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    Grandma’s Banana Pudding 


 


5.1 ounce  Instant Vanilla Fat Free Pudding Mix (3 cups 2% milk will be needed to prepare Mix) 
12 ounce Cool Whip Frozen Fat Free Topping (thawed)  
14 ounce  Sweetened Low Fat Condensed Milk  
11 ounce Nilla Reduced Fat Wafers Box  
6 large fresh Bananas 
 


 


Mix Instant Vanilla Pudding as it instructs on the package, set in refrigerator while preparing 
rest of dish.   In a large 9X12 casserole dish layer 3 sliced Bananas, then half box of Wafers, then 
rest of Bananas, sliced and then rest of wafers.  Combine pudding mix, cool whip, and 
condensed milk together until smooth.  Pour over the Bananas and wafer layers.  Chill for at 
least 30 minutes before serving.  Yield 15 ½ cup servings. 
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Yogurt and Fruit Smoothie 
Makes 1 quart of yogurt  
 
1 quart 2% milk (may use whole, 1% or skim milk) 
¼ cup plain whole milk yogurt 
 
Have a 1 quart jar with a screw-on lid (or several small jars) clean and boil water. Pour the 
boiling water into the jar and let it stand for 5 minutes to sterilize it. Pour out the water and set 
aside.  
 
In a large, heavy-bottomed saucepan heat the milk until it reaches 180 degrees on a thermometer. 
Remove from heat, keeping the thermometer in the pot.  
 
When the temperature drops to 115 degrees, stir in the yogurt until thoroughly incorporated. Pour 
the mixture into the jar and screw on the lid. 
 
Place the yogurt in a warm place and leave it undisturbed for 12 to 14 hours. You can wrap the jar 
with a towel if your house is a bit cool. For a thicker, tangier yogurt, let yogurt sit an additional 3 
to 5 hours.  
 
Refrigerate yogurt for at least 3 hours before using.  
 
Combine: 
1 cup homemade yogurt as prepared above 
¾ cup fresh or frozen berries 
¼ - ½ cup skim milk 
½ cup ice cubes 
2 teaspoons honey, sugar or Splenda (optional) 
 
Instructions: 
Place the yogurt, berries, and the milk in a blender.  Blend on high for 30 seconds. Use 
the smaller amount of milk if your berries are juicy. 
 
Add the ice cubes and blend on high for another minute. 
 
The sweetness of the smoothie can be adjusted with the honey, sugar or Splenda. 
Serve in your favorite fun cup and garnish with fruit. 
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Homemade Vietnamese Yogurt & Granola Parfaits 


Vietnamese Yogurt 


1 can (14 oz.) Sweetened condensed Milk 


1 ½ c. water (near boiling) 


1 ¼ c. milk (I use whole) 


1 c. plain yogurt (I use vanilla) 


 


Pour sweetened condensed milk into a bowl and add hot water.  Whisk until combined.  Add whole milk into 


bowl and mix.  Add yogurt. Gently whisk until everything is smooth.  You can use a fine mesh strainer or 


cheesecloth to catch any small lumps that didn’t mix in.  Pour mixture into three pint jars.  In a pot that is tall 


enough to go above the rims of your containers, make a hot water bath for the containers.  Heat up the water 


to a near boil, turn heat off, and add the jars.  Have extra hot water on hand to bring the water almost up to 


the top of the jars.  Make sure you do not get any water into the jars.  Use a funnel to pour in any additional 


water you may need to get the water high enough on the jars.  Place a towel over the pot and let the yogurt 


set.  After the water has cooled completely (4 – 5 hours), the yogurt should be fairly set.  Remove the jars from 


the bath, put lids on the jars, and store in the refrigerator.   This makes 9 half cup servings.   


Maple Vanilla Granola 


5 ½ c. old fashioned rolled oats (DO NOT use quick oats) 


1 ½ c. wheat germ 


½ tsp. salt 


½ c. maple syrup 


½ c. brown sugar 


½ c. vegetable oil 


1 tsp vanilla extract 


1 c. dry-roasted, unsalted almonds (left whole or chopped up) 


 


Preheat oven to 300o. Line a rimmed, half sheet baking pan with a silpat mat or parchment paper.  In a large 


mixing bowl, combine oats, wheat germ, and salt.  In a small saucepan, combine syrup, sugar, oil and vanilla.  


Heat just until the sugar is dissolved.  Pour the liquid over the dry mixture, stirring to coat.  Transfer to the 


baking sheet and spread evenly, pressing the mixture firmly into the pan.  Bake for 40-45 minutes, or until 


golden brown.  Break into clusters and bake for an additional 5-10 minutes.  Allow to cool completely before 


packaging in an airtight container.  Stir in almonds, or add them to taste upon serving.  Freeze for a longer 


shelf life. 


