Reqdernecinas

Splendid Salads

Pineapple Fluff
1(20 0z.) can crushed
pineapple, drained
2 cups miniature marshmallows
1 cup cottage cheese

1-1/2 cups whipped topping
1(3 oz.) pkg. lime or lemon
gelatin

Combine pineapple, marshmallows and cottage cheese in
medium bowl. Fold in whipped topping. Sprinkle gelatin
over all and blend. Chill at least 4 hours.

Verna Werkmeister, Armour
Cooperative Connections

Della’s Beef Salad

1 cup leftover beef 1 cup salad dressing

1 cup shredded carrots 1/8 tsp. garlic powder

1 cup chopped celery 1 can shoestring potatoes or
1 tsp. chopped onion chow mein noodles

Combine first 6 ingredients; chill. Just before serving, add
shoestring potatoes or chow mein noodles.

Nancy Determan, Aberdeen
Cooperative Connections

1 small box instant vanilla 30 Oreo cookies, broken into

pudding pieces
2 cups milk 1-1/2 cups miniature
1 (8 oz.) container whipped marshmallows
topping

Combine pudding and milk; beat until thick. Fold
in whipped topping. Add cookies and marshmallows.
Refrigerate.

Pavuline Schmidt, Willow Lake
Cooperative Connections

1 pkg. Kraft macaroni shells 1/2 cup chopped sweet pickle

and cheese 1/4 cup chopped onion
1 cwp diced celery 1/4 cup cooked and crumbled
1/2 cup mayonnaise bacon

1/2 cup chopped green pepper

Prepare macaroni and cheese according to package
directions. Add remaining ingredients; chill. Additional
mayonnaise may be added before serving, if desired.

Margene Paige, Presho
Cooperative Connections

Beet and Broccoli Salad Dijon

1 (16 oz.) jar whole or sliced
pickled beets

1T. olive oil

1 T. Dijon-style mustard

1 small clove garlic, minced

Salt and pepper, optional

1/4 cup thinly sliced red
onion
3 cups cooked broccoli florets

Drain beets; reserve 3 T. beet liquid. Cut whole beets in half. In small bowl,
combine beet liquid, olive oil, mustard, garlic and salt and pepper, if desired.
Whisk to blend. Stir in onion. Toss beets with dressing-onion mixture. Refrigerate,
covered, to chill. (Make up to one day in advance.) To serve, add broccoli. Toss

gently to combine.
Pictured, Cooperative Connections

Oriental Rice Salad
1 cup rice 1/2 cup sliced fresh mushrooms
1-1/2 cups water or chicken
broth Soy-Ginger Dressing:
1T. butter 1/2 cup oil
2 cups cooked and cubed turkey 1/4 cup soy sauce
or chicken 2T. sherry, optional
1 pkg. frozen broccoli, cooked ~ 1/2 tsp. ground ginger
and drained 1 tsp. sugar

1 cup halved cherry tomatoes

Combine rice, water or broth and butter; bring to a boil.
Cover and reduce heat to low; simmer 12 to 15 minutes.
Remove from heat; let set 15 minutes. Add turkey or
chicken, broccoli, tomatoes and mushrooms to cooked
rice. Place dressing ingredients in quart jar; shake well to

mix. Pour over rice mixture. Serve salad either hot or cold.

Carol Mizera-Amick, Lead
Cooperative Connections

Fresh Fruit Salad

2 medium apples, cut into 1/2 cup green grapes
1/2-inch chunks 1/4 cwp sugar

2 medium bananas, cut into 1T. cornstarch
1/4-inch slices 1/2 cup water

1 (8 0z.) can pineapple chunks,
drained

3T orange juice
4-1/2 1sp. lemon juice

In a bowl, combine fruit; set aside. In a small saucepan,

combine sugar and cornstarch. Add water, orange juice and
. Pour over

lemon juice; stir for 1 minute or until thickene
fruit; toss gently. Cover and refrigerate.

