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LUNCH & DINNER

RECIPE FROM ROBERTA N., WESTERLO PUBLIC LIBRARY

BUTTERNUT SQUASH MAC & CHEESE
5 cups cubed peeled butternut squash (about 1 1/2 lb. squash)
2 cups chicken broth
2 cups milk
3 garlic cloves, peeled
1 tsp. salt
1/2 tsp round black pepper
1/4 tsp. cayenne pepper (optional)
8 oz. grated cheddar cheese
1/4 cup grated Parmigiano, divided
1 lb. uncooked pasta
1 tsp. olive oil
1/2 cup Panko or other bread crumbs
1. Preheat oven to 371 degrees.
2. Cook pasta minimum number of minutes according to package. Drain.
3. Combine cubed squash, broth, milk and garlic cloves in a pot and bring to
a boil. Simmer 25 minutes until squash is tender.
4. Using a stick blender, blender or food mill, blend together until smooth.
Add salt and pepper (and cayenne, if using). If using a blender, remove the
center piece of the blender lid to allow the steam to escape and place a
towel over the lid to avoid splatters. Stir in cheddar cheese and half of the
Parmigiano. Add the cooked pasta.
5. Heat oil in a small fry pan and add bread crumbs. Cook for 2 minutes until
lightly brown. Remove from heat. Stir in remaining Parmigiano.
6. Spray a 13 x 9 casserole dish with cooking spray. Pour in pasta squash
mixture. Sprinkle bread crumb mixture over top. Lightly coat crumbs with
cooking spray.
7. Bake at 375 degrees for 25- 30 minutes until bubbly. Serve immediately.
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RECIPE FROM JOAN FUESS, SAND LAKE TOWN LIBRARY

CHICKEN DULCE
CHICKEN DULCE from Favorite Recipes from Quilters
Makes 10-12 servings
12 chicken thighs
16-oz. can whole cranberry sauce
1/2 cup French dressing
1 pkg. dry onion soup mix
1. Arrange the chicken pieces in greased 9"x13" baking dish.
2. Mix together the rest of the ingredients. Pour over chicken and
marinate for 1-1/2 hours.
3. Bake uncovered at 350 degrees for 1-1/2 hours.
Easy recipe and easy to increase the quantity. Great for a crowd.
Enjoy!
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RECIPE FROM SUSAN SUPPLE, BETHLEHEM PUBLIC LIBRARY

CRUSTLESS SPINACH QUICHE
3 eggs
1 cup flour
1 cup milk
1 teaspoon baking powder
1 teaspoon salt
1 pound shredded cheddar cheese
2 packages frozen chopped spinach thawed and well drained
1 tablespoon chopped (dried) onion
Preheat oven to 350.
Grease baking dish (9x13) or two pie pans.
In bowl beat eggs.
Add flour, milk, baking powder and salt. Mix well.
Stir in cheese, spinach and onion.Spoon into pan(s).
Bake at 350 for about 30-35 minutes until it solidifies and starts to
brown.
Cool 45 minutes before cutting.
This freezes very well and may he heated in the microwave.
*Note that lower fat milk and cheese can be substituted (completely
or partially). It won't be as rich but is still very good.
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RECIPE FROM SARA HOPKINS, BRUNSWICK COMMUNITY LIBRARY

EASY EGG & POTATO SALAD
5 medium-large potatoes (if using small potatoes, add a few extra)
4 hard boiled eggs, peeled
5 sweet gherkin pickles
1 tbsp pickle juice
2 tsp dill
1 c mayo
1 tbsp yellow mustard
Salt & pepper to taste
Cut potatoes into cubes and boil until tender (about 30 minutes). Rinse with
cool water and put in a large bowl. Chop hard boiled eggs and pickles into
small cubes & add to bowl. Add mayo, mustard, pickle juice, dill, salt &
pepper. Stir to blend and put in fridge until cold. Sprinkle a bit more dill on
top before serving.
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RECIPE FROM JOAN GROSS, SAND LAKE TOWN LIBRARY

LIGHTENED BOLOGNESE SAUCE
Heat:
1 T canola oil
1# ground turkey breast
8oz bulk Italian turkey sausage
Process:
1/2 c diced onion
1/2 c diced carrot
1/2 c diced celery
1 T minced garlic
1 c 2% cottage cheese
Stir in:
1/4 c tomato paste
1 can diced tomatoes in juice (28 oz)
1 c dry red wine
2 T balsamic vinegar
1/2 t each kosher salt and red pepper flakes
1 t each dried oregano and basil
1/2 c Neufchatel (cream cheese)
1 c chopped fresh parsley
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RECIPE FROM JOAN GROSS, SAND LAKE TOWN LIBRARY

