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Milk           
Pennsylvania’s Official Beverage  

Pennsylvania’s economy is fueled 

by the 7,370 dairy farms in the 

state. It is jobs and economic 

activity for the people of the 

commonwealth . Dairy is the 

number one agricultural business in 

Pennsylvania. 99% of dairy farms 

are family-owned and Pennsylvania 

is home to over 530,000 cows. 

These cows produce more than  1.3 

billion gallons of milk annually. The 

milk produced in Pennsylvania 

generates $7 billion in economic 

revenue. Every 9 dairy cows create 

one job, with Pennsylvania’s dairy 

industry supporting more than 

60,000 jobs across the state. So 

next time you see a cow, 

remember she s fueling your body 

and the economy.  

 

 

Hi, we are the 2015-2016 Pennsylvania Dairy 

Royalty team, Savannah Zanic, Morgan 

Brymesser and Lydia Szymanski. Each of us 

keeps a very busy schedule and we know 

how to keep moving, we fuel our bodies with 

dairy products. Did you know that over 75% 

of Americans do not consume the recom-

mended 3 servings of dairy every day?  

 

Good health includes dairy! Eating three or 

more daily servings of low-fat dairy foods 

(milk, cheese, and yogurt) is an easy way to 

get a powerful punch of nutrients to help 

build stronger bones and healthy bodies. We 

are only three of the countless dairy promot-

ers across the state of Pennsylvania that  

work every day with men and women em-

ployed in jobs supported by the dairy indus-

try. Our goal is to share with consumers how 

important nutritious dairy products are to 

your daily diet but also to help share the pro-

ducers story; how they work tirelessly to en-

sure that their cows are clean, comfortable 

and capable of producing high quality prod-

ucts for you!  

 

We have gathered some of our family's favor-

ite recipes to share with your family. We en-

courage you to get your 3 servings of dairy 

everyday, for healthy bodies and strong 

bones. Enjoy!  

 

Savannah, Morgan and Lydia  



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Buffalo Chicken Dip  

Lydia Szymanski 
16 oz. cream cheese, softened  

2 cups sour cream  

1 bottle of buffalo wing sauce  

3-9.75oz 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  

aƻǊƎŀƴ .ǊȅƳŜǎǎŜǊ  
6 oz. 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 (8oz.) package creamcheese, softened  

3 Tbsp. 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 Tbsp. 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  

aƻǊƎŀƴ .ǊȅƳŜǎǎŜǊ  
1/2 cup butter  

1/2 cup all-purpose flour  

1/2 tsp. salt  

4 cups whole milk  

1 cup diced ham  

1 boneless , skinless chicken breast, cubed and cooked  

1 cup Swiss cheese, shredded  

4 oz. cream cheese, softened  

Directions: In a 4-quart saucepan, melt butter over me-

dium heat. Add flour and salt. Cook, stirring 2-3 mins, 

until thick and starting to turn golden brown.  Slowly 

add milk. Beating constantly with whisk. Stir in ham and 

chicken. Increase heat  to medium-high and heat to just 

simmering., then  reduce heat to low and simmer 5 

mins. Remove from heat; add Swiss cheese  and cream 

cheese, stir until melted.  Enjoy!  