Betty Syverson, Beardsley, MN
Cooperative Connections

Please send

your favorite
garden produce
and pasta

recipes fo your
local electric
cooperative
(address found
on page 3). Each
recipe printed will
be entered into

a drawing for a
prize in December
2009. All entries
must include

your name,

mailing address,
telephone number
and cooperative
name.
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Reodernacines

1 onion, chopped 8 oz. grated Swiss or Parmesan

2 tomatoes, seeded and cheese

chopped 1 unbaked 9-inch pie shell
1/2 tsp. salt 2 eqgs, beaten
1/4 tsp. thyme 2/3 cup half-n-half or
2T. butter evaporated milk

Cook onion, tomatoes, salt and thyme in butter until
liquid is evaporated. Layer cheese on bottom of pie crust.
Top with tomato and onion mixture. Pour egg and half-
n-half over all. Bake at 425°F for 10 minutes. Reduce
heat to 375°F. and bake an additional 35 minutes or until
a knife inserted in center comes out clean. Cool for 10
minutes before serving.

Janet Ochsner, Sturgis

Cooperative Connections

3 tomatoes, cut in wedges 2T. wine vinegar
1 cucumber, sliced Crumbled dry oregano, fo taste

1 small onion Salt and pepper, to taste
1 green pepper, sliced 1/3 Ib. feta cheese, cubed
6 T. olive oil 24 black olives

Place vegetables in a large salad bowl. Shake together olive
oil, vinegar, oregano, salt and pepper. Pour dressing over
salad. Top with feta and olives. Toss lightly and enjoy.

Theresa Hamby, Custer
Cooperative Connections

Zucchini Chocolate Bread

3 eggs 1/2 cup cocon

1 cwp ol 1 tsp. salt

2 cups sugar 1 tsp. baking soda

1T vanilla 1 tsp. cinnamon

2 cups shredded zucchini 1/4 tsp. baking powder

2-1/2 cups flour 1 cup miniature chocolate chips

Mix first 4 ingredients; add zucchini. Blend dry ingredients
in separate bowl; add zucchini mixture to dry ingredients.
Add chocolate chips; stir until mixed. Pour into 2 4x8-inch
loaf pans that have been sprayed with cooking spray. Bake
at 350°F. for 1 hour or until a toothpick inserted in center
comes out clean. Cool slightly before removing from pans.
Margene Paige, Presho

Cooperative Connections

2 zucchini, sliced
1 tsp. granulated garlic

Dash of salt, to faste

1 tsp. fresh rosemary, chopped

1/4 cup olive ol
2 cups diced red potatoes
1 onion, sliced julienne strips
2 cups fresh green beans,

trimmed 2 (5 oz.) cans of Bumble Bee
1/2 red bell pepper, julienne Sensations Sundried
strips Tomato & Basil Tuna
2 yellow squash, sliced Medley, undrained

In skillet, heat oil over medium high heat. Add potatoes, onion and green beans.
Sauté for 5 minutes, turning frequently. Add remaining vegetables, garlic, salt and
rosemary. Add tuna, including the flavored juices. Cook mixture, stirring gently
until vegetables are tender, approximately 8 to 10 minutes. Serve from sii let. Note:
Frozen vegetables may be substituted for ease of preparation and seasonal availability.

Pictured, Cooperative Connections

Tomato Preserves
3 cups peeled, chopped 2 cups sugar Please send
tomatoes 1 (3 oz.) box lemon Jello your favorite

pasta, wild game
and holiday
treats recipes to
your local electric
cooperative
(address found
on page 3). Each
recipe printed will
be entered into

a drawing for a
prize in December
2009. All entries
must include

Boil tomatoes in saucepan for 10 minutes. Add sugar; boil
an additional 10 minutes. Remove from heat; add lemon
Jello. Stir gently until dissolved. Pour while hot into glass
jars. Seal within paraffin or refrigerate and use with 2
weeks. Makes about 1 pint and a small glass.

