Top Secret Famous Recipes is not affiliated with any of the restaurants
mentioned in this eBook and does not contain any copyrighted materials. Our
recipes are not exact copies of the restaurant recipes. We are sure you will find
them to be very similar in taste to the original recipes . All restaurant names
are trademarks of their respective owners. Top Secret Famous Recipes does
not contain any actual restaurant recipes.
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323. Jack Daniel's Honey Mustard
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Keen-Tucky Coleslaw

Kellogg's Cocoa Rice Krispies Treats
Kellogg's Peanut Butter Chocolate Rice Krispies Treats
Kenny Roger's B-B-Q Sauce

Kenny Rogers Roasters Corn Muffins
Kentucky Biscuits

Kentucky Fried Chicken

Kentucky Fried Chicken Cole Slaw Dressing
Kentucky Kernels - S.A. Express News - Karen H
Kfc Bbg Baked Beans

Kfc Big Bucket In The Sky Chicken

Kfc Biscuits

Kfc Buttermilk Biscuits

Kfc Cole Slaw

Kfc Cole Slaw #2

Kfc Cole Slaw (Fat Free)

Kfc Coleslaw

Kfc

Kfc Extra Tasty Crispy Chicken

Kfc Fried Chicken

Kfc Honey Bbgq Wings

Kfc Macaroni & Cheese

Kfc Macaroni/Potato Salad

Kfc Original Recipe Fried Chicken

Kfc Original Recipe Fried Chicken # 2

Kfc Potato Salad

Kfc Style Coleslaw

Koo Koo Roo Santa Fe Pasta

Kraft Deluxe Original Macaroni & Cheese Dinner
Kraft Shake'n Bake (Original)

Kraft Thousand Island Dressing

Lawry's Mexican Lasagne

Lawry's Seasoned Salt

Lawry's Taco Spices & Seasonings

Legal's New England Clam Chowder

Little Caesar's Crazy Bread

Little Caesar's Crazy Sauce

Little Debbie Oatmeal Creme Pies

Lone John Sliver

Lone Star Steakhouse Baked Sweet Potato
Lone Star Steakhouse Chili

Lone Star Steakhouse Lettuce Wedge Salad
Long John Silver's Batter Dipped Fish

Long John Silver's Tartar Sauce

M&M/Mars 3 Musketeers

M&M/Mars Snickers Bar

Macaroni Salad ()

Margarita Pie1



378.
379.
380.
381.
382.
383.
384.
385.
386.
387.
388.
389.
390.
391.
392.
393.
394.
395.
396.
397.
398.
399.
400.
401.
402.
403.
404.
405.
406.
407.
408.
409.
410.
411.
412.
413.
414.
415.
416.
417.
418.
419.
420.
421.
422.
423.
424.
425.

Marie Callendar's Cake Like Corn Bread
Marie Callendar's Honey Butter

Marinade (Steak & Ale)

Mars Almond Bar

Mcdonald's Apple Mcmuffins

Mcdonald's Apple Muffins

Mcdonald's Arch Deluxe

Mcdonald's Big Mac Sauce

Mcdonald's Big Mac Sauce ("Special Sauce")
Mcdonald's Bigxtra!

Mcdonald's Biscuit

Mcdonald's Biscuits

Mcdonald's Bran Muffins

Mcdonald's Broccoli Cheese Soup
Mcdonald's Egg Burrito

Mcdonald's Filet-O-Fish

Mcdonald's French Fries

Mcdonald's Ham And Egg Breakfast Bagel Sandwich
Mcdonald's Hot Apple & Cherry Pies
Mcdonald's Hot Mustard Sauce

Mcdonald's Hot Mustard Sauce For Nuggets
Mcdonald's Lobster Sandwich

Mcdonald's Oriental Dressing

Mcdonald's Peppercorn Dressing

Mcdonald's Quarter Pounder (With Cheese)
Mcdonald's Shakes

Mcdonald's Shamrock Shake

Mcdonald's Spanish Omelet Breakfast Bagel Sandwich
Mcdonald's Steak & Egg Breakfast Bagel Sandwich
Mcdonald's Sweet & Sour Dipping Sauce
Mcdonald's Sweet And Sour Sauce For Nuggets
Mcdonald's Yogurt Parfait

Mcfabulous Special Sauce

Mchamburger Cookies

Meaty Chili From Wendy's

Mexican Seasonings Mix

Mimi's Cafe French Market Onion Soup

Mint Chocolate Mousse Cake

Mr & Mrs T Rich & Spicy Bloody Mary Mix
Mr. & Mrs. T Sweet & Sour Mix

Mrs. Dash Salt Free Seasoning Blend

Mrs. Fields Carrot Cake

Mrs. Fields Chocolate Chip Cookies

Nabisco Cheese Nips

Nabisco Chips Ahoy!

Nabisco Nilla Wafers

Nabisco Nutter Butter(

Nabisco Old Fashioned Ginger Snaps



426. Nabisco Oreo (Wafers)

427. Nabisco Oreo Cookie

428. Nabisco Snackwell's Banana Snack Bars
429. Nestlays 100 Grand Bar

430. Nestle 100 Grand Bar - Microwave

431. Nestle's Toll House Cookies

432. Newman's Own Creamy Caesar Dressing
433. Oatmeal Citrus Scrubbing Grains

434. Old Bay Seasoning

435. Old Fashioned Hamburgers

436. Old Spaghetti Factory Original Clam Sauce
437. Old Spaghetti Factory's Creamy Pesto Salad Dressing
438. Olive Garden 5-Cheese Lasagna

4309. Olive Garden Alfredo Fettucine

440. Olive Garden Apple Praline Cheesecake
441. Olive Garden Capellini Primavera

442. Olive Garden Chicken

443. Olive Garden Eggplant Parmigiana

444, Olive Garden Florentine Lasagna

445. Olive Garden Hot Artichoke And Spinach Dip
446. Olive Garden House Dressing

447. Olive Garden House Dressing (Updated)
448. Olive Garden Mostaccioli Quatro Formaggio
449. Olive Garden Pasta E Fagioli

450. Olive Garden Pasta Fagioli

451. Olive Garden Pasta Fajoli Soup

452. Olive Garden Ravioletti In Mushroom/Walnut Cream
453. Olive Garden Salad (Rggw25a)

454. Olive Garden Salad Dressing

455. Olive Garden San Marco

456. Olive Garden San Remo

457. Olive Garden Seafood Pasta Chowder

458. Olive Garden Shrimp Scampi Sauce

459. Olive Garden Spaghetti Carbonara

460. Olive Garden Spaghetti Sauce

461. Olive Garden Spinach/Artichoke Dip

462. Olive Garden Tiramisu Dessert

463. Olive Garden Tomato/Basil Crostini

464. Olive Garden Toscana Soup

465. Ollie Burgers

466. Onion Blossom Dips

467. Onion Ring Loaf (Ala Tony Roma's)

468. Orange Brutus (Orange Julius)

469. Orange Julius

470. Orange Julius 1

471. Original Recipe Kentucky Fried Chicken
472. Original Tommy's World Famous Hamburgers

473. Outback Bloomin' Onion



474. Outback Bread

475. Outback Steakhouse Alice Springs Chicken

476. Outback Steakhouse Aussie Fries

477. Outback Steakhouse Bleu Cheese Dressing

478. Outback Steakhouse Caesar Salad Dressing
479. Outback Steakhouse Cinnamon Oblivion

480. Outback Steakhouse Coconut Shrimp

481. Outback Steakhouse Coral Reef 'rita

482. Outback Steakhouse Grilled Shrimp On The Barbie
483. Outback Steakhouse Honey Wheat Bushman Bread
484. Outback Steakhouse Kookaburra Wings

485. Outback Steakhouse Ranch Salad Dressing

486. Outback Steakhouse Steak Seasoning

487. Outback Steakhouse Sydney's Sinful Sundae
488. Outback Steakhouse The Wallaby Darned

489. Oven Fried Kentucky Chicken

490. P. F. Chang’s Chicken In Soothing Lettuce Wraps
491. Pace Picante Sauce (Medium)

492. Pal's Sauceburger

493. Pancakes From International House Of Pancakes
494, Panda Express Mandarin Chicken

495. Panda Express Orange Flavored Chicken

496. Papa John's Pizza Cheese Dipping Sauce

497. Papa John's Pizza Pizza Dipping Sauce

498. Pappa's Italian Anchovy Garlic Spread

499. Pate De Chateau Blanc

500. Pepperidge Farm Chesapeake/Sausalito Cookies
501. Pepperidge Farm Ginger Man Cookies

502. Peter Paul Mounds And Almond Joy

503. Pillsbury Crescent Rolls

504. Pizza Bread Appetizers

505. Pizza Chain Style Dough Mix

506. Pizza Hat Crust

507. Pizza Hat Sauce And Toppings

508. Pizza Hut Crust

509. Pizza Rolls

510. Planet Hollywood Cool Running

511. Planet Hollywood Pot Stickers

512. Planet Hollywood The Terminator

513. Planet Hollywood's Cap'n Crunch Chicken

514. Platt's "Red, White & Blue Potato Salad"

515. Ponderosa's Steak Sauce

516. Poormans Shake N Bake

517. Popeye's Dirty Rice

518. Popeye's Famous Fried Chicken

519. Popeye's Fried Chicken

520. Popeye's Red Beans And Rice

521. Pork Chop Sauce Like The Outback
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Potato Chip Cookies 2

Poultry Seasoning Mix

Progresso Italian Style Bread Crumbs
Prudhomme's Cajun Seasoning Mix
Quacker Jacks - Gloria Pitzer

Quaint Seas Dinner Rolls

Quick Chili W/Homemade Chili Seasoning Mix
Rally's Seasoning Mix

Ranch Style Dressing Mix W/Variations
Really Easy Red Beans And Rice

Recess Peanut Butter Cups

Recess Peanut Butter Cups (Reeses) - Gloria Pitzer
Recess Peanut Butter Cups (Reeses) - Gloria P
Red Lobster Bacon Wrapped Stuffed Shrimp
Red Lobster Bbb Sauce

Red Lobster Bbq Sauce

Red Lobster Cheddar Bay Biscuits

Red Lobster Cheddar Bay Crab Bake

Red Lobster Cheese Biscuits

Red Lobster Cheese Biscuits Clone 1

Red Lobster Cheese Biscuits Clone 2

Red Lobster Cheese Biscuits Version 2

Red Lobster Cheese Biscuits Version With Mays
Red Lobster Clam Chowder

Red Lobster Creamy Caesar Dressing

Red Lobster Easy Cheesecake

Red Lobster Inspired Garlic Cheese Biscuits
Red Lobster Sweet And Sour Sauce

Red Lobster Tartar Sauce

Red Lobster's Cheddar Biscuit Recipe

Red Robin Seasoning

Reese's Peanut Butter Cups

Rehabbed Cheese Coney

Rehabbed Cincinnati Chili

Rib Shack Bar-B-Q Sauce

Rib Shack Barbecue Sauce

Rich Brownie Mix

Roadhouse Grill Baby Back Ribs
Roadhouse Grill Roadhouse Cheese Wraps
Rock Candy For Kids

Sabretts Onions In Sauce (For Hot Dogs)
Sailorman's Fried Chicken

Salt-Spice

Sander's Hot Fudge

Sara Lee Original Cream Cheesecake

Sara Lee'e Pound Cake

Sara Lee's Carrot Square Cake

Schilling Salad Supreme Seasoning
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Schlotsky's Rolls

Schlotzsky's Sandwich Rolls

Scottish Butter Cookies

Seasoned Fries Like Hardee's And Rally's
Seasoned Long Grain & Wild Rice Mix (Uncle Be
See's Butterscotch Lollipop - Todd Wilbur
Self Rising Flour

Seven Seas Free Viva ltalian Fat-Free Dressing
Sheila's Backyard Bbq Sauce

Shoney's Tomato Florentine Soup

Shook And Cook Coating Mix (And Cooking Methods)
Sloppy Joes W/Homemade Sloppy Joe Seasoning Mix
Snapple Iced Tea

Snapple Iced Tea (Lemon Flavor)

Sonic Cherry Limeade

Sonic Ocean Water

Sour Cream Chocolate Frosting

Spaghetti Sauce (Olive Garden)
Spanakopeta

Spells Berry Crescent Dinner Rolls

Spicy Hot Dog Mustard

Starbucks Frappuccino

Starbucks Frappuccino (Frozen)

Steak & Ale Hawaiian Chicken

Steak & Ale Marinade

Steak Sauce

Stouffer's Corn Soufflé

Stove Fur's Honey French Dressing
Stove Fur's White French Salad Dressing
Sunshine Lemon Coolers

Sweetened Condensed Milk

Swiss Miss Fat-Free Tapioca Pudding
Sylvia's Orange Julius

T.G.l. Friday's Broccoli Cheese Soup
T.G.l. Friday's Flings

T.G.l. Friday's French Onion Soup

T.G.l. Friday's Jack Daniels Grill Glaze
Taco 5 Alarm Sauce

Taco Bell Burrito Supreme

Taco Bell Chicken Fajita! Seasoning Mix
Taco Bell Enchirito

Taco Bell Fire Border Sauce

Taco Bell Hot Taco Sauce

Taco Bell Meat Seasoning

Taco Bell Mexican Pizza

Taco Bell Sauce

Taco Bell Taco

Taco Bell Taco! Seasoning Mix
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Taco Bell's Cinnamon Twists (Angel Wings)
Taco Shells

Taco Take-Out Filling

Tastycake Peanut Butter Kandy Kakes
Tastykake Butterscotch Krimpets

Tastykake Chocolate Cupcakes

The Machine Shed's Baked Potato Soup

The Real Neiman Marcus Chocolate Chip Cookie
The Soup Nazi's Crab Bisque

The Soup Nazi's Cream Of Sweet Potato Soup
The Soup Nazi's Indian Mulligatawny Soup
The Soup Nazi's Mexican Chicken Chili

Thin Mints

Three Ingredient Muffin Bread

Tomato Soup 4 B's

Tony Roma's Baked Potato Soup

Tony Roma's Blue Ridge Smokies Sauce
Tony Roma's Ribs Clone

Top Secret lhop Pancakes

Top Secret Mcdonald's Mcd.L.T.

Top Secret Mrs. Fields Chocolate Chip Cookies
Top Secret Mrs. Fields Peanut Butter Dream Bars
Trader Joe's Heroic Baklava

Trader Vic's Mauna Kea Chicken

Turtle Cookies

Two Ingredient Biscuit Bread

Uncle Ben's Seasoned Long Grain & Wild Rice M
V-8 For Canning

Waffle House Waffles

Weight Watchers Smart Ones Banana Muffins
Wendy's Chicken Caesar Fresh Stuffed Pita
Wendy's Chili

Wendy's Chili Seasoning

Wendy's Classic Greek Fresh Stuffed Pita
Wendy's Frosty

Wendy's Spicy Chicken Fillet Sandwich

White Castle Vidalia Dip

White Cheddar Dipping Sauce

Whitehouse Chicken Coleslaw
Wienerschnitzel Chili Sauce

Yonah Schimmel Low-Fat New York City Knish
Yoo Hoo

Yoo-Hoo Mix-Ups



Clergy's (Church's) Fried Chicken
Yield: 6 Servings

COATING MIX ====================
1T sugar
1 1/2 ¢ self-rising flour
1/2 ¢ cornstarch
4 t seasoned salt
2t paprika
1/2 t baking soda
1/2 ¢ biscuit mix
1 pk italian dressing mix
1 pk onion soup mix
FRIED CHICKEN ==================
2 eggs
1/4 ¢ cold water
1c oil
2 1/2 Ib chicken parts

Combine all ingredients. Mix to blend. Store tightly covered at room
temperature.

To use mix:

Beat eggs with cold water. Dip cut-up chicken in egg mixture and then
into dry coating mix, then back into egg and back into mix. Heat oil

in a heavy skillet. Brown chicken skin side down for 4 -6 minutes on
medium-high heat. Turn and brown other side. Transfer to an oiled or
Pammed 9x12x2 baking pan. Cover pan in foil sealing on 3 sides. Bake
at 350 degrees for about 45-50 minutes. Remove foil. Bake another 5
minutes to crisp coating.



"Good As Gold" Chicken. (Like Kfc And Boston's)
Yield: 4 Servings

1/4 ¢ oll

1T honey

1T lime juice

1/4 t paprika

1 seasoned salt (to taste)
4 chicken breast halves

Mix ingredients (except chicken) in a saucepan and warm just to melt
honey. Arrange chicken breast-side-up in a square baking dish or pan
and bake uncovered at 400 degrees about 35 - 40 minutes, basting
pieces without turning them, 3 or 4 times during baking. Immediately
upon removing from oven, seal baking dish or pan tightly in foil and
let stand 15 to 20 minutes before serving.



"Loudly's" Seasoned Salt
Yield: 1 Servings

2T pepper
1 T chicken bouillon powder
1t onion salt
1t onion powder
1T garlic salt
1t cumin powder
1t dry marjoram leaves
1T parsley,Minced
1t paprika
1/2 t curry powder
1 T chili powder
1/3 ¢ salt

Mix all ingredients together thoroughly, or put all ingredients in 1
gt. mayonnaise jar with tight fitting lid, shaking until blended well.
Keep atroom temperature. Use within 3 months

. Makes about 1 cup.



4 B's Restaurant Tomato Soup
Yield: 8 Servings

1 cn 28 0z tomatoes,Diced
1 ¢ chicken broth
1/4 ¢ butter
2T sugar
1 T onion,Chopped
1/8 t baking soda
2 ¢ milk

In a saucepan, combine the first 6 ingredients. Cover and simmer
for 1 hour. Heat milk, add to tomato mixture just before serving. Makes
about 1 1/2 quarts.



7-Eleven Cherry Slurpee
Yield: 1 Servings

2 ¢ cold club soda
1/2 ¢ sugar
1/4 t cherry kool-aid mix
-unsweetened,plus 1/8 tsp
1/2 t cherry extract
2 1/2 ¢ ice,Crushed

1. Pour 1 cup of the club soda into a blender. Add the sugar, Kool-Aid
mix, and cherry extract. Blend this until all of the sugar is

dissolved.

2. Add the crushed ice and blend on high speed until the drink is a
slushy, smooth consistency, with no remaining chunks of ice.

3. Add the remaining club soda and blend briefly until mixed. You may
have to stop the blender and use a long spoon to stir up the contents.
4. If necessary, put the blender into your freezer for 1/2-hour. This

will help thicken it up. After 1/2-hour remove blender from freezer and,
again, blend briefly to mix.



7-Up Bread
Yield: 1 Servings

1c¢c 7-up

1 egg

1T vanilla (or any extract or
-liquid f,lavoring you wish

1 ds nutmeg

3 ¢ bisquick

In 1 1/2 quart mixing bowl, using wire whisk or mixing spoon, beat
7-Up with egg and vanilla (or extract/flavoring of your choice) and
beat in nutmeg (or any other powdered spice) to taste, till
thoroughly combined. Dump in the Bisquick. Stir to mix well, but do
NOT overbeat or bread will be heavy! Batter will be lumpy -- but all
dry particles well moistened by liquid ingredients. Scrape batter
down into Pam sprayed 8" Pyrex loaf dish.

Let stand 10 minutes to "proof" (give batter chance to rise a bit)

and bake in preheated 400 degree F oven 50 to 55 minutes -- or till
tests done. Best way to test it for doneness is to insert a
paper-covered wire trash bag "twist" through center of bread till it
touches the bottom of dish. When it come out clean of any wet batter,
remove to wire rack to cool 1 hour.

Remove from baking dish & allow bread to cool another 3 hours before
attempting to slice it. Store in plastic bags at room temperature to

use within 3 days. Freeze bread to use within 3 months -- slicing it
before you freeze it, though.

VARIATION: Using Vernor's Gingerale in place of the 7-Up worked
every bit as well as with the 7-Up. Follow recipe exactly as given
above, but you may use pumpking pie spice in place of nutmeg and
lemon extract instead of vanilla when you use the gingerale. Or use
Squirt.



7-Up Drop Biscuits
Yield: 7 Servings

2 ¢ bisquick mix
2/3 ¢ 7-up

Mix together with rubber bowl! scraper until thick, sticky and moist.
Grease a 9" round layer cake pan or spray in Pam and drop dough into
pan by tablespoonful, making 7 portions -- one in the center & 6

other portions equally spaced around that. Bake at 400 degrees F for
24 minutes or till golden brown. Serve warm, splitting each biscuit

with your thumbs, rather than cutting them in half.

Makes 7 large biscuits.



A & W Root Beer
Yield: 1 Servings

3/4 ¢ sugar
3/4 ¢ hot water
11 cold seltzer water
1/2 t root beer concentrate
1/8 t root beer concentrate

Dissolve the sugar in the hot water. Add the root beer concentrate
and let cool. Combine the root beer mixture with the cold seltzer
water, drink immediately or store in refrigerator in tightly covered
container. Makes 5 cups.



A1-Sauce
Yield: 1 Servings

1/2 ¢ dark molasses
2 green onions -- chop
3 T coarse salt (kosher)
3 T dry mustard
1t paprika
1/4 t cayene
1 clove garlic -- crush or
1t garlic powder
1 anchovy fillet,chop -- or
1 T anchovey paste
6 T fresh taramind -- or
1 T taramind extract
1t pepper
1/2 t fenugreek
1/2 t powdered ginger
1/2 t cinnamon,Ground
1t powdered cloves
1/2 t caradamen seeds
3 dr tabasco
6 oz rhine wine
2 0z rose wine
1 pt white vinegar
1 T kitchen bouquet
1T postum powder

Put all spices (except last 6 ingr.) through blender till fine
powder.

