








Boil potatoes. Stea
over boiler for potatoes)

Melt butter in skillet. Brown almonds and set

aside.

Y ILTELS. & 8/ ] .

h side. Medi ]’. ].3] ] r
not burn butter
Serve on plate with potatoes and asparagus.
Pl ] : Al 1 kle with |

juice. Add parsley to potatoes
r J r

-2 ]bs. small red potatoes
-1 stick butter

-1 cup sliced almonds

-2 tbsp. lemon juice

-3 tbsp. chopped parsley
-1 cup flour

-1 cup milk

-1egg
-4 large boneless trout fillets (6—8 0z.)

-Chopped garlic an

-Sea salt

-Course ground bl
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4/4 Cheese Mac —N—Chedse ‘ ‘_ "y
Past President Darryl Register =
Baker County Farm Bureau

Preheat oven to 350.
Coat the interior of a 2 Y2 quart casserole dis
with butter.

Cook macaroni, but undercookbytwo
minutes. Drain and return to pan.

‘Mix shredded cheeses; add 1 %2 cups to

‘macaroni. R

Add Half & Half, processed cheese and eggs

_Add salt and pepper and transfer to casserole
_dish, sprinkle mi;hlemamnngshﬁedded——‘

cheeses.

Bake until bubbling (about 35 minutes).

. .". A‘

E
E
E
E
E
E
e
E
E
E
E
E
E
E

mm mm

- 11b. elbow macaroni

-1 cup (4 oz.) shredded mild cheddar cheese

- 5 cup (2 oz.) shredded sharp cheddar cheese

- 15 cup (2 oz.) shredded Monterey Jack cheese

- 2 cups of Half & Half

- 1 cup (8 oz.) processed cheese spread, cubed

- 2 eggs - beaten

- Y4 tsp. salt

- 1/8 tsp. black pepper

- 1 stick butter




Brown the ground beef with the onion in a skillet,
stirring until the ground beef is crumbly. Drain
well on paper towels.

Combine undrained tomatoes, undrained kidney
bﬁanwneganmhpmydgr cayenne, salt,

_TABASCO® and Worcestershire sauce in alarge
_Saucepan,BnngJ:(La simmer over low heat

_Add the beef mixture. Simmer covered for 20-25
Mesrﬂlrrulgocm&onMMoﬁF

QPT’V‘InO’Q

-2 pounds lean ground beef

-1 cup chopped onion

-2 (14 ounce) cans stewed tomatoes

-2 (15 ounce) cans kidney beans

-1 tbsp. plus 1 tsp. white vinegar

-1 tsp. chili powder

-1 tsp. cayenne

-1 tsp. salt

-1 tsp. TABASCO® sauce

-1 tsp. Worcestershire sauce
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_Tom Schuller A . ‘o -1ripe Florida avocado
Brevard Coun Bureai - ‘ . -Olive oil

’ -Sea salt

-Fresh Black Pepper

Slice avocado lengthwi
Rub with olive oi

“Turn over and

crab salad
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Hearty Vegetable Soup
Fred Segal
Broward County Farm Bureau

Spray a very large pot with cooking spray,

preferably olive oil. Then place oil in

bottom of pan, heating gently. Add garlic

and onion to sauté until soft. Then add the

liquid broth. Add vegetables, starting with

the toughest. Bring mixture to a boil and

then simmer for several hours. Add herbs,

salt and pepper and Splenda to taste about

ten minutes before serving.

*A small regular cabbage can be

substituted (cored and chopped) for the

bok choy.

-18 cloves whole garlic, sliced

-2 tbsp. olive oil

-2 large onions, coarsely chopped
-6-8 quarts of water

-3 beef or chicken bouillon cubes

-6-8 large carrots, peel

-6 stalks celery, chopped

-4 sweet peppers, cored and chopped
-2 large or 8 baby bok choy, chopped

-6 kohlrabi, peeled and chopped

-18-20 plum tomatoes, peeled and chopped
-1 cup torn fresh basil and thyme leaves
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Steak of “Any Kind”
Charlie Crawford
Columbia County Farm Bureau

Add salt and pepper to the cut, and then sear it for

eight minutes.

“That’s all it takes.”

