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4-H Cookery Recipes
 Central Region
2026
Commodities Include: 
Beef—Egg— Pecan—Rice—Sweet Potato
Parishes included: 
Allen, Avoyelles, Beauregard, Evangeline, Grant, 
LaSalle, Pointe Coupee, Rapides, St. Landry, Vernon
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BEEF
RECIPES

Sofia Lafosse
# 1
Allen
Beef Any
Chili

Ingredients
1 pound ground beef					Toppings
½ cup chopped onions				½ cup shredded cheese
½ cup chopped bell peppers				1 cup corn chips
1 teaspoon minced garlic
1 tablespoon chili powder
½ tablespoon garlic powder
½ tablespoon onion powder
½ tablespoon salt
¼ teaspoon black pepper
2 cups beef broth
1 can diced tomatoes
1 can pinto beans
1 cup tomato sauce
3 tablespoons masa flour
3 tablespoons water

Instructions
Brown ground beef on medium heat in large pot. Drain off any excess oil. 
Add onions, garlic, and bell peppers and sauté until translucent.
Add all spices, stir.
Stir in beef broth, diced tomatoes, pinto beans, and tomato sauce.
In another bowl mix masa flour and water.  Slowly add mixture to pot, stirring constantly.
Simmer over medium low heat for 30 minutes.
Serve topped with cheese and corn chips.
Makes 5 serving






Della Bushnell
# 2
Allen
Beef Any


OMG Taco Cupcakes

Ingredients:
1 pound ground beef
1 (2 ounce) packet of taco seasoning
1 cup shredded cheddar cheese
1 cup shredded Monterey Jack cheese
24 wonton wrappers

Top with:
½ cup sour cream
½ cup salsa
¼ cup green onions, chopped
¼ cup tomatoes, chopped
¼ cup jalapenos, sliced
¼ cup black olives, sliced

Directions:
1. Preheat oven to 375 degrees Fahrenheit.  Lightly grease a muffin tin.
2. In a medium skillet over medium heat, cook the ground beef until browned. Drain excess fat, then add taco seasoning and cook according to package directions.  Remove from heat.
3. Press a wonton wrapper into each muffin cup.  Then layer each with beef, layer of cheddar cheese and a layer of Monterey Jack cheese.
4. Add another wonton wrapper on top and repeat with layers of beef and cheeses.
5. Bake for 10-12 minutes, until the cheese is melted and the wrappers are golden and crispy.
6. Let cool slightly, then top with sour cream, salsa, green onions, tomatoes, jalapenos and black olives.

Yields – 6 servi














Ethan LeBlanc
Avoyelles Parish
3
Beef, Any
[bookmark: Commodity_Cookery_Recipies.pdf][bookmark: Binder1.pdf][bookmark: Ethan_Recipe_2025_Beef_Tacos]Beef Birria Tacos

2-2.5 pounds beef chuck roast 
1 pack Birria seasoning mix
1 ½ cup water
1 medium sized onion
1 bottle Creamy Chipotle Sauce
2 cup bag shredded colby jack cheese 
12 soft taco tortilla shells

Preparation:
Cut beef meat into strips approximately 2 inches wide. Coarse chop onion. Add onion, beef meat, water and birria seasoning to gallon size plastic storage bag or large bowl. Let marinate overnight.


Cook:
Place birria meat mixture into pressure cooker and cook for 1 hour. Pull meat out of juice and shred meat in separate bowl. Save juice for taco.


Make tacos:
Place ﬂat griddle on stove top and begin to warm over medium heat. Once pan is hot, dip tortilla shells into birria juice and place on ﬂat pan. Place desired amount of meat, chipotle sauce and cheese on half of shell and fold other half over. Flip taco after approximately 1-2 minutes or when shell becomes dark brown and crispy. Continue until all shells are used.

Serve tacos with birria juice to dip in. Can also be served with other sides such as sour cream, lettuce, rice or beans.


Serving Size-4
Jacques Dauzat
Avoyelles Parish
4
Beef, Any

[bookmark: Classic_Irish_Beef_StewJacquesDauzat]Classic Irish Beef Stew


Ingredients:
1.5 pounds of beef chuck, cut into 1 ½ inch cubes
3 tablespoons all-purpose ﬂour
1/2 teaspoon of black pepper
1 teaspoon of salt
3 tablespoons of olive oil
1 pound of baby carrots
6 large Irish potatoes cut into cubes
1 medium white onion, cut into large chunks
2 cloves of minced garlic
2 cups of beef broth
1 teaspoon of corn starch
1 teaspoon of cold water

Directions:
1. Cut beef chuck into cubes about 1 to ½ inches in size.
2. In a small bowl add the ﬂour, salt and pepper and mix them together.
3. Toss the beef cubes into the ﬂour mixture to coat them.
4. Heat the olive oil in a medium sized skillet over medium heat.
5. Add the meat into the skillet and fry or brown it lightly on all sides.
6. Cut up the potatoes into cubes and the white onion into chunks.
7. Add the potatoes, baby carrots, and white onion into a large slow cooker.
8. Place the browned beef cubes on top of the vegetables.
9. Mince garlic and add it to the slow cooker.
10. Add the beef broth to the slow cooker.
11. Cover and cook at a high temperature for 5 hours.
12. After 5 hours dissolve cornstarch in cold water and stir it into the broth in the slow cooker.
13. Cook for 1 more hour
14. Remove from heat and let it cool for about 20 minutes, then serve.

Serves approximately 6 people.










Ava Waguespack
Contestant Number: 5
Beauregard
Beef: Any Dish

Mozzarella Stuffed Meatballs with Marinara Appetizer
Ingredients:
Half inch cubed mozzarella cheese
2 pounds ground beef
One egg
1/3 cup Italian breadcrumbs
1 teaspoon garlic powder
1 teaspoon oregano
1 teaspoon basil
2 teaspoons salt
Half teaspoon fennel seed
1 teaspoon rosemary
Jarred Marinara sauce
Directions:
Preheat oven to 415° F
Cube mozzarella cheese into approximately half inch cubes
Combine ground beef, egg, breadcrumbs, and seasoning in a bowl
Form meatballs around cubed cheese and place on 9x13 baking tray
Bake for 20 to 25 minutes
Serve with marinara of choice 

Serves 4









Jude Warren 
Contestant Number: 6
Beauregard
Beef: Any Dish
Ground Beef and Okra Casserole
Ingredients
· 1 pound ground beef
· 8 cups fresh or frozen okra, sliced 
· 2 cups seasoning blend (frozen mixture of onions, celery, and bell pepper)
· 1 can  (10 ounces) diced tomatoes and green chilies 
· 2 tablespoon creole seasoning
· 2 teaspoons salt
· 2 teaspoons black pepper
· ½ teaspoon garlic powder 
· 1 tablespoon olive oil 
· 2 cup mild shredded cheddar cheese (any blend will work, also)
· Non-Stick Cooking Spray (spray two pots and casserole dish) 
Instructions
1. Preheat oven:
Preheat to 375°F (190°C). Grease a medium casserole dish (around 9x9").
1. Cook the ground beef:
In a large skillet over medium heat, cook the ground beef until browned. Drain excess fat if necessary.
1. Add veggies:
Add diced onion and minced garlic. Cook 2–3 minutes until fragrant.
Stir in okra and cook for another 5–6 minutes, until it begins to soften slightly.
1. Add tomatoes and seasoning:
Stir in diced tomatoes, paprika, cayenne, salt, pepper, and Italian seasoning.
Simmer for 5–10 minutes to let flavors meld and some liquid reduce.
1. Assemble casserole:
Pour the mixture into the prepared casserole dish.
Sprinkle shredded cheese evenly on top.
(If you like crunch, top with the breadcrumb mixture.)
1. Bake:
Bake uncovered for 25–30 minutes, until cheese is melted and bubbly (and topping is golden, if used).





    De’Vonte Smith Jr.
#7
Evangeline
Beef - Any Dish
Down South Stuff Mirliton

Ingredients:
4 mirliton (cut in half, yield 8 mirliton)			1 ½ pound ground meat
1 stick of margarine 					1 tablespoon cayenne pepper
1 onion, chopped fine   				         	1 teaspoon Cajun Seasoning
½ cup green bell pepper, chopped fine			Salt and pepper to taste
¼ cup parsley, chopped fine				
¾ cup of Italian seasoning breadcrumbs				 	
1 pound Veron sausage, chopped				
1 pound Veron andouille sausage, chopped
Directions:
Wash and cut mirliton in half.  Boil mirliton in unsalted water until tender to touch with a fork.  Drain the water and remove all seeds.  Spoon out the pulp into a large bowl.  
Place empty shell of mirliton onto a baking sheet.  Smash the pulp in the bowl using a potato smasher.
In a large skillet, melt margarine.  Saute’ chopped onions, chopped bell pepper, and parsley for 3-4 minutes or until onions are translucent.  Add ground meat, Veron sausage, and Veron andouille sausage into skillet.  Cook until both sausages and meat are brown over medium heat.  Stir constantly while cooking to prevent sausage from sticking.
Add mirliton pulp, cayenne pepper, Cajun seasoning, salt, and pepper to skillet.  Cook on medium heat for 7 minutes, constantly stirring to prevent sticking.  Add ¾ cup of Italian seasoning and mix well. 
After mixture is combined, stuff mixture into each of the empty mirliton shells.  Sprinkle Italian breadcrumbs on top of each mirliton.

Bake at 350 degrees for 10 minutes or until breadcrumbs are brown.  Serve hot.

Serves 8

Brenlee Toups
#8
Evangeline
Beef - Any Dish

BB’s Cajun Beef Jerky

Ingredients:
1 pound beef fajitas meat					½ cup of crawfish seasoning
1/16 teaspoon of salt					1/16 teaspoon of black pepper
1/16 teaspoon of red pepper				1/16 teaspoon of garlic powder

Directions:
Preheat the pellet grill to 200 degrees with 1 pound of hickory smoked pellets 30 minutes before preparing your beef jerky.
Mix dry ingredients (crawfish seasoning, salt, black pepper, red pepper, and garlic powder) together in a 4 quart mixing bowl with a large spoon.
Once the dry mixture is thoroughly mixed, place the dry mixture into a gallon sized Ziploc bag. Next, place the beef fajita meat into the same bag. Seal the bag tightly and then begin to shake the bag vigorously.
Once the beef fajita meat is completely covered with dry mixture, it is ready to be placed on the pellet grill.
Check your thermometer on the pellet grill to make sure your grill has reached 200 degrees.
Once the pellet grill has reached 200 degrees, lay the seasoned beef fajita meat in single layers directly onto the grill. Close the lid and begin the smoking process. This process will take 4 hours to complete.
Flip the seasoned beef meat after 2 hours of smoking and then close the lid for the remaining 2 hours of smoking.
After 4 hours of smoking, the beef jerky is now ready to be removed from the grill.
Immediately place the Cajun seasoned beef jerky into gallon Ziploc bag or airtight container to lock in the moisture of the jerky.

Serves 16


Caroline Tant
#11
LaSalle Parish
Beef

Green Enchiladas

1 pound Ground Beef
1 teaspoon salt
¼ teaspoon minced garlic
1 medium onion, chopped
8 ounces cheddar cheese, grated
corn tortillas (15-20)
¼ cup oil
1 (15-ounce) can mild red enchilada sauce
1 (10.5 ounce) can cream of chicken soup
1 (12-ounce) can evaporated milk
8 ounces processed cheese, cut into cubes
1 ounce package dry ranch dip mix
1 (4-ounce) can chopped green chiles
1 (4-ounce) jar diced pimentos

Preheat oven to 350 degrees. In a large skillet, add ground beef, salt, garlic and onions. Cook until browned and cooked through. Remove from heat. Drain. Add cheddar cheese to meat mixture; mix well. Soften tortillas in hot oil, drain on paper towels, then dip in enchilada sauce. Fill each tortilla with meat mixture, roll up and place in a shallow pan. In a saucepan, heat soup, milk, and processed cheese until cheese is melted. Add dip mix, green chiles, and pimentos; pour over enchiladas. Bake uncovered for 30 minutes. 

Yields: 10 servings.









Carlee Vercher
#12
LaSalle Parish
Beef

Beef Enchilada Rollups

4-6 large flour tortillas
16 ounces cream cheese, softened
1 Tablespoon garlic
1 Tablespoon cumin
1.5 Tablespoon chili powder
1 Tablespoon salt
1/8 teaspoon cayenne pepper
1 (10-ounce) can diced tomatoes with green chiles
1 pound ground beef, cooked; drained
1 1/3 cup cheddar cheese, shredded

In large mixing bowl, cream together cream cheese, garlic, cumin, chili powder, salt, cayenne pepper, and tomatoes with green chiles. Add cooked beef and shredded cheese. Mix well.

Spread onto tortillas, roll up, and chill for 2 hours before slicing. Slice and serve.
Yields: 4-6 servings
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Ellie Dabadie
Point Coupee
#13
Beef

Mexican Lasagna
Ingredients: 

2 ½ pounds ground beef
1 ½ cups chopped seasoning mix with onions, bell peppers, and celery
1 tablespoon minced garlic
1 10 ounce can of diced tomatoes
1 1 ounce packet taco seasoning
¼ second spray of nonstick cooking spray
1 ½ 16 ounce cans of refried beans
6 cups shredded Mexican blend cheese
6-8 regular sized flour tortillas
1 16 ounce jar of salsa

Directions:
Preheat oven to 400 degrees. 
Cook ground beef until browned, then add minced garlic, seasoning mix, taco seasoning packet, and can of diced tomatoes. Cook on medium to low heat for about 15-20 minutes or until onions are clear.
Using nonstick spray, coat the bottom and sides of a 13x9 casserole pan. 
Add a very small amount of the meat mixture to the bottom of the pan, then add two tortillas and begin layering. 
Spread ¾ of the refried beans over the tortillas, then add about two cups of the meat mixture over the beans.
Add some salsa over the top, spreading evenly, and top with shredded cheese. 
Repeat layering with remaining ingredients.
Top with cheese and bake for 35-40 minutes.
Remove from oven, let cool, and enjoy.
Servings: 8

Valerie Naquin
Pointe Coupee
#14
Beef

Cheesy Penne with Garlic Butter Ground Beef

Ingredients:

12 ounces penne pasta
1 pound ground beef
3 tablespoons of butter
4 cloves of garlic
1 finely chopped small onion
1 teaspoon Italian seasoning
¾ teaspoon salt
½ teaspoon black pepper.
½ teaspoon red pepper flakes
One half cup beef broth
One cup heavy cream
One cup shredded mozzarella cheese
One half cup grated parmesan cheese
Fresh parsley for garnish

Directions:
Cook the penne pasta in salted boiling water until al dente. Drain pasta and set aside.
In a large skillet, melt butter over medium heat. Add minced garlic and chopped onion.
Sauté until fragrant, around 1-2 minutes. 
Add ground beef to skillet and cook until fully browned, breaking it apart as it cooks.
Season the beef with Italian seasoning, salt, black pepper, and red pepper flakes. 
Pour in beef broth and heavy cream. Allow the mixture to summer for 3-5 minutes or until the sauce begins to thicken. 
Stir in the mozzarella and parmesan cheese until fully melted and smooth.
Add the cooked penne to the skillet and gently toss until evenly coated with sauce. 
Garnish with fresh parsley and serve warm. 
Servings: 8





















Jaxon Mccann
15
Rapides 
Beef Cookery
Taco Recipe
Ingredients:
1 white onion
1 roll of corn tortillas
2 lbs of queso style cheese 1 bushel of cilantro
6 limes
2 lbs ground beef
1 tablespoon of Mexican seasoning (personal preference) 1 tsp vegetable oil

Directions:
1. Grab a regular sized skillet
2. Turn the stove top on medium heat and begin heating up your skillet
3. Dump 2 lbs of ground meat into the skillet when hot.
4. Add 1 tablespoon of Mexican seasoning
5. Now breakup and stir ground meat until brown
6. Strain the ground meat then throw ground into a bowl
7. Next pour 1 tsp of vegetable oil into the skillet and spread around evenly.
8. Next grab your corn tortillas and lay 2 corn tortillas into the skillet
9. Add ground beef to corn tortillas
10. Add half a cup of queso style cheese.
11. Then sear the tortillas on each side until it becomes golden brown or when the cheese is melted.
12. Repeat process until there isn't anymore left.
13. Take the taco and add a little diced up onion and cilantro in the taco topped off with a squeeze of lime.

Serves 24 (1 per serving)

Nichlas Pardue
16
Rapides
 Beef Cookery

Spicy Kerala Beef Curry


Ingredients:
1 tablespoon canola oil
1 pound boneless beef short ribs, cut ¾ inch pieces 5/8 teaspoon kosher salt, divided
½ medium-size (4oz) yellow onion thinly sliced (about 1 cup)
Zest of one lime
3 medium garlic cloves, minced 2 teaspoons minced fresh ginger


½ cup water
½ tablespoon tomato paste 1 (3-inch) cinnamon stick
1 teaspoon ground coriander
½ teaspoon garam masala
2 teaspoons cayenne pepper
¼ teaspoon ground turmeric


Directions:

Heat oil in a large Dutch oven over medium-high heat until shimmering. Lightly salt beef. Working in 2 batches, add beef to hot oil, and sear, turning occasionally, until deeply browned on all sides, 5-6 minutes. Transfer beef to a plate, reserving oil and drippings in the dutch oven.

