Reodernecines

1 small pkg. instant cheesecake
or white chocolate pudding
1-1/2 cups milk

Mix together pudding and milk; fold in Cool Whip. Add
Oreos. Refrigerate for at least 1 hour.

1 (8 oz.) container Cool Whip
10 to 15 Oreos, chopped up

Rebecca Walz, Tripp
Cooperative Connections

Crust: 1 (8 oz.) pkg. cream cheese,

2 cups crushed pretzels softened

3/4 cup melted butter 1 small container Cool Whip

4T, sugar 1 (6 0z.) pkg. strawberry gelatin
Filling: 10 oz. frozen strawberries

1 cup sugar

Combine crust ingredients; pat into a 9x13-inch pan.
Bake at 400°E for 8 minutes. Cool. Cream together sugar
and cream cheese. Fold in Cool Whip. Spread over cooled
pretzel mixture. Prepare gelatin using 1-3/4 cups boiling
water. Stir frozen strawberries into gelatin mixture. Pour
over cream layer. Refrigerate until firm. Raspberry gelatin
and frozen raspberries may also be used.

Carolyn Woods, Sturgis

Cooperative Connections

1 (12 oz.) carton large curd,

cream-style cottage cheese
1/2 cup heavy cream, whipped
1/2 cup salod dressing

1 pkg. lemon gelatin

1-1/2 cups hot water

1/2 cup diced celery

1/4 cwp chopped green pepper
1/4 cup finely chopped onion

Dissolve gelatin in hot water; chill until partially set. Stir in
celery, peppert, onion and cheese. Fold whipped cream into
salad dressing and then fold into salad. Pour into a 5-1/2-
cup ring mold. Chill until firm; unfold on salad greens.

Darlene Price, Prairie City
Cooperative Connections

Spring Salad

1 box macaroni rings, cooked ~ 1/2 cup sliced, unpeeled
and drained cucumbers

1/2 cup diced celery 27T. vinegar

1/2 cup diced onion 3/4 cup sugar

1/2 cup grated or thin-sliced 3/4 cup mayonnaise
carrofs

Combine first 5 ingredients. Whisk to%ether vinegar, sugar
and mayonnaise. Add to pasta/vegetable mixture. Chill.

Mary Swenson, Brandon
Cooperative Connections

2. butter or margarine

1(3 oz.) pkg. dry oriental-
flavor ramen noodle
soup, noodles crumbled
and seasoning packet
reserved

1/2 cp sliced almonds

3 T. white vinegar
2T. granulated sugar
2 (10 oz. each) pkgs.

2/3 cup (5 fluid-ounce can) romaine-radicchio salad
Nestlé Carnation greens
Evaporated Fat Free Milk 4 green onions, sliced

2/3 cup vegetable oil diagonally

Melt butter in large skillet. Add crumbled ramen noodles and nuts;
cook, stirring constantly, until noodles are golden. Remove from pan;
cool. Place evaporated milk, oil, ramen seasoning packet, vinegar and
sugar in blender; cover. Blend until smooth. Combine salad greens,
noodle mixture, green onions and dressing in large bowl; toss to coat
well. Serve immediately. (Makes 8 servings)

Nutrition Information per serving: 300 calories; 210 calories from fat; 25
g rotal fat; 4.5 g saturated fat; 10 mg cholesterol; 115 mg sodium; 18 g
carbohydrate; 3 g fiber; 8 g sugars; 4 g protein; 6% calcium

Pictured, Cooperative Connections

1/4 cup chopped green pepper
1/2 cup fat-free sour cream
2T. milk

2 cups fresh broccoli florets
2 cups fresh cauliflowerets
1 cup cherry tomatoes

Please send
your favorite
garden produce

1/2 cup chopped red onion 1 T. ranch salad dressing mix and pasta

1/2 cup chopped celery 1/4 cup sunflower seeds recipes to your

1/4 cup chopped sweet red 3 bacon strips, cooked and local electric
pepper crumbled cooperative

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

In a large bowl, combine first 7 ingredients. In separate
bowl, combine sour cream, milk and salad dressing mix.
Pour over vegetables; toss to coat. Refrigerate. When ready
to serve, stir in sunflower seeds and bacon.