You can add 1 cup of oat bran as well.  If you do, use only 5 cups oats and 1 cup wheat germ. 
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CHOCOLATE CHIP CHEESEBALL 


 


1 8-ounce block of yogurt cheese, softened 


½ cup butter, softened 


¾ cup powdered sugar 


2 tablespoons brown sugar 


¼ teaspoon vanilla 


¾ cup mini chocolate chips, semi-sweet 


¾ cup pecans, chopped 


Graham crackers 


 


Beat yogurt cheese, butter and vanilla until fluffy.  Add sugars; beat until just 


combined.  Stir in chocolate chips.  Chill 2 hours.  Shape into desired ball shape.  


Chill one hour and roll in pecans.  Serve with graham crackers. 
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Cheese Dip 
 


1 large block of Velveeta cheese (16 ounces) 
1 jar of salsa 
1 package of cream cheese 
 
Get a crock pot and start it warming. Cube the cheese and place it in the crock pot. Add the cream 
cheese as it melts. Then place the jar of salsa in after the cheese is melted and stir.  
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Great-Great-Grandma Wanda’s Cheesecake  


 


Crust: 


2 cups crushed graham crackers 
2 tablespoons sugar 
½ cup  melted unsalted butter 
 


Cake: 


3 – 8 ounce packages of cream cheese, softened 
4 eggs 
1 teaspoon vanilla 
1 cup sugar 
¼ teaspoon salt 
 


Topping: 


2 pints sour cream 
2 teaspoons sugar 
2 teaspoons vanilla 
 


Preheat oven to 350 degrees.  Grease 2  9-inch springform pans. 


Crust: 


Combine graham crackers, sugar, and butter.  Divide in half and press with spoon onto bottom of each pan.  Set 


pans to the side. 


Cake: 


Beat cream cheese, sugar, salt, and vanilla with mixer until blended.  Add eggs, 1 at a time, mixing on low speed 


after each just until blended.   Divide between the 2 springform pans, pouring over crust.  Bake 20 minutes or 


until a butter knife when inserted into the center comes out clean.   


Topping: 


Blend the sour cream, sugar, and vanilla until smooth.  Divide between the two cakes, pour on top of each cake 


and smooth with spoon.   Return to oven for 5 minutes.  Run knife around rim of pan to loosen cake; cool before 


removing rim. Refrigerate cheesecake 4 hours. Yields 16 servings 
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Cheesy Pasta 'n' Tomatoes 
  
1 cup tiny bow tie pasta (uncooked) 
4 large fresh tomatoes (about 8 ounces each) 
1/4 cup sliced green onion 
1 teaspoon garlic powder 
1 tablespoon dried, crushed basil 
1 tablespoon butter or margarine 
3 ounces cream cheese, cut into cubes 
1/4 cup shredded mozzarella, cheddar, or swiss cheese 
1/4 cup grated Parmesan cheese 
1/4 teaspoon pepper 
1/3 cup cubed, cooked ham 
1/4 cup milk 
  
Cook pasta conventionally according to package instructions. Drain and keep warm.  
  
Cut a thin slice off the stem end of the tomatoes. Hollow out the tomatoes, leaving a 1/4 
to 1/2 inch thick shell. Discard seeds. 
  
Chop the tomato insides and tops, set aside. 
  
In a 2 cup measure, combine onion, garlic, basil, and butter or margarine. Cover with 
vented, clear plastic wrap, cook on high power for 1-2 minutes or until the onion is 
tender.  
  
Stir together in a bowl, the warm pasta, cream cheese, mozzarella, cheddar, or swiss 
cheese, Parmesan cheese and pepper. Stir until the cheeses are slightly melted. Stir in 
the onion mixture, ham, and milk.  
  
Spoon about 1/2 cup of the pasta mixture into each tomato. Spoon the remaining 
mixture into a 8x8 x2 inch microwave safe dish. Sprinkle with the chopped tomato. 
Arrange the filled tomatoes in the dish on top of the pasta mixture. Cover with vented 
clear plastic wrap. Cook on high for 6-8 minutes or until heated through. Let stand 
covered, for 1 minute. 
  
