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BREADS
Broccoli Cornbread
Submitted by: Judith Warren (2019)
Ingredients:
4 large eggs
1 large onion, chopped
1 Cup Cottage Cheese
½ Cup canola oil
10-16 oz. package frozen chopped broccoli
2 boxes of Jiffy Cornbread mix

Directions:
Grease a 9 X 13” casserole or aluminum pan.
Preheat oven to 350 degrees F.
Thaw frozen broccoli.
Combine first four ingredients in a large bowl.
Add thawed broccoli and mix well.
Add 2 packages of cornbread mix.
Fold together until broccoli and onions are well distributed.
Pour into baking pan.
Bake for 45 minutes. Cut after cooling 5 minutes.
Serves 12-15, generously.
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BREADS
Copycat of Starbucks Lemon Bread
Submitted by: Joyce Dare (2018)
Bread Ingredients:
1 package yellow cake mix
1 (4.3 oz.) package cook and serve lemon pudding mix
4 large eggs
1 (8 oz.) container sour cream
1/3 cup fresh lemon juice
1/3 cup milk
1/3 cup vegetable oil
Icing Ingredients:
2 ½ cups powdered sugar
3 TBSP fresh lemon juice
Directions for the Bread:
Preheat oven to 350 degrees and line long sides and bottom of a 5X9 loaf pan
with parchment paper, letting ends extend 1 inch over long sides.
Beat together cake mix, pudding mix, eggs, sour cream, lemon juice, milk and oil
in a large bowl and beat about 2 min. Pour into load pan and bake until toothpick
comes out clean, about 60 min. Cool in pan about 20 min., then remove to a wire
rack and cool completely (about 1 ½ hours.)
Directions for the Icing:
Whisk together powdered sugar and lemon juice in a bowl until smooth. Spoon
evenly over loaf and let stand 30 minutes before slicing.
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BREADS
The Best Buttermilk Cornbread
Submitted by: Joyce Dare (2018)
The hardest thing about this recipe is remembering to remove 2 eggs and a cup of whole
buttermilk from the refrigerator early enough so that they are at room temperature
when you start to make this cornbread batter. Otherwise, the recipe is easy and the
cornbread is really delicious!!
INGREDIENTS:
8 TBSP melted unsalted butter
2-4 TBSP sugar according to how sweet you like it… Original recipe calls for 8 TBSP
4 TBSP honey
2 eggs, room temp
1 cup whole buttermilk, room temp
1 cup all-purpose flour
1 cup cornmeal
½ tsp salt
½ tsp baking soda
(1/2 TBSP melted unsalted butter for brushing after baked)
DIRECTIONS:
Preheat oven to 375 degrees. Spray or lightly butter an 8X8 baking pan
In a large mixing bowl, combine the melted butter, sugar and honey. Whisk in the eggs one at a
time, beating until the mixture is smooth. Add the buttermilk and mix to combine.
In a medium bowl, whisk together the flour, cornmeal, salt, and soda. Gradually add the dry
ingredients to the wet ingredients, stirring with a spatula until only a few lumps remain. Pour
the batter into the prepared pan, smoothing the top with the spatula to create an even layer.
Allow the batter to sit for 3 minutes before placing in the oven to bake.
Bake for 25 to 35 minutes or until the top is golden brown and a toothpick inserted into the
center comes out clean. My oven bakes it just right at 30 minutes, however, depending on your
oven, you may want to put a piece of foil over the top if it is getting too brown and not yet
baked.
Remove from the oven, brush the top with the melted ½ TBSP of butter and allow to cool 5 to
10 minutes before slicing and serving.
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MAIN DISHES
Bean and Chicken White Chili (Southern Living)
Submitted by: Carolyn Martin (2019)
Ingredients:
2 Tbsp. olive oil
1 rotisserie chicken, deboned and shredded
1 medium onion, chopped (about 2 cups)
1 poblano pepper, seeded and chopped
3 garlic cloves, minced
2 - 4.5 oz. cans chopped green chiles, undrained
1 Tbsp ground cumin
1 Tbsp kosher salt
2 cans beans, (great northern, pinto, navy, etc.) drained and rinsed
3-1/3 cups chicken broth
6 oz. Monterey Jack cheese, grated
fresh lime juice

