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Dedication

T his book is dedicated to our loving family who is always
thinking about their next meal. T hank 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

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

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.

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

Beat egg and water-put in bowl

Put bread crumbs or flour in bowl

Wash and pat dry chicken

Dip in egg wash

Dip in flour if frying, or bread crumbs if

i i 1 .
When mom was sick, this was a staple! baking

6 chicken tenderloins (or big fat
Sprinkle LOTS of salt and pepper over
chicken
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chicken breasts-split)

1 egg and 1/4 cup water

1/2 cup flour, if frying or 1/2 bread
crumbs if baking 7
salt and pepper

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 1/2 Lawry's seasoning salt
1/8 teaspoon chili powder 1/4 teaspoon sugar

1 Tablespoon minced onion 1/8 teaspoon onion powder
1/2 teaspoon tenderizer per pound of meat 1/2 teaspoon black pepper
1/8 teaspoon red pepper powder 1/2 teaspoon flour

1/8 teaspoon dry mustard 1 Tablespoon water

1/8 teaspoon garlic powder 2 Tablespoons vinegar

1 teaspoon paprika 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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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

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

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

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! | 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

Yield: 4 servings

In crock pot, layer chicken, soup,
mushrooms, dressing mix, and
stock/water.

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

Garnish with green onions.



