PANERA BUTTERNUT SQUASH SOUP

INGREDIENTS:

I tablespoon extra virgin olive oil

1 small yellow onion, diced (about 3/4 cup)
2 pounds chopped butternut squash (about 6 heaping cups)
3 small carrots, chopped (about 1 cup)

3-4 cups vegetable broth

2 cups apple cider (NOT vinegar)

1/2 teaspoon curry powder

1/4 teaspoon cinnamon

dash of nutmeg

1/2 cup pumpkin puree

2 tablespoons butter

2 ounces low-fat (neufchatel) cream cheese
I tablespoon brown sugar, more to taste
salt to taste

heavy cream, optional

DIRECTIONS:
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In a large pot, heat oil over medium-high heat. Add onions and saute until translucent, stirring

frequently.
Add squash, carrots, vegetable broth, apple cider and spices.

Bring to a boil, reduce to simmer and simmer for 10-15 minutes or until squash and carrots are soft.
Remove from heat and add pumpkin puree, butter, cream cheese and brown sugar. Puree with a hand
(stick) blender or in batches in a normal blender. Blend until very smooth.

Taste soup and add salt as desired. You may also add extra brown sugar or honey to achieve a taste
closer that of Panera’s. You can also add a little heavy cream if you want a more decadent soup. If

desired, add more vegetable broth to thin soup.

Return to burner over medium-low heat if needed to heat the soup back up and then serve

immediately.
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RICE STUFFING WITH
BUTTERNUT SQUASH

ACTIVE: 40 min | TOTAL: 1% hr
SERVES: 6 to 8

Kosher salt

2 cups wildrice blend

2 bay leaves

6 tablespoons unsalted butter,
plus more for the baking dish

1  tablespoon vegetable oil

4 cups chopped peeled
butternut squash (¥:-inch cubes)

Freshly ground pepper

1 bunch leeks (white and light
green parts), halved lengthwise,
thinly sliced and rinsed

2 stalks celery, chopped

1 cup low-sodium chicken

or vegetable broth

large egg

cup dried cranberries

cup chopped fresh parsley

cup pecans, finely chopped

s g

1. Bring a large pot of salted water to
a boil. Add the rice and bay leaves,
reduce the heat to a simmer and
cook as the label directs; drain well.
Discard the bay leaves. Spread out
the rice on a baking sheet to cool.

2. Meanwhile, preheat the oven to
375" and butter a shallow 3-quart
baking dish. Heat the vegetable oil
in a large skillet over medium-high
heat. Add the squash, season with
salt and pepper and cook, stirring,
until softened and golden, 5 minutes.
Transfer to a plate to cool.

3. Melt 4 tablespoons butter in the
same skillet over medium-high heat.
Add the leeks and celery and cook,
stirring, until softened, 5 minutes.
Add the broth, 1teaspoon salt and

a few grinds of pepper; bring to a
simmer, then remove from the heat.
4. Whisk the egg in a large bowl. Stir
in the rice, squash, leek-broth mixture,
cranberries and parsley. Transfer to
the baking dish; top with the pecans.
Cut the remaining 2 tablespoons
butter into small cubes; scatter over
the pecans. Cover with foil and bake
30 minutes, then uncover and bake
until golden, about 20 more minutes.
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Browned Brussel Sprouts
one pound frozen sprouts defrosted or fresh steamed but not fully cooked and each cut in half lengthwise

in large saute pan one tablespoon olive oil and place sprouts cut side down on med heat to start browning
and finish cooking (about 2-3 minutes, when they begin to sizzle a bit add one tablespoon butter in bits
and shake to coat flat bottoms of sprouts, salt and generous black pepper on tops, when browned flip
over and add one more tablespoon butter and brown tops a bit,

if pan is small do in two batches so all have contact with buttered pan to brown

can start with two strips diced bacon and chopped onion and remove food leaving bacon drippings and add
sprouts as above for variation of taste

o Company Carrots
More elegant with fresh baby carrots with a bit of green on them.