Makes 4 servings.  
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Famous Queso Salsa Dip 
 


Ingredients  


1 10 ounce can of undrained dice tomatoes and green chilies 


1 16 ounce package, cubed Velveeta  


1 pound of ground beef or ground turkey 


1 cup salsa 


 


 


Directions 


1. Combine undrained tomatoes and Velveeta in crockpot 
2. Cook until cheese melts, stirring every 5 minutes 
3. Cook and drain ground beef or ground turkey 
4. Add salsa and ground meat to melted cheese  
5. Stir until mixture is well blended  
6. Serve warm with tortilla chips or crackers 
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Mexican Hot Chocolate 
 


 
6 (12 ounce) cans evaporated 
4 teaspoons ground cinnamon 
1 tablespoon vanilla extract 
1 teaspoon ground nutmeg 
Pinch cayenne pepper 
2 (12 ounce) bags semisweet chocolate chips 
Cocoa powder, for serving 
 
For stovetop:  In a large pot over medium heat, whisk together milk, cinnamon, vanilla extract, 
and nutmeg and cayenne pepper.  Add chocolate chips.  Stir until chocolate is melted.  Cover and 
turn heat to low for 5 minutes.   
 
For Slow Cooker:  in a 4-quart slow cooker, whisk together milk, cinnamon, vanilla extract, and 
nutmeg, and cayenne pepper.  Add chocolate chips.  Cover and cook on Low setting for 2 to 3 
hours, stirring every 15 to 20 minutes. 
 
Serve with a dusting of cocoa powder. 
         Jenna Haney 
         Dairy 
         Wood 
          Senior 








Cheeseball “Carrot” 


 


 


2 (8-oz) packages light cream cheese, room temperature 


2 stalks green onion, finely chopped 


1 medium carrot, shredded 


1 Tbsp. light mayonnaise 


1 tsp. white vinegar 


1 tsp. Worcestershire sauce 


½ tsp. ground mustard 


½ tsp. garlic salt 


finely shredded cheddar cheese 


bundle of parsley or kale 


 


In the bowl of a food processor, process green onions and carrot until small. 


Remove from bowl and set aside.  Add cream cheese, light mayonnaise, vinegar, 


Worcestershire sauce, mustard and garlic salt to bowl and process in quick bursts 


until just combined.  Mix cream cheese mixture and green onions and carrots 


together in a medium bowl. Form a large triangle in the shape of a carrot on a large 


plate.  Trim parsley so it's the length desired. Push parsley bundle into the top of 


the cheese ball to make the greens on a carrot. Cover the ball with cheddar cheese 


and pat down so it adheres.  Serve with crackers and veggie sticks.  
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Garlicy Pimento Cheese Trio 


  


1 ½ cups low-fat mayonnaise 
1 lb. fresh mozzarella, shredded 
8oz. extra sharp cheddar, shredded 
10 cloves raw garlic, minced 
2 teaspoons dill weed 
Salt- to taste 
Pepper- to taste 
1-3 Jalapenos, finely diced  
1 Tablespoon pimentos, finely diced 
1 Tablespoon Kalamata olives, finely diced 
 
 


Mix cheeses, mayo, garlic, dill, salt and pepper into a large bowl. Separate mixture into thirds. 


Add jalapenos to one third, Pimentos to another, and olives into the last.  Serve immediately or 


once it’s been chilled for several hours 


Serving suggestions: 


Serve with whole wheat crackers.  Serve on bread for an open or closed faced sandwich · Serve 


as a dip for carrots, bell peppers, sugar peas, and other veggies · Add to a BLT · Melt on a grilled 


cheese sandwich · Serve as a stuffing to baked mushrooms · Serve as a filling in celery · Mix with 


egg yolks to make a deviled eggs stuffing 
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Snowman Cheese Ball 


Ingredients: 


4 slices bacon 


8 ounces cream cheese, at room temperature 


1 cup shredded smoked cheddar cheese (about 
4 ounces) 


2 scallions thinly slices 


1 teaspoon Worcestershire sauce 


½ teaspoon hot sauce 


 


Kosher salt 


4 ounces Monterey jack cheese 


2 dried currants 


1 baby carrot, trimmed 


2 sprigs rosemary 


1 pretzel crisp, plus more for serving 


1 pitted jumbo black olive 


 


Instructions: 


1. Cook the bacon in a large nonstick skillet over medium-high heat until just starting to crisp but 
still pliable, about 5 minutes. Remove 1 slice to a paper towel-lined place. Continue cooking the 
remaining bacon until browned and crisp., 2 to 3 more minutes; remove to the plate. Halve the 
slice of less-cooked bacon lengthwise. Finely chop the remaining bacon. 


2. Beat the cram cheese in a large bowl with a mixer on medium-high speed until smooth and 
cramy, about 2 minutes. Add the cheddar, scallions, Worcestershire sauce, hot sauce, a pinch of 
salt and the chopped bacon; beat until combined. Refrigerate until slightly firm, about 30 
minutes. 


