
Brian Wiliams                        Country Breakfast    
Gluten-free drop biscuits w/sausage gravy & 
hash browns with roasted peppers & onions 

 
Note:  This recipe contains milk & soy – options include substitution of cow’s milk or soymilk for goat’s milk.  
          The specified brand of flour is manufactured in a plant that processes other allergens.   
          Remember to read all labels for additional “may contain” or other allergen statements! 
 

 
 

 
 

 



 
 

Kelly Cieszkowski    2nd Place Award Winner! 
 

 
 

 
 



Sharry Fealk  Breakfast Parfait & Fruit Kabob Duet 
 
BREAKFAST PARFAIT:        Yield: 8 servings   

FRESH GRANOLA: 

• 16 oz. The Silver Palate Thick & Rough 
Oatmeal  (100% Whole Grain Milled Oats) 

• ¼ cup Light Brown Sugar, packed 

• ¼ tsp Salt 
 

• 2 tsp Ground Cinnamon 

• ¼ cup Canola Oil 

• ¼ cup Honey 

• 1 tsp Vanilla 

Heat oven to 300 degrees.  Lightly oil a large baking pan. Mix oats, brown sugar, cinnamon and salt.  In a 
saucepan, warm honey and oil, and whisk in vanilla. Pour oil mixture over oat mixture and mix well. Spread 
granola in oiled baking pan. Bake for 30 minutes, stirring several times, until golden brown. Cool pan on rack. 

 
FRESH APPLESAUCE: 

• 8 Fresh Macintosh Apples 

• 1 cup Water 

• 2 Cinnamon Sticks 

• 1 T Fresh Lemon Juice 

• 2 T Sugar 

 
Peel, core and quarter apples. Place in large saucepan with water, lemon juice and cinnamon sticks. Bring to a 
boil, reduce heat, and simmer covered for 15 minutes. Stir, add sugar and simmer an additional 15 minutes, until 
smooth and thick. Remove cinnamon sticks, run through food mill (if desired), and chill. 

 
FRUIT KABOB: 

• 1 Fresh Pineapple*     

• 1 Fresh Cantaloupe* 

• 8 Fresh Strawberries* 
      * Note: any fresh fruits can be used, based on availability / preference 

 
Peel pineapple and cut into bite size chunks. Peel cantaloupe and cut into bite size chunks. 
Wash strawberries; leave stems intact. Using small bamboo skewers or large frilled toothpicks, arrange fruits on 
skewer. 

 
SERVING: 

• ½ cup Fresh Granola 

• ½ cup Fresh Applesauce 

• 1 T Dried Apricots, small dice 

• 1 Fresh Fruit Kabob 
 
In a clear parfait glass, alternate layers of applesauce and granola. Top with granola and sprinkle with dried 
apricots.  Serve with Fruit Kabob. 

 
 
 
 
 
 
 
 
 
 
 



Lauren Wegehaupt     3rd Place Award Winner! 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 



Tony Aja 
 

 
 
 
 
 
 
 
 
 
 
 



Stephanie Szczerba         Garlic Roasted Chicken & Creamy Faux-sotto 
 
Garlic Roasted Chicken & White Wine Sauce 

• 1 Tbl. olive oil 

• 2 chicken breasts  
                   (bone in or boneless) 

• 2 ounces white wine 
 

• 1 shallot 

• 2 cloves roasted garlic 

• As needed:  cornstarch,   
                                 salt & pepper 

In large skillet, heat oil over high heat.  Season chicken breasts with salt & pepper & place in skillet skin side 
down.  Cook until golden brown, turn & repeat cooking on other side.  Remove chicken from pan & place on 
greased sheet pan.  Place in preheated 350 degree oven until internal temperature reaches 145 degrees.     
 
Deglaze pan with white wine.  Add shallots & garlic. Season with salt & pepper.  If needed, thicken with a little bit 
of cornstarch (mix cornstarch with a little water first to avoid lumps). 
 

Faux-sotto    Note:  Has almost the same consistency & taste of real risotto!

• 1 cup chicken stock 

• 1 cup Jasmine rice 

• 4 cups water 

• Pinch of saffron 

• 14 ounces coconut milk 

• As needed: salt & pepper,  
                                         additional water 

 
Bring chicken stock to a boil in a large skillet.  Slowly add rice, stirring constantly. Add water & bring to a boil.  
Cover the pan, reduce to medium-high heat & let simmer, stirring occasionally. If the liquid absorbs quickly, add 
small amounts of water until rice is fully cooked and most of the liquid is absorbed.  Add coconut milk, stir and 
bring to a boil.  Season.      
 

Vegetables 

• 2 Tbl. Oil 

• 10 ea. Asparagus 

• 3 ea. Baby carrots 

• As needed:  Salt & Pepper 
 
Cut off ends of asparagus (peel if desired).  Cut carrots in half.  Steam until al dente. Before serving, heat oil in a 
skillet.  Add vegetables & sauté on high heat to desired doneness.  Season.    

