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Foreword

The love of food is universal. Good recipes are
steeped in memories, traditions, culture, and
even anticipation of future events. Thank you
to everyone who contributed recipes!

Learning Target
●

I can read and follow an instructional text to complete a recipe, including
using mathematical understanding to measure ingredients and set oven
temperatures.

●

I can expand my vocabulary by learning how to pronounce ingredients.

STARTERS
Easy Popcorn Balls (Ms. Norman)
Dancing Tomato-Award Winning- Pimento Cheese (Mr. Johnston)
Ritz Delights (Mrs. Bowen)
No Frills Spam Loaf (Mr. Simmons)

FIRST COURSE
Oven Baked Macaroni and Cheese (Ms. Niedziejko)
Woods Family Veggie Chili (Mr. Woods)
Mrs. Foster’s Thanksgiving Stuffing (Mrs. Foster)

Dressings/Extras
Lemon Vinaigrette Dressing (Mr. Johnston)
Farm Dressing: House Made Ranch (Mr. Johnston)
Chow Chow: Sweet Southern Relish (Mr. Johnston)
Collard Salsa (Mr. Johnston)
My Son’s Frito Pie (Mrs. Young)

DESSERTS
Peaches 1492 (Mrs. Hamlin)
Chrusciki (Ms. Niedziejko)
Banana Pudding Poke Cake (Mrs. Smith)

The best things in life
are worth waiting
for...But the wait is
more bearable with an
appetizer.

Starters
Pass the dip, please!

Easy Popcorn balls
Ingredients:

●
●
●
●
●
●
●

light corn syrup
margarine
water
powdered sugar
mini marshmallows
plain popcorn
food coloring

Once you have these ingredients together, you will
just need to follow a few steps to make these
delicious marshmallow popcorn balls.
POPCORN. Pop popcorn and be sure to take out all
kernels (we used 2 – 3.2 oz. bags of plain popcorn).
Pour into a large bowl.
MARSHMALLOW MIXTURE. In a medium pot over
medium heat, combine corn syrup, margarine, water,
powdered sugar, food coloring and marshmallows.
Heat and stir until mixture comes to a boil. Carefully
pour this over the popcorn and stir to coat popcorn.
FORM BALLS. Let cool a bit and then butter fingers
so you can easily handle and shape popcorn into 3-4
inch balls before they cool.
Tip: Wrap balls with cellophane or plastic wrap and
store at room temp.

Dancing tomato-award
winning-Pimento cheese
This Southern delicacy is sure to please the crowd
whether it be a Superbowl party, Thanksgiving dinner,
or just a snack one afternoon. There are so many
ways to enjoy; try it on a burger, top a tomato pie,
make the best grilled cheese, or simply grab some
saltines.

**Note: Makes 7.5 lbs. per recipe

Dancing tomato-award
winning-Pimento cheese
(Continued)
Ingredients:
5 lbs. sharp cheddar cheese
7 heaping tbsp spicy brown mustard
3 cups DUKES mayo (22 oz)
2 ½ tsp black pepper
1 tsp salt
2 ½ cup diced roasted red peppers (canned and drained)
5 tbsp ﬁnely diced red onion (grate them and included the
juice)

Dancing tomato-award
winning-Pimento cheese
(Continued)
Grate sharp cheddar cheese into a large bowl, set aside. In a separate
bowl mix spicy brown mustard, DUKES mayonnaise, black pepper (fresh
cracked is ideal), and salt (kosher or sea salt preferred). On a cutting
board dice roasted red peppers (canned and drained) to an 1/8” by 1/8”
also take one red onion and grate it (ﬁnely, it should look like onion paste
and water). Add the appropriate amount of roasted red peppers and
ﬁnely grated onion to the mayo mixture. Stir wet ingredients until
combined well and pour into the bowl with the grated cheese. Mix, using
your hands works best, and you are done. Refrigerate and pull out 30
minutes to an hour before serving.
Note: Try adding different types of cheese or a different pepper (roasted
jalapenos are a nice touch), spice it up another way with some hot sauce
or sriracha, make it your own, but remember always use DUKES mayo for
this Pimento Cheese.

Ritz delights
Ingredients:
●

Ritz Crackers

●

Peanut Butter/Crunchy Peanut Butter

●

Brown Almond Bark/White Almond Bark
(or other melted chocolate)

●

Tongs or a big fork

●

Glass bowl

●

Baking Sheet

●

Wax Paper

1.

