
Dean's Kitchen Recipes Preview

Chapter One - Breakfast Recipes 
Almond Brickle Coffee Cake 

19 Minutes preparation time 60 Minute baking time 
12 Servings 

       FOR COFFEE CAKE: Preheat the oven to 350 degrees Fahrenheit. 

      Grease and flour a fluted cake pan. 

      Prepare a two-layer white cake mix using the package instructions. 

      Add a 2/3 cup of almond brickle pieces to the batter. 

      Spoon the batter into the cake pan. 

      Sprinkle 1 1/2 cups of chocolate chunks evenly over the batter. 

      Combine the 1/2 cup of flour, 1/4 cup of light brown sugar and 1/2 teaspoon of cinnamon in

a bowl. 

      Mix well. 

      Cut in 4 tablespoons of sliced butter until the mixture is crumbly. 

      Stir in 1/2 cup of slivered almonds and 1 cups of almond brickle pieces. 

      Sprinkle over the chocolate chunks. 

      Bake the coffee cake for up to sixty minutes until a toothpick inserted in the center come 

out clean. Invert the coffee cake onto a serving plate. 

      FOR THE ICING: Melt 1/3 cups of semisweet chocolate chunks in a small sauce pan over 

medium heat. 

      Remove from the heat. 

      Stir in 1 cup of confectioners' sugar 

      Add enough tablespoons of hot water to make a drizzling consistency. 

      Drizzle over the top the coffee cake. 

      Serve now or let stand to cool. 
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Chapter Two - Dessert Recipes
Berry Cobbler 

5 Minutes preparation - 25 Minutes baking 
6 Servings 

  
      Preheat the oven to 375 degrees Fahrenheit. 

      Combine 2 1/2 cups of fresh raspberries, 2 1/2 cups of blueberries or strawberries and 2 

tablespoons of cornstarch in a medium bowl. 

      Toss lightly to coat the berries.

      Add 3/4 cups of granulated sugar. 

      Mix well. 

      Spoon the mixture into a one and one-half quart baking dish. 

      Set the baking dish aside. 

      Combine 1 cup of all-purpose flour, 1 1/2 teaspoons of baking powder and 1/4 teaspoon of 

salt in a medium bowl. 

      Set the flour mixture aside. 

      Melt 1/3 cup of butter. 

      Combine the melted butter with 1/3 cup of milk and 2 tablespoons of thawed apple juice 

concentrate in a small bowl. 

      Mix the milk mixture well. 

      Stir the milk mixture into the flour mixture until the dry ingredients are moistened. 

      Evenly drop six heaping tablespoonfuls of the dough over the berries in the baking dish. 

      Sprinkle with 1/4 teaspoon of ground nutmeg.                    

      Bake the cobbler for up to twenty five minutes until the topping is golden and fruit is 

bubbly. 

      Cool on a wire rack. 

      Serve warm or at room temperature.
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Chapter Three - Meat Recipes  
Barbeque Beef Roast  

28 Minutes preparation - 2 1/2 Hours cooking 
8 Servings 

      Heat 2 tablespoons of vegetable oil over medium heat in a Dutch oven. 

      Brown a four pound of beef chuck roast on all sides in the hot oil. 

      Sprinkle 2 cloves of minced garlic on top of the beef chuck roast. 

      Arrange 2 medium sliced of onions on top of the beef. 

      Combine 1/2 cup of ketchup, 1/2 cup of water, 1/4 cup of red-wine vinegar, 2 tablespoons of

Worcestershire sauce, 1 teaspoon of dried rosemary and 1 teaspoon of salt in a small bowl. 

      Mix well. 

      Pour the mixture over the beef. 

      Cover and cook the beef mixture in the Dutch oven for up to two hours over medium-low 

heat. 

      Cut 1 1/2 pounds of scrubbed new red potatoes in half. 

      Add the potatoes to the Dutch oven. 

      Cover the Dutch oven and cook for up to thirty minutes until the potatoes are tender. 
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Chapter Four - Poultry Recipes
Apple Dapple Chicken 

15 Minutes preparation - 90 Minutes baking 
4 Servings

 
      Preheat the oven to 350 degrees Fahrenheit. 

      Sprinkle the inside of a four pound chicken with 1/2 teaspoon of salt and 1/4 teaspoon of 

black pepper. 

      Rub the outside of the chicken with 2 tablespoons of vegetable oil. 

      Prepare 1 six ounce package of stuffing mix according to package instructions in a large 

bowl. 

      Add 1 large chopped apple, 1/2 teaspoon of grated lemon zest, 1/4 cup of raisins, 1/4 cup of 

chopped walnuts and 1/4 cup of thinly sliced celery to the prepared stuffing. 

      Mix the stuffing well. 

      Stuff the chicken loosely with the stuffing. 

      Place the stuffed chicken in a shallow baking pan. 

      Loosely cover the chicken with foil. 

      Roast the chicken for up to one hour. 

      Combine 1/2 cup of apple jelly, 1 tablespoon of lemon juice and 1/2 teaspoon of cinnamon 

in a small saucepan. 

      Simmer for up to three minutes over low heat. 

      Stir often until the jelly melts and the apple jelly glaze mixture is well blended. 

      Remove the foil and brush the chicken with the apple jelly glaze mixture. 

      Uncover and roast the chicken for up to thirty minutes. 

      Frequently brush the chicken with apple glaze mixture until an instant-read thermometer 

inserted into the thickest part of the thigh registers 185 degrees Fahrenheit. 

      Do not allow the thermometer to touch any chicken bone. 

