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Buffalo Chicken Dip

Prep Time: 15 minutes | Cook Time: 40 minutes �


Ingredients:
-  2 pkgs. Cream Cheese
-  1 to 2 Cans Shredded Chicken Breast
-  5 ozs. Frank's Hot Sauce
-  (1) 8 oz. pkg. Shredded Cheddar Cheese
-  (1) 16 oz. Bottle Buttermilk Ranch Dressing
�

Instructions:
-  Spread cream cheese in bottom of 9 x 13 baking dish.
-  Sprinkle 3 ozs. of hot sauce over cream cheese.
-  Sprinkle shredded chicken over hot sauce. 
-  Pour bottle of ranch dressing over hot sauce. 
-  Sprinkle remaining hot sauce over dressing.
-  Spread cheddar cheese over top.
-  Bake in oven at 350 degrees for 40 minutes.
-  You may also mix these ingredients in a crock pot.
-  Cook on high until melted then place on warm.
-  Enjoy with your favorite tortilla chips.
 

An office favorite and a favorite at home as well!! 
– Missy, Columbia
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Appetizers



Prep Time: 20 minutes
�

Ingredients: 
-  2 pkg cream cheese
-  1 Tablespoons season salt
-  1/4 cup finely chopped green pepper
-  2 Tablespoons finely  chopped green onions
-  (1) 8.5 oz crushed pineapple drained
-  2 cups chopped  pecans 
�

Instructions:

-  Cream cheese until smooth.
-  Add pineapple, green peppers, onions, season salt 

and one cup of pecans.
-  Shape in ball and cover with pecans. 
-  Refrigerate overnight.
-  Serve with wheat thins. 
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Pineapple Cheese Ball
Elise, Fulton
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Prep Time: 20 minutes | Cook Time: 1 – 2 hours


Ingredients:
-  2 lbs of ground beef (browned)
-  2 packets of taco seasoning
-  1 lb of Velveeta
-  Milk �



Instructions:
-  Brown the ground beef
-  Mix packets of taco seasoning in with the beef
-  Melt Velveeta in crockpot and add seasoned beef
-  Add milk (depending on how runny you like your dip)


This is great with Frito Scoops! – Aric

Aric’s Taco Dip



Prep Time: 15 minutes | Cook Time: 15 minutes


Ingredients: 
-  1 package of hush puppy mix
-  1/2 - 3/4 cup milk
-  1 cup shredded cheddar cheese
-  1/4 cup jalapenos (diced)
-  1/2 of a medium sized onion
-  Dash of cayenne pepper 

Instructions:

-  Mix hush puppy mix & milk In a medium bowl. 
-  Mix in cheese, jalapenos, onion, & pepper.
-  Start rolling into tablespoon size balls.
-  Put hush puppies in a deep dryer set at 375.
-  Cook for 2 minutes or until golden brown.
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Jalapeno Cheddar Hush Puppies 
Amanda S., Marceline
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Bacon Wrapped Water Chestnuts

Prep Time: 15 minutes | Cook Time: 30 minutes �


Ingredients:
-  1 package fully cooked bacon, cut in half
-  24 canned whole water chestnuts, drained
-  1/2 cup Miracle Whip 
-  1/2 cup brown sugar
-  1/4 cup Heinz chili sauce
-  24 wood toothpicks (non-colored)

Instructions:
-  Preheat oven to 350
-  Wrap bacon around chestnuts & secure w/toothpick.
-  Place in 8 inch baking dish.
-  Mix Miracle Whip, brown sugar & chili sauce in bowl.
-  Pour over water chestnuts.�

Bake 30 minutes.

Mary N., Ashland
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Prep Time: 5 minutes | Cook Time:  20-25 minutes�


Ingredients: 
-  (1) 8 oz package of Philadelphia Cream Cheese
-  (1) 14 oz can of Artichoke Hearts
-  1/2 cup Real Mayonnaise
-  1/2 cup grated Parmesan Cheese
-  (1)  clove of garlic (minced)
-  Crackers of your choice

Instructions:
-  Mix all ingredients with mixer on low until blended.
-  Pour mixture into a small baking dish. 
-  Sprinkle additional Parmesan Cheese on top of mixture.
-  Bake for 20-25 minutes or until top is brown.
-  Remove from oven and enjoy on any kind of crackers.