Simmer carrots until fork tender and drain well
Add 2 tablespoons butter, salt, pepper and 2 tablespoons brown sugar and saute to desired color

Sheila B



Watergate Salad w/Cottage Cheese

On Line
Submitted by Carl Ruet

Notes: Can top with maraschino cherries.
1 can—20 oz Crushed pineapple - drained
1 pkg Pistachio instant pudding
l ctn—8 oz Cottage cheese
lctn—8 oz Cool Whip — thawed
1 —2 cups Miniature marshmallows

1. Combine pineapple and dry pudding mix.

2. Stir together cottage cheese, cool whip, and marshmallows. Fold in pineapple
mixture.

3. Pour into serving dish and refrigerate at least 1 hours.



Tally Ho Tomato Pudding

Mama Ruetz

Submitted by Carl Ruet7

Try the name “Sweet-Savory Tomato Casserole” as a tactic to introduce this to your friends.

2 cups (1 1b) Brown Sugar (dark) (for double , use 2 Ib package)

2cups (15 1/20zcan) Tomato Puree (for double, use 28 oz can)

1/2 cup Water (for double, use 1 % cups)
4 cups Bread Cubes - crusts removed - almost dry (1/2 loaf)
6 oz (1 1/2 sticks) Butter, melted

Pre-heat oven to 325°.

1. Combine brown sugar, tomato puree, and water. Bring to simmer and cook 5
minutes until deep brown. Stir often to keep from scorching mixture.

2. Put bread cubes in 2 1/2 quart casserole and pour in melted butter. Combine to
coat all cubes and to soak up butter. Add tomato mixture and stir to combine.

3. Bake, uncovered, for 50 - 55 minutes. Mixture will puff up during cooking, but
shrink while cooling.

Recipe easily doubled - use 2 X 2 1/2 quart casseroles. When cooled a bit, both
will fit in one 2 1/2 quart casserole.

Goes especially well with ham, chicken, or turkey.

Note: If necessary, adjust the consistency of the finished pudding with water. The
dryness of the bread cubes varies and will impact the texture of the finished dish.



pumpkin bars
PUMPKIN BARS----Marge Elden

4 eggs

2 C. sugar
1 c. oil

1 1b. can or 2 c. pumpkin

2 c. flour

2 T. baking powder

1 T baking soda

3/4 t. salt

2 t. cinnamon

1 c. nuts or raisins (optional)

DIRECTIONS:

Mix all ingredients together. Pour in 10 by
15 in.

jellyroll pan or cookie sheet. Bake 25-30
min. at 325 degrees.

cool--frost

FROSTING:

3-4 0z. cream cheese
4 T margarine

1 T. vanilla

2 1/2 c. powdered suga

Page 1



Saacnnad White and Green heanc

Seasoned Wikt and Gt Bltna
2 cans green beans, drained

1 can great northern beans. drained and rinsed
2T butter

1T lemon juice

2t Dijon mustard

2t honey

1/2t lemon pepper

Qalt tn tacte

Melt butter in medium sauce pan on stove, add all other ingredients and heat over medium burner. Can
be made ahead and reheated. Could also use fresh green beans, cooked first. Could also add bacon

crumhlec
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1172 /16 Sue Perkins
Betty’s Salad

12-16 oz. bacon fried and diced

6-8 hard boiled eggs, chopped

10-16 oz. baby spinach

6-8 0z. chopped romaine lettuce

6-8 oz. fresh bean sprouts, rinsed and drained

Combine the above ingredients.
Dressing

1 cup oil

¥4 cup ketchup

1 small onion diced

Y2 cup brown sugar

Y4 cup white vinegar

1 tsp. worcestershire sauce

Combine all dressing ingredients and pour over salad ingredients
and toss right before serving or serve on the side. 1 usually just
purchase the already prepared Betty’s salad dressing.