Directions:
Saute onion, poblano, garlic, green chiles, cumin, salt in a Dutch oven on medium until tender.
Increase temperature to medium high and add beans, broth, chicken and bring to a boil.
Reduce heat and simmer 40 minutes. Add more broth if necessary.
Can cool and refrigerate at this point and reheat later.
If using, add cheese and stir until melted.
Add lime juice to taste.
Serve immediately.

BCMG Rodeo Cooks’ Recipes – 2019

Page 7 of 37

MAIN DISHES
Chicken Tortilla Soup
Submitted by: Susan Noonan (2019)
Ingredients:
Vegetable oil
1/3 cup chopped onion
2/3 cup chopped green and red peppers
1 clove garlic, minced
1/4 cup flour
24 oz chicken broth
1 teaspoon chili (more to taste)
2 cups cubed cooked chicken
1 16 oz can mixed vegetables with liquid
Directions:
Heat small amount of oil in pan.
Saute onion and peppers until soft.
Add garlic and stir in flour; gradually stir in chicken broth.
Add remaining ingredients and heat through.
Top with tortilla chips.
Add toppings as desired: cilantro, green onions, sour cream, red pepper flakes, etc.
Makes 4 to 6 servings.
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MAIN DISHES
Crunchy Rice, Bean & Ham Salad
Submitted by: Susan Noonan (2018)
● 3 cups cooked rice
● 1 15 oz can kidney beans, drained
● 1 1/2 cups sliced celery
● 1/2 cup each chopped green onions and green bell pepper
● 1 jar (2 oz) sliced pimentos, drained
● 4 to 8 oz cooked ham cut into thin strips (add more ham to make this a
main dish)
● Sweet-Sour Dressing (recipe follows)
In a large bowl, combine rice, beans, celery, onion, bell pepper, pimentos and
ham. Prepare Sweet-Sour Dressing and pour over rice mixture; mix gently, lifting
with 2 forks, until well coated. Cover and refrigerate, stirring occasionally, for at
least 8 hours or until next day.

Sweet-Sour Dressing
●
●
●
●
●
●
●

1/3 cup cider vinegar
3 tablespoons sugar
1/4 cup salad oil
2 tablespoons Dijon mustard
2 teaspoons garlic salt
1 teaspoon pepper
1/4 teaspoon liquid hot pepper sauce

Combine in a small pan. Heat, stirring until mixture is well blended and comes to
a boil.
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MAIN DISHES
Frito Chili Pie
Submitted by: Edith Burkey (2018)
1 pound course ground beef and 1 pound course ground pork
3 cloves small garlic minced
1 small onion diced
1 (15oz can) tomato sauce
1 (6oz can) tomato paste
1-2 TBSP chili powder to taste
1 tsp ground cumin
2 tsp salt
¾ cup water or beef broth
1 (9.25oz bag) Fritos corn chips original or chili cheese flavor
For topping:
Sour cream
Grated cheese
Diced red onion
Minced jalapeno peppers
Instructions:
In a large skillet over med heat, brown and crumble beef and pork along with
onions and garlic. Drain excess grease.
Add tomato sauce, tomato paste, seasonings and water or broth and stir well.

Turn heat down to med-low and allow mixture to simmer for at least 60 min.
Add a can of Pinto beans, Chili beans, or Ranch Style beans. Stir and bring back to
a simmer.
Put a handful of Frito chips on a plate or in a bowl and top with chili mixture.
Then add desired toppings.
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MAIN DISHES
Hot Dog Chili for Rodeo Construction
Submitted by: Brigid Oman (2019)
I used ground turkey and it was super easy and super good. The adults that ate said they liked
it. I am sure if you didn't have an instant pot you could adapt it to a crock pot too.
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MAIN DISHES
Italian Chicken Noodle Soup Recipe
Submitted by: Edith Burkey (2018)
1 TBSP olive oil
3 celery ribs and 3 med carrots, all sliced
1 large yellow onion chopped
3 garlic cloves minced
1 TBSP Italian seasoning spice blend
2 tsp granulated sugar
1 tsp salt
½ tsp ground black pepper
1 dried bay leaf
6 cups low sodium chicken broth
1 (15 oz can) petite diced tomatoes
1 (8oz can) tomato sauce
1 pound boneless skinless chicken breast cut into bite-size chunks
½ pound penne pasta –half a box, cooked separately and added last 30 min.
Fresh herbs: Italian parsley, rosemary, oregano, etc