Deloris Bachman, Rapid City

Cooperative Connections

a drawing for a
prize in December
2010. All entries
must include

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

1 cup flaked coconut
1 cwp chunk pineapple, drained
1 cup sour cream

1 cup mandarin oranges,
drained

1 cup miniature marshmallows

Combine all ingredients. Cover and chill 8 hours before

serving.

Elsie Heutinck, Olivia, MN
Cooperative Connections
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Reodernecines

3/4 cup Miracle Whip 1T. dill pickle vinegar

1/3 cwp sugar 1 tsp. salt

1/4 cup milk 1/4 tsp. pepper

1 T. sandwich spread 4-1/2 cups grated cabbage

Mix together first 7 ingredients. Pour over cabbage. Let
chill thoroughly.

Lee Anne Birkeland, Dupree
Cooperative Connections

4 cups chopped green tomatoes 2 T. lemon juice
4 cups sugar 1 (6 0z.) pkg. raspberry gelatin

Do not peel tomatoes. Grind tomatoes or put in food
processor until chopped. Boil chopped tomatoes, sugar
and lemon juice in large kettle for 20 minutes; stirring
occasionally. Remove fgrom heag; stir in gelatin. Pour into
sterilized jars. Seal with paraffin wax or lid and band and
process in hot water bath.

Margene Paige, Presho

Cooperative Connections

6 cups nearly ripe mulberries 1 (1.75 oz.) pkg. fruit pectin
2 isp. fresh lime juice 5-1/2 cups sugar

Remove stems from mulberries, if desired. Puree berries
and lime juice in blender. Pour into large, heavy stainless
steel saucepan. Stir in pectin; cook over high heat, stirring
until fruit is at a full boil. Quickly stir in sugar; return

to full boil for 1 minute. Remove from heat. Pour into
sterilized jars. Seal with paraffin wax or lid and band and
process in hot water bath.

Julie Peterson, Canton

Cooperative Connections

Lemony Zucchini Bread

4 cups flour 1-1/4 cups milk
1-1/2 cups sugar 1 cup vegetable oil
1 (3 oz.) pkg. instant lemon 3T. lemon juice

pudding 1 1sp. lemon exiract
1-1/2 tsp. baking soda 2 cups shredded zucchini
1 tsp. baking powder 1/4 cup poppy seeds
1 tsp. salt 2 tsp. grated lemon peel
4 eggs

In a large bowl, combine first 6 ingredients. In separate
bowl, whisk eggs, milk, oil, lemon juice and extract. Stir
into dry ingredients just until moistened. Fold in zucchini,
poppy seeds and lemon peel. Pour into two greased 9x5x3-
inch loaf pans. Bake at 350°F. for 50 to 55 minutes. Cool
10 minutes before removing from pans to wire racks to
cool completely.

Dee Herlyn, Marion
Cooperative Connections

arden Delights

BBG!'

1T. olive oil

1 large yellow onion, ™
very thinly sliced

1 refrigerated piecrust

1 (16 oz.) jar Aunt Nellie's Sliced
Pickled Beets, well drained*

1 (8 oz.) pkg. herb and
garlic-flavored goat cheese

2T. chopped fresh thyme
Grated or shredded lemon peel
(optional)

In large nonstick skillet, heat oil over medium-high heat. Add onions; cook and
stir until softened and golden brown about 15 minutes, reducing heat if necessary.
Remove from heat. Unroll crust and place on ungreased baking sheet. Spread
onions evenly over crust, leaving a 1-inch border. Arrange beets over onions and
dot with goat cheese. Sprinkle with thyme. Fold pastry edge over beets crimping
edges, leaving center uncovered. Bake at 450°E. until crust is golden, about 20
minutes. To serve, slice into wedges and garnish with thyme and lemon peel, if
desired. (Makes 10 to 12 appetizer servings.) *1o use drained beet juice: Reserve

1/2 cup drained beet juice and combine with 1 clove minced garlic, 2 T. Dijon-style
mustard and 2 tsp. honey in blender container. Blend on high 10 seconds. Pour 1/3 cup
olive 0il into mixture with machine running and blend well. Serve as salad dressing.