Stir onion and lime into drippings in the dutch oven; cook, stirring often, over medium until lightly browned, 4-5 minutes. Add garlic and ginger, and cook, stirring continuously, until fragrant, about 1 minute. Stir in 1 cup water , tomato paste, anise seeds, cinnamon stick, coriander, garam masala, cayenne pepper, turmeric, browned beef, and remaining salt. Cover and cook over low, stirring occasionally, until beef is tender, about 1 hour and 30 minutes.
Spoon off and discard fat; remove and discard cinnamon stick. Serve over warm rice.
 Serves 2



Relic Armentor
#17
St. Landry Parish
Beef – Any Dish

Chili

Ingredients:
3 pounds ground beef
¼ cup Cajun seasoning for meat
1 ½ cups kidney beans
2 tablespoons Cajun seasoning for beans
8 cups water
1 (1.25 ounce) chili seasoning packet

Directions:
In a large pot, place ground beef and season with ¼ cup Cajun seasoning.  Brown ground beef over medium heat until cooked through, for about 15 minutes.  Place kidney beans, 2 tablespoons Cajun seasoning and 6 cups of water in a large crock pot and cook on high for 3 hours.  Once ground beef is cooked add chili seasoning packet and 2 cups of water.  Simmer on low heat until excess water is cooked out.  Add cooked kidney beans to meat and cook on low heat for 20 minutes.  Remove from heat and serve with shredded cheese if desired.

Yield: 12 servings











Jordan Belleau
#18
St. Landry Parish
Beef – Any Dish

Jordan’s Spaghetti

Ingredients:
2 pounds ground beef
1 teaspoon Cajun seasoning
2 (14.5 ounce) cans diced tomatoes
1 (29 ounce) can tomato puree
1 8 ounce) can tomato sauce
2 (24 ounce) jars spaghetti sauce
3 (4.5 ounce) jars sliced mushrooms
1 (16 ounce) package spaghetti noodles, cooked

Directions:

In a large pot over medium heat, brown ground beef and Cajun seasoning.  Once meat is cooked, add diced tomatoes, tomato puree, tomato sauce, spaghetti sauce and sliced mushrooms.  Mix ingredients well and let meat mixture cover over medium-low heat for 1 hour.  Add cooked noodles to meat sauce and combine well.

Yield: 8-12 servings












Julia Chiasson
#19
Vernon Parish
Beef

[bookmark: JuliaChiasson_Vernon_BeefAny_19]John Wayne Casserole

1 pound ground beef 1 cup onion, chopped
1 cup green bell pepper, chopped 1 packet taco seasoning
1 10-ounce can diced tomatoes with green chilies, drained 1 8-ounce can refrigerated biscuits
1 cup sour cream 1 cup mayonnaise
1 packet ranch dressing mix
1 cup shredded cheddar cheese
1 cup shredded Monterey Jack cheese 1 4-ounce can sliced jalapeños
Directions:

Preheat oven to 350 degrees

Mix together cake mix, soften butter, 1 egg and pecans. Spread inot lighted grease 9x13 pan. Mix together cream cheese, powdered sugar and 3 eggs then spread over the first layer.

Bake at 350 for 45 minutes.
Let cool before you slice and enjoy. Serves: 12 slices








Garrison Higginbotham
#20
Vernon Parish
Beef

Chili Recipe


Ingredients:
1 cup butter, softened (2 sticks)
2 cups sugar
6 eggs
1 11-ounce box vanilla wafers (crushed)
½ Cup Milk
1 ½ teaspoon vanilla extract
½ 7-ounce package sweetened shredded coconut 1 cup chopped pecans

Directions:
Preheat oven to 275 and grease a bundt cake pan.

Cream 1 Cup softened butter using an electric mixer. Mix in 2 cups sugar. Add eggs 1 at a time, mixing between each egg.

Mix crushed vanilla wafers & milk in with an electric mixer. Stir in vanilla extract, coconut and pecans by hand.

Pour batter into bundt cake pan & place in the oven for 1 hour 30 minutes.

Check the cake with a toothpick to make sure it comes out clean. If needed, continue baking the cake another 5 to 10 minutes (cooking time may vary)

Once the cake is completely baked through, remove and let cool for 15 minutes. Invert the cake onto a cake stand or plate.
Yields 1 bundt cake











EGG
RECIPES
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Landon Nunez
# 21
Allen
Egg Dessert



My favorite Peanut Butter Cookies

4 egg whites
1 ½ cups of sugar
1 ¼ cups of creamy peanut butter

Beat egg whites until stiff.
Then add sugar and mix well.
Fold in peanut butter with a spatula or spoon.
Use a tablespoon and drop dough onto a 17x11 inch cookie sheet I inch apart.
Bake at 300 degrees for 20 minutes.

Serving size 10.













Kathryn Seal
# 22
Allen
Egg Dessert


Pumpkin S'mores Bars

1 cup			Butter, softened
1 1/3 cup 		Light Brown Sugar
3/4 cup		Pumpkin Puree
4 			Egg Whites
2 teaspoons		Vanilla Extract
2 cups			All Purpose Flour
4 teaspoons		Pumpkin Pie Spice
1 teaspoon		Salt
1/2 teaspoon 		Baking Powder
1/2 teaspoon 		Baking Soda
2 cups			Semisweet Chocolate Chips
1 (7oz) jar		Marshmallow Creme
1/2 cup		Mini Marshmallows

	Preheat oven to 375 degrees Fahrenheit. Lightly spray 9 x 13 pan with cooking spray. Using a mixer, cream the butter and brown sugar until light and fluffy, about 1 minute. Add the pumpkin puree, egg whites, and vanilla. Beat until just combined. In a separate bowl, combine the flour, pumpkin pie spice, salt, baking powder, and baking soda. Add the dry ingredients to the wet ingredients and mix until just combined. Do not over mix! Stir in the chocolate chips. Spread about 3/4 of the cookie batter into the greased 9 x 13 pan, reserving 1/4 of the batter. Use a spatula to spread the marshmallow creme on top of the cookie dough layer. Sprinkle the mini marshmallows around. Spoon the remaining 1/4 of the cookie batter on top around different parts of the marshmallow layer. Do not cover the marshmallow layer completely. Sprinkle a few chocolate chips and mini marshmallows on top. Bake for 30 minutes at 375 degrees Fahrenheit unit a toothpick comes out mostly clean. Cut and serve. 
Yield: 18 servings.









Kathryn Seal
# 41
Allen
Egg Other

BBQ Pork and Egg Salad Bites

1			Baguette
2 Tablespoons	Butter
4 			Large Hard-boiled Eggs, peeled and shredded
1/4 cup		Mayonnaise
1 Tablespoon		Honey Mustard
1 Tablespoon		Sweet Pickle Relish
1 Teaspoon		Creole Seasoning
1 cup			BBQ Pulled Pork, cooked and chopped
1 Tablespoon		Chopped Green Onions

	Slice Baguette into 1-inch slices and place on a cookie sheet. Spread small amount of butter onto each slice. Broil in oven for 2-3 minutes unit slightly toasted. Combine eggs, mayonnaise, honey mustard, sweet pickle relish, and Creole seasoning in a small bowl. Spread a small amount of the egg mixture on top of each baguette slice. Layer a small amount of the BBQ pulled pork on top of the egg mixture. Top with chopped green onions. 
Yield: 18 servings.






















Della Bushnell
# 42
Allen
Egg other

Breakfast Boat

Ingredients:
1 pound breakfast sausage
1 loaf French bread
2 cups shredded cheese
6 eggs
1/3 cup heavy cream
1 teaspoon salt
½ teaspoon pepper
1/3 cup red bell pepper, chopped
¼ cup green onion, chopped

Directions:
1. Preheat oven to 325 degrees Fahrenheit.  Line a rimmed baking sheet with parchment paper.
2. Heat a large skillet over medium-high heat.  Add sausage and cook until browned and crumbly, about 5-7 minutes.  Drain any excess grease and set aside.
3. Using a bread knife, trim off top layer of bread to expose the inside.  Create a well by removing most of the bread inside.  
4. Place ¾ cup cheese along the bottom of the bread.  Place on prepared baking sheet.
5. In a large bowl, whisk eggs, cream, salt and pepper.  Stir in cooled sausage, bell pepper, green onion and remaining cheese.  Pour mixture into prepared bread loaf.
6. Bake until eggs are set, about 35-40 minutes.  Let stand 5 minutes before slicing and serving.


Yields – 8 servings










Emerald Roy
Avoyelles Parish
23
[bookmark: Lemon_Curd_Tartlets]Egg, Dessert

Lemon Curd Tartlets

Ingredients
12 mini pre-baked tart shells OR 1 sheet refrigerated pie crust, cut into 12 circles
Optional: melted white chocolate or butter to brush inside shells to prevent sogginess
4 large eggs
¾ cup granulated sugar
⅓ cup fresh lemon juice (~2 lemons)
1 Tbsp finely grated lemon zest
Pinch of salt
4 Tbsp (½ stick) unsalted butter, cubed
Optional garnish: whipped cream, extra lemon zest curls, or powdered sugar

Directions
Prepare shells: If using pre-baked tart shells, ensure they are completely cooled. If using pie crust, cut circles, press into mini muffin tins, and bake at 350°F for 10–12 minutes until lightly golden. Let cool. Optional: brush insides with melted white chocolate or butter to prevent sogginess.

Make the lemon curd: In a heavy saucepan, whisk together eggs, sugar, lemon juice, lemon zest, and salt. Cook over medium heat, whisking constantly until thickened enough to coat the back of a spoon (about 5–7 minutes). Remove from heat, add butter cubes, and whisk until smooth and glossy.

Assemble tartlets: Spoon warm lemon curd into cooled tart shells. Fill just to the top.

Chill: Refrigerate for at least 1 hour to allow curd to set fully.

Optional garnish: Top each tartlet with a small rosette of whipped cream, a twist of lemon zest, or a light dusting of powdered sugar before serving.


Yields 12 servings
















Elizabeth Dupont
Avoyelles Parish 
24
Egg, Dessert
Snitch Bars



[bookmark: Snitch_BarsElizabeth_Dupont]Ingredients:
4 eggs
1 box of yellow cake mix 
1 stick of margarine
1 cup of chopped pecans
3 ½ cups of powdered sugar
1 block (8 ounces) cream cheese  
1 teaspoon of vanilla extract


Directions:
1. Butter 9x13 glass dish or pan. Mix one egg, dry cake mix, then add margarine. 
2. Spread batter on the bottom of the dish. 
3. Sprinkle pecans on top of the batter. 
4. In a separate bowl add 3 eggs, cream cheese, and vanilla.
5. Add powdered sugar to the cream cheese mixture. 
6. Spread cream cheese mixture over batter. 
7. Bake at 325 degrees for 35-40 minutes or until brown.

Serving: cut into 12 bars

Ethan LeBlanc 
Avoyelles Parish
43
Egg, Other

[bookmark: Ethan_LeBlanc_Egg_Recipie]Egg and Spam Fried Rice

3 cups cooked rice (preferably day old rice) 
1 can low sodium luncheon meat cubed
6 large eggs
12oz bag frozen peas and carrots 
1 large onion chopped
1 stick butter
1 teaspoon cajun seasoning
1 teaspoon ﬁsh sauce
2 tablespoons low sodium soy sauce
3 tablespoons Hoisin sauce 
6 tablespoons Teriyaki sauce



Add butter, onion and seasoning into large skillet or wok and cook until transparent. Add luncheon meat and peas and carrots to pan and cook until meat is brown. Crack eggs in pan and scramble until ﬂuffy. Add rice, ﬁsh sauce, soy sauce, hoisin sauce and teriyaki sauce. Cook until browned and rice is moist.


Serve as a side or as a meal as desired.

Serving Size-4
Mary Moreau 
Avoyelles Parish
44
Egg, Other


[bookmark: cheesy_spinach_quiche_Mary_Moreau]CHEESY SPINACH QUICHE

9” deep dish pie crust
3 tablespoons sweet cream butter 1 cup chopped onion
1/3 cup chopped bell pepper 5 large eggs
½ cup whole milk
1 tablespoon cajun seasoning 12-ounces of chopped spinach
½ up of shredded mozzarella cheese


1. Pre heat oven to 350 degrees
2. Once oven reaches 350 degrees, place 9” pie crust in oven for 15 minutes
3. While pie crust is in the oven, melt 3 tablespoons of butter in a small pan and sauté 1 cup onion and 1/3 cup bell pepper until translucent
4. Once the pie crust is light golden-brown in color take out of oven and let cool In a large mixing bowl crack 7 eggs and whisk together with ½ cup whole milk
5. Once eggs and whole milk are whisked together add 1 tablespoon cajun seasoning and combine 12 ounces of chopped spinach, cooked onions and bell peppers and ½ cup of shredded mozzarella
6. Place foil around the outer edges of pie crust to ensure it does not burn
7. Once all ingredients are combined pour all into the golden-brown pie shell and bake on 350 degrees for 1 hour

Serving size- 6












Emery  Warren 
Contestant Number: 45
Beauregard
Egg: Other

Egg Pate’

	2 packages		Unflavored gelatin
	¼ cup			Water
	 8-ounce pack	Cream cheese
    	10 ¾ ounce can	Cream of mushroom soup
	1 cup			Light mayonnaise
	½ teaspoon		Crushed red pepper flakes
	½ cup			Finely, chopped bell pepper (any color)
	½ cup			Finely, chopped celery
	½ cup			Finely, chopped green onion tops
	4 eggs			Boiled and chopped
	1 tablespoon		Dried Parsley for garnish
	1 box			Crackers use your favorite flavor

In a medium size saucepan, dissolve gelatin in water over low heat, stirring continuously.
Add cream cheese, soup, and mayonnaise to gelatin mixture. Cook over low heat until dissolved.  Stir until well blended.
Add red pepper flakes, bell pepper, celery, green onion tops, and eggs to dissolved mixture. Combine all ingredients thoroughly.
Pour mixture into mold which has been sprayed with cooking spray.
Refrigerate overnight. To serve, remove mold and garnish with dried parsley.
Serve with crackers.




    Kate Enicke
#27
Evangeline
Egg - Dessert

Ooie Gooie Pecan Bars

Ingredients:
1 box yellow cake mix						
1 tablespoon of water				
1 stick of butter			
4 eggs					
1 cup of chopped pecans			
1-8 ounce box of cream cheese, softened				
1-16 ounce bag of powdered sugar		

Directions:
Preheat oven to 350 degrees

For the crust, in a large mixing bowl, mix together the cake mix, water, butter, and 1 egg. Then add the chopped pecan. Put the crust mixture into a 9x13 greased pan. (the batter will be stiff because it is the crust)
For the topping, in a mixing bowl, mix together the cream cheese with 3 eggs mixing one egg at a time. Next, add the powdered sugar. Mix completely until creamy. Pour this mixture on top of the crust.

Bake for 45-50 minutes. Let pecan bars cool completely before cutting.

Serves


 Jewel Vidrine
#28
Evangeline
Egg - Dessert

Sweet Potato Praline Bread Pudding

Ingredients:
Bread Pudding
2 large sweet potatoes, roasted and peeled 		2 loaves day-old French bread		
8 eggs								2 cups granulated sugar
15 ounces pumpkin puree					2 cups heavy cream
2 cups half and half						6 tablespoons butter, melted	
1 teaspoon vanilla extract					1 teaspoon cinnamon			
½ teaspoon nutmeg					½ teaspoon sea salt	
Praline Sauce
1 cup unsalted butter					2 cups brown sugar
1 ½ cups pecan halves or chopped pecans		1 cup heavy cream
Directions:
Preheat oven to 450 degrees Fahrenheit. 
Poke holes in sweet potatoes and bake for about 45 minutes, or until tender.
Tear or cut bread into 1-inch pieces and place in a large bowl. Set aside.
Reduce oven temperature to 350 degrees Fahrenheit.  Cool and peel sweet potatoes, then mash them to desired consistency.
In a large bowl, whisk eggs.  Mix in sugar, pumpkin puree, heavy cream, half and half, melted butter, vanilla, cinnamon, nutmeg, and salt.  Stir in sweet potatoes.
Pour mixture over bread and stir until evenly coated.  Transfer to an oblong pan, smooth the top, and bake for 1 hour and 30 minutes.
For praline sauce, melt butter over medium-low heat in a saucepan.  Add brown sugar and cream, stir, bring to a boil, then simmer 5-10 minutes.  Stir in pecans.
Serve bread pudding warm with praline sauce poured on top or on the side.
Serves 20
Emeric Ortego
#47
Evangeline
Egg - Other

Crawfish Dip

Ingredients:
1 Lb. Louisiana crawfish tails				4 eggs
1 bar cream cheese						3 tablespoons mayonnaise
1 pack Italian dressing (powder)				1 cap full crab boil

Directions:
Boil eggs.

Put crawfish with crab boil in a glass bowl and microwave until tails curl up (3-5 min).

Then add cream cheese, boiled eggs, Italian dressing powder, and mayonnaise. Season to taste. 

Sever with crackers.