LIGHTENED BOLOGNESE SAUCE, CONTINUED
Heat oil in a large sauté pan over medium-high.
Add turkey breast and sausage, breaking into smaller chunks; cook until
browned.
Process onion, carrot, celery, and garlic in a food processor until minced;
add to browned meat.
Cook vegetables until softened, 5 minutes.
Process cottage cheese in food processor until smooth, 2 minutes; stir
into meat mixture in sauté pan.
Stir in tomato paste, cook 1 minute.
Add tomatoes, wine, vinegar, salt, pepper flakes, oregano, and basil.
Reduce heat to medium-low; simmer sauce 40-45 minutes, stirring
occasionally.
Add the Neufchatel, stirring until melted, and then stir in parsley.
This recipe is even better the second day!!!
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RECEIPE FROM MICHELLE GAZAW, SAND LAKE TOWN LIBRARY

MAC & CHEESE WITH TOMATO
CASSEROLE
2 cups elbow macaroni, cooked and drained
1 can whole tomatoes (28 ounces), cut up
2 cups American cheese
½ cup onions, sauteed
Cook macaroni according to package directions; drain. Toss macaroni in a
greased casserole dish with the cheese, onions and tomatoes until coated.
Top with bread crumbs flavored with Italian seasoning; dot with butter. Bake
at 350 degrees for 45 to 50 minutes.
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RECEIPE FROM JENNIFER YEZZI, BETHLEHEM PUBLIC LIBRARY

SAMBUCA MUSHROOMS
2 tbsp unsalted butter
1 small shallot - chopped
16 oz sliced button mushrooms
1/3 cup heavy cream
1/2 cup Sambuca
1 tbsp Fresh Tarragon
Salt to taste
Puff pastry sheet - slightly defrosted, divided into 3 equal lengths (along the
creases of the pastry folds), placed on a cookie sheet
Preheat oven to 375 degrees.
Melt butter in saucepan on medium heat.
Add shallot and soften for 1 to 2 minutes.
Add mushrooms and cook 8-10 minutes, but don't brown.
Add the heavy cream.
After the cream is reduced and thickens slightly (3-5 minutes), add the
tarragon and Sambuca.
Simmer until liquid deepens in color (1-3 minutes).
Spoon mushroom mixture along the center of the puff pasty lengths.
Bake for 25 minutes or until pastry edges are lightly browned.
Slice and serve.
As an alternative, make the mushrooms as a sauce for a steak.
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RECIPE FROM JOAN GROSS, SAND LAKE TOWN LIBRARY

SICILIAN SEAFOOD CHOWDER
3 tablespoons olive oil
1/2 (1) cup diced onion
1/2 (1) cup diced celery
1/2 (1) cup diced green bell pepper
3 large garlic cloves, minced
1/2 teaspoon dried basil, crumbled
1/2 teaspoon dried thyme, crumbled
1/2 teaspoon pepper
1/4 teaspoon dried oregano, crumbled
1/4 (1/8) teaspoon dried crushed red pepper
2 1/2 (3) cups bottled clam juice
1 15-ounce can tomato sauce
2 ounces orzo (optional)
1/2 (3/4) pound uncooked medium shrimp, peeled, de-veined
1/2 (3/4) pound sea scallops
one (2) 6 1/2-ounce can chopped clams,drained
1 tablespoon chopped fresh parsley

"THIS RECIPE IS FROM WHEAT FIELDS RESTAURANT IN SARATOGA SPRINGS, NY.
MY WHOLE FAMILY LOVES IT. I MAKE A DOUBLE BATCH AND FREEZE SOME.
ALTHOUGH IT CALLS FOR CLAMS,
SHRIMP AND SEA SCALLOPS, ADD A LITTLE ZIP WITH SOME LOBSTER MEAT!
(I BUY LOBSTER ON SALE, COOK AND FREEZE SOME JUST FOR THIS RECIPE!)
I'VE ALSO ADJUSTED SOME QUANTITIES
FROM THEIR ORIGINAL RECIPE. (CHANGES IN PARENTHESIS.) ENJOY!"
-JOAN GROSS
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RECIPE FROM JOAN GROSS, SAND LAKE TOWN LIBRARY

