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3  Cups  s to re  bought  f rozen  hash  b rowns  ( thawed s l igh t l y )

2  T  but te r

1  egg

1  T  f lou r

Sa l t  and  pepper  to  tas te  (p lenty  o f  sa l t )  

2-3  roas ted  Hatch  g reen  ch i les  chopped (more  i f  you  w i sh )  You  can

a l so  use  a  coup le  cans  o f  chopped green  ch i les

¼  Cup sh redded cheese  (Opt iona l .  

I f  you  use  cheese ,  sharp  cheddar  o r  Monte rey  Jack  i s  good)

Oi l  fo r  the  sk i l l e t  o r  waf f le  i ron  (O l i ve  o i l  o r  Cano la  i s  f i ne )

C o m b i n e  a l l  t h e  i n g r e d i e n t s  i n  a  l a r g e  b o w l ,  b u t  n o t  t o o

v i g o r o u s l y  t o  a v o i d  b r e a k i n g  t h e  p o t a t o e s .

H e a t  t h e  s k i l l e t  t o  m e d i u m  w i t h  a  g e n e r o u s  a m o u n t  o f  o i l .  

S c o o p  a n d  d r o p  a  s p o o n f u l  o f  p o t a t o  m i x t u r e  i n t o  t h e  h o t

s k i t t l e  a n d  p r e s s  d o w n  t o  m a k e  i t  a  f l a t  p a t t y .  D o  n o t  c r o w d

t h e  p a n .  Y o u  m a y  n e e d  t o  d o  s e v e r a l  b a t c h e s .  

C o o k  f o r  a b o u t  2  o r  3  m i n  p e r  s i d e  o r  u n t i l  p o t a t o e s  a r e

t e n d e r  a n d  e d g e s  a r e  c r i s p y .

1 .

2 .

3 .

4 .

RECIPE FOR

I N G R E D I E N T S

F R O M  T H E  K I T C H E N  O F

D I R E C T I O N S

SHANNON CLARK,  

ASSISTANT DEAN OF STUDENTS

GREEN
CHILE  HASH BROWNS

E v e r y  S e p t e m b e r  H a t c h  g r e e n  c h i l e s  a r e  f r e s h l y

r o a s t e d  a n d  o f f e r e d  f o r  s a l e  a t  t h e  c o r n e r  o f  R t .

6 6  a n d  4 t h  S t r e e t .   E v e r y  f a l l  I  d i g  o u t  m y

f a v o r i t e  g r e e n  c h i l e  r e c i p e s  t o  e n j o y  t h e s e  r a r e

a n d  w o n d e r f u l  t r e a t s

I  l o v e  t h e s e  h a s h  b r o w n s  a n y  t i m e  o f  d a y  a n d  w i t h

a n y  m e a l .  M y  f a v o r i t e  w a y  t o  e a t  t h e m  i s  w i t h  a

c o u p l e  f r i e d  e g g s  a n d  e v e n  m o r e  g r e e n  c h i l e

s a l s a ,  g u a c a m o l e ,  a n d  s o u r  c r e a m .

Y o u  c a n  a l s o  c o o k  t h e  h a s h  b r o w n s  o n e  a t  a  t i m e

i n  a  w e l l - o i l e d  w a f f l e  i r o n  f o r  a b o u t  5 - 1 0  m i n

e a c h .   K e e p  t h e m  w a r m  i n  a  2 5 0  o v e n  w h i l e  y o u

f i n i s h  t h e  b a t c h .   



4 s l i ces  o f  bacons ,  s l i ced  to

1/4 in .  p ieces

1  tab lespoon  but te r

3  c loves  o f  gar l i c ,  m inced

2 smal l  s ta l k s  o f  ce le ry ,  o r  1

b ig  one ,  d iced

1  med ium car ro t ,  d iced

1  sma l l  on ion ,  d iced

1/4 cup  f lou r

4 cups  ch icken  s tock

4 ears  o f  corn  o r  1  12  oz .

can  corn  ke rne l s

1  med ium potato ,  d iced

2 cups  who le  m i l k  o r  ha l f

and  ha l f

Sa l t  and  Pepper

1  teaspoon  chopped thyme

leaves  (opt iona l )

A d d  b a c o n  t o  t h e  b o t t o m  o f  a  l a r g e  h e a v y  s o u p  p o t

o v e r  m e d i u m  h e a t .  S t i r  u n t i l  b a c o n  i s  c r i s p  ( 5 - 6  m i n s ) .