Serves 10-15 people







    
        Caroline Lejeune
#48
Evangeline
Egg - Other

Egg Pirogue

Ingredients:
6 eggs								3-ounce cream cheese, softened
1 cup cooked breakfast sausage				¾ cup shredded cheddar cheese
3 teaspoons multi-seasoning of your choice		2 tablespoons softened butter
1 loaf French bread						2 teaspoons garlic powder (optional)

Directions:
Preheat oven at 350 degrees Fahrenheit.

Cut a deep “V” through the top of the loaf and remove. Be sure to keep some of the bottom of the loaf intact. You are making a “Pirogue”!

Spread the butter evenly along the cut sides of the loaf. You may sprinkle the butter layer with a bit of garlic powder if desired. Add a thin layer of the shredded cheese. Place in oven under the broiler until just browned and crisp. Takes about 1-2 minutes. Watch carefully to not burn! Remove from oven and set aside.
Mix eggs and cream cheese in a medium bowl, just enough to evenly combine. Be careful not to overbeat. Add seasoning and stir lightly to combine.
Add cooked breakfast sausage to loaf, carefully pour egg mixture over sausage and top with the rest of cheese.
Cook for 20-25 minutes or until egg mixture is cooked fully through. Slice and serve as desired

Serves 4-6
		



Emma Corley
Contestant: 29
									Parish: Grant
									Division: Egg – Dessert 


Cream Coconut Custard Pie 

Ingredients:
½ cup baking mix                                  				 ¾ cup sugar
4 eggs                                                                            	 2 cups milk
1 cup flaked sweetened coconut                          		 1 teaspoon vanilla
1 tablespoons butter (Melted)

Directions:
Combine all ingredients and pour into a 9-inch buttered pie pan.
Bake at 400 degrees for 30-35 minutes until custard sets.



Carlee Vercher
#31
LaSalle Parish
Egg/Dessert
Crème Brulée 
Ingredients:
2 ½ cups heavy whipping cream
¼ teaspoon salt
5 large egg yolks, room temperature
½ cup sugar 
1 ½ teaspoons pure vanilla extract
Topping: ¼ cup sugar
1. Preheat oven to 325 degrees 
2. Add heavy cream and salt to a medium saucepan and heat over medium heat just until simmering. As soon as it begins to simmer (not boiling), remove from heat and stir in the vanilla extract. Set aside to cool for 10 minutes.
3. Bring 5 cups water to boil on the stovetop to use later in a water bath. Place 6-(5-ounce) ramekins in a roasting pan or two small pans and set aside.
4. Add the egg yolks and ½ cup of sugar to a mixing bowl. Using an electric mixer, beat at a medium speed for 2 minutes. 
5. Using a hand whisk, slowly drizzle ¼ cup of warmed heavy cream into the egg mixture; whisking constantly until completely incorporated. Repeat with another ¼ cup warmed cream. Once combined, slowly whisk in the remaining warmed cream until combined. 
6. Pour custard into a large liquid measuring cup to make filling ramekins easier. Evenly divide the custard between the ramekins. Transfer the boiling water to a separate liquid measuring cup or pitcher.
7. Transfer the roasting pan with custard to the middle oven rack then immediately pour the hot water into the pan around the custard until it reaches about ¾ up the sides of the ramekins.
8. Bake at 325 degrees for 35 minutes or until the center registers 170 degrees on and instant read thermometer. The custard should be barley set, not liquid, but still jiggly all over.
9. Using tongs, remove the custards from the roasting pan, transferring to a cooling rack.
10. Let the cool to room temperature, 1-2 hours. Cover custards with plastic wrap and refrigerate for 4 hours up to 3 days before adding the sugar topping.
11.  To caramelize the topping with a kitchen torch, sprinkle the tops of custards evenly with sugar. Hold the torch flame about 2-4 inches above the sugar, and using a medium flame, maintain a constant, slow, side to side motion until sugar melts and becomes golden.  Serve the creme Brulée immediately or for best results store in fridge for up to 30 minutes before serving. 
Servings: 6-8

Emalee Alexander
#32
LaSalle Parish
Egg/Dessert

Emalee’s Chocolate Chip Cookie Brownies

Cookie Ingredients:
½ cup butter, softened
¼ cup sugar
½ cup light brown sugar, packed
1 teaspoon vanilla extract
1 ½ cup flour
½ teaspoon baking soda
½ teaspoon sea salt
¼ cup semi-sweet chocolate chips (or to preference)
Brownie Ingredients:
1 cup butter, softened
2/3 cup unsweetened cocoa powder
4 eggs
2 cups sugar
1 cup flour
1 teaspoon vanilla extract
½ teaspoon baking powder
½ teaspoon salt
1. Preheat oven to 350 degrees
2. Prepare cookie dough:
a. In a large bowl, mix butter, sugar, brown sugar, vanilla, and egg until combined. 
b. Add in flour, baking soda, sea salt, and chocolate chips and mix thoroughly and set it aside.
     3. Prepare brownie batter:
          a. In large bowl, mix cocoa powder in butter, then add eggs, sugar and vanilla extract.
          b. Add flour, salt, and baking powder and mix until combined.
      4. Spray a 9x13 pan with non-stick cooking spray. 
      5. Pour brownie batter into a baking pan and spread until even.
      6. Add scoops (about 1 Tablespoon) of cookie dough throughout brownie batter.
      7. Bake for 45-60 minutes until toothpick inserted in the center comes out clean.
      8. Remove from oven and allow to set until cool.

Servings: 24          
Madison Barker
#51
LaSalle Parish
Egg/Other


Bacon, Egg, And Cheese Bites

5 eggs
½ cup cottage cheese
½ teaspoon salt
½ teaspoon pepper
½ cup cheddar cheese, shredded
½ cup real bacon bits

Preheat oven to 350 degrees.
Spray a regular size muffin tin.
Blend eggs, cottage cheese, salt and pepper together. Stir in cheese and bacon bits.
Pour egg mixture into a muffin tin (fill to top)

Bake for 20-25 minutes.


Servings:12












Haylee Wiggins
#52
LaSalle Parish
Egg/Other

Bbq Bacon Mac And Cheese Stuffed Eggs

12 eggs, boiled
4 ounces processed cheese
6 ounces evaporated milk
salt and pepper to taste
2 cups macaroni, uncooked
4 slices bacon, cooked crisp-crumbled
BBQ sauce of choice, for garnish

Peel the boiled eggs; slice lengthwise and remove the yolks, place yolks in small mixing bowl. Set whites aside. Using a fork break up yolks. Stir in salt and pepper to taste. Set aside.

In medium size saucepan, boil macaroni to al dente, drain, return pan to stove on lowest setting. Add cheese and milk. Stir until completely blended. Salt and pepper to taste. 
Stir prepared yolks into macaroni and mix just until blended.
Scoop mixture by teaspoonfuls into halved egg whites. Top with bacon pieces and drizzle with favorite BBQ sauce.

Yield: 24 appetizer servings










Avery Catriere
Point Coupee
#33
Egg /Dessert

Lemon Pudding Cake
Ingredients:

Cake: 
1 box lemon cake mix
1 box instant lemon pudding
1 ⅓  cup milk
 ⅔ cup oil
1 teaspoon lemon juice 
4 eggs
Icing:
2 cups confectionary sugar
Juice of 2 lemons




Directions:
Preheat oven to 325 degrees Fahrenheit.
Mix cake mix, lemon pudding, milk, oil, and lemon juice.
Mix in eggs one at a time. 
Pour into greased standard size Bundt pan.
Bake for 45-60 minutes.
While baking, mix sugar and lemon juice. 
Pour over cake around 5 minutes after removing from oven.
Servings: 14 







Emerie Primeaux
Pointe Coupee
#34
Egg /Dessert
Chantilly Cake
Cake:
1 box white cake mix
1 cup flour
1 cup granulated sugar
4 egg whites
1 1/3 cup water
1/8 cup vegetable oil
1 ½ teaspoons vanilla extract
2 teaspoons almond extract
1 cup sour cream
Berry Sauce:
½ cup strawberry preserves
½ cup raspberry preserves
Icing:
1 8-ounce pack of mascarpone cheese, softened
1 8-ounce pack cream cheese, softened
½ cup powdered sugar
2 cups heavy whipping cream
1 teaspoon vanilla extract
2 teaspoons almond extract
Directions:
Preheat oven to 350 degrees Fahrenheit.
Mix all dry ingredients in a bowl, then add all wet ingredients and mix well. 
Pour into a greased standard size Bundt pan. 
Bake for 50 minutes or until cake is cooked through. Let cool.
Blend the preserves together.
Slice the cake in half and spread preserves or use filling tip to pipe preserves on cake. 
Mix cheeses and sugar in a bowl until blended.
In a separate bowl, whip heavy cream and extracts until stiff peaks form.
Fold cream mixture into the cheese mixture.
Top cake with fresh berries if desired.
Servings: 1


Lily Ledet
36
Rapides 
Egg-Dessert

Meringue Cakes With Chocolate Mint Sauce

Ingredients

Meringue Cakes

· 1¼ cups (250 g) superfine (caster) sugar
· 5 tablespoons water
· 6 large egg whites
· ½ teaspoon salt

Chocolate Mint Sauce

· 4 large egg yolks
· ½ cup (70 g) sugar
· 1 teaspoon vanilla extract (essence)
· 1 teaspoon cornstarch (corn flour)
· 1 cup (250 ml) milk
· 2 teaspoons peppermint extract
· 1 teaspoon green food coloring
· 1 cup (250 ml) chocolate ice cream, softened
· Unsweetened cocoa powder, to dust

Directions:
Meringue Cakes
Preheat the oven to 250°F (130°C / gas 1/2).
Line a baking sheet with parchment paper and mark eight 5-inch (13-cm) circles on the paper.
Cook 1 cup (200 g) of sugar and water in a saucepan over medium heat until the sugar has dissolved. Set aside to cool.
Beat the egg whites and salt in a large bowl with an electric mixer at medium speed until frothy. With the mixer at high speed, beat in the remaining sugar and sugar syrup until stiff, glossy peaks form.
continued to next page
Continued -MERINGUE CAKES WITH CHOCOLATE MINT SAUCE
Spoon the mixture into a pastry bag with a 1/2-inch (1�cm) tip and pipe the mixture into eight spiral disks on the paper.
Bake for about 2 hours, or until crisp. Turn off the oven and let cool with the door ajar, about 1 hour. Carefully remove the paper.


Chocolate Mint Sauce

Mix the egg yolks, sugar, vanilla, cornstarch, and milk in a saucepan.
Cook over low heat, stirring constantly, until the mixture thickens. Set aside to cool.

Stir the peppermint extract and food coloring into the sauce and spoon onto 4 dessert plates.

Place a meringue on each plate. Spread with chocolate ice cream. Top with a second meringue. Dust with cocoa.

Serves: 4
Preparation: 30 minutes+ 1 hour to cool
Cooking: 2 hours

Tatum Bourque
35
Rapides
 Eggs-Dessert


Easy Tiramisu


Ingredients:
12 ounces frozen whipped topping
 10 ounces brewed coffee, chilled
16 ounce frozen pound cake, thawed and cut into 30 slices
½ cup cocoa powder
 4 egg yolks
½ tablespoon almond extract
 1 cup sugar
½ cup heavy cream

Directions:
1. Gather ingredients.
2. Brew and chill coffee.
3. Cut pound cake. Cut in half lengthwise and then cut each half into 15 even slices, yielding 30 slices.
4. Mix whipped topping, sugar, heavy cream and almond extract with a hand mixer in a pot on the stove. Heat until slightly thickened.
5. Pour coffee into a bowl and dip the pieces of pound cake into the coffee. Lay the dipped cake on the bottom of a 9X13 baking dish. Cover the bottom with ½ of the pieces.
6. Pour half of the cream mixture over the cake.
7. Repeat the layers again with cake and the cream mixture.
8. Sprinkle cocoa powder to your taste over the finished dessert.
9. Refrigerate uncovered until completely chilled, at least an hour.
10. Cut, serve and enjoy!
11. Serves 8-10.




Forrest Ledet
55
Rapides
 Egg Division-Other

Cornbread Dressing
· 1 Box of Jiffy Cornbread
· ½ cup of milk
· 9 eggs
· 1 pound boneless, skinless chicken thighs
· 1 tablespoon Salt
· 1 tablespoon Pepper
· ½ Onion
· 1 rib of Celery
· 1 teaspoon sage
1. Preheat oven to 400 degrees
2. Make jiffy cornbread according to package directions. (1 box of Jiffy, 1 egg,½ cup of milk mixed together. Then place it in a 10 in cast iron skillet. Bake in preheated oven for 13-15 minutes until golden brown.)
3. Let cornbread sit out covered for 24 hours.

The following day after making cornbread
1. Rough chop ½ an onion, and 1 rib of celery.
2. Add water to a 7 quart saucepan and 2 quart saucepan.
3. Boil chicken, onion and celery for 40 minutes in 7 quart saucepan.
4. Remove chicken from saucepan and allow to cool. Reserve the broth.
5. While chicken is cooling, add 4 eggs to the 2 quart saucepan and place on stove. Boil eggs for 10 minutes. Remove eggs and put them in a bowl of ice water.
6. When cooled, shred chicken.
7. When cooled, peel eggs and finely chop them.
8. Take a 9x13 casserole dish and add cornbread. Crumble the cornbread until it's fine.
9. Add in 4 raw eggs, shredded chicken, diced boiled eggs, salt, pepper and sage.
10. Add in reserved broth. This will make your dressing moist. It should not be soupy but wiggly.
11. Cover your pan and put in the refrigerator overnight.
The following day after making the mixture
1. Preheat oven to 400 degrees.
2. Add in your cornbread dressing and cook for 30 minutes.
3. After 30 minutes, your dressing should be brown on the top and be a little soft to the touch. If not, cook for another 15 minutes and continue to check.
Serves 8
Robert Bruner
56
Rapides
 Eggs-Other

Easy Bacon-Chedder Crustless Quiche

Ingredients:

6 eggs
¾ cup heavy whipping cream
½ cup shredded cheddar cheese
¼ cup chopped green onions 1 tsp fresh thyme leaves


1.  Heat oven to 400 degrees
2. Spray a pie plate with cooking spray
3. In large bowl beat eggs and whipping cream with whisk until blended
4. Stir in bacon, cheese, green onions, and thyme
5. Pour into pie plate
6. Bake for 20-25 minutes and let stand for 10 minutes

Drew Fontenot
#37
St. Landry Parish
Egg - Dessert

Cookie Butter Cupcakes

Ingredients:

CupcakesButtercream
1 cup unsalted butter, softened
1 cup creamy cookie butter
3-4 cups powdered sugar
½ tablespoon vanilla extract
1/8 teaspoon salt
4-5 tablespoons heavy cream
¼ cup Biscoff cookies, crushed


1 (15.25 ounce) box yellow butter recipe cake mix
½ cup flour
½ cup sugar
½ cup butter, softened
½ cup cookie butter
4 eggs
1 ¼ cups milk

Filling
¼ cup cookie butter


Directions:

Cupcakes
Preheat oven to 350 degrees.  Line 2 (12 cup) muffin tins with paper cupcake liners and set aside.  In a large mixing bowl, combine cupcake ingredients and whisk them together or mix with mixer until combined.  Fill each cupcake liner evenly, just slightly above half full each.  Bake for about 18-20 minutes, or until a toothpick can be inserted in the center and comes out clean.  Let the cupcakes cool for 10 minutes in the muffin pan, then transfer to a cooling rack to cool completely.

Filling
Core the center of each cupcake using a small spoon.  Leave some of the cupcake still at the bottom.  In a small microwaveable cup, microwave the cookie butter for 10-15 seconds, or until it’s pourable.  Spoon the cookie butter evenly into each of the hollow cupcakes, then set them aside.

Buttercream
Using a large stand mixer bowl, add the butter and cookie butter.  Beat until smooth.  Add vanilla and salt, beat them in.  Add the powdered sugar, 1 cup at a time, until the mixture starts to thicken.  Add in heavy cream, 1 tablespoon at a time, until you reach your desired consistency.  Spread the buttercream onto the top of each cupcake or use piping bag and tip.  If desired, sprinkle with crushed Biscoff cookies.

Yield: 24 cupcakes







Maci Lowe
#38
St. Landry Parish
Egg – Dessert

Almond Crepes

Ingredients:

Crepes
4 eggs
1 1/3 cups milk
2 tablespoons butter, melted
1 cup unbleached flour
½ teaspoon salt
2 tablespoons sugar
1 teaspoon vanilla extract
1 teaspoon almond extract

Filling
2 cups heavy whipping cream
1 tablespoon French vanilla pudding
2 tablespoons powdered sugar
¼ teaspoon almond extract
¼ teaspoon vanilla extract
Fresh fruit

Directions:

In a medium bowl, beat eggs slightly.  Add remaining crepe ingredients and beat until smooth.  Batter may be covered and refrigerated for up to 2 hours or cooked immediately.  In a medium size mixing bowl, combine filling ingredients and mix/whisk until incorporated.  Place in refrigerator until ready to use.  Heat crepe pan or 7–8-inch skillet over medium-high heat.  A few drops of water sprinkled on the pan sizzle and bounce when heat is just right.  Grease pan lightly.  Pour about 3 tablespoons batter into pan, tilting pan to spread evenly.  When crepe is light brown and set, turn to brown on the other side.  Remove from pan.  Repeat with remaining batter to make about 14 crepes; stack cooked crepes.  Fill crepes with desired filling and fruit or cook, wrap and refrigerate up to 2 days.

