

Innovative Food!
Karen Hancock
295-3839

FABULOUS FALL FOOD

ADVANCE \d12Apple Oat Bread

1 3/4
cups water

1/4
cup frozen apple juice concentrate

1/2
cup steel cut oats

1 3/4
cups whole wheat flour

1 3/4
cups white flour

1 1/2
teaspoons salt

1
teaspoon cinnamon

1/2
teaspoon freshly grated nutmeg

1/4
cup powdered milk

2
tablespoons vital wheat gluten

1
cup dried apples, coarsely chopped

1
cup chopped toasted walnuts

1
tablespoon yeast
     Place the ingredients in order in the bread machine.  Set to large loaf and whole wheat setting (if applicable) whole wheat setting and turn the machine on.

ADVANCE \d12Basic Cream Soup Mix

8
cups powdered milk, (nonfat such as Carnation)

2
cups flour

2
cups butter

1/2
cup chicken bouillon

     Combine all ingredients.  Mix well, until the mixture resembles cornmeal.  Store in an airtight container in refrigerator 6-8 months.

ADVANCE \d12Fancy Harvest Vegetables

 8  Servings

2
pounds fall vegetables, (butternut/similar squash, sweet potatoes, turnips, parsnips, carrots)

3
cups milk

1
8 oz. package cream cheese, softened

1
1
cup freshly grated Parmesan cheese

dash freshly ground nutmeg

3
pieces bacon, cut in pieces, fried crisp, and drained

2/3
cup Ritz crackers, crushed

     Preheat oven to 350(.  Peel vegetables and cut into 1-inch pieces.  Place in a large saucepan and add the milk.  Bring to boil on medium-high heat.  Reduce heat to medium-low; simmer 20 minutes or until vegetables are tender, stirring occasionally.  Add cream cheese; cook until completely melted and mixture is well blended, stirring frequently.  Add half of the Parmesan cheese and nutmeg; stir.  Pour the mixture into a greased 2-quart casserole dish, sprinkle the bacon on top, then the remaining Parmesan cheese.  Evenly sprinkle the Ritz crackers over the top.

     Bake for about 30 minutes or until the top is golden brown and vegetable mixture is heated through.
ADVANCE \d12German Potato Dumplings

2
pounds baking potatoes, (will make 4 cups mashed)

1 to 1 1/2
cups flour

2
eggs

1
teaspoon salt

25 to 30
croutons

     Cook, peel and mash the potatoes the day before you intend to make dumplings.  Refrigerate until needed.  

     Bring a large pot of water to a boil; add 1 teaspoon salt.   Mix the potatoes with 1 cup flour, eggs, and salt.  Add more flour, a tablespoon at a time, if necessary, until dough is smooth and can be kneaded.  Knead thoroughly on floured board until smooth.  Shape dumplings with floured hands or two floured wooden spoons.  Press a few croutons into center of each, molding dumpling around it.  Drop a test dumpling into the boiling salted water and cook about 10 minutes.  If it breaks apart, add more flour to the mixture.  

     Note:  German Potato dumplings are never served in soup; they are always served with meat dishes, gravy dishes, red cabbage, or sauerkraut.

ADVANCE \d12German Sauerkraut Dinner

 12  Servings

1
quart sauerkraut, preferably packaged or refrigerated jar
3
slices bacon, chopped

2
pounds Country Style boneless pork ribs

3/4 to 1
pound bratwurst

1/2
pound ham, thick-sliced

1
large onion, chopped

1
medium potato, grated

1
tart apple, grated

2
cups chicken broth

salt and freshly ground pepper, to taste

     Rinse the sauerkraut and drain well; set aside.  

     Cook the bacon in a large frying pan until it is crisp; remove and drain.  Brown the country style ribs in the bacon grease, add 1 cup of water, cover, and cook until almost tender, about 2 hours.  Add the bratwurst, browning on all sides, then the ham.  Remove the meats from the pan and set aside

     Cook the onions until they are tender in the drippings from the meats.   Add the sauerkraut, potato, apple, and chicken broth.  Bring to a boil and add the meat.  Cook until the meat is tender and the mixture thickens.  Season to taste.  This is best served with German potato dumplings.

