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FORWARD 
The idea for this cookbook began as a result of a recipe chain letter. You 
know, a chain letter that no one ever wants to respond to or participate in, 
including me.  Although, truth be told, I did participate because I love 
finding new recipes.  I am still waiting for that first recipe to arrive via 
email.   

My sister-in-love, Barb, suggested reaching out to my email community to 
obtain new recipes. So reaching out I did, and sent emails to friends, 
family, and even a couple of groups in which I participate.  

A big thank you to everyone who emailed one or more recipes. Each of you 
will receive a copy of this cookbook.  Please keep a copy in your email, 
print a copy for yourself and feel free to forward a copy to your friends and 
family.  

This cookbook is a labor of love to my friends and family.  As you cook a 
recipe from this cookbook, remember fondly or not so fondly the time 
you’ve spent in quarantine.  I hope that you find that there was more good 
than bad during that time, and just maybe you were blessed by the 
kindness of people social distancing or physical distancing six feet away 
from you.  My hope is that each of you overcame your fear of contracting 
the disease as well as the unknown around the corner. My prayer is that 
during the quarantine, each person discovered that spending more quality 
time at home with family, more time in the kitchen cooking together, and 
less time hustling and bustling about provided peace, blessings and a 
realization that there is no place like home. This time truly was and is a gift 
to each of us. 

NOTES: There are no nutrition facts in this cookbook. I opted to omit them.  
It’s all about the portion control when all is said and done. In addition, 
credit for the recipes is included. You will note that some of the recipes 
may serve more than you need.  Most recipes will freeze well in single or 
double servings for later on. 

Peace I leave with you; my peace I give to you. I do not give to you as the world gives. Do not let 
your hearts be troubled and do not be afraid. John 14:27 
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Deviled Eggs 
Submitted by: Barbara Brown, Rowlett, Texas 

Ingredients 
12 large eggs, hard cooked, cooled and peeled 
1/2 cup mayonnaise  
2 tablespoons prepared mustard 
1/4 teaspoon salt 
1/4 teaspoon pepper 
2 teaspoons sugar 
Smoked paprika 

Directions 
1. Cut eggs in half lengthwise and remove yolks, place them in a mixing 

bowl, setting aside the whites to be filled in a moment. 
2. Mash the egg yolks until consistency of fine crumbs. Stir in mayonnaise, 

mustard, sugar, salt, and pepper. (For extra zip, add small amount of 
your favorite spice, chopped jalepenos, etc.) 

3. Spoon or pipe yolk mixture into the egg white halves. Sprinkle with 
smoked paprika. 

4. Refrigerate until ready to serve within next 24 hours. Serves 12 
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Foil-Pack Grilled Sweet-and-Spicy Chicken Wings 
Food Network Kitchen 

foodnetwork.com  

Submitted by: Mary Ann Casey, Sun City West, Arizona 

Ingredients 
1/4 cup chili powder 
1/4 cup light brown sugar, packed 
1 teaspoon chipotle chili powder 
1 teaspoon Kosher salt 
1/2 teaspoon freshly ground black pepper 
4 pounds air-chilled chicken wings (about 24), split at the joint, wingtips 
removed and discarded. 
1/4 cup vegetable oil 
1/2 cup fresh cilantro, chopped 
1 lime, cut into wedges 

Directions 
1. Whisk together the chili powder, sugar, chipotle powder, 1 teaspoon 

salt, and 1/2 teaspoon pepper in a medium bowl to make a dry rub.  
Place the wings in a large bowl, toss with the oil, and sprinkle with the 
dry spice rub. Toss the wings to evenly coat, cover with plastic wrapped 
refrigerate for at least 1 hour and up to 2 hours. 

2. Prepare a grill for high heat. 
3. Tear off four 18-by-18-inch sheets of heavy duty non-stick aluminum 

foil. Remove the wings from the bowl, making sure to leave any excess 
liquid behind. Divide the wings among the foil pieces, centering them 
on each piece in a single layer.  Sprinkle the wings with a generous 
pinch of salt and pepper. Bring two opposite ends of the foil together 
and fold twice to seal, then fold in the other sides to create leak-proof 
packets.  Grill over high heat, turning once, until the wings are cooked 
through, about 25 minutes. Carefully open the packets (hot steam will 
escape). Scatter the cilantro over the tops and serve with lime wedges. 
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Mexican Fudge 
Submitted by: Beverly Sheppelman, Sun City West, Arizona 

Ingredients 
8 oz cheddar cheese 
8 oz Monterey Jack cheese 
1/2 cup salsa 
3 eggs 

Directions 
1. Spread half of cheese mixture on a 9x9 baking dish.  
2. Beat eggs and salsa together.  
3. Spread over cheese. Then spread remaining cheese over egg mixture. 
4. Bake at 350 degrees for 30 minutes. 
5. Let set a few minutes before cutting into squares. 
6. Serve with tortilla chips. 

SLIDERS 
Submitted by: Beverly Sheppelman, Sun City West, Arizona 

Ingredients 
1 can corned beef 
8 oz sour cream 
1 package onion soup mix 

Directions 
1. Mix all ingredients together. 
2. Spread on small dinner rolls and top with a thin slice of hamburger 

pickle. 
3. Heat in 350 degree F oven for 15 minutes. 
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Tom Thumb Meatballs 
From Mrs. Eleanor Moelnitzky 
The Ed Post Realty Cookbook 

Submitted by: Gerry Hubacka, Sun City West, Arizona 

Ingredients 
MEATBALLS: 
1 pound ground beef 
1 tablespoon minced parsley or 1 teaspoon dried 
1 teaspoon salt 
1/8 teaspoon ground cloves 
2 tablespoons milk 
1/2 cup bread crumbs 
1 tablespoon minced onion or 1 teaspoon dried 
1/8 teaspoon allspice 
1/4 teaspoon garlic salt 
1 egg 

Directions 
1. Mix ingredients together. 
2. Form into 1-inch meatballs. 
3. Place in a shallow baking pan. 
4. Bake 15-20 minutes at 350 degrees F. 
5. Serve in the following sauce: 
  

Ingredients 
SAUCE: 
2 cups ketchup 
3/4 cup light brown sugar 
1 tablespoon Worcestershire sauce 

Directions: 
1. Mix ingredients together. 
2. Heat until sugar is melted good. 

Combine sauce and meatballs, and serve. 
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Basic Popovers 
By Alton Brown 

Submitted by: Jeanette Hill, Sun City West, Arizona 

Ingredients 
1 tablespoon unsalted butter, melted and cooled, plus 1 teaspoon for the  
 pan; or spray pan with cooking spray 
4 3/4 oz all purpose flour, approximately 1 cup 
1 1/2 teaspoons kosher salt 
2 large eggs, at room temperature 
1 cup whole milk, at room temperature 

Directions 
1. Heat oven to 400 degrees F. 
2. Grease a 6-cup popover pan with the 1 teaspoon of butter.  Put pan in 

the oven when you turn it on.   
3. When the oven meets 400 degree F temperature, start batter, then take 

pan out of oven, pour batter into pan, put pan back in the oven. 
4. Combine 1 tablespoon of butter, the flour, salt, eggs, and milk in a food 

processor or blender, and process for 30 seconds. 
5. Divide the batter evenly among the cups of the HOT popover pan, 

filling each one-third to one-half full.  
6. Bake on the middle rack of the oven for 40 minutes, taking care not to 

open the oven door. 
7. Remove the popovers to a cooling rack and pierce each one in the top 

with a knife to allow steam to escape. Serve warm. 
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Crunchy Corn Muffins  
with Bacon, Cheddar and Jalapeño 

