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Meals and
Main Dishes



This recipe is a favorite in our family and my
kids, since they were toddlers. The creamy
texture is appealing to younger palates, and
parents like the generous veggie serving that it
includes via the spinach. The tartness of the
cream cheese gives this dish an adult flavor
too, and this pasta pairs really well with a
rounded, floral and fruity sauvignon blanc
wine. You could also diversify this dish by
adding, upon serving it, chopped cherry
tomatoes or shreds of smoked salmon for
decorative purposes or when serving it to a
more adult crowd.

Cheesy, Creamy, Green
Pasta
by Radha Day

2 tablespoons olive oil, 
salt (to taste), 
pepper (optional), 
6-7 cups fresh or frozen and thawed spinach (or
more), 
1 or more cup grated parmesan cheese, 
1 box of cream cheese (philadelphia-like, full fat)
1 lb/box of short-shaped pasta (penne,
maccheroni, rotini, fusilli etc).

 Method: Wilt the spinach in the olive oil in a pan
on medium-low heat. Add a pinch of salt and
pepper if using. In the meantime, bring a large
pot of water to boil, salt it generously and add
the pasta - following cooking instructions for it
to be "al dente". Add a ladle of the boiling, and
now starchy, water to the spinach, and the
proceed to blend the spinach with the cream
cheese with a handheld blender. Drain the
pasta, mix it with the creamy, cheesy pasta and
add the grated parmesan. 



Cranberry Chicken
by Anne Condon

Marinade: 
* 1/2 cup fresh cranberries 
* 1/4 cup balsamic vinegar 
* 2 cloves garlic 
* 2 tablespoons extra-virgin olive oil 
* 2 tablespoons honey 
* 2 tablespoons low-sodium soy sauce 
* Kosher salt and freshly ground pepper, to
taste * 2 1/2 pounds chicken thighs and
breast (w/o skin), seasoned with salt and
pepper 

When baking: 
* 1/2 cup fresh cranberries 
* 2 sprigs rosemary, stems removed, minced 
* 1 tablespoon balsamic vinegar 
* 1 tablespoon honey 

PREPARATION 
* Place marinade ingredients (1/3 cup
cranberries, balsamic vinegar, 2 cloves of
garlic, olive oil, honey and soy sauce) in the
bowl of food processor and pulse until finely
ground and combined. 
* Transfer marinade to a large plastic bag and
add chicken. Squeeze out excess air, then seal
bag. Refrigerate overnight. 
* When ready, preheat oven to 375º F. 
* Place chicken in a large baking dish topside
down, then top with 1/2 cup cranberries and
minced rosemary. 
* Whisk honey and balsamic vinegar together,
then pour that over the chicken. 
* Place baking dish in oven and bake for 20
minutes, then turn chicken over and cook for
another 20 minutes, or until chicken is
cooked through. Broil for 5 minutes, or until
top is crispy. 
* Remove from oven and serve hot. 
* Notes: Use bone-in thighs and breasts and
cut breasts in half so they are the about the
size of the thighs. You can double the recipe if
cooking for four or more so there are left
overs. Delicious with wild rice pilaf or mashed
potatoes. 



Side Dishes



Cranberry-Orange Relish
by Iris Towers

 
1 bag of raw cranberries, washed and picked
over 
1 unpeeled orange, cut in chunks 
1/2 cup toasted almonds 
3/4 cup sugar 
1 tablespoon Grand Marnier or Cointreau

Directions:
Process in food processor until chopped
fine.

Bright and fresh, a counterpoint to the
richness of holiday dishes.

Spicy* Roasted Potatoes and
Green Beans
by Cassandra Troini

2 large russet potatoes or 5-6 small yukon
gold potatoes
1 small bag of green beans
4 TBSP olive oil
1/2 Tsp Cayan pepper
1/2 Tsp Paprika
Salt and pepper
(*Spicy preference will vary. Add more or
fewer spices depending on your love of
spicy things.)

Cut potatoes into 1/2 inch pieces. Place on a
baking sheet with two TBSP olive oil, Cayan
pepper, paprika, salt and pepper. 
Roast at 425 for 15-20 minutes.

Push potatoes to one side of the baking
sheet and add the green beans to the
cleared side. Drizzle with the remaining olive
oil and spices. Roast for another 10-12
minutes more or until everything is golden
brown and delicious.



Desserts



Chocolate Macaroons
by Iris Towers

2 egg whites 
1/3 cup sugar 
1 12 oz. package dark chocolate bits 
1 8 oz. package shredded coconut 

Preheat oven to 325 degrees. Melt
chocolate over double boiler or in
microwave. Beat 2 egg whites; add sugar,
melted chocolate, and coconut. Drop
small spoonsful on parchment covered
baking sheet and press 1/2 pecan in center
Bake 15 minutes

Easy, one bowl recipe. Gluten free, flour
free. A crowd pleaser.

