#MIFarmFamilies Favorites: Recipes from the Farm

Caring for cows is a daily priority for Michigan’s
approximately 1,800 dairy farm families.
Click through to meet just a few of our state’s
hardworking farm families, and indulge in
a few recipes inspired by them!

Vanilla Bean Yogurt Dip & Fruit Skewers
Serves: 8-10 • Prep time: 15 minutes

Vanilla Bean Yogurt Dip & Fruit Skewers
Ingredients:
For the dip:
•
•
•
•
•

4 ounces cream cheese, softened
1 cup plain Greek yogurt
3 tablespoons brown sugar
Scrapings/seeds of one vanilla bean
1 teaspoon pure vanilla extract

For the skewers:
•
•
•

Fresh blueberries
Fresh strawberries
Angel food cake, cut
into bite-sized cubes

Instructions:
In a large bowl, use an electric mixer and beat the cream cheese
on medium speed until smooth.
Add yogurt, brown sugar, vanilla bean scrapings, and vanilla extract.
Beat on medium speed until combined and smooth, scraping down
sides as needed.
For the skewers, skewer your strawberries, blueberries and angel
food cake, alternating colors.
Serve immediately.
If desired, prepare yogurt dip ahead and store covered in the fridge.
The skewers should be prepared immediately prior to serving.
Recipe by Rachel Gurk of Rachel Cooks

Grilled Steak Salad with Chive Yogurt Dressing
Serves: 6 • Prep time: 15 minutes • Cook time: 10 minutes

Grilled Steak Salad with Chive Yogurt Dressing
Ingredients:
For the dressing:
•
•
•
•
•
•
•

1 cup plain yogurt
3 tablespoons freshly squeezed lime juice
(3 small limes)
2 tablespoons milk
2 tablespoons chopped fresh chives
½ teaspoon minced garlic
¼ teaspoon kosher salt
⅛ teaspoon black pepper

Instructions:

For the steak:
•
•
•
•

20 ounces boneless petite sirloin steak
1 teaspoon kosher salt
¼ teaspoon black pepper
¼ teaspoon granulated garlic

For the salad:
•
•
•
•
•
•

3 cups baby spinach
3 cups chopped romaine lettuce hearts
½ cup sweet red pepper rings
½ cup sweet yellow pepper rings
1 cup peeled avocado chunks (1 small avocado)
¼ cup thinly-shaved red onion

Prepare the dressing: Place the yogurt, lime juice, milk, chives, garlic, salt, and pepper into a blender carafe. Blend on low
speed until the dressing comes together and the chives are completely incorporated. Transfer the dressing to a jar with a
tight-fitting lid and refrigerate until serving.
Prepare the steak: Combine the kosher salt, black pepper, and granulated garlic to create a rub. Sprinkle half of the seasoning
mix over one side of the steak, pressing it into the flesh. Repeat with the remaining seasonings on the opposite side of the
steak. Grill the steak over direct, medium heat to desired level of doneness, 4 to 5 minutes for a one-half inch thick petite
sirloin to have a medium pink center. Remove the steak from the grill and let rest for 7 to 10 minutes.
Prepare the salad: Toss baby spinach and chopped romaine lettuce on a large platter. Scatter peppers, avocado, and red
onion over the greens. Slice the grilled sirloin thinly against the grain. Arrange the meat slices along the center of the salad.
Drizzle dressing over the salad just prior to serving.
		

Recipe by Kirsten Kubert of Comfortably Domestic

Asparagus Ribbon Salad with Beets and Burrata
Serves: 1 • Prep time: 5 minutes

Asparagus Ribbon Salad with
Beets and Burrata
Ingredients:
•
•
•
•
•
•
•
•

8 thick stalks of asparagus, rinsed
1 teaspoon olive oil
½ teaspoon white balsamic vinegar
¼ teaspoon Dijon mustard
¼ teaspoon honey
Salt and pepper to taste
1 small beet, roasted, peeled and cut into chunks
2 ounces Burrata, torn into bite-sized pieces

Instructions:
To cut the asparagus into ribbons, hold by the base. Starting about
one inch from base and moving the peeler away from you, run the
vegetable peeler towards the tip of the asparagus. Pile asparagus
onto a serving dish.
In a small measuring cup, mix together olive oil, balsamic
vinegar, mustard and honey. Add salt and pepper to taste.
Mix until combined. Pour over asparagus ribbons and toss to coat.
Add beets and Burrata to salad. Drizzle with additional oil and
sprinkle with salt and pepper, if desired.
Enjoy immediately.

