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Waffles

By: Landon Grassie

e 2 cups all-purpose flour I
1teaspoon salt or to taste
4 teaspoons baking powder
2 tablespoons white sugar
2 large eggs
1% cups warm milk

5 cup butter, melted
\_ 1teaspoon vanilla extract /)

4 1. Gather all ingredients. )
2. Mix flour, salt, baking powder, and
sugar together in a large bowl; set aside.
Preheat waffle iron to desired
temperature.

3. Pour milk mixture into flour mixture;
beat until blended.

4. Ladle batter into a preheated waffle
iron.

5. Cook waffles until golden and crisp.

H 1
\_ 6. Serve at once and enjoy! )




2 (4 oz.) cans chopped green chiles
2 cups (8 0z.) shredded Cheddar Cheese
1 cup (4 oz.) shredded Monterey Jack Cheese
2 cups 2% milk

1 cup all-purpose baking mix
4 large eggs, lightly beaten

1 cup part-skim ricotta cheese

1 cup finely diced ham (optional)

Preheat oven to 350 F. Sprinkle green
chiles, diced ham (if using), Cheddar
Cheese, and Monterey Jack cheese
evenly into a lightly greased 11- x 8-inch
baking dish.

Beat milk, baking mix, and eggs at low
speed with an electric mixer until
smooth. Stir in ricotta cheese; pour
mixture evenly over chiles and cheese in
baking dish.

Bake, uncovered, at 350 F for 45 minutes
or until a knife inserted in center comes

out clean. Let stand 10 minutes until
cutting.

Cinnamon
Toast
Rollups
By:

Mrs. Wichman

Chile
Rellenos
Quiche

2 cup sugar
Y. cup firmly packed light brown sugar
Y2 tsp. ground cinnamon
1(8 oz.) can refrigerated crescent rolls

Y. c. butter, melted

Preheat oven to 350 F.

Stir together first three ingredients.
Unroll crescent dough; brush with
melted butter, and sprinkle evenly with
the sugar mixture.

Separate dough into triangles. Roll up

each triangle, starting with shortest side;

place on a lightly greased baking sheet.

Bake for 10-12 minutes or until golden
brown; remove to a wire rack to cool.
Makes 8 rollups.



Ingredients:
Tomato topping:
- 6 Roma tomatoes, diced
«1/3 cup basil leaves, chopped
- 5 garlic cloves, minced
«1Tbsp balsamic vinegar
- 2 Tbsp extra virgin olive oil
« Y2 tsp sea salt
- Y4 tsp black pepper

Toasts:

-1 baguette

« 3 Tbsp extra virgin olive oil
+1tsp minced garlic

- 1/3 cup shredded parmesan
cheese

Instructions:

1. Core and dice tomatoes. Drain
any excess juice and transfer
tomatoes to a medium bowl.

2. Stack basil leaves and roll them
into a tube. Using a sharp knife,
thinly slice the basil into ribbons
and transfer to the bowl with
tomatoes.

3. Finely mince 5 garlic cloves. Mix 1
tsp of minced garlic into 3 Tbsp
olive oil and set aside. Add
remaining minced garlic to the
mixing bowl with tomatoes.

4. Season tomatoes with 2 Tbsp
olive oil, 1 Tbsp balsamic, ¥z tsp
salt, and Y tsp black pepper. Stir
gently to combine and set aside to
marinate for 15-30 minutes. Serve
with bruschetta toasts.

Make the Bruschetta Toasts:

1. Preheat oven to 400-degree F with a rack in the

‘an center of the oven. Place toasts on )
S°\C \ta parchment-lined baking sheet. Cut toasts into -
C\aS ta inch thick slices, slicing diagonally.
Schet 2. Arrange toasts on the prepared baking sheet
Bru a Nguyen and brush the garlic infused olive oil on both
BY: Han sides of toasts. Sprinkle tops with parmesan

Sausage Balls
By: Mrs. Wichman

cheese and bake at 400- degree F for 5 minutes
then broil on high heat for 1to 2 minutes or until
the edges are golden brown

Ingredients:

2 cups Bisquick

2 cups shredded Cheddar cheese
1 package breakfast sausage,
cooked and crumbled, any
variety

2-4 Tbsp. milk

Instructions:
Preheat oven to 400 F.

In a mixing bowl, combine
Bisquick, cheese, cooked
sausage. If the mixture is dry,
add a little milk, one
tablespoon at a time until it's
the right consistency.

With a cookie scoop or two
teaspoons, form the dough
into balls and place on a
greased baking sheet.