Directions:
Add the oil to a large soup pot and place over med-high heat for a minute. Add the celery,
carrots, and onion. Cook for 5 minutes, stirring occasionally.
Add the garlic, Italian seasoning, sugar, salt, pepper, and bay leaf. Cook 1 minute stirring often.
Add the broth, diced tomatoes, and tomato sauce. Bring to a boil. Add the chicken, pasta, and
fresh herbs.
Reduce the heat to med-low. Simmer for 8-10 minutes stirring occasionally. Simmer low for 30
minutes.
Remove the pot from the heat. Let the soup rest for 5 minutes before serving. Optional:
Sprinkle individual servings with grated parmesan cheese.

6 Servings
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MAIN DISHES
LASAGNA
Submitted by: Melody Stramer (2018)
Ingredients
½ cup chopped onion
2 Tbsp oil
1 lb ground beef
½ lb pork sausage
½ tsp garlic salt
2 jars mushrooms, or sautéed fresh mushrooms with little or no oil
2 Tbsp dried oregano and dried basil
1 tsp black pepper
3 6-oz. tomato paste
¾ cup water
2/3 of 1-lb pkg of lasagna noodles
2 eggs, beaten slightly
3 cups cottage or ricotta cheese
(I also add green pepper and celery sometimes)
1 lb. mozzarella cheese, grated
½ cup Parmesan cheese, grated

Directions:
Sauté onions, cook beef and drain fat. Add herbs, spices and tomato paste. Simmer 30
minutes.
Meanwhile, cook noodles.
Mix egg and cottage cheese in bowl.
Grease 9x13 pan. Put small amount of sauce on bottom, , and make 3 layers as follows:
noodles, sauce, cottage mixture, mozzarella. Top with final layer of noodles and Parmesan.
Bake at 375 for 30 minutes. Let stand 10-15 minutes before serving.
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MAIN DISHES
Million Dollar Spaghetti Casserole
Submitted: (2019)
Million Dollar Spaghetti Casserole is an easy hearty casserole that is both budget-friendly and
easy to make. This casserole is simple and a delicious way to feed a family or a crowd!

