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All recipes courtesy of our very own  

Joseph “Cowboy” Benson 

Council of Congregations 

Kitchen Volunteer Appreciation Dinner 

Tuesday May 1,2012 

A Taste of HOME STYLE COOKING 

COOKBOOK 
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SALAD DRESSING 
(Each of these recipes will yield 2 qts. of dressing) 

American French 

 

4 oz  Onion 

1 qt  Salad oil 

12 oz  Cider  vinegar 

2 ½ c Catsup 

4 oz  Sugar 

1 tsp  Garlic/mashed 

1 tsp  Worcestershire sauce 

1 tsp  Paprika 

½ tsp  White pepper 

Grate onion on hand grater or chop in food processor. 

Combine all ingredients in a stainless steel bowl. 

Mix with a whisk until well combined and the sugar has dissolved.  

Chill. 

Beat or stir before serving. 

 

Oriental Vinaigrette 

 

¾ c Rice vinegar or white vinegar 

¼ c  Soy sauce 

1 ¾ c  Salad oil 

¼ c  Oriental sesame oil 

1 tbsp Grated fresh ginger 

2 tsp  Pepper 

¼ tsp Garlic/crushed 

½ tsp  Hot sauce and salt if needed 

Combine all ingredients except salt in a bowl and mix well. 

Taste the dressing and add salt if necessary (the soy sauce may 

contain enough salt). 

Mix or stir before using. 
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Basic Vinaigrette 

 

1 pt  Wine vinegar (red or white) 

2 tbsp Salt 

2 tsp White pepper 

3 pt  Salad oil 

Combine all ingredients in a bowl and mix well. 

 

Italian Dressing 

 

1 tbsp  Minced garlic 

2 tbsp Oregano 

½ c  Chopped parsley 

Use all or part olive oil. 

Add to the basic  vinaigrette recipe. 

 

SALADS 

Spinach Salad 

 

1 lb  Spinach leaves trimmed  

4 oz  Bacon 

¼ lb  Fresh white mushrooms 

4 Hard-cooked egg 

Wash the spinach in cold water until there is no trace of sand. 

Cook bacon until crisp; drain and let cool. 

Crumble the bacon. 

Wash mushrooms and dry them well. Trim off the bottoms of 

stems. Cut mushrooms into thin slices. 

Chop egg coarsely. 

Place spinach in bowl (combine ingredients). 

Add mushrooms and mix. 

Sprinkle bacon and egg on salad. 
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Caesar Salad 

1 lb  Romaine leaves 

6 oz  White or wheat bread 

2  oz  Olive oil 

2 tsp Garlic, mashed 

2 Beaten egg  

3  oz  Lemon juice 

½ c Olive oil  

9 oz  Parmesan cheese 

Wash and drain romaine leaves. 

Trim and cut bread into small cubes. 

Heat a thin layer of olive oil in a sauté pan over moderately high heat.  

Add the bread cubes and sauté in the oil until golden brown. 

Remove the croutons from pan and set aside. 

Beat eggs and add lemon juice until smooth. 

Continue to whisk, then slowly add olive oil. 

Season to taste. 

Cut or tear romaine into bite-size pieces. Place in bowl. 

Before serving pour dressing over the greens and sprinkle with 

cheese.  

Toss until all the leaves are covered. 

Add croutons. 

Coleslaw 

3/4 pt  Mayonnaise 

1 oz  Vinegar 

½ oz  Sugar (optional) 

1 tsp  Salt 

¼ tsp White pepper 

2 lb      Cabbage shredded 

Combine the mayo, vinegar, sugar, salt and pepper in a bowl. 

Mix until smooth. 

Add cabbage and mix well  

Taste and (if  needed) add more salt and or vinegar. 

Carrot Slaw: Add ½ lb shredded carrots to basic recipe and reduce amount 

of cabbage. 

