Cake Batter Cheesecake Bars
“Boxed Funfetti cake and cheesecake are two of my all-time favorite desserts, so I figured it was about time to combine the two. The result? A sweet, creamy, colorful cheesecake bar filled with all the flavors of Funfetti cake! Yum!”
Ingredients:
· 1 ¾ cups vanilla cookie crumbs (I used Nilla wafers, but any type of vanilla cookie should work!)
· 6 tablespoons butter, melted
· 16 ounces cream cheese, at room temperature (I used low-fat.)
· ¾ cup + 2 tablespoons granulated sugar, divided
· ½ cup yellow cake mix
· 2 eggs + 1 egg yolk
· ½ cup + 2 tablespoons milk (I used 1%.)
· 1 ½ teaspoons vanilla extract
· ¼ teaspoon salt
· ¼ cup sprinkles
· ~5 drops blue food coloring (optional)
· ~3 drops green food coloring (optional)
Directions:
1. Preheat oven to 350 degrees Fahrenheit. Grease a 9-inch square baking pan, then line with parchment paper; set aside.
2. Stir together cookie crumbs, 2 tablespoons granulated sugar, and the melted butter. Press into the bottom of the prepared pan. Bake until the crust is just brown around the edges, 8 to 10 minutes.
3. Meanwhile, beat the cream cheese with a mixer on medium speed until fluffy, about 2 minutes. Add the remaining granulated sugar and beat for an additional couple of minutes, until smooth. Add the eggs and yolk, milk, vanilla, salt and beat again until completely combined and smooth. Finally, stir in the cake mix and sprinkles until smooth.
4. Pour the filling over the crust. Set the pan in a larger pan (a 9×13-inch works for this), and add enough hot water to come halfway up the sides of the baking pan. Bake until just set, 40 to 45 minutes. Remove the baking pan from the water bath, and transfer to a wire rack. Let cool for 30 minutes, then refrigerate for at least 3 hours or overnight.
5. Cut into bars. Store leftovers in an airtight container in the refrigerator.
Loaded Potato & Buffalo Chicken Casserole 
2 lbs boneless, skinless chicken breasts, cut into 1/2-inch cubes 
8-10 medium potatoes, cut into 1/2-inch cubes  (I leave the skin on) 
1/3 cup olive oil 
1 1/2 tsp. salt 
1 TBS. freshly ground pepper 
1 TBS. paprika  
2 TBS. garlic powder  
6 TBS. hot sauce 

Topping: 
2 c. Fiesta Blend Cheese or a mix of Cheddar & Monterey Jack 
1 c. crumbled bacon  
1 c diced green onion

Preheat oven to 500F.  In a large bowl mix together the olive oil, salt, pepper, paprika, garlic powder & hot sauce.  Add the cubed potatoes and stir to coat.  Carefully scoop the potatoes into a cooking spray coated baking dish, leaving behind as much of the olive oil/hot sauce mix as possible.  Bake the potatoes for 45-50 minutes, stirring every 10-15 minutes, until cooked through and crispy & browned on the outside.  While the potatoes are cooking, add the cubed chicken to the bowl with the leftover olive oil/hot sauce mix and stir to coat.  Once the potatoes are fully cooked, remove from the oven and lower the oven temperature to 400F.  Top the cooked potatoes with the raw marinated chicken.  In a bowl mix together the cheese, bacon & green onion and top the raw chicken with the cheese mix.  Return the casserole to the oven and bake for 15 minutes or until the chicken is cooked through and the topping is bubbly delicious.  Serve with extra hot sauce and/or ranch dressing.




Cheddar Bacon Dip (a.k.a Crack)
(Printable Recipe)

16 oz sour cream
1 packet Ranch dressing mix
3 oz bacon bits (in the bag not jar)
1 cup shredded cheddar cheese

Mix together and refrigerate 24 hours. Serve with chips and/or veggies.



Loaded Baked Potato Dip
Yield: About 4 cups
Prep Time: 10 minutes
16 ounces sour cream
16 slices (12-ounce package) bacon, cooked and crumbled
8 ounces sharp cheddar cheese, shredded (about 2 cups)
1/3 cup thinly sliced scallions or chives
Combine all ingredients in a medium bowl and refrigerate for at least one hour before serving to allow flavors to meld together. Garnish with extra shredded cheese, crumbled bacon, and chopped chives. Serve with your favorite potato chips or pretzel crisps. Dip can be stored in an airtight container in the refrigerator for up to 1 week.

cake batter dip
Preparation Instructions
In a large bowl, combine all the ingredients and mix until smooth and creamy. Chill for at least 1 hour before serving with your favorite crackers or fruit.
This will store up to 3 days in the refrigerator.
Ingredients
· 1 package (about 18 Oz. Size) Cake Mix, Any Flavor
· 1-½ cup Plain Yogurt
· 2 cups Whipped Topping


Crack Potatoes or Loaded Potato Casserole
2 (16oz) containers sour cream
2 cups cheddar cheese, shredded
2 (3oz) bags real bacon bits
2 packages Ranch Dip mix
1 large (28 - 30oz) bag frozen hash brown potatoes - shredded kind

Combine first 4 ingredients, mix in hash browns.  Spread into a 9x13 pan.  Bake at 400 for 45-60 minutes.

