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APPETIZERS

From the kitchen of Erin Sweeney

1 16 oz. non-fat sour cream

110 oz. pkg. frozen chopped spinach, thawed, well drained
1/4 c. red pepper

1/4 c. chopped scallions

1 clove garlic, crushed

1/8 tsp. liquid hot pepper

Crackers

Directions: In bowl, mix sour cream, spinach, red pepper, scallions, garlic and liquid hot pepper
seasoning. Cover. Chill until serving time. Serve with crackers.

From the kitchen of Lisa Deck

Preheat oven to 350 degrees. (Total Bake Time: 25-35 minutes)

1 Ib. shredded chicken (Canned chicken or Perdue short cuts also work.)
16 oz softened cream cheese

2 cups shredded cheese- any variety of Cheddar/Monterey Jack

1 cup ranch or blue cheese dressing (depending on preference)

1/2 cup buffalo sauce (Frank's Red Hot Sauce)
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Directions: Mix all the ingredients together, save some shredded cheese for topping. Bake 20 mins,
add cheese topping, and cook additional 10 mins. Serve Warm. Great with tortilla chips.

From the kitchen of Carlyn Powers

1 package Pita bread

8 oz package cream cheese

1 envelope dry Good Seasons Italian dressing
1 cucumber sliced thin

Dill weed

Directions: Cut pita bread into 6 triangles. Mix in a bowl the cream cheese and Italian dressing.

Spread the cream cheese mixture onto each triangle and top with cucumber slice and thensprinkle
with dill.

From the kitchen of Erin Sweeney

1 14 oz. can artichoke hearts, drained and chopped
2 7 oz. cans sliced mushrooms, drained and chopped
17 oz. jar roasted red peppers, drained and chopped
1 c. pimiento-stuffed olives, drained and chopped
1/2 c. chopped green pepper

1/2 c. chopped celery

1/2 c. chopped onion

1 clove garlic, minced

1/2 c. vegetable oil or olive oil

2/3 c. white vinegar

2 1/2 tsp. Italian seasoning

1 tsp. seasoned salt

1tsp. sugar

1/2 tsp. freshly ground pepper

Directions: Combine first 6 ingredients in a large bowl, set aside. Sauté onion and garlic in hot oil in
a saucepan over medium heat 3 minutes or until onion is tender. Add vinegar and remaining 4
ingredients. Bring to a boil. Remove from hear and pour over vegetables, cover and chill 8 hours.
Transfer to a serving dish, using a slotted spoon, if desired. Serve with crackers or bread.

From the kitchen of Erin Sweeney
1 pkg. hot taco seasoning

1/2 c. corn muffin mix

4 tsp. parsley flakes

4 Ib. chicken wings, thawed
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Directions: Preheat oven to 400 degrees. Combine seasoning, corn muffin mix, parsley in resalable
bag. Add wings a few at a time to coat. Arrange in single layer on greased cookie sheet. Bake 40-45
minutes. Serve with salsa and sour cream.

From the kitchen of Erin Sweeney

1 16 oz. pkg plain yogurt

1 8 oz. block cream cheese

1 pkg taco mix

1 8 oz. jar taco sauce (medium)

Toppings: shredded lettuce, tomatoes, green onions/scallions, black olives, shredded cheddar
cheese (8 0z.), jalapeno peppers (optional)

Directions: Mix yogurt and cream cheese. Add taco mix and pour into pan or dish. Spoon on sauce.
Sprinkle topping in following order: lettuce, tomatoes, green onions, cheese olives, jalapeno

peppers

From the kitchen of Melanie Lapointe

1 1/2 c. cooked black beans (or 1 can)

1/4 c. sesame tahini

1/4 c.lemon juice

1/8 c. of extra virgin olive oil

1-2 cloves of garlic, crushed or minced

1/2 tsp ground cumin

1/2 -1 tsp sea salt, or to taste

Small amount of water or bean cooking liquid to desired consistency (often not necessary)

Directions: Place all ingredients into a food processor or better yet into the bowl you want to serve
it in and using a hand immersion blender, process until smooth and creamy. Taste and adjust lemon,
tahini, garlic, or salt to desired amounts. Hummus freezes well! Enjoy!

