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TEriyaki MEaTballS

These quick and easy meatballs are perfect for a backyard luau or for 
entertaining a large crowd. In Hawaii, the slang word for a tasty dish is 
‘onolicious’ (delicious).

Servings: 6-8    |   Prep Time: 15 min    |    Cook time: 15-20 min

Submitted by: coronas500

inGreDientS

•	 1 1/2 pounds ground beef

•	 2 eggs, beaten

•	 2	tbsp	flour

•	 1 tsp salt

•	 dash of pepper

•	 2 tbsp cornstarch

•	 1/4 cup sugar

•	 1/3 cup soy sauce

•	 1 can (14 oz.) beef broth

•	 1/4 cup sake

•	 2 tsp minced ginger root

•	 2 tsp minced garlic

Preheat	oven	to	400°.	Grease	a	large	baking	pan.	Combine	beef,	eggs,	flour,	salt,	and	
pepper. Mix lightly and shape into small balls about 3/4 to 1 inch in diameter. Place in
prepared baking pan and bake for 14-17 minutes.
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SPinaCh arTiChokE DiP

inGreDientS

This recipe was developed from trying several different recipes and forming one 
that had all the ingredients I wanted. It’s easy and delicious! There are never any 
leftovers when I make it.

Servings: 8+    |   Prep Time: 10 min    |    Cook time: 30 min

•	 1 package (10 oz.) frozen, chopped 
spinach (thawed, drained, and 
squeezed dry)

•	 1 can (14 oz.) artichoke hearts 
(drained and chopped)

•	 3 cloves of minced garlic

•	 1/2 cup of mayonnaise

•	 2  packages (8 oz.) of softened  
cream cheese

•	 2 tbsp lemon juice

•	 1 cup of grated parmesan cheese

•	 1 1/2 cups of grated cheddar cheese

•	 salt and pepper

Preheat oven to 375°. Lightly grease a 1 ½ quart casserole dish (or a 7x11 baking dish). 
In a bowl, mix cream cheese and mayo with a hand mixer until smooth. Add artichoke 
hearts, spinach, garlic, lemon juice, parmesan cheese, and ½ cup of the cheddar. Season 
with salt and pepper. Mix well by hand. Spread into prepared baking dish. Sprinkle 
remaining cheddar on top. Cover with tin foil. Bake for 25 minutes. Remove foil and bake 
for 5 more minutes. Serve with veggies, crackers, chips, etc…

Submitted by: jenjac7
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GluTEn frEE bakinG PowDEr biSCuiTS

inGreDientS

When	I	became	aware	that	I	was	extremely	sensitive	to	wheat,	I	needed	to	find	
bread products that I could still eat. I had never made biscuits before, and these 
turned	out	the	first	time	I	tried	them.		This	is	an	adaption	of	a	recipe	that	my	
mother used for years.  These are best fresh, but can be “refreshed” by warming 
them for a few seconds in the microwave. Enjoy!

Servings: 6    |   Prep Time: 10 min    |    Cook time: 15 min

•	 1/2	cup	potato	flour

•	 1/2	cup	tapioca	flour

•	 1	cup	sorghum	flour

•	 1/2 tsp xanthan gum

•	 1 tbsp baking powder

•	 1 tsp salt

•	 6 tbsp butter or olive oil

•	 2/3 cup milk

Preheat oven to 425°. Mix all dry ingredients together until completely blended (no little 
white	balls	of	potato	or	tapioca	flour).		Add	butter	and	stir	a	few	times	to	incorporate,	then	
add milk.  Cut together dough until just mixed together.  Do not over mix.  The dough will 
be stickier than wheat biscuits, that’s what you want.

Empty	contents	of	bowl	onto	lightly	floured	surface	(I	use	sorghum	flour).		Fold	two	or	
three times, just enough to get the dough nice and even.  Do not knead the dough.  Use 
your	palm	and	flatten	dough	to	about	1/2”	thickness.		Cut	and	place	on	ungreased	cookie	
sheet.  

Bake at 425° for 12-15 minutes, until golden brown. Best served fresh, eat within 3- 4 
days.

