


If you think about life’s different occasions, food is most likely at the 
center of each one. We use food to mark special moments such as 
birthdays, anniversaries, graduations and promotions. The kitchen 
may be known as “the heart of the home,” but the table is equally 
important. In our busy, plugged-in and over-scheduled lives, eating 
meals at the table together is often replaced for meals on the go. The 
table is where we gather not just to eat but to talk, share, and con-
nect. Similarly; it is at the branches, trade shows, and on the road 
that GSG connects with our customers. This is where we as a com-
pany and you as a customer share stories, pass on knowledge, and 

relationships are made and nurtured.

The GSG employees have compiled this book of recipes and are 
honored to share them with you and your families to enjoy around 

the table for years to come. Bon appétit!





The Chopping Block..
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Bean Chalupas
Gene’s Super Spaghetti
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Crawfish Boil
Winter Stew
White Chicken Chili
Picadillo
Turkey & Bean Chili
Quick “Homemade” Mexican Soup
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Sauces, Dips,
Rubs & More





Fish Taco Sauce
by Kelly Burns

Cook Time: 10 minutes
Yield: 8-10 servings

Ingredients:
1 cup Mayo
1/4 cup diced onion
1/4 cup diced Best Maid Xtreme Spicy Pickles
2-4 chopped chipotle peppers
2 tbsp chipotle hot sauce
2 tbsp adobo sauce
1 tsp lemon juice
pinch of salt & pepper

Directions:
Mix all ingredients together in a bowl. Serve 
with grilled or fried fish fillets, tortillas and 
shredded cabbage or lettuce.



524 BBQ Rub
by Kelly Burns

Cook Time: 0 
Yield: 3 Cups

Ingredients:
3/4 cup salt

1/4 cup turbinado sugar
1/2 cup brown sugar

1/4 cup white sugar
1 tbsp chili powder

1 tbsp paprika
1/2 tsp white pepper

1/2 tsp ground nutmeg
1 tbsp dried thyme

Directions:
Combine all ingredients and store 
in air tight container. This is great 

on pork, chicken and veggies.

1 tbsp granulated garlic
1 tbsp cayenne pepper

1 tbsp crushed red pepper flake
1 tbsp granulated onion

1 tbsp ground cumin
1 tbsp dried mustard powder

1 tbsp fresh ground
black pepper



Kelly’s BBQ Sauce
by Kelly Burns

Cook Time: 20 minutes
Yield: 4 cups

Ingredients:
2 cups ketchup
1 cup water
3/4 cup apple cider vinegar
1/4 cup brown sugar
1/4 cup yellow mustard
1 tbsp onion powder
1 tbsp garlic powder

Directions:
Combine all ingredients in a saucepan over a low heat. 
Stir occasionally and simmer for 20 minutes. Sauce 
should be thin, but not watery. Allow to cool and store in 
airtight container in the refrigerator. The sauce is better 
if allowed to sit for a day.

1 tbsp sugar
1 tsp dry ground mustard
1 tsp cayenne
1 tsp worcestershire sauce
1 tsp soy sauce
1/2 tsp crushed red pepper flake



Kelly’s Salsa
by Kelly Burns

Cook Time: 10 minutes
Yield: Large Bowl

Ingredients:
28 oz can whole peeled tomatoes

4 fresh jalapeño; 2 seeded & 2 whole- stems removed
1 medium onion

1 tbsp garlic
2 tbsp lime juice

1 tsp salt
1 tsp black pepper

1 cup cilantro

Directions:
Coarsely chop onions and jalapeño. Add all

ingredients except cilantro into a blender or food
processor. Blend coarsely using the pulse speed. Do 

not puree. Taste for spiciness and add more
jalapeño as needed. Add in cilantro and pulse. 



Ghost Pepper Pickles
by Kelly Burns

Cook Time: 5 minutes
Yield: 1 quart jar

Ingredients:
6 small cucumbers; whole or sliced
1 habanero pepper; chopped
2 ghost peppers; 1 whole & 1 chopped
4 garlic cloves
4 sprigs of fresh dill
1 cup white vinegar
1 cup water
1 tbsp pickling salt

Directions:
Combine vinegar, water, garlic and spices in a saucepan. 
Bring to boil. Cook until garlic softens.While this is warming 
up, place cucumbers and veggies in a mason jar. Fill the jar 
with the brine, allowing it to cool before placing the lid on the 
jar. Refrigerate. Ready after 24 hours and should be discarded 
after 3 weeks.

2 tsp white sugar
1 tsp black peppercorns
1 tsp mustard seed
1 tsp red pepper flakes
1 bay leaf



Crowd Pleasing Greek Salsa
by Terri White

Cook Time: 10 minutes
Yield: Large Bowl

Ingredients:
1 cucumber; sliced

5 Roma tomatoes; diced
1 can black chopped olives

1 cup feta cheese
1/4 cup rice vinegar

3 tbsp Cavender’s Greek Seasoning
1/8 cup olive oil

2 bunches green onions 
 *tops and bottoms; diced  

Directions:
Mix all ingredients in a large bowl and serve 

with tortilla chips.



