Kettle Creek Home & School Presents

KETTLE CREEK 2021
FAMILY RECIPES
A collection of some of our community's favourite family recipes

CELEBRATING FAMILIES & FOOD
virtually.
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A big thank you to those who participated in this year's family cookbook!

Whether you shared a special recipe that's been passed down to you or one
you have adopted into your own family — thank you for your submission.

We cannot forget to thank those who have helped shape our recipes and
season the narratives of our lives, past, present & future.
(shout out to Opie, more sauce is better!)

And, of course, to the wonderful parents, staff & council members who had
a hand in putting this delicious collection together.
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SNACKS/DIPS
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HEALTHY PROTEIN BALLS
Submitted by: Mrs. W-C

Ingredients
1 cup of rolled oats (this is optional and gluten free
oats work well too)
1/2 cup of sunflower seeds
1/4 cup of pumpkin seeds
1/4 cup of flax seed
1/4 cup of chia seeds
1/2 cup of unsweetened shredded coconut
1 tsp of salt
1/2 cup of dark chocolate chips and/or raisins/and or
dried cranberries
1 cup of all natural peanut butter or Almond Butter
1/2 cup of honey or maple syrup
1 scoop of protein powder (optional)

Directions
1. Mix all of these ingredients together in a big bowl.
2. Add any other nuts/seed you love or take out any
nuts/seed here that you don't like.
3. Stir until the consistency is sticky enough to shape
into round balls.
4. Add more peanut butter/honey if things aren't

"Well....we like to be healthy and our teenagers
were often eating snacks on the go.
These Protein Balls were a great way to have a
healthy snack handy without packaging and

sticking together well.
5. Put them into balls and voila-healthy snack the entire
family will love!

expensive Health Food Store pricing."
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SUNDAY FUNDAY BUFFALO
CHICKEN DIP
Submitted by: The Seburn Family
Ingredients
1 large chicken breast
1/2 cup water
1 1/4 cup Frank’s Buffalo chicken
hot sauce
1/4 cup ranch dressing
1 brick cream cheese
2 cups shredded medium
cheddar cheese

Directions
1. Cook chicken breast, water and Frank’s Buffalo
sauce in a slow cooker on probe setting until
internal temperature of 165 degrees.
2. Remove chicken and shred meat with fork into
bite size pieces.
3. Add back into sauce in slow cooker, add
remainder of ingredients, mix well until smooth
and melted.
4. Use your choice of dipping vessel: tortilla chips,
celery, carrots, enjoy!

"This dip is how we make new friends, and keep our old ones!"
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CHEESE BALLS
Submitted by: The Edy Family
Ingredients
1 container Imperial Cheddar
Cheese (round red container
with black lid)
1 package/brick of cream
cheese

½ cup sour cream
½ - ¾ cup chopped green
onion (or measure to taste)
Chopped walnuts

Directions
1. Take out the Imperial Cheddar Cheese and cream
cheese and leave on the counter to soften (1/2 hour).
2. Mix all ingredients (except the walnuts) in a bowl (I
use a hand mixer on low speed).
3. Put cheese mixture in the fridge to firm up a bit (1/2
hour or so).
4. Spread the chopped walnuts on a cutting board or
flat surface.
5. Take out the cheese mixture and use your hands to
form a ball (1 large, 2 medium or 3 small….whatever
size you want).
6. Roll the ball in the walnuts to cover the outside.
7. Serve with your choice of crackers.
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BUFFALO
CAULIFLOWER BITES
Submitted by: The Granger Family

Ingredients
¾ cup flour (we use Bob's Red
Mill Gluten Free 1 to 1)
1 tsp paprika
1 tsp cumin
1 tsp garlic powder
Salt & pepper to taste
1 tsp onion powder

¾ cup milk or milk alternative
(180 mL)
1/4 cup water
1 head cauliflower

Sauce Ingredients:
1 tbsp. butter (or butter

Directions
1. Preheat the oven to 450˚F. Line a baking sheet
with parchment paper.
2. In a large bowl, add all ingredients except
cauliflower and sauce ingredients. Stir!
3. Break the head of cauliflower into florets, about
1

½-inches wide.

4. Add the cauliflower florets to the batter. Coat
each piece as evenly as possible.
5. Arrange the coated cauliflower on the baking
sheet. Bake for 20 minutes, flipping halfway.
(Keep your oven on - one more oven treatment:)

alternative)
3/4 cup Franks Buffalo sauce*

*if this is too spicy, play around with
some different sauces - our kids like
lime and salt and/or BBQ.

Sauce 'Em!
1. In a small bowl combine the buffalo sauce and
melted butter (or coconut oil).
2. Brush the buffalo sauce mixture on the
cauliflower and bake for another 20 minutes.
3. Enjoy! Eat them solo or dip them in blue cheese.
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HUMMUS

Submitted by: The McGannon Family

Ingredients
One can of chickpeas (398 ml)
3 cloves of garlic
Juice of 1 lemon
2 tablespoons of olive oil
Sea salt to taste
Black olives
Paprika

Directions
1. Rough chop garlic and put into a food
processor.
2. Drain half the liquid from the chickpeas and
add to the garlic.
3. Juice the lemon and add to the rest of
ingredients.
4. Add the olive oil to the mix.
5. Season with salt to taste.
6. Pulse the ingredients to the desired
consistency.
7. Transfer the hummus to a bowl, garnish with a
little olive oil, olives and sprinkle paprika on top.
8. Serve with your favourite sides, use as a spread
or enjoy on its own!
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RANCH NO BAKE
NUTS AND BOLTS

Submitted by: The Smith Family
Ingredients
1 bag of crunchie Cheetos (plain
or jalapeño)
4 cups of Shreddies
1 box of cheese nips
1 bag of plain goldfish (not the
cheese)

Directions
1. Mix this all together and leave overnight!!
2. You can substitute the crackers for whatever you
like - we have used Bugles, etc.
3. Your must always use the sunflower oil or it will
clump with others!

1 bag of pretzels (small)
2 can of nuts (your choice)
Place all in a big bowl
Then add 2/3 of sunflower oil
1 tsp of garlic powder
1 tbsp. of dill weed
1 package of dry ranch dressing
(clubhouse)

"Christmas tradition for everyone!"
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AVOCADO FETA DIP
Submitted by: The Gillespie Family

Ingredients
3 large avocados (chopped into
small chunks)
1-pint cherry tomatoes (chopped
into small chunks)

Directions
1. Except for the avocados, combine all of the
ingredients together in a bowl.
2. Refrigerate for a few hours or overnight, and
then chop the avocados and gently stir them in

4 ounces plain crumbled feta
just before serving.

cheese
1 small bunch of fresh parsley
(chopped fine)
1 tbsp. olive oil
1.5 tbsp. red wine vinegar
1/2 tsp or more of garlic powder
salt and pepper to taste
1/4 cup chopped fresh red onion
1 bag tortilla chips for serving

"This recipe quickly became a family (and potluck) staple"
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SALADS
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CRANBERRY PEAR SALAD
Submitted by: The Kewley Family

Ingredients
Salad

Directions
1. Toss salad ingredients together in a large bowl.