Submitted by: Abi G
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STuffED MuShrooM CaPS

inGreDientS

This is a party favorite! I brought the dish to a potluck party, out of 30 separate 
dishes that were brought, my mushroom caps were instantly gone! People were 
raving! In fact, my best friend who does NOT eat mushrooms...EVER, until 
I make my caps, and then she eats them like a mushroom addict! LOL. Bon 
Appetit!!!

Servings: 10    |   Prep Time: 5 min    |    Cook time: 30 min

•	 20 large washed white mushrooms

•	 3 green onions, diced

•	 1 pound diced crispy bacon

•	 2 small garlic cloves, minced

•	 2 packs softened Cream Cheese

•	 1 1/2 cups shredded mozzarella 
cheese

Preheat oven to 375°. Pop off stem of the mushroom, then using the end of a teaspoon, 
dig	out	the	mushroom	to	make	a	wide	bowl	to	fit	ingredients.	

In a large bowl, mix cream cheese, bacon, green onions, garlic, and 1/2 the mozzarella 
cheese together. 

Then	stuff	the	mushroom	bowls	with	the	yummy	filling....	don’t	scrimp.	Put	on	flat	cookie	
pan and sprinkle remaining mozzarella cheese on top. Bake in a 375° oven for about 30 
or until the cheese is golden brown!

Submitted by: LanaBanana111
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EaSy ChEESy onion DiP

inGreDientS

This delicious appetizer is my own recipe which is quite a crowd pleaser amongst 
family and friends.

Servings: 6-8    |   Prep Time: 15 min    |    Cook time: 45 min

•	 1 cup of shredded monterey jack 
cheese with jalapeno peppers

•	 1/2 cup shredded swiss cheese

•	 1/2 cup grated parmigiano-reggiano 
cheese

•	 1 cup of mayonnaise

•	 1 cup of sour cream

•	 1	cup	of	finely	chopped	green	onions

Preheat oven to 375°. Mix all ingredients until well combined and spread into a 1.5 quart 
baking dish.

Bake in a 375° oven for about 45 minutes until nice and bubbly. Serve with your favorite 
veggies, tortilla chips or crackers.

Submitted by: Sunandpain1us
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MoMMa’S CaPonaTa

inGreDientS

My mother used to make this dish all the time. We would sit at the table and 
prepare all the vegetables, each in its own bowl.  Then one by one we would 
cook the vegetables.  She insisted that each vegetable should be cooked 
separately	and	then	at	the	end	-	put	them	all	back	in	the	fry	pan	and	then	finish	
off with the tomato sauce, vinegar, sugar and capers. 

Servings: 12    |   Prep Time: 30 min    |    Cook time: 30 min

•	 12” deep fry pan

•	 1 eggplant, do not remove the skin

•	 3 stalks of celery, diced

•	 1 medium onion, diced

•	 1 zucchini 

•	 1 tbsp capers

•	 1 can (8 oz.) tomato sauce

•	 1 tbsp vinegar

•	 1 tbsp sugar

•	 oil for sautéing

•	 salt to taste

Prepare vegetables - dicing everything the same size.  

Start with celery and onions in small amount of oil - that has been heated. It should sizzle 
when you put in the celery and onions. Cook for about 4 or 5 minutes - do not brown. 
Remove celery and onions. Then add the eggplant and sauté it in a little more oil, if 
needed.  Then when that is almost cooked - add the zucchini.  After about 3 or 4 more 
minutes, return the celery and onions to the pan. Now add the 8 ounce can of tomato 
sauce,	along	with	the	vinegar	and	sugar	(stir	all	ingredients).		Lower	the	flame	and	cover.		
After about 2 or 3 minutes, stir again. Add the 1 tablespoon of capers.  Simmer the batch 
for another couple of minutes.  It’s all about the aroma and taste.  

If you like it sweeter, you can add more sugar.  When everything is cooked-through but 
not mushy, turn the batch into a bowl to cool off.  Once it is cooled - then you can put it 
in jars. Store in the refrigerator. It tastes better when it is cold. It is wonderful on toasted 
Italian bread - crostinis.  

