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Grilled Cheese & 
Tomato Soup Bake 64

Coconut 
Italian Cream Cake 53

Oven-Roasted 
Spiced Carrots

75

Cook Smart

 17  Let’s Cook 
POT ROAST DONE RIGHT Our lead test 
cook dishes the delicious details for 
your juiciest, homiest pot roast ever.

 19  Quick Fix 
THE SECRET’S IN THE DOUGH Thank 
goodness for phyllo. And puff pastry. 
And crescent dough. They’re your 
half-hour shortcuts to stuffed breads, 
baked wraps and crispy crusts.

 25  Light Nights 
HEALTHY & COMFY Kitchens filled with 
steamy soups, cozy chili and satisfying 
pastas mean those wintertime shivers 
don’t stand a chance. 

 30  Makeover 
MAKEOVER FISH & CHIPS Step away 
from the fryer. A quick roast in the 
oven makes these fillets crispy and 
guilt free (even with the side of fries).

 31  To Your Health 
HEART-HAPPY SUPPER Fill up on a 
meatless version of beef bourguignon 
that’s packed with protein and a 
healthy splash of wine.

Close to Home

 65  Mom’s Best 
STIR-FRY FOR SUPPER A Florida cook 
gets her family around the table for  
a healthy meal filled with fresh 
produce—and lots of laughs. 

 68  Sunday Dinner 
AT THE TABLE TOGETHER Field Editor 
Judy Batson whips up a Southern-style 
meal that makes her globe-trotting 
military family feel right at home. 

 70  Homemade Heroes 
PIES & THANK-YOUS Meet the  
Oregon retiree who’s baked warm, 
flaky treats for friends and neighbors—
and strangers—every day for a year.

 73  Winter Harvest 
VEGGIES GET COZY Perfect partners  
to braises and roasts, fresh winter 
vegetables show off their peak flavor 
during these chilly months.

 78  Field Editors 
WHOOPIE! With flavors like maple,  
red velvet and chocolate-raspberry, 
these cake-meets-cookie sandwiches 
are incredibly easy to love.

 7 Table Talk

 9 Mixing Bowl

 50 The Tasty 10

 84  Recipe Index

 86   Fork Fight
   A meat loaf so 

legendary, it’s 
practically part  
of the family. 

 57  Contest 
 LOVE FROM A 13x9 Grab your 
favorite wonder pan and fire up 
the oven. Home cooks share their 
prizewinning breakfast bakes, 
comforting casseroles and one- 
dish suppers made to pass.

Go on, have another.  
Good mornings get even better  
with a pan of Can’t-Eat-Just-One 

Cinnamon Rolls, page 60. 
Photographer: Grace Natoli Sheldon 

Set Stylist: Stephanie Marchese 
Food Stylist: Kathryn Conrad
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Table Talk

All Hail the 
Hamburger Stew
Get ready for some football—and one hot little recipe.

Everyone remembers one.  
A tasty jumble of just the right 
ingredients. The go-to family dinner. 

The recipe might have featured noodles  

or potatoes—or both—and a mix of veggies, 

beans and cheese. It almost certainly had 

ground beef; we just called it hamburger 

back then. It went by many names  

(my mom called it goulash), but this 

humble dish never ceased to satisfy. 

I think it was this collective fond food memory that helped to send 

Marcia Clay’s Favorite Hamburger Stew into the Facebook 

stratosphere recently. Overnight, it became a sensation, with 

108,817 shares (that we know of!), plus more than 800 comments on 

our Facebook post. Apparently, Marcia’s recipe reminded thousands 

of us of the magic of simple food, simply prepared, always shared.  

The response floored Marcia, too: “It’s great to know so many  

people have adopted and adapted it to their likes. I did wonder,  

like on Super Bowl Sunday, if anyone was enjoying it.”

Marcia’s stew is perfect for those round-the-TV 
potlucks so popular this time of year. What are the 

stews that make your crowd go wild? Share your big winners at 

tasteof home.com/submit. We’re looking for your indoor s’mores 

recipes, too. Think s’mores pudding, s’mores hot cocoa or s’mores 

brownies. Just a little something to tide you over till campfire season. 

 BE OUR NEXT 

Favorite Hamburger Stew
Lois Henry, a woman 
from our church, first 
gave me this recipe. 
My husband loves it, 
and I like that it’s easy 
to warm up for a 

carefree dinner in the winter months.
—MARCIA CLAY TRUMAN, MN

PREP: 15 MIN. • COOK: 65 MIN.  

MAKES: 5 BATCHES (4 SERVINGS EACH)

 2  lbs. ground beef

 2  medium onions, chopped

 4  cans (14¹₂ oz. each)  

 stewed tomatoes, undrained

 8  medium carrots, thinly sliced

 4  celery ribs, thinly sliced

 2  medium potatoes, peeled  

 and cubed

 2  cups water

 ¹₂  cup uncooked long grain rice

 1  to 2 Tbsp. salt

 1  to 2 Tbsp. pepper

 ADDITIONAL INGREDIENT  

(FOR EACH BATCH OF STEW)

 1  cup water

1. In a Dutch oven, cook beef and 

onions over medium heat until meat 

is no longer pink; drain. Add the 

tomatoes, carrots, celery, potatoes, 

water, rice, salt and pepper; bring  

to a boil. Reduce heat; cover and 

simmer for 30 minutes or until 

vegetables and rice are tender. 

2. Uncover; simmer 20-30 minutes 

longer or until thickened. Freeze in 

3-cup portions for up to 3 months. 

TO USE FROZEN STEW Thaw in the 

refrigerator for 24 hours. Transfer  

to a saucepan; add water. Cook until  

hot and bubbly.  

PER (1-CUP) SERVING 165 cal., 6 g fat  

(2 g sat. fat), 30 mg chol., 584 mg 

sodium, 16 g carb., 2 g fiber, 12 g pro. �

High five to Monica 
Flatford of Knoxville, 
Tennessee, whose Mini Party 

Burgers (page 20) make tasty little 

packages for any good-time huddle.

 4th 
recipe 
published!

CATHERINE CASSIDY EDITOR-IN-CHIEF



TOHCS27

Bring the Family Back 
to the Dinner Table

Go online today
TOHCookingSchool.com 

Try it FREE! 

Now you can learn from the experts at the Taste of Home Cooking School right 
in your own home!  Choose from exciting online classes that help bring your family 
together with mealtime solutions for every night of the week.

 •  Warm them up with Comfort Food Classics Like Mom Used to Make

 • Keep them fi t and fabulous with Easy Everyday Healthy Cooking

 • Save time on busy days with Weeknight Dinners in 30 Minutes or Less

Try our NEW Online Classes 
and Get Inspired!
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SEE 

RECIPE

 page 

10

Add Peanut Butter M&M’s to  
the batter, bake, then add fudge 
frosting. Finish it off with a good 
sprinkling of M&M’s. It’s always  

a big hit with my boyfriend. 
—BRODI JEAN PATRICIA TALLMAN  

EDMONTON, AB

Mash up ¹�₄ cup fresh raspberries  
and stir into the batter. Add  
a few berries on top if you  

have them. I never take home 
leftovers of these.

—MICHELLE GUILMETTE  
TUCSON, AZ

I dress up brownies with mini 
marshmallows and toasted pecans 
piled on during the last five minutes 
of baking. Chocolate sauce makes 

them awesome rocky road brownies. 
—JANYTH PASHIN  

STILLWATER, OK

BUILD -YOUR- OWN 

BROWNIE
Start with reader Hazel Fritchie’s super-fudgy brownies  

(page 10), then get inspired by these Facebook fans who  
fun ’em up with mix-ins, sprinkle-ons and drizzles.

Mixing Bowl
T H E  C H O C O L A T I E S T  E V E R
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Chocolate Fudge Brownies
My brownies are so fudgy, they taste  
as if there’s icing mixed right in. Back 
when my kids were in school, I’d bake 
some of these treats as a welcome- 
home surprise. 
—HAZEL FRITCHIE PALESTINE, IL

PREP: 15 MIN. 

BAKE: 40 MIN. + COOLING 

MAKES: 16 SERVINGS 

 1 cup butter, cubed

 6 oz. unsweetened chocolate, 

chopped

 4 eggs

 2 cups sugar

 1 tsp. vanilla extract

 ¹₂ tsp. salt

 1 cup all-purpose flour

 2 cups chopped walnuts

Confectioners’ sugar, optional

1. Preheat oven to 350°. In a small 

saucepan, melt butter and chocolate 

over low heat. Cool slightly.

2. In a large bowl, beat eggs, sugar, 

vanilla and salt until blended. Stir  

in chocolate mixture. Add flour, 

mixing well. Stir in walnuts. 

3. Spread batter into a greased 

9-in.-square baking pan. Bake  

40-45 minutes or until a toothpick 

inserted in center comes out with 

moist crumbs (do not overbake).

4. Cool completely in pan on a  

wire rack. If desired, dust top with 

confectioners’ sugar. Cut into bars.

PER SERVING 395 cal., 28 g fat (12 g sat. 

fat), 77 mg chol., 196 mg sodium,  

36 g carb., 3 g fiber, 6 g pro.

GO COCOA LOCO  

Get your hot chocolate fix, no mug required. Fall  
for all the richest, coziest hot chocolate desserts at 

 tasteofhome.com/hotchocolate

Drizzle  
& Crunch
This Midwest mom knows 
that the secret to every 
boy’s heart is a sweet and 
salty snack they can make 
(and nibble) together. 

KIDS IN THE KITCHEN

Chocolaty Chips 
Melt ¹�₂ cup semisweet 

chocolate chips and a teaspoon  
of shortening in the microwave 
and stir until smooth. Spread 3 cups 
crunchy kettle-cooked potato 

chips over a parchment- or waxed 
paper-lined baking sheet, then 
drizzle the melted chocolate  
evenly over the chips. Refrigerate  
5 minutes or until the chocolate 
sets, then get crunching!

—JAMI GEITTMANN GREENDALE, WI

Jami’s sons Camden 
and Peter love this 

drizzle on apples, too.
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Author and TV host Shauna Sever  
is the Next Door Baker. Peek into  
her pantry and try a minty treat.

St. Paddy’s 
Day Shake

What’s the first dessert you make 
when spring has sprung? Tarts feel 
like spring to me. Learning how to 
make a good crust and vanilla pastry 
cream (like the Modern Pastry Cream 
in my book Pure Vanilla) gives you 
endless power as a home baker!  
Just top with seasonal fruit. 

What’s in your pantry right now?  
I always have unbleached all-purpose 
flour and whole wheat pastry flour.  
I like to blend them for a nutrient boost.  
     Also Vietnamese cinnamon, dark 
cocoa powder and the best vanilla 
extract I can afford. I’ve also become 
obsessed with honey. I thin it with a 
bit of water, then use it to glaze tarts.

INGREDIENTS5 FAST FIX  
Thin Mint Milk Shake
—SHAUNA SEVER  
SHAUNASEVER.COM

 3 Tbsp. creme de menthe  
(or 2% milk plus a dash  

of peppermint extract)

 1¹�₄ to 1¹�₂ cups vanilla ice cream

 7 Girl Scout Thin Mint cookies

  Green food coloring, optional

Place all ingredients in a blender in order 
listed; cover and process until blended. 
Serve immediately. Makes 2 servings.

PER SERVING 363 cal., 12 g fat (7 g sat. 

fat), 36 mg chol., 70 mg sodium,  

49 g carb., 1 g fiber, 3 g pro.

INGREDIENTS5 FAST FIX  
Chocolate Cinnamon Toast
—JEANNE AMBROSE TASTE OF HOME EDITOR

 1 slice cinnamon bread

 1 tsp. butter, softened

 2 Tbsp. 60% cacao bittersweet chocolate baking chips

  Optional toppings: sliced bananas and strawberries

Spread both sides of bread with butter. In a skillet, toast bread 
over medium-high heat 2-3 minutes on each side, topping with 
chocolate chips after turning. Remove from heat; spread melted 
chocolate over toast. If desired, top with fruit. Makes 1 serving.

PER SERVING 235 cal., 13 g fat (8 g sat. fat), 10 mg chol.,  

131 mg sodium, 29 g carb., 3 g fiber, 4 g pro.

Treat-Yourself Toast
Taste of Home Editor Jeanne Ambrose shares a recipe 
that proves chocolate’s awesome on everything.

BLOGGERS WE ♥

WARM, TOASTY &  CHOCOLATY

We can’t wait to give you the scoop about Taste of Home and Girl Scouts  
of the USA. We’re teaming up and it’s going to be good! Find out all about  
it on February 2 at tasteofhome.com. Meanwhile, be on the lookout for  

Girl Scout Cookies. Rah-Rah Raisins debut this year, along with two gluten-free treats: 
Toffee-tastic and Trios. Visit girlscoutcookies.org to find cookie sales near you.

Big 
News!
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M’m! M’m! Good!®

Homemade meals in 30 minutes or less.
You’ve never cooked with soups like this. Pourable. Flavorful. With all the seasonings 

you need to cook delicious dinners in fewer steps. Get more recipes at: 

MealsIn30.com

“New Soups for Easy Cooking.
Real easy. Real cooking.”

The Wisest Kid in the Whole World
TM

© 2014 CSC Brands LP

Speedy Sausage Rigatoni
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Spot the chocolate kiss in this issue and you could win a Taste of Home 
cookbook. Find it? Go to tasteofhome.com/hiddenobject to tell us where.  
In our last issue, the gingerbread man was on page 29.

HIDDEN 
OBJECT

M
IX

IN
G

 B
O

W
L

HANDY  

PIES

These pint-size pies are too good to keep to yourself. Cut a sheet of 
thawed puff pastry into nine squares; top each with 1 tsp. Nutella 
and orange zest. Fold into triangles, sealing edges with egg wash  
(1 egg plus 1 Tbsp. water). Bake at 400° for 17-20 minutes. Cool; 
drizzle with a glaze of confectioners’ sugar, OJ and orange zest.

INSTANT GRATIFICATION

*
Complete the  

package with a big,  

fat squiggle of  

melted Nutella.  

Done. 

FILL &  
FOLD

DRIZZLE AWAY 

 FIND IT! Linen Dinner Napkin (top photo) $40 for 4 kstyledesign.etsy.com
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TOHCBFE05

1,380 
Best of the Best 

Dishes!

All-New 
Edition!
•  BEST recipes 

for weeknights, 
holidays, every day!

•   BONUS CHAPTER: 
70+ family favorites 
ready in just 30 min.

•  NEW Busy-Family 
icons make meal 
planning a snap.

•  PLUS two splash guards 
that keep pages clean.

shoptasteofhome.com/toh4
Also available nationwide wherever books are sold.

GET YOURS

TODAY!

Feeding Your Family 
Has Never Been Easier!
IT’S HERE! The Taste of Home Cookbook: Busy Family Edition
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Pot Roast Done Right
Take winter’s coziest dish and make it a superstar. From the right cut 
to a perfect sear, the deliciousness is in the details. Our Test Kitchen 
pro shares the secrets to your most fork-friendly pot roast ever.

Perk up your pan sauce with a splash of red wine vinegar.

Cook Smart
Dinners wrapped in toasty dough PAGE 19

Cozy and light family meals PAGE 25

Crispy, no-fry fish and chips PAGE 30

SEE 

RECIPE

 page 

18

LET’S COOK
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Ultimate Pot Roast
When this juicy roast  
is braising in the oven, 
everyone comes running 
to ask, “When can we eat?” 
The answer? Wait for it. 
—NICHOLAS IVERSON 

TASTE OF HOME LEAD TEST COOK

PREP: 55 MIN. • BAKE: 2 HOURS 

MAKES: 8 SERVINGS 

 1 boneless beef chuck-eye or  

other chuck roast (3 to 4 lbs.)

 2 tsp. pepper

 2 tsp. salt, divided

 2 Tbsp. canola oil

 2 medium onions, cut into 1-in. pieces

 2 celery ribs, chopped

 3 garlic cloves, minced

 1 Tbsp. tomato paste

 1 Tbsp. minced fresh thyme  

or 1 tsp. dried thyme

 2 bay leaves

 1 cup dry red wine or  

reduced-sodium beef broth

 2 cups reduced-sodium beef broth

 1 lb. small red potatoes, quartered

 4 medium parsnips, peeled  

and cut into 2-in. pieces

 6 medium carrots,  

cut into 2-in. pieces

 1 Tbsp. red wine vinegar

 2  Tbsp. minced fresh parsley

1. Preheat oven to 325°. Pat roast dry; tie at 

2-in. intervals with kitchen string. Sprinkle 

roast with pepper and 1½ tsp. salt. In a 

Dutch oven, heat oil over medium-high heat. 

Brown roast on all sides. Remove from pan.

2. Add onions, celery and ½ tsp. salt to the 

same pan; cook and stir over medium heat 

8-10 minutes or until onions are browned. 

Add garlic, tomato paste, thyme and bay 

leaves; cook and stir 1 minute longer.

3. Add wine, stirring to loosen browned 

bits from pan; stir in broth. Return roast  

to the pan. Arrange vegetables around  

the roast; bring to a boil. Bake, covered,  

2 to 2½ hours or until meat is fork-tender.

4. Remove roast and vegetables. Discard 

bay leaves; skim fat from cooking juices. 

Bring to a boil; cook 10-12 minutes or until 

liquid is reduced by half. Stir in vinegar and 

parsley. Season with salt and pepper to taste.

5. Remove string from roast. Serve with 

vegetables and sauce. 

PER SERVING 459 cal., 20 g fat (7 g sat. fat), 

112 mg chol., 824 mg sodium, 32 g carb., 

6 g fiber, 37 g pro.

L
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1 TIE IT.
Wrap kitchen string around your roast to give  

it a uniform shape. This helps it cook evenly.

2 SEAR IT.
Pat your entire roast dry first so it browns nicely.

     test  

kitchen

TIPS

Look for a  
chuck-eye cut of 
beef. It’s tender, 

flavorful and ideal  
for a long braise. 

Can’t find chuck-eye? 
A standard chuck 

roast will do just fine.

To see if your roast 
is done, remove it 
from the oven and 
give it a quick stab 
with a fork. If the  

fork pierces the meat 
and twists easily, 

you’re good to go.

Leftover roast  
(if there is such  
a thing) tastes  

pretty amazing the 
next day diced into  

a breakfast hash  
or shredded for  
beef enchiladas.

RULE THE ROAST

� � �
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The Secret’s  
in the Dough
Be the toast of the table thanks to ready-to-go dough  
and a few genius recipes from these savvy cooks.  
Cozy dinners and apps are just a fold and a tuck away.

FAST FIX  
Chicken & Wild Rice Strudels
I wanted the buttery crunch of layered 
pastry without the sweet filling of strudel. 
Using rotisserie chicken from the store,  
I found my savory answer. 
—JOHNNA JOHNSON SCOTTSDALE, AZ

START TO FINISH: 30 MIN. 

MAKES: 6 SERVINGS 

 1 pkg. (8.8 oz.) ready-to-serve  

long grain and wild rice

 1¹₂ cups coarsely chopped  

rotisserie chicken

 ¹₂ cup shredded Swiss cheese

 ¹₂ tsp. Italian seasoning

 ¹₄ tsp. salt

 ¹₄ tsp. pepper

 12 sheets phyllo dough (14x9-in. size)

 6 Tbsp. butter, melted

1. Preheat oven to 400°. Place the first  

six ingredients in a large bowl; toss gently 

to combine.

2. Place one sheet of phyllo dough on a 

work surface; brush lightly with melted 

butter. Layer with five additional sheets, 

brushing each layer. (Keep remaining 

phyllo covered with plastic wrap and a 

damp towel to prevent it from drying out.)

3. Spoon half of the rice mixture down the 

center of the phyllo dough to within 1 in. of 

ends. Fold up short sides to enclose filling. 

Roll up tightly, starting with a long side.

4. Transfer to a parchment paper-lined 

15x10x1-in. baking pan, seam side down. 

Brush with additional butter. Repeat with 

remaining ingredients to make second 

strudel. Bake strudels 20-25 minutes or 

until golden brown and heated through.

PER SERVING 323 cal., 18 g fat (10 g sat. fat), 

70 mg chol., 550 mg sodium, 25 g carb., 

1 g fiber, 16 g pro.

 FIND IT! Sainte-Germaine  
Blue Serving Platter $20 surlatable.com

Chicken &  
Wild Rice Strudels 
Johnna Johnson  
Scottsdale, AZ
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INGREDIENTS5 FAST FIX  
Fast Philly Cheesesteak Pizza
Cheesesteaks and pizza are such favorites, I just had  
to combine them. We top a pizza crust with roast beef, 
cheese and veggies for a handheld feast. 
—JACKIE HANNAHS CEDAR SPRINGS, MI

START TO FINISH: 30 MIN. • MAKES: 6 SLICES 

 1 tube (13.8 oz.) refrigerated pizza crust

 2 cups frozen pepper and onion stir-fry blend

 2 Tbsp. Dijon-mayonnaise blend

 ¹₂ lb. thinly sliced deli roast beef, cut into wide strips

 1¹₂ cups (6 oz.) shredded cheddar cheese

1. Preheat oven to 425°. Grease a 12-in. pizza pan. Unroll 

and press dough to fit prepared pan. Pinch edge to form  

a rim. Bake 8-10 minutes or until edge is lightly browned.

2. Meanwhile, place a large nonstick skillet coated 

with cooking spray over medium-high heat. Add 

stir-fry blend; cook and stir 3-5 minutes or until  

heated through.

3. Spread mayonnaise blend over crust; top with  

roast beef and vegetables. Sprinkle with cheese.  

Bake pizza 10-15 minutes or until cheese is melted.

PER SLICE 330 cal., 13 g fat (7 g sat. fat), 51 mg chol., 

983 mg sodium, 34 g carb., 1 g fiber, 20 g pro.

INGREDIENTS5 FAST FIX  Mini Party Burgers
For a party, I make mini burgers in advance, then wrap 
them, bake them and serve them with my favorite sauces. 
—MONICA FLATFORD KNOXVILLE, TN

START TO FINISH: 30 MIN. • MAKES: 8 SERVINGS 

 ¹₂ lb. ground beef

 1 envelope ranch salad dressing mix

 1 sheet frozen puff pastry, thawed

 4 slices Havarti cheese (about 4 oz.), quartered

 1 egg, beaten with 1 tsp. water

1. Preheat oven to 400°. In a bowl, lightly mix beef  

and dressing mix. Shape into eight ½-in.-thick patties.

2. In a skillet, cook burgers over medium heat for 

3 minutes on each side or until a thermometer reads 160°. 

3. On a floured surface, unfold puff pastry; roll into  

a 12-in. square. Cut pastry into four 6-in. squares; cut 

squares in half to make eight rectangles. Place a burger 

on one end of each rectangle; top with cheese. Brush 

edges of pastry with egg mixture. Fold pastry over 

burger; press edges with a fork to seal. Transfer to a 

parchment paper-lined baking sheet. Brush with egg 

mixture. Bake 15-20 minutes or until golden brown.