This is quite the appetizer to serve anytime, but it's a really 
nice one to serve to your dinner guests as an awesome 
appetizer while your main dish finishes up in the oven 
or on the grill. It can be presented as a fancy dish for 
the business dinner or less fancy for your neighborhood 
get together. – Edenia, Moberly

Delicious Artichoke Dip 



Prep Time: 10 minutes �


Ingredients: 
-  (1) 8oz package cream cheese
-  (1) 8oz cream cheese w/onion & chives
-  1-tablespoon accent salt
-  1-teaspoon Worcestershire sauce
-  2-packages dried beef or Ham- diced (deli meat)
�

Instructions:
-  Put every ingredient BUT meat, into large bowl.
-  Mix together well.
-  Make into a ball. 
-  Cut up meat into small pieces onto a plate
-  Roll cheeseball on the meat until covered.
-  Keep in fridge.
-  Serve with your favorite crackers.
�

This cheeseball is one my late Grandma always made 
around the holidays. We always loved getting this for 

Christmas and Thanksgiving every year. It's so quick 
and easy to make. I always double it when I make it. 
Hope you enjoy!  - Erica B., Fulton
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Cheeseball



Prep Time: 10 mins. | Cook Time: 30 mins.�


Ingredients: 
-  1 medium onion
-  1 clove garlic
-  1 pkg. taco seasoning
-  3/4 c. rice (instant)
-  1 can chili beans (Bush)
-  1 can chicken broth
-  3 chicken breasts (cooked and diced)
-  1 can Rotel
-  8 oz. can tomato sauce
-  2 8 oz. cans of water
-  red pepper flakes (optional to taste)
-  corn (optional to taste)
�

Instructions:
-  Cook chicken and cut into cubes.
-  Saute onion and garlic in oil until browned.
-  Add everything but the rice and cook until boiling.
-  Add rice and simmer
-  Garnish with sour cream, cheese, and chips. 

(optional)�


Easy crowd pleasing soup! – Randa T., Columbia  

Soups, Salads & Sides

Chicken Taco Soup 



Prep Time: 10 min | Cook Time: 20 min �
�

Ingredients: 
-  1 cup Onion
-  1/2 t garlic powder 
-  1T margarine 
-  5 cups chicken broth
-  8-Oz pkg med egg noodles
-  10 Oz pkg frozen chopped broccoli 
-  6 cups milk
-  12 Oz pkg shredded cheddar cheese

Instructions:
-  In a large stockpot, saute Onion with garlic in 

margarine over medium heat until onion is clear.
-  Add broth and bring to a boil.
-  Reduce heat and add noodles
-  Cook for 5 min.
-  Stir in broccoli.
-  Cover and cook for 5 additional min.
-  Stir in milk and cheese.
-  Heat slowly, stirring, until cheese  melts.
-  DO NOT BOIL. �



Delicious!!! – Jane P., Benton City
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Cream Of Broccoli Soup



Prep Time: 30 min. �


Ingredients:
-  2 lbs. green seedless grapes
-  2 lbs. red seedless grapes
-  8 oz. sour cream

-  8 oz. cream cheese, softened
-  1/2 c. granulated sugar
-  1 teaspoon vanilla extract, to taste 


Topping:
-  1 c. brown sugar, packed
-  1 c. crushed pecans�

�

Instructions:
-  Wash and stem grapes and set aside.
-  Mix sour cream, cream cheese, white sugar and 

vanilla until well blended
-  Stir grapes into mixture and pour in large bowl.


For topping:
-  Combine brown sugar and crushed pecans.
-  Sprinkle over top of grapes until covered.
-  Chill overnight.

A perfect addition to any meal!  I’ve never had leftovers 
with this dish....loved by all ages! – Debbie S., Stover
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Best Grape Salad 
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Prep Time: 10 Minutes | Cook Time: 45 Minutes�


Ingredients: 
-  2 Cans (16 ounces each) Creamed Corn
-  1 Package (6 ounces) Corn Muffin Mix
-  2 Eggs (Beaten)
-  1/2 Cup Margarine (Melted)
 

Instructions:
-  Grease a 9x13 pan
-  Mix all ingredients and pour into pan.
-  Bake 45 minutes at 350 degrees

Debbie K., Centralia
Corn Pudding



Cook Time: 20 mins.�


Ingredients:
-  1 Stick of Real Butter
-  1 Pint of half & half
-  2 Cloves of Garlic
-  Sliced Mushrooms to your taste
-  Shrimp to your taste (precooked)
-  2/3+ Tablespoons of Parmesan cheese
-  Fettuccine noodles (cooked)


Instructions:
-  Melt butter
-  Add garlic and mushrooms
-  Sauté over med heat until tender
-  Add half and half; simmer until reduced.
-  Add parmesan cheese to thicken
-  Once thicken add shrimp
-  Serve over fettuccine noodles 

Entrees
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Fettuccine Shrimp with White Sauce
Greg B., Columbia
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Cook Time: 8-10 minutes �


Ingredients:
-  2 1/2 cups shredded zucchini (well drained)
-  1 cup Italian bread crumbs
-  1 egg, lightly beaten
-  2 T chopped onion
-  1 T butter, melted
-  1 tsp Dijon mustard
-  3/4 - 1 tsp Old Bay Seafood Seasoning
-  1/2 cup crushed butter-flavored crackers
-  2 T vegetable oil �



Instructions:
-  Combine zucchini, bread crumbs, egg, onion, butter, 

mustard and seafood seasoning in a bowl; mix well.
-  Shape into five patties.
-  Dip in cracker crumbs.
-  Heat oil in a large non-stick skillet.
-  Fry patties for 4 minutes on each side.
-  Drain on paper towels.