Nutritional Information per serving (1/10 of recipe): 213 calories, 6 g protein, 14 g
carbohydrate, 14 g fat, 286 mg sodium, 18 mg cholesterol, less than 1 g dietary fiber,
1 mg iron, less than 1 mg thiamin, 355 IU Vitamin A, 2 mg Vitamin C.

Pictured, Cooperative Connections

1/3 cup milk

1/4 tsp. salt

1/8 tsp. pepper

1-2/3 cups cooked macaroni

3/4 cp shredded cheddar

1 carrot, thinly sliced

2. butter or margarine

1 medium onion, chopped
1 medium zucchini, sliced
1 medium yellow summer

squash, halved lengthwise cheese
and sliced 4 bacon strips, cooked and
1 can cheddar cheese soup crumbled

In a large skillet, sauté carrot in butter for 2 minutes. Add
onion; cook and stir 2 more minutes. Add zucchini and
summer squash; cook for 5 minutes or until vegetables
are tender. Combine soup, milk, salt and pepper; stir into
skillet. Add macaroni; heat through. Sprinkle with cheese.
Cover and cook for 2 minutes or until cheese is melted.
Sprinkle with bacon.

Rebecca Walz, Tripp

Cooperative Connections

1 small acorn squash, cut in half - 2-1/2 heaping T. Kraft
3T. butter caramel dip

Place 1-1/2 T. butter in each squash. Add caramel dip. Stir.
Bake at 350°F for 1 hour and 10 minutes.

Nancy Peterson, Sioux Falls
Cooperative Connections

Please send

your favorite
pasta and wild
game 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
2010. All entries
must include

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

Perfect Pasta

igerator Chicken Casserole

2-1/2 cups cooked, diced chicken 1 soup can milk

2 cups elbow macaroni, 1-3/4 cups chicken broth
uncooked 1 small onion, chopped

2 cans cream of mushroom 1 (5 0z.) can sliced water

soup or may use 1 can chestnuts
cream of mushroom soup 8 oz. shredded Cheddar cheese
and 1 can cream of chicken  1/2 tsp. salt

soup

Combine all ingredients. Pour into a well-greased 9x13-
inch Ean. Cover with foil; refrigerate overnight until ready
to bake. Bake at 350°F for 1 hour and 15 minutes.

Marla Gilbert, Corsica
Cooperative Connections

3 T. butter or margarine, divided 2 cups cooked, diced ham
27T. flour 1-1/2 cups cooked noodles
1 cup milk 1 cup frozen peas, thawed
1 cup processed American cheese  1/4 cup dry bread crumbs
1/2 tsp. salt 1/2 tsp. parsley flakesr

In a saucepan, melt 2 T. butter; stir in flour until smooth.
Gradually add milk. Bring to a boil over medium heat;
cook and stir 2 minutes. Remove from heat; stir in cheese
and salt until cheese is melted. Add ham, noodles and peas.
Pour into a greased 1-quart baking dish. Melt remaining
butter; add bread crumbs and parsley flakes. Sprinkle over
casserole. Bake, uncovered, at 350°F. for 30 minutes or
until heated through.

Rebecca Walz, Tripp

Cooperative Connections

Classic Italian Spaghetti

3/4 |b. ground beef or bulk pork 2 T. snipped parsley

sausage 1 tsp. sugar
1 cup chopped onion 1 tsp. dried basil, crushed
1/2 cup chopped green pepper 1 tsp. dried oregano, crushed

1/4 cup chopped celery 1 tsp. salt
1 tsp. minced garlic 1/2 tsp. dried marjoram,
1 (16 oz.) can diced fomatoes, crushed

do not drain 1/4 tsp. pepper
1 (6 0z.) can tomato paste 8 oz spaghetii
1/2 cup water 1/4 cup grated Parmesan cheese

In a large saucepan or Dutch oven, cook meat, onion,
green pepper, celery and garlic until meat is brown;
drain. Carefully stir in next 10 ingredients. Bring to boil;
reduce heat. Cover; simmer 30 to 40 minutes, stirring
occasionally. Meanwhile, cook pasta; drain. Immediately
serve sauce over pasta. Sprinkle with Parmesan cheese.