-Steak cut of your choosing

-Salt

-Pepper
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-Pork Shoulder Roast
-Everglades® Seasoning

“The secret is thﬁ_ub_pjlt_(m i

seasoning. I

jlgthOllL&fOL&pOIkSh.OﬂldﬂthM]lgﬂStM
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-2 Ibs. crawfish tails, boiled, cleaned and deveined
(about 20 live crawfish)

-1large onion, chopped

-2 scallions with their green leaves, chopped

Melt the butter in a saucepan, add the flour and s -2 1ibs of celery, finely qhopped
cook over low heat, stirring constantly to make a -1 srpall green pepper, finely chopped
light brown roux. Add the onion, scallions, celery, i -1 stick butter

green pepper, and garlic. Cook until the vegetables i -2 cloves garlic, minced
are soft. -2 tbsp. flour

-2 cups of water
-Cayenne to taste

cayenne and pepper. Mﬂmnmnm& 5 -Salt and pepper to taste
stirring occasionally. Add the crawfish and simmer
for ten minutes longer. Let it set for 30 minutes
before serving.

1 rice. Garnish with scalli
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La,mixihg bowl, combinQaILingLedienI&,di
EXCEPT chicken. Add 1 tsp. of your favorite
_seasoning. . .

Pour into a large baking dish
_Place seasoned chicken thighs on top, skinside

up. Bake in pre-heated oven at 425 degrees for45
_minutes to an hour until chicken is 165 and golden
brown.

Serve with iced tea and your favorite cornbread.
“Mine is super-thin, lacey Hoe Cake.”

seasoning salt. It’s not available in stores, sorry.”

-11
cannellini beans, rinsed and drained

-2 cloves of finely chopped garlic

-1large purple onion, diced

-1/a cup white wine vinegar

-2 ribs of celery

-1 medium fresh pepper of your choice
-1 cup sliced mushrooms (optional)

-1 tsp. thyme

-1 tsSp. oregano
py o




Beef Eye Round on the Griill
David Royal
Hardee County Farm Bur a

Beef Eye Round
1) Season the meat with Everglades® seasoning and a

and place back in refrigerator. (I prefer leaving the
meat in the fridge at least 12 hours).

2) Build fire in grill with charcoal or char wood chips
on one end of the griii .

dng:ees,_A;Eter an hour check wﬁh a meat
thermometer. You can base the remaining cooking
time to doneness. Also roll the meat over at this time.
Cook to your preference.

Red POIGIO@S

minutes
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-Beef Eye Round

-Garlic salt

-Everglades® Seasoning

-Red potatoes

-QOlive oil

Fresh green beans or br li
this meal.
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Florida Snapper with Cit

Sauce -

Past President Scott Kzrouac 2 5

Highlands County Farm Bureau | ‘3‘5\ w

Florida Snapper | ﬁ”

Preheat a medium-sized sauté pan over medlum—hlgh
heat. When the pan is hot, add 1 tablespoon oil to the
pan. Lightly season each snapper fillet with salt and
pepper and dust the skin side of each fillet with corn
starch. Carefully add the seasoned snapper fillets to the
hot pan. Cook each fillet for around 3 minutes on each
side or until golden brown and completely cooked

throughout the thickest part of the fillet. Remove
cooked snapper fillets from pan and let cool slightly.

Citrus Sauce

In a small pot, combine orange juice and soy sauce.
Cook over medium heat until reduced by half.
Reduce heat and add butter. Swirl the pot until the
butter is incorporated. Remove from heat, taste and
adjust seasoning with salt and pepper. Serve warm.

Florida Snapper

-1 1/2 pounds snapper, cut int
skin on

-Canola or olive oil for cooking
-Corn starch for dusting

Citrus Sauce

-1 cup Florida orange juice

-2 tbsp. low sodium soy sauce
-1-2 tsp. unsalted butter

-Sea salt and fresh gr




Sweet and Sour Pork Ch ,
Damon Deas o : - Pork chops ,
~ Hamilton County Farm Bureau . - 0Old Dutch® Sweet and Sour Dressing
— - - Brown Sugar

Rub erk Eﬁgps with a teaspoon of brown sugar
and place in baking dish. Cover with dressing
and bake at 350 degrees for one hour, covered.

