Pat’s Favorite Family Recipes
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April 26, 2009

You can see that I decided to type them this time… just in case you lose them.

Happy Birthday! I wish you ALL THE BEST!!!
Love,

Aunt Madeline’s Squash Casserole

1 zucchini

1 yellow squash

1 small yellow onion

1 green pepper

1 celery stalk

1 cup uncooked brown rice

1 can diced tomatoes

Shredded sharp chedder cheese

Partially cook rice by adding 1 cup of water to rice. Steam until dry ( about ½ hour)

Slice all veggies. Place rice in the bottom of a casserole dish. Layer with zucchini, yellow squash, onion, green pepper and celery. Add freshly ground pepper.  Top with tomatoes and cheese.

Bake 45 minutes at 350 degrees

Betsy’s Taco Salad (excellent dip!)
Layer in a deep dish:

1. 2 cans refried black beans

2. ½ cup mayo plus ½ cup sour cream plus ½ packet of taco seasoning, mixed

3. 3 avocados, mashed, sprinkled with lemon juice

4. chopped green onions,black olives

5. 1 can diced tomatoes, drained, or fresh chopped tomatoes.

6. Grated chedder

Spinner’s Salad Dressing

½ cup red wine vinegar

½ cup vegetable oil 

½ cup sugar

1 tsp garlic salt or ½ tsp garlic powder

1 tsp onion salt 

1 tsp celery seed

Spinner’s BBQ Sauce

1 med onion sliced real thin

¾ cup ketchup, ¾ cup water

3 TBS vinegar (apple cider is the best)

2 TBS Worchester sauce

1tsp paprika

1 tsp chili powder

¼ tsp pepper

Mix liquid ingredients and spices well in a skillet.  Heat until bubbling, add onions and cook for 15 minutes or so. Good over chicken.

Sue’s Pink Stuff (frozen cranberry salad)

2 3-oz packages of cream cheese

2 TBS mayo

1 small flat can crushed pineapple

1 can whole cranberry sauce

½ cup chopped  walnuts

8 oz cool whip

Whip cheese and mayo together until creamy. Add pineapple, cranberries and nuts. Fold in cool whip. Freeze.

Spaghetti Sauce

2 cans diced tomatoes

1 green pepper-diced

1 can mushroom stems and pieces

1 onion-diced

1 tsp chopped garlic or 2 large cloves

1 TBS oregano

1 TBS basil

1 tsp rosemary crumbled into small bits

2 small cans tomato paste or one larger can.

Ground black pepper to taste

2 lbs ground chuck.

Brown the chuck. Rinse, place in a large pot. Add all other ingredients.  Simmer, stirring occasionally until sauce thickens (at least 3 hours).

How to doctor Old El Paso Enchiladas
1 Old Elpaso  Enchilada dinner mix

1 Old Elpaso picante sauce- Medium

1 cup Velveeta cheese cubed

½ cup pepperjack cubed

12-16 slices of pepperjack

6 Additional small flour tortillas

4 boneless chicken breasts- sliced to make 12 strips

1 tsp chopped garlic (from jar)

1 cup uncooked brown rice

Start the rice cooking.
Heat oil in a skillet. Saute garlic until soft.  Add chicken and brown well on all sides.

Follow package instructions (add seasoning mix and water. Reduce heat. Cook until water is almost gone)

Add cubed cheeses and melt, mixing with chicken. 

Mix 1/3  of the medium picante sauce in with the rice.  Pour one packet of Elpaso  sauce into the bottom of a 9 x 13 baking dish. Layer the rice on top.
Place chicken enchiladas on top of the rice.

Mix 2nd pouch of Elpaso sauce with picante to make it easier to pour. Pour over enchiladas. 


Top with pepperjack cheese slices

Bake according to ElPaso instructions.

Oriental Stewed Chicken
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