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1
Breakfast Chia,Oats & Almond Milk

submitted by Theresa Suriya
3/4 c almond milk
One tsp chia seeds
1/2 cups oats and 1 tsp maple syrup

Stir well put in a small mason jar with cover (or other container with cover)
Prepare this before bedtime and put in refrigerator overnight
In the morning, you can eat cold or microwave one minute.
Add cut bananas and apples or nuts, if you like
You can prepare different flavors like adding chocolate or coconut milk, or green tea flavor. Be
creative!
Chia seed are high in antioxidant and fiber. Enjoy!

2
Peach Muffins made with Yogurt (no butter)

Submitted by Karen Yoneda

2 cups good quality flour
2 tsp. baking powder
1/2 tsp baking soda
1/2 cup sugar
2 eggs
1/2 cup olive oil
1 cup yogurt (if using Greek yogurt, add 1 tbsp milk or buttermilk)
about 1 1/2 cups chopped fresh peaches (you can remove the skin, but I leave it on)
Belgian pearl sugar to top, if desired

Oven 350 - make 8 large or 12 regular size muffins
Sift flour, baking powder, and baking soda into a large bowl. Stir in the sugar. (Do not miss this
step.)
In a separate bowl or measuring jug, whisk together: eggs, olive oil, and yogurt, until smooth.
Pour the yogurt mixture into the dry ingredients. Slowly fold the yogurt mixture into the dry
ingredients in the large bowl, until just combined. DO NOT OVER STIR, it will make the muffins too
dense.
Gently stir in the mixed fruit, with just a few turns, then fill the muffin cups or greased and
floured loaf tin. Sprinkle with a little Swedish sugar or raw sugar (demerara) if desired, for a
crunchy top.
Bake for about 18 to 20 minutes or until golden brown.

3
Bacon and Cheese Casserole

submitted by Sara Bouwman
Serves 8-10

12 slices bread - cubed into 1-inch cubes (we use brioche, but any bread will work)
1/2 lbs bacon (use more bacon if you desire or omit for vegetarian)
8 medium eggs
1 1/4 cup whole milk
1 cup grated cheddar cheese
1/2 teaspoon ground black pepper
1/2 teaspoon salt
In a greased 9x13-inch pan, evenly layer the bread cubes.
Cook the bacon (or sausage, or veggies or omit completely)
Beat the eggs. Mix in the milk, cheese, pepper and salt. Mix in the bacon or whatever
you're adding - or add nothing!
Pour the egg mixture over the brioche bread cubes
Cover and let sit for at least 30 minutes or even overnight
Bake at 350 degrees for 45 - 55 minutes, or until the middle of the casserole is set, and the
top has browned a bit.

4
Cottage Cheese Rolls

submitted by Letha Bouwman

2 sticks butter or margarine
12 oz container of cottage cheese
2 cups sifted flour
Glaze:
2 tsp butter
2 cups powdered sugar
1 tsp vanilla
2 tsp milk
Mix cottage cheese and butter/margarine well. Add sifted flour - mix well.
Form dough into balls. Refrigerate over night (or chill for a few hours).
Roll dough out into three 12" rounds; cut into triangles and roll like crescent rolls.
Bake at 350 for 30-40 minutes, Glaze while still warm.
These are great for breakfast, as an appetizer, snack or dessert - very versatile!

5
Ingrid's Dip

submitted by Sara Bouwman
8 oz cream cheese (block or soft)
1 small-medium size green pepper, diced
2 TBLS of sugar
2 TBLS white vinegar
2 tsps of minced onion
Combine sugar, vinegar and minced onion in a medium bowl. Let onion hydrate a bit.
Add diced green pepper.
Mix in cream cheese – combine well (Recommend using a fork to mix the ingredients.)
Usually tastes better when let to sit in fridge for an hour or more before serving!
It was always tradition in our house to serve this appetizer with Large Scoop Fritos. I’ve also
served it with just crackers, but really, Fritos are the best.
Enjoy!

6
Goat Cheese and Pomegranate Appetizer

submitted by Sara Bouwman
1 loaf crusty french bread
2 Tbsp. olive oil
4 oz. honey goat cheese (can use plain goat cheese)
8 oz. cream cheese
1 1/2 cups pomegranate seeds
Slice the French bread into 1/2 inch thick slices and arrange on a baking sheet. Drizzle the
slices of bread with olive oil and bake at 350° for 10-15 minutes, or until lightly brown.
Combine goat cheese and cream cheese. Beat the mixture until it is smooth and fluffy.
Spread each slice of bread with the goat cheese mixture (If using plain goat cheese, I have
lightly drizzled honey on before the pomegranate, but not necessary) and top with
pomegranate seeds.
If you like mint, you can lightly garnish with small dices of fresh mint - I don't use mint and
still tastes great.
Serve and enjoy!

7
Lighthouse Fire Chili

submitted by Fred Herzberg

1 lb red beans
1/4 lb bacon, rendered
1 lb ground beef or diced steak and 1 lb pork sausage
2 onions, diced
6 cloves of garlic, minced
2 cans diced tomatoes
1 can diced green chili peppers
2 cans tomato paste
2 TBLS chili powder
1/2 tsp cayenne pepper
1 qt beef stock
1 tsp oregano
salt & pepper to taste
sugar to taste
Rum
Soak beans overnight, rinse and cook until soft.
Saute garlic and onions.
Saute beef and sausage
Add spices, tomatoes, and tomato paste.
Add beef stock until the consistency you like.
Cook over low heat, simmer for a couple of hours.
Add rum and ignite just before service.
Serve with raw chopped onions and shredded
cheddar cheese.
Enjoy!

8
Clam Chowder

submitted by Fred Herzberg

A lot of clams
several cloves of garlic, minced
1 large onion diced
several sticks of celery, finely diced
Clam nectar and a couple cups of milk
2 potatoes diced 1/4 inch pieces
1 pint whipping cream
1/2 lb bacon, rendered and diced
White pepper
Bay leaf
Thyme leaves
Flour
Sherry
Cook bacon. Remove from pan. Cook garlic in bacon
fat. Add onion, celery, white pepper, bay leaf and thyme.
Add flour to make a roux. Slowly add clam nectar and enough
milk to cover.
Add potatoes, cook slowly until tender. Add cream to thicken.
Add beef stock until the consistency you like.
Cook over low heat, simmer for a couple of hours.
Add clams to warm. Spring with sherry.
Enjoy!

9
EASIEST PULLED PORK EVER

Crock Pot Recipe
submitted by Lorna Diesen

2# pork shoulder or loin
12 oz. can or bottle of root beer ( not diet)
A bottle of your favorite BBQ sauce
Place pork in crock pot & cover with root beer.
Turn crock pot to low & cook 6-8 hours.
Meat is ready when it pulls apart easily with 2 forks.
Remove pork from crock pot & finish pulling apart. Discard cooking liquid.
Take the pork portion desired & add BBQ sauce to your liking.
Serve on a bun as a sandwich or even over mashed potatoes as an entree.
ENJOY!

10
Marion Favorite Stuffed Peppers
submitted by Sandy Marion

6 lg peppers
1 lb ground beef or turkey
Olive Oil
1/2 cup chopped onion
Diced garlic (to taste)
1 16oz can diced tomatoes
1/2 c rice
1/2 c water
1 t salt
1 t worchestershire sauce
1 c shredded American cheese
Cut tops of peppers and chop enough of the tops to make 1/4 cup, set aside.
Cook the whole green peppers, uncovered in boiling water for 5 minutes. drain well. Sprinkle
insides with salt.
In a skillet cook ground beef (or turkey) with Olive Oil, onion and the 1/4 cup green pepper
till meat is browned. drain fat.
Add undrained tomatoes, uncooked rice. water, salt, worchestershire and dash of pepper.
Bring to boil, reduce heat, cover and simmer 15-18 minutes or until rice is tender. Stir in
cheese.
Stuff peppers with meat mixture. Place in a baking dish and bake covered in a 350 degree
oven for 30-35 minutes.
Note: Peppers can also be cut in half and layered in pan.

11
Meyer's Favorite Seafood Casserole

submitted by Margie Meyer
Serves 6

1 Can Cream of shrimp or celery soup
½ mayonnaise
2 cups narrow noodles (DO NOT COOK -use dry)
½ lb shrimp (medium size)
1/2 lb crab
1/2 cup shredded Cheddar Cheese
1 can of Fried Onions
MIX together ingredients (except cheese and onions) and place in casserole dish
top with ½ cup grated cheddar cheese
COVER and Bake 30 minutes at 350 degrees
Remove lid and top casserole with 1 can of Fried Onions. . . .
Return to over for an additional 10 minutes without lid
If you make it ahead . . do not add the narrow noodles until you are ready to put it into
oven otherwise absorbs too much liquid
ENJOY!

12
Beef in Guinness

submitted by Fred Herzberg

Beef
Flour (your choice of seasoning)
Oil
Onions
Garlic
Herbs of choice
Sliced Carrots
Beef Stock
salt and pepper
2 bottle of Guinness
Cut beef into chunks, dip in seasoned flour, brown on all sides.
Slice onions, saute with garlic in oil.
In pot, add browned beef, onions, sliced carrots, herbs of choice, salt and pepper - cover
with beef stock. Cover and simmer 1 1/2 hours.
Add 2 bottles of Guinness - simmer another 30 minutes.
Remove meet. Reduce broth by half over high heat - season.
Serve with crusty break, mustard and a pint of Guinness.
ENJOY!

13
Slow Roasted Salmon

submitted by Patti Trepanier

Preheat oven to 250 degrees.
Line baking sheet with parchment paper or foil.
Cut salmon into wide slices of equal size and rub gently with olive oil.
Evenly space fillets on the prepared baking sheet and let them come to room temp for
30 minutes.
Sprinkle with salt and bake for 20 minutes.
Use knife tip to check fillet for doneness; it should gently separate into flakes. If it holds
firmly together, bake for an additional 5 minutes.
ENJOY!

14
Hawaiin Shoyu Chicken

submitted by Karen Yoneda

5 chicken thighs , bone in and skin on
3 tablespoons low sodium soy sauce
2 tablespoons water
1/4 cup brown sugar , packed
2 cloves garlic , minced
1 tablespoon ginger , minced
1/2 yellow onion , minced
1/4 teaspoon crushed red pepper flakes
Mix together all the ingredients in a large bowl (or large ziplock bag, let marinate overnight.
Preheat oven to 375 degrees.
Bake in a baking pan for 30-35 minutes or until cooked through (to 165 degrees).
ENJOY!

15
Hawaii Local Style Potato Salad

submitted by Karen Yoneda

2 pounds russet potatoes peeled, diced 1 inch
1 T. rice wine vinegar
Salt as needed
Pepper as needed
1 can (5 oz.) chunk light tuna drained
1 cup frozen peas, defrosted
¼ cup sliced green onions
¼ cup minced celery
1 T. grated carrot
1 ½ cups mayonnaise

Cook the diced potatoes in salted water until tender. Drain and cool. In a large mixing
bowl, add in the remaining ingredients and evenly mix. Adjust seasoning to preference.
Refrigerate or serve.
ENJOY!

16
Karen's Biscotti

submitted by Karen Phillips
1/3 cup butter softened
1 – 1/3 cups sugar
½ teaspoon salt
Finely grated zest of 1 medium orange (1 teaspoon of dried orange peel)
Finely grated zest of 1 medium lemon (1 teaspoon of dried orange peel)
1 tablespoon anise seeds
3 eggs
3 cups all-purpose flour
2 – ½ teaspoons baking powder
½ teaspoon baking soda
2 cups toasted slivered or sliced almonds, coarsely chopped
Preheat oven to 325-degrees. Generously grease two large cookie sheets.
In a large mixing bowl beat butter, sugar, salt, orange and lemon zest, and anise seeds until light
and fluffy.
Add eggs, one at a time, beating well after each addition. Add flour, baking powder, and baking
soda; stir until blended. Stir in nuts.
Divide dough in half with buttered fingers. Shape each portion of dough into a log, 12 inches long
and about 1 inch thick.
Bake 25 minutes rotating cookie sheets top to bottom racks in oven midway through the baking.
Remove from oven; reduce heat setting to 275-degrees. Using a serrated knife with a thin blade,
cut logs at a 45-degree angle into ¾ inch slices. Lay slices cut side down, ½ inch apart on cookie
sheets.
Return to oven. Bake 40 minutes longer until very dry. (At this point I usually turn the oven off
but keep the biscotti in the oven to cool off. This makes sure that it is dry and crunchy). When
completely cooled store in an airtight container. Stores well but doesn’t last long at our house.
Enjoy!!!

17
Christmas Rice Pudding

submitted by Sara Bouwman
1 cup Jasmine Rice
6 cups whole milk
1 tsp salt
1 cinnamon sticks
1/2 cup sugar
1 envelope gelatin (1 Tbls)
1/4 cup cold water
1 cup heavy whipping cream
Frozen raspberries (thawed) for serving

Use double boiler to simmer rice, milk and cinnamon sticks until rice has absorbed all the
milk. Stir occasionally, can take up to an hour.
Add sugar to rice mixture.
In a small bowl, soak gelatin in cold water for 5 minutes. Add to rice mixture.
Allow rice to gel overnight.
Next day, transfer rice into serving bowl (if different than mixing bowl). Then, whip the
cream until stiff and fold into rice mixture.
Serve with raspberries.
*Leave the cinnamon stick in the rice...whoever gets it has extra good luck for the coming
year!