2.

3.

4.

5.

Put Peanut between 2 Ritz Crackers-put
enough so that the crackers are about ¼
inch apart.
Put the Almond Bark in the glass bowl
and melt it in the
microwave-temperatures on microwaves
vary so start with 3 minutes and increase
time as needed.
Dip the peanut butter crackers in the
melted Almond Bark using the tongs or a
fork.
Place the Almond Bark covered peanut
butter crackers on the wax paper cover
baking sheet.
Let them cool and ENJOY!

My family uses smooth peanut butter with the
brown Almond Bark and crunchy peanut butter
with the white Almond Bark. This way we can tell
them apart.

No frills spam loaf
1.
2.
3.

4.

5.

Carefully open the lid using the pull-tab. Be mindful
to maintain the lid's flat shape as much as possible.
{If necessary} re-flatten the lid.
Use the flat lid to slice downward into the Spam loaf,
creating clean divisions that can be easily pulled out
of the can as an intact slice.
STOP and Enjoy uncooked ... OR ... keep a slice on
the side to nibble as you cook during the remaining
steps.
Place the slices on a rack atop a cookie sheet.
(Overlap is ok, e.g. when using a small toaster over)

No frills spam loaf
(Continued)
1.
2.

3.
4.
5.

BROIL until the top has turned a dark brown, or
otherwise singe-to-taste. (approximately 7 minutes)
Flip each slice over and repeat Step-6
(approximately 5 minutes for this stage, since
everything is now heated)
Turn OFF the oven. Let your sweet singed slices
bask in their delicious hot juices for a few minutes.
Transfer the slices onto a plate, preferably with egg
yolk and/or catsup snuggling up against it.
Be sure to add enough salt so that the little white
cubes are visible, not unlike bits of icing on a pork
cake.

First course

Take time to enjoy the full sensory experience of a good meal. Plate the
meal and enjoy the aesthetic presentation; allow the delicious aromas
to waft towards one’s olfactory system. Lastly, enjoy the texture and the
ﬂavor of a well-prepared dish.

Oven baked macaroni
Ingredients:

Cavatappi noodles (or elbow whichever you prefer)
2 Blocks of extra sharp cheddar cheese (Grated)
2 1/2 cups milk (heated)
Flour
Salt
Pepper
Nutmeg (just a dash)
Butter

Oven baked macaroni
(Continued)
1.
2.
3.
4.
5.
6.
7.
8.
9.
10.
11.

Preheat oven to 350 degrees
Meanwhile, boil pasta according to box directions
When pasta is done cooking, put pasta through a
strainer and let it sit
Butter the bottom and sides of a 13 x 9 baking dish
(this is so the pasta does not stick to the dish)
Layer the noodles, flour (about a spoon full), salt,
pepper, nutmeg and then cheese
Repeat this process two more times and your last
topping should be cheese
Scatter 6 slices of butter throughout the top of the last
layer
Warm the milk for 2 minutes in the microwave
Pour hot milk over the mac and cheese
Bake 45 minutes covered
Take out, uncover, and bake for 15 more minutes.
This lets the top get crispy!

Woods family veggie chili
Ingredients:
2 cans of dark red kidney beans
1/2 green pepper (chopped)
1/2 onion (chopped)
2 big can of diced tomatoes
1/2 bag of frozen corn
Seasonings:

Optional Toppings (Not Vegan)

Chili Powder

Sharp Shredded Cheese

Cajun

Sour Cream

Black pepper

Club crackers

Garlic powder

Woods family veggie chili
Directions:
Combine dark red kidney beans, green pepper, onion and
diced tomatoes in a large pot together on MEDIUM HEAT for
10-15 minutes. Then add seasonings to for taste. Stir chili as
you are adding the seasonings in. Add in frozen corn. Turn
heat down to MEDIUM LOW and let simmer for 5 minutes. Take
the pot off the stove and let cool for a few minutes. Add
optional toppings as you would like.

Mrs. foster’s
thanksgiving stuffing
●
●
●
●
●

1 bag of Arnold Seasoned bread cubes (or Pepperidge
.
Farms)
1 – 13 to 15 oz can of College Inn Chicken Broth
1 tube of Jamestown sausage (or Jimmy Dean)
1 stick of melted butter
1 tbsp dried thyme

1. With your stock pot, cook the sausage, breaking it up into small
pieces. Cook it slow and under low heat otherwise it will burn. Add
the stick of butter and broth. When butter has melted, turn off the
heat, add the thyme and then the cubes. Stir until completely
combined.
2. Let it cool in dishes, containers, or the pot until you’re ready to
eat.