Place over low heat with half vinegar and simmer 1 hr; adding rest of
vinegar alittle at a time as mixture is reduced in bulk. Stir in

tabasco, wines, kitchen bouquet. Cook 3 min to dissolve. Remove from
heat. Pour into crock or tuperware container (2qt) Let stand covered
for 1 week. Then strain thru cheese- cloth, six times. bottle and cap
tightly. Keep refrigerated indefinely. Freeze to keep for years.



All-Purpose Ground Meat Mix
Yield: 1 Servings

5 Ib beef -- (or turkey or)

-Ground
1 chicken
1T salt

2 ¢ celery,Chopped
2 ¢ onion,Chopped
1 ¢ green pepper,Diced

In a large pot or Dutch oven, brown the ground meat, stirring to
break up any large pieces. Drain off excess grease. Stirin salt,
celery, onion and bell pepper. Cover; simmer until vegetables are
crisp/tender, about 10 minutes. Remove from heat; set

Ladle meat mixture into six 2-cup freezer containers with
tight-fitting lids; leave 1/2" of space at the top of each. Draw a
knife several times through the mixture in each container to prevent
air pockets. Secure lids on the containers; label with date

Makes 6 packages, or about 12 cups, of All-Purpose Ground Meat Mix.



Almond Joy Candy Bars

Yield: 3 Servings

5 oz Sweetened condensed milk

1t Vanilla extract

2 ¢ Powdered sugar
14 oz Premium coconut OR,Shredded

- flaked

24 oz Milk chocolate chips

1 ¢ Whole dry roasted almonds

Blend the condensed milk and vanilla.

Add the powdered sugar to the above mixture a little at a time,
stirring until smooth.

Stir in the coconut. The mixture should be firm.
Pat the mixture firmly into a greased 9x13x2-inch pan.

Chill in the refrigerator until firm. In a double boiler over hot, not
boiling water, melt the chocolate, stirring often. You may also use a microwave.

Remove the coconut mixture from the refrigerator and cut it into
1x2-inch bars.

Put 2 whole almonds atop each bar. Set each coconut bar onto a
fork and dipit into the chocolate.

Tap the fork against the side of the pan or bowl to remove any
excess chocolate.

Air dry at room temperature on waxed paper for several hours.

You may speed up the process by putting in the refrigerator for
30 minutes.



Almost Coco's Sour Cream Dressing
Yield: 24 Servings

11/4 ¢ milk
1 ¢ buttermilk
2 1/4 ¢ mayonnaise
1/4 ¢ cider vinegar
1/2 ¢ parmesan cheese --,Grated
1/4 t pepper
1T garlic salt
1 1/2 ¢ sour cream

In a mixing bowl, combine milk, buttermilk, mayonnaise, vinegar,
Parmesan cheese, pepper, and garlic salt. Mix well with wire whisk.
Fold in sour cream, leaving lumps intact. Refrigerate in a tightly
closed container. Makes 6 cups.



Almost Impossible Basic Baking Mix
Yield: 1 Servings
2 3/4 ¢ all-purpose flour*
1/3 ¢ nonfat dry milk powder
1T sugar
1 T double-acting baking powder
11t salt
6 T solid vegetable shortening
*To vary the mix, replace half of the flour with whole-wheat flour
or cornmeal. Combine flour, dry milk, sugar, baking powder, salt and
shortening in food processor. Pulse until mixture is well blended and

smooth. Store in container with tight-fitting cover in cool place for

up to 4 weeks. Stir well before using.



Almost Kentucky Fried Chicken
Yield: 4 Servings

3 Ib Chicken

2 pk Italian salad dressing mix
3T Flour

2t Salt
1/4 ¢ Lemon juice

1 ¢ Milk

1 1/2 ¢ Pancake mix

1t Paprika
1/2t Sage
1/4 t Pepper

Makae a paste out of the marinade ingredients. Coat chicken evenly.

Stack chicken pieces in a bowl. Cover and refrigerate overnight or at
leastfor several hours.

Mix pancake mix with other seasonings.

Dip pieces of chicken in milk, then in pancake coating. Dust off
excess. Lightly brown in skillet with 1/2 inch vegtable oil in it.
Brown for 4 minutes each side.

Remove and place in a single layer on shallow baking pan. Seal
with flour. Bake for 1 hour at 350 Uncover and baste again with milk.
Return, uncovered, to oven heated to 400, to crisp for 10 minutes.



Almost Marie Callendar's Potato Cheese Soup
Yield: 8 Servings

8 ¢ potatoes -- and,Peeled

1 cubed

2 ¢ onion,Chopped

4 ¢ celery,Chopped

2t salt

4 ¢ water

4 ¢ half-and-half

6 T butter (or margarine)

1 ¢ sharp cheddar,Shredded
1 cheese

Place potatoes, onions, celery, and salt in the 4 ¢ of water in a
large pot. Simmer about 15 minutes until vegetables are tender. Put
in blender and puree until chunky. Return soup to pot and add
half-and-half, butter, and cheese. Simmer until hot. Do NOT



Almost Marie Callender's Corn Bread
Yield: 18 Servings

1 19 ounce box
1 1 9 ounce box

jiffy corn muffin mix
yellow cake mix

In a bowl prepare the corn muffin mix following directions on the
box. In another bowl make the cake mix following directions on the
box. Combine the 2 mixes and mix well. Pour batter into a
9-by-12-inch pan. Bake in 350-degree oven for 30 to 35 minutes or
until a wooden pick inserted in the center comes out clean.



Applebee's Baked French Onion Soup
Yield: 10 Servings

3 T vegetable oil
6 md white onions,sliced
8 ¢ beef broth,(Swanson is
-best)
1 ¢ water
21/2t salt
1/2 t garlic powder
1/4 t black pepper,Ground
5 plain hamburger buns
10 sl provolone cheese
10t parmesan cheese,Shredded

1. Add 3 tablespoons oil to a large soup pot or saucepan over

medium/high heat. Add the sliced onions and saute for 20 minutes until the
onions begin to soften and start to become translucent. You don't want them to
brown.

2. Add the beef broth, water, salt, garlic powder and black pepper to
the pan and bring mixture to a boil. When soup begins to boil, reduce heat
and simmer for 45 minutes.

3. To make the croutons cut off the top half of each top of the hamburger bun so
that the bread is the same thickness as the bottom half of each bun. Throw the
tops away. Now you should have 10 round pieces of bread -- 5 bottom buns, and
5 top buns with the tops cut off. Preheat oven to 325 degrees. Place the bread in
the oven directly on the rack and bake for 15 to 20 minutes or until each piece is
golden brown and crispy. Set these croutons aside until you need them.

4. When the soup is done, spoon about 1 cup into an oven-safe bowl. Float a
crouton on top of the soup, then place a slice of provolone cheese on top of the
crouton. Sprinkle 1/2 teaspoon of shredded parmesan cheese over the
provolone.

5. Place the bowl into your oven set to high broil. Broil the soup for 5

to 6 minutes or until the cheese is melted and starting to brown (you may

need to broil longer if you are making more than one bowl at a time).

Sprinkle an additional 1/2 teaspoon of shredded parmesan cheese over the top
of the soup and serve. Repeat process to prepare remaining servings.

Makes 10 servings.



Applebee's Bananaberry Freeze
Yield: 2 Servings

2 ¢ ice,Crushed
1 ripe banana
3/4 c strawberry puree,(drink
-mixer)
1/4 ¢ pina colada mix
**Garnish**
whipped cream
2 fresh strawberries
2 banana,Slices

1. Combine all ingredients in a blender on high speed. Mix for 10 to
15 seconds, or until smooth.

2. Pour into two wine glasses. Swirl whipped cream on top of each glass.

3. Slice each strawberry halfway up through the middle and add one to the rim of
each glass.

4. Cut a banana slice halfway through the middle and add one to the rim of each
glass next to the strawberry. Serve with a straw.

Makes 2 servings.



Applebee's Blonde Brownies
Yield: 1 Servings

1 ¢ flour,Sifted

1/2 t baking powder

1/8 t baking soda

1/8 t salt

1/2 ¢ walnuts,Chopped

1/3 ¢ butter (or margarine)
1 ¢ brown sugar,Packed
1 egg,beaten
1 T vanilla extract

1/2 ¢ white chocolate chips

Preheat oven to 350. Measure 1 cup sifted flour. Add baking powder,
baking soda and salt. Sift again. Add chopped nuts. Mix well and set
aside. Melt butter. Add brown sugar and mix well. Add egg and

vanilla. Blend well. Add flour mixture, a little at a time, mixing well. Stir

in white chocolate chips. Spread in a 9x9x2-inch pan. Bake for 20-25
minutes or until toothpick inserted in center comes out clean or with slightly
fudgy looking crumbs. Serve blondies warmed so they will be soft with

ice cream and maple butter sauce.

Maple butter sauce:

3/8 cup maple syrup

1/4 cup butter

3/8 cup brown sugar

8-0z cream cheese, softened
1/4-1/2 tsp maple extract or flavoring

Combine syrup and butter, cook over low heat until butter is melted.

Stir in brown sugar until dissolved. Remove from heat and beat in cream
cheese and maple extract until smooth. Heat again either over low heat or in
the microwave at short intervals to reach desired sauce consistency. Serve
over blondies topped with vanilla ice cream. Should be enough sauce to
generously top a 9x13-inch pan recipe.



Applebee's Low-Fat Asian Chicken Salad
Yield: 1 Servings

1 ¢ teriyaki marinade
4 chicken breast fillets
**Fat-Free Asian Dressing**

2 ¢ water

1/2 ¢ granulated sugar
3 T dry pectin
1 T white vinegar

1/2 t soy sauce
11t salt

1/4 t garlic powder

1/4 t black pepper,Ground

1/4 t paprika

**salad™*
8 ¢ romaine lettuce,Chopped
8 ¢ iceberg lettuce,Chopped
3 ¢ red cabbage,Shredded
3 ¢ green cabbage,Shredded
2 ¢ carrots,Shredded
1 ¢ green onion,Chopped
1 1/3 ¢ crispy chow mein noodles

1. Combine teriyaki marinade and chicken breasts in a medium bowl or
resealable plastic bag. Marinate chicken for 3-4 hours.

2. Prepare the dressing by combining all of the ingredients in a small saucepan
over medium heat. Bring mixture to a rolling boil while stirring often with

a whisk, then remove the pan from the heat to cool. When dressing has
cooled, pour it into a covered container and chill.

3. When chicken breasts have marinated, preheat barbecue grill to high heat.
Grill chicken for 3-4 minutes per side, or until done.

4. Combine the romaine and iceberg lettuce, red and green cabbage and 1 cup
of shredded carrots in a large bowl with the dressing. Toss well.

5. Divide the tossed greens among four plates. Sprinkle 1/4 cup of green onions
over each salad, followed by 1/3 cup of crispy chow mein noodles.

6. When the chicken breasts are done, slice each one, widthwise, into bite-size
pieces. Sprinkle the sliced chicken breasts over each salad.

7. Place a 1/4 cup pile of shredded carrots in the center of each salad.



Applebee's Low-Fat Blackened Chicken Salad

**Dressing**
1/4 ¢ fat free mayonnaise
1/4 ¢ Grey Poupon Dijon mustard
1/4 ¢ honey

1T prepared mustard

1T white vinegar
1/8 t paprika

**Salad™*

8 c iceberg lettuce,Chopped
1/2 ¢ red cabbage,Shredded
1/2 ¢ carrot,Shredded
1/2 ¢ fat free mozzarella,Shredded
1/2 ¢ fat free cheddar,Shredded

1 Ig tomato,diced

1 hardboiled egg white,diced

**Chicken Marinade**

1 c water

3T lime juice

2 T soy sauce
1/2 T Worcestershire

**Cajun Spice Blend*™

12T salt

1t sugar

1t paprika

1t onion powder

1t black pepper
1/2 t garlic powder
1/2 t cayenne pepper
1/2 t white pepper

**other**

2 boneless,skinless chicken breast halves
2T light butter

1. Make dressing by combining ingredients in a small bowl. Mix well by hand. Store in
a covered container in the refrigerator until salad is ready.

2. Combine water, lime juice, soy sauce, and Worcestershire in a medium bowl, and
stir. Add the chicken breasts to the marinade, cover bowl and keep in refrigerator for

several hours. Overnight is even better.

3. When chicken is marinated, preheat a frying pan or skillet (an iron skillet, if you've got
it) over medium/high heat. Also, preheat your barbecue grill to medium/high heat.

4. Combine the spices for the Cajun spice blend in a small bowl. Sprinkle a teaspoon
of the spice blend over one side of each of the chicken breasts. Cover the entire

surface of the chicken with spice.

5. Melt the butter in the hot pan, then sear the chicken breasts for 2-3 minutes on the
side with the spices. While first side cooks, sprinkle another teaspoon of spice over the
top of each chicken breast, coating that side as you did the other. Flip the chicken over,
and sear for another 2-3 minutes. The surface of the chicken will be coated with a
charred, black layer of flavor. This is exactly what you are shooting for.

6. Finish the chicken off on your barbecue grill. Grill each breast on both sides for 2-3

minutes, or until they are done.

7. While chicken is cooking prepare the salads by splitting the lettuce into two large
bowls. Toss in the red cabbage and carrots. Mix the cheeses together, then top the
salad with the cheeses and hard boiled egg. Sprinkle the diced tomato on each salad.

8. Slice the chicken breast, across each breast in 1/2-inch-thick slices. Spread the
chicken over the top of the salad and serve immediately with dressing on the side.

Serves 2 as an entree.



Applebee's Oriental Chicken Salad
Yield: 1 Servings

dressing:
3 TB Honey
1 1/2 ts White Vinegar
4 ts Mayonnaise
1 TB Dijon Mustard
1/8 ts Sesame Ol
Salad:
Vegetable Oil -- For Frying
1 Egg
1/2 ¢ Milk
1/2 ¢ Flour
1/2 ¢ Corn Flake Crumbs
1 ts Salt
1/4 ts Pepper
1 Skinless Boneless Chicken Breast Halves
3 ¢ Romaine Lettuce -- Chopped
1 ¢ Red Cabbage -- Chopped
1 ¢ Napa Cabbage -- Chopped
1/2 Carrot -- Shredded
1 Green Onion -- Sliced
1 TB Almonds -- Sliced
1/3 ¢ Chow Mein Noodles

Using an electric mixer, blend together all the ingredients for the
dressing in a small bowl. Put the dressing in the refrigerator to

chill while you prepare the salad. Preheat the oil in a deep fryer

or frying pan over medium heat to 350. Oil needs to be at least 1/2"
deep. In a small, shallow bowl beat the egg, add the milk and mix
well. In another bowl, combine the flour with the cornflake crumbs,
salt and pepper. Cut the chicken breast into 4 to 5 long strips.

Dip each strip into the egg mixture then into the flour mixture,

coating each piece completely. Fry each chicken finger for 5 minutes
or until the coating has darkened to brown. Prepare the salad by
tossing the romaine with the red cabbage, napa cabbage and carrot.
Sprinkle the green onion on top of the lettuce mixture. Sprinkle the
almonds over the salad, then the chow mein noodles. Cut the chicken
into bite-size chunks. Place the chicken on the salad, forming a

pile in the middle. Serve with salad dressing on the side.



Applebee's Quesadillas
Yield: 2 Servings
1 2 flour tortilla -- 10 size

2 TB Butter -- Softened
1/3 ¢ Monterey Jack Cheese --
: Shredded
1/3 ¢ Cheddar Cheese -- Shredded
1/2 md Tomato -- Chopped
2 ts Onion -- Diced
1 ts Jalapeno -- Diced
1 sl Bacon -- Cooked
1/4 ts Fresh Cilantro -- Finely
Chopped
ds Salt
Sour Cream
Guacamole
Salsa

Heat a large frying pan over medium heat. Spread half of the butter
on one side of each tortilla. Put tortilla, butter side down, in the

hot pan. Spread the cheeses evenly onto the center of the tortilla in
the pan. Sprinkle the tomato, onion and jalapeno over the cheese.
Crumble the bacon and sprinkle it over the other ingredients.
Sprinkle the cilantro and dash of salt over the other ingredients.
Top with the remaining tortilla, buttered side up. When the bottom
tortilla has browned, flip the quesadilla over and grill the other

side. Remove from pan and cut into 6 slices, using pizza cutter.



Applebee's Tequila Lime Chicken

**Marinade** 1t minced jalapeno,Canned
1 ¢ water slices,(nacho slices)
1/3 ¢ teriyaki sauce 1t onion,Minced
2T lime juice 1/4 t parsley,Dried
2 t garlic,Minced 1/4 t Tabasco pepper sauce
1t mesquite liquid smoke 1/8 t salt
-flavoring 1/8 t dill weed,Dried
1/2 1 salt 1/8 t paprika
1/4 t ginger,Ground 1/8 t cayenne pepper
1/4 t tequila 1/8 t cumin
4 chicken breast fillets 1/8 t chili powder
**Mexi-Ranch Dressing** 1 ds garlic powder
1/4 ¢ mayonnaise 1 ds black pepper,Ground
1/4 ¢ sour cream **other**
1T milk 1 ¢ cheddar/monterey jack cheese
2 t tomato,Minced - blend,shredded
1 1/2 t white vinegar 2 ¢ crumbled corn chips or,(see

tidbits) fried tortilla strips

1. Prepare marinade by combining marinade ingredients in a medium bowl. Add
the chicken to the bowl, cover and chill for 2 to 3 hours.

2. Make the mexi-ranch dressing by combining all of the ingredients in a medium
bowl. Mix well until smooth, then cover dressing and chill it until needed.

3. When you are ready to prepare the entree, preheat the oven to high broil.
Also, preheat your barbecue or indoor grill to high heat. When the grill is hot
cook the marinated chicken breasts for 3 to 5 minutes per side, or until they're
done.

4. Arrange the cooked chicken in a baking pan. Spread a layer of mexi-ranch
dressing over each piece of chicken (you'll have plenty left over), followed by 1/4
cup of the shredded cheese blend. Broil the chicken for 2 to 3 minutes, or just
until the cheese has melted.

5. Spread a bed of 1/2 cup of the tortilla strips or crumbled corn chips on each of
four plates. Slide a chicken breast onto the chips on each plate and serve with
your choice of rice, and pico de gallo, or salsa. Serves 4.

Tidbits: Crumbling store-bought tortilla chips is the easy way to make the bed of
crunchy chips that the tequila lime chicken rests on. But, you can make tortilla
strips like those served at the restaurant by cutting a stack of eight 6-inch corn
tortillas in half. Stack the halves on top of each other and slice the tortillas into
thin strips. Fry the tortilla strips in 2 cups of oil preheated in a large skillet for 3-5
minutes or until crispy. Salt lightly and cool on paper towels to drain.



Arby's Bronco Berry Sauce
Yield: 1 Servings

3/4 ¢ water
1/3 ¢ sugar
1/4 ¢ corn syrup
3 T pectin
2t cornstarch
1t vinegar
50 dr or 1/4 teaspoon red food
-coloring
1/8 t onion powder
dash cayenne pepper
dash garlic powder
dash paprika
1/4 ¢ red bell pepper,Minced
1/2't minced jalapeno,Canned
-peppers

1. Combine all the ingredients except the bell pepper and minced

jalapeno in a small saucepan. Whisk well.

2. Set saucepan over medium/high heat, uncovered. Add peppers and bring
mixture to a full boil, stirring often.

3. Reduce heat and simmer sauce for 5 to 7 minutes, or until thick.

Remove from heat and let sauce sit for about 10 minutes. Stir and cover.

4. Use sauce when it reaches room temperature or cover and chill until
needed.



Arby's Horsey Sauce
Yield: 1 Servings

1 ¢ Mayo

3 T Bottled Horseradish Sauce
1T Sugar
2 pk Equal

Mix all well. Keep refrigerated, tightly covered to use in 2 weeks.
Do not freeze.



Arby's Jamocha Shake
Yield: 2 Servings

1 ¢ cold coffee

1 ¢ low-fat milk

3 T granulated sugar
1 ds salt

3 ¢ vanilla ice cream
3 T chocolate syrup

1. Combine the coffee, milk, sugar and salt in a blender and mix on

medium speed for 15 seconds to dissolve the sugar.

2. Add ice cream, and chocolate syrup then blend on high speed until smooth
and creamy. Stop blender and stir mixture with a spoon if necessary to help
blend ingredients.

3. Pour drink into two 16-ounce glasses. Makes 2 large drinks.



Arby's Sauce
Yield: 1 Servings

1 ¢ ketchup

2t water

1/4 t garlic powder

1/4 t onion powder

1/4 t pepper

1/4 t salt

1/2 t Tabasco pepper sauce

1. Combine all the ingredients in a small saucepan and cook over
medium heat, stirring constantly, until the sauce begins to boil, 5 to 10
minutes.

2. Remove the sauce from the heat. Cover and allow to cool.

3. Pour into a covered container for storage in your refrigerator. Keeps for a
month or two. Makes 1 cup.



Arizona Green Tea With Ginseng And Honey
Yield: 2 Servings

2 qt water

1 lipton green tea bag
1/2 ¢ sugar

2T honey

3 T lemon juice
1/4 t ginseng extract

Hard to believe it takes only one regular-size green tea bag to make

this entire 2-quart clone of the popular iced tea in the foam green bottles.

Find the liquid ginseng for this recipe in your local health food store.