Fragrant Oatmeal Crisps
by Iris Towers
1 cup Quick Oats 
1/2 cup sugar 
1/4 cup brown sugar 
3 tablespoons flour 
1/4 teaspoon salt 
1/4 teaspoon baking powder 
1 egg 
1/4 teaspoon vanilla grated rind from 
1 large orange 
1/2 cup chopped walnuts or pecans 
1/4 pound unsalted butter, melted 

Preheat oven to 350 degrees Line baking
sheets with foil Mix Quick Oats with sugar,
brown sugar, flour, salt, and baking powder
Add egg, vanilla, orange rind, chopped nuts,
and melted butter Drop small spoonsful of
batter far apart (these spread a lot). Bake 12-
15 minutes. (Check after 12, rotate cookie
sheets if needed) Let cool thoroughly after
baking. Then peel off foil.

Very light and crispy



The Murphy Special Cake
Frosting
by Cassandra Troini

1 cup heavy whipping cream 
1 cup half and half 
1 box instant chocolate pudding mix (or
any flavor) 

Mix together with an electric mixer until
you get a pudding-like firmness. Let chill
for at least 1 hour. Spread over your
choice of cake or cupcakes. 

My mom got this recipe from a friend in
nursing school. It was a huge hit at
birthday parties.

Microwave Fudge
by Mary Bernal

3 cups of chocolate chips (I like semi-sweet )
1 can 14 oz sweetened condensed milk
1/4 tsp salt
11/2 tsp pure vanilla extract
1 cup chopped walnuts (optional) 

In a Microwave safe bowl stir together Chips
and condensed milk and salt.
Heat , check and stir until melted . It should
look smooth when ready.
Stir in nuts and vanilla until all is well mixed.
Pour everything into an 8 inch square baking
pan lined with parchment paper.
Chill about 2 hours or until set then cut into
small squares and enjoy.

I keep mine in the refrigerator in a covered
tin. It can be left out also.



Chocolate Cinnamon Sugar
Coffee Cake
by Jessica Pacciotti

1 pt (16 oz) sour cream
2 tsp baking soda
3 cups flour
1 tbls baking powder
½ tsp salt
1 cup butter (room temp)
2 cups sugar
4 eggs
2 tsp vanilla
2 cups chocolate chips
½ cup sugar
2 tsps cinnamon
½ cup chopped nuts (optional)

Preheat oven to 350
In a small bowl mix together sour cream and
baking soda. Set aside. (Do not use sour cream
container as the soda makes the cream
expand)

In a small bowl mix dry ingredients, set aside.
In an eclectic mixer beat butter and sugar until
fluffy. Add sour cream mixture, combine. Beat
in

eggs one at a time, adding vanilla with final
egg. Add flour mixture. Stir in chocolate chips.
In a small bowl combine sugar, cinnamon and
nuts.

Spread half of the mixture into the bottom of a
9x12 casserole pan. Sprinkle half the cinnamon
sugar over the mixture, drag a knife through to
swirl, but do not mix in. Add the rest of the
cake batter on top. Sprinkle remaining
cinnamon sugar over the top of the batter.

Bake for 45 minutes or until a knife comes out
clean.



Tollhouse Pie
by Jessica Pacciotti

2 eggs room temperature
½ cup sugar
½ cup brown sugar
1 cup butter melted and cooled
½ flour
1 cup chocolate chips
1 9” pie crust – graham cracker crust is
recommended but pastry also works

Preheat oven to 325 and place rack in
middle of oven.

Beat 2 eggs until foamy, add in the sugars
and mix until combined. Stir in cooled and
melted butter. Add flour and mix. Stir in
chocolate chips.

Pour batter into prepared pie crust. 
Bake for 1 hour.

Jennifer House Molasses
Cookies
by MaryAnn Marshall
1 lb butter 
1/4 cup water 
1/2 TBSP salt 
1 TBSP baking soda 
6 1/2 cups unsifted flour 
3 cups brown sugar 
3 eggs 
1 TBSP cinnamon 
3/4 cup molasses 
2 tsp cloves 
2 1/4 tsp ginger 
granulated sugar for rolling 

Cream butter, molasses, water, salt and brown
sugar. Beat in eggs. Sift the rest of the dry
ingredients together and add to the mxture.
Mix well. Refridgerate 4 or 5 hours or overnight.
Roll into balls (approx. 2 inches) and roll in
gradulated sugar. Put into refridgerator for
about 10 minutes before baking at 350 on
parchment lined baking sheets 15-18 minutes.
Makes 3 1/2 dozen


