Reader necines

1/3 cup biscuit/baking mix 2 eqgs, lightly beaten
1/4 cup grated Parmesan 2 cups shredded zucchini
cheese 2T. butter

1/8 tsp. pepper

In a bowl, combine first 4 ingredients just until blended.
Add zucchini; mix well. In a large skillet, melt butter. Drop
batter by about 1/3 cupfuls into skillet; press lightly to
flatten. Fry until golden brown, about 3 minutes on each
side.

Elsie Hevutinck, Olivia, Minn.
Cooperative Connections

Lettuce Nut Bread

1 cup sugar 2 tsp. baking powder
1/2 cup vegetable oil 1/2 tsp. salt
1-1/2 tsp. grated lemon or 1/8 tsp. ginger

orange rind 1/2 cup chopped walnuts
1/4 cup lemon or orange juice 1 cup chopped garden lettuce,
2 eggs, beaten packed
2-1/2 cups flour

Combine all ingredients. Pour into a greased 9x5-inch loaf
pan. Bake at 350°F. for 40 minutes.

Myrna Mork, Pierpont
Cooperative Connections

Zucchini Casserole
6 cups sliced zucchini,

1/4-inch thick
1-1/2 cups sliced carrots

1 can cream of chicken soup
1/2 cup sour cream

1/2 cup chopped onion Topping:
4T. butter 27T. butter
1-1/2 cups herbed stuffing mix ~ 3/4 cup stuffing mix

Cook zucchini and carrots in salted water until tender;
drain. Sauté onion in butter until tender. Stir in stuffing
mix, soup and sour cream. Gently fold in cooked
vegetables. Put in 1-1/2-quart casserole. Melt 2 T. butter
and add 3/4 cup stuffing mix; toss. Sprinkle over casserole.
Bake at 350°E for 30 to 40 minutes.

Debbie Hinman, Carter
Cooperative Connections

Garden Delights

Chicken Vegetable Primavera Over Garden Rice

1 (4.7 oz.) box Uncle Ben's Whole Grain
White Rice Garden Vegetable

2 1sp. olive oil

1 Ib. boneless, skinless chicken breast,
cut into 1-inch pieces

1 garlic clove, minced or
1 tsp. bottled garlic

2 cups thinly sliced zucchini

2 medium carrots, thinly sliced

1 cup diced red bell pepper

1 cup frozen peas, thawed

1-1/2 cups reduced-sodium chicken broth
1/4 cup dry white wine

1-1/2T. all-purpose flour

1/4 tsp. garlic powder

1/8 tsp. ground black pepper

1/2 cup shredded Parmesan cheese

Cook rice according to package instructions. While rice is cooking, heat

oil in medium skillet over medium-high heat. Add chicken and sauté until
cooked through. Add garlic in the last minute of cooking; set chicken aside.
Add vegetables to the same skillet and sauté until crisp tender; about 4 to 5
minutes. Add cooked chicken back to pan. In a small pot, heat broth and

wine over medium-high heat until simmering. Slowly sprinkle flour into broth
mixture while stirring with a whisk. Continue to simmer for 2 minutes or until
thickened, stirring constantly. Add garlic powder, pepper and Parmesan cheese
and stir until cheese melts — about 3 to 4 minutes (a small amount of cheese
might remain in the sauce). Pour sauce over chicken mixture and bring to a

simmer. Serve chicken mixture over rice. Makes 4 servings.

Nutrition information per serving: Calories: 389, Carbohydrate: 41 grams, Protein:
35 grams, Fat: 8 grams, Saturated Fat: 3 grams, Trans Fat: 0 grams, Fiber: 5 grams,

Calcium: 181 mg, Sodium: 408 mg, Cholesterol: 70 mg
Pictured, Cooperative Connections

Chocolate Zucchini Bread

2 (1 oz.) squares unsweetened 1 tsp. vanilla
chocolate or mix 2T. 2 cups flour
vegetable oil and 6 T. cocon 1 tsp. baking soda

3 eggs 1 tsp. salt

2 cups sugar
1 cup vegetable oil
2 cups grated zucchini

1 tsp. cinnamon
3/4 cwp semisweet
chocolate chips

In a microwave-safe bowl, microwave chocolate until
melted. Stir occasionally until chocolate is smooth. In a
large bowl, combine chocolate and next 5 ingredients; beat
well. Stir in flour, baking soda, salt and cinnamon. Do not
overbeat. Fold in the chocolate chips. Pour batter into 2
lightly greased 9x5-inch loaf pans. Bake at 350°E for 60 to
70 minutes or until a toothpick inserted into center comes
out clean.

