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Night Before French Toast 
 

 

 

Submitted by Diane Nelson 

 

Ingredients 

1 10 oz. Long thin French Bread Loaf, cut into 1 inch slices 

8 large eggs 

3 cups milk 

4 tsp. Sugar 

1/3 tsp. Salt 

1 Tbls. Vanilla 
 
 
Directions 

With butter, grease a 9x13 inch-baking pan. 
Arrange slices in one layer in pan. You will have to push the slices together or all may not 
fit in the pan. 
Beat together the eggs, milk, sugar, salt, and vanilla 
Pour this mixture over the bread (there will be a lot of liquid).  
Cover and refrigerate overnight. 
To bake, preheat oven to 350. 
Remove cover.  
Dot with butter. 
Sprinkle with cinnamon and sugar to taste. 
Bake 45-50 minutes or until bubbly and bread is lightly browned.  
Remove from oven and let stand five minutes. Serve with maple syrup. 
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Squash Dressing 
 
 

 

 

Submitted by Rhonda Marshall 

 

Ingredients 

2 cups boiled squash 
2 cups cornbread 
1 can cream of chicken soup 
1 onion (chop and boil with squash) 
1 stick butter 
2 eggs 

Salt and pepper to taste 

 

 
Directions 
 

Mix the ingredients and pour into baking dish. 

Bake at 350 until firm and light brown (30 minutes). 
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David's Favor ite French Onion Soup 
 
 
 
 
 
Submitted by Phyllis Flowers 
 
Ingredients 

·  4 Tbls unsalted butter 
·  2.5 pounds onions (3 to 4 large), thinly sliced (any white onions but sweet like Vidalia 

are the best) 
·  1/2 cup plus 2 Tbls Madeira 
·  4 cups chicken stock or low-sodium broth (see note) 
·  4 cups beef stock or low-sodium broth (see note) 
·  2 Tbls Balsamic Vinegar 
·  Six thick slices sourdough bread (or sourdough rolls cut in half) 
·  2 cups grated Gruyere Cheese (about 6.5 ounces) 
·  2 scallions, chopped 

 
NOTE:  
If you choose, you can make an all-beef base 
Minor’s Beef Base is especially good. Mix 1 Tbls with 1 quart of water. 
Soup can be refrigerated for up to 2 days through step 2. 
 
 
 
Directions 
1. Prepare Onions 

·  Melt butter in a large saucepan. 
·  Add onions and cook over moderately high heat, stirring frequently, until softened 

and starting to brown. 
·  Add 2 Tbls Madeira, reduce heat to moderate and cook until evaporated. 
·  Continue adding a total of 1/2 cup of the Madeira, 2 Tbls at a time, stirring often and 

cooking until evaporated before adding more (about 15 minutes). 
·  Continue cooking the onions, stirring, until deep brown (about another 15 minutes). 

 
2. Add the stocks/broth to the saucepan. Bring to rolling boil 

·  Reduce heat to low and simmer for an hour. 
·  Season with salt and freshly ground pepper. 
·  Stir in the Balsamic Vinegar. 
·  Add remaining 2 Tbls of Madeira. 

 
3. Preheat the broiler 

·  Arrange 6 ovenproof bowls on a sturdy baking sheet/broiler pan.  
·  Divide the soup among the bowls. 
·  Top soup with bread slice (can cut the bread into bite-size pieces if desired) 
·  Cover the bread with the cheese. 
·  Broil for 1 to 2 minutes, until the cheese is golden and bubbling. 
·  Garnish soup with the scallions and serve. 
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Broccoli Salad 
 
 
 
 

Submitted by Linda Summers 

 

Ingredients: 

·  1 bunch broccoli 
·  1-cup raisins 
·  1-cup peanuts 
·  1 onion 
·  1/2-cup sugar 
·  1-cup mayo 
·  2 Tbls red wine vinegar 

 

 
Directions 

 
·  Chop onions (better if chopped fine) 
·  Mix onion, sugar, mayo, and vinegar. Refrigerate until needed. 
·  Chop broccoli crowns and stems (better if chopped fine) 
·  Mix broccoli, raisins, and peanuts. Refrigerate until needed. 
·  30 minutes before serving, mix onion/sugar mixture with broccoli mixture. 
·  Serve and Enjoy! 
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White Chili 
 
 
 
 
Submitted by Diane Clark  
(Cobb County, GA Fire Station 2 favorite) 
 

Ingredients: 

·  2 chickens (skin and bones removed) 
·  5 cups water 
·  1 large onion, chopped 
·  2 celery stalks, chopped 
·  3 (16oz) cans Great Northern Beans, drained 
·  3 (4.5oz) cans chopped green chilies 
·  1 can chicken broth 
·  1 tsp ground cumin (or to taste) 
·  1 bay leaf 
·  1 tsp salt 
·  1/4 tsp red pepper 
·  1 TBS chopped fresh cilantro 

 

 
Directions 

 
·  Put chicken, water and half of the onion in a large Dutch oven. 
·  Cook 15-20 minutes over medium-high heat (or till chicken is tender) 
·  Remove chicken reserving chicken broth in Dutch oven. 
·  Cut chicken into bite sized pieces. 

