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The ArsTechnica Cookbook of "Bachelor Chow" 
Bachelor Chow, now with flavor!  

Version 1.6b 
Compiled by flyingember  

 

Ars Openforum members are fans of almost  every type of food that  exists.  
This cookbook is a com pilat ion of many recipes volunteered by different  
members.  There is something for most  tastes.  There are over 180 recipes. 

 
All recipes are from  the member listed, any quest ions about  them should 

be posted to the specific member.  I f you wish to have a recipe removed or 
added to the cookbook simply ask or post  on the boards. 

 
All at tem pts were done to keep the authors t it le, however when one was 

not  available, com ing up with a suitable t it le was at tem pted. 
 
After the recipes are ext ras pulled from  different  threads.  I  won’t  tell what , 

j ust  go look to see what  there is. 
 

To keep with the bachelor them e, all recipes are kept  in the style of the 
writer ,  thus the chaot ic look to the cookbook 

 
Doubles may be present ;  none have been tested for quality.  There is no 

specif ic order to the recipes in their  sect ion, they’re in the order they are. 
 
The table of contents is below, cookbook starts on the next  page.  The 

source list  of forum  threads is at  the very end of this docum ent .  Feedback is 
appreciated. 

 
Enjoy!  
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Breakfasts 
 
Good French Toast  for  one geek  
 

1 egg 
1/ 2 cup m ilk 
Bread 
1/ 4 teaspoon salt  
1/ 4 t sp cinnam on 

1/ 2 tsp vanilla  
Beat  egg slight ly - add m ilk- salt - cinnam on, 
and vanilla.  
Dip bread in m ixture coat ing (Both Sides)  
Fry in oiled skillet  t ill golden brown. 

 
By iSpy 

 
 
Breakfast  Sandwich 

 
Bagel ( I  prefer  fresh cinnam on raisin)  
2 eggs 
4- 6 slices of bacon 
2 slices of c heese  

 
Fry bacon in a large skillet .  Split  your bagel 
while you wait . 
Set  aside bacon and half of the bacon 
grease. 

Scram ble eggs in rem aining grease. 
Set  aside eggs, return rem aining grease to 
sk illet . 
Fry bagel halves in the rem aining grease.  
Stack bagel 

half/ cheese/ eggs/ cheese/ bacon/ bagel half.   
Yum m y!  I f you do have a t ruly large skillet  
(or  use a gr iddle) ,  you can scram ble the eggs 
and fry the bagel at  the sam e t im e.  
 

By Tom  the Melaniephile  

 
 
Teh om elet t e 
 

Three eggs (or four)  
Sharp, aged cheddar and/ or jack (or any 
cheese you want ) 
Crushed pepper 

Salt  
But ter   
 
Heat  up a fry ing pan and m elt  som e but ter 
on the bot tom . Crack the eggs and let  them  

cook a bit .  Get  them  all scram bled and star t  
dum ping cheese in. Add salt  and pepper 

gradually while adding the cheese. Put  on a 
plate and eat  with toast  and coffee. 
 
By Thallium  

 

 
One Minute Microwave Scram bled Eggs 
 
Scram ble one egg in m icrowave safe bowl. A 
bowl about  4 inches wide at  the base is best .  

Place in m icrowave on high for 1 m inute. Out  
com e one fluff ly scram bled egg. 
 
By t raaaf 

 

 
Rice Breakfast  
 
When I  was broke in Taiwan I  use to eat  this 

for  breakfast :   
1 Bowl cooked r ice 
Add hand full of raisens 
Add Hersheys syrup  
Hmm Hmm Good!  

 
By Conqueror Worm  

 
 
Egg and Cheese on toast  k icks ass. 

 
1)  Put  bread in Toaster  Oven. 
2)  Set  fry ing pan to # 3. Crack egg on pan 
(after  adding a wee bit  of but ter) .  
3)  Run to Toaster oven and turn on. 

4)  Get  out  cheddar cheese and slice 2- 3 
pieces off .  
5)  Get  out  ketchup ( if you're into kinky 
egg/ ketchup com bos)  
6)  Flip egg when toaster  oven goes Ding! ,  

then put  cheese on the egg. Add pepper.  
When cheese looks like it 's m elted all over, 
put  it  on the toast  to m ake an egg sandwich.  
Voila. I sn't  it  snazzy? Total cooking t im e is 
about  5 m ins. 

 
By Archetype 

 
 
Am ish Wedding sp read 
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2 cups sugar  
2 1/ 2 cups corn syrup  
1 cup water   
1/ 2 cup warm  corn syrup  

3 or 4 egg whites  
1 teasp vanilla  
 
Cook sugar, corn syrup and water t ill 
m edium  hard ball (about  255º - 265º F /  124º -

129º C, m eaning it  would m ake a hard ball 
when t ested in cold water.)   
Beat  egg whites and warm  syrup unt il it  is 
light  and fluffy.  
Pour the first  m ixture into the whites in a 

fine st ream.  
Mix all,  beat  hard for 3 m inutes ( the m ixture 
I  mean!)  
Add vanilla. 
 

Store in j ars with lids, excellent  topping for  
breakfast  breads (esp. freshly baked bread)  
and ice cream , can use to decorate cakes 
t oo.  

 
By Backstop 

 
 
Chili Eggs 

 
4 -  Whole Eggs 
2 -  t spn red rooster (or louisina if you prefer)  
hot  sauce 
1 -  pinch of salt  

1 -  pinch of chili pepper 
1 -  pinch of ground m ustard seed  
 
now take all that  and scram ble it . . .  Dam n 
thats good, (5 m in m eal too)  or if ya like t ry 

it  with som e bacon and add m ore red rooster 
on after  it  is done. 
 
By Dark Rain 

 

 
EZ French toast  
 
2- 3 Eggs 
m ilk  ( som e, don't  know exact  m easurem ent ) 

cinnam on 
bread 
 
m ix eggs, m ilk, & pinch of cinnam on in 
dish.. .Should be yellowish color. Br iefly dip 

both sides of bread in bat ter ,  then put  on 
heated fry ing pan (gr iddle) . Cook t ill "done"  

( sorry, no bet ter  explanat ion for  this,  j ust  do 
it  t ill it  looks like french toast ) .  Eat  
(preferrably w/  but ter  & syrup)  
 

by El Guapo 

 
 
STi Sev's SHI TLESSLY Healthy, yet  delicious 
om elet t e  

 
Teh om elet t e 
Five Eggs 
Chopped Up Tom atoes 
Crushed pepper 

A lit t le Salt  
A lit t le Olive or  Macadam enian Nut  Oil 
 
By STI  Sev 

 

 
OrangeJulius's Bowl 
 
Post  brand cereal (Shredded Wheat  or  

Cranberry Alm ond Crunch)  
-  your choice of fruit  topping (pineapple 
works well)  
-  drowned in m ilk 
 

By orangejulius 

 
 
Toast ie  
 

Ease:  ok, if you don't  burn toast . Believe m e, 
it 's possible. 
Washing up factor :  one plate and knife. Does 
it  get  any bet ter? heh 
Cost :  cheap 

Speed:  m inutes.  
I ngredients  
2 slices of bread (m ore, depending on how 
m any sarnies you want  to m ake)  
1 banana 

but ter   
 
Toast  the bread.  
Spread light ly with but ter.   
Slice the banana. Place on toast .   

Sandwich together .   
Scoff.  
 
By carodin 
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Mojo- Jojo's Fr ied Egg Sandwich.. .OF 
DOOM!! !   
 
1 bagel 

2 eggs 
Seasoning for  eggs. 21 Seasoning Salute 
works really well.  
Let t uce 
Cheese (any kind that  m elts well,  havart i is 

really good)  
Tom ato 
Mayo 
Mustard 
Other  sandwich stuff,  Avocado, et c.   

 
Crack egg into pan, break yolk, but  don't  
scram ble. While one side is cooking, spr inkle 
seasonings (dill,  salt ,  pepper, m ar joram , 
rosem ary, basically any green herb works, 

and in com binat ions.)  on the raw eggy side. 
When the egg is cooked about  halfway 
through, f lip it .  Turn the heat  down low, and 
toss som e slices of cheese on the eggs to 

m elt .   
 
Toast  the bread r ight  about  as you f lip the 
egg. This ensures the toast  is st ill hot ,  when 
the egg is done. Mayo and m ustard the 

bread.  
 
Put  the egg on the bread, and toss on 
sandwich stuff,  like let tuce, t om ato,  avocado, 
onion, whatever f loats your subm ar ine. (get  

it? sandwich pun...sorry)   
Eat .  Mm m m ...Egg sandwich of DOOM! ! 
 
By Mojo- jojo  

 

 
Egg's n' Taters  
 
Main ingredient :  Your own judgem enet  on 
the am m ounts of things used. 

Potatoes O'br ien 
X- Large eggs 
Copious am m ounts of your fav seasoning(s)  
Vege oil 
Cheese.  

 
Pour oil in m edium  pan at  m edium  heat . 
Pour potatoes into pan quickly,  to avoid 
splat ter ing. 
Allow potatoes to cook for  at  least  10 

m inutes,  with turning/ m ix ing of potatoes 
about  every 2- 3 m inutes. 

Scram ble eggs, adding the seasonings of 
choice unt il evenly m ixed. 
Pour eggs into potatoes and cont inue to cook 
unt il eggs are to the desired consistency. 

Add cheese and m ix m ore. 
 
By Red_Choas1 

 
 

Drinks 
 

Hom e Made Hot  Cocoa Mix 
 
8qt  pkg (About  10 Cups)  Nonfat  dry m ilk 
powder 
1-  16oz (About  4 3/ 4 Cups)  Sifted powdered 

sugar 
-  1 3/ 4 cups unsweetened cocoa powder 
1-  6oz jar (About  1 3/ 4 Cups)  powdered non 
dairy cream er 
-  1 1/ 2 cups instant  m alted m ilk powder 

 
Mix all together well.  
Store in air t ight  container- Makes 16 Cups  
For 48 Servings 
Per Cup 1/ 3 cup per m ug with 3/ 4 cup 

Boiling Water 
 
by iSpy 

 
 

Guiness Float  

  

1 glass Guiness 

1 scoop vanilla ice cream 
 

By Mike (via em ail)  

 

 
St rawberry & Banana Shake  
1 cup m ilk  
1 banana sliced up pret t y thin  
1 cup st rawberr ies ( frozen or fresh)   

1 teaspoon vanilla  
sugar ,  t o taste  
4- 5 ice cubes 
 
Put  all ingredients in a blender (put  the ice 

and st rawberr ies in f irst ) .  Blend for  about  20-
30 seconds on high. 
 
By Edge|  
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I ntense Wound  
 
1 large cup ( like the free plast ic one from  
Taco Bell)  

1 spoon 
4oz of Spr it e 
8oz of Orange Juice 
1 pint  of Vanilla I ce Cream   
 

Take the cup and pour in Spr ite and orange 
juice. Scoop ice cream  in to cup. Mix 
concoct ion with spoon. Eat . 
 
By it oleck 

 
 
Old I r ish Staple  
 
1 nit rous tap 

1 pony keg < angelic m usic> Guinness 
< / angelic m usic> 
1- 4 glasses  
You’re set  for  a few days. I f  you’re not  

exper ienced in the ways of the Perfect  Pour,  
seek wisdom  from  your local pub/ dive.  
In harsh sit uat ions,  you can get  by on the 
Ext ra Stout  bot t les. WARNI NG:  if you can see 
light  through your beer, you have m istakenly 

purchased ur ine.. . . . . .   
 
by MarkH 

 
 

banana shake 
 
A banana 
Milk  
 

Peel banana, cut  into inch lengths, and then 
freeze.  Put  t he frozen chunks into the 
blender, then put  enough m ilk in to cover 
them. Mix. Yum.  
 

By KGZotU 

 
 
Milkshake 2  
 

1 tub of vanilla ice cream  (only weakly 
f lavoured)  
double cream 
som e fruit   
 

Put  fruit ,  and som e of the cream  ( for  suct ion)  
into blender. Blend. Add lots ice cream  (and 
m ore fruit  if  necessary) .   
For those who dr ink, j ust  put  in Bailey's, 

chocolate ice cream  and bananas. 
Mm m m m ... .  
 
By sk 

 

 

Entrées 
 
Popcorn Chicken 
 
6- 7 lb chicken, 
1 cup m elted but ter,  

1 cup stuff ing, 
1 cup uncooked popcorn. 
Salt  and pepper  chicken to t aste  
 
Preheat  oven to 350 degrees. 

Brush chicken well with m elted but ter ,  salt  
and pepper.  
Fill cavit y with stuffing and popcorn. 
Place in baking pan in oven. 
Listen for  popping sounds;  when chicken's 

ass blows out  the oven door 
and flies across the room , chicken is done. 
 
By Perr t yEyes 

 

 
Ram en Noodles and Ham burger 
 
1lb Ground beef/ ham burger ( I  prefer the 
lean stuff)  

2 or  3 Packages of Ram en Noodles (doesn't  
m at ter what  flavor)  
3/ 4 Cup Soy Sauce 
1 Cup Lem on Juice 
1 Cup Brown Sugar 

1/ 4 Ginger 
A spr ink le or  two ( to taste)  of Gar lic Powder 
A spr inkle of Black Pepper 
1 Tablespoon Cornstarch  
 

Star t  cooking the ham burger in a large fry ing 
pan. While it 's cooking, star t  a pot  of water 
boiling for the Ram en noodles.  
 

I n a sm all sauce pan, m ix t he Soy Sauce,  
Lem on Juice, Brown Sugar, Ginger, Gar lic 
powder, and Black pepper. St ir  well and put  
on m edium  heat .  
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When the water in the pot  is boiling, add the 
noodles. Cook well (at  least  5 m inutes) . 
When finished st rain out  the water .  When the 
ham burger is cooked, dum p the noodles in 

the fry ing pan with the ham burger and turn 
to m edium- low.  
 
Put  the cornstarch into a sm all bowl and m ix 
wit h 2- 3 Tablespoons of water .  Turn the heat  

on the sauce up unt il it  is alm ost  boiling 
over .  When it  reaches that  point , m ix in the 
cornstarch with the sauce. St ir  rapidly as it  
bubbles for  about  10- 15 seconds, then pour 
into noodle- hamburger m ix.  

 
By JoS Metadi 

 
 
Bachelor  Spaghet t i 

 
.5lb ground beef or turkey 
*  1 jar  of Spaghet t i sauce ( I  prefer the "3 
cheese"  stuff)  

*  1 jar of m ild Salsa 
*  Spaghet t i spices - -  oregano, parsley, 
rosem ary, thym e, ground pepper,  gar lic 
powder  
 

Brown the m eat ,  while it 's browning spice the 
m eat  with above spices to taste. Drain m eat . 
Add jar  of spaghet t i sauce and as m uch of 
the salsa as you prefer - -  this will provide the 
chopped veggies. I f it 's a lit t le too watery, 

add som e canned Parm esan cheese to the 
pot  of sauce. Star t  cooking pasta ( I  prefer  
verm icelli) ,  by the t im e the pasta is done the 
sauce will be hot  and bubbly. Serve. 
 

By medboy 

 
 
Southwestern Steak 
 

Grab a large sealable plast ic bag.  
Mix together  cayan (a lot ! ) ,  fresh cracked 
pepper, salt ,  gar lic powder and whatever 
other  spice t ick les your fancy.  
 

Poke whatever cut  of beef you can get  from  
your butcher ( I  always go with Black Angus 
aged steak)  with a fork in one inch intervals. 
Rub the bastard with your seasonings, and 
throw it  in the bag. Grab som e olive oil,  

steak sauce, Worchestershire sauce, Cholula 
hot  sauce ( if you can't  f ind this stuff in a 

grocery store near you, m ove)  and whatever 
other liquid you've got  sit t ing around the 
fr idge. I f you're anything like m e, you've got  
lit t le food but  a lot  of stuff to put  on the food 

you br ing hom e. Let  it  sit  for  an hour while 
downing a few cold beers and watching the 
ball gam e then stum ble out  to the barbeque. 
Heat  it  up to hot , and throw your steak on 
the gr ill.  Cook each side for about  5 m inutes 

and let  it  sit  for  another couple of m inutes 
afterward. I f you cut  into it  r ight  away, 
expect  a dry steak float ing in a pool of liquid.  
 
To tell if it  is done:  

Don't  cut  into a steak to tell if it  is done!  This 
is the sign of a gr illing novice and will get  
you nothing but  constant  teasing by any real 
m an in eyeshot . Poke your steak with your 
finger. I f it  feels like the t ip of your nose, t he 

bitch is rare. I f it  feels like your chin, it 's 
m edium , and if it  feels like your forehead, it 's 
a hockey puck ( I  m ean well) .  
 

By Semi On 
 

 

Bachelor Huevos rancheros 
 

(2)  Frozen bean and cheese burr itos  
(2)  Eggs 
(1)  Jar of salsa  
 
-  Fry the eggs 

-  Nuke the burr itos 
-  Cut  up the burr itos and dum p the eggs on 
t op 
-  Dum p salsa over  that  t o taste 
 

By spagthorpe 

 
 
Olive Oil Spaghet t i  
 

500 gram s (18 ounces)  of spaghet t i 
some salt  
4 cloves of gar lic (watch out  you don't  wanna 
pick up wom en after eat ing this)  
1 red pepper 

1 can of anchovies (48 gram s/ 1.7 ounces)  
som e fresh parsley 
0.15 liters /  5 fl.  ounces of Olive oil ( that  
m ay seem  like a lot , but  it  really isn't )   
 

Cook the spaghet t i with a lit t le salt  unt il it 's 
done. 
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Chop up the gar lic, pepper, anchovies and 
parsley. 
 
Heat  up the olive oil,  throw the gar lic in there 

for j ust  a m inute to heat  it  up, the throw in 
the rest  to j ust  heat  it  up, throw in the 
spaghet t i,  m ix the whole thing up and enjoy.  
 
I f  you wanna m ake it  fancy cuz you need to 

im press som eone you can get  a lit t le piece of 
parm ezan cheese that  you can shave over  it . 
 
By 8-Tr ack 

 

 
Nuclear Cheesy Duck Tape  
 
2 pkg Mac 'n' Cheese  
1 lb ham burger  

1 bot t le t abasco sauce  
 
Fry m eat . boil m ac  
m ix.  add ent ire bot t le of sauce. 

 
By Oblom ov 

 
 
DoctorGonzo's Fr ied Shrim p  

 
1 Bag of Fresh Shrimp  
Bisquick (You don't  need all of it ) 
Milk 
1 Egg  

 
Take a few cups of Bisquick and m ix in a 
egg. Add the m ilk and st ir  unt il it  is very 
thick and st icky.  
 

Dum p in all t he shr im p. Mix the contents of 
the bowl with your bare hands and then take 
a handful and drop it  into a deep fryer (be 
very careful you do not  splash hot  oil on 
yourself)  placing the coated shr im p on the 

bare cooking basket  will result  in 3 hours of 
cleanup later ,  if  you let  them  fall t o the 
bot tom  of the basket  through the oil,  one 
quick r ise of the basket  is all you will need 
later on.  

 
Cook unt il golden brown.  
Serve with a tall,  ice-cold glass of Dr. 
Pepper.  
 

By DoctorGonzo 

 

 
Low Fat  Tuna Sandwich m ix 
 
* 1 can t una 

* chunky salsa 
* a bowl to m ix them  in  
 
Prep is less than 3 m inutes, depending if you 
have an elect r ic can opener or an arthr it is-

inducing m anual one ( those things have to 
do som ething bad to you) .   
 
Open tuna, drain. Em pty into bowl, and 
m ake sure you get  it  spread out .  Put  som e 

salsa in there (according to taste) , and m ix. 
Be sure to break up the tuna into sm all 
chunks. The salsa will give you a var iety in 
flavor and the m ixture it self will have a 
bunch of textures too ( tom ato, onions, 

peppers,  t una,  et c) .  
 
By Chikahiro 

 

 
Mac & Cheese w/  t om at o Suace 
 
-  Mac & Cheese (pick your favor ite)  
-  Speghet t i sauce (pick your favor ite)  

 
Prep Mac & cheese per direct ions. When it 's 
done st ir  in about  1/ 2 cup 
of speghet t i suace. Sounds gross tastes 
good. 

 
By phkhd 
 
 
Arroz Y Fr ioles Negros con Cerdo a Limon 

(Rice and Black Beans with Lim e  
Pork)  
 
- 4 pret ty dam n thick pork chops.  Just  under 
an inch thick will do nicely. 

- 1 large onion 
- 3 cloves garlic  
- ext ra virgin olive oil 
- balsam ic vinegar 
- 1 lime  

- salt  
- pepper 
 
- enough uncooked r ice to m ake 3 cups 
cooked (don't  use instant ,  you lazy- ass.)-

saffron  (opt ional,  but  nice) -cashews, whole 
or halves  (don't  bother if you don't  have the 
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saffron)  
 
- 1 can (8 oz)  of your favor ite black beans.  
Progresso is best .  Make sure they aren't  

already seasoned. 
- allspice 
-Tobasco or  your  favor it e hot  pepper sauce 
 
 

- Pork-  
 
Take your large onion and cut  half of it  into 
quarter inch slices.  Save the rest  for  t he 
other part  of this recipe.  Cut  those slices in 

half.  Mince a clove of gar lic.  Pour about  6 oz 
olive oil into a big m ixing bowl.   This is for 
the m arinade.  Pour in a splash of balsam ic 
v inegar, about  2 oz.  Put  onions and gar lic 
into m ixing bowl.   Tr im  excess fat  from  pork 

chops and dispose of.   Add pork chops to 
onion and gar lic m ixture.  Add juice from  
lim e into mar inade.  Cut  lim e skin into 8 
large pieces and add to m arinade.  Add 

about  2 teaspoons of salt  and half of a 
teaspoon of pepper.   Mix with a fork,  cover 
with plast ic wrap and put  this into the fr idge 
for at  least  2 hours.  24- 36 hours is bet ter.   
I t 's a pret ty m ild m arinade, so you don't  

have to worry about  it  get t ing too st rong.  
When you're ready to cook it ,  get  a skillet  
and add som e of your olive oil.   Just  enough 
to cover the bot tom .   Make sure you cook it  
at  a m edium  heat .  I f you cook it  too fast  it  

won't  be done in the  m iddle.  You can either  
cook the pork chops whole in the pan or you 
can  slice them  into thinner pieces and cook 
t hose.   Or you can broil it  in  t he oven.  Just  
m ake sure your pork is com pletely cooked!   

Cut  it  a lit t le bit  in the m iddle and have a 
peek.  I f it 's all white and the j uice is clear, 
you're good to go.  Cook the onions after  the 
m eat  is all done, or r ight  with the m eat  if 
you're into t hat .  Don't  forget  to rem ove the 

lime rind. 
 
 
- Rice-  
  Put  1/ 4 cup olive oil into 2 quart  pot  or  

som ething that 's going to be big enough to 
cook your r ice in.  Take your rem aining onion 
and m ake 3 very thin slices.  Mince it  very, 
very f ine and put  it  into your pot .  Mince 1 
clove of gar lic and add it  to the onion.  Add 1 

tablespoon of salt  and a pinch of pepper.   
Heat  over m edium- low heat  unt il gar lic star t s 

turning gold.  Add water  according to 
direct ions required for  your part icular  brand 
of r ice.   Add enough saffron to m ake the 
water fair ly yellow.  You want  t o give the r ice 

som e good color.   Use a spoon to take som e 
water from  the pot  to see how yellow it  is.   
I t 's hard to tell when it 's in the pot .  Add 
about  a 1/ 4 of a cup of cashews, m ore of you 
feel the need.  Add a lit t le m ore salt  to 

t aste.   You want  it  to have som e savor.   
Br ing the water to a boil,  add the r ice and 
cook according to the direct ions provided for  
your brand of r ice. 
 

 
- Beans-  
Chop the rem aining onion and put  it  into a 
sm all pot .  Mince your last  clove of gar lic and 
add to the onion.  Add 2 teaspoons of salt  

and a lit t le pepper.   Cook on m edium- low 
heat  unt il t he gar lic turns gold. Add the can 
of black beans ( include the liquid that  com es 
with it ) .   Add 1/ 8 teaspoon of allspice and a 

few shot s of Tobasco.  Let  it  simmer on low 
for about  30 m inutes or so. 
 
Oh yeah,  last  step.  Mangia!  
 

By SigningiS 
 
 
Pesto Chicken 
 

Pesto chicken (pasta opt ional)  
* pesto m ix 
* whatever  the pesto needs 
* chicken  
 

Boil t he chicken unt il cooked. While the 
chicken is boiling, prepare the pesto sause as 
directed (also dur ing this t im e, do pasta if 
you want . . .spaghet t i or  verm acelli are nice) .  
Once the chicken is cook, j ust  take the m eat  

off the bone ( fork works well for  this) ,  
shredding as best  you can (dit to) .  Mix 
everything together,  m aking sure the pesto 
is evenly dist r ibuted, and serve.  
 

Two not es:  I  guess you could do this stand 
alone as it s listed, but  the pasta just  m akes 
it  a m uch fuller  m eal. Also, McCorm ik's(?)  
pesto asks for water and a lit t le oil,  but  I  like 
to add a lit t le bit  of m arger ine to it  (oy!   
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By Chikahiro 

 
 
White Trash Shepherd 's Pie  

 
1 pound ground beef 
1 onion, diced  
 
Com bine in a large skillet  and brown unt il 

done. Drain grease. Make a pack of instant  
gravy ( follow direct ions on pack)  and 
com bine the gravy and a can of Veg- all with 
the beef and onions and st ir  t ill it 's m ixed up.  
Put  in a square cake pan or casserole dish or 

som ething and top with 4- 6 servings of 
instant  m ashed potatoes (again, follow 
direct ions on box) .  
Bake at  350 for 20 m in.  
Opt ional:  Top with shredded cheese before 

baking. 
 
By Jadawin 

 

 
Fr ito Pie  
 
1 Bag of Fr it os.  
Som e chopped Onions, only you know how 

m uch you want . 
1 Can of Chili,  I  prefer Wolf Brand. 
Som e Shredded Cheese, only you know how 
m uch you want .   
 

Warm  your chili t o boiling and turn off.   
While warm ing the chili,  chop about  a 
handful of onions and grate or  chop your 
cheese.   
Toss about  2 good- sized handfuls of Fr itos in 

a large bowl;  Cover the Fr itos with boiling 
hot  chili.   
Then toss the cheese and onions on top. St ir  
and eat ! 
 

By Zorro 

 
 
Shrimp Dip 
 

This is the ult im ate dip.  At  gather ings, this 
m ust  be placed in a st rategic locat ion to 
allow a large num ber of people to gather 
around and m indlessly consum e it  non- stop 
like a sm oker having a nic f it .  The area 

around the bowl also tends to be devoid of 
conversat ion as well.    

 
I f you're just  m aking it  for  yourself or a sm all 
gathering, m ake less as this will probably kill 
you, since you basically sit  down and 

suddenly  f ind that  you've eaten the whole 
thing and eat ing that  m uch of this  can' t  be 
good for you. 
 
