Recipes to Eat!
People  Puppy Chow
This absolutely delicious snack mix is one of my favorites. People gobble it up - well, like puppies gobble puppy chow! 

INGREDIENTS:

· 12 oz. box Crispix cereal 

· 1/2 cup butter 

· 1 cup crunchy peanut butter 

· 12 oz. pkg. semisweet chocolate chips 

· 2-3 cups powdered sugar 

PREPARATION:

In medium microwave-safe bowl, combine butter, peanut butter and chocolate chips and microwave on high for 2 to 3 minutes, stirring once during cooking, until mixture is melted and smooth. Place the cereal in another large bowl and pour the melted mixture over the cereal. 

Stir until the cereal is thoroughly coated. 

Pour the powdered sugar into a large plastic food bag. Pour the coated cereal into the powdered sugar and shake until it is well covered with the sugar. Pour the cereal onto wax paper to cool and dry. Store in an air tight containers at room temperature.

Chex Mix (Traditational)
This perennial favorite is loved by everyone. It was developed by Ralston-Purina in 1955 as a way to increase consumption of its breakfast cereals; actually, this recipe is the real original. This is a version updated with current ingredients, especially the garlic flavored bagel chips.
INGREDIENTS: 

· 1/2 cup butter 

· 2 Tbsp. Worcestershire sauce 

· 1-1/2 tsp. seasoned salt 

· 1/2 tsp. garlic powder 

· 1/2 tsp. onion powder 

· 3 cups corn chex cereal 

· 3 cups wheat chex cereal 

· 1-1/2 cups mixed nuts 

· 1 cup pretzels 

· 1 cup garlic flavored bagel chips 

PREPARATION:

Preheat oven to 250 degrees. Melt margarine in large roasting pan in oven (5 minutes). Stir in seasonings. Add remaining ingredients and mix until coated. Bake at 250 degrees for 1 hour, stirring every 15 minutes. 

Marshmallow Apple Dip
Ingredients:
1 jar (13 ounce size) Marshmallow Creme
8 ounces cream cheese
4 large apples, sliced
Directions:
Cream Marshmallow Creme and cream cheese together.
Core and slice apples. Dip apple slices and enjoy.

Creamy Orange Punch
Ingredients:
1/2 gallon vanilla ice cream
1/2 gallon rainbow sherbet
1 large can pineapple juice
2 liters Sprite or 7-UP
Directions:
Mash ice cream and sherbet together in punch bowl. Add pineapple juice and soda.

Sparkling Citrus Punch Recipe
Ingredients:
2 cups cold water
6 ounces can frozen orange juice concentrate, thawed
6 ounces can frozen grapefruit juice concentrate, thawed
1 liter sparkling water, chilled
Directions:
Mix all ingredients in pitcher. Serve over ice.
This recipe for Sparkling Citrus Punch serves/makes 12

Ice Cream in a Can! 
Coffee can ice cream

	Vanilla ice cream:

Ingredients:
1 cup heavy cream
1 cup light cream
1 beaten egg (or use equivalent

                      reconstituted dried)
1/2 cup sugar
1 tsp. vanilla extract
	Chocolate Ice Cream

Ingredients:
1 cup heavy cream
1 cup light cream
1/2 cup sugar
4 tablespoons cocoa
1/2 tsp. vanilla extract
1/8 tsp. salt
	Coffee Ice cream

Ingredients:
1 cup heavy cream
1 cup light cream
2 tablespoons instant coffee granules
1/2 cup sugar
1/8 tsp. salt


For all varieties:
In 1 lb. coffee can mix all ingredients. Seal can lid well with duct tape. Put small, sealed can inside larger 3 lb. can. Pack ice and 1 cup salt around small can. Put lid on large can and duct tape closed. Roll back & forth on a large towel (optional) for 15 minutes. Open large can and dump ice and water. Wipe small can dry and open. Stir mix, scraping sides of can. Additional ingredients, eg. cookie crumbs, chopped nuts, can be added now. Reseal small can and place back in larger can. Repack with salt and ice. Continue rolling for 10 minutes more. Open large can and dump ice and water. Wipe small can dry and open. Enjoy!

ICE CREAM IN A BAGGIE 
        Put in a sandwich-size Zip-Loc bag and "zip" closed: 1 tablespoon sugar 1/2 cup milk or half & half 1/4 teaspoon vanilla
       Put in a gallon-size Zip-Loc bag and zip closed: 2 T. rock salt (baking aisle in grocery) the filled and zipped sandwich bag from above ice cubes to fill bag about 3/4 full Shake and roll filled bag over and over until frozen (about 15-20 min.) YUMMY!!
       As the ice melts it does leak a little so do outside

Oreo Truffles

Ingredients:
	1 ½ package of Oreo’s or (chocolate sandwich cookie)

1 16 oz. of Cream Cheese
	Optional ingredients: Use your imagination!
3 T Peanut butter or 1 c Rice Crispy cereal


     Mix well and roll into bite size balls. Place in the refrigerator for 1 hour to chill. You could speed the process up by putting in the freezer.

     Melt 1 pack of Chocolate chips or cooking chocolate in the microwave or in a double boiler. (Hint: if you heat to long and chocolate doesn’t melt correctly add a teaspoon of Crisco and it should smooth it back out if you have NOT burned it.)
     Once the truffles are good & cool and the chips are melted. Place wax paper on the counter where you’re going to put the truffles after dipping them. Use a toothpick to pick up the truffle and dip it into the chocolate and place on the wax paper to dry.
Note: I have doubled the recipe and frozen the truffles for extend period of time (weeks) and as I needed or wanted some I would get them out dip in chocolate and use!

Cheese Balls
1 Large package of shredded Colby Cheese
1 16 oz. package of Cream Cheese

1 Ranch Package

Mix well and make the size chesses balls you want to serve. I usually make 2 large or 3 smaller ones with this recipe.  (OPTIONAL: To spice it up add some crushed red pepper flacks!) Top with chopped pecans. 