 
·  Sauté celery and remaining onion until tender 

 
·  Stir chicken, celery/onion mixture, and 3 cans beans into broth in Dutch oven. 
·  Add remaining ingredients EXCEPT CILANTRO. 
·  Bring to a boil. 
·  Reduce heat and cook 1 hour. (Stir frequently until thickened.) 

 
·  Just before serving, remove bay leaf and stir in cilantro. 
·  Toppings: tortilla chips, shredded cheese, sour cream, and salsa. 
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Honey-Mustard Cranber ry Sauce 
 
 

 

 

Submitted by Phyllis Flowers 

 

Ingredients 

·  2 cups cranberries (1/2 pound) 

·  1/2-cup water 

·  1/2-cup orange-blossom honey 

·  1-tablespoon whole-grain mustard 

 

 

 
Directions 
 

·  In large saucepan, combine the cranberries, water and honey. 

·  Bring to a boil over high heat.  

·  Reduce the heat to moderate and simmer for10 minutes, stirring occasionally.  

·  Remove from heat and stir in mustard.  

·  Serve warm or cool. 
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Chocolate Dream 
 
 
 
 
Submitted by Rhonda Marshall  
 
 
Ingredients: 

·  1 cup flour 
·  1 stick butter 
·  1 cup pecans 
·  1 cup confectioners sugar 
·  1 cup Cool Whip 
·  8 oz Cream Cheese 
·  1 small box chocolate pudding (instant) 
·  1 small box vanilla pudding (instant) 
·  2 cups milk 
·  1 chocolate bar (Hershey) 

 

 
Directions 

 
·  FIRST LAYER 

o Mix flour, butter, and pecans together 
o Spread into a 9x13 pan 
o Bake at 350 degrees for 20 minute 
o Cool 

 
·  SECOND LAYER 

o Mix sugar, cream cheese, and Cool Whip together 
o Spread on bottom layer when it is cool 

 
·  THIRD LAYER 

o Mix chocolate and vanilla pudding with 2 cups of milk 
o Spread on second layer 
o Spread on remaining Cool Whip 
o Sprinkle with chocolate shavings and nuts 
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24 Hour Fruit Salad 
 
 
 

Submitted by Rhonda Marshall 

 

Ingredients: 

·  2 (11oz) cans crushed pineapple (drained) 
·  2 (11oz) cans mandarin oranges (drained) 
·  2 cups grapes (not green) 
·  3 1/2 oz flake coconut 
·  3 cups mini marshmallows 
·  16 oz Sour Cream 
·  1/2 cup almonds 
·  1/2 cup pecans (or 1 cup of just one) 
·  1/4 sugar 

 

 
Directions 

 
·  Mix together and chill overnight 
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Gratin Dauphinois 
 
 
 

Submitted by Phyllis Flowers 

 

Ingredients: 

·  3 1/4 pounds potatoes 
·  2/3 cup milk 
·  1 cup cream 
·  2 eggs 
·  1/4 pound grated Gruyere cheese 
·  2 cloves garlic 
·  3 TBL butter 
·  3 pinches grated nutmeg 
·  Salt and Pepper 

 

 
Directions 

 
·  Preheat oven to 325 degrees 

 
·  Peel and clean potatoes 
·  Cut potatoes into slices approximately 1/4 inch thick 
·  Place in bowl and sprinkle generously with nutmeg, salt, and pepper 
·  Mix carefully and evenly 

 
·  Rub the inside of a baking dish with clove of garlic. 
·  Generously butter the inside of the dish 

 
·  In a bowl, mix together the milk, cream, and eggs. 
·  Add the second clove of garlic (chopped) 
·  Add salt and freshly ground pepper 

 
·  Layer potato slices, milk/cream/eggs mixture, butter, and grated cheese. 

 
·  Bake for 30 minutes 

 
Comments:  
·  While white potatoes are normally used, this dish also works well with sweet potatoes.  
·  For a different twist, alternate thinly sliced turnips with the white and/or sweet potatoes.  
·  Use garlic press to easily chop the garlic without having to peel it. 
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Creamy Potato-Corn Mash 
 
 

 

 

Submitted by Phyllis Flowers 

 

Ingredients 

·  3 ears of corn, kernels cut off and cobs cut/broken into pieces (about 3 to 3 inches) 

·  1 1/2 cups heavy whipping cream 

·  2 pounds Yukon Gold potatoes, peeled and cut into 2-inch chunks 

·  2 garlic cloves, smashed 

·  Salt 

·  3 tablespoons unsalted butter 

·  1/4-cup sour cream 

·  Freshly ground pepper 

 
Directions 
 

·  In medium saucepan, bring the corncobs and cream to a simmer.  

·  Remove from heat, cover and set steep for 30 minutes. 

·  Discard the corncobs. 

