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Baked Potato Soup 
 

Ingredients 
 4 large potatoes 

 2/3 c milk 

 3/4 c flour 

 1 1/2 quarts milk 

 I c sour cream 

 1/8 c minced onion 

 6 oz grated cheddar cheese 

 2 c bacon, cooked and crumbled 

 

Directions 
Bake the potatoes. Cut in half. Scoop out the inside and set aside. Cut up 1/2 of the peels. 

Melt the butter in a saucepan. Slowly add the milk. Stir in the flour. Simmer over low heat, 

stirring constantly. Add the potatoes, onions, and peels. Add the sour cream and cheese. 

Mix until cheese is melted. Garnish with bacon. 

      -Rita White 
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Broccoli & Cheese Soup 

 

Ingredients 

 16 oz bag of frozen broccoli 

 1 pt. half and half 

 8 oz jar Cheese Wiz 

 1 can cream of celery soup 

 1 can cream of mushroom soup 

Directions 

 Put broccoli in blender or food processor. 

 Combine all ingredients in a slow cooker. 

 Cook on low for 6-8 hours. 

P.s. I put more cheese than 8 oz because I like 

cheese.   

      

           -Judy Light 

Cheese Soup 

Ingredients 

Bring vegetables, broth, parsley, and salt to a boil and simmer until tender.  Shake the flour with the 

milk and add it to the vegetables.  Cook until thick.  Add the Velveeta and 2 T of Picante Sauce.  

Serve with Tortilla Chips. 

                                                                      -Marilyn Fellin 

 3 cups cubed potatoes  

 1/2 cup diced carrots 

 1/2 cup diced celery 

 1/4 cup diced onions 

 2 cups water 

 2 chicken bouillon cubes or broth 

 

Directions 

 1 1/2 tsp parsley 

 1/2 tsp salt (optional) 

 3 Tablespoons flour 

 2 cups milk 

 1 lb Velveeta Cheese 

 2 Tablespoons Picante Sauce 
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Chili 
Ingredients 
2 lbs. ground beef 

1/2 onion, chopped 

1 tsp ground black pepper 

1/2 tsp garlic salt 

1 can tomato sauce 

1 can diced tomatoes 

1 (8oz) jar a of salsa 

1 package (1.25 g) chili seasoning 

1 can light red kidney beans 

1 can dark red kidney beans 

Directions 

In a large saucepan over medium heat, combine the  ground beef and the onion and sauté for 10 

minutes, or until meat is browned and onion is tender. Drain. 

Combine all ingredients in a slow-cooker and heat, stirring often. 
        —Angie Bullock 

Clair Soup 

Ingredients 
 1 lb. Hamburger  

 1 bag of mixed Vegetables  

 1 can of Tomato Juice 

 1 pkg. Lipton onion soup mix.  

 

Directions 
Fry Hamburger! Drain. add Vegetables, tomato juice and soup mix. cook until done.  

 

     - Nancy Miller 

Clam Chowder 

Ingredients 

 3 -10 3/4 Ounce Can s Cream of Potato Soup 

 2-10 3/4 Ounce Cans New England Clam Chowder 

 1– Pint Half and Half 

 2 –6 1/2 Ounce Cans Chopped Clams or Clam Meat 

 1/2 Cup Onion Diced 

 1/2 Cup Butter Sliced 

 Garnish—Saltine Crackers 

Directions 
Combine all ingredients except for crackers in a slow cooker.  Cover and cook on low for 2-4 hours. 

Serve with cracker. 

