


Honey-Peanut Butter Bars#&
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Honey-Peanut Butter Bars

Instructlons
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Classic Beef Pot Roa

We need:

* 1 teaspoon olive oil

* 1 (3-pound) chu
* 1 teaspoon or salt “E

1/4 teaspoogligsNali"ground L“EM

2l rsely e d ed onion
1 cup dryfe=l, wme . - '

ast, trimmed
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arrots, peele@i-lyloNeviae|f:}: to 1-inch pieces

nds Yukon gold potatoes, peeled and cut into 2-inch pieces
'Hu-..

o

yme leaves (optional)




Classic Beef Pot Roa

Instructions:
 Preheat oven to --10i8
 Heat olive a large Dutch oven over ms

N d roast to pan. cook

Spri roast, alt.and pe
5 mi rturningitonslgelMy c de8" Remove roast from pan.
JA\CIC (oMo Baute 8 mif of#Mibil-tender. 3

rowned roasttc Add the red wine, thyme spr.l.gs..
garllc beef broth, and bay leaf to pan. brm . A

CovePan and bake at 350° for 1 172 hourt}..cmn%

digg®high heat.




Classic Beef Pot Roa



http://www.myrecipes.com/how-to/video/how-to-make-classic-beef-pot-roast
http://www.myrecipes.com/how-to/video/how-to-make-classic-beef-pot-roast
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‘“Classm B@kedﬂ\ﬂacaronl a*pd Cheese

Insmttlons . - -1

B
* Prepare pasta according to package directions. ee;iwarm.
e Melt butter in a large saucepan or Dutch oven edium-low
*  heat. whisk in flour untifmooth. Cook, whisking constantly, 2 < ""__b}

minutes. Gradually whisk in milk, and cook' whlsklng constantly,’5
minutes or until thickened. Remove from heat. Stir in salt blalgEand -'H
red pepper, 1 cup shredded cheese, and cooked pasta.

* Spoon pasta mixture into a lightly. greased2-gt. bakmg d|s op
with remaining 1 cup cheese. ,.,.s'ﬁ""'w

%ke at 400° for 20 mi nt|I bubbly Let stand 10 |r1'Utes

i fore serving. = _

"_° Note: For testin pur sJonigwe used Kraft Sharp Chedd'
Cheese. To lig K'and reduced-fat cheese
may be M. LFe

e  @ne-Pot Macaro |a 3 Se: Pre .c[es recipe as directed, stirring
all grated Ched : ickened milk mixture until melted.
<. Add cooked past *an#g’erve immediately. Prep: 10 min., Cook: 7
min.





http://www.myrecipes.com/how-to/video/how-to-make-classic-baked-macaroni-cheese
http://www.myrecipes.com/how-to/video/how-to-make-classic-baked-macaroni-cheese
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And for dessert...




@oca=Cola cake

% °* 1teaspoon bakihg soda
% 1 1/2 cups miniature marshmallows

o -



Instructions?
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cola mlxture Iqegln and .-"'l" ;f.lour mixture. Beat at low
ed jUSt until blended;

arshmalléws. P,duf be fbn gr'é'ée

350° for 30 to 35" i
I..‘m

garnish, if desired.

W Note: Don't make the frosting ahead--you need to pour it over
Wthe cake shortly after baking. -
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@oca=Cola cake



http://www.myrecipes.com/how-to/video/how-to-make-coca-cola-cake
http://www.myrecipes.com/how-to/video/how-to-make-coca-cola-cake
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