Amy’s Reunion Roast Beef Sandwiches

12 slices good-quality sandwich bread

1 ½ lbs deli roast beef

¾ lb shallots, thinly sliced

5 tbs butter (divided use)

1 cup arugula

4 oz blue cheese crumbles

2/3 cup sour cream

1/3 cup mayonnaise

1 ½ tsp worchestershire

In blender or cuisinart, mix together the blue cheese, sour cream, mayo and worchestershire.  

In large skillet, melt 3 tbs butter. Add shallot slices and cook over medium heat till shallots caramelize (about 10 minutes). Let cool.

Spread 6 slices of bread with 2 tbs butter.  Top with deli meat, then caramelized shallots and arugula.  Spread the blue cheese mixture on 6 more slices bread. Complete sandwich.

Cut into pieces and serve.

Amy’s Chicken Sandwiches with

Roasted Red Peppers and Cilantro Pesto

12 slices good-quality sandwich bread

1 ½ lb deli sliced turkey

one jar roasted red or yellow bell peppers

2/3 cup almond slivers

1 garlic clove

½ jalepeno, seeded

1 cup fresh cilantro

¼ cup mayonnaise

3 tbs lime juice

3 tbs sour cream

½ tsp salt

margarine for bread

Preheat oven to 400.  Place almonds in skillet and roast in oven for 6 minutes, or till lightly brown. Let cool.

Pulse almond, garlic and jalepeno in a food processor, until finely ground. Add cilantro, mayonnaise, lime juice, sour cream and salt, and blend to a paste.

Spread pesto on 6 slices of bread.  Then make sandwiches with turkey, roasted peppers.  Spread remaining bread slices with margarine and press down over peppers.  Slice into fourths and serve.

Nancy’s Overnight Egg Casserole

10 eggs (we use Fruth Farms Rainbow Eggs)

1 lb sausage

6 toasted pieces of bread

1 cup grated cheese

1 tsp dry mustard powder

Salt and pepper

Toast bread.

Brown sausage.

Mix sausage, eggs, cheese, and spices.

Rub butter on bottom of 9x13” pan to prevent burning.

Place toast in bottom of pan.

Pour other ingredients on top.

Cover and let sit overnight; 12 hours is best.

To cook, preheat oven to 350.  Cook for 1 hour or until done in the middle.  

Nancy’s Standing Rib Roast

1 Standing Rib Roast (ours was free-range from Fruth Farms)

3 or 4 cloves of garlic, thinly slivered

Oliviers and Co. Mix for Meat

32 fresh baby carrots

1 medium onion, chopped

The night before:  Rub meat with Oliviers and Co. Mix for Meat and let stand in refrigerator.

Day of:  Preheat oven to 450.  

Make slits in the meat with the tip of a small knife; insert the garlic slivers.  

Place beef, fat side up, in large shallow roasting pan or on rimmed baking sheet with rack.  Roast 25 minutes.  Reduce the oven temperature to 350 and roast for 90 minutes.  Remove from oven and remove meat from rack.  Add carrots and onions to bottom of pan, replace rack, and cook until thermometer inserted into center of beef registers 125 degrees.  Let rest 15 minutes before carving.

Susan’s Artichoke and Rice salad

1 box chicken Rice-A-Roni box, cooked and cooled

1 can pitted black olive halves (optional)

3 chopped scallions

1 jar marinated artichoke hearts in oil, drained

1 jar marinated artichoke hearts in oil, NOT drained

1/3 cup mayonnaise

½ tsp curry powder

¼ tsp salt

After rice has cooled, mix and refrigerate.

Optional additions:

Celery

Chicken

Shrimp

½ cup green pepper, minced

Susan’s Curried Cream Cheese

1 12oz pkg cream cheese

2 tsp sour cream

1 ½ tsp curry powder

½ cup Hormel bacon bits

½ cup chopped peanuts

½ cup golden raisins

½ cup minced scallions

1 bottle Major Grey’s chutney

Mix all ingredients except chutney.

Chill over night.  

Just before serving, pour chutney on top. 

Serve with Ritz crackers

Patsy’s Lemon Yogurt Muffins

3 cups all-purpose flour



3 large eggs

¼ t salt






2 cups plain yogurt or sour cream

½ t baking powder




¼ cup fresh lemon juice

1 t baking soda

2-3 T. grated lemon zest



Glaze:

1 cup chopped pecans




3 cups sifted powdered sugar

1 cup vegetable oil




grated zest of 2 lemons, minced

1 ¾ cups sugar





juice of 1 ½ lemons

Preheat oven to 350 degrees.  Lightly grease muffin pans.  Combine flour, salt, baking powder, baking soda, lemon zest, and pecans in a large bowl.  Combine oil, sugar, eggs, yogurt, and lemon juice in a separate bowl.  Combine flour and egg mixtures, mixing until blended.  Pour into muffin cups.  Bake 25 to 30 minutes, or until muffins are slightly brown at the edges.  (For mini muffins about 15 mins.).

Combine powdered sugar, lemon zest, and lemon juice in a small bowl.  Spread glaze on warm muffins.  Serve immediately. 

Yield:  2 dozen muffins or 48 mini muffins.

Patsy’s Pumpkin Bars

2 cups flour




4 eggs, beaten

2 tsp. baking powder



1 can (15 oz.)pumpkin

2 tsp. cinnamon



1 1/2  cups sugar

1 tsp. baking soda



1 cup vegetable oil

1 tsp. salt

Preheat oven to 350 degrees.  Stir together flour, baking powder, cinnamon, baking soda, and salt; set aside.  Combine beaten eggs, pumpkin, sugar and oil in a mixing bowl thoroughly.  Add dry ingredients and mix well until smooth.  Spread batter into an ungreased 10 x14- inch baking pan.  Bake 40-45 minutes until firm.  Cool for completely before applying icing.

Cream Cheese Icing:

1 c. powdered sugar

5 oz. cream cheese, softened

4 T. butter, softened

½ tsp. vanilla

Beat all ingredients and mix until smooth.