Recipe by Rachel Gurk of Rachel Cooks

The Oesch Family
The Oesch family has been committed to caring for their
cows, community and environment for over 100 years.
Several generations work together to care for their 2,000
milking cows. The commitment to producing quality milk is
the same today as when the farm started, but the farm has
grown to welcome home family members and embrace
technology. The family recently incorporated robotic milking
which allows the cows to be milked when they want, and
helps the family continue their commitment to caring for their animals.
Protecting the natural resources around the farm has changed over the years since the farm was
established; the family works hard to protect the creek that originally drew their family to the land.
After a conversation with Annie Link, a fifth-generation family member of the Oesch family, Liz Della
Croce of The Lemon Bowl was inspired to create the following recipe – Mexican Lasagna with Chicken
& Black Beans.

Farm-Family Inspired Recipe:

Mexican Lasagna with
Chicken & Black Beans
Serves: 6 • Prep time: 15 minutes
Cook time: 45 minutes

Mexican Lasagna with Chicken & Black Beans
Ingredients:
•
•
•
•
•
•

2 cups salsa verde (homemade or store-bought), divided
2 cups plain non-fat Greek yogurt
12 ounces shredded chicken breasts (such as rotisserie)
1 (15-ounce) can black beans, drained and rinsed
1 cup corn, fresh or frozen
1 tablespoon cumin

•
•
•
•
•

1 teaspoon smoked paprika
Salt and pepper to taste
12 corn tortillas
1½ cups shredded 2% sharp Cheddar cheese
Avocado, cilantro, red onion - optional garnish

Instructions:
Pre-heat oven to 350° F and have a 9” x 13” baking dish ready to use.
In a large bowl, mix together 1 cup of the salsa verde with the plain Greek yogurt, shredded chicken,
black beans, corn, cumin and smoked paprika. Check for seasoning and add salt and pepper to
taste; set aside.
Begin assembling the lasagna by adding ¼ cup of the remaining salsa verde to the bottom of the
baking dish. Use a rubber spatula to spread to prevent tortillas from sticking.
Lay four corn tortillas on top of the salsa verde, overlapping as little as possible.
Scoop out ½ of the chicken and bean mixture and spread in an even layer on top of the tortillas.
Place another layer of four corn tortillas on top of the chicken mixture, pressing down firmly to remove
any excess air.
Add the remaining chicken and bean mixture and spread out evenly once again on top of the tortillas.
Top with remaining four tortillas and press down once more to remove excess air. Drizzle the top with
the remaining ¾ cup salsa verde then sprinkle with cheese.
Bake until cheese is golden and bubbly, about 45 minutes. Let set 5 minutes to set before slicing to
serve. Garnish with avocado, cilantro and red onion before serving.

Recipe by Liz Della Croce of The Lemon Bowl

Summer Vegetable Gratin
Serves: 6 • Prep time: 45-60 minutes • Cook time: 45-50 minutes

Summer Vegetable Gratin
Ingredients:
•
•
•
•
•
•
•
•
•
•
•
•
•

1 ½ teaspoons unsalted butter,
softened
6-7 thin sprigs fresh
asparagus, cut into
2-inch pieces
6 cherry-sized ripe heirloom
tomatoes, halved and seeds
removed
3 small yellow potatoes, thinly
sliced
1 small zucchini, thinly sliced
1 small yellow summer
squash, thinly sliced
¼ cup thinly sliced sweet
onion
½ cup milk
1 clove garlic, peeled and
minced
½ teaspoon kosher salt
⅛ teaspoon freshly cracked
black pepper
2 tablespoons unsalted butter,
chilled and cut into ¼-inch
pieces
½ cup shredded sharp white
Cheddar cheese