·  In large saucepan, cover the potatoes with water.  

·  Add garlic and large pinch of salt. 

·  Bring to a boil; cook over moderately high heat until the potatoes are tender (about 
20 minutes). 

·  Melt 1 tablespoon of the butter in a medium skillet. 

·  Add the corn kernels and 2 tablespoons of water. 

·  Cover and cook over moderate heat until tender (about 5 minutes). 

·  Uncover and cook the corn over moderate heat, without stirring, until browned on the 
bottom (about 4 minutes). 

·  Scrape the corn into a blender. 

·  Add the corn-infused cream and puree until smooth. 

·  Drain the potatoes and garlic and return to saucepan. 

·  Shake the potatoes over moderately high heat for 1 minute to dry them. 

·  Remove from heat and mash with potato masher. 

·  Stir in the corn cream, sour cream, and the remaining 2 tablespoons butter. 

·  Season with salt and pepper and serve. 

·  Supposed to be six servings (but not at my house). 
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Hash Brown Quiche 
 
 

 

 

Submitted by Linda Summers 

 

Ingredients 

·  3 cups fresh shredded Hash Brown Potatoes 

·  1/3 cup melted butter 

·  1 cup diced ham (can use a Ham Steak from the meat department) 

·  1 cup shredded cheddar cheese 

·  1/4 cup diced green pepper 

·  2 eggs 

·  1/4 cup milk 

·  1/2 teaspoon salt 

·  1/4 teaspoon pepper 

 
Directions 
 

·  Preheat oven to 425 degrees. 

·  Press hash browns into bottom and up sides of ungreased pie plate 

·  Drizzle butter over potatoes and bake for 25 minutes 

·  Combine ham, cheese, green pepper, egg, milk, salt, and pepper in bowl and mix. 

·  Pour into pie shell 

·  Reduce heat to 350 degrees 

·  Bake for 25-30 minutes or until done 

·  Let stand for 10 minutes before cutting 
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Pineapple Salsa 
 
 

 

 

Submitted by Phyllis Flowers 

 

Ingredients 

·  1 pineapple, peeled and sliced into 1/2-inch thick slices 

·  2 red onions, peeled and sliced into 1/2-inch thick slices 

·  3 green jalapenos 

·  2 red jalapenos 

·  extra-virgin olive oil (for coating) 

·  1 tbl chopped mint leaves 

·  1 tbl chopped parsley 

·  1 lime, juiced 

·  salt and freshly ground black pepper 

·  Oil your grill. Place pineapple slices onto hot grill for 4 minutes on each side. Gently toss 
the onion slices and jalapenos in olive oil. Place onto hot grill for 3 to 4 minutes on each 
side. Remove from grill. Peel skin off of jalapenos.  

 

Directions 

 

·  Cube the pineapple, removing the inner core (an apple corer works well for removing the 
core from the slices). Cube the onion and mince the jalapenos. Combine all of them with 
the chopped herbs in a large bowl. Add lime juice and drizzle with olive oil. Season with 
salt and freshly ground black pepper. 

·  This is great with grilled scallops, steak, pork, chicken, and tuna. 
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Fruit Smoothie 
 

Submitted by Linda Summers 

 

Ingredients 

 

·  1 cup Vanilla Yogurt (fat free)  

·  1 Banana (peeled) 

·  1 Peach (no need to peel, but remove seed) 

·  6 Frozen Strawberries 

·  1 Cup Frozen Blueberries 

·  Ice 

 

Directions 

 

·  Add yogurt to blender. While blending.  

·  Add banana 

·  Add peach  

·  Add frozen berries 

·  Add ice  

·  Stir and continue to blend and add ice until frozen berries and ice have been crushed and 
desired thickness is reached. 

 

 

Makes 4  12 oz servings 

Be creative and use any of your favorite fruits.. Pineapple, grapes, oranges.. 
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Grapes, Hot-Sweet Pecans, Baby Greens &  
Gorgonzola Vinaigrette 

 

Hot-Sweet Pecans 

·  2 tbl butter 

·  1/4 cup brown sugar 

·  1/2 tsp cayenne pepper 

·  1/2 tsp salt 

·  1 cup pecan halves 

·  8 oz. baby greens salad mix 

·  2 cups seedless grapes, rinsed 

 

Gorgonzola Vinaigrette 

·  1/2 cup extra virgin olive oil 

·  3 tbl white wine vinegar 

·  4 oz. Gorgonzola cheese, crumbled (about 1 cup) 

·  1/4 tsp black pepper, ground 

·  1/2 tsp salt 

·  Butter a metal cooking sheet and set aside. In a non-stick frying pan, combine first 
set of ingredients, except pecans. Bring to boil over medium-high heat. Stir until 
sugar dissolves. Add pecans and stir while cooking (1 1/2 minutes). Spoon pecans 
onto cookie sheet and spread to separate. Let cool. Whisk together dressing 
ingredients. Toss greens with grapes, nuts and vinaigrette. 

 

 