       -Yvonne Youtz 
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Cool Raspberry Soup 
Ingredients 
 1 bag (20 oz) frozen raspberries, thawed 

 1 1/4 cups water 

 1/4 cup white wine, optional 

 1 cup cran-raspberry juice 

 1/2 cup sugar 

 1 1/2 teaspoons ground cinnamon 

 3 whole cloves 

 1 tablespoon lemon juice 

 1 carton (8oz) raspberry-flavored yogurt 

 1/2 cup sour cream 

 

Directions 
In a blender, puree raspberries, water and wine if desired. Transfer to a large sauce-pan; add the 

cran-raspberry juice, sugar, cinnamon and cloves.  Bring just a to a boil over medium heat.  Remove 

from the heat; juice and yogurt.  Refrigerate. To serve, pour into small bowls and top with a dollop of 

sour cream.  Yield; 4-6 servings  

       -Jean Arneson 

Crack Chicken Noodle Soup 
By: Kathy Bishop 

 Ingredients 
 3 Cups cooked chicken, chopped 

 8 oz spaghetti noodles, uncooked 

 1 Cup sharp cheddar cheese, grated 

 8 slices bacon, cooked and crumbled 

 ½ yellow onion, diced 

 2 carrots – diced 

 2 stalks celery – diced 

 2 TLB  Olive oil 

 1 (32 oz) package low-sodium chicken broth  

 1 (10.75 oz) condensed cream of chicken soup 

 1 Cup half and half 

 1 (1 oz) package dry ranch seasoning mix 

 Salt and freshly ground pepper to taste 

 

Directions 

Heat olive oil in a large stock pot over medium-heat sauté onion, carrot and celery until            

softened.  Season with salt and pepper. 

Add dry ranch mix and cook for 1 minute, stirring until veggies are evenly coated, then add 

chicken broth and chicken soup. 

Stir together and mix in spaghetti, bacon and chicken, then bring to a boil. Reduce heat to low 

and cook 15 minutes or until noodles are cooked and veggies are tender, then stir in      

cheddar cheese and half and half. 
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Creamy Crab Chowder 
Ingredients 
 1 stick butter 

 1 quart half-n-half 

 1 can cream of potato soup 

 1 can cream of celery soup 

 1 can cream of shrimp soup 

 1 can cream of asparagus soup 

 1 can corn 

 1 lb. crab or imitation crab 

  

Directions 
Mix all the above in a crock pot, cook on low 2-3 hours.  Season with Old Bay to 

Taste.  You may substitute the cream soups to your liking. 

  

      -ENJOY !From Denise Rhoade 
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Chicken Fettuccini Alfredo Soup  

Ingredients  

 3 large boxes chicken stock  

 1 box fettuccini 16oz  

 1 can Swanson white meat chicken 12.5oz (use 2 cans if you like a meatier soup)  

 2 boxes frozen chopped spinach (10oz each)  

 1 can evaporated milk 12oz  

 2 tablespoons Butter Buds granules  

 Grated Kraft Parmesan/Romano cheese for garnish  

Seasonings (quantities are to your tastes)  

 Granulated garlic (remember, a little goes a long way)  

 Crushed rosemary leaves  

 Salt and pepper 

Directions 

1. Break fettuccini into 1 or 2 inch pieces.  

2. Thaw chopped spinach in the microwave and press/squeeze out as much of the water as        

possible. (Wet spinach can water down the soup and add a bitter taste.)  

3. Bring stock to a boil and add broken fettuccini. Add spinach and seasonings. Cook until fettuccini 

is al dente.  

4. Turn off heat, add evaporated milk and stir in Butter Buds.  

5. Sprinkle each bowl with Kraft Parmesan/Romano grated cheese to taste.  

-   -From Carolyn Dibert 
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Gumbo 
This recipe is labor intensive but it is absolutely worth it. Our family had our first taste of gumbo on a family    

vacation a few years ago and it has become our special occasion meal ever since.—Pr. Gretchen 

Ingredients 

 1 cup plus 1 tablespoon canola or vegetable oil, divided 

 6 boneless, skinless chicken thighs or breasts (about 2 1/4 

poundsl) 

