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Strawberry Agua Fresca
1 lb strawberries, stems removed and sliced in half
2-½ c cold water
3-4 T sugar
Juice of two limes
Directions:
Puree the strawberries in a blender or food processor.

Force puree through a fine mesh strainer (or sifter) to get rid of all the seeds.
Pour seedless puree into the water and add the lime juice and sugar.
Stir well so sugar dissolves.
Garnish with additional lime slices and serve.
Preparation time: 10 minutes
Yield: 3 servings
--from Denise Kestler

Barbecue Sauce
4 onions, chopped
1 lb butter or margarine
1 c water
2 bottles (14 oz) ketchup
1 bottle (10 oz) A-1 sauce
Small can crushed pineapple
1 can (8 oz) applesauce
Juice of 3 lemons

3 bay leaves
1 T salt
½ t each of black and red pepper
1 t each paprika and dry mustard
½ -1 t (or suit to taste) garlic
½ c vinegar
1 large bottle Worcestershire sauce
Directions:
Sauté onions in margarine.
Add remaining ingredients, except vinegar and Worcestershire sauce, and bring to a boil; simmer for 30
minutes.
Add vinegar and Worcestershire sauce; simmer for 1 hour.
This is better when made the day before.
--from Andrea Alanis

Sausage Dip
8 oz pkg cream cheese
12 oz tube Jimmy Dean sausage
1 small (7.5 oz) can Mexican style tomato sauce (El Pato tomato sauce or El Pato salsa de chile fresco)
Tortilla chips or crackers
Directions:
Cook sausage and drain all grease; leave in skillet.

Stir in cream cheese and tomato sauce until melted.
--from Judy Perry

Baby lettuces with feta, strawberries, and almonds
2 t Dijon mustard
1 t honey
1 small shallot, minced
2 T red wine vinegar (preferably Banyuls)
1/3 c extra-virgin olive oil
Salt
Freshly ground pepper
12 c packed assorted baby lettuces (about 6 oz)

1 qt strawberries, hulled—small berries halved; large ones quartered
4 oz feta (preferably French), crumbled (1 c)
1 c smoked almonds, chopped
Directions:
In a small bowl, stir together the mustard, honey, shallot, and vinegar.
Stir in the olive oil and season with salt and pepper.
Put the lettuces in a large bowl; add the strawberries, feta, and almonds.

Drizzle the dressing over the salad, toss well, and serve.
Suggested pairing: Bright, berry-scented rosé echoes the strawberries in this summer salad. Pour a crisp, dry
rosé from Provence.
--from Denise Kestler

Beer Rice
½ c onion, chopped
½ c bell pepper, chopped
½ c margarine, melted
2 chicken bouillon cubes
2 c boiling water
1 c raw rice
¾ c beer
½ t salt

¼ t each pepper and thyme
Directions:
Sauté onion and pepper in margarine.
Add bouillon dissolved in water; add remaining ingredients.
Cover and simmer for 40 minutes or until liquid is gone.
Yield: 5-6 servings.
Good and different. Best served with barbecued chicken.
--from Andrea Alanis

Chili Corn Bread Salad
1 pkg (8-½ oz) corn bread/muffin mix
1 can (4 oz) chopped green chilies, undrained
1/8 t ground cumin
1/8 t dried oregano
Pinch rubbed sage
1 c mayonnaise
1 c (8 oz) sour cream
1 envelope ranch salad dressing mix

2 cans (15 oz each) pinto beans, rinsed and drained
2 cans (15-1/4 oz each) whole kernel corn, drained
3 medium tomatoes, chopped
1 c chopped green pepper
1 c chopped green onions
10 bacon strips, cooked and crumbled
2 c (8 oz) shredded cheddar cheese
Directions:
Prepare corn bread batter according to package directions.
Stir in the chilies, cumin, oregano, and sage; spread in a greased 8” square baking pan.
Bake at 400° for 20-25 minutes or until a toothpick inserted near the center comes out clean; cool.
In a small bowl, combine mayonnaise, sour cream, and dressing mix; set aside.
Crumble half of the corn bread into a 13”x9”x2” dish. Layer with half of the beans, mayonnaise mixture,
corn, tomatoes, green pepper, onions, bacon, and cheese. Repeat layers (dish will be very full).
Cover and refrigerate for 2 hours.
Yield: 12 ser vings.
--from Diana Garner

Marinated Mushroom Salad
2-½ qts water
3 T lemon juice
3 lbs small fresh mushrooms
2 carrots, sliced
2 celery ribs, sliced
½ medium green pepper, chopped
1 small onion, chopped
1 T minced fresh parsley

½ c sliced stuffed olives
1 can (2-1/4 oz) sliced ripe olives, drained
DRESSING:
½ c prepared Italian salad dressing
½ c red or white wine vinegar
1 garlic clove, minced
½ t dried oregano

½ t salt
Directions:
In a large saucepan, bring water and lemon juice to a boil.
Add mushrooms and cook for 3 minutes, stirring occasionally. Drain; cool.
Place mushrooms in a large bowl with carrots, celery, green pepper, onion, parsley, and olives.
Combine all dressing ingredients in a small bowl or a jar with tight-fitting lid; shake or mix well. Pour
over salad.
Cover and refrigerate overnight.
Yield: 6-8 servings.
--from Diana Garner

Pretzel Raspberry Salad
2-½ c pretzels, coarsely chopped
3 T powdered sugar
¾ cup butter, melted
8 oz cream cheese
1 egg, beaten
1 c powdered sugar
9 oz Cool Whip
2 small pkgs raspberry Jello