Simply Sour Cream Chicken Enchiladas
1 lb chicken breast, diced
1 medium onion, chopped
1 tablespoon vegetable oil
8 flour tortillas, softened (8 inches each)
1 1/2 cups grated monterey jack cheese or 1 1/2 cups Mexican blend cheese, divided
1/4 cup butter
1/4 cup flour
1 (15 ounce) can chicken broth
1 cup sour cream
1 (4 ounce) can chopped green chilies
Directions:
1 In frypan, cook chicken and onion together in oil over medium-high heat until chicken is just done.
2 Divide cooked chicken evenly between 8 tortillas; add 1 1/2 tablespoons cheese to each tortilla.
3 Roll enchiladas and place seam-side down in 9x13" baking dish that has been lightly sprayed with no-stick cooking spray.
4 Melt butter in a medium saucepan; stir in flour to make a roux; stir and cook until bubbly; gradually whisk in chicken broth then bring to boiling, stirring frequently.
5 Remove from heat; stir in sour cream and green chiles; pour sauce evenly over enchiladas.
6 Top with remaining 3/4 cup cheese (baking dish may be double-wrapped and frozen at this point) and bake at 400F for 20 minutes until cheese is melted and sauce near edges of baking dish is bubbly.
Cheddar Baked Chicken
Ingredients:
· 1/4 cup butter, melted
· 1/2 cup AP flour
· 1 tsp salt
· 1 tsp pepper
· 1 tsp garlic powder
· 1 egg
· 1 tbsp milk
· 1 cup shredded mild cheddar cheese
· 1 pouch Shake n Bake Extra Crispy
· 1 cup Rice Krispies
· 2-3 boneless, skinless chicken breasts, cut in half
Directions:
1. Preheat the oven to 350 degrees F.  Pour your melted butter to coat the baking dish.
2. Mix the flour, salt, pepper, and garlic powder in a bowl.
3. In another bowl, whisk together the  egg and milk.
4. In a third bowl, combine the cheese, bread crumbs, and cereal.
5. Keep your bowls in that order and work down the line.  First, dredge your chicken in the flour mixture, dip in the eggs, then press it in the bread crumb mixture to coat.  Really push the chicken down in the bread crumbs.  Transfer to your baking dish.
6. Bake for 35 minutes or until coating is golden brown and chicken is done.  (35 minutes was just a tidge too long in my oven, so keep an eye on it)


Chicken and Dumplings

Ingredients
· 1  3 1/2- to 4-pound  rotisserie chicken, meat shredded
· 1  10-ounce package  frozen mixed vegetables
· 1  10.75-ounce can  condensed cream-of-mushroom soup
· 1/4  teaspoon  kosher salt
· 1/4  teaspoon  black pepper
· 1  10-count tube  refrigerated biscuits
Directions
1. Heat oven to 400° F. Combine the chicken, vegetables, soup, salt, pepper, and 3/4 cup water in a large bowl.
2. Transfer the mixture to an oven-safe casserole, cover with foil, and bake for 15 minutes.
3. Remove the foil, cover the filling with the biscuits, and bake until the biscuits are golden brown and cooked through, about 15 minutes.




Ranch Chicken
6-8 Chicken breasts
1 cup Corn Flakes
1 cup Shredded Parmesan
1 cube butter (melted)
1 packet of Ranch Dressing Mix
Preheat oven to 350. Mix together Corn Flakes, Parmesan and Ranch packet. Cut the chicken in half, dip the chicken in the melted butter then in the corn flake mixture and place into baking dish. Pour the remaining butter on top and bake for 45-50 minutes uncovered. Enjoy!!!

Cheesecake Stuffed Strawberries

Ingredients:
-1 lb large strawberries
-8 oz. cream cheese, softened (can use 1/3 less fat)
-3-4 tbsp powdered sugar (4 tbsp for a sweeter filling)
-1 tsp vanilla extract
-graham cracker crumbs

Directions:
1. Rinse strawberries and cut around the top of the strawberry. Remove the top and clean out with a paring knife, if necessary (some may already be hollow inside). Prep all strawberries and set aside.
2. In a mixing bowl, beat cream cheese, powdered sugar, and vanilla until creamy. Add cream cheese mix to a piping bag or ziploc with the corner snipped off. Fill strawberries with cheesecake mixture. Once strawberries are filled, dip the top in graham cracker crumbs. If not serving immediately, refrigerate until serving.
	












[bookmark: _GoBack]Recipe: Broccoli Cheddar Chicken Braid


Type: Main Dish
Prep: 20 mins
Cook Time: 30 mins
Total Time: 50 mins
Serves: 5
Ingredients
· 2 cans Pillsbury Original Crescent Rolls
· 2 cups chicken chunks, cooked
· 2 cups cheddar cheese
· 2 cups broccoli, frozen, steamed and chopped
· 1/2 cup light mayonnaise
· 1 egg yolk
· fresh rosemary
Instructions
1. Preheat oven to 375 degrees F
2. On a parchment paper lined cookie sheet, spread both cans of crescents length wise to form a long rectangle.
3. Press each of the seams to form a single layer of dough.
4. In a large bowl, combine chicken, cheese, broccoli and mayonnaise
5. Spread mixture over the center of the croissant dough evenly to create a log.
6. Using a sharp knife, cut horizontal strips 1 inch apart down each side of the crescent dough.
7. Fold the dough strips over the top of the chicken mixture, alternating left and right to create a braid.
8. Brush the top of the braid with a beaten egg yolk and sprinkle fresh rosemary on top.
9. Bake for 28 – 30 minutes until golden brown.