Zucchini Cakes (imitation Crab Cakes)
Ruth W., Freeburg
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Prep Time: 15 minutes | Cook Time: 45 minutes �
�

Ingredients:  
-  Boneless/skinless chicken breasts, marinated in soy 

sauce

-  Virgin olive oil
-  Small red skinned potatoes
-  Head of broccoli
-  Purple onion
-  Peapods
-  Bean sprouts �



Instructions:

-  Turn wok to mid range heat
-  Add olive oil or Crisco oil to bottom of wok
-  Slice potatoes and place in wok, let simmer
-  Cut up preferred amount of onion and place in wok
-  Cut up broccoli into bite size pieces and add to wok
-  Cut off ends of peapods and add to wok
-  Add desired amount of bean sprouts
-  Slice up chicken into bite size pieces and add to wok
-  Stir occasionally until ready


Americanized stir that will rock your socks off! – Joey

Chicken Stir Fry
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Prep Time: 30 mins. | Cook Time: 20 mins. �


Ingredients:

-  4 chicken breasts
-  1 cup sweetened coconut flakes
-  3/4 cup Panko crumbs
-  1/2 cup flour
-  1 tsp. salt
-  2 eggs
-  1/4 cup coconut oil (substitute vegetable oil)�



Spicy Orange Sauce

-  Whisk 1/2 cup orange marmalade, 1/4 cup honey, 3 TBS dijon 
mustard and 1 tsp. of crushed red pepper flakes together in 
bowl – add salt to taste

�

Instructions:

-  Pulse coconut in food processor then mix with panko crumbs.
-  In a separate bowl, mix flour, salt and pepper.
-  In a third bowl, whisk eggs.
-  Heat oil on pan.
-  Coat chicken in flour and shake off excess.
-  Dip in egg then roll in coconut.
-  Repeat with remaining chicken breasts.
-  Fry chicken 2 min. on each side so crust is golden.
-  Place on baking dish.
-  Bake until chicken is done.
-  Serve with dipping sauce.

Crispy, flavorful and simple chicken! - Brittney M., California

Coconut Chicken with Spicy Orange Sauce
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Cook Time:  20 – 30 Minutes �
�

Ingredients:


Meat for Kabob

-  2 lbs. sirloin – cut in 2 inch chunks
Marinade:
-  2 T. salt
-  1/2 t. oregano
-  1 t. chili powder
-  2-5 garlic cloves, minced
-  1/2 t. poultry seasoning
-  1/2 t. ginger
-  1/4 t. pepper
-  2 T. lemon juice
-  2 T. apple cider vinegar
-  2 T. minced onion
-  1/2 c. vegetable oil
Veggies for Kabob
-  Red onions – cut in 2 inch pieces

-  Red, yellow, orange or green peppers – cut into 
pieces

-  Fresh pineapple chunks
-  Mushrooms – cut in half


Whisk-ka-bobs 

Instructions:
-  Whisk marinade ingredients in a small bowl
-  Put mixture in a large ziplock bag with the sirloin.
-  Marinade in the refrigerator for at least 4 hours
-  Alternate veggies and meat on skewers
-  Grill over hot coals.

So-o-o good. Frequently asked for as a birthday meal! – 
Kay G., Columbia 
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Prep Time: 10 Minutes | Cook Time: 1.5 – 2 Hours�


Ingredients:
-  7 – 10lbs of chicken (or pork)
-  (2) packs of Sloppy Joe Mix
-  ¼ cup Brown Sugar
-  ¼ cup Paprika
-  ¼ cup Kosher Salt
-  2 TBSP of Garlic Powder
-  2 TBSP of Onion Powder
-  2 TBSP Black Pepper
-  2 TBSP KC Masterpiece BBQ Seasoning�



Instructions:
-  Whisk all ingredients together
-  Store in an airtight container until you’re ready to season
-  Coat chicken/pork for 30 – 45 minutes before grilling
-  When ready, toss the meat on the grill
-  Use indirect heat and cook for 1.5 – 2 hours


This is my “go-to” chicken and pork rub. My friends, family and 
neighbors have given this recipe great reviews! - Josh 

Josh Ryan’s BBQ Chicken
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Prep Time: 15 minutes | Cook Time: 60 minutes �


Ingredients:
-  1 can cream of mushroom soup
-  1 can cream of chicken soup
-  8 oz. sour cream

-  3 tubes Ritz crackers
-  8 oz. to 1 lb. cooked, shredded chicken
-  1 stick butter �



Instructions:

-  Mix first (3) ingredients together in a bowl; set aside.
-  Melt butter in microwave/stovetop; set aside.
-  In a 13 x 9 casserole dish, pulverize tubes of Ritz 

crackers and add butter. Mix well.
-  Remove half of the cracker/butter mixture; set aside.
-  Begin the layer process with an even layer of chicken.
-  Spread a layer of the soup/sour cream mixture.
-  Continue to layer until ingredients are gone.
-  Bake 1 hour at 395. �



I love making this because it's relatively easy and 
uncomplicated. There is never any of it left over because 
my boys love it that much! - Cathy W., Jefferson City

Aunt Lorene's Casserole
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Prep Time: 10 minutes | Cook Time: 30 Minutes


Ingredients:
-  1 1/2lbs ground beef
-  1 medium onion
-  1 can green beans drained
-  1 can of corn drained
-  2 12 oz cans of cream of mushroom soup
-  5-6 oz container of plain greek yogurt
-  2 cups shredded cheddar cheese
-  Bag of frozen tater tots


Instructions:
-  Chop the onion & cook with ground beef (Drain)
-  Put into a 13x9x2 baking dish.
-  Combine green beans, corn, soup and yogurt, and 

layer on top of the beef.
-  Layer some cheese on top of that.
-  Cover with tater tots.
-  Bake at 425 degrees for 25 minutes
-  Sprinkle cheese on top and cook for another 5 min.


This is my ultimate comfort food to cook on my own.  I 
generally use lower fat beef and cheese, but whatever 
you prefer! – Scotty 

Scotty's Tater Tot Casserole
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Prep Time: 30-45 minutes | Cook Time: 8 hours�


Ingredients:
-  1 pound spicy Italian sausage1 pound ribeye steak
-  1 pound lean sirloin beef
-  1/4 cup bacon bits
-  4 cups salsa (Green Mountain Gringo Salsa mild)
-  30 oz Hunts Tomato Sauce
-  8 oz Rotel sauce (optional)
-  48 oz mixed beans
-  1/4 cup Spice House Chili Powder
-  1 tsp garlic powder
-  1 tbsp salt
-  2 tsp white pepper
-  1/8 Franks Hot Sauce or Cholula Hot Sauce
-  1 green pepper
-  1 red pepper
-  1 tsp black pepper
-  1 cup of canned onions (Can use fresh but won’t 

always have consistent taste)

Jmac’s World Famous Chili 

Instructions:
-  Add all the ingredients, minus the meats, to a 

Crock Pot and put on high for one hour (Stir)
-  Individually, brown the meats over a skillet, then 

drain in a strainer and add to slow cooker.
-  Once all the ingredients are in the slow cooker, put 

the Crock Pot on low for 6-8 hours.


Okay, “World famous” might be a bit of an exaggeration, 
but I like it! I throw in some Colby Jack Cheese and 
Sour Cream every once in a while. This is the chili 

recipe that we used in the 2013 “Boy & Girls Club 
"Rootin' Tootin' Chili Cookoff”. We placed 3rd in overall 
Chili and 1st in our flight." – JMac
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Prep Time: 40 Minutes | Cook Time: 25 Minutes�


Ingredients: 
-  1 lb pork sausage
-  2 T butter
-  2 packages Sausage Gravy Mix (makes 2 cups per 

package)
-  12 eggs
-  ½ tsp salt
-  2 tubes refrigerated biscuits�



Instructions:
-  Cook crumbled sausage in 10" Skillet set aside.
-  In large saucepan, make gravy according to 

directions.
-  Add sausage to gravy, set aside.
-  In large stainless steel bowl whisk eggs and salt. 
-  Soft scramble eggs with the butter. 
-  Layer gravy, eggs, gravy, eggs, gravy, then top with 

biscuits, cutting each biscuit into four equal pieces.
-  Bake for 20 to 25 minutes at 350 degrees until 

biscuits are golden brown.