 Kosher salt 

 1 1/2 pounds Cajun-style andouille sausage sliced crosswise 1/2 

inch thick 

 1 cup all-purpose flour  

 2 large yellow onions cut into 1/4-inch dice 

 2 green bell peppers cut into 1/4-inch dice 

 4 large celery ribs (9 ounces; 260g total), cut into 1/4-inch dice 

 8 medium cloves garlic, minced 

 1/4 teaspoon cayenne pepper 

 Freshly ground black pepper 

 1 1/2 quarts homemade brown or white chicken stock or       

store-bought low-sodium chicken broth 

 2 dried bay leaves 

 2 large sprigs fresh thyme 

 1 pound  fresh okra, caps trimmed, pods cut crosswise 1/2 inch 

thick  

 1/2 teaspoon filé powder, plus more as needed for serving 

 Warm rice, thinly sliced scallions, and hot sauce, for serving 

Directions 
1. In a large Dutch oven, heat 1 tablespoon  oil over medium-high heat until shimmering. Season chicken all 

over with salt. Working in batches, sear chicken until browned on both sides, about 5 minutes per side. 

Transfer chicken to a platter, then set aside until cool enough to handle. Once chicken has cooled, shred 

into bite-size pieces. 

2. Add sliced andouille to pot and cook, stirring, until lightly browned, about 6 minutes. Using a  slotted 

spoon, transfer to a platter and set aside. 

3. Add remaining 1 cup oil to Dutch oven along with flour, stirring to form a paste. Lower heat to                

medium-low and cook, stirring and scraping frequently, until roux is a chestnut or  chocolate-brown color 

but not scorched, about 1 hour. 

4. Add onion, bell pepper, and celery and season lightly with salt. Cook over medium-high heat, stirring and 

scraping, until softened, about 10 minutes; lower heat to medium if any of the ingredients threaten to 

scorch. 

5. Stir in garlic, cayenne, and a generous amount of black pepper and cook, stirring, for 2 minutes longer. 

6. Add stock, bay leaves, and thyme. Season lightly with salt. Bring to a gentle simmer, then allow to cook 

uncovered, stirring occasionally, for 1 hour. Add okra, if using, along with sausage and shredded chicken, 

and gently simmer, uncovered, for 1 hour longer. Skim any fat from the surface as it accumulates. 

7. Remove from heat and add filé powder, if using, stirring well to break up any small lumps.  Season stew 

with salt. Discard thyme sprigs and bay leaves. 

8. Serve gumbo with warm rice, sprinkling sliced scallions on top of each bowl. Pass hot sauce at the table, 

as well as filé powder, if desired, to lightly shake on top of each serving of gumbo and rice. 

 

https://www.amazon.com/Tony-Chacheres-Creole-Gumbo-File/dp/B001EBSRDG/?tag=se-recipe-ingredient-20
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Ham and Bean Soup 

Ingredients 

• 2 medium carrots, sliced or canned carrots 

• 2 celery ribs, chopped 

• 1/2 cup chopped onion 

• 2 tablespoons butter 

• 4 cans (15-1/2 ounces each) great northern beans, rinsed and drained 

• 4 cups chicken broth 

• 2 cups cubed fully cooked ham 

• 1 teaspoon chili powder 

• 1/2 teaspoon minced garlic 

• 1/4 teaspoon pepper 

 

Directions 
 

Sauté onions and celery first.  Add the remaining ingredients and bring to a boil.  Reduce 

heat and simmer for an additional 15 minutes. 

 

-Jamie Johnson. 
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Hungarian Mushroom Soup  

Ingredients  

 4 tablespoons unsalted butter  

  2 cups chopped onions  

 1 pound fresh mushrooms, sliced  

 2 teaspoons dried dill weed  

 1 tablespoon paprika  

 1 tablespoon soy sauce  

 2 cups chicken broth  

 1 cup milk  

 3 tablespoons all-purpose flour  

 1 teaspoon salt  

 ground black pepper to taste  

 2 teaspoons lemon juice  

 ¼ cup chopped fresh parsley  

 ½ cup sour cream  

 

Directions  

 Step 1 Melt the butter in a large pot over medium heat. Sauté the onions in the butter for 5 minutes. Add 

the mushrooms and sauté for 5 more minutes. Stir in the dill, paprika, soy sauce and broth. Reduce heat to 

low, cover, and simmer for 15 minutes.  

 Step 2 In a separate small bowl, whisk the milk and flour together. Pour this into the soup and stir well to 

blend. Cover and simmer for 15 more minutes, stirring occasionally.  

