


SINdLNOD

Appetizers
Breads/Doughs
Desserts
Sauces

Meats
Miscellaneous
Salads
Dressings
Seafoods
Soups
Vegetables

01-02
03-04
05-06
07-08
09-10
1-12
13-14
15-16
17-18
19-20

21-22




0

Buffalo Chicken

Ingredients

2 ¢. Cream Cheese

2 5 c¢. Cheddar Cheese

2 c. Bleu Cheese Dressing

V2 c. Hot Sauce

3 stalk Celery, diced fine

3 ord. Chicken Fingers, fried or grilled, diced

DIp

Directions

Combine all ingredients except
chicken in bowl of small mixer..
Mix using paddle until well
mixed.

Add chicken

Bake to order 7-9 minutes
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Cheesy Artichoke Dip

Ingredients

| c. Cheddar cheese, grated

| c. Pepper jack cheese, shred
| c. Parmesan cheese, grated
| c. Mayonnaise

| onion, small, chopped fine
2 cl. Garlic, minced

6 oz Artichoke hearts, chopped

Bread or crackers for dipping

Directions

Mix all ingredients together.
Add to baking dish and bake
until dip begins to bubble,
about |0 minutes.

Serve warm.




BV Pasta

Ingredients

| c. Flour

| ea.Egg

| pnch. Salt
2 oz.Water

Dough

Directions

On clean work surface, combine flour and salt. Make

a well in the center of the flour and add egg and | oz
water. With fingers or a fork, slowly work flour from
inside edge of well into liquid until firm dough forms.
-OR-

Combine ingredients in small mixing bowl and mix until
firm dough forms.

Roll through pasta maker as directed.
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BV T Pizza Dough

Ingredients Directions

V2 oz.Active dry yeast Activate yeast in warm water in mixer

5 V4 c.Water (110 degrees) bowl and let sit five minutes

54 oz Bread flour Add remaining ingredients and mix on

6 0z.Whole wheat flour speed 3 for seven minutes with dough

| V4 oz. Salt hook.

¥ c. EVOO Lightly coat dough with olive oil and place

on a sheet pan in the proof box for one
hour.

Portion into 5,21 oz balls, lightly coat with
olive oil and let rest for |5 minutes before
shaping

and baking.
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Apple Crisp Topping

Ingredients

| /2 c. Granulated sugar

| /2 c. Brown sugar

| /2 c. Flour (AP or bread)

| /2 c. Oats

74 Ib. Margarine, cold, cut into /2 inch
chunks

2 t. Cinnamon

/2 t. Baking powder
2 t.salt

Directions

Combine dry ingredients in kitchenaid
mixer with paddle attachment

Slowly add butter to running mixer until all
is added and it is a coarse consistency.

Makes /2 hotel pan.

Cake

Ingredients

2 ea Egg

| c.Sugar

| c. Milk

4T. Melted shortening
4 c. Flour

4T Baking powder
pnch. Cinnamon

Pnch Nutmeg

Pnch Salt (not Kosher)

L

Doughnuts

Directions

In bow! of mixer, combine egg, sugar and
shortening. Add remaining ingredients and
mix until smooth.

Allow to rest in refrigerator for 30 minutes.
On lightly floured surface, roll dough to
about 2" thick. Cut into desired shape and
fry at 350 degrees until lightly brown on
both sides and not doughy in center.

Glaze and serve.
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