
 

Amazing Pasta Sauce over Penne  
By Jim Docs  

State Farm Insurance 

 
Ingredients: 
2 link of mild Italian sausage 
1 large white onion (minced) 
4 jars of tomato sauce 
1 box of small sliced mushrooms (approx 12 oz) 
50 half ounce meatballs 
 
Directions: 
In a large pot, remove sausage from link casing; brown the sausage, set aside.  In sausage grease, add 
minced onion and add a couple tablespoons of olive oil. Season with paprika and cook until transparent. 
Add tomato sauce, mushrooms and meatballs. Season with oregano, basil, bay leaves, parsley and garlic 
powder, to taste. Cover and let simmer for 2-2 1/2 hours. 
Serve over pasta. 
  



 

Smoked Beef Brisket 
By Dr. Tony Higgins, Senior Pastor Shelton Temple Prayer 

 
Mix the spices together to make the dry rub. After the rub has been applied to the brisket the next step is 
to wrap it tight put it in the refrigerator for a few hours then you are ready to cook. 
 
THE RUB: 
1 tablespoon of salt 
1 teaspoon of ground ginger 
1 tablespoon of crushed red peppers 
1 tablespoon of turmeric 
1 tablespoon of black pepper 
1 tablespoon of cumin 
1 teaspoon of curry powder 
2 tablespoons of Cajun spice 
1 cup of brown sugar 
2 tablespoons of yellow mustard 
 
The yellow mustard should be applied first along with the brown sugar. This will allow the dry rub to stick 
to the brisket. 
 
COOKING YOUR BEEF BRISKET: 
Recommended use fruit woods such as apple and cherry. Fruit wood brings a mild smoke flavor to the 
meat. Hickory wood can be used for deep smoke penetration on thick cuts of beef such as brisket.  
 
TEMPS/TIMES: 
When the smoker reaches 230-250 degrees; place the beef brisket in the smoker. With a wood smoker 
you must monitor it very closely to be sure you are maintaining your cooking temperature for the next 12 
hours. 
 

1. Smoker must be heated to 230 
2. Recommended wood is apple, cherry or hickory 
3. Place uncovered brisket into an aluminum pan, then place pan on 

smoker. Smoke the brisket for 12 hours. Smoker must maintain 
temperatures between 230 and 275, for 12 hours. Brisket is done 
when it reaches and internal temperature of 189-200 degrees 

 

  



 

Chili Garlic BBQ Salmon 
By Greg Hullinger 

REDFISH Promotions 

 
Ingredients: 
3 pounds whole salmon, cleaned 
¼ cup soy sauce 
1 tablespoon chili sauce 
1 tablespoon chopped fresh ginger root 
1 clove garlic, chopped 
1 lime, juiced 
1 lime, zested 
1 tablespoon brown sugar 
3 green onions, chopped 
 
Directions: 

1. Prepare the outdoor grill for high heat. 
2. Trim the tail and fins off of the salmon. Make several shallow cuts across the salmon’s skin. 

Place salmon on 3 large, slightly overlapping sheets of aluminum foil. 
3. In a bowl, stir together soy sauce, chili sauce, ginger and garlic. 
4. Fold the foil over the salmon and crimp the edges to seal. 
5. If using hot coals, move them to one side of the grill. Place the fish on the side of the grill that 

does not have coals directly underneath it and close the lid. If using a gas grill, place the fish on 
one side; turn off the flames directly underneath it: close the lid.  

6. Cook for 25 to 30 minutes. Remove to a serving platter and pour and juices that may have 
collected in the foil over the top of the fish. Sprinkle with green onion. 

  



 

Jambalaya 
By Daniel Horrigan 

Summit County Clerk of Courts 

 
Ingredients: 
5 peppers, chopped: green, yellow and red 
2 onions, diced 
9 stalks of celery, diced 
1 lb. of ham, diced 
2 lb. of Andouille sausage, diced 
2 lb. shrimp 
1 lb. Kielbasa, diced 
32 oz. chicken broth 
24 oz. Seafood stock 
2 tbs. tomato paste 
2 cans diced fire roasted tomatoes 
Chipotle pepper sauce, small dash 
1 tps. sea salt, pepper, garlic powder, onion powder  
2 tps. Emeril seasoning 
4 cups rice 
 
Directions: 
Sauté diced sausage in olive oil, enough to coat the bottom. Add ham when sausage is almost done. 
When both are sautéed, remove to plate. Add in same oil, onions, celery, peppers and sauté until wilted, 
about 10 minutes. Add tomato and cook until dissolved. Add chicken broth and seafood stock then scrape 
the bottom of pan and bring to a boil. Add sausage and ham and let simmer for 40-45 minutes. Add 
shrimp and cook for 15 minutes. Turn to low heat. Cook rice to package directions. Mix in and enjoy! 
  



 

Qorma (meat curry) 
By Dr. Jalees Shah 

Physician Summa Health System 
 
 
Ingredients: 
Beef, Chicken, or Mutton with bones about 2.2 lbs 
Yogurt 1 cup 
Ginger and Garlic Paste 2 tbsp 
Onions 3-4 medium size 
Garam Masala (includes cloves, black pepper, cumin, coriander, bay leaves, black and green cardamoms 
which are grinded together) 2-3 tbsp depending on how spicy you want 
Red chillies (grounded) and salt according to your taste 
Cilantro 1 bunch 
Green chillies 3-4 
Cooking oil 
 
Directions: 
Cut onion into equal slices and fry them until brown. Take them out, and put them aside. Then put the oil 
in a big pot. Add meat, ginger garlic paste and cook for a few minutes, then add garam masala and 
yogurt. Add salt and red chillies. For chicken you need to add minimal water, but if you use beef, you may 
need more.Now add the fried onions. At the end add some cilantro and whole green chillies. Let it cook on 
a medium flame until the oil separates from the rest of the curry and the meat is soft. The Qorma is now 
ready. 
 

Saffron Rice (use basmati rice) 
Soak rice in water for 10 min. Boil water, add rice and boil. Throw 
away the excess water just before the rice is done. Take a cup of milk 
and dissolve saffron in it and pour the milk on top of the rice.  Add 
food coloring if you wish. Cover the pot with a tight lid.  Now put the 
pot on full flame for 3-4 min. As soon as you see the steam coming 
out, lower the flame. Cook for another 4-5 minutes. You will know it is 
done when you start smelling saffron.  
 
 

  



 

Pulled Pork Sliders  
By David James  

Akron Public Schools 
 
PORK SHOULDER 
Seasonings: 
Salt 
Pepper 
onion powder 
garlic powder 
paprika 
 
Directions: 
Pressure cooker, remove and shred pork mixing in BBQ sauce, place in oven for additional 30 minutes 
 
SLIDER BUNS 
 
COLE SLAW 
Ingredients: 
Green cabbage and carrots shredded 
Salt 
black pepper 
paprika 
slaw dressing 
sugar 
 
Directions: 
Mix ingredients and refrigerate 
 

BARBEQUE SAUCE 
Sweet baby Rays 
onion powder 
garlic powder 
black pepper 
lemon juice 
 