PER SERVING 271 cal., 16 g fat (6 g sat. fat), 54 mg chol., 

488 mg sodium, 20 g carb., 2 g fiber, 11 g pro.

Mini Party Burgers
Monica Flatford 
Knoxville, TN 
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INGREDIENTS5 FAST FIX  Mushroom Bread
Mom’s best party food included baked crescent 
dough piled with mushrooms and cheese.  
I borrowed her idea and serve mine with garlic 
butter or hot sauce on the side. 
—JENNY MIKULICH MONTICELLO, IL

START TO FINISH: 25 MIN. • MAKES: 12 APPETIZERS 

 1 tube (8 oz.) refrigerated crescent rolls

 2 cups thinly sliced fresh mushrooms

 1 Tbsp. butter, melted

 ¹₂ cup grated Parmesan cheese

 ¹₂ tsp. Italian seasoning

 ¹₈ tsp. pepper

1. Preheat oven to 350°. On an ungreased  

baking sheet, unroll crescent dough into one  

long rectangle; press perforations to seal. Prick 

dough several times with a fork. Bake 5 minutes.

2. Meanwhile, in a bowl, toss mushrooms with 

melted butter; arrange on crust. Sprinkle with 

cheese and seasonings. Bake 12-14 minutes longer 

or until crust is golden brown. Cut into 12 pieces.

PER APPETIZER 100 cal., 6 g fat (3 g sat. fat), 5 mg 

chol., 209 mg sodium, 8 g carb., trace fiber, 3 g pro.

FAST FIX Quick Pepperoni Calzones
These toasty pockets come together in no time 
but taste as if they’re from scratch. Take ’em to 
the next level with Parmesan and herbs on top.
—SHANNON ROUM TASTE OF HOME FOOD STYLIST

START TO FINISH: 30 MIN. • MAKES: 4 SERVINGS 

 1 cup chopped pepperoni

 ¹₂ cup pasta sauce with meat

 ¹₄ cup shredded part-skim mozzarella cheese

 1 loaf (1 lb.) frozen bread dough, thawed

 1 to 2 Tbsp. 2% milk

 1 Tbsp. grated Parmesan cheese

 ¹₂ tsp. Italian seasoning, optional

1. Preheat oven to 350°. In a bowl, mix 

pepperoni, sauce and mozzarella cheese. On a 

floured surface, divide dough into four portions. 

Roll each into a 6-in. circle; top with pepperoni 

mixture. Fold dough over filling; pinch edges  

to seal. Place on a greased baking sheet.

2. Brush milk over tops; sprinkle with Parmesan 

cheese and, if desired, Italian seasoning. Bake 

20-25 minutes or until golden brown.

PER SERVING 540 cal., 23 g fat (8 g sat. fat), 36 mg 

chol., 1573 mg sodium, 59 g carb., 5 g fiber, 21 g pro. �
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MONDAY

5 Simple Ingredients
PARMESAN CHICKEN NUGGETS

Easy Weeknight Dinners brings you quick, tasty meals for every weeknight 
of the year. Browse by ingredient or cooking method, and watch your 
dinnertime stress melt away like the cheese on your speedy skillet lasagna. 
Serve up smiles with delicious meals created by real home cooks like you.  

Top-rated by kids!

On the table
    in 25 minutes!

Hearty & heartwarming!

Bonus: It’s freezer friendly!

Fast to fix and 
  quick cleanup, too!

TUESDAY

Sizzle & Sear Entrees
LOADED FLANK STEAK

WEDNESDAY

30 Minutes to Dinner
FAMILY-FAVORITE 
CHEESEBURGER PASTA 

THURSDAY

Leave It to the Oven
THREE-CHEESE HAM LOAF

FRIDAY

Skillet Sensations
SWEET BARBECUED PORK CHOPS

SAY HELLO TO 
HOMEMADE IN A HURRY!
Feed your family fast with 316 no-fuss entrees.

NEW
COOKBOOK

FOR BUSY MOMS!
FREE

PREVIEW!

GET AN EXCLUSIVE FREE PREVIEW AT
tasteofhome.com/happymoms



BEST-LOVED RECIPES 

Serve great-tasting, 

home-style recipes your 

family will love! Discover 

easy meal ideas, helpful 

cooking tips and more 

from real home cooks. 

NEWS & ADVICE 

YOU CAN TRUST 

Discover the joy, 

laughter and richness 

of life! Get the best 

stories and advice on 

health, money, famliy 

and more!

EASY HOME DIY

Get the job done right 

with expert tips and 

complete DIY projects 

for every level—from 

seasoned pros to 

weekend DIYers!

AMERICA’S FAVORITE

MAGAZINES

DOWNLOAD
IT NOW.

READER’S DIGEST:  WWW.ZINIO.COM/MAGAZINE/READER%27S%20DIGEST/PR-115416004

THE FAMILY HANDYMAN:  WWW.ZINIO.COM/MAGAZINE/FAMILY-HANDYMAN/PR-500624799/CAT-CAT1960018

TASTE OF HOME:  WWW.ZINIO.COM/MAGAZINE/TASTE-OF-HOME/PR-500616663/CAT-CAT1960018



25FEBRUARY | MARCH 2015 TASTEOFHOME.COM

L
IG

H
T

 N
IG

H
T

S

EAT SMART FAST FIX

Hearty Beef Ravioli
Grab your favorite taco toppings and 
sprinkle them on ravioli. Let the kids 
customize their servings so everyone 
gets what he or she wants. 
—TASTE OF HOME TEST KITCHEN

START TO FINISH: 25 MIN. 

MAKES: 6 SERVINGS 

 1 pkg. (25 oz.) frozen beef ravioli

 ¹₂ lb. extra-lean ground beef  

(95% lean)

 1 medium green pepper, chopped

 1 can (14¹₂ oz.) no-salt-added 

diced tomatoes, undrained

 1 can (8 oz.) no-salt-added  

tomato sauce

 2 Tbsp. reduced-sodium 

 taco seasoning

 ³₄ cup shredded reduced-fat 

cheddar cheese

 1 can (2¹₄ oz.) sliced ripe olives, 

drained

1. Cook ravioli according to package 

directions; drain.

2. Meanwhile, in a large nonstick 

skillet, cook beef and pepper over 

medium heat 4-6 minutes or until 

beef is no longer pink, breaking up 

beef into crumbles. Stir in tomatoes, 

tomato sauce and taco seasoning. 

Bring to a boil. Reduce heat; simmer, 

uncovered, 5-7 minutes or until 

slightly thickened.

3. Serve with ravioli. Top with 

cheese and olives.

PER SERVING 375 cal., 10 g fat (5 g sat. 

fat), 44 mg chol., 695 mg sodium,  

49 g carb., 4 g fiber, 21 g pro.

Healthy & Comfy
Make your kitchen warm-up central with beefy soup, spoonfuls of chili and 

can’t-wait-to-dig-in pasta, all good for you and ready within the hour. 
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EAT SMART Comforting  
Beef Barley Soup
When the weather outside is nippy,  
we want bowls of soup packed with 
beef, barley and veggies. It’s the  
most delicious way to warm up. 
—SUE JURACK MEQUON, WI

PREP: 10 MIN. • COOK: 35 MIN. 

MAKES: 8 SERVINGS (3 QT.) 

 1 Tbsp. butter

 ¹₂ cup each chopped carrot,  

celery and onion

L
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S

 4 cups beef broth

 4 cups water

 1 can (14¹₂ oz.) diced  

tomatoes, undrained

 1 cup quick-cooking barley

 ¹₂ tsp. dried basil

 ¹₂ tsp. dried oregano

 ¹₂ tsp. pepper

 ¹₄ tsp. salt

 2 cups chopped cooked  

roast beef

 ¹₂ cup frozen peas

1. In a 6-qt. stockpot, heat butter 

over medium-high heat. Add carrot, 

celery and onion; cook and stir for 

4-5 minutes or until tender.

2. Add beef broth, water, diced 

tomatoes, quick-cooking barley and 

seasonings; bring to a boil. Reduce 

heat; simmer, covered, 20 minutes, 

stirring occasionally. 

3. Stir in chopped roast beef and 

peas. Cook 5-7 minutes longer or 

until heated through.

PER SERVING 198 cal., 4 g fat (2 g sat. 

fat), 36 mg chol., 652 mg sodium,  

23 g carb., 6 g fiber, 18 g pro.  

Diabetic Exchanges: 2 lean meat,  

1½ starch, ½ fat.

EAT SMART Turkey Marsala
This Marsala sauce tastes as if it takes all 
day in the kitchen, but we make it fast. 
—DEBORAH WILLIAMS PEORIA, AZ

PREP: 10 MIN. • COOK: 30 MIN. 

MAKES: 4 SERVINGS 

 1 pkg. (20 oz.) turkey breast 

tenderloins

 ¹₄ cup all-purpose flour

 ¹₂ tsp. salt, divided

 ¹₂ tsp. pepper, divided

 1 Tbsp. olive oil

 1 Tbsp. butter

 ¹₂ lb. sliced fresh mushrooms

 ¹₂ cup reduced-sodium  

chicken broth

 ¹₂ cup Marsala wine

 1 tsp. lemon juice

1. Cut tenderloins crosswise in half; 

pound to ¾-in. thickness. In a bowl, 

mix flour and ¼ tsp. each salt and 

pepper. Dip turkey in flour mixture 

to coat both sides; shake off excess. 

2. In a large nonstick skillet, heat  

oil over medium heat. Add turkey; 

cook 6-8 minutes on each side or 

until a thermometer reads 165°. 

Comforting  
Beef Barley Soup

Turkey Marsala

Remove from pan; keep warm. 

3. In same skillet, heat butter over 

medium-high heat. Add mushrooms; 

cook and stir 3-4 minutes or until 

tender. Stir in broth and wine. Bring 

to a boil; cook until liquid is reduced 

by half, about 12 minutes. Stir in 

lemon juice and the remaining salt 

and pepper. Serve with turkey.

PER SERVING 295 cal., 8 g fat (3 g sat. 

fat), 77 mg chol., 482 mg sodium,  

12 g carb., 1 g fiber, 36 g pro.  

Diabetic Exchanges: 4 lean meat,  

1½ fat, 1 starch.



EAT SMART

White Turkey Chili
Here’s proof that chili doesn’t have to 
be red. I combined several recipes and 
changed flavors until it was just right. 
—TINA BARRETT HOUSTON, TX

PREP: 10 MIN. • COOK: 35 MIN. 

MAKES: 6 SERVINGS 

 2 cans (15 oz. each) white kidney 

or cannellini beans, rinsed  

and drained

EAT SMART FAST FIX

Dijon Pork Medallions
My husband likes the flavor of Dijon,  
so these pork medallions are a best  
bet with him. A dash of lemon pepper 
adds extra kick. 
—JOYCE MOYNIHAN LAKEVILLE, MN   

START TO FINISH: 20 MIN. 

MAKES: 4 SERVINGS 

 1 pork tenderloin (1 lb.)

 1¹₂ tsp. lemon-pepper seasoning

 2 Tbsp. butter

 2 Tbsp. lemon juice

 1 Tbsp. Worcestershire sauce

 1 tsp. Dijon mustard

 1 Tbsp. minced fresh parsley

1. Cut pork into eight slices; lightly 

pound with a meat mallet to 1-in. 

thickness. Sprinkle with seasoning.

2. In a large nonstick skillet, heat 

butter over medium heat. Add pork; 

cook 3-4 minutes on each side or 

 1 can (10³₄ oz.) reduced-fat 

reduced-sodium condensed 

cream of chicken soup,  

undiluted

 2 cups cubed cooked turkey breast

 1¹₃ cups fat-free milk

 1 can (4 oz.) chopped green chilies, 

drained

 1 Tbsp. minced fresh cilantro

 1 Tbsp. dried minced onion

 1 tsp. garlic powder

 1 tsp. ground cumin

 1 tsp. dried oregano

 6 Tbsp. fat-free sour cream

In a large saucepan, combine the  

first 10 ingredients; bring to a boil, 

stirring occasionally. Reduce heat; 

simmer, covered, 25-30 minutes or 

until heated through. Top servings 

with sour cream.

PER SERVING 250 cal., 2 g fat (1 g sat. 

fat), 47 mg chol., 510 mg sodium,  

31 g carb., 6 g fiber, 23 g pro. Diabetic 

Exchanges: 3 lean meat, 2 starch.

Dijon Pork Medallions 
Joyce Moynihan 
Lakeville, MN 

White 
Turkey Chili

until a thermometer reads 145°. 

Remove from pan; keep warm.

3. Add lemon juice, Worcestershire 

sauce and mustard to skillet; cook 

3-4 minutes, stirring to loosen 

browned bits from pan. Serve  

with pork; sprinkle with parsley.

PER SERVING 189 cal., 10 g fat (5 g sat. 

fat), 78 mg chol., 330 mg sodium,  

2 g carb., trace fiber, 23 g pro.  

Diabetic Exchanges: 3 lean meat, 1 fat.

Continued on page 29 E



  IT’S TASTIER   
   THAN MILK.

  PEOPLE WITH
   TASTE BUDS
      SAID SO. 

Silk Vanilla 

Almondmilk is 

deliciously smooth 

and most people 

prefer its taste to milk. 

Try for yourself.

National Taste Test 2013; Silk Vanilla 

Almondmilk vs. dairy milk. Character 

is a trademark of WhiteWave Foods. 

#silkbloom



  PACK 

     A GLASS 

   FOR A

    FLAVOR

VACATION.

Silk Unsweetened Almond 

Coconut Blend is a tropical 

twist of island coconuts 

and almond deliciousness. 

It’s a fl avor getaway for 

your taste buds, and it’s only 

35 calories per serving.

Try for yourself.

#silkbloom

*
Meatless Monday, 

meet your new 

best friend—super 

fresh and fast 

Thai-inspired 

noodles.

EAT SMART FAST FIX

Peanut Ginger Pasta
Ginger, basil, lime and peanut butter 
make a luscious Thai sauce for linguine 
and veggies. It’s how I get my family to 
eat whole wheat pasta. 
—ALLIL BINDER SPOKANE, WA

START TO FINISH: 30 MIN. 

MAKES: 4 SERVINGS 

 2¹₂ tsp. grated lime peel

 ¹₄ cup lime juice

 2 Tbsp. reduced-sodium soy sauce

 2 tsp. water

 1 tsp. sesame oil

 ¹₃ cup creamy peanut butter

 2¹₂ tsp. minced fresh gingerroot

 2 garlic cloves, minced

 ¹₄ tsp. salt

 ¹₄ tsp. pepper

 8 oz. uncooked whole wheat 

linguine

 2 cups small fresh broccoli florets

 2 medium carrots, grated

 1 medium sweet red pepper, 

julienned

 2 green onions, chopped

 2 Tbsp. minced fresh basil

1. Place the first 10 ingredients in  

a blender; cover and process until 

blended. Cook linguine according to 

package directions, adding broccoli 

during the last 5 minutes; drain. 

2. Transfer linguine and broccoli  

to a large bowl. Add remaining 

ingredients. Add peanut butter 

mixture and toss to combine.

PER SERVING 365 cal., 13 g fat (2 g sat. 

fat), 0 chol., 567 mg sodium, 57 g carb., 

10 g fiber, 14 g pro. �

GET THE BEST OF LIGHT DINING

Visit our top 10 500-calorie dinners.

 tasteofhome.com/500cal
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TYPICAL

600
Calories

35g
Fat

1200mg
Sodium

MAKEOVER

376
Calories

9g
Fat

228mg
Sodium

IN AURORA, COLORADO, 
HOME COOK JANICE 
MITCHELL BAKES UP FLAKY 
FISH AND CRISPY FRIES 

without the usual sea of calorie-

dense oil. Her easy breading 

technique (hello, cornflakes, 

pepper and Parm) gives you fillets 

with a light, golden brown coating 

and moist, tender fish. They’ve  

got that crunch you crave without 

relying on a deep fryer—just a  

side of oven-baked fries, please! 

EAT SMART Fish & Fries
I coat haddock or cod with cornflake 
crumbs to give it that crunch it needs. 
—JANICE MITCHELL AURORA, CO

PREP: 10 MIN. • BAKE: 35 MIN. 

MAKES: 4 SERVINGS 

 1 lb. potatoes (about 2 medium)

 2 Tbsp. olive oil

 ¹₄ tsp. pepper

FISH

 ¹₃ cup all-purpose flour

 ¹₄ tsp. pepper

 1 egg

 2 Tbsp. water

 ²₃ cup crushed cornflakes

 1 Tbsp. grated Parmesan cheese

 ¹₈ tsp. cayenne pepper

 1 lb. haddock or cod fillets

Tartar sauce, optional

1. Preheat oven to 425°. Peel and cut 

potatoes lengthwise into ½-in.-thick 

slices; cut slices into ½-in.-thick sticks.

2. In a large bowl, toss potatoes with 

oil and pepper. Transfer to a 15x10x1-

in. baking pan coated with cooking 

spray. Bake, uncovered, 25-30 minutes 

or until golden brown and crisp, 

stirring once. 

3. Meanwhile, in a shallow bowl, 

mix flour and pepper. In another 

shallow bowl, whisk egg with water. 

In a third bowl, toss cornflakes with 

cheese and cayenne. Dip fish in flour 

mixture to coat both sides; shake off 

excess. Dip in egg mixture, then in 

cornflake mixture, patting to help 

coating adhere. 

4. Place on a baking sheet coated 

with cooking spray. Bake 10-12 

minutes or until fish just begins to 

flake easily with a fork. Serve with 

potatoes and, if desired, tartar sauce.

PER SERVING 376 cal., 9 g fat (2 g sat. 

fat), 120 mg chol., 228 mg sodium,  

44 g carb., 2 g fiber, 28 g pro.  

Diabetic Exchanges: 3 starch,  

3 lean meat, 1½ fat. �

Your Friday-night favorite ditches its fried and greasy 
reputation in exchange for a cleaner crunch. 

*
The oven’s  

high heat makes  

these fish and  

fries all crisp,  

no guilt.

Makeover Fish & Chips
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EAT SMART  
Mushroom-Bean 
Bourguignon

Boeuf Bourguignon  
has been a staple in our 
family for generations, 
but I wanted a meatless 
alternative. All this  
dish needs is a crusty 

French baguette on the side. 
—SONYA LABBE WEST HOLLYWOOD, CA

PREP: 15 MIN. • COOK: 1¹�₄ HOURS 

MAKES: 10 SERVINGS (2¹�₂ QT.) 

 4 Tbsp. olive oil, divided

 5 medium carrots, cut into  

1-in. pieces

 2 medium onions, halved and sliced

 2 garlic cloves, minced

 8 large portobello mushrooms,  

cut into 1-in. pieces

 1 Tbsp. tomato paste

 1 bottle (750 ml) dry red wine

 2 cups mushroom broth or  

vegetable broth, divided

 1 tsp. salt

 1 tsp. minced fresh thyme or  

¹₂ tsp. dried thyme

 ¹₂ tsp. pepper

 2 cans (15¹₂ oz. each) navy beans, 

rinsed and drained

 1 pkg. (14.4 oz.) frozen pearl onions

 3 Tbsp. all-purpose flour

1. In a Dutch oven, heat 2 Tbsp. oil over 

medium-high heat. Add carrots and 

onions; cook and stir 8-10 minutes or 

until onions are tender. Add garlic; 

cook 1 minute longer. Remove from pan.

2. In same pan, heat 1 Tbsp. oil over 

medium-high heat. Add half of the 

mushrooms; cook and stir until lightly 

browned. Remove from pan; repeat 

with remaining oil and mushrooms.

3. Return mushrooms to pan. Add 

tomato paste; cook and stir 1 minute. 

Stir in wine, 1½ cups broth, salt, 

thyme, pepper and carrot mixture; 

bring to a boil. Reduce heat; simmer, 

covered, 25 minutes.

4. Add beans and pearl onions; cook 

30 minutes longer. In a small bowl, 

whisk flour and the remaining broth  

until smooth; stir into pan. Bring to a 

boil; cook and stir 2 minutes or until 

slightly thickened.

PER SERVING 234 cal., 6 g fat (1 g sat. fat), 

0 mg chol., 613 mg sodium, 33 g carb.,  

7 g fiber, 9 g pro. Diabetic Exchanges:  

2 starch, 2 vegetable, 1 lean meat, 1 fat. �

Heart-Happy 
Supper
Ladle your way to a top-shape ticker with a cozy bowl 
filled with protein-packed beans, rich portobellos 
and a healthy splash of red wine. 

1 Pick wild SALMON over 
farm-raised. Both are full of 

omega-3s, but a 6-oz. fillet of wild 
salmon has about 60 fewer calories 
than farmed—and half the fat.

4 Even CAULIFLOWER is  
great for your heart. Bonus 

points if you roast it with garlic—
both contain allicin, which helps 
reduce your risk of heart attacks.

Go green with AVOCADO  
in your salad. Full of healthy 

monounsaturated fats, avocados 
also contain phytosterols, which  
can lower LDL (bad cholesterol). 

2

Drink your MILK! Reach for 
low-fat dairy to help prevent 

high blood pressure. 

3

5 Snack on a small handful  
(2 oz.) of WALNUTS a  

day to help prevent heart disease  
and diabetes.

TOP 5

5 FOODS TO MAKE 

YOUR HEART SING

Rinse and  
drain those  

canned beans— 
you’ll reduce their 
sodium content by 

41%
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BEST ❤ LOVED RECIPES FROM 
HOME COOKS LIKE YOU

TOHNS-GHNC-REGI

“Convenient? Check.  
Meaty? Check. And it’s good 
for you, too! This satisfying 
dish has half the saturated 
fat of the original recipe.”
— Blair L.,  
Rochelle, Virginia

A  
HEARTY HELPING  

OF 

Dig in to low-fat, gluten-free & many more  

satisfying recipes delivered straight to your inbox.

Makeover Easy  
Beef-Stuffed Shells 

HEALTHYHEALTHY

FREE!

Good & Healthy e-Newsletter

Sign up at:  www.tasteofhome.com/newsletters

HEALTHY

PER SERVING
295 cal.,  
12 g fat (5 g sat. fat)



BEST ❤ LOVED RECIPES FROM 
HOME COOKS LIKE YOU

TOHNS-LDNC-REGI

“These melt-in-your-mouth 
treats are absolutely delicious, 
and everyone will want seconds. 
No one would ever guess  
they’re lighter.”

— Edie D.,  
Logan, Utah

Indulge your sweet tooth with makeover  

dessert recipes delivered straight to your inbox.

Toffee  
Cheesecake Bars

FREE!
Light Desserts e-Newsletter

Sign up at:  www.tasteofhome.com/newsletters

LIGHTER RECIPES FOR

HEAVY-DUTY

HAPPINESS

HEAVY-DUTY

HAPPINESS

HEAVY-DUTY

HAPPINESS

ONE BAR EQUALS
169 cal.,  
9 g fat (5 g sat. fat)



TOHCS27

Bring the Family Back 
to the Dinner Table

Go online today
TOHCookingSchool.com 

Try it FREE! 