Be sure to get American ginseng if you can -- since the Chinese stuff can
taste pretty rank.

1. Heat water in a large saucepan until it boils. Turn off heat, put the teabag in
the water, then cover the pan and let the tea steep for 1 hour.

2. Pour the sugar and honey into a 2-quart pitcher. Pour the tea into the pitcher
and stir to dissolve sugar.

3. Add lemon juice and ginseng and stir. Chill and serve.



Arthur Treacher's Fish Batter
Yield: 1 Servings

3 Ib Fish Fillets

2 ¢ All-purpose flour
3 ¢ Pancake mix

3 ¢ Club soda

1 T Onion powder
1T Seasoned salt

Dip moistened fish pieces evenly but lightly in the flour.

Dust off any excess flour and allow pieces to air dry on waxed paper,
about 5 minutes.

Whip the pancake mix with the club soda to the consistency of
buttermilk- pourable, but not too thin and not too thick. beat in the onion powder
and seasoned salt.

Dip floured fillets into batter and drop into 425 oil in heavy saucepan using meat
thermometer. Brown about 4 minutes per side.

Arrange on cookie sheet in 325 oven until all pieces have been fired.



Aunt Jemima Maple Syrup

Yield: 1 Servings

2 ¢ water

1 ¢ granulated sugar

2 ¢ dark corn syrup

1/4 t salt

1t maple flavoring
Combine the first four ingredients in a suacepan over medium heat.
Stir occasionally, until the mixture comes to a full boil. Let it boil for 7 minutes.
Turn the heat off and let the syrup cool for 15 minutes.

Add the maple flavoring and stir.

When completely cool, transfer the syrup to a covered plastic or glass container.
Makes 1 quart.

For syrup with a butter flavor, just add 3tablespoons of butter to the mixture
before heating.

For a lighter syrup, use a sugar substitute instead of the granulated sugar.



Aunt Pajama's Pancake Mix
Yield: 8 Servings

THE MIX ========================
2 ¢ self-rising flour
2 ¢ bisquick
1/2 ¢ sugar
1/2 ¢ non-dairy creamer powder
TO USE THE MIX =================
1 egg
8 oz 7-up
1 3/4 ¢ prepared pancake mix

THE MIX-In an 8-cup container, stir together flour, Bisquick, sugar

and creamer. Cover tightly. Refrigerate mix to use within 3 months.
Makes 7 cups of mix. TO USE-Into blender,put egg, 7-up and prepared
pancake mix. Blend at high speed until smooth, 1 minute. Allow 1/3 ¢
batter for each 6" pancakes. Makes 8 pancakes. .



Auntie Anne's Pretzels

1 1/4 ¢ water,Warm
1T plus 1/4 teaspoon yeast
3 3/4 ¢ all-purpose flour
3/4 ¢ plus 2 tablespoons powdered
-sugar
11/2t salt
2t vegetable oil
4 ¢ water,Warm
1/2 ¢ baking soda
1/4 ¢ butter,melted
kosher (or pretzel salt)
Cinnamon Toppmg ===============
1/2 ¢ granulated sugar
2t cinnamon

1. Dissolve the yeast in the warm water in a small bowl or cup. Let it sit for a few
minutes.

2. Combine flour, powdered sugar and salt in a large mixing bowl. Add water with yeast
and vegetable oil. Stir with a spoon and then use your hands to form the dough into a
ball. Knead the dough for 5 minutes on a lightly floured surface. Dough will be nice and
smooth when it's ready. Place the dough into a lightly oiled bowl, cover it and, and store
it in a warm place for about 45 minutes or until the dough doubles in size.

3. When dough has risen, preheat oven to 425 degrees.

4. Make a bath for the pretzels by combining the baking soda with the warm water and
stir until baking soda is mostly dissolved.

5. Remove the dough from the bowl and divide it into 8 even portions. Roll each portion
on a flat non-floured surface until it is about 3 feet long. Pick up both ends of the dough
and give it a little spin so the middle

of the dough spins around once. Lay the dough down with the loop nearest to you. Fold
the ends down toward you and pinch to attach them to the bottom of the loop. The twist
should be in the middle.

6. Holding the pinched ends, dip each pretzel into the bath solution. Put each pretzel on
a paper towel for a moment to blot the excess liquid. Arrange the pretzels on a baking
sheet sprayed with non-stick spray. If you want salt, sprinkle pretzels with kosher or
pretzel salt. Don't salt any pretzels you plan to coat with cinnamon/sugar. You will likely
have to use two baking sheets, and be sure to bake them separately. Bake the the
pretzels for 4 minutes, then spin the pan halfway around and bake for another 4 to 5
minutes or until the pretzels are golden brown.

7. Remove the pretzels from the oven, and let them cool for a couple minutes. If you
want to eat some now, brush 'em with melted butter first, if desired, before serving. If
you want the cinnamon/sugar coating make it by combining the 1/2 cup sugar and 2
teaspoons cinnamon in a small bowl. Brush the unsalted pretzels you plan to coat with a
generous amount of melted butter. Sprinkle a heavy coating of the cinnamon/sugar onto
the entire surface of the pretzels over a plate.



Baby Ruth Candy Bar (Nestle)

**Centers** **Outside**
1/4 ¢ whole milk 20 unwrapped caramels
5 unwrapped caramels 11/2t water
1T light corn syrup 2 ¢ dry roasted peanuts
1t butter 1 12-ounce bag milk chocolate-chips
1/4 t vanilla
1/8 t salt

1 1/4 ¢ powdered sugar

1. Combine all ingredients for the centers, except the powdered

sugar, in a small saucepan over low heat. Stir often as the caramel slowly melts.

When the mixture is smooth, add 3/4 cup of powdered sugar. Stir. Save the

remaining 1/2 cup of powdered sugar for later.

2. Use a candy thermometer to bring the mixture to exactly 230 degrees, stirring often,
then turn off the heat.

3. When the temperature of the candy begins to drop, add the remaining 1/2 cup
powdered sugar to the pan, then use a hand mixer on high speed to combine. Keep
mixing until the candy cools and thickens and can no longer be mixed. That should take
a minute or two.

4. Let the candy cool in the pan for 10 to 15 minutes, or until it can be touched. Don't let
it sit too long -- you want the candy to still be warm and pliable when

you shape it. Take a tablespoon-size portion and roll it between your palms

or on a counter top until it forms a roll with the width of your index

finger, and measuring about 4 1/2-inches long. Repeat with the remaining center

candy mixture and place the rolls on wax paper. You should have 8 rolls. Let the center
rolls sit out for an hour or two to firm up.

5. Combine the 20 caramels with the 1 1/2 teaspoons of water in a small saucepan over
low heat. Stir often until the caramels melt completely, then turn off the heat. If you work
fast this caramel will stay warm while you make the

candy bars.

6. Pour the peanuts onto a baking sheet or other flat surface. Using a basting brush and
working quickly, "paint" a coating of caramel onto one side of a center roll. Quickly turn
the center over, caramel-side-down, onto the peanuts and press gently so that the
peanuts stick to the surface of the candy. Paint more caramel onto the other side of the
roll and press it down onto the peanuts. The candy should have a solid layer of peanuts
covering all sides. If needed, brush additional caramel onto the roll, then turn it onto the
peanuts to coat the roll completely. Place the candy bar onto wax paper, and repeat with
the remaining ingredients. Place these bars into your refrigerator for an hour or two so
that they firm up.

7. Pour the milk chocolate chips into a glass or ceramic bowl and zap it in the
microwave for 2 minutes on 50% power. Gently stir the chips, then heat for an additional
30 seconds at 50% power. Repeat if necessary, stirring gently after each 30 seconds.
Don't over cook the chips or the chocolate will burn and seize up on you.

8. Drop a candy bar center into the melted milk chocolate. Cover the candy bar with
chocolate using two forks, one in each hand. When the candy is covered with chocolate,
balance the bar on both of the forks, one at each end of the candy bar, and tap the forks
on the top edge of the bowl so that much of the chocolate drops off. Carefully place the
candy bar onto wax paper and remove the two forks. Repeat with the remaining
ingredients, and then chill the candy bars until firm. Makes 8 candy bars.



Bailey's Original Irish Cream
Yield: 1 Servings

1 ¢ light cream
1 cn eagle sweetened condensed
-milk (14,0z.)
1 2/3 ¢ irish whiskey
1t coffee,Instant
2 T hershey's chocolate syrup
1t vanilla extract
1t almond extract

1. Combine all the ingredients in a blender set on high speed for
30 seconds



Bake And Baste Chicken
Yield: 4 Servings

1/4 ¢ canola oil
1T honey
1T lime juice
1/4 t paprika
4 chicken breast halves.
-washed and p,atted dry

In a small bowl, combine oil, honey, lime juice and paprika. Place
chicken, skin side up, in a single layer in 7-inch by 11 inch baking
dish. Spread with some of oil mixture.

Bake in a preheated 400 F oven 35 to 40 minutes, basting every 8 to 10
minutes with remaining oil mixture, or until well browned and juices

run clear when thickest part of chicken is cut. Remove from oven.
Cover with foil and let stand 15 minutes. This softens chicken and
keeps it hot until served. Makes 4 servings.



Baked Beans Like Boston Chicken
Yield: 6 Servings

14 ¢ onions,Dried
1 reconstitute in 1/4 ¢ hot
1 water 5 minutes
24 oz-jar great northern beans
1 ¢ hunt's ketchup
1/2 ¢ open pit hickory flavored
1 bbqg sauce
1 1g can baked beans

While onions are softening, empty jar of northern beans into a 4-

quart baking dish or pan. Add pork and beans to northern beans. Stir in
onion, ketchup, BBQ sauce and ham. Bake, uncovered at 350 about
30-35 minutes or until piping hot. Stir 2-3 times during baking.
Refrigerate covered, to use in 1 week. Freeze to use in 4 months.



Baskin Robbins B.R. Blast
Yield: 1 Servings

**Cappuccino**

1 ¢ cold espresso

1 ¢ whole milk

1/3 ¢ granulated sugar

1 heaping cup vanilla ice
-cream

2 c ice (orice cubes),Crushed
**Garnish**
whipped cream
cinnamon

1. Combine the espresso, milk and sugar in a blender and mix on medium
speed for 15 seconds to dissolve sugar.

2. Add ice cream and ice then blend on high speed until smooth and creamy.

3. Pour drink into two 16-ounce glasses. If desired, add whipped cream to the
top of each drink followed by a sprinkle of cinnamon.

Makes 2 large drinks.

Mocha For this version, add 2 tablespoons of chocolate syrup to the recipe
above and prepare as described.



Baskin Robbins Ice Cream Cake

--cake--
1 box white cake mix
1 1/4 ¢ water
1/3 ¢ vegetable oil
3 egg whites
--other ingredients--
1/2  -gallon box praline ice
-cream
4 ¢ vanilla ice cream
112 -ounce container white
-frosting
--optional--
colored frosting

1. Make your cake following the directions on the box. If you are making the
white cake you will likely blend the cake mix with water, oil and 3 eggs. Pour the
batter into a greased 9x13-inch baking pan and bake at 350 degrees for 30 to 35
minutes. When cake is done, let it cool to room temperature.

2. When the cake has cooled, slice it in half and place each half on a wax-paper
covered cookie sheet, or a platter or tray that will fit into your freezer.

3. Use a sharp serrated knife (a bread knife works great) to slice the ice cream
through the middle, box and all, so that you have two 2-inch thick sheets of ice
cream. Peel the cardboard off the ice cream and lay a half upon each of cakes.
Slice the edges of the cake all the way around so that the cake is the same size
as the ice cream on top. Work quickly so that the ice cream doesn't melt. When
both cake have been trimmed, place them into the freezer for an hour or two.

4. When you are ready to frost the cake, take the two pints (4 cups) of vanilla ice
cream out of the freezer for 20 to 30 minutes to soften. Stir the ice cream so that
it is smooth, like frosting. Use a frosting knife or spatula to coat each cake with
about 2 cups of ice cream. Cover the entire surface thoroughly so that you
cannot see any of the cake. Pop the cakes into the freezer for an hour or so to
set up.

5. When the cakes have set, fill a pastry bag (with a fancy tip) with white frosting
to decorate all around the top edge of the cake. Also decorate around the bottom
of the cake. Use colored frosting and different tips to add inspired artistic flair
and writing on the cake, as needed. Cover the cakes and keep them in your
freezer until party time.

6. When you are ready to serve the cakes, leave them out for 10 to 15 minutes
before slicing. Cut the cakes with a sharp knife that has been held under hot
water.



Bbq Sauce Like Kenny Rogers

Yield: 3 Servings

1 ¢ applesauce
1/2 ¢ heintz ketchup
1 1/4 c light brown sugar -- pack
6 T lemon juice
1 salt and pepper
1/2 t paprika
1/2 t garlic salt
1/2 t cinnamon

In heavy saucepan bring mixture to boil. Stir constantly about 4 to

5 minutes. Turn heat to low and continue to stir (about 3 to 5 minutes)
making sure sugar is completely dissolved. Allow to cook without
stirring for 15 minutes on lowest possible heat, uncovered. Transfer
to top of double boiler over simmering watr if to be used as a

basting sauce forribs or chicken during baking; or cool sauce and
refrigerate covered to use in 30 days. Sauce freezes well.



Belgian Fries
Yield: 1 Servings

Start by peeling some potatoes. Cut them in slices 1 cm (3/8") thick
and finally cut them into fries of 1 cm square. Dry the fries well in
paper or a towel before putting them into the oil.

Heat the oil in a hot frying pan or deep fryer to a temperature of

160C (320F). Put in a hand full of fries: not more at once because the
oil will cool down too much. Fry for a few minutes (4-8 depending on
the thickness and the kind of potatoes), stir.

Finally heat to 190C (375F) and fry for 2 minutes until crispy and
golden brown. This way the fries will be crispy on the outside and
soft on the inside, the way they should be.



Ben & Jerry's Fresh Georgia Peach Ice Cream
Yield: 1 Servings

2 ¢ ripe peaches,finely chopped
11/4 ¢ sugar
1/2 juice of lemon
2 1g eggs
2 ¢ heavy (or whipping cream)
1 ¢ milk

Combine the peaches, 1/2 cup of the sugar, and the lemon juice in a bowl. Cover
and refrigerate for 2 hours, stirring the mixture every 30 minutes. Remove the
peaches from the refrigerator and drain the juice into another bowl. Return the
peaches to the refrigerator. Whisk the eggs in a mixing bowl! until light and fluffy,
1-2 minutes. Whisk in the remaining 3/4 cup sugar, a little at a time, then
continue whisking until completely blended, about 1 minute more. Pour in the
cream and milk and whisk to blend. Add the peach juice and blend. Transfer the
mixture to an ice cream maker and freeze following manufacturer's instructions.
After the ice cream stiffens (about 2 minutes before if is done) add the peaches,
then continue freezing until the ice cream is ready. Makes 1 quart.



Ben & Jerry's Heath Bar Ice Cream
Yield: 1 Servings

5 heath candy bars

3 eggs

1 ¢ granulated sugar

3 ¢ whipping cream
1 1/2 ¢ half-and-half

3 t vanilla extract

1. Freeze the candy bars. 2. Beat the eggs by hand until fluffy. 3.
Slowly beat in the sugar. 4. Add the cream, half-and-half, and

vanilla, and mix well. 5. Pour the mixture into an ice cream maker

and freeze. 6. While the ice cream is freezing, place the frozen

candy bars in a plastic bag and break them into small pieces with a
knife handle. 7. When the ice cream is done, remove it from the ice
cream maker and add the candy pieces. Mix well with a large spoon and
store in the freezer.

Makes 1 quart.



Benihana Ginger Salad Dressing
Yield: 1 Servings

1/2 ¢ onion,Minced
1/2 ¢ peanut oil
1/3 ¢ rice vinegar
2T water
2T fresh ginger,Minced
2T celery,Minced
2 T ketchup
4t soy sauce
2t sugar
2t lemon juice
1/2 t garlic,Minced
1/2 t salt
1/4 t black pepper

1. Combine all ingredients in a blender. Blend on high speed for
about 30 seconds or until all of the ginger is well-pureed.
Makes 1 3/4 cups.



Benihana Ginger Sauce
Yield: 6 Servings

1/4 ¢ Onion,chop
1 sm Ginger root,or
1/8 t ginger,Ground
1/2 ¢ Soy sauce
1/4 ¢ Rice wine vinegar

Combine all ingredients in blender container and process until
smooth . Serving: 2-1/3 tb each Serving suggestions:
Dip shrimp in Benihana Ginger Sauce.



Benihana Hibachi Chicken And Hibachi Steak
Yield: 4 Servings

1 4 skinless boneless chicken breast halves

1 1g Onion

2 md Zucchini

2 ¢ Mushroom

2 TB Vegetable QOil

6 TB Soy Sauce

4 TB Butter
Salt

: Pepper

2 ts Lemon Juice

3 ts Sesame Seeds

6 ¢ Bean Sprouts
Mustard Sauce
Ginger Sauce

Slice chicken, onion, zucchini and mushrooms into bite-size pieces.
Spread 1 tbsp oil in a large frying pan over medium high. Spread
another tbsp oil in another pan over medium high heat. Begin by
sauteing the sliced chicken into one of the pans. Add 1 tbsp soy
sauce, 1 tbsp butter and a dash of salt and pepper to the chicken.

Add the onion and zucchini to the other pan. Add 2 tbsp soy sauce, 1
tbsp butter and a dash of salt and pepper. Saute the vegetables as
long as the chicken is cooking, being sure to stir both pan often.

When the chicken has sauteed for about 2 minutes or when it appears
white on all sides, slide the meat to one side of the pan, pour lemon
juice on it, then add the mushrooms to the other side of the pan.

Pour 1 tbsp of the soy sauce over the mushrooms, then add 1 tbsp
butter plus a dash of salt and pepper. Continue to stir both pans.
After 6 to 8 minutes, or when the chicken is done, sprinkle 1 tsp
sesame seeds over the chicken, then mix the chicken with the
mushrooms. Spoon the chicken mixture in 4 even portions on 4 plates
next to 4 even portions of the vegetables from the other pan. Pour
the bean sprouts into the same pan in which you cooked the vegetables
and cook over high heat. Add 2 tbsp soy sauce, 1 tbsp butter and a
dash of salt and pepper. Cook the sprouts for only a minute or two,

or until they have tenderized. Just before you serve the sprouts,
sprinkle 2 tsp sesame seeds on them. Serve the sprouts next to the
chicken and vegetables with mustard sauce and ginger sauce on the
side.



Benihana Hibachi Steak
Yield: 4 Servings

20 oz sirloin steaks,bone; 50z ea
4 t soybean oll

8 Ilg mushroom,sliced thick

4 ds salt

4 ds pepper

Broil steak until rare (do not broil too much).



Benihana Japanese Fried Rice
Yield: 1 Servings

4 ¢ converted or,Cooked
-parboiled rice,(1 cup unco

1 ¢ frozen peas,thawed

2 T carrot,Finely Grated

2 eggs,beaten

1/2 ¢ diced onion,(1/2 small
-onion)
11/2T butter

2T soy sauce

salt

pepper

1. Cook rice following instructions on package (Bring 2 cups water to a boil, add
rice and a dash of salt, reduce heat and simmer in covered saucepan for 20
minutes). Pour rice into a large bowl to let it cool in the refrigerator.

2. Scramble the eggs in a small pan over medium heat. Separate the scrambled
chunks of egg into small pea-size bits while cooking.

3. When rice has cooled to near room temperature, add peas, grated carrot,
scrambled egg and diced onion to the bowl. Carefully toss all of the ingredients
together.

4. Melt 1 1/2 tablespoons of butter in a large frying pan over medium/high heat.
5. When butter has completely melted, dump the bowl of rice and other
ingredients into the pan and add soy sauce plus a dash of salt and pepper.
Cook rice for 6-8 minutes over heat, stirring often. Serves 4.



Benihana Magic Mustard Sauce
Yield: 6 Servings

3 T Powdered mustard
2 T Hot water
1/2 ¢ Soy sauce (or tamari sauce)
2 T Sesame seeds,toasted
1 Garlic clove

In a small bowl, blend mustard and water into a paste.

Pour paste into blender container; add remaining ingredients and
process about 1 minute or until smooth.

Makes 6 servings, about 2 Tb. each.

Serving suggestion for Sauces:
Use as a dipping sauce for chicken or steak, or as a dressing for bean

or alfalfa sprout salad.



Benihana Salad Dressing
Yield: 4 Servings

1/4 ¢ Onion,chop
1/4 ¢ Peanut oil
2 T Rice wine vinegar
2T Water
1 T Ginger root,chop
1T Celery,chop
1T Soy sauce
11/2t Tomato paste
11/2t Sugar
1t Lemon juice
1 ds Salt & pepper

Combine all ingredients in blender or food processor; process until
almost smooth.



Bennigan's Broccoli Bites

Yield: 1 Servings

3 eggs
6 oz monterey jack,Shredded
-cheese

6 oz colby cheese,Shredded

1 16 oz. box frozen,Chopped
-broccoli,thawed, drained a
--,Dried

2 1/2 oz bacon pieces
1/2 oz yellow onion,Diced

1 oz all purpose flour
Italian bread crumbs as
-needed

Drain thawed broccoli thoroughly by pressing through a strainer.