Layered Dip
by Bobbie Granberry

Cook Time: 10 minutes
Yield: 8-10 servings

Ingredients:
24 oz refried beans or bean dip
2 tbsp lemon juice
4 tbsp mayonnaise
3 ripe avocados; mashed
1 cup sour cream
1 package taco seasoning
2 medium tomatoes
1 small can sliced black olives; drained
1 bunch  green onions
8 oz shredded cheddar cheese

Directions:
On a large round plate, spread beans and layer with mashed avocados; 
sprinkle with lemon juice. Mix sour cream, mayonnaise and taco
seasoning and spread over the first layer. Chop onions and tomatoes 
and spread over the second layer. Sprinkle olives and cheese to finish.





Sides



Tasty Baked Beans
by Terri White

Cook Time: 30 minutes
Yield: 6-8 servings

Ingredients:
1/2 lb bacon

1 medium onion; chopped
1 lb lean ground beef or sausage

1 can (8 oz) Campbell’s Pork and Beans
1 can (16 oz) stewed tomatoes

1/4 cup BBQ sauce
3 tbsp packed brown sugar

2 tbsp spicy brown mustard
1 tsp red pepper sauce

Directions:
Fry bacon in skillet and set aside; drain off grease. Brown 

chopped onion over medium-high heat for 5-6 minutes. Add 
meat and cook until browned. Drain off excess grease. Stir in 

all remaining ingredients and simmer 15-20 minutes over low 
heat. Crumble bacon on top before serving.



Balsamic & Parmesan
Roasted Cauliflower
by Jamie Hooper

Cook Time: 35 minutes
Yield: 6-8 servings

Ingredients:
8 cups chopped cauliflower
2 tbsp olive oil
1 tsp dried marjoram
1/4 tsp salt
2 tbsp balsamic vinegar
fresh ground pepper to taste

Directions:
Preheat oven to 450. Toss cauliflower in oil, marjoram, 
salt and pepper in a large bowl. Spread on rimmed baking 
sheet and roast 15-20 minutes. Remove and place in large 
bowl; toss with vinegar and parmesan. Return to baking 
sheet and roast 5-10 minutes or until cheese is melted.



Southern-Style Collard Greens
by Jamie Hooper

Cook Time: 2 hours 30 minutes
Yield: 10-12 servings

Ingredients:
12 slices hickory-smoked bacon

2 medium sweet onions
3/4 lb smoked ham; chopped

6 garlic cloves; chopped
12 cups chicken broth

3 lbs fresh collard greens; cleaned & trimmed
1/3 cup apple cider vinegar

1 tbsp sugar
1 tsp salt & pepper

Directions:
Cook bacon in 10-qt pot on medium until almost 

crisp. Add onion and saute 8 minutes; add ham and 
garlic, saute 1 minute. Stir in broth and remaining 

ingredients. Cook 2 hours. 



Corn Casserole
by Bobbie Granberry

Cook Time: 1 hour 10 minutes
Yield: 6 servings

Ingredients:
1 (15 oz) can cream-style corn
2 tbsp sugar
1/3 cup cornbread mix
1 (15 oz) can undrained whole kernel corn
2 eggs; slightly beaten
1/2 stick butter

Directions:
Melt small amount of butter in bottom of a 9 to 10-inch 
deep dish oven safe pie plate and coat evenly. In a large 
bowl combine all ingredients and mix well. Pour mixture 
into dish and bake for 1 hour at 350 or until you can insert 
a knife into the center and remove cleanly. Serve warm as a 
side to your favorite main course.



Terri’s Egg Casserole
by Terri White

Cook Time: 1 hour
Yield: 10 servings

Ingredients:
1 lb Jimmy Dean hot sausage

1 lb Jimmy Dean regular sausage
2 1/2 cups garlic and onion croutons

4 eggs
2 1/2  &  1/2  cups milk

3/4 tsp dry mustard
2 cups grated cheddar cheese
2 cups grated Velveeta cheese

1  can cream of mushroom soup

Directions:
Brown and drain sausage. Place sausage in 9x13-inch oven-proof casserole 
dish. Pour croutons over sausage. Beat eggs, milk and mustard. Pour over 

croutons and sausage. Sprinkle grated cheese over casserole. Cover with foil 
and refrigerate over night. Before baking combine soup and milk and pour 

over casserole. Bake uncovered at 350 for 45 minutes. Let sit for 10 minutes.