Submitted by: bbirds_9919
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MinESTra Di aMorE (SouP of lovE)

inGreDientS

I love this soup, but felt the standard version was too bland and thin. After making 
it several times using kale, spinach, napa cabbage, and bok choy, I found that 
chard, especially the red version really gave it some body. The addition of butter 
and sour cream also made this a much richer soup. It won rave reviews from 
my fellow co-workers, and I was asked for the recipe by everyone who tasted it. 
Great soup for a rainy day and is great leftover for the next day!  Manga!

Servings: 6-8    |   Prep Time: 20 min    |    Cook time: 30 min

•	 1 lb ground hot Italian sausage

•	 1 large thinly slice white onion

•	 6 slices bacon sliced into 1/2 inch 
pieces

•	 1 can (49 oz.) of chicken broth

•	 1 cup heated chicken broth, set aside 
for later

•	 2 tsp garlic puree

•	 1 cup heavy cream

•	 1 lb halved and sliced russet 
potatoes, or about 3 large potatoes

•	 1 bunch of red or green chard 
stripped from stalk and torn into 
pieces

•	 1/4 cup sour cream (room 
temperature)

•	 1/4 cup butter

In large soup pot, add chicken broth, bring to boil, then reduce heat to medium. Add 
sliced potatoes, garlic and sliced onions, simmer. Cook till just tender but not soft. While 
potatoes/onions are cooking, in a separate pan, sauté Italian sausage and bacon till no 
longer pink. Drain completely. Set aside. Check potatoes. When they are just tender 
when pierced with fork, turn heat to low and add chard pieces. Cover, and let chard wilt, 
stirring once. In bowl add the 1 cup of heated broth to sour cream and whisk till smooth. 
Add to soup pot along with the butter and cream.  Add sausage/bacon mixture and stir. 
The soup will have a pink tinge to it. Serve with sourdough or garlic bread.

Submitted by: MeerkatWings
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SPiCy Crab SouP

I had Maryland She Crab soup once and loved it. This is my version of how I tried 
to copy it. I have many people who positively love it.  The spicy is about how you 
start with the V-8 Juice per your tastes.

Servings: 4-6    |   Prep Time: 15 min    |    Cook time: Up to 8 hours

inGreDientS

•	 1 large bottle (46 oz.) of V-8 Juice  
(spicy, regular or low sodium) 

•	 1 can of diced tomatoes with mild 
green chilies 

•	 1 medium onion chopped and diced

•	 2 stalks of celery chopped and diced

•	 2 small green peppers chopped and 
diced

•	 4 medium white potatoes cubed small

•	 2 tbsp of chopped garlic 

•	 2- 3 tbsp of Old Bay seasoning 

•	 3 tbsp parsley

•	 1 can (16 oz.) or fresh crab meat 

•	 black pepper to taste

Put it all in one pot or crock pot and let it cook until potatoes are tender to touch and eat.  
Awesome soup. My friend did the crock pot method and let it cook on low for over 8 hours 
and it was awesome.

Submitted by: bratz2anglzboyz
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blaCk bEan SouP

This smooth, spicy bean soup has an unconventional, yet super easy 
preparation. 

Servings: 6-9    |   Prep Time: 30 min    |    Cook time: 60-90 min

inGreDientS

•	 1 can (28 oz.) of black beans, rinsed 
and drained

•	 1 can (15 oz.) of Italian stewed 
tomatoes

•	 15 oz. of water

•	 1 medium yellow onion, roughly 
chopped

•	 1 green bell pepper, seeded and 

roughly chopped

•	 1 tbsp garlic, smashed and chopped

•	 2 tbsp canola oil

•	 salt and pepper to taste

•	 3 or 4 shakes of hot sauce               
(or more if you’re brave)

•	 One 8 x 8 piece of aluminum foil

Preheat oven to 350°. Place onion, pepper, garlic and canola oil in aluminum foil, wrap 
like a burrito and place on a cookie sheet in a 350° oven for 1 hour. Be careful opening. 
HOT. You might have to wait to cool mixture down a little before placing ingredients in 
food processor or blender with beans, water and tomatoes. Blend till smooth.

Put into a pot and heat on stove, add hot sauce and salt and pepper to taste. Heat and 
serve. Enjoy!