Beat eggs in a mixing bowl with a whisk until well blended. Place all the
ingredients into a plastic container, except the bread crumbs. Stir
together with a spatula until thoroughly combined. Refrigerate mixture
for about 1 hour. This will help to bind the mix making preparation much
easier. Heat about 4 cups oil in a fryer or deep pan for frying at 350*
Set up a shallow pan with bread crumbs. Scoop about 1/2 oz. portion
of the broccoli mixture into the bread crumbs. Form each portion into a
ball and coat it well.

Place broccoli bites into the fry basket or frying pan. Make sure they

do not stick together. Fry for one minute, then remove and place onto a
plate lined with paper towels to absorb excess oil. Serve with Honey Mustard
Dressing



Bennigan's Buffalo Chicken Sandwich
Yield: 1 Servings
oil for deep frying

1/2 ¢ all-purpose flour

1/2 ts salt

1/2 ¢ whole milk

1 boned and skinned chicken
breast halves

1 hamburger bun

1 leaf

2 sl tomato

1 sl red onion

2 TB Louisianna Hot Sauce or
Frank's Red Hot
bleu cheese salad dressing
on the side
green leaf lettuce

Preheat the oil to 350 degrees F in a deep fryer or a large frying pan
over medium heat. Use just enough oil to cover the chicken breast.
Stir together the flour and salt in a medium bowl. Pour the milk

into another medium bowl. Trim the chicken of any fat. Cut the
thin, pointed end off the breast. Pound on the chicken with a
meat-tenderizing mallet to flatten the breast and shaep it to fit

better on the bun. Dip the chicken in milk , then in the flour,

being sure to coat the entire surface fo the chicken. Take the coated
chicken breast and repeat the process. Let the chicken sit in the
refrigerator for 10 to 15 minutes.

Drop the chicken breast into the hot oil and fry for 10 minutes or

until the outside becomes golden brown. Drain on paper towels. As
the chicken is frying, toast or grill the face of the hamburger bun

until light brown. Tha sandwich is served open face, so place the bun
face up on the plate. On the face of the top bun place the leaf of
lettuce. On the lettuce stack two slices of tomato. Separate the

slice of red onion and places 2 to 3 rings of onion on the tomato
slices. When the chicken breast has cooked and drained, place it in a
plastic container that has a lid. Pour the hot sauce into the

container, put the lid on top, and shake gently to coat the chicken
with hot sauce. Be sure to shake only enough to coat the chicken.

If you shake too hard, the crispy coating will fall off the chicken.

Stack the chicken breast on the bottom half of the hamburger bun and
place it on the plate beside the top half of the sandwich. Serve

open face, with bleu cheese dressing on the side.



Bennigan's Onion Soup
Yield: 8 Servings

1/2 Ib Firm white onions,sliced
1/4 ¢ Butter
2T Corn il
3T Flour
1 gt Chicken broth
1 qt Beef broth
8 French Bread,Slices
Swiss cheese,shredded
Parmesan,grated

Saute onions in butter and oil until onions are transparent, but not
well browned.

When tender, turn heat to lowest point and sprinkle with flour,
stirring vigorously.

Pour into Dutch oven and stir in broths. Heat thoroughly and divide
among 8oven-proof bowls.

Float a slice of bread atop each serving. Mix equal parts of cheese to
smooth paste and spread over bread.

Place all bowls on oven rack 4" from broiler heat and broil until
cheese melts.

Serve at once. Leftover soup freezes well up to 6 months. r



Bennigan's Potato Soup
Yield: 8 Servings

1 3/4 oz Ham base

2 gt Chicken stock

8 oz Yellow onion,dice

3 0z Margarine

2 |b Potatoes,bite size
11/2 t Black pepper

2 ¢ Milk

3 oz Flour

3 oz Margarine

Combine chicken stock in sauce pan with ham base.

Stir until lumps are gone. In separate stock pot: melt first margarine
measurement; add onion and sautee until transparent. Add potato bite size
pieces and pepper.

Add chicken stock mix and stir until well mixed. Bring mixture to a boil. In small
pan, melt second margarine measure and add flour to create a roux. It should be
light brown in color.

When stock comes to a boil, add roux with a wire whisk. This will cause the
soup to start thickening. Return to a boil. Slowly add the milk. If the soup is too
thin, make additional roux and add it to the soup.

If you need to do this, be sure to cook the roux until a tan color. This will get rid
of the raw flour taste. If the soup is too thick, thin it out with more milk.



Berry's Brownies
Yield: 16 Servings

3 ¢ basic brownie mix,see
-recipe
3 eggs
1 1/2 t vanilla extract
3/4 ¢ walnuts,chopped

1. Preheat oven to 350 degrees F. In an 8- or 9-inch square pan, stir
together Basic Brownie Mix, eggs, vanilla, and nuts until dry
ingredients are well moistened.

2. Bake until a toothpick inserted in the center comes out barely
moist, 20 to 25 minutes. Do not overbake.

3. Cool brownies on a wire rack, then cut into squares.

Double Chocolate Brownies: Stir 1 package (6 0z) semisweet chocolate
chips into the batter.

Quick-lced Brownies: Break up 1 or 2 milk chocolate bars into squares.
After removing brownies from oven, place chocolate pieces on top and
spread chocolate as it melts.



Better Crocker Cake Mix
Yield: 1 Servings

2 ¢ flour
11/2 ¢ sugar
3 1/2 t baking powder
11t salt
1/2 ¢ butter
1 dash nutmeg

combine flour and sugar, sift twice. Sift again and add baking
powder and salt. Cut in butter add or omit nutmeg. store in covered
container in Refrigerator up to 1 month. or freeze up to one 1yr.

To use mix
Combine 3 eggs , 1 1/2 ts vanilla and 1 ¢ whole milk beat well and

add all of the mix. Beat 4 min. medium speed. Divide into 2 greased
9' layer pans. Bake 350 30-35 min.



Big "Match" Sauce
Yield: 2 Servings

1 ¢ miracle whip
1/3 ¢ creamy french dressing
1/4 ¢ sweet pickle relish

1T sugar
1/4 t pepper

1t dry onion,Minced

Stir together. Makes 2 cups.



Big "Match" Special Sauce
Yield: 1 Servings

1 ¢ miracle whip salad dressing
1/3 ¢ creamy french dressing
1/4 ¢ sweet pickle relish

1T sugar
1/4 t pepper

1t dry onion,Minced

Stir all ingredients together with spoon, as listed. Makes 2 cups sauce. Keeps
for one week if refrigerated and well covered. Do Not Freeze.



Big Boy's Blue Cheese Dressing
Yield: 2 Servings

1/2 ¢ sour cream
1/2 ¢ milk

1 ¢ kraft mayo

4 oz blue cheese -- crumble
1/8 t onion powder

Use electric mixer to combine all ingredients until smooth. Tightly
cover and refrigerate. Use within 10 days.



Big Boy's Chicken Gravy
Yield: 1 Servings

28 oz Chicken broth
1/2 t Onion powder

1 T Chicken bouillon powder
2/3 ¢ Bisquick

In blender, combine broth, onion powder, bouillon powder and
Bisquick.Blend at high speed, about 1/2 minute or until smooth.

Pour into saucepan and stir constantly over medium high heat, about 4
or 5 minutes until if comes to a boil, is smooth and thickened a bit.
Serve at once. Can freeze up to 4 months.



Big Boy's Tomato And Spice Dressing

Yield: 1 Servings

1/2 ¢ Miracle whip salad dressing

2 T Ketchup
1T Heinz 57 Sauce
1 T Light Karo Corn Syrup

Combine salad dressing, ketchup, Heinz 57 and corn syrup.
Stir it with rubber bowl scraper till thoroughly blended.
Keep refrigerated up to 30 days.



Big Bucket In The Sky Chicken (KF C)
Yield: 6 Servings

3 ¢ self rising flour

2 pk lipton's tomato cup of soup

1T paprika

2 pk good season italian dressing (dry)
1t salt 1/4 pound butter or marg

Mix all together then place some in a plastic bag and shake chicken
pieces in it. Melt butter and place in pan. Bake for 1 hour 350
degrees. Make sure you coat the chicken twice. Can also be done
skinless.



Big Bucket In The Sky!
Yield: 8 Servings

3 Ib chicken fryer parts,cut
-small
2 pk good seasons dressing mix
3T flour
2t salt
1/4 ¢ lemon juice
2 T butter (or margarine)
1 pt corn oil
2/3 ¢ crisco solid shortening
1 ¢ milk
1 1/2 ¢ boxed pancake mix combined
-with
1t paprika
1/2 t sage,powdered
1/4 t pepper

Wipe Chicken pieces dry. Make paste of first 5 ingredients. Brush
to coat chicken evenly with paste. Cover skin-side and underside
well. Stack pieces in large refrigerator container. Cover or seal in
foil. Refrigerate several hours or better yet -- overnight.

1 and 1/2 hours before serving, heat oil and Crisco till melted in
heavy saucepan. Put just enough of this into 2 large heavy skillets
that it covers the bottom of the pans 1" deep. The shortening will
have to be replaced as you remove the fried pieces and continue to
fry other pieces. Once it is melted, just set it aside.

Dip each paste covered piece of chicken first in milk and then into
pancake mixture, having combined it as directed above with the last 3
ingredients. Dust off excess and place skin-side down first in the

very hot oil mixture, browning the pieces on each side till golden
blond.

Place browned pieces in shallow baking pans in single layer,
skin-side up. Spoon remaining milk over pieces. Seal with foil on 3
sides o pan, leaving 1 side unsealed. Bake about 40 minutes at 375
degrees F -- or till chicken is fork tender. Remove foil entirely

and bake another 8 to 10 minutes or till coating is crispy. Baste

with milk and pan drippings ever few minutes.

Serves 6 to 8. Leftovers keep up to a week refrigerated.



Big Buy Double Decker Hamburger
Yield: 4 Servings

1 Ib chuck,Ground
8 hamburger buns
3 T big buy hamburger sauce per
-patty (,see below)
1 lettuce,shredded
1 american cheese
1 pickles (optional)
BIG BUY HAMBURGER SAUCE ========

1 ¢ mayonnaise

1/4 ¢ heinz chili sauce

1/4 ¢ ketchup
3 T sugar

1/2 ¢ pickle relish & do not drain
1 ds garlic salt

Divide ground chuck into 8 equal portions and shape into patties,
keeping each quite thin. Sear briskly on lightly greased hot grill

or griddle, turning only once, till medium well. Arrange each patty

on bottom half of hamburger buns. Apply 2 or 3 tablespoons of Big
Buy Hamburger Sauce to each patty and then arrange a little shredded
lettuce over each. Place one atop the other and a slice of American
cheese over the top patty. Apply top of hamburger bun and serve at
once. Makes 4 double-deckers.

BIG BUY HAMBURGER SAUCE: Stir all ingredients together with fork.
Refrigerate in covered container to use within 2 weeks. Makes about 2
cups. (Recipe may be divided in half.)



Big Mack Sauce
Yield: 2 Servings

1 ¢ miracle whip

1/3 ¢ pickle relish

1/3 ¢ kraft french dressing
1T sugar

1/4 t black pepper
1t dry onions,Minced

Mix ingredients well. Allow flavors to blend for at least 1 hour.



Big Match Attach
Yield: 1 Servings

all beef patties
special sauce (see below)
lettuce
cheese
onions
pickles
sesame seed bun
SPECIAL SAUCE ==================
1 ¢ miracle whip salad dressing
1/3 ¢ creamy french dressing
1/4 ¢ sweet pickle relish
1T sugar
1/4 t pepper
1t dry onion,Minced
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Sear the patties in a bit of oil on a hot griddle, both sides to

medium well. Place patties each on bottom halves of buns. To each
of these add a few tablespoons of Special Sauce, then lettuce,
Cheese, Onions, pickle, and assemble 1 atop the other, placing top of
sesame seed bun on top of this. Serve at once to anyone having a Big
Match Attach.

SPECIAL SAUCE: Stir all ingredients to gether with spoon as listed.
Makes 2 cups sauce. Keeps up to a week if refrigerated & well
covered. Do not freeze it.



Big Mouth Sandwich
Yield: 6 Servings

1/2 Ib lean beef,Ground
1t chili powder

1/2 t salt -- (or seasoned salt)
2 california avocados --

1 sliced

1 french bread loaf -- (or
-long)

1 loaf

1 garlic salt --,To Taste
8 oz refried beans -- 1 can
1 lettuce,Shredded
1 tomato --,Sliced
2 green onions --,Sliced
1/2 ¢ cheddar cheese --,Shredded
1 taco sauce -- optional

1. Brown ground beef very thoroughly; drain well. Stir in salt and
chili powder; keep hot.

2. Halve, peel and slice avocados into flat slices.

3. Split French bread in half lengthwise. Lightly toast cut sides
under broiler.



Big-Mac Sauce
Yield: 2 Servings

1 ¢ miracle whip

1/3 ¢ pickle relish

1/3 ¢ kraft french dressing
1T sugar

1/4 t black pepper
1t dry onions,Minced

Mix ingredients well. Allow flavors to blend for at least 1 hour.



Bill's Carrot Souffle From Chasen's
Yield: 6 Servings

1 Ib Carrots
cooked,peeled
3 eggs
1/3 ¢ granulated sugar
3T flour
1t vanilla extract
1/2 ¢ butter,melted
1 ds nutmeg
1/4 ¢ cornflakes OR,Crushed
walnuts
2 T brown sugar
2 t soft butter

Puree carrots, eggs, sugar, flour, vanilla, 1/2 cup melted butter
and nutmeg in blender until smooth.

Pour into 1 1/2-quart greased souffle dish or pan. Bake at 350 degrees
40 minutes.

Mix cornflakes, brown sugar and 2 tablespoons soft butter and sprinkle
on top of souffle.

Bake 10 minutes longer to brown slightly.



Bis-Quick-As-A-Wink
Yield: 1 Servings

8 ¢ flour,all-purpose
1 1/4 ¢ milk,nonfat, dry --
1 carnation
1/4 ¢ baking powder
1T salt
2 ¢ shortening

Combine flour, milk, baking powder, and salt in a very large bowl.
Cut in shortening until it resembles coarse cornmeal. Store in
tightly closed covered container in a cool place.



Biscuit Mix (All Purpose Baking Mix)
Yield: 1 Servings

4 1/2 ¢ all-purpose flour
5t Baking powder
1t Salt
5T Solid shortening
3 T Unsalted butter,cut up

In a large bowl whisk together dry ingredients.

With electric mixer on low or #2 of a 3 speed mixer, cut in fats until
uniform in texture and fat particles are no longer visible. Remove from mixer.

Divide among 3 air tight containers.

Yield 3 batches mix, scant 2 c. ea. Keep refrigerated for up to one month.



Bisquick
Yield: 1 Servings

9 c flour
1/3 ¢ baking powder
1 ¢ powdered milk
2 T powdered milk
4t salt
11/2 ¢ veg oil

Sift all dry ingredients, cut oil into flour until mixture resembles
coarse cornmeal. Store, well covered in cool dry place. makes 13
cups. Use just like you would bisquick, or pancake mix.



Bisquick Mix
Yield: 13 Servings

9 ¢ flour --,Sifted
1/3 ¢ baking powder
1 ¢ powdered milk + 2 tb
41t salt
1 3/4 ¢ vegetable shortening

Sift all dry ingredients. Cut shortening into flour until mixture
resembles coarse cornmeal. Store well covered in a cool, dry place.
You can use this for waffles, pancakes, biscuits and for coating
chicken. No sugar has been added to this recipe so that



Bisquick Mix li
Yield: 13 Servings

9 ¢ flour --,Sifted
1/3 ¢ baking powder
1 ¢ powdered milk -- plus 2
1 tablespoons
4t salt
1 3/4 ¢ vegetable shortening

Sift all dry ingredients. Cut shortening into flour until mixture
resembles coarse cornmeal. Store well covered in a cool, dry place.
You can use this for waffles, pancakes, biscuits and for coating
chicken. No sugar has been added to this recipe so that



Black-Eyed Pea's Baked Squash
Yield: 10 Servings
5 Ib medium-size yellow squash

2 eggs,beaten
1 ¢ bread crumbs plus additional

- for to
1 stick butter (or margarine)
1/4 ¢ sugar

salt,to taste
2 T onion,chopped
1 ds pepper

Cut tips off squash and cut each squash into 3 or 4 pieces.

Drop squash into a large saucepan with enough boiling water to cover.
Return to boil, reduce heat and cook until tender. Drain in colander
and mash.

Combine with beaten eggs, 1 cup bread crumbs, butter, sugar, salt,
onion and pepper. Turn into 3-quart casserole that has been lightly greased or
sprayed with nonstick spray. Cover with light layer of bread crumbs.

Bake at 350 degrees for 20 to 25 minutes or until lightly browned.



Black-Eyed Pea's Broccoli-Cheese Soup
Yield: 8 Servings

1 1/2 |Ib broccoli,fresh

2 c water

3/4 t salt

1/2 ¢ Cornstarch

Mix With 1 Cup Cold Water

1 pt half and half
1 Ib Velveeta

1/2't pepper

Steam broccoli until tender.

Place half-and-half and water in top of double boiler.

Add cheese, salt and pepper. Heat until cheese is melted.
Add broccoli. Mix cornstarch and water in small bowl.

Stir into cheese mixture in double boiler and heat over
simmering water until soup thickens.



Bob "Oven's " Colonial Dressing
Yield: 1 Servings

1 ¢ water
1/8 ¢ cornstarch
1/2 ¢ vinegar,light or dark
1 ¢ sugar
1t onion powder
1T salt
1/4 ¢ butter (or margarine)
1/2't pepper
11t celery salt
1T celery seed

Put water and cornstarch into blender on High speed for 1 minute or until
smooth. Transfer to a 2 1/2 qt. saucepan. Cook mixture over Medium High heat,
stirring constantly as you begin to add each of the remaining ingredients, stirring
well after each addition. Cook and continue stirring until it begins to thicken and
become quite smooth. Let it cool complete before pouring into a refrigerator
container. Cap tightly.



Borden Cracker Jack
Yield: 4 Servings

4 qt popcorn,Popped
1 ¢ spanish peanuts
4 T butter

1 ¢ brown sugar
1/2 ¢ corn syrup -- light
2 T molasses
1/4 t salt

Preheat oven to 250 degrees.

Combine popcorn and peanuts in a metal bowl or on a cookie sheet
and place in preheated oven. Combine all remaining ingredients in a
saucepan.

Stirring over medium heat, bring the mixture to a boil.

Using a cooking thermometer, bring the mixture to the hard-ball
stage (260-275 degrees).

This will take about 20 to 25 minutes.
Remove the popcorn and peanuts from the oven and, working very
quickly, pour the caramel mixture in a fine stream over them.

hen place them back in the oven for 15 minutes.

Mix well every five minutes, so that all of the popcorn is
coated.

Cool and store in a covered container to preserve
freshness.



Borden's Sweetened Condensed Milk
Yield: 1 Servings

3/4 ¢ sugar

1/2 ¢ water

1 ¢ plus 2 tb powered milk

Combine all ingredients, heat to boiling. Cook till thick, 15 to 20 mins.



Boston Chicken & Kfc Rotisserie Style Chicken
Yield: 4 Servings

1/4 ¢ Oil
1T Honey
1 T Lime juice
1/4 t Paprika
Season salt
4 Chicken breast halves w/skin

Mix all ingredients well in saucepan and warm just to melt honey.

Arrange 4 chicken breast halves, skin-side-up in a square baking dish
or pan, sprayed with Pam.

Bake uncovered at 400 about 35 to 40 minutes, basting chicken without turning
them, 3 or 4 times during baking or until nicely browned.

Immediately upon removing from oven, seal baking dish tightly in foil
and let stand 15 to 20 minutes before serving.



Boston Chicken & Kfc Rotisserie Whole Chicken
Yield: 1 Servings

3 1/2 Ib whole chicken
1 onion chunks
1 apple wedges,Unpeeled
1 chunks celery

Fill the cavity with apple, onions and celery. Place it in a
Pam-sprayed Dutch oven or a roasting pan deep enough that it can
later be sealed in foil without the foil touching the skin of the
chicken. Follow the recipe as given in Rotisserie Chicken (Boston
Chicken & KFC) for chicken breasts. but use 350 oven for an hour
plus 15 to 30 minutes depending on the size of the chicken. Be sure
it is nicely browned. Or use Reynold's Oven Bags per directions that
accompany the bags.



Boston Chicken Baked Beans
Yield: 6 Servings

14 ¢ Dry Chopped Onions,* See
-Note
24 oz Great Northern Beans,Canned
Drain/Rinse/Drain Again
28 oz Campbell's Pork & Beans
1 ¢ Hunt's Ketchup
1/2 ¢ Open Pit hickory flavored
Bbg Sauce
3 sl Boiled ham,chopped fine

* reconstitute in 1/4 cup hot water for 5 minutes.

While onions are softening, empty jar of northern beans into a 4-quart
baking dish or pan.

Add pork and beans to northern beans. Stir in onion, ketchup, BBQ sauce
and ham.

Bake, uncovered at 350 about 30-35 minutes or until piping hot.
Stir 2-3 times during baking. Refrigerate covered, to use in 1 week.

Freeze to use in 4 months.



Boston Chicken Creamed Spinach
Yield: 4 Servings

10 oz Can cream celery soup
1T Flour
4 T Butter/Margarine (Or Canola)
-Qil
1/2 t Garlic Salt
Salt And Pepper
20 oz Frozen Spinach,Chopped
And Drained,Cooked
1 sm Onion,diced

In a saucepan, on medium heat, stir together with wire whisk soup,
flour, butter, garlic salt, salt and pepper until smooth and piping hot.
Combine with spinach and onion.