9 cups of torn leaf lettuce
2 medium pears , chopped
1 small red onion, halved and

2. Mix together dressing ingredients.
3. Pour desired amount over salad & toss.

sliced
1/2 cup crumbled blue cheese
or feta cheese
1/3 cup dried cranberries
1/3 cup chopped walnuts
(toasted)

Dressing
1/2 cup canola oil
1/4 cup sugar
1/4 cup red wine vinegar
1/2 tsp poppy seeds
1/8 tsp Worcestershire sauce

"A favourite side dish to bring to any get together."
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GRILLED CHICKEN SALAD
Submitted by: The Rice Family
Ingredients

Directions

1 large red onion

¼ cup olive oil
½ cup chicken stock or broth
3 tbsp. lemon juice
1 tsp each basil and oregano
2-3 tsp minced jalapeno
1 tsp Dijon mustard

¼ tsp salt and pepper
4 boneless skinless chicken
breasts
6-8 cups torn mixed green

¾ cup crumbled feta cheese

1. Slice onion into

½ inch rounds, set aside.

2. In saucepan mix together oil, stock, lemon juice,
basil and oregano, jalapeño, mustard, salt and
pepper. Remove 2 tbsp and brush over both sides
of onion and chicken.
3. Place saucepan over medium low heat to warm
remaining vinaigrette.
4. Place onion and chicken on greased grill over
medium heat. Cook for 7-8 minutes per side until
chicken is no longer pink inside. Cut chicken into

½ inch thick slices.
5. Separate onion into rings. In bowl, toss together
chicken, onion, salad greens and warm
vinaigrette until coated. Serve sprinkled with feta
cheese. Serve with crusty bread and then fresh
strawberries and ice cream. Enjoy.

"t is a meal that has been made since my mom was a little girl and even before that. It's special because my
mom always joked that Opie (grandpa) never made enough sauce for it. That's the best part! It makes us
happy to eat it and it reminds me of my family".
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SOUPS & STEWS
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EIN TOPF SUPPE
(ONE POT SOUP)
Submitted by: Mrs. W-C

Ingredients
3 large potatoes
2 carrots
1 piece of celery
1 leek
1 onion
5 cloves of garlic
24 ounces of vegetable broth
Salt & pepper to taste
2 tbsp white vinegar

Directions
1. Add all ingredients in a large stock pot & cook
over medium heat.
2. If you want to add noodles or rice, feel free. If
you want to add meat-feel free (You can
basically add any other vegetables you have left
in the crisper and throw them into the pot-the
more, the merrier).

"As a first generation Canadian with German immigrant parents, my mom had the challenge of
feeding a family of 7 on a very limited budget. As a child, the nights where the fridge was
cleaned out and put into the pot for the EIN TOPF meal were dreaded. Now, as a mom, it is one
of my favourite meals because it is easy, nutritious and ensures that the the leftovers in the fridge
are not wasted".
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LEMON CHICKEN SOUP
WITH ORZO
Submitted by: The Habros Family

"Filling, fresh, and vibrant lemony chicken soup made creamy with NO CREAM and a secret ingredient!"

Ingredients
1 tbsp. olive oil
3 carrots

Directions
1. Heat large soup pot over medium heat. Add
olive oil. Add carrots, onions, garlic. Saute until

Half onion, diced
3 cloves of garlic, minced
8-10 cups chicken broth

fragrant and tender, approx 10 min.
2. Add the broth and bring to a simmer. Add the
orzo and cook for a few minutes until softened.

1 cup orzo
3 cups shredded rotisserie
chicken

Stir in chicken and remove from heat.
3. Whisk eggs and lemon juice together in a small

3 eggs
Juice of 3-4 lemons (half cup)
Fresh spinach (handful)
1.5 tsp salt

bowl. The idea here is to warm up the egg
mixture slowly (without scrambling the eggs).
Slowly add a scoop of the soup into the egg

Fresh ground pepper
Dill (as much as you can handle)

mixture. Then add your warmed egg mixture
back to the soup pot - slowly, slowly, slowly
stirring constantly until smooth and creamy.
4. Finish by stirring in your spinach, salt, pepper
and dill and adjust seasonings to taste!

Note: If you like a chunkier soup, go for 8 cups of broth. For more broth, go for 10 cups. Great also for leftovers. The orzo likes to
soak up moisture so you might just have to thin it out a bit as you reheat.If you add your egg mixture to the soup when it’s hot, the
eggs will scramble. It’s really important to slowly add the soup to the egg mixture. I use my homemade broth from the bones of
the rotisserie chicken and add water and seasonings. Simmer for a few hours.
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PRESSURE COOKER (INSTANT
POT) CHICKEN TORTILLIA SOUP
Submitted by: Kallan and Vayda Harris
Ingredients
2 large chicken breasts
12 oz your favourite salsa
6 cups chicken broth
1 onion, chopped
1 red bell pepper, diced
2 teaspoons cumin
1 tablespoon chili powder
2 teaspoons salt
1/2 teaspoon black pepper
1/8 teaspoon cayenne pepper
4 ounces tomato paste
1 15 oz can black beans, drained
and rinsed
2 cups frozen corn

Toppings
limes, sour cream or Greek
yogurt
cilantro
green onion
avocado
tortilla chips

Directions
1. In pressure cooking pot, add chicken, salsa,
chicken broth, onion, bell pepper, cumin, chilli
powder, salt, black pepper, cayenne pepper,
and tomato paste. Stir together.
2. Lock lid and set to high pressure for 10 minutes.
3. When time is up, allow pressure to naturally
release for 10 minutes and then use a quick
release to get all the remaining pressure out.
4. Remove lid and shred chicken using two forks.
5. Set pressure cooker to “simmer” setting and
add black beans and corn. Stir until corn is
heated through.
6. Ladle into bowls and top with a squeeze of lime
juice, a dollop of sour cream or Greek yogurt, a
few sprigs of cilantro, chopped green onion,
chopped avocado, and crushed tortilla chips
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BROCCOLI TORTELLINI SOUP
Submitted by: Lucy Haves
Ingredients
1 tbsp. vegetable oil
1 chopped onion
1 diced carrot
3 cloves of garlic, minced
1/2 tsp. dried oregano
1/4 tsp. each of salt and pepper
4 cups vegetable or chicken
stock
1 cup pasta sauce
Half a bag (454 grams) frozen
cheese or meat tortellini
2 cups of broccoli
1/4 cup grated parmesan
cheese

Directions
1. In a saucepan, heat oil over medium heat.
2. Fry onion, carrot, garlic, oregano, salt and pepper,
stirring occasionally until onion is softened-about 5
minutes.
3. Add stock and pasta sauce.
4. Bring to a boil.
5. Add tortellini, reduce heat, cover and simmer until
pasta is almost tender but still firm-about 7 minutes.
6. Add broccoli and cook until piping hot and broccoli is
tender crisp-about 1 minute.
7. Ladle into bowls and sprinkle with cheese.

*Makes 4-6 servings.