Submitted by: LivesWritr
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JaMbalaya

The	first	time	I	had	this	my	aunt	made	this	with	just	hotdogs.	As	is,	it	is	a	3	alarm	
fire.	It	is	easy	to	adjust	the	heat	by	using	different	Andouille	sausage	or	adjusting	
the	cayenne	pepper.	For	me,	the	hotter	the	better.	A	cheaper	version	uses	just	
ham cubed.

Servings: 8    |   Prep Time: 60 min    |    Cook time: 60 min

inGreDientS

•	 3/4 cup chopped onion

•	 1/2 cup chopped celery

•	 1/4 cup chopped green pepper

•	 1/4 cup chopped red pepper

•	 1/4 cup chopped yellow pepper

•	 2 garlic cloves, minced

•	 2 tbsp butter or margarine

•	 1 breast cubed chicken

•	 1 lb Andouille sausage thin sliced

•	 1 can (28 oz.) diced tomatoes,        
un-drained

•	 1 can (10.5 oz.) beef broth

•	 1.5 lbs fresh or frozen uncooked 
shrimp, peeled and deveined

•	 2-4 cup uncooked long grain rice

•	 1 tsp sugar

•	 1 tsp dried thyme

•	 1/2 tsp chili powder

•	 1/2 tsp cayenne pepper

•	 1 tsp chopped fresh parsley

In a Dutch oven, sauté onion, celery, red, yellow, green pepper and garlic in butter until 
tender. Add everything except the rice, shrimp and parsley. Bring to boil, add rice and re-
duce heat to a simmer until rice is tender, about 25 min. Add shrimp and parsley, simmer, 
uncovered, until shrimp are cooked, 7-10 minutes.  

Submitted by: newgrandpaofone
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MoM’S ChiCkEn ShiP wrECk

When we were young, my parents did not have a lot of money so my mother 
would make meals with what she had. We would joke with her because we live 
by the canal and every time she made this, a ship was going through the canal, 
so that is how it got its name.

Servings: 6   |   Prep Time: 20 min    |    Cook time: 3-8 hours

inGreDientS

•	 4 boneless, skinless chicken breasts, 
cut into bite-size pieces

•	 2 medium sweet potatoes, peeled and 
cubed

•	 2 medium yukon gold potatoes, 
peeled and cubed

•	 2 medium carrots, peeled and cut into 
1/2-inch slices

•	 1 can (28 oz.) whole stewed tomatoes

•	 1 tsp salt

•	 1 tsp paprika

•	 1 tsp celery seeds

•	 1/2 tsp black pepper

•	 1/8 tsp ground cinnamon

•	 1/8 tsp ground nutmeg

•	 1 cup nonfat, low-sodium chicken 
broth

•	 1/4 fresh basil, chopped

Combine chicken, potatoes, carrots, tomatoes, salt, paprika, celery seeds, pepper, 
cinnamon, nutmeg and broth in crock pot slow cooker. Cover cook on low for 6 to 8 hours 
or on high for 3 to 4 hours. Sprinkle with basil just before serving. Chicken and chicken 
broth can be replaced with beef.

Submitted by: sweetschade
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Place pork roast in a 6 qt. crock pot. Put in the potatoes, carrots, dried apples, and 
raisins. Sprinkle the brown sugar and cinnamon on top. Pour the apple juice over 
everything and cook on low for 6 to 7 hours.

aPPlE PiE Pork roaST

inGreDientS

I love to just throw a bunch of ingredients into a crock pot and see how it turns 
out.  This one is my best concoction.  Everyone that tries it asks for the recipe.

Servings: 6    |   Prep Time: 30 min    |    Cook time: 6-7 hours

•	 1 (3-4 lbs) pork roast

•	 5 to 6 large potatoes, quartered

•	 2 pounds carrots, peeled and cut into 
chunks

•	 1 package dried apples

•	 1 cup raisins (optional)

•	 2 cups brown sugar

•	 2 tsp cinnamon

•	 3 cups apple juice

Submitted by: crystalangel72
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Preheat oven to 350°. Place cooking bag in a 13 x 9’ pan. Place celery in bottom of bag. 
Place the roast on top of the celery. Place the rest of the veggies in the bag around the 
roast. Mix the water and the gravy mixes. Pour over the roast and veggies in the bag. 
Seal with the tie provided. Poke 6, 1/2” slits in top of bag. 