 

Get  your ingredients ready:  
 
*  4 blocks of the good philly  cream  cheese. 
*  3 cans of t iny shr im p ( the lit t le cans that  
look like tuna cans.  3 

diamond's is ok.   eastm an and geisha suck)  
*  Mayo ( I  use Cains.  I  despise Miracle Whip)  
*  Ketchup 
*  Onion  ( your choice, I 've used everything 
fro m  spanish to vidalia and 

they're all good)  
*  Milk 
 
This m akes a huge quant it y, although it  will 

st ill be the f irst  it em  to disappear at  your 
par t y.  Open the cream  cheese and let  it  sit  
for  a bit  to m ake it  bit  easier  to st ir.   Chop up 
your onion.  I  chop it  very very finely 
m yself.   I  never actually m easured it ,  but  

you'll want  to chop up probably 1/ 4- 1/ 3 cup 
of onions.  Get  a decent  sized bowl,  2- 3 
quarts.  Drop in the cream  cheese. Add the 
onions.  I  never m easured the m ayo either, I  
j ust  t ake a regular spoon from  m y silverware 

drawer ( tbsp)  and pull out  3 giant  spoonfuls 
of m ayo, as m uch as I  can get  to stay on the 
spoon.  Open the cans of shr im p but  don't  
rem ove the m etal lid,  squeeze in the 3 cans 
of shrimp  juice but  DO NOT ADD THE 

SHRI MP YET.  Splash a tablespoon or  two or 
three of m ilk in.  Get  out  your elect r ic beater 
and start  m ixing.  Mix t he hell out  of it .  I  like 
it  pret t y thick, but  if  you think it 's going t o 
break chips off as soon as you st ick them  in, 

add more m ilk while  you're m ixing.  Add 
som e ketchup while m ixing it  sim ply to pink 
it  up a bit ,  I  usually use no m ore than about  
1- 2 tbsp. Mix it  for  a good 3 or 4m inutes at  
top speed so that  it  has a fair ly sm ooth, 

dippable  consist ency.  Now, with a nice big 
wooden spoon or  som ething, st ir  in 
your shr im p by hand GENTLY, t ry ing to keep 
the lit t le shr im pies as intact  as possible.  St ir  
it  all in unt il it 's evenly m ixed.  St ick inthe 

fr idge, it 's bet ter  cold.    
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For a sm aller  batch, use only 2 or  3 blocks of 
cream  cheese, 1 or  2 cans of shrimp.  
 
For a fat  free version, subst itue fat  free 

cream  cheese and fat  free 
m ayo.  Get t ing this to taste r ight  is m uch 
m ore diff icult ,  get t ing the 
quant it ies r ight  is very unforgiv ing.  Only add 
half as much shrimp  juice as norm al, 

otherwise it  com es out  super thin.  Go very 
light  on the ketchup, too, for  som e reason, 
the taste of it  becom es very  prom inent  in a 
fat  free version.  I ncrease the am ount  of 
onion a lit t le  because the whole m ix com es 

out  a bit  t oo sweet  and that  helps balance it  
out  because of t he reduced quant it y  of 
shr im p j uice. 
 
Oh, and for  chips, I  prefer  the sant itas.  

tost it os are ok, but  the bastards only make 
round tort illa chips now.. .   j ust  not  the sam e!  
 
By –naChoZ-  

 
 
Boboli Pizza Ext ra  
 
1 boboli pizza shell ( frozen with sauce)  

pour sauce ( it  c om es with) , then add 
oregeno, basil.  
add cheese, doesn't  have to be shredded, 
just  sliced is fine. 
add toppings 

 
bake t ill cheese is m elted and center is 
cooked.  
A healthy (er)  quicky:   
 

By NuclearBlue 

 
 
Hot  Chick Chunks 
 

Make a m arinade of one can of beer (Any 
Brand) , lem on juice, Hot  sauce (Any brand, 
your choice) , Teryaki sauce, and Old Bay 
seasoning. (For a nice kick, get  som e 
m esquite sm oke flavor and add a lit t le)   

 
Mix the ingredients unt il you find a nice 
balance of f lavors between the hot ,  sour and 
tangy. I f you like salt ,  add Soy sauce. (Not  
real salt )  I f you like Garlic, add som e. I f you 

like sweet ,  add som e sugar or  fruit  j uice. 
I ndeed, this recipe is ever- changing.  

Get  a nice lean cut  of Chicken (Breast ) .  Plunk 
it  in the m arinade, pop it  in the fr idge, and 
forget  about  it  for  a day or  so.  
 

( later)   
 
I t 's t he next  day!  Take the chicken out  of t he 
m ar inade, and cut  it  into chunks. I f you 
want ,  you can reuse the m ar inade, as long 

as you don't  push the am ount  of t im es you 
use it .  (Don't  wanna get  sick.. .)  So if you 
have another chicken breast ,  now's the t im e 
to plunk it  in the m arinade so you can have 
m ore HOT CHI CK CHUNKS tom orrow.  

Take a non st ick fry ing pan, and put  it  on a 
burner at  high heat , and m elt  a tablespoon of 
but ter  in it .   
 
As SOON as the but ter  begins to m elt ,  add 

the chicken.  
Let  the chunks sear on one side, and then 
flip for  the other. When you do, spr inkle 
lem on juice and Greek Seasonings on the 

chicken. (You can buy them  at  m ost  grocery 
stores)   
Taste it .  I t  should be pret t y narfable!  I f you 
like hot ter  food, you can always "Buffalo"  the 
m arinated chunks by m ixing them  in a bowl 

with hot  sauce and flour r ight  after  you take 
them  off of t he stove.   
 
The end effect  is sim ilar  to Bojangles' Buffalo 
Bites,  but  at  t he sam e t im e, WAY different .  

The m ain t im e lag on the m eal is the 
m ar inat ion per iod, but  other than that ,  it  
cooks up FAST. For a twist ,  add sliced, fresh 
m ushroom s to the m ix while you cook it .  
Yum m ers. The m ushroom s pick up the flavor 

of the m arinade quite well.   
I t  may sound odd, but  I  have learned to like 
it .  I t  beats the heck out  of Ram en Noodles!  
 
By Ramen Pride!  

 
 
Orange Chicken 
 
Take a couple of boneless chicken breasts 

and rem ove all t he fat .   
Brown the chicken on both sides in a fry ing 
pan.  
 
Pour about  one cup of orange juice into the 

fry ing pan with the chicken and cover the 
fry ing pan with a cookie sheet  (m ake sure 
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you allow air  to m ove in and out  of the pan 
though) .  
 
Once the orange juice is gone spread BBQ 

sauce (KC m asterpiece, I MHO)  on the 
chicken. Allow it  to cook for  j ust  another 
m inute or  two on both sides. 
 
By Ver itas 

 
 
Easy, Basic Okonom iyaki Bat ter 
 
I ngredients:  

2 eggs 
2.5 Cups water 
2 Cups r ice flour 
1 Cup shredded cabbage 
1/ 2 Tbsp dashi soup stock 

1/ 2 Cup yam  flour  
{ Dashi,  Rice Flour and Yam  Flour (preferably 
yam atoim o, if you can find it )  are available 
at  m ost  Asian grocer ies.}   

 
I n a bowl, beat  the eggs light ly with a whisk 
or spoon.  
Whisk in the dashi,  water ,  and yam atoim o. 
Gradually add the flour,  whisking unt il 

sm ooth. Then add the cabbage.  
( you can rem ove the eggs and dashi to m ake 
it  vegetar ian- safe, but  it  doesn't  taste as 
good, I MHO)   
 

Toppings (opt ional) :  
Thinly sliced beef,  pork, chicken, shr im p, 
scallops,  et c. 
Ground beef works in a pinch too.  
 

Cooking:  
Oil up a gr iddle, skillet  or hot - plate. Pour on 
som e bat ter  in a roughly round shape. I f you 
have toppings, add them  now, then pour 
som e m ore bat ter  over it . 

Wait  unt il it  hardens, then flip it  like a 
pancake.  
Easy, Basic Okonom iyaki Sauce:  
1 Cup m ayonaisse 
1/ 4 Cup Mr. Yoshida's Or iginal Sauce 

1 Tbsp Wasabi (paste, not  powder! )   
Mix it  all together unt il it 's sm ooth.  
Alter  am ounts to taste, if you like.  
 
Hints:  

Som e people add catsup and/ or brown 
sugar.  

Use spicy Japanese m ayo if you can find it . 
You can also use ter iyaki sauce instead of Mr. 
Yoshida's.  
 

Serving:  
Spread the sauce on top of the okonom iyaki 
and serve it .   
I  like to eat  it  with yakisoba, but  that 's 
preference.   

Keep in m ind that  this is not , by any st retch 
of the im aginat ion, an authent ic recipe, j ust  
an easy one. 
 
By Gendou 

 
 
4goodkarm a's recipe for stuffed bell peppers 
 
Large Bell Pepper, 1 for each person 

Half - Handfull of ground beef for each pepper.  
Half - Handfull of cheese for  each pepper.  
Ham burger Helper m exican whatever the hell 
it  is. 

 
Diced tom atoes, som e gar lic if  you wish, we 
like to add fresh Green Chile.  
Steam  the peppers to whatever  consistency 
you want . (Should be at  least  a lit t le firm .)  

Brown the beef.  
Make ham burger helper according to box.  
 
Mix  everything except  t he cheese together ,  
dum p inside cored peppers,  t op wit h cheese,  

bake unt il you think they're done. (A few 
m inutes,  anyway.)   
You can also layer the m ix with cheese inside 
the pepper. (Cheese, m ix, cheese, m ix, 
cheese . . . )  

 
By XaiaX 

 
I talian Chicken 
 

1 lb.  Skinless/ boneless chicken breasts 
(usually 2 or  3 to a pack)   
1 j ar  of I talian salad dressing.  
 
Mar inate chicken in the I talian salad dressing 

for about  30 m inutes. Bake at  350 deg. for 
about  20 m inutes, unt il chicken is no longer 
pink in the center.  MMM good...  
 
By Capn Crunch 
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Cheesy Shepherd's Pie 
 
1 lb ground beef 
4 oz sharp chedder cheese 

4 oz m ontery jack cheese 
1 4 oz can of Jolly Green Giant  "Niblets"  corn 
instant  potatoes 
pepper 
but t er 

m eat  seasoning of your  choice 
 
Brown the ground beef.  Season the m eat  
however you like. Som et im es I  add onion 
power, som e Old Bay, or whatever m eat  

seasoning I  see on the shelf  at  t he st ore t hat  
looks tasty.  I t 's up to you. 
 
While the beef is browning, oil or  sm ear 
but ter on the inside of a 1 quart  baking dish. 

The deep, long kind m eant  for  baking bread 
works best . 
 
Drain the grease, and put  the beef in the 

baking dish. Pat  it  down with a fork or 
spatula.  
 
I f you're using pre- shredded cheese, put  t he 
4 oz of Montery Jack on top of the beef. I f 

you bought  a block of cheese, shred it  f irst ,  
then put  it  on t he beef.  
 
Open the corn, and drain the excess water .  
Spread it  evenly over the cheese layer.  Pat  it  

down again good with a fork or spatula. I f 
you prefer ,  you can add any vegetable you 
like in place of corn. I 've used peas before. 
But  t he corn really  is best . 
 

Spread the 4 oz of chedder cheese over the 
corn. Follow the above inst ruct ions if you 
bought  non- shredded chedder.  
 
I f  you're using instant  potatoes, ( I  use Bet t y 

Crocker)  m ake 3- 4 servings, following the 
inst ruct ions on the box. I  like to add som e 
course- ground pepper  t o t he potatoes,  but  
that 's up to you. I f you want  to m ash your 
own, just  m ake enough to fill the baking dish 

the rest  of the way.  
 
When the potatoes are done, spread them  
evenly over the last  cheese layer.  I t  should 
fill t he 1 quart  dish per fect ly .  

 
Preheat  oven to 350 degrees.  

 
Put  the dish in the over, and bake for half an 
hour, or  unt il the t ips of the swir ls in the 
m ashed potatoes begin to brown.  

 
Makes about  3 big serv ings. Reheats very 
well.  
 
By Andrew Rit tner (via em ail)  

 

 
Velveta Chicken 
 

1 lb of boneless chicken 
2 boxes of m inute r ice (subst  bet ter r ice if 
you wish)  
1 package of velveta cheeze 
1 lb of broccoli  

 
Cut  chicken into chunks, and cook in a fry ing 
pan with som e oil,  in the m ean t im e, chop up 
the broccoli and steam  (or nu ke)  it ,  and star t  
t he r ice.   

 
Once the r ice is done, get  a large sauce pan, 
put  the r ice, chicken, and broccoli in it ,  add 
the cheese and cool over low heat  t ill t he 

cheese m elt s. . .   
 
By Creeping Death 

 
 

Cheesy Bacon Hotdog 
 
1. Oscar Mayer Cheese Dog 
Some  Mayonnaise 
Som e Best  Foods Dij ionnaise 

1 Piece of Oscar Mayer Bacon 
Som e Chopped Onion 
Som e Ketchup 
1 Bun 
 

Start  fry ing a slice of bacon. While the 
bacon's fry ing, toss the bun in the 
toaster. I f it  won't  f it  in your toaster, put  it  in 
the oven broiler. I f  you can't  broil it ,  toast  it  
in the oven at  whatever tem perature suit s 

your oven.  
Chop up som e onion. Get  the toasted bun. 
Toss the Cheese Dog in the 
m icrowave and cook for  45 seconds, or  
however long exper im ent  with your 

m icrowave indicates will t horoughly  heat  t he 
dog. Slather m ayonnaise on both sides of the 
bun. Squeeze som e Dij ionaisse in a line 
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along one flap of the bun. Squeeze som e 
ketchup in a line along one flap of the bun. 
Spr inkle the chopped onion in the bun. Lay 
the slice of bacon in the bun. Put  t he Cheese 

Dog in the bun.  
 
Enjoy. 
 
Obviously, you can alter  the recipe based on 

whatever ingredients you have on hand. 
These are j ust  what  I  use, because I 've 
found them  to be the tast iest .  
 
Disclaim er:  Not  liable for  any artery blockage 

sustained by those who abuse the recipe. I  
eat  these alm ost  every day, but  I  spend a lot  
of t im e lift ing weights, playing basketball,  
and am skinny as a rail.  
 

By verer i 

 
 
I nternet  Spaghet t i 

 
1 -  1/ 2lb Minced m eat   
2 -  An onion  
3 -  Crushed tom atoes  
4 -  Spaghet t i  

 
Fry m eat  and onions. Add crushed tom atoes 
when m eat  is done. Spice with salt ,  pepper, 
cayenne, chili pepper,  soy sauce or  any 
com binat ion of t hose.  

Boil spaghet t i while m eat  is fry ing. Put  in 
colander and then back in saucepan with 
som e but ter .   
Throw in bowl and st ir .  The bowl is 
im portant , if you uose a plate it  will fall into 

your lap while you surf.  
 
By CADdie 

 
 

Duck and tators  

 

Go shoot  a duck about  1200g. (3- 4lb) , dig up 
som e potatoes.  

get  2 oven pans preheat  oven to 225C 
Peel potatoes,  t hen slice t hem  in one of the 
pans ( could be brushed with but ter  f irst ) .  
When the oven is hot  st ick in the duck chest  
down for  30- 45m in, then turn it  for 60-

75m in, when it  is turned st ick in the 
pot at oes.  
Dr ink a 6- pack.  

When the t im e is up then you can give the 
duck lit t le gr ill WATCH I T (about  30- 60 sec) .  
Then it  is ready to serve. 

 

by Xride 
 
 
Quick food!  

 

Good ol'  recipe that  has never let  m e down...   
1:  Take one can of refr ied beans and spread 
out  evenly in glass pie- m aking dish.  
2:  Add generous quant it ies of salsa of your 

preference, spread around.  
3:  Liberally cover with shredded cheese unt il 
no salsa shows through.  
4:  Garnish with olives, j alepinos, whatever.. .   
5:  Nuke for about  5 m inutes in m icrowave.  

6:  Don't  forget  rag or hot  m it ts when 
rem oving from  nuker and let  cool for  5 
m inutes.   
7:  Dip tor t illa chips in or eat  r ight  out  of the 
plat ter .   

Total t im e:  approx 15 m ins.  
 
By MR2DI 4 

 

 
Sounds bad I  know,.. .  
 
1. Can of Tuna 
2. Som e Cat lina, French, or Russian salad 

dressing. Add to taste.   
As for it  being the ult im ate bachelor 
chow.. .probably not . 
 
By wynlyndd 

 
 
Poor  Mans Fish Tacos 
 
Flour Tort illas 

Frozen Fish st icks 
Spr ing Onions/ Regular  Onions 
Mozarella/ Pepper j ack Cheese 
Shredded Let t uce 
 

-Tom atoes, sour cream ,m ayo,ketchup, are 
opt ional  
Heat  up the f ish st icks, chop the onions, 
shred the let tuce, then assem ble when the 
fish st icks are done, put  the cheese in nuke 

for  20 seconds, and voila.  
The soft  t or t illa cont rasts nicely with the 
crunchy f ishst icks,  tastes yum m y. 
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By Log 

 
 

a sim ple and tasty dish m y fr iend Steve and 
I  cam e up with..  
 
One can of Rosarita's Refr ied Beans (no lard, 
preferrably)  

One bag of sharp shredded cheddar and/ or 
shredded m ozzarella or any cheese you like  
One bag of large, unsalted tor t illa chips 
 
1. Get  a big bowl.  

2.  Dum p the beans in to the bowl and nuke 
for  two m inutes or  so. 
3. Dum p som e of the cheese in, st ir  a bit  and 
nuke for another three m inutes or unt il the 
beans star t  t o get  a bit  burnt . 

4. Add cheese to taste and m aybe som e 
spices and salsa, and st ir  the hell out  of it .  
You want  to have a thick,  brownish- orange 
paste when you're done. 

5. Get  som e Dew or Weinhardt 's Root  Beer, a 
big bowl of chips and dig in. Yum .  
 
By Thallium  

 

 
Dor ito Soup, anyone? 
 
1. Chicken Soup (broth, cubes, or  Ram en 
w/ out  the noodles)  

2.  Sour  cream 
3. Salt  ( j ust  a lit t le)  and pepper 
4. Sweepings from  the floor? 
5. Crum bled Cool Ranch Dor itos.  
 

Mix item s 2- 4 and sim m er a lit t le while.  
When it  is done, add crum bled Cool Ranch 
Dor itos. I  hum bly suggest  you st ick with Cool 
Ranch, the other  f lavors don't  cook well.  Let  
the Dor itos soak j ust  a lit t le bit ,  j ust  to 

soften the edges a lit t le so that  you don't  
injure yourself t ry ing to eat  this.  I t  actually 
tastes pret t y good, although I  wouldn't  
recom m end t ry ing it  out  on a wom an you are 
t rying to woo. (Wom en just  don't  seem  to 

appreciate the rem arkable resourcefullness 
that  goes into invent ing a dish like this. 
Naturally,  this dish was invented based on 
the only things left  in m y cupboard! )  
'njoy!  ( I f you can)  

 

By JO3 Todd 

 
 
Tuna- m acaroni salad. 

 
Take one cup of m acaroni and boil it .  While 
the m acaroni is boiling, m ix 1 can of tuna on 
water  (be sure to drain the water) ,  one cup 
of sliced celery stalks, a couple of spoons of 

relish ( I f available, the Swedish Boston 
Gurka Or iginal is the best ) ,  a couple of 
spoons of m ayonaise (am ount  is a m at ter  of 
taste) ,  a dash of lem on juice, and last  but  
not  least  a pinch of salt ,  pepper, and 

paprika- powder to taste. DO NOT OMI T THE 
LEMON JUI CE AT ANY COST!  I t 's what  gives 
it  it 's fresh j um m y taste.. .   
 
When the m acaroni is boiled, drain it  and 

r inse it  under very cold water unt ill cooled 
off. . .  Then m ix in with the above and voila. . .  
Your dinner is served.  
 

By Chrissepisje  

 
 
 
 

 
Chicken schtuff with r ice or noodles. 
 
Slice a red, green and yellow bell pepper into 
st r ips, and finely chop a sm all onion and one 

clove of gar lic.  Also cut  som e chicken breasts 
into st r ips. Start  by fry ing the onion and 
gar lic in a wok. Then add the chicken and 
st ir- fry t ill golden. Add the papr ika and st ir  
fry for a m inute. Then add salt ,  peppar, 

Oister sauce and Thai Fish Sauce to t aste 
(heavy on the Oister  sauce with a bit  of a 
dash of Fish sauce works for m e) .  
 
Serve with boiled r ice or egg- noodles.  To 

m ake it  cooler ,  roast  som e unsalted cashew 
nuts (heat  a pan, put  nuts in, shake 
per iodically  t ill nuts are golden.. . ) ,  chop 
them  up and dist r ibute them  over the 
chicken schtuff. . .  

 
By Chrissepisje  

 
 
The Q Medley 
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This one is quick if you happen to have all 
the ingredients hanging around:   
Thinly sliced zucchini and yellow squash ( I  
use a carrot  peeler)  Make a pile of this, 

because it  replaces whatever  starchy food 
you norm ally eat  ( like r ice or pasta)  Dice a 
tom ato and toss som e basil on this if you 
want .   
 

Put  this in a skillet  on low heat  ( so that  the 
water  from  the veggies doesn't  com pletely 
evapourat e. This way you don't  have to add 
any ext ra oil)  
Chop up som e m ore vegetables and add 

them  once the tom ato/ squash m ixture is 
softened. I  use green and red bell peppers, 
onion, and celery. At  this point  add som e 
black or white pepper.  
 

Open up a can of black beans and r ince off 
all that  weird slim e it 's packed in. Now add 
1/ 2 the can to the rest  of t he vegetables and 
cook it  unt il the beans are warm ed. 

This dish goes well with j ust  about  any kind 
of m eat  you want  - -  chicken, beef, shr im p. 
Or it 's good all vegetar ian- st y le.  
 
Anyway, it 's low fat ,  low 'bad'carb and high 

in j ust  about  all t he good stuff.  And, costs 
m e roughly $1.50 per serving depending on 
where I  buy m y vegetables, $2.00 if I  add a 
few oz. of m eat . 
 

By Q 

 
 
Vodka Suprem e 
 

Dry hot  chiles, crushed  
Pepper Vodka 
Penne Pasta 
Sour  Cream 
Grated Parm esan Cheese 

Fresh tom atoes 
Ext ra Virgin Olive Oil 
Black Pepper 
Lem on 
Garlic Cloves 

But ter   
10 m inutes 
 
Always store Vodka in the freezer unt il it s 
gloopy, Put  the chiles in the Vodka, put  the 

Vodka with the chilies in the freezer  

 
Cook the pasta in loads of boiling water with 
sm all am ount  of salt  in an uncovered pan. 
Melt  the but ter ,  add the pepper, crushed 

gar lic cloves, crushed tom atoes and sour 
cream . Sim m er five m inutes or so  
Drain the pasta, put  it  in the pan with the 
sauce in it ,  st ir  the parm esian in, add 
vodka/ chiles, olive oil,  black pepper,  twist  of 

lem on j uice.  Serve.  
 
The sour crem e is im portant  to dam pen the 
chiles and vodka, go short  on the parm esan 
and with the lem on juice, j ust  enough for 

som e sharpness against  the cream . Lem on 
and tom ato is a great  com binat ion, don't  be 
tem pted to ignite the vodka as the alcohol 
that  is providing sharpness will be gone 
 

By Dr Quincy 

 
 
Easy Pizza 

 
When there is no food in the house, I  pick up 
the phone and dial m y favor ite pizza joint   
 
By bitwiz 

 
 
Tuna and Soup 
 
Mix one can of tuna (chunk light  in water is 

good)  with one can of Cream  of Mushroom  
soup. Make sure to drain the water from  the 
tuna.  
Mix together and heat  in a pot  on the stove 
for  m aybe five to ten m inutes or unt il hot .  

Serve over r ice.  
The key here is that  you need to have an 
actual r ice cooker and som e sushi r ice or  
other good r ice. No Uncle Bens or Minute 
Rice crap.  

 
By Harvey 

 
 
Rice 

 
pour equal part  of r ice and water into a r ice 
steam er, plug it  in,  and forget  about  it .  
Perfect  every t im e. The steam er is j ust  as 
easy -  boil som e water, place the steam er 

over the boiling water,  put  som e fresh 
veggies ( the stores sell prepacked select ions 
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now)  and take it  off a few m inutes later.  Slop 
that  onto a plate, over som e of your r ice, 
and dose with soy. HMMM GOOD!  
 

By greatoz 

 
 
Ram en 
 

Haul out  the Ram en 
2)  Fill pot  with water, place Ram en block 
inside.  
3)  Boil unt il Ram en is cooked (when it  
becom es soft  and slight ly dark) .   

4)  Turn off the heat ;  insert  taste powder.  
5)  St ir ,  then let  it  sit  for  about  a m inute.  
6)  Get  som e chopst icks, and chow down 
 
By toshiro 

 
 
Caso de dogvom it :   

 

Nam ed as such for  appearence,  not  t aste.  
 
One can of horm el chili,  no beans 
on 1/ 4lb of ground sir loin 

one package of " t aco bell taco m eat  
seasoning" 
one big ol'  t hing of velveeta cheese (bar) ,  
" j alapeno flavored m exican m ild" 
tort illia chips  

 
Throw the chili and velveeta in a pot  on 
m edium  heat .  St ir  random ly and let  the 
cheese m elt  com pletely.  You don't  want  any 
chunky cheese parts left  in the end.  

While you've got  that  going, throw the beef 
on a pan and start  fry ing, st ir  and flip and 
whatever it  t akes to get  it  down into t iny bit s 
of m eat .  When they star t  t o turn a lit t le 
brown around the edges throw in half a glass 

of water and the taco seasoning. St ir  and 
cook t ill t he water is boiled off/ absorbed by 
the m eat .  
 
Throw the two food bit s into the sam e pot  

and st ir  together. Now start  dipping som e 
tort illa chips in there and have a good ol' 
t im e.  
You can do it  and be sat is f ied without  the 
taco seasoned m eat  as well,  but  with the 

m eat  it 's a lit t le bet ter .   
 

By Spiv  

 
 
Good Steak 

 
part  one, since you're probably poor, you're 
going to be looking for  the best  bang for  the 
buck piece of m eat  you can get .  Chances 
are, that  piece of m eat  is round steak. I t 's 

got  a decent  f lavor  and relet iv ly  lit t le fat t y  
content ,  so it 's all about  m eat .  
 
Get  a bread pan, tupperwear container,  
whatever about  the sam e size as the m eat  

you intend to put  into it .  Pour som e jack 
daniels m arinade in there and and let  it  sit  
while you beat  the liv ing snot  out  of your 
steak. Stab it  to death with a fork m aybe, I  
dunno, a m illion t im es, clobber it  with a m eat  

m allet ,  or  if you don't  have one, j ust  get  any 
clean looking ham m er you can find.  
 
"Tenderize"  is the word you're looking for ,  

but  really you want  to m ake the thing look 
like one of OJ's ex- gir lfr iends.  
 
Now that  that 's done, throw it  in the 
tupperwear and pour som e m ore of tha j ack 

daniels m erinade on top. Cover in t infoil and 
leave it  on the counter for  a good 2- 3 hours, 
or in the fr idge for a day.  
 
After  that  it 's ready for  a gr illin.  Tem perature 

is everything, but  it  j ust  takes exper ience to 
know when a gr ill is at  j ust  the r ight  heat  to 
m ake it  per fect ly  cooked. You want  to put  
som e cyanne pepper and gar lic salt  on the 
outside and cook fast  enough that  it  creates 

a hard "shell"  on the outside out  of the 
seasoning, but  leaves the inside cooked 
m edium . Don't  expect  to get  it  r ight  on the 
first  t ry, j ust  start  on a low heat  and work 
your way up every  t im e you m ake the thing 

t ill you get  it  per fect .  That  way you st ill get  
som e good m eat , though it 's not  quite as 
good as one proper ly cooked. 
 
By Spiv  

 
 
The easiest  Pasta 
 
Pasta and a j ar  of red sauce ( then season to 

t aste)  
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By Niord 

 
 
Fishst icks 

 
1 -  Put  f ishst icks in toaster .   
2 -  Pour instant  m acaronis in a colander and 
put  it  under hot  water  tap.  
3 -  When the fishst icks are done, so are your 

m acaronis.  
4 -  Lots of ketchup. 
 