Mixed Cabbage Slaw: Use ½ red and ½ green cabbage 
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DIPS 
Blue cheese 

6 oz Cream cheese 

3 oz Milk 

4 oz  Mayo 

1 oz  Lemon juice 

1 oz  Minced onion  

½ tsp Hot sauce 

½ tsp Worcestershire sauce 

5 oz  Blue cheese crumbles 

In a mixing bowl with paddle attachment, beat the cream cheese 

at low speed until soft and smooth. 

Slowly add in the milk. 

Add remaining ingredients and blend well. 

Adjust seasoning to taste and chill. 

 

Joe’s guacamole 

 

4 Medium size avocados 

2 oz  Diced onions  

1 oz   Lemon or lime juice 

12 oz  Diced tomatoes  

3 Diced bananas  

Pit, peel and mash avocados slightly lumpy. 

Mix in the onion, lime or lemon juice, and salt to taste. 

Add tomatoes and bananas and mix into the avocado. 

Cover tightly with plastic wrap.  
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Hummus 

 

1/4 lb  Cooked or canned chick-peas drained 

2 oz  Tahini (sesame paste) 

¼   Crushed garlic  

1 oz Lemon juice  

½ oz  Olive oil 

Pinch Salt 

Pinch  Cayenne pepper 

Puree the chick-peas with the Tahini (sesame paste) garlic, lemon 

juice, and olive oil. 

If necessary thin out the purée with a little water or lemon juice 

depending on taste. 

Season with salt and cayenne pepper to taste. 

Chill for at least one hour to allow the flavors time to blend. 
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MAIN DISH 

Chicken or Turkey a La King 

 

5 oz Butter  

2 oz  Diced onion small  

5 oz  Diced green pepper small  

4 oz Flour 

1 ½ qt Chicken or turkey stock 

1 ½ c Milk 

Sauce 

Heat the butter in a sauce pan over medium heat. Add the onion 

and green pepper and sauté just until the vegetables start to be-

come tender, do not let them brown. 

Add the flour and stir to make a roux. Cook the roux gently for a 

few minutes, but do not let it brown. 

Whisk in the stock. Bring to a boil, stirring constantly as the 

sauce thickens. 

Stir in hot milk.  Simmer for 15 minutes to cook out the starch 

taste and to cook the liquid slightly. 

Season to taste with salt and pepper. 

 

½ lb  Mushrooms  

2 oz  Butter  

1 ½ c Light cream  

2 oz  Canned sliced and diced pimientos small/drained 

2 ½ lbs  Diced chicken or turkey meat  

 Salt and pepper 

Sauté the mushroom in the butter very quickly without letting 

them brown, add to the sauce. 

Stir in the hot cream. Add the pimientos and the meat.  

Stir in gently to avoid breaking up the meat. 

Bring to a simmer, add salt and pepper to taste. 
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Sautéed Chicken Livers with 

Turkey Bacon and Onions 

 

5 strips Turkey bacon 

¾ lbs  Sliced onions  

1 ½  lbs Chicken livers cleaned and halved 

½ tsp  Rosemary 

Cut bacon strips in half. Place in sauté pan and fry over low heat 

until crisp. 

Remove the bacon from pan and drain. Pour off and save bacon 

fat, leaving about 1 oz in pan for next step. 

Place the pan over high heat and add onions. Sauté until brown. 

Remove onions from pan. 

Add another ounce of bacon fat to the pan and place over high 

heat. 

Quickly pat dry chicken livers with paper towel and place in the 

hot pan.  Sauté until brown on all sides. 

Add rosemary and continue to sauté until the livers are cooked 

through but still pink inside. 

Add onions back to the pan and stir with livers until blended to-

gether. 

Baked Chicken Joe’s style 

 

1 Whole chicken 

1 Stick of softened butter 

2 tbsp Mustard (any) 

 Salt and pepper  

Preheat oven to 350 degrees 

Wash chicken and pat dry with paper towel. 

Mix  butter with mustard in a mixing bowl. 

Season with salt and pepper. 

Spread butter/mustard mixture  all over chicken. 

Place in baking pan. 

Bake until golden brown. 
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Pan Fried Chicken 

1 Whole chicken  

1 lb Flour 

5 tsp  Salt  

1 tsp  White pepper 

1 cup Cooking oil 

Cut chicken into 8 pieces. 