Biscuits & Gravy Breakfast Casserole
Beth H., Columbia
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Cook Time:  5 – 6 Hours�
�

Ingredients:
-  3 – 4
-  1 can corn (undrained)
-  1 can of dark kidney beans (undrained)
-  1 can of diced tomatoes with chillies (undrained)
-  1 package of taco seasoning
-  1 package of ranch mix
-  1 block of cream cheese (room temperature)


Instructions:
-  Dump everything but the cream cheese into Crockpot
-  Cook on high for 4 – 5 hours until chicken’s cooked
-  Once cooked, shred chicken and return to crockpot
-  45 minutes before serving, add the cream cheese
-  As the cream cheese melts, stir often

Zimmer’s Award Winning Chicken Chili
Andrea M., Jefferson City 
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Prep Time: 15 minutes | Cook Time: 7-9 Hours�


Ingredients:
-  2 1/2 lb country style pork loin ribs*
-  1/4 cup finely chopped onion
-  1/4 cup barbeque sauce
-  1 teaspoon grated orange peel
-  1 teaspoon lime peel
-  1/2 teaspoon salt
-  1/4 orange juice
-  2 Tablespoons lime juice
�

Instructions:
-  Place ribs in 3 1/2 - 4 quart slow cooker. 
-  Combine all ingredients in a small bowl and mix well.
-  Pour over ribs.
-  Cover and cook on low setting for 7-9 hours. 
-  Spoon sauce over ribs. �



I’ve used boneless beef ribs and a little more BBQ sauce 

and orange juice to cover the ribs a bit more. Sometimes, it 
cooks less than 7 hours. They always come out yummy and 
occasionally fall apart! – Angelique A., Columbia

Key West Ribs (Slow Cooked)
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Prep Time: 10 Minutes | Cook Time:  2 – 3 Hours�
�

Ingredients:
-  10 lb prime rib
-  1 Tablespoon Garlic Powder
-  1 Tablespoon Chili Powder
-  1 Tablespoon Onion Powder
-  1 Tablespoon Black Pepper
-  1 Tablespoon Kosher Salt
�

Instructions:

-  Sit rib out before baking; cook it at room temp.
-  Once ready, combine all seasonings and rub on roast.
-  Heat oven to 500 degrees for 20 minutes
-  After 20 min., reduce heat to 350 and bake for 1.5 hours.
-  Once finished, let it stand for 30 minutes before slicing 

Garlic Prime Rib
Cindy I., Blackwater
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Prep Time: 15 Minutes | Cook Time: 2 hr 20 min�


Ingredients:
-  Pork Ribs/bones in (the larger the better)
-  Water (enough water to cover the ribs)
-  Rice
-  1/8 tsp garlic
-  1/2 tsp salt
-  1/8 tsp oregano
-  1 cup diced red onions�



Instructions:
-  Cut ribs into single pieces, leaving meat on the bones
-  Add ribs and spices to a 10-12 qrt pressure cooker
-  Cover ribs with water
-  Set pressure cooker to high heat
-  Place lid on pressure cooker and until the release 

starts to steam

-  Turn heat down to medium high and cook for 1-1/2 
hours.

-  Remove pressure cooker from heat
-  Run cold water on the lid until steam has escaped
-  Drain liquid into a large measuring cup and set aside.

Pressure Cooked Ribs & Rice

-  Put ribs back on the stove
-  Add the liquid back to the pot and bring to a boil.
-  Add 2 - 3 cups of rice to the pot (measure by 

package)
-  Add 1/2 cup red onions
-  Cover contents and cook on low for 30 minutes
-  Remove lid, stir with a fork to mix the 

ingredients together. �


Ribs & Rice was the first dish my mother taught me 
how to cook. She and I would make sure the ribs 

were cooked long enough to where the bones were 
so tender you could eat them. They are rich in 
nutrients as well flavor.  By the way, if you choose 
not to eat the bones, feed them to your dogs, they're 

going to love you! – Sandra B., Hallsville

CONTINUED…
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Prep Time: 25 Minutes | Cook Time: 35 Minutes�


Ingredients: 
-  15 jumbo sized pasta shells
-  1 1/4 lb ground beef
-  1 15oz can of tomato sauce
-  1/2 cup of salsa
-  1/4 cup of water
-  1 can French fried onions
-  2 cups shredded cheddar cheese�



Instructions:
-  Preheat oven to 350.
-  Boil pasta shells according to box; set aside and let cool
-  Brown ground beef.
-  In a separate bowl combine tomato sauce, salsa, and water. 
-  Pour half of sauce mixture in with beef
-  Mix in 1 1/4 cups of shredded cheese & 1/2 of the french 

onions.
-  Stuff the pasta shells with the meat mixture. 
-  In a 9x13 pan, put a thing layer of sauce on the bottom.
-  Place the stuffed shells in the pan.
-  Pour the remaining sauce mixture over the shells.
-  Cover with tinfoil and bake for 30 minutes. 
-  Remove foil and top with remaining cheese & french onions.
-  Bake another 5-10 minutes.