Chef Pati Jinich 
Good Morning America 

Submitted by Dianne Wilson, Sun City West, Arizona 

Ingredients 
6 to 8 center cut bacon slices, chopped 
1/3 cup yellow cornmeal 
1 cup all purpose flour 
1/4 cup brown sugar 
1 teaspoon baking powder 
1 teaspoon baking soda 
1/2 teaspoon salt 
1/4 teaspoon ground black pepper 
3/4 cup whole milk 
1/3 cup heavy cream 
3 eggs well beaten 
1/4 cup pickled jalapeños 
1 1/4 cups grated cheddar cheese 
1 1/4 cups corn kernels, preferable fresh or thawed from frozen 

Directions 
1. Preheat oven to 375 degrees F. 
2. In medium skillet, set over medium-high heat, add the bacon.  Cook 

until crispy, about 3 to 4 minutes. 
3. Remove from the pan and place on a paper towel lined plate.   
4. Turn off the heat and reserve the bacon fat. 
5. In a large bowl, combine the cornmeal, flour, brown sugar, baking 

powder, baking soda, salt, and pepper. 
6. In a small bowl, combine the milk, cream, and eggs.  
7. Whisk the wet ingredients into the dry. 
8. Add the cheddar cheese, pickled jalapeños, and corn. 
9. Incorporate the bacon fat from the cast iron pan, leaving about 1 

tablespoon to grease the muffin pan. 
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10. Mix the mixture well. 
11. Generously grease the cups of a standard 12 cup muffin pan. 
12. Pour the batter into the muffin pan cups. 
13. Bake for 25 minutes or until golden brown on top , or a toothpick 

inserted into the center of one of the muffins comes out clean. 
14. Remove from the oven. 
15. Let them slightly cool, remove from the muffin pan and serve.             
16. Muffins can be eaten out of the pan or at room temperature.   
17. They can be eaten solo, or cut in half and topped with sunny side up 

eggs and ripe avocado slices for breakfast or brunch, or to soups, stews 
or chili. 
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Easy Cinnamon Bread 
Kingarthurflour.com 

Mary Ann Casey, Sun City West, Arizona 

Ingredients 
3 cups King Arthur Unbleached All-Purpose Flour or King Arthur Pastry  
 Flour Blend 
1/2 cup sugar 
2 teaspoons instant yeast or active dry yeast 
1 teaspoon cinnamon 
1 teaspoon salt 
1 teaspoon baking powder 
1 cup warm milk 
4 tablespoons unsalted butter, melted 
1 large egg 
1 cup cinnamon sweet bits or cinnamon chips 
Cinnamon sugar, for topping 

Directions 
1. In a large bowl, whisk together the flour, sugar, yeast, cinnamon, salt, 

and baking powder. Make a well in the center and pour in the milk, 
melted butter, and egg.  Mix until combined, then beat until smooth. 
Stir in the cinnamon sweet bits. 

2. Cover and let the batter rest for 1 hour at room temperature.  Toward 
the end of the rising time, preheat the oven to 350 degrees F. 

3. Grease an 8 1/2 x 4 1/2 loaf pan.  Transfer the batter to the pan and 
generously sprinkle the top with cinnamon sugar. 

4. Bake for 45 to 50 minutes, until a paring knife inserted into the center 
comes out clean.  Remove from the oven and place the pan on a rack 
for 5 to 10 minutes. 

5. Turn the bread out of the pan and return it to the rack to finish cooling 
completely before slicing. 

6. Store wrapped at room temperature for up to three days; freeze for 
longer storage. 
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Popovers 
Submitted by: Charlotte Manca-Wells, Sun City West, Arizona 

Ingredients 
1 cup milk 
1 cup flour 
3 eggs 
2 teaspoons oil 
1/2 teaspoon salt 

Directions 
1. Heat oven and popover pan to 450 degrees F. 
2. Combine all ingredients and blend in a blender on high speed until 

bubbles form, approximately 10 seconds. 
3. Fill your preheated popover of muffin pan 1/2 to 3/4 full depending on 

the size popover you want. 
4. Bake 20 minutes at 425 degrees F.  
5. Bake an additional 20 minutes at 350 degrees F. 

Popover pans usually make six popovers.  These popovers are perfect 
receptacles for butter and jam or preserves. 

The original popover pan has a coating requiring no greasing, but in time 
you may find a quick spritz of cooking spray for each cup after pre-heating 
will release the popovers better. 
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Rock Cakes 
From Great British Cooking 

By Jane Garmey 

Submitted by: Charlotte Manca-Wells, Sun City West, Arizona 

Ingredients 
2 cups flour 
1 1/2 teaspoons baking powder 
3 tablespoons softened butter 
1 cup currants (or raisins) 
2 beaten eggs 
1/4 cup milk 

Directions 
1. Preheat oven to 350 degrees F. 
2. Combine dry ingredients in a bowl, cut the butter into small pieces and 

rub until the mixture resembles coarse bread crumbs. 
3. Stir in currants, eggs, and milk, mixing to form a stiff batter. 
4. Drop by rounded tablespoons of batter onto a well-greased baking 

sheet or on a sheet of parchment paper, spaced evenly on the baking 
sheet. 

5. Bake until they are golden in color — about 15 minutes.  
6. Cool on a rack. Best eaten the same day.  
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Seattle Dutch Babies 
Submitted by: Charlotte Manca-Wells, Sun City West, Arizona 

Ingredients 
3 eggs 
1/2 cup flour 
1/2 cup milk 
2 tablespoons butter 

Directions 
1. Beat eggs, add flour in four increments, add milk in three increments, 

beating well after each addition. 
2. Preheat oven to 400 degrees F. 
3. Thickly butter two glass pie plates. 
4. Pour half the batter in each 
5. Bake 10 minutes.  
6. Reduce heat to 350 degrees F. Bake 5 minutes more. 
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DESSERTS 
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Life is short,  

eat dessert first! 
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The Best Banana Cake I’ve Ever Had 
sallysbakingaddiction.com 

Submitted by: Linda Birchmier, Sun City West, Arizona 

Ingredients 
CAKE 
3 large ripe bananas (About 1 1/2 cups mashed.) 
3 cups all purpose flour (spoon and level) 
1 teaspoon baking powder 
1 teaspoon baking soda 
1/2 teaspoon ground cinnamon 
1/2 teaspoon salt 
3/4 cup unsalted butter, softened to room temperature 
1 cup granulated sugar 
1/2 cup light or dark brown sugar, packed 
3 large eggs, at room temperature 
2 teaspoons pure vanilla extract 
1 1/2 cups buttermilk, at room temperature 

CREAM CHEESE FROSTING 
8 oz full-fat block cream cheese, softened to room temperature 
3 cups confectioners’ sugar, plus an extra 1/4 cup if needed 
1 teaspoon pure vanilla extract 
1/8 teaspoon salt 

Directions 
1. Preheat the oven to 350 degrees F and grease a 9x13 inch pan. 
2. Make the cake: Mash the bananas. I usually just use my mixer for 

this! Set mashed bananas aside. 
3. Whisk the flour, baking powder, baking soda, cinnamon, and salt 

together. Set aside. 
4. Using a handheld or stand mixer fitted with a paddle attachment, beat 

the butter on high speed until smooth and creamy — about 1 minute.  
Add both sugars and beat on high speed for 2 minutes until creamed 
together.  Scrape down the sides and up the bottom of the bowl with a 
rubber spatula as needed. Add the eggs and the vanilla. Beat on 
medium-high speed until combined, then beat in the mashed bananas.  
Scrape down the sides and up the bottom of the bowl as needed. With 
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the mixer on low speed, add the dry ingredients in three additions 
alternating with the buttermilk and making each addition just until 
incorporated.  Do not over-mix.  The batter will be slightly thick and a 
few lumps are okay. 

5. Spread batter into the prepared pan.  Bake for 45-50 minutes.  Baking 
times my vary, so keep an eye on yours.  The cake is done when a 
toothpick inserted in the center comes out clean. If you find the top of 
the cake is browning too quickly in the oven, loosely cover it with 
aluminum foil. 