Charlotte Hoverstadt, Wehster
Cooperative Connections

Please send

your favorite
pasta, wild game
and holiday treat
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
2011. All entries
must include

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

Pasta Pertection

1 can cream of chicken soup 1/4 cup green pepper, diced
1/4 cup mayonnaise 1 cup shredded Monterey Jack
1/4 cup sour cream cheese, divided
1 tsp. lemon juice 1 cup shredded sharp Cheddar
2 cups cubed, cooked chicken cheese, divided
3 T. chopped onion 12 oz. medium egg noodles,
1 small carrot, diced and added cooked and drained

to noodles while they cook

Combine soup, sour cream, mayonnaise and lemon juice.
Add chicken, onion, pepper, 1/2 cup Monterey Jack cheese
and 1/2 cup Cheddar cheese; mix well. Add noodles,
cooked carrots; toss to coat. Transfer to greased, 2-quart
dish. Bake, uncovered, at 350°F. for 30 to 35 minutes.
Sprinkle with remaining cheeses. Bake an additional 10
minutes or until cheese melts.

Carrie Mikkonen, Mount Vernon
Cooperative Connections

Macaroni Ring Fruit Salad

1 (16 0z.) box ring macaroni, 1 small jar maraschino cherries,
cooked and cooled drained

1 (16 o0z.) can crushed 2 cups miniature marshmallows
pineapple, drained Dressing:

1 large can mandarin oranges, 4 eggs, beaten

drained 1 cup powdered sugar
1 (16 0z.) can fruit cocktail, 1/2 cup lemon juice
drained 1 cup Cool Whip

Toss together pasta, fruit and marshmallows. Combine eggs,
powdered sugar and lemon juice; cook until thick. When
cool, pour over pasta/fruit mixture. Let stand overnight in

refrigerator. Add Cool Whip before serving.

Mary Jessen, Holabird
Cooperative Connections

1 |b. ground beef 1/2 cup shredded Cheddar

1 small onion, chopped cheese
2 cups macaroni, cooked until 1 cup cottage cheese
almost tender 1T. onion salt

1 cup tomato paste 1/2 tsp. garlic salt

2T. ketchup

Brown ground beef with onion; drain. Mix together all
ingredients; place in lightly oiled oven-safe dish. Bake,
uncovered, at 350°F for 20 to 25 minutes.

Carol Mizera-Amick, Lead
Cooperative Connections

e -
Slow Cooker Lasagna
1 |b. Bob Evans ltalian Sausage Roll
1(9 oz.) pkg. no-boil lasagna noodles,

broken into 2-inch pieces
12 oz. ricotta cheese

3 cups shredded mozzarella cheese, divided
2 (26 oz. each) jars pasta sauce
1T. dried parsley

Spray interior of slow cooker with non-stick vegetable spray. In skillet over
medium heat, crumble and cook sausage until brown. Place in slow cooker.
Add noodles, ricotta, 2 cups mozzarella, pasta sauce and parsley. Stir gently to
combine. Cover and cook on low for 4 to 6 hours. Five minutes before serving,
top with remaining 1 cup mozzarella cheese. Cover to melt cheese. Makes 6
servings.

Nutritional information per serving: Calories: 755; Total Fat 44g; Saturated Fat
18¢; Cholesterol 81mg; Sodium 2154mg; Total Carbs 42g; Dietary Fiber 5g;
Protein 44g

Pictured, Cooperative Connections

Please send

1 (7 oz.) pkg. macaroni rings,  1/2 cup snipped parsley o o AT
cooked Peas or cheese, opfional game and holiday

3 cups cubed turkey Dressing: treat recipes to

1 carrof, grated 1-1/2 cups mayonnaise your local electric

1 cup diced celery 1/4 cup lemon juice cooperative

1 medium onion, diced 1/2 cup sugar (address found

1/2 cup sliced radish 1 tsp. salt on page 3). Each

1/2 cup diced green pepper Dash pepper recipe printed will

be entered into

a drawing for a
prize in December
2011. All entries
must include
your name,

1/2 cup sliced green olives 1 tsp. seasoning salt

Combine macaroni, turkey and vegetables. Blend together
dressing ingredients. Pour dressing over salad; toss lightly.

Shirley Schuld, Sioux Falls
Cooperative Connections

mailing address,
telephone number
and cooperative
name.

1 Ib. ground beef

1 small onion, chopped

1 (16 oz.) jar saverkraut
with juice

1(5 oz.) pkg. noodles,
uncooked

1 can cream of mushroom soup
1 can cream of celery soup
3/4 can of water

Mozzarella cheese

Brown ground beef with onion; drain. Spread in a 9x13-
inch pan. Pour sauerkraut over meat. Sprinkle uncooked
noodles on top. Heat soups and water together; pour
over meat/noodles. Cover with foil and bake at 350°F. for
30 minutes. Uncover and sprinkle with cheese. Bake an
additional 30 minutes.