From the kitchen of Julie Thibault

1 wheel of brie, cut in half width-wise (you should have 2 flatter wheels of brie. If you prefer, you
can also remove the casing)

1 tube of Pillsbury crescent roll dough

Dried cranberries (or dried cherries or apricots)

Toasted pecans (or sliced almonds)

2 T brown sugar

1 egg, beaten with 1 T water

Directions: Preheat oven to 375 degrees. Carefully remove crescent roll dough from package, taking
care to keep it together. Gently unroll and pinch together all the perforations. Place one wheel of
brie in the center, and top with half of the dried cranberries, pecans, and brown sugar. Place the
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other wheel of brie on top and scatter with the remaining cranberries, nuts, and brown sugar. Wrap
the sides of dough up and around the brie, completely encasing it in dough. Make sure all the edges
and perforations are pinched shut; otherwise, cheese will leak out of them. Place on a greased
cookie sheet and brush dough all over with egg wash. Bake for 15-20 minutes, until dough is cooked
and golden brown. Serve immediately with crackers and sliced granny smith apples.

From the kitchen of Jen Evans
8 0z. cream cheese

2/3 c. brown sugar

1/2 Cc. powdered sugar

1 tsp. vanilla

2/3 c. toffee bits

Directions: Mix together. Serve with sliced apples.

From the kitchen of Julie Thibault
12 large red peppers

1 tbsp. Salt

1 pint vinegar

3 cups sugar

Directions: Wash peppers, cut and remove seeds. Put through food chopper using medium blade.
Sprinkle with salt and let stand 3 or 4 hours. Drain. Put in kettle; add vinegar and sugar and cook
until the consistency of jam —about 1 hour. Pour into sterilized glasses. Seal in water bath.

From the kitchen of Erin Sweeney

1 pkg. dry yeast

3/4 C. warm water

1 Tbsp. sugar

2 c. flour (unbleached) white, whole wheat or a combination of the two

legg
Pinch of kosher salt

Directions: Making pretzels in the shape of alphabet letters is a great way for kids to practice their
ABCs. Little ones will love kneading, squeezing and stretching the pretzel dough and the yummy
snacks are perfect for stroller rides or school lunches.

Five minutes before you're ready to begin, mix the yeast and water together. Preheat oven to 425
degrees. Pour flour and sugar into a bowl and mix with fingers. Add a pinch of kosher salt and mix.
Add water to yeast mixture, mix and form into a ball.

Generously sprinkle flour on table or cutting board. Place dough on it and roll with rolling pin for
about 5 minutes. Roll dough into long pencil like coils, then shape into various alphabet letters.
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Brush the dough with the beaten egg. Sprinkle with salt, sugar or cinnamon. Bake 12-15 minutes, or
until golden brown.

From the kitchen of Erin Sweeney
1 8 0z. cream cheese

2 8 0z. sour cream

1 4 oz. can chopped black olives
14 oz. can diced green chilies

1 c. cheddar cheese

1/2 c. chopped green onion
Seasoning salt to taste

Garlic salt to taste

5-8 large soft tortilla shells

Directions: Mix all ingredients together and spread onto the tortilla shells. Roll up the tortillas and
wrap individually in plastic wrap. Chill overnight or for a few hours. Cut into pieces and serve. Can be
served with salsa. Can add chopped dried beef for different variation.

From the kitchen of Erin Sweeney
2 celery sticks

2 tbsp. reduced-fat peanut butter
Handful of raisins

Directions: Spread peanut butter on celery stalk. Sprinkle with raisins.

From the kitchen of Erin Sweeney
1 block extra firm tofu
Olive oil

Directions: Slice tofu into thin slices. Lay on paper towel. Lay another sheet of paper towel and
place a flat weight over it to drain water. After 1 hour, uncover. Fry in heated olive oil until golden
brown. Serve with soy sauce, hoisin sauce or ketchup. Great substitute for French fries!

From the kitchen of Erin Sweeney
Tomatoes, seeded and chopped

1 15 oz. can black beans, rinsed and drained
Jalapeno peppers, diced

Sweet onion, chopped

Fresh cilantro

Grated lime rind

Fresh lime juice

8
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Salt
Ground pepper

Directions: Everything is to taste. Chill and serve with tortilla chips.