R e m o v e  t o  a  p a p e r  t o w e l  l i n e d  p l a t e .

A d d  b u t t e r  t o  b a c o n  f a t  a n d  o n c e  m e l t e d ,  a d d  i n  t h e

g a r l i c ,  c e l e r y ,  c a r r o t s ,  a n d  o n i o n s .  S a u t é  u n t i l  t e n d e r

( 6 - 7  m i n s ) .

S e a s o n  t h i s  m i x t u r e  w i t h  s a l t  a n d  p e p p e r  a n d  s p r i n k l e

i n  t h e  f l o u r ,  s t i r  u n t i l  l i g h t  c o l o r e d  a n d  p a s t y  ( a n o t h e r

2 - 3  m i n s ) .

S l o w l y  p o u r  i n  t h e  c h i c k e n  s t o c k ,  a d d  t h e  c o r n ,

p o t a t o e s ,  a n d  t h y m e  a n d  b r i n g  t o  a  b o i l .

O n c e  t o  a  b o i l ,  r e d u c e  h e a t  t o  a  s i m m e r  a n d  c o o k  t h e

p o t a t o e s  a n d  c o r n  k e r n e l s  u n t i l  t e n d e r ,  s t i r r i n g

o c c a s i o n a l l y  ( a r o u n d  1 2 - 1 5  m i n s ) .

P o u r  i n  t h e  m i l k  a n d  s i m m e r  f o r  1 2 - 1 5  m i n s  m o r e .  A d j u s t

f o r  s e a s o n i n g  b e f o r e  s e r v i n g .

1 .

2 .

3 .

4 .

5 .

6 .

RECIPE FOR

I N G R E D I E N T S

F R O M  T H E  K I T C H E N  O F

D I R E C T I O N S

NANCY FULLER

CORN CHOWDER



4 Egg --  beaten

1  1/2  cups  Mi l k

1  1/3   cups  d ry  b readcrumbs ,  I ta l ian

seasoned

4 tab lespoons  sweet  ye l low on ion  –  pu reed

2 teaspoons  sa l t

1  teaspoon  g round sage

3 pounds  g round beef

1  cup  ketchup

1/2 cup  B rown sugar

2  teaspoons  Dry

Musta rd  --  opt iona l

I n  a  l a r g e  b o w l ,  c o m b i n e  e g g s  w i t h  m i l k ,  b r e a d c r u m b s ,

p u r e e d  o n i o n ,  s a l t ,  a n d  s a g e .  

M i x  w e l l  a n d  l e t  s i t  5  m i n u t e s  t h e n  a d d  m e a t .  M i x  w e l l .

S h a p e  i n t o  r o u n d  s h a p e .  ( y o u  c a n  f r e e z e  i t  i n  a  g a l l o n

z i p l o c ,  c o o k  i t ,  o r  s t o r e  i n  t h e  f r i d g e  o v e r n i g h t  n o w ) .  

P l a c e  o n  a  b r o i l e r  p a n ,  b a k e  a t  3 5 0  d e g r e e s  f o r  1 - 1

1 / 2 h o u r s  o r  u n t i l  w e l l  b r o w n e d  a n d  j u i c e  r u n s  c l e a r  w h e n

p i e r c e d .   

M i x  t o g e t h e r  i n g r e d i e n t s  f o r  s a u c e  i n  a  s m a l l  b a g g i e .  

A f t e r  m e a t l o a f  i s  b r o w n e d  c l i p  o n e  c o r n e r  o f  b a g g i e  a n d

s p r e a d  s a u c e  o v e r  m e a t l o a f .  

C o n t i n u e  c o o k i n g  f o r  1 5  m o r e  m i n u t e s .  T h i s  i s  g r e a t  h o t  o r

c o l d .

M a k e  e x t r a  s a u c e  t o  u s e  a n y  o n  y o u r  l e f t o v e r  m e a t l o a f

s a n d w i c h e s ,  i f  t h e r e  a r e  a n y  l e f t o v e r s !

1 .

2 .

3 .

4 .

5 .

6 .

7 .

8 .