"It's easy and so yummy!"
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GINGER BUTTERNUT SQUASH SOUP
Submitted by: The Pearson Family
Ingredients
2 tablespoons coconut oil
1 medium onion, peeled & diced

Directions
1. Place the coconut oil in a heavy-bottom stock pot
over medium heat. Add the onion, and cook until

3 cloves garlic, minced
1 medium butternut squash,
peeled & cubed (about 5-6 cups)
1 large sweet potato, peeled &
cubed (1.5 cups)
1 apple, peeled, cored, & diced
1 inch piece fresh ginger, grated

translucent - about 5 minutes.
2. Add the garlic, squash, sweet potato, apple, ginger,
turmeric, cinnamon, brown sugar, chicken broth and
coconut milk. Bring to a boil.
3. Reduce heat to a simmer and season with salt and

1 tablespoon grated fresh
turmeric
1 teaspoon ground cinnamon
4 cups low sodium vegetable or
chicken broth

pepper.
4. Cook 20 to 25 minutes or until the vegetables are
nice and tender.

2 tablespoons of brown sugar

5. Either blend the soup in batches in a blender, or use

1 cup of low-fat coconut milk

a hand blender to create a smooth texture.

Sea salt & pepper to taste
1/2 teaspoon or 1 teaspoon of
paprika*

*I use a full teaspoon of smoked
paprika for extra flavour.

And that’s it!
----If you or your family like goat cheese, add a dollop to
each individual serving.
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note: I emailed Tamarra and asked her for
measurements. -MMG

MASON'S
MMM-BURGER SOUP

Submitted by: The Lunyk-Previl Family
Ingredients
Ground beef
Celery, carrots, onions (and any
other veg)
Minced garlic
Salt and pepper
Spices (Italian mix, garlic
powder, onion powder, celery
salt etc)
Diced tomatoes
Worcestershire sauce
Soy sauce
Beef broth/bullion

Directions
1. Brown ground beef, then drain.
2. Add minced garlic.
3. Add vegetables and fry for a few minutes.
4. Add salt and pepper and spices.
5. Add diced tomatoes, Worcestershire sauce and
soy sauce.
6. Add water and beef broth/stock/bullion.
7. Simmer/boil for 30 minutes or so.
8. Add noodles and cook until tender.
9. ENJOY!!

Water
Noodles

"Mason has been making this soup since he was about 6 years
old, first with Mom's help, and now he can make it all himself! It
is a comforting family favorite!"
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MEATBALL STEW
Submitted by: The Abbas Family

Ingredients

Directions

Meatballs

Meatballs

1⁄2 kg ground chicken/veal
(drained and squeezed)
1⁄2 cup bread brumbs
1⁄2 cup soaked almond
1⁄2 tsp cinnamon powder
(equivalent to 2”piece)
2 cloves of garlic

1. Grind almonds and cinnamon powder together.
2. Finely chop onions and garlic.
3. Mix all ingredients together and let it sit for 10
minutes.
4. Make small balls and deep fry until golden brown.

1 medium onion

Gravy

1⁄2 ground black pepper

5. Finely chop onion, garlic and green chilli.

salt to taste

6. Grind tomatoes.

1 egg

Gravy
1⁄2 green bell pepper
1⁄2 cup fresh coriander

7. Using the oil from fried meatballs, fry onions until
brown; then, add garlic, green chilis, red chilli powder,
sugar and paprika.

2 medium onions

9. Add tomatoes and fry until water is dried.

1 whole garlic

10. Add water for desired consistency.

5 green chili
1⁄2 tsp red chilli powder
750 gm tomatoes

11. Add fried meatballs to gravy (for chicken cook for
10 minutes, for veal cook for 20 minutes).

water for gravy

12. Slice bell pepper into long thin pieces and add to

1⁄2 tsp sugar

gravy along with half of coriander.

1-1/2 tsp paprika
oil from fried meatballs

13. Garnish with remaining coriander.
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VEGETARIAN PHO
Submitted by: The Sclafani Family
Ingredients
For the broth
1 white onion, peel, and cut the top and
bottom off to create flat surfaces

To garnish
Choose the items you would like and these
will get added to your bowl uncooked

2 large thumbs of ginger, peeled and
halved lengthwise

Black pepper

4 litres water

Bird’s eye chilies, finely sliced if you want it

2 carrots

spicy

250g mushrooms (oyster or shiitake)
1 anise bulb and stalks, cut off the bottom
and slice the whole thing in half
2 celery sticks

Green onions, thinly sliced
1 shallot, peeled and thinly sliced
A handful of cilantro, roughly chopped

½ tsp sugar

16-20 enoki mushrooms

25g salt

Baby bok choy

20 star anise
1 small cinnamon stick
2 cloves
1 tsp coriander seeds

Carrots, peel and then use the peeler to
shave full lengths of the carrots
Basil leaves (Thai or Italian)

1 tsp fennel seeds

Siracha (to make it spicy if you want)

Vegetable oil, for frying 120g block firm

Bean Sprouts

tofu, sliced into thick, short batons
75g dry flat rice noodles per person
Shrimp (if you want to add shrimp you can
add it to the broth once it is ready and it
will be cooked in 2-5 minutes)

*Directions on next page
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VEGETARIAN PHO (cont'd)
Submitted by: The Sclafani Family
Directions
1. Char the whole onion and ginger on a griddle.
2. Boil the water in a large pot. Add the charred onion and ginger, the two whole carrots, the
oyster or shiitake mushrooms, anise and celery. Add the sugar, salt and spices, cover with a lid
and simmer for 20 minutes.
3. Remove and set aside the mushrooms, then simmer the broth for 40 minutes. Remove the
remaining vegetables from the pot.
4. Meanwhile, fry the tofu in hot oil for around five minutes on each side, until golden brown,
then drain on paper towel.
5. To serve, cook the noodles according to packet instructions, drain thoroughly, then portion
into bowls and season with black pepper and chilli slices if you want.
6. Top with any of the garnish items that you would like to have in your Pho.
7. Ladle over the hot broth, submerging everything.
8. Serve with the garnishes laid out on a platter for people to add what they wish.

"We love to cook dishes from other cultures and have been cooking this for the past 5 years.
This has become a family favourite for us!"

KETTLE CREEK FAMILY RECIPES 2021

MAINS
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CHEESEBURGER POTATO
CASSEROLE
Submitted by: The Tussuzian Family
Ingredients
1 lb. ground beef
1/2 cup chopped onion
1 can (about 10 3/4 oz.) cheddar
cheese soup
1/4 cup sweet pickle relish
2 tbsp. brown mustard
2 tbsp. ketchup, plus additional
for topping
1 tbsp. Worcestershire sauce
1 pkg (30oz) shredded cheddar

Directions
1. Coat inside of slow cooker with nonstick
cooking spray. Brown beef and onion in large
skillet over medium heat 6 to 8 minutes, stirring
to break up meat. Drain fat.
2. Stir in cheese soup, relish, mustard, 2
tablespoons ketchup and Worcestershire sauce
until well blended.
3. Arrange half of potatoes in bottom of slow

cheese

cooker. Spoon 1/2 of meat mixture over

1 tsp salt

potatoes. Sprinkle with 1 1/2 cups cheese, 1/2

1/2 tsp black pepper
Green onions (optional)

teaspoon salt and 1/4 teaspoon pepper. Top
with remaining half of potatoes. Add remaining
half of meat mixture; sprinkle with remaining
1/2 cup cheese, 1/2 teaspoon salt and 1/4
teaspoon pepper.
4. Cover; cook on low for four hours or on high

"Tastes just like a cheeseburger
and we LOVE it!"

two hours. Top with additional ketchup and
green onions, if desired.
Makes 6 servings
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LASAGNA
Submitted by: The Basson Family

Ingredients
1lb ground beef, browned
1 pkg oven ready lasagna
noodles
1 lrg container cottage cheese
1 brick of mozzarella cheese
shredded
1 jar spaghetti sauce
Parmesan cheese

Directions
1. Pour the sauce into the browned ground beef
and heat through. Spread 1/3 of the sauce on
the bottom of a 9x13” casserole dish.
2. Place a single layer of noodles on the sauce.
3. Spread half the cottage cheese on the noodles,
then half of the shredded cheese on that.
4. Repeat the layers of 1/3 sauce, 1/2 cottage
cheese, 1/2 shredded cheese and top with final
1/3 of sauce.
5. Sprinkle with Parmesan cheese.
6. Cook at 400 degrees for 40-45 minutes.