Yield: 14 servings












Ian Gerace
#57
St. Landry Parish
Egg – Other

Jalapeno Popper Deviled Eggs

Ingredients:
12 large eggs
½ cup mayonnaise
¼ cup bacon, cooked and chopped
4 tablespoons cheddar cheese, shredded
2 tablespoons yellow mustard
3 tablespoons jalapeno, chopped
3/4 teaspoon salt
3/4 teaspoon black pepper

Directions:
In a large saucepan, place eggs in a single layer and cover with 2 inches of water.  Over high heat, bring to boil and cook, uncovered, for 5 minutes.  Remove from heat and let sit, covered, for 10 minutes, then rinse under cold water.  Crack eggshells and carefully peel under cool running water.  Halve eggs lengthwise, then spoon out yolks into a small mixing bowl.  Place egg white halves onto a serving platter.  Using a fork, mash yolks, then stir in mayonnaise, bacon, cheese, mustard, jalapeno, salt and pepper.  Mix well.  Spoon mixture evenly among egg whites and serve.  * Note bacon can be a topper rather than added to yolk mixture.

Yield: 24 servings
























Gavin Jennings
#58
St. Landry Parish
Egg – Other

Macaroni Salad

Ingredients:
3 cups elbow macaroni, uncooked
1 cup mayonnaise
1 tablespoon yellow mustard
½ teaspoon black pepper
1 teaspoon salt
¼ cup pickle juice
½ teaspoon fresh dill
1 teaspoon of Cajun seasoning
½ teaspoon granulated garlic
½ teaspoon onion powder
½ cup of vegetable seasoning blend (white onions, red/green bell peppers, celery)
4 hard-boiled eggs, peeled and diced

Directions:
In a large saucepan over medium heat, place macaroni and enough water to cover macaroni. Bring it to boil and continue boiling for about 10 minutes or until pasta is tender.  Pour into a strainer to drain water.  Run cool water over pasta until it’s cooled and then set aside. In a medium size mixing bowl, combine mayonnaise, mustard, black pepper, salt, pickle juice, dill, Cajun seasoning, garlic onion powder and mix well.  Add vegetable seasoning blend to mixture and mix well.  In a large size mixing bowl, combine ½ of mayonnaise dressing mixture with cooked pasta and eggs. Mix well.  Refrigerate separately pasta salad and remaining mayonnaise dressing mixture overnight.  When ready to serve, add the remaining mayonnaise dressing mixture.  Enjoy!

Yield: 6-8 servings

Easton Evans
#39
Vernon 
Egg - Dessert
 Mash Cake

Ingredients:
1 butter recipe cake mix
1 stick butter
1 cup chopped pecans
4 eggs
8 oz cream cheese
1 box powdered sugar

Directions:

Preheat oven to 350 degrees

Mix together cake mix, soften butter, 1 egg and pecans. Spread onto a lightly greased 9x13 pan. Mix together cream cheese, powdered sugar and 3 eggs then spread over the first layer.

Bake at 350 degrees for 45 minutes.
Let cool before you slice and enjoy.

Serves: 12 slices













James David Richmond
#40
Vernon
Egg-Dessert
Vanilla Wafer Cake

Ingredients:
1 cup butter, softened (2 sticks)
2 cups sugar
6 eggs
1 11-ounce box vanilla wafers (crushed)
½ Cup Milk
1 ½ teaspoon vanilla extract
½ 7-ounce package sweetened shredded coconut 1 cup chopped pecans

Directions:
Preheat oven to 275 and grease a bundt cake pan.
Cream 1 Cup softened butter using an electric mixer. Mix in 2 cups sugar. Add eggs 1 at a time, mixing between each egg.
Mix crushed vanilla wafers & milk in with an electric mixer. Stir in vanilla extract, coconut and pecans by hand.
Pour batter into bundt cake pan & place in the oven for 1 hour 30 minutes.
Check the cake with a toothpick to make sure it comes out clean. If needed, continue baking the cake another 5 to 10 minutes (cooking time may vary)
Once the cake is completely baked through, remove and let cool for 15 minutes. Invert the cake onto a cake stand or plate.
Yields 1 bundt cake







Julia Chiasson
#59
Vernon 
Egg - Other
Chorizo Breakfast Casserole

Ingredients:
1 package crescent roll dough
12 eggs
1 cup sour cream
¼ cup milk
2 cups shredded cheddar cheese
½ teaspoon table salt
½ teaspoon black pepper
1 pound ground chorizo
½ green bell pepper, diced
4 green onions, diced

Instructions:

Preheat oven to 350°Fahrenheit. Spray a 9x13-inch pan with cooking spray. Press the crescent roll dough into the baking pan. Combine the eggs, sour cream, milk, cheese, salt and pepper in a large bowl. Whisk until combined.
Heat a large skillet over medium heat. Add chorizo and cook until browned, breaking it into small pieces with a wooden spoon as it cooks. Drain most of the grease and add the chorizo to the bowl with the egg mixture. Add the bell peppers and green onion to the same skillet the sausage was cooked in, and sauté for 2- 3 minutes. Add cooked bell peppers and green onion to the bowl with the egg mixture and stir everything to combine.
Pour mixture over the crescent roll dough in the 9x13-inch pan and bake for 25-30 minutes at 350°Fahrenheit.
Makes 16 servings







Zeppelin Boone
#60
Vernon 
Egg – Other

Bacon Jalapeno Deviled Eggs

Prep time: 20 minutes
Cook Time: 12 minutes
Total: 22 minutes
Servings: 6 (2 each)

Deviled Eggs:
In a large pot, cover eggs in 1 inch of water. Bring to a boil. Boil for 12 minutes then transfer eggs to large bowl of ice water.
Once cooled, remove the eggshells. Cut eggs in half. Remove egg yolks and put yolks in a medium bowl. Set the whites aside.
In a medium skillet, cook bacon until crispy over medium low heat. Remove and place on a napkin lined plate.
Finely dice 1 of the jalapeno peppers, removing seeds. With the other jalapeno cut into 12 slices.
Once bacon has cooled, finely dice up 4 strips. With the last strip, cut into 12 pieces.
To the bowl with the egg yolks, add the mayonnaise, creole mustard, yellow mustard, and Cajun seasoning. Mix well.
Once the mayonnaise mixture is completed blended, add in diced jalapeno peppers and diced bacon. Mix well. Add mixture to piping bag.
Add about a heaping tablespoon of the mixture to each egg white. Then add a jalapeno slice and piece of cut bacon to each egg. Sprinkle with the smoked paprika.
Serve and enjoy!
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Della Bushnell
# 82
Allen
Pecan Any

Creamy Grape Pecan Salad


Ingredients:
4 cups red seedless grapes
4 cups green seedless grapes
8 ounces sour cream
8 ounces cream cheese, softened
1 teaspoon vanilla extract
½ cup sugar
1 cup pecans, chopped
½ cup light brown sugar

Directions:
1. Wash, dry and mix red and green grapes in a large bowl, leaving them whole.
2. In a medium bowl, mix sour cream, cream cheese, vanilla extract, sugar and pecans. Add to grape mixture, toss well.
3. Chill overnight.  Serve with brown sugar sprinkled on top.

Yields – 6 servings
















Korbyn Bushnell
# 81
Allen
Pecan Any


Butter Pecan Chicken

Ingredients:
4 boneless skinless chicken breasts
½ teaspoon salt
¼ teaspoon pepper
1 tablespoon vegetable oil
1 tablespoon butter
1 cup pecans, chopped
1/3 cup butter
½ cup chicken broth
1/3 cup brown sugar
¼ cup honey
½ teaspoon thyme
½ teaspoon parsley flakes

Directions:
1. Preheat a large skillet over medium-high heat.  Season both sides of chicken with salt and pepper.  Add vegetable oil and 1 tablespoon butter to hot pan.
2. Place chicken in pan and cook for 10 minutes on each side.  Remove chicken from pan and set aside.
3. To the skillet, add pecans, 1/3 cup butter, chicken broth, brown sugar, honey, thyme and parsley flakes.  Whisk together over medium heat.
4. Add chicken back to the skillet. Simmer gently for about 5-8 minutes, spooning the sauce over the chicken. Let sauce become bubbly and thick.
5. Serve chicken and cover with sauce.


Yields – 4 servings










Carlee Pitre
# 61
Allen
Pecan Dessert
Pecan Pie Cheesecake Trifle

For the crust layer
• 	2 cups crushed vanilla wafers or graham crackers
• 	1/2 cup melted unsalted butter
Instructions: Mix the crushed cookies with melted butter.
For the cheesecake layer
• 	8 ounces cream cheese, softened
• 	1/2 cup powdered sugar
• 	1 teaspoon pure vanilla extract
• 	1 tub (8 ounces) whipped topping
Instructions: Beat the cream cheese, powdered sugar, and vanilla extract until smooth. Fold in the whipped topping until light and creamy.
For the pecan pie layer
• 	1 1/2 cups chopped pecans
• 	3/4 cup brown sugar
• 	3/4 cup light corn syrup
• 	1/2 cup heavy whipping cream
• 	3 tablespoons butter
• 	1 1/2 teaspoons pure vanilla extract
Instructions:
In a saucepan over medium heat, combine brown sugar, corn syrup, heavy cream, and butter. Stir until bubbly and thickened, about 5–7 minutes. Remove from heat and stir in chopped pecans and vanilla extract. Let cool slightly.
Assemble the trifle by layering crust, cheesecake filling, and pecan pie mixture in a trifle dish.
Repeat layers as desired, ending with the pecan pie topping.







Carley Matt
# 62
Allen
Pecan Dessert
Pecan Pie

 
1 9” deep dish pie crust 
1 cup granulated sugar 
3 Tablespoons light brown sugar 
1/2 teaspoon salt 
1 cup light corn syrup 
3/4 teaspoon vanilla extract 
1/3 cup salted butter, softened or melted 
3 large eggs 
1 1/2 cups pecan halves (can chop the pecans or leave whole) 

Instructions 
1. In a large bowl cream together sugar, brown sugar, salt, corn syrup, and softened (or melted) butter. Mix in the eggs and vanilla. 
2. Reserve a few pecans and stir the rest into the batter. Pour into an unbaked pie shell. Add a few of the reserved pecans on top of the pie in any empty spots, to make it look pretty. Use a small spoon to cover them with batter. 
3. Bake at 425 degrees for 10 minutes, then lower the oven temp to 350 degrees F and continue baking for about 50 minutes. Check the pie halfway through cooking and tent a large piece of greased aluminum foil over the top of the pie. (I tent it high, so it doesn't touch the pie filling). You will know your pecan pie is done when you can shake it gently and it is not overly jiggly. If it jiggles a lot when shaking, continue cooking until the center is more set, 5-10 more minutes, or longer if needed. Err on the side of cooking it longer rather than shorter to ensure that the middle has set. 
4. Allow the pie to cool completely for several hours before cutting and serving. Or refrigerate for 1-3 days, until ready to serve. 

Servings: 12













Dalton Causey 
Avoyelles Parish
63
Pecan, Dessert



[bookmark: Dalton_CauseyPecan_Dessert]Sticky Butter Pecan Cinnamon Rolls


Prep time- 10 minutes Cook time- 30-35 minutes Servings - 5

Ingredients
½ cup butter, melted
¾ cup ﬁrmly packed light brown sugar 2 tablespoons of corn syrup
1 cup chopped pecans
2 (17.5 ounce) cans of refrigerated cinnamon rolls (5 per can)




Instructions
· Preheat oven to 350 degrees F and lightly spray a 9X13 inch baking dish with nonstick cooking spray.
· Combine melted butter, brown sugar, and corn syrup and mix well. Spread into the bottom of the baking dish.
· Sprinkle pecans over the brown sugar mixture.
· Open can of cinnamon rolls and separate. Place in dish on top of pecan and sugar/butter mixture.
· Bake for 30-35 minutes or until golden brown. Flip out onto a serving platter.
· Drizzle top with icing from cinnamon rolls.

Benjamin Barnhart 
Avoyelles Parish
64
Pecan, Dessert

Pecan Cracker Pie

[bookmark: PecanCrackerPieBenjaminBarnhart]Ingredients:
3 egg whites

1 teaspoon baking powder
1 cup of granulated sugar 
1 teaspoon vanilla extract 
20 crushed round crackers 
1 cup chopped pecans
8 ounce tub of whipped cream

Steps:
1. Preheat oven to 350 degrees.
2. Put egg whites and baking powder in medium bowl.
3. Mix with hand mixer for approximately 10 minutes until ﬁrm peaks form.
4. Gradually add in sugar and vanilla until mixed in well.
5. Fold in crushed crackers and chopped pecans with a spoon.
6. Pour evenly into 9 inch round pie pan that has been greased.
7. Place on middle oven rack and bake for approximately 30 minutes.
8. Remove from oven and let cool completely.
9. Top with whipped cream and refrigerate

Servings: Approximately 8 slices

Kyra Jacobs 
Avoyelles Parish
83
Pecan, Other
[bookmark: Kyra_Jacobs-Pecan_other]
My 3 Ingredient Turtle Candy


Ingredients:
-12 ounce bag of milk chocolate chips
-1 cup caramel bites
- cups pecan halves


Instructions:
In a medium size microwave safe bowl, melt chocolate chips, stirring every 30 seconds. This should take about one minute and thirty seconds. Once the chocolate is melted, add the caramel bites and pecans and mix it all together. After it is mixed, scoop one tablespoon of the mixture onto parchment paper, about two inches apart. Let it cool.


Serving size: 14 turtle candies

Kinlie Zaunbrecher 
Avoyelles Parish
84
Pecan, Other
[bookmark: Kinlie_Zaunbrecher_Pecan_dessert]Sweet Potato Bites

Ingredients
Base
½ stick butter
¼ cup water
½ cup white sugar
1 cup brown sugar
1 cup pecans Top
1 30 ox can of sweet potatoes
¼ cup milk
1 teaspoon cinnamon
½ cup brown sugar
½ cup white sugar
6 tablespoons marshmallow fluff

Directions

(Base Layer)
Grind pecans very fine in a food processor.
In a pot, put a ½ stick of butter, ¼ cup of water, ½ cup sugar, and 1 cup brown sugar.
Cook on low while stirring then add ground pecans and cook for 5 minutes.
Put a teaspoon of the mixture in the bottom of each section of a mini muffin pan. 

(Top Layer)
Add sweet potatoes to food processor and blend until smooth.
Add ¼ cup of milk, 1 teaspoon cinnamon, ½ cup brown sugar, ½ cup sugar.
Put on top of base layer in mini muffin pan.
Bake at 350 degrees Fahrenheit for 10 minutes.
Top with marshmallow fluff and enjoy. 

Serving size: 6 mini bites












Timothy Patterson
Contestant Number: 65
Beauregard
Pecan: Dessert

Brown Butter Pecan Chocolate Chip Cookies

1 Cup Butter
1 Cup Packed Brown Sugar
½ Cup Granulated Sugar
2 Eggs
4 Teaspoons Vanilla Extract
2 Cups + 2 Tablespoons Flour
1 Teaspoon Baking Soda
1 Teaspoon Salt
1½ Cup Semi Sweet Chocolate Chips
1 Cup Chopped Pecans
1. ﻿﻿﻿In a medium sauce pan melt the butter over medium heat. When it is boiling gently stir melted butter with spatula. After 2 minutes the butter will change color to a brown honey looking color. There will be bubbles at the top so continue to stir melted butter to see the color change.
1. ﻿﻿﻿Once small brown pieces begin to form and a nutty smell comes from the butter that means it is ready. Don't walk away from the butter otherwise it will burn.
1. ﻿﻿﻿Right away transfer the brown butter to a heatproof bowl and cool down in the fridge for about an hour. It will need to turn solid or solidify so that you get the perfect thick chocolate chip cookies. Once the brown butter is solid, transfer it to your stand mixer bowl or a hand held mixer if that is what you have, add in the brown sugar and the granulated sugar and cream for about 2 minutes. Add in the egg, and the vanilla, and mix one more time to get everything well mixed.
Now add in the flour, the baking soda, and the salt and stir until combined. Do not overmix the cookie dough!! Add in the chocolate chips and pecans and fold to evenly distribute them.
1. ﻿﻿﻿Using an ice cream scoop, scoop the cookie dough on a lined baking sheet with parchment paper.
1. ﻿﻿﻿You can either chill the cookie dough for 20 min or bake them right away.
1. ﻿﻿﻿Bake at 375F for 9-10min if you do not chill the cookie dough.
1. Bake at 375F for 11-12 minutes if you freeze the cookie dough for 20 minutes.
or more. Bake at 350F for 15 minutes if you freeze them overnight or for 2 hours
When the cookies are baked pull them out of the oven and let them cool down on the baking sheet for 10 minutes then move them to a cooling rack. (Makes 16 Large Cookies)
Sophia Aucoin
#67
Evangeline
Pecan - Dessert
Pecan Pie Cheescake Bars

Ingredients:
For the crust
2 ½ cups graham cracker crumbs				¼ cup granulated sugar 
½ cup butter-melted 					
For the cheesecake layer
2 packages- 8 ounce- cream cheese softened 		¾ cup granulated sugar 			
2 large eggs 							1 teaspoon vanilla extract 			
For the pecan pie layer
1 cup light brown sugar – packed				½ cup light corn syrup 			
½ cup heavy whipping cream				¼ cup butter 				
½ teaspoon salt 						1 teaspoon vanilla extract 			
2 cups chopped pecans 

Directions:
Pre heat oven to 350 degrees Fahrenheit. Line a 13x9 baking dish with parchment paper. Set aside. 
In a food processor, pulse graham crackers with sugar until fine crumbs. Add in melted butter and pulse until combined. Press into bottom of baking dish. Set aside.
For the cheesecake filling, beat cream cheese with sugar, eggs and vanilla with an electric mixer. Beat until fluffy and smooth. Pour over graham cracker crust. Set aside.
For the pecan pie layer, heat brown sugar, corn syrup, cream, butter, and salt in a small sauce pan over medium heat. Bring to a boil. Stirring constantly, boil for 1 full minute. Remove from heat and add in vanilla and chopped pecans. Allow to cool slightly then pour over cheesecake layer, using a spoon to pour it over so it doesn’t sink to the bottom.
Bake bars in oven for 35 minutes. Remove from oven and cool completely. 
Cover with plastic wrap and refrigerate for 4 hours. Serves 16
 Callie Theriot
#68
Evangeline
	Pecan - Dessert
Pecan Praline Recipe 
Ingredients:
1 ½ cups of granulated sugar 				1 ½ cups of light brown sugar packed 
¼ teaspoon salt 					          1 cup evaporated milk or half-and-half 
6 tablespoons salted butter 	 			1 teaspoon vanilla extract 			
2 cups pecan halves 

Directions:
Prepare a baking sheet by lining it with parchment paper and set aside.