Marinated Cheese
by Sarah Kewak

Cook Time: Marinate 8 hours
Yield: 6-8 servings

Ingredients:
1 (8 oz) block sharp cheddar cheese
1 (8 oz) package cream cheese
Marinade:
1/2 cup olive oil
1/3 cup white wine vinegar
3 tbsp chopped fresh parsley
3 tbsp chopped fresh basil
3 tbsp minced green onions 

Directions:
Combine all marinade ingredients in a jar; cover tightly and shake vigorously. Set aside. 
Make sure cheeses are well chilled (you can put them in the freezer for 20 minutes). Cut 
block of cheddar in half lengthwise; then cut crosswise into 1/4” thick slices. Set aside. 
Cut the cream cheese following the same procedure. Arrange cheese slices alternately in a 
shallow baking dish, standing slices on edges. Pour marinade over cheese slices. Cover and 
refrigerate at least 8 hours. To serve, transfer cheese slices to a serving platter in the same 
alternating pattern. Spoon the marinade over the cheese. Serve with assorted crackers.

3 cloves garlic; minced 
1 (2 oz) jar diced pimiento; drained
1 tsp sugar
1/2 tsp salt
1/2 tsp freshly ground pepper





Main Course





Nacho Chicken
by Charla Granberry

Cook Time: 40 minutes
Yield: 6 servings

Ingredients:
1 bag (7 oz) Nacho flavored chips
1 large onion; chopped
1 chicken, boiled and boned
1 can (10.75 oz) cream of mushroom soup
1 can (10.75 oz) cream of chicken soup
1 can (10 oz) Ro-Tel tomatoes
1 cup chicken broth
1/2 lb cheddar cheese; shredded

Directions:
Crush chips and put in bottom of 3-quart baking 
dish. Mix onion, chicken, soups, tomatoes and 
broth. Pour over chips. Sprinkle with cheddar 
cheese. Bake at 325 for 30-40 minutes.
*Use 1/2 can less of Ro-Tel for milder taste. 



Chicken Spaghetti
by Mallory Henrichs

Cook Time: 1 hour
Yield: 6-8 servings

Ingredients:
4 chicken breasts;

or 1 rotisserie chicken
1 box penne pasta

1 green bell pepper
1 white onion

1 can of Ro-Tel
1/2 block Velveeta cheese

Directions:
Preheat oven to 350 degrees. Grill chicken or debone the rotisserie chicken and cut into cubes. 
Set aside. Cook pasta as directed and set aside. Dice bell pepper and onion. Saute the diced bell 

pepper and onion in butter or olive oil on medium heat. Once you can see through the onions, 
add the Ro-Tel, bouillon cubes, pepper, garlic and ranch seasoning. Let simmer for 5 minutes. 

Cut up Velveeta cheese into cubes and slowly add. Add two to three cups of water once the 
cheese begins to melt. After all the cheese has melted add chicken and let simmer on low-medi-

um heat for 10 minutes. Combine all ingredients with pasta in an over safe pan. Bake uncovered 
for 20 minutes. Stir and sprinkle shredded cheese on top. Place back in over for 10 minutes.

4 chicken bouillon cubes
1 tbsp garlic powder

butter or olive oil
pepper to taste
2-3 cups water

1 1/2 cups shredded cheese
1 package ranch seasoning



Bean Chalupas
by Charla Granberry

Cook Time: 45 minutes
Yield: 6-8 servings

Ingredients:
1 lb pinto beans
3 lb pork roast
7 cups water
1/2 cup chopped onion
2 cloves garlic; minced
1 tbsp salt

Directions:
Put beans, roast, water, onion, garlic, seasonings and 
chilies in heavy kettle, Dutch oven or crock pot. Cover 
and simmer 5 hours or until roast falls apart. Break up 
roast. Uncover and cook until thick; about 1/2 an hour. 
Serve over corn chips. Top with your choice of chopped 
tomatoes, lettuce, shredded cheese, avocados and hot 
sauce.

2 tbsp chili powder
1 tbsp cumin
1 tsp oregano
4 oz can chopped green chilies
corn chips



Gene’s Super Spaghetti
by Charla Granberry

Cook Time: 1 hour
Yield: 10-12 servings

Ingredients:
2 lbs ground beef

1/2 chopped onion
1 clove garlic

lots of dried oregano
1 package spaghetti

Directions:
Saute the ground beef in a large skillet. Drain the fat before adding spices. Add in 

the chopped onion and the garlic and saute for about 4 minutes over medium heat. 
While this is cooking, boil a large pot of water. Add spices to the beef. Generously 

sprinkle oregano and basil. The more you add, the tastier the sauce. Stir in one can 
of chopped tomatoes, including liquid. Add 1 to 1 1/2 cans of water to the sauce. 