2 c hot water
2 pkgs raspberries
Directions:
Put pretzel pieces in bottom of 9”x13” pan.
Mix 3 T powdered sugar & melted butter. Pour over pretzels and bake at 350 for 10 minutes.
Cream the egg, cream cheese, and 1 c powdered sugar; fold in Cool Whip. Spread over the pretzel layer
and chill.
Mix Jello, hot water, and raspberries. Let slightly thicken and then pour over the cream cheese layer.
Let set up in refrigerator.
--from Judy Perry

Salad Parmesan

1 glove garlic
¼ t pepper
¼ t dry mustard
1-½ T fresh lemon juice
¼ c oil
2 T shredded Parmesan cheese
Romaine lettuce
Directions:
Make ahead of time and put the dressing in the bottom of a bowl.
Add torn Romaine on top.
Toss before serving, adding more Parmesan cheese and croutons.
Yield: 4 servings. To serve more, double the recipe and add sliced tomatoes and cucumbers.
--from Dianne Parrish

***

Chili Rellenos
Pick your pepper depending on your heat preference…Jalapeno, Poblano, Passila, Anaheim.
Directions:
Spilt open peppers, clean out seeds, and cook on medium heat; grill for several minutes until the peppers
are just tender.
Fill peppers with Monterey Jack cheese or cream cheese, then your choice of toppings; the options are
many--shrimp, bacon, black olives. My favorite is shrimp and Monterey Jack.
Put lid on BBQ, then grill until cheese has melted.
--from Doug Parrish

Chile Rellenos Bake
1 lb lean ground beef
1 small onion, chopped
¾ t salt
½ t black pepper
2 (4 oz) cans green chilies, divided
1 (8 oz) pkg shredded Mexican 4-cheese blend, divided
1-2/3 c milk
2 T flour

½ t salt
4 eggs, beaten
Directions:
Preheat oven to 350° F.
In skillet, cook ground beef and onion; drain and add salt and black pepper.
Spread 1 can green chilies over bottom of 9”x13” baking dish.
Place second can of green chilies over meat and add remaining cheese.

Combine about 3 T milk with flour and mix well. Pour in remaining milk, salt, and beaten eggs and mix
well.
Pour egg mixture over casserole and bake for 45 to 50 minutes or until knife inserted comes out clean.
Cut into squares to serve.
--from Kate Granger

Fall-Off-The-Bone Ribs
Prep time:

15 minutes

Cook time:

2 hours, 30 minutes

Total time:

3 hours

Makes:

one rack of ribs

Ingredients:

One rack of pork baby back ribs
Juice of one lemon
¼ c dry rub (your own or one from JennyCanCook.com)
½ c barbeque sauce (our own or one from JennyCanCook.com)
Directions:
Preheat oven to 300° F.
Remove excess fat from ribs. Peel the silver skin off the back of the ribs—lift with a sharp knife and grab
with a paper towel to remove.
Cut ribs apart into individual pieces.
Rub ribs all over with lemon juice.
Coat ribs with dry rub. Place meat side down in large baking pan, & cover tightly with foil, shiny side
out.
Bake in the oven for 2-½ hours.
Remove from oven & pour off liquid.
Brush bbq sauce over all sides of ribs.
Grill: To finish ribs on the grill, remove from the pan and place ribs on the grill (you can use a basket
over direct but low heat), basting and turning a few times for about 10 minutes.

Oven: To finish ribs in the oven, set oven to broil and return ribs to the same oven rack, basting and
broiling about 5 minutes per side, watching so they don’t burn. They will be so tender, it’s best to
turn them using gloved hands.
--from Rob Tee

Marinated Flank Steak (London Broil)
1 flank steak (you can get two in a package at Costco)
1/3 cup cooking oil
1/3 cup low sodium soy sauce or teriyaki sauce, or combination of both
¼ cup brown sugar or honey
fresh garlic (a couple of cloves)
1 T black pepper
½ T liquid smoke
1 T ginger

½ T Worcestershire sauce
1 T onion powder
Directions:
Marinate steak in plastic storage bag for 4-6 hours.
Grill on high heat--time depends on your preference for doneness (I prefer it on the rarer side).
Let rest for 5-10 minutes.
Cut thin slices against the grain.
--from Doug Parrish

Turkey Italian Sausage
1 lb Ground Turkey
1-½ t ground fennel seed
1 t ground coriander seeds
1 t dried parsley flakes
½ t black pepper
½ t salt
½ t red pepper flakes
¼ t garlic powder
This makes a great “low fat” sausage for use in omelets, but it’s also great on BBQ pizza.
--from Doug Parrish

Banana Mallow Pie
1 pkg (3.4 oz) JELL-O Vanilla Flavor Instant Pudding
1-3/4 c cold milk
2 c JET-PUFFED Miniature Marshmallows
1 c thawed COOL WHIP Whipped Topping
2 bananas, sliced
1 ready-to-use graham cracker crumb crust (6 oz)
Directions:
Beat pudding mix and milk in large bowl with whisk for 2 minutes. Let stand 5 minutes.
Stir in marshmallows and COOL WHIP.
Place banana slices in crust; cover with pudding mixture.
Refrigerate 1 hour or until firm.
--from Kate Granger
***
Sheet Short Cake
3 c flour
5 T butter, melted
1 c sugar
1 large container Cool Whip
8 oz cream cheese
Directions:
Mix first three ingredients together; press into bottom of 11”x7” cookie sheet.
Bake 20 minutes at 350°.
Let cool; top with the mixture of the other three ingredients.
Before serving, top with fresh berries. For the 4th of July, you can arrange blueberries and raspberries in
the shape of a flag.
--from Dianne Parrish

We hope you have enjoyed this selection of favorite
recipes collected from employees of Gress Kinney
Parrish Insurance Center, Inc. and their families; may
you enjoy them in good health and in good company.
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