6. Remove the cake from the oven and set on a wire rack.  Allow to cool 
completely.  After about 45 minutes, I usually place it in the refrigerator 
to speed things up. 

7. Make the frosting:  In a large bowl, using a handheld or stand mixer 
fitted with a paddle or whisk attachment, beat the cream cheese and 
butter together on high speed until smooth and creamy.  Add 3 cups 
confectioners’ sugar, vanilla, and salt.  Beat on low speed for 30 
seconds, then switch to high speed and beat for 2 minutes. If you want 
the frosting a little thicker, add the extra 1/4 cup of confectioner sugar. 
(I add it.)  Spread the frosting on the cooled cake. Refrigerate for 30 
minutes before serving.  This helps set the frosting and make the 
cutting easier. Cover leftover cake tightly and store in the refrigerator 
for 5 days. 

NOTES 
1. Make ahead instructions: Prepare cake through step 5. Cover cake tightly and 

refrigerate for up to 2 days or freeze up to 3 months. Bring to room temperature, 
make the frosting, frost, and serve.  Frosted cake freezes well up to 3 months.  
Thaw overnight in the refrigerator, bring to room temperature or serve cold.  

2. Buttermilk: Buttermilk is required for this recipe.  You can make your own DIY 
version of buttermilk if needed. Add 1 tablespoon of white vinegar or lemon juice to 
a liquid measuring cup.  Then add enough room temperature whole milk to the 
same measuring cup until it reaches 1 and 1/2 cups. (In a pinch, lower fat or 
nondairy milks work for this soured milk, but the cake won’t taste as moist or rich.) 
Stir it around and let it sit for 5 minutes.  The homemade “buttermilk” will be 
somewhat curdled and ready to use in the recipe. 

3. Cupcakes:  I’ve gotten a few questions about turning this cake into cupcakes.  For 
about 2 dozen cupcakes, fill the cupcake liners halfway and bake for about 20-22 
minutes. Same oven temperature. 

4. Bundt Cake:  You can bake this batter in a 10-12 cup bundt pan, but I find it’s not 
quite as moist when baked in the bundt shape. Bake for 50-65 minutes, give or 
take. Use a toothpick to determine doneness. Same oven temperature. 

5. Layer Cake:  I use this recipe to make my banana layer cake.  If you want to 
make a 2 layer cake, divide batter between 2 greased 9-inch cake pans, and bake 
at 350 degrees F for 26-30 minutes or until a toothpick inserted in the center 
comes out clean. 
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Bicardi Rum Cake 
Submitted by: Lillian Mueller, Sun City West, Arizona 

Ingredients 
CAKE 
1 cup chopped pecans or walnuts 
1 yellow cake mix 
1 - 3 1/2 oz package vanilla instant pudding 
4 eggs 
1/2 cup cold water 
1/2 cup oil 
1/2 cup dark rum (80 proof) 

GLAZE 
1/4 pound butter 
1/4 cup water 
1 cup granulated sugar 
1/2 cup dark rum 

Directions 
1. Preheat ove to 325 degrees F. 
2. Grease and flour tube or 12 cup bundt pan. 
3. Sprinkle nuts over bottom of pan. 
4. Mix all cake ingredients together. Pour batter over nuts. 
5. Bake 1 hour.  
6. Cool. Invert on serving plate. 
7. Prick top. Drizzle and smooth glaze over top and sides. 
8. Allow cake to absorb glaze. Repeat if desired. 

GLAZE 
1. Melt butter in sauce pan, stir in water and sugar. 
2. Boil 5 minutes, stirring constantly. 
3. Remove from heat and stir in rum. 
NOTE FROM LILLIAN:  I received this recipe in January, 1979 and have been making 
it ever since.  I have put it in a loaf pan (big and small), made cupcakes, anything goes. 
Just watch how long you bake the cake. I never use the whole glaze mix, but it 
refrigerates well until the next time. You can also decorate with whole maraschino 
cherries and border with sugar frosting or whipped cream.  Any way you like it, goes. 
This recipe was before they put pudding mix right in the cake mix. So lately, I have not 
used it and the cake turned out well. Enjoy! Lillian 
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Chewy Bars 
Submitted by: Debbie Belt, Sun City West, Arizona 

Ingredients  
2 sticks margarine or butter 
1 box light brown sugar 
2 eggs 
1 cup walnuts 
1 cup coconut 
2 cups flour 
1 teaspoon salt 
1 teaspoon vanilla 

Directions 
1. Preheat oven 375 degrees F. 
2. Melt margarine or butter in a saucepan. 
3. Add rest of ingredients and stir good. 
4. Pour into over-sized pan (cookie sheet with edges)  
5. Bake for 20 minutes. 
6. Cool and store in an air-tight container. 

NOTE:  These are similar to brownies and very delicious.  My husband 
does not like coconut.  However, he loves these!! 
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Chocolate Cherry Cupcake Bites 
Weight Watchers 

Submitted by Kathleen de Lis, Sun City West, Arizona 

Ingredients 
4 sprays cooking spray 
18 1/4 oz unprepared packaged devil’s food cake mix  
 or other similar chocolate cake mix, divided 
2 tablespoons apple butter 
2 tablespoons warm water (or more to yield smooth batter) 
2 teaspoons almond extract, divided 
16 oz canned sweet cherries packed in heavy syrup, slightly drained 
1/3 cup apple butter 
1/2 cup regular liquid egg substitute 

Directions 
1. Preheat oven to 350 degrees F. 
2. Coat two 24-hole mini muffin pans with cooking spray. 
3. In a medium bowl, make frosting: Mix together 1 cup cake mix, 2 

tablespoons apple butter, water, and 1 teaspoon almond extract until 
smooth (add extra water if necessary); set aside. 

4. Place drained cherries on a paper towel. Pat cherries dry. Place on 
cutting board and coarsely chop; set aside. 

5. In a mixer on slow speed, combine remaining cake mix, 1/3 cup apple 
butter, remaining almond extract and egg substitute for 30 seconds. 

6. Increase speed to medium and mix until smooth, about 2 minutes 
more; stir in cherries. 

7. Fill muffin pans 3/4 full with cherry mixture.   
8. Bake until toothpick inserted in middle comes out clean, about 15 to 17 

minutes.  Allow to cool in pans for 5 minutes; remove to wire rack to 
cool completely.  

9. Frost each cupcake with 1 teaspoon reserved frosting.  Yields 1 
cupcake per serving. 

Note: Although we used canned cherries, when they’re in season, you can 
use 1 cup fresh, chopped, pitted Bing cherries instead. 
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Chocolate Sheet Cake 

Submitted by Kathy Dudley, Glendora, California  

Ingredients 
1 1/4 cup margarine 
1/2 cup unsweetened chocolate 
1 1/2 cups light brown sugar 
1 teaspoon cinnamon 
1/2 teaspoon salt 
1 can Eagle Brand 
1 cups water 
2 cups flour 
1 teaspoon baking soda 
2 eggs 
1 teaspoon vanilla 
1 cup confectioners sugar 

Directions 
1. Preheat oven to 350 degrees F 
2. In a small saucepan, melt 1 cup margarine, stir in 1/4 cup cocoa, then 

water. 
3. Bring to a boil, remove from heat. 
4. In a large mixer bowl, combine flour, brown sugar, baking soda, 

cinnamon and salt.   
5. Add cocoa mixture, beat well. 
6. Stir in 1/2 cup Eagle Brand, eggs, and vanilla 
7. Pour into a greased 15 x 10 jelly roll pan. 
8. Bake 15 minutes. 
9. In a small sauce pan, melt remains 1/4 cup margarine, stir in remaining  

1/4 cup cocoa and Eagle Brand. 
10. Stir in confections sugar. 
11. Spread on warm cake. 
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Country Peach Cobbler  
(New England) 

By Helen Moos, Valley Oaks Junior High, Visalia 

Submitted by Debbie Belt, Sun City West, Arizona 

Ingredients 
4 cups sliced peaches  
or 4 cups drained, canned sliced peaches and 1/2 cup peach juice 
1/4 cups sugar 
1/2 teaspoon 

Topping: 
1 cup flour 
1 cup sugar 
1 teaspoon baking powder  
1/2 teaspoon salt 
4 tablespoons butter, softened 
2 eggs 

Directions 
1. Mix sugar and cinnamon with peach slices.  
2. Place in an 8x8x2 inch baking dish.   
3. Beat eggs, add sugar and flour. Beat on low. 
4. Add baking powder, salt, and butter. 
5. Blend thoroughly and drop by teaspoonfuls on top of peaches in the 

baking dish. 
6. Bake at 375 degrees F for 40-50 minutes. Check at 40 minutes.  