From the kitchen of Erin Sweeney

1 c. dried chick peas, washed, soaked for 1 hour then simmered till done OR 2 cans garbanzo beans,
well drained

1/2 c. Tahina

1/2 c. lemon juice to taste

4 cloves garlic

1 tsp. salt

Pepper to taste

1/2 tsp. ground cumin

5 tbsp. olive oil (good quality)

2 tbsp. pine nuts, toasted (optional)

2 tbsp. chopped fresh Italian flat leaf parsley

Directions: Put the warm chick peas into the food processor and pulse for 10 seconds. Add the
Tahina, lemon juice and garlic. Pulse until smooth. Add the olive oils in a slow stream and continue
pulsing. Add the ground cumin and salt and pepper. If the mixture is too thick, add a little water to
get a better consistency. Put into a large, flat, rimmed plate, sprinkle with pine nuts and serve with
crusty bread or warm pita triangles.

From the kitchen of Amanda Adams
1 stick of margarine

2 tsp of seasoned salt

5 tsp of Worcestershire sauce

1 Box of Crispix Cereal (or 7 cups)

2 c. of pretzels

1 can of mixed nuts

Directions: Pre-heat oven to 250. Melt margarine in pan and add seasoned salt and Worcestershire
sauce. Add cereal, pretzels, and nuts. Mix to coat. Cook for 20 minutes then mix. Cook for another
20 minutes and mix again. Cook for another 20 minutes and then remove from oven. Spread over
paper towels to cool.
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From the kitchen of Lisa Deck

1 26-0z Jar of [talian tomato sauce

2 Packages of Frozen Cheese and Spinach ravioli, unthawed (or equivalent )

1 package of Frozen Chopped Spinach thawed and squeezed dry

1 8-o0z package of shredded part-skim mozzarella cheese

¥ cup grated Parmesan cheese

Non-stick cooking spray

Directions: Preheat oven to 375. 13” x 9” baking dish sprayed with non-stick cooking spray.
Spread a layer of sauce and grated cheese on the bottom of the baking dish, then a layer of
ravioli over the sauce covering the bottom. Then sprinkle a layer of spinach over the raviolis,
then mozzarella, then sauce, then grated cheese. Continue ending with ravioli, sauce, and
mozzarella cheese. Cover with foil and bake for 30 minutes. Uncover and bake for 10 minutes or
until bubbly. Let cool for only 5 minutes before serving.

From the kitchen of Amanda Adams
1/2 cup flour

1/2 tsp salt

1/2 tsp baking powder

3/4 tsp baking soda

10
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1 cup wheat flour
2 Tbsp sugar
1 cup milk
1 cup blueberry yogurt (or any you choose)
2 Tbsp oil

Directions: Mix and pour onto a griddle.

From the kitchen of Julie Thibault

2 1/2 1bs boneless beef chuck roast

1 medium onion chopped (I buy a the bag of frozen chopped onions)
1 can (14 1/2 oz's diced tomatoes, undrained)
1/4 cup white vinegar

3 tbsp tomato puree

2 teaspoons Dijon mustard

1/2 tsp lemon juice

4 1/2 teaspoons poppy seeds

2 garlic cloves, minced (I also buy the pre-chopped minced garlic)
21/4 tsp's sugar

1/2 tsp ground ginger

1/2 tsp salt

1/2 tsp dried rosemary crushed

1/4 tsp ground turmeric

1/4 tsp ground cumin

1/4 tsp crushed red pepper flakes

1/8 tsp ground cloves

1 bay leaf

Hot cooked egg noodles or mashed pot's.
Pillsbury Buttermilk Biscuits (optional)

Directions: Place roast in slow cooker. In a large bowl, combing all of the above ingredients
(except noodles & biscuits). Pour the mixture over the roast, cover & cook on low for 8-9hrs or
until meat is tender. Discard bay leaf. Thicken cooking juices if desired. Serve over noodles.
Yields 6-8 servings.