 Step 3 Finally, stir in the salt, ground black pepper, lemon juice, parsley and sour cream. Mix together and 

allow to heat through over low heat, about 3 to 5 minutes. Do not boil. Serve immediately.  

Makes 6 one cup servings  

 

     - PJ Copenhaver 
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Italian Wedding Soup 
Makes 4 servings 

 

Ingredients 

 1/2 lb ground turkey 

 1 egg, lightly beaten 

 2 Tablespoons dried bread-

crumbs or panko 

 1 tablespoon grated parmesan 

cheese 

 1/2 teaspoon dried basil 

 1/2 teaspoon onion powder 

 3 3/4 cups low sodium chicken 

broth 

 2 cups low sodium beef broth 

 2 cups sliced escarole or spin-

ach 

 1 cup uncooked orzo pasta 

 1/3 cup finely chopped carrot 

 1/4 cup chopped onion 

 

Directions 

In a medium bowl, combine meat, 

egg, bread crumbs, cheese, basil 

and onion powder, shape into 3/4 

inch balls. 

In a large saucepan, heat broth to 

boiling.  Stir in escarole, orzo pasta, onion, carrot, and meatballs.  Return to a boil, then reduce heat 

to medium.  Cook at slow boil for 10 minutes or until pasta is al dente.  Stir frequently to prevent  

sticking. 

 

    -From Judy Cassel 
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Low Carb Cauliflower and Leek Soup 
 

Ingredients 
 2 Tablespoon Olive Oil 

 3 Tablespoon butter 

 3 leeks cut into 1 inch pieces 

 1 large head of cauliflower chopped 

 3 cloves garlic finely chopped 

 8 cups vegetable broth 

 Salt and pepper to taste 

 1 cup heavy cream (optional) 

 

Directions 
Heat the olive oil and butter in a large pot 

over medium heat and sauté the leeks, 

cauliflower and garlic for about 10 minutes. Stir in the vegetable broth and bring the mixture to a 

boil. Reduce heat, cover, and simmer for 45 minutes. 

 

Remove the soup from the heat and blend the soup with an immersion blender or hand mixer.     

Season with salt and pepper.  Add the heavy cream and mix again until smooth. 

    

     - Monique Derfler 

 

Railroad Soup  
 

Ingredients 
 1 lb. smoked sausage 

 4 potatoes peeled-cut in 4 or 6 pieces. 

 1 pack of Pot Pie Bows 

 1 can of Beef Broth 

 

Directions 
Cook Smoked sausage, add beef broth- add potatoes when potatoes are near done add bows 

cook tell done. If you like add 4 bouillon cubes (beef)  

    

     -From Nancy Miller 
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Rustic Sausage Soup 

Ingredients 
 1 lb. smoked sausage (I use smoked turkey 

sausage from Laudermilch’s) 

 3 medium carrots, grated 

 1 large onion, chopped 

 5 cloves garlic, minced 

 1 celery stalk, chopped 

 28 oz. can tomatoes, chopped or diced, with 

juice 

 6 cups chicken stock 

 ½ cup orzo (I use GF elbow macaroni and it 

works great) 

 ¼ cup Italian parsley, rough chopped 

 ¼ cup fresh basil, chiffonade* 

 1/2 tsp red pepper flakes, optional or to taste 

 Salt and pepper to taste 

Directions 
Cut sausage lengthwise, then into ¼” pieces.  In soup pot, cook sausage until browned, remove 

and set aside. (If using turkey sausage, you may need a little olive oil to prevent sausage from     

sticking.)  Add carrots, onion, celery and garlic to same pot.  Cook until vegetables are sauteed, 

but not brown. Add tomatoes and chicken stock. Simmer for 15 minutes. Return sausage to pot.  

Add orzo and cook for 20 minutes on low boil or until pasta is tender. Add the parsley and basil, stir 

well.      Adjust seasoning to taste when adding red pepper flakes, salt and pepper.  

*Chiffonade means cut in thin strips. This is accomplished by stacking the leaves, rolling them tightly, 

then slicing the leaves perpendicular to the roll. 

