
New Year’s 
Chesapeake Crab Cakes

Ready in: 30 minutes
Serves: 6
 
Ingredients:
3 tablespoons Miracle Whip Salad Dressing
1 teaspoon mustard
1 tablespoon baking powder
1 1/2 teaspoon Old Bay seasoning
1 tablespoon parsley flakes
2 slices bread, torn into small pieces with crust off
1 egg
1 pound lump crabmeat
 
Directions:
Mix all ingredients together except crabmeat. Set aside for a couple of minutes. Fold in 
crabmeat and mix well. Form into cakes. 
 
Fry over medium heat until browned. To drain any excess grease place on paper towels . 
Serve with cocktail sauce.

President Day’s 
Southern Fried Chicken
Ready in: 30 minutes
Serves: 6
 
Ingredients:
2 quarts vegetable shortening
3 whole frying chicken (approx. 2 1/2 lbs each)
2 cups flour
2 tablespoons white cornmeal
2 tablespoons salt
2 teaspoons fresh ground white pepper

 
Directions:
Heat shortening to 375F in a large, well-seasoned cast-iron skillet. Wash chickens and pat 
dry. Cut each chicken into 8 serving pieces. 
 
In a large mixing bowl, combine flour with cornmeal, salt, and pepper; dredge chicken 
and set on paper towels or wax paper. Fry chicken in hot oil, turning to brown evenly on 
all sides. (This will take approximately 10-12 minutes.) Transfer to paper towels to drain. 
Keep chicken hot until serving in a preheated 350 oven; keeping the door slightly ajar. 

For cold fried chicken: Once the chicken has cooled, wrap tightly and refrigerate 
overnight.

Cinco de Mayo 
Chicken Fajitas
Ready in: 30 minutes
Serves: 4
 
Ingredients:
8 flour tortillas
1 teaspoon oil
1 pound boneless skinless chicken breasts, cut in thin strips
1 large onion, cut in slivers
1 green bell pepper, cut in slivers
1 red bell pepper, cut in slivers 
4 garlic cloves, finely chopped
2 tablespoons chili powder
3 teaspoons ground cumin
1 teaspoon black pepper
Ground red pepper (to taste)
Salt (to taste)

 
Directions:
Warm the oil in a large wok. Cook the chicken slices until done, stirring often. Add the 
rest of the ingredients except tortillas. Mix well. Cook covered. Stir every few minutes. 
Cook until the peppers are tender and the vegetables are starting to get browned. Serve 
with warmed flour tortillas. 

Father’s Day 
30-Minute Barbecued Ribs

Ready in: 30 minutes
Serves: 6
 
Ingredients:
4 pounds pork baby back ribs 
1 cup barbecue sauce 

 
Directions:
Cut ribs into 2-rib sections. Place ribs in Dutch oven or large saucepan. Add enough cold 
water to cover ribs completely. Cover with lid. Bring to a boil. Reduce heat to medium-
low; cover. Simmer for 20 minutes; drain. 

Preheat grill to medium heat. Grill ribs 10 minutes or until ribs are cooked through, 
turning occasionally and brushing generously with the barbecue sauce. 

4th Of July 
Spicy Onion Burgers 

Ready in: 30 minutes
Serves: 6
 
Ingredients:
1 1/2 pounds ground beef
1/2 cup picante sauce or salsa
1 envelope dry onion soup mix
6 hamburger rolls
Lettuce
Tomato slices
Avocado slices

 
Directions:
Grease and preheat either a George Foreman Grill or an outdoor grill. 
Thoroughly mix beef, picante sauce and the soup mix. Shape into patties, 1/2” thick. 
Grill patties for 4 or 5 minutes. Serve on rolls with lettuce, tomato, avocado and additional 
picante sauce. 

Summertime 
Oil and Vinegar Slaw 

Ready in: 30 minutes
Serves: 4 – 6
 
Ingredients:
1/4 cup red wine vinegar
2 tablespoons sugar
2 tablespoons peanut or vegetable oil
1 bag, 16 ounces, shredded cabbage mix for slaw salads
1 teaspoon salt
Salt and pepper 

 
Directions:
Mix vinegar and sugar. Add oil. Add cabbage to dressing and season to taste with salt and 
pepper. Toss to combine. Let stand about 20 minutes. Re-toss and serve.

Labor Day  
Grilled Corn on the Cob

Ready in: 25 minutes
Serves: 4 
 
Ingredients:
4 ears of corn 
1/4 cup (1/2 stick) butter, softened 
2 tablespoons 100% grated Parmesan cheese 
1 teaspoon chopped fresh parsley 

 
Directions:
Preheat grill to medium-high heat. Husk corn; remove silk. Rinse under cold water. Shake 
off any excess water and then wrap corn individually in foil. 

