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A sweet and versatile dish made by cooking
pineapple with various other ingredients

(1) 20 oz can crushed pineapple, drained

1 cup sugar

2 Lg eggs/3 small eggs

1 stick butter (cut into pads)

5-7 slices white bread 
(best if little stale), cut into small pieces

Grease a casserole dish. In a large bowl,
mix all ingredients starting with the

eggs.

1.

Beat eggs then add the drained
pineapple and mix together.

2.

Next add the sugar, bread pieces and
pads of butter. Mix well but trying not to

break up the bread pieces.

3.

Bake in preheated oven at 350 degrees
for about 45 min.

4.

Consistency similar to stuffing

Kristin Budd - HR



(2) 8 oz cream cheese

2 lbs Ground Beef

(2) 24 oz Jars of Pace Chunky
Mild Salsa (you can make this

spicy if you desire)

(2) 1 lb Bags of Mild
Cheddar Cheese

1 Aluminum Disposable
Lasagna Pan

Brown the ground beef, drain the
grease, and place it in the bottom of
an aluminum pan. Cut the cream
cheese into slices and put it on top
of the ground beef. 
Add the two jars of salsa, spreading
it evenly across the top. Top with
the bags of mild cheddar cheese.
Cover with aluminum foil.

Bake in a preheated oven at 350
degrees for 30 minutes. Remove the
aluminum foil and place it back in
the oven for 20 minutes. Let cool
then enjoy with your choice of
Tostitos chips.

This Mexican dip for Tortilla chips features a base of spicy cream cheese and sour
cream topped with layers of taco beef, lettuce, cheese and vegetables making it

extra filling and tasty.

Lisa Baumgartner - HR



PARTY CRACKERS
16 oz saltine crackers ( 1 box, 4 sleeves)

1 oz dry ranch dressing mix (1 packet)

2 tsp of garlic powder

1-2 tsp of crushed red pepper flakes (less
if you don’t prefer heat)

1 cup vegetable oil (canola or other light
oil)

Place saltine crackers in rectangular container
with lid. If not, use a 1 or 2 gallon zip baggie but

be careful to keep crackers from breaking

Place crackers into the container/baggie

Mix the ranch dressing mix, garlic powder,
red pepper flakes into the oil

Pour the seasoned oil over the crackers then
close or zip container

Slowly rotate or flip the container/bag every
few hours to redistribute the oil mixture

Once oil has been absorbed into the crackers,
they are ready to serve. May take 8 hours or

overnight

Can substitute 2 boxes of mini saltines or Cheez-its

Stephanie Newcomb - Dept Public Works



Everyone should start their
holiday with a glass of their

favorite drink. Bloody Mary is a
cocktail containing vodka, tomato
juice, and more consumed in the

morning or early afternoon;
hangover cure.

Cover the rim of glass with salt and
crab seasoning, and decorate the
top with olives/cooked spiced
shrimp or a couple of slices of
honey glazed bacon

Jaleh Gormley - Finance



★★★★★

Ingredients

Directions

1  P I N T  S H U C K E D  O Y S T E R S 1 / 2  L B  B A C O N

B U T T E RW O R C E S T E R S H I R E  S A U C E

G R A T E D  S H A R P
C H E D D A R  C H E E S E

H O R S E R A D I S H  S A U C E  ( 1
D O L L O P  P E R  O Y S T E R )

P R E H E A T  O V E N  T O  4 2 5  D E G R E E S

P A N  F R Y  T H E  B A C O N  U N T I L  I T S  A B O U T  H A L F W A Y
D O N E .  S E T  A S I D E

S A U T E  T H E  O Y S T E R S  I N  B U T T E R  U N T I L  T H E  S N O U T S  A R E
S E M I - O P E N

P L A C E  S A U T E E D  O Y S T E R S  I N  A  L I G H T L Y  G R E A S E D
M I N I - M U F F I N  P A N .  ( O N E  O Y S T E R  P E R  C U P )

O N  E A C H  O Y S T E R ,  A D D  4 - 6  D R O P S  O F  W O R C E S T E R S H I R E
S A U C E  A N D  1  D O L L O P  O F  H O R S E R A D I S H

T O P  E A C H  O Y S T E R  W I T H  A  P I E C E  O F  B A C O N  A N D
S P R I N K L E  W I T H  C H E D D A R  C H E E S E  T O  Y O U R  L I K I N G

B A K E  I N  P R E H E A T E D  O V E N  F O R  1 0  M I N U T E S  O R
U N T I L  C H E E S E  I S  B U B B L Y

A Classic seafood dish of half oysters in the shell, topped
with creamy sauce and baked until golden and bubbly.