Serves 6 

NOTE: This is such an easy and delicious recipe. Serve alone, with 
whipping cream or ice cream. 
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Key Lime Pie 
Submitted by Kathie Miller, Sun City West, Arizona 

Ingredients 
4 eggs 
1 can Eagle Brand condensed milk 
1/3 cup Key Lime juice 
2 8-9” pie pastries 

Directions 
1. Beat the yolk of 4 eggs and the white of one until thick. 
2. Add the condensed milk and beat again. 
3. Add the lime juice and beat until thick. 
4. Beat the 3 remaining egg whites (in a separate bowl) until dry and fold 

them into the mixture. 
5. Pour into baked pie shell.* 
6. Meringue: **Separate two eggs, beat the whites with 2 teaspoons of 

sugar until stiff and forms peaks.  Spread on top of the pie and bake in 
oven until meringue is brown. 

NOTE: This recipe typically makes two 8-9” pies, so be prepared. *You can 
also use graham cracker crusts. **Meringue can be an option. 
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Lemon Macaroon Tartlets 
Cooking Light - Five Star Recipes 

Submitted by Linda Birchmier, Sun City West, Arizona 

The tartlet crusts are actually chewy macaroon “cups” filled with a 
lightened lemon. 

Ingredients 
Macaroon Tart Shell Filling: 
3/4 cup sugar 
1 tablespoon plus 2 teaspoons cornstarch 
1/2 teaspoon grated lemon rind 
1/3 cup water  
1/3 cup fresh lemon juice 
1 egg, lightly beaten (or use egg yolk only) 
2 drops yellow food coloring (optional) 
1/2 cup frozen reduced calorie topping, thawed 
2 tablespoons flaked sweetened coconut, toasted 

Directions 
1. Prepare Macaroon Tart Shells, and set aside. 
2. Combine sugar, cornstarch, and lemon rind in a saucepan, and stir well.  
3. Gradually add water and lemon juice; stir with a wire whisk until 

blended.  
4. Bring to a boil over medium heat, and cook, stirring constantly, 1 

minute. 
5. Gradually stir one-fourth of hot lemon mixture into egg; add to 

remaining lemon mixture, stirring constantly. 
6. Cook over medium heat, stirring constantly, 1 minute or until thickened. 
7. Pour mixture into a bowl, stir in food coloring, if desired. 
8. Place plastic wrap on surface, and chill. 
9. Spoon 1 tablespoon plus 1 teaspoon lemon mixture into each prepared 

shell. 
10. Top evenly with whipped topping and coconut. Yield: 1 dozen 

(serving size: 1 tartlet). 
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Ingredients 
Macaroon Tart Shells: 
To keep the shells from being tough, spoon the flour into the measuring 
cup instead of packing it.  Use large eggs, and spread the mixture thinly 
into the muffin cups. Baked shells may be frozen for later use. 
2 cups flaked sweetened coconut 
1/2 cup sugar 
1/4 cup plus 2 tablespoons all-purpose flour 
1 teaspoon vanilla extract 
2 egg whites 
Vegetable cooking spray 

Directions 
1. Combine first 5 ingredients in a bowl; stir well. 
2. Spoon mixture evenly into 12 muffin cups coated with cooking spray, 

pressing mixture into bottom and up sides of muffin cups.  
3. Bake at 400 degrees F for 15 minutes or until edges are brown. (Do not 

overbake.) 
4. Cool 2 minutes in pan on a wire rack. 
5. Remove from pan; cool completely on wire rack. Yield: 1 dozen 

(serving size: 1 shell). 
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Peach Pie Supreme 
By Donna Chauncy 

Submitted by Lottie Nicholson, Sun City West, Arizona 

Ingredients 
Pastry for one 9 inch pie plate 
4 cups fresh or canned peaches or apples, sliced. If using canned be sure 
to drain them well 
1 cup sugar 
4 tablespoons Wondra flour, this is to prevent lumps in flour and sugar 
Dash of salt, important 
1 cup heavy whipping cream, must be heavy 
4 drops vanilla 

Directions 
1. Arrange sliced fruit on pastry lined plate. 
2. Mix sugar, flour and salt together. 
3. Stir cream and vanilla, mixture will be very thick. 
4. Pour over fruit. 
5. Bake in oven set to 400 degrees F, for 50-60 minutes. Serves 8-10. 

NOTE: It’s very rich and very good. I refer to it as my pantry pie. I have 
everything in stock except for the whipping cream.  Enjoy! 

NOTE FROM 2020 QUARANTINE COOKBOOK TEST KITCHEN:  This 
recipe turned out delicious.  I recommend that the pie crust needs covered 
in some way during baking as the crust browned very quickly.   
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Peanut Butter and Chocolate Chip Cookies 

Submitted by Josephine (Jo) Keitges, Sun City West, Arizona 

Ingredients 
2 1/2 cups flour 
3/4 cup (1 1/2 sticks) margarine or butter 
1 cup granulated sugar 
1 cup brown sugar 
1/2 cup peanut butter 
1 (11-12 oz package of semi-sweet chips 
2 eggs 
2 teaspoon vanilla 

Directions 
1. Heat oven to 350 degrees F 
2. Beat margarine, sugars, and peanut butter in a large bowl with mixer 

on medium speed until light and fluffy. 
3. Blend in eggs and vanilla.  
4. Mix in flour, baking soda, and salt. 
5. Stir in chips and drop by rounded tablespoons* onto an ungreased 

cookie sheet. 
6. Bake 10-12 minutes. 
7. Remove from cookie sheets onto wire racks. Yield 4 dozen. 

NOTE: *Cookies can be made smaller by using a teaspoon. 
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Pear Charlotte 
Cooking Light - Five Star Recipes 

Submitted by Linda Birchmier, Sun City West, Arizona 

A Charlotte is any fruit or custard dessert that’s molded into a container 
lined with lady fingers, sponge cake or bread. This version couldn’t be 
simpler.  All you do is trim white bread slices to fit the sides and bottom of 
the dish.  Then pour in the sweet pear filling, and bake. 