Instructions:
Preheat oven to 375° F. Lightly grease a 2.8-liter
casserole dish with 1 ½ teaspoons of softened butter;
set aside while preparing the vegetables.
Prepare the vegetables and then alternately arrange them in
a single layer in the bottom of the prepared casserole dish,
overlapping slightly but not completely covering one another.
Slowly pour the milk over the vegetables. Milk should reach
around the edges of the vegetable medley, but not so much
as to submerge them. Sprinkle the minced garlic, kosher
salt, and freshly cracked black pepper over the vegetables.
Scatter the chilled butter pieces over top.
Bake the casserole for 30 minutes. Lightly press the
vegetables into the milk mixture with the back of a flat
spatula. Continue baking for an additional 15 minutes.
Sprinkle the cheese over the vegetables. Return the
casserole to the oven and bake for 5 more minutes, or
until cheese is melted and begins to brown.
Serve immediately.
Recipe Note: When using watery vegetables as zucchini
and summer squash, slicing and allowing the vegetables
to sit on a double thickness of paper towel for about 10
minutes is recommended to absorb some of the water that
will weep from the cut vegetables.

Recipe by Kirsten Kubert of Comfortably Domestic

The Crandall Family
Brad and Monica Crandall are now the fifth generation to own
Crandall Dairy Farms. Every day, they care for 330 milking
cows and 240 heifers. They also grow corn, wheat, alfalfa and
soybeans. They farm with Brad’s brother and sister-in-law,
Mark and Sara, and Brad’s parents, Larry and Gloria, who love
to see their grandchildren learning to care for the animals and
the land.
As dairy farmers who live on and near the farm, the Crandalls
understand the importance of protecting and conserving the natural resources. Read more about the
Crandalls on the Milk Means More blog, where Monica is a regular contributor, and follow their
Facebook page.
After a conversation with Monica, Sheila Johnson of Eat 2 Gather was inspired to create the following
recipe – One Pan Taco Pie.

Farm-Family Inspired Recipe:

One Pan Taco Pie
Serves: 6 • Prep time: 5 minutes
Cook time: 30 minutes

One Pan Taco Pie
Ingredients:
For the filling:
•
•
•
•
•
•

1 cup chopped onion
2 pounds ground beef, 90% lean
½ teaspoon salt
2 tablespoons taco seasoning
1 (10-ounce) can Rotel tomatoes
1 (8-ounce) can tomato sauce

For the topping:
•
•
•
•
•
•

1 ½ cups whole milk
4 tablespoons butter
1 ½ cups flour
½ cup yellow corn meal
1 tablespoon baking powder
½ teaspoon salt

Toppings: grated cheese, sour cream, diced tomatoes,
chopped lettuce, chopped onion, sliced black olives, chopped cilantro

Instructions:
Preheat oven to 400° F.
Place chopped onion and ground beef in a large oven-proof skillet. Cook over medium-high heat until
meat is brown and all pink is gone, breaking up larger chunks with spatula for approximately 5 minutes.
Add salt, taco seasoning, Rotel tomatoes, and tomato sauce. Stir and let simmer for an additional
5 minutes.
While meat is simmering, heat milk and butter for 2 ½ minutes in microwave. After heated, whisk to
combine. Combine flour, cornmeal, salt, and baking powder. Pour into warm milk and butter mixture
and combine with a spoon until batter is smooth.
Turn off stove top. Spoon cornmeal batter on top of meat, and place in oven and bake for 15-20 minutes.
Top taco pie with cheese and other favorite taco toppings, as desired.
Recipe by Sheila Johnson of Eat 2 Gather

Cherry Lemonade Ice Cream
Serves: 8-10 • Prep time: 30 minutes • Chill time: 12 hours

Cherry Lemonade Ice Cream
Ingredients:
•
•
•
•

2 1/3 cups heavy cream
2 1/3 cups whole milk
4 large egg yolks
3 large eggs

•
•
•
•

1 cup plus 2 tablespoons granulated sugar
2 teaspoons lemon extract
1 teaspoon yellow food coloring (optional)
1 ½ cups fresh cherries, pitted and halved

Instructions:
In large saucepan, combine cream and milk. Heat to just simmering over
medium-high heat, stirring occasionally. Remove from heat.
Place egg yolks, eggs and sugar in mixing bowl. Mix on medium speed for
2 minutes or until thick and pale yellow in color. In a slow, steady stream,
add 1 cup of warm cream mixture to egg mixture.
When combined, pour egg mixture into saucepan with remaining cream mixture.
Cook, stirring constantly, over medium-low heat until mixture is thick enough to
coat back of spoon.
Strain through fine-mesh strainer set over large bowl. Stir in lemon extract and
food coloring, if using. Cover with plastic wrap placed directly on custard; chill
completely (overnight is recommended).
Pour custard mixture into your ice cream machine and freeze according to
manufacturer instructions. Fold in cherries; transfer ice cream to freezer
to harden completely (at least 4 hours).
Recipe by Lori Yates of Foxes Love Lemons

