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Breakfast and Bread
Baked Cream Cheese French Toast Casserole
Baked Cream Cheese French Toast Casserole | Sally's Baking Addiction
Prep Time: 30 minutes; Cook Time: 50 minutes; Total Time: 9 hours, 25 minutes; Serves 12
Ingredients
1 (12-14 ounce) loaf french bread, sourdough bread, or challah*
8 ounces (224g) brick-style cream cheese, softened to room temperature*
2 Tablespoons (15g) confectioners’ sugar (don’t leave it out, trust me)
3 teaspoons (15ml) pure vanilla extract, divided
8 large eggs
2 and 1/4 cups (540ml) whole milk
3/4 teaspoon ground cinnamon
2/3 cup (133g) packed light brown sugar
STREUSEL TOPPING
1/3 cup (69g) packed light brown sugar
1/3 cup (42g) all-purpose flour (spoon & leveled)
1/2 teaspoon ground cinnamon
6 Tablespoons (86g) unsalted butter, cold and cubed
Optional: fresh fruit, maple syrup, and/or confectioners’ sugar for topping
Instructions
1. Grease a 9×13 pan with butter or spray with nonstick spray. Slice then cut the bread into
cubes, about 1 inch in size. Spread half of the cubes into the prepared baking pan. Using a
handheld or stand mixer fitted with a whisk attachment, beat the room temperature (not
cold!) cream cheese on medium-high speed until completely smooth. Beat in the
confectioners’ sugar and 1/4 teaspoon vanilla extract until combined. Drop random
spoonfuls of cream cheese mixture on top of the bread. Layer the remaining bread cubes on
top of cream cheese. Set aside.

2. Whisk the eggs, milk, cinnamon, brown sugar, and remaining vanilla together until no
brown sugar lumps remain. Pour over the bread. Cover the pan tightly with plastic wrap and
stick in the refrigerator for 3 hours – overnight. Overnight is best.
3. Preheat oven to 350°F (177°C). Remove pan from the refrigerator.
4. Prepare the topping: Whisk the brown sugar, flour, and cinnamon together in a medium
bowl. Cut in the cold cubed butter with a pastry blender or two forks. Sprinkle the topping
over the soaked bread.
5. Bake uncovered for 45-55 minutes or until golden brown on top. I usually bake it for 45
minutes because I like it softer. Serve immediately. Cover leftovers tightly and store in the
refrigerator for 2-3 days.
(Click on the link above for additional notes about the dish.)
Tony has changed the recipe around by adding in and baking it with fruit (frozen peaches or
berries).
Submitted by Tony Nguyen

Banana Nut Bread
2/3 cup sugar
1/2 cup shortening
2 eggs
3 tablespoons sour milk*
1 cup mashed bananas

2 cups sifted flour
1 tsp baking powder
½ tsp baking soda
½ tsp salt
½ cup chopped nuts

*sour milk = 2 tbsp milk + 1 tbsp vinegar OR use 3 tbsp buttermilk
Mix sugar, shortening and eggs together thoroughly. Stir in sour milk, bananas, flour, baking
powder, baking soda and salt. Blend in nuts.
Pour into well-greased 9x5x3 loaf pan. Let stand 20 minutes before baking. Bake until it tests
done. 350 degree oven, 50 to 60 minutes.
Submitted by MJ Tooey
Holiday: Christmas

Main Dishes
Shrimp Scampi in the Microwave Recipe (for 2 people)
Ingredients:
Olive oil 1 cup
Garlic cloves 4-6, chopped or minced
Lemon juice ¼ cup
White wine ½ cup (don’t use sweet wine)
Pinch of salt to taste
Parsley 1 cup, coarsely chopped
Shrimp Approx. 1 to 1.25 pounds of medium size, uncooked, peeled & deveined
In a large microwaveable bowl combine olive oil and garlic, place in microwave for 4 minutes on
medium. Set aside and allow to completely cool.
Stir in all of the other ingredients and cover with plastic wrap (with a couple of holes to allow
venting). Cook in microwave for 5 minutes on medium high, remove and stir, replace in
microwave and cook for another 5 minutes on medium high. The shrimp should be cooked with
a nice pink color.
We serve it over brown rice.
NOTE: Measurements for ingredients are approximate, much of it is “to taste”; cooking time
depends upon the size of the microwave; once all of the ingredients have been combined, bowl
can be put in the fridge to cook at a later time
Submitted by Meg Del Baglivo