Pam Hofer, Carpenter
Cooperative Connections

1 Ib. lean ground beef

1(11b. 10 oz.) jor Ragu® Old
World Style® Traditional Pasta
Sauce

2 cups water

8 oz. uncooked rotini pasta

1 cup shredded mozzarella cheese

Brown ground beef in 12-inch skillet; drain. Stir in Pasta Sauce and water. Bring
to a boil over high heat. Stir in uncooked rotini and return to a boil. Reduce heat
to medium and cook covered, stirring occasionally, 14 minutes or until rotini is
tender. Remove from heat; sprinkle with cheese. Cover and let stand 5 minutes or

until cheese is melted. Servings: 4

Nutritional Information per serving: Calories 550, Calories From Far 150, Toral Fat
17g, Trans Far Og, Cholesterol 95mg, Sodium 1120mg, Dietary Fiber 5g, Sugars 12g,
Protein 41g, Vitamin A 20%, Vitamin C 6%, Calcium 20%, Iron 30%

Pictured, Cooperative Connections

8 oz. bulk pork sausage 2T. pimento
1/4 cup chopped onion 1 cup milk
1/4 cup chopped green pepper 1 T. flour

8 oz. dry fettuccine, cooked 3 eggs, beaten
1-1/4 cups shredded Colby 1/4 1sp. salt

cheese, divided 1/8 tsp. pepper

1-1/4 cups shredded Monterey
Juck cheese, divided

Brown meat with onion and green pepper until meat is no
longer pink and onion is ten(% er; drain. Combine fettuccine
and sausage mixture. Add 3/4 cup each of cheeses and
pimento. Spoon into a greased 2-quart casserole. Mix
together milk, flour, eggs, salt and pepper; pour over
casserole. Cover with ?od back at 350°E for 35 minutes.
Remove foil; bake an additional 5 minutes. Sprinkle with
remaining cheeses. Let stand 10 minutes before serving.

Karen Huether, Tripp
Cooperative Connections

8 oz. Velveeta cheese, cubed
1/4 cup diced onion
1/2 cup butter or margarine

1 can creamed corn
1 can whole kernel corn
1 cup macaroni

Combine undrained corn and uncooked macaroni. Add
cheese, onion and butter slices. Place in buttered casserole.
Cover and bake at 350°F. for 30 minutes. Uncover. Stir
once and bake an additional 30 minutes..

Joy Hagen, Webster

Cooperative Connectionst

Please send

your favorite
holiday treat

and wild game
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
2010. All entries

must include

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

Wild Game

1 pheasant

1 can red beans, undrained

1 can black beans, undrained

1 can kidney beans, undrained

2 cans stewed tomatoes,
undrained

1 can corn, drained

1 package taco seasoning

1 package Hidden Valley Ranc
dressing

1 can of green chilies or
jalapenos to taste

2 cans of Campbell’s Fiesta
Nacho Cheese soup

Boil pheasant. Remove meat from bones and cut into
small chunks. Place meat in crockpot. Add remaining
ingredients. Heat on low 4 to 6 hours until heated
through. Serve with corn chips or nacho chips and

shredded cheese.

Sherri Sherard, Marion
Cooperative Connections

3 Ibs. ground venison (or ground 1-1/2T. liquid smoke

beef)
3/4 Ib. pork sausage
1-1/2 tsp. black pepper
1 tsp. mustard

1 tsp. garlic powder
3T tender quick salt
1 cup warm water

Mix all ingredients together in a large bowl. Divide into 3
equal parts. Shape into salami rolls. Wrap individual rolls
tightly in aluminum foil. Refrigerate for 24 hours. Bake

at 250°F. on a cookie sheet for 1 hour and 15 minutes.
Remove from oven and place over a strainer; poke holes in
foil to let grease drain. Rewrap in clean foil.