The Messing-Kennedy Family
Michigan dairy farmer Ashley Messing-Kennedy works with
her parents on the farm her grandparents bought in 1962.
They milk 240 cows in four robotic milking units and raise all
of their calves. The family grows the crops for their herd on
the 600 acres of land they own and rent. A new mom, Ashley
and her husband Eric are excited to raise their daughter on the
same farm where Ashley grew up.
Ashley shares her story of life as a dairy farmer, her love of
fashion and makeup, and the process of updating her 200-year-old house on her blog Messy Kennedy.
You can also learn more about Ashley on the Milk Means More blog, where she shares what goes into
the food provided to the animals on their farm.
After a conversation with Ashley, Rachel of Rachel Cooks was inspired to create the following recipe
– Pesto Havarti Baked Chicken Chimichangas.

Farm-Family Inspired Recipe:

Pesto Havarti Baked
Chicken Chimichangas
Serves: 6 • Prep time: 15 minutes
Cook time: 25 minutes

Pesto Havarti Baked Chicken Chimichangas
Ingredients:

For roasted asparagus:
• 2 cups chopped asparagus
(about 1-inch pieces)
• 1 teaspoon olive oil
• ¼ teaspoon salt
• ¼ teaspoon ground
black pepper
For chimichanga:
• 6 burrito size (9 or 10-inch)
flour tortillas
• 2 ½ cups shredded cooked
chicken breast
• ½ cup prepared pesto
• 1 cup roasted asparagus
(see instructions)
• 1 cup shredded
Havarti cheese
• 1 cup caramelized onions
• cooking spray
For salad:
• 4 cups arugula
• 1 cup halved
grape tomatoes
• 1 cup roasted asparagus
(see instructions)
• 2 teaspoons lemon juice
• 4 teaspoons olive oil
• 1 teaspoon honey
• Salt and pepper to taste

Instructions:
Preheat oven to 425° F.
Toss chopped asparagus with olive oil, salt and pepper on a
rimmed sheet pan. Roast asparagus for 10 minutes.
Remove from sheet pan and place in a bowl. (Leave oven on!)
In a medium mixing bowl, combine shredded chicken and
pesto until chicken is combined.
Meanwhile, begin to assemble chimichangas. Lay out
six tortillas and divide chicken evenly, placing it right in the
middle with a border all around. Top with 1 cup of the roasted
asparagus, again, dividing evenly between the six tortillas.
Repeat with cheese and caramelized onions. Roll tightly like a
burrito and place seam-side down on the same sheet pan you
used for asparagus. Repeat with the rest of the chimichangas.
Spray lightly with cooking spray (optional, but it will help
them brown).
Bake chimichangas for 15-17 minutes or until golden brown.
Meanwhile, prep salad. Add arugula, grape tomatoes, and
remaining asparagus to a large bowl. In a small bowl or
measuring cup, whisk lemon juice, olive oil, and honey until
combined. Taste and add salt and pepper as desired. Pour
over salad and toss to combine.
Serve chimichangas with salad immediately when
chimichangas are finished cooking.

Recipe by Rachel Gurk of Rachel Cooks

Easy Make-Ahead Freezer Smoothies
Serves: 1 • Prep time: 15 minutes

Easy Make-Ahead
Freezer Smoothies
Ingredients:
•
•
•
•
•
•
•

1 cup fresh fruit
½ cup yogurt
½ cup spinach
1 tablespoon honey
1 tablespoon lemon juice
Optional add-ins: wheat germ, flax seed, protein powder,
ginger, banana, nut butter, cocoa powder, cinnamon
½ cup 2% milk

Instructions:
Add fruit, yogurt, spinach, honey, lemon juice, and any add-ins of
your choosing to quart-sized freezer bags. Remove as much air as
possible. Freeze.