Bake for 8-10 minutes until
golden brown. 4-5 dozen,
depending on size.






Ingredients

Instructions

Green Chile Enchiladas
By: Yoel Barela
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Arroz con Pollo y Chorizo
By: Ceres Ferrara









Ingredients:

3 tablespoons cocoa powder
1 tablespoon cornstarch

1 % tablespoons white sugar
2 tablespoons milk (separate
from the 142)

1% cups milk

oco
%3\ Eris Ferrar
Ingredients:

7 Oreo cookies

1/3 cup milk

1/4 teaspoon baking powder
Oreo Mu

Cake I

Instructions:

1. Whisk cocoa powder
and sugar together in a
saucepan.

2. Put pan on stove and
add the 1 Y2 cups of milk
3. In a small cup mix
cornstarch and 2
tablespoons of milk,
then slowly add into the
saucepan

4. Stir/ cook until has a
thick consistency

5. Serve warm and enjoy!

Instructions:

1. Place 7 Oreo cookies into a
microwave-safe mug. Use a
fork to mash them
together with the milk until
you have a smooth,
well-combined batter.

2. Stir in the baking powder
until it is fully incorporated.
3. Place the mug in the
microwave and cook on high
for 70-90 seconds. The cake
is done when it is just set
and slightly glossy on top.
4. Let the cake rest in the
microwave for 1 minute
before carefully removing it.
Be cautious, as the mug will
be hot.

5. Top with whipped cream,
ice cream, or an extra Oreo
for garnish if desired, and
enjoy.



Instructions
1. Preheat Oven and Pan: Preheat your oven to 350 °F\175°C. Lightly grease 8
times inch metal baking pan. For easy removal, line the pan with parchment paper,
allowing the paper to overhang on two sides.
2. Melt Butter: Melt the butter in a medium saucepan over low heat, or in a
microwave-safe bowl.

Mixing the Batter
1. Combine Wet Ingredients: Remove the melted butter from the heat. Whisk in
the granulated sugar and cocoa powder until the mixture is uniform and smooth.
2. Add Eggs and Vanilla: Whisk in the eggs, one at a time, until fully incorporated.
Stir in the vanilla extract. Whisk the mixture vigorously for approximately 30-60
seconds to help develop a shiny crust.
3. Fold in Dry Ingredients: Switch to a rubber spatula. Gently fold in
the flour and salt until just combined. Avoid overmixing the batter, as this can result in
a tougher, more cake-like texture.
4. Add Chocolate (Optional): If using, fold in the chocolate chips until evenly
distributed.
Baking and Cooling
1. Bake: Pour the batter into the prepared pan and spread it into an even layer.
Bake for 30-35 till brownies are finished when a toothpick inserted into the
center comes out with moist, fudgy crumbs attached (not raw batter).
2. Cool: Allow the brownies to cool completely in the pan on a wire rack. Cooling
is essential for achieving a dense, fudgy texture and clean slices. Once cool, use
the parchment paper overhang to lift the brownies out before cutting






Filling Ingredients: Cookie Ingredients:

16 oz whipping cream 100g egg whites

1/2 cup powdered sugar 140g almond flour
1tbsp almond extract 90g granulated sugar
2 thsp vanilla instant pudding 1309 powdered sugar
powder. 1tsp vanilla

Cookie Instructions: 1/4tsp cream of tarter

1. Sift the powdered sugar and almond flour into a bowl.

2. Add room temperature egg whites into a very clean bowl.
3. Using a mixer, whisk egg whites. Once they begin to foam
add the cream of tarter, then slowly add the granulated
sugar.

4. Add food coloring and vanilla and continue to beat until
stiff peaksform.

5. Begin folding in the dry ingredients.

6. The final mixture should look like flowing lava. Spoon into
a piping bag.

7. Pipe one inch dollops onto a baking sheet. Let sit for about
40 minutes before baking.

8. Bake at 300°F for 12-15 minutes. Rotate tray half way
through. Allow to cool completely before removing from
baking sheet.

Filling Instructions:

1. Put all ingredients in a bowl.

2. Using a mixer, mix all ingredients on medium speed till
stiff peaks form.

3. Spoon in whipped cream into piping bag and put a dollop
on one cookie and place a second cookie on top to make a
sandwich.

4. Let cookies sit in the refrigerator over night.

5. Enjoy!

Ingredients:

160z whipping cream

1/2 cup powdered sugar

1tbsp almond extract

2 tbsp vanilla instant pudding powder

Instructions:
1. Set oven to preheat on bake. 350.
2. Put the bag in the fridge for at least 30 minutes.
3. Grab the cookie sheet.
4. wash your hands with soap and water.
6. Open the fridge
7. grab the bag
8. close the fridge.
9. Open the bag
10. Leave the bag open to unthaw, then put vegetable
oil on the cookie sheet.

