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Cougar Chip Salt %
|
3T salt
1t paprika
15t garlic salt

1t chill powder

Mm together in small jar. Shake. Store in Dry Storage.
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Bar B Q Brisket

.
E Mix the following ingredients together in a baking bag, :'i
add an 8 to 10 pound brisket, seal, place in roasting B
pan and let marinate overnight. b
14 bottle of ligquid smoke
4 Worchestershire sauce
1t garlic salt -3
. 11 onion salt 'g
1t celery salt :
Mext Day. Bake at 225 degrees for 8 to 10 hours. :
L Remove from oven. Remove meat from bag. SAVE

JUICES!

! Slice 1/4™ slices. Place back into roasting pan spladed i
£ (fanned out). ¥
& Make sauce. . 1
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Cougar Cafe Mrs. Brooks
[-~oud Eﬂwbny Barbecue Sauce

1/2 cup ketchup

143 cup packed dark brown sugar

1/2 cup brewed espresso or very stong coffee

1/4 cup cider vinegar

1 medium onion, coarsely, chopped

3 jalapeno, halved, seeded and pulp removed (less if
desirad)

3 garlic, cloves, crushed

4 cmolasses

2 thsp dry mustard powder

1 thsp water

2 thsp Worcestershire sauce

2 thsp ground cumin

4 tsp red pepper flakes (or less if spice is too much) Pags 1
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Cougar Cafe Mrs. Brooks
[-~oud Cowboy Barbecue Sau::‘:e i

Blend in blender after it cools for 15 minutes.

=
%
Bring all ingredients to a boil for 15 to 20 minutes. 2
Can be served immediately or stored in frig for later, -é
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Fajita Seasoning for 10 # meat
Chef: Eddie Howard

]

¥

- 1T red pepper flakes

r 2T 1t black pepper

¥, onion powder

s garlic powder

¢ leaf basil _

* 1T ltalian Seasoning

"3 T (6 cubes) chicken boullion

r

3 Combine all ingredients, crushing boullion if needed. [z

E Toss with meat. Cover. Refrigerate 24 hours. ¥
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r_{]augar Cafe Mrs. Brooks i
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E Linda's Guacamole 3";

8-10 servings ;

2 roma tomato, chopped
4 cloves garlic, minced
" 1 seeded and minced jalapenos
1/2 red onion finely chopped
4 avocados, mashed coarsely
1 tlime juice
r, 1721 salt
E In a bowl, combine all ingredients. Place pit into dip.
&
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Refrigerate for 12 hours. v
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Not a Refried Bean

3 T Chili Powder
27T salt
2T+ 2 tground cumin
14 cwater
# cans of refried beans
In a large bowl, stir all ingredients until completely mix.
Flace in a conditioned pan (see me)
Cover with foil
Mark with "bean"
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FPeach Cobbler =
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= 1 1/2 cup all-purpase flour

! 1 cups sugar

P 112 teaspoons baking powder

¢ Pinch =salt

F 1/4 ¢ NFDM

E-1. In a meadium bowl, combine the flour, sugar, baking
» powder, NFOM, and the salt and

% mix well. Set aside.

.2 can peaches drained and reserve 1 cup juice

1%t lemon juice

1 1/4 ¢ sugar

£ 1/4 t ground nutmeg

3 1/2 t vanilla page 1
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Peach Cobbler =

e
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E 2. In a saucepan, combine the peaches, lemon juice,
and sugar.
Bring to a boil over high heat, stirring constantly.

344 cup butter (1 1/2 sticks)

3. Preheat oven to 275 degrees.

Place butter into a 9 X 12 inch baking dish and placa in
oven.

Let oven preheaat melt the butter.

Take out after 2 to 3 minutes.

Set aside.

4. Add 1/2 cup water to dry ingredient bowl.

Stir, mixing until just combined.

Four this batter over the butter but do not stir them
together. page 2 i!
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Peach Cobbler =
=

L

5. Pour the peaches over the batler but do not stir them 4
together.

Bake in the preheated oven for 30 to 45 minutes or wntil
the top is golden-brown.

Serve warm on line in bowls with ice cream.
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Pretzel Nut Squares
9 X 12 pan 12 servings

ey

3 ¢ chopped pretzels ( 3/4 of a 20 oz bag)
1/2 cup melted margarine
3/4 ¢ granulated sugar
4 cups whipped topping { 16 oz. tub)
B oz. cream cheese, softened
1 ¢ confectioner sugar
1 tvanilla

rﬂ.""‘i W= o

6 oz. chocolate chips (can use more!)

2 cans (21 oz) cherry pie filling

1 ¢ Glazed nuts (walnuts and brownie mix is good!)
Garnish with chocolate syrup and caramel syrup. Page 1
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[-~ou8 Pretzel Nut Squares K
by
L

E X 12 pan 12 servings
1 .ﬂ

! Combine first 3 ingredients in a mixing bowd.
: Spread half of the pretzel mixiure into the bottom of a lightly
¥ greased pan.

Bake 10 minutes at 350 degrees (300 convection)
, When removed from oven evenly disfribute chocolate chips.
w Cover for 10 minutes to let chip melt. Spread chocolate.
£ While crust is baking, combine next 4 ingredients in mixer.

* Spread ¥ of the cream cheese mixture on the pretzel base.

" Zpread 3 cans of pie filling.
r. Dollop the remaining cream cheese mixture onio the cherry
® layer. Press with a spatula to distibute.

Top with remaining pretzel and nuis.

ok

E
& Cover and refrigerate 4 hours. Garnish before serving. Page 2_‘.
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EASY REFRIGERATOR ROLLS
(Makes 45 rolls)

12 1/2 cups all-purpose flour

1 cup sugar

1T salt

4 Thsp dry yeast

2T NFDM milk

4 cups water

1/2 cup butter

2 egg

vegetable shortening or oil to coat top of dough
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EASY REFRIGERATOR ROLLS :}..:

(Makes 45 rolls) %

1. Combine 4 cups of flour, sugar, salt, and undissolved yeast
& MFDM.
2. Use hot water from fap and add margarine chunks to the
hot walter. Check temp and keep liquids warm but not over
110 degrees. Add to dry ingredients.
3. Beat 2 minutes at medium speed.
4. Addeggs and 4 cup flour. Beat at high speed 2 minutes.
Add enough additional flour to make a soft dough.

LET THE MACHINE KNEAD FOR AT LEAST 5 MINUTES
If you are adding herbs or spices do it at this time
Oo not add cheese or proof will not work
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