	Chile Rellenos

	6 Poblano peppers
1 pound hamburger

½ chopped onion

1 tsp salt
	½ tsp chopped garlic
1 cup cooked rice

1 15 oz can tomatoes

¾ cup grated mozzarella cheese

Finely chopped hananero pepper

	Cut peppers in half, remove seeds and membranes.  Cook peppers in enough boiling water to cover for 5 minutes; drain.
Cook and stir hamburger, habanero and onion until hamburger is light brown (careful, the habenero fumes are quite an irritant).  Stir in salt, garlic, rice and half of the tomato sauce; heat through.

Stuff each pepper half with hamburger mixture.  Pour remaining sauce over peppers.  Sprinkle with cheese.  Cover; cook in 350 degree oven 45 min.

	Ham and Potato Soup

	3 ½ cups peeled and diced potatoes
1/3 cup diced celery

1/3 cup finely chopped onion

¾ cup diced cooked ham

3 ¼ cups water

2 Tbsp chicken bouillon granules
	½ tsp salt
1 tsp ground pepper

5 Tbsp butter

5 Tbsp flour

2 cups milk

	Combine the potatoes, celery onion, ham and water into a stockpot.  Bring to a boil, then cook over medium heat until potatoes are tender (10-15 minutes).  Stir in bouillon, salt and pepper.
In a separate saucepan, melt butter over medium-low heat.  Whisk in flour with a fork, stirring constantly until thick about 1 minute.  Slowly stir in milk as to not allow lumps to form, continue to stir 4-5 minutes.
Stir the milk mixture into the stockpot, and cook soup until heated through.

	Raisin Gravy

	1-½ cups water
1 cup raisins
¼ cup brown sugar
	1/8 tsp salt

2 Tbsp butter

	Put all in a pan and bring to a boil. Mix flour and water to a thickened mixture. Remove pan from stove and stir in some of the flour/water mixture to thicken gravy. Add 1 box of raisins; stir and simmer. Gravy turns brown as it simmers.

Note: Double the recipe and freeze half.


