MOMs Cooking Club Recipes 
November Meeting
 

Muirhead Pecan Pumpkin Butter Dessert Squares (modified)
from William-Sonoma Kitchen - 2000
Jessica McCann

1 package unprepared yellow cake mix; set aside one cup 
½ cup butter, melted
3 eggs, large
1 jar of Muirhead  Pecan Pumpkin Butter (or 13.5 oz. of any pumpkin butter)
½ cup milk
1 tbsp flour
¼ cup sugar
¼ cup butter, softened
1 tsp cinnamon 

Preheat oven to 350° F. Divide yellow cake mix, placing all but one cup in a mixing bowl. Stir the melted butter and one egg into the cake mix. Press the mixture into the bottom of a 9" x 13" pan. Mix the jar of Pumpkin Butter with two eggs and milk. Pour this result over the cake mix. Stir the reserved cup of cake mix with the flour, sugar, softened butter, and cinnamon. Mix together until crumbly. Sprinkle over top of the pumpkin layer. If desired sprinkle chopped pecans on top. Bake for 35 to 40 minutes or until golden brown. Cut into "2 squares. Serves 24. 
Chicken Pesto Pasta
Liz Jacomet

(This is one of the few dishes I make without a recipe, so the measurements can be adjusted to suit your taste.)

8oz. pasta (I use Barilla penne plus or whole wheat pasta for a healthier twist)
2 boneless chicken breasts
1 pkg. Knorr pesto sauce mix
3/4 c. water
1/4 c. olive oil
1/4 c. (?) pine nuts
1/4 c. (?) sundried tomatoes, julienned or diced (those in olive oil are best)
1/2 bag of baby spinach
Grated parmesan (optional)
Fresh ground pepper (optional)

1) Boil pasta according to directions.  
2) Season chicken breasts with salt and pepper, then brown and cook in skillet until no longer pink inside.  Cut into strips or bite-size pieces.
3) Meanwhile, prepare pesto sauce by whisking water, olive oil and sauce mix.  Bring to a boil stirring constantly.  Reduce heat and simmer about 5 minutes, stirring occasionally.
4) Add sundried tomatoes to pesto sauce (this is my favorite part of the dish, so I add a lot).
5) Lightly brown pine nuts in skillet with a little olive oil.
6) Toss pasta with pesto sauce and sundried tomatoes.  Add chicken, spinach and about half of pine nuts.  Toss.
7) Garnish with a sprinkling of remaining pine nuts, parmesan and fresh ground pepper.  Serve hot or cold.

Carrot, Zucchini and Apple Muffins
Ann Case

2 cups flour
2 cups shredded carrots
1 ¼ cup sugar
1 cup shredded zucchini
1 golden apple, shredded
¾ cup golden raisins
¾ cup coconut
1 tbs cinnamon
2 tsp baking soda
1 ½ tsp grated orange peel
1 tsp vanilla
½ tsp salt
3 eggs
¾ cup oil
¼ cup applesauce
Preheat oven to 375 and grease you muffin cups. Mix all ingredients together except eggs and oil in a large bowl. Beat the eggs and oil together in another large bowl. Then stir the flour mixture into the egg mixture. Bake at 375 for 20 – 25 minutes.
 

 

Crunchy Cabbage Salad
Kay Minardi

2 packages preshredded coleslaw
1 package of chicken-flavored ramen noodles, broken up
6 green onions, chopped
1/2 cup slivered or sliced almonds
3 tablespoons sesame seeds

Mix the slaw and the chopped green onions.

Carefully sauté broken-up noodles, almonds and sesame seeds in 1 to 2 tablespoons of butter or margarine (burns easily). Set aside to cool.

For dressing, mix thoroughly:
1/2 cup oil
3 tablespoons vinegar
2 tablespoons sugar
packet of chicken flavoring from ramen noodles.

Just before serving, toss the sautéed mixture with the slaw mixture and add the dressing. Mix well and serve. Feeds a crowd!

Notes: My extended family loves this light salad, and I make it for just about every family gathering. I substitute broccoli slaw for one of the bags of coleslaw to add texture, taste and nutrition, and I use canola oil for the dressing. I sauté the crunchy mixture in only 1 tablespoon of butter or margarine, thus reducing the fat content. I use apple cider vinegar for the dressing, but I suppose one could subtly alter the taste of the salad by using a different vinegar.
 

 

Sweet potato casserole
Carolyn Roberts
 
3 pounds. Sweet Potatoes
1/4 cup dried cranberries
1/4 cup cherry flavored dried cranberries
1/4 cup chopped dried apricots
1/4 cup pean pieces
1 tablespoon tablespoon sugar.
 
Boil sweet Potatoes and then mash them. Add ingredients and mix them with sweet potatoes. Bake at 350 degrees for about 10-15 minutes depending on how warm sweet potatoes are when you put them in the oven, since they were just boiled they are usually pretty warm.
 
You can add butter, brown sugar, any kind of nuts or dried fruit. You can proportion the amount of ingredients to your liking. If you are serving a large group you might need more potatoes and ingredients.