Place a bay leaf on top and salt and pepper the mixture with a generous hand. 
Reduce heat to lowest setting and simmer for about 30 minutes. While the sauce 

is cooking, add your spaghetti to the boiling water. Cook spaghetti for about 8 
minutes. Drain and top with the sauce and CIAO BELLA! Serve with garlic bread, 

tossed salad, shaved parmesan and a lovely glass of red wine!

lots of dried basil
1 bay leaf

1 can chopped tomatoes
water

salt & pepper



Sour Cream Chicken Enchiladas
by Terri White

Cook Time: 45 minutes
Yield: 8 servings

Ingredients:
2 cans cream of chicken soup
1/2 pint whipping cream
1 pint of half and half
8 oz sour cream
2 cups white cheese
1 package boneless chicken breasts;
   cooked and cut into small pieces
8 large flour tortillas
sliced jalapeños

Directions:
Mix the first four ingredients. Dip the tortillas in the mixture one 
at a time and fill with chicken. Wrap them up and place seam 
down in a 9x13-inch baking dish. Pour remaining mixture over 
enchiladas and sprinkle cheese on top. Sprinkle jalapeños on 
top. Bake at 350 for about 45 minutes or until bubbly. Serve with 
Spanish rice and avocado slices.



Spicy Sausage Pasta
by Sarah Kewak

Cook Time: 30 minutes
Yield: 6-8 servings

Ingredients:
1 tbsp olive oil

 1 lb spicy sausage
1 1/2 cups diced onion

2 cloves garlic; minced
2 cups low-sodium chicken broth

1 (10 oz) can Ro-Tel tomatoes and green chilies 

Directions:
Add olive oil to an oven-safe skillet over medium-high heat until just 

smoking. Add sausage and onions and cook until lightly browned; 
about 4 minutes. Add garlic and cook until fragrant; about 30 seconds. 

Add broth, tomatoes, cream, pasta, salt and pepper and stir. Bring to 
boil, cover skillet and reduce heat to medium-low. Simmer until pasta 
is tender; about 15 minutes. Remove skillet from heat and stir 1/2 cup 
cheese. Top with remaining cheese and sprinkle with scallions.  Broil 

until cheese is melted, spotted brown and bubbly.

1/2 cup heavy cream
8 oz penne pasta

1/2 tsp salt & pepper; each
1 cup Monterrey Jack cheese; 

shredded
1/3 cup thinly sliced scallions



Fake Bake Chicken
by Shawn Mason

Cook Time: 45 minutes
Yield: 6-8 servings

Ingredients:
Chicken breast or tenderloins; cut into strips
flour
eggs
crushed frosted flakes

Directions:
Flour the chicken, then dip in egg wash and roll in the corn 
flakes. Oil or spray a cookie sheet help crisp up the coating. 
Add salt, pepper and paprika (if so desired) to the chicken 
once it is on the sheet; add a light spray of cooking oil on 
top. Cook at 375 for 20 minutes; flip over and season again if 
desired, adding another light spray of cooking oil and bake 
an additional 15 minutes. Serve with your favorite dipping 
sauce.
* This does not refrigerate well or reheat well unless cooked 
again in oven.



Crawfish Boil
by Kelly Burns

Cook Time: 2 hours
Yield: 10-12 servings

Ingredients:
30 lbs live crawfish

4 1/2 lbs Swampfire Crab Boil
2 1/2  lbs small red potatoes

5 medium yellow onions
3 heads garlic

3 lemons

Directions:
Fill crawfish pot with water and bring to boil. Add Crab boil and 

boil at least 10 minutes. Chop onions and lemons in half and remove 
ends; add to pot. Sort through potatoes and cut any oversized to 

get an equal size to each and add to the pot. Start the timer. Cook 
potatoes for 5 minutes. Add sausage and cook for 5 minutes. At 10 
minutes on the potatoes add the crawfish, bring the pot back to a 

boil and start the timer. At 3 minutes of boil add the mushrooms. At 
4 to 6 minutes shutdown the heat. Add shrimp, frozen corn and bag 

of ice. Soak for a minimum of 30 minutes.

3 lbs sausage links
2 lbs shrimp (41-50 count)

24 mini ears frozen corn
2 packages white mushrooms

bag of ice



Winter Stew
by Charla Granberry

Cook Time: 45 minutes
Yield: 6-8 servings

Ingredients:
2 lbs beef stew meat; cut in chunks
3 large carrots; chopped
3 stalks celery; chopped
1 whole sweet onion; chopped

Directions:
Fill large saucepan with 3-4 cups of water. Add the stew meat and 
cook on medium heat for about 10-15 minutes. Skim the fat off the 
top and continue cooking the meat. Add the chopped carrots and 
continue cooking for another 10 minutes before adding the celery 
and onion. Cook the stew for an additional 10 minutes on medium 
heat before adding the potatoes and okra. Finally, add the tomatoes 
and one full can of water along with the salt and pepper to taste. 
Serve hot, with corn bread, dill pickles, cheddar cheese or saltine 
crackers

4 large Idaho potatoes; cut in 
chunks
1 package frozen okra
1 large can diced tomatoes
salt & pepper



White Chicken Chili
by Shawn Mason

Cook Time: 1 hour
Yield: 4 servings

Ingredients:
1 tsp lemon pepper

3 cups chicken broth
1 tsp cumin seed

2-4 chicken breast
1 clove garlic

1 cup chopped onion

Directions:
Boil lemon pepper, cumin seed and chicken in 2 1/2 cups 
of water until chicken is tender. Saute onions and garlic. 