Mary Anne Clark, Groton

Cooperative Connections

1/3 cup chopped fresh basil or
1T. dried basil leaves
1/4 tsp. salt

8 oz. uncooked linguine

1T. olive or vegetable oil

3 large garlic doves, minced

2 cups fresh sugar snap peas 1/8 tsp. coarse ground pepper

1-1/2 cups 1-inch asparagus 1/4 cup finely shredded fresh
spears Parmesan cheese

4 Italian plum tomatoes, diced

your name,
mailing address,
telephone number
and cooperative
name.

In Dutch oven or large saucepan, cook linguine to desired
doneness as directed on package. Drain; return to Dutch
oven. Cover to keep warm. Meanwhile, heat oil in large
nonstick skillet over medium-high heat undil hot. Add
garlic; cook 30 seconds, stirring constantly. Reduce heat to
medium; add sugar snap peas and asparagus. Cover and cook
3 minutes. If vegetables begin to stick, add 1 to 2 T. water
to skillet. Add tomatoes; cook an additional 2 to 4 minutes
or until vegetables are crisp-tender, stirring occasionally. Stir
in basil, salt and pepper. Add to cooked linguine in Dutch
oven; toss to mix. Snow pea pods may be used in place of
the sugar snap peas. Cut large pea pods in half diagonally.
Kitchen tip: Prepare sugar snap peas by breaking tl%e stem
end of the pod, then pulling the strings down both edges to
remove them. Rinse the pods before cooking.

Eva Sande, Huron
Cooperative Connections
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Reodernecines

Perfect Pasta

Crab or Shrimp Salad

2 cups macaroni, cooked and 5 celery stalks, chopped
cooled 1 small package crab or shrimp
2 cucumbers, peeled and 1 cup mayonnaise
chopped 1 cup sour cream
2 tomatoes, chopped 1/2 cup sugar
1 green pepper, chopped Salt and pepper, to taste

Combine first 6 ingredients. Blend together mayonnaise,
sour cream, sugar, salt and pepper. Add dressing to
macaroni/vegetable mixture. Chill.

Rebecca Walz, Tripp
Cooperative Connections

Stuffed Manicotti

10 oz. frozen chopped spinach,
thawed and well drained

2 cups shredded skim
mozzarella cheese

1 cup low fat cottage cheese

1 egg

1/2 tsp. garlic powder
1/4 tsp. pepper

8 oz. manicotti, uncooked
32 oz. jar spaghetti sauce

Combine first 6 ingredients. Spoon into dry manicotti shells.
Spread thin layer of sauce on bottom of 9x13-inch pan.
Arrange filled shells in single layer. Spread remainder of sauce
over top. Cover with foil and refrigerate. Bake at 375°F. for
35 minutes.

Karen Huether, Tripp

Cooperative Connections

Cordon Bleu Tetrazzini

1/2 cup chopped onion 1(2.5 oz.) can sliced
1 cup diced cooked chicken mushrooms, undrained
breast 1 tsp. dried parsley flakes

1-1/2 cups cooked spaghetti,
drained

1 cup diced lean ham

1 can cream of chicken soup
3/4 oz. Swiss cheese, shredded
Mix together all ingredients. Pour into a greased casserole
dish. Bake at 350°F. for 30 minutes or until heated through.

Margene Paige, Presho
Cooperative Connections

Pasta with a Light Veggie Saute

4 small zucchini, sliced 3 tomatoes, chopped

2 large garlic cloves, minced 1/4 cup Parmesan cheese

1 medium onion, chopped Angel hair pasta, prepared as
Olive ol directed

Salt and pepper, to taste

Saute zucchini, garlic and onion in olive oil with a bit of salt
and pepper until tender-crisp, about 5 to 6 minutes. Add
chopped tomatoes and pasta. Cook 3 to 4 minutes or until
pasta has absorbed some of the juice from the tomatoes. Add
cheese; mix well. Serve with garlic bread.

