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Welcome
to 50Winning Recipes!

Collin and I would like to welcome you to a 
special hand-picked collection of recipes 
posted on Hip2Save that readers 
have raved about for the last several 
years.

Cooking for your family doesn't have to
be time-consuming or complicated; nor do
you need to spend a ton of money at the 
grocery store.

The recipes in this e-book are budget- 
friendly and deliciously simple. We hope
that you will enjoy them as much as we
do!

-Lina
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BREAKFAST

Hip2Save.com Page 4

www.hip2save.com


Baked Ham & Cheese Cups
Ingredients: 

12 slices deli ham 

1/2 cup cheddar cheese,

shredded 

10 large eggs 

1 1/2 cups veggies, diced (I

use bell peppers, red onion, &

green onion) 

1 tablespoon olive oil 

Salt & pepper to taste 

Directions: 

Preheat oven to 400 degrees. Spray a 12-cup 

muffin tin with nonstick cooking spray. Line 

each muffin cup with a slice of ham, and 

sprinkle with a little cheddar. Whisk eggs 

together and pour evenly into muffin cups. In 

a skillet, sauté veggies for a few minutes in 

olive oil; add salt & pepper to taste. Spoon 

veggie mixture evenly into muffin cups. Bake 

15 minutes or until eggs are set. Makes 

12 muffins. 

"Kids, husband, &
I loved them –

easy too!"
- Reader Merideth

http://hip2save.com/2015/08/24/baked-ham-egg-cups-low-carb-breakfast-on-the-go-meal/


Vanilla Almond Granola

Ingredients: 

3 cups rolled oats (not instant) 

2 tablespoons brown sugar 

1/2 teaspoon cinnamon 

1/4 teaspoon salt 

1/4 cup coconut oil 

1/3 cup honey 

1 teaspoon vanilla extract 

1/2 cup sliced almonds 

1/2 cup dried fruit (your choice), 

diced

Directions: 

Preheat oven to 325 degrees. In a large 

bowl, mix oats, brown sugar, cinnamon, and 

salt; set aside. In a separate bowl, mix 

coconut oil, honey, and vanilla. Pour liquid 

mixture over oats mixture, and stir until oats 

are well coated. Spread evenly into a 

nonstick baking pan or mat (or a pan lined 

with parchment paper). You may need 

to use two pans to ensure that oats brown 

evenly. Bake 15-18 minutes or until mix is 

golden brown. Cool to room temperature. 

Add almonds and dried fruit and toss to 

combine. Mixture will become crunchy as it 

cools. Store in airtight container. Makes 6 

servings.

"It took no time 
at all and was 
so delicious!"

- Reader LL
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Easy Cherry Danish 
Ingredients: 

8 ounces cream cheese, softened 

1/4 cup sugar 

1 teaspoon almond extract (or vanilla extract) 

1 (16.3 ounce, 8-count) can flaky refrigerated 

biscuits (I use Pillsbury Grands.) 

1 (21 ounce) can cherry pie filling 

1/8 cup flour (for coating bottom of a glass) 

Icing: About 1 cup powdered sugar & 2 tablespoons 

milk

Directions: 

Preheat oven to 350 degrees. Cream together cream cheese, sugar, and almond 

extract; set aside. Using a serrated knife, carefully slice each biscuit in half so that 

you end up with 16 slices. Place slices on a nonstick baking pan or mat (or a pan  

lined with parchment paper). Dip the bottom of a small glass (or spice container) in 

flour, and press bottom down on each slice to make an indentation. Spread cream 

cheese mixture evenly within each indentation, and then top with pie filling. Make 

sure a few cherries can be seen on top! Bake 12-15 minutes or until golden brown. 

Transfer to a wire rack and cool slightly. To prepare icing and finish Danish pastries: 

Combine powdered sugar and milk, and stir until smooth. Add more milk if icing is 

too thick. With a spoon, drizzle the icing over each Danish. Enjoy warm or at room 

temperature. Makes 16 servings.

"An easy recipe 
-  and oh, so 

delicious. 
5 out of 5 stars!"

