



Cheesy Chicken and Greens Pasta

1.5 - 2 lb. chicken (or 4 cans)
½ C. buffalo chicken sauce

Greens from 3-4 kohlrabi (about 4 C. torn in pieces)
1 box pasta of choice

1 (8 oz.) pkg. cream cheese

Cook pasta and set aside.  Place chicken, buffalo sauce and greens in a crock pot.  Cook on high for 3-4 hours (6 hours on low).  About 30 minutes before serving, put cream cheese and pasta in with the chicken mixture and stir to melt the cream cheese.  

Submitted by Anna, Bremen

Beef-Stuffed Zucchini

4 medium zucchini
¼ C. seasoned bread crumbs

1 lb. ground beef
¼ tsp. salt

½ C. chopped onion
¼ tsp. pepper

1 egg
1 C. shredded Monterey Jack cheese

¾ C. marinara or spaghetti sauce
Additional marinara or spaghetti sauce

Cut zucchini in half lengthwise; cut a thin slice from the bottom of each to allow zucchini to sit flat.  Scoop out pulp, leaving ¼ -in. shells.  Place shells in an ungreased 13 x 9 x 2 -in. microwave-safe dish.  Turn off turntable setting.  Cove rand microwave on high for 3 minutes or until crisp-tender; drain and set aside.

Meanwhile, in a large skillet, cook beef and onion over medium heat; drain.  Remove from heat; stir in the egg, marinara sauce, bread crumbs, salt, pepper and ½ cup cheese.  Spoon about ¼ cup into each shell.  Microwave, uncovered, on high for 4 minutes.  Sprinkle with remaining cheese.  Microwave 3-4 minutes longer or until zucchini is tender.  Serve with additional sauce.  Yield: 4 servings.

Summer Sausage Hobo Packets

1 lb. summer sausage, cut into 1-in. pieces
1 small yellow squash, sliced

4 med. potatoes, peeled and cut into ½-in. cubes
1 lb. chicken tenderloins, cut into

3 C. shredded cabbage
     1-in. pieces

1 lg. sweet onion, halved and sliced
2 med. tomatoes, cut into wedges

1 med. green pepper, cut into strips
½ C. butter, cut into 8 cubes

1 med. sweet red pepper, cut into strips
¼ C. Italian salad dressing

1 small zucchini, sliced

In large bowl, combine the first eight ingredients.  Gently stir in the chicken and tomatoes.  Divide mixture among eight double thicknesses of heavy-duty foil (about 12-in. square).  Top each with a butter cube.

Fold foil around mixture and seal tightly.  Grill, covered, over medium heat for 20-25 minutes or until chicken juices run clear and veggies are tender.  Carefully open foil to allow steam to escape; drizzle with dressing.  Yield: 8 servings.

Tuna Veggie Kabobs

2 lbs. tuna steaks, cut into 1 ½-in. cubes
2 Tbs. finely chopped shallot

16 large fresh mushrooms
1 Tbs. rice vinegar

3 med. green peppers, seeded, cut into 2-in. pieces
1 Tbs. minced garlic

3 med. ears sweet corn, cut into 2-in. pieces
1 Tbs. salt

3 med. zucchini, cut into 1-in. pieces
1 tsp. dried rosemary, crushed

¼ C. olive oil
1 tsp. dried thyme

2 Tbs. lemon juice
½ tsp. pepper

Place tuna in a large resealable plastic bag; place the veggies in another large resealable plastic bag.  In a small bowl, combine the remaining ingredients.  Place half of the marinade in each bag.  Seal bags and turn to coat; refrigerate for 1 hour.

Drain and discard marinade.  On eight metal or soaked wooden skewers, alternately thread tuna and veggies.  Coat grill rack with cooking spray before starting grill.  Grill, covered, over medium heat for 5-6 minutes on each side until fish flakes easily with a fork and veggies are crisp-tender.  Yield: 8 kabobs.

Corned Beef Cabbage Bake

¼ C. butter, cubed
2 C. (8 oz.) shredded Swiss cheese

4 C. chopped cabbage
¼ C. Thousand Island dressing

¾ C. chopped onion
2 tubes (12 oz. each) refrigerated

1 tsp. caraway seed
     buttermilk biscuits

1 can (12 oz.) corned beef or 12 oz. deli corned beef, chopped

In a large skillet, melt butter; stir in the cabbage, onion and caraway seeds.  Cover and cook over medium heat for 8-10 minutes or until cabbage is crisp-tender, stirring occasionally; set aside.

Meanwhile, in a large bowl, combine the corned beef, Swiss cheese and salad dressing.  Separate biscuits; place 10 biscuits in each of two ungreased 9-in. round baking pans.  Press biscuits onto the bottom and halfway up the sides of pans.  Add cabbage mixture, top with corned beef mixture.