Mexican Stuffed Shells
Carrie L., Columbia
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Prep Time: 10 minutes | Cook Time: 25 minutes �


Ingredients:
-  1 lb. ground beef
-  1 onion, diced
-  3/4 cup ketchup
-  1 Tbsp. chili powder
-  1 large tomato, diced
-  6 hamburger buns
�

Instructions:

-  Brown hamburger meat & onions in large skillet; drain.
-  Add ketchup, chili powder & tomatoes
-  Cook for 5 minutes; stirring occasionally.
-  Fill buns with meat.


You can also add cheese slices & bacon to sloppy joe's.  - 
Mary N., Ashland

Sloppy Joes
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Prep Time: 5 - 10 Minutes | Cook Time: 8 Minutes�


Ingredients: 
-  1 box cake mix (any flavor)
-  2/3 cup shortening (Crisco actually works best)
-  2 eggs
-  Any flavor frosting (optional)

Instructions:
-  Combine and mix all ingredients (except frosting)
-  Roll into small balls and place on a cookie sheet.
-  Bake at 350 degrees for 8 minutes.
-  Let cool for 2 mins. and remove from cookie sheet.
-  Frost when completely cooled.


Some call them homemade Oreos, i call them 
homemade whoopie pies. – Angelique A., Columbia

Desserts
Homemade Oreos 



31 

Prep Time: 1 Hour | Cook Time: 30 minutes �


Ingredients:
-  1 stick butter
-  1 cup water
-  1 cup flour
-  4 eggs
-  1 large box instant vanilla pudding
-  3 cups milk
-  1 (8 oz.) pkg. cream cheese, softened
-  8 oz. tub cool whip
-  Chocolate Syrup 


Instructions:
-  Boil butter and water together then add flour; mix well
-  Cool slightly and stir in eggs one at a time; mix well.
-  Spread into a 9x13" greased pan; bake at 400 degrees.
-  Cool completely.


-  Mix pudding, milk, and cream cheese in a large bowl
-  Beat until lumps disappear and pour into crust.
-  Spread cool whip on top of pudding; drizzle with choc.
-  Refrigerate until ready to serve - at least 2 hours.


This is an awesome, quick dessert that goes well for casual 
dining or buffet. – Jo Ella M., California 

Cream Puff Dessert 
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Prep Time: 30 Minutes | Cook Time: 1 Hour �


Ingredients: 
-  1 package Strawberry cake mix
-  1 cup water
-  1/3 cup vegetable oil
-  3 eggs
-  2 (8 oz.) packages of strawberry cream cheese (softened)
-  3 – 4 squares of white chocolate almond bark
-  2 tablespoons vegetable oil


Instructions:
-  Preheat oven to 350 degrees and grease a 9 x 13in pan.
-  Mix water, cake mix, oil, and eggs together
-  Pour into pan.
-  Bake for 22-24 minutes and then let it cool. 
-  Once cool, crumble the cake (by hand) into a large bowl.
-  Add the softened cream cheese.
-  Once combined, roll mixture into tablespoon sized balls.
-  Place balls on a wax paper lined baking sheet and freeze 

them for about an hour.
-  Heat chocolate in microwavable in 30 second intervals
-  Dip truffle balls in Chocolate and place on wax paper
-  Let harden in freezer

Strawberry Truffles
Amanda S., Marceline
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Prep Time: 5 – 10 minutes �


Ingredients:
-  Put each ingredient on its own line.
-  Box of strawberry Jello
-  1 - 2 cups of vanilla ice cream

-  1 cup boiling water
-  Box of frozen strawberries
�

Instructions:
-  Put each step on its own line.
-  Boil water
-  Pour Jello in a bowl
-  Pour hot water over Jello
-  stir until Jello is dissolved 
-  Put  frozen strawberries in mixture 
-  Put ice cream in.
-  Stir up just a little bit
-  Put in refrigerator until Jello is set

Strawberry Jello Desssert

Mary B., Hallsville 
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Prep Time: 20 Minutes | Cook Time: 45 Minutes�


Ingredients: 

-  2 large Granny Smith apples, peeled and cored
-  2 (10 ounce) cans refrigerated crescent roll dough
-  1 cup butter
-  1 1/2 cups white sugar
-  1 teaspoon ground cinnamon
-  1 (12 fluid ounce) can or bottle Mountain Dew 

 

Instructions:

-  Preheat oven to 350 degrees F.
-  Grease a 9x13 inch baking dish.
-  Cut each apple into 8 wedges and set aside. 
-  Separate the crescent roll dough into triangles. 
-  Roll each wedge in crescent dough, starting at smallest end.

