
 

 
 

              Directions: 

              Ingredients: 

Rhubarb Strawberry Crunch 

1. Preheat oven to 375 degrees. 

2. In a large bowl, mix white sugar, 3 tbsp. flour, strawberries, and rhubarb. Place 
mixture in a 9 x 13 in. baking dish 

3. Mix 1 1/2 cups flour, brown sugar, butter, and oats until crumbly. You may want 
to use a pastry blender for this. Crumble on top of the rhubarb and strawberry 
mixture. 

4. Bake 45 minutes in the preheated oven, or until crisp and lightly browned. 

Woodloch’s Cooking 
Class • 1 cup white sugar 

• 3 tbsp. AP flour 
• 3 cups sliced fresh strawberries 
• 3 cups diced rhubarb 

• 1 1/2 cups AP flour 
• 1 cup packed brown sugar 
• 1 cup butter 
• 1 cup rolled oats 

Even the leaves 
will fall for 
these recipes 

Cooking Tips: 

-Put a Damp paper or Kitchen towel under your cutting board.  That way, 

your board wont slip around as  you chop.  You also benefit by catching 

any food particles that don’t stay on the board.  

-When a recipes calls for chocolate chips, break out a bar of chocolate  

instead. Chopping your own chips creates pockets of melty chocolate 

throughout your cookies, some small, some large, all delicious. 

-Store salad greens in a resealable plastic bag with a paper towel.  The 

towel is there to absorb moisture, which keeps your greens crisper,  

longer. 

-Oil, Salt, Roast– in that order.  When roasting vegetables, toss them in 

oil, then season or salt and pepper and toss again, that way the seasoning 

actually sticks to your food. 



              Directions: 

• 1 cup water 
• 1/2 cup uncooked Arborio rice 
• 2 green bell peppers, halved and seeded 
• 1 tbsp. olive oil 
• 2 green onions, thinly sliced 
• 1 tsp. dried basil 
• 1 tsp. Italian seasoning 

• 1 tsp. salt 
• 1 pinch ground black pepper 
• 1 tomato, diced 
• 1/2 cup crumbled feta cheese 
• 2 garlic cloves, minced 
• 4 oz ground beef 

1. Preheat oven to 400 degrees. Lightly grease a baking sheet. 

2. In a medium saucepan, bring water to a boil. Stir in the rice. Reduce heat, cover, 
and simmer for 20 minutes. Remove from heat, and set aside. 

3. Place the peppers cut-side down on the prepared baking sheet. Roast 25 to 30 
minutes in the oven, or until tender and skin starts to brown. 

4. While the peppers are roasting, heat oil in a medium skillet over medium-high heat. 
Cook the onions, basil, Italian seasoning, salt and pepper in oil for 2 to 3 minutes. 
Stir in the tomato, and cook for 5 minutes. Spoon in the cooked rice, and stir until 
heated through. Cook ground beef in separate pan and drain off grease, then mix 
into rice mixture. Remove from heat, mix in the feta cheese, and spoon the mixture 
into the pepper halves.  

5. Return to the oven for 5 minutes. Serve immediately. 

              Ingredients: 

Stuffed Peppers My Way 

1. In a large pot (5-6 quarts), fry bacon over medium-high heat until cooked but not     
totally crisp. Add diced onion and cook, stirring, for 2-3 minutes until softened. Add 
garlic and cook for 1 minute. Add flour and stir until absorbed by the bacon fat. 

2. To the pot add broth, 2 cups milk, detalini, carrots, chicken, salt and parsley. Bring to 
a low boil over medium-high heat, reduce heat to medium and cook for 7-8 minutes 
until pasta is al dente. 

3. Stir in peas and remove soup from heat and serve. 

              Directions: 

              Ingredients: 

Chicken Tetrazzini Soup 

• 4 slices bacon chopped 
• 1/2 small onion, diced 
• 1/2 tsp. minced garlic 
• 2 tbsp. flour 
• 5 cups chicken broth 
• 2 cups milk divided 

• 1 1/4 cup detalini 
• 1/2 cup chopped carrots 
• 3 cups chopped cooked chicken 
• 1 tsp. salt 
• 1 tsp. dried parsley 
• 1 1/2 cups frozen peas 

              Ingredients: 

• 2 (9 oz) packages refrigerated three-cheese 
tortellini 

• 1 lb. bacon 
• 4 cups chopped broccoli 
• 1 pint grape tomatoes, halved 
• 2 green onions, finely chopped 
• 1/2 tsp. salt 

• 2 1/2 tbsp. lemon juice 
• 1 1/2 tbsp. white vinegar 
• 1/8 tsp. pepper 
• 1/4 cup of milk 
• 1/4 cup buttermilk 
• 1/2 cup mayonnaise 
• 1/3 cup granulated sugar 

Tortellini Bacon Broccoli Salad 

              Directions: 

1. In a medium bowl, whisk together lemon juice, vinegar, salt, pepper, milk, buttermilk, 
sugar, and mayonnaise. Cover with plastic wrap and refrigerate. 

2. Place the bacon in a large, deep skillet, and cook over medium-high heat, turning       
occasionally, until evenly browned, about 10 minutes. Drain the bacon slices on a paper 
towel-lined plate. Chop the bacon into 1/2 inch pieces while still a little warm. 

3. Place the tortellini, bacon, green onions, broccoli, and tomatoes in a large salad bowl. 
4. Grab the dressing from the fridge and pour over the salad ingredients. Gently stir to 

combine, and refrigerate to chill before serving. For even better flavor, let chill in fridge 
for at least 2 hours before serving. 

 
1. The bell pepper tops the list of foods with the highest levels of Vitamin C. A large 

red pepper provides more than 300% of your daily requirement of the nutrient; 
and has three times more Vitamin C than an orange. 

2. Bell peppers were named by Spanish explorers searching for peppercorn plants to  
produce black pepper. 

3. As bell peppers mature, their sugar and nutritional content also increase.         
Although green peppers might be crunchier, you can make your dishes sweeter 
with the brighter-colored red bell pepper.  