SICILIAN SEAFOOD CHOWDER, CONTINUED
Heat oil in heavy large saucepan over medium-high heat.
Add onion, celery and bell pepper and saute until tender, about 7
minutes.
Add garlic, basil, thyme, pepper, oregano and crushed red pepper and
cook 2 minutes.
Add clam juice and tomato sauce and bring to boil.
Reduce heat and simmer until slightly thickened, stirring occasionally,
about 30 minutes.
(Chowder can be prepared to this point 1 day ahead; refrigerate. Bring
to simmer before continuing.)
Cook orzo in medium saucepan of boiling water until tender but still
firm to bite, stirring occasionally. Drain. Rinse under cold water. Drain.
Add shrimp and scallops to chowder and cook until shrimp are just pink
and scallops are no longer opaque, about 4 minutes.
Add orzo, clams (cooked lobster) and parsley and stir until heated
through.
(If you're going to freeze leftovers, don't add orzo to entire batch. Can
be added as desired - serve in separate bowl and let people add their
own.)
Ladle chowder into bowls and serve.
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RECIPE FROM MINDY FOWLER, SAND LAKE TOWN LIBRARY

SLOPPY JOES FOR 2
½ lb. ground beef
1 small onion or shallot
½ stalk celery
1 cup tomato sauce
Shredded carrot – to taste (helps to reduce the acidity of the tomato
sauce)
1 Tbsp. brown sugar
A dash or two of Worcestershire Sauce
Hamburger buns
Brown the beef along with the onion and celery. Add all the
remaining ingredients with the exception of the hamburger buns, and
bring it to a simmer. Simmer, stirring occasionally, for 10 minutes.
Serve on hamburger buns.
An alternate to the hamburger buns, would be to serve the mixture
over whole wheat spaghetti.
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RECIPE FROM ARLENE MEHNER, BRUNSWICK COMMUNITY LIBRARY

SPRING PEA SALAD
2 Tbsp. extra-virgin olive oil
1 Tbsp. red wine vinegar
2 cups fresh baby peas or thawed frozen baby green peas
1/2 small red onion, cut into 1/4" diced
1 cup loosely packed mint, torn
Salt and Pepper
In a bowl, whisk olive oil with the vinegar,
Add the peas, onion and mint. Toss to coat.
Season with salt and pepper.
Let stand at room temperature for an hour. Serve.
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RECIPE FROM TRACY BENSEN, RENSSELAERVILLE LIBRARY

SUPER POTATOES
10-12 potatoes
1 stick butter
2 cups light cream
8 oz sharp cheddar cheese
Boil the potatoes with skins on until tender.
Cool in fridge for at least 4-5 hours or overnight.
Peel the potatoes and then grate them.
In a large pot, melt butter, add cream, and add grated potatoes.
Mix lightly and place in large cruset and bake at 350 for an hour or
until golden brown.
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RECEIPE FROM MICHELLE GAZAW, SAND LAKE TOWN LIBRARY

TRICOLOR PASTA SALAD
2 cups uncooked rotini
1 cup tomato, diced medium size
1 stalk celery, sliced (about ½ cup)
1 medium cucumber, sliced (about 1 cup)
1 cup broccoli florets
1 small sweet onion, chopped (about ½ cup)
1 cup creamy Italian salad dressing
½ head iceberg lettuce, torn into pieces (about 3 cups)
Boil rotini in salted water until tender, about 8 to 10 minutes, as
directed on package; drain and soak in cold water until cool.
Combine tomato, celery, cucumber, broccoli, and onion.
Pour in creamy Italian dressing; toss to combine. Let chill for 1 hour
or serve immediately.
Serve by placing salad on torn pieces of lettuce and sprinkling with
parmesan cheese.
Serves 4 to 6
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DESSERTS

RECEIPE FROM MICHELLE GAZAW, SAND LAKE TOWN LIBRARY

BLUEBERRY CRUNCH CRUMB CAKE
1 pkg. yellow cake mix
4 ¾ cups fresh blueberries
½ cup brown sugar
1 cup flour
¾ tsp. Cinnamon
¼ tsp nutmeg
4 tbsp. very cold butter.
Mix cake mix, according to directions on the box.
Place in a 9” x 13” cake pan, greased and floured.
Meanwhile, mix brown sugar, flour, cinnamon, nutmeg and cold butter with
pastry blender until blended.
Wash the blueberries and drain well; sprinkle on top of the cake batter.
Take the brown sugar mixture and sprinkle it on top of the blueberries.
Bake at 350 degrees for 35 to 40 minutes or until a toothpick inserted near
the center comes out clean.
Serve with vanilla topping or vanilla ice cream.
Makes 12 servings.
If using frozen blueberries, thaw and drain well. If you don’t have yellow
cake mix, substitute with lemon cake mix. Instead of blueberries, you can
substitute blackberries or red raspberries.
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RECIPE FROM CONNIE VOOYS, BRUNSWICK COMMUNITY LIBRARY

BUTTER COOKIES
"This recipe came from Holland from my dad’s family. My mom and all his
sisters made these."