-  Pinch to seal and place in the baking dish.
-  Melt butter in a saucepan; stir in sugar and cinnamon.
-  Pour over the apple dumplings.
-  Pour Mountain Dew over the dumplings.
-  Bake for 35 - 45 minutes or until golden brown.
�

This is incredibly delicious, especially with a big scoop of ice 
cream melting over the top!!!! – Debbie S., Stover

Country Apple Dumplings
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Prep Time: 10 minutes | Cook Time: 20 - 30 min.�


Ingredients:

-  8 TBS unsalted butter
-  1/2 cup sugar 
-  1/4 cup dark brown sugar
-  1 egg lightly scrambled
-  1 cup plain yogurt
-  2 cups of flour 
-  1 tsp baking powder
-  1 tsp baking soda
-  Dash of salt
-  2 tsp cinnamon
-  1 cup finely chopped apples (skin on or off)

-  1/2 cup of blueberries

Blueberry Apple Muffins 

Instructions:
-  Preheat oven to 350 degrees
-  Cream butter and sugars
-  Add egg and mix well
-  Add yogurt and mix well
-  Mix in baking soda, baking powder, salt, cinnamon and 

flour.
-  Gently fold in apples and blueberries.
-  Scoop into muffin pans 3/4 full (or in wrappers) that 

have been lightly greased. 
-  Bake for 25-30 min until toothpick inserted comes out 

clean. 
-  Let cool in muffin tins.


Sweet with a crunch that is hard to beat. If you have little 

children you can make mini muffins and bake for 10-12 
min. – Aubrey E., Columbia
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Prep Time: 10 - 15 Minutes | Cook Time: 25 - 30 Minutes�


Ingredients: 

-  1 ounce square Baker's Semi-Sweet Chocolate
-  1 stick butter
-  1 cup sugar
-  3/4 cup all purpose flour
-  2 eggs
-  1 teaspoon vanilla 
-  1/2 cup chopped nuts (optional)�



Instructions:

-  Preheat oven to 350 degrees.
-  Melt chocolate and butter together in microwave for 30 

seconds on high power; stir until melted and set aside.
-  Sift together the flour & sugar
-  Mix melted chocolate and eggs in with dry ingredients 
-  Add vanilla; mix well
-  Add nuts and stir.
-  Spray muffin pan (Do Not Use Paper Liners).
-  Pour muffin mix into muffin pan.
-  Bake for 25 minutes.


This recipe was given to me by a co- worker many years ago 
– my family loves them. I hope you enjoy them as much as 

we do. – Kay D., Columbia

Chocolate Muffins
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Prep Time: 10 minutes | Cook Time: 30 - 35 minutes �


Ingredients:
-  1 stick of butter, melted
-  1 cup crushed graham cracker crumbs
-  1 cup shredded sweet coconut
-  1 bag (12 oz) semi sweet chocolate chips
-  1 can (14 oz) sweetened condensed milk
-  1 cup chopped walnuts or pecans �



Instructions:

-  Heat oven to 350 degrees
-  Pour melted butter into a 13x9x2 inch baking pan.
-  Sprinkle graham cracker crumbs over melted butter. 
-  Sprinkle coconut over the crumbs
-  Sprinkle the chocolate chips. 
-  Pour condensed milk evenly over the chocolate chips
-  DO NOT STIR! Top with chopped walnuts.
-  Bake for 30 - 35 minutes, or until golden brown.
-  Let cool in pan then cut in to bars.


These bars are easy to make and delicious. They can be cut 
into 24-30 bars. Easy for a pot luck or picnic. They are 
really good!– Jeanie M., Columbia

Yummy Six Layer Bars 
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Prep Time: 10 Minutes | Cook Time: 12 Minutes�


Ingredients: 

-  1/4 cup coconut oil
-  1/2 cup agave syrup (or maple syrup)
-  2 eggs
-  1 or 1 1/2 tsp good quality vanilla
-  1 cup almond butter
-  2 1/2 cups gluten free oats
-  1 tsp baking soda
-  1/4 cup dark chocolate chips1/4 cup flax seeds�

(Could also add other nuts or seeds of your choice)


Instructions:

-  Preheat oven to 350.
-  In a large bowl combine syrup and coconut oil until �

creamy. 
-  Add eggs, vanilla and baking soda. 
-  Mix well. 
-  Add almond butter and stir. 
-  Finally stir in the oats, seeds and chocolate chips. 
-  Place a spoonful of batter on a prepared baking sheet and 

bake for 10-12 minutes. 
-  Yields about 24 big cookies. 

