ox not yO

ootball coach
8 ounces mild Cheddar cheeses

black pepPe’ cut into cubes

salt and
cut into v, cucumbers €

1, head jceberg jettuce,
small chunks

12 cherry o™

Kosher ot into chonks

atoes

Next, use wooden skewers fo

build the salads.

Go in any order you want! (And
change up the ingredients to suit
your fancy.}

You can snip off the sharp end of
the skewers if you're serving them
to youngsters.

(alads +
ayening walks =
_EQ’%M’ ot

&

Place the skewers on a platter
and brush the dressing all over
them. Then the stick salads will be
all ready to eatl

&. Serve immediately {or pack
them up for a picnic).

CHANGE THINGS U

Try:
« Small whife mushrooms

» Whole black olives

« Chunks of zucchini or summer
squash

+ Asparagus tips
+ Radish halves

+ Thin-sliced ham or turkey,
folded into wedges

+ Cooked bow-tie pasta
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N ’ t it’ Cou].d
Why) heﬂO, ) And Whlle You ye a ther 1 do.{ft care.
Thank Yo ake for Casui: gEtz:f Eut of style. Which they are- But
e think these

1
T just malke a batch myself!

those crazy casy tortill
you please sen

h
5?7 Because 1ife has gotten rat

waist back. dtom

le use

_ups that peop 1

roll v oW millenmivm and peop 3

iﬂ the nd . need to send.
Anl nev

fLove ya- Say

¥ mlnd, no . |
hi to my size 6 jeans:

d
} green bell peppet: sceded an

th teaspoon black pepper finely diced

ize) flour tortillas

m »
ges <ree 5 large (burrito-s

thinly sliced
unce Packﬂ

ture
om ‘.emperu
ot re dry ranch 1 red bell pepper
finely diced

Two 8-0
cheeses

5 green onions,
5eeded nnd

ch, and Td really like my Smallj_._

er complicated here

Sprinkle on the red and green

bell peppers and the green
onions.

with @ wooden spoon . Roll the tortillas up nice and
ally: combined. fight . .,

#. Then wrap them individuaily in
plastic wrap.

&. Store in the fridge for at least
2 hours or up to 12 hours. | make

them well in advance of when we
need them!

-Before serving, cut info 1-inch
slices . . .

* Sprinkle Y cup chopped olives
over each tortilla along with the
peppers and green onions.

* Add shaved ham or turkey to the
rolf-ups.

* Add canned green chiles {well

drained) to the cream cheese
mixture,




MAIKES 8§ TO 10 GERVINGS

1 start to lose interest in slow cooker recipes that require much more worlk than just chucking in a bun

of ingredients and turning it on, because let's face it: That's the dang beauty of slow-cooker cooking!

incredibly flavorful, crowd-pleasing soup pretty nuch fits that bill, but for a couple of minutes you need

spend shredding the chicken at the end. A small price to pay for

a super-tasty dinner!

3 boneless, skinless chicken::
breasts

1 teaspoon chili powder
1 teaspoon ground cumin -
1 teaspoon kosher salt
1 teaspoon black peppér :

One 28-ounce can whole ¢
tomatoes, with juice -

One 10-ounce can diced fonig
and green chiles (such o

3 cups low-sodium chick
{more if you like the soup
liquid)

One 15-ounce cdﬁ_hlq_
drained and rinsed :

2 heaping tablespoon

1 canned chipotie.p
sauce (or 2013 ify
spicier) .

1 red bell pépéen
chopped

1 yellow bell pe
chopped

Juice of 1
Fixins: lime wed

tortilla chips
leaves

sker. Sprinkle on the chili

4. The chip
_d_:(.er, cumin, salt, and black Peppers .

a’:ﬂljemove the chicken to g plate
o ;:se two forks to break it int
unks {or shred it finely) °

 plain tomatoes wi ’
: es with j And stir. Place the lid on h
slow cooker and cook on hi;hefo
r

% Ref-Urn ], .
5 hours or on low for 8 b he chicken to the

S -
oup, stir in the lime juice, then

faste
and add more seasoning
necessary, ot

# Great thin
oSroal gs happen during

Serve pipi ,
with all the ﬁ:i?]s};oi in a bow!

g ijgmg

,D.J 'i”as I fy [+ ow .fd hE e”d.
! ds g fhem iﬂf tha SOUp fi (+] fi

C_es. SEd AD’IEI V
: can Cheese ( elvee!u.’) ’O\Wa’d ”'e

with 1%

h .
our left in the cooking process end for a cheesy soup.