Ingredients 
1 Bartlett or Anjou Pear 
8 (1/2 oz) slices very thin white bread 
3 1/2 pounds very ripe Bartlett or Anjou pears 
2 teaspoons margarine 
1/3 cup firmly packed dark brown sugar 
1 1/2 tablespoons lemon juice 
1/4 teaspoon ground cinnamon 
3/4 cup vanilla nonfat frozen yogurt, softened 

Directions 
1. Coat a 1-quart glass shuffle dish with cooking spray; line bottom of dish 

with wax paper. 
2. Cut 1 pear in half lengthwise. 
3. Cut 1/8-inch-thick slice from a pear half. 
4. Center pear slice in bottom of prepared dish 
5. Trim crusts from bread; discard crusts. 
6. Cut 1 bread slice into small cubes, set cubes aside. 
7. Cut 5 bread slices in half lengthwise.  
8. Standing bread slices vertically in dish, line sides with 10 bread halves. 
9. Place 1 bread slice in bottom of dish; arrange bread cubes tightly 

around whole bread slice. 
10. Peel and core 3 1/2 pound pears; cut lengthwise into slice to equal 8 

cups, and set aside. 
11. Melt margarine in a large skillet over medium heat. Stir in sugar, lemon 

juice, and cinnamon. Add pear slices; stir gently. 
12. Cover and cook pear mixture 15 minutes, stirring occasionally. 
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13. Uncover and cook 15 additional minutes.  
14. Drain pear slices, reserving liquid. 
15. Spoon pear slices into dish; press firmly with the back of a spoon. 
16. With scissors, trim tops of bread halves even with pear slices; reserve 

trimmed bread tops. 
17. Dip remaining whole bread slice and reserved bread tops in reserved 

pear liquid; arrange in center of dish over pear slices. 
18. Cover bread completely with aluminum foil, and cut 6 (1-inch) slits in 

foil. 
19. Bake at 350 degrees F for 50 minutes or until lightly brown. 
20. Uncover and cool in dish 1 hour on a wire rack. 
21. To serve, loosen edges of Charlotte with a knife; invert Charlotte onto a 

serving plate, and peel off wax paper. 
22. Combine yogurt and 1/4 cup plus 2 tablespoons reserved pear cooking 

liquid; stir well. 
23. Serve with Charlotte. Yield: 6 servings (serving size: 1 wedge Charlotte 

and 3 tablespoons yogurt sauce). 
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Three Ingredient Peanut Butter Cookies 

Submitted by Jerrie McGonigle, Sun City West, Arizona 

Ingredients 
1 cup peanut butter 
1 cup sugar 
1 egg 

Directions 
1. Mix all ingredients together. 
2. Roll into small balls and place on a greased cookie sheet. 
3. With a fork, gently crisscross cookies. 
4. Bake at 350 degrees F for 12 minutes or until lightly browned. 
5. Let cool slightly before removing from cookie sheet. Makes 2 dozen 

cookies. 
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Air Fryer Basil-Parmesan Salmon 
From skinnytaste.com 

Submitted by: Betty Mahnke, Sun City West, Arizona 

Ingredients 
Olive oil spray 
4 salmon fillets, skin removed (about 5 oz each) 
1/2 lime 
1/4 teaspoon Kosher salt 
Freshly ground black pepper 
3 tablespoons mayonnaise 
6 fresh basil leaves (minced, plus more for garnish) 
3 tablespoons grated Parmesan or Romano cheese 

Air Fryer Directions 
1. Preheat air fryer to 400 degrees. Spritz the asked with olive oil 
2. Season the salmon with lemon juice, salt and pepper. 
3. Mix the mayonnaise with basil and 2 tablespoons Parmesan cheese in a 

small bowl. 
4. Spread completely over the top of salmon. Sprinkle remaining 

Parmesan cheese on top. 
5. In batches, air fry for 7 minutes, or longer depending on the thickness 

of the salmon. 

Oven Directions 
1. Preheat oven to 425 degrees. Spritz a sheet pan with olive oil. 
2. Season the salmon with lemon juice, salt and pepper. 
3. Mix the mayonnaise with basil and 2 tablespoons Parmesan cheese in a 

small bowl. 
4. Spread completely over the top of salmon. Sprinkle remaining 

Parmesan cheese on top. 
5. Bake 10 to 12 minutes, depending on the thickness of the salmon.  

Serves 4. 
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Baked Beef Ziti 
From Weight Watchers 

Submitted by: Kathleen de Lis, Sun City West, Arizona 

Ingredients 
12 oz uncooked ziti 
2 teaspoons olive oil 
2 medium garlic cloves, minced 
1/3 pound uncooked 93% lean ground beef 
1 teaspoon dried oregano 
1 teaspoon dried thyme  
1 teaspoon dried rosemary 
1/2 teaspoon table salt 
1/2 teaspoon black pepper 
28 oz can crushed tomatoes 
Part-skim mozzarella cheese (Amount you choose.) 

Directions 
1. Preheat oven to 350 degrees. 
2. Cook pasta according to package directions; drain and set aside. 
3. Meanwhile, heat oil in a medium saucepan over medium heat; add 

garlic and cook 2 minutes.  Add beef and cook until browned, breaking 
up meat with a spoon as it cooks, 3-5 minutes; drain off any fat and set 
pan back over medium heat. 

4. Add oregano, thyme, rosemary, salt and pepper; stir to coat beef. Cook 
until herbs become fragrant, about 2 minutes. Add tomatoes and bring 
mixture to a boil; reduce heat and simmer for 5 minutes. 

5. Spoon a small amount of beef-tomato mixture into the bottom of a 4-
quart casserole dish (just enough to cover the surface); top with half of 
cooked ziti. Next, layer with half of remaining beef-tomato sauce and 
mozzarella cheese (The amount you prefer). Layer with remaining ziti 
and then top with remains beef-tomato sauce; sprinkle with mozzarella 
cheese (Again, the amount you prefer.) Bake until cheese is golden and 
bubbly, about 30 minutes. Slice into 8 pieces and serve.  Serves 8. 
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Classic Baked Lasagna 
From Weight Watchers 

Submitted by: Kathleen de Lis, Sun City West, Arizona 

Ingredients 
2 tablespoons olive oil 
1 1/2 cups uncooked onions, finely chopped 
1 cup uncooked carrots, finely chopped 
1 cup uncooked celery, finely chopped 
2 tablespoons minced garlic 
1 pound 93% lean ground beef 
4 fl oz, red wine, dry variety (1/2 cup) 
56 oz canned crushed tomatoes, Italian plum variety 
3 tablespoons canned tomato paste 
2 teaspoons dried oregano 
1 teaspoon table salt 
1/2 teaspoon black pepper 
1/4 teaspoon red pepper flakes 
1/2 cup fresh basil, chopped  

FILLING: 
15 oz part-skim ricotta cheese 
1 large egg 
1/2 cup grated Parmesan cheese 
1/4 cup fresh flat-leaf, chopped fresh parsley 

REMAINING ITEMS: 
13 1/4 oz whole-wheat lasagna noodles, uncooked (16 uncooked noodles) 
2 1/2 cups shredded part-skim mozzarella cheese (or more, you choose) 
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Directions 
1. To make sauce, heat oil in a large, heavy saucepan over medium heat. 

Add onion, carrot, celery and garlic; cook, stirring frequently until 
vegetables are tender, about 15 minutes. 

2. Increase heat to medium-high and add beef; cook until browned, 
breaking up clumps of meat with a spoon as it cooks, about 5 minutes. 

3. Add wine; cook, stirring once or twice until most of the liquid has 
evaporated, about 2 to 3 minutes. Stir in crushed tomatoes, tomato 
paste, oregano, salt, black pepper and red pepper flakes; increase heat 
to high and bring to a boil. Reduce heat to low and simmer, uncovered, 
until sauce thickens, about 20 minutes; stir in basil. 

4. Preheat oven to 375 degrees F. To make filling, in a medium bowl, stir 
together ricotta cheese, egg, Parmesan cheese and parsley. 

5. To assemble lasagna, in bottom of a 13x9 inch baking dish, spread 2 
cups of meat sauce; layer 4 noodles over top, overlapping slightly to fit. 
Spoon about 2 1/4 cups meat sauce over noodles; top with 1/2 cup 
ricotta mixture and 1/2 cup mozzarella. Repeat layering with remaining 
noodles, meat sauce and ricotta mixture, reserving 1/2 cup mozzarella 
cheese. 