Robert Kramer - County Council 



FUDGE
PEANUT BUTTER

Karen Houtman - Soil Conservation



Run boiled sweet potatoes
under cold water and
remove the skin
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Preheat the oven to 350
degrees
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INGREDIENTS
1 pound of sweet potatoes

1/2 cup of softened butter

1 cup white sugar

1/2 cup milk

2 eggs

1/2 tsp nutmeg

1/2 tsp cinnamon

1 tsp vanilla

(1) 9 inch pie crust

Boil the sweet potatoes
for 40 to 50 minutes (until
tender)

INSTRUCTIONS:

Add butter and mix with a
mixer

Add the sugar,
milk, eggs,
spices, and
vanilla and mix
on medium until
smooth

Pour into unbaked
pie crust

Bake for 55-60 minutes
(until a fork comes out
clean)

Let cool before serving, so
that it sets

Serve with whipped cream,
if you choose

Rane Church - Finance
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  BAKED CORN

INGREDIENTS

(1) 12 oz pack corn
muffin mix

2 eggs 1 cup of butter

1/2 cup sour cream

(1) 14.75 oz can of cream-style corn

(1) 15.25 oz can whole kernel
corn

DIRECTIONS
Preheat the oven to 350 degrees

Melt your butter

Beat your eggs

Mix all ingredients well

Pour into a 9x13 inch baking pan

Bake for 35 to 45 minutes

1.

2.

3.
4.

5.
6.

Rane Church - Finance



HARVEST CAKE
 Preheat oven to 350 degrees1.
 Grease and lightly flour a bundt pan. Set
aside

2.

 In large mixing bowl, add apples and sugar.
Stir together

3.

 Add the eggs, oil, vanilla, and applesauce
then stir.

4.

 In separate bowl, mix the flour, baking
soda, salt, cinnamon, nutmeg, and nuts

5.

 Pour the dry ingredients into the wet
ingredients

6.

 Stir until well mixed. Spoon into bundt
pan.

7.

 Bake for about 1.5 hours. Use toothpick for
doneness and serve

8.

5 cups diced apple 2 cups sugar

2 eggs, beaten

1 cup vegetable oil

1 tsp vanilla

1/2 cup applesauce

3 cups all purpose
flour

2 tsp baking soda

1 tsp salt 1 tsp cinnamon

1 tsp nutmeg

1/2 cup black
walnuts

Jerry Jones - County Manager



MANDARIN CHICKEN:
Season chicken with dry ingredients
and sauté in butter. Combine 2 Tbs
sherry, 1-1/2 Tbsp cornstarch, 1/4
tsp onion powder, 1 tsp ground
ginger, 2 Tbsp brown sugar, 2 Tbsp
soy sauce, 1 cup chicken broth, the
juice from one 11 oz can mandarin
orange sections, and the juice of 1
can green grapes. Pour over chicken.
Cook until thick and clear, stirring
frequently. Add oranges and grapes.
Heat thoroughly. Serve over beds of
rice almondine.

RICE ALMONDINE:
Sauté in 2 Tbs butter until golden.
Stir in 3 cups of hot, cooked rice that
was cooked in chicken broth. Season
with salt and pepper.

MANDARIN CHICKEN:

rice almondine:

3 skinned & boned chicken
breasts, halved

1-1/2 tsp salt

1 tsp paprika

1/4 tsp white pepper

2 Tbs butter

1/3 cup unblanched almonds

2 Tbs butter

3 cups of cooked rice

Marilyn Williams - Finance



4 Eggs

1 cup of milk

1 cup of oil

1 4-oz vanilla instant pudding

6 oz chocolate chips

1 yellow cake mix

Mix all ingredients together

Bake for 1 hour at 350 degrees
in well-greased tube pan

Marilyn Williams - Finance



★★★★★
BURGERS W/ OLD BAY MAYOshrimpshrimp

For shrimp burgers, coarsely chop half of the
uncooked shrimp. Put the remaining shrimp in a food

processor and pulse until smooth. Combine both
shrimp in a bowl with the breadcrumbs, lemon juice,

salt, garlic powder, pepper, scallions and egg then mix
to combine. Refrigerate for 10 minutes and then form

into 4 patties. Refrigerate for 10 more minutes

1.

Heat the oil in a large cast iron skillet over medium-
high heat. Cook the burgers about 3 minutes per side

2.

For the Old Bay Mayo combine mayonnaise and Old
Bay to taste in a small bowl

3.

To serve spread the buns with the mayo and place the
burgers on the buns. Top the burgers with lettuce and

tomato

4.

OLD BAY MAYO:

Stephanie Simmons - Council Office



SWEET POTATO & BLACK BEAN TACOS
WITH AVOCADO CREMA & CILANTRO

INGREDIENTS

DIRECTIONS

Karen Tolley - Finance



INGREDIENTS

NOTE: The perfect side to go
with pulled pork or ribs.

SOUTHERN
BAKED BEANS

1  H O U R  1 5  M I N

1 2  S E R V I N G S

INSTRUCTIONS

1.

2.

3.

4.

5.

6.

