
The Lohr Family
Cookbook

Licensed Exclusively to Kelly Lohr <klohr@stpius.net>. Do Not Reproduce.



2

Table of Contents

Main Dishes                                                               4

Chicken Piccata                                                         5

Daddy's Famous Chicken                                          6

Marinated London Broil                                              7

Chili                                                                            8

Emily's Chicken and Mushrooms over Rice               9

Mushroom Stuffed Chicken Breast                          10

Chicken Marsala                                                      11

Chicken  Rice  and  Gravy                                       12

Marinated  Tuna  Steaks                                          13

Shrimp  Marinate                                                     13

Meat  Loaf                                                                14

Homemade Pancakes                                             15

Cambodian Cha                                                       16

Whole Chicken in Crock Pot                                    17

Blueberry French Toast                                           18

Dutch Baby                                                              19

Meatballs                                                                 20

Soups,   Salads,   Sides  and   Sauces                    21

Cambodian  Hot  Sauce                                           22

Mama's  Sicilian Chicken Soup                               23

Marinaded  Grill  Mushrooms                                   24

Grilled  Chicken  Tenderloins                                   24

Wilted  Lettuce                                                         25

Rosemary  Raincoast  Crackers                              26

Baked Asparagus                                                    27

Barbecue   Sauce                                                    28

Cheesy Cauliflower                                                  28

Caesar   Salad                                                         29

Yellow  Squash  Casserole                                      30

Rosemary  Balsamic  Chicken  Marinade                31

Pasta Stir Fry with Veggies                                      31

Nona's Bread Salad                                                 32

Chestnut  Stuffing                                                    33

Napa  Salad                                                             34

Olive  Garden  Zuppa  Toscana                               35

Mexican Rice                                                           36

Mexican Beans                                                        36

Wonton  Soup                                                          37

Desserts                                                                   38

Best  Ever  Banana  Bread                                      39

Energy  Bars                                                            40

Cookies  by  Design                                                 41

Best  Banana  Cake  Ever                                       42

Pumpkin Rolls                                                          43

Coconut  Cake                                                         44

Cream  Cheese  Cupcakes                                      45

Gingerbread  Men  Cookies                                     46

Caramel  Brownies                                                  47

Monster  Cookies                                                     48

Strawberry Shortcake Biscuits                                 49

Banana  Chocolate  Chip  Muffins                           50

Nilla  Wafer  Banana  Pudding                                 51

Flaky Pastry for 2 Crust Pie                                     52

Peach Blueberry Pie                                                53

Bananas Foster                                                       54

Chocolate Chip Peanut Butter Cookies                   55

Lemonade Cake                                                      56

Yummy  Chocolate  Frosting                                   57

Grandma Short's  Fruit Cobbler                               58

Bread Pudding with Vanilla Sauce                           59

Misc.                                                                        60

Easy Bagels (Weight Watchers)                              61

Emma's  Granola                                                     62

Secret   Steak   Seasoning                                      63

Elderberry   Syrup                                                    63

Tipper  Cookies                                                        64

Firm Finger  Jello in Mold                                        65

Salt  Dough  Ornament                                            65

Kids  Play  Dough                                                    66

Starbucks Medicine Ball Drink                                 67

Georgia  Peach                                                        68

Frozen  Pina  Colada                                               68

Bikini Martini                                                            69

Licensed Exclusively to Kelly Lohr <klohr@stpius.net>. Do Not Reproduce.



3

Dedication

This book is dedicated to our loving family who is always

thinking about their next meal. Thank you all for being such a

special part of our lives. May this cookbook bring happiness to

everyone for many years to come. We love you all so much!

Love, 

Mom and Dad
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Chicken Piccata

A nice twist to chicken for dinner

2 boneless skinless chicken breasts,

butterflied and then cut in half

sea salt & freshly ground black pepper

all-purpose flour, for dredging

6 tablespoons unsalted butter

5 tablespoons extra virgin olive oil

1/3 cup fresh lemon juice (See note

above in description)

1/2 cup chicken stock

1/4 cup capers, rinsed (brined)

1/3 cup fresh parsley, chopped

1 Season chicken with salt and pepper.
Dredge chicken in flour and shake off
excess.

2 In a large skillet over medium high heat,
melt 2 tablespoons of butter with 3
tablespoons olive oil. When butter and oil
start to sizzle, add 2 pieces of chicken and
cook for 3 minutes. When chicken is
browned, flip and cook other side for 3
minutes. Remove and transfer to plate.
Melt 2 more tablespoons butter and add
another 2 tablespoons olive oil. When
butter and oil start to sizzle, add the other
2 pieces of chicken and brown both sides
in same manner. Remove pan from heat
and add chicken to the plate.

3 Into the pan add the lemon juice, stock
and capers. Return to stove and bring to
boil, scraping up brown bits from the pan
for extra flavor. Check for seasoning.
Return all the chicken to the pan and
simmer for 5 minutes. Remove chicken to
platter. Add remaining 2 tablespoons
butter to sauce and whisk vigorously. Pour
sauce over chicken and garnish with
parsley.
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Daddy's Famous Chicken

When mom was sick, this was a staple!

6 chicken tenderloins (or big fat

chicken breasts-split)

1 egg and 1/4 cup water

1/2 cup flour, if frying or  1/2 bread

crumbs if baking

salt and pepper

1 Beat egg and water-put in bowl

2 Put bread crumbs or flour in bowl

3 Wash and pat dry chicken

4 Dip in egg wash

5 Dip in flour if frying, or bread crumbs if
baking

6 Sprinkle LOTS of salt and pepper over
chicken

7 Bake or fry until done
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Marinated London Broil

This is well worth all the time to put together! So tender and delicious on the grill. Ask the butcher for London Broil meat (top round
steak or flank steak).

1 London Broil Steak 

1/8 teaspoon chili powder

1 Tablespoon minced onion

1/2 teaspoon tenderizer per pound of meat

1/8 teaspoon red pepper powder

1/8 teaspoon dry mustard

1/8 teaspoon garlic powder

1 teaspoon paprika

1/2 Lawry's seasoning salt

1/4 teaspoon sugar

1/8 teaspoon onion powder

1/2 teaspoon black pepper

1/2 teaspoon flour

1 Tablespoon water

2 Tablespoons vinegar

1/4 cup Crisco oil

Mix all ingredients. Allow to marinate in a plastic bag for 2 or more hours.  Grill to
desired doneness.
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Chili

Nice in crock pot on a cold chilly day!

2 pounds ground beef or turkey

2 mediums onions

1 cup chopped green bell pepper

3 cloves of garlic, pressed

3 cans of 16 ounce chopped tomatoes

2 cans of red kidney beans

3 tablespoons chili powder

1 tablespoon cumin seed

1 tablespoon salt

1/2 teaspoon pepper

2 bay leaves

1 Brown ground beef in sauce pan.  Add
onions, pepper and garlic.

2 Saute until vegetables are tender. Add
remaining ingredients and mix well.

3 Simmer, covered for 1-3 hours. Add water
if needed
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Emily's Chicken and Mushrooms over Rice

Emily says it is her best recipe! I ate it and it was

really good!

1 pound chicken breast

1 (10 ounce) can cream of mushroom

soup

2 cups fresh mushrooms chopped

1 (1 ounce) packet dry ranch dressing

mix

1 cup chicken stock or water

3-4 cups prepared rice for serving

green onions for garnish, chopped

1 In crock pot, layer chicken, soup,

mushrooms, dressing mix, and

stock/water.

2  Cook on low 6-8 hours. Serve on top of

rice.

3  Garnish with green onions.

Yield: 4 servings