Remove cover and bake an additional 15
minutes. Serve with turnip greens and brown
rice. R




—

-Green tomatoes
-White Vinegar
-Flour
-Cornmeal
-Frying Oil

&

Cut tomatoes into thin slices and soak in vinegar
and sugar for 10 minutes.

Add a mixture of 2/3 flour and 1/3 finely ground
cornmeal.

Deep fry in peanut oil or canola oil
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“My Wife’s Macaroni and
Cheese”

Past President Jimmy LeFils
Marion County Farm Bureau

Cook noodles 8-10 minutes. Mix the rest on stove

(don’t let boil).

Cook covered at 350 degrees for 30 minutes.

Uncover and cook for additional 30 minutes.

-1 Y2 cups of noodles

-1 /3 cups of milk

-2 eggs

-1 tsp. mustard

-4 cups of cheddar cheese

-2 tbsp. butter

-1/2 tsp. salt

-1/8 tsp. cayenne pepper

-1 tbsp. onion flakes
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-1 Y2 cups of milk
-1 cup of frozen green peas and carrots

-1 cup of cut up cooked chicken
_ -110 3/4 0z. can of cream of chicken and

mushroom soup

Heat the first four ingredients in a 3 quart
saucepan, stirring frequently.

-1 cup.original Bisauick mix
r O hw §

-1/3 cup of milk

Stir Bisquick mix and mi
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Rare Roast Beef . ;
Rob Taylor X - 3 lb. bottom round roast

- Everglades® Seasoning

Martin County Farm Bureau

Rub roast with Everglades® seasoning and put it
in the oven at 450 degrees for 20-40 minutes.
Turn the oven off and let the roast sit in the oven
for an additional one-and-a-half to two hours,
depending on the size.

Take the juice that came out of the fat and make

gravy and biscuits.




Venison Kabobs
Jacob Larson

“One of the things that I enjoy making, especially
now that my kids are also deer hunters, is venison
kabobs. The simplest way we do it is to take a
venison backstrap and slice it thin into quarter-

inch or less pieces of meat. Make it a little round
piece of meat.

Once you have sliced them all, you season them
with whatever you like. If you like them hot, you
can roll a jalapeno in it. Then wrap a piece of
bacon around it and put on a skewer. We also put
some cream cheese in the center and roll that up.
You can roll tomatoes or anything else in them,
whatever you want.

Keeping them small and slicing the meat thin is

the key. Once you’ve prepared it all, just put it on

the grill. Grill it on each side. The bacon might
catch on fire and turn black but the meat will be
moist and cooked in the middle. It’s good.”
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-Venison

-Preferred seasoning
-Bacon

-Cream cheese

-Tomato




Knox Family Squash
Casserole

Past President Monty Knox

s

Peel the squash then cut into ¥4 inch thick slices, -
seeds and all. Steam the squash until it is about %4

-4 large or 5 medium yellow squash

-4 tbsp. of flour

-4 tbsp. of salted butter

-2 cups of milk

of the way cooked, only about 5-6 minutes

minutes
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-4 cups crushed Waverl in’

-11b. sharp cheddar cheese
-Buttered flavor Pam®
-Salt and pepper to taste
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Cabbage ‘ ' Ve ; ; 5 -Beef Rib Steak
Hprhpr?Hnrhin “ P | . -Salt

e -2 -Pepper
-Swamp cabbage
-Oak wood

Rub steak with salt and pepper and cook on
an oak wood fire with a side of boiled
swamp cabbage.
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In a shallow pot that a bamboo stea

the water and bring to a boil. You can also use a traditional steamer
that has 2 layers. Add the ginger, lime leaves, citrus zest, cilantro,
scallions; white wine, jalapeno and peanut oil. Season well with
salt. Bring back to a boil and cook for 10 minutes for the flavors to
combine. Season the fish with salt and pepper. Place the first layer

of the bamboo steamer over the pot. Line the steamer with the

cabbage leaves, making sure that the surface is not completely
covered so the steam can get through. Lay the fish, skin-side up, on——
the cabbage leaves. Cover and steam for 1 minute. Place the bok

choy on the second layer of the bamboo steamer in 1 layer.
Uncover the steamer and place the bok choy layer on top of the

fish. Cover and steam for about 5 minutes; or-until the fish-isjust ——
cooked through and the bok choy is tender. Check the fish for

