Pulled Pork Chili
Susan Nielson

3 pounds boneless pork loin, trimmed of excess fat and cut into 2-inch cubes 
(I put it in whole to save time, then shredded it with a fork when it was done)
salt and pepper (not really needed)
1 red onion, chopped
1 teaspoon minced garlic
2 red bell peppers, seeded and chopped
2 tablespoons brown sugar
2 tablespoons chili powder
2 tablespoons ground cumin
3 tablespoons cilantro, chopped, optional
1 can (28-ounce) diced tomatoes with juice
1 can (10-ounce) diced tomatoes and green chilies
4 tablespoons honey
1/2 cup prepared black coffee
1/2 cup bourbon, optional
1 can (15-ounce) black beans, rinsed and drained
1 can (15-ounce)kidney beans, rinsed and drained

Makes 12 Cups

Season the pork heavily with salt and pepper and brown in batches in a large, heavy non-stick pot coated with non-stick cooking spray over
medium heat. Remove the pork from the pot and set aside.  In the same pot, coated with non-stick cooking spray, sauté the onion,  
garlic, and bell pepper until tender, about 7 minutes. Add the brown sugar, chili powder, cumin, and cilantro. Add the pork back to the pot along
with both cans of tomatoes, honey, coffee, and bourbon. Let simmer, covered, on low heat for 2 to 3 hours or, until the pork is juicy and buttery soft.   
After 2 hours, add the beans, stir well, and continue cooking until the meat pulls into shreds. Using a fork shred some of the pork while it's still
in the pot.
 

 

Pumpkin Cake
Marta Robinson
 

2C flour
2tsp cinnamon
1/2 tbs salt
2C sugar
1C Wesson oil
2tsp baking soda
1tsp baking powder
4 eggs
2C pumpkin
 

Mix and beat 4 eggs and 2 cups sugar. Add 1 cup wesson
oil and beat. Add flour mixture to liquid mixture and
beat. Add 2 cups pumpkin, and mix well. 
Bake at 350 degrees for approximately 35 minutes or
until toothpick comes out clean.
 

Malt Shop Brownies
Carolyn Roberts
 
1 package (approximately 19.5 ounces) brownie mix
1/2 cup cooking oil
1/4 cup water
2 eggs
1/2 cup coarsely crushed malted milk balls
 
Heat oven to 350 degrees.  Bake at 350 for 33-35 minutes. Cool Completely.
 
Frosting
 
6 Ounces semi-sweet chocolate chips
2 tablespoons margarine or butter
2 tablespoons milk or whipping cream
1/4 teaspoon vanilla
1/3 cup coarsely crushed malted milk balls
 
In small saucepan over low heat, melt chocolate chips and margarine, (or butter) stirring constantly until smooth. Remove from heat. Add milk or (whipping cream) and vanilla. Blend Well. 
 
Spread frosting over cooled brownies.  Sprinkle with 1/3 cup crushed malted milk balls.  Refrigerate 10-15 minutes or until set.  Cut into approximately 20 bars.
 
After freezing, simply take brownies out of the freezer in the morning and they should be defrosted by dinner time. 
Frosting before freezing is optional.

