
 

Artisan French Bread 
By Rod  

Summa at Home 

 
Ingredients: 
1 kilogram of King Arthur’s flour 
600 ml water 
20 grams salt 
15 grams instant yeast 
Ball of leftover dough from the previous week’s bread dough 
 
Directions: 

1. Measure out flour and place in kitchen aid mixer bowl with dough hook.  
2.  Place water, salt, yeast and dough ball in a blender and homogenize thoroughly. 
3. Add water mixture to the flour and let the mixer knead the dough until all of the flour is 

thoroughly blended and there is no evidence of dry flour. 
4. Coat a bowl large enough to hold the dough ball doubled in size, with olive oil. 
5. Several hours prior to baking divide the flour into 300 gram balls. ( see below for alternative 

suggestions for loaves) 
6. Pre heat oven to 500 degrees with baking stone in oven for at least 30 minutes prior to baking. (It 

takes a while to bring the stone up to 500 degrees) 
7. Roll the dough balls into loaves and let rise in a floured cloth for at least 30 minutes. 
8. Roll a loaf onto a floured peel, paint it with egg white and sprinkle with desired toppings(eg. 

course salt, sesame seeds), cut slices into the top of the loaf, place into the oven and bake for at 
least 10-12 minutes or until the interior of the loaf is 180 degrees. 

9. Remove from oven when fully baked and cool on wired rack. When completely cooled, eat and 
enjoy! 

 
*Alternate Loaf Forms  
The dough may be divided in half, kneaded lightly. Place in a standard 
loaf pan sprayed with Pam or other comparable cooking spray. Let rise 
until doubled. 

  



 

Cheesy Beefy Chili 
By March Ferguson 

 
 

Ingredients: 
5 pounds of ground chuck 
3 cans of red beans 
2 cans of spicy red beans 
1 can of diced tomatoes 
Salt and pepper 
Hot sauce 
1 package of chili powder 
Paprika 
½ cup of diced onions and green peppers 
 
Directions: 

1. Brown the ground chuck.  
2. Sprinkle in the chili powder and mix in the red and spicy beans along with the diced tomatoes.  
3. Add a few dashes of salt, pepper and hot sauce, to your tastings.  
4. Add a small dash of paprika and stir in onions and green peppers.  
5. Simmer for 30 minutes and sprinkle cheeses to your desire over the top. 

  



 

Fried Plantains and Matoke 
By Dr. Bonyo 

Summa Physician Inc. 

 
FRIED PLANTAINS 
Ingredients:    
Ripe PLANTAIN bananas 
Salt 
Red pepper 
Oil 
 
One bunch of ripe plantains peeled and sliced into wedges. Fry plantains in a skillet over high heat on 
both sides. Serve Hot. For spicy plantains, sprinkle with red pepper before frying, then serve hot. 
 
MATOKE 
Ingredients: 
Peeled ripe plantains  
Green onion 
Red pepper 
Beef cubes chopped 
Onion chopped 
On the vine tomatoes chopped 
Garlic 
Cilantro 
Oil 

Sauté onions in oil. Add meat and brown.  Add plantains and the rest of the 
ingredients. Cook on low occasionally turning to avoid sticking on the pot until 
done. You can mash or serve hot. 

  



 

Fruit Dess‘ART” Bruschetta 
By Justin Hilton 

Kent State University 

 
Ingredients: 
1 whole wheat baguette 
1 cup mascarpone cheese 
1 tbsp honey 
1/3 cup chopped strawberries 
¼ cup blueberries 
¼ cup chopped mango 
1 kiwi, chopped 
 
Directions: 

1. Preheat oven to 400 degrees 
2. Slice baguette and place on a baking sheet 
3. Toast until golden brown 
4. In a bowl, combine mascarpone and honey 
5. Spread a tablespoon on each baguette 
6. Top with an assortment of chopped fruit 

  



 

Lobster Bisque 
By Mike Demagall  
Saber Healthcare 

 
Ingredients: 
4 Tbsp. butter 
4 Tbsp. flour 
2 Tbsp. tomato paste 
3-4 cups chicken stock 
3 tsp. onion 
2-3 cups sherry 
Worcestershire sauce (to taste) 
Thyme 
Nutmeg 
Lemon juice 
Fresh ground pepper 
4 cups heavy cream 
3 cups cooked lobster meat 
 
Directions: 

1. Melt butter, cook onion slowly. 
2. Add meat and cook low heat 5 minutes 
3. Add flour and spices, blend for typically 3-4 minutes 
4. Stir in chicken broth and 1 cup of Sherry 
5. Simmer for 15 minutes 
6. Add heavy cream but do not let boil 
7. Before serving, add remaining sherry and pepper 

 
  



 