Nichole Cheeseman, Chamberlain
Cooperative Connections

1 Ib. rigatoni o
pasta, cooked o
2 cups shredded mozzarella
1 cup ricotta cheese
1/4 cup grated Parmesan cheese
1jar (1 Ib. 10 0z.) Ragi Old
World Style Sweet Tomato Basil
Smooth Pasta Sauce, divided

Toss hot rigatoni, 1-1/2 cups mozzarella, ricotta, Parmesan and 1/2 jar pasta sauce;
turn into 9x13-inch baking dish. Evenly pour on remaining pasta sauce. Bake at
350°F., covered, 30 minutes or until heated through. Top with remaining 1/2 cup
mozzarella and let stand until cheese is melted.

Pictured, Cooperative Connections

1 cup small shell pasta, cooked 1 (4 0z.) can shrimp, drained Please send

and drained 1(6 0z.) can crabmeat, drained  [SVEFRAVETFS
1 can cream of celery soup 1/2 tsp. dill weed wild game and
1/2 cwp milk 1/4 1sp. salt, optional holiday treats
1/2 cup mayonnaise or salad 1 can French-fried onions recipes fo your
dressing 1 cup shredded cheese local electric

cooperative
(address found
on page 3). Each
recipe printed will
be entered into

a drawing for a
prize in December
2009. All entries
must include

Stir soup, milk and mayonnaise into pasta; mix well. Add
seasonings, shrimp, crabmeat, 1/2 of the onions and 1/2
of the cheese. Pour into a 1-1/2-quart casserole dish. Bake
at 350°F. for 35 minutes. Top with remaining onions and
cheese. Bake an additional 5 minutes or until onions are
brown and cheese is melted.

Diana Farmer, Whitewood
Cooperative Connections

Penne Pasta with Bacon and Cream

15 bacon slices 1 cwp freshly grated Parmesan
1 (8 oz.) package sliced fresh cheese
mushrooms 2 cups whipping cream
2 garlic cloves, minced 1/2 tsp. pepper
16 oz. penne pasta, cooked 4 green onions, sliced

your name,

mailing address,
telephone number
and cooperative
name.

Cook bacon in a large skillet over medium heat until crisp;
remove bacon, reserving 2 T. drippings in skillet. Coarsely
crumble bacon. Saute sliced musﬁrooms and garlic in
reserved drippings 3 to 5 minutes or until tender. Stir in
pasta and next 3 ingredients; simmer over medium-low heat,
stirring often, until sauce is thickened. Stir in bacon and
green onions. Serve hot.

Tricia Robinson, Sioux Falls
Cooperative Connections
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Reodernecings

Wild Game

1-1/2 10 2 Ibs. venison
steaks, cubed

2 to 3 carrots cut into
1-inch chunks

110 11/2 cups coarsely
chopped onion

1(14.5 0z.) can stewed
tomatoes

1(14.5 0z.) can ltalion diced
tomatoes

1/3 cup minute tapioca

11/2 tsp. salt

1/4 tsp. pepper

1/2 tsp. Worcestershire sauce

3 tsp. ltalian seasoning

1/2 tsp. garlic powder

Combine all ingredients in slow cooker. Cook on low 8 to
10 hours.

Sheryl Martens, Beresford, SD
Cooperative Connections

2 pheasants 1-1/2 cups sour cream
3 packs butter-flavored crackers  1T. poppy seed

1/2 cup butter, melted 1/2 cup chopped celery
1 can cream of chicken soup 1/2 cup chopped onion
1 can cream of mushroom soup

Brown pheasants, then cube. Crush crackers fine with rolling
pin. Sprinkle 2/3 of the crackers with hot butter into a
9x13-inch pan. Layer pheasant cubes on crackers and butter.
Combine soups, sour cream, poppy seed, celery and onions;
pour over pheasant. Top with remaining cracker crumbs.
Bake at 350°F. for 1-1/2 hours.

