
Alexis’s Stuffed Mushrooms 

Ingredients 

• 18-24 button or cremini mushrooms (scrubbed 
clean, stems separated from caps and f inely 
chopped) 

• 3 tbsp butter 
• 2 large garl ic cloves, minced 
• Handful of chopped parsley  
• 1 bag of garl ic cheese croutons 
• 1 cup chicken broth 
• 1 tbsp ol ive oi l  
• ¾ cup of pecorino Romano grated cheese  

Directions 

1.  Preheat oven to 375 degrees 
2.  Heat butter and ol ive oi l  in frying pan over medium-

high heat 
3.  Sauté chopped mushroom stems for 4-5 minutes, 

st irr ing often. Add garl ic. Stir well and sauté 2 
more minutes 

4.  In food processer or Ziploc bag, make garl ic 
cheese croutons f ine ( l ike breadcrumb mixture). 
Add the pecorino Romano cheese, parsley, and 
cooked mushroom stems. Add chicken broth unti l  
moist 



5.  Stuff mushroom caps with mixture. Bake for 20 
minutes 

 



Alicia’s Four-cheese Macaroni  

Makes 8 servings 

Ingredients 

• 12 ounces cavatappi pasta 
• ½ cup butter 
• ½ cup al l-purpose f lour 
• ½ tsp ground red pepper  
• 3 cups milk 
• 2 cups (8 oz) freshly shredded white cheddar 

cheese 
• 1 cup (4 oz) freshly shredded Monterey Jack 

cheese  
• 1 cup (4 oz) freshly shredded fontina cheese 
• 1 cups (4 oz) freshly shredded asiago cheese  
• 1 ½ cups soft, fresh breadcrumbs 
• ½ cup chopped cooked bacon 
• ½ cup chopped pecans 
• 2 tbsp butter, melted 

Directions 

1. Preheat oven to 350 degrees. Prepare pasta 
according to package directions 

2. Meanwhile, melt ½ cup butter in a Dutch oven 
over low heat; whisk in f lour and ground red pepper 



unti l  smooth. Cook, whisking constantly, 1 minute. 
Gradually whisk in milk; cook over medium heat, 
whisking constantly, 6 to 7 minutes or unti l  milk 
mixture is thickened and bubbly. Remove from 
heat.  

3. Toss together cheddar cheese and next 3 
ingredients in a medium bowl; reserve 1 ½ cups 
cheese mixture. Add remaining cheese mixture and 
hot cooked pasta to sauce, tossing to coat. Spoon 
into a l ightly greased 13x9 inch baking dish. Top 
with reserved 1 ½ cups cheese mixture.  

4. Toss together breadcrumbs and next 3 
ingredients; sprinkle over cheese mixture 

5. Bake at 350 degrees for 35 to 40 minutes or 
unti l  bubbly and golden brown 



Anne’s Pumpkin Cake Roll 

Ingredients 

• 3 eggs    
• 1 cup sugar 
• 2/3 cup pumpkin 
• 1 tsp lemon juice 
• ¾ cup f lour 
• 1 tsp baking powder 
• 2 tsp cinnamon 
• 1 tsp ginger 
• ½ tsp nutmeg 
• ½ tsp salt 

Directions 

1. Beat eggs on high speed of mixer for 5 minutes. 
Gradually beat in sugar.  

2. Stir together f lour, baking powder, cinnamon, 
ginger, nutmeg & salt  

3. Stir pumpkin and lemon juice into egg mix. Fold 
dry ingredients into pumpkin egg mixture 

4. Spread in greased and f loured 15 x 10 inch pan 

5. Bake at 375 for 15 minutes.  



6. Roll out towel sprinkled with powder. Roll  towel 
and cake so that i t  cooks thoroughly. Cool on rack 

Fil l ing 

• 1 cup powdered sugar  
• 3—oz packs of cream cheese 
• 4 tbsp butter 
• ½ tsp vanil la 

Directions  

 1. Beat al l  ingredients. Spread on cake and 
refr igerate.  



Brenda’s Stuffed Artichokes  

Ingredients 

• Artichokes  
• Ital ian breadcrumbs 
• Garlic 
• Egg 
• Parmesan cheese 
• Olive oil  

Directions 

1. Trim the tips and stem of the artichokes 
2. Pan boil art ichokes for 25 minutes 
3. Drain and let cool 
4. Make stuff ing: mix together Ital ian 

breadcrumbs, garl ic, egg, parmesan cheese 
and olive oil.  

5. Stuff and bake for at 350 degrees for 45 
minutes or unti l  brown 



Britt ’s Sweet Potato Casserole  

Ingredients 

• 3 cups mashed sweet potatoes  
• 1 cup brown sugar 
• 2 large eggs, l ightly beaten 
• 1 tsp vanil la 
• ½ cup milk 
• ½ cup melted butter 
• 1 cup chopped pecans 

Directions 

1. Heat oven to 350 degrees. Butter a 2-quart 
casserole/baking dish 

2. In large bowl, combine mashed potatoes 
with 1 cup brown sugar, eggs, vanil la, milk 
and ½ cup melted butter. Blend thoroughly; 
spoon mixture into dish 

3. In another bowl, combine ½ cup brown 
sugar, f lour, 1/3 cup melted butter, chopped 
pecans; blend well. Sprinkle pecan mixture 
over top of sweet potato mixture  



Carol’s Sweet Potato Casserole 

Ingredients 

• 3-4 lbs sweet potatoes; cooked and peeled 
• ¾ cup sugar 
• 2 eggs 
• ¾ cup warm butter 
• 1 cup milk 
• 1 tsp cinnamon 
• 1 pinch salt & pepper 