Now you can learn from the experts at the Taste of Home Cooking School right 
in your own home!  Choose from exciting online classes that help bring your family 
together with mealtime solutions for every night of the week.

 •  Warm them up with Comfort Food Classics Like Mom Used to Make

 • Keep them fi t and fabulous with Easy Everyday Healthy Cooking

 • Save time on busy days with Weeknight Dinners in 30 Minutes or Less

Try our NEW Online Classes 
and Get Inspired!
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They’re fawned over at potlucks, begged for at birthday meals and 
practically mandatory at family reunions. Home cooks share their 

recipes along with the stories behind each legendary dish.

SEE 
RECIPE

 page 
36

FROM THE HEART

Celebrate
Huddle ’round the slow cooker PAGE 44

Super snacks for game day PAGE 50

Comfort cakes of every kind PAGE 52

“My mom’s tetrazzini is a warm and cozy 
kind of meal. It’s the best when you have lots 
of people to feed—I just add more spaghetti.”
         —Jennifer Petrino (far left)
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Mom’s Chicken Tetrazzini
This was my mom’s way to use up 
leftover turkey, but we crave this baked 
spaghetti all year long. Rotisserie 
chicken lets us enjoy it anytime.
—JENNIFER PETRINO NEWNAN, GA

PREP: 35 MIN. • BAKE: 25 MIN. + STANDING 

MAKES: 6 SERVINGS 

 8 oz. uncooked spaghetti

 2 tsp. plus 3 Tbsp. butter, divided

 8 bacon strips, chopped

 2 cups sliced fresh mushrooms

 1 small onion, chopped

 1 small green pepper, chopped

 ¹₃ cup all-purpose flour

 ¹₄ tsp. salt

 ¹₄ tsp. pepper

 3 cups chicken broth

 3 cups coarsely shredded 

rotisserie chicken

 2 cups frozen peas (about 8 oz.)

 1 jar (4 oz.) diced pimientos, drained

 ¹₂ cup grated Romano or  

Parmesan cheese

1. Preheat oven to 375°. Cook 

spaghetti according to package 

directions for al dente. Drain and 

transfer spaghetti to a greased 

13x9-in. baking dish. Add 2 tsp. 

butter and toss to coat. 

2. Meanwhile, in a large skillet,  

cook bacon over medium heat until 

crisp, stirring occasionally. Remove 

with a slotted spoon; drain on paper 

towels. Discard drippings, reserving  

1 Tbsp. in pan. Add mushrooms, 

onion and green pepper to drippings; 

cook and stir over medium-high  

heat for 5-7 minutes or until tender. 

Remove from pan.

3. In same pan, heat remaining 

butter over medium heat. Stir in 

flour, salt and pepper until smooth; 

gradually whisk in broth. Bring to a 

boil, stirring occasionally; cook and 

stir 3-5 minutes or until slightly 

thickened. Add chicken, peas, 

pimientos and mushroom mixture; 

heat through, stirring occasionally. 

Spoon over spaghetti. Sprinkle with 

bacon and cheese.

4. Bake, uncovered, 25-30 minutes 

or until golden brown. Let stand 

10 minutes before serving.

PER SERVING 533 cal., 23 g fat (10 g sat. 

fat), 107 mg chol., 1,133 mg sodium, 

44 g carb., 4 g fiber, 38 g pro.

FAST FIX

Veggie Chopped Salad
Here’s a family staple. I like to make  
it a day ahead because a little time in 
the fridge makes all the flavors blend 
together even better. Add the peanuts 
just before serving, and make sure  
to save yourself some leftovers, too.  
You’ll be glad you did.
—MADELINE ETZKORN BURIEN, WA

START TO FINISH: 25 MIN. 

MAKES: 12 SERVINGS (³�₄ CUP EACH) 

 3 cups finely chopped fresh 

broccoli

 3 cups finely chopped cauliflower

 3 cups finely chopped celery

 2 cups frozen peas (about 8 oz.), 

thawed

 6 bacon strips, cooked and 

crumbled

 1¹₃ cups mayonnaise

 ¹₄ cup sugar

 2 Tbsp. grated Parmesan cheese

 1 Tbsp. cider vinegar

 ¹₄ tsp. salt

 ³₄ cup salted peanuts

In a large bowl, combine the first  

five ingredients. In a small bowl,  

mix mayonnaise, sugar, cheese, 

vinegar and salt until blended.  

Add to salad and toss to coat. Stir  

in peanuts just before serving. 

Refrigerate leftovers.

PER SERVING 308 cal., 26 g fat (4 g sat. 

fat), 14 mg chol., 357 mg sodium,  

12 g carb., 3 g fiber, 7 g pro.

“My husband’s aunt gave 
me this recipe in 1987 at a 
Thanksgiving party. It’s 
been a favorite ever since.”
—Madeline Etzkorn



Gram’s Fried Chicken
As a boy, I wolfed down my 
grandmother’s fried chicken. I never 
got her recipe, but this version is close.
—DAVID NELSON LINCOLNTON, NC

PREP: 20 MIN. + CHILLING 

COOK: 10 MIN. • MAKES: 4 SERVINGS 

 1 egg

 1 cup 2% milk

 2 cups mashed potato flakes

 1 Tbsp. garlic powder

 1 Tbsp. each dried oregano, 

parsley flakes and minced onion

 ¹₂ tsp. salt

 ¹₄ tsp. coarsely ground pepper

 4 boneless skinless chicken breast 

halves (6 oz. each)

Oil for frying

1. In a shallow bowl, whisk egg and 

milk. In another shallow bowl, toss 

potato flakes with garlic powder, 

oregano, parsley, onion, salt and 

pepper. Remove half the mixture and 

reserve (for a second coat of breading).

2. Pound chicken with a meat mallet 

to ½-in. thickness. Dip chicken in 

egg mixture, then in potato mixture, 

patting to help the coating adhere. 

Arrange chicken in an even layer on  

a large plate. Cover and refrigerate 

chicken and remaining egg mixture  

1 hour. Discard remaining used 

potato mixture.

3. In a 12-in. cast-iron or other deep 

skillet, heat ½ in. of oil over medium 

heat to 350°. For the second coat of 

breading, dip chicken in remaining 

egg mixture, then in unused potato 

mixture; pat to coat. Fry chicken 

4-5 minutes on each side or until 

golden brown and chicken is no 

longer pink. Drain on paper towels.

PER SERVING 469 cal., 28 g fat (3 g sat. 

fat), 121 mg chol., 269 mg sodium,  

16 g carb., 2 g fiber, 38 g pro.

My grandmother was a fun-loving lady  who always had a smile on  

her face. When we’d go to Gram’s house for supper, we begged for her fried chicken, 

which was always perfect. These days, I make it for my wife and daughter, who tell 

me, “It’s time for Gram’s chicken!” Friends are instantly hooked, too. I’ve played  

with the combination of spices, but finally decided not to mess with perfection.  

It’s amazing as is. Whenever I make it, it takes me back to those family times at 

Gram’s house, times that will always be special to me. —David Nelson



Nana’s Italian Roulade
My great-aunt from Sicily taught my 
mother how to stuff and bake a steak 
jelly-roll style. It’s unique and really 
special in our family.
—ROSEANNE MCDONALD  

DAYS CREEK, OR

PREP: 30 MIN. • COOK: 1¹�₂ HOURS 

MAKES: 8 SERVINGS 

 6 bacon strips

 2 garlic cloves, minced

 ³₄ tsp. Italian seasoning

 ¹₂ tsp. salt

 ¹₂ tsp. pepper

 1 beef flank steak (1¹₂ to 2 lbs.)

 ¹₄ cup grated Parmesan cheese

 3 hard-cooked eggs, sliced

 ¹₄ cup minced fresh parsley

 2 Tbsp. olive oil

 3 jars (24 oz. each) meatless  

pasta sauce

Hot cooked spaghetti

Additional minced fresh parsley

1. Preheat oven to 350°. Place bacon 

on a microwave-safe plate lined with 

paper towels. Cover with additional 

paper towels; microwave on high  

3-5 minutes or until partially cooked 

but not crisp. In a bowl, mix garlic, 

Italian seasoning, salt and pepper.

2. Starting at one long side, cut steak 

horizontally in half to within ½ in.  

of opposite side. Open steak flat; 

cover with plastic wrap. Pound with  

a meat mallet to ¼-in. thickness; 

remove and discard plastic.

3. Spread garlic mixture over steak; 

sprinkle with cheese. Layer with eggs 

and bacon to within 1 in. of edges; 

sprinkle with parsley. Starting with a 

long side of the steak, roll up jelly-roll 

style (along the grain); tie at 1½-in. 

intervals with kitchen string.

4. In a Dutch oven, heat oil over 

medium-high heat. Brown roulade 

on all sides. Pour pasta sauce over 

top. Bake, covered, 1½ to 1¾ hours 

or until meat is tender.

5. Remove roulade from pot; remove 

string and cut into slices. Serve with 

sauce over spaghetti. Sprinkle with 

additional parsley.

PER SERVING 331 cal., 15 g fat (5 g sat. 

fat), 119 mg chol., 1,491 mg sodium,  

24 g carb., 4 g fiber, 26 g pro.

Pound your flank 
steak extra flat,  

fill with the good 
stuff and roll.
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Pirate Pasta Shells
Grandfather loved pirate stories and 
good pasta. Sometimes he’d mark his 
treasure on the shells, making X’s with 
thin strips of green zucchini.
—KATHY NOLL LAURELDALE, PA

PREP: 25 MIN. • BAKE: 30 MIN. 

MAKES: 12 SERVINGS 

 1 pkg. (12 oz.) jumbo pasta shells

 3 logs (11 oz. each) fresh goat 

cheese or 2 cartons (15 oz. each) 

whole-milk ricotta cheese

 1 cup minced fresh basil

 ¹₂ cup grated Parmesan cheese

 2 garlic cloves, minced

 ¹₂ tsp. salt

 1 jar (24 oz.) marinara sauce

 1 cup (4 oz.) shredded part-skim 

mozzarella cheese

Zucchini strips, optional

Additional marinara sauce, 

optional

1. Preheat oven to 425°. Cook  

pasta shells according to package 

directions for al dente; drain.

2. In a large bowl, mix goat cheese, 

basil, Parmesan cheese, garlic and 

salt. Spread 1¼ cups marinara sauce 

into a greased 13x9-in. baking dish.

3. Fill each shell with 1 rounded 

Tbsp. cheese mixture; arrange over 

sauce. Pour remaining sauce over 

shells. Sprinkle with mozzarella 

cheese. If desired, make small X’s 

over the top using crisscrossed 

zucchini strips.

4. Bake, covered, 25 minutes. Bake, 

uncovered, for 5-10 minutes longer  

or until shells are heated through 

and cheese is melted.

5. If desired, warm additional sauce 

and serve with shells.

PER SERVING 305 cal., 13 g fat (8 g sat. 

fat), 61 mg chol., 762 mg sodium,  

29 g carb., 2 g fiber, 16 g pro.

Grandfather’s heroes were pirates—and pasta chefs.  
He always dreamed of sailing the waters of the Caribbean. 

His seashell-shaped pasta helped transport us to these tropical places he adored. 

Dinner became a special time of show-and-tell. He spoke like a true pirate! Grandfather 

cooked plenty of seafood, so sometimes he filled his shells with crab and shrimp.  

But usually he kept them simply and perfectly stuffed with oozing cheese.  

I savored my stuffed shells, enthralled by his tales. —Kathy Noll
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EAT SMART FAST FIX  
Wendy’s Apple 
Pomegranate Salad
My California grandparents grew 
pomegranates and mailed them to me 
when I moved away, so this salad brings 
back warm memories. Now that I’m a 
grandma, I share pomegranates, too. 
—WENDY BALL BATTLE CREEK, MI   

START TO FINISH: 20 MIN. 

MAKES: 8 SERVINGS 

 1 bunch romaine, torn  

(about 8 cups)

 ¹₂ cup pomegranate seeds

 ¹₂ cup chopped pecans or walnuts, 

toasted

 ¹₂ cup shredded Parmesan cheese

 1 large Granny Smith apple, 

chopped

 1 Tbsp. lemon juice

 ¹₄ cup olive oil

 ¹₄ cup white wine vinegar

 2 Tbsp. sugar

 ¹₄ tsp. salt

1. In a large bowl, combine romaine, 

pomegranate seeds, pecans and 

cheese. Toss apple with lemon juice 

and add to salad.

2. In a small bowl, whisk remaining 

ingredients until blended. Drizzle over 

salad; toss to coat. Serve immediately.

TO TOAST NUTS Spread nuts in a 

15x10x1-in. baking pan. Bake at 350° 

for 5-10 minutes or until lightly 

browned, stirring occasionally.  

Or spread in a dry nonstick skillet  

and heat over low heat until lightly 

browned, stirring occasionally.

PER SERVING 165 cal., 13 g fat (2 g sat. 

fat), 4 mg chol., 163 mg sodium,  

10 g carb., 2 g fiber, 3 g pro.  

Diabetic Exchanges: 2½ fat,  

1 vegetable.

Continued on page 42 E

When I was young, I lived near my grandparents 
in California, and my walk home from school took me right 

past the pomegranate tree in their yard. I’d pick a pomegranate 

from the tree and race home to crack it open and eat it while doing 

homework or watching TV. Some of my best memories are the  

days I used to spend with my grandmother learning how to cook 

with her. Whenever I make this salad, it’s like having lunch with  

my grandmother again. —Wendy Ball



MAC & CHEESE 
HAS A NEW BFF.

PROTEIN-PACKED MAC & CHEESE

 
�

facebook.com/johnsonvillekitchens

© 2014 JOHNSONVILLE SAUSUSAGEAGE, LLCLLC

Add Johnsonville sausage to any dish, and your family will 

smile to the last bite. Made with only premium cuts of meat 

and never any fi llers, each link adds 7 grams of protein to 

a meal. Johnsonville sausage can turn 

any recipe into a new family favorite. 

See more recipes at johnsonville.com 
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Old-Fashioned  
Peanut Butter Pie
My mother made a chewy, gooey 
peanut butter pie I loved as a child.  
Now I continue the tradition for our 
generation of peanut butter lovers. 
—BRIANNA DEBLAKE FREMONT, MI

PREP: 20 MIN. • BAKE: 1 HR. 

MAKES: 8 SERVINGS 

Pastry for single-crust pie (9 in.)

 1¹₂ cups light corn syrup

 ¹₂ cup sugar

 ¹₂ cup creamy peanut butter

 ¹₄ tsp. salt

 4 eggs

 ¹₂ tsp. vanilla extract

Optional toppings: broken Nutter 

Butter cookies, chopped 

peanuts and whipped topping

1. Preheat oven to 350°. On a lightly 

floured surface, roll pastry dough to  

a ⅛-in.-thick circle; transfer to a 

9-in. pie plate. Trim pastry to ½ in. 

beyond rim of plate; flute edge.

2. In a large bowl, beat corn syrup, 

sugar, peanut butter and salt until 

blended. Beat in eggs and vanilla 

until smooth. Pour into pastry-lined 

pie plate. 

3. Bake 60-70 minutes or until top is 

puffed and center is almost set; cover 

top loosely with foil during the last 

30 minutes to prevent overbrowning.

4. Remove foil. Cool on a wire rack.

(Top may sink and crack slightly 

upon cooling.) Serve or refrigerate 

within 2 hours. Top as desired.

PASTRY FOR SINGLE-CRUST PIE (9 IN.) 

Combine 1¼ cups all-purpose flour 

and ¼ tsp. salt; cut in ½ cup cold 

butter until crumbly. Gradually add 

3-5 Tbsp. ice water, tossing with a fork 

until dough holds together when 

pressed. Wrap in plastic wrap and 

refrigerate 1 hour.

PER SERVING 538 cal., 22 g fat (10 g sat. 

fat), 123 mg chol., 379 mg sodium,  

82 g carb., 1 g fiber, 9 g pro. �

 Cookies on pie, 

me oh my. 

Nutter Butter 

 it up.



egglandsbest.com

Better taste. Better nutrition.
 Better eggs.™

nly
Eggland’s Best
gives you the best
in taste & nutrition.

THINK ALL EGGS ARE THE SAME? Then you haven’t experienced Eggland’s Best.

Compared to ordinary eggs, Eggland’s Best eggs have four times the Vitamin D, 

more than double the Omega 3, 10 times the Vitamin E, and 25 percent less 

saturated fat.  Plus, EBs are a good source of Vitamin B5 and Riboflavin, contain 

only 60 calories and stay fresher longer. 

Hungry for better taste? EBs deliver more of the farm-fresh flavor you and your 

family love. Any way you cook them!

So why settle for ordinary when you can enjoy the best? Eggland’s Best.



THE 
SLOW 
COOKER
SCORES
BIG

Get in on the game day action with 
juicy brats, creamy dips and other 
MVPs. They’re in the slow cooker well 
before kickoff, so you can enjoy every 
touchdown—and cheesy meatball. 

TANGY 
BARBECUE 
WINGS
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SLOW COOKER  
Jalapeno Popper  
& Sausage Dip

My workplace had  
an appetizer contest, 
and I won it with my 
jalapeno and cheese 
dip. Every time I take 
it anywhere, folks 

empty the slow cooker. 
—BEV SLABIK DILWORTH, MN

PREP: 15 MIN. • COOK: 3 HOURS 

MAKES: 24 SERVINGS (¹�₄ CUP EACH) 

 1 lb. bulk spicy pork sausage

 2 pkg. (8 oz. each) cream cheese, 

cubed

 4 cups shredded Parmesan cheese 

(about 12 oz.)

 1 cup (8 oz.) sour cream

 1 can (4 oz.) chopped green chilies

 1 can (4 oz.) diced jalapeno 

peppers

Assorted fresh vegetables

1. In a skillet, cook sausage over 

medium heat 6-8 minutes or until no 

longer pink, breaking into crumbles. 

Using a slotted spoon, transfer 

cooked sausage to a 3-qt. slow cooker.

2. Stir in cream cheese, Parmesan 

cheese, sour cream, chilies and 

peppers. Cook, covered, on low 3 to 

3½ hours or until heated through. 

Stir before serving. Serve with 

assorted vegetables.

PER SERVING 180 cal., 15 g fat (8 g sat. 

fat), 44 mg chol., 399 mg sodium,  

2 g carb., trace fiber, 8 g pro.

SLOW COOKER  
Tangy Barbecue Wings
Take these to a party and they vanish. 
The tangy sauce is lip-smacking good. 
—SHERRY PITZER TROY, MO

PREP: 1 HOUR • COOK: 3 HOURS 

MAKES: ABOUT 4 DOZEN 

 5 lbs. chicken wings

 2¹₂ cups ketchup

 ²₃ cup white vinegar

 ²₃ cup honey

 ¹₂ cup molasses

 2 to 3 Tbsp. hot pepper sauce

 1 tsp. salt

 1 tsp. Worcestershire sauce

 ¹₂ tsp. onion powder

 ¹₂ tsp. chili powder

 ¹₂ to 1 tsp. liquid smoke, optional

1. Preheat oven to 375°. Using a 

sharp knife, cut through the two 

wing joints; discard wing tips. 

Arrange remaining wing pieces in 

two greased 15x10x1-in. baking pans. 

Bake 30 minutes; drain. Turn wings; 

bake 20-25 minutes longer or until 

juices run clear. 

2. Meanwhile, in a large saucepan, 

combine ketchup, vinegar, honey, 

molasses, pepper sauce, salt, 

Worcestershire sauce, onion powder 

and chili powder; if desired, stir  

in liquid smoke. Bring to a boil. 

Reduce heat; simmer, uncovered,  

30 minutes, stirring occasionally.

3. Drain wings. Place one-third of 

the chicken in a 5-qt. slow cooker;  

top with one-third of the sauce. 

Repeat layers twice. Cook, covered, 

on low 3-4 hours. Stir before serving.

NOTE Uncooked chicken wing sections 

(wingettes) may be substituted for 

whole chicken wings.

PER (2-PIECE) SERVING 178 cal., 7 g fat 

(2 g sat. fat), 30 mg chol., 458 mg 

sodium, 19 g carb., trace fiber, 10 g pro.

JALAPENO POPPER  
& SAUSAGE DIP

Brown the sausage the night 

before to keep party-day 

prep to a minimum.
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SLOW COOKER  
Barbecue Brats & Peppers

We live in brat 
country, and this 
barbecue-style recipe 
feeds a crowd. The 
sauce and the variety 
of peppers give an  

old favorite a welcome change. 
—MARIA ZRUCKY KRONENWETTER, WI

PREP: 15 MIN. • COOK: 6 HOURS 

MAKES: 10 SERVINGS 

 2 bottles (12 oz. each) beer  

or nonalcoholic beer

 1 bottle (18 oz.) barbecue sauce

 ¹₂ cup ketchup

 1 large sweet onion, halved  

and sliced

 1 large sweet yellow pepper,  

cut into strips

 1 large sweet orange pepper,  

cut into strips

 1 jalapeno pepper, thinly sliced

 1 serrano pepper, thinly sliced

 10 uncooked bratwurst links

 10 brat or hot dog buns, split

1. Place the first eight ingredients  

in a 5-qt. slow cooker; stir to combine. 

In a large skillet, brown bratwurst  

on all sides over medium-high heat; 

transfer to slow cooker.

2. Cook, covered, on low 6-8 hours 

or until sausages are cooked through 

and vegetables are tender. Using 

tongs, serve bratwurst and pepper 

mixture on buns.

PER SERVING 614 cal., 30 g fat (10 g sat. 

fat), 63 mg chol., 1,789 mg sodium,  

66 g carb., 2 g fiber, 21 g pro.

SLOW COOKER  
Slow Cooker  
BBQ Ham Sandwiches
Guests love these saucy, smoky 
sandwiches. Since they’re always a hit, 
we double the recipe for potlucks. 
—DANA KNOX BUTLER, PA

PREP: 20 MIN. • COOK: 2 HOURS 

MAKES: 16 SERVINGS 

 3 cups ketchup

 ³₄ cup chopped onion

 ³₄ cup chopped green pepper

 ³₄ cup packed brown sugar

 ¹₂ cup lemon juice

 ¹₃ cup Worcestershire sauce

 1 Tbsp. prepared mustard

 1¹₄ tsp. ground allspice

 1¹₂ tsp. liquid smoke, optional

 3 lbs. thinly sliced deli ham

 16 kaiser or ciabatta rolls, split

1. In a large saucepan, combine the 

first eight ingredients; if desired,  

stir in liquid smoke. Bring to a boil. 

Reduce heat; simmer, uncovered,  

5 minutes, stirring occasionally.

2. Place ham in a 5- or 6-qt. slow 

cooker. Add sauce; stir gently to 

combine. Cook, covered, on low  

2-3 hours or until heated through. 

Serve on rolls.

PER SERVING 348 cal., 4 g fat (trace sat. 

fat), 38 mg chol., 1,744 mg sodium,  

57 g carb., 2 g fiber, 21 g pro.