1 cup butter
3/4 cup sugar
1 to 2 teaspoons of almond extract
2 cups flour
Pecans on top or some of my aunts used candied cherries
Preheat oven to 350 F.
Cream butter and sugar for at least 5 minutes, longer is better.
Add almond extract, beat some more.
Add flour and mix until blended.
Drop on ungreased cookie sheet.
Place pecan on top.
After 5 minutes gently tap pecan.
Bake 8 to 10 minutes more.
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RECIPE FROM KELLY POST, SAND LAKE TOWN LIBRARY

CHOCOLATE TAHINI CARAMEL BARS
Ingredients:
For shortbread:
1 1/2 cups packed almond flour or almond meal
3 tablespoons melted coconut oil
2 tablespoons pure maple syrup
1/2 teaspoon vanilla extract
1/4 teaspoon sea salt
For the tahini caramel:
1/2 cup tahini
1/3 cup pure maple syrup
1/3 cup coconut oil
1 teaspoon vanilla extract
1/2 teaspoon sea salt
For the chocolate layer:
3/4 cup chocolate chips
1 tablespoon coconut oil

21

RECIPE FROM KELLY POST, SAND LAKE TOWN LIBRARY

CHOCOLATE TAHINI CARAMEL BARS, CONTINUED
Preheat oven to 350 F. Line an 8 x 8 inch square pan with parchment paper
or spray with olive oil.
In a medium bowl add the almond flour (meal), coconut oil, maple syrup,
vanilla, and salt. Mix together with a fork until it forms a thick crumb texture.
Press down into baking pan. Bake for 10 minutes. Allow crust to cool for 10
minutes before adding caramel.
Next make the tahini caramel. Add the tahini, maple syrup, coconut oil,
vanilla, and sea salt to a medium pot and place over medium-low heat for
about 2 minutes, stirring often. Pour over the slightly cooled crust.
Place in the refrigerator or freezer for at least 30 minutes to 1 hour to harden
the caramel (I always freeze it).
To make the chocolate layer: Add the chocolate chips and coconut oil in a
pan that is sitting in another pan of water, to prevent chocolate from
burning. Heat and stir until completely melted.
Pour chocolate over the caramel layer and smooth out. Place in the
refrigerator or freezer to harden. Bars are best if they are kept cool,
otherwise they soften up too much.
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RECEIPE FROM MICHELLE GAZAW, SAND LAKE TOWN LIBRARY

HELLO DOLLIES
1 stick butter (¼ lb.)
1 ½ cups graham cracker crumbs*
1 cup walnuts
1 cup chocolate chips
1 ⅓ cups coconut
1 15-oz. can condensed milk
Melt butter in bottom of a 9” x 13” pan at 350 degrees.
Sprinkle graham cracker crumbs on top of butter; press down to form a
crust.
Add other dry ingredients in layers.
Pour condensed milk over all.
Bake 25 minutes at 350 degrees.
Cut when cool.
*Use a food processor on pulse to make the graham cracker crumbs.
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RECEIPE FROM MICHELLE GAZAW, SAND LAKE TOWN LIBRARY

JAM-FILLED MUFFINS
2 cups flour
3 tsp. baking powder
1 tsp. salt
1 egg, beaten
1 cup milk
¼ cup shortening, melted (can substitute vegetable or canola oil)
Jam of your choice
Sift flour, baking powder, and salt in a large bowl until blended.
Make a well in the center and add egg, milk, and shortening.
Mix until just blended.
Put mixture into greased muffin tin.
Place a dollop of jam on top.
Bake at 400 degrees for 20 minutes (375 degrees for dark colored muffin
pans).
Leave in the muffin pan for 2 minutes.
Makes 12 muffins.
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RECIPE FROM KELLY AKIN, VALLEY FALLS FREE LIBRARY

KELLY'S RASPBERRY PIE
6 cups raspberries
3/4 cup granulated sugar
1/2 teaspoon grated lemon zest
3 tablespoons Minute Tapioca
1 double pie crust
Cook 2 cups of berries in a saucepan over medium-high heat until
juicy, about 3 minutes.
Stir in sugar and lemon zest and simmer until thickened, about 5
minutes (A spatula dragged through the mixture should leave a trail
when it’s thick enough).
Let cool 5 minutes, then gently toss cooked berry mixture, remaining
berries, and tapioca in large bowl until combined.
Put into a double crust pie, dot with butter, vent and bake at 425
degrees for 15 minutes, then at 350 degrees for 45 minutes.
Let cool completely so it sets up.
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RECIPE FROM MINDY FOWLER, SAND LAKE TOWN LIBRARY

IT'S SPRING! RHUBARB CAKE
"A favorite that always meant the arrival of spring in our house…."