Bake for 3 hours. Or throw everything in a crock pot and cook on low for 6 to 8 hours!

EaSy PoT roaST

inGreDientS

I	first	made	this	when	I	was	a	new	bride.	I	had	never	made	a	roast	before	so	I	
figured	if	I	cooked	it	in	a	bag	it	wouldn’t	dry	out.	Now	25	years	later,	I	still	make	it	
the same way!

Servings: 4-6    |   Prep Time: 10 min    |    Cook time: 3 hours

•	 1 (3-4 lbs) chuck roast 

•	 1 lb bag baby carrots 

•	 4 potatoes, halved 

•	 1 yellow onion, peeled, ends    
trimmed but left whole

•	 2 ribs of celery, trimmed 

•	 8 oz whole fresh mushrooms 

•	 4 packages brown gravy mix 

•	 3 cups water 

•	 1 large Reynolds Cooking Bag

Submitted by: fritziph_
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In heavy 3-qt saucepan, cook beef, sausage and onion over medium-high heat 5 to 10 
minutes, stirring occasionally, until meat is thoroughly cooked; drain.

Stir in remaining ingredients except cheese and corn chips. Heat to boiling; reduce heat. 
Simmer uncovered 10-15 minutes, stirring occasionally, until corn is tender. Top individual 
servings with cheese and corn chips.

bbQ Chili wiTh Corn

inGreDientS

Servings: 8    |   Prep Time: 10 min    |    Cook time: 30 min

•	 1 lb lean ground beef                        
(or lean ground turkey)

•	 2 cups large onions, chopped 

•	 1 lb ground sausage (hot if you want 
to kick it up a notch)

•	 1 can (22 oz.) BBQ grilling beans,  
un-drained

•	 2 cans (14.5 oz.) diced tomatoes, un-
drained. (optional with jalapeños)

•	 2 (8 oz.) cans tomato sauce

•	 18 oz. frozen corn

•	 2 tbsp chili powder

•	 1 tsp plus a pinch of ground cumin

•	 1 cup (4 oz.) shredded cheddar 
cheese

•	 3-4 cups corn chips

Submitted by: Debboaunt
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Preheat oven to 425°. Mix cooked diced chicken, potatoes, carrots, peas, onion, garlic 
and seasoning in a bowl.  Stir and evenly coat the mixture with the cream of chicken 
soup.	Line	the	pie	tin	with	first	layer	of	pie	crust,	pour	pie	mixture	and	cover	with	
remaining pie crust. Seal edges and cut four slits in middle. Cover edges with tin foil and 
bake at 425° for 45 minutes or until crust is golden brown and baked through.

hoMEMaDE ChiCkEn PoT PiE

inGreDientS

Servings: 5    |   Prep Time: 20 min    |    Cook time: 45 min

•	 1 chicken breast, diced and browned

•	 1 1/2 cups potatoes, diced and 
cooked

•	 1 cups carrots, cut and cooked        
(or frozen)

•	 1 1/2 cups peas

•	 1/2	cup	onions,	finely	chopped

•	 1	garlic	clove,	finely	chopped

•	 1 tsp Mrs. Dash seasoning               
(or your choice)

•	 1 tsp salt

•	 1 tsp pepper

•	 1 can cream of chicken soup

•	 One 2-crust pie crust 

Submitted by: BWCAMC
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Cook pasta according to package directions. In a heavy pan, melt the butter over 
medium/high heat. Stir in the olive oil, shallots, garlic, lemon juice, white pepper and salt. 
Cook and stir for 3 minutes. Add the broccoli, cook and stir for 3 minutes. Add the shrimp, 
cook and stir until shrimp turn pink and opaque. Stir in the pasta gently and cook on low 
until fully heated.

Transfer onto plates and sprinkle with parmesan cheese.

ShriMP MarCo Polo

inGreDientS

This is a family favorite around here! Served most any day of the week.