SLOW COOKER  
Sweet & Salty Party Mix
My husband thinks most party mixes 
are either too salty or too sweet.  
But he says this one is just right! 
—JACKIE BURNS KETTLE FALLS, WA

PREP: 20 MIN. • COOK: 1 HOUR 

MAKES: 16 SERVINGS (³�₄ CUP EACH) 

 3 cups each Corn Chex, Rice Chex 

and Wheat Chex

 3 cups miniature pretzels

 1 cup dried cranberries

 1 cup sliced almonds

 ¹₂ cup butter, cubed

 1 cup packed brown sugar

 ¹₄ cup corn syrup

 ¹₄ tsp. baking soda

1. Place cereal, pretzels, cranberries 

and almonds in a greased 6-qt. slow 

cooker; toss to combine. In a small 

saucepan, melt butter over medium 

heat; stir in brown sugar and corn 

syrup. Bring to a boil; cook and stir  

5 minutes. Remove from heat; stir  

in baking soda. Drizzle over cereal 

mixture and toss to coat.

2. Cook, covered, on low 1 hour, 

stirring halfway. Spread onto  

waxed paper; cool completely.  

Store in airtight containers.

PER SERVING 288 cal., 9 g fat (4 g sat. 

fat), 15 mg chol., 363 mg sodium,  

51 g carb., 3 g fiber, 4 g pro.

SLOW COOKER  
BBQ HAM SANDWICHES

GAME DAY SPECIAL

You’ve seen ’em on Pinterest, 
now make yours at home. 

Check out our best  
crescent ring recipes at 

 tasteofhome.com/

 crescentrings

http://TASTEOFHOME.COM
http://tasteofhome.com/crescentrings
http://tasteofhome.com/crescentrings


BARBECUE 
BRATS &  
PEPPERS

SWEET &  SALTY 
PARTY MIX
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SLOW COOKER  
Cheesy Meatballs
Can meatballs be lucky? My guys think 
so, and they want them for game time. 
This beef, sausage and cheese recipe 
has a big fan following. 
—JILL HILL DIXON, IL

PREP: 1 HOUR • COOK: 4 HOURS 

MAKES: ABOUT 9 DOZEN 

 1 egg

 ¹₂ cup 2% milk

 2 Tbsp. dried minced onion

 4 Tbsp. chili powder, divided

 1 tsp. salt

 1 tsp. pepper

 1¹₂ cups crushed Ritz crackers 

(about 1 sleeve)

SLOW COOKER  
Potluck Macaroni  
& Cheese
Mac and cheese is one of the most 
beloved comfort foods. My slow cooker 
version is smooth and satisfying. 
—JENNIFER BABCOCK CHICOPEE, MA

PREP: 25 MIN. • COOK: 2 HOURS 

MAKES: 16 SERVINGS (³�₄ CUP EACH) 

 3 cups uncooked elbow macaroni

 1 pkg. (16 oz.) process cheese 

(Velveeta), cubed

 2 cups (8 oz.) shredded Mexican 

cheese blend

 2 cups (8 oz.) shredded white 

cheddar cheese

 1³₄ cups whole milk

 1 can (12 oz.) evaporated milk

 ³₄ cup butter, melted

 3 eggs, lightly beaten

1. Cook macaroni according to 

package directions for al dente; 

drain. Transfer to a greased 5-qt. 

slow cooker. Stir in remaining 

ingredients.

2. Cook, covered, on low for 2 to  

2½ hours or until a thermometer 

reads at least 160°, stirring once.

PER SERVING 405 cal., 28 g fat (17 g sat. 

fat), 82 mg chol., 661 mg sodium,  

22 g carb., 1 g fiber, 18 g pro.

 2 lbs. ground beef

 1 lb. bulk pork sausage

 2 cups shredded process cheese 

(Velveeta)

 1 can (26 oz.) condensed tomato 

soup, undiluted

 2¹₂ cups water

 1 cup packed brown sugar

1. Preheat oven to 400°. In a large 

bowl, whisk egg, milk, minced onion, 

2 Tbsp. chili powder, salt and pepper; 

stir in crushed crackers. Add beef, 

sausage and cheese; mix lightly but 

thoroughly.

2. Shape mixture into 1-in. balls. 

Place meatballs on greased racks  

in 15x10x1-in. baking pans. Bake 

15-18 minutes or until browned.

3. Meanwhile, in a 5- or 6-qt. slow 

cooker, combine soup, water, brown 

sugar and remaining chili powder. 

Gently stir in meatballs. Cook, 

covered, on low 4-5 hours or until 

meatballs are cooked through.

PER MEATBALL 51 cal., 3 g fat (1 g sat. 

fat), 11 mg chol., 104 mg sodium, 4 g 

carb., trace fiber, 2 g pro. �

CHEESY 
MEATBALLS

POTLUCK  
MACARONI &  CHEESE

Top bowls of creamy mac with 
these for a match 
made in cheese lovers’ heaven.



PURE NATURAL
1 0 0  P E R C E N T

U N L I K E  O T H E R S N O T H I N G  E L S E  A D D E D

1 0 0  P E R C E N T



Cinnamon  
Sugar Chips  
Cut large flour tortillas 
into triangle slices. Heat 
canola oil in a large frying 
pan, and fry the tortillas  
in batches until golden. 
Drain on paper towels.  
In a large container, mix 
sugar and cinnamon. 
Gently coat the crisp 
chips in the mixture.
—SHELLI CORRELL  
QUEEN CREEK, AZ 

BLT Cucumbers 
Peel and slice cucumbers; 
set aside. Chop seeded 
tomatoes and lettuce (or 
spinach), mix with bacon 
bits and mayo, and spoon 
on each cucumber slice. 
—VANESSA FULLER  
SEQUIM, WA

Super Salsa  
A tomato, cilantro,  
lemon and onion salsa  
is our quick-fix appetizer. 
We always have the 
ingredients on hand. 
—KAREN PRATT 
POPLAR BLUFF, MO

1

2

3

Lemony Shrimp 
Add the juice of a lemon, 
1 tsp. salt and a head  
of roasted garlic to a 
generous cup of mayo. 
Dip grilled shrimp in  
the mayo and enjoy. 
—JEANNIE HUTCHINS  
NEWPORT, WA

Sugar Roasted 
Garbanzo Beans  
Rinse canned garbanzo 
beans and pat them dry. 
Place the beans on a 
parchment-lined baking 
pan and toss with a 
drizzle of oil. Sprinkle 
cinnamon sugar over  
the beans, then add 
some kosher salt. Roast 
for 35 minutes at 350°, 
stirring every 15 minutes. 
If you like, make them 
spicy with a shake of 
cayenne—they’re my 
husband’s favorite. 
—DOREEN PASQUARELLA  
STANFORDVILLE, NY

4
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Party Popcorn  
Melt 1¹�₂ cups white 
chocolate chips with  
¹�₄ cup canola oil, then 
mix in one 3.4-oz. pkg. 
French vanilla instant 
pudding mix. Toss with 
6 cups popped popcorn, 
let cool, then break  
up into large chunks.  
Add a little “rah rah” 
spirit by sprinkling  
with team-color jimmies 
or M&M’s.
—RACHEL SEIS  
TASTE OF HOME 
CONTRIBUTING  
ASSISTANT EDITOR

Pickle Dip  
It’s four easy ingredients: 
a block of cream cheese, 
1¹�₂ cups plain Greek 
yogurt, a packet of 
Hidden Valley Original 
ranch salad dressing mix 
and lots of chopped 
pickles. Mix and let chill. 
Serve with tortilla chips 
or as a creamy relish  
on brats. 
—DANA BLAIS  
ROYALTON, MN

9
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Orange Sticks 
Spread butter over both 
sides of very thin party 
bread slices. Then add 
sugar and grated orange 
peel. Cut the slices into 
thirds and bake at 250° 
for 1 hour. Addictive!
—JOAN HALLFORD  
LUBBOCK, TX

Bacon-Wrapped 
Chicken Bites  
We love bacon-wrapped 
chicken bites, rolled in 
chili powder and brown 
sugar and grilled. (Cook 
over indirect heat until 
chicken is no longer 
pink.) They disappear 
very quickly. 
—CINDY GREENTREE  
VANCOUVER, BC

Ham Roll-Ups 
Spread slices of ham with 
chive cream cheese. Roll 
up a green onion in the 
ham. Refrigerate, then 
cut into ³�₄-in. pieces. 
—WENDY PRUCHA PESTER  
LINCOLN, NE

6
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 FIND IT!  
Food Tray $7 for 6  
simplybaked.us 

These Taste of Home Facebook friends are on their game. They shared 
the comfort-food bites you need to make this weekend a winner. 

T H E  T A S T Y  1 0

SNACK 
CHAMPIONS

GET IN ON ALL THE FOOD TALK AT 
FACEBOOK.COM/TASTEOFHOME



TO KEEP THE SAVINGS COMING ALL YEAR LONG  

For locations nearest you visit bedbathandbeyond.com and click on Store Locator or call 1-800 GO BEYOND® (1-800 462-3966)

EMAIL
FIRST-TIME SUBSCRIBERS GET A 20% OFF ONE
SINGLE ITEM EMAIL OFFER FOR IN-STORE USE.

Visit  bedbathandbeyond.com/Magazine 

MOBILE
FIRST-TIME SUBSCRIBERS GET A 20% OFF
ONE SINGLE ITEM MOBILE OFFER FOR IN-STORE
OR ONLINE USE ON A FUTURE PURCHASE.

Text MAG to 239663
Message and data rates may apply. Mobile internet access required.
Up to 8 msg/month. Text STOP to 239663 to cancel.
http://www.bedbathandbeyond.com/tcp for Terms, Conditions, and Privacy.
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COCONUT 

ITALIAN 
CREAM CAKE

MAMAW EMILY’S 

STRAWBERRY CAKE

Bake up old-fashioned deliciousness, then treat yourself to a taste of fresh 

strawberry icing, spoonfuls of cherries ’n’ chocolate or drizzles of 7UP glaze. 

Home cooks swear by these recipes for good reason—they’re always in season.
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Coconut Italian Cream Cake
I enjoy baking for  
my friends and 
neighbors, and 
whenever I do, this 
beauty is one of the 
most requested.  

It’s a treat at all sorts of celebrations, 
and it looks gorgeous sprinkled with 
extra pecans and coconut on top.

—ANN BUSH COLORADO CITY, CO   

PREP: 50 MIN. • BAKE: 20 MIN. + COOLING 

MAKES: 16 SERVINGS 

 5 large eggs, separated

 1 cup butter, softened

 1²₃ cups sugar

 1¹₂ tsp. vanilla extract

 2 cups all-purpose flour

 ³₄ tsp. baking soda

 ¹₂ tsp. salt

 1 cup buttermilk

 1¹₃ cups flaked coconut

 1 cup chopped pecans, toasted

FROSTING

 12 oz. cream cheese, softened

 6 Tbsp. butter, softened

 2¹₄ tsp. vanilla extract

 5²₃ cups confectioners’ sugar

 3 to 4 Tbsp. heavy whipping cream

 ¹₂ cup chopped pecans, toasted

 ¹₄ cup toasted flaked coconut, 

optional

Mamaw Emily’s 
Strawberry Cake
My husband loved his Mamaw’s 
strawberry cake and thought no one 
could duplicate it. I made it, and it’s 
just as scrumptious as he remembers. 
—JENNIFER BRUCE MANITOU, KY

PREP: 15 MIN. • BAKE: 25 MIN. + COOLING 

MAKES: 12 SERVINGS 

 1 pkg. white cake mix (regular size)

 1 pkg. (3 oz.) strawberry gelatin

 3 Tbsp. sugar

 3 Tbsp. all-purpose flour

 1 cup water

 ¹₂ cup canola oil

 2 eggs

 1 cup finely chopped strawberries

FROSTING

 ¹₂ cup butter, softened

 ¹₂ cup crushed strawberries

 4¹₂ to 5 cups confectioners’ sugar

1. Place egg whites in a small bowl; 

let stand at room temperature  

30 minutes. Preheat oven to 350°. 

Line bottoms of three greased 9-in. 

round baking pans with parchment 

paper; grease paper.

2. In a large bowl, cream butter and 

sugar until light and fluffy. Add egg 

yolks, one at a time, beating well  

after each addition. Beat in vanilla. 

In another bowl, whisk flour, baking 

soda and salt; add to creamed 

mixture alternately with buttermilk, 

beating well after each addition.  

Fold in coconut and pecans.

3. With clean beaters, beat egg 

whites on medium speed until stiff 

peaks form. Gradually fold into 

batter. Transfer to pans. Bake  

20-25 minutes or until a toothpick 

inserted in center comes out clean.  

Cool 10 minutes; remove from pans. 

Cool completely on wire racks.

4. For frosting, in a large bowl,  

beat cream cheese, butter and  

vanilla until smooth. Gradually  

beat in confectioners’ sugar and 

enough cream to reach spreading 

consistency. Spread frosting between 

layers and over top and sides of cake. 

Sprinkle with pecans and, if desired, 

coconut. Refrigerate leftovers.

PER SERVING 667 cal., 36 g fat (18 g sat. 

fat), 128 mg chol., 402 mg sodium,  

82 g carb., 2 g fiber, 7 g pro.

1. Preheat oven to 350°. Line 

bottoms of two greased 8-in. round 

baking pans with parchment paper; 

grease paper.

2. In a large bowl, combine cake  

mix, gelatin, sugar and flour. Add 

water, oil and eggs; beat on low  

speed 30 seconds. Beat on medium  

2 minutes. Fold in the chopped 

strawberries. Transfer to pans.

3. Bake 25-30 minutes or until a 

toothpick inserted in center comes 

out clean. Cool in pans 10 minutes 

before removing to wire racks; 

remove paper. Cool completely.

4. For frosting, in a bowl, beat butter 

until creamy. Beat in strawberries. 

Gradually beat in sugar to reach 

desired consistency. Spread between 

layers and over top and sides of cake.

PER SERVING 532 cal., 21 g fat (7 g sat. 

fat), 51 mg chol., 340 mg sodium,  

85 g carb., 1 g fiber, 4 g pro.

http://TASTEOFHOME.COM
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INGREDIENTS5  
Black Forest Dump Cake
I make a Black Forest cake the easiest 
way possible: Dump everything into a 
big dish and let the magic happen. Give 
it a sweet cherry topping by reserving 
2 tablespoons of juice from the 
canned cherries and stirring into 
whipped cream until blended. 

—MEGHAN MCDERMOTT  

SPRINGFIELD, MO

PREP: 10 MIN. • BAKE: 40 MIN. 

MAKES: 12 SERVINGS 

 1 can (21 oz.) cherry pie filling

 1 can (15 oz.) pitted dark sweet 

cherries, undrained

 1 chocolate cake mix (regular size)

 ¹₂ cup sliced almonds

 ³₄ cup butter, cubed

1. Preheat oven to 375°. Spread pie 

filling into a greased 13x9-in. baking 

dish; top with undrained cherries. 

Sprinkle with cake mix and almonds. 

Top with cubed butter.

2. Bake 40-50 minutes or until 

topping is set. Serve warm or at  

room temperature.

PER SERVING 347 cal., 16 g fat (8 g sat. 

fat), 31 mg chol., 346 mg sodium,  

49 g carb., 2 g fiber, 3 g pro.

7UP Pound Cake
My grandmother 
gave me my first  
cake recipe, which 
her grandmother 
gave to her. On top 
of being delicious, it 

represents family tradition and love. 

—MARSHA DAVIS  

DESERT HOT SPRINGS, CA

PREP: 25 MIN. • BAKE: 65 MIN. + COOLING 

MAKES: 16 SERVINGS 

 1¹₂ cups butter, softened

 3 cups sugar

 5 large eggs

 2 Tbsp. lemon juice

 1 tsp. vanilla extract

 3 cups all-purpose flour

 ³₄ cup 7UP soda

GLAZE

 1¹₂ cups confectioners’ sugar

 1 Tbsp. lemon or lime juice

 1 to 2 Tbsp. 7UP soda

 ¹₂ tsp. grated lemon or lime peel, 

optional

1. Preheat oven to 350°. Grease and 

flour a 10-in. fluted or plain tube pan.

2. In a large bowl, cream butter and 

sugar until light and fluffy. Add eggs, 

one at a time, beating well after each 

addition. Beat in lemon juice and 

vanilla. Add flour alternately with 

7UP, beating well after each addition. 

3. Transfer batter to pan. Bake 

65-75 minutes or until a toothpick 

inserted in center comes out clean. 

Cool 20 minutes; remove from pan. 

Cool completely on a wire rack.

4. For glaze, in a bowl, mix sugar, 

lemon juice and enough 7UP to reach 

desired consistency. If desired, stir  

in lemon peel. Drizzle over cake.

NOTE To remove cake easily, use solid 

shortening to grease tube pan.

PER SERVING 457 cal., 19 g fat (11 g sat. 

fat), 104 mg chol., 177 mg sodium,  

69 g carb., 1 g fiber, 5 g pro. �

GET YOUR BUNDT  

IN THE OVEN 

It’s the Bundt cake collection at

tasteofhome.com/bundtcake

BLACK FOREST 

DUMP CAKE

7UP POUND CAKE

 FIND IT! Wooden Pedestal Serving Cake Stand $95 woodexpressions.net

http://tasteofhome.com/bundtcake
http://TASTEOFHOME.COM
http://woodexpressions.net
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Download the FREE App today at:

familyhandyman.com/diy-tip-genius
iPhone and iPad are trademarks of Apple Inc, 
registered in the U.S. and other countries.   

Look at all you’ll get...

  •  300+ BEST Tips for DIY 
woodworking, painting, 
organizing and more! 

  •  Time-saving shortcuts 

  •  Budget-friendly tricks 
  •  Clever, stress-free 

hints and tips 

  •  Confi dence for 
every DIYer!

ALL-NEW App!
DIY TIP GENIUS from 
The Family Handyman!

300+ 
FREE 
Tips!

Organize, 
Remodel & Repair...
with Confi dence!

It’s Tips. It’s Tricks. 
   It’s Genius!

#1 in DIY Home Improvement

http://familyhandyman.com/diy-tip-genius
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Love from a 13x9
These home cooks strut their stuff using everyone’s 

favorite wonder pan. It’s one size fits all for winning  
breakfast bakes, gorgeous casseroles and even apple pie.

win  

$500!
Go with the slow!

TURN THE PAGE TO ENTER  
YOUR SUPPER-STARS.

Black Bean & Chicken  
Enchilada Lasagna
Cheryl Snavely  
Hagerstown, MD

Contest

http://TASTEOFHOME.COM


Contest Central

more 
more 
more
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Can’t-Eat-Just-One Cinnamon Rolls  Regina Farmwald  West Farmington, OH 

I come from an Amish family 
of nine (61 when we’re all 

together), and my mother is the 
ultimate cook. Making rolls is one 
way she shows her love, and it’s  
one of mine, too. I can’t take all the 
credit for adding the pudding mix— 
I just happened upon the idea in an 
old recipe book. The rolls are just as 
good the next day, which I attribute 
to the pudding mix. 

There’s pudding mix in your 
cinnamon rolls. Why’s that?

Starring Roll

Q:

A:
&

Break out your recipes that roast, simmer and marinate with 12 or fewer 

ingredients, and tell your story. You could win big recognition in an 

upcoming issue of Taste of Home. Think oven-roasted brisket, pork roast  

or juicy herbed chicken. Send in your all-day Bolognese sauce or beef 

Stroganoff. Stake your claim to the best-ever chicken and noodles or  

clam chowder, comfy split pea soup or stick-to-your-ribs chili. 

 SUBMIT YOUR BEST LOW & SLOW RECIPES AT  

 TASTEOFHOME.COM/RECIPECONTESTS 

  Slow Cooker    Roasts & Pot Roasts    Soups, Stews & Chili

Enter today at tasteofhome.com/recipecontests. No purchase necessary to enter or win. Contest begins 
Dec. 19, 2014, and closes April 30, 2015. Open to residents of the U.S. and Canada who are age 18 or 
older. Void where prohibited. For entry and other details including official rules, visit tasteofhome.com/
recipecontests. Sponsored by RDA Enthusiast Brands, LLC. Winners announced in a future issue.

Enter Our Low & Slow 

Contest and Win $500

It’s easy to enter at tasteofhome.com/recipecontests.

GRAND PRIZE WINNER13x 9 CONTEST

Send us a winner. We’ll send you money.
SHARE YOUR BEST IN  EASY HOLIDAY BAKING  &   ALL-AROUND GROUND 

  

Mexican White Chili

Shari Meissner | Chester, MT 

tasteofhome.com/mexchili

http://TASTEOFHOME.COM/RECIPECONTESTS
http://tasteofhome.com/recipecontests
http://tasteofhome.com/
http://tasteofhome.com/recipecontests
http://TASTEOFHOME.COM
http://tasteofhome.com/mexchili


Easy Cheesy Loaded Grits

JOAN HALLFORD  
NORTH RICHLAND HILLS, TX   

A tasty bowl of grits inspired me to develop my own 
with sausage, green chilies and two kinds of cheese. 
This version is definitely big on comfort.

Confetti Corn Bread

ANGIE PRICE BRADFORD, TN

My Grandmother Virginia always served a Southwestern 
corn bread. To honor her, I created a recipe that cuts 
down on the chopping but never skimps on flavor.

Can’t-Eat-Just-One  
Cinnamon Rolls

REGINA FARMWALD WEST FARMINGTON, OH

My go-to cinnamon rolls are known to vanish quickly.  
When I drop off a pan for my brothers, it gets  
emptied in about 10 minutes, tops.

Black Bean & Chicken  
Enchilada Lasagna

CHERYL SNAVELY HAGERSTOWN, MD

Twice a month I make chicken enchiladas, lasagna-style. 
It’s a regular with us because assembly is easy and my 
whole family gives it a thumbs-up.

1ST

2ND

Grand Prize

3 RD
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 2 pkg. (8¹₂ oz. each) 
corn bread/ 
muffin mix

 ¹₄ tsp. cayenne pepper
 2 eggs
 1 can (14³₄ oz.) 

cream-style corn
 ¹₂ cup buttermilk
 ¹₄ cup plus 1¹₂ tsp. 

canola oil, divided
 1 cup (4 oz.) shredded 

cheddar cheese
 1 small onion, 

chopped
 1 can (4 oz.) chopped 

green chilies
 1 jar (2 oz.) pimiento 

strips, drained
 1 jalapeno pepper, 

seeded and chopped
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Easy Cheesy Loaded Grits

PREP: 35 MIN. • BAKE: 50 MIN. + STANDING • MAKES: 8 SERVINGS 

1. Preheat oven to 325°. In  

a large skillet, cook sausage  

and onion over medium heat  

6-8 minutes or until sausage  

is no longer pink, breaking up 

sausage into crumbles; drain.

2. In a large saucepan, bring 

water and salt to a boil. Slowly 

stir in grits. Reduce heat to 

medium-low; cook, covered, 

about 5 minutes or until 

thickened, stirring occasionally. 