Dressings and extras

Garnishings, condiments, dressings, seasonings, spices, and
ﬂavorings... even an excellent meal can be made better with
simple additions. Take your meals from good to delectable!

Lemon Vinaigrette
Dressing
Not only is this a delicious and healthy salad
dressing option it is also a wonderful marinade for
ﬁsh and chicken. You could toss some asparagus
in this stuff and throw them on the grill while you
are at it. Who ever thought you could have themed
dinner?

Lemon Vinaigrette Dressing
Ingredients:
1 cup lemon juice (fresh squeezed)
1 cup olive oil (good quality)
1 cup vegetable oil (standard)
½ tbsp dried basil
½ tbsp dried oregano
1 tbsp dried chives
1 tbsp dried parsley
1 tbsp lemon pepper
¼ tbsp garlic pepper
¼ tbsp salt
¼ tbsp black pepper

Lemon Vinaigrette Dressing
Directions:
Juice lemons and strain into a bowl.
Slowly add oils while whisking to
emulsify the base of this salad
dressing/marinade. Add dried spices
to lemon juice/oil mix until well
blended. Use fresh herbs and spices
when available. Refrigerate and
shake/stir well before serving.

Farm dressing (House made ranch)
Why buy it if you can make it? Plus, once you’ve
tried this there won’t be any going back to bottled
stuff. Might I make a suggestion… after you’ve
mixed all this together, throw a couple dabs of your
favorite hot sauce or buffalo sauce to give this Farm
dressing your own personal ﬂair and ﬂavor.

Farm dressing (House made ranch)
Ingredients:
1 ½ cup mayo
1 ½ buttermilk
1 tbsp dried parsley
1 tbsp dried chives
1 tbsp dried dill
½ tbsp garlic powder
½ tbsp onion powder
½ tbsp lemon pepper (this is the what makes this pop)
¼ tbsp salt
¼ tbsp black pepper

Farm dressing (House made ranch)
Directions:
Mix mayo and buttermilk in a bowl until smooth. Add all the dried
spices and mix until well blended. Substitute fresh herbs and
spices if you have them.

Chow chow (sweet southern relish)
Here’s a traditional Southern condiment that you can
put on anything and do almost anything with. Throw a
heaping spoonful on your hotdog to add some zing,
add to some black-eyed peas on New Year’s to
guarantee your luck for the next year, or have it with
some good old fashion cornbread. Chow – Chow is
the South’s answer to relish, when in doubt, pickle it.

Chow chow (sweet southern relish)
Ingredients:
1 ½ cups celery (small dice)
6 bell peppers (2 red, 2 yellow, 2 orange - small dice)
2 white onions (small dice)
2 tablespoons of vegetable oil
¼ cup whole mustard seeds
2 cups distilled white vinegar
2 ½ cups white sugar

Chow chow (sweet southern relish)
Directions:
Heat saucepan on low to medium heat with oil. Add
celery, peppers, onions and sauté until translucent.
Add mustard seeds, vinegar and sugar to the pan and
reduce heat. Let simmer and reduce until most of the
liquid is gone. If you want to make it your own try
adding some garlic for more depth of ﬂavor, apple
cider vinegar instead of distilled for a sharper taste, or
some chili ﬂakes for a little heat.

**Recommend reducing this recipe in half, unless you
are keen to canning vegetables.

Collard salsa
Collards and Salsa? “What Tex-Mex Southern
American blend is this?” you ask. Why it is only the
most wonderful of cultural mashups to ever hit the
great state of Virginia. Get your big skillet out and try
something new, maybe something life changing.
Your taste buds will thank you later.

Collard salsa
Ingredients:
5 slices thick-cut bacon (diced)
1 white onion (diced)
1 red bell pepper (diced)
2 garlic cloves (peeled and minced)
1 lb. of fresh collards (washed, stemmed, and roughly chopped)
3 tablespoons chicken stock (or water)
Salt and pepper to taste
Vinegar based hot sauce (let’s be honest, Franks is good on
everything)

Collard salsa
Directions:
In a large skillet over medium high heat cook the bacon
rendering the fat out (do not discard bacon or fat). Add onion
and bell pepper to the pan and reduce heat, cook until
translucent. Add garlic to pan and turn the heat up to medium
high heat again, then add collards (you may have to add them in
batches depending on size of pan as they cook down). When
the collards are dark green add chicken stock (or water).
Reduce on low heat until collards are tender and add salt/pepper
and hot sauce to taste. I’m not going to lie; you are going to
want to get some Frito’s scoops to eat this side dish.