Glaze 

• ¾ stick of butter 
• ½ cup brown sugar 
• 1 cup chopped walnuts 

Directions  

1. Mix casserole ingredients together with 
mixer unti l  smooth. Spread into casserole 
dish and bake for 45 minutes at 325 degrees 

2. Melt butter and brown sugar together on 
stove top for glaze. Pour over top of 
casserole and sprinkle with walnuts. Bake 15 
more minutes  



D’Anna’s Squash Casserole 

Ingredients 

• 6 medium squash cut in quarter rounds 
• 1 medium yellow onion or sweet onion, 

chopped 
• 2 tbsp butter 
• 1 can cream of chicken soup 
• 1 cup shredded carrots 
• 1 package of chicken stove top stuff ing 

(*prepared with chicken broth, not water*) 
• Salt and pepper 

Directions 

1. Preheat oven to 350 degrees 
2. Melt butter in saucepan. Sauté onions 

and squash 
3. Grease medium casserole dish. Pour in 

butter, squash and onions. Add carrots, 
cream of chicken soup and salt and pepper. 
Mix together 

4. Top with stuff ing mix and bake for 45-60 
minutes 



Dawn’s Jalapeno Corn 

Ingredients 

• 3 cans white shoe-peg corn 
• 1 fresh jalapeno, chopped fine with seeds 
• 1- 8 oz package cream cheese w/ onion and 

chives 

Directions 

1. Mix together and bake covered at 350 
degrees for 30 minutes 

 



Jenn’s Coconut Custard Pie 

Ingredients 

• ½ cup butter 
• 1 ½ cups white sugar 
• 2 tbsp all-purpose flour 
• 2 eggs 
• 1 cup milk 
• 1 cup flaked coconut 
• 1 tsp vanil la extract 
• 1 pastry for a 9 inch single crust pie 
• 1 tbsp flaked coconut  

Directions 

1. Preheat oven to 350 degrees  
2. In a large bowl, beat together butter, 

sugar and eggs with an electric mixer on low 
speed. Blend in f lour. Mix in ½ cup of milk at 
a t ime. Add 1 cup coconut and vanil la; mix 
well 

3. Pour f i l l ing into unbaked pie shell. 
Sprinkle top with addit ional coconut before 
baking, just enough to l ightly cover the top. 
Bake for 40-50 minutes, or unti l  set 



Julie’s Corn Casserole 

Ingredients 

• 1 box j i f fy corn muffin mix 
• 1 can regular corn, drained 
• 1 can creamed corn 
• 1 stick softened butter 
• 1 cup sour cream 
• 1 egg 
• 3 tbsp honey 

Directions 

 1. Mix all and put in 13x9 greased pan.  

 2. Bake at 350 degrees for 45-60 minutes  



Kathy’s Zucchini Pie 

Ingredients 

• 4 eggs beaten 
• 1 cup bisquick 
• 1/3 cup oil 
• 3 cups diced zucchini  
• ½ cup grated cheese 
• 1 small onion chopped 
• Salt, pepper, oregano to taste 

Directions 

1. Mix all ingredients and pour into well-
greased baking dish 

2. Bake at 350 degrees for 60 minutes  



Linda’s Spinach Soufflé 

Ingredients 

• 2 pkgs frozen chopped spinach 
• 6 eggs 
• ¼ cups melted butter 
• 8 tbsp flour 
• ½ lb American cheese cubed 
• ½ lb Havarti cheese cubed 
• 2 lbs small curd cottage cheese  
• Salt and pepper to taste 

Directions 

 1. Thaw spinach and squeeze out excess 
water 

2. Add to beaten eggs, f lour, butter, salt and 
pepper and blend. Stir in cheeses  

 3. Bake at 350 degrees for 1 hour 

 



Maria’s Double Cheesy Au Gratin Potatoes 

Ingredients 

• 4 large baking potatoes, peeled and sliced thin 
• 1 quart heavy cream 
• ½ cup grated Parmesan cheese 
• 1 cup sharp Cheddar cheese  
• Salt and pepper to taste 

Directions 

1. Preheat oven to 350 degrees. Grease a 2 quart 
baking dish 

2. Layer potato slices in prepared dish. Pour cream over 
potatoes; sprinkle with parmesan cheese. Season 
potatoes with salt and pepper 

3. Bake until potatoes are soft, about 1 hour. Remove 
from oven, gently stir potatoes. Sprinkle with cheddar 
cheese; cover and let rest until cheese is melted 

 



Mary’s Hash brown Casserole 

Ingredients 

• 2 lbs frozen hash browns, thawed 
• ½ cup melted butter 
• 1 can (10.75 oz) cream of chicken soup 
• 1 pint sour cream 
• ½ cup onion, chopped 
• 2 cups grated cheddar cheese 
• 1 tsp salt 
• ½ tsp pepper 

Directions 

1. Preheat oven to 350 degrees. Spray 11x14 
inch dish with cooking spray 

2. In large bowl, combine all ingredients and 
stir together. Spread evenly in prepare d pan 

3. Bake for 45 minutes or unti l  top is golden 
brown  



Vanessa’s Green Bean Casserole 

Ingredients  

• 1 can (10.5 oz) condensed cream of mushroom soup 
• 1 cup milk 
• 1 tsps soy sauce 
• ¼ tsp black pepper 
• 4 cans (14.5 oz each) drained green beans 
• 2 2/3 cups crispy fried onions 

Directions 

1. Stir soup, milk, soy sauce, black pepper, beans and 
1/3 cups onions in a 3 quart casserole dish.  

2. Bake at 350 degrees, uncovered, 25 minutes or until 
bean mixture is hot and bubbling. Stir mixture. Add 
remaining onions 

3. Bake 5 minutes longer until onions are golden brown 
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