“COOKING WITH CLASS”

“Learn to Cook; Relish your Life!”
Instructor:  Staci Joers
Website: www.cookingwithclass.us
Email: Staci@cookingwithclass.us
Time Warner Comfort Foods Shows
Homemade Macaroni and Cheese

  ¼           cup butter

  ¼           cup flour

  3            cups milk

  ¼           teaspoon celery salt

  ½           teaspoon onion powder

  ½           teaspoon white pepper

  1            pound Velveeta -- cut into slices

  ½           cup cheddar cheese -- shredded

  1            pound elbow macaroni -- cooked and drained and rinsed

                Bread crumbs -- to cover

In a medium sized saucepan melt butter over medium heat. Add flour and cook 2-3 minutes to make a roux.

Add milk and bring to a simmer. Season with celery salt, onion powder and white pepper. Cook, stirring occasionally, for 10 minutes.

Add Velveeta slowly, melting between each addition. When all Velveeta is melted into sauce, add cheddar. Melt completely.

Adjust seasoning; onion powder, white pepper and seasoned salt. If too thick add a little milk.

Combine sauce and noodles and pour into a 3 qt. casserole. Again, adjust with a little milk if it seems too thick. Keep in mind, noodles absorb quite a bit of liquid.

Top noodles with a layer of bread crumbs; cover. Bake in a preheated 350 oven till bubbling; approx. 30 minutes. Uncover and bake till browned; approx. 15 minutes more. Serve.

Serving Ideas: Throw some hot dogs on top of the bread crumbs after the initial 30 minute bake time and bake as directed. It's a one dish meal.

NOTES: Instead of bread crumbs top with crushed potato chips, buttered bread crumbs or corn flake crumbs.

Beef Stroganoff (adapted from Mom's)

Serving Size: 6     

  1 ½ 
pounds round steak -- cut into strips, or sirloin
  1        tablespoon vegetable oil

  1        small onion -- finely diced or 2 T. dried onions

  2        stalks celery -- finely diced

  1        carrot -- shredded

  8        ounces sliced mushrooms -- optional

  1        tablespoon Worcestershire sauce

  1        tablespoon onion powder

  1        tablespoon ketchup

            Salt and pepper -- to taste

  2        cans (14.5 oz) beef broth

  3        tablespoons flour -- mixed with enough water to make a slurry

  1        cup sour cream -- more or less to taste

Brown meat in a large electric skillet or on the stove with the oil over med-high heat.

When the meat is nicely browned, add the onion, celery, carrot and mushrooms. Sauté until the mushrooms release their moisture and the onions are soft, 5-6 minutes.

Add the Worcestershire, onion powder, ketchup, salt and pepper. Simmer a minute or two more.

Add the beef broth and bring to a boil. Simmer 1 1/2-2 hours, uncovered, adding more broth or water to keep the meat covered at all times. 

Prepare the slurry and add to the simmering stew. Whisk vigorously to avoid lumps. Simmer an additional 30 minutes. Do not add any more liquid at this time.

Right before serving, adjust seasonings and fold in sour cream.

Per Serving (excluding unknown items): 385 Calories; 24g Fat (57.0% calories from fat); 28g Protein; 13g Carbohydrate; 2g Dietary Fiber; 84mg Cholesterol; 576mg Sodium.  Exchanges: 1/2 Grain (Starch); 3 1/2 Lean Meat; 1 Vegetable; 0 Non-Fat Milk; 3 Fat; 0 Other Carbohydrates.

Herb-Buttered Noodles

Serving Size: 6

1 pound egg noodles

¼ 
cup butter

2
tablespoons fresh herbs, finely chopped


Salt and pepper, to taste

Bring a large pot of water to a boil. Drop in noodles and cook till al dente.

Drain and toss with butter, herbs, salt and pepper. 
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