Servings: 6-8    |   Prep Time: 15 min    |    Cook time: 12 min

•	 1 lb fresh shrimp, peeled and          
deveined

•	 1 box dry penne pasta

•	 1/4 cup butter

•	 1/4 cup olive oil

•	 2	shallots,	diced	fine

•	 4	cloves	garlic,	diced	fine

•	 1 tbsp lemon juice

•	 1 tsp white wine worcestershire aauce

•	 1/4 tsp ground white pepper

•	 1/4 tsp salt (optional)

•	 4	cups	broccoli	florets

•	 1/4 cup shredded parmesan cheese

Submitted by: Topcat3017
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Wash and drain the shrimp well.  Sprinkle the shrimp generously with the peppers and 
garlic powder.

In a frying pan, cook together butter, Worcestershire sauce, lemon juice, tabasco, and 
salt,	until	the	butter	melts.			Add	the	shrimp	and	cook	for	about	two	minutes.		Flip	the	
shrimp over and cook another minute.

Serve	this	with	LOTS	of	French	or	Italian	bread	for	dipping	into	the	hot	butter	sauce.

louiSiana barbECuED ShriMP

inGreDientS

This recipe actually comes from my Club Pogo friend, Ell7141... she’s a good 
Cajun girl so this is authentic!

Servings: 10    |   Prep Time: 15 min    |    Cook time: 3-4 min

•	 3 lbs large shrimp, peeled

•	 cayenne pepper

•	 black pepper

•	 garlic powder

•	 3 sticks of butter 

•	 1/4 cup worcestershire sauce

•	 juice of 2 lemons

•	 1/4 tsp tabasco (or any hot sauce)

•	 2 tsp salt

Submitted by: Pasta-Bender
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In a large 8-quart, thick-bottom pot, cook the onion and green pepper over medium high 
heat with the olive oil, stirring, until golden, about 5 minutes. Add the garlic, chili powder, 
cumin,	and	red	pepper	flakes	and	cook,	stirring,	for	a	minute	or	two	more.	Add	a	bit	more	
olive oil, if needed.

Add tomatoes, tomato paste, stock, beans, oregano, salt, pepper, and cooked turkey 
meat. Bring mixture to a simmer and reduce heat to low. Simmer uncovered for an hour.
Salt to taste. Add 1 to 3 teaspoons of sugar to take the edge off the acidity of the 
tomatoes, if desired.

XJDiva’S fabulouS TurkEy Chili

inGreDientS

The chili may be made in advance and chilled for 2 days, or frozen for 2 months. 
Serve alone, over rice, or with corn bread. On a cold winter’s night – this recipe 
warms	you	up,	fills	you	up	and	makes	you	a	happy	Pogo	player.

Servings: 8    |   Prep Time: 10 min    |    Cook time: 60 min

•	 2 cups chopped onion

•	 4	garlic	cloves,	chopped	fine

•	 1 cup chopped green pepper

•	 1/4 cup olive oil

•	 2 (35 oz.) cans stewed tomatoes, 
crushed

•	 2 (15 oz.) cans kidney beans, drained

•	 2 tbsp tomato paste

•	 3/4 cup chicken or turkey stock

•	 2 tbsp chili powder (or up to 4 tbsp if 
you like it really hot)

•	 1 tbsp ground cumin

•	 1	tbsp	dried	hot	red	pepper	flakes

•	 1 tsp dried oregano

•	 1 tbsp salt

•	 1/2 tsp black pepper

•	 3 to 4 cups of shredded, cooked 
turkey meat

•	 Sugar

•	 Shredded cheddar cheese, chopped 
red onion, sour cream for optional 
garnish.

Submitted by: xjdiva
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Preheat	oven	to	350°.		Grease	and	flour	a	loaf	pan.		

Put thawed strawberries into the work bowl of a food processor.  Process until liquid and 
smooth.  

In	a	bowl,	beat	eggs	until	fluffy.		Stir	in	oil,	sugar,	and	strawberries	until	blended.		In	a	
separate	large	bowl,	stir	together	flour,	cinnamon,	soda	and	salt	until	well	blended	and	
no	streaks	of	cinnamon	remain.		Add	strawberry	mixture	to	flour	mixture	and	stir	until	well	
blended.  Stir in nuts.  Pour into prepared pan.  