Combine all ingredients and simmer 45 minutes. Top with 
crushed tortilla chips and shredded cheese. 

2  (8 oz) cans White Shoepeg corn; drained
2  4 oz cans chopped chilies

(if available use roasted Hatch New Mexico 
Chilies)

1 tsp ground cumin
2-3 tbsp lime juice

2  (14 oz) cans Great North beans



Picadillo
by Rodney Williams

Cook Time: 1 hour
Yield: 6-8 servings

Ingredients:
1 1/2 lb ground beef
5 oz pork chorizo
2 medium gold potatoes; diced .5 inch
1/2 cup white onion; diced
1/4 cup red bell pepper; diced
1 tbsp fresh garlic, minced
1 can diced fire roasted tomatoes
  with garlic
2 jalapeños; diced

Directions:
Brown ground beef and chorizo with onions, bell pepper, garlic and jalapeños (do not 
drain, as the potatoes will need the moisture). Add seasoning to taste. Add potatoes 
and cook on medium for 15 minutes. Add 1/2 of beef stock with remaining ingredients 
and continue cooking until reduced. Add remaining stock and simmer 20 minutes until 
desired consistency is reached. Thick is great on tortillas, thinner makes a great soup!

1 can La Costena pickled carrots
1 small jar sliced green olives;
    drained but save juice
salt & pepper
cumin
1 1/2 cups beef stock
1/2 cup cilantro



Turkey & Bean Chili
by Julie Granberry

Cook Time: 40 minutes
Yield: 4 servings

Ingredients:
1 tbsp olive oil

1 onion; chopped
1 green bell pepper; chopped

2 cloves garlic; chopped
1/2 lb (or 1 lb) ground turkey

2 tbsp tomato paste

Directions:
In cooking pot, heat oil on medium-high and add onion, 
bell pepper and garlic. Stir as needed until tender. Add 

turkey and cook until browned; stirring in tomato paste, 
cumin and chili powder. Continue stirring for 1 minute.  

Add tomatoes, beans, 1/2 cup water,  1 1/4 tsp salt and 1/4 
tsp pepper. Bring to boil. Reduce heat and simmer 12-15 

minutes, stirring occasionally. Garnish with sour cream, 
cilantro and cheese.

1 tsp ground cumin
2 tsp chili powder

1 (28 oz) can diced tomatoes
2 (15 oz) cans kidney beans

salt & pepper



Quick “Homemade” Mexican Soup
by Julie Granberry

Cook Time: 1 hour
Yield: 6-8 servings

Ingredients:
2 (32 oz) cartons chicken broth
1 roasted chicken from supermarket
2 can cannellini beans
1 large jar (24 oz) of salsa verde
cumin

Directions:
Pour broth into pot. Remove meat from chicken 
and shred or cut to preferred size. Add to pot. 
Add beans, salsa verde and cumin (to taste) to pot. 
Simmer on medium 40-60 minutes. Garnish with 
grated cheese and sour cream.



Shirley’s Crustless Quiche
by Julie Granberry

Cook Time: 1 hour
Yield: 4 servings

Ingredients:
24 oz cottage cheese

6 eggs
1/4 lb margarine

1/2 lb Velveeta cheese; cubed
1 (10 oz) package frozen chopped spinach; thawed and 

drained
6 tbsp all-purpose flour

Directions:
Combine all ingredients in bowl, mix until blended. 
Bake in 13”x19” pan or two 8”-9” square pans at 350 

for one hour. May be frozen or reheated.



Kale, Sausage & Cannellini Soup
by Julie Granberry

Cook Time: 30 minutes
Yield: 6-8 servings

Ingredients:
1 can fire roasted tomatoes
6 oz hot Italian chicken sausage; about 2 links, casing removed
4 cups salt-free chicken broth
1 cup water
4 cups chopped kale
1 can cannellini beans; drained and rinsed

Directions:
Heat a large soup pot on medium heat. Add 1 tsp olive oil and 
sausage, cook until browned; break up into small chunks. Add 
tomatoes and stir. Add chicken broth and water, increase heat 
to high. Bring to boil and add kale. Reduce heat to medium-low 
and simmer for 15-20 minutes or until kale is tender. Stir in 
beans and add salt and pepper to taste.