RECIPE FOR

I N G R E D I E N T S

F R O M  T H E  K I T C H E N  O F

D I R E C T I O N S

JODI  ARNOLD

MATT 'S  FAVORITE
MEAT LOAF

M E A T  L O A F S A U C E



9  cups  o f  Chex  cerea l  o r  Cheer ios  (use  a  m ix tu re  o f

R ice ,  Corn ,  o r  Wheat  Chex  and Cheer ios )

2  cups  o f  p re tze l  tw i s t s

2  cups  cheese  c rackers  ( l i ke  Cheez- I t s )  

3  Tab lespoons  but te r ,  me l ted

1  package ( 1  oz )  Ranch  d ress ing  and season ing  mix

½  cup  g rated  Parmesan  cheese

I n  a  l a r g e  m i c r o w a v e  s a f e  b o w l ,  m i x  t h e  c e r e a l ,

p r e t z e l s  a n d  c r a c k e r s .  I n  a  s m a l l  b o w l ,  m e l t

b u t t e r  i n  m i c r o w a v e ,  3 0  s e c o n d s ,  u n t i l  m e l t e d .

S p r i n k l e  d r e s s i n g  m i x  a n d  c h e e s e  o v e r  t h e  c e r e a l

m i x t u r e .  D r i z z l e  w i t h  m e l t e d  b u t t e r  a n d  m i x

e v e r y t h i n g  w e l l .  

P u t  l a r g e  b o w l  i n  m i c r o w a v e  a n d  m i c r o w a v e  3

m i n u t e s ,  s t i r r i n g  a f t e r  e a c h  m i n u t e .  

P o u r  o u t  o n t o  w a x e d  p a p e r ,  f o i l  o r  p a r c h m e n t

p a p e r  t o  c o o l .

S t o r e  i n  a n  a i r - t i g h t  c o n t a i n e r .

1 .

2 .

3 .

4 .

5 .

RECIPE FOR

I N G R E D I E N T S

F R O M  T H E  K I T C H E N  O F

D I R E C T I O N S

MAMMA V.

NAU CHEESY RANCH
CHEX SNACK



Chopped le t tuce

Fresh  tomatoes  -  d iced

Onion  -  chopped

Shredded cheese

Dor i tos  

Canned k idney  beans  -  d ra ined

and r insed

1  lb  cooked ground hamburger

(may  cook  w i th  taco  season ing

fo r  ex t ra  f lavor )

1/3  cup  (3oz )  v inegar  

1  cup  (8oz )  mayonna i se

1/4 cup  sugar

2  teaspoons  cumin

1  teaspoon  gar l i c  powder

2  teaspoons  ch i l i  powder

4-6  Tab lespoons  (2-3oz ) taco

sauce

C r u s h  D o r i t o s  o n  p l a t e .   

L a y e r  w i t h  l e t t u c e ,

h a m b u r g e r ,  b e a n s ,

c h e e s e  a n d  a d d i t i o n a l

t o p p i n g s .  

P o u r  d r e s s i n g  o n  t o p  a n d

e n j o y !    

R e f r i g e r a t e  l e f t o v e r

d r e s s i n g )

1 .

2 .

3 .

4 .

RECIPE FOR

I N G R E D I E N T S

F R O M  T H E  K I T C H E N  O F

D I R E C T I O N S

MARILEE  NEUSCHWANDER

TACO SALAD

T A C O  S A L A D D R E S S I N G



10  cups  s l i ced  app les  

1  Tab lespoon  a l l -pu rpose  f lou r

1  teaspoon  g round c innamon

1  teaspoon  a l l  sp ice  o r  nu tmeg

1  Cup qu ick  oats

1  Cup a l l -pu rpose  f lou r

1  Cup packed brown sugar

1/4  teaspoon  bak ing  powder

1/4  teaspoon  bak ing  soda 

1/2 Cup but te r ,  me l ted

P r e h e a t  o v e n  t o  3 5 0

P l a c e  s l i c e d  a p p l e s  i n  a  9 x 1 3  b a k i n g  p a n .  

M i x  t h e  f l o u r ,  c i n n a m o n  a n d  a l l  s p i c e  t o g e t h e r .

S p r i n k l e  o n t o  a n d  t h e n  s t i r  i n t o  t h e  a p p l e s .

M a y  a d d  1 / 4  c u p  w a t e r  t o  t h e  b o t t o m  o f  t h e  p a n .

C o m b i n e  o a t s ,  f l o u r ,  b r o w n  s u g a r ,  b a k i n g

p o w d e r ,  b a k i n g  s o d a  a n d  b u t t e r  t o g e t h e r .  

