RECIPES for 2008 – Range of InspirationPRIVATE 

CREAMY PASTA PRIMAVERA


36 ounces pasta, bowtie noodles
2 zucchini, cut in rounds and then halved 
1 bag broccoli

1 bag snap peas
1 container sundried tomatoes, halved or quartered (drain off and save liquid)

2 cups milk
2 packets Alfredo sauce mix
1 teaspoon salt
1 teaspoon pepper

4 oz. Parmesan cheese
4 ounces feta cheese, crumbled

· Make milk in container

· In large pot bring about 2 quarts water to a boil (enough to barely cover veggies)

· Blanch veggies (except tomatoes) for three minutes – spoon out into bowl with slotted spoon and set aside

· Add more water to pot – about 6 quarts -in same pot and the salt and bring to a boil

· Add pasta to pot of boiling water and cook until done. Drain with colander. 

· Add squash, asparagus and carrots and cook 8 minutes or until pasta and vegetables are tender. Drain and place in a large serving bowl. 

· Meanwhile, other chef follow directions on sauce packets to make white sauce.

· Pour over pasta mixture and stir to mix and coat. Add feta cheese. Sprinkle with Parmesan cheese.  

· Serve away from kitchen,

Serving Size: 15


Cinnamon Oatmeal from Diane Cook     (serves 15)

Ingredients:

6 2/3 c. old fashioned oatmeal 
5 tsp. cinnamon
1 1/4 tsp. nutmeg
1 1/4 tsp. allspice
1 2/3 c. dates
1 c. nuts
(Place above ingredients together in a Ziploc bag.)
1/2 stick margarine
1 qt. pkg. milk powder

Directions
Bring 14 c. water to boil. Add all ingredients and stir. Cook until done, about 5-10 minutes. Serve with milk on the side



SHRIMP & SNOW PEAS OVER RICE

· 2 cans shrimp

· Snow peas, fresh  -  8 oz.

· 3 squirts margarine

· Water chestnuts  -  1  10 oz. can

· Mushrooms, freeze-dried  -  4 oz.

· Brown rice, quick cook  - enough for all to have one cup

*  Soak Mushrooms for 30 minutes. Drain.
*  Add margarine to ¼ cup water in pot and bring to near boil; and add snow peas, mushrooms, and water chestnuts; cook 2 minutes. 

*  Add 1-cup water; cook 4 more minutes with lid off.

*  In separate pot cook rice.

*  Serve to vegetarians over brown rice.

*  Add shrimp to veggie mix; and stir over for a couple of minutes.

*  Cook (with lid off) until thicker.

*  Serve shrimp mixture over rice

STEVE'S PASTA AL PESTO 
· 16 oz. olive oil   

· 8oZ. pine nuts 

· Crushed garlic 

· Garlic powder

· Parmesan cheese

· Basil -- 6 oz., dried 

· Linguine - 3 lbs. #17

· Salt
· In small pot gradually mix olive oil, dried basil, crushed garlic, Parmesan cheese, pine nuts, and salt.  Taste when you have 3/4 of the olive oil used.  It should taste basiley/garlically/cheesey.  Add more ingredients until proper taste has been achieved.

· Ask the big Cahuna to sample. 

· Meanwhile, boil the pasta till done. Do not over cook. Use colander to drain.

· When pasta is drained, pour in finished pesto mix and stir around in pot.

· Serve!



Jambalaya with Bacon

3 – Tbsp. Olive oil




2 - 8 oz. Packages bacon

2 - packages – Zaterines Jambalaya Mix 
2 – Tomato/chicken bullion cubes

2 oz. Dried onions




2 oz. Dried bell pepper/other

2 oz. Dried celery 




 1 – package Red Beans

· In a saucepan, combine 5 cups of water & the 2 bullion cubes. Start water boiling. As water heats up, break up/dissolve cubes, partially.

· Add celery, onions & bell pepper and finish dissolving cubes.

· Add Jambalaya mix and red beans packet and return to a boil. 

· Reduce heat (ask DAVE to do this!) and simmer over low heat for 15 minutes.

· Add bacon to jambalaya stew at this point (if there are NO vegetarians!). Cook on low another 10 minutes. DO NOT LET BOTTOM SCORCH ON POT.

· If ready, remove from heat and let sit for 5 minutes.

· Then. Fluff with a fork & serve.
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
Missy’s Vanilla Surprise from Missy Berkel (serves 15)

· Cinnamon graham crackers

· Cheesecake pudding

· Dried fruit (like from Trader Joe's) made into a bit of a sauce if you like

1. Make the pudding (follow directions) 

2. Crush the graham crackers in a plastic bag

3. Prepare the fruit with enough hot water to cover in the bag (to plump it up)
spoon a spoonful (big silver flat spoon) of crumbs each person’s bowl/cup  

4. Top with a spoonful (small ladle) of pudding 

5. Top with a small spoonful (or 2) of fruit.

Enjoy!



TURKEY & STUFFING WITH GREEN BEANS & GRAVY

1 package FD Turkey 

3 packets freeze‑dried green beans 

Almonds, sliced  - 8 oz.

Stuffing, Pepperage Farm Herb, cubed  - 3 packages 

2 pkgs turkey gravy  

· Soak green beans at least 30 minutes

· Soak turkey at least 30 minutes in warm/hot water

· Cook beans in boiling water (to cover) until tender, stirring constantly. Check for texture.

· Talk to Charles about cooking/heating turkey

· Follow dressing directions 

· Follow gravy directions

· When dressing is ready, add beans and almonds. Stir completely

· Serve dressing and beans to vegetarians. 

· Add turkey to dressing and beans. Stir and re-heat.

· Serve and cover with gravy. 


Carol Hake’s Breakfast Surprise

Servings

 

4 cups couscous

3 ½ cups milk powder

4 teaspoons cinnamon

4 tablespoons sugar

2 teaspoons salt 

2 cups each ground nuts and chopped fruit to

Add all of the above to 8 cups boiling water 

Stir and set aside for 5 to 10 minutes.

Beef Stroganoff

Freeze-dried Mushrooms  -  4 oz.

Freeze-dried Beef   - 8 oz.

Sour Cream Powder – 1 packet

Mushroom Sauce  - 2 packets

Lipton (or similar) Stroganoff Mix  - 2 packets

Onion, yellow, medium, sliced  - 2

Dried Milk – to make 2 cups

Margarine – 4 squirts

Water as needed

Pasta, Rotelle  - 3, 16 oz. Bags

· Soak mushrooms in water to cover for 20 – 30 minutes

· Soak beef in water to cover for 20 minutes

· Prepare sour cream - follow directions on packet (check with Charles as to how much to make)

· Cook beef and water in separate pot over low heat for about 5 – 7 minutes. Put aside.

· Slice onion and sauté in margarine till lightly brown

· In same pot as onion, add mushrooms and water they are in. Continue over a lower heat. Add sauce packets, stroganoff mix packets, and milk. Continue to heat. Add water as needed.

· As beef is heated, begin to cook pasta. When ready, drain.

· Serve sour cream sauce/mushroom/onion stew to vegetarians over pasta (if any on trip) before adding meat. Be generous.

· Add beef to sauce mix and re-heat. Stir well.

· Add sauce mix to pasta. Stir.

· Serve
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