From the kitchen of Amy Carlson

11b. ground beef or turkey

1 jar Heinz brown gravy

1 can corn, drained

1 small can peas and carrots, drained
Shredded cheddar cheese

1 box instant mashed potatoes

11
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Directions: Brown ground beef/turkey. Mix in gravy and let simmer. Prepare mashed potatoes.
Using a 9x9 baking dish or similar size casserole dish layer the bottom with the ground beef
mixture, cover with cheddar cheese, as much as desired. Follow with the corn and peas and
carrots. Spread mashed potatoes over the top. Dot with butter. Bake for 30 minutes at 325
degrees.

From the kitchen of Julie Thibault

4 medium carrots cut into 2 in. pieces

1 medium onion (I buy the chopped frozen kind so I don't have to cut an onion:-))
1 celery rib, cut into 2 in. pieces

2 c. green beans (cutinto 2 in. pieces)

5 small red potatoes quartered

1 broiler fryer chicken (3-3 1/2 Ibs cut up) (I buy a pkg of ckn legs & a pkg of ckn thighs)
4 bacon strips, cooked & crumbled. (I buy precooked bacon strips)

11/2 cups of hot water

2 tsp's of ckn bouillon granules

1 tsp salt

1/2 tsp dried thyme

1/2 tsp dried basil

pinch of pepper (I always forget to add)

Directions: In a 5 qt slow cooker, layer the first seven ingredients in order listed. In a bowl,
combine the water, bouillon, salt, thyme, basil and pepper: pour over the top. Do not stir.
Cover & cook on low for 6-8 hrs or until vegetables are tender & ckn juices run clear. Remove
ckn & vegetables. Thicken cooking juices for gravy if desired.

(Serves 4)

From the kitchen of Erin Sweeney
6 tomatoes (or large can)

1 cucumber

1 green pepper

1 medium red onion

Medium can tomato juice
Medium can V-8 juice

3 Tbsp. olive oil

3 Tbsp. Red wine vinegar

Salt & Pepper

Directions: Rub bowl with fresh garlic, slice cucumbers very thin (unpeeled), chopped green
pepper, slice onion thin, combine all ingredients. Chill for at least 12 hours.

From the kitchen of Erin Sweeney

19 oz. pkg. refrigerated uncooked cheese tortellini
2 c. shredded red cabbage

12
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6 c. torn spinach leaves

1 c. cherry tomatoes, halved

1/2 c. sliced green onions

1 8 oz. bottle prepared Ranch dressing
8 slices bacon, cooked and crumbled

Directions: Cook tortellini to desired doneness as directed on package. Drain. Rinse with cold
water. In large clear glass bowl with straight sides or 13" x 9" baking dish, layer cabbage,
spinach, tortellini, tomatoes and green onions. Pour dressing evenly over top, sprinkle with
bacon. Cover. Refrigerate until serving time. Makes 8 (1 cup) servings.

From the kitchen of Lisa Deck

11/2 tbsp olive oil

1 3 Ib. butternut squash, peeled, seeded, and cut into 2-inch chunks
1 softball-sized sweet Vidalia onion, cut into chunks or rings

1 head garlic, cloves separated and peeled

31/2 c. stock, divided

Salt and pepper

1 or 2 tbsp cream or unsalted butter (optional)

Directions: Preheat oven to 350°F. Toss squash, onion and garlic cloves with 1 to 2 tablespoons
olive oil; spread on glass baking dish and pour 1 cup stock over the top. Sprinkle with 1/2
teaspoon salt. Bake at 3509F for 1 1/2 hours or until fairly soft and a little caramelized-looking;
check on the pan every 20 minutes or so and if necessary, add additional liquid to keep it from
scorching to the bottom of the pan. Stir once during cooking. Add squash, garlic, onion, and any
liquid from baking dish into a large Dutch oven or stockpot. Add 2 1/2 cups stock and 1/2
teaspoon each salt and pepper to the pot, and cook over medium-low heat for at least 20
minutes. Purée all ingredients in a blender. Add back to pot, stir in cream or butter and adjust
salt and pepper to taste. Serves about 7 cups of soup.