Boston Chicken Dill Potato Wedges
Yield: 1 Servings

1 md new potato/whole
unpeeled,cooked
Pam
Garlic salt
Dry dill weed

Cut potato into lengthwise wedge and spray the cut sides in Pam.
Dust in garlic salt and a little dry dill weed and keep warm in Pam-sprayed baking
dish, placed inside a slightly larger baking pan (metal, not glass) that contains

about an inch of water.

Keep warm in 300 oven up to an hour. Use 1 potato per serving. Do not freeze.



Boston Chicken Marinade/Basting Sauce
Yield: 1 Servings

1/4 ¢ canola oil
1T honey
1T lime juice

1/4 t paprika

Mix all ingredients well and apply to skin-side-up chicken in a
single layer in greased baking dish or pan. Bake at 400 35-40 minutes. Baste
every 8-10 minutes during the baking time



Boston Chicken Saucer Sized Chocolate Chip Cookie
Yield: 1 Servings

4 oz nestle's milk chocolate

1 bars

4 oz baker's german sweet choc
4 oz dove milk chocolate

1 cookie dough (your recipe)

Melt 3 chocolates, stirring until smooth. Pour into greased 9" metal

pie pan and refrigerate until hard. Hammer into pea-sized bits. Store
refrigerated until ready to use. Use 1/3c cookie dough, flattening to

a 3-1/2 to 4" round. Bake at 375 for 16 to 18 minutes or until

golden brown but not over baked or cookies will be hard as rocks when
cooled. The cookies will look almost "raw" at the end of 16 minutes

if you make them big enough and will continue to bake in their own
heat as they cool on the sheets a few minutes.



Boston Chicken Squash
Yield: 6 Servings

2 butternut squash -- halve
1 remove seeds
1 margarine (or butter)
1 salt
1/2 ¢ brown sugar --,Packed
1/2 ¢ honey
1/2 t ginger,Ground
1t pumpkin pie spices
4 T butter (or margarine --)
1  melted

Preheat oven to 400. Place squash cut-side down on Pam-sprayed
shallow baking pan. Bake uncovered about 45 minutes or until fork
tender. Wipe cut surface with a little butter and sprinkle with salt.
Return to bake cut-side up about 10 minutes longer or until browned
and soft. Scrape out the meat into a mixing bowl. Add sugar, honey,
ginger, pumpkin pie spice and butter. Beat with electric mixer at med
speed until smooth. Return to oven, covered in foil, just to keep
warm until time to serve, 325 for 30 minutes. Refrigerate leftovers
for about a week or freeze up to 4 months.



Boston Chicken Style Chicken
Yield: 4 Servings

1/4 ¢ oil

1T honey

1T lime juice

1/4 t paprika

1 season salt

4 chicken breast halves
1  wi/skin

Mix all ingredients well in saucepan and warm just to melt honey.
Arrange 4 chicken breast halves, skin-side-up in a square baking dish
or pan, sprayed with Pam. Bake uncovered at400 about 35 to 40
minutes, basting chicken without turning them, 3 or 4 ti



Boston Chicken's Cucumber Salad
Yield: 4 Servings

2 md cucumbers w/skin,half, seed

1/2 slices
1/4  red spanish onion -- 1/2
1 dice

1 1g ripe tomato -- dice
8 oz paul newman's olive oil and
1 vinegar dressing
1t dry dill weed
1/2 t dry parsley -- mince
1/4 ¢ olive oil

Combine cucumbers with the rest of the ingredients in non-metal
refrigerator container, tightly covered. Marinate for 24 hours in
fridge before serving. Do not freeze.



Boston Market Meatloaf
Yield: 1 Servings

1 ¢ tomato sauce
11/2 T Kraft original barbecue
-sauce
1 T granulated sugar
1 1/2 Ib ground sirloin,(10% fat)
6 T all-purpose flour
3/4 t salt
1/2 t onion powder
1/4 t black pepper,Ground
1 ds garlic powder

1. Preheat oven to 400 degrees.

2. Combine the tomato sauce, barbecue sauce and sugar in a small saucepan
over medium heat. Heat the mixture until it begins to bubble, stirring often, then
remove it from the heat.

3. In alarge bowl, add all but 2 tablespoons of the tomato sauce to the meat.
Use a large wooden spoon or your hands to work the sauce into the meat until it
is very well combined.

4. Combine the remaining ingredients with the ground sirloin-- flour, salt, onion
powder and ground pepper. Use the wooden spoon or your hands to work the
spices and flour into the meat.

5. Load the meat into a loaf pan (preferably a meatloaf pan with two sections
which allows the fat to drain, but if you don't have one of those a regular loaf pan
will work). Wrap foil over the pan and place it into the oven for 30 minutes.

6. After 30 minutes, take the meatloaf from the oven, remove the foil and, if you
aren't using a meatloaf pan, drain the fat.

7. Using a knife, slice the meatloaf all the way through into 8 slices while it is still
in the pan. This will help to cook the center of the meatloaf. Pour the remaining
2 tablespoons of sauce over the top of the meatloaf, in a stream down the
center. Don't spread the sauce.

8. Place the meatloaf back into the oven, uncovered, for 25-30 minutes or until it
is done. Remove and allow it to cool for a few minutes before serving.

Serves 4.



Bran Muffins (Mcdonald's)
Yield: 30 Servings

3 ¢ Buttermilk
3 Eggs
1/3 ¢ Oil
1 1/2 t Baking soda
1 1/2 t Baking powder
1t Salt
1t Vanilla
1 ¢ Sugar
3 ¢ Bran flakes,slightly crush
3 ¢ All-purpose flour

Put first ingredients through blender on high speed 20 seconds.

Pour into bowl and beat in remaining ingredients at low speed of mixer
until completely mixed.

Cover and refrigerate 24 hours.
Fill greased muffin well almost full and bake 400 20 to 25 minutes or

until cracked on top and a toothpick inserted in center comes out clean.
1 tb plumped raisins can be added to each well of batter before baking.



Breakfast Castle Casserole
Yield: 6 Servings

10 white castle cheeseburgers
3 eggs,beaten

2 ¢ milk

1/2 ¢ onion,Chopped

1/2 ¢ green peppers,Chopped
1t dry mustard

3/4 t garlic salt

1/4 t pepper

1 taco cheese,Grated

1 paprika

Cut White Castle cheeseburgers in half and place in 13" x 9" baking
dish or pan. Mix all above ingredients in a bowl! (except the cheese)
until frothy. Pour over White Castles. Sprinkle with taco cheese and
paprika. Cover with plastic wrap and refrigerate overnight or until
thoroughly chilled. Bake at 350 deg F. uncovered for 40-45 minutes or
until custard is set. Serve hot or cold.



Brickquick

Yield: 1 Servings

6 c flour

3 T baking powder
3 T sugar

1t salt
1t crisco

In a roomy mixing bowl combine the dry ingredients thoroughly.

Sift mixture together about 6 or 8 times and then work in the Crisco.



Broccoli Cheese Soup (Mcdonald's)
Yield: 4 Servings

2 ¢ water
1/2 ¢ flour
12 ¢ dry milk powder
3 T chicken bouillon powder
1t dry onion,Minced
1 black pepper
5 oz frozen broccoli --,Chopped
1 cook
1T sour cream
1T butter
1 sl kraft singles cheddar --
1 cut bits

Into blender put first 6 ingredients. Blend on high until smooth.
Pick out larger pieces of broccoli iand put in blender. blend those
until tiny bits. Put aside 3/4 ¢ cooking water from broccoli and
discard rest of water. Pour blender mixture into top of double
boilier over simmering water, stirring until smooth and thickened.
Stir in cooking water andbroccoli, diced fine. Add remaining
ingredients.



Buffalo Chicken Pizza Recipe
Yield: 1 Servings

2 boneless,skinless chicken
-breasts

1 ¢ franks (or louisiana hot)
-sauce

1 ¢ butter

1 pizza crust (use your
-favorite (or make yo),ur
-own

1 jar of pizza sauce
-mozzerella cheese

Trim the chicken and cut into bite size pieces. Melt the butter and

hot sauce in a saucepan over medium heat. Next, saute the chicken over
medium-high heat and add half of the hot sauce after about 1 minute.
Saute the chicken in the hot sauce until no longer pink. Combine the
remaining hot sauce mixture with equal part of the pizza sauce.

Spread on pizza crust. Sprinkle a little cheese on top of sauce(prevents toppings
from sliding off after cooking). Add the chicken with sauce and then cover with
cheese. Bake at 375 until cheese browns a little (approx 20 minutes).



Buffalo Wing Pizza
Yield: 1 Servings

1 boboli pizza crust
blue cheese salad dressing
4 oz mozzarella cheese,shredded

1-2 boneless chicken breasts,
-cut into 1/4' cube; s

1-2 tbsps. butter (or mixture of
- olive oil and; butter, if

frank's red hot sauce to

-taste

Spread blue cheese dressing on the pizza crust. Sprinkle as much

shredded Mozzarella cheese as desired on top of that. Saute chicken in butter,
adding Red Hot Sauce to coat, and to taste. Spread chicken over

mozzarella. Bake at 450 for 10 -12 minutes.



Bullseye Bbq Sauce
Yield: 1 Servings

1 ¢ water
3/4 ¢ light corn syrup
1/2 ¢ tomato paste
2/3 ¢ vinegar
1/3 ¢ dark brown sugar
3 T molasses
1 1/4 t liquid smoke
11t salt
1/4 t onion powder
1/4 t black pepper,Ground
1/4 t mustard,Ground
1/8 t paprika
1/8 t garlic powder
dash cayenne

1. Combine all ingredients in a medium saucepan over high heat and whisk until
smooth.

2. Bring mixture to a boil, then reduce heat and simmer uncovered for 45
minutes or until thick.

3. After the sauce cools you can use it immediately, but it's best to store it in a
covered container in the refrigerator overnight where the flavor improves.



Burger King Big King
Yield: 1 Servings

**Spread**
1/4 ¢ mayonnaise
2t French dressing
2t sweet pickle relish
1t white vinegar
1/2 't sugar
1/4 t lemon juice
1/8 t paprika
**other ingredients**
4 sesame seed hamburger buns
1 1/2 Ib beef,Ground
1 ds salt
1 ds pepper
8 sl American cheese
1 1/3 ¢ lettuce,Chopped
1 sl white onion,separated, up
-to 2
8 dill pickle,Slices

1. Prepare the spread by combining the ingredients in a small bowl.

Set this aside until you are ready to use it.

2. Preheat your barbecue or indoor grill to high heat.

3. Divide the ground beef into 8 even portions (3 ounces each). Roll each
portion into a ball, then press each ball flat to form a patty about the same
diameter as the bun.

4. Grill the beef patties for 2-3 minutes per side, or until done. Lightly salt and
pepper each side of the patties.

5. As the meat cooks, brown the faces of the buns in a hot skillet, toaster oven
or face-down on the grill. Watch the buns closely so that they do not burn.

6. Build each burger by first spreading a tablespoon of the spread on the face of
the top bun. Arrange about 1/3 cup of lettuce evenly over the spread.

7. On the bottom bun stack a patty, then a slice of American cheese, another
patty, and another slice of cheese.

8. On the top slice of cheese arrange 2-3 separated onion slices (rings), then 2
pickle slices.

9. Turn the top part of the burger over onto the bottom and serve. You may also
want to zap the sandwiches in the microwave, individually, for 15-20 seconds
each. Serves 4.



Burger King Biscuit Breakfast Sandwich
Yield: 1 Servings

1 sm can,(5 biscuits)
-- Pillsbury Grands
-- Buttermilk Biscuits
butter,Melted
5 eggs
salt
black pepper,Ground
10 oz breakfast sausage,Ground
-(such as Jimmy Dean)
-- (or 10 of),Slices
-- bacon
5 sl American Cheese

1. Prepare biscuits following instructions on the can (350 degrees

for 15-18 min.). When you remove the biscuits from the oven brush the top

of each with melted butter.

2. Spray a skillet over medium heat with non-stick cooking spray. Open both
ends of a clean, small sliced pineapple can. Spray the inside of the empty can
with the non-stick spray, and then place the can in the pan to heat up. Use more
than one can if you'd like to speed up the cooking process.

3. Beat an egg, then pour it into the empty can mold, add a bit of salt and
pepper, and cover with a saucepan lid. Cook for a couple minutes, then scrape
a knife around the edge of the egg to release it. Remove the can then turn the
egg over and cook it for another minute or two. Repeat with the remaining eggs.
4. If using sausage, form 2-ounce portions of sausage into patties with the same
diameter as the biscuits. Cook the sausage in another hot skillet over medium
heat until brown. If using bacon, cook the bacon and drain on paper towels.

5. Slice a biscuit in half through the middle. Build each sandwich by first
stacking egg on the bottom half of the biscuit. Next arrange sausage (or 2 slices
of bacon) on the egg, then a slice of American cheese. Top off each sandwich
with the top biscuit half, then zap it in the microwave for 15-20 seconds to help
melt the cheese. Repeat with the remaining ingredients.

Makes 5 sandwiches.



Burger King Bk Broiler
Yield: 1 Servings

**Marinade**
3/4 ¢ water
2t ketchup
11t salt
1/4 t liquid smoke
1/8 t pepper
1/8 t oregano
1 ds onion powder
1 ds parsley
**other ingredients™*
2 chicken breast fillets
4 sesame seed hamburger buns
1 1/3 ¢ lettuce,Chopped
1/4 ¢ mayonnaise
8 tomato,Slices

1. Make the marinade by combining the ingredients in a medium bowl.

2. Prepare the chicken by cutting each breast in half. Fold a piece of

plastic wrap around each piece of chicken and pound the meat with a
tenderizing mallet until it is about 1/4-inch thick and about the same

diameter as the hamburger buns. Place the chicken into the marinade,

cover it, and chill for at least four hours. Overnight is even better.

3. Preheat your barbecue or indoor grill to high heat. Grill the chicken

for 3 to 4 minutes per side or until done.

4. Toast the faces of the hamburger buns in a pan or griddle, in a toaster over,
or facedown on the grill. Watch the buns closely to be certain that the faces turn
only light brown and do not burn.

5. Build each sandwich from the top down by first spreading about a tablespoon
of the mayonnaise on the toasted face of a top bun.

6. Spread about 1/3 cup of chopped lettuce over the mayonnaise.

7. Arrange two tomato slices on the lettuce.

8. Place a chicken breast on the toasted face of the bottom bun.

9. Flip the top part of the sandwich over onto the bottom.

Serves 4.



Burger King Croissan'wich Breakfast Sandwich
Yield: 1 Servings

1 8-ounce can Pillsbury
-Original Cres
-- Rolls

4 eggs
salt
black pepper,Ground

8 oz breakfast sausage,Ground
-(such as Jimmy Dean)
-- (or 8 of),Slices
-- bacon

4 sl American Cheese

1. Prepare the rolls by first unrolling the dough out of the can.

Separate the dough into four sections, each made up of two triangles.
Detach the triangles by tearing along the diagonal perforation, then
reattach the dough along the outside parallel edges, pinching the dough
together along the middle. This will make making one bigger triangle.
Loosely roll the dough from the wide end, all the way up. Now, bring
theends around so that they overlap and the roll is in the shape of a
circle.Press the ends together and place roll onto a baking sheet. Repeat
withthe remaining dough, then bake following the directions on the package
(375degrees for 11-13 min.).

2. When the rolls are done baking build the sandwich using the above steps 2
through 5 in the recipe for the biscuit sandwich clone. . Makes 4 sandwiches.



Burger King Whopper
Yield: 1 Servings

1 sesame-seed hamburger bun
1/4 1b beef,Ground

1 ds salt

3 dill pickle chips (or)

-Slices

1t catsup

4 onion rings

2 tomato,Slices
1/4 ¢ lettuce,Chopped

1 T mayonaise

1) Preheat barbecue grill--hot fire
2) Toast both halves of the bun,face down, in hot skillet. Set aside.

3) Form beef into thin patty (use hamburger press, or bottoms of 2 butter plates)
slightly larger than bun.

4) Lightly salt patty and cook on grill for 2 to 3 min. per side.

5) Build burger in following stacking order from bottom up: bottom bun-patty-
pickles-catsup-onion rings-tomatoes-lettuce-mayo-top bun.

Yield: 1 hamburger



Cadbury Creme Egg
Yield: 2 Servings

1/2 ¢ light corn syrup
1/4 ¢ butter,softened
1t vanilla
1/4 t salt
3 ¢ powdered sugar
4 dr yellow food coloring
2 dr red food coloring
1 12 ounce bag milk chocolate
-chips
2 T vegetable shortening

1. Combine the corn syrup, butter, vanilla, and salt in a large bowl.
Beat well with an electric mixer until smooth.

2. Add powdered sugar, one cup at a time, mixing by hand after each
addition. Mix well until creamy.

3. Remove about 1/3 of the mixture and place it into a small bowl. Add
the yellow and red food coloring and stir well to combine.

4. Cover both mixtures and refrigerate for at least 2 hours, or until
firm.

5. When mixtures are firm, roll a small, marble-size ball from the

orange filling, and wrap around it a portion of the white filling that is

roughly twice the size. Form this filling into the shape of an egg and place it
onto a cookie sheet that has been brushed with a light coating of shortening.
Repeat for the remaining filling ingredients, then refrigerate these centers for 3-4
hours or until firm.

6. Combine the milk chocolate chips with the shortening in a glass or
ceramic bowl. Microwave chocolate on high speed for 1 minute, then stir
and microwave again for 1 more minute, and stir.

7. Use a fork to dip each center into the chocolate, tap the fork on
the side of the bowl, then place each candy onto wax paper. Chill.

8. After 1-2 hours of chilling, dip each candy once more and chill for
several hours, or until completely firm.



Cafe Cappuccino Mix
Yield: 18 Servings

1/2 cup instant coffee 3/4 cup sugar
1 cup nonfat dry milk  1/2 tsp dried orange peel

Mash orange peel with a mortar and pestle. Stir ingredients together.
Process in a blender until powdered. Use 2 Tablespoons for each cup
of hot water. Makes about 2 1/4 cups of mix.



Cafe Cappuccino--International Coffees
Yield: 1 Servings

1/2 ¢ coffee,Instant

3/4 ¢ sugar
1 ¢ nonfat dry milk

1/2 t orange peel,Dried

Crush in mortar and pestal

Use 2 T. for each cup of hot water



Cafe Vienna--International Coffees
Yield: 1 Servings
1/2 ¢ coffee,Instant
2/3 ¢ sugar
2/3 ¢ nonfat dry milk
1/2 t cinnamon

Use 2 ts. per cup of hot water.



California Pizza Kitchen Dakota Smashed Pea & Barley Soup
Yield: 1 Servings

2 ¢ split peas
6 ¢ water
2 14.5-ounce cans chicken
-broth,(4 cups)
1/3 ¢ onion,Minced
1 lg clove garlic,minced
2t lemon juice
11t salt
1t granulated sugar
1/4 t parsley,Dried
1/4 t white pepper
1 ds thyme,Dried
1/2 ¢ barley
6 ¢ water
2 md carrots,diced (about 1 cup)
1/2 stalk celery,diced (1/4
-cup)
**Garnish**
green onion,Chopped

1. Rinse and drain the split peas, then add them to a large pot

with 6 cups of water, chicken broth, onion, garlic, lemon juice, salt, sugar,
parsley, pepper, and thyme. Bring to a boil, then reduce heat and
simmer for 75 minutes or until the peas are soft.

2. While the peas are cooking, combine the barley with 6 cups of water in a
saucepan. Bring to a boil, then reduce heat and simmer for 75 minutes or until
the barley is soft and most of the water has been absorbed.

3. When the split pea mixture has become a thick soup, use a hand held
blender to puree the peas until the mixture is smooth. You may also use a
standard blender or food processor for this step, pureeing the soup in batches.
Alternately, if you like, you may skip this step, keeping the soup rather chunky.
It's still good this way, just not as smooth as the real thing.

4. Drain the barley mixture in a sieve or colander and add it to the split pea
mixture. Add the carrots and celery and continue to simmer the soup for 15 to
30 minutes or until the carrots are tender. Stir occasionally. Turn off the heat,
cover the soup, and let it sit for 10 to 15 minutes before serving. Garnish each
serving with a little chopped green onion.

Makes 8 servings.



Carl's Jr. Bacon Swiss Crispy Chicken Sandwich

**Ranch Dressing** **other ingredients**

1/3 ¢ mayonnaise 6 ¢ vegetable oil,up to 8

2 T sour cream 1 egg

1T buttermilk 1 ¢ water

1 1/2 t white vinegar 1 ¢ all-purpose flour

1t sugar 21/2t salt
1/4 t lemon juice 1t paprika
1/8 t salt 1t onion powder
1/8 t parsley 1/8 t garlic powder
1/8 t onion powder 4 chicken breast fillets

1 ds dill weed 4 sesame seed hamburger buns
1 ds garlic 4 lettuce leaves

1 ds black pepper,Ground 4 tomato,Slices

2t hot water Kraft Swiss cheese Singles
1/2 t unflavored gelatin 8 sl bacon,cooked

1. Preheat 6-8 cups of oil in a deep fryer to 350 degrees.

2. To prepare he ranch dressing, combine all of the ingredients except the water
and gelatin in small bowl. Mix the water with the gelatin in a small cup until all of
the gelatin is dissolved. Add this gelatin solution to the other ingredients and stir.
Cover and chill the dressing until it's needed.

3. Beat the egg and then combine with 1 cup water in a small, shallow bowl.

Stir.