ADVANCE \d12Gingered Pumpkin and Apple Bisque

12  Servings

1/2
pound bacon, chopped

1
large onion, finely chopped

1 1/2
tablespoons fresh ginger, grated

2
Granny Smith apples, pared and chopped

6
cups water

1
15 oz. can pure pumpkin

2 cups 
BASIC CREAM SOUP MIX

1/3
cup brown sugar

2
teaspoons salt

1/2
teaspoon white pepper

1/4
teaspoon freshly grated nutmeg

1/2
teaspoon curry powder

1
cup sour cream

     Cook the bacon in a skillet until it is crisp.  Drain the bacon on paper towels and set aside.  Pour all but 1 tablespoon of the bacon grease out and sauté the onion, ginger, and apples until tender.  Add 2 cups water; bring to a boil.  Turn the heat off and add the pumpkin.  Pour the mixture into a blender or food processor and process until smooth.  Transfer into a Dutch oven or soup pot.

     Add 4 cups water to the pumpkin mixture, then the brown sugar, salt, pepper, nutmeg and curry powder.  Whisk the mixture until it comes to a boil.  Just before serving, stir in the sour cream and sprinkle with the crumbled bacon. 


Harvest Time Apple Bars

2
cups flour

1
cup firmly packed brown sugar

3/4
cup sugar, divided

1
teaspoon ground cinnamon

1/2
cup cold butter

1
cup chopped walnut(s)

1
8 oz. package cream cheese, softened

2
tablespoons milk

1
large egg

1/2
teaspoon vanilla

3 1/2
cups apples, chopped (4 medium)

     Preheat oven to 350(.  Mix the flour, brown sugar, 1/2 cup of the sugar, and the cinnamon; cut in the butter until the mixture resembles coarse crumbs.  Stir in the walnuts.  Reserve 2 cups of the crumb mixture for topping; press remaining crumb mixture firmly onto bottom of a greased 13 x 9-inch baking dish.

     Place the cream cheese, milk, remaining 1/4 cup sugar, the egg, and vanilla in the food processor; process until smooth.  Spread the cream cheese mixture over the pressed crumb mixture in the baking dish.  Sprinkle the apples evenly over the cream cheese mixture; sprinkle the remaining crumb mixture over all.

     Bake 30 minutes, then cool completely.

     Cut into 32 bars to serve.  Store in a tightly covered container in the refrigerator.

ADVANCE \d12Mexican Pork and Roasted Pepper Chili

3
pounds boneless pork country style ribs

1
teaspoon vegetable oil

salt and freshly ground pepper

1
large onion, chopped

2
cloves garlic, finely chopped

2
poblano chili peppers, roasted, seeded, and chopped

2
Anaheim chili peppers, roasted, seeded, and chopped

1
jalapeno, roasted, seeded, and chopped

1
8 oz. can tomato sauce

1
1
tablespoon fresh oregano , or 1 teaspoon dried

juice of 1 lime

2
15 oz. can pinto beans, undrained

2
cups water

2
teaspoons granular chicken bouillon

cooked white rice

shredded cheddar jack cheese

sour cream

salsa

     Brown the ribs (whole) on all sides until golden in the vegetable oil, adding salt and pepper.  Move the ribs to the side and add the onion and garlic and stir in the juices until tender.  Add the chili peppers, tomato sauce, oregano, and lime juice.  When it comes to a boil, turn down to a simmer and add the beans, water, and chicken bouillon.  Simmer for 2 hours, stirring occasionally, or bake at 325 for 2 1/2 hours in the oven.  The mixture may also be placed in a crock pot and cooked on low 4-8 hours.

    When the pork is very tender, remove it from the stew and shred it into medium chunks, removing all fat.  Add the  pork to the stew.  If you have time, refrigerate overnight and remove any fat from the top; if you don't have time, remove any fat that is on the top with a spoon.