Patricia Hopkins, Central City, Neb.

Cooperative Connections

2 pheasants, cut info fourths
1/2 cup chicken broth

2T. all purpose flour

1 T. Worcestershire sauce

1 tsp. salt

1 medium onion, chopped

1 dove garlic, finely chopped

1 can cream of chicken soup

1 (4 0z.) can sliced mushrooms,
drained

Paprika

Place pheasant pieces in a 3-1/2 to 6 quart slow cooker.
Mix remaining ingredients except paprika; pour over
pheasant. Sprinkle generously with paprika. Cover and
cook on low heat setting six to seven hours or until

pheasant is tender.

Sandi Litschewski, Spearfish

Cooperative Connections

1/2 cup milk

Coat pheasant with flour, salt and pepper. Brown in hot oil. Combine sour cream,
soup mix and milk; pour over browned meat. Cover. Bake at 350° E for 1 hour or
until tender.

Makes 4 servings. Nutritional information per serving: 352 calories, 25 g fat, 9 ¢
carbohydrate, 0 g fiber and 90 mg cholesterol.

Cooperative Connections

2 geese, boiled, cooled and 1 onion, finely chopped Please send

cut up 1 heaping T. horseradish your favorite
1 pkg. Durkees marinade 1 cup mayonnaise holiday treat and
for beef soup 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
2010. All entries

In mixing box, combine all ingredients. Mix with a dough
hook or paddle until consistent with sandwich spread.
Serve with crackers or on bread.

Vicky Fitzpatrick, Olivef

Cooperative Connections

1/3 cup oil 1 tsp. garlic or onion salt

1/2 cup soy sauce 1 clove garlic, mashed must include

1/2 cup ketchup 1 tsp. salt your name,

Juice of 2 lemons 1 tsp. pepper mailing address,
1/3 cup brown sugar 410 5 Ibs. elk ribs telephone number

and cooperative
name.

Combine first 9 ingredients. Grease a roasting pan. Add
ribs in a single layer; pour sauce over top. Cover and bake
at 350°F. for 1 hour and 15 minutes, turning several times.
Uncover and bake until brown and fork tender.

Sophia Hoff, Tripp
Cooperative Connections

1/2 tsp. garlic

1/2 tsp. oregano
1/2 tsp pepper

3-4 1b. venison roast

1 cup water

1/2 cwp ketchup

2T. onion soup mix

2 tsp. prepared horseradish

Mix first 7 ingredients. Pour over roast in slow cooker and
heat until meat is tender. May also bake in oven until meat
is tender.

Dorothy Pulse, Salem
Cooperative Connections
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Reodernecines

Sweet Potato Casserole

3 cups cooked and mashed Topping:

sweet potatoes 1/3 cup butter, melted
1/2 cup brown sugar 1 cup brown sugar
1/2 cup butter 1/2 cup flour
1 tsp. vanilla 1 cup chopped pecans
2 eqgs, beaten
1/3 cup milk

Combine first 6 ingredients; whip thoroughly. Spoon into
casserole. Mix together topping ingredients. Sprinkle over
potato mixture. Bake uncovered at 350°F. for 25 minutes.

Frances Poste, Wall
Cooperative Connections

4 cups floked coconut 1 (12 oz.) pkg. semi-sweet
1/4 cup light corn syrup chocolate chips
1/4 cwp shortening 26 whole almonds

Line 2 cookie sheets or large flat surface with waxed paper;
place large cooling rack on top. Put coconut in large bowl.
Heat corn syrup for 1 minute in microwave until syrup
boils. Pour over coconut and stir until well mixed. Using a
tablespoon measure, shape coconut mixture into 26 balls
with hands and place on wire racks. Let rest 10 minutes,
then roll each ball again to keep loose ends from sticking
out. Melt chocolate chips and shortening together in large
glass bowl in microwave, stirring once or twice. Workin
quickly, spoon 1 T. of chocolate over each ball. Lightly press
an almond on top of each ball. Let balls stand until set.
Rebecca Walz, Tripp