4. Combine the flour, salt, onion powder and garlic powder in another shallow
bowl.

5. Pound each of the breast fillets with a mallet until about 1/4-inch thick. Trim
each breast fillet until it is round.

6. Working with one fillet at a time, first coat each fillet with the flour, then dredge
it in the egg & water mixture. Coat the chicken once again in the flour and set it
aside until all of the fillets have been breaded.

7.Fry the chicken fillets for 8-12 minutes or until light brown and crispy.

8. As chicken is frying, prepare each sandwich by grilling the face of the
hamburger buns on a hot skillet over medium heat. Spread about 1 1/2
teaspoons of the ranch dressing on the face of the top and bottom buns.

9. On the bottom bun, stack a leaf of lettuce and a tomato slice.

10. When the chicken is done frying, remove the fillets from the fryers and

drain them on paper towels or a rack for a couple of minutes.

11. Stack one fillet onto the bottom of the sandwich (onto the tomato), then
stack a slice of the Swiss cheese onto the chicken.

12. Arrange the bacon, crosswise, on top of the Swiss cheese, then top off the
sandwich with the top bun. Repeat the stacking process for each of the
remaining sandwiches.

Makes 4 sandwiches.



Carl's Jr. Chicken Club
Yield: 4 Servings

2 whole chicken breasts
-skinned,bone,d, & halved

1 ¢ teriyaki marinade lowry's is
- best

4 whole wheat burger buns

8 bacon,Slices

1/4 ¢ mayonnaise

1 ¢ alfalfa sprouts loosely
-packed

4 lettuce leaves

4 |g tomato,Slices

4 kraft swiss cheese,Slices
-singles

Marinate the chicken in th eteriyaki marinade in a shallow bowl for
30 minutes.

Preheat a clean bbqg to medium grilling heat.

Brown the faces of each bun in a frying pan on the stove. Keep the
pan hot.

Cook the bacon in the pan until crisp, then set aside.

Grill the chicken breasts 5 to 8 minutes per side, or until cooked
through.

Spread about 1/2 tb. of mayonnaise on the face of each bun, top and
bottom.

Divide the sprouts into 4 portions and mound on each bottom bun.
On the sprouts, stack a lettuce leaf, then a slice of tomato.

Place one chicken breast half on each of the sandwiches, atop the
tomato.

Next, stack a slice of swiss cheese on the chicken, and then the 2
pieces of bacon, crossed over each other.

Top off the sandwich with the top bun.

Microwave for 15 second on high.



Carl's Jr.

**Ranch Dressing**
1/3 ¢ mayonnaise
2 T sour cream
1T buttermilk
1 1/2 t white vinegar
11t sugar
1/4 t lemon juice
1/8 t salt
1/8 t parsley
1/8 t onion powder
1/16 t dill weed
1 ds garlic powder
1 ds black pepper,Ground
2t hot water
1/2 t unflavored gelatin

Crispy Chicken Sandwich

**rest of ingredients™*
6 ¢ vegetable oil,up to 8
1 egg
1 ¢ water
1 ¢ all-purpose flour
21/2t salt
1t paprika
1t onion powder
1/8 t garlic powder
4 chicken breast fillets
4 sesame seed hamburger buns
4 lettuce leaves
4 tomato,Slices

1. Preheat 6-8 cups of oil in a deep fryer to 350 degrees.
2. To prepare the ranch dressing, combine all of the dressing ingredients except
the water and gelatin in small bowl. Mix the water with the gelatin in a small cup

until all of the gelatin is dissolved.

Add this gelatin solution to the other

ingredients and stir. Cover and chill the dressing until it's needed.
3. Beat the egg and then combine it with 1 cup water in a small, shallow bowil.

Stir.

4. Combine the flour, salt, onion powder and garlic powder in another shallow

bowl.

5. Pound each of the breast fillets with a mallet until about 1/4-inch thick. Trim

each breast fillet until it is round.

6. Working with one fillet at a time, first coat each fillet with the flour, then
dredge it in the egg & water mixture. Coat the chicken once again in the flour
and set it aside until all of the fillets have been breaded.

7. Fry the chicken fillets for 8-12 minutes or until light brown and crispy.

8. As chicken is frying, prepare each sandwich by grilling the face of the
hamburger buns on a hot skillet over medium heat. Spread about 1 1/2
teaspoons of the ranch dressing on the face of the top and bottom buns.

9. On the bottom bun, stack a leaf of lettuce and a tomato slice.

10. When the chicken is done frying, remove the fillets from the fryers and drain
on paper towels or a rack for a couple of minutes.

11. Stack one fillet onto the bottom of the sandwich (onto the tomato), then top it
off with the top bun. Repeat the stacking process for each of the sandwiches.

Makes 4 sandwiches.



Carol Lombards' Barbecued Spareribs
Yield: 6 Servings

1/2 ¢ soy sauce
3/4 ¢ honey
2/3 T prepared mustard
10 ml garlic,chop fine
5 Ib spareribs,Lean
4T water
2T flour

Mix together soy sauce, honey, mustard & garlic. Place spareribs in
roasting pan. Bake at 300 for 45 minutes. Pour off grease. Bake 1 &
1/4 hours until tender, basting constantly to keep the ribs covered

with sauce. When done remove ribs. Add 1/4 cup water to sauce. Cook
on top of stove, stirring until blended. Make a paste with flour, &

add to sauce. Cook until thick. Replace ribs in gravy. Return to warm
oven. Keep hot until serving time.



Castle Loaf Supreme
Yield: 2 Servings

4  white castle hamburgers
1 (pickles & ketchup included)
1/3 Ib pork,Ground
2/3 cloves garlic
2 2/3 sprigs parsley,Chopped
3/16 t pepper
1/8 ¢ milk
1/3 pn oregano
3/16 cn tomato sauce
1 salt,To Taste

Mix all ingredients except tomato sauce in a large bowl. Grease loaf
pan. Shape mixture and place in pan; smooth meat with oiled hands.
Pour tomato sauce over meat loaf. Bake at 350 deg F. for one hour.



Chasen's Restaurant Carrot Souffle
Yield: 6 Servings

1 Ib carrots
and sliced,Peeled
Salt
3 eggs
3 T granulated sugar
3T flour
1/2 t vanilla extract
1/4 t nutmeg,Ground
3 T butter,melted
1/2 ¢ walnuts,chopped fine OR
1/4 ¢ cornflakes,Crushed
1T brown sugar

Cook carrots in boiling salted water until very tender.

Puree carrots in food processor or blender with eggs, granulated sugar,
flour, vanilla and nutmeg.

Add 2 tablespoons melted butter and process again.

Turn mixture into buttered 1-1/2 quart souffle dish or straight-sided
casserole and bake at 350 degrees until souffle is slightly puffed and golden,
35 to 40 minutes.

Sprinkle chopped walnuts and brown sugar over top of souffle.

Drizzle with remaining 1 tablespoon melted butter and return to oven
10 to 15 minutes longer or until top is crisp and golden.



Chaya Brasserie Corn Chowder
Yield: 8 Servings

3/4 Ib chicken breast,Boned
1 g onion
1 1g leek,white part only
1 Ig celery stalk
1 1g carrot
1/2 Ib mushrooms
1 Clove garlic
1/4 ¢ butter
1/4 ¢ flour
11 oz Sweet Corn,Canned
-Kernels/Whole
2 gt chicken stock
1/2 ¢ milk
1 bay leaf
Salt,pepper
1/4 ¢ whipping cream

Chop chicken, onion, leek, celery and carrot to large dice. Thinly slice
mushrooms and garlic.

Melt butter in large pot. Add onion, leek, celery and carrot and saute over
medium heat 10 minutes.

Add garlic and mushrooms and cook until mushrooms soften, 6 to 8
minutes.

Add chicken and cook until chicken is heated through, about 5 minutes.
Stir in flour until smooth and cook, stirring, 5 minutes.

Add 3/4 of the corn. Gradually stir in stock and milk. In electric mixer, coarsely
blend remaining corn at medium speed.

Stir blended corn into soup mixture. Add bay leaf and salt and pepper to taste.

Simmer 10 minutes. Discard bay leaf. Stir in cream and heat through.



Chef Paul Prudhomme's Poultry Magic
Yield: 4 Servings

11/2t salt
1/2 t paprika
1/4 t cayenne
1/4 t onion powder
1/4 t garlic powder
1/4 t black pepper,Ground
1/4 t thyme,Dried
1/4 t oregano,Dried
1/4 t rubbed sage
dash cumin

Combine all ingredients in a small bowl. Store in a covered
container. Sprinkle on any poultry to taste.



Chevy's Fresh Salsa
Yield: 1 Servings

6 md tomatoes
10 jalapenos,(red is best)
1/4 a medium Spanish onion
2 cloves garlic
2 T fresh cilantro,Chopped
2 T white vinegar
2t salt
1 1/2 t mesquite-flavored liquid
-smoke

1. Preheat your barbecue grill to high temperature.

2. Remove any stems from the tomatoes, then rub some oil over each tomato.
You can leave the stems on the jalapenos.

3. Place the tomatoes on the grill when it's hot. After about 10 minutes, place all
of the jalapenos onto the grill. In about 10 minutes you can turn the tomatoes
and the peppers. When almost the entire surface of the peppers has charred
black you can remove them from the grill. The tomatoes will turn partially black,
but when the skin begins to come off they are done. Put the peppers and
tomatoes on a plate and let them cool.

4. When the tomatoes and peppers have cooled, remove most of the skin from
the tomatoes and place them into a food processor. Pinch the stem end from
each of the peppers and place them into the food processor as well. Toss out
the liquid that remains on the plate.

5. Add the remaining ingredients to the food processor and puree on high speed
for 5-10 seconds or until the mixture has a smooth consistency.

6. Place the salsa into a covered container and chill for several hours or
overnight while the flavors develop. Makes approximately 2 cups.



Chevy's Garlic Mashed Potatoes
Yield: 1 Servings

4 medium/large russet potatoes
1T butter
1 T minced fresh garlic,(3-4
-cloves)

3/4 ¢ water

1/2 ¢ cream

3/4 t salt

1/8 t black pepper

1. Preheat oven to 400 degrees.

2. Bake the potatoes by first rubbingthem lightly with oil and then baking them in
the preheated oven for 1 hour until they are tender. Cool.

3. Mash potatoes and remove about half of the skin. You want to leave the rest
in.

4. Melt the butter in a large suacepan over medium heat, then add garlic and
saute for 5 minutes.

5. Add the remaining ingredients to the pan and cook for 5-10 minutes while
stirring often until garlic mashed potatoes are very hot.

Serves 4.



Chevy's Mesquite-Grilled Bbq Chicken Quesadilla
Yield: 1 Servings

**Mesquite Marinade **
1/2 ¢ water
1t mesquite-flavored liquid
-smoke
1/2 t salt
1 ds black pepper,Ground
**Spicy BBQ Sauce **
1/2 ¢ Bull's-Eye Original BBQ
-Sauce
1/4 t cayenne pepper
1 ds chili powder
**Other Ingredients™*

1 boneless chicken breast
1/3 ¢ red bell pepper,Sliced
1/3 ¢ green bell pepper,Sliced
1/3 ¢ Spanish onion,Sliced

2 |g fat-free flour tortillas

-(12-inch)
1 1/3 ¢ Monterey Jack,Shredded
-cheese

1. Prepare the marinade by combining the ingredients in a medium bowl. Add chicken
breast fillet to the bowl, cover, and chill for one hour.

2. When the chicken is finished marinating, preheat your grill to high temperature.

3. As grill is heating, prepare the spicy BBQ sauce by mixing the ingredients in a small
bowl.

4. Throw the chicken on the grill and cook it for 4 to 5 minutes per side or until it's done.
When the chicken is done cooking, chop it into bite-size pieces.

5. Spray a light coating of nonstick cooking spray on a medium skillet over medium
heat. Saut the sliced peppers and onion in the pan for 4 to 5 minutes or

until the veggies start to brown.

6. Set a large skillet over medium/low heat.

7. Put one flour tortilla in the skillet and sprinkle 1/3 cup of cheese over half of the
tortilla. Spoon half of the vegetables over the cheese, followed by half of the chicken.
8. Spoon a generous portion of the spicy BBQ sauce over the chicken, followed by
another 1/3 cup of cheese.

9. Fold the other side of the tortilla over the filling, and press down so that it stays in
place.

10. By this time, the cheese on the bottom should be melted. If not, wait another
minute or so, then flip the quesadilla over and heat for another couple minutes or until all
of the cheese has melted.

11. Slide the quesadilla onto a plate and slice it into 4 pieces. Repeat for the second
quesadilla and serve immediately with salsa on the side.

Serves 4 as an appetizer.



Chi Chi's Mild Salsa
Yield: 1 Servings

1 cn Stewed Tomatoes (14 Oz.)
-sliced
2 Ig Green onions,snipped*
1 lg Ripe Tomato,cored and
-diced
1/2 t Salt
1/2 t Black Pepper
1 ds Tabasco® Sauce,or to taste

Cut up stewed tomatoes and combine in saucepan with onions, fresh

tomato, salt and pepper. Bring just to a boil. Boil hard 1 minute and remove at
once from heat. Put half of mixture through blender just to mince fine but not to
puree. Return to remaining half of mixture.

Cool and refrigerate in tightly covered container to use with a few
weeks. Freezes well to use within 6 months.



Chi-Chi's Mexican "Fried" Ice Cream
Yield: 2 Servings

1/2 ¢ vegetable oil

2 6-inch

1/2 ts ground cinnamon

2 TB sugar

1/4 ¢ cornflake crumbs

2 Ig scoops vanilla ice cream

1 cn whipped cream

2 maraschino cherries with
stems
flour tortilla

Prepare each tortilla by frying it in the hot oil in a frying pan

over medium/high heat. Fry each side of the tortilla for about 1

minute until crispy. Drain the tortillas on paper towels. Combine

the cinnamon and sugar in a small bowl. Sprinkle half of the cinnamon
mixture over both sides of the fried tortillas, coating evenly. Not

all of the sugar mixture will stick to the tortillas, and that's

okay. Combine the other half of the cinnamon mixture with the
cornflake crumbs in another small bowl. Pour the cornflake mixture
into a wide, shallow bowl or onto a plate. Place a large scoop of ice
cream in the cornflake crumbs, and with your hands roll the ice cream
around until the entire surface is evenly coated with cornflake

crumbs. You should not be able to see the ice cream. Place the ice
cream scoop on the center of a cinnamon/sugar-coated tortilla. Spray
whipped cream around the base of the ice cream. Spray an additional
pile of cream on top of the ice cream. Put a cherry in the top pile

of whipped cream. Repeat for the remaining scoop of ice cream. Serve
with a side dish of honey, chocolate syrup, or strawberry topping, if
desired.



Chi-Chi's Sweet Spanish Corn Cake
Yield: 8 Servings

1/2 ¢ butter (or margarine --)

1 softened
1/3 ¢ masa harina -- *see note
1/4 ¢ water

10 oz pkg corn -- thawed,Frozen
1/3 ¢ sugar

3 T yellow cornmeal

2 T whipping cream
1/4 t baking powder
1/4 t salt

1 chili peppers,Sliced

1 parsley,Chopped

With an electric mixer, beat butter or margarine until fluffy.

Gradually beat in masa harina. On low speed, beat in water. Place
corn in the bowl of a food processor and pulse until chopped coarse.
Stir in masa mixture. In a small bowl, stir together sugar, cornmeal,
cream, baking powder, and salt. Stir into corn mixture. Spread in a
greased, 8-inch-square baking pan. Cover with foil. Place in a larger
pan and pour boiling water half way up the side of the smaller pan.
Bake at 350 degrees for 50 minutes or until set. Remove smaller pan
from water, uncover, and let stand 15 minutes. Sprinkle with chilies
and parsley, if desired.

Makes 8 servings.



Chi-Chi's® Baked Chicken Chimichangas
Yield: 8 Servings

1/2 ¢ onion,Chopped
1T garlic,Minced
2 T olive oil
1/2 T chili powder
16 oz salsa
1/2 t cumin,Ground
1/2 t cinnamon,Ground
1 pn salt
2 1/2 ¢ chicken -- shredded,Cooked
8 flour tortilla
1 ¢ refried beans
olive oil -- for brushing

-In large saucepan, saute onion and garlic in oil until tender.

-Stir in chili powder, salsa, cumin, cinnamon, and salt.

-Stir in shredded chicken.

-Let cool.

-Heat oven to 450 degrees.

-Grease rimmed 15' X 10' X 1' baking pan.

-Working with one tortilla at a time, spoon a heaping tablespoon of
beans

down center of each tortilla.

-Top with a scant 1/2 cup of the chicken mixture.

-Fold up the bottom, top and sides of tortilla.

-Secure with wooden toothpicks if necessary.

-Place chimichangas in greased baking pan, seam side down.
-Brush all sides with the oil.

-Bake 20 to 25 minutes or until golden brown and crisp, turning every 5
minutes.

NOTES : Serve with sour cream and guacamole.



Chick-Fil-A Chicken Sandwich
Yield: 1 Servings

3 ¢ peanut oil

1 egg

1 ¢ flour

1 ¢ milk

21/2 T powdered sugar

1/2't pepper

2T salt

2 skinless,boneless chicken>>>
1 breasts-halved

4 plain hamburger buns
2T butter,Melted

8 dill pickle chips/slices

1) Heat oil in a pressure cooker over med. heat to about 400 F.

2) In small bowl, beat egg and stir in milk.

3) In separate bowl, combine dry ingreds.-mix well.

4) Dip each piece of chicken in milk until it is fully moistened.

5) Roll moistened chicken in flour mixture until completely coated.

6) Drop all 4 chicken pcs. into hot oil and close pressure cooker. When steam
starts shooting through the pressure release, set timer for 3 1/2 min.

7) While chicken is cooking, spread a coating of melted butter on face of each
bun.

8) When chicken is done, remove from oil and drain on paper towels. Place two
pickles on each bottom bun; add a chicken breast, then the top bun.

Yield: 4 sandwiches



Chicken Like The Colonel's
Yield: 20 Servings

ELEVEN SECRET SPICES ===========
1T rosemary
1 T oregano leaves
1T powdered sage
1t powdered ginger
1t marjoram
11/2t thyme
3 T brown sugar,Packed
3 T dry parsely,Minced
1t pepper
1T paprika
2T garlic salt
2 T onion salt
2 T powder chicken bouillon*
1 pk lipton tomato cup-a-soup
1  mix

* or 4 cubes mashed There are actually 11 spices in the above
combination, but an additional 3 ingredients were necessary to derive
that special flavor. Place all ingredients in blender with on\off

speed for 3-4 minutes to pulverise, or rub through a fine strainer.
Store in an airtight container so it will not lose potency. Makes

about 3/4 cup. To use with flour: Add 1 oz. mix to cup of flour for
coating chicken.



Chicken Like The Colonel's(Mix)
Yield: 20 Servings

1T rosemary
1T oregano leaves
1T powdered sage
1t powdered ginger
1t marjoram
11/2t thyme
3 T brown sugar,Packed
3 T dry parsely,Minced
1t pepper
1T paprika
2T garlic salt
2 T onion salt
2 T powder chicken bouillon*
1 pk lipton tomato cup-a-soup
1 mix

* or 4 cubes mashed. There are actually 11 spices in the above
combination, but an additional 3 ingredients were necessary to derive
that special flavor. Place all ingredeints in blender with on\off
speed for 3-4 minutes to pulverise, or rub through a fine strainer.
Store in an airtight container so it will not lose potency. Makes

about 3/4 cup. To use with flour: Add 1 oz. mix to cup of flour for
coating chicken.



Chicken Taquito Ideas

Yield: 1 Servings

Boil boneless, skinless chicken breasts in water with salt, pepper,

garlic, slices of onion and celery tops until cooked. Remove chicken and remove
fat, etc and tear meat into shreds. (What | do at this point is stop

for the day--I take the meat out, put it in a storage bag and then strain

the broth and refrigerate them both. The next morning | remove the
separated top (fat) that has hardened. | then put the broth in a pan, put the
shredded chicken in it, chop up a green pepper (deseeded), an onion, a
couple of jalapenos (deseeded), all cut in small pieces, some garlic,

more salt and pepper, and then depending on the amount of chicken | put in
one or two packs of Taco Bell or your favorite taco seasoning packets. Then

| just let it slowly cook for a couple of hours (until the peppers and

onion basically disintegrate into the meat), then turn up the heat and boil

until all the fluid is boiled away, stirring almost continuously at the end

so the meat doesn't burn. Let meat cool so you can touch it. In the

meantime take corn tortillas and dip in hot oil just a few seconds to make them
limp and drain on paper towels. Then working in an assembly line fashion,
pick up enough meat to hold in your three fingers (like your making a
homemade cigarette) and put it on one end of a tortilla and roll it up tight and
secure it with a toothpick in the middle. | make a bunch and freeze them.
Make them all before you cook them because it's too hard to make and

cook at the same time. Then just fry in a couple of inches of hot oil and

take out and drain on paper towels and salt while warm. Take the toothpicks
out after they're cooked. You can also use this meat to make shredded
chicken and cheese enchiladas or flautas (taquitos made with flour tortillas).
Enjoy--these are really good. | also make these with shredded roast

beef and have also made them with shredded pork from pork tenderloin roast.



Chili Like Frisch's

1 Ib beef,Ground
1T onions,Minced
11t salt

1t pepper

1t cumin,Ground
1t chili powder

1 6 oz can tomato paste

1 cn tomato soup

1 soup can  water

1 15 oz can chili beans

Brown ground beef with minced onions. Add spices and mix well.