Fluffy Sour Cream Biscuits  

[ȅŘƛŀ {ȊȅƳŀƴǎƪƛ  
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  

{ŀǾŀƴƴŀƘ ½ŀƴƛŎ  
п ǊǳǎǎŜǘ ǇƻǘŀǘƻŜǎΣ ǎƭƛŎŜǎ мκпέ ǎƭƛŎŜǎ  

м ƻƴƛƻƴΣ ǎƭƛŎŜŘ ƛƴǘƻ ǊƛƴƎǎ  

{ŀƭǘ ŀƴŘ ǇŜǇǇŜǊ ǘƻ ǘŀǎǘŜ о ¢ōǎǇΦ ōǳǧŜǊ  

о ¢ōǎǇΦ ŀƭƭ-ǇǳǊǇƻǎŜ ƅƻǿŜǊ 

мκн ǘǎǇΦ ǎŀƭǘ  

н ŎǳǇǎ Ƴƛƭƪ 

м мκн ŎǳǇǎ ǎƘǊŜŘŘŜŘ ŎƘŜŘŘŀǊ ŎƘŜŜǎŜ  

5ƛǊŜŎǝƻƴǎΥ tǊŜƘŜŀǘ ƻǾŜǊ ǘƻ плл ŘŜƎǊŜŜǎΦ .ǳǧŜǊ ŀ м 

ǉǳŀǊǘ ŎŀǎǎŜǊƻƭŜ ǇŀƴΦ [ŀȅŜǊ мκн ƻŦ ǘƘŜ ǇƻǘŀǘƻŜǎ ƻƴ 

ōƻǧƻƳ ƻŦ ŘƛǎƘΣ ǘƻǇ ǿƛǘƘ ƻƴƛƻƴ ǎƭƛŎŜǎΦ !ŘŘ ǊŜƳŀƛƴƛƴƎ 

ǇƻǘŀǘƻŜǎΦ {Ŝŀǎƻƴ ǿƛǘƘ ǎŀƭǘ ŀƴŘ ǇŜǇǇŜǊ ǘƻ ǘŀǎǘŜΦ Lƴ 

ƳŜŘƛǳƳ-ǎƛȊŜ ǎŀǳŎŜǇŀƴΣ ƳŜƭǘ ōǳǧŜǊΦ aƛȄ ƛƴ ǘƘŜ ƅƻǳǊ 

ŀƴŘ ǎŀƭǘΣ ŀƴŘ ǎǝǊ ŎƻƴǎƛǎǘŜƴǘƭȅ ǿƛǘƘ ǿƘƛǎƪ ŦƻǊ ƻƴŜ Ƴƛπ

ƴǳǘŜΦ {ǝǊ ƛƴ ƳƛƭƪΦ /ƻƻƪ ǳƴǝƭ ƳƛȄǘǳǊŜ Ƙŀǎ ǘƘƛŎƪŜƴŜŘΦ {ǝǊ 

ƛƴ ŎƘŜŜǎŜ ŀƭƭ ŀǘ ƻƴŎŜ  ŀƴŘ ŎƻƴǝƴǳŜ ǎǝǊǊƛƴƎ ǳƴǝƭ ƳŜƭǘπ

ŜŘΦ tƻǳǊ ŎƘŜŜǎŜ ƻǾŜǊ ǘƘŜ ǇƻǘŀǘƻŜǎ ŀƴŘ ŎƻǾŜǊ ŘƛǎƘ ǿƛǘƘ 

ŀƭǳƳƛƴǳƳ ŦƻƛƭΦ .ŀƪŜ м   мκн ƘƻǳǊǎ ƛƴ ǘƘŜ ǇǊŜƘŜŀǘŜŘ 

ƻǾŜƴΦ  

Chicken Broccoli Alfredo  
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Honey Cinnamon Butter  

aƻǊƎŀƴ .ǊȅƳŜǎǎŜǊ  
3 sticks Butter        1 tsp. cinnamon      1/2 cup honey  

Directions: Allow butter to soften to room temperature. Whip 

butter for about 10 minutes,  scraping the side of the bowl 

often. Add cinnamon and honey. Whip for 5 more minutes.  

Cheesy Rice & Potato Casserole  

Lydia Szymanski  
1 pkg (12 ounce) cheddar potato soup mix  

2 cup instant rice  

8 oz. chopped mushrooms (optional)  

2 Tbsp. butter  

8 cup water  

2 cup shredded cheddar cheese  

1/4 cup grated parmesan cheese  

1/4 cup bread crumbs, buttered  

Directions:  

Mix water, soup mix in large  sauce pan, whisk until blended well. 

Bring to boil, reduce heat and simmer 10 mins. Add rice, mush-

rooms, 1 and 1/2 cups  cheddar and parmesan. Pour mixture into 

9X13 buttered casserole dish. Top with remaining 1/2 cup cheddar. 

Sprinkle on bread crumbs. Cover with foil, bake  at 350 degrees 

for30 mins. Remove foil and cook additional 10 mins. Let cool and 

enjoy!!  

Red velvet Cheesecake Brownies  

{ŀǾŀƴƴŀƘ ½ŀƴƛŎ  
Brownie mix:  

8 Tbsp. (1 stick) Unsalted butter 

1 cup sugar  

1/4 cup unsweetened cocoa powder  

1/2 tsp. vanilla extract  

1 Tbsp. red food coloring 

1/8 teaspoon salt  

1/2 tsp. white vinegar  

2 eggs 

3/4 cup all-purpose flour  