From the kitchen of Lisa Deck

3 tbsp olive oil

1 large onion, chopped

2 tsp chili powder

11/2 tsp cumin

1 tsp oregano

2 garlic cloves, minced

2 (15-ounce) cans white kidney or navy beans, drained and rinsed
3to 4 c. diced cooked chicken

1 c. frozen corn kernels

1 (7-ounce) can diced green chilies

2 c. chicken broth, plus more for thinning, if desired
1/4 tsp salt

2 tbsp butter, softened

11/2 tbsp flour

13



MOMS Club of North Attleboro, MA
MOMS Kitchen Cookbook

Pepper
3 to 4 tablespoons half-and-half or light cream (optional)
Grated Cheddar or Monterey Jack (optional)

Directions: Warm the oil in a large, heavy saucepan over medium heat. Add the onion and sautg,
stirring often, for 7 minutes. Stir in the chili powder, cumin, oregano, and garlic and sauté for
another minute. Stir in the white beans, chicken, corn, green chilies, chicken broth, and salt.
Bring the mixture to a gentle simmer and allow it to continue simmering, partially covered, for
10 minutes. In a small bowl, blend the butter and flour. Add the mixture to the chili and stir
until it thickens, about a minute. Add more salt and pepper to taste. If you like, add more broth
to thin the chili or 3 to 4 tablespoons of half-and-half or light cream to thicken it. Serve the chili
hot, topped with cheese, if desired. Serves 6.

From the kitchen of Patricia Robin

1 frozen box broccoli (Florets)

1 frozen box cauliflower (Or 2 of Each Veggie)

2 cans of cream of mushroom soup - 1 can water
1 c. minute rice (uncooked)

8 0z Velveeta cheese (cut in small cubes)

1/2 stick margarine or butter

1 small onion (finely chopped)

Directions: Rinse frozen veggies under Hot water (do not cook veggies) Let stand. Sauté

butter /margarine & onion. Mix together soup, water, rice and sautéed onions. Add broccoli &
cauliflower and cubed cheese and mix together. Pour into buttered /margarine glass dish, cover,
cook at 350. Cook for 15 mins then remove and stir together, cook for another 15 minutes

From the kitchen of Lisa Deck

3 c. diced tomatoes (I used a mixture of regular and those with chopped jalapefios)
15 oz canned black beans, drained and rinsed

15 oz canned kidney beans, drained and rinsed

10 oz Green Giant Canned Mexicorn, With Peppers, drained

1 c. onion(s), chopped small

1 serving(s) green bell pepper, 1 cup, chopped small

2 tbsp Chili Seasoning Mix, about 1/2 envelope or to taste

1 c. Reduced Fat Shredded Mexican-Style Cheese, OPTIONAL

Directions: Mix all ingredients except cheese in a pot and heat thru, stirring. Sprinkle with
cheese prior to serving,.

14
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Potato Side Dish

From the kitchen of Amanda Adams
1 2 1b bag of frozen hash browns
1/2 c. butter

1 tsp salt

1/4 tsp pepper

1 can cream of chicken soup

2 c. grated cheddar cheese

1/2 c. chopped onion

2 c.sour cream

2 c. Corn Flakes

Directions: Combine all ingredients except 1/4 cup of butter and the Corn Flakes. Spread into a
9 x 13" pan. Top with the 1/4 cup of butter (melted) and Corn Flakes. Bake at 350 or 45 - 50
minutes.

Lemon Shrimp Couscous Risotto

From the kitchen of Erin Sweeney

21/2 c. water

1 (14 oz.) can fat-free less-sodium chicken broth
2 tbsp. olive oil

15
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1 c. chopped green onions

1 c. uncooked couscous

11/2 tsp grated lemon rind

1/2 tsp salt

1/4 tsp pepper

8 0z. medium shrimp, cooked and peeled
1/2 c. grated fresh parmesan

1/4 c. chopped fresh flat leaf parsley

Directions: Simmer 2 1/2 cups water and broth. Keep warm. Heat oil in a saucepan over
medium heat. Sauté onions 2 minutes. Add couscous. Cook 2 minutes; stir constantly. Stir in 1
cup broth mixture, rind, salt and pepper; cook, stirring constantly, until liquid is nearly
absorbed. Add remaining broth mixture, 1/2 cup at a time; stir constantly. Remove from heat;
stir in cheese and parsley. Yield 4 servings (1 1/2 cups)

From the kitchen of Erin Sweeney

3 Ibs. red potatoes, unpeeled and cut into 1" pieces
1/4 c. margarine

1/2 c. sour cream

Directions: Place potatoes in 4 qt. saucepot and cover with water. Bring to a boil over high hear.
Reduce heat to medium and cook 10 minutes or until potatoes are tender. Drain. Return
potatoes to saucepot and add margarine. Mash. Stir in sour cream. Add salt and pepper to taste.
Yields 6 servings.

