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Kanch Casserote

INGREDIENTS

8 0z rotini '

1% cup Shredded chicken (cooked)

Y cup Bacon (cooked and crumbled)

16 oz Alfredo sauce

1 tablespoon Ranch seasoning

5 cup Mozzarella cheese (shredded)

1% cup Monterey jack cheese (shredded)

, : o INSTRUCTIONS
Optional: Top with fresh diced parsley for Cook rotini according to package
garnish. e ‘ .~ directions. Drain and set aside. Preheat
: oven to 375° F. In a large casserole dish

add cooked pasta, cooked and shredded
chicken, and cooked and crumbled
bacon. Mix together. Add Alfredo-
sauce, ranch seasoning, mozzarella
cheese, and 1 cup Monterey jack
cheese. Mix together well. Top with
remaining % cup Monterey jack
cheese. Bake for 15-20 minutes. -
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INGREDIENTS

8 oz pasta shells

1 pound ground beef

V4 teaspoon garlic seasoning

Y4 teaspoon onion powder

15 teaspoon salt

Ys teaspoon pepper

1teaspoon Italian seasoning
2 tablespoons all-purpose ﬂour
2 cups beef broth

15 0z tomato sauce

% cup heavy whipping cream
1% cup cheddar cheese (shredded)

_INSTRUCTIONS
- Cook your pasta according to the package

directions, drain, and set aside. Cook and
crumble ground beef over medium heat
in a large deep pan Season beef with
garlic _seasoning, onion powder, salt,
pepper, .and [talian seasoning. Add
flour to beef and mix to coat. Slowly

add in beef broth then tomato sauee. -

* Allow to cook for 5-6 minutes over

medium heat. Remove from heat
and add in cooked pasta, heavy

“cream, and shredded cheese.

Stir until cheese is melted. -
Serve and enjoy.
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President’s Day
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Ash Wednesday

CITY OF EASLEY PARKS AND RECREATION

THE CITY OF 111 Walkers Way, Easley, SC

EASLEY ‘o0 864-855-7933 |www.easleyrec.com
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[aco Soup

INGREDIENTS

1 pound Ground beef
150z Corn

2 cups Salsa

2 can Green chilies

15 0z Black beans (rinsed and drained)

2 tablespoons Taco seasoning

1Y% tablespoons Dry Ranch mix

2 cups Beef broth )
Optional for topping: sour c
cheese, tortilla chips, cilantro.

ream, shredded

INSTRUCTIONS

Inalarge pot cook ground beef, crumbling
and stir occasionally until browned.
Drain fat and return to stove top. Add
corn, salsa, chilies, black beans, taco
seasoning, dry ranch mix and mix:-
together well. Pour in beef brothand -
allow to simmer on medium/low

for 30-40 minutes. Serve and top

with optional toppings.
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INGREDIENTS

1 pound pork loin medallions

1yellow onion, sliced

Y, cup each sliced green, yellow and red bell
pepper :

1 cupsliced cherry tomatoes

Yetsp. crushed red pepper flakes

1-14 0z. can pineapple chunks (with juice)
4 cups cooked rice : :

R ‘ INSTRUCTIONS
; " In a slow cooker, throw everything in
except the rice and cook on low for
6 hours (or on High for 3 hours)..
Serve over the rice and enjoy.
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Earth Day

Uncle Sam’'s

Discover unique and elegant antiques | : ‘ Antiques E’ COIIECtib].ES

for every room of your home.

- furniture « collectibles 108 North First St., Easley across from City Hall 855-2150
- housewares Mon.-Fri.9am-5pm . Sat.10:00 am-5 pm




The Best Egg Suled

INGREDIENTS

9Eggs ,

5 tablespoons Whipped cream cheese
2 tablespoons Mayo

1 tablespoon Mustard

1 teaspoon Garlic powder

Ys teaspoon Pepper

Ya teaspoon Celery seed

3 tablespoon.Green onions diced

, 7 ,
o ey

on -

INSTRUCTIONS

Start by boiling your eggs.

In a mixing bowl whisk together your
whipped cream cheese, mayo, and
mustard. Add: seasonings and mix
together well. Peel boiled eggs and.
add them to your mixing bow! with
your base. Use a fork to mash
and ‘mix together. Add green
onions and mix. Serve on bread,
croissants, or.on a salad.
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Buffuls Chisken

& lppy Joes

INGREDIENTS

Y4 cup unsalted butter

Y2 cup Franks RedHot sauce
1 pound ground chicken

1 0z ranch seasoning (dry)
1 cup ranch dressing

6 buns

INSTRUCTIONS

Start by preparing buffalo sauce. In
a saucepan melt butter then mix in
Franks' RedHot sauce. Whisk until
combined and then set aside.
In a skillet cook and crumble.
ground chicken. Once cooked,
add in prepared buffalo and dry
ranch seasoning. Mix until well
combined. Serve on a bun with

ranch dressing.
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105 Willow PI
Easley,SC 29640
864-855-9800
THE WILLOWS thewillowsofeasley.com

Call today to
A GRACE MGMT COMMUNITY scheduleatour!
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CRUST
Store bought or your favorite
homemade recipe

FILLING

8 cups Granny Smith apples.
cored (peeled, cored, and
sliced)

1tablespoon Lemon juice

% cup White sugar

Y cup Brown sugar

Yacup Flour

1teaspoon Cinnamon
Yateaspoon Nutmeg

TOPPING
Lcup Flour
Y, cup Brown

- sugar

Y, cup White sugar
1teaspoon Cinnamon
Y cup Butter (cold)

INSTRUCTIONS :

Preheat oven to 375° F. Roll our crust and place it in the
bottom of a pie pan and set aside. In a mixing bowl! put all
filling ingredients, and mix until apples are coated. Allow
your apples filling to sit-for at least 5 minutes before
adding them to the crust. Meanwhile, in a separate
mixing bowl use a fork to combine all topping
ingredients until the mixture is well combined

and crumbly. Spoon in apple filling then top with

topping. Bake for 50-55 minutes. Serve warm
with ice cream or whipped cream.
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HOUPISH EHDICH THI?IVE

508 South B St., Easley, SC

[i Follow us on Facebook and @farmacy_easley
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INGREDIENTS

11b. ground beef

2 - 14 oz. cans tomato sauce

1-14 oz. can diced tomatoes

1~ 14 oz. can diced tomatoes with green

chilies :

1-140z. can kidney beans, drained

1-14 0z. can black beans, drained

1-14 oz. can mixed vegetables, drained -

1 pkt. taco seasoning s INSTRUCTIONS

1 pkt. chili seasoning Brown and drain the hamburger with

" the taco seasoning according to

packet directions. In a large stock
pot, combine all ingredients and.
stir in chili seasoning. Heat until
boiling, reduce heat and simmer
for 20 mins. Serve topped with
grated cheddar or sour cream.
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We've got you covere

d I Whether you are an applicant looking for the right
° " . . :
position or an employer in need of quality candidates,

we have the resources to exceed your expectations.

864-272-0181 www.kudzustaffing.com

Charleston « Augusta, GA - Powdersville « Columbia
Fort Mill - Savannah, GA
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INGREDIENTS

1% cup milk

1 cup pumpkin puree
1large egg

2 cups all-purpose flour
Ysteaspoon pumpkin spice
3 tablespoons brown sugar
2 teaspoons baking powder
2 teaspoons baking soda

2 teaspoons baking soda

INSTRUCTIONS
Whisked together milk, pumpkin puree, and
egg ina large mixing bowl. Add all-purpose
flour, pumpkin spice, brown sugar, baking
powder, baking soda, and baking soda.
Mix until well combined. Heat a frying
pan with a small amount of butter or
non-stick cooking spray. When your -
pan is heated pour on about % cup -
batter. When you see bubbles
forming onyour pancake it's ready
to be flipped! Cook each side until
fully -cooked.- Repeat until all -

your batter is gone. -
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5155 Calhoun Memorial HWY, Suite DD, Easley 29640 « 864-442-5535 « sales@acdsports.com « www.acdsports.com « www.clemsonfan.shop
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INGREDIENTS

1 pound Italian ground sausage
1small yellow onion

1% cups green bell pepper (diced)
28 0z crushed tomatoes

30 oz diced tomatoes

1 teaspoon thyme (dried)
1teaspoon oregano (dried)
Y2teaspoon basil (dried)

Y2 teaspoon salt

Yateaspoon pepper

3cups vegetable broth

1cuplong grain white rice (uncooked)

INSTRUCTIONS

In a large soup pot, cook and

crumb ground sausage. Add in onions and
green pepper then cook until translucent.
Once cooked, drain fat. Add to your pot
the tomatoes, seasonings, and both.
Bring to a boil and then reduce to.
simmer, cover, and allow to simmer
for 30 minutes. Cook rice according

to package directions. Add cooked
rice to your soup and mix in well

- _thenserve.
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Columbus Day
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Halloween

' Eas'ley’s Ice s::svll!f
Cream Parlor 2res®

136 East Main St | Easley | 864.859.9186
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INGREDIENTS

1- 3 -4 Ib. boneless beef chuck roast
lcup beef broth

Y, cup balsamic vinegar

1 Tbsp. Worcestershire sauce

1 Tbsp. soy sauce

1 Tbsp. honey

Y2 tsp. red pepper flakes

4 cloves garlic,.chopped

INSTRUCTIONS

Mix together all ingredients and pour
over roast in a slow cooker. Cook 4
hours on-high or 6-8 on low. Tastes
especially good when served with
baked baby carrots and mashed
potatoes ,

PUMPKINT,
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American Legion Ladies Auxiliary Sons of American Legion American Legion Post 52 | Easley, SC | 118A Legion Street
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INGREDIENTS

3 cups semisweet chocolate chips

14 oz sweetened condensed milk

Y cup unsalted butter

1 cup Christmas colored M&M candies

INSTRUCTIONS
Add all ingredients (except
M&Ms) to a large microwavable bowl.
Place in the microwave for 30 seconds at
a time mixing between until fully melted.
Once everything is melted, mix until
well combined. Pour these ingredients
into a 8x8 casserole dish  (use:
parchment paper for easy removal).
Top-with Christmas colored M&M
candies. Place in the fridge until
set. This will take atieast 2 hours.

Then slice into fudge pieces .

and enjoy! -
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JOIN US EACH SUNDAY FOR CHRISTMAS CELEBRATIONS THROUGHOUT THE MONTH

, Perfect for you and the whole family Memﬁ
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