Ingredients:
• 16 Ounces Dried Spaghetti Noodles
• 1 Large Yellow Onion , Chopped
• 4-6 Cloves Garlic , Minced
• 1 1/2 Pounds Sweet Italian Sausage , Casing Removed
• 3 teaspoons Dried Italian Seasoning , divided
• 2--24 Ounce Jars Spaghetti Sauce-Divided
• 8 Ounces Cottage Cheese or Ricotta Cheese
• 8 Ounces Cream Cheese , At Room Temperature
• 1/4 Cup Sour Cream
• 3 Cups Mozzarella , Shredded-Divided
• 1/2 Cup Butter , Cut Into Slices-Divided
Directions:
1. Preheat oven to 350 degrees.
2. Bring a large pot of salted water to a boil. Cook pasta according to package,
drain well and return pasta to original pot. Add 1 jar of prepared spaghetti
sauce and combine. Set aside.
3. In a large skillet, heat 2 tablespoons of olive oil over medium heat. Add onion
and garlic and cook until they begin to soften, about 5 minutes. Add sausage
and 2 teaspoons Italian Seasoning to skillet, and cook until no pink remains.
Drain well. Add 1 jar of spaghetti sauce to skillet. Set aside.
4. In a medium mixing bowl, combine Cottage cheese or ricotta cheese, cream
cheese, sour cream, 1 cup mozzarella, and 1 teaspoon Italian seasoning. Set
aside.
5. Place half the slices of butter in a 9x13 baking dish. Spread half the spaghetti
in dish, then spread cheese mixture evenly over spaghetti. Spread remaining
spaghetti over cheese mixture. Top with the remaining butter slices. Pour
tomato meat sauce evenly over top layer of spaghetti.
6. Top with remaining mozzarella and bake in preheated oven until casserole is
heated through, about 35-45 minutes.
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MAIN DISHES
Navy Bean Soup with Ham
Submitted by: Edith Burkey (2018)
1 (16oz) package dry navy beans—pick over, rinsed & drained
10 sprigs fresh parsley, 2 sprigs fresh thyme, 1 bay leaf
2 large ham hocks
1 carrot, onion, and clove of garlic, all coarsely chopped
8 cups cold water
1 pinch kosher salt and freshly ground black pepper to taste
Directions:
Place navy beans into a large pot and cover with cold water by 2 inches. Bring to
a boil, reduce heat to low and simmer for 5 minutes. Remove pot from heat,
cover and let stand for 1 hour. Drain beans.
Use a small piece of kitchen twine to tie parsley, thyme, and bay leaf into a small
bundle. Place soaked beans, herb bundle, ham hocks, carrot, onion, and garlic
into a large soup pot or Dutch oven. Pour 8 cups cold water over ingredients.
Bring to a boil, reduce heat to low, and simmer until beans and ham hocks are
tender, about 1 and ½ hours.
Turn off heat; remove ham hocks and let cool. When cool enough to handle,
remove meat from the bones, discarding the bones, fat and skin. Chop ham into
small cubes. Remove and discard herb bundle.
Transfer about 3 cups cooked beans along with some cooking liquid into a
blender; puree beans. Pour pureed beans back into soup, add cooked ham, and
bring back to a simmer over med heat. Season with kosher salt and black pepper
to taste.
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MAIN DISHES
New Mexico Green Chile Stew
Submitted by: Edith Burkey (2018)
12 to 15 Either Anaheim or Poblano
peppers or mixed
2 lbs. pork shoulder
2 TBSP veg. oil
½ cup finely chopped onion
2 minced garlic cloves
(1-2 diced Jalapenos only if hotter spice
is desired, delete seeds and veins for
flavor only)
6 cups chicken broth
6 oz. beer

1 tsp salt
1 tsp pepper
Spices: ½ tsp oregano, ½ tsp cumin, 3
bay leaves
1 (10 oz. can) diced tomatillos
3 large potatoes, diced ½ inch
2 TBSP butter

2 TBSP flour

DIRECTIONS:
Broil green chiles in the oven (or grill) turning often to evenly darken skin, making
sure they do not burn
Remove from oven and cover with a dish cloth for 10 min. to steam the skins o
While the chiles are resting, cube the meat, sprinkle with salt & pepper and
brown with onions & garlic in the oil in a large pot for 5 min.
Add broth, half a can of beer, spices and (1-2 diced Jalapenos if desired) bring to a
simmer for 1 hour.
Peel skin from chiles, chop and add to the pot including the seeds
Let simmer for 30 min, then add the tomatillos and potatoes (add a cup of hot
water if needed). Simmer until potatoes are done.
Melt butter in a small skillet, add flour and cook for 2 minutes stirring
constantly—add to the pot. Simmer, stirring well and remove bay leaves. Stew is
ready to serve. Serves 8
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MAIN DISHES
Quick and Easy Chili for Two
Submitted by: Susan Noonan (2018)
8 oz. (1 tube) Chorizo
1 (15 oz.) can of tomatoes with liquid
1 (15 oz.) can of red kidney beans with liquid
1 tsp chili powder (adjust to taste)