- Reader Susan

http://hip2save.com/2015/12/06/easy-cherry-danish-recipe/


Banana Oat Muffins 
Ingredients: 

2 1/2 cups rolled oats (gluten-free if 

desired) 

2 eggs 

2 ripe bananas 

1 cup plain Greek yogurt 

1/2 cup honey 

1 teaspoon vanilla extract 

1 teaspoon baking soda 

2 teaspoons baking powder 

2 tablespoons ground flax seed (optional 

but great for added fiber & nutrition) 

1/2 cup chocolate chips, mini or regular- 

sized (optional)

Directions: 

Preheat oven to 350 degrees. Place oats in 

a food processor and pulse about 10 

seconds or until you get a rough, flour-like 

consistency. Add all remaining ingredients 

except for chocolate chips. Process until 

mixture is smooth. Stir in chocolate chips if 

desired. Grease muffin tins (14-15 muffin 

cups) - or use cupcake liners (like I did!). 

Scoop mixture into muffin cups. Bake 18 

minutes or until toothpick, inserted in 

center of muffin, comes out clean. Makes 

14-15 muffins.

.........................................................

"This is 
a great recipe! 

The muffins 
turned out 
awesome."

- Reader Monica
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Blackberry 
Cream Cheese Tarts 

Ingredients:

8 ounces cream cheese, softened & divided 

1/2 cup powdered sugar 

1 teaspoon vanilla extract 

2 refrigerated pie crusts, such as Pillsbury, or homemade equivalent

2 tablespoons blackberry jam (or your favorite jam), divided

Directions: 

Preheat oven to 375 degrees. Spray a baking pan with nonstick cooking 

spray, or line pan with parchment paper; set aside. Set aside 2

tablespoons of cream cheese. In a mixing bowl, cream together

remaining cream cheese, sugar, and vanilla. Lay pie crust out on a floured 

surface. With a pizza cutter or knife, cut and shape crust into 3-inch

squares. On each square, spread 1/2 teaspoon of cream cheese and 1/2 

teaspoon of jam in a diagonal line from one corner to the opposite

corner. Grasp a corner that is free of cheese and jam. Fold this corner to

the center of the diagonal line. Grasp opposite corner and fold over

on top of the other corner. Press together slightly, and place on the 

prepared baking pan. Bake 8-10 minutes or until crust is lightly browned.

Serve warm or at room temperature. Store leftovers in a covered 

container in the fridge. Tarts are also great served cold! Makes 26-30 

tarts.

"My grandma makes
these every Christmas."

Lina
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Overnight Oats

"It was so creamy! 
This recipe is now 

on our breakfast list!"

Ingredients: 

1/3 cup rolled oats (not instant) 

1/3 cup milk 

1/3 cup Greek yogurt 

Topping suggestions: bananas, berries, 

peaches, chopped nuts 

Directions:

Combine oats, milk, and yogurt in a mason jar or other 

container. Cover and refrigerate overnight. In the morning,

enjoy cold or set out until at room temperature. Top with

your favorite fruits or nuts. Makes 1 serving.

.......................................

- Reader Rose
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E A S Y  S N A C K S
O u r  m o s t  p o p u l a r  s n a c k  i d e a s   t h a t

y o u r  f a m i l y  w i l l  L O V E !

Ingredients:

1 cup rolled oats (not instant) 

1/2 cup almond butter or peanut butter 

1/2 cup chocolate chips 

1/3 cup honey

1/4 cup ground flaxseed 

Directions: 

In a large bowl, mix all ingredients together. Using your hands, 

form into teaspoon-sized balls. Place on a baking pan lined with 

parchment paper. Freeze until set - about one hour. Keep balls 

in a plastic freezer bag in fridge or freezer. Makes about 20-24 

energy bites. 

Directions:

Preheat oven to 375 degrees. Toss sweet potatoes with 

coconut oil, and spread in an even layer into two baking 

pans. Sprinkle with salt & pepper. Bake 25-30 minutes, 

flipping once. Watch closely towards the end. Remove when 

edges are crisp. Cool and enjoy! Makes 4 servings.

