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Prep: 15 minutes Cook: 30 minutes Refrigerate: 30 minutes Total: 1 hour 15 minutes - “‘
Ingredients: Instructions:
- ©.25 ounce Pllsbury . Moke cake mix according fo the package drections for the g9 white
Super Moist white Cake recipe.
mix plus ingredients for 2. Prepore a 4 x 13 boking pan and bake according o the packoge
coke mix directions.
-3 ounce cream cheese 5. When cake has baked, allow fime to cool and then refrigerate.
softened 4. Make the cream cheese filing: beat the soffened cream cheese wifh
-1 cUps powdered sugar an electric mixer in a medum sized mixing bowl.
/2 pint neavy whipping b. Then, add the powdered sugar and blend.
Creom b. Add e heavy whipping cream and beat to combine-untl well combined
-1 ounce con Duncan and thickened so you con spread i on fhe cake.
Hines Blueberry pie T. Spread cream cheese filing onfo the chiled coke and place back in
flling/topping the refrigerator for abour 30 minutes.
-Cool Whip or Reddi Wip 8. When the cake has chiled, carefuly spoon the blueberry pie filing on
it desired fo the cake. Distrbufe as evenly as possible to minimize the need 1o
spread the filing. Carefuly spread the blueberry filing fo cover tne
coke. Cover and refrigerafe until ready fo serve. 27 (Y
A Top with Cool Whip or Redd Wip, if desired R ”@," o
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| ¥
Prep: 5 minutes Cook: 25 minutes Refrigerate: leftovers Total: 30 minutes i)
Ingredients: Instructions:
- pound lean ground beef Sauce Instructions:
~rice, cooked . Place all of the sauce ingredients in a sauce pan (everytining but the
Sauce Ingredients: ground beef and rice)
- cup brown sugar 2. Bring sauce ingredients o a bol, stirring frequentty so sauce does not burn.
-I/2 cup Soy Sauce 5. When sugar has dissolved, remove from heat
-1 tosp Sesome Ol
-1 gorlic cloves, minced Meat Insfructions:
-1/ tsp ginger . Brown the ground beef, crumbling it as it cooks in a frying pon.
-I/2 top solf 2. When ground beef is cooked tirough, drain any fat from the pan
/4 top black pepper 5. hdd te sauce 1o tne cooked ground beef and heat through
-2 fop crushed red 4. Serve over cooked rice and enjoy the delicious flavors.
pepper flakes
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WfO Bacon Hashbrown Breakfast Casserolm@

Prep: 15 minutes Cook: 40 minutes Refrigerate: leftovers Total: 55 minutes i

Ingredients: Instructions:
-4 cUps hhash browns, thawed L Spray a N3 pon with non-sfick cooking spray and spread the hash
-2 cup green onion, sliced and browns evenly on the botfom.
chopped 2. Evenly detribute the onions, mushrooms, and bacon over the top of the
- can mushrooms, drained nash browns.
- cup bacon crumbles 3. Top with both cheeses.
b €995 4. Whigk the eggs, mik, and seasonings in a mixing bowl-mix them wel.
-I/2 cup ik Pour over the ingredients in the x5 boking dish.
-1 tep gorlic powder b. Cover with fol and bake ar 400 degrees for 40-4H minufes.
I top pepper b. Enjoyl
-2 tep parsiey
-| tep solf
-5 CUp parmesan cheese,
shredded
-l clp cheddar cheese, grated
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Prep: 10 minutes Cook: 25 minutes Refrigerate: leftovers Total: 35 minutes *
Ingredients: Instructions:
- pound chicken breast or . Heat shredded chicken, faco seasoning, black beans, corn, and salso.
rofisserie chicken breast, 1. Serve In faco shels.
shredded 3. Top with desired foppings.
- tbsp faco seasoning 4. Enjoy!
b ounce can black beans,
droined
- cup corn, frozen or canned
- clp salsa
~faco dhells
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0! Wf@; BLT Pasta Salad

[ ¥
Prep: 20 minutes Cook: 10 minutes Refrigerate: 60 minutes Total: 1 hour 30 minutes - “‘
Ingredients: Instructions:
-3 cUps bowfie pasta Dressing Instructions:
-H cups romaine lettuce, L Combine five dressing ingredients togetner unfil smooth and creamy.
chopped Refrigerate.
-1 cUps baby spinach leaves Salad Instructions:
-2 ounce package bacon . Cook the 2 cups of pasta. Drain, rinse in cold water and then alow fime
/7 cup fomato, diced to cool and drain excess water.
-I/4 cup red onion, diced 2. While the pasta cooks and cools, cook tine bacon and prepare the otner
Dressing Ingredients: Ingredients for the salad.
/1 cup buffermik 3. Cook e bacon, use a paper fowel 10 remove excess bacon greoase ond
/7 cup Pest Foods breok the bacon strips info bife-size pleces.
Mayonnaise 4. Chop the romaine, onion and fomatoes.
314 tbsp Haden Volley b. Add cooked posta, romaine lettuce, spinach, bacon pieces, onion and
Homestyle Kanch Salod tomato 10 a large bowl. Toss 1o combine. Refrigerate for at least an Inour
Dressing Mix to chil and unfil ready to serve.
-3 tbsps Sweet Boby Kay's b. When ready to serve, combine salad with dressing and foss 1o coof.
T b Barbecue Sauce Serve immediately.
AL /4 ’rsp pepper

.




\ 4 T AN T P S
7 W Coipt:

Ingredients: Instructions:




