
------------------------------------------------------------------------------------------
Chicken Enchilada Soup            -Jeni Ennis, Prattville, AL  

1 small-medium sized onion (depending on how much you like onion), chopped
1-2 cloves garlic, crushed
4 cans cream of chicken soup, undiluted (Campbells brand is more expensive than an off-brand, but worth it for this recipe)
1 lb mild Mexican Velveeta cheese
1 can green chilies
4-6 chicken breast halves, cooked and shredded (put a stalk of celery in with your chicken while it is cooking for added flavor)
1 pt half and half (it's best with half and half, but milk can be substituted here, in addition to the 2 c below)
2 c milk
chili powder to taste

Saute the onion and garlic in a few tablespoons of olive oil in a large stockpot.  Mix everything else into the pot with the sauted onion and garlic and heat thoroughly, until all the cheese is melted.  Garnish with sour cream, salsa, and tortilla chips.  Very filling and yummy!
------------------------------------------------------------------------------------------

Rosetto Baked Ravioli    -Sara Archibald, Tuscaloosa, AL  

1 pkg. frozen ravioli
1 lb ground beef
1 jar pasta sauce(26-28 oz)
1 1/2 cups shredded mozzarella cheese    
    
Brown ground beef. In 11x7x2in pan, layer 1 cup pasta sauce, half of frozen ravioli, half of ground beef, and half of cheese. Repeat the layering with 1cup sauce and remaining pasta and ground beef. Top with remaining pasta sauce. Bake uncovered in 425 oven for 30-35 min. Top with remaining cheese. Cook until cheese is melted. 
------------------------------------------------------------------------------------------
Chicken Spinach Pizza - Heather Hinton 
3-4 chicken breasts
1/3-1/2 pkg frozen spinach
1 ½ cups shredded mozzarella
½ c shredded cheddar cheese
1/3 c ricotta cheese
¼ c parmesan
1 store bought pizza crust w/ olive oil spread over top and cooked according to package directions
Cook small pieces of chicken breasts in Dale's and water mixture over medium heat. Drain spinach. Combine all cheeses in bowl. Mix in spinach and chicken pieces. Spread over pizza crust. Bake as directed on pizza crust package at 375 degrees. 
----------------------------------------------------
Stuffed French Toast - Rachel Scogin 
The time consuming part of this dish can be done ahead of time. Plan on 2 slices per person. Best served topped with Strawberry or Raspberry syrup.
French Bread, sliced 1 ½ inches thick
1 (8 oz.) packaged of cream cheese, softened
½ cup of orange marmalade
Chopped pecans
4-5 eggs
1 cup of milk
1 teaspoon of vanilla
nutmeg
Beat softened cream cheese with marmalade and pecans. Cut a slit or pocket in each slice of bread by cutting through the top crust and almost to the bottom, leaving the sides of the bread slices intact. Spoon in the cream cheese mixture, which will fill about 12 slices. All of this can be done the night before, covered, and refrigerated.
Preheat the oven to 475 degrees. Beat together the eggs, milk, and vanilla. Dip the stuffed bread slices in egg mixture until all is absorbed. Place slices on a HEAVILY GREASED baking sheet or jelly roll pan. Sprinkle with nutmeg. Bake about 10 minutes or until golden brown on the bottom. Turn, sprinkle with nutmeg, and bake until the remaining side is golden brown - about 10 more minutes. 
------------------------------------------------------------------------
Beef Tips and Rice - Erik Olsen
1.5 lbs beef tips
1-1.5 cups flour
"pinch" of salt
Pepper
3/4 pint sliced mushrooms
2 beef bouillon cubes
Teriyaki sauce
Soy sauce
Vegetable oil
Water
Make sure you have a lid large enough to cover a 10" pan
Wash the tips and let dry a little on a paper towel while getting the rest ready. In a 10" frypan, pour enough oil to just cover the bottom of the pan and heat on medium-high. In a freezer bag combine flour, salt, and pepper. Shake the tips in the bag ~ 10 tips at a time until coated. When the oil is hot, place the tips around the pan and brown them. After they are browned, add just enough water to cover the top of the tips. Then add the bouillon cubes and mushrooms. Finally sprinkle Soy and Teriyaki sauce over the top (generally more Teriyaki than Soy). Cover and simmer on low for ~ 40 minutes stirring every 8-10 minutes. Serve over a bed of rice. As a side dish, jalepeno black-eyed peas work well.
------------------------------------------------------------------------
Burgundy Beef - Rachel Rumsey
1/2 - 3/4 lb lean beef stew meat (cut into small pieces)
2 Tbsp olive oil
2 large onions sliced
1 lb mushrooms sliced
2 Tbsp flour
1/2 tsp salt
1/2 tsp pepper
1 tsp dried thyme
pinch of sugar (optional)
2 cups red Burgundy or other dry, red wine
1 cup water
3 beef bouillon cubes
Brown beef in olive oil in Dutch oven, stirring often. Add onions and mushrooms and cook until onions are tender. Sprinkle flour, salt, pepper, and thyme over beef and vegetable mixture. Stir well and cook a few minutes longer. Add sugar (optional), wine, water and bouillon cubes. Stir well and cook for another couple of minutes. Cover and cook in a 325 degree oven for about 2 1/2 hours. (If you don't have time to cook in oven, you can also cover and simmer over low heat until it reaches the desired consistency). Serve with French bread
------------------------------------------------------------------------
Hot Spinach Dip - Ashley Robinett
2 (10-ounce) packages frozen chopped spinach, thawed
2 (8-ounce) packages cream cheese, cubed
2 cups (8 ounces) shredded Monterey Jack cheese
1 cup freshly grated Parmesan cheese
1 small onion, chopped
1 (14-ounce) can artichoke hearts, drained and chopped
2 (10-ounce) cans diced tomatoes and green chilies, undrained
2 teaspoons ground cumin
2 teaspoons chili powder
1 teaspoon garlic powder
Drain spinach; press between layers of paper towels to remove excess moisture. Combine the spinach, cream cheese, and remaining ingredients, stirring well. Spoon mixture into a greased 2 ½ quart baking dish. Bake, uncovered at 350 for 30 minutes or until bubbly. Serve with melba toast rounds or corn chips.
------------------------------------------------------------------------
Crescent Chicken Casserole - Valerie Carnley
1 can crescent rolls
1 can cream of chicken soup
1 lg. or 2 sm. cans of chicken (or chopped cooked chicken)
1/2 c of milk
1 to 2 cups of cheese
Preheat oven to 350. Mix soup, milk, and cheese and pour half in casserole dish. Roll chicken in crescent rolls. Place in dish and cover with remaining soup mixture. Bake at 350 for 30 minutes or until brown and bubbly.

 Taco Soup       Cindy Williams 

2 lbs. Ground beef
1 large onion
2 large cans whole tomatoes
1 small can corn
1 small can pinto beans
1 small can red kidney beans
1 small can chili peppers
1 package taco seasoning mix
1 package Hidden Valley Ranch dressing
Brown and drain beef. Add all ingredients and bring to a boil (do not drain juice from cans). Let simmer for 2 hours. Sprinkle with grated cheese before serving. May serve with crackers or tortilla chips or fritos. May be frozen in small bowls for easy meals. 