doneness by gently inserting a fork into it. If the fork slides easily

in, the fish is done. If the fork resists sliding in, it is not quite done.
Remove the fish and bok choy and keep warm while you make the ——
sauce. Heat a medium sauté pan over medium-high heat. Add the
peanut oil and heat. When the oil is hot, add the ginger, garlic, and
jalapeno and sauté until just translucent, about 3 minutes. Donot
allow the vegetables to brown. Add 4 ounces-of the steaming liquid——
and the soy sauce and boil for 2 minutes. Do not season with salt as
the soy sauce is salty. Add the sugar and boil for 1 minute, or until

the sugar is completely dissolved. Lower the heat and whisk in the
butter-Add the scallion whites; stir, and remove from the heat.————
Place some jasmine rice on a plate. Top with the steamed bok choy.
Top the bok choy with the snapper, skin-side up. Spoon the sauce

over the fish. Garnish with the scallion greens and cilantro sprigs.
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Steaming liquid:
-1 quart:

-inch) piece ginger, sliced
-4 kafir lime leaves, optional
-1 (1 by 3-inch) piece lime peel
-1 (1 by 3-inch) piece lemon peel
-4 sprigs cilantro, plus more for garnish
-3 scallions
-1 cup white wine
-1jalapeno, cut into large pieces
ﬂfbsp peanutoil —

-4 (4—gunee) pieces red snapper fillet, skin on
-4 large Napa cabbage leaves

-Salt and freshly ground black pepper
-6 baby bok choy, halved lengthwise

Sauce:

-2 tbsp. peanut oil

-1 tbsp. chopped ginger

-2 cloves garlic, thinly sliced
-1/2 jalapeno, thinly sliced

=1/4cup soy sauce

kepj;separa’rp
-Cooked jasmine rice, accompaniment
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-8 0z. macaroni

-4 tsp. salt

-5 tbsp. butter (divided)

-1 tsp. onion powder

: -2 tbsp. all-purpose flour
Preheat oven to 375. Prepare macaroni in a six-quart -2 cups milk

saucepan according to the package directions using -1 cup heavy cream

three tablespoons of salt. Drain and set aside. -2 cups shredded cheddar cheese
) ' -2 cups shredded smoked Gruyere cheese
Melt three tablespoons of butter in large saucepan ; B -/2 tsp. ground mustard

over medium heat, three to four minutes. Whisk in -4 tsp. ground red pepper

flour and cook one minute. Gradually whisk in milk, s -!/8tsp. ground nutmeg
cream and salt; cook, stirring constantly for eight to
10 minutes until thickened.

Stir in one-and-a-half cups of each cheese and
remaining spices. Stir in pasta. Pour into buttered
9 x 13 in. baking dish. Sprinkle with remaining
cheeses.

Bake for 30 minutes until golden brown.

Serves eight people.




The first step to Jeb’s favorite French Fries is to get a-
Hastings potato. Hastings is known as the “Potato
Capitol of Florida.” Jeb prefers the Sebago variety but
says it is getting harder and harder to find. The
Sunlight or SunhghLGoldNarletle&areacceptable_
substitutes for the Sebago.

‘Heat the oil up to-about 400 degrees. “fthasW
peanut oil,” Smith said. “Preferably a peanut

pressed between Ocala and Pensacola.” Youwant
your potato sliced about 3/4 inch in diameterand
-ease them in that grease. “Keep them there until —

they’re crisp. You have to stir them on occasion
-and make sure they don’t stick to the bottom.”

“A good Hastings potato will end up being
something that would ‘make a bulldog break a
chain,”” Smith said. “That is my favorite thing and I
pair it with a good Delmonico cut steak searedina
@mr—cm%ﬂw@mumuhﬂmh
touch of garlic salt and pepper.”
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-1 Hastings potato
-Peanut oil

-Delmonico cut steak

-Garlic salt

-Pepper




Crusty Pound Cake
Jerry Davis
Santa Rosa County Farm Bureau

Cream butter well in a large mixing bowl; add
sugar gradually, mixing until texture is fine
and mealy.

Add eggs, one at a time, beating after each
addition. Add flavorings.

Combine flour and salt; stir flour mixture into
batter, beating until flour is moistened. Do not
overbeat.