Mexican Hamburger
by Julie Granberry

Cook Time: 1 hour
Yield: 6-8 servings

Ingredients:
12 corn tortillas

1 1/2 lbs ground beef
1 large onion; chopped

1 can ranch style beans
3-4 cups grated cheese

Directions:
In a 9x13-inch baking dish, place 6-7 tortillas along the 

bottom and up along the sides. Brown and drain ground 
beef, adding chopped onion, chili powder and garlic and 

salt to taste. Layer this over tortillas. Add  beans, sprinkle 
cheese and cover with tortillas. Mix cream of mushroom 
with Ro-Tel and pour over second layer. Top with cheese 

and bake 50 minutes uncovered at 350.

1 can cream of mushroom soup
1 can Ro-Tel tomatoes

3 tbsp chili powder
garlic salt to taste



Eggplant Sloppy Joes
by Nicole Cocco

Cook Time: 20 minutes
Yield: 4 servings

Ingredients:
1 eggplant; thinly sliced
1/2 cup shredded carrots
1 diced green bell pepper
1 cup diced mushrooms
1 diced onion
1 can tomato sauce

Directions:
Cook eggplant and carrots in microwave for 5 
minutes in bowl with a small amount of water. 
Drain. Place vegetables in pan with olive oil and 
saute until onions are translucent. Add tomato, 
BBQ sauce, and spices to vegetables and simmer 
on low for 8-10 minutes. Serve on a toasted bun, 
baked/skillet potatoes or your favorite pasta.

1/4 cup BBQ sauce
1/2 tbsp paprika
1 tsp garlic powder
1-2 tbsp olive oil
black pepper



Pork Tenderloin with Tarragon Sauce
by Shawn Mason

Cook Time: 25 minutes
Yield: 6-8 servings

Ingredients:
1 1/4 lb pork tenderloin

1/4 tsp salt
1/4 tsp fresh ground pepper

1 tbsp Dijon-style mustard

Directions:
Cut tenderloin into 1 inch slices, trimming excess fat. Aim for 8 equal 
pieces. Place meat on waxed baking sheet and sprinkle with salt and 
pepper. Pound tenderloin to slightly flatten and brush with mustard. 
Heat butter in skillet and then slowly brown meat on both sides over 

medium heat, 5 minutes per side. Remove and keep warm. Add tarragon 
and beef broth to pan and bring to boil, whisking and scraping up the 
brownings from pan. Add cream, continue boiling and whisking until 
reduced and thickened. Add salt and pepper to taste. Pour sauce over 

tenderloin and serve at once.

1 tbsp butter
1/2 tsp dried tarragon

1/3 cup beef broth
1/2 cup whipping cream



Dessert





Mark’s Chocolate Pie
by Charla Granberry

Cook Time: 45 minutes
Yield: 1 8-inch cake

Ingredients:
1/4 cup cocoa
1 1/2 cups sugar
1/2 tsp salt
1/2 cup flour

For the Meringue:
4 egg whites
1/4 tsp cream of tartar
1/4 cup sugar;
  or a little more
3/4 tsp vanilla

Directions:
Mix dry ingredients well. Add milk and four beaten egg yolks. Cook in 
double broiler until thick. Add butter and vanilla. Cool while beating egg 
whites for the meringue. After your meringue mixture is prepared, pour 
the pie mixture into a baked pie crust and top with meringue before 
baking in the oven.

2 1/3 cups milk
4 large eggs
1/4 cup butter
1 tsp vanilla

Beat the egg whites and add the remaining 
ingredients to the egg whites. Place on top 
of the pie and bake in the oven until the top 
of the meringue is brown. This doesn’t take 
long so don’t over-cook the pie.



Fudge Cake
by Charla Granberry

Cook Time: 30 minutes
Yield: 6-8 servings

Ingredients:
2 cups flour

2 cups sugar
2 sticks Oleo

1/2 cup Crisco
8 tbsp Cocoa

6 tbsp milk
1/2 cup buttermilk

Directions:
Sift together 2 cups flour and 2 cups sugar. In a saucepan put in 1 stick of Oleo (or 1/2 

cup of butter), 1/2 cup of Crisco, 4 tbsp cocoa and 1 cup of water. Bring to a rapid boil. 
Be sure it is boiling. Pour this over the flour and sugar. Mix well and add 1/2 cup of 

buttermilk, 2 eggs, 1 tsp baking soda and 1 tsp of vanilla. Pour into greased and floured 
cake pan. Bake at 400 about 20-25 minutes. About 5 minutes before cake is done, put 1 
stick of Oleo, 4 tbsp cocoa, 6 tbsp milk in a saucepan. Mix and bring to a boil. Remove 

from heat, add 1 box of powdered sugar, 1 tbsp vanilla and 1 cup chopped pecans. Pour 
this over cake while it is hot.  (can use coconut instead of pecans if desired)

2 eggs
1 tsp baking soda

2 tbsp vanilla extract
6 tbsp milk

1 box powdered sugar
1 cup chopped pecans



Chocolate Ganache Cake
by Terri White

Cook Time: 45 minutes
Yield: 1  8-inch cake

Ingredients:
1/4 lb unsalted butter; room temp.
1 cup sugar
4 extra large eggs; room temp.
1 (16 oz) can Hershey’s chocolate syrup
1 tbsp pure vanilla extract
1 cup all-purpose flour

For the ganache:
1 cup heavy cream
8 oz premium semisweet chocolate chips
1 tsp instant coffee granules

Directions:
Preheat oven to 325. Butter and flour an 8-inch round cake 
pan, lining the bottom with parchment paper. Cream the 
butter and sugar in a bowl, mixing in eggs one at a time. 
Mix in chocolate syrup and vanilla.