From the kitchen of Erin Sweeney
3 c. mashed sweet potatoes (canned or fresh) - if you use fresh, cook, peel then mash.
1 c. granulated sugar

2 eggs

1 tsp vanilla extract

1/2 c. melted butter

Topping

1 c. brown sugar packed

1/3 c. flour

1 c. chopped pecans or walnuts
1/3 c. butter softened

Directions: Mix first 5 ingredients thoroughly and put into buttered casserole dish. Mix topping
ingredients with fork to crumb consistency. Sprinkle topping on potatoes. Bake at 350 degrees
for 30 minutes. Note: If you double the recipe, do not double the topping. This dish can be
prepared the night before and baked the next day.

From the kitchen of Erin Sweeney
5 lbs. potatoes

16
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2 30z cream cheese
1 c. sour cream

2 tsp. onion salt

1 tsp salt

1/4 tsp pepper

2 tbsp butter

Directions: Peel, cube and boil potatoes. Drain and mash. Add all ingredients intoa9x 13
baking dish. Bake at 350 degrees for 30 minutes.

From the kitchen of Katie Ramocki

1 pkg. Broccoli slaw

2 pkgs. Ramen Noodles (set seasoning pkg. aside)
1 c. sunflower seeds

1 c. cashews

Directions: In a large bowl, mix all the above ingredients together, crushing noodles well as you
mix.

2 pkgs. seasoning mix from Ramen noodles

1/3 cup wine or balsamic vinegar

1/2 cup sugar

1/2 cup vegetable oil

Directions: In a small bowl, mix all the ingredients together to dissolve. Pour dressing over the
salad and toss to coat the noodle mixture. Cover bowl and allow salad to sit for at least 4 hours.
A good idea is to make the salad in the morning and it will be ready for that night. Toss before
serving.

From the kitchen of Carlyn Powers

2 Ibs summer squash and/or zucchini sliced
8 0z sour cream

1 carrot- chopped fine

1 small onion - chopped fine

1 stick of butter

1 can cream of mushroom soup

1 8 oz package Pepperidge Farm Stuffing

Directions: Steam and drain squash and zucchini. Melt butter and combine with stuffing. Set half
aside. Combine half stuffing, sour cream, soup, carrot, onion then add squash. Place in casserole
dish and top with remaining stuffing. Bake at 350 for 30 minutes

From the kitchen of Jen Fonseca

2 cups chopped pretzel rods

1 c. chopped pecans

1 c. fresh cranberries (dried works well also)
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1 c. packed brown sugar

1 c. butter, melted, divided

1 can (2 1/2 pounds) sweet potatoes, drained
1 can (5 ounces) evaporated milk

1/2 c. sugar

1 tsp vanilla extract

Directions: In a large bowl, combine pretzels, pecans, cranberries, brown sugar and 1/2 cup
butter, set aside. In a large bowl, beat sweet potatoes until smooth. Add the milk, sugar, vanilla
and remaining butter; beat until well blended. Spoon into a greased shallow 2-qt. baking dish;
sprinkle with pretzel mixture. Bake, uncovered, at 350 degrees for 25-30 minutes or until the
edges are bubbly. Makes 10-12 servings.