To blend the smoothie:
Remove frozen smoothie ingredients from plastic bag and place in
blender. Add milk. Blend until smooth; about 3 minutes. If you like
your smoothie less frozen, remove from freezer and place bag in a
warm bowl of water 30 minutes before blending.
Recipe by Sheila Johnson of Eat 2 Gather

The van den Goor Family
Gertie and Geert van den Goor moved from the Netherlands
with their three children to Marlette, Michigan in 1999 and
established Goma Dairy Farm, LLC. Gertie describes their
farm, where they milk 2,800 Holstein cows, as a modern, clean
dairy that is proud of producing a safe and nutritious product.
Goma Dairy frequently hosts tour groups to teach others about agriculture and spreads the positive
work of the dairy industry through their Facebook page.
After a conversation with Gertie, Lori Yates of Foxes Love Lemons was inspired to create the following
recipe – Spicy Peanut Chicken Skewers.

Farm-Family Inspired Recipe:

Spicy Peanut Chicken Skewers
Serves: 6 • Prep time: 10 minutes
Cook time: 25 minutes

Ingredients:
•
•
•
•
•
•
•

Spicy Peanut Chicken Skewers

3 garlic cloves, minced
⅓ cup olive oil
6 tablespoons soy sauce, divided
6 tablespoons whole milk, divided
5 tablespoons rice vinegar, divided
1 ½ pounds boneless, skinless chicken
thighs, cut into 1 ½-inch pieces
12 bamboo skewers

•
•
•
•
•
•
•
•

½ cup peanut butter
¼ cup sambal oelek
18 grape tomatoes
2 medium yellow squash, very thinly sliced
2 medium zucchini, very thinly sliced
Black sesame seeds, for garnish (optional)
Chopped peanuts, for garnish (optional)
Lime wedges, for serving (optional)

Instructions:
In small bowl, whisk together garlic, oil, 3 tablespoons soy sauce, 3 tablespoons milk and
1 tablespoon vinegar. Place chicken in large zip-top bag; pour soy sauce mixture over chicken.
Seal bag and refrigerate 2 hours or up to overnight. Place skewers in large dish and cover
with water. Let stand at least 15 minutes.
Meanwhile, in small bowl, whisk together peanut butter, sambal oelek, remaining 3 tablespoons
soy sauce, 3 tablespoons milk and 4 tablespoons rice vinegar.
Preheat grill for direct grilling over medium-high heat. Remove chicken from marinade; discard
marinade. Thread chicken pieces onto six skewers. Thread tomatoes, squash and zucchini onto
remaining six skewers.
Transfer chicken skewers to grill. Cook, turning occasionally, 8 to 10 minutes or until internal
temperature of chicken reaches 165° F. During last minute of cooking, brush chicken skewers
with about half of peanut butter mixture. Transfer skewers to plate; cover with foil and let
stand 5 minutes.
Meanwhile, transfer vegetable skewers to grill and cook 2 to 3 minutes or until vegetables are
tender-crisp. To serve, sprinkle skewers with sesame seeds and peanuts, if desired. Serve chicken
skewers and vegetable skewers with remaining peanut sauce and lime wedges, if desired.

Recipe by Lori Yates of Foxes Love Lemons

Jalapeño Yogurt Dip
Serves: 16 • Prep time: 45 minutes • Chill time: 2 hours

Jalapeño Yogurt Dip
Ingredients:
•
•
•
•
•
•

4 cloves garlic, peeled
½ onion
2 tablespoons olive oil
½ green bell pepper
½ red bell pepper
4 jalapeño peppers

•
•
•
•
•

1 (15-ounce) can fire roasted tomatoes
1 ½ teaspoons salt
1 quart Greek yogurt
1 (8-ounce) block cream cheese
Vegetables for serving

Instructions:
Preheat oven to 400° F. Place garlic and onion in an ovenproof pan and
coat with olive oil. Roast for 30 minutes or until garlic is golden, stirring
halfway through. Place bell peppers (cut-side down) and two jalapeños
on a rimmed baking sheet and put under the broiler until charred and
completely black. Put roasted peppers in a bowl and cover with plastic
wrap for 15 minutes.
Cut the tops off the remaining two raw jalapeños, and slice in half (for less
heat, remove ribs and seeds). After roasted peppers have rested for 15
minutes, remove the skin and seeds. Place tomatoes, roasted peppers,
raw peppers, onions, garlic and salt in a blender or food processor and
blend until smooth. Combine 1 to 1 ½ cups of the pureed vegetables,
yogurt and cream cheese in a bowl and mix well. Chill for at least 2 hours
before serving.
Recipe by Chellie Schmitz of Art From My Table