3. Form the cheese mixture into 3 balls (about 2 inches, 2 ½ inches, and 3 inches). Refrigerate until 
firm, at least 30 more minutes. 


4. Meanwhile, freeze the Monterey jack cheese 1 hour (this will make it less clumpy when grated). 
Grate the cheese on the small holes of a box grater. Gently press all over the cheese balls to 
coat completely. Put the 3 inch cheese ball on a small serving plate; insert a 4 inch wooden 
skewer into the middle. Stack the 2 ½ inch and then the 2 inch. Use the rosemary sprigs as the 
arms on the 2 ½ inch ball. Wrap the pliable bacon around the top and middle cheese balls for a 
scarf. Use the currants for eyes, the carrot for the nose, and the pretzel crisp and black olive as 
the hat.  
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Fluffy Key Lime Pie  


3-ounce package sugar-free lime gelatin 


¼ cup boiling water 


2   6-ounce cartons key lime yogurt 


8-ounce carton frozen fat-free whipped topping, thawed 


8-inch reduced-fat graham cracker crust  


 


Dissolve 3-ounce package sugar-free lime gelatin in ¼ cup boiling water. Whisk in 2 6-ounce 


cartons key lime yogurt. Fold in 8-ounce carton frozen fat-free whipped topping. Pour into 8-


inch reduced-fat graham cracker crust. Cover and refrigerate for at least 2 hours or until set. 


Yield 8 equal sized portions. 
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RECIPE 
 
 
 


Baseball Cheeseball 
 
 
Ingredients: 
 
2 – 8oz cream cheese, softened  
2 cups grated cheddar cheese 
6 green onions, chopped 
3 Tablespoons ranch dressing mix (1 whole packet)  
1-16oz container whipped cream cheese 
Red bell pepper sliced into small slivers to make the baseball 
stitching 
Assorted Crackers 
 


1.  Mix first four ingredients together. 
2. Turn out into wax paper. 
3. Shape into a ball.   
4. Spread whipped cream cheese over the whole ball to make the 


outside completely white. 
5. Then place the bell pepper slices in a baseball stitching 


formation over the top. 
6. Refrigerate until ready to serve or at least 1 hour. 
7. Serve with crackers and ENJOY! 
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Granola and Fruit Parfait 


 


4 cups Greek yogurt 


1 1/2 to 2 cups fresh or frozen (thawed) raspberries; plus, additional for garnish 


1/4 cup white granulated sugar 


2 nectarines 


2 cups fresh blueberries 


pineapple 


1 to 1 1/2 cups granola 


mint leaves for garnish 


 


Mix yogurt with the fruit (fresh or thawed) - puree together.  Add sugar to the mixture and blend a bit 


more. 


 


Peel nectarines, prepare pineapple, and set aside with blueberries 


 


Use prepared granola to lawyer the parfait.  Start with a little yogurt, add a layer of fruit, then add 


granola, then repeat.   


 


On the top garnish with raspberries and fresh mint leaves. 


 


Serve as a part of a balanced breakfast. 
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Freida’s Chocolate Pie 
 


 
 
1 cup sugar 
½ cup flour 
⅓ cup Nestle Quik Chocolate (dry powder) 
4 eggs yolks (save whites for meringue) 
2 cups milk 
1 teaspoon vanilla 
4 tablespoons butter 
1 (9-inch) pie crust, baked and cooled 
 
Mix sugar, flour and chocolate together. Pour in milk , egg yolks and vanilla, mixing 
well. Cook over low to medium heat (medium if stirring constantly) until thick. Remove 
from heat, add butter and cool. Pour into cooked pie crust, top with meringue and bake in 
375° F oven until golden brown.   
 
 
Meringue: 
4 egg whites 
⅓ cup sugar 
¼ teaspoon cream of tartar 
1 teaspoon vanilla 
 
Beat egg whites and cream of tartar until stiff. Add sugar and vanilla. Beat until mixed 
well. Be sure meringue is well sealed to the crust. 
 
 
Pie Crust:  
1 cup flour 
Pinch of baking powder 
¼ teaspoon salt 
¼ cup cooking oil 
¼ cup water 
 
Mix flour, baking powder and salt together. 
Stir in oil and gradually add water. (You may not need quite all of it, if dough begins to 
get sticky.) 
Roll out on floured surface to fit pie plate. Prick crust with tines of a fork. Bake at 400° F 
10 – 15 minutes until light brown. Makes 1 crust. 
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