
 

 

 

 

 

Easy Enchilada Soup-Laurie’s Kitchen 
Market Street Gifts 

 

INGREDIENTS: 3 cups water or stock 
  1 Packet enchilada soup mix 
  ¾ cup cooked chicken or hamburger 
  ½ jar black bean corn salsa 
DIRECTIONS:   Whisk together 3 cups water or stock and soup mix.  
Add meat, simmer 15 minutes.  Add ½ jar of salsa, simmer 5 more 
minutes.   
 
Serve in bowls, garnish with crushed tortilla chips, sour cream, 
grated cheese, black olives or fresh cilantro.   

Danish Dessert Bars 
Myrtue Medical Center Gift Shop 

 

INGREDIENTS: 2 tubes crescent rolls 2 –8oz pkg cream cheese 
  1 cup sugar    1 egg yolk    1 tbsp almond flavoring 
DIRECTIONS:  place 1 tube of rolls in bottom of 9 X 13 inch pan. 
Seal edges together.  Spread the whipped ingredients on top of 
crust, lay last tube over bottom layer.  Bake at 350 for 30 minutes.  
Cool. 
 

Frosting:  2 tablespoons butter melted in 2 teaspoons white corn 
syrup.  Beat in 1 cup powdered sugar, small amount of milk and 2 
teaspoons almond flavoring.  Spread over crust & sprinkle with 
sliced almonds.  These freeze well. 
    
 
 

Ultimate Grilled Cheese Sandwiches  
Concerned, Inc. 

 

INGREDIENTS:   1 8 oz pkg cream cheese 
  ¾ cup mayonnaise 
  ¾ cup miracle whip 
  1 – 8 oz pkg shredded cheddar cheese 
  Onion powder, garlic powder & dill weed to taste. 

1 loaf French Bread (sliced) – try garlic or rosemary 
spiced breads for extra flavor. 

 

DIRECTIONS:  Mix top 5 ingredients until well blended and put 
between slices of bread.  Grill in skillet or griddle as would grilled 
cheese.  It is melty, cheesy and delightfulness! 

Crock Pot Dip 
Creative Concepts & Collision Center  

 
INGREDIENTS:    
2 pounds Italian sausage browned and drained. 
1 medium onion, diced   1-2 green peppers, diced 
2 cans mushrooms  2 medium tomatoes, diced 
16 oz cream cheese  16 oz sour cream 
Garlic & salt to taste 
 
DIRECTIONS:  MIX INGREDIENTS TOGETHER IN CROCK POT, SET AT 
LOW HEAT FOR 2 ½ HOURS. 