In a medium-size heavy pot, combine the granulated sugar, brown sugar, salt, evaporated milk, and butter. Cook and stir with a wooden spoon over medium heat until the sugars dissolve and the mixture comes to a boil. 

Continue to cook until the temperature reaches between 235-240 degrees Fahrenheit on a thermometer. Remove from the heat and allow the praline mixture to cool for 5 minutes.

Stir in the vanilla and pecans, beating by hand with a wooden spoon just until the candy begins to lose its glossiness and thickens slightly, about 2 minutes. If you don’t beat it long enough, then pralines won’t set properly and will stay soft and sticky.  

Work quickly to drop heaping tablespoons of pecan praline mixture onto the parchment paper-lined baking sheet .

Cool completely until set and the pralines have reached room temperature.

Serves 16-20
      
  Sophia Fontenot
#87
Evangeline
Pecan - Other
                                                                                                                                
 No Bake Pecan Pie Dip 

Ingredients:
8 ounces cream cheese, softened 			4 ounces whipped topping, thawed 
1 cup powered sugar 					½ cup brown sugar 
3 tablespoons cold butter, cut into small pieces 	1/3 cup light corn syrup 
1 cup chopped pecans 					1 large egg 
1 ½ teaspoon vanilla extract				¼ teaspoon kosher salt 			
apple slices, pretzel crisps, or graham crackers for serving
                                                                              
Directions:
Gather all ingredients.
Combine cream cheese, whipped topping, and powdered sugar in a mixing bowl; beat with an electric mixer until smooth.
Spread mixture along the bottom of a 9-inch pie plate and refrigerate while you prepare the topping. 
To make the topping: Combine brown sugar, cold butter, corn syrup, pecans, vanilla extract, egg, and salt in a saucepan. Bring mixture to a gentle boil over medium-high heat, stirring constantly. Cook for 1 minute, stirring constantly, and remove from heat. 
Allow topping to cool for 10 minutes before stirring and pouring evenly over the cream cheese layer. Serve immediately or refrigerate until ready to serve.
Serve with apple slices, pretzel crisps or graham crackers.
Serves 10






 Owen Veillon 
#88
Evangeline
Pecan - Other
 
Sweet Potato Delight 
Ingredients:
½ cup butter 						           2 eggs 
3 cups mashed cooked sweet potatoes 			1 teaspoon vanilla extract 
1/3 cup milk 							1 cup sugar 
For topping
1 cup light brown sugar 				          ½ cup all-purpose flour 
1 cup chopped pecans 					1/3 cup butter 

Directions:
Melt butter. Add slightly beaten eggs. Add to well mashed potatoes and then add vanilla extract, milk, and sugar.

Mix well. Pour in well buttered pan. 
Preheat oven to 350 degrees.
Make the topping by mixing brown sugar, flour, and pecans well. 
Melt butter and add topping mixture. Mix until butter is absorbed.
When done, pour over potatoes. Bake for 20 minutes or until brown.

Serves 4 (1 cup servings) 








Sophia Spurgeon
Contestant: 69 
Grant Parish
 Pecan - Dessert 

German Chocolate Cake with Coconut–Pecan Filling/Frosting
Cake Ingredients: 	Icing Ingredients:
	4 ounce bar of German Chocolate
½ cup water
2 cups all-purpose flour
1 teaspoon baking soda
¼ teaspoon salt
2 sticks of butter, softened
2 cups sugar
4 eggs, separated yolks and whites
1 teaspoon vanilla
1 cup milk
	12 ounces of evaporated milk
1 ½ cups sugar
1 ½ sticks butter
4 egg yolks, slightly beaten
1 ½ teaspoon vanilla
7 ounces coconut flakes
1 ½ cups of chopped pecans



Directions:
Line bottoms of three 7.3 inch by 9.4 inch rectangle pans with wax paper, greasing the sides of the pans.
Microwave chocolate and water in large microwavable bowl on high for 1 ½ minutes or until chocolate is almost melted, stirring after each minute.  Stir until completely melted.
Mix all-purpose flour, baking soda, and salt then set aside.  
Beat softened butter and sugar in a large bowl with mixer on medium speed until light and fluffy.  Add egg yolks one at a time, beating well after each addition.  Stir in chocolate mixture and vanilla.  Add flour mixture alternately with milk, beating until well blended after each addition.
Beat egg whites in a separate bowl with mixer on high until stiff peaks form.  Gently fold into batter.  Pour evenly into prepared pans.
Bake at 350 degrees for 30 minutes or until cakes are done.
For frosting, mix evaporated milk, sugar, butter, egg yolks, and vanilla in large saucepan.  Cook on medium heat for 12 minutes or until thickened and golden brown, stirring constantly.  Remove from heat and add coconut flakes and pecans.  
Once cake and icing have cooled to room temperature, apply icing as filling between layers and on top of cake.  Icing sides of cake is also optional.

Emma Corley
Contestant: 70
									Parish: Grant 
									Division: Pecan - Dessert


Neiman – Marcus cake

Ingredients:
1 box of butter cake mix                                               8 ounces cream cheese
4 eggs                                                                          1 box of powdered sugar
1 stick of margarine                                                     1 cup chopped pecans

Directions:
Mix cake mix, 2 eggs, pecans and margarine together. Pat into a 9x13 greased and floured pan. Mix cream cheese, powdered sugar and 2 eggs until smooth. Pour over cake mixture in pan. Bake at 350 degrees for 50 minutes.
















Dane Lindsey
#71
LaSalle Parish
Pecan/Dessert
Italian Cream Cake

1 stick butter
½ cup oil
2 cups sugar
5 eggs, separated
1 teaspoon baking soda
1 cup buttermilk
2 cups flour
1 teaspoon vanilla
½ cup pecans, chopped

Preheat oven to 325 degrees.
In large mixing bowl, cream butter, oil, and sugar. Add egg yolks one at a time, beating after each addition. Stir baking soda into buttermilk. Add sifted flour and buttermilk mixture alternating a little at a time, mixing after each addition. Add vanilla and chopped pecans. Beat egg whites and fold into mixture. 

Pour into greased and floured 9x13 pan or two or three 9-inch round pans. 
Bake for 45 minutes. (round pans may require shorter baking time) Place on cooling rack

Italian Cream Cake Icing:
8 ounces cream cheese, softened
1 stick butter, softened
1 teaspoon vanilla
1- 1lb box powdered sugar
1 cup pecans, chopped
In mixing bowl, beat cream cheese and butter. Add vanilla, powdered sugar, and chopped pecans. Continue to beat until spreading consistency. Spread frosting on cake

Yields: 16-20 servings



Caroline Tant
#72
LaSalle Parish
Pecan/Dessert
Pecan Pie

3 large eggs, slightly beaten
1 cup sugar
½ cup white corn syrup
3 Tablespoons butter or margarine, melted
1 teaspoon vanilla extract
1 cup pecans, chopped
1 pie crust, uncooked

Preheat oven to 375 degrees.
In large mixing bowl, combine eggs, sugar, corn syrup, butter, and vanilla. Mix well. Stir in pecans. Pour mixture into an uncooked pie shell. Bake for 10 minutes at 375 degrees, then 20 minutes at 350 degrees. Remove from oven and cover edges with foil. Return pie back to oven and bake for 10 more minutes at 350 degrees. Remove from oven and place on cooling rack.

Servings: 8













Abby Richard
#91
LaSalle Parish
Pecan/Other

Pecanbread Bliss
Crunchy Maple Pecan Delight Topping
½ cup pure maple syrup
1 cup pecan halves, toasted
2 Tablespoons unsalted butter
pinch sea salt


1 ¾ cups all-purpose flour
1 teaspoon baking powder
¼ teaspoon salt
½ cup unsalted butter, softened
¾ cup sugar
2 large eggs, room temperature
1 teaspoon pure vanilla extract
½ cup buttermilk
1 cup pecans, chopped, toasted

Preheat oven to 350 degrees
Spread 1 ½ cups pecans on a baking sheet and toast for 8-10 minutes, stirring halfway through. Remove from oven and let cool.
In medium bowl, whisk together flour, baking powder, and salt. Set aside.
In large bowl, beat softened butter and sugar with an electric mixer until light and fluffy, about 3 minutes.
Beat in eggs one at a time, then stir in vanilla extract. With mixer on low speed, alternately add flour mixture and buttermilk in three batches, starting and ending with flour. Mix until just combined. Using a rubber spatula, gently fold in 1 cup toasted pecans.

Topping:
In a small saucepan, combine maple syrup, butter, and sea salt. Heat over medium heat until butter melts and mixture bubbles. Stir in toasted pecan halves to coat. Remove from heat.

Pour cake batter into greased 9x5 inch loaf pan and spread evenly.
Spoon topping evenly over batter. Bake 50-60 minutes. Check doneness at 50 minutes with a toothpick; it should come out clean or with a few moist crumbs.

Let pecan bread cool in pan on a wire rack for 20 minutes. Remove from pan and cool completely to allow topping to set.

Servings: 12

Leslie Norris
#92
LaSalle Parish
Pecan/Other

Sweet Alabama Pecan Bread

1 cup sugar
½ cup light brown sugar
2 eggs
½ cup vegetable oil
2 cups all-purpose flour
2 teaspoons baking powder
½ teaspoon salt
1 teaspoon vanilla extract
1 cup pecans, chopped

Preheat oven to 350 degrees.
Grease and flour a 9x13 inch baking dish.
In a large bowl, whisk together both sugars, eggs, and oil until smooth.
In another bowl, sift together all-purpose flour, baking powder and salt. Gradually add the dry mixture to the wet mixture and stir just until combined.
Add vanilla and chopped pecans folding gently until evenly distributed.
Spread the batter into prepared dish and bake for 30-35 minutes until slightly golden brown.
Cool in pan for a few minutes then transfer to a wire rack. Cool completely before slicing for better results.

Servings: 16









Evan Primeaux
Pointe Coupee
#73
Pecan /Dessert

Monster Cookies
Ingredients:

3 ¼ cups flour
1 ½ packs of instant vanilla pudding
1 ½ teaspoons baking powder
1 ½ teaspoons baking soda
1 ½ cups salted butter, softened or melted
1 cup light brown sugar
½ cup granulated sugar
3 teaspoons vanilla extract
3 eggs
1 ½ cups milk chocolate chips
1 ½ cups semi-sweet chocolate chips
¾ cup white chocolate chops
¾ cups mini candy-coated chocolate chips
2 cups chopped pecans

Directions:
Mix flour, vanilla pudding mix, baking powder, and baking soda in a bowl. 
In a separate bowl, mix butter, brown sugar, granulated sugar, vanilla extract, and eggs until combined. 
Add milk chocolate chips, semi-sweet chocolate chips, white chocolate chips, mini candy-coated chocolate chops, and chopped pecans. 
Mix until soft dough forms. Scoop or roll into large balls. Balls should be chilled for 24 hours. 
The next day, preheat the oven to 350 degrees Fahrenheit. 
Place balls of dough on parchment lined baking sheet. 
Bake for 15-18 minutes and cool for 5 minutes.  
Servings: 12






Valerie Naquin
Pointe Coupee
#74
Pecan/ Dessert

Louisiana Pralines
Ingredients:

1 cup sugar
½ cup light brown sugar
½ cup unsalted butter
1 tablespoon light corn syrup
2 cups chopped pecans
1 teaspoon vanilla extract

Directions:
In a medium 7 inch saucepan, mix in sugar, brown sugar, butter, and corn syrup.
Cook at medium high heat until mixtures reaches “soft ball” stage.
Remove mixture from heat and add vanilla and pecans. Stir until mixture becomes dull.
Spoon by tablespoon onto wax paper.
Let cool.
Servings: 14













































Banana Bread
Ingredients:
2 cups self rising flour
1 ½ cups sugar
2 eggs (beaten)
¾ cup oil
4 Tablespoons buttermilk
3 ripe bananas
1 cup pecans (chopped)

Directions:
In a large (11in) size bowl, mix flour and sugar together. Then add beaten eggs, oil, and buttermilk.
Add mashed bananas and chopped pecans and mix well. Spray three loaf pans (9x5 inch)
Then divide mixture in pans, fill the pans only about 2/3 full. Bake at 375° for one hour or until bread is golden brown.
Insert knife in center of bread. It will come out clean when done. Serves 25





Bristol Vroman
75
Rapides 
Pecan Dessert

Renley Posey
76
Rapides
Pecan Dessert

Pecan Pie Tarts

Ingredients:
1 Cup Dark Karo Syrup 3 Eggs
1 Cup Sugar
2 Tablespoons Melted Butter 1 Teaspoon Vanilla
1 ¼ Cup Pecan Pieces
24 Mini Pie Crust-Unbaked


Directions:
In a medium bowl, stir the first 5 ingredients together thoroughly. Mix in pecans. Put 1 ½ tablespoons of pecans mixture into each mini pie crust. Place on cookie sheet. Bake at 350° oven for 20 minutes or until a toothpick inserted in the middle comes out clean.


Serves 8 (2 pies each)








Anne Bruner
95
Rapides
 Pecan-Other

Blackened Chicken Salad

Ingredients
1lb blackened chicken
4 green onions
½ cup dried cranberries
½ cup candied pecans
6 cups mixed greens
3 ribs celery, chopped
1 can mandarin oranges, drained
½ cup sweet tomato vinaigrette dressings
Sweet Tomato Vinaigrette dressing:
15 oz can crushed tomatoes
½ tsp salt
1 tsp parsley
1 cup apple cider vinegar
1 cup sugar
1 tsp pepper
5 dashes of hot sauce
1 cup canola oil
Mix all ingredients for dressing well into a blender

Blackened Chicken:
1 lb. chicken
2 tsp cavender’s seasoning

Preheat oven to 450 degrees
Season chicken and sear on a cast iron skillet over high heat. Flip and sear the other side. Move to oven and bake for 10 minutes. Let rest 5 minutes. Dice and serve.






Lily Jordan
96
Rapides Parish Pecan-2.0ther
Roasted Pecan and Acorn Squash Soup
Ingredients:
1 acorn squash
1 tablespoon olive oil
1 1/2 teaspoon salt, divided
112 teaspoon black pepper, divided
1/2 teaspoon chipotle chile powder, divided
1 cup chopped pecans
3 cup chicken or vegetable broth
3 tablespoon honey
1/4 cup heavy cream, plus more for garnish 1/2 cup grated Parmesan cheese Directions
Preheat the oven to 375° F.
Drizzle the inside of the squash with the olive oil and rub it d' own with 1/2 teaspoon of salt, 1/4 teaspoon of black pepper, and 1/4 teaspoon chipotle chili powder. Place it on a baking sheet with the insides facing up and roast for 40 minutes. Remove from the oven and cool until safe to handle. While it's cooling, place the pecans on a baking sheet in an even layer and roast them in
the oven at 375° F for 1o minutes, then remove and allow them to cool.
Once the squash has cooled, scoop out the soft flesh with a large metal spoon and place it in a blender or food processor. Add the pecans, honey, broth, and the remaining spices. Blend at high speed until a smooth puree forms, for about 1 minute.
Pour the mixture into a medium-sized pot and warm over medium heat on the stove. Add the cream and Parmesan and stir until combined. Continue heating the soup for 15 minutes, stirring every few minutes, until hot. Taste and add more salt, pepper, or chipotle if desired. Garnish with a teaspoon of cream, a pecan, and a sprinkle of black pepper and ground chipotle chili for individual bowls. Makes 8

Landon Devillier
#77
St. Landry Parish
Pecan – Dessert

Pecan Bars

Ingredients:

Crust
1 ¾ cups all-purpose flour
¾ cup butter, softened
1/3 cup granulated sugar
¼ teaspoon salt
1/3 cup pecans, finely chopped

Filling
2/3 cup brown sugar, firmly packed
1/3 cup all-purpose flour
1 teaspoon salt
1 ½ cup dark corn syrup
4 large eggs
2 teaspoons vanilla extract
1 ½ cups pecans, chopped

Directions:

Crust
Preheat oven to 350 degrees.  In a medium size mixing bowl, combine 1 ¾ cups flour, butter, granulated sugar, and ¼ teaspoon salt.  Using a mixer, beat at medium speed, scraping bowl often, until mixture resembles coarse crumbs.  Stir in 1/3 cups finely chopped pecans.  Press crust mixture onto bottom of ungreased 9X13 inch baking pan.  Bake 18-22 minutes or until edges are lightly golden brown.

