
Fruit Drink     Megan Gillen  Purple - Top 
 
1 cup milk 
1 cup strawberry yogurt 
2 ½ frozen bananas 
1 ½ cups strawberries 
 
Chill serving glasses and pitcher in the freezer. 
Measure the yogurt and milk and put into the blender.  Wash and cut up the strawberries.  Add the 
strawberries and bananas to the blender.  Blend until smooth.  Pour into chilled glasses or pitcher.  
Serves  4. 
 
 
 
Meatball Soup     Logan Bush  Purple 
 
1 package (3 ounces) beef flavored ramen noodles 
3 cups water 
1 jar (14 ounces) spaghetti sauce 
1 cup frozen peas and carrots 
1 package (16 ounces) frozen fully-cooked Italian-style meatballs 
 
1.  Break the ramen noodles into small pieces over the bowl and set them aside.  Put the water, 
spaghetti sauce and seasoning packet from the ramen noodles in a medium (2 quart) saucepan. 
2.  Heat the soup mixture over medium heat until it comes to a boil.  Add the ramen noodles, peas and 
carrots and meatballs.  Heat the soup till it boils again, then turn the heat to low.  Cook and stir the soup 
for 4 to 5 minutes using a bamboo spoon. 
 
 
 
Sweet & Saucy Meatballs   Hannah Matzner Purple – Top 
 
Sauce:    1 cup ketchup   1 cup brown sugar 
  ¼ tsp. garlic powder  1 T. onion flakes 
 
Combine all ingredients in a sauce pan.  Cook until the mixture comes to a boil.  Stir constantly.  Let 
stand, covered, while meatballs are being mixed. 
 
Meatballs: 1 pound hamburger  1 T. onion flakes 
  ½ cup milk   ¼ tsp. pepper 
  1 egg    ¼ tsp. garlic powder 
  ¾ cup oatmeal   ½ tsp. salt 
      1 tsp. chili powder 
 
In a large bowl combine all ingredients.  Mix well and form into balls.  Place in a 7 x 11 inch pan.  Pour 
sauce over meatballs.  Bake uncovered at 350 degrees for 50 minutes.  Makes 12 meatballs.  Serves 4 
people. 
   