Remove from heat.

3. Add green chilies, ¾ cup 

cheddar cheese, ¾ cup Jack 

cheese, butter and pepper sauce; 

stir until cheese is melted. Stir  

in eggs, then sausage mixture.

4. Transfer to a greased 13x9-in. 

baking dish. Top with remaining 

cheeses; sprinkle with paprika. 

Bake, uncovered, 50-60 minutes 

or until golden brown and set. 

Let stand 10 minutes before 

serving. Sprinkle with cilantro.

PER SERVING 399 cal., 28 g fat  

(15 g sat. fat), 116 mg chol., 839 mg 

sodium, 19 g carb., 2 g fiber, 18 g pro.

 1 lb. mild or spicy bulk 
pork sausage

 1 small onion, 
chopped

 4 cups water
 ¹₂ tsp. salt
 1 cup quick-cooking 

grits
 3 cans (4 oz. each) 

chopped  
green chilies

 1¹₂ cups (6 oz.) 
shredded sharp 
cheddar cheese, 
divided

 1¹₂ cups (6 oz.) 
shredded Monterey 
Jack cheese, divided

 2 Tbsp. butter
 ¹₄ tsp. hot pepper 

sauce
 2 eggs, lightly beaten
 ¹₄ tsp. paprika

Chopped fresh 
cilantro

Confetti Corn Bread

PREP: 20 MIN. • BAKE: 50 MIN. • MAKES: 12 SERVINGS 

1. Preheat oven to 350°. In large 

bowl, combine muffin mixes and 

cayenne pepper. In another bowl, 

mix eggs, corn, buttermilk and 
¼ cup oil until blended. Add to 

dry ingredients; stir just until 

moistened. Fold in cheese, onion, 

chilies, pimientos and jalapeno.

2. Brush remaining oil onto 

bottom of a 13x9-in. baking pan; 

place in oven 4-5 minutes or 

until hot. Pour batter into hot 

pan. Bake 50-60 minutes or  

until edges are golden brown  

and a toothpick inserted in 

center comes out clean. Cool in 

pan on a wire rack. Serve warm.

PER SERVING 299 cal., 14 g fat  

(4 g sat. fat), 42 mg chol., 547 mg 

sodium, 36 g carb., 3 g fiber, 7 g pro.

Black Bean & Chicken Enchilada Lasagna

PREP: 30 MIN. • BAKE: 25 MIN. + STANDING • MAKES: 8 SERVINGS 

1. Preheat oven to 350°. Spread 
½ cup enchilada sauce into a 

greased 13x9-in. baking dish; top 

with four tortillas, 1 cup chicken, 
¼ cup onion, ¼ cup beans,  
⅓ cup green chilies and 1 cup 

cheese. Repeat layers. Drizzle 

with ½ cup enchilada sauce;  

top with the remaining tortillas, 

onion, beans, chilies, enchilada 

sauce and cheese.

2. Bake, uncovered, 25-30 

minutes or until bubbly and 

cheese is melted. Let stand  

10 minutes before serving.

3. Meanwhile, quarter, peel  

and pit one avocado; place 

avocado in a food processor.  

Add sour cream, lime juice  

and salt; process until smooth.  

Peel, pit and cut remaining 

avocado into small cubes.

4. Top lasagna with tomatoes, 

cilantro and cubed avocado. 

Serve with avocado sauce.

PER SERVING 407 cal., 18 g fat  

(7 g sat. fat), 64 mg chol., 857 mg 

sodium, 39 g carb., 8 g fiber, 

28 g pro.

 2 cans (10 oz. each) 
enchilada sauce

 12 corn tortillas (6 in.)

 2 cups coarsely 
shredded rotisserie 
chicken

 1 small onion, 
chopped

 1 can (15 oz.) black 
beans, rinsed and 
drained

 3 cans (4 oz. each) 
whole green chilies, 
drained and 
coarsely chopped

 3 cups (12 oz.) 
crumbled queso 
fresco or shredded 
Mexican cheese 
blend

 2 medium ripe 
avocados

 2 Tbsp. sour cream
 2 Tbsp. lime juice
 ¹₂ tsp. salt

Chopped fresh 
tomatoes  
and cilantro

Can’t-Eat-Just-One Cinnamon Rolls

PREP: 1 HOUR + RISING • BAKE: 20 MIN. • MAKES: 2 DOZEN 

salt, yeast mixture and  

2 cups flour; beat on medium 

until smooth. Stir in enough 

flour to form a soft dough.

2. Turn onto a floured surface; 

knead until smooth, about  

6-8 minutes. Place in a greased 

bowl, turning once to grease top. 

Cover; let rise in a warm place 

until doubled, about 1 hour.

3. For filling, in a bowl, mix 

sugar and cinnamon. Punch 

down dough; divide in half. Roll 

each into an 18x10-in. rectangle. 

Brush each with 2 Tbsp. butter; 

sprinkle with half of the sugar 

mixture. Roll up, starting with  

a long side; pinch seam to seal. 

Cut each into 12 slices.

4. Place in a greased 13x9-in. 

baking pan. Cover; let rise in a 

warm place until doubled, about 

45 minutes. Preheat oven to 350°.

5. Bake 20-25 minutes or until 

golden brown. In a bowl, beat 

frosting ingredients until 

creamy. Spread over warm rolls. 

PER SERVING 199 cal., 8 g fat  

(5 g sat. fat), 29 mg chol., 187 mg 

sodium, 29 g carb., 1 g fiber, 2 g pro.

 1 pkg. (¹₄ oz.)  
active dry yeast

 1 Tbsp. sugar
 ¹₄ cup water (110°)

 1 cup 2% milk
 ¹₃ cup instant vanilla 

pudding mix (half  
of a 3.4-oz. pkg.)

 1 egg
 ¹₄ cup butter, melted
 1 tsp. salt
 3 to 3¹₂ cups  

all-purpose flour
FILLING

 ³₄ cup sugar
 1 Tbsp. cinnamon
 ¹₄ cup butter, melted
FROSTING

 1¹₂ cups confectioners’ 
sugar

 ¹₂ cup butter, softened
 2 tsp. vanilla extract
 1 tsp. water
 
1. In a bowl, dissolve yeast 

and 1 Tbsp. sugar in warm 

water. In a bowl, beat milk 

and pudding mix on low 

speed 1 minute. Let stand  

1 minute. Add egg, butter, 
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EAT SMART Beef, Potato & Egg Bake

JENNIFER FISHER AUSTIN, TX

To keep my family going all morning, I start with lean 
ground beef and spices, then sneak some spinach into 
this protein-packed dish.

Overnight Pumpkin  
French Toast Casserole

PATRICIA HARMON BADEN, PA

Recipes that don’t tie me to the kitchen—that’s what 
I’m all about. I make this luscious dish the night before 
breakfast or brunch with guests.

Apple Cranberry Slab Pie

BRENDA SMITH CURRAN, MI   

My husband loves pie, so I made one with apples, 
raspberries and cranberries. It’s so good, I bend the 
rules and let the grandkids have it for breakfast.

Bacon Tortellini Bake

AMY LENTS GRAND FORKS, ND   

I stirred up an easy pasta and figured if we all  
liked it, others might, too. Broccoli and bacon  
add color and crunch to this creamy casserole.

http://TASTEOFHOME.COM
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1. Cut each slice of bread into 

quarters. Arrange half of the 

bread in a greased 13x9-in. 

baking dish; layer with cubed 

cream cheese and remaining 

bread, pressing down slightly.

2. In a large bowl, whisk eggs, 

evaporated milk, pumpkin, 

brown sugar, fat-free milk,  

spices and salt. Pour over top. 

Refrigerate, covered, overnight.

3. Preheat oven to 350°. Remove 

casserole from refrigerator while 

oven heats. Bake, covered,  

40 minutes. Uncover; sprinkle 

with pecans. Bake, uncovered, 

25-30 minutes or until lightly 

browned and a knife inserted 

near the center comes out clean.

4. Let stand 5-10 minutes before 

serving. Dust with confectioners’ 

sugar. Serve with maple syrup.

PER SERVING 302 cal., 13 g fat  

(6 g sat. fat), 147 mg chol., 342 mg 

sodium, 36 g carb., 4 g fiber, 

13 g pro.
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Overnight Pumpkin  
French Toast Casserole

PREP: 20 MIN. + CHILLING • BAKE: 65 MIN. • MAKES: 12 SERVINGS 

 1 loaf (1 lb.) 
cinnamon-raisin 
bread

 1 pkg. (8 oz.) 
reduced-fat  
cream cheese,  
cut into ³₄-in. cubes

 8 large eggs
 1 can (12 oz.) 

evaporated milk
 1 cup canned 

pumpkin
 ²₃ cup packed  

brown sugar
 ¹₂ cup fat-free milk
 2 tsp. ground 

cinnamon
 ¹₄ tsp. ground nutmeg
 ¹₄ tsp. ground ginger
 ¹₈ tsp. ground cloves
 ¹₂ tsp. salt
 ¹₂ cup chopped pecans

Confectioners’ 
sugar

Maple syrup, 
warmed

EAT SMART Beef, Potato & Egg Bake

PREP: 25 MIN. • BAKE: 45 MIN. • MAKES: 12 SERVINGS 

1. Preheat oven to 350°. In a 

large skillet, cook beef with 

onion powder, ½ tsp. salt, garlic 

powder, sage and pepper flakes 

over medium heat 6-8 minutes  

or until no longer pink, breaking 

up beef into ¾-in. crumbles; 

drain. Stir in spinach. Remove 

from heat.

2. Spread potatoes in a greased 

13x9-in. baking dish; top with 

beef mixture. In a large bowl, 

whisk eggs, ricotta cheese, milk, 

pepper and remaining salt; pour 

over top. Sprinkle with cheese. 

Top with tomatoes.

3. Bake, uncovered, for 45-50 

minutes or until a knife inserted 

near the center comes out clean. 

Let stand for 5-10 minutes  

before serving.

PER SERVING 218 cal., 11 g fat  

(5 g sat. fat), 250 mg chol., 489 mg 

sodium, 9 g carb., 1 g fiber, 20 g pro. 

Diabetic Exchanges: 3 lean meat, 
½ starch.

 1 lb. lean ground beef 
(90% lean)

 2 tsp. onion powder
 1¹₂ tsp. salt, divided
 1 tsp. garlic powder
 ¹₂ tsp. rubbed sage
 ¹₂ tsp. crushed  

red pepper flakes
 1 pkg. (10 oz.) frozen 

chopped spinach, 
thawed and 
squeezed dry

 4 cups frozen 
shredded hash 
brown potatoes

 14 large eggs
 1 cup fat-free  

ricotta cheese
 ¹₃ cup fat-free milk
 ³₄ to 1 tsp. pepper
 ³₄ cup shredded 

Colby-Monterey 
Jack cheese

 1¹₃ cups grape 
tomatoes, halved

Apple Cranberry Slab Pie

PREP: 45 MIN. • BAKE: 40 MIN. + COOLING • MAKES: 15 SERVINGS 

larger portion of pastry dough 

into a 16x12-in. rectangle. 

Remove top waxed paper; place a 

13x9-in. baking pan upside down 

over pastry. Lifting with bottom 

waxed paper, invert pastry into 

pan. Press pastry onto bottom 

and up sides of pan. Add filling.

4. On a floured surface, roll 

remaining dough into a 14x10-in. 

rectangle; cut into ¾-in.-wide 

strips. Arrange over filling, 

sealing ends to bottom pastry.  

If desired, brush pastry with 

additional orange juice; sprinkle 

with additional sugar.

5. Bake 40-50 minutes or  

until golden brown and filling  

is bubbly. Cool on a wire rack.

PASTRY FOR TWO DOUBLE-CRUST 

PIES (9 IN.) In a bowl, mix 4½ cups 

all-purpose flour, 1 Tbsp. sugar and 

2 tsp. salt; cut in 1¾ cups shortening 

until crumbly. Whisk 1 egg, 1 Tbsp. 

white vinegar and ½ cup ice water; 

gradually add to flour mixture, 

tossing with a fork until dough forms.

PER SERVING 478 cal., 23 g fat  

(6 g sat. fat), 12 mg chol., 322 mg 

sodium, 62 g carb., 3 g fiber, 5 g pro.

  Pastry for two 9-in. 
double-crust pies 

 1¹₂ cups sugar
 ¹₄ cup all-purpose 

flour 
 4 medium tart apples, 

peeled and sliced 
 4 cups raspberries
 2 cups cranberries
 2 tsp. grated  

orange peel
 ¹₂ cup orange juice
 1 tsp. each nutmeg 

and cinnamon
  
1. Divide pastry dough 

into two portions so one  

is slightly larger than the 

other; wrap in plastic wrap. 

Refrigerate at least 1 hour.

2. In a Dutch oven, mix 

sugar and flour; stir in 

remaining ingredients. 

Bring to a boil. Reduce 

heat; simmer, uncovered, 

10-12 minutes or until 

apples are tender, stirring 

occasionally. Cool slightly.

3. Preheat oven to 375°. 

Between waxed paper, roll 

Bacon Tortellini Bake

PREP: 25 MIN. • BAKE: 15 MIN. • MAKES: 6 SERVINGS 

2. Meanwhile, in a large skillet, 

cook bacon over medium heat 

until crisp, stirring occasionally. 

Remove with a slotted spoon; 

drain on paper towels. Discard 

drippings, reserving 1 Tbsp.  

in pan.

3. Reduce heat to medium-low. 

Add garlic to drippings in pan; 

cook and stir 1 minute. Stir  

in flour, basil, salt and pepper  

until blended; gradually whisk  

in milk. Bring to a boil, stirring 

constantly; cook and stir  

3-5 minutes or until slightly 

thickened. Remove from heat.

4. Stir in ½ cup mozzarella 

cheese, ½ cup Parmesan cheese 

and lemon juice. Add tortellini 

mixture and bacon; toss to 

combine. Transfer to a greased 

13x9-in. baking dish; sprinkle 

with remaining cheeses. Bake, 

uncovered, 15-20 minutes  

or until heated through and 

broccoli is tender.

PER SERVING 522 cal., 23 g fat  

(11 g sat. fat), 80 mg chol.,  

1,084 mg sodium, 52 g carb.,  

4 g fiber, 29 g pro.

 1 pkg. (20 oz.) 
refrigerated  
cheese tortellini

 3 cups small fresh 
broccoli florets

 ¹₂ lb. bacon strips,  
cut into 1-in. pieces

 2 garlic cloves, 
minced

 1 Tbsp. all-purpose 
flour

 1 tsp. dried basil
 ¹₂ tsp. salt
 ¹₈ tsp. coarsely  

ground pepper
 2 cups 2% milk
 ³₄ cup shredded 

part-skim 
mozzarella cheese, 
divided

 ³₄ cup grated 
Parmesan cheese, 
divided

 2 tsp. lemon juice

1. Preheat oven to 350°. 

Cook tortellini according 

to package directions, 

adding broccoli during  

the last 2 minutes; drain.
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Grilled Cheese & Tomato Soup Bake

MORGAN SEGER ANSONIA, OH

This casserole brings together two classic comfort 
foods—grilled cheese sandwiches and tomato soup,  
no dipping required. My picky-eater husband devours it.

Double-Crust Pizza Casserole

PAT CRANE PINE CITY, NY

When my husband and I married, this biscuit pizza 
solved the “What’s for dinner” question. As our family 
grew, I just made bigger and bigger batches.

Monterey Chicken  
with Roasted Veggies

GLORIA BRADLEY NAPERVILLE, IL

Everyone asks me for this elegant baked chicken. 
Roasting the veggies adds extra flavor and the melty 
cheese makes it amazing. 

Chocolate-Peanut Butter Sheet Cake

LISA VARNER EL PASO, TX   

I love peanut butter and chocolate, so I combined 
recipes to blend the two. This cake is heavenly served 
plain or topped with ice cream.
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Grilled Cheese & Tomato Soup Bake

PREP: 25 MIN. • BAKE: 25 MIN. + STANDING • MAKES: 6 SERVINGS 

1. Preheat oven to 350°. In a 

small bowl, mix cream cheese 

and 1 tsp. basil until blended; 

spread onto six bread slices.  

Top with mozzarella cheese  

and remaining bread. Spread 

outsides of sandwiches with 

butter. Arrange in a greased 

13x9-in. baking dish.

2. In a small saucepan, combine 

tomato paste, garlic, salt, pepper 

and remaining basil; cook and 

stir over medium heat 1 minute. 

Gradually whisk in milk; bring  

to a boil. Reduce heat; simmer, 

uncovered, 4-5 minutes or until 

thickened, stirring frequently. 

Remove from heat.

3. Whisk eggs in a large bowl; 

gradually whisk in a third of  

the milk mixture. Stir in the 

remaining milk mixture; pour 

over sandwiches. Sprinkle with 

Italian cheese blend.

4. Bake, uncovered, 25-30 

minutes or until golden brown 

and cheese is melted. 

PER SERVING 485 cal., 29 g fat  

(17 g sat. fat), 137 mg chol., 918 mg 

sodium, 33 g carb., 2 g fiber, 23 g pro.

 3 oz. reduced-fat 
cream cheese

 1¹₂ tsp. dried basil, 
divided 

 12 slices Italian, 
sourdough or rye 
bread (¹₂ in. thick)

 6 slices part-skim 
mozzarella cheese

 6 Tbsp. butter, 
softened

 ¹₂ cup tomato paste
 1 garlic clove, minced
 ¹₄ tsp. salt
 ¹₄ tsp. pepper
 1³₄ cups 2% milk
 2 eggs
 1 cup (4 oz.) shredded 

Italian cheese blend 
or part-skim 
mozzarella cheese

Chocolate-Peanut Butter Sheet Cake

PREP: 25 MIN. • BAKE: 25 MIN. + COOLING • MAKES: 15 SERVINGS 

1. Preheat oven to 350°.  

Grease a 13x9-in. baking pan.

2. In a large bowl, whisk flour, 

sugar, baking soda and salt.  

In a small saucepan, combine 

water, butter, peanut butter  

and cocoa; bring just to a boil, 

stirring occasionally. Add to 

flour mixture, stirring just  

until moistened.

3. In a small bowl, whisk eggs, 

sour cream and vanilla until 

blended; add to flour mixture, 

whisking constantly. Transfer  

to prepared pan. Bake 25-30 

minutes or until a toothpick 

inserted in center comes  

out clean.

4. Prepare frosting while  

cake is baking. In a large bowl, 

beat the confectioners’ sugar, 

peanut butter, milk and vanilla  

until smooth.

5. Remove cake from oven; place 

on a wire rack. Immediately 

spread with frosting; sprinkle 

with peanuts. Cool completely.

PER SERVING 482 cal., 20 g fat  

(7 g sat. fat), 59 mg chol., 337 mg 

sodium, 70 g carb., 2 g fiber, 9 g pro.

 2 cups all-purpose 
flour

 2 cups sugar
 1 tsp. baking soda
 ¹₂ tsp. salt
 1 cup water
 ¹₂ cup butter, cubed
 ¹₂ cup creamy  

peanut butter
 ¹₄ cup baking cocoa
 3 eggs
 ¹₂ cup sour cream
 2 tsp. vanilla extract
FROSTING

 3 cups confectioners’ 
sugar

 ¹₂ cup creamy  
peanut butter

 ¹₂ cup 2% milk
 ¹₂ tsp. vanilla extract
 ¹₂ cup chopped salted 

or unsalted peanuts
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Double-Crust Pizza Casserole

PREP: 20 MIN. • BAKE: 20 MIN. • MAKES: 12 SERVINGS 

1. Preheat oven to 400°. In a 

large skillet, cook beef over 

medium heat 8-10 minutes or 

until no longer pink, breaking 

into crumbles; drain. Stir in 1 can 

pizza sauce and oregano. Bring  

to a boil. Reduce heat; simmer, 

uncovered, 5-6 minutes or until 

slightly thickened, stirring 

occasionally. Remove from heat.

2. In a large bowl, combine 

biscuit mix, milk and egg; stir 

just until moistened. Spread half 

of the batter onto bottom of a 

greased 13x9-in. baking pan. 

Spread with remaining pizza 

sauce. Top with mozzarella 

cheese, mushrooms, pepper, 

onion and beef mixture. Spoon 

remaining batter over top; 

sprinkle with Parmesan cheese.

3. Bake, uncovered, 20-25 

minutes or until golden brown. 

Sprinkle with tomato. Let stand  

5 minutes before serving.

PER SERVING 369 cal., 16 g fat  

(7 g sat. fat), 78 mg chol., 710 mg 

sodium, 30 g carb., 3 g fiber, 

26 g pro.

 2 lbs. lean ground 
beef (90% lean)

 2 cans (15 oz. each) 
pizza sauce, divided

 2 tsp. dried oregano
 3 cups biscuit/ 

baking mix
 1¹₄ cups 2% milk
 1 egg, lightly beaten
 2 cups (8 oz.) 

shredded part-skim 
mozzarella cheese

 1 cup sliced  
fresh mushrooms

 1 medium green 
pepper, chopped

 1 medium onion, 
chopped

 ¹₄ cup grated 
Parmesan cheese

 1 plum tomato, 
chopped
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Monterey Chicken with Roasted Veggies

PREP: 15 MIN. • BAKE: 25 MIN. • MAKES: 6 SERVINGS 

 1 lb. fresh asparagus, 
trimmed and cut 
into 2-in. pieces

 2 large sweet  
red peppers,  
cut into strips

 1 Tbsp. olive oil
 1¹₂ tsp. salt, divided
 ³₄ tsp. coarsely ground 

pepper, divided
 6 boneless skinless 

chicken breast 
halves (6 oz. each)

 5 Tbsp. butter, 
divided

 ¹₄ cup all-purpose 
flour

 1 cup chicken broth
 1 cup heavy  

whipping cream
 ¹₄ cup white wine or 

chicken broth
 1¹₂ cups (6 oz.) 

shredded Monterey 
Jack cheese, divided

 
1. Preheat oven to 400°. 

Place asparagus and 

peppers in a greased 

13x9-in. baking dish; toss with 

oil, ½ tsp. salt and ¼ tsp. pepper. 

Roast 5-8 minutes or just until 

crisp-tender. Remove from dish.

2. Season chicken with the 

remaining salt and pepper.  

In a large skillet, heat 1 Tbsp. 

butter; brown 3 chicken breasts 

on both sides. Transfer to the 

same baking dish. Repeat with  

an additional 1 Tbsp. butter and 

remaining chicken. Top chicken 

with roasted vegetables.

3. In same skillet, melt the 

remaining butter over medium 

heat. Stir in flour until smooth; 

gradually whisk in the broth, 

cream and wine. Bring to a boil, 

stirring constantly; cook and stir 

2-3 minutes or until thickened. 

Stir in 1 cup cheese until melted.  

Pour over chicken.

4. Bake, uncovered, 25-30 

minutes or until a thermometer 

inserted in chicken reads 165°. 