Joy Hagen, Webster

Cooperative Connections
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Reader necines

Wild Game

1 pheasant, deboned (may use
pork, chicken or beef)

1 cup brown sugar

1T. ground ginger

1/2 cup low sodium soy sauce
1/2 cup ketchup

1T. chopped garlic

Julienne carrots

Sugar snap peas
Chopped onion
Chopped peppers

Diced zucchini

Chopped celery

Salt and pepper to taste

Cut pheasant in small pieces and place in slow cooker.

Roasted Wi
1(10 10 15 Ib.) wild turkey

2 large apples, quartered

6 to 8 medium red potatoes, quartered
2 Ibs. baby carrots

2 medium onions, sliced

2 cups water

1-1/2 tsp. seasoned salt

1 tsp. salt

1 tsp. pepper
1/2 cup maple syrup

1/4 cup French salad dressing
1/4 cup barbecue sauce

2T. ketchup
2T. steak sauce
1T. lemon juice

Place turkey on a rack in a roasting pan; place apples in turkey cavity. Place

Add vegetables. Mix remaining ingredients and pour over
pheasant and vegetables. Stir and cover. Cook on high for
2 hours or until vegetables are tender. Serve over rice or
noodles.

Terry Lehmkuhl, Gettyshurg
Cooperative Connections

potatoes, carrots and onions around turkey. Pour water over vegetables. Combine
seasoned salt, salt and pepper; rub over turkey. Combine remaining ingredients;
spoon over turkey. Cover and bake at 325°F for 3-1/2 hours or until a meat
thermometer reads 180°F, baste if desired. Turkey may be uncovered for the last
30 minutes for additional browning, if desired. Makes 10 to 12 servings.

2 cloves garlic, minced

1 onion, sliced

2T. vegetable oil

1-1/2 lbs. venison, cubed

1 (15 o0z.) can fomato sauce
1 cup water

6 medium carrots, sliced

2 green peppers, chopped

3 medium potatoes, chunked
3 to 4 medium onions, sliced
1 bay leaf, optional

Salt and pepper to faste

Sauté garlic and onion in oil; add meat and brown. Cover
with tomato sauce and water and simmer about 1 hour.
Add remaining ingredients. Cook about 30 minutes until
veggies are tender. Add more water if needed.

Dorothy Pulse, Salem
Cooperative Connections

1 (210 3 Ib.) pheasant
Flour

Salt and pepper
Paprika

Garlic Powder

Canola oil

3 T. chopped onions

1 cup chopped mushrooms
1/2 cup whipping cream

Fillet pheasant; soak in salt water for 2 hours. Drain
thoroughly. Roll pheasant in flour seasoned with spices. Let
set a few minutes. Brown pheasant pieces in skillet with
about 1/2-inch oil for about 15 minutes. Remove pheasant
from pan. Sauté onions and mushrooms until wilted;
drain. Add pheasant to sautéed onions and mushrooms.
Pour cream over all. Cover and cook over medium low heat
for about 30 minutes, removing cover after 15 minutes.
Stir once or twice during cooking.

Lavura Ericson, Nisland
Cooperative Connections

Nutritional information: 1 serving (6 oz.) equals 615 calories; 23 g fat (6 g
saturated far); 204 mg cholesterol; 766 mg sodium; 37 g carbobydrate; 4 g fiber;

63 g protein.

Pictured, Cooperative Connections

Wild Bird Apple Stuffing

8 to 10 strips bacon, divided
1/2 cup chopped celery

1 cup chopped onion

1/2 cup sliced, fresh

4T. fresh parsley
1/2 tsp. black pepper
1 tsp. salt

1 egg

mushrooms Any clean game bird, whole
1/4 cup butter with skin on (1 goose, 2
4 cups chopped apples pheasants or 4 Cornish

hens)

2T. brown sugar
2 cups plain croutons

Preheat oven to 350°F. Cook 4 strips bacon; drain and
crumble. Drain excess grease. In same pan, sauté celery,
onions and mushrooms in butter. Add apples and brown
sugar; cover and cook until apples are slightly cooked. In a
large bowl, toss croutons, parsley, pepper, salt and crumbled
bacon. Pour sautéed vegetables and butter over top and toss
well. Add slightly beaten egg; toss well. Stuff loosely into
bird. Bake extra in greased and covered casserole for 45 to
60 minutes. Drape uncooked bacon over bird for last 30
minutes roasting time. Uncover when meat thermometer

is 10 degrees below recommended internal temperature for
poultry to brown bacon. Remove stuffed birds from oven
when 5 degrees below recommended internal temperature
(temperature will continue to rise). Let stand 10 minutes.
Remove stuffing and serve as a side dish. Carve and serve.