Braised Brisket
In my family, we make brisket for most holidays or special occasion meals. This recipe is my
best attempt to reproduce my mom’s and grandma’s brisket, the recipe for which was of course
never written down. I also take some cues from some modern recipes.
The key to good brisket is more in the process than the exact recipe – cook low and slow in
flavorful braise, let rest in the fridge overnight, and reheat in the oven before serving.

Ingredients
1 brisket (maybe 6-8 lbs? They shrink way down when they cook). Make sure it has a nice thick
cap of fat on top. This gets trimmed after cooking.
3-4 onions (Vidalia ideally), sliced
2-3 tablespoons of vegetable oil
1 of the smallest size can of tomato paste
1 head of garlic – cloves peeled and halved.
Sea Salt
Garlic Powder
Onion Powder
Several carrots, peeled and chopped into thirds or quarters
Several Yukon gold potatoes, halved or quartered (added part way through cooking)
For the braising liquid (truthfully there is a lot of room for variation here – you just want
enough liquid to cover a good bit of the brisket, and it should have something acidic like wine
and tomato-based products to break down the collagen in the beef, and something sweet to
balanced things out)
¼ cup to ½ cup of red wine
½ cup to 1 cup of ketchup
a few tbsp of soy sauce
1 tablespoon Worcestershire sauce
a few tbsp brown sugar
2-3 cups water or broth (I generally prefer water, since most commercial broths can
taste weird, and the beef will release a lot of its own juice)
additional garlic powder, onion powder, herbs like thyme as you like.
Directions:
Preheat oven to 325 F. Ideally the brisket should be cooked in a Dutch oven or something that
can go from stovetop to oven if you want to save pans.
Season the brisket with salt, garlic powder, and onion powder, rub in on all sides.
Heat half of vegetable oil in the Dutch oven if using, or in a large pan. Sear the brisket on all
sides. If your brisket is very large, you may need to cut it into separate pieces.
In a separate pan, add more vegetable oil and saute sliced onions until they start to brown. Add
chopped carrots (you may want to reserve some to add later if you like less well done carrots).
Cook a couple minutes. Add garlic cloves, cook a minute. Add tomato paste and stir together
with vegetables for a couple minutes.
Mix together the ingredients for the braising liquid in a bowl.

Make sure the brisket is in the Dutch oven or other cooking vessel with the fat cap facing up
(this way the fat will help to tenderize the meat as it cooks). Cover and/or surround with the
vegetable mixture, and then pour the braising liquid over this. There should be enough to cover
a good bit of the meat, but it won’t be entirely submerged. It will also release a good deal of
liquid as it cooks.
Cook covered tightly. Add potatoes and additional carrots after about an hour if you want. Total
cooking time will be roughly 3 hours depending on size of brisket. You may want to check on it
every hour to give things a stir and check on the liquid levels. It’s ready when the brisket is
starting to get fork tender, but not completely falling apart.
When done let cool a bit – you could remove the brisket from the liquid at this time and
remove most of the fat cap while it’s soft and easy to remove. Return brisket to pot let sit in
fridge overnight.
Before serving – scoop out the fat that has settled at the top of the pot. Remove brisket and
slice against the grain, return slices to the liquid. Reheat in oven covered at about 325 or 350
for about an hour just until everything is heated through to the temp you like. You could leave
uncovered for the last 15 min or so if you want the gravy to thicken a bit. You could also reheat
on the stovetop if your pot allows for it.
This tastes delicious over egg noodles with all that wonderful gravy.
Submitted by Amy Yarnell
Holiday: most holidays