      Let the chicken to stand for at least fifteen minutes before carving and serving. 
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  Chapter Five - Salad Recipes
Cornbread 

28 Minutes preparation - 20 Minutes cooking 
2 Hours chilling - 12 Servings

      
      Bake 1 package of seven ounce corn muffin mix using package instructions and then 

crumble the corn bread. 

      Cook 12 slices of bacon using package instructions and then crumble the bacon. 

      Combine 2 cups of chopped tomatoes, 1/2 cup of chopped green bell pepper, 1 cup of 

chopped green onions and 1/4 cup of chopped seeded jalapenos in bowl. 

      Mix the tomato mixture well. 

      Combine 1 cup of sour cream and 1 tablespoon chopped fresh parsley in a bowl. 

      Mix the sour cream mixture well. 

      Layer the corn bread, bacon, tomato mixture, sour cream mixture, 2 cans of fifteen ounce 

drained pinto beans, 2 cups of shredded Monterey Jack cheese and 1 cup of salsa in a glass 

salad bowl. 

      Cover and chill the salad for two hours. 

      Garnish with thinly sliced tomato wedges or jalapeno slices if you wish.
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Chapter Six - Seafood Recipes
Creole Shrimp Rice

20 Minutes preparation - 18 Minutes cooking 
4 Servings

   
      SHELL THE RAW SHRIMP: Peel off the shell segments. 

      Hold the tail firmly. 

      Tug to release the shrimp from the rest of the shell and tail. 

      DEVEIN THE SHRIMP: Cut one-eighth inch deep along the outside curve of the shrimp. 

      Use a sharp knife. 

      Lift the shrimp out of the shell and discard the black vein. 

      Wash the shrimp under cold water. 

      

      Bring 1 quart of water to a boil in a large saucepan. 

      Reduce the heat. 

      Uncover and add 1 pound of medium shelled and cooked shrimp. 

      Simmer for up to four minutes until the shrimp turns pink and opaque. 

      Remove the saucepan from the heat and immediately drain the shrimp. 

      Refrigerate the cooked shrimp until ready for use. 

      Add 2 tablespoons of olive oil to a large skillet. 

      Heat over medium heat until hot. 

      Add 1 cup of uncooked white rice. 

      Cook for up to three minutes until the rice is browned. Stir occasionally. 

      Add 1 fifteen ounce can of undrained diced tomatoes, 1 1/2 cups of water and 1 teaspoon of 

Creole OR Cajon Seasoning blend to the rice in the skillet. 

      Stir to blend. 

      Bring the rice mixture to a boil over high heat. 

      Reduce the heat to low. 

      Cover the skillet. 

      Simmer the rice mixture for up to fifteen minutes. 

      Add the cooked shrimp and 1 ten ounce package of thawed frozen okra to the rice mixture.

      Cover and simmer the shrimp and rice for up to three minutes until heated through. 
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       Chapter Seven - Side Dish Recipes
Asparagus Tomato Bake 

22 Minutes preparation - 24 Minutes baking 
6 Servings

  
      Preheat the oven to 350 degrees Fahrenheit. 

      Butter a nine inch by nine inch baking dish. 

      Cook 2 eight ounce packages of thawed asparagus spears using the package instructions.

      Drain. 

      Press the asparagus spears with water towels to remove excess moisture. 

      Place half of the asparagus in the prepared baking dish. 

      Heat 1 tablespoon of vegetable oil in a large skillet until hot. 

      Sauté 1/4 cup of chopped celery and 1 tablespoon of chopped green bell pepper for five 

minutes in the hot oil. Stir in 1 tablespoon of chopped green bell pepper, 2 tablespoons of 

granulated sugar, 2 tablespoons of cornstarch and 2 tablespoons of water. 

      Cook the mixture for up to two minutes until thickened. 

      Stir the tomato mixture continually. 

      Spoon half of the tomato mixture over the asparagus in the baking dish. 

      Sprinkle with 1/2 tablespoon of seasoned salt and 1/8 teaspoon of dill seed. 

      Repeat layers of the asparagus, tomato mixture, seasoned salt and dill seed. 

      Arrange 4 ounces of cubed Cheddar cheese on top of the tomato mixture layers. 

      Combine 1/2 cup of butter-flavored cracker crumbs and 1 tablespoon of melted butter in a 

small bowl. 

      Toss to coat. 

      Sprinkle the cracker crumbs over the Cheddar cheese. 

      Bake for up to twenty five minutes until golden brown. 

      Serve immediately.
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Chapter Eight - Soup Recipes
Bean Beef 

25 Minutes preparation - 60 Minutes standing 
105 Minutes cooking - 6 Servings

     
      Rinse and sort 8 ounces dried pinto beans. 

      Combine the beans and 6 cups of water in a large saucepan. 

      Bring to a boil over high heat.       

      Reduce the heat to medium.       

      Simmer for two minutes.      

      Remove from the heat. 

      Cover. 

      Let the beans stand for one hour. 

      Add 1 one pound beef shank, 1 cup of chopped onion, 2 tablespoons of salt, 1/2 teaspoon of 

dried thyme and 1/8 teaspoon of black pepper to the beans. 

      Mix the soup mixture well. 

      Bring the soup mixture to a boil over high heat. 

      Reduce the heat to medium. 

      Cover and simmer for one and one-quarter hours. 

      Stir the soup mixture occasionally. 

      Remove the beef shank from the soup mixture. 

      Chop the beef. 

      Discard the bones. 

      Mash the beans slightly. 

      Add the beef, 2 medium all-purpose peeled and chopped potatoes and 1 cup of sliced 

carrots to the soup mixture. 

      Cover and simmer the soup for up to thirty minutes until the vegetables are tender. 

End Of Preview
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