
2015 Special Foods Recipes 
 

Garlic Cheddar Drop Biscuits   Josie McCord, Beginner, Purple 

 
2 cups all-purpose flour    ½ cup cold unsalted butter, cut in small cubes 
2 tsp baking powder    1 ½ cups shredded cheddar cheese 
½ tsp salt     ¾ cup cold milk 
½ tsp garlic powder 
 
Butter topping:  *Mix the following ingredients while biscuits are baking: 
3 T. unsalted butter, melted   1/8 tsp salt 
½ tsp garlic powder    (Parsley flakes) 
 
Preheat oven to 425* F.  In a medium bowl, mix together flour, baking powder, ½ tsp salt, and ½ tsp 
garlic powder.  Using a pastry cutter, cut butter into flour mixture until crumbly.  Mix in cheese and milk 
until combined (do not overmix).  Drop approx. 3 T dough onto baking sheet lined with parchment 
paper.  Bake at 425* for 10-15 minutes until slightly browned on bottom.  Brush with butter mixture 
while still hot and sprinkle with parsley flakes.  Makes 12 servings. 
 

Spinach Lasagna Roll-Ups   Hannah Matzner, Senior, Purple 

 
8 lasagna noodles    ¼ tsp garlic powder 
2 cups finely chopped baby spinach  ½ tsp salt 
1 cup low-fat cottage cheese   ½ cup finely shredded Italian cheese 
1/3 cup finely shredded Italian cheese  freshly ground black pepper 
1/3 cup grated Parmesan cheese  1 jar pizza sauce 
 
Preheat oven to 350* F.  Lightly grease a 9x9 inch baking dish.  Cook lasagna noodles in salted boiling 
water for 11 minutes.  Remove when they are al dente and lay out on a clean towel to dry and cool.  Mix 
the spinach, cottage cheese, 1/3 cup shredded cheese, Parmesan cheese, garlic powder, salt and a 
generous quantity of black pepper.  Divide the spinach and cheese mixture evenly between the noodles, 
spreading the mixture over the entire noodle.  Roll up the noodles from bottom to top, and place in pan 
with sides touching.  Pour the pizza sauce over the rolls and sprinkle ½ cup shredded cheese over the 
top.  Bake for 30 min. or until heated through and the sauce is bubbling. 
 

Magic Meatballs    Logan Bush, Junior, Purple 

 
2 lbs. ground beef    pepper to taste 
1 sleeve of saltine crackers   2-3 T. Worcestershire 
3-5 sticks of mozzarella string cheese 
 
Preheat oven to 450* F.  Mix ground beef with crushed saltine crackers and mix well.  Add pepper and 
Worcestershire to taste.  Cut string cheese into ¼ inch cubes.  Roll beef mixture into 1 inch balls.  Place a 
string cheese cube into each meatball and make sure it is covered.  Bake on a foil lined pan for 15-20 
min. 
 



 
Chicken and Noodle Casserole   Megan Gillen, Junior, Purple 

 
2 cups canned chicken    ½ tsp pepper 
1 can condensed cream of chicken soup  ½ tsp salt 
1 cup sour cream    ½ cup milk 
¼ cup chopped onion    3 cups cooked noodles 
½ cup frozen peas    1 cup shredded cheese 
Half a red pepper-chopped 
 
Preheat oven to 350* F.  Boil noodles until tender, then place cooked noodles and chicken in a 9x13 inch 
baking dish that has been sprayed with non-stick cooking spray.  Combine soup, sour cream, vegetables, 
salt, pepper, and milk in separate bowl.  Pour soup mixture over the chicken and noodles.  Bake for 20 
min. then take out and top with cheese.  Return to oven and finish baking for 10 minutes.  Garnish with 
red pepper.  Serves 6. 
 

Mustard Chicken & Vegetables  Ashley Henglefelt, Senior, Hanson County, Purple 

 
1 ½ lbs. chicken pieces    ½ tsp dried oregano, crumbled 
2 cups rotini noodles    1 T. minced onions 
1 cup each zucchini & yellow squash, chunked ¼ tsp. salt 
¼ cup spicy mustard    ¼ tsp pepper 
1 can condensed cream of chicken soup  1 tsp. Mrs. Dash garlic and herb seasoning 
1 T. red cooking wine    ¼ cup French fried onions 
¼ cup vegetable oil    spinach and herb garnish 
½ cup milk 
 
Preheat oven to 375*F.  In a large bowl combine mustard, oil, cooking wise, oregano, salt, and pepper.  
Mix well.  Take half of the mustard sauce and put in a separate bowl.  Toss chicken in second bowl of 
mustard sauce until coated.  Arrange chicken in 2 quart baking dish.  Bake uncovered 30 minutes.  Boil 
rotini 7 minutes; drain.  Stir soup, milk, hot pasta, yellow squash, zucchini, minced onions and Mrs. Dash 
seasoning into remaining mustard sauce.  Spoon pasta mixture into 13x9.x baking dish.  Arrange chicen 
on top.  Bake uncovered 15 minutes.  Sprinkle dish with spinach and herb garnish and top chicken with 
French fried onions.   Bake uncovered 3 minutes.  Yield:  6 servings 
     
 
 
 
 
 


