WCA Website Recipes for January 2012
Breakfast Casserole

Ingredients
1 pkg crescent rolls
1 lb mild bulk sausage, browned and drained
6 eggs, beaten
2 cups shredded cheddar cheese

Preparation

Preheat your oven to 350. Take a 9×13 pan and spray it with Pam. Roll out crescent rolls in the bottom of the pan. Top with an even layer of browned and drained sausage. Pour in beaten eggs. Top with cheese. Bake for 30 minutes or until done.
Navy Bean Soup
This recipe calls for a ham bone, but you can substitute 4 ounces of chopped ham. The ham bone gives this soup a wonderful flavor and is a great use for the leftover ham bone. 
Ingredients
1 pound navy beans
2 1/2 quarts water
1/4 cup diced salt pork
3/4 cup carrots, diced
3/4 cup onion, chopped
3/4 cup celery, chopped
3/4 cup raw potato, chopped
1 garlic clove, chopped
1 small piece of bay leaf
2 whole cloves
salt and pepper
1 ham bone
1 tablespoon chopped parsley

Preparation

Soak dried navy beans (or other white beans if desired) in the 2 1/2 quarts of water overnight.

When ready to make the soup, fry salt pork in a stock pot. Add the onions, carrots, celery, and potato. Lightly sauté until soft but not brown. Add seasonings and ham bone.
Cover and bring to a boil slowly. Reduce heat once it boils and simmer gently for about 2 hours. Remove the ham bone and set aside. Press the vegetables through a sieve (or whiz them in a food processor) and add them back to the liquid. Remove any meat on the ham bone, dice and add to the soup. Add seasonings, simmer gently for a few minutes. Serve topped with chopped parsley.

Makes 6-8 servings.

Prize Winning Chili

Ingredients

1/3 cup chili powder 

1 1/2 teaspoons oregano leaves 

1 1/2 teaspoons basil leaves 

1 1/2 teaspoons cumin powder 

1 teaspoon dried cilantro leaves 

1 bay leaf 

2 pounds stewing beef, cut into 1/2-inch cubes 

1 large yellow onion, chopped 

6 cloves garlic, finely minced 

2 tablespoons vegetable oil 

2 (14.5-ounce) cans diced tomatoes, undrained 

1 (15-ounce) can tomato sauce 

1 (7-ounce) can diced green chilies 

1 teaspoon brown sugar 

2 teaspoons kosher or sea salt 

1/2 teaspoon freshly ground black pepper 

1 tablespoon white vinegar 

1 teaspoon Tabasco Brand sauce 

1 bottle or can of lager beer, any brand 

Preparation

In small bowl mix chili powder, oregano, basil, cumin, cilantro and bay leaf. Set aside. 

Heat the oil in a large cooking pot or Dutch oven over medium-high heat, add the beef and cook until nicely browned. 

Add the onion and garlic and cook until onion is softened. 

Add the spice mixture and cook, stirring constantly, for 30 seconds. Immediately stir in the canned tomatoes, tomato sauce, green chilies, brown sugar, salt, pepper, vinegar, Tabasco sauce and the beer. 

Bring chili to a boil; cover and reduce heat. Simmer for 3 to 4 hours, removing lid last 30 minutes of cooking time to thicken chili, if desired. Makes 8 servings.

Almond Bacon Chicken Bake

Ingredients

4 bacon strips 

4 boneless skinless chicken breast halves (4 ounces each) 

1/4 teaspoon pepper 

1 can (10-3/4 ounces) condensed cream of onion soup, undiluted 

1/4 cup chicken broth 

1/4 cup sliced almonds, toasted 

Directions

In a microwave, cook bacon on paper towels on high for 1 to 2-1/2 minutes or until partially cooked. 

Wrap a bacon strip around each chicken breast. Sprinkle with pepper. Arrange in an 8-in. square microwave-safe dish. Cover and microwave on high for 5-1/2 minutes; drain. 

In a large bowl, combine soup and broth; cover and microwave for 1-1/2 minutes. Spoon around chicken. Cook, uncovered, 3-6 minutes longer or until juices run clear. Let stand for 5 minutes before serving. Sprinkle with almonds. Yield: 4 servings. 
Vegetarian Meatballs

Incredibly delicious! Serve as a main course, an appetizer.. doesn't matter, they always taste great!
Ingredients - Meatballs 

4 eggs 

1 cup shredded Cheddar cheese 

1/2 cup cottage cheese 

1/2 cup finely chopped onion 

1 cup finely chopped pecans 

1 teaspoon dried basil 

1 1/2 teaspoons salt 

1/4 teaspoon dried sage 

2 cups Italian seasoned bread crumbs 

Sweet and Sour Sauce 

1/4 cup vegetable oil 

1/4 cup white vinegar 

3/4 cup apricot jam 

1 cup ketchup 

1/4 cup minced onion 

1 teaspoon dried oregano 

1 dash hot pepper sauce 

Preparation

Preheat the oven to 350 degrees F (175 degrees C). 

In a large bowl, mix together the eggs, Cheddar cheese, and cottage cheese until well blended. Mix in 1/2 cup onion, pecans, basil, salt and sage. Stir in bread crumbs. Form the mixture into 2 inch balls, and place them in a 9x13 inch baking dish. 

In another bowl, whisk together the vegetable oil, vinegar, apricot jam, ketchup, 1/4 cup onion, oregano and hot pepper sauce. Pour over meatballs. 

Bake uncovered for 35 to 40 minutes in the preheated oven, until meatballs are firm, and sauce is thick and bubbly.
Apple Cinnamon Cobbler 
When the weather turns cold, whip up a delicious dessert that can warm the soul. This Apple Cinnamon Cobbler is such a cinch to prepare, your kids can even help. Serve it for company and wow your guests!

Ingredients

4 apples, thinly sliced (peeled or unpeeled)

2 tablespoons sugar

1 can Pillsbury Cinnamon Rolls with Icing


Preparation

Heat oven to 375°F. Place apples in greased 9-inch pie plate. Sprinkle with sugar. Bake for 15 minutes. Separate dough into 8 rolls. Cut each roll into quarters. Lightly pile pieces randomly on top of apples. Bake 15 minutes longer. Drizzle with icing. Serve warm.