Sprinkle with remaining cheese.

PER SERVING 581 cal., 40 g fat (22 g 

sat. fat), 200 mg chol., 1,093 mg 

sodium, 11 g carb., 2 g fiber, 44 g pro.
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At least once a month, 
my rowdy family gets 
together for dinner 
(and laughs) at one 

of our homes. The lively 

group includes my sisters, 

our families and memories of our beloved mom, Betty. 

 My mother passed down her love of all foods, from 

new-to-me fruits and vegetables to international cuisine. 

Now, when I’m in my own kitchen, I take that inspiration 

to make unexpected creations, then pack them with 

nutritious ingredients. 

Spicy Beef &  
Pepper Stir-Fry 

SEE 

RECIPE

 page 

66Stir-Fry  
 for Supper
Home-cooked meals are great, but belly laughs and fun stories make 
’em better. This reader shares how her adventurous mom inspired 
dinner celebrations. RECIPES & STORY BY JOY ZACHARIA | CLEARWATER, FL

MOM’S BEST

 Like most siblings, my sisters and I delight in a little 

competition, so when it’s my turn to cook, I strive for  

a wow-worthy meal that won’t tie me to the kitchen  

all day. I have gossip to catch up on, after all. 

 For one of our winter gatherings, I threw together 

this bright and spicy stir-fry, starring fresh spinach  

I’d picked up at a local farmers market. From the first 

taste, I was sure everybody would go crazy for it. 

 These dinners are super casual, and people come  

as they are. The only goal is to have a simple celebration 

of eating great food with our favorite people: our big, 

beautiful, boisterous family.

Close to Home
Share the joy of homemade pie PAGE 70 

Whoop it up for Valentine’s Day PAGE 78

Dig in to a legendary meat loaf PAGE 86
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INGREDIENTS5  
Jasmine Rice with  
Coconut & Cherries
Our favorite rice gets a bit of sweetness 
and crunch from coconut and peanuts. 

PREP: 10 MIN. • COOK: 20 MIN. + STANDING 

MAKES: 4 SERVINGS 

 2¹₂ cups water

 1 Tbsp. olive oil

 ³₄ tsp. salt

 1¹₂ cups uncooked jasmine rice

 ¹₃ cup dried cherries

 ¹₄ cup chopped salted peanuts

 1 tsp. grated orange peel

 ¹₄ cup flaked coconut, toasted

EAT SMART  
Spicy Beef &  
Pepper Stir-Fry
Think of this stir-fry as your chance to 
play with heat and spice. I add balance 
with coconut milk and a spritz of lime. 

PREP: 20 MIN. + STANDING • COOK: 10 MIN. 

MAKES: 4 SERVINGS 

 1 lb. beef top sirloin steak,  

cut into thin strips

 1 Tbsp. minced fresh gingerroot

 3 garlic cloves, minced, divided

 ¹₄ tsp. pepper 

 ³₄ tsp. salt, divided

 1 cup light coconut milk

 2 Tbsp. sugar

 1 Tbsp. Sriracha Asian  

hot chili sauce

 ¹₂ tsp. grated lime peel

 2 Tbsp. lime juice

 2 Tbsp. canola oil, divided

 1 large sweet red pepper,  

cut into thin strips

 ¹₂ medium red onion, thinly sliced

 1 jalapeno pepper, seeded and 

thinly sliced

 4 cups fresh baby spinach

 2 green onions, thinly sliced

 2 Tbsp. chopped fresh cilantro

1. In a large bowl, toss beef with 

ginger, 2 cloves garlic, pepper and  

½ tsp. salt; let stand at room 

temperature 15 minutes. In a small 

bowl, whisk coconut milk, sugar,  

Sriracha chili sauce, lime peel, lime 

juice and remaining ¼ tsp. salt  

until blended.

2. In a large skillet, heat 1 Tbsp. oil 

over medium-high heat. Add beef; 

stir-fry 2-3 minutes or until no 

longer pink. Remove from pan.

3. Stir-fry red pepper, red onion, 

jalapeno and remaining garlic in 

remaining oil 2-3 minutes or just 

until vegetables are crisp-tender.  

Stir in coconut milk mixture;  

heat through. 

4. Add spinach and beef; cook until 

spinach is wilted and beef is heated 

through, stirring occasionally. 

Sprinkle with green onions and 

chopped cilantro.

PER SERVING 312 cal., 16 g fat (5 g sat. 

fat), 46 mg chol., 641 mg sodium,  

15 g carb., 2 g fiber, 26 g pro.  

Diabetic Exchanges: 3 lean meat,  

2 fat, 1 vegetable, ½ starch.

1. In a large saucepan, bring water, 

olive oil and salt to a boil. Stir in 

jasmine rice; return to a boil, stirring 

once. Reduce heat; simmer, covered, 

15-17 minutes or until water is 

absorbed and rice is tender.

2. Stir in dried cherries, peanuts  

and orange peel; let stand, covered, 

for 10 minutes. Sprinkle with the  

toasted coconut.

TO TOAST COCONUT Spread in a 

15x10x1-in. baking pan. Bake at 350° 

for 5-10 minutes or until golden brown, 

stirring frequently.

PER SERVING 411 cal., 10 g fat (3 g sat. 

fat), 0 chol., 498 mg sodium, 71 g carb., 

3 g fiber, 7 g pro. �

Jasmine Rice with 
Coconut & Cherries

Give it a tropical twist by stirring in some chopped pineapple.

MAKE MOM PROUD 
AND MAKE $100

Brag up Mom and you could see your story 
here. Share her most legendary recipes at 
tasteof home.com/submit.

http://tasteofhome.com/submit
http://TASTEOFHOME.COM


Minute® Multi-Grain Medley

With Minute® Multi-Grain Medley, you can create a wholesome meal in just 

10 minutes. The blend of 4 gluten-free, 100% whole grains, including brown, 

wild, Thai red rice and quinoa, is packaged in 4 pre-portioned pouches for easy 

prep. For all the ways to love Minute® Rice, visit minuterice.com. We can help.®

E A S Y  T O  M A K E  •  E A S Y  T O

© 2015 Riviana Foods Inc.

MEDITERRANEAN TABBOULEH SALAD

http://minuterice.com
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At the Table 
Together

For Field Editor Judy Batson, dinner’s always been about a big,  
cozy dining room table. Just surround it with family, then load it up 

with comfy, creamy, can’t-miss Southern dishes.
RECIPES BY JUDY BATSON TAMPA, FL   

Beef Short Ribs  
in Burgundy Sauce
As an Army general, my stepdad got this 
recipe from his aide, who said it was his 
mom’s best Sunday meal. The long list 
of ingredients is so worth it!

PREP: 35 MIN. • COOK: 2¹�₄ HOURS  

MAKES: 6 SERVINGS 

 3 lbs. bone-in beef short ribs

 3 Tbsp. butter

 1 large sweet onion, halved  

and sliced

 2 celery ribs, thinly sliced

 1 medium carrot, thinly sliced

 1 garlic clove, minced

Dash dried thyme

 2 Tbsp. all-purpose flour

 1 cup water

 1 cup dry red wine or beef broth

 1 beef bouillon cube or 1 tsp.  

beef bouillon granules

 2 Tbsp. minced fresh parsley

 ¹₂ tsp. Worcestershire sauce

 ¹₄ tsp. salt

 ¹₄ tsp. browning sauce, optional

 ¹₈ tsp. pepper

1. Preheat oven to 450°. Place  

short ribs on a rack in a shallow 

roasting pan. Roast 30-40 minutes 

or until browned, turning once.

2. Meanwhile, in a Dutch oven,  

heat butter over medium heat.  

Add onion, celery and carrot;  

cook and stir 10-12 minutes  

or until tender. Add garlic and  

thyme; cook 1 minute longer.  

Stir in flour until blended;  

gradually stir in water and  

wine. Add bouillon and parsley, 

stirring to dissolve bouillon.

3. Transfer ribs to Dutch oven;  

bring to a boil. Reduce heat;  

simmer, covered, 2 to 2½ hours  

or until meat is tender.

4. Remove short ribs; keep  

warm. Skim fat from sauce;  

stir in remaining ingredients.  

Serve with ribs.

PER SERVING 264 cal., 17 g fat (8 g sat. 

fat), 70 mg chol., 355 mg sodium,  

8 g carb., 1 g fiber, 19 g pro.

THE MENU

Beef Short Ribs  

in Burgundy Sauce

Spinach-Parm  

Casserole

Brown Sugar-Glazed  

Sweet Potatoes

http://TASTEOFHOME.COM
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Brown Sugar-Glazed  
Sweet Potatoes
Our family cherishes a tradition of 
sweet potatoes with apples and raisins. 
If I suggest something different, they 
say, “Oh, no, that’s part of the love!” 

PREP: 25 MIN. • BAKE: 25 MIN. 

MAKES: 6 SERVINGS 

 2¹₄ lbs. sweet potatoes  

(about 4 medium), peeled  

and cut into 1-in. slices

 2 Tbsp. butter

 ²₃ cup packed brown sugar

 ¹₄ cup unsweetened apple juice

 ¹₂ cup finely chopped peeled apple

 ¹₄ cup raisins

 ¹₄ cup brandy, optional

INGREDIENTS5 FAST FIX  
Spinach-Parm Casserole
For those who just won’t eat their 
spinach, I find that loading it up with 
garlicky butter and plenty of Parmesan 
helps change their minds. 

START TO FINISH: 25 MIN. 

MAKES: 6 SERVINGS 

 2 lbs. fresh baby spinach

 5 Tbsp. butter

 3 Tbsp. olive oil

 3 garlic cloves, minced

 1 Tbsp. Italian seasoning

 ³₄ tsp. salt

 1 cup grated Parmesan cheese

1. Preheat oven to 400°. In a 

stockpot, bring 5 cups water to  

a boil. Add spinach; cook, covered,  

1 minute or just until wilted.  

Drain well.

2. In a small skillet, heat butter  

and oil over medium-low heat.  

Add garlic, Italian seasoning and  

salt; cook and stir 1-2 minutes  

or until garlic is tender.

3. Spread spinach in a greased 

8-in.-square baking dish. Drizzle 

with butter mixture; sprinkle with 

cheese. Bake 10-15 minutes or until 

cheese is lightly browned.

PER SERVING 239 cal., 21 g fat (9 g sat. 

fat), 37 mg chol., 703 mg sodium,  

7 g carb., 3 g fiber, 10 g pro.

WHAT’S ON YOUR  
SUNDAY DINNER TABLE?

Show off your most-loved Sunday menu and earn $100. 
Share your recipes and story at tasteof home.com/sunday. 

1. Preheat oven to 350°. Place  

sweet potatoes in a 6-qt. stockpot; 

add water to cover. Bring to a boil.  

Reduce heat; cook, uncovered,  

5 minutes or just until tender. Drain.

2. Meanwhile, in a small saucepan, 

combine butter, brown sugar, apple 

juice, apple and raisins; bring to a 

boil, stirring frequently. Remove 

from heat. If desired, stir in brandy.

3. Transfer sweet potatoes to a 

greased 8-in.-square baking dish;  

top with apple mixture. Bake, 

uncovered, 25-30 minutes or  

until bubbly, basting occasionally 

with sauce.

PER SERVING 330 cal., 4 g fat (2 g sat. 

fat), 10 mg chol., 59 mg sodium,  

72 g carb., 5 g fiber, 3 g pro. �

Spinach-Parm 
Casserole

Brown Sugar-Glazed 
Sweet Potatoes

 The heart of our 

military family’s various 

homes was always the 

dining room table, just  

as it was in my grandmother’s 

house. Like her, I strive to make it  

a place of love—and great food. 
—JUDY BATSON TAMPA, FL

http://tasteofhome.com/sunday
http://TASTEOFHOME.COM


A Salem, Oregon, home baker gives away a pie a day as a random act 
of deliciousness. Along the way, strangers become friends.

Pies & Thank-Yous

Mushroom & Leek Pie
In the Pacific Northwest, chanterelle 
mushrooms and leeks make up our 
favorite savory pie. Any mix of your 
favorite fresh mushrooms works. 
—VICKIE WOODS SALEM, OR

PREP: 30 MIN. + CHILLING • BAKE: 30 MIN. 

MAKES: 8 SERVINGS 

Pastry for single-crust pie (9 in.)

 12 oz. fresh chanterelle, baby 

portobello or oyster mushrooms, 

or a combination

 3 Tbsp. butter, divided

 1 medium leek (white portion 

only), halved and sliced

 ¹₂ tsp. salt

 ¹₄ tsp. pepper

 1 cup (4 oz.) shredded  

cheddar cheese

 4 eggs

 3 Tbsp. heavy whipping cream

1. Preheat oven to 375°. On  

a lightly floured surface, roll  

pastry dough to a ⅛-in.-thick  

circle; transfer to a 9-in. pie plate. 

Trim pastry to ½ in. beyond rim  

of plate; flute edge. Refrigerate  

while preparing filling.

2. Wipe mushrooms clean with  

a damp tea towel. Trim stems;  

quarter or slice large mushrooms.

3. In a large skillet, heat 1 Tbsp. 

butter over medium-high heat.  

Add leek; cook and stir 2-3 minutes 

or until tender. Remove from pan.

4. In same pan, heat remaining 

butter over medium-high heat.  

Add mushrooms; cook 4-6 minutes  

or until tender and the liquid has 

evaporated. Stir in leek, salt and 

pepper. Cool slightly.

5. Sprinkle ½ cup cheese onto 

bottom of pastry-lined pie plate.  

Top with mushroom mixture; 

sprinkle with remaining cheese.  

In a large bowl, whisk eggs and  

cream until blended; pour over top.

6. Bake on a lower oven rack 30-35 

minutes or until a knife inserted 

near the center comes out clean.  

PASTRY FOR SINGLE-CRUST PIE (9 IN.) 

Combine 1¼ cups all-purpose flour 

and ¼ tsp. salt; cut in ½ cup cold 

butter until crumbly. Gradually add 

3-5 Tbsp. ice water, tossing with a  

fork until dough holds together when 

pressed. Wrap in plastic wrap and 

refrigerate 1 hour.

PER SERVING 338 cal., 25 g fat (15 g sat. 

fat), 157 mg chol., 470 mg sodium,  

18 g carb., 1 g fiber, 10 g pro. �

WHO’S YOUR  
HOMEMADE HERO?

Send your hero’s story  
and signature recipe to  
shareastory@tasteof home.com. 
Please include “Homemade 
Hero” in the subject line.

Forget relaxation.
Vickie Hardin Woods
plunged into retirement
by baking and giving away 

one pie every day for a year. 

Some went to family and friends, 

but most went to strangers. 

“Retiring was a big change,”  

she says. “The pies made me 

connect with others, gave me 

focus and helped me adjust.”

 Vickie documented her year  

of baking and sharing  pies on  

her blog, Half Baked Retirement, 

at vickiewoods.tumblr.com.  

“I’d often put a pie in the car and 

hand it to whoever presented 

themselves,” she says. “Or take  

it to someone who deserved a 

thank-you, like the cashier at  

the store. It was a great way to 

learn another person’s story.”

Vickie, center,  gave her 
mushroom pie to “friends 

who love mushrooms,” and 
delivered a banana cream  
to leaders of a food share 

program in her town.
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Partner Snore™ technology 

lets you gently raise your 

partner’s head*

Partner
Snore™

Snoring? Now there’s even 
an adjustment for that.*

FlexTop™ King c4 mattress shown on a FlexFit™ 3 adjustable base. Upholstered furniture sold separately. *May temporarily relieve common mild snoring in healthy adults. Available with Split King and 
FlexTop™ King mattresses on FlexFit™ 2 and 3 adjustable bases. †Restrictions apply. See savings card for details and expiration date. © 2014 Select Comfort Corporation

FlexTop™

 Mattress

FlexTop™ King mattress 

lets you elevate the top half of 

each side independently.

Free Catalog and $50 Savings Card†
 

Visit sleepnumber.com/50 or call 1.800.831.1211 (ext. 77504) for information 

about the Sleep Number bed and a $50 savings card

Whether you prefer supreme softness or conforming 

comfort, SLEEP NUMBER® beds feature DualAir™ 

technology, allowing you to adjust each side to your 

ideal fi rmness and support—your SLEEP NUMBER® 

setting. With a FlexFit™ adjustable base, you can read, 

watch TV, and surf the web. There’s even a Partner 

Snore™ feature that lets you sleep peacefully together.* 

And now, when you add optional SleepIQ® technology, 

you can know your best sleep and prove it. Using the 

DualAir™ technology inside the mattress, SleepIQ® 

tracks your sleep and provides you with information that 

empowers you to achieve your best possible sleep, night 

after night. There’s nothing to wear, nothing to turn on. 

All you have to do is sleep.

Thanks to our exclusive Partner Snore™  technology, the Sleep Number
®
 

mattress and FlexFit™ adjustable base bring couples together again.

Sleep Number® beds are now available with 
optional SleepIQ® technology  

http://sleepnumber.com/50


Chicago Doctor Invents 
Affordable Hearing Aid 

Outperforms Many Expensive Hearing Aids
Reported by J. Page

CHICAGO:������������	
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Ǥ�This revolutionary hearing aid is 
designed to help millions of people with  hearing loss who cannot afford—
or do not wish to pay—the much higher cost of traditional hearing aids. 

�	Ǥ����	� �	�� ��#������	���
����	��"����������
����
���
��	������ǡ��������
��������ǡ���'���ǡ���
���&��&�����������#�����(���&�	ǯ��
�&����Ǥ�He could 
not understand why the cost for hearing aids was so high when the prices 
on so many consumer electronics like TVs, DVD players, cell phones and 
digital cameras had fallen. 
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Inspiration From a Surprising Source
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Ǥ�“I felt that if someone could devise an affordable 
device like an iPhone® for about $200 that could do all sorts of things, I 
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Aff ordable Hearing Aid With Superb Performance
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overly amplifying background noise.

Tested By Leading Doctors and Audiologists
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®��������������	�"�	���������
�������
��"����������������
��
���
����"����#�����$�������&�������"	��
������ sound quality and 
output in many cases exceeds more expensive hearing aids.

O Designed By A Board-Certifi ed Ear, 

Nose and Throat (ENT) Doctor

O Doctor-Recommended, 

Audiologist-Tested

O +++++�Top rated hearing aid 

online — thousands of satisfi ed 

customers

O FDA-Registered

O Save Up To 90%

O Free Shipping Available

O Batteries Included! 

Comes Ready To Use

O 100% Money Back 

Guarantee

DOCTORS AND PATIENTS AGREE:  
“BEST QUALITY SOUND”  “LOWEST 

AFFORDABLE PRICE”

“I have been wearing hearing aids for over 25 

years and these are the best behind-the-ear 

aids I have tried. Their sound quality rivals 

that of my $3,000 custom pair of Phonak 

Xtra digital ITE.”Ȅ
�	��
���$�

 “Perhaps the best quality-to-price ratio in 

the hearing aid industry.”

Ȅ�	Ǥ��Ǥ���������	
Ǧ��	�ϐ��
��������������ǡ�

������������	���������	��"�����

“I have a $2,000 Resound Live hearing aid in 

my left ear and the MDHearingAid® in the 

right ear. I am not able to notice a 

�����ϔ����	�����������������������	��

between the two hearing aids.” 

Ȅ�	Ǥ����ǡ��������������
 

For the Lowest Price Call Today 

1-800-873-0680
Phone Lines Open 24 Hours EVERY DAY 

or online MDHearingAid.com

Use Off er Code AT79 to get
FREE Batteries for a Full Year! 

 FREE Shipping Available.

www.MDHearingAid.com/AT79

45 DAY RISK FREE TRIAL

“Perhaps the best quality-to-price ratio in the hearing aid 

industry” —Dr. Babu, M.D. Board-Certifi ed ENT Physician

Proudly assembled in the USA 
from Domestic & Imported Components.

BBB RATING A

http://www.MDHearingAid.com/AT79
http://MDHearingAid.com
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SIMPLE OR ANGE- 

GLAZED BEETS

SEE 

RECIPE

 page 

74

Platters full of fresh winter 
vegetables make fabulous  
sideline stars to your best roasts. 

http://TASTEOFHOME.COM
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INGREDIENTS5  
Simple Orange- 
Glazed Beets
We prefer beautiful red beets served 
with a touch of butter and a hint of 
orange from a marmalade glaze. 
—MARY BETH JUNG  

HENDERSONVILLE, NC

PREP: 10 MIN. • COOK: 30 MIN. 

MAKES: 4 SERVINGS 

 1 lb. small fresh beets (about 4)

 ¹₃ cup orange marmalade

 1 Tbsp. butter

Dash salt
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1. Scrub beets and trim tops to  

1 in. Place beets in a large saucepan; 

add water to cover. Bring to a boil. 

Reduce heat; simmer, covered,  

25-30 minutes or until tender.  

Drain and cool slightly.

2. Peel and cut beets into ¼-in. 

slices. In same pan, combine orange 

marmalade, butter and salt; cook  

and stir over medium-low heat until 

blended. Add beets; heat through, 

stirring to coat.

PER SERVING 141 cal., 3 g fat (2 g sat. 

fat), 8 mg chol., 164 mg sodium,  

29 g carb., 2 g fiber, 2 g pro.

Scalloped Portobello  
& Caulif lower
If scalloped potatoes seem ho-hum, 
jazz things up with cauliflower and 
portobello mushrooms. We serve this 
with rolls and a light salad. 
—DONNA NOEL GRAY, ME

PREP: 35 MIN. • BAKE: 35 MIN. 

MAKES: 8 SERVINGS 

 1 large head cauliflower,  

broken into florets  

(about 7 cups)

 1 lb. sliced baby portobello 

mushrooms

 ³₄ cup water

 6 Tbsp. butter, divided

 4 shallots, finely chopped

 ¹₄ cup all-purpose flour

 ¹₂ tsp. salt

 ¹₄ tsp. paprika

 1¹₄ cups half-and-half cream

 ³₄ cup shredded white  

cheddar cheese

 ¹₄ cup panko (Japanese)  

bread crumbs

1. Preheat oven to 350°. Place 1 in.  

of water and cauliflower florets  

in a 6-qt. stockpot and bring to a  

boil. Cook, covered, 7-10 minutes  

or until tender. Drain.

2. In a large saucepan, combine 

mushrooms and water; bring to a 

boil. Reduce heat; simmer, covered,  

10 minutes. Drain mushrooms, 

reserving ⅓ cup cooking liquid.

3. In same saucepan, heat  

3 Tbsp. butter over medium heat 

until hot. Add shallots and drained 

mushrooms; cook and stir until 

shallots are tender and lightly 

browned. Stir in flour, salt and 

paprika until blended; gradually  

stir in cream and the reserved 

mushroom liquid. Bring to a boil, 

stirring constantly; cook and stir  

2-3 minutes or until thickened. 

4. Place cauliflower in a greased 

11x7-in. baking dish; cover with 

mushroom sauce. Sprinkle with 

cheese, then bread crumbs. Dot with 

remaining butter. Bake, uncovered, 

35-40 minutes or until bubbly and 

golden brown.