Irene Barnes- Council Office



PORK ROAST
Christmas pernil, Dominican pork shoulder

INSTRUCTIONS

1/2 cup pitted green olives

1/2 cup capers

4 Tbsp oregano (dry, ground)

2 Tbsp pepper (freshly-cracked, or
ground)

1 large red onion

1/3 cup lime juice or sour orange
juice (AKA Seville orange, or bitter

orange)

1 head garlic large, peeled

2 Cubanela (cubanelle pepper) or
green bell pepper, diced

4 Tbsp kosher salt (sea salt without
iodine)

SEASONING: PORK:
12 lb pork (bone-in leg of ham, or shoulder)

3 Tbsp kosher salt (crushed sea salt without
iodine)

EQUIPMENT:
Large roasting pan with wire rack

Meat thermometer, or oven probe
thermometer

In a blender, combine & blend together all the ingredients for the seasoning (green olives,
capers, chopped onion, peeled garlic cloves, black pepper, cubanelle pepper, lime juice and

kosher salt) to obtain a coarse paste.

1.

Place the leg of ham on a baking tray skin side down. Carve deep holes in the meat on the
opposite side of the skin. Keep a distance of about 3 inches between each hole. Don’t

perforate the skin.

2.

Using a teaspoon, stuff the holes with the seasoning mixture, pour on the leg, and spread over
the remaining seasoning (the side opposite to the skin).

3.

Cover the leg tightly with aluminum foil and refrigerate for 24 hours.4.
Place skin-side-up on a roast tray lined with aluminum foil, and with a wire rack (see notes).
Pat dry the skin with paper towels. Rub the skin with kosher salt. Cover the leg loosely with

aluminum foil. Heat oven to 350 degrees.

5.

Cook in the oven 20 minutes per lb. of meat, or until the internal temperature reaches 165
degrees, start measuring at 4 hours cooking time for a 12 lb. leg, inserting the tip of the meat

thermometer reaching the center of the leg.

6.

Once cooked per the instructions above, remove the aluminum foil and return to the oven to
cook until the skin is golden brown. If you prefer the skin bubbly, and crackly, finish cooking in

the broiler.

7.

Remove from the oven, cover with a clean tea towel, and let it rest for 20 to 30 minutes
before serving. If you wish to keep it warm without it drying out, you can place it in an icebox

after resting, and serve it up to two hours later.

8.

NOTES: Please keep in mind the type of oven
you have. Convection ovens cook foods 30%
faster, so adjust your timing. Strongly advise
you acquire a meat thermometer, as this will
guarantee your pork is cooked thoroughly.

Duc Trieu - Recreation & Parks



B A K L A V A

dessert

FOR BAKLAVA:

FOR THE SYRUP:

PREPARE THE NUTS:

ASSEMBLE THE BAKLAVA:

CUT THE BAKLAVA:

BAKE:

MAKE THE SYRUP:

ADD THE SYRUP:

LET IT SET/SERVE:

Susan Webb - Planning & Zoning



Put in crock pot chicken, dressing, Italian mix, both blocks
cream cheese and half the chicken broth.

Let cook for 8 hours on low or until chicken is easy to shred.

Add pasta and rest of chicken broth than mix completely.
Food will be ready 45 minutes later.

Kyle Cole - EMS
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INGREDIENTS

2 pint jar of Choptank River 
Shucked Oysters

1.5 Tbsp oil

2 Tbsp butter

1 shallot finely diced

1/2 tsp cayenne

1/2 tsp salt

1/4 tsp pepper

2 cups heavy cream

2 Tbsp fresh parsley
chopped

1 celery stalk finely diced

1 garlic clove minced

1/2 tsp thyme 1 cup milk

2 Tbsp chives chopped

4 medium potatoes, cut up

1/4 lime juiced

Add the heavy cream and milk and cook until your stew just starts
to simmer, but is not boiling. Turn down the heat and add your
oysters along with the brine they came in. Cook until the oysters
start to turn up around the edges

2
1

4

3

5

Once butter is melted, add the shallots & celery and
potatoes and cook until soft, about 5 minutes. Add the
garlic, cayenne, thyme, salt, and pepper, and cook just
until you smell the garlic

Put the oil and butter into a medium sized pot on medium
heat

INSTRUCTIONS:

Portion your stew into three bowls and divide the chives, fresh
parsley, and lime juice into each

It’s as easy as that to make oyster stew! This oyster stew recipe can
be served on its own as an appetizer or can be eaten as a meal with
salad or fresh bread on the side, or both! Crackers are also a
popular item to eat with oyster stew.

Jacqueline Glos-Foxwell - Finance



MACARONI & CHEESE



B E E F   S T E W

soup

David Dierks - Facilities

Freezer-Friendly: If you want to freeze the stew, transfer it
to an airtight container once cooled. It can be frozen for up

to 3 months



We would like to
acknowledge all  staff

members
contributions with

sharing various
recipes with fellow
colleagues and the

community.

THANK YOU

Dorchester County