Winnie Peterson, Canton
Cooperative Connections

Please send
your favorite
soup and
bread/breakfast
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
2011. All entries
must include

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

Chocolate Nut Bars

2 cups graham cracker crumbs

1/2 cup butter, softened

1-1/2 cups semisweet chocolate
chips, divided

1 (14 oz.) can sweetened
condensed milk

1 cup peanut butter chips
1-1/2 cups coconut
1 cup chopped nuts

Line a 9x13-inch pan with foil, extending over ends of pan.
Grease foil. Combine graham cracker crumbs and butter;
press into bottom of prepared pan. Melt 1/2 cup chocolate
chips; stir into sweetened condensed milk. Pour chocolate
mixture over crumb mixture, spreading evenly. Sprinkle
peanut butter chips, 1 cup chocolate chips, coconut and nuts
over chocolate mixture. Press down chip mixture lightly with
a fork. Bake at 350°F. for 25 to 30 minutes, until lighdly
browned. Cool completely. Lift from pan using ends of foil.
Cut into bars. Store in airtight container.

Mary Jessen, Holabird
Cooperative Connections

Raspherry Truffles

1 (12 oz.) pkg. milk
chocolate chips
3/4 cup finely chopped

almonds, toasted

1/2 cup evaporated milk

1/4 cup sugar

1/2 tsp. instant coffee granules

1/4 cup seedless raspberry
preserves

Combine first 3 ingredients in heavy saucepan; bring to
rolling boil over medium heat. Stir and boil for 3 minutes;
remove from heat. Stir in raspberry preserves. Add chocolate
chips; stirring until melted and mixture is smooth. Chill 1
hour. Roll into 1-inch balls. Roll balls in chopped almonds.
Chill undl firm. Cover and store in refrigerator.

Maxine Smith, Owanka

Cooperative Connections

Double Peppermint Bark

1 (12 0z.) pkg. white 1/2 cup crushed chocolate
chocolate chips mint Starlite candies or
1 tsp. peppermint extract candy canes
8 1o 10 drops red or green
food coloring

Microwave chips in large bowl on high for 2 minutes. Add
extract. Stir until chips are melted and smooth. Spread on
foil-lined 10x15-inch pan. Add food coloring over mixture.
Using knife, switl through bark. Sprinkle with candies,
pressing into bark. Refrigerate 10 minutes. Break into pieces.
Mitzi Rozeboom, Centerville

Cooperative Connections

1-3/4 cups all-purpose flour

3/4 tsp. baking soda

3/4 1sp. salt

1-1/2 cups (9 oz.) Nestlé Toll House
Semi-Sweet Chocolate Morsels

3/4 cp packed brown sugar

1/2 cup granulated sugar

Combine flour, baking soda and salt in small bowl. Place flour mixture in 1-quart
jar. Layer remaining ingredients in order listed above, pressing firmly after each layer.

Seal with lid and decorate with fabric and ribbon.

Recipe to attach:

Beat 3/4 cup (1-1/2 sticks) softened butter or margarine, 1 large egg and 3/4 tsp.
vanilla extract in large mixer bowl until blended. Add cookie mix and 1/2 cup
chopped nuts (optional); mix well, breaking up any clumps. Drop by rounded
tablespoonful onto ungreased baking sheets. Bake at 375°F. for 9 to 11 minutes or
until golden brown. Cool on baking sheets for 2 minutes; remove to wire racks to

cool completely. Makes about 2 dozen cookies.

Nutritional information per serving: Calories 180; Total Fat 9g; Saturated Fat g
Cholesterol 25mg; Sodium 160mg; Carbohydrates 25g; Dietary Fiber .5g; Sugars 17g

Protein 2¢g
Pictured, Cooperative Connections

2 cups sugar
1/2 cup milk
1-1/3 cups peanut butter

1 (7 oz.) jar marshmallow
creme

In a saucepan, bring sugar and milk to a boil; boil 3
minutes. Add peanut butter and marshmallow creme; mix
well. Quickly pour into a buttered 8-inch square pan. Chill
until set. Cut into squares.

Carol Mizera-Amick, Lead
Cooperative Connections

Caramel Gorn

2 cups brown sugar 1 tsp. baking soda

1 cup butter 7-1/2 quarts popped corn
1/2 cup white corn syrup Nuts, if desired

1 tsp. salt

In saucepan, boil together for 5 minutes first 4 ingredients;
remove from heat. Add baking soda. Stir in popped corn
and nuts. Put in roaster. Bake at 200°E. for 1 hour, stirring
every 15 minutes. Can be frozen.

Roxy Cook, Bruce
Cooperative Connections

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

a prize in June
2012. All entries
must include

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