Salads

Bow tie pasta salad. Serving for 2.
Ingredients
Bow tie pasta 8-oz
Spinach (or any greens) 1 bunch
Portobello mushrooms 8-oz sliced
Garlic 3 cloves minced
Shrimps 8oz deveined
Season shrimps with salt, cooking wine, several slices of ginger, chopped green scallions and 1
teaspoon corn starch, mix all and marinate for 1 hour or longer
Boil pasta in salt water until al dente
Add 3 tbl spoons of olive oil in hot pan
Sauté garlic, spinach and mushrooms together until spinach wilt, set aside
Add 3 tbl spoons of olive oil in hot pan
Sauté shrimps until shrimps turn opaque and pink
Mix in veggies and pasta. Season with salt and pepper
Plate. Drizzle some olive oil or sesame oil for extra flavor
Submitted by Na Lin

Black-Eyed Peas, Pineapple, and Red Pepper Salad
Serves 12
SALAD
4 15 ounce cans of black-eyed peas, drained and rinsed
1 pineapple peeled, cored, and diced (about 4 cups)
1 7 ounce jar of roasted bell peppers, drained and diced
1 ½ cups celery, minced
1 small red onion, minced
2/3 cup fresh cilantro, minced
4 jalapeno chilies, seeded and chopped
DRESSING
¼ cup country-style Dijon mustard (like Grey Poupon)
2 Tablespoons cider vinegar
½ cup olive oil
ASSEMBLE
Combine first seven ingredients (salad) in a large bowl.
To make the dressing, whisk Dijon mustard and cider vinegar in a small bowl. Gradually whisk
in olive oil. Add to salad and toss to coat. Season with salt and pepper. May be prepared up to
a day ahead – cover and refrigerate. Serve this with greens – it’s good luck!
Submitted by Alexa Mayo
Holiday: Our family serves on New Year’s Day – along with greens

Bayley’s’ West Indies Salad
1 lb. lump crabmeat
1 cup Canola Oil
1 cup white vinegar
Salt
Pepper
5-6 small green onions, chopped
Ice cubes
Remove all cartilage and shell form crabmeat; place in large bowl. Pour over oil and vinegar.
Salt and pepper to taste; add green onions. Mix well. Cover surface with ice cubes. Refrigerate
for at least 8 hours. Remove unmelted ice. Mix well again. Serve with crackers as an appetizer
or salad.
Euber Collins
Submitted by Everly Brown
Holiday: 4th of July

Side Dishes
King’s Arms Tavern Sweet Potatoes
3 pounds sweet potatoes
¾ cup light brown sugar, packed, divided
3 tablespoons butter
½ teaspoon cinnamon
½ teaspoon nutmeg
¼ teaspoon salt
1 cup milk
Preheat oven to 400 degrees
Grease 1 ½ quart casserole.
Cook sweet potatoes in boiling salted water until done. Peel & mash.
Stir in all of the remaining ingredients except 2 tablespoons of sugar.
Turn mixture into prepared casserole & sprinkle with remaining sugar.
Bake at 400 degrees for 30 minutes.
Serves 8-10
Submitted by Mary Ann Williams
Holiday: Thanksgiving

Corn Pudding
2 15oz cans of corn drained
3 eggs
1/4 cup of sugar
3/4 cup of milk
1/2 tsp of vanilla
1/2 tbsp. of corn starch
Place corn in an 8 x 8 in baking dish
Beat eggs and sugar together, add milk, vanilla and corn starch. Pour mixture over corn
Preheat oven to 325 degrees
Bake for 1 hour or until firm
Submitted by Patty Hinegardner
Holiday: Thanksgiving

Thanksgiving Cornbread Dressing
Serves about four
Adjust all ingredients to taste
1 pkg. cornbread mix (I use Jiffy)
½ baguette French bread
1 onion
1 bell pepper
2 stalks celery
1 stick butter
2 to 3 tsp. poultry seasoning
1 tsp salt (I use Tony Chachere’s Creole Seasoning instead)
2 eggs
Stock (About a quart. I use chicken)