Bake, uncovered, at 350( for 20-25 minutes or until heated through and biscuits are golden brown.  Cut into wedges.  Yield: 2 casseroles (4 servings each).

Loaded Vegetable Beef Stew

8 bacon strips, diced
2 med. green peppers, chopped

3 lbs. beef stew meat, cut into 1-in. cubes
2 tsp. dried thyme

6 med. carrots, cut into 1-in. pieces
2 garlic cloves, minced

6 med. tomatoes, peeled and cut into wedges
2 cans (14½ oz. ea.) beef broth

4 med. potatoes, peeled and cubed
6 cups chopped cabbage

3 C. cubed peeled yellow squash
½ tsp. pepper

In a large skillet, cook bacon over medium heat until crisp.  Using a slotted spoon, remove to paper towels to drain.  In the drippings, brown beef in batches.  Refrigerate the bacon until serving.

In a 6-qt. slow cooker, combine the carrots, tomatoes, potatoes, squash, green peppers, thyme and garlic.  Top with beef.  Pour broth over the top.  Cover and cook on low for 8 hours.

Stir in cabbage and pepper.  Cover and cook on high for 30 minutes or until cabbage is tender.  Sprinkle each serving with bacon.  Yield: 12 servings.

Eggplant Zucchini Bolognese

1 pkg. (16 oz.) penne pasta
1 tsp. salt

1 small eggplant, peeled and cut into 1-in. pieces
½ tsp. pepper

1 medium zucchini, cut into ¼-in. slices
1 lb. lean ground beef

1 medium yellow summer squash, cut into ¼-in. pieces
1 can (28 oz.) tomato puree

1 C. chopped onion
1 Tbsp. Italian seasoning

2 Tbsp. olive oil
1 Tbsp. brown sugar

2 tsp. minced garlic
8 tsp. grated Parmesan cheese

Cook pasta according to package directions.  In a large bowl, combine the eggplant, zucchini, squash, onion, oil, garlic, salt and pepper.  Transfer to two 15-in. x 10-in. x 1-in. baking pans coated with cooking spray.  Bake at 425( for 20-20 minutes or until tender.

Meanwhile, in a large skillet, cook beef over medium heat until no longer pink; drain.  Stir in the tomato puree, Italian seasoning and brown sugar.  Drain pasta; stir in tomato mixture and roasted vegetables.  Sprinkle with cheese.  Yield: 8 servings.

Vegetable Beef Bow Tie Skillet

1 lb. ground beef
½ tsp. salt

1 C. chopped onion
½ tsp. garlic powder

1 can (14½ oz.) beef broth
¼ tsp. pepper

1½ C. uncooked bow tie pasta
1 C. chopped sweet yellow pepper

½ C. water
1 C. chopped zucchini

1 tsp. Italian seasoning
2 C. chopped tomatoes

1 tsp. chili powder
1 C. (4 oz.) shredded Cheddar cheese

In a large skillet, cook beef and onion over medium heat until meat is no longer pink; drain.  Stir in the broth, pasta, water and seasonings.  Bring to a boil.  Reduce heat; cover and simmer for 15 minutes.

Add yellow pepper and zucchini; cover and cook 2-4 minutes longer or until pasta and vegetables are tender, stirring occasionally.  Stir in tomatoes; sprinkle with cheese.  Yield: 4 servings.

Potato Kielbasa Skillet

1 lb. red potatoes, cubed
2 Tbs. cider vinegar

3 Tbs. water
1 Tbs. Dijon mustard


¾ lb. smoked kielbasa, cut into ¼-in. pieces
½ tsp. dried thyme

½ C. chopped onion
¼ tsp. pepper

1 Tbs. olive oil
4 C. fresh baby spinach

2 Tbs. brown sugar
5 bacon strips, cooked and crumbled

Place potatoes and water in a microwave-safe dish.  Cover and microwave on high for 4 minutes or until tender; drain.

In a large skillet, sauté kielbasa and onion in oil until onion is tender.  Add potatoes; sauté 3-5 minutes longer or until kielbasa and potatoes are lightly browned.

Combine the brown sugar, vinegar, mustard, thyme and pepper; stir into skillet.  Bring to a boil.  Reduce heat; simmer, uncovered, for 2-3 minutes or until heated through.  Add spinach and bacon; cook and stir until spinach is wilted.  Yield: 4 servings.

Ham and Sweet Potato Kabobs
1 large sweet potato, peeled and cubed
1 lb. full cooked boneless ham,

1 can (20 oz.) unsweetened pineapple chunks
     cut into 1-in. cubes

¼ C. butter, melted
2 yellow squash, cut into ¾-in. slices

4 tsp. brown sugar
2 large apples, cubed

Place sweet potato in a small saucepan; cover with water.  Bring to a boil.  Reduce heat; cover and cook for 10-15 minutes or until almost tender.  Drain and set aside.

