Greater St. Louis Knitters’ Guild 2019 Potluck Luncheon Recipes
Main Dish Winner: Lasagna –– Colleen Reome
1 pound sweet Italian sausage
1 pound lean ground beef
½ cup minced onion
4 cloves garlic, crushed
2 cups crushed tomatoes
12 ounces tomato paste
2 cups tomato puree
1 cup water
1 cup dry red wine
1 ½ teaspoons fresh minced basil leaves

2 teaspoons oregano
1 Tablespoon salt
¼ cup sugar
¼ teaspoon ground black pepper
1 box no-boil lasagna noodles
16 ounces ricotta cheese
½ teaspoon salt
¾ pound shredded mozzarella cheese
¾ cup grated Parmesan cheese.

Chicken Chili
•
•
•
•
•
•

1 ½ lb. chicken breast, cut in chunks
1 Tablespoon chili power
2 teaspoons cumin
1 cup chicken broth
1 jar salsa verde
1 can white beans.

Sauté Chicken in oil. Add spices and sauté 1 minute.
Add chicken broth, salsa and beans. Simmer, taste and
adjust spices as needed.

Side Dish Winner: Cherry Coke Salad – Margy Robinson

Cold Grape Salad – Joanie Weisberg

Couscous Feta Salad – Jane Bethge

Jean’s Juicy Fruit Salad – Jean Rosenfeld

Green Chili and Cheese Dip – Sara Fiebiger

Potato Casserole – Marion Lyons

Sweet Sour Oriental Green Beans – Joyce Ohlms

Dessert Winner – Strawberry Shortcake

MOM’S ZUCCHINI BREAD
This delicious recipe can be found at www.allrecipes.com. We are unable to print it here
because of copyright limitations. The GSLKG member who baked this suggests 1 tsp. cinnamon
instead of 1 tablespoon, and omitted the nuts as listed in recipe.

Apricot Jam Bars – Karen Fogle

Cheesecake Tarts – Kristen Colton

Punch Bowl Cake – Diane Wolf

Chocolate Covered Cherry Cake – May Webster

Triple Crown Pie – Mary Heye
2 eggs
1 stick butter, melted
1 cup sugar
1/3 cup flour
1/8 teaspoon salt

1 cup semisweet chocolate chips
1 cup nuts, chopped
1 Tablespoon bourbon
1 pie shell, unbaked
Whipped cream, for garnish

Beat eggs until frothy. Add melted butter, sugar, flour, salt, chocolate chips, nuts and bourbon.
Mix just until chocolate is coarsely chopped. Pour into unbaked pie shell.
Bake at 325° for 45-60 minutes or until the center rises and the pastry is tan.
Serve topped with whipped cream or powdered sugar.
Note: Recipe from Cardon Blue Grass, Junior League of Louisville, KY; “Yarn Ball” confection
created by Abby Benz, Spoil Me Sweetly at Baker’s Hub, Forum Shopping Center, Chesterfield.

Chocolate Cherry Bars – Lee Marklein
Cake bars:
1 (18.25 oz.) moist Devil’s Food Cake Mix
1 (21 oz.) can cherry pie filling
1 teaspoon almond extract
2 eggs, beaten

Frosting:
1 cup sugar
1/3 cup milk
5 Tablespoons margarine or butter
1 (6 oz.) pkg. (1 cup) semisweet choc. chips

Heat oven to 350°. Grease and flour 15x10x1 baking pan or 13x9- inch pan. In large
bowl, combine all cake bar ingredients; stir until well blended. Pour into prepared pan. Bake
until toothpick inserted in center comes out clean. For 15x10x1 pan, bake 20 to 30 minutes;
for 13x9 pan, bake 25 to 35 minutes.
In small sauce pan, combine sugar, milk and margarine. Bring to a boil. Boil 1 minutes,
stirring constantly. Remove from heat; stir in chocolate chips until smooth. Pour and spread
over warm bars. Cool 1 ¼ hours or until completely cooled. Cut into bars.