Directions:
Sauté the Chorizo.
Add the chili powder and the cans of tomatoes and red kidney beans.
Simmer for 10-15 minutes.
Serve with your favorite condiments.
For larger crowds, increase the quantities proportionately.
Adapt to your taste.
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MAIN DISHES
Spinach Quiche
Submitted by: Ruth Rea (2019)
Ingredients:
10 oz frozen, chopped spinach thawed or 1lb fresh spinach, wilted and chopped
2 C half and half
4 eggs
1 and 1/4 C finely chopped ham
3 T melted butter
1/2 C Bisquick
1 T chopped onion or chives
1/2 tsp seasoned salt
1/2 tsp cayenne pepper
2 T white wine
1 C grated swiss cheese
1/4 C grated Parmesan cheese

Directions:
Mix spinach with half and half.
Add eggs and melted butter.
Add remaining ingredients and mix well.
Place in well greased deep-dish pie plate or 7 x 9 casserole.
Bake at 400 for 35 minutes or till set. Shake dish to see if set. Quiche will have a light
brown crust.
Note: Ham can be omitted, but makes for a heartier dish.
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SIDES
Black Bean and Couscous Salad
Submitted by: Ruth Rea (2018)
1 cup pearl couscous, uncooked
1 and ¼ cups chicken broth (I prefer to use reduced sodium broth)
3 TBSP extra virgin olive oil
2 TBSP fresh lime juice (about 1 lime)
1 tsp red wine vinegar
½ tsp ground cumin
8 green onions chopped
1 red Bell pepper, seeded and chopped
¼ cup fresh chopped cilantro
1 cup frozen corn kernels
2 cans black beans drained (15 oz cans)
Salt and pepper to taste
DIRECTIONS:
Bring chicken broth to a boil in a 2 quart sauce pan and stir in the couscous.
Cover the pan and remove from heat. Let stand 10 min., then drain any excess
liquid.
Drain black beans well and set aside. Ina large bowl, whisk together the olive oil,
lime juice, red wine vinegar, and cumin. Chop green onions, red pepper, and
cilantro and add to oil mixture along with frozen corn and drained beans. Toss to
coat well.
Fluff the couscous, breaking up any clumps. Add to the large bowl with the beans
and dressing and mix well. Season to taste and refrigerate until ready to serve.
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SIDES
Broccoli Salad
Submitted by: Lorene Adkins (2018)
5 cups broccoli, chopped
1 cup chopped celery
½ cup chopped red onion
2/3 cup slivered almonds
½ cup red grapes (halved)
½ cup white grapes (halved)
5 slices of bacon, fried and crumbled (optional)

Dressing:
½ cup sugar
1 cup Mayonnaise
1 Tbsp. vinegar

Directions:
Mix all ingredients together. Mix dressing ingredients and pour over salad. Toss
and may be made several hours ahead or overnight.
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SIDES
Submitted by: Melody Stramer (2018)
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SIDES
Cherry Salad Supreme
Submitted by: Joyce Dare (2018)
Ingredients:
•
•
•
•
•
•
•
•

3oz. pkg raspberry-flavored gelatin
21oz. can cherry pie filling
3oz. pkg lemon-flavored gelatin
3oz pkg cream cheese
1/3 cup mayonnaise
1 cup crushed pineapple
½ cup whipping cream
1 cup tiny marshmallows

Directions:
Dissolve raspberry gelatin in 1 cup boiling water; stir in pie filling.
Turn into 9x9x2 inch baking dish; chill till partially set.
Dissolve lemon gelatin in 1 cup boiling water.
Beat together cream cheese and mayo.
Gradually add lemon gelatin.
Stir in undrained pineapple.
Whip ½ cup whipping cream, fold into lemon mixture with 1 cup tiny
marshmallows.
Spread atop cherry layer; top with 2 TBSP chopped nuts.
Chill till set.
Makes 12 servings
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SIDES
Submitted by: Melody Stramer (2018)
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SIDES
Chilled Veggie Salad
Submitted by: Mary Elizabeth Fuentes Valdez (2019)
Ingredients:
1 Cup sugar
¾ Cup cider vinegar
½ Cup vegetable oil
1 Med-size green bell pepper, chopped
1 Med onion, chopped
3 Celery ribs, sliced
1 (7 Oz.) Jar diced pimiento, undrained
1 (15 ¼ Oz.) Can small sweet green peas, drained
1 (14 ½ Oz.) Can French-cut green beans, drained
1 (11 Oz.) Can white shoepeg corn, drained
½ teaspoon salt
¼ teaspoon pepper
Directions:
Bring first 3 ingredients to a boil in a small sauce pan over medium heat, cook …
stirring often … for 5 minutes or until sugar dissolves.
Remove dressing from heat and cool 30 minutes.
Stir together chopped bell pepper and next 8 ingredients in a large bowl, and
gently stir in cooled dressing.
Cover and chill salad for 8 hours.
Serve with a slotted spoon.
Note: Salad may be stored in an airtight container in the frig for several days.
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SIDES
Orzo and Bulgur Salad
Submitted by: Melody Stramer (2018)
1 C bulgur
1 C orzo
1/2 C finely chopped celery
1/2 C shredded carrot
1/2 C chopped cucumber, seeded
1/2 C dried cranberries
1/3 C olive oil
1/4 C balsamic vinegar
1/2 C coarsely chopped fresh parsley
2 T finely chopped shallot
1 tsp sugar
1 tsp dry mustard
1/2 tsp fennel seed, crushed
1 tsp salt
1/4 tsp pepper
1/4 C chopped green onions
1/4 C crumbled feta cheese
Directions:
Place bulgur in 2-cup glass measure and set aside. Cook orzo according to
package directions. Drain orzo, reserving cooking water. Pour enough reserved
water into glass measure with bulgur to equal 2 cups. Let bulgur stand 45 min or
until water is absorbed.
In large bowl combine cooked orzo, celery, carrot, cucumber and cranberries.
Add bulgur. In medium bowl, whisk together olive oil, vinegar, parsley, shallot,
sugar, mustard, fennel seed, salt and pepper. Add to bulgur mixture and toss well
to combine. Cover and chill 4 to 24 hours. Stir before serving. Top with green
onions and feta cheese.
Makes 10 to 12 servings.
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SIDES
Submitted by: Melody Stramer (2018)
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SIDES
Southern Slaw
Submitted by: Ruth Rea (2018)

1 ½ C sugar or Splenda
2 tsp. salt
½ C cider vinegar
1 large green pepper
1 C chopped celery
1 tsp mustard seed
1 tsp celery seed
1 large head of Cabbage
2 medium onion (optional)
Directions:
Work the 2 tsp of salt into the cabbage and let it set for 15 minutes.
Mix sugar and vinegar until sugar is dissolved. Add mustard and celery seed.
Chop the other ingredients. Pour vinegar mixture over cabbage, stirring well.
Let stand for at least 4 hours.
This slaw will keep for 2 weeks.
I have made this slaw recipe for years. It’s a family favorite. I shred my cabbage
in a blender, it’s much faster and easier.
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SIDES
Southwestern Black Bean Salad
Submitted by: Ruth Rea (2019)
Recipe can be doubled or tripled easily. I use the recipe as a guide only. One can substitute green
onions for red onion, select best peppers for heat level desired. I like to make it a colorful salad.
The salad can be prepared a day before and just add tomatoes and avocado the day of serving.
I love making this colorful black bean salad when the weather warms, it makes enough to feed a crowd and
makes a great side dish or appetizer if served with chips. It’s also great as a topping for taco salads or served
with grilled meat and fresh tortillas.
INGREDIENTS:

15.5 oz can black beans, rinsed and drained
9 oz cooked corn, fresh or frozen (thawed if frozen)
1 medium tomato, chopped
1/3 cup red onion, chopped
1 scallion, chopped
1 1/2 – 2 limes, juice of
1 tbsp olive oil
2 tbsp fresh minced cilantro (or more to taste)
salt and fresh pepper
1 medium hass avocado, diced
1 diced jalapeno (optional)

•
•
•
•
•
•
•
•
•
•
•

DIRECTIONS:

1.
2.
3.
4.

