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Appetiz-ers

Buffalo Chicken Dip

Cheesy Artichoke Dip

Crab Rangoon Filling
Hummus

Spinach Artichoke Dip




Ingredients

2 c. Cream Cheese

2 > c. Cheddar Cheese

2 c. Bleu Cheese Dressing
2 c. Hot Sauce

3 stalk Celery, diced fine

3 ord. Chicken Fingers, fried

or grilled, diced

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




Ingredients

Cheddar cheese, grated

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

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

6 oz Artichoke hearts,

chopped

Directions

Bread or crackers for dipping
Mix all ingredients together.
Add to baking dish and bake
until dip begins to bubble,
about ten minutes.

Serve warm.
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Desserts

Pineapple Upside Down Cake
Cinnamon Rolls
Apple Crisp Topping
Cake Doughnuts
Chocolate Mousse
Churros
Indian Pudding
Peach Cobbler
Yeast Doughnuts

Whipped Cream




Ingredients

Cake

3 c. Flour

2 > t Baking powder

2 t Cinnamon

a t Nutmeg

/2 t. Salt (not kosher)

1 72 # Butter (room temp.)
2 2 c. Sugar

6 ea. Eggs

1 c. Milk

Topping

12 T Butter

1 '%2 c. Brown Sugar

3 T. Rum (preferably dark)

2 # Pineapple (rings look nice) as

needed

Maraschino Cherries

Directions

Bread or crackers for dipping
Mix all ingredients together.
Add to baking dish and bake
until dip begins to bubble,

about ten minutes.

Serve warm.
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Ingredients

Dough:

8 ea. Eggs

8 oz. Sugar

12 oz. Butter, melted

3 c. Buttermilk (milk may be substi-
tuted)

3 Ib 12 oz Flour

3 T Yeast

1T Kosher salt

Filling:

6 c. Brown sugar

6 T. Ground cinnamon
6 oz. Butter, melted
Combine all ingredients
Icing:

1 2 c. Cream cheese

9 oz. Milk

9 c. Powdered sugar

Combine all ingredients using mix-

er with whip

Directions

In bow! of mixer, combine all ingredients
except flour. Wisk together. Add flour and
mix using dough hook on low speed for
ten minutes.

Dough should be soft and moist but not
sticky. If sticky, add a bit more flour

Form into ball and allow to proof until
doubled in size. (About 1 V2 hrs.) Punch
down dough and divide in half.

Roll each piece of dough into a rectangle
about 12” by 32”. Spread filling equally
on each piece of dough leaving about

1” along top edge with no filling. Brush
top edge with egg wash and carefully roll
dough finishing with egg washed seam on
bottom. Cut each log into 1 72" pieces.
Place pieced about 1” apart in buttered
hotel pan. Allow to proof about 30 min-
utes. Bake at 325 degrees for about 25
minutes or until internal temperatur
reaches 190 degrees. Drizzle on icing and

serve warm.
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