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Buffalo Chicken Dip

Lydia Szymanski

16 oz. cream cheese, softened

2 cups sour cream

1 bottle of buffalo wing sauce

3-9.750z can of white chunk chicken, drained and
shredded

4 cups of shredded cheddar cheese

Directions: Combine all ingredients in a large crock-
pot on high heat. Stir every 10 minutes until thor-
oughly heated. Enjoy with corn chips, veggies or by
itself

Strawberry Cheesecake Smoothie
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6 0z. cream cheese
1 cup milk

7 graham crackers

2 cups strawberries

Directions: Blend cream cheese, ice cream, milk and
6 graham crackers in the blender until smooth. Our
about half of the cream cheese mixture into liquid
measuring cup. Reserve for later . Add strawberries
to remaining cream cheese mixture in blender;
blend until smooth. Pour into beverage glass or 2
large smoothie cups. Pour reserved cream cheese
mixture gently over strawberry mixture in glass.
Crumble remaining crackers, sprinkle over smooth-

Cheese cake filling:

1 (80z.) package creamcheese, softened

3 Thsp. sugar

1/2 tsp. vanilla extract

1 large egg yolk

Directions: Line a 8X8in baking pan with parch-
ment paper and grease with butter. In large bowl
combine the melted 8 Thsp. butter with sugar,
cocoa powder, vanilla, food coloring and salt.
Then stir in white vinegar. Whisk eggs in small
bowl, stir into the brownie mix. Fold in flour then
pour batter into prepared pan. Reserving 1/4 cup
batter for toping. Blend together the cream
cheese, sugar, vanilla, and egg yolk, until well
combined. Spread cream cheese mixture in an
even layer over the brownie batter then top with
cream cheese with dollops of remaining brownie
batter. Swirl cream cheese together with tooth-
pick with the dollops of brownie batter. Bake for
30 minutes.

Chicken Codon Bleu Soup
azNAI Y NEYS3Ea
1/2 cup butter

1/2 cup all-purpose flour

1/2 tsp. salt

4 cups whole milk

1 cup diced ham

S NJ

1 boneless, skinless chicken breast, cubed and cooked

1 cup Swiss cheese, shredded

Fluffy Sour Cream Biscuits

[BRAF {T&YlFyalAh

4 cup bisquick

1 cup sour cream

1 cup 7-up Soda

1/2 cup melted butter

Directions : Mix bisquick, sour cream and 7-up. Dough
will be very soft— don’t worry! :) knead and fold dough
until coated with your baking mix. Pat dough out and
cut biscuits using a round biscuit/cookie cutter. Melt
butter in bottom of cookie sheet pan or 9X13 casserole
dish. Place biscuits on top of melted butter and bake
for 12-15 mins or until brown at 425 degrees.

Scalloped Potatoes
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Chicken Broccoli Alfredo
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Red velvet Cheesecake Brownies 4 oz, cream cheese, softened ydzZiSo {aNJAY YAE1® /221 dzyaéupwhheE(GdNB Kl a GKAO
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8 Thsp. (1 stick) Unsalted butter until thick and starting to turn golden brown. Slowly F f, Q'ZY’\ ydy F2Afe . 1S ™ M K H/4 dPoEdBrumbsybutterédS  LINB K S U SR

1 cup sugar add milk. Beating constantly with whisk. Stir in ham and 20Sy @ Directions:

1/4 cup unsweetened cocoa powder chicken. Increase heat to medium-high and heat to just Honey Cinnamon Butter Mix water, soup mix in large sauce pan, whisk until blended well.

1/2 tsp. vanilla extract simmering., then reduce heat to low and simmer 5 § A Bring to boil, reduce heat and simmer 10 mins. Add rice, mush-
azZNHI Y NEYSaasSN] rooms, 1 and 1/2 cups cheddar and parmesan. Pour mixture into

1 Tbsp. red food coloring
1/8 teaspoon salt

mins. Remove from heat; add Swiss cheese and cream

ez, il il o 3 sticks Butter 1tsp. cinnamon  1/2 cup honey

9X13 buttered casserole dish. Top with remaining 1/2 cup cheddar.
1/2 tsp. white vinegar Directions: Allow butter to soften to room temperature. Whip Sprinkle on bread crumbs. Cover with foil, bake at 350 degrees
2 eggs butter for about 10 minutes, scraping the side of the bow! for30 mins. Remove foil and cook additional 10 mins. Let cool and

3i4 cui a”_iuriose flour often. Add cinnamon and honey. Whip for 5 more minutes. en'o“!!