Ingredients:

2 (15-ounce) cans chickpeas (garbanzo beans)

1 1/2 tablespoons olive oil 

1 teaspoon of your favorite spice blend (I use a Creole mix.) 

Salt to taste

Oatmeal Energy Bites

Baked Sweet Potato Chips
Ingredients:

2 sweet potatoes, very thinly sliced (I use a mandolin slicer!) 

2 tablespoons coconut oil 

Salt & pepper to taste

Crunchy Roasted Chickpeas

Directions: 

Position oven rack in the middle of oven, and preheat oven to

400 degrees. Spray baking pan with nonstick cooking spray.

Rinse, drain, and pat dry chickpeas. (Dry thoroughly to ensure a 

crispy, crunchy texture.) In a large bowl, toss chickpeas with

remaining ingredients until evenly coated. Spread chickpeas in

an even layer into baking pan. Bake 30-40 minutes or until crisp,

turning once. Watch carefully the last few minutes to avoid 

burning. Let cool. Makes 6 servings.
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APPETIZERS
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Melted 
Pizza 

Dip

"This dip is soooo good! I’ve made 
it twice now in the crockpot."

- Reader Momof4

Ingredients:  

8 ounces cream cheese, softened 

1 teaspoon Italian seasoning 

1/2 teaspoon garlic powder 

1 cup Parmesan cheese, divided 

1 cup mozzarella cheese, divided 

1 cup pizza sauce 

2 ounces sliced pepperoni 

Garnish suggestion: fresh basil 

Directions:  

Preheat oven to 375 degrees. Mix together cream cheese, Italian seasoning, and 

garlic powder. Spread mixture evenly over the bottom of a 9-inch pie plate. Top 

with 1/2 cup of Parmesan cheese and 1/2 cup of mozzarella cheese. Spread pizza 

sauce over the cheese, and top with the remaining 1/2 cup of Parmesan and 1/2 cup 

of mozzarella. Layer pepperoni slices over cheese. Bake 12-15 minutes or until

cheese has melted and is bubbly. Add garnish if desired. Serve with toasted 

baguette slices. Makes 8-10 servings. 

If you prefer, here's slow-cooker method for this recipe: Put all ingredients in slow 

cooker. Cover and cook on high for about 1 hour or until cheese has melted - and 

then turn down to low.
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Easy 
Restaurant-Style 

Salsa

Ingredients: 

1/2 bunch cilantro 

1/2 white onion, roughly chopped 

3 green onions 

2 jalapeños, all or partially 

seeded (depending on your 

preferred level of heat!) 

3 cloves garlic, chopped 

1 tablespoon lime juice 

2 (14.5 ounce) cans diced 

tomatoes 

(Try the fire roasted variety!) 

2 teaspoons ground cumin 

1/2 teaspoon salt (or so, to taste)

Directions: 

In a high-powered blender or food 

processor, add cilantro, onion, 

jalapeños, garlic, and lime juice. 

Pulse until finely chopped. (If you 

prefer salsa that is chunky, pulse 

only for a few seconds!). Add 

tomatoes, and pulse a few times to 

combine. Stir in cumin and salt. and 

serve with tortilla chips. Refrigerate 

in covered container. Makes about 5 

cups of salsa. 

"Just made this 
wonderful salsa! 
This recipe is a 
keeper."
- Reader Classical5Mom
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Bacon- 
Wrapped 
Brussels 
Sprouts

Ingredients: 

16 Brussels sprouts 

8 slices bacon 

16 toothpicks 

Salt & pepper to taste

Directions: 

Preheat oven to 375 degress. 

Line a baking pan with foil. Trim, 

wash, and pat dry Brussels 

sprouts. Cut bacon slices in half. 

Wrap bacon around Brussels 

sprouts, and secure with a 

toothpick. Place on baking sheet. 