By CADdie 

 

 
Baked Beans and Rice 
 
1 can bush's baked beans  
1 package liptons ( inser t  f lavor  here)  r ice  

m ake r ice. . .   
heat  beans.. .  
 
by Malyk 

 
 
Kraft  Dinner Easy Mac 
 
I f you can use a m icrowave, you can m ake 

this stuff.  Takes absolutely no skill,  
br inpower, and a m inim um  of m ovem ent . I  
don't  know where it  falls in the healthy 
cat egory, but  you can always add som e beef 
or  som ething 

 
By KaiS 

 
 
Ter iyaki Whatever 

 
Mar inate a pork chop or boneless chicken 
breast  in ter iyaki for  about  45 m inutes. 
Spr inkle with ginger powder, white pepper 
and cayenne. Fry. Serve with som e sort  of 

vegetable.  
 
By Stardog 

 
 

Stew and Soup 
 
1 can Dinty Moore Beef Stew 
1 can Cam pbell's Cream  of Chicken Soup  
Nuke for 3 m inutes on high  

Add Tabasco t o t ast e 
 

By agents_4_peace 

 
 
Easier than Pizza 

 
Go to restaurant . 
Order.  
 
By hashed 

 
 
Nuclear Cheesy Duck Tape 
 
2 pkg Mac 'n' Cheese  

1 lb ham burger  
1 bot t le tobasco sauce  
fry meat . boil mac  
m ix.  add ent ire bot t le of sauce.  
eat . 

 
By Oblom ov 

 
 

Man Chili 
 
Step 1:  Buy can o' chili,  heat  can o' chili,  add 
som e cornbread, throw in som e tabasco or  
habanero peppers and dig in (with som e Jolt !  

or Mt . Dew!  
Step 2:  Replace sphincter  with t it anium  O-
ring!  
Step 3:  Repeat  Step 1.  
 

By Fr ickachu 

 
 
90%  cheese instant  potatoes 
 

1. f ill bowl 1/ 3 of way w/  instant  potatoe 
f lake (potatoe spuds are best ) 
2. f ill to sam e level w/  water 
3. Glop of Milk 
4. Fair ly large spoonful of m argr ine. 

5. handful of shredded m ozzerella, handful of 
sharp chedder.  
6. m icrowave for  2: 45, st ir ,  eat .   
very tasty and very quick. I  tend to use quite 
large bowls, because then I  can pull them  

out  of the m icrowave w/ o burning m yself.  
 
By w00zy 

 
 

the lazy m an's salad 
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those salad in a bag things 
 
by Reid 

 

 
Even one m ore thing. 
 
Lean chicken breast ,  cut  inte pieces. 
fry this together with,  onion, courget te,  

brocolli,  gar lic,  water  chestnut 's  
then add som e Thai seasoning.  
Chili,  cayenne, Som e turk ish red spice(m y 
fr iend buys in turkey once a year,  but  it s not  
a m ust ) 

and som e of what  you like. 
server with r ice. 
 
By Aphasia 

 

 
Sweet  and Sour Meatballs (50 to 60 sm all 
m eat  balls)  
 

2 lbs. good lean ground beef 
1 slight ly  beaten egg 
1 large grated onion 
a lit t le salt  
 

Som et im es I  add som e raisins (about  1/ 2 
cup)  and I  think they're an  
interest ing im provem ent .  You decide. 
 
Mix and m ake m eat  balls.  Drop into sauce 

of:  
 
1 twelve ounce bot t le of chili sauce 
1 ten ounce j ar  grape jelly  
j uice of one lem on 

 
SI MMER unt il brown (an hour or so)  
 
Serve over egg noodles.  I f  you want  you can 
throw in a cup or  two of 

frozen baby peas for the last  5 m inutes and 
have a greenie built  in. 
This m akes enough for 4- 6 and you can 
freeze half for  another t im e. 
They m ake a great  hors d'oeuvre if you're up 

for  it .  Just  serve them  on 
tooth picks.  
 
By jht  

 

 

Quick and Easy Chicken in r ice with tom ato 
sauce 
 
1lb of boneless chicken Breasts 

1 j ar  of Pasta Sauce 
1 Box of Minute Rice  
 
First  cook the minute r ice 
Then cook the chicken in a big sauce pan 

Add sauce to the chicken br inging to a boil 
Add Rice to the sauce pan and m ix all 
t ogether .   
 
Bachellor  food done!   

 
By Runestar 

 
 
let 's see-  a good recipe. 

 
2 nice boneless chicken breasts 
2 cans of cream  of m ushroom  soup 
1 clove of garlic  

1 tbsp olive oil 
it alian seasoning, salt ,  and pepper to taste.  
 
chop gar lic.  add olive oil and gar lic to 
saucepan on m edium  heat . add chicken -  

brown on both sides.  
put  chicken and gar lic/ oil m ix into pan. cover 
with cream  of m ushroom  soup. bake at  350 
for  about  15 m inutes. serve with r ice, 
potatoes, or  pasta. anything starchy, really.  

 
By fuzz 

 
 
Lem on Pepper Chicken 

it s so sim ple, but  tastes good 

  

1 thaw som e boneless chicken breasts or  
st r ips, as m uch as needed 

2 lay them  spread out  on a baking pan 
3 coat  with water or  PAM cooking spray, j ust  
enough so the Lem on Pepper st icks (not  
necessary if the chicken is st ill m oist  from  
thawing)  

4 spr inkle Lem on Pepper seasoning on the 
chicken, dont  need to coat ,  j ust  enough to 
add som e flavour 
5 bake the chicken at  350 (about  35- 40 m ins 
for breasts, 25- 30 m ins for chicken st r ips)  

  
Goes great  with pastas 
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By toolio 

 
 
Chicken and Rice(or stuffing)  

  

4 boneless, sk inless chicken breasts 
1 can of Cream  of Chicken Soup (Cam bells 
Healthy Request  personal favor ite)  

Minute Rice or  Stove Top Stuff ing (Cornbread 
stuff ing is excellant ) 
som e kind of spice (Paprika or Lem on Pepper 
are m y recom m endat ions, feel free to 
exper im ent ) 

  
1 you need a pan that  is about  2 inches deep 
and that  you can lay all the chicken breasts 
in without  over lapping 
2a if you are using stuffing, prepare it  

according to the box, then spread over the 
bot tum  of the pan 
2b if you are using r ice, spread enough 
uncooked r ice to cover  the bot tum  of the 
pan, then add the am m ount  of water  t he 

cooking direct ions of t he r ice calls for 
3 m ix the can of soup with 1 can of water, 
then pour about  half  in the pan and m ix with 
the r ice/ stuff ing 

4 place the chicken breasts on top, and cover  
with the rem ander of the soup/ water m ixture  
5 spr inkle the chicken breast  with your 
choice of spice 
6 bake uncovered for about  45 m ins at  350 

  
 
on a side note, I  once m ade this because 
a gir l was com ing over for  dinner and had no 
can opener.   didnt  realize that  unt il she got  

to m y place tho and had to use a ham m er 
and screwdr iver  to open the can of soup.  
funny thing is that  shes now m y wife  
 
By toolio 

 
 
The Frozen Pizza 
 
Rem ove from  freezer  

Rem ove from  packaging  
Place in oven, set  to 400F  
Drink a beer  
Rem ove pizza  
Open next  beer  

Eat  with beer 
 

By Revenant  

 
 
Octopus CADdie  

 
I 've stopped eat ing octopus once I  learned 
how intelligent  they are, but  for  the less 
scrupulous I  have this:   
 

1. Capture one large eight - arm ed octopus. 
Preferrably so big that  you have a scary tale 
from  when you speargunned it  t o t ell at  t he 
dinner.  
Not  t he t en- arm ed squids, they taste m uch 

worse. Squids live in shoals, have the brain 
of a snail and taste like snot . And is what  you 
usually  get  when you order octopus at  a 
resturant . The eight - arm ed octopus are 
solit ary animals and quite hard to capture.  

They are usually m uch larger than the squids 
if  you don't  count  the giant  ones at  t he 
bot tom  of the sea.. .  The largest  octopus I  
have eaten had to be carr ied by two people. 

The tentacles were as thick as m y arm .  
 
2.  Kill octopus by hit t ing it  between the eyes 
with a crowbar. You m ay need to apply all 
t he deadly force you can m uster ,  and you 

m ay be exhausted afterwards. They are 
tough. 
Popular m yth say that  you are supposed to 
crush it s brain by bit ing between the eyes, 
bu t  t ake it  from me -  you don't  want  to st ick 

an angry octopus' face in your m outh, 
especially if it  weighs twenty kilos. Ever 
wrest led som eone with eight  arm s?  
 
3. Turn the sack behind the head inside out  

and pull off the intest ines. Throw them  away, 
they are inedible. 
This is easy since they are m olluscs and 
already have a hole on the belly .  Beware that  
you don't  squish the inksack and paint  the 

whole place blue.. .  Unless you're a raver you 
probably don't  want  to touch the ink either ,  
it 's a (weak)  hallucinogene.  
 
4. Rinse off the m outh and possibly eyes and 

brain too. 
The m outh is three claw- shaped teeth in a 
r ing of m uscles that  can be easily pulled off.  
The brain is hard to get  out  so you m ay want  
to j ust  cut  off t hat  par t  and throw it  away. 

Plenty of m eat  in the tentacles already.  
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5. Throw the octopus into the clif fs by the 
beach two hundred t im es. Wash it  in the sea 
between every throw. This is to m ake the 
m eat  sof t . 

Splat  wash splat  wash splat  wash splat  wash 
splat  wash... .  = B  
 
6. Rub the octopus against  t he clif fs for  t en 
m inutes or so unt il a r ich lather is cover ing 

the cliff = )  
This will dr ive out  m ucous and m ake the 
m eat  even bet ter .  When teh octopus is 
star t ing to get  cracks in the skin between the 
tentacles and doesn't  feel slim y anym ore, 

you're done.  
7. Hang the octopus to dry in the shadow for  
at  least  half a day, preferrably overnight .  The 
octopus will not  be dest royed even if it  hangs 
for  two- three days but  you m ay want  to keep 

the f lies away. 
 
(This is the hot  sum m ers by the beach in 
Greece I am  talk ing about  with sizzling sun 

and 35 degC.)  When you can break off the 
blackened t ips of the tentacles then it 's dry 
enough.  
 
Try som e raw octopus tentacle t ips while 

you're at  it  -  delicious.  
Evening has com e and it 's t im e for  party at  

t he beach.   

 
This is for  octopus stew:   
 
8. Chop onions in rough pieces and throw in 

a ket t le.   
9. Add som e gar lic and lots of olive oil,  but  
no water  or  salt .  That  will turn up by itself.   
10. Chop the octopus in rough pieces and 
throw it  in the ket t le after  the onions fr ied a 

lit t le.  
11. St ir  so that  it  doesn't  get  burned. The 
octopus m eat  will em m it  a purple - red liquid, 
quit  a lot  of it  actually,  which will m ake k ind 
of a sauce. You basically boil the octopus in 

it 's own water ,  but  be caut ious so that  it  
doesn't  burn before the liquid star t s to 
appear.  
12. Done. Sprinkle som e lem on on and enjoy 
with bread, greek salad, wine, greek m usic 

and good fr iends. Try not  t o m oan and grunt  
too lust fully  while you eat  it .   
Or if you prefer barbecue:   
8.  Make a f ire.  Gr ill t he tentacles as if t hey 
were hot  dogs (no salt ! ) .  Chop up the 

rem aining parts and put  on the souvlaki 
st icks.   
9. See form er item  no. 12  
I  prom ise you a surreal exper ience watching 

people gobbling on tentacles and chewing off 
the suct ion cups. I t  looks like a m onster t r ies 
to crawl out  from  their  m outh.  
Octopus m ade r ight  taste like a m ix of 
crayfish and bacon r inds.  

 
And as stated before,  I  can't  eat  it  anymore 
= (  But  there is so m uch m ore delicacies to 
be found in the oceans so I  don't  m ourn. 
 

By CADdie 

 
 
Bleh, Canned Chili? 
 

Brown and drain a m ess of ground beef. ( I ' ll 
go for  like f ive pounds at  once) .   
Sautee a m ess of onions unt il they turn 
t ransparent .   

 
Mix in a large pot .  Add a couple cans of 
whole peeled tom atoes. I  generally  stab at  
the tom atoes with a knife while they're in the 
can to get  slight ly  sm aller  chunks out  of 

them .  
Chop up som e fresh gar lic and add that .  I  
recom m end a lot  of gar lic.. . like ten cloves for  
that  f ive pounds of m eat .   
 

Season with chili powder, cum in, papr ika, a 
lit t le salt ,  a lit t le black pepper, and a lit t le 
oregano or basil.  The chili powder, cum in, 
and papr ika are the m ost  im portant  
spices.. . I ' ll use som ething like f ive or six or 

ten tablespoons of the chili powder and a 
good sized am ount  of the cum in and papr ika. 
Really ,  you want  t o season to taste.   
 
Add cayenne if you want  k ick. Mind you, 

when you use half or a third a jar of chili 
powder like I  do, it  com es out  spicy  w it hout  
any cayenne.. . j ust  not  hot .  Not  everyone 
likes hot  foods, but  dam m it ,  we aren't  t ry ing 
to m ake m eaty tom ato soup here. A can or 

two of beer is good for som e m ellow flavor 
t oo.   
 
The real t r ick to chili is to let  it  cook. A long 
t im e. Sim m ering two hours with the lid 

cracked is the m inim um . Four hours is a 
slight  im provem ent , but  it  doesn't  get  really 
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good unt il the next  day. No, don't  leave it  on 
the stove overnight  as you'll burn it .  Toss it  
in the fr idge overnight . . . the flavors will st ill 
meld even at  the cooler  tem peratures.  

 
You will need to st ir  it  every so often to keep 
it  from  st ick ing to the pan.. .how often 
depends on how hot  you cook it  and the 
qualit y of your pot .  Thick cast  iron pots are 

great .  So are the Farberware Millenium  
Lobster Pots:  not  only are they huge but  
they've got  a 1/ 4"  or  som ething thick 
alum inum  plate in the bot tom  (surrounded 
by stainless steel) ,  and we all know that  

alum inum  is good for  heat  t ransfer .  These 
pots heat  so wonderfully evenly. You m ight  
be able to burn food in one of these, but  I 've 
never seen anything st ick.  
 

I t  probably takes about  an hour to get  a 
good batch of chili going (which som e m ight  
not  consider  fast )  but  you can m ake enough 
to live off of it  for  a week 

 
By Cool Modine 

 
 
How to m ake the best  of your Flank Steak 

(London Broil)   
 
1/ 2 cup cider v inegar 
1- 1/ 2 cups oil ( canola, corn)  
1/ 4 cup Worcestershire sauce 

3/ 4 cup soy sauce 
2 TBSP dry m ustard 
2- 1/ 4 tsp salt  
1 TBSP pepper 
1- 1/ 2 tsp dr ied parsley 

2 cloves gar lic,  crushed 
1/ 3 cup lem on juice  
 
Mix ingredients together,  m ar inate f lank 
steak for  6- 8 hours (or even overnight ) .  Gr ill 

( or  broil) ,  serve cut  in 1/ 2"  st r ips.  
Yum m y! 
 
By I  Palindrom e I 

 

 
ShoeKroot  
 
Light ly  brown 3- 4 porkchops in a big pot ,  
throw in som e sm all spuds, carrots and 

quartered onions, splash a lot  of white wine 
in there and cover. 30 m inutes later ,  throw 

in a big j ar  of Sauerkraut , and lay a donkey 
dick ( sorry, keilbasa)  on top. When the spuds 
are edible, spr inkle som e bacon bit s all over 
it ,  break out  a fresh jar of brown m ustard 

and have at  it .  You can feed four  with this 
m ess no problem o, or one person for  four 
days. I t  actually im proves with age. 
 
By grunt led 

 
 
I r ish 7 course dinner 
 
boiled potato and a 6- pack  

boil potato t ill burned up and dry while 
dr ink ing 6- pack 
get  another  6- pack 
 
by painless 

 
 
Gar lic Past a 

 

favorite pasta(as much as needed) 
butter 
parmasean cheese 

garlic powder 

  

1 cook the pasta until its done 

2 use a collander to remove the pasta from the 
water 
3 add butter, cheese, and garlic to the pasta to 

taste 

 

goes great with Lemon Pepper Chicken 

 
By toolio 

 
 

Tuna Past a 
 
This tastes really good if you like fish (and 
gar lic) :  
Chop up 5 cloves of gar lic very sm all 

saute in Olive oil (2- 3 m inutes)  
add 1 can of chunk light  tuna in water  
add nice squir t  of anchovie paste ( t rust  m e)  
add m ore olive oil 
sim m er for  ten m inutes unt il tuna alm ost  

disolves 
add som e capers 
then pour  over  pasta 
add Parm esian or  Rom ano cheese.  
Takes 15 m inutes and tastes very good. 
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By Dr_Love 

 
 
Santa Fe Chicken 

 
 
Chop up a pound of boneless skinless chicken 
breasts into m edium  sized chunks. St ir  fry in 
a skillet .  Put  about  half a pack of taco 

seasoning (or  a couple of teaspoons of chili 
powder,  play with how m uch depending on 
how spicy you like stuff)  and a lit t le water  
over them  and then cook t ill t he water  
m ost ly evaporates. then put  half a j ar  of 

salsa and a can of corn in the skillet  ( reduce 
heat )  and st ir  up. Put  in a square cake pan or 
casserole dish or som ething and top with 
crushed tor t illa chips, spr inkle som e 
shredded cheese on top of that ,  and st ick in 

in the oven at  350 for 10 m in to m elt  the 
cheese.  
 
By Jadawin 

 
Beef in Foil 
 
Half a pound of good, ground beef 
Sliced white or pearl onio n 

Slices of green, red, or  yellow bell pepper 
Lots of spices 
Barbecue sauce 
 
Put  som e salt ,  pepper, gar lic and anything 

else you like in to the ground beef and then 
m ix it  around a bunch. Lay the beef on a 
large sheet  of alum inum  foil,  then spr inkle 
t he veggies around it .  Add barbecue sauce 
on it  -  a lot  for st rong flavor, a bit  for a 

m ellow taste. Wrap everything up in the foil 
like a big pita, m aking sure that  the beef and 
veggies are m ushed together to spread 
flavors. Throw the packet  on the fire for  an 
hour or  so, pulling it  out  with tongs and 

opening it  to check if the beef is cooked. 
When it 's done, grab a fork, r ip it  open and 
chow down. 
 
By Thallium  

 
 
Cooking with autom obiles.. .  
 
I ngredients:  

1 lb Boneless Skinless Chicken Breasts 

1 pkg frozen st ir  fry veggies 
1 bot t le Ter iyaki sauce 
 
Meter ials:  som e alum inum  foil.   

 
Put  ingredients in the m iddle of a large sheet  
of foil,  wrap it  up with several layers, and 
place on the engine block of car.  Exhaust  
m anifold of '87 Celica works well and has a 

convenient  flat  area on it .  Dr ive around for 
30- 45 m inutes, CAREFULLY rem ove, unwrap 
and enjoy!  
 
By Gepzo 

 
 
Your best  fr iend is the tort illa  
 
4 eggs 

gar lic powder 
chili powder 
Thai peanut  sauce 
two tor t illas 

2 Sm art  Dogs ( soy hotdogs, taste bet ter  than 
hotdogs)  
Medium  cheddar  cheese  
 
Scram ble the 4 eggs in a hot  fry ing pan, and 

add chili powder and gar lic powder. Chop the 
Sm art  Dogs into chunks, cook them  with the 
eggs. Grate the cheese over  the eggs, and 
when the cheese is m elted, turn off the heat .  
Heat  t he t or t illas, and m ake yourself som e 

breakfast  burr itos. Be sure and add the 
peanut  sauce on the eggs. I  like to add 
ketchup som et im es, and occasionally st ir -
fr ied veggies. 
 

By Coda 

 
 
Oyster Poppers 
 

Ritz Crackers 
Softened Cream  Cheese 
Tin o' sm oked oysters 
Tabasc o sauce  
 

Spread Cream  Cheese on Ritz Cracker. Put  
oyster  on top of cream  cheese. Add Tabasco 
t o t ast e.  Eat . 
 
By ‘nother 
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Jim bo's Braunschweiger/ Lim burger snax:  
 
Rye Tr iscuit s (Must  be Rye, don't  use other 
flavors)  

Lim burger cheese 
Braunschweiger ( liver  sausage)  
Onions  
Put  Lim burger cheese on Rye Tr iscuit .  Add a 
slice of Braunschweiger.  Put  onions on top. 

Eat . 
  
By ‘nother 

 
Lime- herb chicken:  

 
Boneless, Skinless Chicken Thighs 
Lim e Juice 
Dried Thyme  
Dried Sage 

Dr ied Oregano 
Zest  of one lime 
LOTS of Garlic  (you can by it  pre-chopped in 
a jar)   

Mix all of that  up & put  it  in a big Ziploc bag. 
Let  it  sit  for a few hours (probably not  m ore 
than 6) .  Gr ill.  Eat . 
 
By ‘nother 

 
 
good chilli = )  
 
big pot  with lid 

1- 2 pounds beef of any sort  but  ground 
chilli m ix 
3- 10 scotch bonnets  
 
cut  beef into sm all cubes or st r ips or 

whatever depending on how lazy you are. I t  
will eventually fall apart .  follow direct ions on 
the chilli m ix (use the powdered stuff not  
prem ade chilli)  only if it  tells you to use that  
god awful ground beef use those cut  up beef 

chunks you have. place in pot ,  t urn stove to 
low.  
wear gloves 
 
open scotch bonnet  container 

place scotch bonnet  on a plate.  
cut  scotch bonnet  into parts using a fork and 
knife 
st ir  every hour or  so unt ill beef falls apart  
and you are hungry ( takes hours)  

 
by Leviathen 

 
 
f lippings pasta with salm on- aurora sauce 
uncle  

 
1 can ragu "super chunky m ushroom " sauce 
1 sm all container  heavy cream 
1/ 4 pound salm on or whatever the hell f ish 
you want  to put  in ,  i m ean no one can tell 

t he difference  
som e parm esan cheese  
a shake of ground red pepper or peprika  
1 package far fale pasta  
 

boil som e water in large pot ;  add pasta. 
while the pastas cooking cut  the f ish into 
chunks/  debone if need be. dum p ragu into 
another pot  and cook at  low heat .  while it s 
heat ing add a few dollops of cream , the fish, 

red pepper,  and parm esan cheese. st rain the 
pasta and wait  for  the sauce to get  hot .  
serve! ! !  
 

By f lipping 

 
 
"Slop" 
 

Here is a dish that  I  like to call 'slop',  it  ends 
up m aking one (huge)  serving,  gurant eed t o 
fill you up. I t 's best  to eat  it  before you get  a 
lot  of exercise, such as a day of m ountain 
bik ing. I t  gives you enough energy to get  

through the day.  
 
You take 1 box of herb and but ter  Farm house 
brand noodles, m ake it  sam e as usual,  but  
when you m ix it  together add 1 can of tuna, 

1 can of m ushroom s, and about  a third of a 
cup of sour cream .  
 
When the noodles are done, you then 
spr inkle on som e shredded cheese (use an 

italian m ix, or  j ust  use rom ano, best  to j ust  
get  prepackaged) .  
 
Also, m ake about  4 servings of m ashed 
potoatoes, then when the potatoes are done 

(best  to m ake at  the sam e t im e as the 
noodles) , you m ix it  all together in a big bowl 
( I  like to call it  a t rough) , serve and enjoy!  
 
By The Brahm a Bull 
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Noodles 
 
1 pack ram en 
1 egg  

 
cook ram en and drop egg in while cooking, 
st ir  unt il egg breaks up. I nstant  egg drop 
soup.. .er . . .k inda. 
 

by praxis 

 
 
Arnold Schwartzeneggers Ram en Sausage 
But ter  Burr it o 

 
I  had a weird ass dream  last  night .. .  I  was 
out  roam ing the forest . . .  and it  was com ing 
to t he end of t he day. . .   
 

well I 'm  walking along a t rail and I  hear 
som eone call m y nam e. I t 's Arnold 
Schwartzenegger.. .  He's like com e over here 
it 's dinner t im e. I  cooked m y specialty I  hope 

you like it .   
 
He's m ixing this huge bowl of ram en noodles 
with sausage m eat  balls and they're also kind 
of m arger ine soaked. I  was like whoa what 's 

that? He's like it 's m y specialty here t ry it .  So 
he picks up a big HOME COOKED tort illa not  
that  crap you buy in a store ,  heh,  and he 
slapps som e ram en noodles and sausage 
m eatballs into it .  I 'm  like what  kind of beer 

we got? he's like we can't  dr ink tonight ,  but  
I 've got  som e lem onade.. .   
 
I  was like ok.. .  then I  took a bite of this 
ram en/ sausage/ burr ito and I  was like oh m y 

god this is fucking good...  slurped some 
lem onade and got  the added effect .   
so I  don't  know if it 's any good or not  but  
from  m y dream  i'd say the recipie goes 
som ething like this. .   

 
1 serving 
2 ram en packages ( toss flavor package)  
1/ 4 st ick m argerine 
half inch thick sausage balls  

boil ram en drain water 
add m argerine  
add sausage balls  
hom e m ade North New Mexico style tort illas  
toss in oven for couple m inutes 375 to brown 

t he t op  
pull it  out  and m ake burr ito's hhaha  

Jahh it 's goood . . .   
 
now run for  tha choppa.. NOW! ! !  
 

By Pandem ic0rgasm  

 
 
Gazpacho 
 

Dam ned carnivores!  Try this, you won't  m iss 
the m eat :   
 
Get  LOTS of tom atos, like 8 or 10, and a 
cucum ber or  two. Mash up the tom atos, chop 

the cucum bers into lit t le bit s and throw it  all 
in a bowl. Put  in about  a cup of water ( this is 
supposed to be soupy,  add water  t o t he 
consistency you like)  and about  3 cloves of 
f inely chopped fresh gar lic.  Add about  3 t sps 

red v inegar,  1 t sp olive oil,  a pinch of salt .  
Crum ble up that  stale bread in from  the 
cupboard-  sourdough is best  for this-  and 
throw it  in. Chill the m ush for about  an hour, 

add m ore water unt il it 's sm ooth. Som e 
people go nuts with the garlic, and som e like 
to add ice cubes to chill t he m ix even fur ther .  
VERY good stuff;  f illing and your ar ter ies will 
thank you!  

 
By Left y 

 
 
Pad thai 

 
Yes, you know you love it ,  and now you can 
m ake it  in your own hom e. I t 's good, it 's 
easy and for som e reason it 's a m ajor turn 
on when you m ake it  for  a chica. First ,  buy 

all this:   
3 eggs ( I  like to use egg subst itute)  
m eat  or  m eat  subst itute, cut  into pieces 
( chicken, beef,  shr im p, tofu-  think of what  
you'd order  at  t he thai restaurant ) 

3 cloves gar lic,  f inely chopped 
1 j alapeno pepper, f inely chopped, seeded if 
you're a wuss 
6 oz r ice noodles 
ketchup ( really! )  

f ish sauce (can be hard to find, t ry any place 
with Chinese scr ipt  in the windows)  
2 limes 
fresh peanuts 
v inegar 

green onions, chopped 
chili powder  
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1 carrot ,  shredded 
cilant ro, coarsely chopped 
red cabbage, shredded 
bean sprouts 

canola oil  
 
Then do this:   
Throw the noodles ina bowl and cover them  
with hot  water .  Just  cover 'em , they 

shouldn't  be float ing. Set  that  stuff aside. I n 
another bowl,  com bine 3 tablespoons 
ketchup with 3 tablespoons f ish sauce, 
chopped j alapeno, one tablespoon v inegar 
and one or two teaspoons chili powder. Cut  

one lime int o halves and squeeze their  j uice 
into the sauce. Mix it  all up well and set  it  
aside. Take yer fry ing pan, throw in about  a 
tablespoon of canola oil and fry your m eat . 
Tofu should be a lit t le brown, shr im p should 

be pink and opaque, chicken or beef should 
be cooked all t he way through. Take that  
stuff out  of the pan and set  it  aside. Next ,  
add a bit  m ore canola oil,  then throw in the 

eggs and gar lic ( sm ells great ,  good by 
it self! ) .  Scram ble them  up, then add in the 
sauce you m ade before. St ir  that  m ess for  a 
m inute or  two, then pile the wet  noodles, 
peanuts, green onions and bean sprouts into 

the pan. St ir  it  gent ly so everything is 
covered in the sauce. When the noodles are 
get t ing soft  and there's no water from  the 
noodles left  in the pan, dum p the whole thing 
onto a plate. Garnish with shredded red 

cabbage, cilant ro, m ore bean sprouts, and 
carrot .  Cut  the other lim e into quarters so 
your sweet ie can j uice it  t o taste. Enjoy!  
 