Stir in paste, soup, and beans. Add 1 soup can full of water. Add more water

if you chili a little soupier; the less water, the thicker it will be - like Frisch's. Cook
on low heat for about 2 1/2 hours, stirring occasionally.



Chili's Boneless Buffalo Wings
Yield: 1 Servings

1 ¢ all-purpose flour
2t salt
1/2 t black pepper
1/4 t cayenne pepper
1/4 t paprika
1 egg
1 ¢ milk
2 chicken breast fillets
4 ¢ vegetable oil,up to 6
1/4 ¢ Crystal (or Frank's
-Louisiana)
- hot sa
1T margarine
**On the side™*
bleu cheese dressing,(for
-dipping)
celery sticks

1. Combine flour, salt, peppers and paprika in a medium bowl.

2. In another small bowl, whisk together egg and milk.

3. Slice each chicken breast into 6 pieces. Preheat 4-6 cups of vegetable oil in
a deep fryer to 375 degrees.

4. One or two at a time, dip each piece of chicken into the egg mixture, then into
the breading blend; then repeat the process so that each piece of chicken is
double-coated.

5. When all chicken pieces have been breaded, arrange them on a plate and
chill for 15 minutes.

6. When the chicken is done resting, drop each piece into the hot oil and fry

for 5-6 minutes or until each piece is browned.

7. As chicken fries, combine the hot sauce and margarine in a small bowl.
Microwave sauce for 20-30 seconds or just until the margarine is melted, then
stir to combine. You can also use a small saucepan for this step. Just combine
the hot sauce and margarine in the saucepan over low heat and stir until
margarine is melted and ingredients are blended.

8. When chicken pieces are done frying, remove them to a plate lined with a
couple paper towels.

9. Place the chicken pieces into a covered container such as a large jar with a
lid. Pour the sauce over the chicken in the container, cover, and then shake
gently until each piece of chicken is coated with sauce. Pour the chicken onto a
plate and serve the dish with bleu cheese dressing and sliced celery on the side.
Serves 2- 4 as an appetizer.



Chili's Calypso Cooler
Yield: 1 Servings

2 shots Captain Morgan Spiced
-Rum
1 shot peach Schnapps
1 shot grenadine
1 ¢ orange juice
ice
orange wedge
maraschino cherry

1. Combine the rum, peach schnapps orange juice and grenadine in a
shaker. Shake well.

2. Pour drink over ice cubes or crushed ice in a big

glass. Add an orange wedge and a cherry.

Makes one drink.



Chili's Chicken Enchilada Soup
Yield: 1 Servings

1T vegetable oll
1 Ib chicken breast fillets
-(approx. 3 fillets)
1/2 ¢ onion,Diced
1 clove garlic,pressed
4 ¢ chicken broth
1 ¢ masa harina
3 ¢ water
1 ¢ enchilada sauce
16 oz Velveeta
1t salt
1t chili powder
1/2t cumin
**Garnish**
cheddar cheese,Shredded
corn tortilla chips,Crumbled
pico de gallo

1. Add 1 tablespoon of oil to a large pot over medium heat. Add

chicken breasts to pot and brown for 4-5 minutes per side. Set chicken aside.
2. Add onions and garlic to pot and saut over medium heat for about 2
minutes, or until onions begin to become translucent. Add chicken

broth.

3. Combine masa harina with 2 cups of water in a medium bowl and whisk
until blended. Add masa mixture to pot with onions, garlic and broth.

4. Add remaining water, enchilada sauce, cheese and spices to pot and

bring mixture to a boil.

5. Shred the chicken into small, bite-size pieces and add it to the pot. Reduce
heat and simmer soup for 30-40 minutes or until thick.

6. Serve soup in cups or bowls, and garnish with shredded cheddar cheese,
crumbled corn tortilla chips, and pico de gallo.

Makes approx. 12 servings.



Chili's Chocolate Chip Paradise Pie

**Cookie Layer** **Other ingredients™*

1 ¢ all-purpose flour 1 1/4 ¢ semi-sweet chocolate chips
1/2 t baking soda 1/2 ¢ walnuts,Chopped
1/4 t baking powder **Cinnamon Butter**
1/2 ¢ butter,(1 stick), softened 1/2 ¢ butter,(1 stick), softened
1/3 ¢ granulated sugar 3 T granulated sugar

1 egg 1 1/2t cinnamon

1T milk **Other ingredients™™
1/2 t vanilla extract 9 scoops vanilla ice cream
1/2 ¢ coconut,Shredded chocolate syrup

**Crust Layer** caramel syrup

6 T butter 6 T walnuts,Chopped
1/4 ¢ sugar

1 1/2 ¢ graham cracker crumbs

1. Preheat the oven to 325 degrees.

2. Combine the flour, baking soda and baking powder in a medium bowl.

3. In a separate large bowl, beat together the butter and sugar with an electric
mixer. Continue beating for about 30 seconds or until mixture turns lighter in
color. Add the egg, milk, and vanilla and beat until smooth.

4. Slowly mix the dry mixture into the wet mixture. Beat until well-combined and
then mix in the coconut flakes. Set this cookie dough aside for now.

5. Melt 6 tablespoons of butter in a medium bowl in the microwave on high
temperature for about 30 seconds. Add the sugar and stir well for 30 seconds.
Add the graham cracker crumbs and stir. Press this mixture into the bottom of a
9x9- inch baking dish or pan.

6. Sprinkle the cup of chocolate chips evenly over the graham cracker crust.

7. Press the cookie dough into the dish, covering the chocolate chips. Use flour
on your fingers to keep the soft dough from sticking.

8. Sprinkle the chopped walnuts over the dough Use your fingers to press the
nuts into the dough.

9. Bake for 40-45 minutes or until the edges of the pie become light brown.

10. Prepare the cinnamon butter by creaming together the butter, sugar and
cinnamon in a small bowl! with an electric mixer on high speed.

11. When you are ready to make your dessert, heat up a small skillet over
medium heat. When the skillet is hot, remove it from the heat then add about 1
tablespoon of the cinnamon butter to the pan. It should quickly melt and sizzle.
Slice the pie into 9 pieces and place one into the hot skillet. If the pie has
cooled, you can reheat each slice by zapping it in the microwave for 30- 40
seconds.

12. Place a scoop of ice cream on top of the pie. Drizzle chocolate and caramel
syrup over the dessert and then sprinkle about 2 teaspoons of chopped walnuts
over the top. Repeat for the remaining ingredients and serve sizzling in the
skillet.

Makes 9 desserts.



Chili's Grilled Caribbean Salad

HONEYLIME DRESSING =============
1/4 ¢ grey poupon dijon mustard
1/4 ¢ honey
11/2T sugar
1T sesame oil
11/2 T apple cider vinegar
11/2t lime juice
PICO DE GALLO ==================
2 md tomatoes,diced
1/2 ¢ spanish onion,diced
2 t jalapeno pepper,seeded and
1 ,de-ribbed
2 t cilantro,finely minced
1 pn salt
SALAD ==================—========
4  chicken breast halves
1 ,boneless and skinless
1/2 ¢ teriyaki marinade
4 c iceberg lettuce,chopped
4 ¢ green leaf lettuce,choppped
1 ¢ red cabbage,chopped
1 cn pineapple chunks in juice
1 ,drained (5.5 oz. can)
10 tortilla chips

Make the dressing by blending all the ingredients in a
small bowl with an electric mixer. Cover and chill.

Make the Pico de Gallo by combining all the
ingredients in a small bowl. Cover and chill.

1. Marinate chicken in the teriyaki for at least 2 hours. You can use a resealable
plastic bag for this. Put the chicken into the bag and pour in the marinade,

then toss it into the fridge.

2. Prepare the barbecue or preheat a stovetop grill. Grill the chicken for 4 to 5
minutes per side or until done.

3. Toss the lettuce and cabbage together, then divide the greens into 2 large
individual-serving salad bowls.

4. Divide the pico de gallo and pour it in 2 even portions over the greens.

5. Divide the pineapple and sprinkle it on the salads.

6. Break the tortilla chips into large chunks and sprinkle half on each salad.

7. Slice the grilled chicken breasts into thin strips,and spread half the strips onto
each salad.

8. Pour the dressing into 2 small bowls and serve with the salads.



Stlr Fry Sauce —===========

1/4 ¢ water
1t arrowroot
1/3 ¢ soy sauce
1/4 ¢ granulated sugar
1/4 ¢ white vinegar
1T chives,Dried
1T vegetable ol
2t sesame seeds
1t red pepper flakes
1t chili oil
1t peanut butter
1/2 t ginger,Finely Minced

Sesame oo ————=—=—=—=—=—=

1/4 ¢ water

3/4 t arrowroot

1/3 ¢ granulated sugar

1/3 ¢ white vinegar

1/4 ¢ soy sauce
1t ginger,Finely Minced
1t vegetable olil

1/2t sesame seeds

Chili's Lettuce Wraps

1/2 ¢ peanut butter
1/3 ¢ water

2 T white vinegar
1/2 t ginger,Finely Minced
1/8 t red pepper,Crushed
1/4 ¢ granulated sugar
1/4 t garlic powder
1/2't chili oil
1/2 t vegetable oil

1T brown sugar

Other Ingredients ==============

1T vegetable oil

4  chicken breast fillets

4 green onions
1/4 ¢ water chestnuts,Minced
1/4 ¢ almonds,Sliced

1 head butter lettuce

Garnish ========================

fried bean threads (see
-note)
carrots,Shredded

Peanut D|pp|ng Sauce =—==========

1/4 t garlic powder
dash red pepper flakes
dash parsley

1. To prepare the stir fry sauce, combine the water and arrowroot in a small bowl and stir
until arrowroot is dissolve. Add this solution to the other stir fry sauce ingredients in a small
saucepan over medium heat. Bring to a boil, then reduce heat to low and simmer for 5 to 6
minutes, or until thick.

2. To make the sesame-ginger dipping sauce combine the water and arrowroot in a small
bowl and mix until arrowroot is dissolved. Combine this solution with the other dipping sauce
ingredients in small saucepan over medium heat. Bring to a boil, then reduce heat to low
and simmer for 2 minutes.

3. Combine all ingredients for the peanut dipping sauce in a small saucepan over medium
low heat. Heat while whisking until sauce becomes smooth. Remove from heat when done.
4. To prepare the chicken heat 1 tablespoon of vegetable oil in a large skillet over medium
heat. Cook the chicken breasts until done --3 to 5 minutes per side -- turning every couple of
minutes. You can tell when the chicken is done by pressing down on the middle of each
chicken breast. It should be firm.

5. Remove the cooked chicken breast to a cutting board and slice it into strips with a sharp
knife. Keep the pan hot. Load the chicken back into the same pan over medium/high heat,
and add the water chestnuts. Heat for 1 minute.

6. Add 5 tablespoons of the stir fry sauce to the chicken and heat for 2 minutes, stirring
often. The sauce should be bubbling.

7. Add the slice green onions and stir. The chicken is done.

8. Prepare each serving plate with a bed of bean threads. Spoon one-fourth of the chicken
onto the bean threads. Sprinkle the chicken with about a tablespoon of sliced almonds. Add
three leaves of butter lettuce to the plate, along with a garnish of shredded carrots. Repeat
for the remaining servings. Serve with the sesame-ginger dipping sauce and peanut dipping
sauce on the side.



Chili's Margarita Presidente
Yield: 1 Servings

1 oz Sauza Commemoritiva Tequila
1/2 oz Cointreau
1/2 oz Presidente Brandy
1/2 oz Rose's lime juice
1/3 ¢ sweet & Sour mix

1. Combine all ingredients in a shaker with crushed ice. Shake
2. Pour drink into a martini glass rimmed with salt. Serve the remainder of

the drink in the shaker on the side.
Serves 1.



Chili's Nacho Burger

**Pico de Gallo** **Chili Queso**
2 md tomatoes,diced 3 oz beef,Ground
1/2 ¢ Spanish onion,Diced 1t all-purpose flour
2t fresh jalapeno,Chopped 1 pn salt
-pepper,seeded and 1 pn black pepper,Ground
-- de-ribbed 16 oz bottle Cheez Whiz
2 t fresh cilantro,Finely Minced 2T milk 1/2t chili powder
1 pn salt 1/2t cumin  1/2t paprika
**Guacamole** **Other**
2 sm or 1 large Haas avocado 2 Ib beef,Ground
2 T sour cream 4 |g sesame seed buns
1/4 ¢ tomato,Diced 2 ¢ iceberg lettuce,shredded or
1/2 t jalapeno,Diced -,Chopped -- thin
1/4 t fresh cilantro,Chopped 2T mayonnaise
1/4 t lemon juice 1 green onion,chopped
1/8 t salt 16 tortilla chips,up to 20

2 fresh jalapenos,sliced, up

1. First make the pico de gallo. This is easy. Just combine all of the ingredients for the
pico in a small bowl and mix well. Cover bowl and chill in the refrigerator. 2. Now we'll
make the guacamole. In a small bowl, smash up most of the avocado, but be sure to
leave several unsmashed chunks. Add the remaining ingredients for the guacamole to
the avocado and mix well. Cover bowl and chill in the refrigerator, next to the pico.

3. Next we'll make the chili queso. In yet another small bowl, mix together ground beef,
flour, a pinch of salt, a pinch of black pepper, and a pinch of chili powder. Use your
hands to work the dry ingredients into the ground beef. Brown the beef in a small skillet
over medium heat for about 5 minutes. Use a spoon or spatula to crumble the beef as it
cooks. Cook until it's brown, then set aside.

4. Melt the Cheez Whiz with 2 tablespoons of milk over low heat. When milk and
cheese has been combined, add the remaining queso ingredients. Heat while stirring
often until cheese is smooth and creamy, then cover saucepan and remove it from the
heat.

5. Pre-heat a griddle or large frying pan over medium heat. Lightly butter the face of
each bun and brown the buns face-down on the heat.

6. Separate the ground beef into four 1/2-pound portions. Roll each portion of meat
into a ball and then pat the meat down into a circular patty slightly larger in diameter
than the hamburger buns. Cook the hamburger patties for 5-10 minutes per side, until
done. Lightly salt and pepper each burger patty.

7. Build the burger open-faced in the following order starting with the bottom bun:On
Bottom Bun 1/2 cup shredded lettuce hamburger patty 2 tablespoons

chili queso 4 or 5 crumbled tortilla chips 2 teaspoons green onion On Top Bun 1/2
tablespoon mayonnaise 2 tablespoons pico de gallo 2 tablespoons guacamole 4
jalapeno slices

Serve burger with extra queso and guacamole. May also serve french fries on the side
and use the chili queso for dipping. Makes 4 burgers.



Chili's Peanut Buttercup Cheesecake

1 ¢ Graham Cracker Crumbs

1/4 ¢ Chocolate Wafer Cookies --

: Crumbled

1/3 ¢ Butter -- Melted

1/4 ¢ Smooth Peanut Butter

24 oz Cream Cheese -- Softened

1 ¢ Sour Cream

1 ¢ Sugar

1 1/2 ts Vanilla

1/4 ¢ Chocolate Syrup

1 ¢ Fudge Topping

4 Peanut Butter Cups --
Chilled

Preheat the oven to 375. In a medium bowl, combine the graham cracker
crumbs, chocolate crumbs and melted butter. Press the crumbs firmly
over just the bottom of an 8" springform pan. Bake for 6 to 8

minutes. When the crust is cool, spread the peanut butter in a

circle in the center of the crust. Leave about an inch margin at the
sides. In a large bowl, beat together the cream cheese, sour

cream, sugar and vanilla until smooth. Remove 1 cup of the cream
cheese mixture and pour it into the another bowl. Add the chocolate
syrup and combine. Pour the first cheese mixture into the springform
pan and spread it evenly over the crust. Pour the chocolate filling

onto the other filling and spread it out. Using the tip of a knife

swirl the chocolate into the white filling beneath it. Lower the

oven temperature to 350. Bake the cake for 60 to 70 minutes. Remove
from the oven and allow it to cool. When the cheescake is completely
cool, soften the fudge topping in the microwave for about 45 seconds,
then spread it out evenly over the cheesecake. Be sure to cover the
entire surface of the filling. Unwrap the peanut butter cups and

chop them into small chunks. Sprinkle the peanut butter cup pieces
and any crumbs over the top of the cheesecake. Chill.



Chili's Southwestern Eggrolls

1 chicken breast fillet **Avocado-ranch dipping sauce**
1T vegetable oil 1/4 ¢ smashed,fresh avocado
2 T red bell pepper,Minced -- (about half of an
2 T green onion,Minced -- avocado)
1/3 ¢ corn,Frozen 1/4 ¢ mayonnaise
1/4 ¢ canned black beans,rinsed 1/4 ¢ sour cream
-and,Drained 1T buttermilk
2T frozen spinach,thawed and 1 1/2 t white vinegar
-drained 1/8t salt
2 T diced,canned jalapeno 1/8 t parsley,Dried
-- peppers 1/8 t onion powder
1/2 T fresh parsley,Minced 1 ds dill weed,Dried
1/2t cumin 1 ds garlic powder
1/2 t chili powder 1 ds pepper
1/4 t salt **Garnish*™*
1 ds cayenne pepper 2 T tomato,Chopped
3/4 ¢ Monterey Jack,Shredded 1T onion,Chopped
-cheese

five 7-inch flour tortillas

1. Preheat barbecue grill to high heat.

2. Rub the chicken breast with some vegetable oil then grill it on the barbecue for 4 to 5
minutes per side or until done. Lightly salt and pepper each side of the chicken while it
cooks. Set chicken aside until it cools down enough to handle. 3. Preheat 1 tablespoon of
vegetable oil in a medium-size skillet over

medium-high heat.

4. Add the red pepper and onion to the pan and saute for a couple minutes until tender.

5. Dice the cooked chicken into small cubes and add it to the pan. Add the corn, black
beans, spinach,jalapeno peppers, parsley, cumin, chili powder, salt, and cayenne pepper to
the pan. Cook for another 4 minutes. Stir well so that the spinach separates and is
incorporated into the mixture.

6. Remove the pan from the heat and add the cheese. Stir until the cheese is melted.

7. Wrap the tortillas in a moist cloth and microwave on high temperature for 1 1/2 minutes
or until hot.

8. Spoon approximately one-fifth of the mixture into the center of a tortilla. Fold in the ends
and then roll the tortilla over the mixture. Roll the tortilla very tight, then pierce with a
toothpick to hold together. Repeat with the remaining ingredients until you have five
eggrolls. Arrange the eggrolls on a plate, cover the plate with plastic wrap and freeze for at
least 4 hours. Overnight is best.

9. While the eggrolls freeze prepare the avocado-ranch dipping sauce by combining all of
the ingredients in a small bowl.

10. Preheat 4-6 cups of oil to 375 degrees.

11. Deep fry the eggrolls in the hot oil for 12-15 minutes and remove to paper towels or a
rack to drain for about 2 minutes.

12. Slice each eggroll diagonally lengthwise and arrange on a plate around a

small bowl of the dipping sauce. Garnish the dipping sauce with the chopped

tomato and onion. Serves 3-4.



Chili's Southwestern Vegetable Soup
Yield: 1 Servings

6 ¢ chicken broth,(Swanson is
-best)

1 14.5-ounce can,Diced
-tomatoes,with juice

1 ¢ water

1 ¢ dark red kidney,Canned
-beans,with liquid

1 ¢ yellow cut corn,Frozen

1 ¢ cut green beans,Frozen

1 4-ounce can green,Diced
-chilies

1/2 ¢ Spanish onion,Diced
1/2 ¢ tomato sauce
6 corn tortillas,minced
1 1/2 t chili powder

1 ds garlic powder
**Garnish**

1 ¢ cheddar/jack cheese,Grated
-blend

1 ¢ corn tortilla chips,Crumbled

1. Combine all the soup ingredients in a large saucepan or soup pot

over high heat. Be sure to mince the corn tortillas into small pieces with

a sharp knife before adding them to the soup.

2. Bring soup to a boil, then reduce the heat and simmer for 45 minutes to 1
hour, or until the soup has thickened and tortilla pieces have mostly dissolved.
3. To serve soup ladle 1 1/2 cups into a bowl. Sprinkle a heaping tablespoon of
the grated cheddar/jack cheese blend over the top of the soup, and then a
heaping tablespoon of crumbled corn tortilla chips over the cheese.

Makes 6 servings.



Chili's Twisted Lemonade Twist
Yield: 1 Servings

1 0z vodka
1/2 oz triple sec
1/3 ¢ sweet & sour mix
lemon wedge

1. Fill a glass with crushed ice and add vodka and triple sec. 2.
Top off the drink with sweet & sour mix 3. Add a lemon wedge for garnish
and serve. Serves 1.



Chili’s Honey Mustard Dressing
Yield: 1 Servings

2/3 ¢ mayonnaise
1/4 ¢ honey
2 T grey poupon dijon mustard
1t white vinegar
pinch paprika
pinch salt

Combine all ingredients in a medium bowl and whisk until combined.



Chili’s Salsa
Yield: 1 Servings

14.5 -ounce can tomatoes,Diced
3 T diced jalapenos,Canned
1 T white vinegar
1 tesapoom salt

1/4 t cumin

1/4 ¢ thinly spanish onion,Sliced

1. Combine diced tomatoes, jalapenos, vinegar and spices in a food
processor. Run food processor on high speed for just a few moments until
the tomatoes have been nearly pureed, yet still chunky. The jalapenos
should be chopped into visible minced bits. Be careful not to over
process.