Start a day or two in advance. Prepare the cornbread mix. Leave it and the baguette out to dry.
The morning of, cube and toast the breads in a low oven.
Finely chop the onion, pepper, and celery. Slowly cook them in the butter until soft.
Combine the vegetables and bread cubes in a bowl. Toss with the seasonings.
Beat the eggs and add about a cup of the stock.
Mix egg mixture with dry ingredients. Add stock until mixture is moist but not soggy.
Turn out into a shallow casserole or baking pan.
Cook in a 350 oven until golden brown on top and hot all the way through, about 30 to 45
minutes.
Submitted by Steve Douglas
Holiday: Thanksgiving

Whole Cranberry Sauce with a Tang
Ingredients:
One 12 oz bag fresh cranberries
One cup water
One cup sugar
3 to 4 inch orange rind
Procedure:
Put all ingredients in a medium sauce pan.
Bring to a boil. Boil rapidly until cranberries pop, about 5 minutes. Leave boiling another twothree minutes uncovered for a candied consistency.
Serve warm or let cool down as you prefer
Submitted by Maria Pinkas
Holiday: Thanksgiving

Baked Dried Sweet Corn Casserole
Ingredients:
1 7.5-ounce package John Cope's Toasted Dried Sweet Corn
5 cups milk
3 ½ tablespoons melted butter, plus additional for the baking dish
1 teaspoon salt or to taste
1 tablespoon sugar
4 eggs, beaten until well blended
PREPARATION
1. Preheat oven to 375 degrees. Using a blender or food processor, chop the dried corn
until finely ground.
2. In a large mixing bowl, combine the ground corn, milk, butter, salt, sugar and eggs. Mix
well.
3. Butter a shallow 2-quart baking dish. Pour in the corn mixture. Bake until set and golden
brown on top, about 1 hour. Serve hot.
FROM: https://cooking.nytimes.com/recipes/1016998-baked-corn-casserole
COPES DRIED SWEET CORN: HTTPS://WWW.PAGENERALSTORE.COM/PRODUCT/COPES-DRIEDSWEET-CORN-POUCH/COPESCORN

Submitted by Tara Wink
Holiday: Thanksgiving

Desserts
Punch Bowl Cake
Ingredients:
1 box of yellow cake mix or buy a pound cake
2 cans of lucky strawberry
2 8oz tubs of cool whip or one 16oz tub
1 box of instant vanilla pudding
1 gallon of milk you're going to need it for the pudding
1 bundle of bananas
1 large plastic bowl
Directions:
1 follow direction on box of cake mix
2 after cake is done and cool off cut cake straight across so you can have a top and bottom
3 make instant pudding according to the box
4 place the bottom of cake in the bowl
5 add 1 tub of the cool whip all around the top of the bottom cake
6 cut some of the bananas into circles and add them on top of the bottom cake
7 then add some pudding after it cools off all around the top of the bottom cake save some
you're going to need it for the top
8 then add 1 can of strawberry pie filling spreading it all around the cake bottom top
9 put the top part of the cake on top of all you have done and start adding 5-8 again

Submitted by Shawn Brown

Mini Cheesecakes Recipe
1 cup finely crushed graham crackers (from about 7 full size sheets) blended in a food
processor or blender.
11/2 Tbsp. granulated sugar
3 Tbsp. butter, melted
2 (8 oz.) pkgs. cream cheese, well softened
3/4 cup granulated sugar
11/2 Tbsp. all-purpose flour
2 large eggs (Take eggs out early) Cold eggs will crack the filling.
1 tsp vanilla extract
1/4 cup sour cream
1/4 cup heavy cream
Toppings for serving (Strawberries, Blue Berries, Cherries, Whip Cream)
Instructions
1. For the crust: Preheat oven to 350 degrees. In a mixing bowl, whisk together crushed graham
crackers with 11/2 Tbsp.
granulated sugar. Pour in melted butter and stir mixture until evenly coated.
2. Divide graham cracker mixture among 12 (standard size) paper lined muffin cups, adding
nearly 2 Tbsp. to each. Press mixture
into an even layer. Bake in preheated oven 5 minutes.
3. Remove from oven and allow to cool while preparing filling. Reduce oven temperature to 325
degrees.
4. For the cheesecake mixture: In a small mixing bowl, whisk together 3/4 cup granulated sugar
with 11/2 Tbsp. flour until well
blended. Add softened cream cheese to a separate mixing bowl and pour sugar mixture over
top. Blend mixture on low speed
until smooth.
5. Mix in eggs one at a time and blend on low speed, while scrapping sides and bottom of bowl
and mixing just until combined
after each addition. Add vanilla, sour cream and heavy cream and mix just until combined.
6. Tap mixing bowl against counter top about 30 times to release some of the air bubbles.
Divide mixture among muffin cups filling