Place flour in a small pan and season with salt & pepper. 

Pour about ¼ inch oil into pan. Heat over moderately high heat. 

Dredge chicken pieces in the seasoned flour and shake off excess. 

Place the pieces skin side down. Let the pieces fall away from 

you to avoid splashing hot oil on yourself. 

Fry until golden brown on the bottom. Turn with tongs and brown 

the other side. Lower the heat slightly to avoid overbrowning. 

Cook white meat with white meat and dark meat with dark meat 

because white meat cooks faster than dark. 

Once brown on both sides remove and drain (use paper towel). 

 

Meat Loaf 

½ lb  Onions 

4 oz Finely diced celery  

1 oz  Cooking oil 

6 oz  Bread crumbs 

2 ½ lb  Ground beef or chicken 

3 Eggs 

1 tsp  Salt 

1 tsp  Pepper 

Sauté onion and celery in oil until tender. Remove from pan and 

cool thoroughly. 

In a large bowl add vegetables, bread crumbs, meat, eggs, salt 

and pepper. Mix gently until evenly combined.  

Form the mixture into loaf in a baking pan. 

Bake at 350 degrees about 1 ½ hours. 
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Chile Con Carne 

¾ lbs  Diced small onions  

¾ lbs  Diced green or red bell peppers  

1 oz  Chopped garlic  

2 oz  Cooking oil 

1 ½ lb  Ground beef or turkey 

1 can Stewed tomatoes 

2 oz can  Tomato paste 

1 pt  Beef stock 

3 oz  Chili powder 

 Salt and pepper  

Sauté the onions, peppers and garlic in oil in a sauce pan until 

tender. Remove from sauce pan. 

Add the meat to the sauce pan and brown over high heat, break-

ing the meat up with a spoon as it browns.  

When brown, drain off the fat. 

Add vegetables to the sauce pan, with the meat, then and add the 

remaining ingredients. 

Simmer uncovered until the chili has reduced to desired thick-

ness, about 45 to 60 minutes. 

Stir occasionally. 
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Chicken Breast Parmesan 

3 oz  Flour 

1 tsp  Salt 

½ tsp  White pepper 

3 Eggs 

3 oz  Parmesan cheese shredded  

1/3 c  Milk 

1 lb Boneless chicken breast 

4 oz  Butter 

Place flour in a small pan and season with salt and pepper. 

Beat eggs in another bowl and mix in the parmesan cheese and 

milk.  Place the bowl next to the seasoned flour when ready to 

cook. 

Flatten chicken with meat mallet. 

Use sauce pan large enough to hold all of the chicken breast at 

once.  

Place the sauce pan over moderate heat and add enough butter to 

cover the bottom of the pan. 

Dip the chicken breast in the flour and shake off excess. Dip in 

the cheese batter turning the piece to coat both sides. 

Cook over moderate heat until the bottom is golden brown, rotate 

chicken. Reduce the heat and continue cooking until the chicken 

is cooked thoroughly.  

Serve Hot. 
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Stuffed Peppers 

12  Large green peppers  

12 oz  Rice 

12 oz Diced onions  

1 ½ tsp  Garlic 

1 oz  Cooking oil 

2 ½ lbs  Ground meat (beef, pork, or turkey) cooked 

1 pt  Tomato sauce 

3 qt  Stock or water 

Cut pepper in half lengthwise and remove seeds. 

Blanch the peppers in boiling salt water or in a steamer for 4 to 5 

minutes. (Peppers must be partially cooked, crisp and firm) Cool 

quickly in ice water bath. 

Prepare rice. 

Sauté onions and garlic in oil until translucent, cool. 

Combine rice, onions, meat and tomato sauce. Season to taste. 

Fill the peppers with the meat mixture. 

Arrange peppers in baking pan and add about ¼ of stock to the 

bottom of pan ( not on peppers). 

Bake at 350°, until hot and the tops are browned. 

 

 

 

 