Filling
In a large mixing bowl, combine brown sugar, 1/3 cup flour and 1 teaspoon salt.  Whisk until mixed.  Add corn syrup, eggs and vanilla extract; mix well.  Stir in 1 ½ cups chopped pecans.  Spread mixture evenly over hot, partially baked crust.  Bake 33-38 minutes or until filling is set, top is deep golden brown, and edges are very deep golden.  Cool completely.  Refrigerate for 30 minutes.  Cut into bars.

Yield:  12-16 bars









Waylon Wheaton
#78
St. Landry Parish
Pecan – Dessert

Waylon’s Pecan Pralines

Ingredients:
1 cup granulated sugar
1 cup light brown sugar, packed
1/8 teaspoon salt
½ cup evaporated milk
½ stick butter, softened
1 teaspoon vanilla extract
1 ¾ cup pecans, chopped

Directions:
In a medium size saucepan over medium heat, combine granulated sugar, brown sugar, salt and evaporated milk.  Stir constantly until it comes to a boil.  Once it comes to a rolling boil, set a timer for 3 minutes and 30 seconds and let mixture cook.  Turn off heat and add butter, vanilla and pecans.  Stir rapidly for one minute.  Once the consistency is smooth, scoop onto a sheet of wax paper and let it set.

Yield:  12-15 pralines





















Mary Claire Ratliff
#79
Vernon Parish Pecan – Dessert

Toffee Bars
Ingredients:
1 ½ sleeves of Graham Crackers 1 cup of unsalted butter
½ cup of granulated sugar
1 cup of chopped pecan pieces


Directions:
Preheat the oven to 400 degrees Fahrenheit
Line a 13x9 cookie sheet with foil and place graham crackers in a single layer on the cookie sheet.
In a 1 quart sauce pan melt the butter on low heat. When the butter is melted, add in the sugar and pecans.
Bring the mixture to a boil. Set your timer and let it boil for exactly 2 minutes. Pour the mixture over the graham crackers.
Place in the oven and bake for 8-10 minutes.
Remove after baking time, let it cool for 15 minutes, then break apart and enjoy! Serves 27



[bookmark: JamesDavidRichmond_PecanDessert_80]

Vanilla Wafer Cake

James David Richmond
#80
Vernon
 Pecan - Dessert
Ingredients:
1 cup butter, softened (2 sticks)
2 cups sugar
6 eggs
1 11-ounce box vanilla wafers (crushed)
½ Cup Milk
1 ½ teaspoon vanilla extract
½ 7-ounce package sweetened shredded coconut 1 cup chopped pecans

Directions:
Preheat oven to 275 and grease a bundt cake pan.

Cream 1 Cup softened butter using an electric mixer. Mix in 2 cups sugar. Add eggs 1 at a time, mixing between each egg.

Mix crushed vanilla wafers & milk in with an electric mixer. Stir in vanilla extract, coconut and pecans by hand.

Pour batter into bundt cake pan & place in the oven for 1 hour 30 minutes.

Check the cake with a toothpick to make sure it comes out clean. If needed, continue baking the cake another 5 to 10 minutes (cooking time may vary)

Once the cake is completely baked through, remove and let cool for 15 minutes. Invert the cake onto a cake stand or plate.
Yields 1 bundt cake

[bookmark: AutumnJeane_Vernon_PecanOther_99]Autumn Jeane
#99
Vernon Pecan - Other

Delicious Dip

Ingredients:
1 cup of pecans- chopped into fine pieces 1 cup of sour cream
1 cup of salad dressing 1 cup of mayonnaise
1 cup of shredded cheese
1 cup of green onions-chopped into small pieces Crackers

Directions:
Pour your 1 cup of pecans in a 4x4 square dish. Set aside. Mix all the other ingredients together in a bowl. Spread the bowl ingredients over the pecans. Chill for 1 hour. Serve with crackers.


Serves 6

[bookmark: ZeppelinBoone_Vernon_PecanOther_100]


















Zeppelin Boone
#100
Vernon Pecan Other
Honey Pecan Pork Chops

Prep Time: 15 minutes	Cook Time: 10 minutes Total: 25 minutes	Servings: 6

Ingredients:
6 thin cut boneless pork chops
½ cup all-purpose flour
2 tablespoons Cajun seasoning 1 tablespoon garlic power
1 tablespoon onion powder
1 tablespoon smoked paprika 4 tablespoons salted butter
¼ cup honey
1 cup chopped pecans


Pork chops:
1. In a shallow dish, mix together 1 tablespoon Cajun seasoning, garlic powder, onion powder, smoked paprika, and flour.
2. Sprinkle 1 tablespoon Cajun seasoning on pork chops.
3. Dredge pork chops in flour mixture.
4. In a large skillet, melt butter over medium high heat.
5. Add pork chops and brown both sides.
6. Transfer pork chops to a warm plate.
7. Mix honey and pecans into pan drippings. Heath through stirring constantly. Pour sauce over pork chops.
8. Serve in plates and enjoy!
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Olivia Habetz
# 102
Allen
Rice Any

Broccoli Rice Casserole

1 large onion
8 tablespoons (1 stick) of margarine
2 12-ounce packs of chopped broccoli, cooked
2 10.5-ounce cans Cream of Mushroom soup
5 cups of rice, cooked
1 15-ounce jar of cheese wiz

Boil broccoli for 10 minutes and sauté onions in margarine. Add all remaining ingredients and stir until evenly mixed. Bake in casserole dish at 350 degrees F for 30 minutes.


















Leah Thompson
# 101
Allen
Rice Any
Seafood Casserole
Ingredients
2 cloves garlic
1 cup chopped onions
 1 cup chopped bell peppers
1 cup chopped celery
1 10 ounce can cream of mushroom soup
1 11-ounce cheddar cheese soup
1 medium jar diced pimento, drained
1 pound shrimp, cleaned, deveined
2 tablespoons hot sauce
1/3 cup chopped parsley
1 cup chopped green onion
2-3 cups cooked rice
½ cup breadcrumbs
1 block of butter

Instructions
Chop garlic, onions, bell peppers, celery, parsley and green onions. Sauté the above ingredients in a block of butter. 
Add shrimp. Sauté for an additional 5 minutes. 
Add cream of mushroom soup, cheddar soup diced pimento and hot sauce. Cook on low heat for about 15-20 minutes. 
Add cooked rice and mix well. Put in 2-quart casserole dish and cover with breadcrumbs. 
Bake at 350 degrees for 30 minutes. May be served as a main dish
Servings 8








Emerald Roy 
Avoyelles Parish 
103
Rice; Any

[bookmark: Cheesy_Chicken,_Broccoli_and_Rice_Casser]Cheesy Chicken, Broccoli and Rice Casserole

Yields 12 servings

[bookmark: Ingredients]Ingredients
1 (10.8-ounce) bag frozen broccoli cuts and florets
1 large boneless chicken breast
1 tablespoon butter
8 ounces melting pasteurized cheese, cubed
1/2 cup whole milk
1 (10.5-ounce) can cream of mushroom soup
1/2 teaspoon garlic powder
1/2 teaspoon onion powder
1/2 teaspoon Cajun seasoning
Salt and pepper, to taste
1 cup white rice (measured, then cooked)
1 cup shredded cheddar cheese blend

[bookmark: Directions]Directions
· Preheat oven to 375°F. Grease an 8×8-inch baking dish or disposable pan with butter or cooking spray.
· Bring a large pot of water to a boil. Add frozen broccoli and cook 6–7 minutes until tender. Drain and set aside.
· In another pot, boil chicken breast about 15 minutes or until cooked through. Shred and set aside.
· In a medium saucepan, melt butter over medium heat. Add cubed cheese, stirring until smooth. Gradually whisk in milk, then add cream of mushroom soup until creamy.
· Season the sauce with garlic powder, onion powder, Cajun seasoning, and salt and pepper to taste.
· In a large mixing bowl, combine cooked rice, broccoli, shredded chicken, and cheese sauce. Stir until evenly coated.
· Pour mixture into prepared baking dish. Sprinkle shredded cheddar cheese evenly on top.
· Bake 25–30 minutes, or until top is golden and bubbly. Let cool slightly before serving.

[bookmark: Unstuffed_Cabbage_Rolls_(002)]












Kirsten Shallington 
Avoyelles Parish
104
Rice Any Dish

Unstuffed Cabbage Rolls

Servings: 6

2 pounds ground beef
1 large onion, chopped
1 small head cabbage, chopped
2 (14.5 ounce) cans diced tomatoes
1 (8 ounce) can tomato sauce
2 cups uncooked rice
4 cups water
2 cloves garlic, minced
2 teaspoons salt


1. Heat a Dutch oven or large skillet over medium-high heat. Cook and stir beef and onion in the hot Dutch oven until browned and crumbly, 5 to 7 minutes; drain and discard grease

2. Add cabbage, tomatoes, tomato sauce, water, rice, garlic, salt, and pepper and bring to a boil. Cover Dutch oven, reduce heat, and simmer until cabbage is tender, about 30 minutes.















Hayes Warren
Contestant Number: 105
Beauregard
Rice: Any Dish

Rice, Sausage, and Black-Eyed Pea and Jambalaya

Ingredients
	1 pound sausage, sliced and browned
	1 can (15.5 ounces) can black eyed peas
	1 can (10.5 ounces of beef broth)
	1 teaspoon garlic powder
	2 cups uncooked rice
	1 stick of butter, chopped
	1 small onion, chopped
	1 small red bell pepper, chopped
	½ cup green onion, chopped 

Instructions 
1.	Brown the sausage, then drain the grease.
2.	Put browned sausage and remaining ingredients in the rice cooker.
3.	Stir the ingredients together, then cook.
4.	When it is done, set on warm for 10 minutes.
5.	Stir and then serve.

Serves 6






     Laken Gary
#107
Evangeline
Rice

Louisiana Crawfish Casserole

Ingredients:
1lb. Crawfish Tails						1 (10 ¾ ounce) can of French Onion Soup
1 (10 ¾ ounce) can of Cream of Mushroom soup	1 (10 ounce) can of Rotel Tomatoes & Chilies
1 ½ cups uncooked rice					1/3 cup of butter, melted
¼ cup chopped bell pepper				½ cup chopped green onion
1/3 cup chopped fresh parsley				1 cup chopped celery
Salt and Pepper						½ cup grated Monterey jack cheese
1 cup grated cheddar cheese

Directions:
Mix all ingredients except cheeses and pour into a large greased casserole.

Cover and bake at 350 degrees for 45 minutes.

Uncover and sprinkle cheeses over casserole.

Return to oven and bake for 15 minutes more.

Serves 8
    



           Aubrey Lahaye
	#108
Evangeline
Rice

Cotton Pickin’ Rice And Chicken

Ingredients:
1 ½ cups diced cooked chicken				½ teaspoon salt
1 ½ cups cooked rice					½ teaspoon black pepper
1 cup chopped celery					¼ teaspoon ground red pepper
½ cup chopped walnuts					¾ cup mayonnaise
1 can of whole grain corn					¼ cup water
1 can cream of chicken soup				3 oz French fried onions
½ cup finely chopped onion
Directions:

Combine the cooked chicken, rice, celery, walnuts, corn, cream of chicken soup, chopped onion,  salt, black pepper, and ground red pepper in a large bowl.
Combine mayonnaise and water in a separate bowl; stir with a wire whisk until smooth.
Add the mayonnaise mixture to the chicken mixture.
Spoon mixture into a greased 2 quart baking dish; top with French fried onions.
Bake, uncovered, at 400 degrees for 15 minutes. 

Serves 6












Emma Corley
# 109
									Grant
									 Rice 



Crawfish Casserole

Ingredients:
1 pound crawfish tails                                              	  1 can cream of shrimp soup
1 can cream of mushroom soup                          	 1 cup of uncooked rice
½ cup seasoning blend                                         	 ½ capful of liquid crawfish boil

Directions:
Mix all ingredients thoroughly. Place into a 6 x 9 baking dish. Cook covered at 350 degrees for 1 hour or until done.



Sadie Allison
#11
LaSalle Parish
Rice
Seafood Casserole

1 stick butter
2 cloves garlic
1 cup onion, chopped
1 cup bell pepper, chopped
1 cup celery, chopped
1 (10-ounce) can cream of mushroom soup
1 (11-ounce can cream of cheddar soup
1 pound shrimp, cleaned and deveined
2 Tablespoons hot sauce
3 cups cooked rice
½ cup plain bread crumbs

Preheat oven to 350 degrees.
In large saucepan melt butter. Add garlic, onion, bell pepper, and celery. Sauté until softened. Add shrimp and sauté for an additional 5 minutes. Add soups, hot sauce, and cooked rice. Mix well. Transfer mixture to a greased 9x13 baking dish.
Bake for 30 minutes.

Servings: 6-8










Sawyer Elliott
#112
LaSalle Parish
Rice
Jambalaya

1 pound link sausage, sliced
1 pound boneless pork chops, sliced or cubed
2 boneless chicken breasts, sliced or cubed
2 cups rice, uncooked
1 (8 ounce) can tomato sauce
1 (10.5 ounce) can French onion soup
1 (15.25 ounce) beef broth
1 stick butter
salt and pepper to taste
creole seasoning to taste

Preheat oven 350 degrees.
Place all meats in large saucepan. Cook over medium heat just until browned.
Add remaining ingredients. Stir well, combining all ingredients. Place in a 9x13 baking dish. Cover with foil. Bake for 1 hour
Servings: 10-12













Ella Gwin
115
Rapides
 Rice-Any



Cajun Jambalaya

Ingredients:
1 tbps Oil
1lb rotisserie chicken
 1 cup chopped onion
½ cup chopped/minced celery
½ cup water
3 ½ cup chicken broth
1lb andouille sausage, sliced 
1 tsp Cajun seasoning
½ cup chopped/minced green bell pepper 
1tbps minced garlic
2 cups rice, rinsed  
  2 bay leaves
Directions:
In a large sauce pot or dutch oven heat oil over medium heat, stir in andouille sausage and cook until slightly brown. Add chicken and cajun seasoning and cook for an additional 2-4 minutes.

Stir in onion, bell pepper, celery, and garlic and cook for 5 minutes. Add water cover pot and cook for 10 minutes, stirring occasionally.

Stir in rice and cook for 1 minute, add chicken broth and bay leaves. Bring to a boil, cover pot and cook on low for 30 minutes, stirring every 10 minutes.

Serve!


William Bruner
116
Rapides
Rice-Any

Jambalaya

Ingredients:
2 ½ cups parboiled rice uncooked, rinsed
 1 bell pepper, chopped
1 lb link sausage sliced ¼ crescents
½ 10 oz can rote! tomatoes 
1 tps salt & pepper
1 onion chopped
2 ribs celery chopped
1 lb pork cooked, cubed
 4 tps kitchen bouquet 
1tps garlic powder

Directions:
Place rice in large rice cooker and add 4 ½ cups of water Add remaining ingredients and stir
Close the rice cooker and start on "White Rice" setting
Once finished cooking remove lid and let rest for five minutes.
 Stir and serve


Relic Armentor
#117
St. Landry Parish
Rice – Any Dish

Chili and Rice and Everything Nice

Ingredients:
3 pounds ground beef
¼ cup Cajun seasoning for meat
1 ½ cups kidney beans
2 tablespoons Cajun seasoning for beans
8 cups water
1 (1.25 ounce) chili seasoning packet
2 cups rice, cooked

Directions:
In a large pot, place ground beef and season with ¼ cup Cajun seasoning.  Brown ground beef over medium heat until cooked through, for about 15 minutes.  Place kidney beans, 2 tablespoons Cajun seasoning and 6 cups of water in a large crock pot and cook on high for 3 hours.  Once ground beef is cooked add chili seasoning packet and 2 cups of water.  Simmer on low heat until excess water is cooked out.  Add cooked kidney beans to meat and cook on low heat for 20 minutes.  Remove from heat and add rice.

