
EASY FREEZER
JALEPENO PEPPER JELLY

INGREDIENTS
20 - 25 Medium jalapeno peppers

1 1/4 Cups Apple Cider Vinegar

1 Box Pectin

5 Cups Sugar

Green Food Coloring (optional)

6 - 8 oz. Freezer-safe containers

DIRECTIONS
1. Cut those cute little jalepeno peppers in half lengthwise and take
out all the seeds. (Okay, so you can leave some seeds if you like the
heat, but. . .you had better wear some rubber gloves when handling
those seeds!!
*You want to end up with about 6 cups of peppers.

2. Toss the peppers & apple cider vinegar into a food processor
or blender. Chop them up into tiny bits but not too fine. You
want really small pieces, but be careful. . .you don't want puree! 

3. Pour the jalepeno/vinegar mix into a large saucepan. Mix in the
pectin and stir until the pectin is all dissolved. Heat it up until the
mixture boils. Make sure you stir occasionally so that nothing burns
on the bottom.

4.  Once the mixture is boiling, add the sugar all at once. Now stir
until the sugar is all dissolved and bring the whole lot of it back to a
good rolling boil. Once it is boiling, cook and continuously stir for one
minute.

5.  Remove from heat and add food coloring (if you choose to).
Skim the foam from off the top, and fill the freezer-safe
containers with the hot jelly. 

6.  Let jelly cool in containers. Then store in the refrigerator for
up to a month or in the freezer up to a year.

Note: These make fun neighbor Christmas gifts. To serve, pour the
jelly over some warm cream cheese. Then dip some crackers into
this awesome concoction and enjoy!!



GARDEN DELIGHT
BEEF STEW

INGREDIENTS
2 lbs. Stew Meat (chunks)

5 - 6 Carrots (sliced)

3 Stalks of Celery (diced)

5 Potatoes (cubed)

1 Med. Onion (diced)

10 - 12 Tomatoes (peeled, diced) OR

     28 oz. Can Tomatoes

Salt & Pepper (to taste)

Bay leaf

DIRECTIONS
 Pile up all these ingredients into the slow cooker.

Mix them up a bit.
1.

2. Cover & cook on Low for 10 - 12 hours OR High for 
5 - 6 hours

3. Remove bay leaf before serving.



THANKSGIVING
CREAMED CORN

INGREDIENTS
4 - 5 Ears of Corn (2 1/2 Cups kernels)

1 C. Whipping Cream

1 C. Milk

1 tsp. Salt

2 Tbsp. Sugar

Pinch of White Pepper

2 Tbsp. Melted Butter

2 Tbsp. Flour

DIRECTIONS
 Combine corn, whipping cream, milk, salt, sugar, and white pepper
in a sauce pan.

1.

2. Bring to a boil over medium high heat, stirring frequently. Turn
down the heat and let simmer for 5 minutes.

3. Blend melted butter and flour in a separate bowl. Add to corn and
mix well. Remove from heat.

4. Add salt and pepper to taste. This dish may be made ahead and
reheated.

Note: I've never been a huge fan of creamed corn. . .UNTIL NOW!
Homemade creamed corn is better than anything you could ever buy.
You just HAVE to try this!



BEST EVER ROASTED
PUMPKIN SEEDS

INGREDIENTS
2 Cups Pumpkin Seeds

1 tsp. Worcestershire Sauce

1 Tbsp. Butter (melted)

1 tsp. Salt

DIRECTIONS
 Wash seeds so they are free of stems and pulp.1.

2. Combine Worcestershire Sauce, melted butter, and salt in a
bowl.

3. Stir seeds into mixture until the seeds are all well coated.

4. Spread seeds out in a single layer on a cookie sheet. Roast in oven
for 1 - 2 hours at 225°, stirring occasionally.



CROWD-PLEASER
SUMMER VEGETABLES

INGREDIENTS
Large Zucchini (sliced)

Yellow Crook-neck Squash (sliced)

Tomatoes (quartered)

Onions (large slices)

Bell Peppers (sliced or diced)

2 - 3 Tbsp. Butter

Garlic Salt (to taste)

Parmesan Cheese (I like fresh grated)

DIRECTIONS
Note: This recipe is kind of a DIY. It doesn't matter how much of
each vegetable that you use. Just use however much you need to
feed your crowd. And, by the way, use (or omit) any vegetable that
suits your fancy.

1. Saute vegetables in butter for a few minutes.

2. Sprinkle with some garlic salt, cover and simmer for 5 - 10 more
minutes. (Less if you like the veges with a bit of crispness. More if
you like them cooked well.)

3. Sprinkle the Parmesan Cheese over the top and let it melt or cook
in a bit.

Sorry about the vague nature of this recipe. The truth is that we almost never make it the same twice. You can't really
mess it up. Just use enough butter to saute all the veges, and don't overcook them. . .well, unless you like your veges
that way. Then, by all means, cook them up good!