The Dellar Family
Katie and her husband, Jason, a fourth-generation dairy
farmer, own and operate NuDream Dairy in Harrisville,
Michigan. Their farm motto is “Milking happy, healthy cows
for happy, healthy families.” The Dellars’ four children help on
the farm too, keeping the yard clean, feeding calves, cleaning
pens, moving cows, and more.
Katie’s Facebook page, Dairy Mom, features stories of the day-to-day triumphs and tribulations of
dairy farming. Katie also contributes to the Milk Means More blog, sharing stories about life on her
family’s farm.
After a conversation with Katie, Kirsten of Comfortably Domestic was inspired to create the following
recipe – One Pan Macaroni & Cheese.

Farm-Family Inspired Recipe:

One Pan Macaroni & Cheese
Serves: 6-8 • Prep time: 15 minutes
Cook time: 1 hour

One Pan Macaroni & Cheese
Ingredients:
•
•
•
•
•
•
•
•

1 teaspoon unsalted butter, softened
3 cups dried macaroni, divided
1 ½ cups freshly grated mild Cheddar cheese, divided
1 ¼ cups freshly grated Parmesan cheese, divided
5 tablespoons chilled unsalted butter, cut into ¼-inch cubes, divided
1 teaspoon kosher salt
¼ teaspoon black pepper
5 cups 2% milk

Instructions:
Preheat oven to 350° F. Smear the teaspoon of softened butter around the
interior of a 9” x 13” glass baking dish to coat.
Layer half of the dried macaroni across the bottom of the buttered baking dish.
Sprinkle half of the shredded Cheddar and Parmesan cheeses evenly over the
macaroni. Evenly scatter half of the chilled butter cubes over the cheese.
Repeat the layers with the dried macaroni, cheese, and cubed butter. Sprinkle
the top with salt and pepper. Slowly pour the milk over all, being sure to moisten
all of the pasta. Look for any macaroni noodles that are sticking upward over the
surface of the milk, and then gently press them flat underneath the milk.
Bake the macaroni and cheese for one hour or until the noodles are soft, milk
has been completely absorbed, and cheese is melted and smooth.
Serve immediately.
Recipe by Kirsten Kubert of Comfortably Domestic

Berry Ginger Frozen Yogurt
Serves: 12 • Prep time: 30 minutes • Chill time: 8 hours

Berry Ginger Frozen Yogurt
Ingredients:
•
•
•
•
•
•

3 cups mixed berries – fresh or frozen
⅔ cup honey
1 tablespoon minced fresh ginger
1 (32-ounce) container whole milk, full-fat plain yogurt
1 teaspoon lemon zest
Pinch of salt

Instructions:
In a small saucepan, heat berries, honey and ginger over medium heat. Stirring
frequently, bring mixture to a light boil then reduce heat to low and simmer for
15 minutes. Remove from heat.
Place a fine mesh strainer over a large bowl. Working slowly, gently pour the warm berry
mixture through the strainer using the back of a rubber spatula to press out all of the
liquid. At the end you should be left with the ginger chunks and berry seeds.
Refrigerate the strained berry-honey-ginger mixture so it is completely cold, a minimum
of 8 hours or overnight. This is a good time to place your ice cream maker insert in the
freezer if you haven’t already.
The next day, whisk together the cold berry mixture and the whole milk yogurt along
with lemon zest and a pinch of salt. Stir until fully incorporated.
Pour mixture into ice cream maker and freeze according to manufacturer’s instructions.
Note: Store frozen yogurt in an airtight container in the freezer for up to 3 weeks.

Recipe by Liz Della Croce of The Lemon Bowl

The McCune Family
In 1880, Chuck McCune’s great grandfather began McCune
Dairy Farm. Back then, it took horsepower on four legs
(horses) to power a dairy. Today’s dairy farm uses a different
kind of horsepower: diesel-powered tractors, automatic silo
unloaders, and refrigerated milk tanks. What hasn’t changed
on the dairy is the McCune’s commitment to caring for
their cows.
Every day, Chuck and his son Chase take care of the cows, and grow and harvest the crops.
The McCunes have a fleet of older tractors they restore and repair themselves. In the future,
Chuck and his wife Cathy plan to pass the dairy farm to their son, Chase.
After a conversation with Cathy, Sarah Bates of The Chef Next Door was inspired to create
the following recipe – Ham & Cheddar Cheese Ball.