Sprinkle with salt and pepper as 

desired. Bake 30 minutes or until 

bacon is crisp and Brussels 

sprouts are tender. Makes 5-6 

servings. Yummy Low Carb 
Appetizer Idea!
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Swiss 
Cheese 
Bacon 

Dip Ingredients: 

1/2 cup mayonnaise 

8 ounces cream cheese, softened 

10 ounces Swiss cheese, shredded 

4 green onions, sliced 

4 slices of bacon, cooked & chopped 

10 Ritz crackers, crumbled

Directions: 

Preheat oven to 350 degrees. In a mixing bowl, combine 

mayonnaise, cream cheese, Swiss cheese, and green onions. 

Transfer to an oven-safe dish and bake 20 minutes or until cheese 

has melted and mixture is bubbly. Top with bacon and crackers. 

Place in oven another 5-10 minutes. Serve warm with crackers or 

celery. Makes 16 servings.

Winning Tangy Flavor with 
a Warm Creamy Texture! 
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Honey BBQ    
Chicken  
Wings 

"Love this recipe. 
Easy, delicious, and  
takes literally zero time!"
- Reader Jenna

Ingredients: 

Meat: 

18 chicken wings  

1 teaspoon salt 

1 teaspoon garlic powder 

1/2 teaspoon paprika 

1/2 teaspoon cayenne pepper 

Sauce: 

1 cup  barbecue sauce (preferably hickory 

smoke flavor) 

1/2 cup honey 

2 tablespoons ketchup 

1 tablespoons hot sauce  (I love Sriracha sauce!) 

1/2 teaspoon garlic powder

Directions: 

Preheat oven to 375 degrees. Wash, dry, 

and season wings with salt, garlic, paprika, 

and cayenne pepper. Spray a baking pan or 

broiler pan with nonstick cooking spray. 

Place the wings in a single layer on the pan 

and bake 35-40 minutes, turning once - or 

until chicken is golden and skin is crispy. 

Meanwhile, mix all ingredients for the sauce 

together in a mixing bowl. Transfer baked 

wings into bowl and toss with sauce until 

completely coated. Place wings back on 

pan, and bake another 5-10 minutes. Makes 

9 servings.
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Parmesan 
Artichoke 

Dip

Ingredients: 
2 (14 ounce) cans artichoke hearts, 
drained & chopped 
2 cups grated Parmesan cheese, divided 
2 cups mayonnaise
1 (7 ounce) can mild chopped green 
chiles, rinsed & seeded 
Salt & pepper to taste 

Directions: 

Preheat oven to 375 degrees. In a 

mixing bowl, combine artichokes, 1 3/4 

cups Parmesan cheese, and remaining 

ingredients. Transfer to oven-safe 

dish, and sprinkle 1/4 cup of Parmesan 

cheese on top. Bake 25 minutes or 

until hot and bubbly. Serve with 

crackers or thinly sliced baguettes. 

Makes 5-6 cups.

"Oh, I could eat this 
all day long!"
- Reader HappyMamma
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Bacon
Jalapeno

Cheese
Ball

Ingredients:

8 ounces cream cheese, room temperature 

1/2 cup (2 ounces) sharp cheddar cheese, 

shredded 

2 tablespoons parsley, chopped  

1 clove garlic, minced 

1/4 teaspoon ground cumin 

1/2 teaspoon Worcestershire sauce 

2 jalapeños, seeded & diced, divided 

6 slices bacon, cooked & crumbled, divided  

Salt to taste 

Directions: 

In mixing bowl, mix together cream cheese, cheddar cheese, parsley, garlic,

cumin, Worcestershire sauce, half of the jalapeños, and half of the bacon. Add 

salt. Taste and adjust seasonings to your liking. On a large plate, combine the 

remaining jalapeños and bacon. Shape cheese mixture into a ball, and roll it 

around on the plate to coat evenly. Cover with plastic wrap, and chill for at 

least one hour before serving. Serve with crackers. Makes 12 servings.

