“Egg Sandwich”—a breakfast sandwich
Author: Cathy Hwang
Skill level: Easy
Cuisine: American
Course: Breakfast
Growing up we would have a breakfast treat that our family called an “Egg Sandwich”. My
Uncle George, who grew up in Latvia and lived in Buffalo NY, taught us how to make it. I’m not
sure where he got the recipe but it’s delicious. When I make it I think of him and if he were still
here I’m sure he would be happy I’m sharing it with you.
The ingredients are simple: buttered bread, fried bologna, fried egg, American cheese, and
pickles. You say pickles on a breakfast sandwich? Yes, trust me, it works :)
You can easily scale this recipe up or down depending on how many mouths you’re feeding.
Ingredients for 1 Breakfast Sandwich:
2 slices of bread
1 egg
1 slice of bologna
1 slice American Cheese
½ pickle (sliced) or pre-sliced pickles
2 pats of butter (for buttering bread)
½ tbsp or less vegetable oil (for frying egg)
Instructions:
1. Heat a medium non-stick pan over medium heat. Shave off thin slices of butter and place
in pan to melt (~2 pats for 2 pieces, you can adjust on how buttery you like your bread).
Add 2 slices of bread coating one side with melted butter. Allow to toast ~30 seconds.
Flip and toast briefly on the non-buttered side (30 seconds) then flip back over to
buttered side down. Turn off heat (or on low) but keep bread on pan (this will help
cheese melt later and keep sandwich warm:))
2. In a separate pan, over medium heat add bologna. Flip and fry (it will tend to
bubble/curve when done). Once done (usually 30-45 seconds each side) put on top of
buttered bread and add American cheese.
3. Next heat vegetable oil in the pan—crack 1 egg and fry to your preferred level (over
medium recommended).
4. Place egg on sandwich and add pickles (as many as you desire, I recommend filling the
whole sandwich so you have a pickle in every bite). Top with the other piece of buttered
bread.
5. Enjoy!

I use 2 pans for 2 sandwiches (one for buttered bread and one for bologna/egg) but you
could use more (eg one pan for each bread, egg, and bologna) depending how many
sandwiches you are making :)
In addition, butter can be substituted with butter substitutes (or omitted), the egg can be
poached or egg white, and the bologna can be substituted for other meats such as
salami or whatever you like! You can also add 2 eggs and 2 slices of bologna but be
careful with your cholesterol :)
We love this sandwich and hope you will enjoy this “egg sandwich” with your family.

Chicken Paprikash & Spaetzle - A real belly warmer
Author: Josh Suvak
Skill Level: Moderate
Cuisine: Hungarian/Eastern European
Course: Dinner
This screams comfort food to me. It’s a dish that reminds me of family and especially my
Grandma. The smell of the onions, the color of the paprika, and the sound of the chicken frying
are all the memories I recount from making this in her kitchen. I used to get so excited when I
could rock the spaetzle maker (referred to as a ‘chimney’) back and forth to drop the little
dumplings into the boiling water. It’s a meal that’s rich in butter, sour cream, and flour so it may
not be conducive to resolutions of ‘eating clean’. But I can guarantee that if you do decide to
indulge a bit with this dish you will certainly be pleased (at least for a brief moment in time).
Ingredients:
Chicken Paprikash
● 1 ½ Cups Flour
● 1 tsp Salt
● ½ tsp Pepper
● 1 ½ tbsp Paprika (Szeged sweet paprika recommended)
● 1-2 sticks Butter (yes, sticks)
● ~2 lbs. Chicken
● 1 Green Pepper, finely diced
● 1 Onion, finely diced
● 2 cans (14 ½ oz.) Chicken Broth
● 1 pint Sour cream (or more to taste)
Spaetzle
● 3 Eggs
● ½ cup Carnation evaporated milk
● ½ tsp Salt
● 1 ½ cups Flour
Instructions:
1. Add the flour, salt, pepper, paprika in a gallon ziploc bag and mix
2. Add 4-5 chicken tenders to the bag and shake to coat well. Continue to do this in
batches.
3. In a Dutch oven or large high-sided skillet, fry onion and finely diced green pepper in ½
stick butter until tender. Once cooked, remove from the pot and place in a bowl.
4. Fry coated chicken using as much butter as needed. Cook the chicken in batches as
needed.
5. Add all cooked chicken and pepper/onions back to the pot, add 2 cans of Chicken broth,
and simmer for 8-10 minutes.

6. Remove chicken from the pan to make gravy. To make the gravy, put sour cream into a
large bowl and add 1 tbsp of flour and 1 large ladle of the hot soup mixture from the pan.
Add 1 tsp salt, 2 tbsp of sweet hungarian paprika and pepper. Whisk together until
blended. Continue to add sour cream and broth in batches until well blended.
7. Return Chicken to the pot with gravy mixture and simmer for 2-3 minutes to blend
flavors. When done, spoon over spaetzle.
8. To make the spaetzle, mix together 3 eggs, ½ cup Carnation evaporated milk, ½ tsp salt,
and 1 ½ cups flour until batter is the consistency of a thick pancake batter.
9. Place dough in a spaetzle chimney over boiling water or separate by hand and boil for
3-4 minutes (or until they float). Pour melted butter over if using immediately. (If freezing,
rinse with cold water and dry so they do not clump together).
10. Enjoy!

Recipe Submission from Susan Ringel
My Dad’s career was in the Cleveland advertising game. My parents were fun-loving and part of the swaggering “Mad
Men” era. They often entertained at home with lively and loud cocktail parties. Friends and family would find this tasty
meatball dish on the buffet table. My Mom served it in a silver chafing dish, almost a relic of the past. My sister and I loved
to see the “sterno” flame underneath the chafing dish to keep it hot, the pretty silver toothpick holder by its side, and the
toothpicks with the colorful frills on top.
I always loved these meatballs! As a mom feeding a family, I served the meatballs over rice, pasta, or mashed potatoes
for dinner, and my two sons and hubby all liked it. The recipe calls for ground beef. You could use ground turkey, although
the ladies of yesteryear would never have done so!