PER SERVING 169 cal., 8 g fat (5 g sat. 

fat), 30 mg chol., 275 mg sodium,  

17 g carb., 3 g fiber, 9 g pro.

SCALLOPED 

PORTOBELLO & 

CAULIFLOWER

http://TASTEOFHOME.COM


EAT SMART  
Oven-Roasted  
Spiced Carrots
Ever since I started roasting veggies  
to serve with dinner, my children have 
been saying things like, “Is it OK if I 
finish the veggies?” Pinch me. 
—JOAN DUCKWORTH LEES SUMMIT, MO

PREP: 15 MIN. • BAKE: 25 MIN. 

MAKES: 8 SERVINGS 

 2 lbs. medium carrots,  

cut into 2-in. pieces

 3 Tbsp. olive oil

 ¹₂ tsp. salt

 ¹₂ tsp. ground coriander

 ¹₂ tsp. ground cumin

 ¹₂ tsp. pepper

 ¹₄ tsp. chili powder

 ¹₄ tsp. paprika

 ¹₈ tsp. ground ginger

 ¹₈ tsp. ground cinnamon

Dash ground cloves

Dash cayenne pepper

1. Preheat oven to 400°. In a  

large bowl, toss carrots with oil. 

Mix seasonings; sprinkle over 

carrots and toss to coat.

2. Arrange carrots in a single  

layer in a 15x10x1-in. baking  

pan coated with cooking spray. 

Roast 25-30 minutes or until 

lightly browned and crisp-tender, 

stirring occasionally.

PER SERVING 93 cal., 5 g fat (1 g sat. 

fat), 0 chol., 228 mg sodium, 11 g 

carb., 3 g fiber, 1 g pro. Diabetic 

Exchanges: 1 vegetable, 1 fat.

OVEN-

ROASTED 

SPICED 

CARROTS

*The leftovers are  
so good, Joan’s kids 
eat them straight 
from the fridge  
when a snack  

attack strikes.



W
IN

T
E

R
 H

A
R

V
E

S
T

EAT SMART FAST FIX  
Swiss Chard with  
Onions & Garlic
I like to dress up this Swiss chard  
by serving it with pasta, but it’s  
also a tasty side dish all on its own.  
My boys love it and ask for it often. 
—REBEKAH CHAPPEL PORTALES, NM

START TO FINISH: 25 MIN. 

MAKES: 6 SERVINGS 

 2 Tbsp. olive oil

 2 medium onions, chopped

EAT SMART FAST FIX  
Broccoli with Garlic,  
Bacon & Parmesan

A few simple 
ingredients make 
ordinary broccoli 
irresistible. I cook  
it slowly in broth  
so the garlic blends 

with the smoky bacon. 

—ERIN CHILCOAT CENTRAL ISLIP, NY

START TO FINISH: 30 MIN. 

MAKES: 8 SERVINGS 

 1 tsp. salt

 2 bunches broccoli (about 3 lbs.), 

stems removed, cut into florets

 6 thick-sliced bacon strips, chopped

 2 Tbsp. olive oil

 6 to 8 garlic cloves, thinly sliced

 ¹₂ tsp. crushed red pepper flakes

 ¹₄ cup shredded Parmesan cheese

1. Fill a 6-qt. stockpot two-thirds 

full with water; add salt and bring 

to a boil. In batches, add broccoli 

and cook 2 minutes or until it turns 

bright green; remove with a spoon.

2. In a skillet, cook bacon over 

medium heat until crisp, stirring 

occasionally. Remove bacon; drain 

on paper towels. Discard drippings, 

reserving 1 Tbsp. in pan.

3. Add oil to drippings; heat over 

medium heat. Add garlic and 

pepper flakes; cook and stir over 

medium heat 2-3 minutes or until 

garlic is tender. Add broccoli; cook 

until tender, stirring occasionally. 

Stir in bacon; sprinkle with cheese.

PER SERVING 155 cal., 10 g fat (3 g sat. 

fat), 11 mg chol., 371 mg sodium,  

11 g carb., 4 g fiber, 8 g pro. Diabetic 

Exchanges: 2 fat, 1 vegetable.

 6 garlic cloves, sliced

 ¹₂ cup white balsamic vinegar

 2 bunches Swiss chard, coarsely 

chopped (about 16 cups)

 ¹₂ cup walnut halves, toasted

 ¹₄ tsp. salt

 ¹₄ tsp. pepper

1. In a 6-qt. stockpot, heat oil  

over medium-high heat. Add 

onions; cook and stir 3-4 minutes 

or until tender. Add garlic; cook  

1 minute longer.

2. Add vinegar, stirring to  

loosen any browned bits from  

pot. Add remaining ingredients; 

cook 4-6 minutes or until chard  

is tender, stirring occasionally.

TO TOAST NUTS Spread nuts in a 

15x10x1-in. baking pan. Bake at 

350° for 5-10 minutes or until lightly 

browned, stirring occasionally.  

PER SERVING 159 cal., 10 g fat (1 g sat. 

fat), 0 chol., 381 mg sodium, 16 g 

carb., 3 g fiber, 4 g pro. Diabetic 

Exchanges: 2 fat, 1 starch.

BROCCOLI 

with GARLIC, 

BACON & 

PARMESAN

SWISS 

CHARD  

with 

ONIONS & 

GARLIC
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FAST FIX  
Triple Mash with 
Horseradish Bread Crumbs

Rutabaga has a 
subtle sweetness  
we love to pair with 
Yukon Gold potatoes 
and parsnips. Add a 
zip of horseradish, 

and you’ve got a creamy treat. 

—LILY JULOW LAWRENCEVILLE, GA   

START TO FINISH: 30 MIN. 

MAKES: 12 SERVINGS (²�₃ CUP EACH) 

 1³₄ lbs. Yukon Gold potatoes,  

peeled and cubed

 4 medium parsnips (about 1¹₄ lbs.), 

peeled and cubed

 2¹₂ cups cubed peeled rutabaga

 2 tsp. salt

 ¹₂ cup butter, divided

 1 cup soft bread crumbs

 2 Tbsp. prepared horseradish

 1 cup whole milk

 ¹₄ tsp. pepper

1. Place first 4 ingredients in a 6-qt. 

stockpot; add water to cover and 

bring to a boil. Reduce heat; cook, 

uncovered, 15 minutes or until tender.

2. Meanwhile, in a skillet, heat  

¼ cup butter over medium heat.  

Add bread crumbs; cook and stir  

3-5 minutes or until toasted. Stir in 

horseradish; remove from heat.

3. Drain vegetables; return to pot. 

Mash over low heat, gradually adding 

milk, pepper and remaining butter. 

Transfer to a serving dish; sprinkle 

with bread crumbs.

PER SERVING 199 cal., 9 g fat (5 g sat. 

fat), 22 mg chol., 240 mg sodium, 28 g 

carb., 4 g fiber, 4 g pro. �

TRIPLE MASH  

with HORSER ADISH 

BREAD CRUMBS

*Extras can be  turned into potato patties the next day. Add a little egg,  dredge in flour  and pan fry.

http://TASTEOFHOME.COM
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Whoopie!
Let out a holler—these sweetie pies are  
cake-meets-cookie perfection. Field Editors 
give you three irresistible versions. 

Continued on page 80 E

Chocolate Chip Red Velvet 
Whoopie Pies

Baking a fun treat is  
a must when my four 
grandchildren come 
for “Grandma Camp.” 
This year the oldest, 
Henry, will help me 

pipe the batter. Be sure to keep the 
hearts pretty skinny when piping.  
And make a very deep V at the top of 
each one because the hearts puff up 
and spread as they bake.
—LINDA SCHEND KENOSHA, WI   

PREP: 45 MIN. 

BAKE: 10 MIN./BATCH + COOLING 

MAKES: ABOUT 2 DOZEN 

 1 pkg. red velvet cake mix  

(regular size)

 3 eggs

 ¹₂ cup canola oil

 2 tsp. vanilla extract

FILLING

 1 pkg. (8 oz.) cream cheese, 

softened

 ¹₂ cup butter, softened

 2 cups confectioners’ sugar

 1 cup (6 oz.) miniature semisweet 

chocolate chips

1. Preheat oven to 350°. In a large 

bowl, combine cake mix, eggs, oil and 

extract; beat on low speed 30 seconds. 

Beat on medium 2 minutes.

2. Cut a ½-in. hole in the tip of a 

pastry bag or in a corner of a food-

safe plastic bag. Transfer batter to 

bag. Pipe 1½ x 1-in. skinny hearts 

onto parchment paper-lined baking 

sheets, spacing hearts 1 in. apart.

3. Bake 6-8 minutes or until edges 

are set. Cool on pans 2 minutes. 

Remove to wire racks to cool.

4. In a bowl, beat cream cheese and 

butter until blended. Gradually beat 

in confectioners’ sugar. Stir in chips. 

Spread filling on bottoms of half  

of the cookies. Top with remaining 

cookies. Refrigerate leftovers.

PER SERVING 267 cal., 16 g fat (6 g sat. 

fat), 44 mg chol., 194 mg sodium,  

30 g carb., 1 g fiber, 2 g pro.

Use any flavor  

of regular-size cake 

mix for these 

homespun hearts.

E

D I T O R
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Get gorgeous hair 
with WEN

®

FREE SHIPPING • FREE WEN® TRAVEL KIT • $10 INSTANT SAVINGS

NOW

$1995
+ FREE 

SHIPPING!
on introductory 

supply

after one use or 

your money back!*

FREE
GIFT!

We’re so confident 
that you’ll love what  
WEN® can do for your 
hair, we’ll give you your 
money back if you’re not 
completely satisfied.*

HEALTHY HAIR STARTS WITH 
THE WEN® BASIC SYSTEM:
•  WEN® Cleansing Conditioner in Sweet Almond Mint

• Anti-Frizz Styling Creme in Sweet Almond Mint

•  BONUS: WEN SIXTHIRTEEN® Ultra Nourishing 
Cleansing Treatment†

•  FREE ONE-TIME GIFT (a $25 value): WEN® Travel Kit — 
perfect for cleansing and refreshing your hair on the go. 
Available in Sweet Almond Mint.

+ FREE SHIPPING!
   on introductory shipment

†Scented with lemon, rosemary and vanilla bean

EVEN BETTER THAN OUR TV OFFER! ORDER NOW!

wen.com/bestoffer121-888-409-3112

Offer Details: After enjoying your introductory regular basic supply of WEN®, you’ll receive a new 
extra large supply (less gifts) every three months until you cancel. You’re guaranteed the low price 
of $29.95 per month (plus $3.99 s/h per month and any applicable sales tax per subsequent shipment). 
We’ll charge the credit card you provided or bill you (if paying by check or money order), for as long 
as you choose to be a member. There is no minimum number of kits to buy, and you can cancel this 
continuous service at any time by calling customer service. The $10 discount is applied to the 
merchandise total, excluding S&H and sales tax, if any. Offer good for a limited time.

Name ______________________________________________________________

Address ______________________________________________ Apt# _________

City _________________________________ State ____________ Zip __________

Phone ( _____  ) _______________________________________________________

Email ____________________________________________________________________
           (for special offers and promotions)

Payment Method:
 Charge my: Visa  M/C  AmEx  Discover 

Acct # ______________________________________________   Exp. ___________

Signature _________________________________________________________

If paying by check or money order, please enclose $19.95 plus applicable sales tax, 
payable to WEN®. Add sales tax for shipments to CA, CO, IA, LA, NC & PA. 
Mail to: Chaz Dean, PO Box 360296, Des Moines, IA 50336-0296

*The WEN® Money-Back Guarantee
If you are not completely satisfi ed, simply return the products 

(even if empty) within 60 days of receipt and get a full refund 

(less s/h). The WEN SIXTHIRTEEN® and the free one-time gift are 

yours to keep.

I want to try WEN® 

with this special offer!Yes!

For fastest service, 24/7:

��
Please send me my introductory supply of WEN®

plus my FREE WEN® Travel Kit — all for only $19.95, 
including FREE SHIPPING.

 1-888-409-3112

wen.com/bestoffer12
915-707022

http://wen.com/bestoffer12
http://wen.com/bestoffer12
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Maple Whoopie Pies
During my college forestry classes,  
I worked in Lake Placid gathering and 
boiling sap into syrup. I’m big into maple! 
—HOLLY BALZER-HARZ MALONE, NY   

PREP: 40 MIN.  

BAKE: 10 MIN./BATCH + COOLING  

MAKES: ABOUT 2 DOZEN 

 ¹₃ cup butter, softened

 ³₄ cup sugar

 1 egg

 1 tsp. vanilla extract

 1 tsp. maple flavoring

 2¹₄ cups all-purpose flour

 1¹₄ tsp. baking powder
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Chocolate-Raspberry 
Whoopie Pies
I’ve used my jam-filled whoopie recipe 
for years. It’s the perfect valentine. 
—NANCY FOUST STONEBORO, PA   

PREP: 40 MIN.  

BAKE: 10 MIN./BATCH + COOLING  

MAKES: ABOUT 2¹�₂ DOZEN 

 ¹₂ cup butter, softened

 1 cup sugar

 1 egg

 1 tsp. vanilla extract

 2 cups all-purpose flour

 ¹₂ cup baking cocoa

 1¹₂ tsp. baking soda

 ¹₂ tsp. baking powder

 ¹₂ tsp. salt

 1 cup 2% milk

FILLING

 1 jar (7 oz.) marshmallow creme

 ¹₂ cup shortening

 ¹₃ cup seedless raspberry jam

 1 tsp. vanilla extract

 2 cups confectioners’ sugar

1. Preheat oven to 400°. In a large 

bowl, cream butter and sugar until 

light and fluffy. Beat in egg and 

vanilla. In another bowl, whisk flour, 

cocoa, baking soda, baking powder 

and salt; add to creamed mixture 

alternately with milk, beating well 

after each addition.

2. Drop dough by tablespoonfuls  

2 in. apart onto greased baking 

sheets. Bake 6-8 minutes or until  

set and tops spring back when lightly 

touched. Remove from pans to wire 

racks to cool completely.

3. For filling, in a large bowl, beat 

marshmallow creme and shortening 

until blended. Beat in jam and vanilla. 

Gradually beat in confectioners’  

sugar until smooth. Spread on 

bottoms of half of the cookies;  

cover with remaining cookies.

PER SERVING 186 cal., 7 g fat  

(3 g sat. fat), 15 mg chol., 148 mg 

sodium, 30 g carb., trace fiber, 2 g pro. 

 1 tsp. salt

 ¹₂ cup heavy whipping cream

 ¹₂ cup maple syrup

 ¹₂ cup chopped pecans

FILLING

 ¹₂ cup butter, softened

 ¹₂ cup shortening

 1 tsp. maple flavoring

 4 cups confectioners’ sugar

 ¹₄ cup heavy whipping cream

 2 Tbsp. maple syrup

1. Preheat oven to 375°. In a large 

bowl, cream butter and sugar until 

light and fluffy. Beat in egg, vanilla 

and flavoring. In another bowl, whisk 

flour, baking powder and salt; add  

to creamed mixture alternately with 

cream and syrup, beating well after 

each addition. Stir in pecans.

2. Drop dough by rounded 

tablespoonfuls 2 in. apart onto 

greased baking sheets. Bake  

8-10 minutes or until edges are light 

brown and tops spring back when 

lightly touched. Remove from pans  

to wire racks to cool completely.

3. In a bowl, beat butter, shortening 

and flavoring until creamy. Beat in 

confectioners’ sugar alternately with 

cream and syrup. Spread on bottoms 

of half of the cookies; cover with 

remaining cookies.  

PER SERVING 306 cal., 15 g fat (7 g sat. 

fat), 35 mg chol., 183 mg sodium,  

41 g carb., 1 g fiber, 2 g pro. �

Who do you know  

who needs a little something 

sweet? Sandwich these  
up and share.

Chocolate- 
Raspberry 

Whoopie Pies 
Nancy Foust 

Stoneboro, PA

Maple Whoopie Pies
Holly Balzer-Harz 
Malone, NY

http://TASTEOFHOME.COM


no!no! PRO uses NEW patented PULSED 
Thermicon™ technology that instantly removes and 
crystallizes hair for results that last for weeks.    – Kassie DePaiva, Actress, Days of Our Lives

“no!no! is absolutely painless 
  and so easy to use.”

1-800-810-3980 www.nonoPro792.comor visit:Call:

AS SEEN ONTVAS SEEN ON:

Pain-Free & Safe To Use On Facial & Body Hair

Legs Lip Chest Chin Underarm

s�.%7�4ECHNOLOGY����
s�&!34%2�THAN�%VER��

s�5P�TO�����-ORE�0OWERFUL
s�5P�TO�&)6%�4REATMENT�,EVELS

Call for 
details60-Day MONEY-BACK Guarantee!

If you don’t LOVE your no!no! PRO, simply return it within 60 days 
and we will refund all your money PLUS pay the return postage.

Smart Skin Solutions

Over
5 Million

Sold!

Using Patented Thermicon™ Technology

Hair Removal System In The World!#1
.EVER�3HAVE�!GAIN�

Great for WOMEN & MEN
And All Skin Types & Hair Colors

Limited-Time Offer
3 FREE Gifts!

- a $55 value -

s no!no! Travel Case
s NEOVA® Intensive 
   Lip Repair
s NEOVA Copper 
   Moisture Mask

100%
RISK-FREE

Trial!

Makes a 
Great Gift!

http://www.nonoPro792.com


The World’s Finest
Rice Vinegar

Maru
make it

•••

make i t  wi th

Mar ukan
Follow us to find out how...

Wake-up the flavor of all your dishes 

with Marukan rice vinegar. Crafted

from a centuries-old process, it’s slow-

brewed to perfection and makes your

favorite foods absolutely delicious.

Marukan-USA.com
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1649SINCE
Kerry Dingwall Ponte Vedra
Mary Suber Quincy
Anita Mussatto  
St. Petersburg
Judy Batson Tampa
Diane Higgins Tampa
Norlene Trice  
Weeki Wachee
Shawn Barto Winter Garden

GEORGIA
Heidi Jobe Carrollton
Geleta Hunt Cornelia
Jacqueline Graves Cumming
Bonnie Lawson Grovetown
Kim McCallie Guyton
Lily Julow Lawrenceville
Donna Bell Locust Grove
River Johnson Riverdale
Lisa Green Stone Mountain 

HAWAII
Sandra Brown Lahaina

IDAHO
Glenna Tooman Boise
Trisha Kruse Eagle
Mandy Bird Holbrook
Renda Smith Idaho Falls 
Cindy Worth Lapwai
Brenda Dempsey Rexburg
Jennifer Patterson 
Shoshone
Robin Warren Twin Falls

ILLINOIS
Amanda Stribling Atlanta
Joanne Jachimiec Aurora
Sarah Vargas Aurora
Lynn Baugh Beecher
Michel Harris Chicago
Diana Laskaris Chicago
DeAnn Wafer Chicago
Lonnie Miller Dixon
Linda Vogel Elgin
Olyvia Chinchilla  
Glen Ellyn
Dixie Terry Goreville
Megan Ruvalcaba  
Homer Glen
Kathy Hawkins Ingleside
Sharon Kolodziej Joliet
Julie Boomsma Manteno
Erin Raatjes New Lenox
Sherri Fleckenstein  
Onarga
Erica Terek Oswego
Sandra Calixto Plano
Michele Tungett Rochester
Chris Majchrzak Sheridan
Christina Robinson Race 
Springfield
Kelly Hayes Troy
Ellen Krause Waukegan
Brigette Schroeder Yorkville

INDIANA
Kathy Allen Bloomington
Theresa Scott Brownsburg
Mandy Heiser Decatur
Shawn Robey Evansville
Dolores Lueken Ferdinand
Kizmet Byrd Fort Wayne
Krista Marshall Fort Wayne
Edna Hoffman Hebron
Cindy McBeth Loogootee
Harriet Stichter Milford
Karen Stromske Moores Hill
Kimberly Moore Muncie
Rena McCalment Sharpsville
Melissa Haines Valparaiso
Jill Thomas Washington

IOWA
Elaine Phompheng Ames
Angie Brand Bettendorf
Carol Kaiser Cedar Rapids
Becky Ruff McGregor
Stephanie Gates Waterloo
Jennifer Norman Wellsburg
Ally Billhorn Wilton

KANSAS
Jennifer Sanders Cheney
Gina Dolieslager  
Conway Springs
Tina Elsey Minneola
Kathy Chips Neodesha
Erin Wright Wallace

ALABAMA
Karen King Bessemer
Charlotte McDaniel 
Jacksonville
Lisa Allen Joppa

ALASKA
Cindi DeClue Anchorage
Cari Molinaro Wasilla

ARIZONA
Cathy Orban Chandler
Cori Cooper Flagstaff
Lee Mason Gilbert
Kellie Cook Mesa
Karen Keefe Phoenix
Sherri Jerzyk Tucson
Linda Lambert Wittmann

ARKANSAS
Amy Sasser Dardanelle
Jeannie Mullen Farmington

CALIFORNIA
Mandy Ramirez Beaumont
Dustin Anderson Camarillo
Marina Castle  
Canyon Country
Rosalyn Werner  
Charter Oak
Aparna Joshi Cupertino
Kallee Krong-McCreery 
Escondido
Jenn Tidwell Fair Oaks
Tina Fox Lake Arrowhead
Hannah Williams Malibu
Nona Myers Mountain View
Marilyn Henley  
Newport Beach
Paul Williams Redding
Holly Camozzi Rohnert Park
Nancy Smith Salinas
Heidi Kenefick San Diego
Linda Campbell San Jose
Linda Baptista San Ramon
Stephanie Lockwood 
Santa Clara
Terri Adams Santa Cruz
Lauren Brien-Wooster  
South Lake Tahoe
Lynne German  
Woodland Hills

COLORADO
Ann Bush Colorado City
Janie Ganyard  
Colorado Springs
Rachel Garcia  
Colorado Springs
Tammy Schmer Hillrose
Crystal Jo Bruns Iliff
Andrea Love Lakewood 
Rebecca Wilson Longmont
Crystal Schlueter 
Northglenn
Cory Drummond  
Pueblo West
Jessica Carroll Thornton

CONNECTICUT
Lynn Faria Meriden
Robin McCoy-Ramirez 
Putnam
Susan Luiz South Windsor
Karen Day Torrington
Ruth Hartunian-Alumbaugh 
Willimantic
Nancy Bailey Willington

DELAWARE
Patricia Fish Georgetown

FLORIDA
Abbey Boyle Apollo Beach
Karis Kuckleburg  
Aventura
Gail Borczyk Boca Raton
Dina Felicetti Casselberry
Vicki Baggett Century
Kathleen Criddle  
Lake Worth
Charlotte Fields Lake Worth
Heather Chambers Largo
Cyndy Gerken Naples
Diane Hixon Niceville
Pat Hockett Ocala
Lyndsay Buringer Oviedo
Tami Carter Palm Bay
Jane Whittaker Pensacola