4 cups rhubarb, cut ¼” thick
¾ cup sugar
3-oz. package of strawberry jello
1 box yellow/white cake mix
1 stick butter
1 cup cold water
Spread rhubarb in a 9” x 13” pan.
Sprinkle with sugar, jello, and then cake mix.
Slice the stick of butter over the top and then sprinkle with 1 cup of
water.
Bake for 1 hour at 350 degrees.
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RECIPE FROM SHERYL RICCIARDELLI, BETHLEHEM PUBLIC LIBRARY

MICROWAVE CHOCOLATE TRUFFLES
12 oz bag of semi-sweet chocolate chips
6 oz bag of butterscotch morsels
1 can Spanish peanuts with skins
Line cookie sheets with waxed paper.
In a microwave-safe bowl, combine bags of chocolate and butterscotch
morsels.
Stir. Microwave for 3 minutes, or until mixture is melted.
Stir occasionally. Remove bowl from microwave.
Pour can of Spanish Peanuts into bowl.
Stir until nuts are coated with chocolate/butterscotch mixture.
Drop by teaspoonfuls onto cookie sheets.
Place sheets in refrigerator until hardened (approximately 10 minutes).
Remove truffles and place in air-tight container.
Enjoy!
You can easily double this recipe or be creative and add rice crispies or
other kinds of nuts!
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RECIPE FROM HEIDEMARIE "HEIDI" CARLE, RENSSELAERVILLE LIBRARY

MRS. CARLE'S APPLE NUT BREAD
Combine in large bowl:
1/2 cup melted butter
2 cups sugar
2 eggs
1 tsp cinnamon
1 tsp vanilla
Add to mixture:
2 cups diced apples (1 cup diced apples plus one cup applesauce for
moister bread)
1 cup chopped walnuts (optional)
In a separate measuring cup with 2/3 cups water, dissolve:
2 tsp baking powder
2 tsp baking soda
1/4 tsp salt
Preheat oven to 350 degrees.
Alternate adding the water mixture and 4 cups flour to the apple mixture until
the batter is smooth. Don't overmix.
Split the batter between two 8-9-inch bread (loaf) pans.
Bake at 350-degrees for 50 minutes or until a skewer inserted at the center of
loaf comes out clean.
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RECIPE FROM DANIELLE O’ROURKE, BRUNSWICK COMMUNITY LIBRARY

SNOWBALL COOKIES
8 tablespoons (1 stick) unsalted butter, at room temperature, plus extra for
greasing the cookie sheets
3 Tablespoons honey (feel free to use flavored honey such as lavender, orange
blossom…)
1 cup unbleached all-purpose flour
½ teaspoon salt
1 tablespoon vanilla extract (it’s fun to play around with flavors. I’ve used
orange extract as well).
1 cup shelled pecans, chopped moderately fine (I usually use walnuts;
almonds work, too)
¾ cup powdered sugar….for rolling and I add an additional tablespoon to the
batter
MAKES ABOUT 36 COOKIES
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RECIPE FROM DANIELLE O’ROURKE, BRUNSWICK COMMUNITY LIBRARY

SNOWBALL COOKIES, CONTINUED
Preheat oven to 300°F.
Grease one or two cookie sheets.
Cream the butter (I usually use a fork or a whisk).
Beat in the honey.
Gradually mix in the flour and salt, then the vanilla.
Add the nuts.
Wrap the dough in plastic and chill for 1 hour (I will sometimes make the
dough the night before and take it out of the fridge the next day about 30-40
minutes before I want to use it).
Form the balls by hand, the size of quarters.
Place 2 inches apart on the prepared cookie sheets.
Bake until lightly golden brown, about 35-40 minutes.
Remove the cookie sheet from the oven’ as soon as the cookies are cool
enough to touch, roll in the confectioners’/powdered sugar.
Allow to cool and roll again in the sugar.
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RECIPE FROM BARB MARTINAGE, SAND LAKE TOWN LIBRARY

SUNSHINE CAKE
1 orange cake mix
1 can mandarin oranges, cut up
1 small can crushed pineapple
½ cup coconut
3 eggs, beaten
¼ cup oil
Drain oranges and add water to make 1 cup.
Mix together ingredients and add to greased and floured 13x9 pan.
Bake at 350 degrees for 25-30 minutes or until toothpick comes out
clean.
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