"Mrs. Basson got this recipe when she was in her grade 8 home economics class".
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NANNY'S SWEET POTATO
CASSEROLE
Submitted by: The Burgess Family

Ingredients

Directions

Filling:

1. Preheat oven to 350 degrees F.

4 1/2 cups cooked and mashed
sweet potatoes
1/2 cup melted butter

2. Grease 9x13 baking pan.
3. In a large bowl mix together all of the filling
ingredients, spread mixture into prepared

1/3 cup milk
1/2 cup white sugar
1/2 tsp vanilla extract
2 eggs beaten

baking dish.
4. In a small bowl mix together brown sugar, flour
and butter.

Topping:

5. Spread over top of filling mixture and scatter

1 cup light brown sugar
1/2 cup all purpose flour

the nuts over the topping.
6. Bake for 45 minutes.

1/3 cup butter
1 cup chopped pecans

"We enjoy this recipe at every holiday dinner and it is something that we can make together".
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HONEY & CURRY CHICKEN
Submitted by: The Thorner Family
Ingredients
4-6 boneless chicken breasts
2 white onions, thinly sliced
1/3 cup butter
1/3 cup liquid honey
1/4 cup dijon mustard
4 tsp curry powder
Pinch cayenne pepper

Directions
1. Place sliced onions in a shallow dish with a
splash of water. Microwave for 2-3 minutes or
until soft. Drain.
2. Spread cubed, boneless chicken over onions.
3. Melt butter and mix with the remaining
ingredients.
4. Pour the mixture over the chicken.
5. Bake uncovered at 375* for approximately 45
minutes, stirring once.
6. Serve over rice.

"This recipe came from a special school cookbook that was made with help from
Paisley’s Nana when Paisley’s Mom and Dad were in elementary school. We hope
families enjoy these recipes for years to come!"
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QUINOA BOWLS
Submitted by: The Underhill Family
Ingredients

Directions
1. Construct each quinoa bowl by filling the

2 cups of cooked quinoa
Head of broccoli

bottom of the bowl with quinoa.

One can chickpeas (rinsed)
4-5 avocados slided into chunks
2-3 ripe mangoes sliced into
chunks

2. Add two spoonfuls of chilli sauce and stir up the
quinoa.
3. Then place equal parts of broccoli, chickpeas,
avocado and mango on top of the quinoa.

*Optional: top with goat cheese or your favourite
type of cheese.

"This is a great meatless meal that still has plenty of protein. We try to do
at least one meatless meal a week to do our part for the environment."
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CHICKEN PAPRIKASH
Submitted by: The Kish Family
Ingredients
3-4 lbs of chicken thighs and
drumsticks
Salt and pepper to taste
1 tbsp canola oil
3 tbsp butter
1 large yellow or Spanish onion,
peeled and diced
3 cloves garlic, peeled and
minced
1 tbsp chopped parsley
3 tbsp Hungarian paprika
3 tbsp all-purpose flour
1 can canned crushed tomatoes
or 1 large ripe tomato, chopped
1 cup chicken broth
3/4 cup sour cream

Directions
1. Preheat oven @ 400F.
2. Season chicken with salt and pepper.
3. Heat oil and 1 tbsp butter in large Dutch oven over high flame
until butter is hot. Sear the chicken in batches until golden
and crisp - approx 5-7 minutes. Remove chicken to a plate to
rest.
4. Pour off all but a tbsp of the fat in the pot. Return the pot to
the stove over medium heat and add onion. Cook, stirring
frequently with a spoon to scrape off any browned bits of
chicken skin, until onion is soft, approx 5 minutes.
5. Add garlic, stir again, cook until softened, approx 3-4
minutes. Add the paprika and flour, stir well to combine, cook
approx 4-5 minutes.
6. Add tomatoes, parsley and broth, whisk until smooth then
return chicken back in the pan, skin-side up. Slide the Dutch
oven into the oven, and cook until the chicken has cooked
through and sauce has thickened, approx 25-30 minutes.

"Grandpa used to make this Hungarian recipe for us

7. Serve paprikash with your favorite starch (dumplings,

which is where his family was from.
It was a family favourite of his growing up as well."

potatoes, noodles or even rice) add sour cream to the sauce,
stir and spoon it over the dish.
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KIMBAP

Submitted by: Yingji Piao
Ingredients
Cooked ham - sliced vertically
Carrots - coated with oil and sliced
vertically

Directions
1. Put on plastic gloves.
2. Place a piece of seaweed in front of
you - vertically.

Mushrooms - sliced vertically
Cucumber - sliced vertically
Kimbap rice (rice + salt + sesame oil)
Eggs - cooked
Seaweed sheets

3. Take a handful of Kimbap rice and put it
on the bottom half of the sheet of
seaweed.
4. Flatten the rice onto the seaweed with
your hands on the bottom

¾ of the

sheet, leaving the top 1/4 without any
rice or toppings.
5. Add your desired ingredients on top of
the rice: cucumber, ham, egg, carrots,
mushrooms.
6. Roll it from the side with the ingredients
to the side of the seaweed without
ingredients - add pressure so it sticks.
7. Repeat and serve!

Check out this instructional video from two mini Master Chefs!
*This video also includes a delicious recipe for Avocado Rolls and
Avocado Hand Rolls. Just add sushi rice and avocado to your
ingredients list.
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QUICK AND EASY
SHRIMP FAJITAS
Submitted by: The Lisabeth Family
Ingredients

Directions
1. Preheat oven to 450 degrees.

2 pounds of raw shrimp peeled
and deveined

2. In a large bowl, combine onion, bell pepper, shrimp,

1 yellow bell pepper sliced thin

olive oil, salt, pepper and spices. Once combined,

1 red bell pepper sliced thin

spread the mixture out onto a sheet pan.

1 orange bell pepper sliced thin

3. Cook at 450 degrees for about 8 minutes.

1 small red onion sliced thin
2 tablespoons of extra virgin

4. Then turn oven to broil and cook for additional 2

olive oil

minutes or until shrimp is cooked through and to get a

1 teaspoon of kosher salt

light char on the shrimp and veggies.

several turns of freshly ground

5. Serve in warm tortillas, top with fresh cilantro,

pepper
2 teaspoon of chili powder

avocado slices and Sriracha Garlic Aioli.