each nearly to the top of the cupcake liner.
7. Bake in 325 degree oven 18 - 23 minutes (centers should just barely jiggle slightly, don't overbake. If they begin to crack they
are starting to become over-baked). Remove from oven and allow to cool 1 hour.
8. Cover loosely with plastic wrap and transfer to refrigerator and chill 2 hours. Serve chilled
with a spoonful of Salted Caramel
Sauce or Strawberry Sauce (note: for best results spoon topping on just before serving). Store in
an airtight container in refrigerator or freeze.
Submitted by Vickie Campbell
Holiday: Christmas

Peach Cobbler
1 cup of original bisquick
1 cup of milk
1 cup of sugar
1/2 stick of melted butter
½ tsp ground nutmeg
1 can of 29 ounces sliced peaches (drained)
Stir together baking mix, milk, nutmeg and butter. Stir until blended.
Pour in baking dish.
Stir together sugar and peaches and spoon over batter.
Heat oven to 375
8x8x2 ungreased pan.
Bake 50 to 60 min. or until golden brown.
Submitted by Angie Cochrane
Holiday: Thanksgiving

Holiday Candied Pecans

Holiday Candied Pecans

1 cup sugar
1 t cinnamon
1 t salt
1 pound pecan halves
1 egg white
1 T water

Preheat oven to 300 degrees.
Mix together the sugar, cinnamon & salt and set aside.
Beat the egg white with the water until frothy (but not stiff).
Mix frothy egg white and pecans until pecans are evenly coated.
Add dry ingredients to pecans and mix until pecans are evenly coated.
Spread pecans in a shallow layer on a parchment-lined cookie sheet.
Bake for 30 minutes.
Remove from oven and let cool for a few minutes. Be sure to break the
pecans up before they harden into one huge block.
These are great just as a treat with a hot cup of coffee/tea or nice glass of
red wine, but also wonderful additions to tossed salads or mixed into
chicken salad, curries or in with roasted vegetables. Pecans are our favorite
but the recipe works with any kind of nut.
Enjoy & Happy Holidays!

Submitted by Nancy Patterson
Holiday: Christmas

Pumpkin Cheesecake Swirl Brownies
I got this recipe from a friend in grad school, and it was a very welcome addition to my family
who often prefer chocolate desserts to more traditional fruit-based Thanksgiving desserts. I was
skeptical at first about pumpkin and chocolate, but the pumpkin flavor is not very strong and
the spices go really well with the chocolate.
Preheat oven to 350
Brownie Batter:
3/4 c. butter, melted
1 c. sugar
1 T. vanilla
2 eggs
1/2 c. flour
1/2 c. cocoa powder
1/4 t. salt
1/2 -2 t. cinnamon
Combine butter, sugar, and vanilla. Add in eggs. Mix flour, cocoa powder, salt, and cinnamon
and add to the rest.
Cheesecake Batter:
6 oz. cream cheese softened
1 egg
1/3 c. sugar
2 T. flour
1/2 c. pumpkin puree
1/4 t. vanilla
1/2 t. cinnamon
1/4 t. ginger
1/4 t. cloves
Beat cream cheese and egg together. Beat in remainder of ingredients until smooth.
Grease 8x8 pan. Pour in 2/3 brownie batter. Add pumpkin batter. Top with rest of brownie
batter. Swirl. Bake for 35-40 min. Cool and chill.
Submitted by Amy Yarnell
Holiday: Thanksgiving