By Left y 

 
 
chilim ac 
 
one package of Kraft  shells and cheese ( the 

k ind with the packet  of cheese, not  t he 
powder)   
one half can (5 oz)  of chili ( arm our,texas 
pete,bunker hill,et c. . .   
prepare m ac & cheese per direct ions, then 

add chili!  YUM!  
 
By RidgeRunner 

 
 

( inauthenic)  Tom  Yam  Soup  
 

Good filling f ish soup, with a hot  sour twist .   
 
Ingredients:   
som e water 

400m l f ish stock (or  watered down oyster  
sauce at  a pinch)  
200m l v inegar (by preference cider or  white 
wine)  
2 tuna steaks (about  350g)  

8 baby octopi 
8 scalops ( coral intact ) 
glass noodles ( very f ine r ice noodles)  
red birds- eye chill i 
green birds- eye chill i 

2 st icks lem on grass 
soy  sauce t o t ast e 
opt ional:  
large prawns (best  with shell st ill on)  
crab claws 

m ushroom s 
'seaweed' (actually  a t ype of cabbage like 
st uf f)  
fresh corr iander  

 
Method:  
start  heading stock, with 2x as m uch water 
in a large pan 
dice tuna and sear in hot  fry ing pan 

sear scalops, about  30 seconds each side 
f inely slice chilli and add to the stock 
add chillis t o stock 
add octopi t o t he stock 
wait  while stock com es to the boil,  reduce to 

slow sim m er by adding the vinega r 
wait  another ten m inutes for  f lavours to 
m ingle 
 
add water if needed to bulk things out  

add the seared tuna and scallops 
add noodles and opt ionals 
wait  5- 10 m ins while they warm  right  
through again and absorb f lavours.  
 

Serve in deep bowls, the f ish bit s should pile 
up and stand proud of the stock.  
Good hot  sour fish soup. Feeds 2 as m ean on 
it 's own, could do 6 as a starter.  
 

By crazydee 

 
 
Beef and Beef Broth 
 

I  did this once j ust  to see if it  was any good  
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2 pieces of fr ied steak such as steak- um m  or 
philly  steaks  
a lil bit  of beef broth (cam pbells)   
 

fry up steaks, add worchestershire and/ or 
curry powder to tase  
tear steaks up in lit t le pieces and dum p it  in 
the hot  beef broth, add onion bits and 
parsley to t aste!  YUM! ! !   

 
By RidgeRunner 

 
 
Easy Fried Rice 

 
My best  advice for m aking your own fr ied 
r ice is to use well- sauteed onions (spen a 
WHI LE cooking them  fair ly  dark to get  the 
m ost  flavor out  of them  - -  5 m ins cooking 

onions won't  cut  it  for  any of these recipes, 
which is a key reason for  the chopped onions 
in the sim plif ied curry above) . They m ay not  
be the first  thing you think of in fr ied r ice, 

but  they really flavor it  nicely, I  think. Use 
sesam e oil,  som e lawry's salt  (not  too m uch 
salt ) ,  chopped broccoli ( ala Dana Carvey.. . ; )  
) ,  whatever  other veggies you want , egg (of 
course) .  I t  works nicely with even leftover 

steam ed r ice, but  is also ok with the Uncle 
Ben's Boil- in- Bag stuff.  
 
By katokop1 

 

 
Gorgonzolic Spaghet t i 
 
-  One 500g package of grano duro spaghet t i 
(Bar illa k icks ass)  

-  One onion 
-  Olive oil 
-  Gorgonzola cheese (about  3 cubic inches, 
m ore if you like a st rong 
t aste)  

-  500g of plain tom ato sauce 
-  Salt  
 
Heat  water in large bowl. Drop one spoonful 
of olive oil into water.  While you wait  for the 

water  to boil,  cut  onion into t iny pieces. Fry  
them  in olive oil.  Drop tom ato sauce in pan, 
thus m aking m uch noise.After  noise 
subsides, drop cheese into it .  Gorgonzola has 
lit t le  elast icit y  and dissolves in the hot  sauce. 

St ir  unt il cheese dissolves com pletely .  
Meanwhile, when water boils,  drop one or  

two spoonfuls of salt  into it  and then cook 
pasta. Religiously observe cooking t im e 
wr it ten on package (unless it 's TOO 
undercooked) .  St rain pasta,  put  back to (dry)  

bowl,  drop sauce. I ndulge in high- calory 
orgy. 
 
by JCCyC 
 

 
r ice and sim ultaneously  be dissolv ing a 
spoonful or  two of f lower in a bit  of 
olive/ other oil in a sm all saucepan… 
 

The quickest ,  sim plest  ( though not  as good 
as a full- blown curry dish)  solut ion is to 
m ake the r ice and sim ultaneously be 
dissolving a spoonful or  two of f lower in a bit  
of olive/ other oil in a sm all saucepan. While 

that 's going on, use hot  water to dissolve a 
teaspoon of bouillon ( I  like chicken in this 
dish)  in the appropr iate volum e of water, and 
add a fair  am ount  of dry chopped onions 

( that 's a big t im e saver, since cooking onions 
takes a LONG t im e to get  them  well done) . 
Once the flour is well dissolved and 
sim m ering and all,  add a tablespoon or so of 
curry powder (Spice I slands brand is good in 

this recipe, though it 's a m at ter  of taste)  and 
a roughly equal am o unt  of brown sugar 
(dark, that  "golden"  stuff sucks and is j ust  
extra- m ild dark brown sugar, so in a thing 
like this, where the flavor is the issue, GET 

DARK BROWN) , and sim m er while m ixing it ,  
adding m ore oil if  necessary. Add the 
bouillon/ onion- bit s t o t his sauce and cont inue 
to sim m er ( it ' ll t hicken) , consider cover ing it .  
I  reccom end put t ing the dr ied chopped 

onions in the bouillon a bit  before this point  
so they can sit  and soften nicely ( for  dr ied 
chopped onions.. . ; )  ) .  When the r ice is done, 
drain it  and pour it  out  of the bag on a plate 
or  in a bowl,  t hen add the sauce to taste and 

m ix it  all up. Quite good, and easily prepared 
in ~ 15m ins. Filling. Not  as good as full- blown 
curry with this sam e rough base recipe, but  
with sauteed onions, pork tender loin,  
chopped apples, &c.,  with toppings of 

crum bled bacon (oh, and cook it  in the 
grease from  m aking the bacon, rather than 
olive oil. . .m m m m ) , t oasted chopped coconut ,  
good chutney, nuts, rasins ( if you like - -  I  
don't ) ,  it  can becom e an incredible dish - -  

but  m ost  of the basic taste is there, without  
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over an hour of work, when you just  do what  
I  out lined before. 
 
By katokop1 

 
 
st ir  fry over r ice noodles 
 
I  part icular ly like flavor ing such st ir  fry 

dishes ( j ust  broccoli,  carrots, green onions, 
sauteed onions,  pork 
( tender loin) / beef/ tofu/ whatever ,  snow peas, 
and whatever else you like - -  j ust  brown the 
m eat ,  sautee the onions par t  way, t hen 

throw everything in and cook it  with a bit  of 
sesam e oil in a fry ing pan)  with plum  sauce. 
I  par t icular ly  like sweet  st ir  fry over r ice 
noodles, as in this case. Oh, and speaking of 
which, there's an GREAT noddle place in 

London, for  anyone who happens to be 
there, r ight  off of Trafalgar Square - -  like a 5 
m inute walk, or  less, roughly across from  a 
Pret  A Manger,  as I  recall,  and near a Pizza 

Hut .  Anyway, it 's called Am oy, and it  
APPEARED to be a chain (with roots in China, 
as I  recall) ,  associated with a com pany which 
also sold top- notch packaged m eals akin to 
what  they sell in the restaurant .  I t 's a very 

nicely designed/ decorated place 
(SPOTLESSLY clean - -  which was actually 
sort  of odd around grey, sm oggy London, 
where m ost  of the buildings are STI LL soiled 
from  the coal burning of the last  century,  it  

seem s) , the pr ices are EXCELLENT for  
London ( like 5- 9 pounds for  a very  
substant ial am ount  of excellent  food in a 
seem ingly very posh locat ion/ space, with 
great  decor and all) .  I  had an exquisite lunch 

of none other than pork in plum  sauce over 
r ice noodles, and it  was by far  the best  m eal 
I  had the whole t im e I  was there (not  saying 
m uch necessar ily ,  consider ing I  m ost ly ate in 
pubs in the count ry. . .who kept  t ry ing to 

CONVI NCE m e they knew what  or iental food 
really was.. .and I 'm  st ill t ry ing to 
recover.. .but  Am oy was really excellent  
 
By katokop1 

 
 
Mac&Cheese+ Beef/ Sausage product  
 
Velveeta Shells in cheese.  

Make them  as you would on the box.  

Eskr idge beef sausage or polska keilbasa. 
Cut  into 1/ 2 inch chunks. Fry to taste.  
Mix together and dig in.  
 

By MrBiggleswor th 

 
 
f ish curry sauce 
 

one and a half onions finely sliced 
half a br ick of but ter or half a cup of veg oil 
3/ 4 tablespoon of salt  
4 m edium  tom atoes or one t in of t inned 
tom atoes 

one and half teaspoons of tum er ic powder 
half a tablespoon of chilli powder ( cayenne 
powder)  
8 cloves of gar lic peeled then pulped 
lum p of fresh ginger rough the sam e am ount  

as the garlic, bit  m ore, 
peeled and pulped)  
4- 7 good sized green chilli ( to taste 4 is 
warm  5 is hot  6 is dangerous 7 

is quest ionable)  
handful of fresh cor iander 
1 1/ 2 to 2 pounds of f ish /  prawns (whatever 
you fancy)  
 

melt  the but ter  or  heat  the oil,  you can do a 
com bo of but ter  and oil 
depending on how m uch you like your 
ar tor ies, add the onion and the salt  
cook unt il t he onion star t s to go t ranslucent ,  

add the tom atoes ( t inned 
is bet ter  as you do not  have to peel or  do 
that  blanch thing) ,  gar lic, 
ginger, chilli and spices and cook over a 
m edium  to high heat  st ir r ing 

every 10 to 30 seconds adding water when it  
star ts to st ick( if you are  
lazy add about  pint  to half a pint  of water,  
turm  the heat  up and start  
st ir r ing when the sauce star t s t o t hicken)  t he 

sauce is ready for  the 
fish when you can no longer seen the onion 
and the oil star t s t o separate 
out  from  the sauce, add a lit t le m ore oil or  
but ter, this 

stage this requires alot  of at tent ion as the 
heat  should be on high and 
be at  the stage where it  will burn if you take 
your eye off it  for  a 
second! !  then add the fish and fold the 

m ixture carefully  for  about  3- 5 
m inutes turn the heat  off,  add the cor iander 
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st ir  and cover, you m ay wish 
to add a lit t le water  to thin the sauce out  if 
you are serv ing with r ice 
do this before you turn the heat  off and 

before you add the cor iander 
 
by waqar 

 
Sausage n'  Potatoes 
 

One pre- cooked kielbasa sausage (a big one)  
3- 4 potatoes (potato to sausage rat io,  about  
3: 2 by weight ) 

'bout  half an on ion 
black pepper, oregano, thym e, whatever else 
oil  
 
Oil a skillet .  Cut  potatoes into sm all wedges. 

Cut  sausage into sect ions about  1.5cm  thick. 
Dice onion. Throw potatoes and onions onto 
skillet .  When they star t  browning, throw on 
the sausage, and season liberally. St ir  and 
observe for  about  f ive m inutes. When the 

potatoes have got ten nice and soft  and the 
sausage is browning, it  is done. I  usually eat  
it  with katsup. Serves two large geeks or 
three sm aller  geeks, one large geek and one 
and a half sm aller geeks. 

 
By point yst ick 

 
 
couple of franks in with my mein 

 
( I f you are with the Chinese, noodles are 
"m ein" , if you are with the Japanese they're 
" ram en") .  
Once the noodles and franks are cooked, slap 

a fr ied egg on top!  Yum !   
 
By Fotan 

 

 
its all about  hot  pocket s.  
 
By Alucard_X 

 

 
com binat ion of egg, beans, f ish, cheese 
 
Cook egg in m icrowave (either poached or 
scram bled)  

Warm  beans in m icrowave. 
Cook frozen white fish 'block' in m icrowave 
Mix all t ogether and cover with sliced cheese. 

. . .  warm  in m icrowave unt il cheese has 
m elted.   
MMm m m ...  enjoy. 
 

By Magic Man 

 
 
* Very*  Sim ple Meal 
 

I ngredients:  
Fat - free refr ied beens ( I  think Rosarita 
m akes a "chili and lim e"  sty le. Mm m m m ..)  
Your  favor it e cheese 
Your favor ite salsa 

Fat - free tort illa chips  
 
Dum p beans, cheese, and salsa in a 
pan/ bowl and heat / m icrowave unt il t he 
cheese is gooey. St ir .  Eat  st raight  out  of the 

pan with the chips. Goes well with Corona. 
 
By setbit  

 

 
Bloody Fingers 
 
I ngredients:  
1 Sm all Car ton of Egg Subst it ute 

Sloppy Joe Sauce 
4- 6 Breakfast  Sausages  
 
Heat  the sausages in a pan unt il they are 
alm ost  done. Then, pour in as m uch sloppy 

joe sauce as you want . There should be m ore 
than you would use for m ere toppings 
though. Then when the sauce is heated, pour 
in around half a car ton of that  egg subst itute 
and st ir  unt il it 's cooked.  

 
By Cit rus538 

 
 
Chum 

 
I ngredients:  
1/ 2 pound of Ground Beef 
1 Sm all Car ton of Egg Subst it ute 
Sloppy Joe Sauce  

 
Heat  the beef unt il it 's alm ost  browned and 
add the sloppy j oe sauce. When the sauce is 
heated, pour in the egg subt itute and st ir  
unt il the fake eggs and beef are cooked. 

Make sure you add sufficient  sloppy joe 
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sauce so that  when it 's done cooking the 
texture is alm ost  soupy. 
 
By Cit rus538 

 
 
Chicken Parm igana 
 
Boneless chicken breast  

Pasta sauce or tom at o sauce 
Mozerella Cheese 
Lim e juice  
 
Get  a fry ing pan. Put  som e lim e juice in the 

fry ing pan, enough to cover the bot tom . Put  
the chicken in the fry ing pan and cook unt il 
there's no pink left  in the m iddle. Grate som e 
m ozerella cheese while it 's cooking.  
Turn your oven to "Broil"  and around 350F. 

(Or if you're using a m icrowave...  well. . .  
don't  turn your oven to "Broil" )  Put  the 
cooked chicken in som e kind of big pan (a 
plate will do for the m icrowave) . I  use a 

bast ing pan m yself.  A cookie sheet  will work 
provided it  has edges on it  ( the pasta sauce 
can get  very non- viscous) .  Spool pasta sauce 
generously onto chicken, then spr inkle 
cheese over top. St ick it  in the oven or 

m icrowave unt il t he cheese m elt s.  
 
By Quar t z 

 
 

Taco Soup 
 
1 pound ground beef 
1 can t om ato 
1 can kidney beans(or any such thing)  

1 packet  t aco seasoning( the stuff you add to 
ground beef)   
Cans are all 15oz  
 
1. Brown beef 

2. Dum p in beans 
3. Pour in seasoning 
4. Dum p in tom atoes 
5. Take one of your em pty cans, f ill it  with 
water, and dum p it  in. 

6. Heat  unt il it  boils 
7. Serve  
 
I  like to put  crunched up corn chips into a 
bowl,  j ust  enough to cover the bot tom , ladel 

the soup on top, and then spoon a bit  of sour 
cream  on top. Yum  yum  good. ( ;  Make your 

canned tom ato select ion wisely.  Keep in 
m ind whether you'll want  skins, or  not ,  and 
feel free to slice up big chunks while they're 
st ill in the can. 

 
By KGZotU 

 
 
Fake and Easy Pad Thai 

 
7 oz. Thai Rice Noodles 
3T sugar 
1T lim e juice (or lem on)  
3T f ish sauce 

1T r ice v inegar 
Busha browne's Walkerswood Jerk Seasoning 
past e 
Sr iracha Hot  Chili Sauce ( look for  the rooster 
on the bot t le as m ost  of the label is in 

Vietnam ese and Chinese.)  
1 or 2 eggs 
pick any:  Chicken breast ,  shr im p, tofu, and 
/ or  vegetables ( carrots,  onions and broccoli 

work well)  
some  gar lic.   
 
1. Rub jerk paste into chicken, shr im p, or  
tofu. Let  sit  about  10+  m inutes. Poke with a 

fork to get  paste deeper in m eat .  
2. Boil som e water. Place r ice noodles in a 
large bowl and pour hot  water over noodles 
unt il covered, set  aside.  
3 .  Scramble egg, set  aside.  

4. St ir- fry vegetables, m eat  and/ or tofu in 
very hot  pan for about  1 m inute. Enjoy the 
st ing from  the j erk paste vapors.  
5. Mix together sugar, lim e juice, f ish sauce, 
and v ineger. Add sauce to st ir - fry.   

6.  St rain noodles, and add to st ir- fry. St ir  fry 
for  about  4- 5 m inutes. Add Rooster Sauce to 
t aste.   
7.  Place st ir - fry in serving bowl, add 
scram bled egg. 

 
By Bret t  

 
 
EZ Red Beans and Rice 

 
1- 1lb pack of sausage, preferrably 
Schum ake's Count ry Sausage or  som e kind 
of andoullie/ cajun sausage.   
1 pack Vigo (or Zatarain's)  Red Beans and 

Rice Mix.  
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Put  2- 3 cups water (or  whatever the RB&R 
m ix says)  in a pot  and br ing to boil.  While 
wait ing, slice sausage into 1/ 4"  thick slices 
(no need to be exact ) .  When water boils,  

throw sausage in. When water  returns to 
boil,  add RB&R m ix. St ir  constant ly for 1 
m inute, cover pot ,  and set  burner to " low" . 
Cook for 20- 30 m inutes.  
 

By Rex Fenest rarum  

 
 
Eat s 
 

Bush's Baked beans 
A good dose of KC Masterpierce BBQ sauce. 
A shot  of Jack Daniels.  
 
Nuke it  for about  5 m inutes for full effect , or 

cook it  in a sauce pan to get  r id of the 
alchohol.  
 
By m pierce 

 
 
The Am azing Helluin Sect ion 
 
Lets see, where to begin.. .   

One of m y long t im e favor ites is Stag chili 
over  r ice.   
Another good one is chili,  throw in som e 
frozen m ixed veggies while it 's cooking. Eat  
st raight ,  or  in f lour tor t illas.  

Fry pork or chicken in a pan, use cheap 
italian dressing to cook it  in ( I  buy 
whatever 's on sale, it  really doesn't  m at ter 
what  k ind you get ) .  Serve with som e frozen 
vegetables or  over r ice.  

You can use italian dressing for  a good 
m arinade as well,  or  m ix with ter iyaki sauce 
for a great  BBQ m arinade.  
 
For an easy snack, m ake popcorn, m elt  som e 

but ter ,  put  som e honey in the but ter  and st ir  
unt il the honey's all m elted. Spr inkle over 
popcorn, then spr inkle som e cinnam on and a 
lit t le sugar over it .   
 

Or, if you don't  like sweet  popcorn, j ust  use 
but ter ,  then top with brewers yeast ,  papr ika, 
cayenne pepper, or  whatever m ix of spices 
you like. Salt  is passe!   
 

Nachos!  Layer chips and shredded cheese, 
heat  in oven or m icrowave unt il cheese is 

m elted. You can also put  a layer of browned 
ground beef and/ or refr ied beans on the 
bot tom , or add jalapenos or  olives on top 
(but  that 's get t ing fancy) .  Serve with salsa, 

sour cream , guacam ole, whatever you've 
got .   
 
Cheese quesadillas;  slice thinly or  grate 
cheese, layer between two flour  or  corn 

tort illas. Fry in pan or heat  in m icrowave ( if 
you use the microwave, you' ll have to slice 
'em  up first ,  and rearrange them  halfway, as 
the outsides will get  done first ) .   
 

Tuna m elts;  put  som e tuna fish on english 
m uffins, slice or  shred cheese over the top, 
put  in the oven for  a few m inutes.  
 
Tuna salad;  m ix dra ined tuna with chopped 

up let tuce. Use your favor ite dressing.  
 
Boil hot  dogs or  germ an sausages, slice 
lengthwise and put  between toasted bread 

with ketchup, m ayo, sweet  hot  m ustard, 
whatever .   
 
Chop up a germ an sausage or a couple of hot  
dogs and add to a can of beans. Heat  and 

chow down.  
 
A great  pasta sauce can be m ade by 
com bining browned italian sausage (ground)  
with storebought  pasta sauce or  tom ato 

sauce. I  always buy a bunch of different  
t ypes of pastas for  var iety,  spaghet t i gets old 
pret ty quic k.  
 
Sausage is also good m ixed with eggs and 

put  in tor t illas for  breakfast  burr itos.  
 
Also for  breakfast ;  if  you've got  leftover r ice, 
put  it  in a bowl with a lit t le m ilk, heat  it  in 
your m icrowave, add som e m ore m ilk and 

spr inkle sugar on top.  
 
Frozen burr itos;  heat  in the m icrowave, then 
spr inkle som e grated cheese on top and nuke 
for  another 20 or  30 seconds, then add salsa.  

 
Finally,  there's always ram en, but  I  usually 
add som ething, frozen vegetables or  sliced 
jalapenos or som ething to add texture  and 
flavor.  
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One last  thing I  like to do;  I ' ll buy a bunch of 
ground beef when it 's on sale, then m ake 
pat t ies and freeze 'em . I f you m ake them  
thin, you can just  drop 'em  in the fry ing pan. 

I  usually put  two in a zip lock freezer bag, 
then cook them  two at  a t im e. You can 
exper im ent  with flavors as well,  I  usually 
m ake a couple m ixed with ter iyaki sauce, 
som e with t hai peanut  sauce, et c. 

 
By Helluin 

 
 
Another good use for  chili 

 
Add som e cubed cheese and a lit t le sour 
cream ;  heat  unt il it 's warm  and the cheese is 
m elted. Makes a bit chin' dip for  corn chips. 
 

By Helliun 

 
 
Just  thought  of a couple m ore.. .  

 
used to eat  quite a bit  of saurekraut ;  it 's 
really  easy to throw a bunch in a pot  with 
som e kielbasa. Add som e of those lit t le seeds 
(Caraway? I  can't  re m em ber which ones, 

they're sm all and st r iped.) .  Cook for  a while;  
the longer you cook, the m ore the sausage 
f lavor  spreads into the kraut . 
 
Also with polish or  germ an sausage, put  

som e into a couple cans of split  pea soup;  
again, the longer it  sim m ers, the bet ter  it  
get s 
 
By Helliun 

 

 

Chicken Salad ala hm m m m .  
 
When I  am  on a protein k ick, carbohydrate 

de- enhancem ent  phase I  like this interest ing 
lit t le chicken salad. 
1 Can Swansons white m eat  chicken 
chuncks.  
1 half cup m ayonaisse (Helm ans/ Best  

Foods) .  
1  t easpoon each, dill,  parsley and yello 
m ustard. 
1 Tablespoon horseradish (not  the sauce)  
 

Mix and eat  with Dill pickle spears and a 
chunk of ext ra sharp cheddar cheese 

 
By Klinzai 

 
 

Fancy Ram en 
 
3 packages pork ram en 
6 cups wat er 
1 Tbsp Sesam e Oil 

1 Tbsp Red Wine Vinegar 
1 Tbsp Fish Sauce 
1 cup frozen m ixed veggies ( I  f ind that  green 
beans, corn, and peas are a great  m ix, but  it  
is really up to what  you like)   

 
Heat  water Sesam e Oil,  Vinegar, and Fish 
Sauce to boiling, then add the Ram en. When 
the Ram en gets soft  add the 3 packages of 
f lavor ing. Rem ove from  heat . Add frozen 

veggies and st ir .  Wait  to cool (and for  
veggies to cook)  about  10 to 15 m inutes. 
Eat .   
 

For a lit t le var iety cut  up 3 pork chops and 
sautee the cubes. Add to the m ix while st ill 
hot  before you add the veggies.  
 
I 've also been told that  adding 1 Tbsp Tom  

Yum  paste m akes it  even m ore tasty, but  I  
haven't  been able to find any in town so I  
haven't  t r ied it . 
 
By silicon 

 
 
Chicken Faj itas 
 
Boneless Chicken Breast  

Large Flour Tort illa  
Pepper (Yellow or Orange are best ,  but  Red 
or Green will do)  
Onion 
Salsa (Ext ra - fiery - volcano- hot  

recom m ended)  
Jalepeno Peppers (opt ional,  but  highly 
recom m ended)  
Sour  Cream 
Guacam ole  

 
Cut  chicken breast  into sm all st r ips. Fry in a 
sm all am ount  of olive oil unt il t he chicken is 
no longer pink. Spice with thym e, oregano, 
and cayenne pepper to taste. Add jalepeno 

peppers (and be sure to pour som e of the 
j uice from  the j ar  onto the chicken) ,  chopped 
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onion, and chopped pepper. Mix together and 
add salsa. When the chicken is cooked,  
 
rem ove from  heat  and pour the m ix onto 

your tor t illa.  Add sour cream  and guacam ole. 
Fold tort illa, and enjoy!  Be sure to have a 
cold beverage standing by, because if you're 
like m e, you'll have added an insane am ount  
of spices and jalepenos.  

 
By MarchHare 

 
 
Backfire  

 
I n school when I  ate som ething exper im ental 
that  didn't  agree with m e I  used to take a 
dozen salt ines crush them  and put  'em  in a 
cup. Add m ilk and eat  with a spoon. Works 

for  an acidy stom ach but  no m uch else. 
 
By Claym ore12 

 

 
Cheats Chickken Tikka Massalla  

 

I ngredients:   

2 chickens breasts ( free range)  
t ikka powder ( I  like Sharwoods)  
greek yogurt  (m ust  be greek, ordinary 
yogurt  com es apart  when heated and m akes 
a mess) . 

1 onion  
 
The night  before:  
dice chicken and finely chop on ion, place 
both in an oven proof dish 

m ix enough yogur t  t o cover  the chicken bit s 
with as m uch t ikka powder as is required for 
the result  to look slight ly ar t if icially  coloured, 
this probably shouldn't  be m ore than a cup, 
but  taste it  t o see 

poor the t ikka / yogurt  gloop over the chicken 
cover t ight ly with foil and leave t ill 1 hour 
before needed  
 
Preheat  oven to 180C. 