From the kitchen of Julie Thibault
3-4 potatoes

1-2 carrots

3 eggs (boiled)

1 can peas

3-4 pickles

1 apple

Mayonnaise

Directions: Cool eggs and slice in cubes. Add peas (drained), pickles and apple cut in pieces. Add
mayonnaise and enjoy.
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From the kitchen of Sarah Masse
Graham crackers

Vanilla instant pudding

Cool Whip

Chocolate frosting

Directions: Line 13 x 9 pan with graham crackers. Prepare 2 small boxes of vanilla instant
pudding according to pie filling directions. Once set, in a large bowl combine pudding and 1
small container of cool whip. Spread mixture on top of graham crackers. Cover with another
layer of graham crackers. Then cover top layer with chocolate frosting. (You need to microwave
the frosting so it will spread) Refrigerate overnight

From the kitchen of Amy Carlson
1 c. brown sugar

1 stick margarine or butter
legg

2 mashed bananas

2 c. flour

1 tsp baking powder
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1 tsp baking soda
1 tsp vanilla

Directions: Blend the sugar and butter together then add the egg and bananas. Mix the
remaining dry ingredients and add to the banana mixture then mix in the vanilla. Bake on a
greased cookie sheet at 375 for approximately 9 minutes.

From the kitchen of Amy Carlson

1 % c. all-purpose flour

1 c. sugar

1 tsp pumpkin pie spice

¥ tsp baking soda

Y4 tsp salt

% c. canned pumpkin

1 large egg

2 Tbs vegetable oil

1 cup finely chopped peeled apple
Streusel topping (optional — muffins are still delicious without it)
1 tbsp flour

Y4 tsp cinnamon

3 Tbs sugar

1 Tbs. butter

Directions: Combine flour, sugar, pumpkin pie spice, baking soda and salt. In a large bowl, mix
together pumpkin, egg, and oil. Stir in flour mixture just until combined. Stir in apples. Spoon
batter into muffin cups until they are 34 full. For streusel topping combine flour, sugar,
cinnamon, add butter and still until mixture is crumbly. Sprinkle over muffin batter. Bake at 350
for 20 minutes or until toothpick inserted in center comes out clean. Makes about 24-30 mini
muffins.

From the kitchen of Kari Glynn

[ box yellow cake mix

2 eggs

1/2 c.oil

112 oz bag semisweet chocolate chips

Directions: Simply mix all ingredients in large bowl and fold in chips. Bake at 375 for 10-12 min.
* I like to make them larger, so cooking time is longer. These are always a big hit!

From the kitchen of Julie Hennessey
31/2 c.flour

3 c.sugar

2 tsp baking soda

11/2 tspsalt

20



MOMS Club of North Attleboro, MA
MOMS Kitchen Cookbook

1 tsp cinnamon

1 tsp nutmeg

1 tsp cloves

1/4 tsp allspice

Sift ingredients together in a large bowl. Make a well in the middle and add:

1c.oil

4 eggs

2/3 c. water

2 c. pumpkin (I just use 1 can)

Directions: Mix all together until well blended. Pour into a greased and floured 10x13 pan.

Bake for 1 hour at 350 degrees.

From the kitchen of Kari Glynn

2 cups Rice Krispies cereal

1 cup chocolate chips

1/4 cup butter

1 Tablespoon corn syrup

1 /2 mix gallon coffee ice cream

Directions: Melt choc. chips with butter. Reserve 3 T of this mixture and set aside. Mix 2 cups of
cereal into large choc mixture. Press this mixture into lightly sprayed pie plate and refrigerate.
Add coffee ice cream and press onto crust. Mix reserved chocolate with corn syrup and drizzle
over pie. Freeze until ready to serve.

From the kitchen of Erin Sweeney

1 cc.up firmly packed brown sugar

1 tbsp ground cinnamon

31/2 pounds apples, peeled, cored and sliced

1 c. all-purpose flour

1 c. sugar

1 c. (2 sticks) chilled unsalted butter, cut into pieces

Directions: Preheat oven to 450 degrees. Butter 13x9 inch baking dish. Combine brown sugar
and cinnamon in large bowl. Add apples and toss to coat. Transfer apple mixture to prepared
dish. Combine flour, sugar and butter in medium bowl. Using pastry blender or fingertips, blend
ingredients until coarse meal forms. Spread flour mixture evenly over apples. Bake crisp 20
minutes. Reduce oven temperature to 350 degrees. Bake crisp until apples are tender and
topping is golden brown, about 30 minutes. Let stand for 15 minutes before serving.