Add flour and mix until almost combined. 
Don’t over beat, or the cake will be tough.
Pour the batter into the pan and bake 40-
45 minutes, or until just set in the middle. 
Let cool thoroughly in the pan.

Ganache:
Cook the heavy cream, chocolate chips and 
instant coffee on top of double boiler until 
smooth and warm, stirring occasionally 
(microwave works as well.) 

Place the cooled cake upside down on wire 
rack and pour glaze evenly over the top, 
making sure cover entire cake and sides. 
Decorate with strawberries, gold leaf or 
candied violets. Do not refrigerate.



Earthquake Cake
by Bobbie Granberry

Cook Time: 1 hour
Yield: 6-8 servings

Ingredients:
1 cup shredded coconut

1 cup chopped nuts
2 sticks Oleo; melted

8 oz cream cheese
1 box powdered sugar

1 box German Chocolate Cake mix
(see package for additional ingredients)

Directions:
In bottom of greased 9x13-inch pan, 

spread shredded coconut and chopped 
nuts evenly. Mix German chocolate cake 

mix and pour over  coconut and nuts. 
Mix Oleo, cream cheese and sugar until 

smooth, spread over cake mix in pan. Bake 
for 50-60 minutes at 350 . 



Root Beer Float Cake
by Julie Granberry

Cook Time: 45 minutes
Yield: 6-8 servings

Ingredients:
1 package white cake mix
1 1/4 cups root Beer
2 eggs
1/4 cups vegetable oi1

Frosting:
1 packed (1.3 oz) whipped topping mix
1/2 cup chilled root Beer

Directions:
In a mixing bowl, combine the first four ingredients. Beat on a low speed for 
30 seconds; beat on high for 2 minutes. Pour into greased 9x13-inch baking 
pan. Bake at 350 for 35-40 minutes, or until toothpick pulls out cleanly.

Frosting: 
In separate bowl, combine ingredients for frosting and beat until stiff 
peaks form. Frost cake and chill until ready to serve.



Mexican Cobbler
by Bobbie Granberry

Cook Time: 1 hour
Yield: 6-8 servings

Ingredients:
12 flour tortillas

1 1/2 cans pie filling (any flavor)
1 1/2 cup sugar

1 1/2 sticks butter
1 1/2 cup water

Directions:
Fill tortillas with pie filling and roll up; line 

9x13-inch baking dish with the seams facing 
down. Mix sugar, water and butter in sauce 

pan and bring to a boil. Once boiling, remove 
from heat and pour mixture over tortillas. Let 
sit for about 30 minutes and then bake for 30 
minutes at 350 degrees. Serve with whipped 

cream on top.



Sopapilla Cheesecake
by Bobbie Granberry

Cook Time: 35 minutes
Yield: 6-8 servings

Ingredients:
2 cans crescent rolls
1 stick Oleo; softened
2 cups sugar
1 (8 oz) package cream cheese; softened
1 tsp cinnamon

Directions:
Spray 9x13-inch pan with Pam. Layer bottom of 
pan with one can of crescent rolls. Pinch seams 
together. Mix 1 cup sugar with cream cheese. 
Spread over rolls. Place other can of rolls on mix; 
pinch edges together. Mix 1 cup sugar and Oleo; 
sprinkle over rolls. Top with cinnamon and bake 
at 350 for 30 minutes until bubbly and golden 
brown.



Peanut Butter Waistline Expander
by Kenny Ginn

Cook Time: 3 hours
Yield: 6-8 servings

Ingredients:
20 Oreos; divided

2 tbsp butter; softened
8 oz cream cheese; softened

1/2 cup peanut butter
1 1/2 cups powdered sugar

Directions:
Crush 16 Oreos; toss with the butter. Press into an ungreased 9-inch 

square dish and set aside. In a large bowl, beat the cream cheese, 
peanut butter and 1 cup powdered sugar until smooth. Fold in half of 

whipped topping  and spread over the Oreo crust. Sprinkle mini peanut 
butter cups. In a large bowl beat the milk, pudding mix and remaining 

powdered sugar on low speed for 2 minutes. Let stand for 2 minutes, 
then fold in remaining whipped topping. Spread mixture over  peanut 

butter cups and sprinkle remaining Oreos over the top. Cover and chill 
for at least 3 hours.