     Serve over rice with cheese, sour cream, salsa, and homemade flour tortillas.

     Note:  For milder chili, cut down on the poblano chilies, omit the jalapeno, or use all Anaheim peppers.

Timesavers:  If you don't have time to roast the peppers, simply chop them and add to the stew.  If you must, you may also substitute 2 cans mild green chilies for the pasilla and Anaheim chilies.  You may also omit cooking the onions and adding 1/4 cup dehydrated onion with the peppers.

Oven-Roasted Root Vegetables

 8  Servings

1
pound Brussels sprouts, trimmed

3/4
pound sweet potatoes, peeled and cut into 1" chunks

3/4
pound red potatoes, cut into 1" chunks

1/2
pound parsnips, peeled and cut into 1" chunks

1/2
cup Italian Dressing, (not low-fat or non-fat)

     Preheat oven to 425(.  Toss the vegetables with the dressing and spread evenly onto a 15 x 10 x 1" baking pan lined with parchment.  Bake 30-45 minutes or until vegetables are tender and golden brown, stirring every 15 minutes.

ADVANCE \d12Pumpkin Cream Scones

 8  Servings

2 1/4
cups flour

1/3
cup brown sugar

1/4
cup white sugar

1
tablespoon baking powder

1/2
teaspoon salt

1
teaspoon cinnamon

1
teaspoon ginger

5
tablespoons butter, chilled and cut into pieces

3/4
cup heavy cream

1
cup canned pumpkin

1
egg

     Mix the flour, brown and white sugars, baking powder, salt, cinnamon, and ginger.  Cut in the butter until the size of small peas.  Mix in the cream, pumpkin, and egg just until blended.

     Turn out onto a floured board and form into a ball.  pat out to a 1/2 inch thick circle.  Cut into wedges or rounds and place on a greased or parchment-lined baking sheet.  Bake at 375( about 20 minutes or until golden.  Serve immediately with butter.

ADVANCE \d12Shortcut Chicken and Dumplings

 8  Servings

8
cups water

2
teaspoons granular chicken bouillon

2
large carrots, chopped

1
large onion, chopped

3
stalks celery, chopped

1
10 3/4 ounce can condensed cream of celery soup

2 cups
BASIC CREAM SOUP MIX

Dumplings:

2
cups flour

1
teaspoon salt

3/4
cup ice water, (about)

4
boneless skinless chicken breast halves, cooked and cut into large chunks

fresh parsley, for garnish

     Place the water, chicken bouillon, carrots, onion, and celery in a large Dutch oven.  Bring to a boil and cook until the vegetables are tender.  Add the cream of celery soup and Basic cream soup mix.  Stir well and turn heat down to a simmer.   

     Dumplings:  In a food processor, mix the flour and salt.  With the motor running, add the water, processing just until it forms a ball (may need more or less water).  Dump the mixture onto the counter and smooth into a ball.  Divide in half and roll through a pasta machine to the second to thickest setting so that each strip is 1/8" thick.  Alternatively, roll the ball on a floured pastry cloth to 1/8" thick.  Cut into 1" wide strips (about 6" long), then add them slowly to the simmering broth.  Do not stir the noodles at first, but spoon some broth over so that they are submerged.  After they have cooked about 3 minutes, gently stir.  Turn the heat off when the noodles are no longer doughy, 2-4 more minutes.  Add the chicken chunks, sprinkle with fresh parsley, and serve immediately.

