June Recipes
I found this Meatloaf recipe on line, and when I made it I was delighted with the result.. It makes a geeat sauce. 

Tantalizingly Tangy Meatloaf 

1 pound ground beef 
½ cup dry bread crumbs 
1 egg 
1 dash Worcestershire sauce 
1/3 cup Ketchup 
¼ cup packed Brown sugar 
¼ cup Pineapple preserves 
garlic powder to taste 

Preheat oven to 350o 
In a large bowl, combine the ground beef, bread crumbs, egg, garlic powder and Worcestershire sauce. Mix well, and place into a 9x5 inch loaf pan. 
Bake in preheated oven for 30 to 50 minutes 
Meanwhile, in a separate medium bowl, stir together the ketchup, brown sugar and pineapple preserves. Pour over the meatloaf about 20 minutes before removing from oven. 

This recipe was submitted by Sharon Darmstadt, as she recently prepared it for the Pot Luck Dinner for all the Red Hatters in Laurel Ridge 

Day Before Chicken Casserole 

4 cups diced cooked chicken 
2 cans Cream Chicken Soup 
1 ½ cup Mayonnaise 
2 cups diced celery 
2 cups cooked rice 
2 tsp. chopped onion 
2 tsp. lemon juice 
1 cup sliced almonds 
2 cups crushed corn flakes 
1 stick margarine 

Mix together first 7 ingredients in large casserole. Brown almonds and corn flakes in butter. Sprinkle over casserole. Refrigerate overnight. Return to room temperature and bake at 350o for 50 to 60 minutes or until bubbly and heated through. Serves 10-12 