Place dish in oven for  45m inutes, rem ove foil 
and st ir ,  return to oven for  a fur ther 15m in 
unt il sur face browned and bubbling.  
Hook a chunk of m eat  out  the sauce and 
check the m iddle isn't  pink before serving.  

I f pink return to oven for 15m ins.  
 
Serve with r ice and naan bread or chappat i.  

 
By crazydee 

 
 

1 Tuna Sandwich 
 
Tuna (drained)  
Miracle whip ( for zip! )  
Bread  

Mix tuna and m iracle whip into a nasty paste. 
Spread on bread. Eat .   
By Cavalier 
# 2 Lo Mein 
1 Package of Angel Hair  Pasta (or any 

spaghet t i)  
Soy  Sauce 
Oil 
Water   
 

Boil noodles unt il cooked. Drain. Rinse. Put  
back in pot  and add 2 tsp. oil and as m uch 
soy sauce as you want . St ir .  Heat  back up. 
Eat  when it  looks good 

 
By Cavalier 

 
 
Whatever you want  Tort illas!  

 
Tort illas 
Picant e 
Mozzarella or  Cheddar ( shredded)  
Anything else  

 
Take the tor t illa and put  it  on a plate, 
com pletely open (aka f lat ) .  Next ,  put  a lit t le 
picante on and spread it  all around the 
tor t illa.  Be sure not  to put  too m uch, but  

there m ust  be som e.. Next  put  the 
m ozzarella and cheddar on. After  that  you 
can put  the "Anything else"  on. Sandwich 
m eat ,  sm all pieces of beaf,  beans, whatever 
you want .  After  that ,  m icrowave t il cheese 

m elts and then roll up into a wrap type deal. .  
 
by el_am o 

 
 

Chicken on the go. 
 
Buy a chicken breast ,  m arinade it  however 
you like ( ter iyaki is good, barbecue bet ter) ,  
wrap it  t ight ly in alum inum  foil,  and st ick it  

next  to the exhaust  m anifold of whatever  
your t ransportat ion is.. .  I f you m ake long 
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dr ives dur ing the day, dr ive for  2- 3 hours 
and you've got  lunch wait ing for  you under 
the hood whenever you're hungry. 
 

By Trem ek 

 
 
All I  have to say is A1 steak sauce 
 

The single greatest  condim ent  of all t ime also 
works great  as a pasta sauce, check it :   
cook up som e good linguine 
add but ter  and basil/ gar lic salt  
toss som e freshly grated parm esean in and 

m elt  it  a lit t le  
then liberally apply A1 and m ix it  up  
it s pret ty dam n good 
 
by m wedward 

 
 
Steve's FastSandwich:  
 

2 slices white bread 
Enough colby to cover a slice of bread. 
put  colby between bread. 
nuke for  ~ 35 seconds depending on power of 
m icrowave. 

 
By SteveRest less 

 
 
I nside t he Potato 

 
I f u have a m icrowave, put  said spud in it ,  at  
full power, for. . .  ooh, f ive m inutes or 
whatever .   
 

When it 's cooked, take it  out ,  cut  a " lid"  out  
from  the top of the spud and hollow out  the 
insides ( leaving about  1cm  thickness round 
the outside, so it  holds together)   
Put  the innards in a bowl with som e cheese 

spread and whatever  else you fancy ( I  
* love*  spinach, so I  used to put  that  in it  
t oo) .   
 
Mash the insides of t he potato,  t he cheese 

spread and whatever else you've got  in the 
bowl together with a bit  of salt  and pepper, 
stuff it  all back into the hollowed out  pot at o 
and put  the " lid"  back on the top.  
Nuke it  for a further m inute or two, to re -

heat  it  and then it 's ready to eat   
 

By Chog 

 
 
Good, whiteboy curry  

 
This serves a ton, so it  can either be for a big 
dinner,  or  for  you to eat  for  about  4days. 
This curry  is so easy that  a culture - less 
am erican whiteboy could m ake it  ( im  an 

am er ican cultureless white boy) .  go to the 
store,  and get :  
 
4- 6 chicken THI GHS (bone in, get  skinned or 
sk inless, but  you have to take off the skin.  I t  

always am azes m e that  stores sell t he best  
par t  of the chicken for  the least  am t  of 
m oney)  
 
vegies that  you like (m ushroom s, onions and 

zuchs are m y faves)  
a box of S&B Hot  Curry Sauce ( it s not  really 
hot ) 
it s the black box: )   

 
get  a big saucepan ( like a big soup one) . Put  
in olive oil ( forgot  to m ent ion that )  or  veggie 
oil if you are a com m unist . skin the chix ( if 
needed)  and toss them  in. they should get  

covered in oil as you roll them  around. cook 
em  pret t y  hot ,  but  watch that  t hey dont  get  
burned. cut  up veggies, toss them  in after  
t he chix are fair ly done. grab the whole pot  
and fill it  with cold h20 unt il about  half f illed 

under the veggies (half the veggies should 
be above the h20 line) .  put  on the top, let  
the whole thing warm  up again, then open, 
get  the block of curry paste, and c ut  into 
st r ips into the pot  ( suit  to taste, i usually use 

the 3/ 4 to the ent ire thing if 4- 6people are 
eat ing) .  Let  sim m er for  as long as you can 
(All evening if possible)  then enjoy over r ice. 
the chicken will be the best  you have ever 
tasted, guaranteed. Make sure to put  t he 

cover back on, as the steam  from  the h2o 
cooks the veggies and flavors everything. 
 
By ChaNce 

 

 
My Favor ite Weird arsed recipe.. . .  
 
Take Cont inental Packet  Fet tucini Alr fredo, 
m ake it . . .   
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Let  it  cool to luke warm ness, whip out  the 
cornchips and use the fet tuchini ( sauce and 
pasta)  as a dip  
 

By Oblisk 

 
 
Schlupp's Soup 
 

One can chicken broth, 
equal am ount  of water .  
As m any fresh carrots as you can get  your 
hands on, sliced 'bout  four nickels thick. 
(Carrots have to be fresh)  

1/ 4 bag of frozen peas. 
1 big- ass onion,any var iety,  cut  into it t y  bit s.  
1/ 4 bag of frozen corn. 
Salt  t o t aste.  
Put  crap in a pot ,  br ing to boil,  then turn 

down the heat  and hit  the forum  for a while. 
Guaranteed to be the freshest  and cleanest  
tast ing soup you have EVER had!  
 

By Schluppy 

 
 
Refr ied Spaghet t i 
 

-  take last  night 's leftover cooked noodels.  
-  put  in frying pan.  
-  add about  a half st ick of but ter.  
-  st ir  fry it . 
 

By Cellular Mitosis 

 
 
steak in Worchestershire  
 

Mar inade steak in Worchestershire Sauce if 
you feel otherwise . . .  j ust  leave it  as is.   
2)  Chop up an onion and m ushroom s pan fry 
with a lit t le bit  of but ter .   
3)  Add the steak to the pan and add 

Worchestershire sauce for  f lavor.  
 
By Ranma 

 
 

chicken tor t illa wraps 
 
Get  som e boneless, skinless chicken, and fry 
unt il brownish white. Sm other ent ire tor t illa 
with fave sauce ( i like the poppyseed peach 

by Br ianna's)  and layer with tom ato, colby 
cheese, tom ato and other  veggies.  

This is by far  the easiest  dish to prepare with 
m inim al effort  
 
By KiDiCaRuS 

 
 
EZ Chili:  
 
pound lean ground beef (add m ore if you 

wish)  
1 jar hot  salsa ( I  like Chi- Chi's)  
2 cans green giant  chili beans (or  gener ic 
equivalent ) ,  drained 
1 can red kidney beans, drained 

1 sm all can (< 14oz)  Hunt 's tom ato sauce 
1 can t om ato paste 
Seasonings:  Garlic powder, Chili powder, 
Cayenne pepper.  
Opt ional:  Dave's I nsanity Sauce, 1/ 2 bot t le 

Honey Brown lager. ( I  always add the 
Dave's, I  som et im es add the beer)   
Brown the beef in a pan, drain. 
Drain cans of beans. 

Throw beans, tom ato sauce and beef int o 
crock  pot . 
I f you are adding the honey brown, do it  
now. Be careful not  to add too m uch or it  will 
t ake forever to sim m er off.  

Turn crock pot  on "high".  
Add seasonings to taste.  
St ir  every 15 m inutes for  next  two hours. 
After  two hours, turn crock pot  to " low" and 
add tom ato paste. St ir  br iskly unt il paste is 

dispersed evenly. This provides a thicker 
chili.  
Add m ore seasonings, add Dave's. St ir .  
After  a couple m ore hours you've got  dam n 
good chili.  

 
By Gilgam esh 

 
 
Roast  Beef:   

 
1 Roast  Beef.  Get  a nice lean one at  t he 
superm arket .  Make sure it  will f it  in the size 
crock pot  you have, if not ,  you'll have to cut  
it  in two. No biggie. 

Also needed:  Several carrots,  several 
potatoes.   
 
Cut  up potatoes, peel if preferred. place in 
the bot tom  of crock pot .   

Cut  up carrots into chunks about  two inches 
long, place in with potatoes. 
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Place roast  on top of potatoes and carrots.  
Fill crock pot  aproxim ately half full with 
water.  
Turn pot  on "high" . Check on it  occasionally. 

I n a few hours (depends on size of roast ) ,  
you've got  roast  beef with potatoes and 
carrots like m om  used to m ake. Depending 
on your crock pot ,  you m ay need to turn the 
heat  to " low" after  a couple hours for  this, 

consult  the recipe book that  com es with the 
crock pot ,  usually there's a recipe for  pot  
roast  in there.  
 
When it 's done, I  usually  take two cups of 

water out  of the pot ,  drain the rest ,  rem ove 
the m eat  and veggies into a dish, pour the 
two cups of broth into a pan and add a 
packet  of beef gravy m ix. The gravy's the 
m ost  com plex par t , ,  but  one easily left  out  if 

you're looking for  a good m eal you can't  
screw up.  
 
By Gilgam esh 

 
 
French [ st ick]  pizza 
 
A French St ick (or even Bread) , som e 

cheese, Salam i (even som e sosages would 
do) , ketchup and a wee bit  of but ter / m arg. A 
cheese grate, a knife and a gr ill.  
 
First  cut  the french st ick length ways, toast  

for  a few m inutes in the gr ill.  But ter  and 
spr inkle your grated cheese/ salam i m ix over 
the top, gr ill again for  two m inutes (or unt il 
t he cheese has m elted) .  Add ketchup and 
serve. 

 
By Qbal 

 
 
Homemade Alfredo Suace 

 
I t 's so dam n easy it 's a sham e anyone uses 
that  store - bought  crap.  
ingedients:  
past a 

half pint  heavy cream 
half a st ick of but ter 
grated parm essan or  rom ano (bet ter)  cheese 
(don't  buy the Kraft  stuff,  hit  the deli sect ion 
of a good grocery store and buy the real 

thing)  
a pinch of nutm eg (be careful here, nutm eg 

has great  power)  
  
 
So after  you've cooked whatever k ind of 

pasta you're going to put  this on (usually I  
use capellinni because it  cooks way faster  
than fetucinni ( sp?)  and plus I  j ust  like it  
bet ter)  take a fry ing pan (greater  sur face 
area m akes it  go faster)  and drop the but ter  

in over m edium  heat .  
When it 's all m elted pour in half the carton of 
heavy cream . Let  it  star t  sim m ering (good 
cooks say don't  let  it  com e to a m ajor  boil 
but  really there's not  a huge difference if you 

do. I f you're t ry ing to im press som eone, take 
your t im e but  if you're in a hurry, let  the 
m other boil) .  St ir  occassionally to keep the 
but ter  and the cream  well m ixed.  
Add the salt ,  pepper & nutm eg ( I  know 

nutm eg sounds really weird here but  it 's a 
French thing and it 's REALLY good as long as 
you're careful not  to OD on it ) .   
Aft er  5-  10 m inutes the sauce will start  

t hickening up as the water  evaporates out .  
You can tell by how it  slides off a spoon.  
Once it 's thickened, shake in a bunch of the 
cheese. St ir  it  all up for another couple 
m inutes and it 's all done.  

Pour it  over the pasta. 
There are a couple ways to get  fancy with it  
if you wanna seem  like a gourm et . I  j ust  
bought  this olive, alm ond and t ruffle  paste 
and adding a spoonfull of t hat  with the S, P, 

& nutm eg m ade it  am azing.  
Have fun and buena suerte. 
 
By MrRefinem ent  

 

 
burr itos!  
 
2 cans refr ied black beans w/  lim e j uice 
1 green pepper 

1/ 2- 1 onion (sam e am ount  as green pepper)  
1 can chopped green chiles, 2- 3 jalepeneos, 
or  1- 2 habeneros,  t o t aste 
Cilant ro,  papr ika, cayenne, chili powder,  
gar lic powder (or  4 or  5 gar lic cloves)   

- dice the peppers and onion as fine as you 
have the pat ience for  ( inch square on a 
norm al day, f ine powder when com pany's 
com ing) , saute in olive oil in a non- st ick 
fry ing pan (gar lic too, if  you have the 

pat ience to shuck t he cloves)   
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- while browning, m ix 1/ 8 cup chili powder, 3 
tablespoons papr ika, 2 tablespoons cayenne, 
4- 5 tablespoons cilant ro ( fresh or dr ied)  in a 
m easur ing cup. Just  to warn you, I 'm  

est im at ing how m uch I  usually put  
in.. .usually I  j ust  about  f ill up a quarter cup 

m easur ing cup w/  spice. Play  

- when peppers star t  to look cooked, add 
cans of beans. Trust  m e when I  say get  the 
cans w/  the lim e j uice.. .per fect  f lavor !  As the 
beans soften, fold everything together and 

add spice. Blend t ill at  a soft  consistancy.  
- slop on burr ito shell ( I  usually m oisted m ine 
and m icrowave about  20 seconds first  to 
keep 'em  from  breaking) .  Grate cheese 
( sharp cheddar,  pepper j ack, cobly j ack, etc)  

on top, add let tuce and others to level of 
pat ience ( I  stop at  cheese) .  
 
By Haven 

 

 
Tostada al la EZ 
 
Can of Refr ied Beans 
1 Large Chunk of Cheese 

1 Package of tostada shells  
Opt ional 
Let tuce, Sour Cream , Salsa, Onion, Olives, 
Tofu,  et c. . .  et c. . .   
Method 1 (The yum m y way)  

Open can o' beans, m icrowave for m inute or 
two, shred cheese, apply beans to tostada 
shell,  t hen apply cheese, and other opt ional 
item s.  

Method 2 (The quick way)  
Open can o' beans, apply cold beans to 
tostada shell,  add cheese, throw in 
m icrowave, and cook t ill cheese m elts, add 
opt ional item s. (This way m akes the tostada 

lim p with greese from  the cheese)  
 
By Plast ix 

 
 

when a lady's com ing over 
 
enough Linguine for  2 
1/ 4 to 1/ 2 pound shelled, cooked shr im p  
Som e capers (weird lit t le I talian pea- like 

thingies that  com e in a j ar)  
fresh basil 
2 fresh plum  tom atoes 
oregano 

white wine 
1 clove of m inced garlic  
olive oil ( or whatever  you've got ) 
salt  & pepper to taste  

 
Cut  the tom atoes into sm all chunks and set  
aside. Cook the linguine and drain it ,  then 
set  it  aside. Chop or shred the basil into 
sm allish bit s.  Put  1 or  2 tablespoons of olive 

oil in a fry ing pan and heat  it , then throw in 
the gar lic and capers. Splash in som e white 
wine (1 or 2 tbsp)  and the basil and heat  it  
enough to boil off the alcohol.  Add the 
tom atoes and shr im p, but  don't  let  them  

overcook and get  m ushy. Just  get  them  hot .  
Spr inkle som e oregano in and t oss 
everything with the pasta.   
Serve with Mezzo Corona Pinot  Gr igio. I t 's 
cheap, good with seafood and easy to f ind. 

 
By Stardog 

 
 

good cheap steak 
 
A good boneless r ibeye will run you around 
$5.00 a pound. Tr im  that  sucker, gr ill it  up 
(m edium  rare is best )  and add som e salt .  

Yum . What 's even bet ter  is toast ing a 
baguet te, sopping up the steak j uice and 
m aking a steak sandwich. Oooooh goodness. 
 
By Thallium  

 
 
Spicy Beef Stew 
 
Get  a large stew pot  ( very im portant ) .  

Crockpot  would work too. 
Light ly brown som e beef cubes in olive oil.  
Dum p beef into stew pot  with the following:  
2 cans sweet  yellow corn 
2 cans stewed tom atoes ( the gar lic f lavored 

ones are good)  
1 sm all can tom ato paste 
2 cans beef consom m e 
2 large potatoes, cut  into bite size pieces 
several carrots,  cut  any way you want  

Peas if you like -  I  use snow peas. 
Mm m m m m ...snow peas. 
Mrs. Dash's seasoning -  several good shakes 
Black pepper  t o t aste 
Som e worcestershire sauce and/ or  beef 

bouillon cubes 
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Tabasco to t aste -  I  use at  least  half a bot t le  
Enou gh water  to give a full stew pot   
 
Br ing to a boil and then cover and sim m er 

unt il everything is tender.  
I f you do it  r ight , this will last  1 person 
alm ost  a week if it 's the only thing you eat  all 
week. Plus, it  only gets bet ter after sit t ing in 
the fr idge overnight  and beyond. 

 
By agents_4_peace 

 
 
Spanish Mackerel Ext raordinaire. . . .  

 
Dig 2 m et re hole in your back yard, 1 m et re 
deep 
Fill with sand and basalt  rocks 
Build a raging bonfire,  get  half wasted over 

next  4 hours 
Spread red hot  ashes to per im eter 
Wrap 1.5 m et re Spanish m ackerel in 3 layers 
of foil,  after . . . .  

. .  adding 6 sliced lem ons, 2 sliced lim es 

. .  adding copius cracked black pepper 

..  som e lem on grass 
Place wrapped Mackerel in pit ,  cover with hot  
sand, rocks & ashes 

Dr ink for  another 20 m inutes 
Recover Mackerel,  and consum e with near 
freezing Vodka, Rum  or Tequila  
 
By GOD 

 
 
spicy  insta-chili 
 
1 can hot  dog chili 

1/ 4 onion 
garlic salt  
red ( cayenne)  pepper 
S&P 
Sazon Com plete Seasoning 

1 packet  Taco Bell Fire Sauce  
 
m erely open can, shlop in a bowl,  put  in 
m icrowave and nuke unt il hot .  dice up onion 
( i like them  raw, cook with chili if you don't )  

and toss into bowl, then add your preferred 
am ount  of seasoning. st ir  and eat . 
 
By cobalt  nacht  

 

Kim chi Soup 
 

Buy som e kim chi, throw it  into a pot  (m inus 
the liquid it 's been soaking in) . Add regular 
water, enough to m ake it  soupy, and boil the 
sucker for  15- 20 m inutes.  

Ya kin add junk like spam , sausages, 
m innows ( take m innows out  before you eat ) ,  
beef,  onions.. .well,  whatever for  f lair .   
At  t he sam e t ime, shove yer r ice in the r ice 
cooker.  

All you need is a lit t le setup t im e, wait  for 15 
m inutes, then com e back for  a decent  m eal.  
 
By llysere 

 

 
Tooth Larry tasty chicken 
 
Four  boneless,  sk inless chicken breasts 
Sesam e oil 

Thai peanut  sauce 
Virgin olive oil 
Black pepper 
Red pepper sauce ( the hot ter  the bet ter)  

A dash of salt  
Lots of garlic  
Soy sauce  
 
Tr im  the chicken so there's no fat .  I n a sm all 

bowl,  pour in a bunch of peanut  sauce. Mash 
about  four pieces of gar lic and drop it  in to 
the sauce. Then add everything else to 
f lavor.  I  personally  like a st rong zing to the 
chicken so I  added a lot  of hot  sauce and 

gar lic,  but  it 's all up to you. After you finish 
the glaze, get  one of those past ry brushes. 
Star t  gr illing the chicken and as soon as the 
top side of the breasts are white, f lip them  
over and start  brushing the glaze on. Do this 

every t im e you flip the chicken over to get  a 
nice st rong flavor. I f you cook them  r ight ,  
the breasts com e out  tender and j uicy, and 
they taste awesom e. Throw in a bowl of 
peas, a good bot t le of beer or wine and 

you're set .  You can even use the leftover  
sauce as a dip -  it ' ll be ext ra st rong because 
the heavier  elem ents like the gar lic and 
pepper have had t im e to sink to the bot tom  
of the bowl and m ix.  

 
By Thallium  

 
 
Tooth Larry surv ival snack  
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Wedge of Port  Salud cheese 
Som e good I talian hard salam i  
Good crackers  
Slice off a piece of cheese. Slice off a piece of 

salam i.  Put  on cracker .  Eat . 
 
By Thallium  

 
 

Enchiladas  
 
Alr ight ,  these aren't  verry quick but  who 
cares,  t hey turn out  r ight .  
Take 4 Tort illas 

1/ 3 cup salsa (m ild usually,  depending on 
t astes)  
2 oz.  t om ato paste 
1/ 2 cup shredded cheese 
1/ 2 ofa cup chopped onion, prefferably green 

onion 
 
use m icrowave on the tort illas for a m in, wait  
unt il their  cr isp again, while you wait  for  t hat  

m ix the salsa and tom ato paste for  a while, 
then dip a tor t illa in the tom ato paste/ salsa. 
Put  it  on a baking pan without  grease. put  a 
tablespoon or  so of shredded cheese on top 
and a tablespoon about  of green onion. dip 

the second tort illa  in the salsa stuff and put  it  
on top first .  put  m ore cheese and onion on 
that  one too. do the sam e with the other  
tor t illas.  then poar the salsa stuff over  the 
stack of t or t illas.  and put  t he rest  of t he 

cheese over  t hat .   
Bake it  for about  15 m ins at  350 degrees.  cut  
it  up and eat  it  
 
By Splinter 

 
 
Shredded Beef  Super- Burr itos  
 
I  know burr itos have already been 

m ent ioned, but  t he way to go is not  t o use 
ground beef.  
Get  one of those huge hunks of m eat  from  
the grocery.  You know, the crappy stuff t hat  
sit s next  to the soup bones and t r ipe. Cook 

that  for  a long t im e (a crock pot  is a great  
way to cook it )  in som e Liptons onion soup 
m ix or  som ething along the sam e lines. The 
longer you cook it ,  the softer  it  gets. After  
you finish cooking it ,  let  refr igera t e 

overnight .   

Next  day, pull the grains of m eat  apart .  I t  
will be all shredded up and stuff.   
Now, cont inue with your norm al burr it o 
m aking process using this instead of ground 

beef.   
 
By Sneedes 

 
 

Tuna and Corn  
 
Quick,  cheap, t astes good, and som e protein 
t oo  
Open 2 cans of tuna, drain the water 

Open 1 can of corn, drain the water.  
Mix them  well in a bowl and add m ayo. 
Tuna: Corn~ = 1: 1 
 
By m devedov 

 
 
Pasta Carbonara  
 

I ngredients:  
Pasta carbonara  
4 St r ips Bacon 
2 Egg yolks 
1/ 2 cup heavy cream 

1/ 2 cup grat ed parm . cheese 
1 clove gar lic  
Pasta of your  choice  
 
Dice bacon and brown in skillet ;  pour off 

m ost  of  t he fat . 
Add gar lic while the skillet  is warm , so it  can 
brown light ly. 
Rem ove skillet  from  heat  and boil pasta while 
bacon cools.  

Add cooked pasta to cooled skillet ,  next  the 
cream , cheese and eggs last  
Heat  the m ixture under low heat  and st ir  
light ly unt il t hickened. 
 

By flacom an 

 
 
gr illed cheese with an iron 
 

1 roll of alum inum  foil 
2 slices of bread 
2 slices of am er ican cheese  
 
wrap the cheese and bread in alum inum  foil  

Then run the iron over the whole package 
light ly so you don't  sm oosh the sandwich. Oh 
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and rem em ber, turn off the steam , it  will 
m ake the sandwich soggy. I ron to taste.  
 
By ender 

 
 
Som ewhat  spicy speghet t i  
 
1 to 1.5 pounds 15%  fat  ham burger 

One package of speghet t i m ix 
One can Hunt 's t om ato sauce 
One can Hunt 's whole tom atoes, diced 
One box of Speghet t i,  size 8 
Chile powder 

Red pepper 
Tabasco Sauce  
Fry the burger unt il nice and brown. Mix in 
m ix, chile powder, and red pepper. Mix unt il 
well com bined. Pour a good am ount  of 

tabasco sauce onto m eat .  St ir .  Add tom atos 
and tom ato sauce. St ir ,  t hen set  to low heat .  
St ir  every ten m inutes or so, if you do not  
want  the speghet t i im ediately.   

Boil speghet t i in a big pot  for  8 to 10 
m inutes.  St rain pasta. Com bine with sauce 
 
By Dustball 

 

 
Cheap, Sim ple,  and Easy Quasi- Nachos  
 
Plat e 
A good handful or  two of your favor ite tor t illa 

chip 
Graded cheddar, m ozarella, or  m exican 
cheese 
Microwave 
 

By Dustball 

 
 
Sloppy Joe Ham burger 
 

1 (or more)  hamburger  pat t ies.  
Spaghet t i or  sloppy joe sause. 
1 egg per ham burger pat t y.   
 
Turn the heat  on your stove very low, and let  

the ham burger brown. I t  should be low so 
that  the ham burger cooks very slowly.  When 
the ham burger  has browned throughout ,  t op 
it  w ith the sauce. Allow it  to sim m er for  a few 
m inutes. Be sure to occasionally f lip the 

ham burger so it  cooks evenly.   

After  allowing it  to sim m er for  a few m inutes, 
crack the egg open and m ix it  in with the 
sauce and ham burger. When the egg is 
cooked, scoop it  all onto a plate and enjoy!  

 
By cit rus538 

 
 
Thallium 's dam ned good chicken 

 
Six large chicken breasts, cleaned, no skin 
A sm all bowl 
A bast ing brush 
Lots of peanut  sauce 

Lots of crushed, fresh gar lic  
Salt  
Crushed pepper 
Lot s of  soy  sauce 
Lots of ginger  sauce 

Lots of pepper  sauce and/ or  hot  sauce 
Som e lem on j uice  
 
Mix all t he ingredients except  the chicken in 

the bowl. Your goal is a slight ly soupy, 
brownish m ixture that  sm ells pungent  and 
sweet . Gar lic is the key here, as is peanut  
sauce. Go to the gr ill and st ar t  cooking the 
chicken. When both sides have turned sem i-

white, star t  bast ing the m eat  with the sauce. 
Baste lots on both sides, f lipping each piece 
over after  a wash to let  the sauce burn in to 
the m eat . Cook unt il the m eat  has at tained a 
yellower color ( it 's ok to slice off a sm all 

piece and check the inside to see if it 's 
ready) .  Serve the chicken to hungry fr iends 
and chase it  with Guinness or good, st rong 
beer.  
 

By Thallium  

 

 

Noodle recipe 
 

1. boil water ,  after  it  warm s up drop two 
ram en noodle(any f lavor  you want )   
2. crack couple of eggs in a bowl  
3. heat  that  bowl with like 95 seconds  
4. drain the water from  noodle  

5. m ix cooked eggs with noodle  
6. add som e green peas or m ixed veggie  
7.  add ketchup, soy sauce and hot  sauce  
The food be ready within 10 m inutes and 
yum m y  
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By SunShine 

 
 
Sludge 

 
1 can chopped tom atoes with onions 
1 can chopped tom atoes with chillies 
1 can bor lot t i beans 
1 can kidney beans 

1 can sweetcorn  
1 pinch of salt   
 
Sim ple, this one -  pour everything into a big 
pan (drain the liquid from  the bean cans 

f irst ,  but  not  the others though) ,  and br ing to 
just  under a boil for  a few (~ 5)  m inutes. Add 
chopped chillies /  onions /  whatever.  Eat .   
 
