	Deep Dish Chicken Pot Pie

	1 pound chopped chicken breast
¼ cup zesty Italian dressing
4 oz. cubed Neufchatel cheese

	2 Tbsp flour
½ cup chicken broth
1 - 10 oz. pkg frozen mixed veggies
2 frozen pie crusts

	Preheat oven to 375 degrees.  Cook chicken in dressing in large skillet on medium heat for 2 minutes.  Add Neufchatel cheese; cook and stir until melted.  Add flour, mix well.  Add broth and veggies, simmer for 5 minutes.
Pour mixture into pie crust.  Take second pie crust, and make as top (this is easiest to separate from pan when frozen).  Cut slits in top to allow steam to escape.

Bake 30 minutes or until crust is golden brown.


	Mom’s Italian Focaccio Bread

	1 cu warm water
1 pkg yeast

¼ tsp sugar
	¼ tsp salt

1 Tbsp oil
Enough flour to make bread dough consistency

	Mix together.  Let rise 1 hr.  On baking sheet, put oil and corn meal.  Let rise another hour.  Put oil and salt on top.  Bake 425 about 15 minutes.


	Cliff Stoles’ Chocolate Chip Cookies

	Full recipe

2 Eggs
1 cu brown sugar

½ cu sugar

2 sticks softened butter

2-¼ cups flour

½ tsp salt

1 tsp baking soda

a couple Tbsp vanilla

3 Tbsp cocoa

2 cu chocolate chips
	Short recipe

½ Egg

¼ cu brown sugar

2 Tbsp sugar

½ stick softened butter

½ cup + 1 Tbsp flour

1/8 tsp salt

¼ tsp baking soda

1-½ tsp vanilla

2 tsp cocoa

½ cu chocolate chips

	Mix everything up to the flour, and then fold flour in, mix the rest.  Bake 375, 10-15 minutes.