Gluten Free Protein Cookies 
Carrie L., Columbia
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Cook Time: 10 minutes [each cookie sheet] �


Ingredients:
-  1 cup butter (room temp)
-  1 cup brown sugar
-  1 cup sugar
-  2 eggs
-  1 tsp vanilla
-  2 1/2 cups blended oats (measure & blend to fine powder)

-  2 1/4 cup flour
-  1/2 tsp salt
-  1/2 tsp cinnamon
-  1 tsp baking soda
-  1 tsp baking powder
-  12 oz butterscotch chips


Instructions:
-  Cream butter and sugars
-  Add eggs and vanilla
-  Mix all dry ingredients together
-  Add dry ingredients to wet ingredients
-  Refrigerate 1/2 hour
-  Preheat oven to 375
-  Roll into balls
-  Place 2in apart on cookie sheet and bake for 10 min


These are always requested! – Phyllis B., Columbia

Butterscotch Cookies 
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Prep Time: 5 Minutes | Cook Time: 20 Minutes �


Ingredients: 
-  1 box yellow or white cake mix
-  2 eggs
-  5 TBS melted butter
-  2 cups m & m's or chocolate chips


Instructions:
-  Mix all ingredients together. 
-  Put in a greased 9 x 13 pan.
-  Bake at 350 for 2 min.


Quick and delicious cake that's a cookie! – Brittney M., 
California

Lazy Cookie Cake
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Prep Time: 10 minutes | Cook Time: 50 minutes �


Ingredients:
-  One 20oz can of crushed pineapples (entire contents)
-  One 20oz can of cherry pie filling
-  One box of yellow cake mix
-  One stick of butter �



Instructions:
-  Preheat the oven to 350 degrees F.
-  Dump can of pineapple evenly into a 13X9 inch pan.
-  Dump can of cherry pie filling on top and spread evenly.
-  Sprinkle entire cake mix over the pineapples & cherries.
-  Cut the stick of butter into square ½ in thick slices.
-  Lay slices evenly on top of the cake mix.
-  Put it in the oven and bake for 50 minutes or until top is 

golden brown.


My Mom has made this recipe for as long as I can remember! 
It’s delish and SUPER easy! – Cara

Dump Cake
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Prep Time: 10 – 15 Minutes | Cook Time: 12 – 15 Minutes�


Ingredients: 
-  2 Sticks Butter
-  4 TBLsp Cocoa
-  1 Cup Water
-  2 Cups Sugar
-  1 Teaspn Baking Soda 
-  2 Cups Flour 
-  ½ Teaspn Salt 
-  2 Eggs 
-  ½ Cup Buttermilk 
-  1 TSP Vanilla 
-  1 Cup Nuts (sprinkles, m&ms) �



Instructions:
-  Melt the 1st 3 items in a saucepan
-  Bring to a boil. 
-  Sift the next 4 items 
-  Adding them to the Chocolate mixture.
-  Beat well.

Lori’s Chocolate Sheet Cake (Texas Sheet Cake)

Instructions Continued:
-  Add the next 3 Items, mix thoroughly (add nuts if 

want) & pour into a 18x12x2 in Greased sheet pan.
-  Bake at 350 for 12-15 min or until done.
-  While cake is baking, make the icing.


ICING:
-  1 stick butter
-  4 TBLsp cocoa
-  6 TBLsp Buttermilk
-  Bring these 3 ingredients to a boil
-  Add 1 box of Powdered sugar and stir
-  Add nuts/sprinkles/m&ms (or save and add on top).
-  Spread icing on after cake has cooled.
-  Decorate with nuts, m&m’s or sprinkles

I’ve made this cake since I was 13 years old – it’s so 
moist and yummy!! A family favorite and co-workers 
request it all the time for holiday dinners. – Lori H., 
Fulton



43 

Prep Time: 10 minutes | Cook Time: 20 - 25 minutes �


Ingredients:
-  1 cup butter or margarine
-  1 cup water
-  1/4 cup baking cocoa 
-  2 cups all purpose flour 
-  2 cups sugar
-  1 tsp baking soda
-  1/2 tsp salt
-  1/2 cup sour cream



Instructions:
-  In a saucepan, bring butter, water, and cocoa to a 

boil. Remove from heat.
-  Combine flour, sugar, baking soda, and salt.
-  Add to cocoa mixture.
-  Stir in the sour cream until smooth.
-  Pour into a greased 15x10x1 inch baking pan.
-  Bake at 350 degrees for 20 – 25 min. 
-  Cool and add chocolate icing.

Jane’s Chocolate Sheet Cake

  Cook Time: 5 minutes �


Ingredients:
-  1/2 cups butter or margarine 
-  1/4 cup plus 2 Tbsp milk
-  3 Tbsp. Baking cocoa 
-  3 3/4 cup confectioners sugar
-  1 tsp vanilla extract 


Instructions:
-  In a saucepan, melt butter.
-  Add milk and cocoa.
-  Bring to a boil then remove from heat.
-  Whisk in confectioners sugar and vanilla until 

smooth.
-  Pour over warm cake.
-  Cool completely on a wire rack


This is a great dessert. All my family just loves it.. 
– Jane M., Benton City

Jane’s Chocolate Sheet Cake Icing