Farm-Family Inspired Recipe:

Ham & Cheddar Cheese Ball
Serves: 24 • Prep time: 10 minutes
Chill time: 2 hours

Ham & Cheddar Cheese Ball
Ingredients:
•
•
•
•
•
•
•

16 ounces shredded sharp Cheddar cheese
8 ounces cream cheese, softened
1 tablespoon Worcestershire sauce
1/2 tablespoon seasoning salt
1/2 pound deli honey ham, chopped
1 bunch green onions, sliced, white
and light green parts only
Crackers or vegetables, for serving

Instructions:
In a large bowl mix the Cheddar cheese, cream cheese,
Worcestershire, seasoning salt, white part of the onions,
and half of the ham. Form the mixture into a ball.
Combine the remaining ham and green parts of the onion
and roll the cheese ball into it.
Chill for at least two hours before serving.
Serve with crackers or vegetables.

Recipe by Sarah Bates of The Chef Next Door

Tropical Sun Smoothie
Serves: 1 • Prep time: 5 minutes

Tropical Sun Smoothie
Ingredients:
•
•
•
•
•
•
•
•

1 ripe banana, peeled
½ cup chopped mango
½ cup chopped pineapple
¼ cup 2% milk
¼ cup lowfat vanilla yogurt
1 tablespoon unsweetened flaked dried coconut
½ teaspoon vanilla extract
¼ cup ice

Instructions:
In blender, combine banana, mango, pineapple, milk, yogurt,
coconut and vanilla; blend until smooth. Add ice and blend
until smooth.
Serve immediately.

Recipe by Lori Yates of Foxes Love Lemons

Tangy Pasta Salad
Serves: 8 • Prep time: 30 minutes • Cook time: 7 minutes

Tangy Pasta Salad
Ingredients:
Pasta:
•
•
•
•
•
•
•
•

1 pound tri-colored rotini pasta,
cooked per box directions
4 ounces mild Cheddar cheese,
cut into small squares
2 cups broccoli florets
2 cups cauliflower florets
1 cup sliced celery
1 cup diced red bell pepper
1 cup diced yellow or orange pepper
1 cup diced green pepper

Dressing:
•
•
•
•
•
•
•
•

¼ cup granulated sugar
¼ cup apple cider vinegar
1 cup mayonnaise
⅛ teaspoon garlic powder
1 tablespoon prepared yellow mustard
½ teaspoon celery seed
½ teaspoon salt
Fresh ground pepper, to taste

Instructions:
Place cooked, cooled pasta in a
large bowl along with cheese and
vegetables. Toss together.
Combine all of the dressing ingredients
in a blender and blend until smooth.
Pour dressing over pasta and
vegetables. If you prefer your pasta
salad on the drier side, you may not
want to add all of the dressing; use
your discretion. Stir to combine.
Cover and place in refrigerator until
ready to serve.
Note: Add diced ham or crumbled
bacon, if desired.

Recipe by Sheila Johnson of Eat 2 Gather

Strawberry Pretzel Salad
Serves: 8 • Prep time: 20 minutes • Cook time: 10 minutes

Strawberry Pretzel Salad
Ingredients:
•
•
•
•
•
•
•
•
•

2 cups chopped pretzels
¾ cup unsalted butter, melted
¾ cup sugar, plus 3 tablespoons
1 (8-ounce) package light cream cheese
1 (8-ounce) container light whipped topping
1 (6-ounce) package sugar-free strawberry gelatin
2 cups boiling water
2 (10-ounce) packages frozen strawberries, thawed
1 (8-ounce) can crushed pineapple

Instructions:
Preheat oven to 400° F. For the crust, mix the chopped pretzels, butter, and
the three tablespoons of sugar. Press the mixture into a 9”x13” inch pan and
bake for 7 minutes. Set aside to cool.
In the bowl of a stand mixer, beat together the cream cheese and ¾ cup
of sugar. Fold in the whipped topping, then spread over the cooled crust.
Refrigerate until well chilled.
In a small bowl, dissolve the strawberry gelatin in the boiling water.
Allow to cool slightly. Add the strawberries and pineapple, and pour
over the cream cheese mixture. Refrigerate for at least one hour.
Cut into squares before serving.
Recipe by Sarah Bates of The Chef Next Door
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