16 oz frozen whipped topping; thawed
15 mini Reese’s peanut butter cups

1 cup cold milk
3.9 oz instant chocolate fudge

pudding mix



Lemon Pound Cake
by Alanea Harman
Cook Time: 1 Hour
Yield: 8-10 servings

Ingredients:
2 Betty Crocker Pound Cake Boxes
1 can Kern’s Apricot Nectar
2 small boxes of Lemon Jell-O
1 1/4 cup canola oil
6 eggs
2 tsp lemon extract

Icing:
2-3 cups powdered sugar
lemon juice

Directions:
Mix lemon Jell-O and Apricot Nectar in a bowl. Mix pound cake, 
eggs, oil, and lemon extract in separate bowl. Add Jell-O and 
nectar mix. Mix until smooth. Bake for 1 hour at 325 degrees.

Icing:
Mix powdered sugar and lemon juice until smooth. Spread evenly 
over cooled cake.



Frosted Banana Cake
by Alanea Harman

Cook Time: 25 minutes
Yield: 6-8 servings

Cake:
1/2 cup butter or margarine; softened

2 cups sugar
3 eggs

1 1/2 cups mashed ripe bananas
1 tsp vanilla extract

2 cups all-purpose flour
1 tsp baking soda

pinch of salt

Directions:
In a mixing bowl, cream the butter and sugar. Beat in eggs, bananas and vanilla. Combine 
the flour , baking soda and salt; add to creamed mixture and mix well. Pour into a greased 
15x10 inch baking pan; bake at 350 for 25 minutes or until toothpick pulls cleanly. Let cool.

Frosting:
Cream the butter and cream cheese in a mixing bowl. Gradually add in powdered sugar and 

vanilla; beat well. Spread evenly over cooled cake.

Frosting:
1/2 cup butter or margarine; softened

1 package (8 oz) cream cheese; softened
4 cups powdered sugar

2 tsp vanilla extract



Best Carrot Cake
by Paula Dobbs

Cook Time: 1 Hour
Yield: 8-10 servings

Ingredients:
2 cups all-purpose flour
2 cups sugar
2 tsp cinnamon
1 tsp baking soda
1/2 tsp salt
3 eggs
1 1/2 cups canola oil
2 cups finely grated carrots
1 tsp vanilla
1 cup well drained crushed pineapples
1 cup chopped nuts
1 cup coconut (optional)

Frosting:
1 stick butter
8 oz cream cheese
2-3 cups powdered sugar
1 tsp vanilla

Directions:
In a large bowl, combine flour, sugar, 
cinnamon, baking soda and salt. Add 
the eggs, oil, carrots and vanilla. 
Beat until smoothly combined. Stir 
in drained pineapples and nuts. Pour 
into greased 9x13-inch baking pan. 
Bake at 350 for 50-60 minutes or 
until a toothpick pulls out clean.

Cream Cheese Frosting:
Soften butter and cream cheese. 
Mix together and add vanilla. Add 
powdered sugar slowly, 1/2 cup at 
a time, and blend until consistency 
is smooth and desired sweetness is 
reached.



Old Fashioned Southern Pecan Pie
by Paula Dobbs

Cook Time: 1 hour
Yield: 6-8 servings

Cake:
3 large eggs

3/4 cups sugar
1 stick butter; softened
1 cup light corn syrup

2 tbsp all-purpose flour
1 tsp vanilla extract

1 tsp vanilla
1 cup chopped pecans

1 unbaked pie crust

Directions:
Preheat oven to 350. Prepare pie crust by placing it into an ungreased 9” glass pie plate 

and flute the edges. Whisk the eggs together and then whisk in the sugar. Stir in the syr-
up and the softened butter; mix well. Add the flour and vanilla; combine well and fold in 

the pecans. Pour into unbaked pie shell and bake at 350 for about 55-60 minutes or until 
knife inserted halfway into the center comes out clean. Shield edges of the pie  with a pie 

shield or aluminum foil about halfway through cooking to prevent over-browning.

Frosting:
1/2 cup butter or margarine; softened

1 package (8 oz) cream cheese; softened
4 cups powdered sugar

2 tsp vanilla extract



Frozen Sour Cream Salad
by Bobbie Granberry

Cook Time: 20 minutes
Yield: 6-8 servings

Ingredients:
2 large bananas; mashed
1 sm. can of crushed pineapple; drained
1/2 cup pecans
2 tbsp lemon juice
3/4 cup granulated sugar
2 tbsp chopped maraschino cherries
1 pint sour cream

Directions:
Mash bananas; add lemon juice. Blend all other 
ingredients. Add bananas; pour into an 8x11-inch 
glass dish and freeze. Keep frozen until ready to 
serve. Slice into squares.
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