2. Pour the mixture Into a bowl and add the sliced onion. Stir well,

cover ad store overnight for the flavors to properly develop.



Chocolate Almond Coffee-Grounds
Yield: 1 Servings

1/3 ¢ coffee beans,Ground
1/4 t nutmeg

1/2 t chocolate extract
1/2 t almond extract

1/4 ¢ almonds, Toasted

Blend first 4 ingredients together in food processor or blender,
then stir in the toasted almonds. Place mixture in coffee filter of
coffee machine and add enough water to make 6 cups.

Store in refrigerator.



Chocolate Cream-Filled Cookie Sandwich
Yield: 30 Servings

COOKIES ========================
2 ¢ flour
5T unsweetened cocoa powder
1 1/4 t baking soda
1/4 t salt
4 T butter,in chunks
2 T shortening
1 ¢ sugar
11g egg
11/2t vanilla
1 ¢ milk
FILLING ========================
12 T butter (or margarine)
-softened
3/4 ¢ confectioner's sugar
6 T marshmallow cream
1 1/2 t vanilla (or any other
-extract)
- that g,0es with chocolate

In a small mixing bowl, stir to uniformly combine the flour, cocoa,
soda, and salt. In a larger mixing bowl, use an electric mixer to

beat butter, shortening, and sugar until just blended; add the egg

and vanilla; beat mixture until smooth and creamy. By hand, add the
flour mixture to the creamed mixture alternately with the milk; beat
just until smooth. By rounded teaspoonfuls, drop the dough about 2"
apart onto a greased cookie sheet. Bake at a preheated 400 for about
10 minutes or until cookie centers are firm to the touch. Cool on

wire racks. While cookies cool, make the cream filling. Place the
softened butter or margarine in a mixing bowl; by hand, vigorously
beat in the confectioner's sugar and extract. Then beat in the
marshmallow cream until blended. When cookies are completely cooled,
generously spread half the cookies with the cream filling. Top with

the remaining cookies.



Church's Fried Chicken

1T sugar
1 1/2 ¢ self-rising flour
1/2 ¢ cornstarch
3t seasoned salt
2t paprika
1/2 t baking soda
1/2 ¢ biscuit mix
1 env italian dressing mix
1 env onion soup mix
TO USE =========================
2 eggs -- mix with
1/4 ¢ cold water
1 ¢ corn oll

Combine all ingredients in a 4-cup container. Mix to blend the
ingredients thoroughly. Store tightly covered at room temperature up

to 3 months. TO USE-Dip the chicken pieces inegg mixture and then
into dry coating mix and back into egg to coat the pieces evenly but
lightly and finally back into dry mix. Have oil piping hot in heavy

skillet. Brown pieces skin-side down for 4 to 6 minutes. Use medium
high heat. Turn and brown underside of pieces a few minutes. Transfer
to an oiled or Pam-sprayed 9x12x2 pan. Cover pan in foil, sealing it

on only 3 side of pan. Bake 350 for about 45 to 50 minutes. Remove
foil. Bake another 5 minutes just to crisp the coating. Serves 4



Cinnabon Cinnabonstix
Yield: 8 Servings

1 tube pillsbury crescent
-dinner rolls (8)
1 stick (1/2 cup) margarine
-melted
2 t granulated sugar
114 t cinnamon
114 t vanilla
non-stick cooking spray
1/2 ¢ granulated sugar
1T cinnamon

1. Preheat oven to 400 degrees.

2. Separate the dough into eight portions. Fold over two of the corners

of the triangular dough piece so that it forms a rectangle. Roll the dough on a flat
surface to make a tube, then twist the tube a couple of times, and stretch it a
little longer. Repeat for all the dough triangles.

3. Combine the melted margarine, 2 teaspoons sugar, 1/4 teaspoon

cinnamon and 1/4 teaspoon vanilla in a small bowl.

4. Combine 1/2 cup sugar and 1 tablespoon cinnamon for the coating in
another small bowl.

5. Brush the melted butter mixture over the top an bottom of the dough

sticks. Toss the dough into the sugar and cinnamon coating mixture. Roll the
dough around with your fingers so that it is well-coated. Place the coated dough
sticks on a cookie sheet that has been sprayed with non-stick cooking spray.
Spray the top of the sticks with a light coating of the spray.

6. Bake for 8 minutes or until the sticks are is golden brown. Serve

hot or reheat them in the microwave before serving if the sticks have cooled.



Cinnabon Cinnamon Rolls
Yield: 12 Servings

1 rolls
1 pk yeast
1 ¢ milk,Warm
1/2 ¢ sugar
1/3 ¢ margarine --,Melted
11t salt

2 eggs
4 ¢ flour
1 filling

1 ¢ brown sugar
21/2 T cinnamon
1/3 ¢ margarine --,Softened
1 icing
8 T margarine --,Softened
11/2 ¢ powdered sugar
2 oz cream cheese
1/2 t vanilla extract
1/8 t salt

For the rolls, dissolve the yeast in the warm milk in a large bowl.
Add the sugar, margarine, salt, eggs and flour and mix well. Knead
the dough into a large ball, using your hands dusted lightly with
flour. Put in a bowl, cover and let rise in a warm place about 1

hour, or until the dough has doubled in size. Roll the dough out on
a lightly floured surface. Roll the dough flat until it is about 21"

long and 16" wide. It should be about 1/4" thick. Preheat oven to
400. For the filling, combine the brown sugar and cinnamon in a bowl.
Spread the softened margarine evenly over the surface of the dough
and then sprinkle the cinnamon and sugar evenly over the surface.
Working carefully from the 21" side, roll the dough down to the
bottom edge. Cut the rolled dough into 1 3/4" slices and place 6 at a
time, evenly spaced, in a lightly greased baking pan. Bake for 10
minutes, or until light brown on top. While the rolls bake, combine
the icing ingredients. Beat well with an electric mixer until

fluffy. When the rolls come out of the oven, coat each generously
with icing.



Cinnabon Cinnamon Rolls Clone

Yield: 12 Servings

DOUGH
1/4 ¢ water,Warm
1 ¢ milk,room temperature
11g egg,beaten
1/4 ¢ butter,softened
1T sugar
1/2 t salt
4 ¢ all purpose white flour
1/2 pk vanilla pudding mix,Instant
(3.4 0z box)
1T bread machine yeast
FILLING
1 ¢ brown sugar,packed
1T cinnamon
1/4 ¢ butter,softened
CREAM CHEESE CINNAMON
-FROSTING
4 oz cream cheese,softened
1/4 ¢ butter,softened
1/2 t vanilla
12T milk
1 1/2 ¢ powdered sugar
1/2t cinnamon

Dough Add the dough ingredients, in the order listed, to the bread machine and prepare
using the dough setting. On a lightly floured surface, roll out to an 18" by 30" rectangle.
The dough can also be handmade. If you use regular yeast, you may want to let the rolls
proof for 15-30 minutes after assembly.

Filling In a small bowl, mix brown sugar and cinnamon. Spread the softened butter over
the dough and evenly sprinkle on the sugar and cinnamon mixture.

Starting at the long edge of the dough, roll up tightly. Mark the roll every 2 inches. With
a thread cut the roll by placing the thread under the roll at your

mark, crisscross over and pull to cut. Place rolls into greased 8" or 9" baking pans 2"
apart. Cover and let rise in a warm, draft free place until almost double,

approximately 1 hour. After rising, rolls should be touching each other and the sides of
the pan.Bake at 350 degrees F. for 15 to 20 minutes, or until golden

brown.

Cream Cheese Cinnamon Frosting: In a small bowl, mix cream cheese, butter, vanilla
and milk. Add powdered sugar and cinnamon and mix until smooth.
Spread on warm rolls and serve immediately.

This recipe has been adjusted so that the dough can be prepared in your bread
machine.



Cinnabon Mochalatta Chill

Yield: 1 Servings

1 ¢ brewed coffee,cold (French
-roast
-- is best)
1 ¢ half and half
1/2 ¢ Hershey's chocolate syrup

**Topping**
whipped cream

1. Combine all ingredients in a small pitcher. Stir well or cover
and shake. Pour over ice in two 16 ounce glasses, and top with whipped

cream.

Makes 2 large drinks.



Cinnabon Mochalatta Icescape
Yield: 1 Servings

3 ¢ ice,Crushed
1 1/2 ¢ TSR version of Mochalatta
-Chill
1/2 ¢ half-and-half
2 T chocolate syrup

1. Mix all ingredients in a blender set on high speed until smooth
and creamy. Serve in two 16-ounce glasses.

Makes 2 large drinks.



Cinnabon Orange Icescape
Yield: 1 Servings

3 ¢ ice,Crushed
1 c water
2/3 ¢ orange juice
1/2 ¢ half-and-half
3 T Tang orange drink mix

1. Mix all ingredients in a blender set on high speed until smooth
and creamy. Serve in two 16-ounce glasses. Makes 2 large drinks.



Cinnabon Strawberry Icescape
Yield: 1 Servings

1 ¢ water
1/4 ¢ granulated sugar
3 ¢ ice,Crushed
4 oz frozen strawberries, (4
-large
-- strawberries)
1/2 ¢ half-and-half
1/4 ¢ lemon juice
1/4 ¢ Hershey's strawberry syrup

1. Combine the water and sugar in a cup and stir until the sugar is
dissolved. 2. Add this sugar syrup to other ingredients in a blender.
Blend on high speed until the drink is smooth. Serve in two 16-ounce
glasses. Makes 2 large drinks.



Cinnabon Strawberry Lemonade
Yield: 1 Servings

Strawberry Lemonade
1/2 ¢ lemon juice,(from 3-4 fresh
-- lemons)
1/4 ¢ sugar
2 ¢ water
2 T Hershey's strawberry syrup

1. Mix ingredients together in a pitcher. Serve overice. Makes 2
drinks.



Cinnabon's Cinnamon Rolls

dough ----filling-----
————————————————=————=—=—=—=—== 2¢C butter; melted
1 ¢ water,Warm 3 ¢ dark brown sugar; packed
3 pk active dry yeast 6 tb ground cinnamon
1/2 ¢ granulated sugar 3/4 ¢ chopped walnuts; optional
1/3 ¢ butter,softened
1 ¢ milk,scalded and cooled ----frosting----
3 1g eggs 1 Ib butter or margarine
1 Ib cream cheese
1-1/4 ts salt 2 Ibs powdered sugar
3-1/2 ¢ all-purpose flour; unsifted 2 ts lemon juice
1/2 ¢ raisins, optional 2 ts vanilla extract

3-1/2 ¢ whole wheat pastry flour,-unsifted

Combine water, yeast and sugar in large mixing bow! and let stand 5 minutes. Add
butter to cooling milk to soften. When cool, add milk mixture to yeast mixture and stir
well. Add eggs and salt and stir well with wire whisk. Begin adding all-purpose flour,
mixing well with wooden spoon until mixture resembles thick cake batter. Add raisins.
Add 2-1/2 cups whole wheat pastry flour. Mix well again until dough is quite sticky and
begins to leave sides of bowl. Place 1/2 cup remaining whole wheat pastry flour onto
board. Turn dough out and knead about 10 minutes until smooth and shiny, slowly
adding more flour if needed. (Dough should be somewhat soft and resilient, almost
sticky.)

Shape dough into ball and place in large greased bowl, turning to grease top. Cover with
damp towel. Let rise in warm place about 45 minutes or until doubled in bulk. Turn
dough onto large floured board. Roll out to 24x20' rectangle. (Dough will be quite thin.)

For filling mix together melted butter, brown sugar and cinnamon. Spread entire
rectangle of dough with mixture (it should be very glossy in order to produce syrup).
Sprinkle with walnuts. Roll rectangle tightly from long side (filling will be slightly runny
and dough will be soft). Make sure seam side is on bottom. Shape with hands to make
roll uniform in size from end to end. With very sharp knife, cut roll into 16 equal portions.
Place side by side, cut sides up, in 2 well-greased 13'x9'3' metal baking pans. (Glass
pans will tend to caramelize syrup too quickly.) Cover with warm, damp towel and

let rise in warm place 30 to 40 minutes or until almost doubled in size. Bake at 350
degrees until nicely browned and filling is bubbly, about 35 minutes. Immediately invert
onto serving platter or baking sheet, allowing syrup to drip from pan onto rolls .

To make frosting: Allow butter and cream cheese to reach room temperature. Beat
cream cheese and margarine together in a bowl with a mixer. Slowly add in all
powdered sugar. Once all of the sugar is in the bowl, mix for at least an additional 12
minutes. When almost done, add the extracts.



Cinnabon's For The Bread Machine

11b loaf ========================

1 ¢ milk

1 egg,beaten

4 T butter,Melted

4T water
1/2  box vanilla pudding,Instant (3.4 oz box,)
4 ¢ bread flour

1T sugar

1/2 T salt

2-1/2 tb bread machine yeast

1/2 ¢ butter; softened

1 ¢ brown sugar

2 tb cinnamon

1/4 ¢ chopped walnuts; optional
1/4 ¢ raisins; optional

--Real Cinnabon Frosting---
4 oz cream cheese; room
-temperature

1/4 ¢ butter; softened
1-1/2 ¢ powdered sugar
1/2 tb vanilla

1-1/2 tb milk

3 tb real maple syrup

Place all ingredients in your machine in order recommended by your machine's
manufacturer. Place the pan in your machine. Select the dough cycle and press
start. When cycle is finished, remove the dough, knead enough to punch down
and roll to 17X10. Combine first three filling ingredients and mix well. Heat in
microwave 10 seconds to make it spreadable. Spread over rolled out dough with
rubber spatula. Get as close to the edges as possible. Sprinkle nuts or raisins
over dough. Starting with widest end, roll the dough into tight log. Cut into 1/2'
slices. Place in a lightly greased baking dish with sides. Put in warm draft-free
place and allow them to rise until double. (I turn my oven on warm and place
them inside. When the temperature light goes off, turn off the oven. | let them
rise 20-30 minutes this way. Take out to heat oven to baking temperature). Bake
at 350 for 15-20 minutes. When the rolls are done top with frosting of your
choice.



Cinnabons - Cinnamon Buns From Heaven

DOUGH ============================
2 pkg. active dry yeast
1 ¢ warm water,(105-115 degree)
2/3 ¢ plus 1 tsp. granulated-sugar,divided
1 ¢ milk,Warmed
2/3 ¢ butter
2t salt
2 eggs,slightly beaten
7 ¢ all-purpose flour,or more-if needed- up to 8
FILLING ==========================
1 ¢ melted butter,divided (2 -sticks)
1 3/4 ¢ granulated sugar,divided
3 T cinnamon,Ground
1 1/2 ¢ chopped walnuts,optional
1 1/2 ¢ raisins,optional
CREAMY GLAZE =====================
2/3 ¢ melted butter,(1 stick plus - 2 -- tbsp.)
4 ¢ powdered sugar
2t vanilla
4 T hot water,up to 8

To prepare dough: In a cup, combine yeast, warm water and 1tsp sugar, stir and set
aside. In a large bowl, mix milk, remaining 2/3 cup sugar, melted butter, salt and eggs;
stir well and add yeast mixture. Add half the flour and beat until smooth. Stir in enough
of the remaining flour until dough is slightly stiff (dough will be sticky). Turn out onto a
well-floured board; knead 5 -10 minutes. Place in well-buttered glass or plastic bowl,
cover and let rise in warm place, free from drafts, until doubled in bulk, about 1 to 1 1/2
hours. When doubled, punch down dough and let rest 5 minutes. Roll out on floured
surface into a 15 x 20 inch rectangle.

To prepare filling: Spread dough with 1/2 cup melted butter. Mix together 1 1/2 cups
sugar and cinnamon; sprinkle over buttered dough. Sprinkle with walnuts and raisins, if
desired.

Roll up jellyroll-fashion and pinch edge together to seal. Cut into 12 slices. Coat bottom
of a 13-by-9-inch baking pan and an 8-inch square pan with remaining 1/2 cup melted
butter, then sprinkle with remaining 1/4 cup sugar. Place cinnamon roll slices close
together in pans. Let rise in warm place until dough is doubled in bulk, about 45
minutes.

Preheat oven to 350 degrees. Bake 25 to 30 minutes, or until rolls are nicely browned.
Cool rolls slightly.

To prepare glaze: Meanwhile, in medium bowl, mix melted butter, powdered sugar and
vanilla; add hot water 1 Tbsp. at a time until glaze reaches desired spreading
consistency. Spread over slightly cooled rolls.



Cinnamon-Graham Crackers
Yield: 24 Servings

2 ¢ whole wheat flour
1 ¢ all-purpose flour
1t baking powder
1/2 t baking soda
3/4 ¢ brown sugar,Packed
1/2 ¢ shortening
1/3 ¢ honey
1t vanilla
1/2 ¢ milk
3 T granulated sugar
1t cinnamon,Ground

Stir together whole whea t flour, all purpose flour, baking powder,
baking soda, and salt. Cream together brown sugar and shortening

till light. Beat in honey and vanbilla till fluffy. Add flour

mixture alternately with milk to creamed mixture, beating well after

each addition. Chill dough several hours or overnight. Divide

chilled mixture into quarters. On welll-floured surface roll each

quarter to 15x5-inch rectangle. Cut rectangle crosswise into 6 small
rectangles measuring 5x2 1/2 inches. Place on ungreased baking sheet.
Mark a line crosswise across center of each small rectangle with

tines of fork; score a pattern of holes on squares with fork tines.
Combine granulated sugar and cinnamon; Sprinkle over crackers. Bake
at 350 for 13-15 minutes. Remove from sheet at once.



Claim Jumper® Fire-Roasted Artichoke

Roasted Garlic Mayonnaise ======
1/3 ¢ mayonnaise
1 head garlic
1T olive oil
1/4 t lemon juice
dash salt
Tomato Relish ==================
1 md tomato,diced (about 1/2
-cup)
1 clove garlic,minced (about
-1 teaspoon)
1t onion,Minced
2 basil leaves,minced
1/2 t olive oll
1/2 t balsamic vinegar
1/4 t salt
dash black pepper,Ground
Other ingredients ==============
1 1g artichoke
1T butter,melted

1. Roast the head of garlic by preheating your oven to 325 degrees. Cut the

top off of a head of garlic and cut the bottom (the root end) so that the garlic will
sit flat. Remove most of the papery skin from the garlic, but leave just enough to
hold the garlic together. Drizzle 1 tablespoon of olive oil over the garlic, then
place it in a small oven-safe casserole dish. Cover it with a lid or aluminum foil
and bake for 1 hour or until the garlic begins to brown.

2. While the garlic is roasting prepare the tomato relish by combining all of the
ingredients in a small bowl. Stir well, then cover and refrigerate until needed.

3. Prepare the artichoke by cutting about an inch off the top with a sharp knife.
Use scissors to clip the thorny tips off of all the outer leaves so no one gets
poked. Cut the artichoke in half down through the middle, then bring some water
to a boil in a large saucepan to steam the artichokes. The water should be a
couple inches deep in the pan, but not so much as to cover the artichokes. If you
have a steamer, that will work as well. When the water is simmering, add the
artichokes, cover, and steam for 40 to 45 minutes or until the artichoke is tender.
Preheat your barbecue grill to high heat.

4. Squeeze about 1 tablespoon of roasted garlic from the head and combine it
with the mayo, lemon juice and salt. Stir well.

5. When the steamed artichokes are cool enough to handle, use a spoon to
scrape out the fuzzy choke inside each half. Brush melted butter over the entire
surface of each steamed artichoke half and place each half, flat side-down on
the preheated grill. Grill for 4 to 6 minutes or until dark charring marks appear on
the face of each half. Serve grilled-side-up with tomato relish (strain the liquid
from the relish before serving) and roasted garlic mayonnaise on the side.



Clam Chowder (Red Lobster)

1 gt clam juice

1 ¢ non-fat dry milk powder
2/3 ¢ flour

1 cn chicken broth -- (14

1 ounces)

2 ribs celery -- chop fine

1T dry onion,Minced

1 cn clams -- (10 ounces),Minced

1 well

1 pn dry parsley flakes

2 baked potatoes -- cook

1 peel

1 crumbled

In blender put clam juice, milk powder and flour, blending smooth.
Pour into 2-1/2 qt saucepan and stir in chicken broth, stirring
constantly on medium-high heat until thick andsmooth. Turn heat to
low. Stir in celery, onions, clams, parsley and potatoes. Keep on low
heat up to an hour and season with salt and pepper. Freezes well.



Clone Of Cinnabon Cinnamon Rolls

DOUGH
(bread machine-- recipe)
2 eggs,room temperature
1 ¢ milk, Warm
1/3 ¢ margarine,Melted
11t salt
1/2 ¢ granulated sugar
4 1/2 ¢ bread flour
2 1/2 t bread machine yeast
FILLING
1 ¢ brown sugar,Packed
21/2 T makara cinnamon,(cinnabon
-brand)
1/3 ¢ butter,Softened
CREAM CHEESE ICING
4 T butter,Softened
3 oz cream cheese
1 1/2 ¢ powdered sugar
1/2 t vanilla extract
1/8 t salt

Dough

Add ingredients in order listed to bread machine baking pan. Insert pan into
bread machine and start "dough" cycle on machine. When dough is done, turn
out onto floured rolling board and allow dough to rest for ten minutes. Roll
dough out into a 16" wide and 21" long rectangle, with a dough thickness of
about 1/4 inch.

Filling

Combine brown sugar and cinnamon in a bowl u