Pavuline Schmidt, Willow Lake, SD

Cooperative Connections

Pheasant Kiev

2 pheasant breasts cut in
4 pieces, skinned and
deboned

1/4 cup butter, melted

Crumb mixture:
1/2 cup bread crumbs
1/2 tsp. basil

2T. parmesan cheese

4 slices Swiss cheese

1 can cream of chicken soup
diluted with 1 can water

4 slices bacon

1/2 cup rice, uncooked

1/2 tsp. oregano
1/2 tsp. salt
1/2 tsp. garlic powder

Pound pheasant breasts to flatten, but not tear. Brush half of
each piece of breast with melted butter. Place a slice of Swiss
cheese on and fold over. Roll in crumb mixture. Wrap each
with bacon slice to help hold together. Place rice in a 3-quart
casserole; place pheasant rolls on rice. Pour on diluted soup,
just enough to cover. As rice absorbs, may need to add more
diluted soup. Bake at 325°F. for 2 hours.

Sophia Hoff, Tripp, SD
Cooperative Connections

2 Ibs. rattlesnake meat

Juice from 1/2 lemon

1 large onion, chopped

3 large garlic cloves, minced

1 red bell pepper, chopped

3 jalapeno peppers, chopped
1 (28 0z.) can diced tomatoes
1 (15 o0z.) can tomato paste

1 (28 oz.) can chili beans
1/4 cup chili powder

2 tsp. cumin

1 tsp. salt

1 1sp. black pepper

Simmer rattlesnake in water and lemon juice for 1 hour. Remove
and separate meat from bones. Combine deboned meat with
remaining ingredients in a crockpot and slow cook for 6 to 8 hours
or bring to a boil in large cooking pot and simmer for 2 hours.

Pictured, Cooperative Connections

1 soup can of water
1/4 1sp. paprika

2 slices diced bacon

3 Ibs. venison stew meat
1/2 cup chopped onions Dash of pepper

1 to 2 cups sliced mushrooms 1 cup dairy sour cream
1 can cream of mushroom soup ~ Noodles

Please send

your favorite

holiday treat and
soup recipes fo
your local electric
cooperative
(address found
on page 3). Each
recipe printed will

Fry bacon and remove from pan. Brown venison, then
onions and mushrooms. Add soup, water, paprika and
pepper. Simmer on high in crockpot for 4 hours, stirring
every hour. Add sour cream and bacon; reheat but do not
boil. Serve over noodles prepared according to package i
directions. prep § 10 packag be entered into

Mary Pruszynski, Tracy, MN a drawing for a
Cooperative Connections prize in December
2009. All entries
must include

10 uncooked (no hoil) 1 (16 0z.) container ricotta ey

mailing address,
lasagna noodles cheese

telephone number

1 |b. ground venison 2-1/2 cups salsa and cooperative
1 clove garlic, minced 2 cups shredded Mexican-style name P

1 medium onion, chopped cheese :

1/4 cup chopped cilantro Olive oil

1 tsp. cumin

Saute venison, onion and garlic in small amount of olive oil.
Remove from heat. Using a lightly oiled 9x13-inch baking
pan, layer half the noodles, half the meat mixture and the
remaining ingredients in the order given. Repeat layers.
Bake uncovered at 375°F. for 40 minutes. Let stand 5 to 10
minutes.

Carol Mizera-Amick, Lead, SD

Cooperative Connections

COOPERRTIVE CONNECTIONS * November 2009 5
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3/4 cp confectioner’s sugar
3/4 cup mini chocolate chips
3/4 cup finely chopped pecans
Graham cracker sticks

1 (8 oz.) pkg. cream cheese,
softened

1/2 cup butter

1/4 tsp. vanilla

2T. brown sugar

Beat cream cheese, butter and vanilla until creamy. Add
sugars until blended. Stir in chocolate chips. Place mixture
onto plastic wrap; form into a ball. Refrigerate 1 hour. Roll
in pecans; serve with graham cracker sticks. You can also use
Heath pieces instead of nuts and chocolate-covered graham

crackers for dipping.