6. Cover lasagna with foil and bake 45 minutes. Remove foil, sprinkle with 
remaining 1/2 cup mozzarella and bake until cheese melts and is lightly 
browned, about 5 minutes more; remove from oven and let stand 15 
minutes before slicing into 12 pieces. Serves 12. 
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Barbecue Ribs 

Submitted by: Kathy Dudley, Glendora, California 

Ingredients 
3 1/2 pounds ribs 
1/2 cup ketchup 
1 tablespoon sugar 
1 teaspoon salt 
1 onion, diced 

Directions 
1. Put ribs in crockpot. 
2. Mix other ingredients together. Pour over meat. 
3. Cook 8 to 10 hours. 
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Cuban Picadillo Beef 
From Skinnytaste.com  

Submitted by: Melissa Belt-Dudley, Georgetown, Texas 

Ingredients 
1/2 large onion, chopped 
2 cloves garlic, minced 
1 tomato, chopped 
1/2 pepper, finely chopped 
2 tablespoons cilantro 
1-1/2 pound 93% lean ground beef 
4 oz (1/2 can) tomato sauce (I like Goya, check label for Keto) 
Kosher salt 
Fresh ground pepper 
1 teaspoon ground cumin 
1-2 bay leaf 
2 tablespoons alcaparrado (capers or green olives would work too) 

Directions 
1. Brown meat on high heat in a large sauté pan. Season with salt and 

pepper.  Use wooden spoon to break up the meat into small pieces. 
When the meat is no longer pink, drain all the juice from the pan. 

2. Meanwhile, while meat is cooking, chop onion, garlic, pepper, tomato 
and cilantro. 

3. Add to the meat and continue cooking on a low flame. Add alcaparrado 
(or several green olives — everybody will want to bite into the green 
olives in this dish) and about 2 tablespoons of the brine (the juice from 
the olives, this adds great flavor) cumin, bay leaf, and more salt if 
needed. Add tomato sauce and 1/4 cup of water and mix well. Reduce 
heat and simmer covered for about 20 minutes. 

4. Serve with steamed rice. Serves 6 
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Garlic Rosemary Pork Chops 
By Makinze Gore 

delish.com  

Submitted by: Debbie Belt, Sun City West, Arizona 

Ingredients 
4 pork loin chops 
kosher salt* 
Freshly ground black pepper 
1 tablespoon freshly minced rosemary 
2 cloves garlic, minced 
1/2 cup (1 stick) butter, melted 
1 tablespoon extra-virgin olive oil 

Directions 
1. Preheat oven to 375 degrees F.  Season pork chops generously with salt 

and pepper. 
2. In a small bowl, mix together butter, rosemary, and garlic. Set aside. 
3. In an oven safe skillet over medium-high heat, heat olive oil then add 

pork chops. Sear until golden, 4 minutes, flip and cook 4 minutes more.  
Brush pork chops generously with garlic butter. 

4. Place skillet in oven and cook until cooked through (145 degrees F for 
medium) 10-12 minutes. Serve with more garlic butter.  Serves 4 

*NOTE FROM DEBBIE: I used regular salt. I marinaded the chops in an herb brine 
following the recipe “Herb-Brined Pork Chops” — also in this cookbook (next page). 
They were in the brine in the refrigerator for about 24 hours.  Once the marinading 
process was complete and the chops were removed from the brine, I followed the 
cooking instructions from the recipe on this page. The butter in this was delicious and a 
wonderful addition to the pork chops. The pork chops were tender and delicious. 
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Herb Brine Pork Chops 
From southernbite.com   

Submitted by: Debbie Belt, Sun City West, Arizona 

Ingredients 
4 Smithfield Extra Tender Fresh porterhouse bone-in loin pork chops (About 
3/4 inch thick)* 
2 cups water 
1/3 cup kosher salt* 
1/4 cup sugar 
3 cloves garlic smashed 
3 sprigs rosemary 
3 sprigs thyme 
3 cups ice  
2 tablespoons coarsely chopped parsley 

Directions 
1. To make the brine, combine water, salt, sugar, garlic, rosemary, and 

thyme in a medium saucepan over medium heat. Stir until salt and 
sugar have dissolved completely. Remove from heat and stir in the ice 
cubes. Add the parsley. 

2. Once the brine has cooled, place the pork chops in a gallon size zip-top 
bag or sealable container and pour the brine over them. Seal and 
refrigerate for at least 2 hours but up to overnight.   

3. The pork chops are ready to grill, heat the grill to medium-high heat. 
Remove the port chops from the brine. Discard the brine. Pat the port 
chops dry with paper towels.  

4. Grill 4 to 5 minutes on each side or until a meat thermometer reads 
between 145 degrees F and 160 degrees F. 

5. Remove from the grill and allow the chops to rest for about 3 minutes 
before serving.  Serves 4 

*NOTE FROM DEBBIE: I used boneless pork loin chops and regular salt. The chops 
were in the brine in the refrigerator for about 24 hours.  Additionally, I did not grill the 
chops as this recipe directs. However, I did follow a second recipe (Garlic Rosemary 
Pork Chops - also included in this cookbook) to season further and cook the chops. 
They turned out tender and delicious. 
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The Best Ever Grilled Margarita Chicken  
with Marinade 

By Donna Elick 
theslowroasteditalian.com  

Submitted by: Betty Mahnke, Sun City West, Arizona 

Ingredients 
3-5 pounds boneless skinless chicken breast (washed and trimmed) 
Zest of lime (about 1 tablespoon) 
Juice of 3 limes (about 1/2 cup) 
Juice of 1 orange (about 1/4 cup) 
1 jalapeno pepper, minced (seeded and deveined to reduce heat) 
5 cloves garlic, minced or grated 
2 teaspoons ground cumin 
1 teaspoon ground coriander seed 
1 teaspoon Kosher salt 
1/2 teaspoon fresh ground black pepper 
2 ounces Cuervo Gold tequila 
1/4 extra virgin olive oil 

Directions 
1. Place chicken in a resealable gallon size plastic bag. Set aside. 
2. Combine all ingredients, except chicken, in a small bowl or measuring 

cup. Whisk to combine.  Pour the marinade over the chicken, seal and 
place in the refrigerator to marinate for 3-24 hours. Turn chicken 
occasionally. 

3. Preheat grill to medium-high. Place chicken on the counter to take off 
the chill, about 30 minutes. 

4. Grill chicken about 4-5 minutes on each side, turning half way to get 
great grill marks. 

5. Serve and enjoy.  Serves 6-8 

NOTE FROM DONNA ELICK: You can also cook this in the oven. Preheat oven to 350 
degrees F.  Pour off 1/2 of the marinade, add the chicken and remaining marinade to a 
9x13 baking dish, and bake 45-60 minutes, until cooked through. 
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Mexican Bake 
Submitted by: Josephine “Jo” Keitges, Sun City West, Arizona 

Ingredients 
2 lbs Hamburger 
1 10 oz can of enchilada sauce 
1 15 1/2 Oz can of pinto beans - drained (I use chili beans.) 
1 10 3/4 oz can of mushroom soup 
9 oz Doritos chips 
2 cups cheddar cheese (Mexican blend okay as well.) 

Directions 
Brown hamburger, drain, and add enchilada sauce, mushroom soup and 
pinto beans.  Crush Doritos chips and put in the bottom of a greased 13x9 
cake pan, add the hamburger mixture, and top with cheese.  Bake at 350 
degrees for 30 to 40 minutes.   
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Pot Roast — Beef or Pork 
Submitted by: Debbie Belt, Sun City West, Arizona 

Ingredients 
1 boneless chuck roast or pork roast 
Salt 
Pepper 
2-3 teaspoons minced garlic (or more) 
1-2 beef or chicken bouillon cube (use equivalent powdered bullion) 
1-3 tablespoons Worcestershire sauce  
8 oz raw baby carrots 
4 potatoes, quartered or halved depending on size (I’ve used Russet, Red,  
 or gold potatoes.) 
1 whole Onion, sliced 
Water  

Directions for Crock Pot 
1. Place the roast in the bottom of the 6 quart crock pot.  Sprinkle the 

garlic over the top of the roast along with salt and pepper if you 
choose. 