**Note: Frozen collards work as well, make sure they are
defrosted and drained of any moisture.

My Son’s frito Pie
Ingredients:
Snack-sized bag of Fritos
¼ cup of shredded cheddar cheese
1 can of chili
1 tablespoon of sour cream
Diced Green Onion (1 Stalk)
Directions: Open the can of chili and pour it in a
microwave-safe bowl. Cover the bowl with a paper towel, or
microwave cover and heat until the chili is warm.Open the bag of
Fritos and cover the Fritos with the warm chili, then top with sour
cream, shredded cheese, and green onions.

No good meal is complete without a dessert.
Cakes, pies, cookies, and more...desserts can
be extravagant or simple, but they always end
the meal with smiling faces.

desserts

Peaches 1492 (From Norma MArtinez)
This is a layered fruity dessert, easy to make and yummy
yummy yummy. No cooking needed.

Ingredients:
1 large can sliced peaches in syrup
1 can condensed milk
16 oz sour cream
1/2 c fresh lime juice
"Maria" styled Mexican cookies

Peaches 1492 (From Norma MArtinez)
Directions:
1.
2.
3.
4.

5.

Strain the peaches, reserving the liquid. Slice the
peach slices thinner.
Add condensed milk, sour cream, reserved peach
syrup, lime juice to blender to mix.
Add a slice or 2 of peaches and pulse until they are
chopped but not completely liquified.
In a glass 9x11 pan, layer the cookies and peaches
like lasagne. Pour the liquid over to soak the layers
of cookies and peaches.
Refrigerate until firm.

Chrusciki
This is a yummy Polish dessert pronounced “Crew-SheeKey.”

1 1/2 pounds flour
3 Whole eggs
6 oz sweet butter
1 tbsp vanilla
1 tsp salt
3/4 cup milk
Powdered sugar

Chrusciki
1.
2.
3.
4.
5.
6.
7.
8.
9.
10.
11.
12.

Combine flour, butter, and mix
Add eggs, vanilla, salt, milk, and knead well
Roll out VERY THIN
Cut into squares, and cut a small slit in the middle with
a knife
Turn the cut square dough so it looks like a diamond
Take the bottom corner of the diamond and pull it
through the slit you cut, so it looks like a twist
Heat a pot of oil (375 degrees)
When you think the oil is heated, drop a test one in the
oil, if it does not sizzle or bubble, the oil is not ready
When the oil is ready, keep the dough in until golden
brown
You should only fry about 8 pieces at a time
Lay out paper towels, to set the Chrusciki on, to help
drain some of the oil
Sprinkle with powdered sugar when done

Banana pudding poke cake
Ingredients

1 box yellow cake mix
(Ingredients needed to make cake: eggs, oil & water)
2 (3.4 oz) packages instant banana pudding
4 cups milk
1 (8 oz) tub frozen whipped topping (COOL WHIP) thawed
20 vanilla wafers crushed

Banana pudding poke cake
1. Prepare cake mix according to package directions for a
9x13 cake.
2. Once cake comes out of the oven, allow it to cool for
just a couple of minutes.
3. Then, with a wooden spoon handle, begin poking holes
in the cake. You want the holes to be big enough so that the
pudding has plenty of room to get down in there. Be sure to
poke right down to the bottom of the cake.
4. In a bowl, whisk together instant pudding mix with 4
cups milk. Stir until all the lumps are gone.
5. Pour pudding over cake. Taking care to pour it right into
the holes as much as possible.

Banana pudding poke cake (Continued)
1. Spread it all out and using the back of the spoon, gently
push pudding down into the holes.
2. Put the cake into the fridge to set and cool (about 2
hours.)
3. Once your cake has completely cooled, spread on
whipped topping.
4. Crush the vanilla wafers. Leave some of the pieces big.
It's nice to have a bit of a crunch when you eat the cake.
5. Spread crushed wafers onto the top of the cake before
serving.

Plates are empty and bellies are full; the food
was divine and the company was grand. May
the end of this book be the beginning of your
exploration of more cooking excursions!