C r u m b l e  e v e n l y  o v e r  a p p l e  m i x t u r e .  

B a k e  a t  3 5 0  f o r  4 5  m i n u t e s .

1 .

2 .

3 .

4 .

5 .

6 .

7 .

8 .

RECIPE FOR

I N G R E D I E N T S

F R O M  T H E  K I T C H E N  O F

D I R E C T I O N S

MARILEE  NEUSCHWANDER

APPLE  CRISP

A P P L E  C R I S P T O P P I N G



C o m b i n e  a l l  i n g r e d i e n t s .  

G r e a s e  a n d  f l o u r  t u b e  p a n .  

B a k e  3 5 0  d e g r e e s  f o r  1  h o u r ,  1 0  m i n u t e s

D r i b b l e  i c i n g  o n t o  t h e  c a k e .  

1 .

2 .

3 .

4 .

RECIPE FOR
F R O M  T H E  K I T C H E N  O F

D I R E C T I O N S

L ISA GOVREAU

SPICY APRICOT BABY
FOOD CAKE

2 cups  sugar

1  cup  c r i sco  o i l

3  eggs

2 4-3/4 ja r s  o f  apr icot

tap ioca (Gerber )

2  cups  f lou r

1  t sp .  sa l t

2  t sp  bak ing  powder

2  t sp .  c innamon

1/3  t sp  powdered c loves

1/2 cup  chopped ra i s ins

1/2 cup  chopped pecans

1/4  cup  s i f ted

powdered sugar

1/2 t sp  m i l k

1 -2  d rops  o f  o i l

I N G R E D I E N T S

C A K E I C I N G



2 Cup a l l -pu rpose  f lou r

1  Cup but te r

1/4  cup  powdered sugar

2  teaspoons  van i l la

1  tab lespoon  water

1  cup  f ine l y  chopped pecans

Red sugar  o r  g reen  sugar

C r e a m  b u t t e r ,  p o w d e r e d  s u g a r  a n d

v a n i l l a .

S t i r  i n  w a t e r .

A d d  f l o u r  a n d  m i x .  

A d d  n u t s  a n d  s t i r  u n t i l  m a s s  c l i n g s

t o g e t h e r .  

S h a p e  i n t o  1 "  b a l l s  a n d  r o l l  i n  s u g a r .  

B a k e  a t  3 0 0  f o r  2 0  m i n u t e s .  

B o t t o m s  s h o u l d  b e  b r o w n  b u t  d o n ' t

o v e r b a k e .  S o m e t i m e s  t h e s e  c r u m b l e .  

1 .

2 .

3 .

4 .

5 .

6 .

7 .

RECIPE FOR

I N G R E D I E N T S

F R O M  T H E  K I T C H E N  O F

D I R E C T I O N S

JENNIFER  SHIRLEY

SUGAR BALLS



3  eggs  (we l l -beaten)

¼  cup  sugar

1  cup  f lou r

P inch  of  sa l t

M i l k  ( 1/3  to  ½  quar t )  to  r igh t  cons i s tency

½  s t ick  o f  But te r  (not  margar ine )

½  teaspoon  Van i l la

M i x  t o g e t h e r  t h e  e g g s ,  s u g a r ,  f l o u r  a n d  s a l t .

A d d  m i l k  u n t i l  m i x t u r e  b e c o m e s  a  b a t t e r .

M e l t  b u t t e r  a n d  s t i r  i n t o  m i x t u r e

A d d  v a n i l l a

H e a t  a  f r y i n g  p a n  a n d  m e l t  b u t t e r  t o  k e e p  m i x t u r e

f r o m  s t i c k i n g . A d d  m i x t u r e  a n d  r o l l  a r o u n d  i n  p a n  t o

m a k e  a  t h i n  p a n c a k e .

F l i p  i t  a l m o s t  i m m e d i a t e l y  a s  i t  w i l l  c o o k  q u i c k l y .  

W h e n  f l i p p e d ,  r o l l  i t  u p  w i t h  y o u r  s p a t u l a ,  t o p  w i t h

m o r e  b u t t e r ,  s y r u p  a n d  e n j o y .

1 .

2 .

3 .

4 .

5 .

6 .

7 .