Drain pineapple, reserving juice; set pineapple aside.  In a small bowl, combine the butter, brown sugar and reserved juice.  Place the ham, squash, apples, sweet potato and pineapple in a large bag; add the juice mixture.  Seal bag and turn to coat; refrigerate for 1 hour.

Drain and discard marinade.  On eight metal or soaked wooden skewers, alternately thread the ham, sweet potato, squash, apples and pineapple.  Grill, covered, over medium heat for 15-20 minutes or until apples are tender, turning occasionally.  Yield: 8 kabobs.

Summertime Spaghetti Sauce

3 Italian sausage links (4 oz. each)
1 Tbsp. brown sugar

1 Tbsp. olive oil
1 Tbsp. Italian seasoning

3 medium onions, chopped
1¼ tsp. salt

1 small green pepper, chopped
¼ tsp. pepper

3 C. chopped seeded peeled tomatoes (about 8 med.)
Hot cooked pasta

1 jalapeno pepper, seeded & chopped
Parmesan cheese

Remove casings from sausage; cut sausage into 1-in. pieces.  In a large skillet, brown sausage over medium heat.  Drain and set aside.  Heat oil in the same skillet; add onions and green pepper.  Cook and stir until tender.

Add the tomatoes, jalapeno, brown sugar, Italian seasoning, salt and pepper.  Return sausage to the pan.  Cook, stirring occasionally, for 12-15 minutes or until meat is no longer pink and sauce is thickened.  Serve sauce with spaghetti; top with cheese.  Yield: 5 cups.

Roasted Veggie Pasta

4 small zucchini, halved lengthwise and
3½ C. uncooked fusilli pasta

     cut into 1-in. slices
2 C. (8 oz.) shredded fontina cheese

2 large onions, cut into wedges
1½ C. heavy whipping cream

2 medium yellow summer squash, halved
½ C. canned diced tomatoes in sauce

     lengthwise and cut into 1-in. slices
½ C. grated Parmesan cheese, divided

2 lg. sweet yellow peppers, cut into 1-in. pieces
2 garlic cloves, minced

1 C. fresh baby carrots, halved lengthwise
½ tsp. salt



2 Tbsp. olive oil
¼ tsp. pepper

In a large bowl, combine the first size ingredients.  Transfer to two greased 15-in. x 10-in. x 1-in. baking pans.  Bake at 450( for 20-25 minutes or until crisp-tender; set aside.  Reduce heat to 350(.

Cook pasta according to package directions; drain.  Add the fontina cheese, cream, tomatoes, ¼ cup Parmesan cheese, garlic, salt and pepper.  Stir in vegetable mixture.  Transfer to a greased 13-in. x 9-in. baking dish (dish will be full).  Sprinkle with remaining Parmesan cheese.  Bake, uncovered, for 25-30 minutes or until bubbly.  Yield: 16 servings.

Creamy Spinach Chicken Dinner

1 ½ C. uncooked penne pasta
1 can cream of mushroom soup

1 lb. boneless skinless chicken breasts,
1 C. heavy whipping cream

     cut into 1-inch pieces
10 C. coarsely chopped fresh spinach

½ C. chopped onion
2 C. shredded mozzarella cheese

2 tsp. olive oil
1/8 tsp. pepper

Cook pasta according to package directions.  Meanwhile, in a Dutch oven over medium heat, cook and stir chicken and onion in oil for 5 minutes or until chicken juices run clear.

Stir in soup and cream. Bring to a boil over medium heat.  Reduce heat; simmer, uncovered, for 2 minutes.  Stir in the spinach, cheese and pepper; cook for 1-2 minutes or until spinach is wilted and cheese is melted. 

Drain pasta; add to chicken mixture and toss to coat.  Yield: 4 servings.

Spinach Pesto

2 C. fresh baby spinach
½ C. chopped walnuts, toasted

2 C. loosely packed basil leaves
1 Tbsp. lemon juice

1 C. grated Romano cheese
2 tsp. grated lemon peel

2 Tbsp. fresh oregano
1 C. olive oil

2 tsp. minced garlic
Hot cooked pasta

½ tsp. salt

Place the first six ingredients in a food processor; cover and pulse until chopped.  Add the walnuts, lemon juice and peel; cover and process until blended.  While processing, gradually add oil in a steady stream.

Serve desired amount of pesto with pasta.  Transfer remaining sauce to ice cube trays.  Cover and freeze for up to 1 month.  Yield: 2 cups.

