“Whem cheamy mac—*n-cheese meets the BLT-imspired,
imghedients of samery, bacemn, spimack, and temate, the
neaudt s am all-mem. Americam classic,” a quete Night
from the betty, Cracker Coskhosk, the srigim of my,
nersian of thib gheat hecipe. Of course, in the Read 8
days., Tematees amd, dpinach are from the garden,
mewm INGREDIENTS:

1 loaf (32 oz) - Prepared Cheese product, cut into large cubes

1/4 cup - Butter [***] 5 cups - Whole Milk

1 16 oz. package - Elbow Macaroni

2 cups - Sharp Cheddar Cheese (8 oz) shredded

2 cups - small Cherry Tomatoes [**] 1 bag (9 oz) - fresh Spinach

1 lb. - Bacon, crisply cooked, crumbled

1 cup - Progresso® plain or Italian-style Panko Crispy Breadcrumbs

DIRECTIONS: 1.)In large microwavable bowl, place Cheese
cubes, Butter, and Milk. Microwave uncovered on High 8 to 10
minutes. Stir with whisk; microwave on High 4 minutes longer. Stir
again; repeat microwaving until all Cheese is melted, and mixture
can be stirred smoothly, a total of about 15 minutes.

2.) Heat oven to 350°F. Cook macaroni in boiling salted water for 3
minutes or until Macaroni is firm then drain. Place in 15x10-inch
(4-quart) glass baking dish. Pour melted Cheese Sauce over
Macaroni; mix well. Stir in Shredded Cheese, Tomatoes and
Spinach.

4.) Cover dish with foil; bake 30 minutes. Uncover, sprinkle Bacon
and Breadcrumbs evenly over top. Bake 5 minutes longer or until
top is lightly browned. Cool for at least 10 minutes before serving.
A little chopped sautéed Onion can be added for variety along
with a little Ground Mustard.
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Ken's Sausage & Pepper Baked Zita

e
——

peppers, and a blend of Messarella cheese amd, Pecorime.
Remane cheese te make o delicious. , heartry pasta dinmei.

INGREDIENTS:
1 1/2 pd. - Fresh Sausage Links (salt & pepper only) cut crosswise into 1-
inch chunks [***] 1 pound - Ziti or Penne Pasta
4 medium - Garlic Cloves, thinly sliced
2 large - Green, Yellow, and/or Red Bell Peppers, cut into 1/2-inch slices
[***] 1 jumbo - Onion, cut in half, then cut crosswise into 1/4-inch slices
[***] 1 can (28 o0z.) - Whole Tomatoes in puree
1 can (15 ounces) - tomato puree [***] 1/2 tsp. Salt
1 package (8 oz.) - low-fat Mozzarella Cheese, cut into %-inch cubes [***]
1/2 cup - Pecorino Romano Cheese, freshly grated

DIRECTIONS:

1.) Prepare sauce: In a deep non-stick 12-inch skillet, cook sausage
over medium-high heat for 5 minutes or till browned on all sides,
stirring occasionally. Reduce heat to medium, discard all but 2
tablespoons sausage fat. To sausage in skillet, add garlic, peppers,
and onion, and cook, covered, 10 minutes or until vegetables are
tender, stirring occasionally. Stir in tomatoes with their puree,
tomato puree and salt; heat to boiling over medium heat,
breaking up tomatoes with side of spoon. Reduce heat to low; cover
and simmer for 10 minutes. 2.) Meanwhile, preheat oven to 400°F. Heat
large, covered saucepan of salted water to boiling over high heat. add
pasta; cook 2 minutes less than cooking time recommended on package
label. 3.) Drain pasta. return pasta to pot; stir in sauce to coat. Add
mozzarella; toss to combine. Transfer pasta mixture to ungreased 13’ x 9’
glass or ceramic baking dish and spread evenly, sprinkle with Romano.
Bake uncovered, 20 to 25 minutes or until top browns and sauce is
bubbling. Let stand for 10 minutes for easier serving.
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Uncle Paul’s
Cormmeal Mush

Wnele Paukd nemer said, uhere the hecipe came
dad en mem. ¢t b a gheat breakfast eh arwtime
distv.
INGEDIENTS:
10 cups - fresh cold Water (divided)
2 cups Corn Meal
2 tsps. Salt

DIRECTIONS:
1.) Pour 6 cups Hot Water in a pan, add 2 tsps. Salt,
stir to dissolve salt.
2.) Mix Cornmeal in 4 cups colds Water in saucepan.
3.) Slowly pour mixture into 6 cups salted hot Water
and stir until thick. Pot lid on and cook for 1/2 hour,
stir occasionally.

Recipe# pasta 04 Page 4

Ken’s Chicken & Vegetable
Italiano

se the snigim hemaims a mustern,. G b an
INGREDIENTS:

1 Ib.- Whole-Wheat Penne Pasta [***] 2 tbhsp - Olive Oil
3 Boneless, skinless - Chicken Breast halves, cut into strips
1/2 60z. pkg. - Frozen Bell Pepper and Onion Stir-fry

2 - Cloves Garlic, minced

1 14.5-0z. can - no-salt Stewed Italian Tomatoes

1 tbsp - Dried Parsley [***] 2 tsp - Dried Basil

1 14.5-0z. can - Fat-free Chicken Broth

3 - Fresh Red or Yellow Plum Tomatoes, cut into pieces
Grated fresh Parmesan Cheese

DIRECTIONS: 1.) Cook pasta as directed on package for al
dente. Drain; set aside. Meanwhile, heat oil in large pot or a Dutch
Oven, over medium heat. Season chicken to taste; add to oil,
cooking and stirring until browned and no longer pink. Transfer
chicken to a plate.

2.) Stir bell pepper and onion stir-fry, garlic, stewed tomatoes,
parsley, basil and chicken broth into pot. Simmer 10 minutes.

3.) Add reserved chicken, fresh tomatoes, and cooked pasta; stir
and toss just until heated. Season to taste. Garnish with Parmesan
cheese.
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