18
Limpa (Swedish Rye Bread)

submitted by Karin Elofson
1 large can evaporated milk
Use evaporated milk can to measure one can of water
1/2 stick of butter
2 1/2 cups of rye flour
1 cup molasses
1 Tbls grated orange peel
1 1/2 tsp salt
1 Tbls anise
1 Tbls fennel (powered) if you can't find powered, grind fennel)
2 yeast cakes
1/2 cup warm water
1 tsp sugar
7 cups white flour
Heat evaporated milk, water, butter and transfer to a large mixing bowl.
Mix in rye flour, molasses, orange peel, salt, anise and fennel.
In a small bowl, dissolve yeast cakes in warm water with sugar; then add molasses
mixture.
work in enough white flour to make stiff dough (not sticky) about 7 cups.
Let rise about 2 hours. Knead on board and shape into loaves (can shape into round
loaves - approx 4 large loaves). Brush with melted butter and let rise again for 1 1/2
hours.
Bake at 350 for 15 minutes and reduce heat to 325 and bake another 25 -30 minutes.

19
Easy Cornbread

submitted by Karen Yoneda

1 cup Bisquick
1 cup sugar
2 tablespoon yellow cornmeal
1/2 teaspoon baking soda
1/2 teaspoon nutmeg
2 sticks melted butter
2 lightly beaten eggs
1 cup milk
Combine Bisquick, sugar, cornmeal, soda and nutmeg in a large bowl.
Add melted butter, eggs, milk in another bowl.
Stir in dry ingredients into butter, eggs and milk until just blended.
Bake in a 9 x 13 inch pan at 350 for 20 to 25 minutes. Enjoy!
Optional: I often double the recipe for my preference. In this case, baking may be 30
minutes or longer.

20
Easy Pumpkin Bread

submitted by Karen Yoneda

1 box white or yellow cake mix
1 15 oz. can pumpkin puree
1 tsp. cinnamon or 1.5 tsp. pumpkin pie spice
3 eggs
1 cup water
1/2 cup vegetable oil
Combine Bisquick, sugar, cornmeal, soda and nutmeg in a large bowl.
Add melted butter, eggs, milk in another bowl.
Stir in dry ingredients into butter, eggs and milk until just blended.
Bake in a 9 x 13 inch pan at 350 for 20 to 25 minutes. Enjoy!
Optional: I often double the recipe for my preference. In this case, baking may be 30 minutes or
longer.

21

Hawaiian Butter Mochi

submitted by Karen Yoneda

4 oz. melted butter
2 cup flour
1 tsp. Vanilla
4 eggs
1 can 12 oz.evaporated milk
1 can 13.5 oz. unsweetened coconut cream
1 box 16 pz mochiko
2 tsp. Baking powder
1 cup unsweetened coconut
Add melted butter and sugar in large mixing bowl. Mix well.
Add vanilla, eggs, milk and coconut cream. Beat until smooth.
Sir in mochiko and baking powder. Fold in coconut . Pour into 13 x 9 pan.
Bake at 350 for 50-55 minutes.
Cool, cut and serve.

22
MALASADAS (Portuguese Donuts)

submitted by Karen Yoneda

1 packet active dry yeast （1/4 oz. or 2 1/4 teaspoons or 7 grams)
1 tablespoon sugar
1/3 cup water
8 cups all-purpose flour
1/2 cup sugar
1 teaspoon salt
2 cups scalded milk (Scalded milk is milk heated to a near boil.)
1/2 cup butter, melted
8 large eggs, beaten
oil for frying
sugar, for coating
Dissolve the yeast and the 1 tablespoon of sugar in warm water. In a large mixing bowl, combine
the all-purpose flour, sugar and salt and make a well in the center.
Add the milk, butter, eggs and yeast mixture. Beat thoroughly to form a soft and smooth dough.
Cover and let rise until doubled in size, about an hour.
Heat oil to 350 degrees. While the oil is heating up, shape dough into flat round discs, pulling the
dough outwards and leaving a small indentation in the center
Place the dough into the oil and fry until browned. Drain on paper towels, then shake in a bag with
sugar.

23
Guava Nut Bars

submitted by Karen Yoneda

1 1/2 cups of flour
1/2 cup sugar
1/2 teaspoon baking powder
1/2 teaspoon cinnamon
1/4 teaspoon cloves
1/2 cup butter
1/2 teaspoon vanilla
1 egg, beaten
3/4 cup guava jam
1/3 cup chopped walnuts
Heat oven to 375°F. Coat an 11-by-7-inch pan with non-stick cooking spray.
Sift flour, sugar, baking powder, and spices together. Cut in butter as in making pie crust.
Add vanilla to egg and combine with flour mixture. Spread 2/3 of the flour mixture in 11-by-7inch pan to form a crust.
In a small bowl, mix jam and nuts together. Spread jam mixture on crust. Top with the remaining
flour mixture.
Bake for 25 minutes. Cool in pan. Cut into bars. Makes 24 bars.