Grill 15 to 20 minutes or until corn is tender, turning occasionally. Remove from grill. 
Unwrap corn. Mix butter, Parmesan cheese and parsley. Spread onto corn.

Halloween 
Pumpkin Soup 

Ready in: 30 minutes
Serves: 4 
 
Ingredients:
3 cups mashed pumpkin
4 cups boiling milk
1 egg
3 tablespoons flour
1/8 teaspoon salt

 
Directions:
Mash pumpkin and add the boiling milk. Fork-blend the egg, flour, and salt into a smooth 
batter and pour in a thin stream into boiling soup. Cover and cook on low heat for about 
4 minutes. Guests can add sugar to the soup to suit their own taste. This soup may be 
seasoned with a pinch of cinnamon or nutmeg. Instead of the poured-batter noodles, this 
soup can be served with rice. Canned pumpkin may be used.  

Thanksgiving  
Almond Sausage Stuffing
Ready in: 30 minutes
Serves: 12 
 
Ingredients:
8 cups dry bread cubes
2 cups thinly sliced celery
1 cup chopped onions
8 ounces canned sliced mushrooms
1 cup slivered almonds, roasted
1 teaspoon poultry seasoning
1/2 cup liquid from canned mushrooms
1 egg; slightly beaten

 
Directions:
To roast the almonds, place in oiled pan on stove and stir frequently until golden. 

In a frying pan brown sausage, breaking it apart as it cooks. Drain the sausage, but reserve 
the drippings in the skillet. Add to the bread cubes. Add celery, onions, and the mushrooms 
to the drippings in the skillet and cook until tender.

Heat mushroom liquid ~ pour over dressing. Add egg, and toss until mixed thoroughly. 
This makes enough for a 20 lb. turkey.

Holiday   
Clam Chowder

Ready in: 30 minutes
Serves: 6 
 
Ingredients:
12 ounces clams
5 slices bacon
3/4 cup chopped onion
1/2 cup chopped celery
2 cups diced potatoes
3/4 teaspoon salt
1/8 teaspoon pepper
1/4 teaspoon thyme
1 (13-oz.) can evaporated milk
Sprigs of fresh parsley (optional)

 
Directions:
Drain clams, reserving the liquid. Cook bacon and drain reserving the bacon fat. Dice 
bacon and set aside. Sauté onion and celery in bacon fat. Add water to clam liquid to make 
2 cups. Add potatoes, clam liquid and seasonings to sautéed vegetables. Cover and simmer 
for 15 minutes. Add clams, evaporated milk and bacon and heat through. Sprinkle with 
chopped parsley if desired. 

Please let me know when I can help you or your
friends with your real estate needs. My service is
wrapped with integrity and dedication.

P.S.  My business depends on referrals.

Tremendous outcomes are the result of preparation
and dedication. Together we will produce the results
you are looking for in your real estate transaction. 

P.S. Call me when you or anyone you know is
thinking of buying or selling.

My commitment to you is to listen and respond with
prompt, personal and professional service. 

P.S. I look forward to your referrals all year
long!

I pledge my complete dedication to providing “first
class” service when you hire me to be your Realtor.
You’re sure to celebrate your decision.

P.S. Honesty and integrity are the key factors in
the way I do business!  Thanks for your referrals.

Call me personally and I will give you the attention
you deserve! My commitment is to handle every
detail with care. 

P.S. Thank you in advance for recommending me
when you know of someone thinking of buying or
selling.

My willingness to work hard for you means you
don’t have to worry. Call me and let’s
get started….then, savor the rewards.

P.S. I thank you for the opportunity to be your
Realtor.

Let my experience, dedication and knowledge be the
seeds for a successful real estate transaction. 

P.S. Hard work and integrity are key factors in
the way I grow my business.

I am continuously learning and improving my skills
so I can provide you and those you refer to me the
best real estate services possible.

P.S.  Anyone you refer to me will benefit from my
knowledge…and, commitment.

It’s a great feeling to know that you’ve made the
right decision. Thank  you for giving me your
confidence by hiring me to represent you in a real
estate transaction.

P.S. Hard work and integrity are key factors in
the way I grow my business.

Whether a first time buyer, moving up or have
decided to sell, I want to be your Realtor! 

P.S. Thanks for the privilege of serving you.

I am truly thankful for your support and confidence
in our business transactions, past and future. I look
forward to providing exceptional service to you and
your friends.  There will be no tangled mess.

P.S. Remember, when a “For Sale” Sign makes
you curious, call me! I’m glad to provide you
with information.

Learn what it means to have exceptional service.
Hire me to represent you when you find you need the
services of a professional, whether buying or selling.

P.S. Thanks for recommending me!  I promise to
excel!

30 Minute Meals
1.800.241.9991