In a large bowl, combine beans, corn, tomato, onion, scallion, cilantro, salt and pepper.
Squeeze fresh lime juice to taste and stir in olive oil.
Marinate in the refrigerator 30 minutes.
Add avocado just before serving.
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DESSERTS
Chocolate Zucchini Cake
Submitted by: Melody Stramer (2018)
3 eggs
2 cups sugar
1 cup salad oil
2 cups flour
¼ teaspoon baking powder
2 teaspoons baking soda
1 teaspoon salt
2 teaspoons cinnamon
1 cup chopped nuts
1 teaspoon vanilla
2 cups grated zucchini
1 cup semi-sweet chocolate chips
Directions:
Preheat oven to 350 degrees.
Beat eggs, sugar and salad oil.
Add flour, baking powder, baking soda, salt and cinnamon. (NOTE: I sift all this
together before adding.)
Add chopped nuts, vanilla and grated zucchini.
Pour into greased 9”x13” pan. Bake a few minutes to firm up the top, then
sprinkle top with sugar, and then the semi-sweet chocolate chips, or to taste.
Continue baking for total of 1 hour.
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DESSERTS
Coconut Cake
Submitted by: Joyce Dare (2018)
1 box Betty Crocker Super Moist yellow cake mix
1 cup water
3 eggs
1/3 cup soft butter
¼ cup sour cream
Bake in a greased 9X13 pan according to direction

While the cake is baking, heat to boiling:
1 cup whole milk
1 cup sugar
1 stick butter

Directions:
When cake is done, take out of oven and poke holes in it with a fork and add the
following to the cooked syrup,
1 tsp Vanilla and 1 tsp Butter flavoring
Now pour the syrup on the hot cake slowly so it goes into the cake and not just on
the edges.
Refrigerate cake until very cool and cover with 8 oz container of Cool Whip and
sprinkle a small can of Angel Flake Coconut on top. Return to refrigerator until
ready to serve.
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DESSERTS
Green Cake
Submitted by: Ruth Rea (2019)
Ingredients for Cake:
1 Pkg. white cake mix
2 Pkgs. Instant pistachio pudding
½ Cup oil
½ Cup milk
½ Cup water
5 eggs
Ingredients for Icing:
½ Cup milk
1 small container of Cool Whip
1 Pkg. pistachio pudding (instant)
Directions:
Beat together cake ingredients on low for 2 minutes and then on high for 3
minutes.
Pour into prepared large angle food pan.
Bake at 350o for about 50 minutes and test to see if it is done.
Cool; take out of pan to finish cooling.
Mix Icing and ice entire cake.
Note:
You can use colored candy, cut green leaves and red jelly beans (cut into halves)
to make a holly wreath… just use your imagination. Just beautiful.
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DESSERTS
Holiday Cookie
Submitted by: Ruth Rea (2019)
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DESSERTS
Pecan Pie Cake
Submitted by: Joyce Dare (2018)
1 box yellow cake mix (reserve 2/3 cup)
½ cup melted butter
1 egg

2/3 cup cake mix
½ cup brown sugar
1 and ¼ cup clear Karo Syrup
3 eggs
1 tsp. Vanilla
1 and ½ cups chopped pecans or walnuts