2. Place carrots and potatoes first around the sides of the roast and then 
on the top. Cover with the sliced onions. 

3. Add water to the crock pot to the level of the roast. 
4. Divide the bullion and drop into the water around the roast. 
5. Sprinkle the Worcestershire sauce over the roast, vegetables, and in 

the water around the roast. 
6. Cook on low for 5-6 hours. 

Directions for Oven 
1. Set oven to 325 degrees F. 
2. Place the roast in a 8 x 11 x 3 oval baking dish or equivalent.  Sprinkle 

the garlic over the top of the roast along with salt and pepper if you 
choose. 

3. Place carrots and potatoes first around the sides of the roast and then 
on the top. Cover with the sliced onions. 
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4. Add water to just below top level of the roast. 
5. Divide the bouillon and drop into the water around the roast. 
6. Sprinkle the Worcestershire sauce over the roast, vegetables, and in 

the water around the roast. 
7. Cover with foil and cook for 4-5 hours. 

*NOTE FROM DEBBIE: Here’s where my pot roast gets tricky. I don’t really measure. 
For me cooking is a matter of smell and color.  Scary, right? It works.  So, if you think 
you want more or less of the individual ingredients, go for it! Also, I rarely salt or 
pepper.   
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RED LOBSTER NANTUCKET BAKED COD 
By Todd Wilber 

topsecretrecipes.com 

Submitted by: Mary Ann Casey, Sun City West, Arizona 

Ingredients 
1/4 teaspoon salt 
1/4 teaspoon paprika 
Pinch ground black pepper 
Pinch ground cayenne pepper 
1 1/2 pounds fresh cod fillet 
1 tablespoon butter, melted 
Juice of 1/2 lemon 
2 small tomatoes 
2 tablespoons grated Parmesan cheese 

Directions 
1. Combine the spices in a small bowl and set aside. 
2. Preheat the oven to 425 degrees F. Cut the fish into 4 equal portions (2 

per serving), and arrange the fillets in a 9x13 inch baking dish or pan. 
3. Melt the butter in a small bowl in the microwave for 10 to 20 seconds.  

Brush the top of each fillet with butter, drizzle a little lemon juice on 
the fish, then sprinkle the spice blend evenly over the top of each fillet. 

4. Arrange 2 to 3 tomato slices over the top of each fillet. 
5. Sprinkle grated Parmesan cheese over each tomato slice.  It’s okay for 

some of the cheese to fall on the fish.  
6. Bake the fish, uncovered, for 8 minutes, then turn the oven to a high 

broil and continue to cook for 6 to 8 minutes or until the cheese on the 
tomatoes begins to brown. Serve two pieces of fish per serving with 
rice on the side, if desired.  Serves 2 
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Slow Cooker Smothered Ranch Pork Chops 
From Hamilton Beach Test Kitchen 

Submitted by: Debbie Hench, Upland, California 

Ingredients 
1 can (22.5 oz) cream of mushroom soup 
1 package (1 oz) onion soup mix 
1 package (1 oz) ranch dressing mix 
1 teaspoon garlic powder 
1/2 teaspoon coarse black pepper 
3 pounds (1/2-inch thick) bone-in pork chops, about 6 

Directions 
1. Spray a 6-quart slow cooker crock with nonstick cooking spray. 
2. In the slow cooker crock, combine mushroom soup, onion soup, ranch 

dressing, garlic powder and black pepper 
3. Add pork chops, turn to coat each chop with soup mixture. 
4. Cover slow cooker and cook on HIGH for 2 1/2 to 3 hours or LOW for 6 

to 6 hours.  Serves 6 
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Turkey Tetrazzini with Spinach and Mushrooms 
From Food Network Kitchen / Food Network Magazine  

Submitted by: Dianne Wilson, Sun City West, Arizona 

Ingredients 
Kosher salt 
8 oz wide egg noodles 
3 tablespoons unsalted butter 
Freshly ground pepper 
1/2 small onion, diced 
2 stalks celery, sliced 
8 oz cremini mushrooms, stemmed and sliced 
1 teaspoon chopped fresh thyme 
1/4 cup dry white wine 
1 1/2 cups heavy cream 
12 oz leftover skinless roast turkey breast or rotisserie chicken breast,  
 chopped (about 3 cups) 
1 5 oz package baby spinach (about 8 cups) 
1/2 cup grated parmesan cheese (about 1 oz) 

Directions  
1. Bring a large pot of salted water to a boil.  Add the noodles and cook 

as the label directs. Reserve 1/2 cup cooking water, then drain. Toss 
with 1 tablespoon butter and season with salt and pepper. 

2. Meanwhile, heat the remaining 2 tablespoons butter in a large skillet 
over medium heat. Add the onion and celery and cook, stirring 
occasionally, until slightly softened, about 3 minutes.  Add the 
mushrooms, thyme, 1/2 teaspoon salt and a few grinds of pepper; 
cook, stirring occasionally, until the mushrooms are lightly golden, 6 
to 7 minutes. Add the wine and cook until absorbed, about 1 minute. 
Add the heavy cream and bring to a boil. Reduce heat to medium low 
and simmer, stirring occasionally, until the sauce is slightly thickened, 
4 to 5 minutes. 

3. Stir the turkey add spinach into the sauce, cook until the turkey is 
warmed through and the spinach is wilted, about 3 minutes.  Stir in 
the reserved cooking water and return to a simmer.  Remove from the 
heat and stir in 1/3 cup parmesan. 

4. Toss the noodles with the turkey mixture.  Sprinkle with the remaining 
parmesan. Serves 4 
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Grilled Sandwiches 
Submitted by Debbie Belt, Sun City West, Arizona 

Since y’all know how to make grilled cheese, this will be easy. I usually 
cook one grilled sandwich at a time.  My husband and I share. 
Directions 
1. Put butter in a 10 inch skillet. 
2. Melt butter on low to medium. 
3. Put a slice or slices of cheese on a slice of bread. 
4. On the other slice of bread, your options are endless: tomato and 

spread (Thousand Island dressing), ham, roast beef, peanut butter, 
tuna salad,… Use your imagination, your options are endless. 

5. When the butter is melted, place the sandwich in the skillet.  
6. Cook until bread side down is golden. 
7. When you’re ready to flip the sandwich, add more butter to the skillet 

and flip. 
8. Serve with soup, fruit, raw veggies, chips, whatever you prefer, and 

enjoy!  

Jelly and Peanut Butter Sandwich 

Submitted by Brenda Archambault 

Ingredients 
1 jar jelly or jam (your choice of flavor) 
1 jar peanut butter (crunchy or smooth) 
1 loaf bread (white, honey wheat, or your choice) 

Directions 
1. Count the hungry people waiting. 
2. Hand them a dinner knife.  
3. Let them spread jelly on one slice of bread, peanut butter on the 

second slice, and cover the jelly side with the peanut butter side. 
4. Cut in half or smaller, if desired. 
5. Dig in. So easy, even your husband can figure it out. 