1 teaspoon of garlic powder
1/2 teaspoon of onion powder
1/2 teaspoon of ground cumin
1/2 teaspoon of smoked paprika
fresh cilantro for garnish
avocado for topping
fresh warmed tortillas
Sriracha Garlic Aioli sauce*

Sriracha Garlic Aioli

*

combine 2/3 cup real mayo, 1 fresh garlic clove
(minced), 1/2 tablespoon Sriracha sauce and 1
tablespoon lemon juice. Stir to combine and set
aside until ready to use on shrimp fajitas.

"It's the kids favourite! They ask for it all the time!"
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MEXICAN LASAGNA
Submitted by: The Weninger Family
Ingredients
1.5 lbs ground beef

½

onion, finely diced

1 red pepper, diced
1 clove garlic
1 pkg taco seasoning
1 can tomato sauce, (398 mL)
1 jar salsa, (350 mL)
1 cup corn
1 can black beans (optional)
10 tortillas
1 cup cheddar cheese, grated
(or Tex-Mex)

Directions
1. Preheat oven to 350 degrees. Grease 9x13 pan or 9
qt casserole dish (round).
2. Cook onion, garlic clove, peppers and ground beef
until no longer pink.
3. Mix in 1 pkg taco seasoning, tomato sauce, and
salsa.
4. Add corn and black beans. Mix.
5. In 9x13 pan (or casserole dish) layer 5 tortilla shells,
sprinkle

½ cup of cheese, and layer ½ of ground beef

mixture. (If using round casserole dish layer 3 tortillas,

½ cup cheese, 1/3 of beef and repeat 3 times)
6. Repeat.
7. Top with remaining cheese and bake for 25-30 min,
or until bubbly hot.
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BOW TIES WITH BACON
Submitted by: The Gardiner Family

Ingredients
Farfalle pasta (bow ties)
Bacon
Savoy cabbage
Pine nuts
Monterey Jack cheese
Caraway seeds.

Directions
1. Cook pasta to directions.
2. Cut up bacon into one inch wide slices and
cook in pan, remove.
3. Sauté pine nuts in bacon grease and remove
when lightly browned.
4. Sauté cabbage and caraway seeds in
remaining bacon grease until cabbage is
wilted.
5. Pour pasta in big bowl.
6. Add bacon, pine nuts, cabbage with caraway
seeds and mix.
7. Add grated cheese and mix again.
8. Serve and enjoy!

"It is quick and easy and tastes super good. Everyone always enjoys it and usually eat all of it.
Put as much or as little of the ingredients as you would like. We just eyeball it."
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PAD THAI

Submitted by: The Johnston Family
Ingredients
Noodles
1 package rice noodles (could use linguine if
you don't have rice noodles)
50 g sliced chicken (optional)

Directions
Sauce
1.Shake all ingredients in a jar or mix in a bowl

2 tbsp. cooking oil1 or 2 eggs to your liking

Noodles

1 tbsp. garlic

1. Fry garlic, tofu and chicken (optional) in cooking

1 package firm tofu

oil on high heat until golden brown

Sauce

2. When tofu and chicken mixture is almost done,

4 tbsp. water

add your egg(s) on high heat and stir

2-3 tbsp. oyster sauce

3. Boil water and cook rice noodles (as per

1 tbsp. fish sauce
1 tsp sugar
1 tsp soy sauce

Toppings
Chopped peanuts
Chili flakes
Lime
Green onions
Sugar

package instructions)
4. Add sauce and mix well
5. Dress with lime, sprinkle of sugar, chopped
peanuts, green onion and chili flakes for heat
6. Enjoy!
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BEST BACON
MAC AND CHEESE
Submitted by: The Marchand Family
Ingredients
1 pack favourite cooked noodles
(works better with a hearty
noodle like spiral or bow ties
nothing to thin that over cooks
fast)
1/2 pack cream cheese
1/2 cup heavy cream
2 cups shredded cheese (I
prefer pre bought bagged Mac
and cheese blend)
1/4 cup breadcrumbs
1/2 pack cooked bacon
Salt and pepper

Directions
1. Boil preferred noodles to el dente (they cook a
tad more in the oven so don’t over cook)
2. Cut and cook bacon into a crumble.
3. Next in a saucepan melt cream cheese and add
cream.
4. Cook on med-low heat until hot enough to melt
cheese, add cheese blend , salt and pepper to
taste and stir until all melted and gooey!
5. In a glass or ceramic cooking dish add the
noodles , bacon and sauce mix together and
top with bread crumbs
6. Place under boiler on low 5-10 minutes until
golden brown and the enjoy!

"It’s Kayden’s favourite Mac and cheese! "
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CHICKEN & BROCCOLI CASSEROLE
Submitted by: The Robbins Family
Ingredients
2 tablespoons butter
2 boneless skinless chicken breasts,
or 2 cups diced rotisserie chicken
1 teaspoon Italian seasoning
Salt/Pepper, to taste
2 1/2 cups chicken broth
1 tablespoon olive oil1
1/4 cups white long grain rice,
uncooked
2 cups fresh broccoli florets,
uncooked
10.5 oz Broccoli Soup

½ cup milk
½ cup sour cream

2 cups shredded cheddar cheese,
separated

optional seasonings
1 teaspoon dried thyme
1/2 teaspoon garlic powder

Topping Layer
1 cup Ritz crackers, crushed
2 tablespoons melted butter

Directions
1. Preheat the oven to 350 degrees.
2. Cut chicken into bite-sized pieces and season with Italian
seasoning and desired amount of salt and pepper.
3. Heat butter in a large pot over medium heat until melted. Add
the chicken and cook until golden brown on all sides, about 5
minutes. Remove and set aside. Note: this step is not needed
if using a cooked rotisserie chicken.
4. Add the chicken broth, olive oil, and rice to the pot and bring
to a boil, then reduce heat to a simmer.Cover tightly and cook
for 7 minutes.
5. Add the broccoli (if using fresh) and replace the cover. Cook
for 8 more minutes. Refrain from stirring.Turn off the heat and
leave the cover on. Let the rice stand for 10 minutes, do not
stir. Any rice on the bottom of the pot will release.
6. Add the cooked chicken, soup, milk, sour cream, optional
seasonings, and half of the cheddar cheese.
7. Add to a lightly greased 9 x 13 casserole dish and top with
remaining cheese. Cover and bake for 15 minutes.
8. Add the Topping: Melt the butter and crumble up the
crackers. Combine to form the topping for the casserole.
9. Top the casserole with the crumbled cracker topping and
bake uncovered for 10 additional minutes.Let the casserole sit
for 5 minutes prior to serving.

"It’s our go to meal when we are busy and just want something simple and delicious.
Plus, Lawson loves It!"
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BREADS & BREAKFAST
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HOMEMADE BREAD
Submitted by: The Derks Family
Ingredients
3 cups warm water
3 teaspoons active dry yeast

Directions
1. Pour water into large mixing bowl. Stir in honey.
Sprinkle yeast on top. Let stand ten minutes.

1 heaping tablespoon each of
honey and sea salt
quarter cup olive oil
6 cups flour of your choice (I use
hard white from Arva Flour Mill)

2. Add salt and olive oil. Whisk. Add 3 cups flour. Whisk.
3. Heavily flour surface. Turn dough out onto flour and
then add the remaining flour a cup at a time by
sprinkling overtop. Knead bread dough and continue
to add flour until all is incorporated.
4. Return to bowl. Coat in olive oil. Let stand one hour.
Punch dough down and knead again, then form into
shapes. Can either do a greased baking pan or use
parchment paper to line. Allow to rise 45 min.
5. Bake in preheated oven at 350 for 24 minutes.
Cool on rack. Brush with melted butter.
6. Store in an airtight container or freeze in slices for
toast. We use the scraps to make croutons.