Bake for 1 hour and 10 minutes or until a cake tester inserted into the center comes out 
clean.  

Cover loosely with foil if bread begins to brown too much. Cool in pan for 10 minutes then 
turn out onto a cooling rack. Slice to serve when cooled. Makes 1 loaf.

STrawbErry brEaD

inGreDientS

This bread goes with any occasion.  It has a pink hue and not only tastes good 
but looks pretty too when sliced.

Servings: 8   |   Prep Time: 20 min    |    Cook time: 70 min

•	 2 eggs

•	 1/2 cup vegetable oil

•	 1 cup sugar

•	 1 package (10 oz.) of frozen sliced 
strawberries, thawed

•	 1	1/2	cups	flour

•	 1 1/2 tsp cinnamon

•	 1/2 tsp baking soda

•	 1/2 tsp salt

•	 1/2 cup walnuts, chopped

Submitted by: MyTiffy82907
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Preheat oven to 375°. In a small mixing bowl, cream butter and sugar. Beat in the egg. 
Combine	the	flour,	baking	powder	and	salt;	add	to	creamed	mixture	alternately	with	milk.	
Fold	in	the	blueberries.	Pour	into	greased	9-in.	square	baking	pan.

For	topping,	combine	the	sugar,	flour	and	cinnamon	in	a	bowl;	cut	in	butter	until	crumbly.	
Sprinkle over blueberry mixture. Bake at 375° for 40-45 minutes or until a toothpick 
inserted near the center comes out clean. Cool on a wire rack.

bluEbErry buCklE

inGreDientS

I	taught	myself	how	to	cook.	I	made	this	on	my	first	Thanksgiving	on	my	own	and	
burned the topping. It still tasted wonderful but we had to scrape the topping off.

Servings: 6   |   Prep Time: 20 min    |    Cook time: 40 min

•	 1/2 cup butter, softened

•	 1 cup sugar

•	 1 egg

•	 2	cups	all-purpose	flour

•	 3 tsp baking powder

•	 1/2 tsp salt

•	 1/2 cup milk

•	 2 cups fresh blueberries or 3 cups 
frozen blueberries

•	 2/3 cup sugar

•	 1/2	cup	all-purpose	flour

•	 1/2 teaspoon ground cinnamon

•	 1/3 cup cold butter

•	 1/4 cup chopped walnuts (optional)

TOPPING

Submitted by: Sharron F



Club Pogo Community Cookbook32

Slice berries, stir in sugar, cover and refrigerate.

Prepare 1 box brownie mix according to directions on box, adding 1 cup chopped pecans. 
Cool completely, when cool, cut into small pieces.

Beat mascarpone cheese, whipping cream, vanilla, vinegar and sugar until thickened.  
Cover and chill.

When	ready	to	assemble:	Place	1/3	of	brownies	in	bottom	of	2	Qt.	trifle	dish.	Top	
brownies with cream mixture. Top cream mixture with drained strawberries, using slotted 
spoon. Top berries with brownies. Top brownies with cream mixture. Garnish with whole 
berries.

linDa’S ChoColaTE STrawbErry TriflE

inGreDientS

Servings: 12+   |   Prep Time: 10 min    |    Cook time: 25-30 min

•	 3 quarts of fresh strawberries, sliced.  
Reserve 6 for garnish.

•	 1/3 cup sugar

•	 1 box of brownie mix and necessary 
ingredients

•	 1 cup chopped pecans

•	 2 cartons mascarpone cheese

•	 2 pints heavy whipping cream

•	 2 tbsp vanilla

•	 4 tbsp balsamic vinegar

•	 1 cup sugar

Submitted by: LindaButtons1
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GranDMa’S oaTMEal raSPbErry CookiES

My grandma used to painstakingly roll out the dough, cut it into circles, take small 
circles out of half of the cookies, bake them, then put them together with jam, and 
dust with icing sugar. It took a long time, especially with three small boys helping. 
So, I came up with my own version, using the same ingredients.