Really spread it out so it's not super sticky on the pan.
1. Get the cookie dougvh and roll it into a ball. Do this
multiple time and spread
them out onto the sheet.

12. Grab your oven mitts.

13. Put the sheet and cookies in the oven.

14. Wait for 15 minutes.

15. Wait until the edges are golden.

16. Grab the cookies out of the oven.






Banana
Bread

Ingredients:

1/3 cup of shortening
Y2 cup of sugar

eggs
1 ar?g-% cups of sifted all-purpose flour
1 teaspoon baking powder
14 teaspoon of soda
14> teaspoon of salt
1 cup of mashed ripe bananas
14 cup of chopped wal.nuts.f(optlonal)
1{2 cup of chocolate chips (if wanted)
ove

Instructions:

1. Pre heat oven to 350, cream together
shortening and sugar

2. Add eggs and beat well

3. Sift together dry ingredients

4. Add to creamed mixture alternately
with bananas (blending well after each
addition)

5. Stir nuts (if wanted)

6. Pour into well-greased loaf pan

7. Bake in moderate oven (350) 40 to 45
minutes or til done

8. Remove from pan and let sit until
cooled

By:
Lilliana Goodman

Ingredients:

13/4 cups flour )

1 tsE pumpkin pie spice
%2 sp cream of tartar

1/2 tsp baking soda

1/2 tsp kosher salt

1/2 cup of softened butter
1 cup granulated sugar
1]arge egg .

1/3 cup pumpkin puree

1 tsp vanilla sugar

Instructions:
Preheat over to 350°F.

Mix dry ingredients into a medium
bowl.

Mix butter, sugar, egg, and pumpkin
puree into a Iarc?e bowl. Add the dry
Ingredients and mix to combine.
Shape dough into 1inch size balls.
Roll dough into cinnamon sugar

Bake at 350 °F for 12 minutes



For the Cake

-3 eggs

+ 300g sugar

+ 3009 flour

- 150g butter

- 1glass of milk

- 16g of baking powder
-3 apples

« Zest of 1lemon

« 1tsp of vanilla extract

For the Strawberries

- 1tablespoon of sugar

- %, of a lemon

- 20 to 30 strawberries

1. Slice all the strawberries into four parts
2. Put sliced strawberries into a large
metal bowl

3. Squeeze the lemon into the bowl
4. Add the sugar

5. Mix with spoon used for sugar for
extra sweetness

pieces.

1. Preheat oven to 350 degrees
Fahrenheit

2. Beat the sugar and the
eggs at high speed for 5to 10
minutes until they are

pale yellow in color and the
mixture has doubled in
volume.

3. Melt the butter, then let it
cool slightly.

4. Sift the flour and baking
powder.

5. Add the flour and the milk
alternating in three parts. Mix
after each addition

until all the flour and milk are
absorbed. Do not over-mix.

6. Fold in the butter, vanilla
extract, and lemon zest

7. Peel, core, and cut the apples into thin

8. Fold the apples into the batter

9. Grease a 9-inch spring form and dust it

10. Pour the batter into the spring form
11. Cook for 40 minutes.
12. Test with a toothpick

p! on &

Ap perries Le

ith straw .

\'S&gy?rEm“'lo pratt with flour
Ingredients:

Natillas

By: Ismael Maestas

1 can evaporated milk

11/4 can water

2 tbs plus 1tbs corn starch
1/2 - 3/4 C. Sugar (depend on
how sweet)

1/4 tsp salt

1tsp vanilla

1/4 tsp nutmeg

2 eggs - separate white/yolks
cinnamon for dusting

Instructions:

1. Warm sugar, milk, and 1 can
water over med-high heat,
stirring constantly

2. In Separate bow!| mix egg
yolks, corn starch, 1/4 can cold
water

3. Once sugar/milk mix is
warm add egg yolk SLOWLY
to pan while whisking

4. Bring to boil, stirring
constantly

5. Remove from heat, add
vanilla, salt, nutmeg and set
aside

6. In separate bowl, beat egg
whites until stiff

7. Place different egg whites
in large bowl, pour hot
mixture OVER egg whites

8. Sprinkle top with cinnamon



Ingredients:

4 cups milk

4 eggs

1 teaspoon salt

3 tablespoons flour
%4 cup sugar
Cinnamon to taste
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