From the kitchen of Patricia Robin

1 box yellow cake mix

1 can any pie filling (210z. can or so)
1 20 oz. can crushed pineapple

1 1/2 sticks butter
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Directions: Pour the pie filing on the bottom of a greased 9x13" pan. Next layer, spread the
crushed pineapple, spread out evenly. Next spread the yellow cake mix (important: do not mix
cake batter, only use the mix!) Finally, cut 1 1/2 sticks of putter and lay out evenly on top. This
will make the top crusty. Bake at 350 degrees for approximately 40 minutes or until top is
nicely browned. Top with vanilla ice cream or whipped cream if desired.

From the kitchen of Erin Sweeney

2 1/2 cups all-purpose flour

1 tsp baking soda

3/4 cup butter, melted and cooled
11/2 cups brown sugar

legg

2 tsp vanilla extract

1 cup semi-sweet chocolate chips

Directions: Preheat oven to 350 degrees. Combine flour and baking soda and set aside.

In a large bowl, combine melted butter and brown sugar. Mix well. Stir in egg and vanilla extract
until well blended. Add flour mixture and stir until just combined. Stir in chocolate chips.

For each cookie, drop a heaping tablespoon of dough onto a cookie sheet, leaving about 2 1/2
inches between each. Bake at 350 degrees for 9-11 minutes or until edges and centers are still
soft.

From the kitchen of Erin Sweeney
1 stick of butter, softened

1/2 c. packed brown sugar

1 cuc.p all-purpose flour

1 tsp baking powder

1/4 tsp sale

1/2 c. milk

1/4 cc.up butter

legg

1 tsp vanilla

1 can pineapple slices in syrup
cherries (optional)

Directions: Use an 8 inch square or round pan. Drain can of pineapple, saving the syrup.

Place the butter in the pan, meltin oven while preheating to 375 degrees. Sprinkle brown sugar
over melted butter. Arrange whole pineapple slices and cherries (with cherries in center of
pineapple if desired) over the brown sugar in pan. In a bowl, combine flour, sugar, baking
powder, salt, 1/4 cup softened butter, milk, egg, vanilla nod 2 Tbsp of the pineapple syrup.
Pour batter into the pan being careful not to disturb the pineapple slices. Bake at 375 degrees
30-35 minutes or until cake is golden color. Using butter knife. Carefully loosen cake around
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sides of pan. Hold pan, quickly turning upside down over plate and shaking gently to loosen.
Slowly pull pan up.

From the kitchen of Amanda Adams

11/2 cans of sweetened condensed milk
6 eggs

3/4 cup key lime juice

5 tsp lime zest

9" graham cracker pie crust

Directions: Wisk ingredients together. Pour into pie crust. Bake at 375 for 15 - 20 minutes.

From the kitchen of Erin Garvey-Smith
13/4 c. flour

2 c.sugar

3/4 c cocoa powder

2 tsp baking soda

1 tsp baking powder

1 tsp salt

11/2 c. buttermilk

1/4 c.vegoil

2 extra large eggs (room temp)
1 tsp vanilla

1 c. hot coffee

Directions: Grease and flour 2, 8in round pans. Preheat oven to 350. Sift flour, sugar, cocoa, salt,
baking soda and powder, mix on low speed until combined. Another bowl, mix buttermilk, oil,
eggs, vanilla. Add wet into the dry ingredients slowly...add coffee last...stir/mix slow. Pour into
pans and bake 34-40 min

Frosting (I doubled this .....just because it was so good)
1 c. confection sugar

1 c .creamy peanut butter (reduced fat)

5 tblsp butter at room temp

3/4 tsp vanilla

1/4 tsp salt

1/3 c. skim milk (or use whole milk or cream)

Directions: Mix everything but the milk...scrap down and add milk last. Once cakes are cooled,
frost one, and then stack2nd cake and frost. To be fancy you can crush Reese cups and sprinkle
on top!
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From the kitchen of Amanda Adams
1 large field

6 children assorted sizes

2 or 3 dogs

A pinch of brook

A few pebbles

Flowers

Sunshine and blue sky

Directions: Mix children and dogs together and put them in a field. Stir constantly. Pour brook
over pebbles. Sprinkle field with flowers. Spread blue sky over all. Bake in the sun. When
children are warm and brown, they should be set in the bathtub to cool.
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