Servings: Lots!    |   Prep Time: 10 min    |    Cook time: 12-14 min

inGreDientS

•	 1 cup margarine

•	 1/2 cup tap water

•	 1 tsp baking soda

•	 1 cup white sugar

•	 2	cups	all-purpose	flour

•	 2 cups quick or minute oats

•	 pure raspberry jam

•	 icing sugar

Preheat	oven	to	350°.	Mix	ingredients,	leaving	flour,	then	oats	for	last.

Take about 1 tablespoon of dough, roll in icing sugar, put on cookie sheet, make indent 
with	finger	and	fill	it	with	raspberry	jam.

Cook at 350° for 12-14 minutes.

Submitted by: lyndamayg
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Preheat oven to 350°.

Mix together quick oats, butter, and boiling water, and let stand for 20 minutes. In a 
separate bowl, mix together white sugar, brown sugar, and eggs. Add to oatmeal mixture 
and mix well. 

Sift	flour,	salt,	baking	soda,	nutmeg,	and	cinnamon	to	the	oatmeal	mixture.	Grease	a	13x9	
pan. Bake 350° for 35-40 minutes. 

For	the	topping,	mix	together	butter,	cream,	sugar,	vanilla,	walnuts,	and	coconut	and	put	
on cake right away. Put under broiler for 5 minutes or until the cake is browned.

oaTMEal CakE

inGreDientS

Servings: 12   |   Prep Time: 30 min    |    Cook time: 40 min

•	 1 cup quick oats (packed)

•	 1 stick of butter

•	 1 1/4 cup of boiling water

•	 1 cup white sugar

•	 1 cup brown sugar (packed)

•	 2 large eggs

•	 1	1/3	cups	flour	(packed)

•	 1/2 tsp salt

•	 1 tsp of baking soda

•	 1/2 tsp nutmeg

•	 1 tsp cinnamon

•	 6 tbsp butter

•	 1/4 cup cream

•	 1/2 cup sugar

•	 1tsp vanilla

•	 1 cup of crushed walnuts

•	 1 cup of (packed) dried, shredded 
coconut

Submitted by: hartsockfamily
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Bring	milk,	butter	and	sugar	to	slow	boil.	Add	rice,	lower	flame	to	simmer	and	cook	45	
minutes - stir often.

A few minutes before the 45 minutes is up: In a bowl beat together egg, cream, vanilla 
and a dash of cinnamon, add to cooked rice. Mix thoroughly. Put in a serving bowl and let 
cool. Sprinkle with cinnamon and refrigerate.

riCE PuDDinG

inGreDientS

Always a big hit at a family gathering.

Servings: 6-8   |   Prep Time: 5-10 min    |    Cook time: 60 min

•	 1/2 gallon milk

•	 1/4 pound butter

•	 3/4 cup sugar

•	 1 cup rice

•	 1 egg

•	 1/2 pint heavy cream

•	 1 tsp vanilla

•	 cinnamon

Submitted by: Anne P.
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Preheat	oven	to	350°.	For	the	bottom	layer:	Combine	butter,	sugar,	and	flour	in	bowl.	
Crumble together well. Pack in a 9 X 9 inch ungreased pan. Bake at 350° for 15 minutes.
For	the	top	layer:		Beat	eggs	slightly.	Add	remaining	ingredients.	Stir	to	mix.

Spread over shortbread base. Bake at 350° for 30 minutes or until set and a rich brown 
color is achieved.  Cut into 36 squares.

PinEaPPlE barS

inGreDientS

If you want to ice the bars, beat together 1 1/2 cups of icing sugar, 3 tablespoons 
of butter, and 5 tablespoons of pineapple juice. Enjoy!

Servings: 6   |   Prep Time: 30 min    |    Cook time: 45 min

•	 1/2 cup butter

•	 1/4 cup sugar

•	 1	1/4	cup	flour

•	 2 eggs

•	 1 cup brown sugar, packed

•	 1 cup crushed pineapple, drained

•	 1/2 tsp almond extract  

•	 1/2 tsp baking powder  

•	 1/4 tsp salt

•	 2	tbsp	all-purpose	flour

•	 1/2 cup chopped walnuts

Submitted by: playkaety
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