Yield: 12 servings


























Caitlyn Ducote
#118
St. Landry Parish
Rice – Any Dish

Broccoli and Rice Casserole

Ingredients:
1 (10.34 ounce) can cream mushroom soup
8 ounces Velveeta cheese
4 cups rice, cooked
2 cups broccoli, chopped and cooked
½ teaspoon garlic powder
1 teaspoon Cajun seasoning
1 cup cheddar cheese, shredded

Directions:
Preheat oven to 350 degrees.  In a large saucepan over medium heat, combine cream of mushroom soup and Velvetta cheese.  Heat until cheese is melted and mixture is smooth. Add rice, broccoli, garlic powder and Cajun seasoning and mix well.  Place in a 9X13 inch baking pan and top with cheddar cheese.  Bake for 20 minutes or until cheese is melted.

Yield: 10-12 servings


















Rain Miller
#119
Vernon
 Rice – Any
Cajun Rice Dressing

Yields: 8 servings (Serving size-1 cup)

1 pound jalapeno breakfast sausage
1 onion - chopped
1 green bell pepper – chopped
1 16oz container Cajun dressing mix
2 cups cooked long grain white rice (NOTE: 1 cup of uncooked rice yields 2 cups of cooked rice)
1 to 2 cups of Chicken broth
Salt and Pepper to taste
Directions:
Brown breakfast sausage in a large skillet on medium/high. Add your chopped onion and bell pepper and cook until onions and peppers are tender. Add Cajun dressing mix and cooked for 10 mins until cooked through. Add cooked white rice and mix well. Gradually add chicken broth to desired consistency. Reduce heat to medium and simmer for 10 -15 mins until warmed through. Salt and Pepper to taste.
       Enjoy!











Sophie Kay
#120
Vernon
 Rice – Any

Green Rice
Ingredients:
4 1/2 cups cooked white rice
 1 – 15-ounce jar cheese dip
1 – 12- ounce package frozen broccoli, cooked 
1 – 10.5-ounce can cream of chicken soup
1 – 10.5-ounce can cream of mushroom soup
 Cajun seasoning
1 cup cheddar cheese, grated
Directions:
Preheat oven at 350 degrees F.

In a large pot, mix rice, cheese dip, broccoli, cream of chicken and cream of mushroom soup over medium heat until warm and well combined : about 5 minutes
Season mixture with Cajun seasoning to desired taste Spoon mixture into 10x10 glass baking dish
Sprinkle grated cheese over mixture
Place dish into preheated oven and bake for 15-20 minutes until cheese is melted and casserole is heated throughout.

Best served warm from oven
Servings: 8
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Carlee Pitre
# 121
Allen
Sweet Potato Dessert
Sweet Potato Delight
Crust:

½ cup sugar
½ cup brown sugar
½ cup vegetable oil
2 large eggs, beaten
½ teaspoon vanilla extract
¾ cup self-rising flour
Pinch of salt
1 cup pecans. Finely chopped

Preheat oven to 350 degrees Fahrenheit and lightly grease a 9x13 inch baking dish with butter or non-stick spray.
In a large bowl, use a wooden spoon to stir together sugars (white and brown), eggs and oil, until fully incorporated. Stir in flour and salt until incorporated, then mix in vanilla and fold in pecans.
Pour batter into greased baking dish, then place in oven and bake for 25-30 minutes, or until toothpick inserted in center comes out mostly clean.
Remove dish from oven and let it cool.
     Sweet Potato mixture:

1 ½ cups sweet potatoes, baked and mashed
3 tablespoons packed brown sugar
1 tablespoon ground cinnamon 
½ teaspoon pumpkin pie spice
Pinch of salt

Place sweet potatoes, brown sugar, cinnamon, pumpkin pie spice and salt in a food processor; puree until very smooth. Set aside to cool.
     Filling:

8 ounces cream cheese, softened
2-3.4-ounce packages instant vanilla pudding mix
¾ cup whole milk
Sweet potato mixture
16 ounces whipped topping
Ground cinnamon, for garnish

Beat cream cheese until smooth, 2-3 minutes. Beat in vanilla pudding and milk until incorporated, 1-2 minutes. Beat in sweet potato mixture until smooth and well-incorporated, 1-2 minutes. Fold in half the whipped topping.
Spread over the cooled crust layer. Spread remaining whipped topping on top. Sprinkle with cinnamon.
Refrigerate for at least 4 hours or overnight.
Yields: 28 servings 


Kathryn Seal
# 122
Allen
Sweet Potato Dessert



Sweet Potato Cinnamon Twists

1/2 cup		Sweet Potatoes, cooked and mashed
1/4 cup		Light Brown Sugar
1 Tablespoon		Pancake Syrup
1 Teaspoon		Pumpkin Pie Spice
1 tube			Refrigerated Crescent Roll Dough Sheet
2 Tablespoons		Melted Butter
1 Tablespoon		Sugar
1/2 teaspoon		Cinnamon
Whipped cream for dipping.

	Preheat oven to 375 degrees Fahrenheit. Line a baking sheet with parchment paper. In a small bowl, mix the first 4 ingredients. Unroll crescent dough on a cutting board and slightly flatten. Cut the dough in half so that there are two identical rectangles. Evenly spread the sweet potato mixture over one of the rectangles of dough. Place the second rectangle of dough, lining up the edges. Use a pizza cutter to cut the dough in half vertically and then into strips approximately 1 in wide. Twist each strip and transfer to parchment lined baking sheet. Brush melted butter generously over each twist. Mix sugar and cinnamon together and sprinkle evenly over each twist. Bake at 375 degrees Fahrenheit for 8-11 minutes or until golden brown. Serve with whipped cream.
Yield: 10 servings.













Olivia Habetz
Marshall Manuel
# 141
Allen
Sweet Potato Other

SWEET POTATO MUFFINS

Ingredients:
Muffins:
2 cups sugar				2 cups cold mashed sweet potatoes
2 cups self-rising flour			2 eggs 
2 teaspoons pumpkin pie spice	1 cup canola oil

Glaze:
1 ½ cup powdered sugar		1 tablespoon butter, melted
3 tablespoons milk			1 teaspoon vanilla extract
1 teaspoon cinnamon
	
Instructions:
1. Preheat oven to 375 degrees F.
2. Combine in a medium size bowl the sugar, flour and pumpkin pie spice.  Set aside.
3. In large mixing bowl add eggs, oil and sweet potatoes, stir until slightly blended.  Add flour mixture a little at a time until all is blended.  Continue stirring until well blended.  
4. Pour into desired prepared baking pans.
5. Bake 15-18 minutes at 375 degrees (until toothpick comes out clean).  
6. Cool on wire rack.

Makes 24 muffins.  Can be served cold or warm and drizzled with glaze.














Della Bushnell
# 142
Allen
Sweet Potato Other

Sweet Potato Truffles

Ingredients:
1 cup mashed sweet potatoes
1 cup almond meal
½ cup dates, pitted
2 teaspoons cocoa powder
1 ½ teaspoon cinnamon
¼ cup coconut, for rolling

Directions:
1. Into a food processor or blender, add sweet potatoes, almond meal, dates, cocoa powder and cinnamon.  Blend until smooth.
2. Roll the mixture into tablespoon size balls.  Place on a pan and then place in refrigerator.  Chill for at least 10 minutes, so they can firm up.
3. Remove from refrigerator and roll in coconut.  Serve.


Yields – 6 servings


















Edmund Peltier
123
Avoyelles Parish 
Sweet Potato, Dessert


Eggnog Sweet Potato Pie 

Ingredients:
1 can (15 ounces) solid-pack sweet potato 1-¼ cups eggnog
2/3 cup of sugar 3 eggs
1-½ teaspoons pumpkin pie spice
¼ teaspoon of salt
1 unbaked pastry shell (9 inches)


Directions:
· Preheat the oven to 375 F.
· Line a 9-inch pie pan with the pastry shell.
· In a large bowl, combine the sweet potato, eggnog, sugar, eggs, pumpkin pie spice, and salt. Proceed to pour into the pastry shell.
· Bake in the over for 60-65 minutes or until a knife inserted in the middle comes out clean. Cool on a wire rack. Refrigerate until serving.

Makes about 8 slices.
Carson Mayeux 
Avoyelles Parish
124
Sweet Potato Dessert

[bookmark: Sweet_Potato^J_Dessert_Central_Region_Ca][bookmark: Carson_Mayeux][bookmark: Avoyelles_Parish][bookmark: 124][bookmark: Sweet_Potato_Dessert][bookmark: Sweet_Potato_Cheesecake]Sweet Potato Cheesecake

Ingredients:
1-15.25 ounce package white cake mix (regular size)
2 cups pecans toasted and chopped fine
½ cup butter (1 stick)
1-8 ounce cream cheese, softened
½ cup sugar
3 large eggs
1 can (14 ounces) sweetened condensed milk
1-29 ounce can cooked and mashed sweet potatoes
2 teaspoons pumpkin pie spice
1 teaspoon cinnamon 

Directions:

Preheat oven to 350 degrees. Combine cake mix and pecans then cut in butter until crumbly. Press mixture onto bottom of a greased 13x9 inch baking dish.
Beat cream cheese, sugar, 1 egg, and 2 tablespoons milk until smooth and set aside.
Stir together sweet potatoes, remaining eggs, remaining milk, pie spice, and cinnamon. Pour over pecan mixture. Dollop cream cheese mixture over sweet potato mixture. Cut through cream cheese mixture with a knife to swirl into sweet potato mixture.
Bake until set and slightly golden on top, about 45 minutes. Allow to cool completely. Chill before cutting into bars.


Bake: 45 minutes + chilling 
Makes: Approximately 2 dozen

[bookmark: Amelia_Crosthwaite_Sweet_Potato]Amelia Crosthwaite 
Avoyelles Parish
143
Sweet Potato, Other
Sweet Potato Casserole

5 Medium Sweet Potatoes, Peeled And Cubed
½ Cup Brown Sugar, Packed
¼ Cup Unsalted Butter, Softened
3 Tablespoons Pulp-Free Orange Juice
½ Teaspoon Ground Cinnamon
1 – 10.5 Ounce Package Mini Marshmallows


Pre-heat oven to 350 degrees.
Place peeled, cubed sweet potatoes into a large pot. Add water to cover potatoes. Bring to boil. Cook until tender, about 15 minutes.
Drain water and mash potatoes in large bowl.
Add brown sugar, butter, orange juice and cinnamon. Combine until blended. Spread mixture evenly into a 9x13 baking dish.
Cover top with mini marshmallows.
Bake until heated through and marshmallows are puffed and golden brown, about 25-30 minutes.

Serves 12.

[bookmark: Sweet_Potato_Waffles_RecipeRoberta_Beckh]



























Roberta Beckham
144
Avoyelles 
Sweet Potato, Other

Sweet Potato Waffles

Ingredients:
1 large sweet potato
3 cups all-purpose flour
2 Tablespoon baking powder
2 Tablespoon pumpkin pie spice 
1 teaspoon salt
4 large eggs
1.75 cup milk
0.5 cup apple sauce
2 teaspoons vanilla extract
Spray vegetable oil for waffle iron

Directions:
Peel sweet potato.

Cut sweet potato into cubes and boil in water for 15 minutes or until soft.
Drain water from sweet potato and using a potato masher, mash sweet potato until no chunks remain. In a large bowl, mix flour, baking powder, pumpkin pie spice, and salt together.
Add eggs, milk, apple sauce, and vanilla extract to the dry ingredients and mix well with a spoon. Add 1 cup of mashed sweet potatoes to mixture and mix well.

Heat waffle iron and allow the batter to rest for 5 minutes while the waffle iron is heating. This helps the waffles to fluff while cooking.

Cook waffles following the directions for your waffle iron, ensuring you spray the iron with vegetable oil between each waffle to prevent sticking. These waffles tend to rise a lot, so do not overfill the waffle iron.

Serves 8








  Kate Enicke
#127
Evangeline
Sweet Potato - Dessert
Sweet Potato Muffins

Ingredients:
1 package sugar cookie mix				1 tablespoon + ¼ cup flour
1 ¼ cup softened butter					1 medium egg
2 cups cooked sweet potato 				½ cup brown sugar
2 tablespoons honey					1 ½ teaspoons cinnamon
1 cup chopped pecans					¼ teaspoon salt

Directions:
Preheat oven at 350 degrees F. Grease a 12-cup muffin pan.

In a mixing bowl, combine the cookie mix, 1 tablespoon flour, ½ cup butter, and egg. Then, spoon the mixture into each cup of the muffin pan. Bake for 10 minutes. Remove from the oven and press down the centers of each muffin crust.
In another mixing bowl using a mixer, combine sweet potatoes, ½ cup butter, brown sugar, honey, and 1 teaspoon cinnamon. Then, spoon 1 tablespoon full of mixture into each cup over the crust.
In a mixing bowl, combine pecans, ¼ cup butter, ¼ cup flour, ½ teaspoon cinnamon and salt. Then, spoon 1 teaspoon full of mixture into each cup over the sweet potato mixture.
Bake for 20 minutes. Let cool completely.

Serves 12



 

   Ava Tezeno
#128
Evangeline
Sweet Potato - Dessert
Sweet Potato Sticky Buns

Ingredients:
Sweet Potato mixture
1 cup cooked, mashed sweet potatoes				1/3 cup brown sugar
2 tablespoons melted, unsalted butter						
Topping
1 ½ cups heavy whipping cream					1/3 cup brown sugar
2 tablespoons of melted, unsalted butter				1 teaspoon cinnamon
1 12.4 ounce package of cinnamon rolls 				½ cup chopped pecans(optional)

Directions:
Preheat oven to 350 degrees.
In a bowl, mix together 1 cup of cooked, mashed sweet potatoes, brown sugar, and melter butter.
On a baking sheet, unroll the package of cinnamon rolls and spread on a layer of sweet potato mixture.
Carefully roll the cinnamon rolls back up and then slice them with a knife to separate.
Place the rolls in a baking dish and pour the heavy whipping cream on top.
In a separate bowl, prepare the cinnamon roll topping by mixing together brown sugar, melted butter, and cinnamon.
Brush this mixture over the cinnamon rolls and cover with foil.
Bake for about 40 minutes.
Once the rolls cool off, add the cream cheese frosting from the cinnamon roll package. You can also add on chopped pecans for extra flavor.

Serves 8
 
Owen Veillon
#147
Evangeline
Sweet Potato - Other
Sweet Potato Delight

Ingredients:
½ cup butter							2 eggs					
3 cups mashed cooked sweet potatoes			1 teaspoon vanilla extract
1/3 cup milk							1 cup sugar
For the Topping
1 cup light brown sugar					½ cup all-purpose flour
1 cup chopped pecans					1/3 cup butter

Directions:
Melt ½ cup butter.  Add slightly beaten eggs. Add well mashed potatoes.
Add vanilla extract, milk, and sugar. Mix well. Pour in well buttered pan.
Preheat oven to 350 degrees.
Make the topping by mixing brown sugar, flour, and pecans well.
Melt 1/3 cup of butter and add to topping mixture.
Mix until butter is absorbed. When done, pour over potatoes.

Bake for 20 minutes or until brown.

Serves 4  





Waylon Thibodeaux
#148
Evangeline
Sweet Potato - Other
Sweet Potato Delight

Ingredients:
3 cups cooked-mashed sweet potatoes					1 cup sugar
½ cup milk									½ teaspoon salt
½ teaspoon vanilla 								1 egg- beaten
1 pinch of cinnamon
Topping:
1 cup of light brown sugar							1/3 cup flour
¾ stick light margarine-melted						½ cup chopped pecans

Directions:
Mix the cooked-mashed sweet potatoes, sugar, milk, salt, vanilla, egg, and cinnamon together and place in a 9x13 baking dish.
For the topping mix light brown sugar, flour, margarine, and pecans together. Add to the top of baking dish. Bake at 350 degrees for 20-25 minutes.

Serves 16









Cailyn Craig
Contestant:149
Parish: Grant
Division: Sweet Potato- Other

Sweet Potato Casserole
Ingredients:                                                                              Topping:
2 Cups Sweet Potatoes					1 cup chopped pecans
1\2 cup evaporated milk					1 cup brown sugar
2 eggs beaten						6 tablespoons butter softened
1\4 cup sugar						½ cup all purpose flour
1 teaspoon vanilla extract					½  cup pecans chopped
1 teaspoon cinnamon
1\4 teaspoon nutmeg
1\2 teaspoon salt
4 tablespoons butter softened

Directions:
1. Preheat oven to 325 degrees.
2. In a large bowl mix sweet potatoes, sugar, eggs, salt, butter, evaporated milk, vanilla extract, cinnamon, and nutmeg.
3. Mix until smooth. Transfer to 9x13 baking dish.
4. In a medium bowl mix together the topping: pecans, brown sugar, butter, flour.
5. Sprinkle the topping over the sweet potato mixture until covering most of the sweet potatoes.
6. Bake for 35 minutes or until top is lightly browned.


Braylen Streetman
#131
LaSalle Parish
Sweet Potato/Dessert


Mae Mae’s Sweet Potato Pie

2 cups sweet potatoes, cooked
1 stick butter, melted
2 eggs
1 Tablespoon vanilla extract
1 Tablespoon flour
1 cup sugar
1-2 Tablespoons heavy whipping cream
1-pie crust, unbaked

Preheat oven to 350 degrees. Mash cooked sweet potatoes (I prefer to use cooked potatoes that have been baked)
Place potatoes in large mixing bowl. Add butter, eggs, and vanilla. Mix well. Mix in flour and sugar. Add whipping cream and mix well. Transfer to an unbaked pie crust. 
Bake for 1 hour. 