KENTUCKY
Dana Moore Alvaton
Tammy Baker Bowling Green
Julie Sterchi Campbellsville
Chris Benge Science Hill

LOUISIANA
Denise Beadle Lake Charles
Christy Williams  
Mooringsport
Amanda West Sibley
Chrissy Soileau Sunset

MAINE
Richard McInnis Dexter
Darlene Pinard Greene
Laura Nichols Jefferson
Moira McGarry Parkman

MARYLAND
Sarah Haengel Bowie
Julie Peterson Crofton
Judith McGhan Essex
Meagan Browne  
Fort Washington
Lorri Stout Gaithersburg
Carol L Irvin Hampstead
Rosemary Pryor Pasadena
Laura Davis Pocomoke City
Lorri Broadwater  
Westernport

MASSACHUSETTS
Zhe Zhang Cambridge
Charlotte Baillargeon 
Hinsdale
Ann Sheehy Lawrence
Maria Regakis Saugus
Sallie Roos Washington
Sue Bagge West Bridgewater

MICHIGAN
Wendy Ball Battle Creek
Ted Pottle Berrien Springs
Jennifer Gilbert Brighton
Teri Rasey Cadillac
Brenda Smith Curran
Debra Raines Deerton
Heather Gerlach Grandville
Lynn Bailey Hudson
DiAnn Mallehan Kentwood
Michelle Collins Lake Orion
Gregory Zotos Livonia
Gina Cole Ludington
Ellen Todl Muskegon
Barbara McManus-Worm 
Traverse City
Tahnia Fox Trenton
Sue Falk Warren

MINNESOTA
Ryan McFarland Austin
Pamela Gorsegner Blaine
Tami Escher Dumont
Pam McColley Franklin
Pauli Rich Hermantown
Andrea Schaak Jordan
Joyce Moynihan Lakeville
Valerie Benton Long Prairie
Heather Miller Mayer
Julie Lemler Rochester
LaVonne Hegland  
St. Michael

MISSISSIPPI
Lisa Bynum Brandon
Laurie Sledge Brandon
Dana Clemmons Columbus
Staci Clemmer Marks 
Falkner
Nancy Jernigan Laurel
Stephanie Brauer  
Lumberton

MISSOURI
Debbie Johnson 
Centertown
Carrie Harris Fulton 
Kandy Amerson  
Independence
Judy Rush Kansas City
Felicia Dake Republic
Kellie Koschmeder St. Louis
Erika Villar St. Robert
Jennifer Stowell Smithville

MONTANA
Amy Adams Helena
Amanda Monroe Manhattan

NEBRASKA
Serenity Tarr Bellevue
Debra Waggoner  
Grand Island
Lee Anne Schmid 
Harrisburg
Tami Kuehl Loup City
Suzanne Winkler Papillion
Dee Falk Stromsburg

NEVADA
Denise Youles Fallon
Cheryl Paychl Henderson
Bill Muck Reno

NEW HAMPSHIRE
Kim Forni Laconia
Pattie Prescott Manchester
Sarah Vasques Milford
Lia Quinlan Nashua
Margaret Drye Plainfield
Linda Harrington Windham

NEW JERSEY
Cathy Anne LaGuardia 
Bloomsbury
Nancy Zimmerman  
Cape May Court House
Kim Spaccarotella Clark
Debiana Casterline  
Egg Harbor Township
Kelly Williams Forked River
Patricia Swart Galloway
Sally Treonze Hillsborough
Janie Zirbser Mullica Hill
Susan Smith Ocean View
Stephanie Hanisak  
Port Murray
Marie Forte Raritan
Linda Little Stockton

NEW MEXICO
MaryAnne Eklund  
Albuquerque
Rd Stendel-Freels  
Albuquerque
Elizabeth Wynne Aztec
Katharine Fly Clovis
Molly Seidel Edgewood

NEW YORK
Judy Doepel Ballston Lake
Rose Rodwell Bergen
Cheryl Wittman Bergen
Sue McCormick Buffalo 
Peggie Brott Carthage 
Kami Button Cheektowaga 
Anne Merrill Croghan 
Angela Mathews Fayetteville 
Susan Stetzel Gainesville 
Kimberly Leipham 
Horseheads 
Carol Hollenbeck  
Johnson City 
Holly Balzer-Harz Malone 
Linda Wargo Massapequa 
Kimberly Ludvick 
Newburgh 
Luanne Asta New York 
Nancy Murphy Oneonta 
Jennifer Dempsey  
Orchard Park
Kelly Zdrowak Orchard Park
Laura Lofaro Oswego
Randi Johnson Sauquoit 
Kristine Chayes Smithtown 
Melissa Beyer Utica 
Susan Seymour Valatie 
Suellen Pineda Victor
Andrea Rivera Westbury 

NORTH CAROLINA
Tracy Weinmann Asheville 
Dave Reed Charlotte 
Bonnie Blanton Forest City 
Stacey White Fuquay-Varina 
Charlotte Corbett Gastonia 
Cheryl Perry Hertford 
Amy Hinzmann Hope Mills
Priscilla Mattson Hope Mills 
Dianna Smith Morganton
Ava Icenhour Taylorsville 
Brenda Lewis Youngsville 

NORTH DAKOTA 
Patricia Smith Fredonia 
Amy Lents Grand Forks 
Luanne Slykerman Lamoure
Diane Randle Maddock

 Taste of Home  

Field Editors
Volunteers from every state—and Canada—belong to the 
big, happy Field Editor family! They share recipes, reviews 
and tips from their kitchens, neighborhoods and cities.

http://Marukan-USA.com
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Y
our Church, Club, Team, School or 

Youth Group will work directly 

with the factory to make 40% profit. 

Your FUND RAISER will sell:

  •  Kitchen Knives, Utensils and Gift Sets

  •  Cookbooks, Stoneware and Quick Mixes

Fund Raising

Celebrating 67 years of remarkable 

cutlery, service and value! 1948-2015

Request your FREE catalog 
and information packet:

1-800-311-9691
or www.RadaCutlery.com

NOTE: Dept A15TOH

1. 40% Profi t
2. USA Kitchen Items
3. Easy System

Rada Cutlery is 100% American Made 
– raw materials and construction!

• Useful Products

• Tremendous Value

• Amazing Prices

    Rada Cutlery’s reputation for 

Made in the USA quality is well 

known. We have made and sold 

over 142,000,000 knives since 1948! 

    You deserve a fundraiser that is

EASY for YOU!

Jennifer Snyder Pittsburgh 
Cherie Sechrist Red Lion 
Romaine Wetzel Ronks 
Lisa Miller Scottdale 
Amy Smith Scranton 
Debbi Barate Seward 
Karen Wise Sinking Spring 
Abbie Linden State College 
Nancy Foust Stoneboro 
Patricia Crouse Warren 
Marina Calabrese  
Washington 
Christa Sloan Wilkes-Barre 
Angelia Sukala Williamsburg 
Lisa Klunk York 

RHODE ISLAND
Jexsy Armstrong Johnston
Renee Murby Johnston
Lisa Ghenne West Warwick

SOUTH CAROLINA
Morgana Ross Charleston 
Ronda Eagle Goose Creek
Patricia McMeeken  
Goose Creek 
Phil Hughes Lexington 

SOUTH DAKOTA
Joan Antonen Arlington 
Sue Gies Custer 
Nina Vilhauer Mina 
Leslie Schuurmans Tyndall 

TENNESSEE
Margaret McNeil  
Germantown 
Candyce Rector Hixson 
Kim Higginbotham 
Knoxville
Kimberly Powell Knoxville
Kallee Twiner Maryville
Teresa Shupe Mountain City 
Brittany Allyn Nashville 
Jennifer Coins Nashville
Sharon Manus Smyrna 
Michelle Brownlee 
Spring Hill 
Andrea Bolden Unionville 

TEXAS
Amber Massey Argyle
Jennifer Davis Burkburnett 
Michelle Owens Camp Wood 
Gina Smith Carthage 
Leilani Smith Clyde 
Jana Palmer Decatur 
Adriana Torres El Paso 
Lisa Varner El Paso 
Norma Kline Flower Mound 
Jennifer Land Fort Worth 
Marcia Ramsey Garland 

OHIO
Kerri Haynes Beavercreek 
Christina Addison 
Blanchester 
Gina Fensler Cincinnati 
Mary Dawson Columbus 
Jaclyn Scanlan Dayton 
Debbie James De Graff 
Kim Wallace Dennison 
Jackie Vetter East Liverpool 
Angela Carter Fairfield 
Angela Robinson Findlay 
Carole Finney Harrisville 
Pat Neiheisel Leetonia 
Susan Rasmusson Maumee 
Diane Shipley Mentor 
Carol Bowles Oxford 
Aimee Plesa Springboro 
Kristen Hawley Steubenville 
Susan Kieboam Streetsboro 
Jenny Leighty West Salem
Shannon Arthur  
Wheelersburg 

OKLAHOMA
Angie Henson Fort Gibson 
Stacey Feather Jay 
Nancy Johnson Laverne
Mariesa McNeill  
Oklahoma City 

OREGON
Cathy Murphy Ashland 
Stephanie Hutchinson Helix 
Dala Johnson Lebanon 
Mary Anne Thygesen 
Portland 
Darlene Brenden Salem 
Teresia Porfily Summerville 
Arisa Cupp Warren 

PENNSYLVANIA
Sharon Allen Allentown 
Doug Linebaugh Bellefonte 
Bette Grey Berwick 
Laniece Ashby Carlisle 
Rita Reifenstein Evans City 
Michael Vyskocil Glen Rock 
Dawn Lowenstein Hatboro 
Danielle Ulam Hookstown 
Teena Petrus Johnstown 
Tina Repak Mirilovich 
Johnstown 
Dolly Smith Kane 
Jenn Porsche Leola 
Christina Hitchcock  
Madison Township 
Joyce Guth Mohnton 
Kathy Peters North Versailles 
Cindy Reams Philipsburg 
Marie Louise Ludwig 
Phoenixville 

Pat Stevens Granbury 
Janeen Judah Houston 
Marietta Slater Justin 
Susan Priest Katy 
Debbie Mireles Laredo 
Kristin Stone Little Elm 
Patti Darwin Lubbock 
Jonna Ward Lubbock 
Joan Hallford  
North Richland Hills 
Mary Anne McWhirter 
Pearland 
Tina Butler Royse City 
Hillary Emerson  
San Antonio 
Debbie Roppolo  
San Marcos 
Angela Lively Spring 
Jan Marler Tyler 
Dana Forthman Wylie 

UTAH
Lesli Dustin Nibley 
Arlene Butler Ogden 
Rebecca Baird Salt Lake City 
Gaylene Anderson Sandy 
Meredith Atkins Sandy 
Holly Lofthouse 
Washington 
Stacey Christensen  
West Valley City

VERMONT
Nancy Mock Colchester
Ashley Witzenberger  
East Montpelier

VIRGINIA 
Rachel Lewis Danville 
Alexandra Barnett Forest 
Dina Crowell Fredericksburg
Cathy Lee Hamilton 
Nicole Aldridge Hardy 
Debbie Payne Lambsburg 
Debra Torres Lynchburg
Angela Leinenbach  
Mechanicsville 
Rachel Strong Moseley 
Joseph McCain Rescue 
Jackie Termont Ruther Glen 
Angela Lawrence  
Shenandoah 
Rebecca Yankovich 
Springfield
Kelly Shoemaker Stafford 
Nichole Seoane Warrenton

WASHINGTON
Carol Richardson Marty 
Edmonds
Elizabeth Bramkamp  
Gig Harbor

NEW BRUNSWICK
France Couturier  
Edmundston
Marilu Hynes Fredericton
Shannon Leger  
Waterville-Sunbury

NOVA SCOTIA
Stacey Brenton Brookfield

ONTARIO
J Fleming Almonte 
Janet Tigchelaar  
Ancaster
Wendy Masters  
East Garafraxa 
Maureen Reynolds  
St. Catharines
Raymonde Bourgeois 
Swastika 
Pat Roberts Thornton 
Daniel Stern Toronto 

PRINCE EDWARD 
ISLAND
Melanie MacFarlane 
Bedeque
Shannon Daszko 
Charlottetown

Karen Vande Slunt 
Watertown 
Renee Mykisen Waupaca 
Sara Harvey Wauwatosa 
Darlis Wilfer West Bend 

WYOMING
Tracy Locken Gillette 
Lori Coulthard Laramie 
Rachelle Stratton  
Rock Springs 

ALBERTA
Redawna Kalynchuk 
Barrhead 
Anneke Scholten  
Calgary 
Lori Stefanishion 
Drumheller
Liz Wood Linden 

BRITISH  
COLUMBIA
Merle Dyck Elkford
Kelly Kirby Victoria

MANITOBA
Joan Airey Rivers
Linda Grienke Winnipeg

Terri Brown Kent
Nicole Darty Redmond
Julie Butler Tacoma
Janie Cooper Waterville
Kristin Van Dyken  
West Richland
Tyffany Fries Yakima

WEST VIRGINIA
Lori Lee Daniels Beverly 
Susan Maslowski Milton 
Lora Sammons Ona 

WISCONSIN
Patty Bira Algoma 
Sue Gronholz  
Beaver Dam 
Lori Dotson Beloit
Bonnie Hawkins Elkhorn 
Jean Ecos Hartland 
Linda Schend Kenosha 
Lynn Ireland Lebanon 
Diane Aho Milwaukee 
Danielle Grochowski 
Milwaukee 
Ardyce Piehl Poynette 
Sue Klemm Rhinelander 
Judith Hegstrom Superior 
Leigh Downing Washburn 
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“There’s something 

extra comforting about 

digging into favorite 

family dishes when  

we get together. But to 

keep things interesting, people bring 

new foods to try, too. I’m always 

swapping recipes with relatives and 

friends.” —PAMELA GORSEGNER BLAINE, MN

http://www.RadaCutlery.com
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APPETIZERS & SNACKS

�  Bacon-Wrapped Chicken Bites 50

�  BLT Cucumbers 50 

  Cheesy Meatballs 48

�  Cinnamon Sugar Chips 50

�  Ham Roll-Ups 50

  Jalapeno Popper & Sausage Dip 45

�  Lemony Shrimp 50

�  Mini Party Burgers 20

�  Mushroom Bread 22 

  Orange Sticks 50  

  Party Popcorn 50  

�  Pickle Dip 50  

  Sugar Roasted Garbanzo Beans 50 

�  Super Salsa 50  

  Sweet & Salty Party Mix 46   

  Tangy Barbecue Wings 45  

BEVERAGES

�  Thin Mint Milk Shake 12   

BREADS

Can’t-Eat-Just-One  

 Cinnamon Rolls 60

Confetti Corn Bread 60

BREAKFAST & BRUNCH

  Beef, Potato & Egg Bake 62 

�  Chocolate Cinnamon Toast 12  

Easy Cheesy Loaded Grits 60

Overnight Pumpkin  

 French Toast Casserole 62

DESSERTS

Apple Cranberry Slab Pie 62

Awesome Rocky Road Brownies 9 

  Black Forest Dump Cake 54

Chocolate Chip Red Velvet  

 Whoopie Pies 78

  Chocolate Fudge Brownies 10

Chocolate-Peanut Butter Sheet Cake 64

Chocolate-Raspberry Whoopie Pies 80

�  Chocolaty Chips 10

Coconut Italian Cream Cake 53

M&M Brownie Explosion 9 

Mamaw Emily’s Strawberry Cake 53

Maple Whoopie Pies 80

  Nutella Hand Pies 14

Old-Fashioned Peanut Butter Pie 42

Raspberry Brownies 9 

7UP Pound Cake 54

MAIN DISHES

Bacon Tortellini Bake 62
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Taste of Home’s registered dietitians based our Eat Smart guidelines on criteria set by the United States 
Department of Agriculture, the American Heart Association and the American Diabetes Association.  
Main dishes marked with the icon, for the most part, have no more than 550 calories, 12 grams of fat  

and 800 mg of sodium per serving.
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RECIPE INDEX

Lower in calories,  
fat and sodium

Set it and forget itDone in 30 
minutes or less

5 ingredients or fewer, plus pantry 
staples like salt, pepper, oil and water

Beef Short Ribs in Burgundy Sauce 68

Black Bean & Chicken  

 Enchilada Lasagna 60

  Chicken & Wild Rice Strudels 19

�  Dijon Pork Medallions 27

Double-Crust Pizza Casserole 64

�  Fast Philly Cheesesteak Pizza 20

  Fish & Fries 30

  Gram’s Fried Chicken 37

Grilled Cheese  

 & Tomato Soup Bake 64

�  Hearty Beef Ravioli 25

Mom’s Chicken Tetrazzini 36

Mom’s Meat Loaf 86

Monterey Chicken with  

 Roasted Veggies 64

Mushroom & Leek Pie 70

Nana’s Italian Roulade 38

�  Peanut Ginger Pasta 29

Pirate Pasta Shells 39

  Spicy Beef & Pepper Stir-Fry 66

  Turkey Marsala 26

Ultimate Pot Roast 18

SALADS

  Veggie Chopped Salad 36

�  Wendy’s Apple Pomegranate Salad 40

SANDWICHES

  Barbecue Brats & Peppers 46

  Quick Pepperoni Calzones 22

  Slow Cooker BBQ Ham Sandwiches 46

SIDE DISHES

�  Broccoli with Garlic, Bacon  

   & Parmesan 76

Brown Sugar-Glazed Sweet Potatoes 69

  Jasmine Rice with  

   Coconut & Cherries 66

  Oven-Roasted Spiced Carrots 75

  Potluck Macaroni & Cheese 48

Scalloped Portobello  

 & Cauliflower 74

  Simple Orange-Glazed Beets 74

�  Spinach-Parm Casserole 69

�  Swiss Chard with Onions & Garlic 76

  Triple Mash with Horseradish  

   Bread Crumbs 77

SOUPS

  Comforting Beef Barley Soup 26

Favorite Hamburger Stew 7

  Mushroom-Bean Bourguignon 31

  White Turkey Chili 27
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Let’s Ring In The New Year!

Train at home in as little as 
4 months for this exciting, 
money-making career. Work 
for doctors, hospitals or 
clinics, in a medical office or 
from home as your experience 
and skills increase. Since each 
and every medical procedure 

must be coded and billed, there’s plenty of 
work available for well-trained Medical Coding 
& Billing Specialists. Get FREE facts on our 
nationally accredited program.

GET STARTED TOWARD
YOUR NEW CAREER TODAY!
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 experience and skills increase.

Dept. TSHB2A25
Call 1-800-388-8765 or mail this ad

Work at Home
Be a Medical Coding & 

Billing Specialist!
 Earn up to $44k/yr!*
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City _______________________  State _______ Zip  __________
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www.uscieducation.com/TSH25

Train at home to

T-shirt Quilts

800-880-8534

www.CampusQuilt.com
Call today for $10 off.

��100% Quilted
��Outstanding Quality
��Made from your T-shirts
��Great Prices!

We make your T-shirts into a quilt.

As Seen On:
Today Show
Real Simple
Rachael Ray

ESPN

800-445-6621 ext. TH2

Raise $500 – $50,000
• Proven fundraiser, ideal keepsake

• FREE features and options, as low
as $2.05 per book

• Sales guarantee, online system,
and easy step-by-step process

Call for a FREE
Cookbook Kit

www.morriscookbooks.com

http://www.vitaclaychef.com
http://www.CampusQuilt.com
http://www.morriscookbooks.com
http://www.uscieducation.com/TSH25


86 TASTEOFHOME.COM FEBRUARY | MARCH 2015

Mom’s Meat Loaf
My mom made this 
dish and helped with 
homework while it 
baked. It was the first 
meal I made with my 
husband-to-be. 

—MICHELLE BERAN CLAFLIN, KS

PREP: 15 MIN. • BAKE: 1 HOUR + STANDING 

MAKES: 6 SERVINGS 

 2 eggs, lightly beaten

 ³₄ cup 2% milk

 ²₃ cup finely crushed saltines

 ¹₂ cup chopped onion

 1 tsp. salt

 ¹₂ tsp. rubbed sage

Dash pepper

 1¹₂ lbs. lean ground beef (90% lean)

Fork Fight

In this Kansas kitchen, meat loaf has always been 
the gold standard of comfort food.

Gotta Love  
Meat Loaf

 1 cup ketchup

 ¹₂ cup packed brown sugar

 1 tsp. Worcestershire sauce

1. Preheat oven to 350°. In a bowl, 

combine the first seven ingredients. 

Add beef; mix lightly but thoroughly. 

Shape into an 8x4-in. loaf in an 

ungreased 15x10x1-in. baking pan.

2. In a small bowl, combine 

remaining ingredients, stirring to 

dissolve sugar; remove ½ cup for 

sauce. Spread remaining mixture 

over meat loaf.

3. Bake 1 hour or until a thermometer 

reads 160°. Let stand 10 minutes. 

Serve with reserved sauce.

PER SERVING 366 cal., 12 g fat (5 g sat. 

fat), 135 mg chol., 1,092 mg sodium, 

38 g carb., trace fiber, 26 g pro. �

Meat loaf! Hands down. There’s 
nothing like it on a winter night.

—DEBBI BARATE SEWARD, PA 

Meat loaf. I even cook potato 
slices in the drippings! Delicious.

—SANDY CASE HOFFMAN 
HEDGESVILLE, WV 

My meat loaf over Swiss steak  
any day. People line up, fork in 

hand, licking their chops, begging 
for more. It’s just that good. 

—ANITA MORGAN  
THORNVILLE, OH

Pass the meat loaf, please!
—TARA DAWN FOUTS PARCELLS 

KANSAS, IL

Meat loaf! Especially with 
homemade mashed potatoes  
and brown gravy. Mmmmm.
—SHARI BENAS SEFFNER, FL

THE FANS HAVE SPOKEN!  
We put two much-loved  
foods head to head in a  

Taste of Home Facebook  
vote to see which recipe  
would grace this page.

NEXT UP
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Cheez-It crackers 

make a fun substitute 

for saltines.

MEAT LOAF
754

SWISS STEAK

332

vs.

 EGG SALAD vs. HAM SALAD  GET IN ON MORE FORK-FIGHT FUN. 
LIKE US AT FACEBOOK.COM/TASTEOFHOME.

http://FACEBOOK.COM/TASTEOFHOME
http://TASTEOFHOME.COM


GEICO has been serving up great car insurance and

fantastic customer service for more than 75 years. Get a 

quote and see how much you could save today.
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Saving People
Money Since 1936

... that’s before there
were shopping carts.

Some discounts, coverages, payment plans and features are not available in all states or all GEICO companies. GEICO is a registered service mark of Government 
Employees Insurance Company, Washington, D.C. 20076; a Berkshire Hathaway Inc. subsidiary. © 2015 GEICO
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Balsamic Soy Sauce Salmon

Sesame Vegetable Stir Fry

Spicy Thai Shrimp Salad

http://KikkomanUSA.com