Directions:
Mix the first 3 ingredients and press into a well- greased 9X13 pan.
Bake at 350 degrees for 15 min. or until light brown.
Mix the remaining ingredients well and pour over hot cake.
Sprinkle with nuts and bake at 350 degrees 30 to 35 min.
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DESSERTS
Sour Cream Walnut Coffee Cake
Submitted by: Linda Maldonado (2018)
¾ cup butter or margarine softened
1 and ½ cups sugar
3 eggs
2 tsp Vanilla extract
3 cups all-purpose flour
1 and ½ tsp baking powder
1 and ½ tsp soda
½ tsp salt
1 pint commercial sour cream
¾ cup firmly packed light brown sugar
2 tsp ground cinnamon
1 cup coarsely chopped walnuts
Directions:
Combine butter and suga, creaming until light and fluffy. Add eggs, one at a time,
beating well after each addition. Stir in Vanilla.
Combine flour, baking powder, soda, and salt. Add to creamed mixture
alternately with sour cream, mixing well after each addition.
Combine brown sugar, cinnamon, and walnuts, mixing well. Spoon about 1/3 of
batter into a greased and floured 10 inch tube pan and sprinkle with 1/3 of the
nut mixture. Repeat layers twice and bake at 350 degrees for 1 hour or until
done. Let stand 5 minutes before removing to serving dish and drizzle with glaze.
Powdered Sugar Glaze - Yield 1 cup
1 and ½ cups powdered sugar2 TBSP water
½ tsp Vanilla extract
Directions: Combine all ingredients, mixing well
Yield: One 10 inch coffee cake
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DESSERTS
The Best Chocolate Sheet Cake. Ever.
Submitted: (2019)
This cake. It is absolutely, without a doubt, The Best Chocolate Sheet Cake. Ever. It’s moist beyond imagination,
chocolatey and rich like no tomorrow, and 100% of the time, causes moans and groans from anyone who takes a
bite. God bless my mother-in-law, who shared the recipe with me when I became engaged to her son.

Ingredients:
§
§
§
§
§
§
§
§
§
§
§

FOR THE CAKE:
2 cups Flour
2 cups Sugar
1/4 teaspoon Salt
4 Tablespoons (heaping) Cocoa
2 sticks Butter
1 cup Boiling Water
1/2 cup Buttermilk
2 whole Beaten Eggs
1 teaspoon Baking Soda
1 teaspoon Vanilla

§
§
§
§
§
§
§

FOR FROSTING:
1/2 cup Finely Chopped Pecans
1-3/4 stick Butter
4 Tablespoons (heaping) Cocoa
6 Tablespoons Milk
1 teaspoon Vanilla
1 pound (minus 1/2 Cup) Powdered Sugar

Directions:
Prep: 20 Min, Cook: 20 Min, Level: Easy, Serves: 24
Note: I use an 18x13 sheet cake pan.
In a mixing bowl, combine flour, sugar, and salt.
In a saucepan, melt butter. Add cocoa. Stir together.
Add boiling water, allow mixture to boil for 30 seconds, then turn off heat. Pour over flour mixture, and stir lightly
to cool.
In a measuring cup, pour the buttermilk and add beaten eggs, baking soda, and vanilla. Stir buttermilk mixture into
butter/chocolate mixture. Pour into sheet cake pan and bake at 350-degrees for 20 minutes.
While cake is baking, make the icing. Chop pecans finely. Melt butter in a saucepan. Add cocoa, stir to combine,
then turn off heat. Add the milk, vanilla, and powdered sugar. Stir together. Add the pecans, stir together, and pour
over warm cake.
Cut into squares, eat, and totally wig out over the fact that you’ve just made the best chocolate sheet cake. Ever.

From: The Pioneer Woman … more details at:
https://thepioneerwoman.com/cooking/the_best_chocol/

BCMG Rodeo Cooks’ Recipes – 2019

Page 35 of 37

MISCELLANEOUS
Salad Dressing used on the “Everything Green” Salad
Submitted by: (2019)
Ingredients:
¼ Cup red wine vinegar
1 ½ Cup Powdered sugar
½ Cup Hellman’s Olive Oil Mayo
Add sea salt and course ground black pepper to taste

Directions:
Whisk together very thoroughly the first 2 ingredients.
Add remaining three ingredients and whisk entire mixture very thoroughly.
Add equal portions of this dressing to the Keto Buttermilk Ranch dressing on next
page and put on chopped “Everything Green” salad.

Note: “Everything Green Salad” is a diced, chopped and sliced mixture of different
partitions of:
•
•
•
•
•

Green bell pepper
Romaine Lettuce, Leafy Green Lettuce, Head Lettuce and Baby Greens
Green Onions
Cabbage (shredded)
Parmesan Cheese
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MISCELLANEOUS
Keto Buttermilk Ranch Dressing
Submitted by: (2019)
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