Pour into a greased and floured 10-inch tube.
(Do not pre-heat oven.) Bake at 325 degrees for 1
hour and 25 minutes, or until a toothpick
inserted comes out clean and cake

shrinks slightly from side of pan.

Cool in pan 15 minutes. Turn out onto a wire
rack; turn right side up and complete cooling.

Yield: one 10 inch cake
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-1 /2 cups butter, softened

-1 tsp. almond extract

-3 cups sugar

-3 cups all-purpose flour

-6 eggs

-1/2 tsp. salt

-1 tbsp. vanilla extract
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Sour Cream Cake
David Register
Volusia County Farm Bureau

3 sticks of butter

3 cups of sugar

6 eggs
2 tbsp. vanilla

Beat butter, sugar, eggs and vanilla.

3 cups all purpose flour
1/2 tsp. salt

Combine dry ingredients.

/2 tsp. soda
1 cup of sour cream

Alternate dry and wet ingredients and add sour

cream. Bake at 300 degrees for one hour and 30

minutes.




Zucchini Bread ;
Keith Free G . -3 cups of plain flour

Okaloosa County Farm Bureau ° ; . -2 tsp. baking soda
E ats -1 tsp. salt

7 -1/2 tsp. baking powder
Pour mixed ingredi i : -1 tsp. cinnamon
ed with Pam® a . , -1 tsp. cloves
-2 cups of sugar
-4 eggs
-2/3 cup of vegetable oil
-2 tsp. vanilla
-3 cups of shredded zucchini

-2 cups of chopped nuts (pecans or walnuts)
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Prize Pecan Pie
Wilton Simpson Y s - 1cup of dark brown sugar

Pasco County Farm Bureau Qg taW: < - 1cup of white Karo syrup

- 1tbsp. of butter or margari

- 1 cup of chopped Farm Bureau pecans

Pre-heat oven to 350 degrees. B - 3 eggs
- 1large unbaked pie shell

Mix eggs, sugar, syrup, and butter thoroughly.
Add pecans and mix well.

Pour combined ingredients into pie shelland
bake for approximatel i

The pie will become firm after cooling.




9n9maé'mtti
Pineapple Pound Cake -

Jeremy Rolling . " S 5 For the cake:
Holmes County Farm Bureau s N s - Y2 cup shortening
» - 1cup butter

: 1 34 cup white sugar

Grease and flour a 10-inch tube pan. Sift \ 6 eggs

together the flour and baking powder, set aside. , 3 cups all purpose flour, sifted

- 1 tsp. baking powder

In a large bowl, cream together the shortening, ] B /4 cup milk

one cup butter and sugar until light and fluffy. B 1 tsp. vanilla extract

Add the eggs one at a time, beating well with - %4 crushed pineapple with juice
each addition, then stir in vanilla. Add the flour 7
mixture alternately with the milk; beat well. Stir = For the glaze:

in the 34 cup crushed pineapple with juice. = - 14 cup butter

Pour into 10-inch tube pan. Place in cold oven. = - 1cupcrushed pineapple,drained
Turn oven on to 350 degrees and bake for 9o ‘
minutes or until the top springs back when
touched. Remove from oven and let stand for 10
minutes. Remove carefully frompan.

To make glaze: In a small saucepan, combine ¥4
cup of butter, confectioners’ sugar and one cup
mm}MpmMQMaannm_

melted. Pour over cake as soon as it comes out of
the pan.
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vanilla. Beat until smooth. Stir in nuts

-1 Y4 cups of vegetable oil

-2 cups sugar

-4 eggs

-3 cups grated raw carrots

-1 cup chopped nuts

-1 8-ounce can crushed pineapple, drained
-2 tsp. vanilla extract

-2 cups sifted all-purpose flour
-1 tsp. salt

-2 tsp. baking soda

-2 tsp. cinnamon

-1/2 cup butter or margarine, softened
-1 1-pound box confectioners’ sugar
-2 tsp. vanilla extract

-1 cup chopped nuts
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Preheat oven to 350 degrees. Dice apples in small
chunks and place in an unbaked, nine inch pie

shell.

Mix remaining ingredients and place on top of
apples. Bake for 40 minutes until gold and br

1 nine inch pie shell

4 apples diced small

5 cup flour

/2 cup butter

3/4 cup brown sugar
3/4 cup oatmeal

1 tbsp. cinnamon