We use the scraps to make croutons.
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RHYS’ BANANA BREAD
Submitted by: The Rickwood Family
Ingredients
3 ripe or overripe bananas
1 cup sugar
1 1/2 cup flour
1 tsp baking soda
1 tsp salt
1 egg
1/4 cup melted butter

Directions
1. Preheat over to 325 degrees.
2. Grease loaf or muffin pan.
3. Mash bananas with a fork.
4. Stir in other ingredients.
5. Bake 1 hr or until the sides are brown. Stick a
toothpick in it, if it’s clear then it’s done!

"It's not the bread itself, we just like to
bake! It’s more about spending time

*Optional: You can add chocolate chips or walnuts to it.

together, learning new skills and then
eating it when it’s all done!"
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BANANA CHOCOLATE
CHIP MUFFINS
Submitted by: The Howie Family

Ingredients

Directions
1. Mash bananas, add next 2 ingredients and mix.

2 bananas
1/2 cup Miracle Whip

2. Add remaining ingredients.

1 tsp vanilla
1 tsp baking soda and baking

3. Bake at 400 F for 10-12 minutes.

powder
1/4 tsp cinnamon
1/4 cup sugar
1 cup flour
1/2 cup chocolate chips (or
dried cranberries)

"These 'mini' muffins were the first snacks I baked for and then with my two boys.
To this day, they still enjoy them!"
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OLD FASHIONED PANCAKES
Submitted by: The Lenaghan-Crymble Family
Ingredients
½ cups all-purpose flour
3 ½ teaspoons baking powder
1

1 teaspoon salt
1 tablespoon white sugar 1

¼ cups milk

Directions
1. Mix dry ingredients together and then add milk,
egg and butter stirring well.
2. Heat a lightly oiled griddle or frying pan over
medium-high heat. Pour or scoop the batter onto
the griddle, using approximately 1/4 cup for each

1 egg
3 tablespoons butter, melted

pancake. Brown on both sides and serve hot.
3. You can serve with maple syrup, jam or with
butter. Also you can include blueberries, bananas
or chocolate chips to the batter for a special
treat.

"We started a tradition of having them every Friday to celebrate the end of the week"
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N'OATMEAL BOWL
Submitted by: The Granger Family
Ingredients
½ scoop pea protein
2 tbsp organic hemp hearts
1 tbsp ground flaxseed
Cinnamon (to taste)
1 tbsp milkadamia or preferred
nut milk
2 tbsp coconut cream or
coconut milk
1/4 - 1/2 tsp vanilla extract
1 tbsp hot water
+ your favourite smoothie bowl
toppings (banana, berries, etc)

Directions
1. Mix all dry ingredients in bowl.
2. Add wet ingredients and stir.
3. Line with your favourite toppings (like a
smoothie bowl). We love fresh blueberries,
bananas , pumpkin seeds and coconut flakes.
4. Enjoy this easy, protein rich bowl!
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APPLE CINNAMON ROLLS
Submitted by: Audrey & Connolly Keane (with mom's help)

Ingredients
The Dough

The Filling

1 cup warm milk

1/2 cup salted butter (almost

2 1/2 teaspoons instant dry

melted)

yeast

1 cup packed brown sugar

2 large eggs at room

2 tablespoons cinnamon

temperature

1/2 cup heavy cream*** (for

1/3 cup salted butter

pouring over the risen rolls)

4 1/2 cups all-purpose flour
(divided)

The Frosting

1 teaspoon salt

6 ounces cream cheese

1/2 cup granulated sugar

(softened)

2-3 large Granny Smith apples,

1/3 cup salted butter (softened)

peeled & diced

2 cups powdered sugar
1/2 tablespoon vanilla

"We are always experimenting in the kitchen so
we took a family vote. This recipe was an
unanimous winner in our home! It's great for
breakfast OR dessert! Inspired by Grandad's
Christmas Morning Cinnamon Rolls with a few
upgrades".

Directions
The Dough
1. Pour the warm milk in the bowl of a stand
mixer and sprinkle the yeast overtop.
2. Add the eggs, butter, salt and sugar.
3. Add in 4 cups (save the other 1/2 cup and add

The Filling
1. In a medium bowl, combine the soft
butter, brown sugar and cinnamon.
2. Peel & cut apples into small chunks & set
aside.

only if you need it) of flour and mix using the
beater blade just until the ingredients are
barely combined. Allow the mixture to rest for
5 minutes.
4. Scrape the dough off the beater blade and
remove it. Attach the dough hook.
5. Beat the dough on medium speed, adding in
up to 1/2 cup more flour if needed to form a

The Rolls
1. Sprinkle workspace generously with flour.
Set dough on workspace & sprinkle the
top of the dough with additional flour.
Flour a rolling pin and roll the dough to
about a 24×15" rectangle.
2. Spread the cinnamon filling over the

dough.

whole dough rectangle.
6. Knead for 5-7 minutes or until the dough is

3. Sprinkle apple chunks over topping.
elastic and smooth. **The dough should be
tacky
7. Spray a large bowl with cooking spray. Scrape
all dough from sides and place it in the
greased large bowl. Cover the bowl with a
towel or wax paper. Set the bowl in a warm
place and allow the dough to rise until it

4. Starting on the long end, roll the dough
up tightly jelly roll style.
5. Cut into 1" slices and place in a greased
9×13 baking pan.
6. Cover the pan and allow the rolls to rise
for 20 minutes or until nearly double.

doubles in size.

Baking
1. Preheat the oven to 375 degrees. Once the
rolls have risen, pour the heavy cream over
the top of the rolls, allowing it to soak down
in and around the rolls.
2. Bake at 375 degrees for 20-22 minutes,
until the rolls are lightly golden brown.

The Frosting
1. In a large bowl, combine the softened
cream cheese and butter using a hand
mixer. Blend well.
2. Add vanilla extract and the powdered
sugar. Beat until combined.
3. Spread the frosting over the cooled rolls.
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DESSERTS
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PFEFFER FAMILY CHOCOLATE
BIRTHDAY CAKE
Submitted by: The Pfeffer Family
Ingredients
For the Cake

Directions
1. Preheat oven to 350 degrees and grease 2 8-inch cake pans

1 3/4 cups all-purpose gluten

with vegan butter. Line the bottom of the pan with parchment

free flour

to avoid any possibility of sticking.

3/4 teaspoon xanthan gum
(omit if your blend contains it)
2 cups granulated sugar
3/4 cups cocoa powder
2 teaspoons baking soda
1 teaspoon baking powder
1 teaspoon fine sea salt
1 cup unsweetened almond milk

2. In the bowl of a stand mixer, sift together the flour, xanthan
gum, sugar, cocoa powder, baking soda, baking powder and
salt. Use the paddle attachment to mix the dry ingredients on
low speed.
3. In a separate bowl, whisk together the eggs, buttermilk, oil and
vanilla.
4. With the mixer running on low speed, slowly pour the wet

+ 1 tablespoon white vinegar

ingredients into the dry ingredients. Mix until completely

1/2 cup canola oil

combined.