By sk 

 
 
 Thing without  a name  
 

A load of bacon 
500g of cheese 
Chopped tom atoes 
Packet  of Nacho cr isps (chips in the US?)   
 

Fry bacon. Place in baking t ray. Cover with 
tom atoes. Crum ble cr isps on top. Bake for  
~ 10 m ins. Grate cheese on top. Bake again 
unt il cheese browns. Eat . 
 

By sk 

 
 
Have No Nam e For This But .. . .   
 

I ngredients 
2 cups Cheerios 
Enough crunchy peanut  but ter  to coat  
1 c choc chips.   
 

Pour 2 cups Cheer ioes into bowl.  Add 
crunchy peanut  but ter  unt il cereal is coated, 
and st icks together.  Add chocolate chips and 
st ir  unt il m ix is heterogenous. Serve with 
m ovie or  episode of Buffy.  

 
Spread m ixture in pan. Put  in fr idge unt il 
f irm  (about  1 to 2 hours) .  Cut  into sect ions 
with knife.  Eat . 
 

By MonaLisaOverdr ive 

 

 
Spaghet t iO Western 
 
2 15- oz can( s)  Spaghet t iOs  

1 15- oz can(s)  black beans, drained and 
r insed  
2 scallions, thinly sliced  
1 Tbsp chili powder  
Shredded low- fat  Monterey Jack cheese  

 
I n a large nonst ick skillet ,  com bine all the 
ingredients except  cheese. Cook uncovered 
over m edium  heat , st ir r ing occasionally. 
After  it 's heated, spr ink le with the cheese, 

cover,  and cook unt il cheese m elts.   
 
By Edge|  

 
 

Turkey sam m ich 
 
A few slices of good, sm oked turkey (San 
Diegans m ust  go to DZ Akin's)  

A bot t le of Beaver 's Hot  and Spicy m ustard 
Two slices of bread (baguet tes and bagels 
work as well)  
Two slices of j ar lesberg cheese (or  swiss)  
Mayo 

A t issue  
 
Take bread. Put  a dollop of m ustard on one 
slice, som e m ayo on the other .  Put  cheese, 
then turkey. Eat .  Use t issue to wipe eyes 

when m ustard hit s you with it 's full effect .  
 
By Thallium  

 
 

Macaroni- ham burger- green pepper thing 
 
2 boxes Kraft  Macaroni and cheese 
1/ 2 cup m ilk 
1/ 2 cup but ter / m argar ine 

1 lb ham burger 
1/ 2 m edium  size green pepper 
2 sm all cans tom ato sauce  
 
Make the m acaroni and cheese according to 

direct ions on box.  
While noodles are cooking, brown ham burger 
in large saucepan/ chicken fry ing pan. Also 
chop green pepper. Drain ham burger.  
Com bine browned ham burger,  com pleted 

m acaroni and cheese, green pepper,  and 
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tom ato sauce, and cook on m edium  heat  
unt il hot . Serve. 
 
By Petruchio  

 
 
Turkey chilli 
 
1 lb lean ground turkey  

1 14- oz can(s)  Mexican- sty le diced tom atoes  
1 15 1/ 2- oz can(s)  black beans, drained and 
r insed  
1 14- oz can(s)  whole - kernel sweet  corn, 
drained  

1 1 1/ 4- oz package(s)  dr ied chi li mix  
1/ 4 c water  
 
Brown the turkey over m edium- high heat .  
Add everything else and cook over low heat  

for 10 m inutes. 
 
By Edge|  

 

 
Shr im p Alfredo 
 
1 pound uncooked, thawed, fully  peeled 
shrimp  

3 t bsp but t er 
1/ 4c white wine 
4- 6 cloves gar lic, m inced 
1 pint  heavy whipping cream 
a lot  of grated parm esean cheese 

1 pound fet tucine  
 
Star t  water  boiling for  fet tucine, and cook as 
directed.   
Take a large, heavy skillet  and put  on at  

m edium  heat . Melt  but ter  in pan.  
Add gar lic,  wine, and shr im p. Cook shr im p 
for roughly 2 m inutes on each side.  
Add cream . Br ing to sim m er, let  sim m er for 
five m inutes.  

 
Add cheese. I 've never actually m easured 
the am ount  of cheese I  use;  I 'd est im ate it  t o 
be between 1/ 2 and 1 cup. I t  helps to use 
good cheese. 'Kraft '  or  anything that  doesn't  

com e from  a refr idgerator  case is less than 
opt im al.  I n any case, st ir  frequent ly and let  
the cheese m elt .  Cook for  f ive to ten m inutes 
here.  
Toss shr im p/ alfredo with pasta. Enjoy. 

 

By Cool Modine 

 
 
Chicken Shit   

 
 
Som e tasty looking chicken breasts (4)  
t ub of sour  cream 
pouch of dry onion soup m ix 

can of cream  of m ushroom  soup 
those lit t le crunchy chineese noodles  
 
Mix the cream  of m ushroom  soup (all of a 
pret ty big can)  with an equal port ion of sour 

cream  in a bowl. Add the dry onion soup 
powder to this m ixture and st ir  it  up. 
Pour this sludge over the chicken breasts in a 
big glass baking pan. 
Bake it  at  about  400F for about  40 m inutes 

( t ill the chicken is not  pink ) .  
Put  som e crunchy noodles on top. 

Eat .   
 
By Phalex 

 
 

fuzz's pret ty dam ned good chili  
 
1.5 lb ground beef 
1 can horm el chili,  no beans 

1 can horm el chili w/  beans 
.5 cup hot  sauce ( i use red hot ) 
.25 cup worchester  sauce 
1 tbsp cayenne pepper 
2 tbsp chili powder 

2 t sp onion powder 
2 tsp gar lic salt  
1 package shredded cheddar cheese  
 
brown ground beef in skillet  on high heat .  

when about  halfway done, m ix in onion 
powder and gar lic salt .  f inish browning.  
turn heat  to m edium , m ix in rest  of 
ingredients (except  the cheese)  and heat  
unt il sim m ering.  

turn off heat  and let  stand for  a few m inutes. 
serve in big bowls with a generous handful of 
cheddar chesse on top. tastes great  with a 
light  beer, served ice cold ( like Harp or 
Rolling Rock) .  

 
By fuzz 

 
 
fuzz's cajun chicken goodness  
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2 chicken breasts (prefer  boneless) ,  cut  into 
st r ips 
1 pouch Lipton Cajun Sty le Rice 

1 t bsp but t er 
1 t bsp cayenne pepper 
2 t sp gar lic powder 
.25 cup hot  sauce 
.25 cup olive oil  

 
put  r ice sauce m ix ( from the package) ,  
but ter ,  and 2 cups of water in sauce pan and 
br ing to a boil.   
put  olive oil and gar lic powder into m edium  

skillet ,  and heat  to m edium . when pan is not ,  
put  in chicken st r ips and brown on either 
side.  
 
after  r ice is boiling, reduce heat  and simmer 

unt il r ice is tender.  
after  chicken is brown on both sides, spr inkle 
each side liberally with cayenne pepper and 
cont inue to cook.   

after r ice is tender, m ix in hot  sauce and 
sim m er for  a few m inutes. then, rem ove 
from  heat  ( sauce will thicken as it  stands.)   
serve large helping of r ice with chicken st r ips 
on top.  

 
this m eal is best  served with a cr isp lager, 
like red st r ipe or beck's.  
i've got  m ore, but  som e of them  are a lit t le 
advanced ( like seafood linguini with white 

wine sauce) . . .   
one great  t ip-  m ake a box of tuna helper 
according to the direct ions on the box. 2 
m inutes before it s done, add a can of 
vegetables (peas and corn are great )  t o the 

m ix. serve j ust  like norm al.  it 's a great  way 
to sneak in vegetables in the guise of a m ass 
cheesy overcooked pasta mess... = P 
 
by fuzz 

 
 
Dustball's Kinda Spicy Speghet t i  
 
I ngrediants:   

1- 1.5 pounds 15%  ground beef 
Hunt 's Diced Tom atoes, large can 
Hunt 's Tom ato sauce, sm all can 
Speghet t i size 8 
Chili powder 

Speghet t i spice  
 

Fry 1 to 1.5 pounds of 15%  ground beef in a 
pan. Before it  turns all brown, pour in one 
pack of speghet t i spice and a handful of chili 
powder. Fry unt il brown. Pour in the diced 

tom atoes and the tom ato sauce. St ir  
thouroughly. Put  it  to low heat  and st ir  every 
ten m inutes.  
Boil speghet t i.  When finished, put  in colander 
and drain. Serve. 

 
By Dustball 

 
 
Shalloted Asparagus  

 
3 shallots, m inced 
2lbs Asparagus 
But ter or olive oil  
 

Fry Asparagus in pan with but ter unt ill 
halfway done, add m inced shallots, and 
cont inue fry ing unt ill the shallots are all 
browned and the asparagus is thouroughly 

cooked.  

Mm m m  good .  Best  asparagus you can 
m ake. Goes well with m ashed potatoes (Of 

course with shallots on them  )   
 

By Xevion 

 
 
Peppered steak  
 

Get  a decent  piece of steak, any size, 
m ar inate in worsterschire sauce for  2 hours 
in refr idgerat or ,  cover com pletely in cracked 
black pepper (after  m ar inated)  and cook 

unt ill well done, add salt  to taste and serve 
with A- 1 sauce.  
 
By Xevion 

 

 
  
As/ 400's nut rent  paste  
 
2 cans of m exican black beans 

one jar of salsa 
one yellow onion 
sour  cream 
sharp yellow cheese  
heat  beans in pot  in oven at  325- 350º f 

coverd for 20 m in  
m ince the onion  
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m ix all in to pan with handle and eat  at  
com puter  for  4- 6 hours to stay alive. 
 
By As/ 400 

 
 
ROMAD's OSPF Tex- Mex Snack 

 

The finest  dining from  the isles of Circle K  
One bag Fr ito like chips  
One can bean dip 
One thing salsa (hot  as you can handle)  
Opt ional -  add som ething else you like  

Pay for  the food 
Open bag of chips 
Spoon in bean dip into bag of chips 
Close bag 
Shake up bag of chips 

Open bag 
Dum p in Salsa 
Close bag 
 
Nuke for 30- 90 secs to loosen up the bean 

dip some 
Shake bag up real good to m ix 
Eat  contents of bag -  Drink with cold Mt .Dew 
 

By R O M A D 

 
 
Easy Sloppy Joes 
 

Brown 1lb ground beef,  drain. 
Add Ketchup and sugar to taste.  
 
You'd be surpr ised how good m eat  with j ust  
ketchup and sugar can taste. Of course, you 

can always go the Manwhich route, but  I  
never liked it ,  personally.  
 
By MalusCaelest is  

 

 
Quick and Easy Pita Fun 
 
Good pitas 
Good Feta Cheese 

Hum m is ( I  like Cucum ber and dill hum m is)   
I f you have a toaster  ove, t oast  t he pit as 
light ly,  otherwise j ust  use your toaster .  Then 
spread the hum m is inside and add som e feta 
cheese. Not  very or iginal,  I  know, but  it s 

dam n tasty and a nice change of pace. I  eat  
2 or three of these for a m eal.  
 

By Joyst ickit  

 
 
Tuna Mix  

 
frozen veggies. 
pasta.  
few m ushroom s. 
t in of tuna. 

black pepper,  v inegar and herb choice.  
Method  
 
 
Cook som e frozen m ixed veggies:  carrots, 

peas and sweetcorn work well.   
Cook som e pasta.  
Slice the m ushroom s  
 
Whilst  wait ing for  the veggies and pasta,  

take a t in of tuna;  drain it .   
Add a dash of v inegar, a squir t  of fresh 
lem on juice (opt ional)  and season with black 
pepper. Mix with a fork.  

When they're cooked, drain the veggies and 
pasta.  Add a sm all am ount  of but ter  t o the 
pasta;  add I talian Seasoning, (or  your herb 
choice)  another twist  of black pepper and 
m ix quick ly  so that  t he but ter  coats the 

pasta.   
 
Add the m ushroom s.  
Add the veggies to the pasta and 
m ushroom s. Mix.  

Next , add the tuna and m ix unt il everything 
is um m , m ixed well.   
Serve and eat . 
 
By carodin 

 
 
One Pan 
 
Take one pan -  oil liberaly.  

Add 1 t in baked beans 
Add 1 t in corned beef 
Mash together  
Add the following spices (or  som e others)  
good shake of ground pepper 

2 teaspoons paprika  
shake of ground cor iander 
shake of ground cum in 
2 tablespoons chopped chives (dr ied if need 
be)  

pinch basil 
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pinch oregano 
teaspoon salt   
heat ,  st ir r ing cont inuously,  for  5- 10 m ins 
 

By BlackHex 

 
 
Zen Bastard St ir  Fry  
 

1 1/ 2 lbs m eat  (beef,  chicken, seafood)  cut  
up into the size and shape you like  
3/ 4- 1 cup veggies ( I  like frozen peas or 
broccoli)  
2 cups sliced mushrooms 

a handful of peanuts(unsalted, or  r insed)  
2 t sp copped gar lic (or  m ore! ) 
but ter ,  m isc spices 
r ice ( I  use the boil- bags)  
 

Sauce:  
1 t sp soy sauce 
1 tbsp st ir - f ry  sauce 
1- 2 tbsp yakitor i sauce (or oyster or hoisin)  

1 tbsp brown m ustard 
1 t sp sugar 
3 tbsp chili sauce 
dashes of cinnam on, pepper,  onion and gar lic 
powder,  t o t aste.   

Marinate the m eat  (or tofu m aybe?)  in the 
sauce for as long as you like (+ / - 2 hours)   
I n a black iron skillet  ( or  wok) ,  heat  but ter ,  
sautee m ushroom s w/  a splash of balsam ic 
v inegar.  Once they cook down, turn the heat  

up to m ed hi or hi,  drain the m eat , throw it  
in.  Add peanuts, cont inue st ir r ing and 
cooking. Add sauce slowly as m ix cooks.  
(Make r ice on another burner while doing 
above)  

 
As sauce f inishes cooking down, add veggies, 
let  em  steam  for a few m inutes, then st ir  the 
m ix together. Serve on top of r ice, or  m ix 
with r ice and eat . 

Vary seasonings to taste.   
 
By CrackFraggle  

 
 

Taco Salad 
 
3/ 4 lb ground beef or shredded chicken 
taco seasoning m ix 
salsa 

shredded cheese ( I  like cheddar j ack for  this)  
let t uce 

tom atoes 
tort illa chips 
Ranch/ blue cheese/ whatever dressing  
 

Brown the m eat  in a skillet ,  add seasoning 
m ix, gar lic powder, and onion powder. Drain 
fat  f rom  m eat , add a few spoonfuls of salsa 
to m eat  while st ill hot , st ir  it  all together.  
Put  tort illa chips on a pan, throw 'em  in a 

250 deg oven for 5 m inutes or so. Careful,  
they burn pret t y quickly.  
Put  chips on plate, put  m eat  over chips, 
chees on m eat .  Add shredded let tuce and 
chopped tom atoes. Dressing of choice over 

whole t hing.  Chow down 
 
By CarckFraggle  

 
 

Salm on Stuff  
 
I  would call it  casserole but  I  think that 's the 
wrong word. This is low/ no- carbohydrate 

eat ing BTW, if anybody here happens to be 
on that  kind of diet  ( like I  am ) .  
- 1 can of salm on (get  the good kind with the 
f ish guy on the can, not  the super-cheap 
shit ) 

- 1/ 3rd of a block of Philly cream  cheese 
- lem on pepper seasoning 
- regular  pepper 
- m ozarella cheese (opt ional)  
- Jack Daniels # 7- flavored m ustard (opt ional)  

- sm all plate and a m icrowave.  
 

Take the plate and spread out  the cream  
cheese on it  to m ake a base layer.  Then 
drain the salm on can alm ost  com pletely ;  t he 
m ore liquid you leave behind the runnier  the 
end product  is,  so the can contents should be 

wet  but  with no excess. Put  the salm on on 
top of the cream  cheese, no m ix ing 
necessary,  j ust  knock it  out  of t he can with a 
fork and spread it  out  a bit .   
Season this liberally with lem on pepper or  

regular  pepper.  Put  som e m ozarella cheese 
on it  t oo, this adds a bit  of texture.. .  I f  you 
want  to give it  a bit  of a sour bite, add a lit t le 
glop of the m ustard. 
 

Microwave on high for 35- 40 seconds, st ir  it  
a lit t le bit ,  m ike it  again. When it  f inishes, 
take it  out  and STI R I T UP. The end product  
looks like hell but  if you like seafood it  tastes 
great .   
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This is cheap eats, I 've been eat ing it  a lot  
lately.. .  I  discovered it  by pure 
exper im entat ion. I  think it  would probably 
m ake a good side dish for a big m eal too. 

 
By Maj est y5 

 
 
Asparagus Flem ish Sty le  

 
Asparagus 
3 large eggs 
Fresh parsley 
1/ 3 st ick but ter 

salt / pepper  
 
Hard boil your eggs. I n the m eanwhile, m elt  
the but ter ,  and chop the parsley.  
Set  aside eggs. 

Steam  asparagus unt il j ust  tender (5 m ins?)  
I n the m eanwhile, peel the eggs. 
On a plate, sm ash up the eggs with a fork, 
add parsley, salt  and pepper. Mix.  

Put  the asparagus on the plate next  to the 
eggs, pour the but ter  over everything.  
Grab an asparagus stalk and scoop up som e 
eggs with your f ingers, and eat  it .  Yum !  
Tradit ionally served, it 's about  $50 a plate in 

Belgium  - -  but  the asparagus is white. Fine 
dining where you're encouraged to use your 
fingers  
 
By Tom  the Melaniephile  

 
 
Potatoes O'Bar t z 
 
My var iat ion of Potatoes O'Br ien  

1 spicy or m ild I talian sausage 
3- 4 st r ips bacon 
1 m edium  to large potato 
3 stalks green onions 
3 cloves garlic  

1 teaspoon m ustard ( I  like the hot  sweet  
Beaver brand m ustard)   
 
Cut  the bacon st r ips into pieces.  Brown the 
bacon and sausage together,  cut t ing up the 

sausage into bit s.  Drain and set  aside the 
bacon and sausage, keeping the grease.  
Matchst ick the potatoes ( i.e. 1/ 8"  x 1/ 8"  x 
2" )  and cook them  unt il brown. Add the 
bacon and sausage back in, then the gar lic.  

Cook unt il the bacon and sausage are 
warm ed up, then add the green onions and 

m ustard. You can also throw in som e cheese;  
sharp cheddar, rom ano or asiago are all 
good.  
 

By Paul Bartz 

 
 
XconflictX's Maruchan's Ram en noodle soup:  
Chicken flavor 

 
This is a good recipe if you're in a hurry. I t  
takes only 3 m inutes!  AMAZI NG!  
 
Saucepan 

soupbase 
Maruchan ram en noodles 
fork or spoon  
 
1.  Boil two cups of water  in a saucepan, add 

noodles and cook three m inutes, st ir r ing 
occasionally.  
2.  Turn off heat .  Add contents of seasoning 
package, st ir .   

3.  Serve im m ediately for  best  result . 
 
By XconflictX 

 
 

Rice and Beans -  alm ost  a j um balyah without  
the effor t .   
 
2 cups r ice 
1- 2 16oz cans black beans 

6 oz tom ato paste 
2 fresh tom atoes 
1/ 2 white onion 
1/ 2 lb chicken, cajun spiced sausage, shr im p, 
crawfish, or  any com binat ion thereof 

fresh j alepenos ( sp?)  t o t aste 
spices ( I  generally use pepper, dr ied hot  
peppers, and bay spices)   
 
Cook m eat  to taste.   

Cook r ice according to direct ions. I t  does 
help to undercook it  a bit .   
Drain m ost  of the j uice from  beans ( leave 
som e for sauce and to keep it  from  get t ing 
too dry) .  Com bine beans, chopped onion (as 

m uch as you like) ,  tom ato paste, chopped 
tom atoes, j alapenos, in m ed- large saucepan. 
Heat  to a low boil,  and add spices as desired.  
Add m eat  in pieces ( slice chicken or sausage 
-  shr im p etc can be left  whole) ,  and let  

sim m er unt il a good sauce is obtained, then 
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m ix with cooked r ice, and let  set  over low 
heat  for  ~ 10 m inutes.  
Makes ALOT, tastes great  with cheddar on 
t op,  beer and biscuits, and very easy. I ' ll live 

on this stuff for  a week at  a t im e.  
 
By hugin 

 
 

Broiled Salm on Steaks  
 
I ngredients  
1 Boneless Salm on Filet ,  .5lb- 1 lb 
Som e dr ied m ar j oram 

Som e ground pepper, preferably freshly 
ground 
Pam , or equivalent  
 
Procedure  

1. Spray top rack of oven with Pam , or use a 
broiling pan thingy and spray that . 
2. Spray one side of Salm on woth Pam , and 
spr inkle som e m arjoram  and pepper ( season 

to taste)  on the sam e side. 
3.  Put  in oven, set  oven to 'Broil' 
4. Wait  for m aybe 8- 10 m inutes, then flip 
and spray Pam  and spr inkle rem aining 
m arjoram  and pepper on the other side 

5. Wait  for maybe 5 m in., or t ill it  looks 
done, rem ove, and consum e!  
 
By shem ons 
 

 
Mac and Cheese Mix 
 
Annie's Mac and Cheese 
Catsup 

Mayonaisse 
Gar lic Pepper 
Viegar ( I  put  v inegar on everything)  
Peanut / Cashew But ter 
But ter / Pastah sauce from  a j ar 

Pepper 
Hot  sauce 
 
By indeego 

 

 
Salm in Pasta 
 
1/ 2 lb sm oked salm on 
sundr ied tom atoes 

olive oil 
whole m ilk  

1/ 2 -  1 st ick but ter  (depending on how r ich 
you want  it .  )  
garlic  
1/ 4 cup parm esean cheese 

f lour  or  corn starch 
fet t ucine  
 
Cook fet tucine according to direct ions.  
Slice sundr ied tom atoes into sm all pieces, 

reconst itute in 3/ 4 cup m ixture of olive oil 
and warm  water (1/ 4 cup oil,  1/ 2 cup water)  
for ~ 20 m inutes.  
Pour sundr ied tom atoes and oil m ixture into 
saucepan with crushed gar lic ( I  like LOTS of 

it ) ,  heat  over  m edium- high unt il m ost  of the 
water has boiled off.  Add sm oked salm on, 
turn down heat , sim m er on low, m ixing 
occasionally. Add water or oil to keep from  
burning as necessary.  

 
I n separate saucepan, at  sam e t im e, m elt  
the but ter  (m ake sure you don't  let  it  star t  
burning off,  j ust  m elt  it ) .  Add m ilk in sm all 

increm nets, m ix ing well and heat ing each 
t im e, unt il t he desired am ount  of sauce is 
obtained. Then m ix in parm esean in sm all 
increm ents unt il well m ixed, and thicken as 
wanted with flour or  corn starch unt il desired 

thickness is reached. Do this in sm all 
increm ents too, m ix ing well with a wisk to 
ensure it  doesn't  lum p.  
 
Then, add cream  sauce m ixture to 

salm on/ tom ato m ixture, and let  sim m er for 
10- 15 m inutes to allow flavors to m ix. Pour 
over fet tucine, serve with bread or gar lic 
bread 
 

By hugin 

 
 
Sweet  and Sour Beans 
 

1 cup of r ice 
1 j ar  of Uncle Ben's sweet  and sour sauce 
with ext ra pineapple  
1 t in of beans  
Put  the r ice in a pot ,  add water unt il the r ice 

is just  im m ersed in it .  Boil for 20 m inutes. 
Put  the sauce and the beans in another  pot ,  
m ix em  up, and heat  unt il it 's hot  enough to 
eat . 
Pour the r ice through a colander, dum p it  on 

a plate and cover it  in sauce and beans. 
Eat .   
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Feeds 2 starving student  bum s. (oh and 
m aybe a vegetar ian)  
 
By andyfatbastard 

 
 
Spanish Rice 
 
I  big j ar  of Prego's I talian Spaghet t i sauce, 

with Sausage or Meatballs.   
Steam ed r ice.   
Pour spaghet t i sauce into a large fry ing pan. 
Add steam ed r ice to m atch, heat  with 
m edium  heat  and st ir  constant ly.  Serve when 

boiling hot .   
Add pepper to taste. Do NOT add salt  as the 
Prego's will have m ore than enough.  
You can add ext ra chopped vegetables if you 
like, but  that  m eans sim m ering the sauce 

with the vegetables for  a bit  before adding 
the r ice.  
 
By Agent  Monkey 

 
 
Shake and Bake Chicken or Pork Chops  
 
1 package Shake and Bake sty le crum bs and 

seasonings 
1 ziploc bag 
1 piece chicken or 1 pork chop  
Drop about  a 1/ 4 cup shake and bake into 
ziploc bag, add m eat . 

Shake unt il m eat  covered. 
Set  oven to Broil.  
For  Chicken, broil for  15- 20 m inutes. 
For Pork Chops, broil for  12 m inutes. 
Turn once in pan at  half way point . 

 
By t raaaf 

 
 
Good Potato Soup 

 
3 Potatos 
1/ 4 t sp. Pepper 
1 Tablespoon but ter 
1 1/ 2- 2 cup Milk 

1/ 3 Onion Chopped 
1 tsp Salt  
1 Tablespoon Flour  
Peel potatos -  Boil t ill done cut  into sm all 
pieces m elt  but ter  with f lour.  Till bubbles. 

Add m ilk- st ir  well Add 
potatos,onion,salt ,pepper Heat  t ill Hot . 

 
By iSpy 

 
 

pr0k 5t3w:  (Pork Stew)  
 
uhh, a cup or  so of k inda well- aged kim chee 
pound o' boneless pr0k 
3 tbsp of korean bean paste (m iso on 

steroids)  
var ious other chopped veggies, like bok choy 
and napa 
got ta have onions . . .  lots of onions 
1 tbsp hondashi or  dashida 

1 tsp red pepper flakes 
a lit t le bit  of m ir in . . .  if you feel like it   
chop up the pigm eat  and st ick it  into a pot .  
add enough water  to cover the pr0k, then 
add a lit t le bit  m ore. boil it  unt il the pr0k 

looks m ost ly cooked. dum p in the bean 
paste, and st ir  around unt il uniform . add t he 
kim chee. let  sim m er for  about  a m inute or  
two, then add the onions, dashida, and 

m ir in.  sim m er another m inute or  two, then 
add the veggies. sim m er unt il the veggies 
are done. add green onions and pepper 
f lakes. sim m er for  30 sec. if it  tastes all 
r ight ,  you're done. if it  needs m ore salt ,  

dum p in som e m ore dashida and sim m er for  
a short  while.  
put  it  into a bowl. eat  with short -  or  m edium-
grain r ice. drink m ilk with meal.  
 

By Dinglehoser 

 
 
The Flam ing Elvis 
 

ingredients:  
1 loaf french bread 
1 j ar  peanut  but t er 
1 jar jalapeno peppers 
1 pound of bacon 

som e but ter 
 
Star t  your pound of bacon cooking. Cut  the 
loaf of bread open, spread j ust   
a lit t le bit  of the but ter  on the bread and 

throw that  bad boy in the oven  
t o t oast .   When the bread is light ly toast ed,  
take it  out ,  and lay down a  
nice thick coat ing of peanut  but ter  ( youll 
probably use the m ajor it y of a  

j ar) .  Take the bacon and spread that  out  on 
top of the peanut  but ter ,   
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followed by the hot  peppers. 
 
