	Apple Crisp

	(Full recipe)
5 medium tart apples, peeled, cored & sliced
1/3 cup firmly packed brown sugar
1/3 cup granulated sugar
½ cup all purpose flour

¾ cup quick cooking oats

½ cup melted butter

1/3 cup water
	 (smaller portion)

3 medium tart apples, peeled, cored & sliced

¼ cup firmly packed brown sugar

¼ cup granulated sugar

1/3 cup all purpose flour

½ cup quick cooking oats

1/3 cup melted butter
¼ cup water

	Arrange sliced apples in a buttered 8-inch square baking dish.  In a bowl, combine the sugars, flour and oats; stir in melted butter.  Spread the mixture over the apples.  Pour water evenly over top.  Bake in a 375 degree over for 30 minutes, until apples are tender and top is nicely browned.  Serve warm or cooled with ice cream or whipped cream.  Serves 4.

	Pulled Pork

	4 lb pork roast

2 onions, sliced, divided

1 onion, chopped

5 or 6 whole cloves
	  2 cups water

  16 oz bottle of your favorite BBQ sauce

Salt and pepper

	Place one sliced onion at the bottom of Crock Pot. Stud pork roast with cloves and season with salt and pepper. Place roast in slow cooker on top of the sliced onion. Cover with the second sliced onion and add enough water to fill Crock Pot two thirds of the way. Cover and cook on low 8 to 12 hours.
Remove roast. Remove and discard cloves, bone and fat as well as any water, onions and grease remaining in pot.  When pork roast is cool enough to handle, use a fork or your fingers to pull it apart until the entire roast is shredded.
Return the pulled pork to the crockpot. Mix in the chopped onion and BBQ sauce and cover. Heat on high for 1-3 hours or until the onions are soft.

Serve on large, crusty buns with a mustard based Carolina-style BBQ sauce. Garnish with dill pickle spears, thinly sliced raw onion and pickled pepperoncini (Italian banana peppers).

	"Turkey Rack" Soup  (A Virginia recipe)

	
	

	Break the carcass of a roast turkey served for yesterday's dinner into pieces, removing all the stuffing; cover with two quarts of cold water and boil three hours, covered. Set aside until cold; skim and take out all the bones; chop the meat; add to the soup and meat the stuffing rubbed through a colander, a sliced onion and a stalk of celery, cut very small. Simmer for an hour; put a cupful of milk over the fire, not forgetting a pinch of soda; when hot, stir in a tablespoonful of butter rubbed into one of flour; mix with the soup, and boil one minute.