2 large eggs, room temperature
2 teaspoons pure vanilla extract
1 cup hot decaf coffee

5. Scrape down the sides and bottom of the bowl and pour in the
hot coffee. Mix on low until incorporated.
6. Pour the batter (it will be very thin and pretty liquidy) evenly
between the two pans. Bake at 350 degrees for 35 - 40

*frosting recipe on next page

minutes.
7. Cool the cakes on a wire rack (in the pan) for 20 minutes.
Carefully remove the cakes from the pans and cool completely
on a wire rack.
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PFEFFER FAMILY CHOCOLATE
BIRTHDAY CAKE FROSTING
Submitted by: The Pfeffer Family
Ingredients
For the Frosting

Directions
1. Add the butter to the bowl of a stand mixer and beat until

1 cup vegan butter, softened

completely smooth with the vanilla. Add the powdered sugar

4 cups powdered sugar

and cocoa powder and mix on low to combine. Mix in the

1/2 cup unsweetened cocoa

almond milk.

powder
1 teaspoon vanilla extract
1/4 cup heavy whipping cream/
almond milk

2. Turn the mixer to a medium-high speed and beat for 1-2
minutes or until the frosting is light and fluffy. Adjust texture
accordingly with more almond milk or powdered sugar
3. Frost the cake, enjoy!
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CHOCOLATE CHIP COOKIES
Submitted by: The Kent Family
Ingredients
1/2 cup unsalted butter
2/3 cup packed brown sugar
1/3 cup granulated sugar
1 egg
1 1/2 cups flour
1 tsp vanilla
1/2 tsp salt
1/2 tsp baking powder
1/8 tsp baking soda
1 1/2 cups chocolate chips

Directions
1. Beat butter with brown sugar and granulating
sugar.
2. Beat in egg and vanilla.
3. Mix flour, salt, baking powder, baking soda in a
separate bowl stir in butter mixture, then stir in
chocolate chips.
4. Roll in balls and flatten slightly on parchment
paper-lined pans.
5. Cook at 350 degrees for 12-15 minutes.
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CHRISTMAS COOKIES
Submitted by: The Howie Family
Ingredients

Directions

28-35 saltines (one sleeve)
1 cup packed brown sugar
1 cup unsalted butter
1/4 tsp salt

2. Spray, line up crackers leaving a small gap
between each.
3. Cook brown sugar, butter and salt over medium

1 tsp vanilla
2 cups chocolate chips (any
kind)

1. Line a cookie sheet with foil.

heat stirring frequently.
4. Cook for 3-5 minutes until mixture darkens and
comes to a boil.
5. Remove from heat, add vanilla. Pour over crackers
and spread.
6. Bake for 5 minutes at 400F.
7. Let cool for 1 minute - sprinkle chips, let melt for a
few minutes, then spread.
8. Let crackers cool to room temperature then
refrigerate. Break apart!

"There are so many ways to change this recipe to suit the holiday. Add red/green sprinkles for Christmas,
orange for Halloween, mix up the types of chocolate chips you use!"
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RICE PUDDING
Submitted by: The Tiwari Family
Ingredients

Directions
1. Bring the coconut milk, milk and sugar to a boil in

2 cups coconut milk
2 cups milk

a large saucepan.

3 tablespoons white sugar

½ cup Basmati rice
¼ cup raisins
½ teaspoon ground cardamom
½ teaspoon rose water
(optional)

¼ cup sliced almonds, toasted
¼ cup chopped pistachio nuts

2. Add Basmati rice, and simmer over low heat until
the mixture thickens and the rice is tender, about
20 minutes.
3. Stir in the raisins, cardamom and rose water, and
cook for a few more minutes.
4. Ladle into serving bowls, and garnish with almonds
and pistachios.

"This is one dessert that everyone in our family likes. We make it on every special occasion and festival.
We associate celebration with this dessert."
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CHERRY CHEESECAKE
Submitted by: The Jones Family
Ingredients
8oz cream cheese
1 package dream whip (make
according to package
directions)
2 tbsp real lemon
graham cracker crust (make
according to package
directions)
1 large can cherry pie filling

Directions
1. Make crust according to directions and allow to
cool.
2. Make dream whip according to directions and
then add cream cheese and continue to mix with
blender.
3. Add real lemon and continue to mix.
4. Pour over crust and chill for 3 hours.
5. After well chilled top with pie filling.

"[This recipe] has been passed down from previous generations."
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CHOCOLATE CHIP COOKIES
Submitted by: The Dale Family
Ingredients

Directions
1. Cream shortening, sugars, egg and vanilla until

1/2 cup of shortening
1/2 cup of granulated sugar
1/4 cup of brown sugar
1 egg

2. Sift together dry ingredients
3. Stir dry ingredients into creamed mixture; blend

1 teaspoon of vanilla
1 cup sifted all purpose flour
3/4 teaspoon of salt

well; add chocolate chips and nuts.
4. Drop from spoon two inches apart on a greased

1 cup semi sweet chocolate
chips
1/2 cup walnuts (chopped) optional

light and fluffy.

cookie sheet.
5. Bake at 375F for 10-12 minutes.
6. Remove from sheet immediately.

*Makes approximately three dozen.

We love this recipe because it's so versatile and easy to throw together.
Mix it up, try different fruits. Have fun with it.
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EASY RHUBARB PIE
Submitted by: The Fish Family

Ingredients
2 cups rhubarb cut into 1/2" pieces
2 tbsp flour
1 cup sugar
1 egg

Directions
1. Mix sugar, flour, and egg together.
2. Add rhubarb.
3. Put in pie shell.
4. Bake at 450° for 10 minutes.
5. Reduce oven to 350°
6. Bake 40-50 minutes.

"This is a recipe that has been in the family
forever! It is easy for all ages to make. People
who dislike rhubarb actually love this pie!"
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TOFFEE BARS
Submitted by: The Grandin Family
Ingredients
1 cup butter
1 cup brown sugar, lightly
packed
1 egg yolk
1 tsp vanilla
2 cups all purpose flour
1 cup (1 package) skor bits

Directions
1. Preheat oven to 350 degrees.
2. In a medium sized mixing bowl, cream butter,
brown sugar, egg yolk, and vanilla.
3. Add 2 cups all purpose flour, mix well.
4. Stir in 1 package of skor bits.
5. Put mixture into an ungreased 9 x 9 baking pan.
6. Bake @ 350 degrees for 18-20 mins.
7. Place on cooling rack for 30 mins before
cutting into squares.

Squares will be soft and buttery. That’s the way
they're supposed to be! Enjoy :)

"This recipe was given to our family by a friend 12 years ago, and has
been a favourite of ours especially around the holidays. It was also my
late sister, Melinda’s favourite and most requested".
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WHIPPED SHORTBREADS
Submitted by: The Smith Family
Ingredients
1 pound of butter
1 cup of icing sugar
1/2 cup cornstarch
3 cups of flour

Directions
1. Mix all together and spoon out on a cookie
sheet.
2. Bake at 325 degree for approximately 20
minutes. The bottom will turn a nice golden
colour.