Consum e!  
 

By Earl Brown (via em ail)  

 

 

j ht 's No- Cook Spaghet t i Sauce (m ad props to 
jht 's mom)  
 
2- 3 juicy r ipe tom atoes ( in season) , peeled, 
seeded, and chopped. 

( to peel easily, dip tom ato in a pot  of boiling 
water  for  about  30 seconds -  
the skin slips r ight  off)  
Mix the chopped tom atoes with:  
1 teaspoon of chopped fresh basil ( not  the 

dr ied crud)  
2 tablespoons of chopped green onions 
(scallions)  
1 teaspoon of table salt  
2 dashes ground black pepper ( fresh is 

bet ter, but  the other kind is OK)  
1 dash of sugar ( cuts acidit y)  
 
St ir  it  and let  it  sit  for  a few m inutes.  I f 

needed, you can chill it  in 
the fr idge for a while, but  it 's best  at  room  
tem perature. 
 
Meanwhile, cook 1/ 2 pound (one box)  of 

spaghet t i.   St rain the spaghet t i and 
toss it  with 2 tablespoons of olive oil.   Mix in 
the sauce, toss it  all 
t ogether, and serve, ideally with freshly 
grated Parm esan cheese.  Scale up 

or down as needed. 
 
I  m ay not  be a bachelor  anym ore ( in fact ,  
I 've been m arr ied for a long 
t im e) , but  this has been a t rusty favor ite 

since high school.  
 
By jht  
 
 

Sides 

 

vegetables 

 
One can of Cam pbell's Cream  of Mushroom  
soup 
2 st r ips of bacon 

about  3 or 4 cups or fresh spinach  
 

Cook the bacon in a fry ing pan or skillet  and 
rem ove it  when it  t urns cr ispy. Put  the 
spinach into the pan with the bacon grease 
and cook unt il it 's cooked down, then crush 

the bacon and add it  back in, along with 
about  a quarter  cup of the condensed soup. 
Cook for  another m inute or two unt il it 's nice 
and sm ooth.  
 

Goes really well with steak or chops. Spinach 
cooks down a lot ,  so this is only enough for  
t wo people. 
 
By Stardog 

 
 
j antur 's ( j ht 's Mom )  Maple Glazed Carrots 

 
3 lbs. carrots,  pared and sliced on diagonal 

1/ 2 teaspoon salt  
1/ 4 cup but ter or m argar ine (but ter is bet ter)  
1/ 4 cup REAL m aple syrup 
1/ 4 teaspoon ground nutm eg 

 
Steam  the carrots 10 to 15 minutes unt il 
cr isp tender but  not  m ushy. 
( I f cooked too long at  this stage they'll really 
be like baby food when 

you glaze them .)  
 
Drain 
 
Put  carrots in sk illet  with other  ingredients 

and cook over m edium  heat  
unt il carrots are glazed. 
 
This serves 12.   Feel free to scale up or down 
as needed. 

 
By jht  

 
 
j antur 's ( j ht 's Mom )  Penne with Yellow 

Peppers and Sweet  Onion 

 

1 pkg. Penne r igate 
salt  

2 tablespoons olive oil 
2 yellow peppers, seeded and thinly sliced 
(m edium  size)  
1 large SWEET onion (Vidalia or  other)  thinly 
sliced 

1/ 4 teaspoon coarsely ground black pepper 
1 tablespoon balsam ic v inegar (MUST be 
balsam ic) 
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1/ 2 cup chopped FRESH basil 
 
Cook pasta in boiling salted water  as directed 
on package,  but  you 

should probably star t  t he peppers a few 
m inutes before star t ing the 
pasta.   Tim ing is everything!  
 
I n a large skillet  (12 inch is good)  heat  the 

olive oil.   Add peppers,  
onion, black pepper and 1/ 2 teaspoon of 
salt .  Cook unt il tender and 
golden, which should take about  15 m inutes, 
st ir r ing frequent ly.   Remove 

from  heat .  St ir  in balsam ic vinegar and 
basil.  
 
When pasta is cooked, REMOVE 1/ 2 CUP OF 
PASTA COOKI NG WATER BEFORE YOU 

DRAI N I T.  Return pasta to cooking pot  and 
add yellow pepper m ixture  
along with reserved pasta cooking water .   
Toss together .   Serve.  

 
Serves 4 as a m ain dish or 8 as a side. 
 
By jht  

 

 
j antur 's ( j ht 's Mom )  Green Beans Vinaigret te 

 

1/ 4 pound green beans 

1 teaspoon olive oil 
2 teaspoons balsam ic v inegar 
freshly ground black pepper a lit t le salt  
 
Steam  green beans unt il t ender cr isp, 5- 7 

m inutes.  
 
Mix oil and vinegar in serving bowl.   Drain 
beans and add to  bowl.  
Toss t o coat .  Add salt  and pepper.  

 
By jht  

 
 
Really tasty salad 

 
1 head of salad let tuce (Not  Rom aine, not  
I ceberg, Salad let tuce is cur lier  and shorter 
then rom aine)  
1 red pepper,  sliced 

1 green pepper,  sliced 
2 sm all plum  tom atoes, diced 
som e broccoli f loret s 

1/ 4 lb fresh m ozarella cheese ( I n sm all 
cubes)  
scallions 
Add chicken pieces if  you want  t o 

1 sm all salad cucum ber (Non waxy skin is 
bet ter)  
Som e carrot  m atchst icks 
A lit t le bit  of cracked pepper  
Goes best  with balsam ic v inegar based 

dressings, but  I tallian is also good. Caesar is 
a bit  too st rong for  this however, and ranch 
is j ust  bleh.  
 
Prepare the salad r ight  before you eat  it .   

Chill water  to near freezing ( I E use ice water)  
to wash the let tuce, dry off before adding to 
salad. Dum p everything in except  the 
cheese, toss it  up (Spr inkle a lit t le bit  of 
icewater on it  while tossing, em phasis on the 

lit t le bit ) ,  add the cheese and toss it  a bit  
m ore, serve it  with the dressing on the side.  
With the chicken this salad can be eaten as a 
m eal,  and it  t ends to be m ore full of stuff 

other then let tuce then m ost  salads, so it  has 
m ore flavor. Balsam ic based dressings are 
bet ter  because they com plim ent  the f lavors 
of the broccoli and peppers bet ter ,  and don't  
physically  weigh down on the let tuce.  

 
By Xevion 

 
 
Browned End Potatoes 

 
take 2 or 3 yukon gold potatoes. or  red or 
russet  or  sweet  potatoes. cut  off enough of 
the ends so that  they will stand up. do not  
peel. put  way too mu ch but ter  in a cast  iron 

skillet  over m edium  high heat . roll the spuds 
around unt il coated. stand them  up on the 
ends unt il t he ends are nicely browned. salt  
and pepper heavily.  take the pan of spuds off 
the stove and put  it  in a 400 degree oven. 

 
By JubJub 

 
 
Corn in Bowl 

 
Open can of corn 
Dum p in bowl 
St ick in m icrowave 
Heat  
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By fly ingem ber 

 
 
Baked bean casserole  

 
- 1 can baked beans-  whatever flavor t r ips 
your  t r igger 
- Browned meat -  however m uch you want  of 
j ust  about  any anim al 

- 1 ten count  canister  of Pillsbury but term ilk 
rolls. 
 
Take your browned m eat  and baked beans, 
st ir  them  together and heat  however you 

want  (pan or nuke) . Put  heated m ixture in a 
round 9"  casserole dish that  has a lid (a non-
flam m able plate can m ake do)  top m ixture 
with biscuit s,  cover and place in a 350- 400 
degree oven unt il bubbly,  rem ove lid place 

back in oven and bake t ill biscuits are 
browned.  
Don't  hesitate to add sautéed onions gar lic 
peppers or  other veggies. 

 
By Claym ore12 

 
 

Desserts 
 
Cool Whip Desert  
 

Mix one norm al sized container of Cool Whip 
with a norm al sized container  of cot tage 
cheese. Then m ix in one package of lim e jello 
unt il t here are no powder chunks left .  Then 
m ix in a can of pineapple cubes. Refr igerate 

for  a bit .  That 's good eat in' 
 
By Ashen 

 
 

Lim e cheesecake  
 
1 packet  of ginger  biscuit s 
50g but t er 
200g chocolat e 

Zest  of 3 lim es 
500g m ascarpone cheese  
 
Mix the cheese with the lim e zest .  Crush the 

bisuit s and pour them  into the m elted but ter  
and chocolate. St ir .  Put  this in a bowl.  Put  
the cheese/ lim e m ix on top. Put  in fr idge 
after  let t ing it  cool.  Eat .   
 

By sk 

 
 
Dump Cake 

 
2 cans cherry pie f illing 
1 can crushed pineapple  
1 box yellow cake m ix 
2 st icks m argar ine/ but ter   

 
get  rectangular  cake/ baking pan ( I  don't  
rem em ber which size, 8 by som ething)  
spread cherry pie filling on bot tom  of pan 
 

drain crushed pineapple and spread on top of 
cherr ies. 
spread powdered cake m ix on top of 
pineapple  
slice but ter  into 1/ 8 inch slices, lay on top of 

cake m ix, cover ing the whole thing  
bake in oven at  400 ( I  think)  unt il cake m ix 
has turned into golden brown crust . 
Let  cool,  eat .  Great  with vanilla ice cream . 

Fuckin fantabulous. 
 
By Petruchio  

 
 

MLO's Stuff 

 

1 cup Cheer ios 
1/ 2 cup sem i- sweet  chocolate chips 

crunchy peanut  but ter  ( enough to coat )   
Pour  Cheer ios and chocolate chips into a 
bowl.  Shake or  st ir  to m ix. Add peanut  but ter  
gradually,  keep st ir r r ing unt il Cheer ios and 
chocolate chips are coated, and st ick 

together .   
 
Mixture can be eaten r ight  away, or  pressed 
into bar shape form  and put  into refr igerator 
and chilled.  

Double or t r iple recipie depending on how 
m uch you need. 
 
By MonaLisaOverdr ive 

 

 
Kickass Kaluah Cake 
 
You need:  
box of yellow cake m ix 

box of instant  chocolate pudding m ix 
eggs 
m ilk 
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kaluah 
vodka 
vegetable oil  
 

Cook it  in one of those round pans with the 
hole m issing from  the m iddle (bundt  pan??) . 
Basically,  follow the direct ions on the box of 
yellow cake m ix, but  m ake these alterat ions.  
Put  the box of pudding m ix in with the cake 

mix.  
 
Put  in 1/ 4cup of both vodka and kaluah.  
Cook what  it  says on the yellow cake m ix, 
should be about  45 m inutes at  350F.  

I t s done when the top isnt  too squishy 
anym ore. 
 
Make sure to let  it  cool for  ten m inutes 
before rem oving it  from  the pan, otherwise it  

will collapse.  
 
Now for the best  part .  Put  som e kaluah in a 
lit t le bowl, be fair ly liberal with the kaluah. 

Mix powdered sugar into the kaluah unt il you 
have a thick cream y kaluah glaze. Then 
dum p this all over the cake (poke som e t iny 
holes in cake to help absorb) . 
 

By Phalex 

 
 
Num m y Pahn- Cakes 
 

Get  all of the ingredients listed on the back 
of a box of Bisquick (so yes you need 
Bisquick)   
Blend it  all together in a blender while adding 
the following (all pret t y  m uch to taste) :   

Cinnam on 
Powered sugar (honey can be subst it uted)  
Maple syrup (but ter  f lavored is good j ust  not  
t hat  lit e crap)   
Just  keep blending t ill it s nice and sm ooth 

(should be thick like a m ilkshake not  runny)  
I f you like add chocolate chips (not  
unsweetened baker 's chocolate -  I  did that  
once...  BAD)   
 

Have a pan heated with m ed to m ed- hi heat  
while blending  
 
Slight ly wet  your f ingers with water  and toss 
a few drops onto the pan. I f  t he water  

"dances around"  then the pan is ready to go.  

Som et im es I  put  but ter  on the pan to help 
prevent  st icking and add m ore flavor to the 
pancakes it 's up to you.  
Pour on som e bat ter and when you see 

bubbles star t  to form  and then pop get  ready 
to f lip it  over for  about  30 seconds.  
 
m m m m  num m y! 
 

By m ax4677 

 
 
Mojo- Jojo's UBER WAFFLE DESERT  
 

As m any Eggo, or  hom em ade waffles as you 
want . 
Berr ies, or other fruit ,  frozen or fresh. 
Vanilla I ce Cream .  
Toast  Waffles. But ter  * j ust *  enough. 

 
Toss berr ies and/ or  fruit  into blender to 
m ake a sm ooth sauce.  
Plop a scoop of ice cream  on hot  waffles. 

Pour fruit  sauce over ice cream .  
Garnish with m int  spr ig and chocolate sauce 
if desired.  
This is a great  desert  to m ake fast  for  a gir l.  
They look really fancy if you do it  carefully .   

EAT I T FAST, before you get  soggy waffles 
and m elted chocolate.  
 
By Mojo- jojo  

 

 
Teh Yum m y Honey Cake 
 
Nonst ick Cooking Spray (Pam )  
3 1/ 2 cups Flour 

1 Teaspoon Baking Soda 
1 Tablespoon Baking Powder 
1/ 2 Teaspoon Salt  
4 Teaspoons Cinnam on 
1/ 2 Teaspoon Cloves 

1/ 2 Teaspoon Allspice 
1 Cup Vegetable Oil 
1 Cup Honey 
1 1/ 2 Cups Granulated Sugar 
1/ 2 Cup Brown Sugar 

3 Eggs 
1 Teaspoon Vanilla Ext ract  
1 Cup Warm  Coffee 
1/ 2 Orange Juice  
Direct ions:  

1. Preheat  oven to 350 degrees. 
2. Spray a 9- 10 inch Angel Food Cake pan (A 
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very Deep pan) , with nonst ick cooking spray. 
3. Whisk flour, Baking Powder, Baking Soda, 
Salt ,  Cinnam on, Cloves, and Allspice, in a 
large Bowl.  

4. St ir  in oil,  Honey, Brown Sugar, 
Granulated Sugar,  Eggs, Vanilla Ext ract ,  
Orange Juice and Coffee.(Make sure 
everything is m ixed in very well.)  
5.Pour bat ter  into the pan. 

6.Bake for 60- 75 Minutes.  
7.After  cake cools for  about  10 Minutes, 
inver t  Cake onto baking Pan. 
8.Eat  teh Yum m iest  Honey Cake evar! ! !   
 

By ezatdz 

 
 
Chocolate Chip Cookies  
 

1/ 2 Pound Sugar 
1 Pound Brown Sugar 
1 Cup But ter  (Norm ally two st icks)  
2 Eggs 

2 Teaspoons Vanilla  
2 and 1/ 4 Cup Flour 
1 Teaspoon Baking Powder 
1/ 4 Teaspoon Salt  
1 Package Chocolate Chips 

Nuts,  Oatm eal,  Coconut ,  et c if  you want   
Heat  ovent  to 300 F. Mix the sugars and 
but ter  unt il t hey are a consistent  color .  Add 
in vanilla and eggs, blend. I n another bowl, 
ziploc bag, or  other container:  add dry 

ingredients and m ix quickly with wisk, spoon, 
or  f inger. Add dry ingredients. Mix slowly 
unt il dough has form ed. At  this point  add 
whatever  other  stuff you want :  chocolate,  
nuts, oatm eal,  peanut  but ter ,  etc. Cook for  

anywhere between 16 and 22 m inutes. 16 
m inutes cooking should pruduce very  soft  
cookies with alm ost  raw cookie dough in the 
m iddle, 22 m inutes cooking will produce 
m ore golden brown, cr ispy cookies. Like any 

cookie recipe, exper im entat ion will y ield 
different  result s.   
Advanced Cookie Exper im entat ion Rules 
There are a bunch of condit ions you can 
change to influence how your cookies turn 

out .  Following are few:  
1)  Mixing I ngredients -  When m ixing 
ingredients such as but ter  and eggs with 
anything, the am ount  of t im e spent  m ixing 
and rate of m ixing can change the 

consistency of the end product ,  aka thick 
douch vs spongey, cakey. 

2)  Cooking Tim e and Tem p:  Ment ioned 
slight ly above but  bears repeat ing. 
3)  Ext ra I ngredients:  Wet  ext ras such as 
coconut  m ake the m ixture m ore liquidy and 

will usually result  in thin cookies that  spread 
out  on the pan. Oatm eal and peanut  but ter  
have the opposite effect  of holding the 
quicke together m ore in a single clum p. 
4)  Som et im es adding ext ra spices like 

nutm eg and cinnam on can have posit ive 
effects on taste. Especially for  sugar or  
oatm eal cookies.  
 
By t raaaf 

 

 

Hom e m ade dessert ,  sim ilar  to a Wendy’s 

Frost y 
 
I t  all started, on Friday, when I  found m y 
fr idge wasn’t  keeping m y ice cream  frozen. 
Which m ade m e sad, because I  never got  a 

chance to have any of t he ice-cream.  
 
So I  found the tem p cont rol this weekend, 
not  too hard consider ing it  was in plain sight ,  

I ’d j ust  never considered looking for  one  
Later that  night ,  I  was m aking cereal,  and 
these chunks cam e out  of the m ilk.  I  groan, 
and assum e it s gone bad already...  unt il I  
hear the m ilk clunking and slushing in the 

container. . .  it s begun to freeze!   
 
So I  put  a thing of chocolate m ilk in there, 
and froze it  up (not  totally solid though)  and 
poured it  into a glass, and voila. I t s like a 

frosty!  Not  EXACTLY like it ,  but  close.  
Now, Dave Thom as is gonna haunt  me  
 
By SteveRest less 
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The Recipes of Gw T 
 
Applewood Sm oked Duck with Pear Espresso BBQ Sauce  
 

I ngredients:   

 
1 Duck  
 
1 box of Kosher Salt  
2 cups Brown Sugar 

1 cup Black Peppercorns 
1 cup Juniper Berr ies 
3 Tbl dr ied Rosem ary  
6 Shallot s 
3 bulbs of Garlic  

1 bot t le cheap White Wine 
1 bot t le cheap Red Wine 
1 cup Espresso 
1 cup Tom ato Concasse 
1 cup Duck Dem iglace 

1 cup molasses 
1 cup whole grain m ustard 
1/ 2 cup Balsam ic Vinegar 
1 st ick of Salted But ter 

1 Lem on 
6 Baby Red Potatos 
1 Yellow Zuchinni ( squash)  
1 Green Zuchinni 
2 D'anjou Pears  

Procedure:   
Mix together:   
1 box of Kosher Salt  
2 cups Brown Sugar 
1 cup Black Peppercorns 

1 cup Juniper Berr ies 
3 Tbl dr ied Rosem ary  
 
This will be the br ine for the duck legs.  
 

Butcher duck. Separate legs and breasts. Bone out  thigh bone, leaving the m eat . Cut  tendons all 
the way around end of drum st ick, fold thigh m eat  around drum st ick so that  it  resem bles a pear. 
Com pletely bury legs and breasts in br ine ( refr igerated)  at  least  overnight .  The legs should stay 
in for  at  least  3 days. The legs will shr ivel,  and the skin will pull away from  the drum st ick bone. 
The result  is that  it  will resem ble a pear.  

 
Af t er  br ining, sm oke the breasts and legs with applewood unt il a nice golden color  and good 
arom a is achieved, m aking sure to use a dr ip pan to catch the fat  that  will run off.  Leave the legs 
in an hour or two longer, they should be dark brown.  
 

Using the collected fat ,  prepare a confit  with shallots and gar lic and im m erse the breasts in the 
confit .  Leave for  at  least  3 days.  
 
On the day of the m eal,  prepare the vegetables and sauce. Tournet  the potatos, yellow and green 
Zuchinni.  Roast  the potatoes, blanch the Zuchinni.  Peel and dice the pears.  
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To prepare the sauce:   
 

Saute diced gar lic and shallot .  When shallots are about  t ranslucent ,  throw in the Tom ato 
Concasse and half of the diced pears. After  the tom atos star t  to release it s liquid, deglaze pan 
with Red Wine. Reduce by half.  Add Espresso and Balsam ic Vinegar. Reduce by half.  Add Duck 
Dem iglace, whole grain m ustard and m olasses. Reduce to sauce consistency, season with salt  and 
pepper,  st rain sauce through fine Chinoise and finish with about  1/ 3 st ick of but ter. Set  aside in a 

warm  place.  
 
At  the sam e t im e, saute shallots and gar lic.  Deglaze pan with White wine, about  a cup, adding a 
squeeze of lem on at  the sam e t im e. Reduce to alm ost  a third of a cup, rem ove from  heat . Drop in 
chunks of but ter ,  one at  a t im e, using 2/ 3 of the st ick unt il m elted and incorporated into a sauce. 

This is your Buerre Blanc for  the vegetables. Set  aside in a warm  place.  
 
To prepare the duck:   
 
Slice through the breast  fat  in a crosshatch pat tern. This will release the rem aining fat  as it  is 

cooked.  
 
Saute duck breast  on both sides unt il sk in star ts to cr isp. Place duck leg in pan, f inish both in hot  
oven (500 degrees)  unt il duck breasts are m edium  rare. The Duck legs are largely inedible, they 

are just  there for  garnish, having been m um m ified in the br ine. I t 's like Duck Jerky, you can t ry 
to eat  it  if you'd like.  
 
Presentat ion:   
 

After  the breasts have finished, rem ove both legs and breasts from  pan, set  breasts aside to let  
t he j uices rest .   
 
Place a pool of sauce in the m iddle of the plate, and place a duck "pear"  at  the 12 O'Clock 
posit ion. Slice the breast  the long way and arrange in a fan pat tern, star t ing from  the base of the 

"pear" .  Arrange the potatos and Zuchinni around the centerpiece ( the duck and sauce) ,  
alt ernat ing potato/ green/ yellow. Dr izzle the vegetables and potato with the Buerre Blanc. Spr inkle 
the diced pears over the whole thing and you're done.  
 
Serve and recieve m assive props, and possibly a hum m er from  your im pressed date. 

 
 
Filet  of Tender loin Napoleon with Roast  Pepper Aioli and Rosem ary Dem iglace  
Here's a presentat ion that 's sure to im press:   
 

Technically,  a Napoleon is a dessert  that  has layers of sweet  past ry cream  and feuillit age (puff 
past ry with "1000 layers" ) .  However,  the term  has been co- opted to descr ibe any ent ree that  has 
layers and is stacked up.  
 
For this sim ple ent ree, gr illed Filets of Beef Tender loin and sauteed spinach is layered in between 

large potato pancakes. I t  has the three of the four essent ial elem ents of a nut r it ious m eal,  
protein,  vegetable and starch, a dairy elem ent  can be added for  dessert .   
 
I ngredients:   
4 thin Filets of Beef Tender loin,  about  3/ 4 of an inch thick 

1 pound of fresh Spinach  
4 m edium  potatos 
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3 egg yolks 
2 whole eggs 
1/ 2 cup of Heavy Cream 
1/ 4 cup of freshly chopped parsley 

Dash of Nutm eg 
1 cup of Ext ra Virgin Olive Oil 
1 Lem on 
4 cloves of Fresh Gar lic,  chopped 
4 Shallots,  chopped  

1 r ipe Red Bell Pepper 
1 cup dem iglace 
1/ 2 st ick of Salted But ter ,  cut  into chunks 
1 cup of Cheap Red Wine 
3 good sized (3 to 4 inches long)  spears of fresh Rosem ary  

 
Preparat ion:   
Roast ing Peppers:   
This is teh easy part :  Turn on gas burner or  f ire up the gr ill.  Put  pepper direct ly into f lam e or as 
close to the coals as possible, taking care to turn the pepper, unt il t he skin is charred and 

crum bles. Then, place in a container that  can be sealed. This allows the pepper to steam  and 
f inish, and the charred skin separates easily .  You can use a towel to help with that .   
Once the pepper is peeled and seeded, it  can be used for  the Aioli.  
Aioli is basically a gar lic Mayonnaise.  

 
Preparat ion:  A food processor works best  for  this.   
Place egg yolks in bowl,  with 1 t sp chopped Gar lic,  1 t sp chopped Shallot  and a squeeze of lem on 
j uice. Mix together with salt  and pepper to taste. With the blades spinning, slowly add the Olive 
Oil unt il it  thickens. You'll want  the em ulsion to be a bit  st iff,  as now you'll add the pepper. I t  

should loosen up as the liquid from  the pepper becom es incorporated into the aioli.  Once done, it  
should be reddish- orange. I f it 's too thin, add m ore oil.  I f it  breaks, or it  lose em ulsion and the oil 
separates from  the eggs, add m ore water and blend unt il it  pulls together. I t  will have the 
thickness of m ayonnaise.  
I f  you have them  handy, put  it  into a squeeze bot t le to be used for  a great  presentat ion. Set  

aside.  
 
Dem iglace is sim ply r ich beef stock that  has been reduced, rem oving m ost  of the water and 
leaving a r ich m at r ix of protein and cellulose m olecules. The protein com es from  the bones and 
vegetables used dur ing the 12 to 24 hours of sim m ering that  it  goes through. This gives it  t he 

v iscosit y and capillary act ion that  m akes it  cling. To turn it  into a sauce, it  needs to be reduced 
fur ther unt il it s protein density increases.  
For  t he sauce, saute 1 t sp each of t he gar lic and shallot  with the Rosem ary from  one spr ig. 
Deglaze the pan with the red wine, reduce by half.  Add the Dem i, reduce again by half or  unt il it  
thickens to sauce. Rem ove from  heat , st ir  in 2 TBL of but ter ,  m ix well,  salt  and pepper to taste. 

Set  aside in a warm  place.  
For the Potato Pancakes, you' ll have to work fast ,  as the f lesh will oxidize and turn black if left  to 
set  out  in the air .   
 
First ,  prepare the binder:  Mix together the two whole eggs, the heavy Cream , chopped Parsely, 1 

t sp each of t he gar lic and shallot  and a dash of Nutm eg. Using the fine side of a grater,  grate the 
potatos direct ly into this m ixture and m ix well.   
Using a non- st ick pan on m edium  heat ,  place about  3/ 4 cup of the potato m ixture and using a 
spatula, spread it  out  unt il it 's about  5 inches across and no m ore than a half inch thick. Once one 
side is golden, flip it  over and cook the other side. Keep flipping it  every few m inutes unt il it 's 

done all the way through. Repeat  unt il you have four pancakes. Cover with a dam p c loth a put  
aside in a warm  place.  
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Now com es teh fun part :   
Place the beef on your gr ill or  broiler  unt il done the way you want  it .  While that  is going, sautee 
the spinach. Spinach cooks very fast ,  and reduces down in volum e about  99% . Star t  with the 

gar lic and shallot ,  salt  and pepper to taste in som e Olive oil,  rem ove from  the heat  when it  has 
cooked.  
 
Assem ble the ent ree im m ediately:   
Layer,  in the center  of the presentat ion plate, like this:  Spinach- - > Beef- - > Pancake- - > Spinach- -

> Beef- - > Pancake, repeat  for  the second dish.  
 
Pour enough of the sauce around to com pletely surround the dish. Using the squir t  bot t le,  spooge 
the Aioli across the top in any Jackson Pollack design you feel like. Spear through m iddle with a 
Rosem ary brach for  a fest ive,  cheeky garnish. Serve to your date with a bot t le or  two of good 

Merlot  or Reisling, rom p in sack unt il sore.  
 
And you wonder how I  got  laid so m uch in m y youth? 
 