RECIPE FOR

I N G R E D I E N T S

F R O M  T H E  K I T C H E N  O F

D I R E C T I O N S

SHELBIANNE EVANS AND FAMILY

SWEDISH PANCAKES

M y  G r e a t - G r a m m y  w a s  f r o m  S w e d e n  a n d  c a m e  t o  t h e

U n i t e d  S t a t e s  w h e n  s h e  w a s  a  t e e n a g e r .  H e r  h e r i t a g e

w a s  S w e d i s h  a n d  s h e  u s e d  t o  m a k e  t h e s e  p a n c a k e s  f o r

m y  G r a m m y  a n d  m y  M o m m y .  W e  n o w  m a k e  t h e m  i n  o u r

h o m e  a t  l e a s t  o n c e  p e r  m o n t h .   T h e y  a r e  s o  y u m m y  w e

e a c h  c a n  e a t  a b o u t  4 - 5  o f  t h e m  a t  a  t i m e .  W e  l i k e

b o y s e n b e r r y  s y r u p  a n d  L i g h t  K a r o  s y r u p  o n  t h e m .  



2 eggs

½  cup  sour  c ream 1  teaspoon  bak ing  soda

1  ½  cups  but te r  (3  s t icks )  d i v ided (use  at  2  d i f fe rent  t imes )  

2  cups  sugar

8  tab lespoons  cocoa d i v ided (use  at  2  d i f fe rent  t imes )

2  cups  f lou r

5  tab lespoons  evaporated  mi l k  apx .  

1  ½  cups  powder  sugar  s i f ted

1  cup  water  (nu t s  o r  sp r ink les  opt iona l )

P r e h e a t  o v e n  t o  3 7 5  d e g r e e s

T o  s t a r t  m e l t  i n  s a u c e p a n :  1  c u p  b u t t e r  ( 2  s t i c k s ) ,  4

t a b l e s p o o n s  c o c o a

A d d  1  c u p  w a t e r  a n d  h e a t  u n t i l  i t  b o i l s

T h e n  p o u r  a b o v e  i n t o  l a r g e  b o w l  c o n t a i n i n g :  2  c u p s

s u g a r ,  2  c u p s  f l o u r

N e x t  s t i r  1  t e a s p o o n  b a k i n g  s o d a  i n t o  ½  c u p  s o u r

c r e a m .

W h e n  s o d a  i s  d i s s o l v e d  a d d  2  e g g s  a n d  m i x  w e l l  a d d

t o  a b o v e  a n d  m i x .  T h e n  p o u r  i n t o  j e l l y  r o l l  p a n  a n d

b a k e  f o r  2 0  m i n u t e s  a t  3 7 5  d e g r e e s .  

W h i l e  c a k e  b a k e s  m a k e  i c i n g :  H e a t  i n  s a u c e p a n :  ½
c u p  b u t t e r  ( 1  s t i c k )  a n d  3 - 4  t e a s p o o n s  c o c o a

A d d  e v a p o r a t e d  m i l k .  W h e n  a l l  i s  h e a t e d  a d d  s i f t e d

p o w d e r e d  s u g a r  ( a p x .  1  ½ C )  u n t i l  r i g h t  c o n s i

1 .

2 .

3 .

4 .

5 .

6 .

7 .

8 .

RECIPE FOR

I N G R E D I E N T S

F R O M  T H E  K I T C H E N  O F

D I R E C T I O N S

TARA,  RACHEL  &  ZACHARY

SPIELBERGER

TERRIF IC TEXAS SHEET
CAKE BROWNIES



6  eggs  

1  Cup a l l -pu rpose  f lou r

1  Cup mi l k

1/2  Cup but te r

P r e h e a t  o v e n  t o  4 0 0

P l a c e  b u t t e r  i n  9 x 1 3  b a k i n g  p a n  a n d  p u t  i n

o v e n .  

M i x  e g g ,  f l o u r  a n d  m i l k  u n t i l  s m o o t h  u s i n g  a

b l e n d e r  o r

w h i s k .  P o u r  b a t t e r  i n t o  p a n  o n c e  t h e  b u t t e r  i s

m e l t e d .

B a k e  f o r  2 0  t o  2 5  m i n u t e s  u n t i l  p u f f y  a n d

g o l d e n  b r o w n .

T o p  w i t h  b e r r y  j a m  o r  a  m i x t u r e  o f  l e m o n  j u i c e

a n d  p o w d e r e d  s u g a r .
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RECIPE FOR

I N G R E D I E N T S

F R O M  T H E  K I T C H E N  O F

D I R E C T I O N S

MARILEE  NEUSCHWANDER

VOLCANO
PANCAKE