Jay’s fabulous Macaroni Salad 
By Justin Hilton 

Kent State University 
 
Ingredients: 
1 package macaroni salad (16 oz.) 
1 cup celery, diced 
1 cup red onion, diced 
1 cup yellow or white onion, diced 
1 cup medium cheddar, diced 
1 cup Swiss cheese, diced 
 ¼ cup Parmesan, grated 
1 cup dill pickles, diced 
1 cup salami, diced 
1 6 oz. can large pitted black olives, diced 
1 tablespoon fresh minced garlic 
½ teaspoon ground white pepper 
1-2 teaspoon freshly ground black pepper 
 A dash of cayenne pepper 
½ teaspoon dry mustard 
½ teaspoon celery salt 
1 cup real mayo 
1 ½ cups Miracle Whip 
 

Directions: 
Add 2 quarts of water to a medium stock pot and bring to a boil. Add 
macaroni and cook until it is al dente, approximately 9 minutes. Do not 
overcook the pasta or it will fall apart when mixing. Rinse macaroni 
until cool. Drain well and let it dry out slightly. Add pasta to a large 
bowl. Carefully fold in celery, onion, cheddar, swiss and Parmesan 
cheese, dill pickles, salami and black olives. Refrigerate the mixture, 
uncovered, overnight or for at least 2 hours. 
Mix the minced garlic, white pepper, black pepper, cayenne pepper, 
dry mustard and celery salt together. Add to salad. Fold in 1 cup of 
mayonnaise to start then add the Miracle Whip. After all is mixed well 
together, lightly salt and then mix again. Refrigerate for 30 minutes to 
1 hour. 

  



 

New England Clam Chowder 
By Bob Mathis 

Seville Berry Farms 

 
Ingredients: 
2 – 6 1/2 oz. cans of minced clams, do not drain 
1 – 8 oz. bottle of clam juice 
1 cup diced onion 
1 cup diced celery 
1 cup potatoes – diced small 
 
White sauce: 
6 tbsp. butter 
1 quart half and half 
½ cup flour 
Salt and pepper to taste 
 
Directions: 

1. Simmer onion, celery, potatoes in clam juice for 20 minutes 
2. In a separate pan, make white sauce 
3. Melt butter, add flour gradually 
4. Stir constantly while slowly adding half and half 
5. Cook and stir until thick, about 20 minutes 
6. Add white sauce and clams to onions, celery and potatoes. Mix and heat. 

 
  



 

Stuffed Jalapenos 
By Scott Reed 

Akron Public Schools 

 
Ingredients: 
20 medium/large fresh jalapeno peppers 
2 packages Philly Cream Cheese or similar 
1 package of Hillshire farms Lil’ Smokies or 1 lb of pulled pork 
2 lb of bacon 
 
Directions: 

1. While wearing gloves, refrain from the capsaicin in the pepper, to avoid skin burn 
2. Wash and dry jalapeno peppers, remove top, cut in half lengthwise and de-vein 
3. Fill each pepper half with mixture of cream cheese and cooked meat of choice 
4. Wrap stuffed pepper with ½ slice of bacon of choice 
5. Insert toothpick thru the pepper and place aside 
6. Season, to taste, the outside of the bacon with dry rub 
7. Repeat steps for each pepper 

 
Cooking: 

1. Heat smoker to 250 degrees 
2. Add smoking wood of choice just prior to placing peppers on smoker 
3. Place peppers on grate about ½ inch spacing with plate setter in place to use indirect heat 
4. Close dome/smoker and cook at 250 degrees for 2.5 hours or until bacon is crispy and pepper is 

slightly wilted 
5. Serve with your choice of dipping sauce or eat plain 

  



 

Vegetable Corn Chowder 
“Piece de resistance” 
By Rev. Dr. Carl P. Wallace 

 Trinity United Church of Christ 
 

Ingredients: 
2 tbsp. olive oil 
2 red onion, diced 
½ red bell pepper, seeded and diced 
½ yellow bell pepper, seeded and diced 
½ orange bell pepper, seeded and diced 
4 garlic cloves, crushed 
1 large potato, diced 
2 tbsp. all-purpose flour 
1 ¼ cups vegetable stock 
2 ½ cups of cashew milk 
1 ½ cups of small frozen broccoli florets 
3 cups frozen corn 
¾ cup hard cheese (ie; parmesan, grated) 
Salt and pepper 
1 tsp granulated garlic 
1 tsp Mrs. Dash 
1 tbsp cilantro to garnish 
 

Directions: 
1. Heat the oil in a large saucepan. Add onion, bell pepper, garlic, potato 

and stir-fry over a low heat. Stir frequently for 2-3 minutes. 
2. 2. Stir in the flour and cook, continue stirring for 30 seconds. 

Gradually stir in the milk and stock. 
3. 3. Add the broccoli and corn. Bring the mixture to a boil, while stirring. 

Reduce heat and simmer for 20 minutes or until the vegetables are 
tender. 

4. Stir in ½ cup of cheese until melted. 
5. Season and spoon the chowder into a warm soup tureen. Garnish with 

the remaining cheese and cilantro. Serve. 
 

 