 

Preferred Condim ents 
 

Habanero pepper  sauce 
Melinda's ( regular)  hot  sauce 
taco bell f ire sauce 
Red Roost er  hot  sauce 
TABASCO®  brand Car ibbean Sty le Steak Sauce 

french's yellow m ustard 
HP Sauces -  Both the Chili and Curry flavors 
Sr iracha Hot  Sauce 
 
Jack Daniels m ustard 

Boar 's Head Mustard 
Billy Bee Honey Mustard 
Gulden's Spicy Brown Mustard 
Naples Valley Mustard 
Boet j e’s Stone Ground Mustard 

Stadium  Mustard 
Colem an's Mustard (English version)  
 
Mr.  Yoshida's Or iginal Gourm et  sauce 
McDonalds sweet  and sour  sauce 

Klaussen Pickle Relish. 
Ranch dressing. 
Uncle Dougies Barbeque Sauch 
Lea and Perr ins Worcestershire Sauce 
A1 

Seasoned salt  
Tom ato preserves 
Goya Adobo 
Country Bob's 

 

 

Soy Sauce  ( Shoyu)  beside Kikkom an  
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“ I  think Kikkom an is considered to be.. . .a Budweiser level sauce. Not  a bad sauce, but  there are 
far  bet ter  alternat ives.”  -  Bad_Mojo  
 
Yam asa 

Kame 
Angostura  
Pear l River 
San- J Tam ari 
Angostura  

Golden Boat  
Aj i- No- Sillao 
Kim  Lan 
 
“ I  go with a Vietnam ese brand that  is not  m ade with wheat  products.”  -  Agent  Monkey 

“Kikkom an Low Sodium  a bet ter  alternat ive to regular  Kikkom an” -  Happysin 
 
 

Butter or Margarine? 
 
But t er 
“ I t  t astes so m uch bet ter”  -  minus 

“Real but ter  is perhaps the m ost  useful and div ine concoct ion ever created.”  - agents_4_peace 
 
Margar ine 
“even slight ly hard but ter is hard as hell to spread”  - _Rand_ 
 

Other 
“ I  will adm it  to using I  Can't  Believe I t 's Not  But ter spread in a hurry”  -  Bad_Mojo  
 
 

Ram en  

 
Maruchan 

Sam yang Ram en 
Maggi 
Top 
Nongshim 
New Myun 

Shin 
Sapporo I chiban 
Shichim i  
 
 

Ketchup Throw dow n 
 
I  m iss the glass bot t les. Plast ic is j ust  not  the same. –McShred 

 
“ I  know the food service containers of Heinz are st ill glass, but  they only had plast ic bot t les at  m y 
superm arket . I  know Heinz now m akes a green ketchup, but  if it 's green and st ill in a glass jar, 
definately t im e to do som e cleaning.”  –Bad_Mojo 
 

Heinz is the only choice in Ketchup. –Leaping Gnome 
 
I  love ketchup it  is by far  m y favor ite condim ent , i can eat  it  on basically anything. –ezatdz 
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Heinz is the only sensible, hum an choice in ketchup. –point yst ick 
 
My parents use Hunt 's,  we have Heinz here in our apartm ent  and I  don't  think I  ever not iced a 

difference. –Pet ruchio  
 

 

Fave Fast  Food 
 
I n the thread Fast  Food Holy Tr init y,  people were asked to list  their  top three chains.  Some 
people also put  t he ant i- fave, which takes away from  the standings. 

 
1st -  Wendys with 17 vot es 
2nd-  Subway with 16 votes and 1 negat ive 
3rd-  Taco Bell with 15 and 4 negat ives 
3rd-  Quiznos with 10 

 
At  the bot tom  of the heap was McDonalds with 7 negat ives that  offset  only 6 posit ives.  White 
Cast le was t ied with 2 posit ive and 3 negat ives. 
 
A&W 1 

Arbys 10 ( - 1)  
Badass Jacks 1 
Big Easy 1 
Blim pies 2 ( - 2)  

Bojangles 1 
Burger King 4 ( - 1)  
Car ls Jr .  5 
Chik- Fil- A 2 
Chipot le 1 ( - 1)  

Culvers 1 
Dairy queen 1 
D'Angelo's 0 ( - 1)  
Duchess 1 
Del Taco 1 

FatBurger 1 
Fazoli's 3 
Freebirds 1 
H&K Chinese 1 
Hardee's 2 ( - 1)  

In- N- Out  3 
Jack in the Box 8 ( - 1)  
Jim m y John subs 1 
KFC 4 ( - 1)  
Kidd Valley 2 

Kryspy Krem e 1 
Krystal 1 
Mccdonalds 6 ( - 7)  
Mighty  Taco 1 
Ollies 1 

Panda Express 1 ( - 2)  
Panera 2 
Popeyes 1 
Port  of Subs 1 
Qdoba 1 
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Quiznos 10 
Rally 's (Checker 's)  2 ( - 1)  
Ranch 1 
Schlotsky 's 7 

Sheet z MTO 2 
Sonic 4 
St rat a 1 
Subway 16 ( - 1)  
Taco Bell 15 ( - 4)  

Taco Bueno 3 
Taco Cabana 5 
Taco Del Mar 1 
Taco Tim e 2 
Taquer ia Vallar ta 1 

Texadelphia 1 
Togo's 4 
Una Mas 1 
Waffle house 1 
Wawa 1 

Wendy's 17 
Whataburger 1 
White Cast le 2 ( - 3)  
Wok & Roll 1 

Zesto's 1 
 
“There's m ore to eat ing Whit ies [ White Cast le Burgers]  than just  eat ing. I t 's k ind of like a way for  
a m an to proclaim  to the world that  "yes, I  am  a m an of except ional intest inal for t itude, and yes, 
I  care lit t le for  the puny arter ies that  I  am  m ercilessly clogging with this goodness pocket  of 

grease dubiously dubbed a ham burger. ”  -  Muad'Dib 
 
“Anyone out  there who has had a "Krystal"  burger knows that  White cast le is a step up in taste 
and qualit y.  White Cast le was one of the first  fast  food chains in Am erica. Their  fam ous "White"  in 
White Cast le was to em phasize the cleanliness of their  restaraunts. 

They even had a college student  who lived off of White Cast les for  a Month to prove they were 
healthy. (This is before they checked colesterol. . . )  As som eone who grew up in the back alleys of 
Eden (Happy, KY)  I  have and appreciate the highly tuned senses to enjoy a White Cast le.  
– Ham NRye 
” 
 

Recom m ended Grocery Stores 
 
There are a ton of recom m endat ions.  Stores are m ent ioned from  across the count ry.  I t ’s likely 
that  you can expect  sim ilar  service and qualit y at  a store near you that ’s m ent ioned here. 
 

 
Kroger is the bigger, corporate giant .  Rem ke is m uch sm aller .   
 
Pluses for Rem ke 
1. I t 's very close to m y house 

2.  They carry Boar 's Head deli m eats 
3. The service is always good  
 
Pluses for  Kroger 
1. Bigger select ion 

2. The m ake these french baguet tes in the bakery that  are yummy  
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Jungle Jim 's isn't  really close to m e, I  have to dr ive about  40 m inutes each way, but  it 's worth it  
once a m onth. I t 's a HUGE...well,  it 's hard to descr ibe, it  looks pieced together. I t 's a regular  
grocery store, with a huge deli,  a huge seafood dept  (with live crabs, lobster ,  rainbow t rout  and 

crawfish m ost  days) ,  a liquor/ cigar store, an huge internat ional grocery store, the largest ,  m ost  
exot ic produce sect ion I 've ever seen, a full service bakery, a sushi m art ,  an olive bar, a honey 
bar ,  a whole wall full of hot  sauces/ salsa's, live cooking dem os.. .all run buy a crazy dude nam ed 
Jim  who som et im es likes to inline skate through the store. I t 's a wonderful,  wonderful place, and 
if you're anywhere near Cincinnat i I  highly reccom end it . 

 
-  Bad_Mojo  (Cincinnat t i)  

 
 
When it  com es to superm arkets, I 'm  a huge Trader Joe's fan ( they're in the 

next  town from  m e) .  Their  frozen quick m eals rock, and they're real cheap, 
t oo.   The vegetar ian r ice bowl is less than $2.   Really  good frozen seafood, 
t oo.   But  as others have said, you can't  get  all your stuff there.  Market  
Basket  is good for  produce and ethnic foods, and Johnnie's Foodm aster  (a 
sm all Eastern MA chain)  usually has the best  pr ices in m y area.  I 've been 

to upstate New York, and Wegm an's is am azing. 
 
- jht  
 

 
When I 'm  shopping for organic, hard to find, or j ust  plain for  fun I  go to Cent ral Market .. . .which is 
owned by HEB. Coolest  dam n grocery store I 'v e been too.   
Besides that  I  shop at  either Tom  Thum b or Winn- Dix ie,  depending on where I 'm  at .  I f  I  want  to 
support  m y local sm all store I  go to Burrus I GA.  

Tom  Thum b -  Have choose them , som e suck unbelieveablly  bad (m ost  do now that  they are 
owned by Safeway) ,  but  I 've found that  select ion wise they are the best .   
Winn- Dixie -  I  shop here for  everyday item s, usually cheaper than Tom  Thum b too.  
doh!  Forgot  Costco, for  when I  j ust  want  to buy a shit load of everything. They have these 5lb of 
frozen st ir  fry  veggies that  are j ust  yum m y!  

 
-  t kbrewer (Grapevine, TX)  

 
 
Virginia:   

- Krogers is teh win! ! !  Clean large stores, fresh food, good pr ices, excellent  select ion. 
- Food Lion is only for when you run out  of m ilk and don't  want  to hoof it  all the way to Kroger 's.  
Yecch.   
Pit tsburgh:  
Sucks to be you. There are no decent  food stores in Pit t sburgh. The new Giant  Eagle in 

Hom estead is alm ost  tolerable, but  st ill sux0rs com pared to the goodness of Kroger.  Most  of them  
are worse than Food Lion. Double Yecch. lus Giant  Eagle is the only chain out  there, so there's no 
im petus to im prove.  
Seat t le:  
- QFC is teh win! !  They're part  of the Kroger chain, so all the above goodness applies. Plus m y 

local one has som e good hot  food stat ions, as well as a bakery and a sushi bar,  plus an excellent  
raw m eat  select ion. Good produce too. 
- Fred Meyer has som e of the organic foods that  QFC doesn't  carry,  such as wheat  and gluten free 
item s for m y fiance. 
- Safeway and Albertson's also exist  out  here, but  I  haven't  been to one.  

 
Sam 's Club and Costco!  I  go there for  bulk it em s ( tp,  paper towels,  soda, j uice, chicken nuggets,  
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cereal) ,  but  m ost  other food is the local QFC. When we get  another freezer, m ore food will be 
bought  from  Costco. My m om  stocks up for like 5 m onths at  a t im e at  her local Sam 's,  and 
they've got  som e yum m y stuff.  Also, you can't  beat  these places when you're in college!  
 

-Alegria  

 
 
Richm ond, VA:  
1. Ukrop's -  Best  grocery store EVAR. I t s a local chain though, 95%  of the stores are in the 

Richm ond area. They have a great  select ion of food item s, plus a cafe area where you can get  hot  
sandwiches, pizza, subs, fr ied chicken & m ore. I t s always clean and the staff is polite and well 
t rained. 
2.  Costco -  Not  really a grocery store, but  som e people do their  shopping there. Good if you want  
high volum e, but  selecct ion isn't  very good. 

3. Food Lion -  Probably the worst  of the Richm ond area stores. They have a good select ion, but  
the stores are always filt hy. 
4. Winn Dixie -  This is m y second choice after  Ukrop's. Shares m ost  of it s charachter ist ics,  but  
lacks t he cafe.  
5. Kroger -  No com plaints, but  doesn't  really stand out  either.  

6.  Super Walm art  -  Actually is a pret ty nice store. I  would expect  it  to be a shithole, but  it s 
usually really clean, and they have a decent  select ion.  
Cleveland, OH:  
1. Giant  Eagle -  My choice for  this area. The store I  usually go to has agood select ion and even 

has a v ideo store at tached. 
2.  Topps -  Meh. I t s usually  ext rem ely crowded, so I  tend to avoid it . 
 

- connect ion| interrupted 

 

 
I  do 99%  of m y grocery shopping at  Super Wal- Mart ,  m ost ly because it 's less than five m inutes 
from  m y house.  
Their  vegetable and m eat  sect ions piss m e off though. They have plenty of all t he basic veggies 
but  not  m uch beyond that .  So when I  need a certain t ype of veggie for  som ething I 'm  m aking, 

they usually don't  have it .  And the m eat  sect ion is j ust . . .well,  blah.. . luckily I  don't  buy m uch 
m eat .   
However,  the pr ices are dam n good, m uch bet ter than r ip- me- in- t he- ass Kroger or Albertson's. 
 

-  Dr .  Xing 

 
 
My personal favor ite (2 locat ions) :  
Happy Foods! ! !   
Yes, it  is actually called Happy Foods. I t  is a sm all grocery store (about  8 aisles)  with a deli and 

produce sect ion about  a m ile from  m y house. The custom er serv ice is top notch, they help Teh 
Wife with teh grocer ies when she is shopping with Teh Daughter,  select ion is surpr isingly good 
(by devot ing sm aller  am ounts of shelf space to a par t icular  product ) ,  and pr ices are com pet it ive 
because they belong to a co- op. Best  of all,  the outside of the store has a giant  ☺on it . 
 

-  I  Palindrom e I 
 

 

Kroger, winn- dixie, m ayers.  

I  usually go to kroger or  a few of the sm all internat ional grocer ies around here. 
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-  Am ishjosh (Louisville)  

 
 
Man, I  can't  believe that  no one said Publix. I  live literally a 60 second walk from  Publix and I  

shop there all the t im e. The pr ices are a lit t le higher than the Kroger 's that  is a 120 second walk 
from  m y house, but  it  has bet ter  select ion. Publix seem s kinda uppity/ high class (unlike m e) , but  
I  st ill like the store.  
Bad thing is that  Publix closes at  11pm , but  Kroger is open 24/ 7.  
 

Also, there is a farm er 's m arket  about  20- 25 m inutes from  m y house that  com plete rules. I  t ry to 
go there when I  can because they have any vegetable or  m eat  that  you can im agine at  this place. 
When you walk in,  about  60%  of the custom ers are foreigners/ m inor it ies because this is the only 
place that  t hey can get  authent ic ethnic food.  
First  t im e I  went  to this place, I  spent  2 hours in there. Every t im e I  go there, I  worry that  a 

blackhole is going to open up and swallow all of m y t im e. 
 
-  Jaster  Mereel (At lanta)  

 
 

Publix in Flor ida is Teh Win!  
 
-  Tim m use 

 

 
Roache Brothers -  Despite the terr ible nam e it s easily the best  qualit y place around. A bit  on the 
sm all side but  has it  all:  live lobster, sushi,  cater ing, gam e m eats, ethnic (not  j ust  a gazillion 
Goya) ,  et c.   
Pr ice Chopper -  OK qualit y  but  HUGE, bigger than m any departm ent  stores & open 24 hours. I n 

m y bachelor days I  lived across the st reet  from  one, wound up doing m y weekly shopping while 
drunk at  2: 00am  one day. No Lines!   
Market  Basket  -  Stereotypical ghet to m arket .  Where other stores have sale papers posted on the 
walls they have the oh- so-clever "Shoplift ers get  a free r ide in a police car"  posters EVERYWHERE. 
Looks like a swap m eet  for  food. Sm ells like it  too.  

Trader Joe's -  Sm all & cheap but  the only place to get  the m ore exot ic stuff with English labels.  
Despite what  the ads tell you they're j ust  a supplem ent  to a full- serv ice grocer.   
We also have lots of ethnic grocers (Russian, I ndian, etc.) .  When I 'm  in a dar ing m ood I  j ust  go 
in, pick som ething sem i- random ly, & see what  I  can m ake of it . 
 

-  Funny Bunny (Boston)  

 
 
Trader Joes is the best  m arket  in the US. 
Aquila  

 
I n Minnieapolis 
Rainbow foods, Cub foods  
Cub is j ust  ghet to 
Rainbow.. open 24 hours, so at  3 am  or 5 am  when u need som e DEW u can find it  for  5- 6 dollors 

depending on if it  is on sale or not .   
St rangely enough I  only go shopping for  food when I  am  out  of DEW. 
 

-  Beowyf 
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I  usually shop at  Jewel because it 's only 3 blocks away. I  didn't  know they were affiliated with 
Kroger. I  used to shop at  a t iny Dom inick 's before I  m oved. I  hated that  store. The real 
Dom inick 's are nice, though. I  j ust  happened to live by a half - Dom inick's.  
There's a place called Treasure I sland that  som e people swear by. I  only went  once and it  didn't  

st r ike m e as being anything special.  I  m ight  go if I  lived closer. I t 's about  halfway between where 
I  used to live and where I  live now. heh  
My favor ite nam e for a grocery store is Piggly Wiggly. I  used to have to shop there when I  lived in 
sm all t own, WI .  For  a sm aller  store, it 's pret t y  good. 
 

-  Universe Man (Chicago)  

 
 
Whole Foods is awesom e. We can do * alm ost *  all of our shopping there ( two vegetar ians, one 
who is lactose intolerant ) ,  but  for  the ext ra stuff we either hit  St raub's ( sm all,  expensive, 

ext rem ely close to apartm ent ) ,  or  Shnucks. But  the one on Ladue, not  the ghet to one 
 
-  Technophile (St  Louis)  

 
 

Wisconsin has a chain called Woodm ans. Fucking awesom e. They are each about  the size of a 
Super Wal- Mart ;  their  produce alone is about  half the size of a BiLo or Win- Dix ie.  I f t hey don't  
have som ething you want , j ust  ask. They'll get  it .  That 's one of the things I  really m iss while i'm  
liv ing down here. The grocery stores suck here in TN 

 
-DigitalPim p1 

 
 
Pit t sburgh, PA -   

Giant  Eagle (Shadyside/ East  Liberty or  Squirrel Hill,  previously Greent ree or Bethel Park)  -  large 
local chain, good for  general basics. People/ em ployees are worse in the cit y ones than in the 
suburb ones, im e, and the cit y ones look dir t ier .  However, the cit y ones have bet ter  food diversit y 
( i.e.  Jewish, Middle Eastern, I ndian foods, m ost ly dry or can) . They have also started get t ing in 
organic foods and produce. However,  one has bet ter  pr icing/ qualit y  opt ions in the suburbs, as you 

can com par ison shop between Giant  Eagle, Shop 'n Save, and Foodland.  
Merant i's (South Oakland)  -  t iny lit t le I talian grocery store.. .hours are rather crappy, but  they 
have great  deli m eats/ cheeses and breads. I t 's local and m y room m ate sorta knows the owners. I  
haven't  t r ied the larger I talian superm arkets in the Bloom field sect ion of Liber t y  Ave.   
Tokyo (Shadyside)  -  overpr iced, im e, but  the best  place in Pgh. to shop for  Japanese foods. 

Large, clean, great  select ion, and the owners are fr iends with m y m om . You can't  get  
Chinese/ Korean/ etc foods here,  but  you can get  fresh Japanese produce like gobo and you can 
get  bentos and am pans.  
Kapoor I m ports (Oakland near CMU)  -  nice lit t le I ndian store, clean, and they sell sam osas, daily 
lunches (m eat  and vegetar ian) ,  and desserts.  I  always went  here for  food when I  worked on S. 

Craig, and they seem  to have a good general select ion of I ndian stuffs.   
East  End Food Co- op (East  End)  -  current ly one of the best  places in Pgh. to get  organic grocer ies 
as well as organic/ vegetar ian/ vegan cuisine, and it 's probably the m ost  well- known, at  least  in 
t he cit y .   
La Charcuter ie (Shadyside, alm ost  next  to Tokyo)  -  a som ewhat  specialized French deli sor t  of 

place. They have a large select ion of great  cheeses as well as som e gourm et  food stuffs.  They 
have som ewhat  lim ited hours, though, but  their  cooked foods are  always fresh.  
St r ip Dist r ict  -  where people go to get  everything, in general.  All the fresh seafood is bought  here, 
and there is also m any different  ethnic stores. There is Sam- Bok and Lotus, if you are looking for 
cheaper Asian foods as well as Chinese/ Korean/ etc stuffs,  and there are several Middle Eastern 

stores who's nam es I  don't  rem em ber. The St r ip also services the restaurants in Pgh.,  so there 
are places to get  professional cookware as well as grocer ies. The big stores to get  seafood ( fresh 
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and cooked)  are Wholey's and Berkovitz ( sp m ight  be off on the lat ter) .  Wholey's also sells 
produce and other general grocery stuffs,  as well as exot ic/ different  m eats.  
There are also m any farm er 's m arket - t ype thingys available to cit y  dwellers where one can get  
fresh produce on the cheap (although subject  to season) . Also, Whole Foods m ight  be opening in 

Shadyside, which gives cit y dwellers another opt ion for  organic foods ( if t he store ever opens, 
since it 's been under const ruct ion for  like a year) .   
Boston, MA -  
I  didn't  shop all that  m uch in Boston, since I  usually ate out  (didn't  have m uch in cookware at  the 
t im e) . Stop n'Shop is the big grocery chain there, and the one in Packard's Corner in Allston is 

really lovely. Big, clean, diverse, and open 24hrs, or  it  was when I  lived in Allston.  
Kotobukiya (Porter 's Square)  -  the best  Japanese food store in Boston/ Cam bridge, im ho. Large, 
not  t oo over- pr iced, and clean. I t 's also in this lit t le m all that  has a bunch of j apanese food stalls 
and this great  Japanese dessert  place. The dessert  place also sells this coffee I  call Japanese 
coffee because I  haven't  tasted coffee like that  outside of Japan. There's also a Japanese 

bookstore across t he st reet . 
There's a sm aller  Japanese food store in one of the side st reets of Newbury St  (Glouster, m aybe?)  
towards the Tower Records end. I t 's a good place if one needs som ething in a pinch and doesn't  
want  to t ravel to Porter 's Square.  
Harvest  Food Co- op (Lower Allston)  -  I  think that 's the nam e of the place. Great  place for  

organic/ vegetar ian/ vegan foodstuffs,  but  a lit t le expensive. I  t hink they closed that  locat ion, 
though, and m oved to JP or  som ewhere thereabouts.  
 
-  3jAnE 

 
 
I  rem em ber som e t im e ago in Aust in & San Antonio there used to be a bunch of different  grocery 
stores, but  HEB drove out  all t he Piggly Wigglys, Krogers, Penn Foods, and a bunch of specialt y 
stores. They had Albertsons on the ropes, but  they have m ade a com eback, and can st ill be found 

in m ost  areas of S.A.  
The Super Wal- Mar t s,  Super  K- Marts, and Super Targets have grocer ies, but  there is only a 
sm at ter ing of those, and they can't  com pare to HEB's select ion. Costco and Sam 's Club are good 
if you want  to stock up on stuff you use a lot ,  or  have 10 kids to feed.  
The best  place to shop without  doubt  is HEB's Cent ral Market .  I t  carr ies everything (except  one in 

Aust in doesn't  carry any sodas or  beer) .  You can get  bulk whole spices, teas, coffees, cheese 
wheels, Asian dish ingredients, exot ic m ushroom s (no, not  those k ind) ,  organically  grown 
versions of alm ost  any vegetable or  fruit ,  and, in San Antonio, tam ales that  taste like they j ust  
cam e out  of som e Mexican grandm other 's k it chen. Mm m m m m , I  could eat  a dozen. Cent ral 
Market  was also where I  was f irst  int roduced to the concept  of pr icing your own produce wit h t he 

scale/ pr inter  thingie. 
 

-  Texas50 (Aust in/ San Antonio)  

 
 

San Diego:   
Albertsons -  sam e as Giant ,  Kroger, any of the bigger places 
Ralphs -  k ind of funny nam e for  a place to buy food. I  think these used to be Safeways, or  is 
owned by the sam e com pany .  
Stator Brothers -  great  store, but  a sm aller  chain 

 

-  spagthorpe 

 
 
I  shop Randalls, which is a Safeway owned chain near m y house. HEB is big in Aust in, and usually  

ok. Cent ral Market  is upscale, but  I 'm  really not  in to their  them e or pr ices. Albertson's is st ill 
here, and we've got  Sam 's and Wal- Mart .   
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There's also a POS Ghet to place called Cit y Market  near m y hom e, and a Mexican or iented place 
called Fiest a.  
 

-  KD5MDK 

 
 
I 'm  on the southern edge of Hy Vee land at  hom e. it s apparent ly am ong the 15 largest  chains in 
t he count ry  (either they're num  15, or the list  has 15 nam es on it )   
close to m y house is a pr ice chopper. there are apple m arket , sun fresh, iga, apple m arket , and 

som e m ore in cant  think of in the Kansas cit y area.  
in Warrensburg we have the super walm art ,  a bilo,  and a t iny piggly wiggly.  the walm art  is the 
best  in town. I  went  in the PW and BL once each and was not  im pressed. 
 

-  f ly ingem ber  

 
 
Vons 
Ralphs 
Albertsons 

Trader Joe's (They have the best  prepackaged chocolate chip cookies anywhere.)  
Sav- On 
RiteAide 
Stater  Bros. (Not  very widespread anym ore.)  

 

-  Dustball 

 
 
Wegm ann's, Rochester NY. There literally is nothing else 

 

-  Cit rus538 

 
 
St . Louis - >  schnucks on ladue or  on clayton, both decent . . .  

whole foods on ladue 
farm ers m arket  for  cheep produce  
Anywhere in WI 
Copps or Woodm ans  
I t haca-  FUCKI NG WEGMANS! ! ! ! ! ! 

or Greenstar Co- op 
-  I doru 

 
 
WEGMANS! ! ! !  I  fucking love Wegm ans, even though I  worked at  the one in I thaca short ly,  I  st ill 

love it ,  especially  the ones in I thaca, Bingham ton and Corning.. .  oh yeah, Wegm ans is a NY, PA ,  
NJ type I  believe 
 
-  Bondgir l 

 

 
I  think Whole Foods sucks.  
I t  seem s like all of the good stores that  sold that  k ind of m erchandise in At lanta (e.g. Harry 's)  
were recent ly bought  out  and taken over by the gargantuan Whole Foods "gourm et "  grocery 
chain. They don't  really have m uch of a select ion com pared to other grocer ies of that  nature, and 

they sell a lot  of high- pr iced stuff that  som eone m ight  be fooled into thinking is organic and/ or 
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healthy, but  really  isn't .  For being a supposedly nut r it ion- conscious chain, they really don't  sell 
m uch in the way of low- fat  or (especially)  low- sodium  foods.  
I  wish they had Fresh Market  here in At lanta, which is a m uch bet ter high- end grocery store. I 'd 
also like a Harr is Teeter for  all m y other grocery needs. 

 

-  Wb 

 
 
SE WI  has :  

Jewel (My fav, shup SS304)  
Clean and New 
Good select ion/ pr ices 
Very convenient  to hom e  
Pick 'n Save 

Some are big, clean and new, others are not  so good. 
pr ices are a lit t le higher than others  
Rainbow 
These are ok, usually clean  
Kohl's 

Once in a while you'll f ind a nice one, but  they are usually dir t y as hell and hella expensive. 
 

- XeoMage 
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Everything listed h ere are from  the follow ing forum  threads: 
The ArsTechnica Cookbook of ‘Bachelor Chow 

Return of the Ars Bachelor Chow thread 
Recipes for Dum m ies! 

Release of the ArsTechnica Bachelor Cookbook 
Pardon Me, But  Do You Have Any Grey Poupon? 

Please leave m e alone, Mr. Kikkoman 
Accidental Food I nvent ion!  (sortof) 

But ter or Margarine? 
Fast  Food Holy Trinity 

grocery stores -or-  I  love pushing a cart  to get  food 

Ketchup throwdown!  
The best  ram en 

The ArsTechnica Cookbook of "Bachelor Chow" Release (version 1.5)  
The Ars Technica Cookbook of "Bachelor Chow" (news sect ion)  