Sweet and Sour Meatballs
Sauce:








2 cups hot water
1 cup ketchup
½ cup chili sauce
½ cup sugar
A dash of chili powder or more, to taste
½ cup white raisins
2 thick slices of lemon

Meatballs:
 2 pounds lean ground beef
 onion, grated, to taste, from a few Tablespoons to a
½ cup
 2 Tablespoons breadcrumbs
 1 garlic clove, pressed and then chopped very fine,
or some garlic powder.
 Salt, pepper and paprika to taste
 1 egg, beaten
For the sauce, combine the hot water, ketchup, chili sauce,
sugar and chili powder in a large pot and stir. Add the raisins
and lemon slices. Bring to a boil.
For the meatballs, combine all of the ingredients in a bowl
and use your hands to mix it together. Form one-inch
meatballs all at one time, placing them on a cutting board.
Then, carefully drop them into the boiling sauce. Lower the
heat and simmer for about 45 minutes, uncovered.
Serve with toothpicks as cocktail meatballs, or as a meal
over rice, pasta, or mashed potatoes. You can make the meatballs 1-2 days in advance and then reheat. They freeze well
too! Defrost in the fridge; microwaving them makes them tough.
Note – If you like a lot of sauce, you can make 1 ½ times the sauce, or double the sauce.

Recipe Submission from Brittany Merritt
Crock Pot Sweet Potato and Quinoa Turkey Chili packs a double protein punch with the addition of both lean ground
turkey breast and quinoa. A little sweet plus a little heat makes this chili ultra-tasty and filling!

Ingredients (serves a crowd)
















1lb ground turkey
1 large shallot or 1 small onion, chopped
3 garlic cloves, minced
Salt and pepper
3 cups chicken broth (plus extra for re-heating)
28oz can crushed tomatoes
15oz can baked beans (I like sweet baked beans)
1 cup uncooked quinoa, rinsed
1 large sweet potato (about 1lb.), peeled and chopped small
2 Tablespoons chili powder
1 teaspoon cumin
½ teaspoon salt
½ teaspoon paprika
¼ teaspoon red chili flakes
Toppings: shredded Monterey Jack cheese, chopped avocado, tortilla chips, green onions

Instructions
 Add ground turkey and shallot to a large skillet over medium-high heat. Season liberally with salt and pepper then
cook until no longer pink, breaking turkey up as it cooks. Add garlic then cook for 30 more seconds then add to a
6 quart crock pot. Add remaining ingredients, except toppings, into crock pot then cook on high for 3 hours, or low
for 5-6 hours, or until sweet potatoes are tender. Serve with toppings. May need to add more chicken broth when
reheating.

Recipe Submission from Scott Newell
Here's a different twist on cheese spaghetti. It's the baking step that sets it apart and gives it a delicious nutty taste. My
great aunt used to make this when we were growing up and it's an unforgettable hearty treat to enjoy .









8 oz spaghetti (half a 16 oz package)
4 tablespoons butter
2 tablespoons flour
2 cups milk
Salt and pepper
2 cups grated cheddar cheese
1 teaspoon Worcestershire sauce (I prefer soy-free, such as Lea & Perrins)

Instructions

















Cook spaghetti according to directions on box
Drain water, do not rinse; set aside
In a medium size saucepan, melt butter over medium heat
Stir in flour with whisk to combine butter and flour; stir frequently enough so it doesn't get lumpy
Cook over medium heat for 1-2 minutes, stirring occasionally with whisk
Add 1 cup of milk, stirring constantly to avoid lumps
Add rest of milk, stirring to avoid clumping on bottom
As soon as it starts to bubble, remove from heat
Stir in the grated cheese until it's melted
Add Worcestershire sauce
Season to taste with salt and pepper
Put drained spaghetti into 2 quart low-sided casserole baking dish
Pour sauce over spaghetti
Use tongs to combine spaghetti and sauce into uniform mixture
Bake in 350 degree oven for 30 minutes until top is slightly browned
Remove from oven and serve piping hot

Recipe Submission from Manny Naft
VEGETABLE BURGUNDY












4 carrots
4 celery stalks
12 oz. mushrooms (any variety)
1 medium onion
15 oz. can beans (any variety), rinsed and drained (optional)
28 oz. canned tomatoes
6 oz. tomato paste (rinse can with a little water and add)
2 cloves garlic (fresh or dried)
3 tbl. minute tapioca
1 tbl. sugar
½ - ¾ c. red wine (use real wine or cooking wine of your choice)

Cut vegetables in chunks
and combine in heavy
casserole dish or small
roaster. Cover and bake at
250 degrees for 5 hours.
(Don’t keep looking at it!)
The solids will shrink and
the liquid will expand so
plan accordingly. Serve
over rice or noodles.
Freezes well. Serves 6-8.

Recipe Submission
from Judi Naft
SLOW SALMON
 Salmon fillets,
approx. 6 ounces
each
 Maple syrup (real
or fake)
 Olive oil (regular or
EVOO)
 Kosher salt
 Penzey’s Florida seasoned pepper
Preheat oven to 275 degrees. Brush baking dish lightly with olive oil or spray with Pam.
Arrange fish skin side down in the pan. Drizzle with maple syrup and olive oil. Sprinkle lightly with kosher salt and
generously with seasoned pepper.
Roast uncovered for 30 minutes and enjoy!