 
 

Becky Buck 

 



Kevin Khidhir               

                                        With Strawberry Sorbet 
 

 
 

 

 
 



Valerie Naimi   Cupcake Candy Land 

 
Divvies® Chocolate Cupcakes            Yield 1 dozen cupcakes 

• 1½ cups cake flour - not self-rising   
           (may use gluten free)  

• 3/4  cup sugar 

• 1/4 cup cocoa powder 

• 1 teaspoon baking soda 
 

•  ½ teaspoon salt 

• 5 tablespoons vegetable oil 

• 1 tablespoon white vinegar 

• 1 teaspoon pure vanilla extract 

• 1¼ cups water 

1. Preheat oven to 350 degrees.  Line a 12 cup muffin tin with cupcake liners; set aside. 
2. In a medium bowl, whisk together flour, sugar, cocoa powder, baking soda and salt; set aside. 
3. In the bowl of an electric mixer fitted with the paddle attachment, mix together oil, vinegar, vanilla and 

water until well combined.  Add flour mixture to the mixer and mix until smooth, scraping down the 
sides of the bowl with a spatula as necessary.  Batter should look & feel more water than normal cake 
batters. 

4. Pour batter into prepared muffin tin, filling each cup ½ to ¾ full.  Transfer to oven and bake, rotating 
pan halfway through cooking, until a cake tester inserted into the center of one of the cupcakes 
comes out clean, 20-25 minutes. 

5. Immediately remove cupcakes from muffin tin and transfer to a wire rack.  Let cool completely before 
frosting. 

 

Divvies® Vanilla Frosting 

• 1¾ cups confectioner’s sugar 

• ½ cup dairy-free margarine, chilled  
                    (ex. safflower) 
 

• 1/8 teaspoon salt 

• ½ teaspoon pure vanilla extract 

• 1 tablespoon rice milk 

1. In the bowl of an electric mixer fitted with the paddle attachment, combine 1 ¼ cups confectioner’s 
sugar, margarine, salt & vanilla, scraping down the sides of the bowl with a spatula as necessary. 

2. Add rice milk and continue mixing until well combined, scraping down the sides of the bowl with a 
spatula as necessary.  With the mixer running, slowly add remaining ½ cup confectioners’ sugar, mix 
until well combined.   Store in an airtight container, refrigerated, up to 1 week. 

 

Blackberry Sorbet       Yield:  Approx. 4 cups.

• 1 cup water 

• 1 ¼ cup sugar 

• 2 tablespoons fruit liqueur (optional) 

• 1 pound frozen, unsweetened 
blackberries 

• 2 tablespoons lemon juice 

 
Note:  if sorbet sweetness needs adjusting after freezing, add a little sugar syrup to add sweetness or a 
little water if it’s too sweet then re-freeze.  The sorbet will not be affected by thawing & refreezing. 
1. In a small saucepan, bring water to boil & stir in sugar until completely dissolved.  Pour this sugar 

syrup into a heatproof container, cover and refrigerate until completely chilled (about 1 hour). 
2. Meanwhile, thaw blackberries.  When thawed, place in a blender or food processer & process until 

pureed.  Add blackberry puree to the chilled sugar syrup, then strain mixture to remove seeds.  Add 
lemon juice and, if desired, liqueur.  Cover & refrigerate until thoroughly chilled.   

3. Once thoroughly chilled, place in ice cream machine & process according to manufacturer’s 
instructions.  When finished, transfer to a chilled container & store in freezer.  When frozen solid, you 
may need to place in the refrigerator for about 20 minutes so it is soft enough to serve. 

4. If you do not have an ice cream machine:  pour mixture into an 8 or 9 inch stainless steel pan, cover 
with plastic wrap & freeze.  After 1 to 1½ hours, check sorbet.  When mixture is frozen to the point 
that a firm ring of ice has formed around sides of the pan & soft slush in center, remove from freezer.  
Transfer partially thawed sorber to food processor and process until mixture is uniform slush.  This 
breaks up large ice crystals that have formed on the sorbet & gives it the fluffy texture.  Place sorbet 
back into pan, return to freezer and repeat this process at least two more times at 1 to 1½ hour 
intervals.  After 3

rd
 processing, return sorbet to freezer for about 1 hour before serving to freeze firm 

enough to serve.   
 

 



Lemon Sauce 

• 1 cup orange juice 
• 1½ tablespoons arrowroot powder 
• 2 tablespoons lemon juice 

• 1/3 cup honey 
• 1 teaspoons lemon zest 

 
In a small saucepan over low heat, whisk together the orange juice & arrowroot powder.   
Whisk in lemon juice & honey, and cook, stirring, until thickened.  Stir in lemon zest & serve. 

 
Candied Lemon Zest (garnish) 

• 2 lemons 
• 1/3 cup water 

• 1/3 cup sugar 
• Sugar to coat zest strips 

 
1. Wash lemons thoroughly.  Trim zest from lemons using vegetable peeler.  Cut wide strips, being 

careful not to cut into the white pith layer below.  Cut zest strips lengthwise to create thin julienne 
strips. 

2. Place julienne strips in a small saucepan & cover with cold water.  Cook over medium heat until water 
comes to simmer.  Continue to simmer for 6 minutes. 

3. Remove from heat, drain strips, then return to the saucepan.  Add water & sugar to the strips in 
saucepan.  Bring mixture to simmer.  Continue to cook over low heat until lemon strips turn 
translucent, approximately 10 – 15 minutes.  The water & sugar should be starting to thicken.   

4. When done cooking, remove strips from pan & spread out on a sheet of wax paper.  Separate the 
strips on the wax paper so that they are not in clumps.   

5. Once the strips have cooled slightly, roll in sugar until well coated.  
 

 
 
 

Amy Knoles         1st Place Award Winner! 

 



 

 

        
    

    