Cooperative Connections

1 (16 oz.) round loaf bread 1 (10 oz.) pkg. chopped
1 (8 oz.) pkg. cream cheese, broccoli, thawed and
softened well-drained
1 cup Miracle Whip 1 (8 oz.) pkg. shredded Cheddar
1 envelope ltalian salad cheese, divided
dressing mix

Mix cream cheese, Miracle Whip and dressing mix in large
bowl with electric mixer on medium speed until well-
blended. Add broccoli and 1-1/2 cups cheese; mix well. Slice
off top of bread loaf; remove center of loaf leaving 1-inch
thick shell. Cut removed bread into bite-sized pieces. Cover
and set aside for later use. Spoon cream cheese mixture into
bread shell. Sprinkle with remaining cheese. Cover with top
of bread; wrap in foil. Bake at 350°F. for 20 minutes or until
dip is heated through and cheese is melted. Serve with bread
pieces or crackers.

Deloris Bachman, Rapid City
Cooperative Connections

Holiday Favorites'®

Peppermint Snow Pie

Crust:

1-1/4 cups chocolate graham cracker
crumbs (8 crackers)

2T. granulated sugar

1 (12 0z.) can Nestlé Carnation
Evaporated Milk

1 cup Nestlé Toll House Premier White
Morsels

1/3 cup butter, melted 1/2 tsp. peppermint extract
1 (8 oz.) container frozen whipped topping,
Filling: thawed, divided

1/2 cup coarsely chopped hard peppermint
candies (about 24), divided

1 envelope (7 grams) unflavored gelatin
2T. boiling water

For crust, combine crumbs and sugar in greased 9-inch deep-dish pie plate. Stir in
butter. Press crumb mixture onto bottom and up sides of pie plate. Bake at 375°F
for 8 minutes. Cool completely on wire rack.

For filling, place gelatin in small bowl; stir in water. Let soften for 1 minute.
Heat evaporated milk and softened gelatin in small saucepan over medium
heat; stirring constantly with whisk until mixture is dissolved and hot. Remove
from heat; stir in morsels and peppermint extract until completely melted and
smooth. Pour into medium bowl. Refrigerate uncovered for 30 minutes, stirring
occasionally, until cool to touch. Gently whisk in 2 cups whipped topping.
Sprinkle 1/4 cup candies over bottom of crust. Pour filling over pie crust.
Refrigerate for 2 hours or until set. Spread remaining whipped topping over center
of filling. Sprinkle with remaining 1/4 cup candies. Serve immediately.

Makes 8 servings. Nutritional information per serving: 470 calories; 210 calories
from fat; 23¢ total fat; 18¢ saturated fat; 35mg cholesterol; 250mg sodium; 56g
carbohydrate; 1g fiber; 38¢ sugars; 7g protein; 25% Calcium

Pictured, Cooperative Connections

Please send

your favorite
breakfast and
soup recipes fo
your local electric

1 cup coarsely crushed ridged
potato chips

2 cups peanut butter chips
1 cup milk chocolate chips
1-1/2 cups dry roasted peanuts

Melt peanut butter and chocolate chips together in
microwave oven, stirring until smooth. Stir in peanuts and
potato chips. Drop by tablespoonful onto waxed paper. Let
set until firm or chill in refrigerator.

cooperative
(address found
on page 3). Each
recipe printed

Maxine Smith, Owanka
Cooperative Connections

Buttery Cashew Brittle willibe Sniéred
info a drawing

2 cups sugar 1 cup butter for a prize in July

1 cup white corn syrup 3 cups cashews 2011. All entries

1/2 cup water 1 tsp. baking soda must include

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

In a 3-quart saucepan, combine sugar, corn syrup and
water. Cook and stir until sugar dissolves and syrup begins
to boil. Add butter. Stir frequently after mixture reaches
230°E Add cashews when temperature is 280°F. to 290°F.
Stir and continue heating to 300°FE. Remove from heat.
Add soda, stirring very quickly. Pour into buttered cookie
sheet and spread out. Cool and break into pieces. Store in
covered container.

Mary Crane, Mitchell
Cooperative Connections

COOPERRTIVE CONNECTIONS * December 2010 5