Mary Crane, Mitchell
Cooperative Connections

1 cup butter, softened 1/2 tsp. salt

(no substitutions) 1/2 tsp. almond exiract
1-1/2 cups sugar 6 drops red food coloring
1 egg 1/2 cup chopped walnuts
1 tsp. vanilla 1 oz. unsweetened baking
2-1/2 cups flour chocolate, melted*
1-1/2 tsp. baking powder

Line a 9x5x3-inch loaf pan with waxed paper; set aside. In a
mixing bowl, cream butter and sugar. Beat in egg and vanilla.
Combine flour, baking powder and salt; gradually add to the
creamed mixture. Divide the dough into thirds. Add almond
extract and red food coloring to one portion; spread evenly
into prepared pan. Add nuts to the second portion; spread
evenly over the first layer. Add melted chocolate to the

third portion; spread over second layer. Push layers together
firmly. Cover with waxed paper; refrigerate overnight.
Unwrap; cut loaf in half lengthwise. Cut each portion into
1/8-inch slices. Place 1 inch apart on ungreased baking
sheets. Bake at 350°F. for 10 to 12 minutes. *To make 1 oz.
unsweetened chocolate, mix 3 T. cocoa and 1 T. oil.

Margene Paige, Presho
Cooperative Connections

4T, butter
4 1sp. vanilla
1 cwp nuts, optional

4 cups sugar

2 cups cream

1/4 cup Karo syrup
4 heaping T. cocon

Combine sugar, cream, syrup and cocoa. Boil until soft ball
forms (325°F.). Boil on low heat; do not stir while cooking.
Remove from heat. Add butter and vanilla; do not stir. Let
cool 30 minutes. Beat until fudge loses its gloss (hand mixer
may be used). Add nuts; pour into a buttered 9x13-inch glass
pan. Cut when cool.

Cindi Rossow, Herreid
Cooperative Connections

N

erbreal Cookie Ilough_,_ﬁ%

3 cups flour

2 tsp. McCormick®

ground ginger

1 tsp. McCormick ground
cnnamon

1 tsp. baking soda
1/4 tsp. McCormick ground nutmeg

3/4 cup (1-1/2 sticks) butter,

softened
3/4 cup firmly packed brown sugar
1/2 cup molasses
1/4 1sp. salt 1 egg

Combine first 6 ingredients in large bowl. Beat butter and brown sugar
in large bowl with electric mixer on medium speed until liﬁht and

fluffy. Add molasses and egg; beat well. Gradually beat in

our mixture

on low speed until well mixed. Press dough into a thick flat disk. Wrap

in plastic wrap. Refrigerate 4 hours or overnight.

To make Gingerbread Men: Prepare 1 recipe Gingerbread Cookie
Dough as directed. Roll dough to 1/4-inch thickness on lightly floured
work surface. Cut into gingerbread men shapes with 5-inc% cookie
cutter. Place 1 inch apart on ungreased baking sheets. Bake at 350°F. 8
to 10 minutes or untl edges of cookies are set and just begin to brown.
Cool on baking sheets 1 to 2 minutes. Remove to wire racks; cool

completely.
Pictured, Cooperative Connections

3 cups miniature marshmallows
1 tsp. orange extract

1 tsp. grated orange peel

3/4 cup chopped walnuts

1/4 cup butter or margarine
2/3 cup evaporated milk
1-1/2 cups sugar

1/4 1sp. salt

12 oz. hutterscotch chips

In a heavy saucepan, bring butter, milk, sugar and salt

to a boll, stirring constantly. Continue to boil, stirring
occasionally, for 5 minutes. Remove from heat. Stir in
butterscotch chips, marshmallows, orange extract and grated
peel until well blended and smooth. Stir in chopped nuts.
Spread mixture in buttered 9-inch square pan. Chill in
refrigerator.

Maxine Smith, Owanka

Cooperative Connections

48 caramels 1 can sweetened condensed
1/2 cup butter or margarine milk
Marshmallows Rice Krispies

In a double-boiler, melt caramels, butter and milk. Using a
fork, dip marshmallows in caramel and roll in Rice Krispies.
Keep refrigerated. Do not microwave.

Pavuline Schmidt, Willow Lake

Cooperative Connections

Please send
your favorite
soup and bread
and breakfast
recipes fo your
local electric
cooperative
(address found
on page 3). Each
recipe printed will
be entered into
a drawing for a

prize in December
2009. All entries
must include

your name,
mailing address,
telephone number
and cooperative
name.
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