        -Sue Ann Houser 
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Santa Fe Soup/Chili 
Directions 

 11/2 lbs. ground meat 

1 onion chopped 

 6 cloves garlic chopped 

 1 green pepper chopped 

Cook the above in large pot until peppers are soft.  Add 15oz cans of the following with some juice. 

 1 black beans 

 1 kidney beans 

 1 pinto beans 

 1 garbanzo beans 

 2 diced tomatoes 

Add 

 1 can corn drained 

 1 pkg taco seasoning 

 1 pkg Ranch seasoning 

Bring to a boil.  Reduce to simmer and add 

 1 can sliced black olives 

 1/2 cup green olives 

 If you would like it juicer add broth.  Simmer on very low for 40 minutes. 

   

 

We miss our Holy Trinity family and look forward to in-person worship.  Blessings to all, Bonnie and 

John Anderson 
 

Scallop and Corn Chowder      

Ingredients 
 5 slices bacon – cut into small dice 

 1 ½ lb. scallops 

 ¼ tsp. kosher salt 

 Ground black pepper 

 1 sm. Yellow onion thinly sliced into half moons 

 ½ lb. potatoes cut into dice 

 ½ C. dry white wine or sparkling grape 

 1 C. chicken broth 

 ½ C. heavy cream 

 1 cup corn (fresh if possible) 

 ¼ C. chopped parsley 

 

Directions 
Cook bacon until crisp, transfer to paper towel – use drippings to cook scallops until golden brown – 

season with salt and pepper (about 2 min. per side)  Add onion and cook until translucent – Add 

potatoes, wine, broth and cream.  Cover partially and reduce heat.  Simmer gently until potatoes 

are tender (about 20 min.)  Add scallops and corn and simmer gently for 4 min.  Sprinkle with parsley 

and bacon. (4 servings) 

        -Winnie Youse 
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Sigrid’s Different Vegetable Soup 
“Doesn’t just the name of this soup make you want to try it?” Jean Arneson 

Ingredients 
 2 Onions Diced 

 3 Tablespoons Butter 

 2 Quarts Water 

 2 Carrots Grated 

 4 Cups mixed Vegetables (fresh green peas, fresh green beans, lima beans, cabbage) 

 2 1/2 teaspoons salt 

 1/4 teaspoon pepper 

 3 potatoes, peeled and diced 

 2 tomatoes diced 

 2 sprigs dill 

 1 cup milk 

Directions 
Brown the onions in the butter in a deep saucepan and add the water, carrots, mixed vegetables, 

salt and pepper.  Cover and cook over low heat for 10 minutes.  Add the potatoes, tomatoes, and 

dill.  Cook 25 minutes, Stir in the milk and serve hot.  Makes 8 servings. 

        

 

Slow Cooker Chicken Tortellini 

Ingredients 
 1 1/2 lbs. Boneless Skinless Chicken Breast 

 3 Medium Carrots Peeled and Diced 

 3 Stalks Celery Diced 

 3 Cloves Garlic Minced 

 6 Cups Low Sodium Chicken Broth 

 1 Cup Water 

 2 Bay Leaves 

 1 tsp Italian Seasoning to taste or more 

 2 Cups Cheese Tortellini 

 Salt and Pepper to Taste 

 Add a Swig of Olive Oil or Butter for Taste 

Directions 
Add all ingredients to slow-cooker except for tortellini. Cook on low for 6 hours. Remove chicken 

and shred or cube and return to the slow-cooker. Add to tortellini and cook for 15 minutes or until 

the tortellini is cooked through. Season with salt and pepper to taste. Discard bay leaves and serve 

with parsley on top. 

      -Yvonne Youtz 
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Slow-Cooker Curried Butternut Squash Soup 
 

Ingredients: 

-4 lbs.), peeled, 

seeded, and cut into 1-inch pieces 

-inch pieces 

-inch pieces 

 

 

 

-oz. carton) 

coconut) 

dark) 

 

 

Directions: 

Spray 4-5 quart slow cooker with cooking spray. 