Original recipe from Betty Timko of Timko’s Soup and Such
Restaurant



~ rocccti o Vnsasdg

Ty oo oo

\ O oo URegpsd conse,
- 2\?‘"\b \Mbu.\\ QX\\%\ Sa

\ N R
\& Q)\)u@ QJ\(@%L O \15 R

\ é\ QL\Q Q%b\e\u_ﬁ Cunas M_QJ

“\&E&t Sfue e SR o \qus e
O s e, 10U o are s ek

Ao o ottde ooy o d.
QAN decg | Uoesae Lbdaig Ded W\S\\&,‘
x&@¢w&:mmmp§%

V) Utk d wate
,Qmskuv3h\m&EQM$

QUosssne\e .

"b@f\a_ A criemnss B, RO &%ﬁk

;Qm&ﬁ@&pm”j



- U..\.Qw %B\\\' -kbbi\&?
\ \@B&Y\\;&x&_ @\ NEXY W\ Qe \\»\ SR RV RN
13 Lold  Suolee

\ deflowner @s Q\%\ Qr*mm\\\m\\gb%v\

\ @Q@{\u Q¢ Nu“\& \% &\\l&x\h &hw\knrs&x\é‘w\

\ @Q@!\o@g\ (\0 Q?) 0(35_;\ SUNBQBAT AN W Q\S Y

;ﬁ \Q»Jp %SL\\_& \DQ\\\\;\ NCNTY \g\\@ NS
o adalw Y asavoesy A oKy
IS SCCP R\ ku&& Qusndoad . o Ay
tﬁ\.& \-U\h\u‘ Q3 Q‘&L “3«5 C‘\\\J\\\X_vs C \LXQ\\\.
\i\\ l\\&\\L5<\ ( Lseosiens g O Soromdee 8
Qﬁi\\)&}\\m sm SRS N
SoNNURL R e T et Q opeenel
105 VAR \SQQ:\MQ, Q\L\i QS\KU\L R m\\(\\\m/ S L
.mi)&sé& S |

S ‘\&_L_cm_u\c\\r%\\ Qo J()MX\\\S \)DD\,\&-V \\\b
O\ SoaRn0s S SR ORI S <3\ L

SR TO\NNEEN U TLAY Auesed . e e ol
YN ETN\Y h&@ S d And D Q;\\\\
A ens d UA\EQD\\QJ m\ﬁk\m \\ 30330 WA

m%amm) &QBQN NSOy \Lm \\a\ w\x\\u&_
p L ANONH LR

Qﬁk&ﬁ\\\\‘;\\ Qo w &D\‘&J A (‘ \m{ So\roi\cs"b
Qarcol KokoeWe




Cakie RoacK

[ONE-BOWLMEAL]

BUTTERNUT SQUASHSOUP

This fall-spiced puree of squash and
apples is nice and simple—and “free”! s
0 SmartPoints” VALUE PER SERVING // PREP 14 MIN // i ‘“
COOK 15 MIN // SERVES 8 %

4 cups vegetable broth

12 oz butternut squash, peeled and cut into
1- to 1¥2-inch cubes

Y2 large Vidalia onion, cut into 2-inch cubes

> small apple, peeled and cut into 2-inch cubes
Y2 tsp table salt, or to taste

Y% tsp black pepper, or to taste
tsp ground nutmeg, or to taste

In a large stock
pot, combine
broth, squash,
onion, and apple;
cover pot and
bring to a boil
over high heat.
Uncover pot

and reduce heat
to low; gently
simmer until
squash is very
tender, about 10
minutes. =« Puree
soup in pot using
an immersion
blender (or
puree soup in a
regular blender
in batches; be
careful not to
splatter hot
liquid). Season
with salt, pepper,
and nutmeg;
serve. Yields 3
cup per serving.




Crock Pot Turkey Breast

5-6 |b. Turkey breast

2 Tbsp butter

% cup vegetable cream cheese
1 Thbsp soy sauce

1 Tbsp Parsley

% tsp basil

% tsp sage

% tsp thyme

% tsp garlic powder

Ya tsp pepper

Make a paste and spread on the breast, cook in the crock pot.... Low 8-10 hours or high 4-6 hours.