ADVANCE \d12Shortcut Mexican Chicken Corn Chowder

1
cup finely chopped onions

2
garlic cloves, finely minced

2
tablespoons granular chicken bouillon

10
cups hot water

1/2
teaspoon ground cumin

4
cups frozen corn

2
16 oz. cans cream-style corn

2
4 oz. cans chopped green chilies

1/4 to 1
teaspoon Tabasco pepper sauce

1
teaspoon salt, or to taste

3 cups
BASIC CREAM SOUP MIX

4
boneless skinless chicken breast halves, cooked and cut into chunks

4
cups shredded Monterey Jack and Cheddar Cheese

1
medium tomato, chopped

crushed tortilla chips

fresh cilantro

     Place the onions, garlic, chicken bouillon, hot water, and cumin in a large soup pot.  Bring to a boil and add the frozen corn.  Cook until the onions and corn are tender.  Add the cream style corn, green chilies, Tabasco, and salt; whisk in the Basic Cream Soup Mix and stir until smooth.  Add the chicken, then turn the heat down and add the cheese.  When the cheese is melted, stir in the tomato and serve immediately with crushed tortilla chips and cilantro.

ADVANCE \d12Sour Cream Apple Squares

2
cups flour

2
cups packed brown sugar

1/2
cup butter, softened

1
cup chopped walnut(s)

1
teaspoon cinnamon

1
teaspoon baking soda

1/2
teaspoon salt

1
cup sour cream

1
teaspoon vanilla

1
large egg

2
cups apples, finely chopped (about 2 medium)

sweetened whipped cream, or vanilla ice cream

     Preheat oven to 350(. 

     Combine the flour and brown sugar.  Cut in the butter until it looks crumbly.  Stir in the nuts.  Press 2 3/4 cups of crumb mixture in the bottom of a greased 13 x 9 x 2-inch baking dish.

     To remaining mixture, add cinnamon, baking soda, salt, sour cream, vanilla and egg; mix well.;  Stir in apples.   Spoon evenly over base.

     Bake 35-40 minutes or until wooden pick inserted in center comes out clean.  Cut into squares and serve warm with sweetened whipped cream or ice cream.

Squash Tian

Laurie Colwin

12  Servings

1 ½
pounds butternut squash, (or other winter squash) peeled, seeded, and cut into 1" squares

1/3
cup flour

1/3
cup Parmesan cheese

1
large garlic clove, finely minced


salt and freshly ground black pepper, to taste

1/4
cup olive oil

     Preheat the oven to 400°.  Put the flour in a bag and shake the squash in the flour.  Shaking off excess flour, place the squash in a greased shallow casserole dish.  Sprinkle the squash with the cheese, and then the garlic; add pepper.  Drizzle the olive oil over all.  Bake for about 30-40 minutes.

     Note:  make sure the oven in hot when putting the squash in or you will end up with a soggy mess


ADVANCE \d12Thai Shrimp and Sweet Potato Soup

12  Servings

3
cups sweet potatoes, cut in 1/2" chunks

1
large onion, chopped

8
cups water

1
cup long beans, cut in 2" lengths or cut green beans

2 cups
BASIC CREAM SOUP MIX

1 14 oz. can coconut milk

1
1
tablespoon red curry paste, (more or less to taste) - this is mild

3
tablespoons Thai fish sauce

1
stock lemongrass, white part only

1/2
cup bamboo shoots strips

1
pound raw shrimp, tails off

1
cup chopped peanuts

     Place the sweet potatoes, onion, and water in a Dutch oven and bring to a boil.  When the sweet potatoes are almost tender, add the beans and cook for about five more minutes.  Add the basic cream soup mix and stir until smooth.

     Meanwhile, pour the coconut milk in a saucepan; heat to boiling (stirring occasionally).  Add the red curry paste and lemongrass; stir until dissolved.  Add the fish sauce, bamboo shoots, and the shrimp.  Bring to a boil and cook just until the shrimp are pink.  Pour this mixture into the sweet potato mixture.  Heat through, then stir in the peanuts and serve.

Winter Squash Bake

Serves 8

1 pound winter squash, peeled and sliced in 1/4" slices (butternut, banana, delicata, sweet dumpling, hubbard,etc.)

1/2
½ 
cup butter


salt and freshly ground pepper, to taste

      Place the butter on a large jellyroll pan and melt it in a 400° oven.  Remove the pan from the oven, dip each piece of squash in the butter on both sides, then place in rows on the pan.  Sprinkle with salt and pepper.  Bake at 400° until the edges begin to brown and the squash is tender, about 15 minutes