MAKE@ g SERV§NG§

i ild-—not over-
; ide is nice and mi over
And ohhhhbhh how I love curry. This ?Vegiake it again and again. Tt’s lik
ice di ’ ) n B
Oh, how Love 2 goodrice b t:;te it the first time, you 11 be hooked a
. 1l—and once you
powering ata

go()d ai Of 'eanS: It g()eS 1th ever t. g
a Y W v 1

P g‘g i brﬂ!‘
1 cu lon ret h. ce 2 CUPS egel‘dble Chlcken ot
-n white t|
1 W or

2 tablespoons vegetabie oil

( P nﬂl) i
] d W d d i teas 0N kosllel' SG" Ya CBP goiden raisins (O L{[+] i
ry fmely e P
5 megdium anion, vé

d 1 l P n curry powdel
2 L-11 hc Clove rate Iab espoo
9 S, 9

In a medium skillet {wuth a lid), Then oddwfhe broth and stir to
heat the oil over medium heat. combine.
Add the onion and garlic and

Bring it to a gentle boil, then
reduce the heat fo low, cover the

Yumi
skillet, and let it cook for 15 1o

18 minutes .

d stir, letting ever)-/rhing- & Until all the liguid has been
or | minute . | absorbed. '

steak.

Serve it with chit:l:e

#, Add the raisins (unless. you |
hate raisins, but even if you

do, 1 sfill think you should add
them?)

And u;v.emd ’fo

n, fish, or




Now cover the pan again
u can use the same plastic
wrap) and let them rise for
another 45 minutes to 1 hour. Just
time this so that it works with your
life! They'll be ready when yo
come back.

They should be risen to the
point of almost touching by now,
so you can bake them for 20 fo
25 minutes.

. And here they arel

AL@X g -[.j";CoMQf che for the .
o helps. Giddy-vp, Alex!




2 tablespoons butter, melted, 2 tablespoons sugar 2 large eggs
plus more for the pan and

b i - -
softened butter for serving 1 tablespoon baking powder One 14-cunce can cream sryle<

. . 1 teaspoon kosher salt corn
1 cup fine-grind or coarse

cornmeal ¥ cup buttermilk (or use a
little less than % cup milk with
1 tablespoon white vinegar—

instant buttermilk!)

One i4-ounce can fiesta corn,
drained
1% cups all-purpose flour

% . Preheat the oven to 425°F. e i . T : | : infcfi;z:]g pour ?he_com mixture
Grease a 9-inch square pan with . ' Y _ Ty ingredients ,

butter. {If you want a thinner ' '

cornbread, use a ¢ x 13-inch pan

and bake for abaut 20 minutes.)

And fold until iys Mixad
together.

. In a large bowl or measuring And the fiesta corn . . .
pitcher, lightly whisk the
buttermilk and eggs.

Pour the batter into th;a

In a large bowl, combine the
cornmeal, flour, sugar, baking
powder, and salt. Stir if together.

And bake until golajen‘“;n top

and set in the midd|
minutes. " 231025

And serve it warm with

softened butter!




MANY AS YOU NEED!

g h
et ) ]:l f th y mp ake iS5 Ca.!lned fI U.].t, bOXGd Cake IIIlX, alld butteI baked to Et er
L s just get t is gut o e way: Du C

: i in your orchard. : o And shir it together unfil ¥ Repeat the process of
i ks like a from-scratch cobbler made with fruit you grew b4 bitel o combined.
so that It fooks hat basic set of facts, you can relax and enjoy every bite! :
Once you accept that ba.

sprinkling on the cake mix and
laying on the butter slices.
Butter, for greasing the baking | L
dishes

One 21-ounce can cherry pie filling

One 15-gunce can cru.f.hed
pineapple (do not drain}

1 box white cake mix

- Sprinkle the cake mix over the
12 tablespoons (1% sticks) butter : S S :

fruit to cover it totally. - Bake the cakes until the tops

With plenty of whipped
are browned and bubbling, 45 1o '

cream!
e 50 minutes.
One 29-ounce can sliced peaches : _ S
in syrup (do not drain)

fice cream is also péfmih‘ed.)
1 box white cake mix . .

12 tablespoons (1% sticks) butter

_ Any combination of canned fruit
. and cake mix Alavor can work! See
Whipped cream, for serving o : s

how many different varielies you
' - can come up with!
Stice the butter into :

tablespoons and distribute it
evenly over the cake mix. {Please
note that the origingl recipe for
dump cake called for 2 sticks

of butter instead of 114, 'm all
bout healthy choices.)

Serve the dump cakes nice
Preheat the oven o SSQDF- and warm | |

Butter two Qx }3~inch bClklﬂg
dishes.

. For the (:herry-pinec*PF_’le filemp s
cake: Dump the cherry pie filling or the peach dump cake:
and crushed pineapple into one S T ump The? peaches into the other