Place squash, apple, onion, curry powder, salt and pepper in slow cooker and stir together. 

Pour chicken broth over vegetable mixture. Cover and cook on low heat 8-10 hours until squash is tender. 

Carefully blend soup with stick blender in slow-cooker, or in food processor in small batches until pureed and 

smooth and returned to slow-cooker. 

Add coconut milk and sugar. 

Keep in slow cooker (Crock pot) on low until ready to serve. Top with chopped apple. Makes about 3 

quarts. 

(Squash can be peeled, seeded, and cut a day or two ahead &amp; refrigerated until ready to use. Also, 

some stores may have the squash cubed and packaged) 

Notes: 

This is not a spicy curry soup just warm enough on a cold winter’s night to bring back fond memories of 

soup night and our fellowship. We miss all of you. Hope we can have a soup night next winter. 

 

-Jim and Kitty Logan. 
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INGREDIENTS 

 1 Large Onion 

 3 Large Celery Stalks 

 4 T of minced garlic 

 2 T Olive Oil 

 2 Cans of Diced Tomatoes 

 8 Cups Chicken Broth 

 1-1/2 lbs Dried Lentils 

 1 T Salt 

 1 t Black Pepper 

 1 t Cayenne Pepper 

 1 T Smoked Paprika 

 1 T Cumin 

 ½ t Parsley 

 ½ t Cilantro 

 2 Cups Sour Cream 

 1 Cup Sharp Cheddar Cheese 

 Green Onions (optional) 

 Tortilla Chips (optional) 

 

 

 

 

 

 

 

 

Directions 
 Finely chop onion and celery. 

 In a 4 quart or larger soup pot, sauté the onion, celery, and garlic in olive oil, until the onions are 

translucent. 

 Add chicken broth, tomatoes, lentils, and spices.  Bring mixture to boil over med-high heat. 

 Reduce heat, cover, and simmer until lentils are soft, at least 1 hour. 

 Serve hot, topped with a dollop of sour cream, shredded cheese, green onions, and tortilla 

chips. 

 

 

Spicy Lentil Soup 

“Start with this amount of spices.  Sample 

before serving and adjust for your personal 

taste.  More cayenne for more heat or 

more cumin for more Tex-Mex, etc.  This is a 

family favorite, I hope you enjoy!”             

    Kelly Gatto 
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Split Pea Soup 

Ingredients 
• 2 carrots 

• 2 ribs celery 

• 1 onion 

• 1 parsnip 

• 1 leek (keep 3 inch of green) 

• 1 ripe tomato 

• 1 ham hock (I use Laudermilch’s) 

• 1 lb. dried split peas, washed  

       with stones removed 

• 2 Tbsp. olive oil 

• 1 bay leaf 

• 6 cups chicken broth 

• 2cups water 

• 1 tsp. salt (optional) 

• ¼ tsp. pepper 

2 tsp. chopped fresh parsley (optional) 

Directions 
Ideal Slow Cooker Size: 4–5-Quart 

1. Cut all vegetables into ¼-inch pieces and place in slow cooker. Add remaining ingredients      

except salt, pepper, and parsley. 

2. Cover. Cook on High 7 hours. 

3. Remove ham hock. Shred meat from bone and return meat to pot. 

Season soup with salt and pepper. Stir in parsley is using. 

*This soup will thicken after it cools.  I often make it the day before I want to serve it.   

        -Sue Ann Houser 
Stuffed Pepper Soup 

  
Ingredients 
 1 lb. ground Sirloin, brown well 

 3 green bell peppers, chopped 

 1 onion, chopped 

 1 quart chicken stock 

 1 28 oz. can diced tomatoes 

 1 28 oz. can crushed tomatoes 

 1 15 oz. can tomato sauce 

 

Directions 
Bring ingredients to a boil.  Add 1 cup Minute Rice.  Simmer. Top with parmesan cheese. 

 

From Marian Brandt 
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Tomato Basil Soup 
Makes 2 servings. 

Ingredients 

• 3 tablespoons olive oil 

• 1 small clove garlic, minced 

• 1 (10.75 oz) can of con-

densed tomato soup 

• 1/4 cup bottled marinera 

sauce 

• 1/2 (10.75 oz) can of water 

• 1 teaspoon chopped fresh 

oregano, or to taste 

• 1/2 teaspoon ground black 

pepper 

• 1 tablespoon chopped fresh 

basil, or more to taste 

• 6 Italian style seasoned    

croutons, or as needed 

• 2 tablespoons grated         

Parmesan cheese. 

 

Directions 

• Heat olive oil in a large saucepan over medium heat.  Sauté garlic over medium heat until 

tender and fragrant 2-3 minutes. Stir. 

• Stir condensed tomato soup and marinera sauce into the garlic, slowly add the water. Mix 

oregano and black pepper into the soup and bring to a simmer. 

• Reduce heat  to low and  cook until the flavors blend—about 15 minutes. 

• Stir basil into the soup. Ladle into bowls and top with cheese and croutons. 

 

- Monique Derfler 
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Tortellini and Chicken Soup 
Prep Time: 30 Minutes 

Ingredients: 

 2 Boneless skinless chicken breast halves, cut into ¼ to ½ inch pieces 

 ½ cup chopped onion 

 ½ cup chopped red or green bell pepper 

 2 (14 1/2-oz.) cans ready –serve-to  fat-free chicken broth with 1/3 less sodium 

 2 cups water 

 1 (9-oz.) pkg. refrigerated cheese-filled tortellini 

 2 cups frozen broccoli florets 

 ½ teaspoon dried oregano leaves 

 1/8 teaspoon pepper 

 

Directions 
 

1. Spray large nonstick Dutch oven or large skillet with nonstick cooking spray. Heat over               

medium-high heat until hot. Add chicken, onion and bell pepper; cook and stir 2-3 minutes or until 

vegetables are crisp-tender. 

2. Add broth and water; bring to a boil. Cook 5 minutes. Add tortellini, broccoli, oregano and     

pepper; return to a boil. Reduce heat to medium; cook 8-10 minutes or until tortellini are tender,    

stirring occasionally. If desired, sprinkle each serving with chopped fresh parsley, 

Makes 4 (1 3/4-cup) servings.  

*We wish we could say this was an “old family recipe” but it is not.  

We found this recipe in a “Fast and Healthy” magazine article in  

the 90’s. It is as fast to make and healthy as it states. It tastes great  

and even better after being in the refrigerator for a few days.”: 

 

Terry and Karen Weaver 
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Zuppa Toscana, Restaurant Style 
Creamy Sausage and potato soup.  This recipe is very similar to one served in a well known 

restaurant. 

Ingredients 

• 1 16 oz package of smoked sausage 

• 2 potatoes, cut into 1/4 inch slices 

• 3/4 cup chopped onion 

• 6 slices bacon 

• 1 1/2 teaspoons of minced garlic 

• 2 cups kale– washed, dried, and     

shredded 

• 2 tablespoons chicken soup base 

• 1 quart water 

• 1/2 cup heavy whipping cream 

 

Directions 

• Heat oven to 300 degrees F. 

• Place sausage links onto a sheet pan 

and bake for 25 minutes, or until done.  

Cut links in half lengthwise, then cut in 

an angle in 1/2 inch slices. 

• Place onions and bacon in a large 

saucepan and cook over medium heat until onions are almost clear. Remove bacon and  

crumble.  Set aside. 

• Add the garlic to the onions and cook for an additional minute. Add chicken soup base, water, 

and potatoes, and simmer for 15 minutes. 

• Add crumbled bacon, sausage, cream, kale.  Simmer for 4 minutes and serve. 

 

- Monique Derfler 
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Canlis’ Special Salad 
Originated by Canlis’ Charcoal Broiler Restaurant in Honolulu 

Directions 

Into a large bowl pour approximately 2 tablespoons of good imported olive oil, sprinkle with salt, 

and rub firmly with a large clove of garlic.  (The oil will act as a lubricant and the salt as an       

abrasive.  Remove garlic and in the bottom of the bowl first place the tomatoes cut in eighths, 

add Romaine, sliced in 1 inch strips.  You 

may add other salad vegetables if you 

choose but remember to put the heavy  

vegetables in first with the Romaine on top.  

Add condiments.  

 

Dressing 

Into a bowl pour the olive oil, lemon juice 

and seasonings.  Add coddled egg and 

whip vigorously.  When ready to serve, pour 

dressing over the salad and add croutons.   

 

-From Louise Lindquist 

 

Ingredients 

 1/2 cup chopped green onion 

 1/2 cup freshly grated Romano cheese 

 1 lb rendered finely chopped bacon 

 1 cup croutons 

 2 heads Romaine lettuce 

 2 peeled tomatoes 

Dressing 

 3 oz olive oil 

 Juice of 2 lemons 

 1/2 tsp. fresh ground pepper 

 1/4 tsp. chopped fresh mint 

 1/4 tsp. Oregano 

 1 coddled egg 
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Classic Layered Salad 

Ingredients 

 8 Cups chopped iceberg lettuce 

 1 small red onion, sliced, separated into rings 

 1 pkg (10 oz) frozen peas, cooked, cooled 

 1 pkg (6 oz) smoked ham, chopped 

 3/4 cup mayo 

 1/4 cup grated parmesan cheese 

 1 Tablespoon sugar 

 1 cup shredded cheddar cheese 

 2 small tomatoes, chopped 

Directions 

 Layer the lettuce, onions, peas and ham in a large glass bowl. 

 Mix mayo, parmesan and sugar, spread over the salad to seal. Refrigerate several hours (up to 

24 hours) 

 Top with cheddar and tomatoes just before serving. 

 You may also add hardboiled eggs and cooked, chopped bacon as well. 

    - Angie Bullock 
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Kale Salad 
 

Here is a recipe for Kale Salad.  ]I would comment that very few people like kale, including me, 

even though it's so good for you.  This salad recipe puts that argument to rest, because it is really 

good!  - Judy Cassel 

 

Ingredients 
 

• 1 bunch of fresh kale 

• 1/3 cup sliced           

almonds 

• 1/3 cup dried         

cranberries (Craisins) 

• 1/4 cup Parmesan 

cheese 

• Juice of 1/2 lemon  

• 1 Tbsp agave nectar 

(or honey) 

• 1/4 cup olive oil 

• Salt and Pepper to 

taste 

 

Directions 
 

Wash and dry kale.  Remove leaves from stems and tear leaves into bite-size pieces.  Place in a 

large salad bowl. 

 

Place almonds in a small skillet over low heat.  Sauté, stirring frequently, until almonds are       

toasted.   

 

To make dressing, combine lemon juice and honey (or agave nectar) in a small bowl.  Slowly 

whisk in olive oil until well incorporated.  Season with salt and pepper. 

Pour dressing over kale.  Toss until the leaves are well coated.  Top salad with almonds,           

cranberries, and Parmesan cheese. 
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Bread 
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Bread 
  30  Seeded Irish Soda Bread 



 30 

                      Seeded Irish Soda Brea 

Ingredients 

*  1 cup rye flour 

*  1 cup spelt flour 

*  1 cup buckwheat flour 

*  1 tsp baking soda 

*  1/2 tsp salt 

*  1/2 cup pumpkin seeds 

*  1/2 cup sunflower seeds 

*  2 cups almond milk (unsweetened). You can use regular dairy if you choose or buttermilk. 

 

Note: for any of the flours you can substitute whole wheat flour. 

Directions 

Mix all ingredients together in a large bowl. It’ll be a big lump and kind of wet. Pour into a very well 

greased regular loaf pan—and then sprinkle the top with more seeds. You can use sesame seeds, 

more pumpkin or sunflower seeds or best of all—Everything but the Bagel seasoning. 

 

Bake in a 325 degree oven for 45 minutes. When you get it out the oven, tip it out of the pan onto a 

rack. Place a damp towel over the bread as it cools to keep it moist.  

    -From Barb Beackert 


