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Snicker doodles

Ingredients : 1 cup butter, softened
1 ½ cups white sugar
2 eggs2 eggs
2 teaspoons vanilla extract
2 ¾ cups all-purpose flour
2 teaspoons cream of tartar
1 teaspoon baking soda
¼ teaspoon salt
2 tablespoons white sugar
2 teaspoons ground

cinnamon



Directions

Preheat oven to 400 degrees F (200 degrees C).

Cream together butter, 1 ½ cups sugar, the eggs and the vanilla. Blend in the flour,
cream of tartar, soda and salt.

Shape dough by rounded spoonfuls into balls.Shape dough by rounded spoonfuls into balls.

Mix the two tablespoons sugar and the cinnamon. Roll balls of dough in mixture.

Place two inches apart on ungreased baking sheets.

Bake 8 to 10 minutes, or until set but not too hard.

Remove immediately from baking sheets.



Slow cooker Char Siu pork roast
Char siu is a Chinese version of barbecue. Serve with sticky or long-grain rice and a steamed
or stir-fry medley of bell peppers, carrots, snow peas, sliced baby corn and water chestnuts.

Ingredients : Ingredients : Ingredients : Ingredients : 
¼ cup low-sodium soy sauce

¼ cup hoisin sauce                 
¼ tablesppons ketchup

3 tablespoons honey                        
2 teaspoons bottled minced garlic2 teaspoons bottled minced garlic

2 teaspoons grated fresh ginger
1 teaspoon dark sesame oil

½ teaspoon five-spice powder

2 pounds boneless Boston 
butt(pork shoulder) pork roast



Directions

Combine first 8 ingredients in a small bowl, stirring well with a whisk.

Place in a large zip-top plastic bag. Add pork to bag, seal.

Marinate refrigerator at least 2 hours, turning occasionally (or over night).

Place pork and marinade in an electric slow cooker. Cover and cook on low

for 8 hours.for 8 hours.

Remove pork from slow cooker using a slotted spoon. Shred pork with two

forks.

Pour off sauce, skim off as much fat as possible, pour through a sieve.

Put shredded pork and sauce back in slow cooker and keep warm until

ready to serve.

(Alternately cook in Dutch Oven/casserole in very slow oven - about 275

degrees Farenheit – for 6 to 8 hours).



Seven Layer bar

Ingredients : 

½ cup unsalted butter½ cup unsalted butter
1 ½ cups graham cracker crumbs
1 cup semisweet chocolate chips
1 cup butterscotch chips
1 cup chopped walnuts
1 can sweetened condensed milk
(14 ounces)

1 1/3 cups shredded coconut



Directions

Preheat oven to 350 degrees F (180 degrees C).

Place butter in 13 x 9 inch pan and melt in oven. Swirl to coat

bottom and sides with butter.

Spread crumbs evenly over bottom of pan. Layer chocolate chips,Spread crumbs evenly over bottom of pan. Layer chocolate chips,

butterscotch chips, and nuts over crumbs.

Pour condensed milk over nuts. Sprinkle coconut over condensed 

milk.

Bake until edges are golden brown, about  25 minutes. Let cool.



Wild rice and cream of chicken soup

Ingredients :

3 ½ cups chicken broth

1 cup sliced cqrrot

½ cup sliced celery

1/3 cup wild rice

1/3 cup sliced onion

½ teaspoon dried thyme

2 tablespoons butter

3 tablespoons flour

1 cup half-and-half cream

1 ½ cups cut-up cooked chicken



Directions

Preparation time: 30 minutes
Total time: 1 ½ hours

Mix broth, carrots, celery, uncooked rice, onions, thyme, and ¼ teaspoon pepper.Mix broth, carrots, celery, uncooked rice, onions, thyme, and ¼ teaspoon pepper.
Bring to a boil; reduce heat, cover and simmer 1 hour, until the rice is tender.

Melt butter, stir in flour, then the half-half.
Cook and stir one minute. Slowly add half-half mixture to the rice

mixture, stirring constantly.
Stir in the chicken and heat through.



Rosalie’s Tater Tot Hot Dish
(Blooming Prairie)

Ingredients:

1 lb lean ground beef

1 cup Minnesota wild rice, cooked

½ cup onion, chopped

10 ¾ ounce can cream of chicken 
soup

16 oz package frozen tater tots

½ cups cheddar jack cheese



Directions

Brown ground beef in a nonstick skillet.
Drain any fat or juices. 

Combine cooked ground beef with remaining ingredients in Combine cooked ground beef with remaining ingredients in 
a large casserole dish.

Mix thoroughly
Cover and bake 1 hour at 350 degrees F. 
Uncover and bake 15 additional minutes.



Linda’s Mom’s fried noodles
(Plymouth)

Basic ingredients:

1 package pasta (can be spaghetti, 
or big or medium pasta)

butter and/or oil

salt and peppersalt and pepper

Improvisional ingredients:

chopped green onions, bacon,

poppy seeds, bits of red or green 
pepper, chopped fresh spices,

dice ham or chicken



Directions

• Cook pasta according to package directions. Drain.

• Heat oil/butter in a pan. Put pasta in pan and fry at medium 
heat until most are crispy.

• Make sure that they are separate and not in a clump.

• Put in your chosen ingredients and warm up.



• Cinnabon is a chain of American baked goods stores and kiosks, 
normally found in high-traffic areas such as malls. The company’s 
signature item is a large cinnamon roll. As of July 2009, over 750 
Cinnabon bakeries are in operation in over 30 countries around the 
world. Its headquarters are located in Sandy Springs, Georgia.

• Cinnabon was first opened in the Seattle, Washington, suburb of • Cinnabon was first opened in the Seattle, Washington, suburb of 
Federal Way on December 4, 1985, as a single bakery in the Sae Tac 
Mall.



A cinnamon roll

A cinnamon roll is a sweet pastry

served commonly in North

America. It consists of a rolled sheet

of yeast dough onto which a

cinnamon and sugar mixture is

sprinkled over a thin coat of

butter.The dough is then rolled, cut

into individual portions, and baked.

Cinnamon rolls are frequently

topped with icing.


