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Brandon Thomsen 

 

Bacon Wrapped Meatballs 

 

Ingredients:  

16 slices of bacon    3lbs.hamburger 

2 eggs      1 cup oatmeal 

Salt       pepper 

Instructions:  

Preheat to 400 degrees F.  

Mix Ingredients together but the 

bacon 

Roll into walnut sized balls 

Cut the bacon in half 

Wrap  strip of bacon horizontal 

and another vertical 

Put a tooth pick in where they 

intersect 

Put in a 9x13 pan and bake for 

15-20 minutes 

 

  



Sara Thomsen 

 

Crock Pot Chicken & Rice  

Ingredients: 

2-4 frozen chicken breasts  

1 pkg. (8 oz.) cream cheese (soften) 

1 can cream of chicken soup 

1 pkg. Italian dressing soup (dried package kind) 

Rice  

Directions: 

Stir the cream cheese, cream of 

chicken soup and seasoning 

together in a crockpot. Put the 

frozen chicken in and cover with 

mix. Cook for 4-6 hours or until 

the chicken is cooked and fall 

apart tender. After the chicken is 

cooked, shred the chicken using 2 

serving forks. About 20 mins 

before chicken is done make rice 

to your preference.  

 

  



Boston Krueger 

 

Boston’s Burgers  

Ingredients: 

2 lbs. 93% Lean Ground Beef 

½ Tbsp. Minced Onion  

1 tsp. Wragge’s Seasoning  

Directions: 

Mix Well. Form into 8 patties.  Grill until internal temperature is 

160 degrees or your preferred doneness.  Serve on a bun with 

your favorite toppings, such as American cheese and Ketchup!   

 

  



Brecken Krueger 

 

Brecken’s Strawberry Banana 

Smoothie  

Ingredients: 

3 Fresh Strawberries, cleaned and 

cut into slices  

1 Sliced Banana  

2 Cups Crushed Ice  

½ C. Vanilla Yogurt  

 

Directions: 

Place all ingredients into a 

blender.  Mix until smooth. 

Makes 2 smoothies 

 

 

 

 

 

  



Hadleigh Collison 

Aunt Opal’s Banana Pudding 

Ingredients: 

1 8oz Block of cream cheese (room temp.) 

6 cups homemade whipped cream or 1 16oz. Tub of cool 

whip, thawed 

1 14oz Can sweet condensed milk 

1 11oz Box of vaniall wafers 

1 cup whole milk 

1 3.4oz Package instant vanilla pudding 

3 bananas, sliced or as needed 

Directions: 

1. Beat cream cheese smooth with an electric stand mixer with the whisk 

attachment. Add condensed milk, regular milk and pudding mix. Beat on 

high for about 2 mintues, or until very mell blended. Add half of whip cream 

and beat until combined. 

2. To assemble use a 3 quart trifle bowl or individual glasses for individual 

servings. Cover bottom with vanilla wafers, without overlapping. Spoon 

about 1/3 of the pudding on top to a depth of about ½ inches, cover with 

another layer of wafers and add a layer of bananas. 

3. Spoon half of the rest of the pudding on the bananas with about ½ inch 

depth. Add another layer of wafers and arrange another layers of bananas 

on top. 

4. Spoon the rest of the pudding on top and smooth out. Add another layer of 

wafers. 

5. Spoon remaining whipped cream on top and smooth the surface or use the 

back of a spoon to form pretty swirls on top. 

6. Cover with plastic wrap and chill for at least 2 hours or up to a day. 