"Easy and so yummy (melt in your mouth)!"
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SUGAR COOKIES
Submitted by: The VanDuynhoven Family
Directions
1. Thoroughly cream shortening, sugar & vanilla.
"It is a tradition in our house to make these

2. Add egg & milk: beat till light & fluffy.

cookies every Christmas. Our Mom made
them with her Mom every year growing up
and now we make them with our Mom".

3. Sift together dry ingredients: blend into
creamed mixture.
4. Divide dough in half. Cover & chill at least 1
hour. *This makes the dough less sticky and

Ingredients

easier to roll out.
5. On lightly floured surface, roll to 1/8 thickness.

2/3 cup shortening
3/4 cup granulated sugar
1 teaspoon vanilla
1 egg
4 teaspoons milk
2 cups sifted all-purpose flour
1 1/2 teaspoons baking powder
1/4 teaspoon salt

*We roll the cookies out thicker than that so
they are softer.
6. Cut in desired shapes with cutters.
7. Bake on ungreased cookie sheet at 375° about
8-10 minutes.
8. Cool slightly: remove. Decorate!

Our family makes the icing using:
icing sugar, butter & whipping cream.
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PEANUT BUTTER
CHOCOLATE COOKIES

Submitted by: Matthew & Kaylee Pette
Ingredients
1/2 cup margarine
1/2 cup brown sugar
1/2 cup white sugar
1 egg

Directions
1. Mix well.
2. Bake @ 350 degrees for 10-12 minutes on
ungreased pan.

1 cup peanut butter (crunchy or
smooth)
1/2 tsp vanilla
1/2 tsp salt
1/2 tsp baking soda
1 1/2 cup flour
1 cup chocolate chips

"Oh so yummy! It came from Great Grandma."
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PEANUT BUTTER
MARSHMALLOW SQUARES
Submitted by: Lucy Hayes

Ingredients
1/2 cup of butter
1 cup of peanut butter
1 package or 3 cups of
marshmallows

Directions
1. Heat peanut butter and butter until melted.
2. Remove from heat.
3. Add marshmallows and stir well.
4. Place in 9x13 pan.
5. Cool in fridge.
6. Cut and serve when hard.
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GRANDMA'S GINGER COOKIES
Submitted by: The Stinson Family
(Scarlett, Tanner & Dallas)
Ingredients
1/2 cups all purpose flour
4 tsp ginger
2 tsp baking soda
1 1/2 tsp cinnamon
1 tsp ground cloves
1/4 tsp salt
1 1/2 cups butter
2 cups white sugar
2 eggs
1/2 cup molasses

Directions
1. Mix butter, sugar, eggs and molasses together.
2. In a separate bowl, mix flour, baking soda, salt
and spices.
3. Add the dry ingredients to the wet ingredients.
4. Make a teaspoon sized ball, roll in white sugar
and put on a cookie sheet. Do not flatten with a
fork, this will happen when baked.
5. Put into a 350 degree oven for 12 minutes. This
will make a soft cookie.
6. Enjoy!

"This is a special recipe because it is our favourite of all the cookies that our
Grandma makes for us!"
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NANA’S ROUND COOKIES
Submitted by: The Hyatt Family
Ingredients
3/4 cup shortening (has to be
shortening!)
1/2 cup molasses
1 cup brown sugar
1 egg
2 cups all purpose flour
2 tsp baking soda
1/4 tsp allspice
1/4 tsp cloves
1/2 tsp ginger

Directions
1. Cream together the first 4 ingredients
2. In a separate bowl combine the dry ingredients
3. Mix everything together and chill for a few
hours or overnight
4. Form the cookies into balls and roll in white
sugar
5. Place on a baking sheet and bake for 8-12 mins
at 375 degrees

1 tsp cinnamon
1/2 tsp salt

"This is a family recipe that has been passed down for generations. They were originally called
molasses sugar cookies, but Elliott renamed them round cookies. Everyone who tries these
cookies loves them!"
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FUDGE KRISPIES
Submitted by: The Lynch Family
Ingredients
2 cups chocolate chips
1/2 cup margarine or butter
1/2 cup corn syrup
2 tsp vanilla
1 cup sifted icing sugar
4 cups Rice Krispies

Directions
1. Combine the chocolate chips, margarine and
corn syrup over low heat until melted and
smooth.
2. Remove from heat. Stir in the vanilla and sugar.
3. Add the Rice Krispies, mixing lightly until well
coated.
4. Spread evenly in a 13 x 9 pan.
5. Chill until firm. Cut into squares. Store in fridge.

"We make these for our mom on Mother’s day".
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FRUIT CRISP

Submitted by: The Dale Family
Ingredients

Directions
1. Preheat oven to 350° , bake 1hr,15mins in a 9x13

1c flour
3/4c brown sugar

pan

3/4c white sugar

2. Melt butter and mix all ingredients together.

1c large flake oats

3. Place heavy layer of fruit in pan, top with oat

3/4c butter/vegan

mixture.

margarine/coconut oil
1tbsp cinnamon

4. Bake and enjoy with a side of ice cream.

1 1/2 tsp nutmeg
3/4c chopped nuts of choice
(we like pecans)

"We love this recipe because it's so versatile and easy to throw together.
Mix it up, try different fruits. Have fun with it."
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NO-BAKE CHOCOLATE
PEANUT BUTTER BARS
Submitted by: Kallan and Vayda Harris
Ingredients
Peanut Butter Layer

Directions
For the Peanut Butter Layer
1. Line an 8x8-inch square pan with parchment

1 and 1/2 cups (375g) smooth
peanut butter
1 and 1/2 cups (187g)

paper, and set aside.
2. In a large mixing bowl, mix together the peanut

icing/powdered sugar

butter, icing sugar, melted butter, vanilla, and

1/2 cup (115g) unsalted butter,

salt until completely combined.

melted

3. Drop the peanut butter mixture into the prepared

1 teaspoon vanilla extract
1/4 teaspoon salt

Chocolate Layer
1 cup (175g) milk chocolate,
coarsely chopped

pan, and spread out into an even layer.

For the Chocolate Layer
1. Add the chocolate and peanut butter to a
microwave-safe bowl and heat in 30 second

1/3 cup (85g) smooth peanut

intervals, stirring after each one, until melted and

butter

smooth.
2. Pour the chocolate over the peanut butter layer,
and spread out evenly.
3. Refrigerate for 2 - 4 hours or until the bars are
firm and the chocolate topping is set.
4. Once chilled, slice into squares and enjoy!
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COCONUT CRISPS
Submitted by: The Fleming Family
Ingredients
1 cup Butter
1 cup White Sugar
1 cup Brown Sugar
1 egg, beaten (from Uncle
Greg's chickens!)
1 1/2 cups Flour
1 1/4 cups Rolled Oats
1/2 tsp Salt
1/2 tsp Baking Soda
1 tsp Baking Powder

Directions
1. Cream butter, sugar and egg. Beat until fluffy.
2. Combine dry ingredients and add to creamed
mixture.
3. Add coconut last.
4. Form into small balls. Place on buttered or
parchment lined baking sheet. Press with a fork.
Bake 8-10 minutes @ 375F.
5. Allow to cool slightly before removing from the
pan.

This is Great Grandma Connie's recipe. When
you went for a visit there was always a tin of
cookies on the table. If you try one of these you
will know why Great Grandpa Max always
wanted to eat dessert first!
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The end.

LET'S
EAT!