NOTE: There are so many nut butters available on the market now, your 
options are limitless — Sun butter, cashew butter, almond butter,…. 
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Southwestern Sloppy Joes 

Submitted by Jane Thorndike, Glendora, California 

Ingredients 
1 tablespoon oil 
1 medium only, chopped 
1 clove garlic, minced 
1 jalapeno pepper, seeded and chopped (optional) 
1 teaspoon chili powder 
1/2 teaspoon dried oregano 
3/4 pound lean ground turkey breast 
1 7 oz can (or frozen) Mexican style corn 
1 1/2 cups mild chunky salsa (your favorite) 
1 tablespoon dark brown sugar 
4 hamburger rolls 

Directions 
1. Heat a large nonstick skillet over medium high heat. 
2. Add the oil, onions, garlic & jalapeño.  
3. Stir occasionally until softened, about 4 minutes. 
4. Add the chili powder and oregano. 
5. Cook for an additional minute. 
6. Add the turkey and corn. 
7. Cook until the mixture is almost totally dry, about 4 minutes 
8. Stir in the salsa and sugar.   
9. Cook until slightly thickened. 
10. Stir occasionally for about 4-5 minutes. 
11. Serve over hamburger rolls. 

NOTE: 8 WW points. If you’re not using WW points, I usually cook up the 
entire 1 pound package of turkey, add more salsa and corn, and serve over 
rice. 
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Cinnamon Apples 
By Jean Dudley 

Submitted by Kathy Dudley, Glendora, California 

Ingredients 
5 Macintosh apples, peeled, cored, and sliced 
1/2 cup sugar 
1/2 package red hots 

Directions 
1. Peel, core and slice apples. 
2. In a saucepan with 1 inch water, combine apples, red hots, and sugar. 
3. Stir and bring to a boil. 
4. Cover and cook 35 minutes. 
5. Apples should be soft. 
6. Can drain if there is too much liquid. 
7. Chill before serving. 
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Fried Rice 

Submitted by Linda Birchmier, Sun City West, Arizona 

Ingredients 
For 4-6 people: 
2 cups rice 
4 cups water 
12 oz bacon (not maple flavor) 
6-7 green onions, sliced in small pieces 
8 oz fresh mushrooms, sliced or diced 
6-7 eggs 
Soy sauce 

For 6-8 people: 
3 cups rice 
6 cups water 
12 oz bacon (not maple flavor) 
7-8 green onions, sliced in small pieces 
8 oz fresh mushrooms, sliced or diced 
7-8 eggs 
Soy sauce 

Directions 
1. Rinse rice until clear water. 
2. Cook in rice cooker or on stove. 
3. Cut bacon into small pieces and fry until crisp. 
4. Put cooked bacon in rice. 
5. Cook green onions in bacon grease. 
6. Add sliced or diced mushrooms, cook until soft. 
7. Add green onions and mushrooms to rice. 
8. Scramble eggs and pour small amounts in bacon pan.  
9. Cook one side and then flip. 
10. Continue until all egg mixture is cooked. 
11. Cut the eggs into pieces. 
12. Add to rice. Stir to incorporate ingredients. 
13. Add soy sauce to flavor. 

58



Macaroni and Cheese 

Submitted by Samantha Van Scoyoc, Portland, Oregon 

Ingredients 
1/2 pound macaroni 
1 teaspoon butter 
1 egg, beaten 
1 teaspoon salt 
1 teaspoon dry mustard 
3 cups grated cheese, sharp 
1 cup milk 

Directions 
1. Boil macaroni in water until tender. Drain thoroughly. 
2. Stir in butter and egg. 
3. Mix mustard and salt with 1 tablespoon hot water and add to milk. 
4. Add cheese, leaving enough to sprinkle on top. 
5. Pour into buttered casserole, add milk mixture, and sprinkle with 

cheese. 
6. Bake at 350 degrees F for 45 minutes. 
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Roasted Caramelized Cauliflower Plain 
By Lucinda Scala, Mad Hungry Cookbook 

Submitted by Jeanette Hill, Sun City West, Arizona 

Ingredients 
1 head of cauliflower, washed, trimmed, cored, and thinly sliced (pieces will 
  crumble; doesn’t matter) 
1 1/2 tablespoons extra-virgin olive oil 
Coarse salt and freshly ground black pepper 

Directions 
1. Preheat oven to 425 degrees F. 
2. Spread the cauliflower in an even layer on a rimmed baking sheet. 
3. Drizzle olive oil over the cauliflower and sprinkle with salt and pepper. 
4. Toss to combine. 
5. Roast until the cauliflower is lightly caramelized, turning once, about 30 

minutes. Serves 6 
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Instant Pot Lasagna Soup 
From Weight Watchers 

Submitted by Kathleen de Lis, Sun City West, Arizona 

Ingredients 
2 sprays cooking spray 
1 cup uncooked onion(s), chopped 
3 medium garlic cloves, minced 
8 oz cooked chicken sausage(s), thinly sliced 
4 cups no-salt-added chicken stock 
2 cups fat-free jarred marinara sauce 
1 cup water 
1/2 teaspoon kosher salt 
1/2 teaspoon black pepper, plus more for garnish 
6 oz uncooked lasagna noodles, about 7 noodles, broken into pieces 
6 tablespoons shredded parmesan cheese 

Directions 
1. Press Saute on a 6-quart Instant Pot. When hot is displayed, spray 

bottom of pot with cooking spray. Add onion and garlic. Cook, stirring, 
until onion is softened, about 3 minutes. Add sausage. Cook, stirring 
frequently, 2 minutes.  Stir in chicken stock, marinara, water, salt, 
pepper, and noodles. 

2. Lock lid, making sure the vent is closed.  Press Pressure Cook and 
select High Pressure; set cooking time for 3 minutes. 

3. When time is up, press cancel to turn off pot. Move steam release valve 
to venting position to quickly release pressure. Remove lid and ladle 
soup into bowls. Sprinkle with cheese and additional black pepper. 

4. Serving size: 1 1/2 cups soup and 1 tablespoon cheese. Serves 6. 
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Macaroni Salad 

Submitted by Josephine “Jo” Keitges, Sun City West, Arizona 

Ingredients 
Macaroni Salad 
1 package of curly Q macaroni (I used the colored macaroni for added  
 color.) 
1 large cucumber 
1 large green pepper (I used the midi peppers.) 
1 onion 
2 stalks of celery 
2 fresh tomatoes 

Dressing: 
1 cup sugar 
3/4 cups ketchup 
1/2 cup oil 
1/2 cup vinegar 
Dash of lemon 

Directions 
1. Cook macaroni. 
2. Chop all vegetables and add to the macaroni. 
3. Mix and add the dressing. 
4. Chill overnight.  This adds to the flavor. 
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Orange Sauce 
By Bobby Parrish 

Flavorcity U Tube Channel 

Submitted by Karen Joles, Anderson, California 

Ingredients 
1/2 cup orange juice 
2 tablespoons brown sugar 
1/2 teaspoon sirracha, increase if you like more heat 
2 tablespoons soy sauce 
1 clover garlic, grated 
1 chunk of fresh ginger (same size as garlic clove), grated 
1 tablespoon cornstarch 

Directions 
1. Mix all ingredients except cornstarch in a small pot. 
2. Make a slurry with the cornstarch and a little less than 1/4 cup water. 
3. Mix the slurry into the sauce. 
4. Bring to a slow boil. 
5. Turn down and simmer for 10 minutes, mixture will thicken 
6. Use over cooked chicken or pork with stir fry veggies and rice. YUMMY! 
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Slow Cooked White Chili 

Submitted by Melissa Belt-Dudley, Georgetown, Texas 

Ingredients 
3/4 pound skinless, boneless chicken, cubed 
1 medium onion, chopped 
1 garlic clove, minced 
1 tablespoon vegetable oil 
1 1/2 cups water 
15 oz (1 can) white kidney or cannellini beans, rinsed and drained 
15 oz (1 can) garbanzo beans, rinsed and drained 
4 oz (1 can) chopped green chilis 
1 teaspoon chicken bouillon granules  
1 teaspoon ground cumin 

Directions  
1. In a large skillet, saute chicken, onion and garlic in oil until onion is 

tender. 
2. Transfer to slow cooker. 
3. Stir in remaining ingredients. 
4. Cover and cook on low for 7-8 hours or until chicken juices run clear 

and flavors blend.
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