Servings: 8












Jacie Ganey
#132
LaSalle Parish
Sweet Potato/Dessert

Sweet Potato Muffins

1 cup sugar
½ cup brown sugar
1 teaspoon allspice
1 teaspoon cinnamon
1 ¾ cup all-purpose flour
¼ teaspoon baking powder
2 eggs
¼ cup oil
1 cup sweet potatoes, cooked-mashed
¼ cup milk
½ cup pecans, chopped

Preheat oven to 350 degrees
In a large mixing bowl, combine dry ingredients, mix well. Set aside.
In medium mixing bowl, add eggs, oil, sweet potatoes and milk. Mix well and add to dry mixture. Stir in pecans and mix well.
Prepare 12 muffin tins by spraying lightly with cooking spray. Distribute batter in muffin tins.
Bake for 20-25 minutes.
Servings: 12











Carlee Vercher
#151
LaSalle Parish
Sweet Potato/Other

Sweet Potato Souflee

Souffle:
4 medium sweet potatoes
¼ cup white sugar
¼ cup light brown sugar
2 large eggs
½ cup half and half cream
4 Tablespoons unsalted butter, melted
1 ½ teaspoon vanilla extract
½ teaspoon salt
Topping:
1 cup light brown sugar
½ cup all-purpose flour
½ teaspoon ground cinnamon
¼ teaspoon salt
4 Tablespoons unsalted butter, softened

Preheat oven to 350 degrees.
Lightly grease an 8x8 baking dish and set it aside.
Peel and chop potatoes. Place potatoes in a large pot and cover with water. Boil until tender. Drain potatoes and place back in pot and mash until smooth.
In a separate bowl, whisk together the white sugar, light brown sugar, eggs, half and half, butter, vanilla, and salt until a creamy, rich mixture.
In a large bowl, combine the potatoes into the egg mixture. Mix until smooth and pour in prepared baking dish.
Topping: In small bowl, using a fork, combine sugar, flour, cinnamon, and salt. Add butter to the mixture and mix with your hand or fork until mixture is texture of wet sand.
Sprinkle sugar mixture on top of the potato dish. Place in oven and bake for 30-40 minutes.
Remove from oven and let cool before serving.
Servings: 8


Caroline Tant
#152
LaSalle Parish
Sweet Potato/Other

Sweet Potato Puff

6 large, sweet potatoes, cooked and mashed
½ stick butter, softened
1 ¼ cup granulated sugar
2 teaspoons ground cinnamon
1 ½ teaspoons nutmeg
1/3 cup whipping cream
1 egg
1 ½ cups mini marshmallows 

Heat oven to 350 degrees.
Combine all ingredients except marshmallows in a large mixing bowl, beating until well combined. Pour in a well-greased 8x8 baking dish. 
Bake for 30-40 minutes, until well set.  
Remove dish from oven and top with marshmallows. Return to oven for 5-10 minutes, until marshmallows are lightly browned.

Servings 8










[bookmark: _Hlk222301105]Avery Carriere
Pointe Coupee
#133
Sweet Potato/Dessert

That Sweet Potato Stuff
Ingredients:

Cake:
1 16 ounce can sweet potatoes, mashed
1 12 ounce can evaporated milk
1 cup of sugar
½ teaspoon cinnamon
½ teaspoon nutmeg
3 eggs
1 yellow “butter” cake mix
1 cup chopped pecans 
2 sticks salted butter, melted
Frosting:
8 ounces cream cheese, softened
1 cup powdered sugar
2 cups whipped topping

Directions:
Preheat oven to 350 degrees Fahrenheit.
Mix sweet potatoes, evaporated milk, sugar, cinnamon, nutmeg, and eggs in a bowl. 
Pour into a greased 13” x 9” x 2” pan. 
Crumble cake mix and pecans on top.
Pour melted butter all over.
Bake for 50-60 minutes then let cool. 
In a bowl, beat together cream cheese, powdered sugar, and whipped topping with a hand mixer. 
Put on top of sweet potato cake. Garnish with chopped pecan pieces.
Servings: 16 - 20



Valerie Naquin
Pointe Coupee
#134
Sweet Potato – Dessert

Yam Crown Cake
Ingredients:

Cake:
2 cups sifted flour
1 ½ teaspoon baking soda
1 ½ teaspoon ground cloves
1 teaspoon salt
1 ½ teaspoon ground cinnamon
1 teaspoon nutmeg
2 cups sugar
1 ¼ cup cooking oil
4 eggs
2 cups cooked mashed sweet potato
2 teaspoons vanilla
1 ¼ cup chopped pecans
Frosting:
1 stick unsalted butter
8 ounces cream cheese
1 teaspoon vanilla
1 box powdered sugar
1 cup chopped pecans

Directions:
Preheat oven to 325 degrees Fahrenheit. 
In a large mixing bow, sift flour, baking soda, cloves, salt, cinnamon, and nutmeg. 
Combine sugar and cooking oil into dry ingredients. Mix well with mixer.
Mix eggs one at a time, beating well. 
Fold in sweet potatoes and mix well. 
Lastly, mix in vanilla and pecans.
Pour batter into 3 different 8-inch greased cake pans. Bake for 30-40 minutes. Let cool.
Mix butter, cream cheese, vanilla. 
Gradually mix in powdered sugar.
Frost cake layers. 
Use chopped pecans to crown the top of the cake. 
Servings: 16 - 20 

Ella Gwin
135
Rapides Sweet Potato-Dessert

Sweet Potato Iced Honey Bun Cake
Ingredients:

1 box (13.25-15.2502) yellow cake mix
4 eggs
2 teaspoons vanilla extract
3-4 drops orange food coloring (optional) 2 teaspoons cinnamon
1 ½ cups powered sugar
¼ teaspoon vanilla extract

1 cup sour cream
¾ cup vegetable or canola oil 1 cup mashed sweet potatoes 1 cup brown sugar
1 teaspoon nutmeg
5 tablespoons heavy cream or half/half 2-3 tablespoons melted salted butter


Directions:
Preheat oven to 350 degrees F.
Add cake mix, sour cream, eggs, oil and vanilla extract to a large bowl and using a hand mixer, mix it all together thoroughly.
Add the mashed sweet potatoes to the cake batter and mix thoroughly again.
If you want the cake to have more orange color add 3-4 drops orange food coloring until desired color is achieved. Set batter to the side.
In a separate bowl, mix brown sugar, cinnamon and nutmeg with a fork to keep mixture from clumping.
Grease a 9x13 inch baking dish and pour half the cake batter into the pan, making sure it is evenly spread. Then, as evenly sprinkle the brown sugar mixture on top. Add the remaining cake batter on top, using a silicone spatula to spread if necessary. Insert a butter knife into the cake layers and gently swirl from side to side to slightly blend the layers together.
      Bake at 350 degrees for 45 or until fully cooked. Allow cake to cool before adding the glaze.
In another bowl, combine the powdered sugar, heavy cream, vanilla extract, and butter using a hand mixer. You may add additional heavy cream to achieve desired consistency. Pour glaze over the top of the cake and spread with a silicone spatula.

Natalie Pardue
136



Sweet Potato Cheesecake
Ingredients-For the cheesecake:
                       Rapides 
Sweet Potato-Dessert
24 ounces cream cheese, room temp.
 (3 blocks)
¼ cup sour cream, room temperature
 4 large eggs
2 tablespoons all-purpose flour
½ teaspoon ground cinnamon
¼ cup heavy cream, room temp.
1 ¼ cups packed light brown sugar
1/3- 2/3 cup granulated sugar 2 cups mashed sweet potatoes
1 tablespoon pure vanilla extract
¼ teaspoon ground nutmeg

For the Crust:
1 ½ cups crushed gingersnaps 5 tablespoons melted butter 

Directions:
For the Crust:


3 tablespoons granulated sugar

Preheat oven to 350 degrees. Spray a 9-inch springform pan with nonstick baking spray. Make sure it completely secure.
Whisk together gingersnaps, sugar, and butter.
Press the gingersnaps crust into the bottom of the pan and bake for 10 minutes, then set aside.
For the Cheesecake:
Add cream cheese, sour cream, heavy cream, brown sugar, and granulate sugar to the mixing bowl and mix for about 4-5 minutes on high speed until well mixed.
Mix in four eggs one at a time until well incorporated, then add in sweet potatoes and blend well.
Slow the mixer down to medium-low and add flour, vanilla, ground cinnamon, and nutmeg, then add the mixture into the springform pan.
Bake for 1 hour, then turn off the oven and leave the cheesecake in the oven with the door closed for 4 hours. Remove the cheesecake from the oven and refrigerate overnight.
Serve with caramel sauce, nuts and whipped cream if desired. 
Serves 10



Lily Jordan
155
Rapides
Sweet Potatoes
Maple Bacon Sweet Potato Hash

Ingredients

1-pound uncooked bacon-diced
4 cups uncooked potatoes, cut into ½ inch cubes (2-3 potatoes)
½ teaspoon cinnamon
1-2 Tablespoons maple syrup

Directions

Add the bacon to a large skillet and turn the heat onto medium.
Cook the bacon, stirring occasionally, until it's done through and just beginning to get crispy, about 10-15 minutes depending on the thickness of the bacon.
Using a slotted spoon, remove the bacon to a paper-towel lined plate and set aside.
Carefully drain all but 2 tablespoons of the bacon grease out of the skillet and return to the stove top.
Add the diced sweet potatoes to the skillet and sprinkle with the cinnamon.
Cook the sweet potatoes for 10-15 minutes, stirring frequently, or until they are fork tender. Mix the cooked bacon back into the sweet potatoes and drizzle the maple syrup over the top. Make6

















Relic Armentor
#137
St. Landry Parish
Sweet Potato – Dessert

Sweet Potato Casserole

Ingredients:

Bottom Layer
2-3 sweet potatoes, baked
¼ cup butter
1 cup granulated sugar
2 eggs
1 teaspoon vanilla extract
½ teaspoon cinnamon

Top Layer
¼ cup butter, melted
¾ cup brown sugar
¼ cup powdered sugar

Directions:

Preheat oven to 350 degrees.  Remove skin from sweet potatoes and set aside.  In a large mixing bowl, combine ¼ cup butter, granulated sugar, eggs, vanilla extract and cinnamon.  Mix well.  Add sweet potatoes to mixture and mix well until smooth.  Pour mixture into a 2-quart casserole dish.  In a small mixing bowl, combine ¼ cup melted butter and brown sugar.  Spread onto top of casserole.  Bake in oven for 45 minutes.  Take out of the oven and allow it to cool slightly.  Top with powdered sugar and serve.

Yield: 6-8 servings 



















Adalyn Leger
#138
St. Landry Parish
Sweet Potato – Dessert

Sweet Potato Pie in a Bag

Ingredients:
1 (1 gallon) Ziploc freezer bag
2 2/3 cups cold milk
2 (3.4 ounce) boxes instant vanilla pudding mix
1 (29 ounce) can sweet potatoes, drained and pureed
18 mini graham pie crusts
1 (13 ounce) can whipped cream topping
1 cup mini marshmallows

Directions:
In a gallon Ziploc freezer bag, combine milk, instant pudding mix, sweet potatoes.  Remove the air from bag and zip close.  Squeeze and kneed with hands until blended (about 3 minutes). Cut corner of the freezer bag and squeeze pie filling into each mini pie crust.  Garnish with whipped topping and mini marshmallows.

Yield: 18 mini pies




























Genevieve Armentor
#157
St. Landry Parish
Sweet Potato – Other

Sweet, Sweet Potato Fries

Ingredients:
1 large sweet potato
2 tablespoons Cajun seasoning
Vegetable cooking spray

Directions:
Preheat oven to 375 degrees.  Spray baking pan with vegetable cooking spray.  Peel sweet potato.  Place sweet potato on a large cutting board and cut potato into 1-inch-wide strips about 4 inches long.  Place on baking pan and season with Cajun seasoning.  Bake for 30 minutes.

Yield:  4 servings





























Zeppelin Boone
#139
Vernon Sweet Potato - Dessert
Purple (Murasaki) Sweet Potato Pie

Prep Time: 10 minutes	Cook Time: 1 hour
Total: 1 hour 45 minutes	Servings: 10


Ingredients:
1 9-inch unbaked pie crust	2 purple sweet potatoes (about 2 cups)
¼ cup granulated sugar	¼ cup dark brown sugar, 2 teaspoons cinnamon	2 teaspoons nutmeg
2 teaspoons vanilla extract	6 tablespoons melted unsalted butter
¼ cup evaporated milk	2 large eggs
2 teaspoons all-purpose flour	5 cups of water


Pie:
1. Preheat oven to 375 degrees.
2. Add sweet potatoes and water to a large pot. Boil sweet potatoes until fork tender.
3. When done, remove sweet potatoes from water. While still slightly warm, slice skin to remove.
4. Place peeled sweet potatoes in a large bowl. Using a hand mixer, blend until smooth.
5. Once a smooth consistency, add granulated sugar, dark brown sugar, cinnamon, nutmeg, vanilla extract, melted butter, evaporated milk, 1 egg, and flour. Mix until all ingredients are incorporated and smooth.
6. Break 1 egg into a small bowl. Whisk until fluffy. Brush egg wash over pie crust.
7. Pour sweet potato mixture into pie crust.
8. Bake for 45 minutes.
Cut into slices, and serve on a plate. Enjoy!

[bookmark: SophieKay_Vernon_SweetPotatoDessert_140]Sophie Kay
#140
Vernon Sweet Potato - Dessert
Maw Maw’s Sweet Potato Casserole

Ingredients:
3 cups sweet potatoes, peeled and diced 1 teaspoon salt
1 cup granulated sugar 1/3 cup whole milk
1 stick salted butter, softened
2 large eggs
1 ½ teaspoons vanilla extract 1 cup light brown sugar
1/3 cup unsalted butter, softened 1/3 cup all-purpose flour
1 ½ cups pecans Directions:
Preheat oven at 350 degrees F.
Bring to a boil a large pot of water with salt and diced sweet potatoes, continue boil 15-20 minutes or until fork can easily pierce potatoes
Drain and place directly into a large mixing bowl
Add granulated sugar, milk, salted butter, eggs, and vanilla into bowl and combine with electric mixer on medium to high speed for 2-3 minutes
Pour into a greased 9x13 baking dish.
In a medium bowl combine brown sugar, unsalted butter, all purpose flour, and pecans
Sprinkle pecan mixture over sweet potato mixture and place in preheated oven to bake for 30 minutes or until golden brown
Serves 10
Best served warm





[bookmark: JuliaChiasson_Vernon_SweetPotatoOther_15]Sweet Potato Casserole

Sweet potato base ingredients:

3 cups cooked sweet potatoes
1 cup sugar
2 large eggs, beaten
½ teaspoon salt
4 tablespoons butter, melted
½ cup milk
½ teaspoon vanilla extract


Pecan Topping Ingredients:
 1 cup brown sugar
1/3 cup flour
1 cup finely chopped pecans 3 tablespoons butter, melted

Julia Chiasson
#159
Vernon 
Sweet Potato - Other


Directions:
Preheat oven to 350°Fahrenheit. Mash cooked sweet potatoes. Combine mashed sweet potatoes, sugar, eggs, salt, melted butter, milk, and vanilla extract. Blend until smooth. Pour into a greased 9x13 pan. Let sit while you prepare pecan topping.

In a separate bowl, combine brown sugar, flour, chopped pecans, and melted butter. Mash with a fork until well blended. Sprinkle pecan topping mixture over sweet potato base. Bake casserole in 350° Fahrenheit oven for 35 minutes. Garnish with extra pecans for decoration if desired.

Makes 16 servings.

[bookmark: LaytonJarrell_Vernon_SweetPotato_160]


Layton Jarrell
#160
Vernon Sweet Potato - Other

Cowboy- Style Sweet Potato Casserole

Ingredients for sweet potato base:
4-5 large sweet potatoes	¼ teaspoon chili powder
¼ cup melted butter	salt and pepper to taste
2 tablespoons maple syrup	1 teaspoon vanilla extract
½ tablespoon smoked paprika	2 tablespoons brown sugar
½ teaspoon cinnamon


Ingredients for topping:
1-1 ½ cups mini marshmallows	¼ cup crushed crackers
¾ cup chopped pecans	2 tablespoons melted butter Optional: drizzle honey after baking

Directions:
Boil the sweet potatoes on medium heat until soft. Peel and put the insides in a big bowl.
Mash the sweet potatoes and add: butter, brown sugar, maple syrup, smoked paprika, cinnamon, chili powder, salt and pepper, and vanilla. Mix until smooth and fluffy.
In another bowl, mix the pecans, crushed crackers, and the melted butter.
In a 9 X 11 baking dish, place the sweet potato mixture down, spread evenly. Now add the pecan, cracker and butter mixture on top of the sweet potatoes, spreading evenly. Cover the top with mini marshmallows.
Bake at 350 degrees F or until the marshmallows are golden and toasty.
It is optional to drizzle a tiny bit of honey on top for the campfire sweet flavor, if you choose. Serves 6
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