"I made this for 
New Year's Eve, 
and it was a huge 
hit!" - Reader Teri
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Baked Ham & Cheese 
Party Sliders

Ingredients: 

24 soft dinner rolls, such as King's 

Hawiian sweet dinner rolls 

1 pound thinly sliced deli ham 

12 slices (1 pound) Swiss cheese (or 

Muenster cheese which I use!) 

1/2 cup butter, melted 

2 tablespoons Dijon mustard 

1 1/2 teaspoons Worcestershire sauce 

1 1/2 tablespoons poppy seeds 

1 tablespoon dried minced onion

Directions: 

Preheat oven to 350 degrees. Grease a 9" × 

13" baking pan, or line pan with nonstick foil. 

Cut rolls in half. Place bottoms of rolls in pan. 

Lay half of the ham slices evenly over the roll 

bottoms. Add a layer of cheese and then a 

layer of the remaining ham. Place roll tops over 

this last layer of ham. In a bowl, whisk together 

butter, mustard, Worcestershire, poppy seeds, 

and onion. Pour mixture evenly over the rolls. 

Bake 20 minutes or until cheese has melted and 

rolls are lightly browned. Serves 12 (2 sliders for 

each person).

"Made these sliders for my family 
for today's Super Bowl, and they 
were AMAZING! We absolutely 
loved them!" - Reader Kim
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MAIN DISHES



Ingredients: 

1 tablespoon olive oil 

1 large onion, chopped 

3 cloves garlic, minced 

2 pounds ground beef or turkey 

1 (28 ounce) can crushed tomatoes 

2 (16 ounce) cans red kidney beans, drained 

2 tablespoons chili powder 

1 teaspoon ground cumin 

1 teaspoon salt 

1 teaspoon pepper 

2 (8.5 ounce) boxes corn muffin mix (such as Jiffy) 

Topping suggestions: 1 cup shredded cheese, 1/4 cup sour cream

Directions:  

Preheat oven to 375 degrees. In a large pot over medium- high heat, heat olive oil 

and sauté onion and garlic until tender. Add ground meat and cook until browned, 8- 

10 minutes. Drain off any excess liquid. Stir in remaining ingredients except 

for cornbread mix, and simmer on low heat 15-20 minutes. Spread mixture in an 

even layer into a 9" × 13" baking dish. In a large bowl, make cornbread batter 

according to directions on box; pour batter over the chili mixture. Bake 30-35 

minutes or until cornbread is golden brown - and toothpick, inserted into center, 

comes out clean. If desired, top with cheese and sour cream. Makes 8 servings.

Chili Cornbread Casserole

"Made this casserole  
tonight! Excellent."

- Reader DD
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Ingredients: 

2 pounds ground beef 

1 large yellow onion, diced 

3 teaspoons minced garlic 

2 (15 ounce) cans tomato sauce 

2 (15 ounce) cans diced tomatoes 

2 cups water 

1 cup beef broth 

3 bay leaves 

1 tablespoon Italian seasoning 

2 teaspoons paprika 

1 tablespoon seasoned salt (or so, to taste) 

1/2 tablespoon black pepper 

1/4 cup olive oil 

2 cups elbow macaroni, uncooked 

1 1/2 cups cheddar cheese, shredded 

One Pot Goulash

Directions: 

In a large pot, combine meat with onion and garlic, and cook until 

meat is browned. Add all remaining ingredients except for 

macaroni and cheese. Cover and simmer on low heat 20 

minutes. Stir in macaroni, and simmer another 20 minutes or until 

noodles are done. Remove bay leaves. Top with cheese, and put 

cover back on pot until cheese has melted. Makes 8-10 servings. 
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Best Ever Lasagna Soup 
Ingredients: 

1/2 pound (9 noodles, 1/2 box) lasagna 

noodles, broken into pieces  

1 tablespoon extra-virgin olive oil 

1 onion, chopped 

3 cloves garlic, chopped 

1 pound ground Italian sausage 

1 teaspoon dried oregano 

2 tablespoons tomato paste 

4 cups low-sodium chicken broth 

1 cup water 

1 (15 ounce) can crushed tomatoes 

1/2 cup fresh basil, chopped 

1/3 cup grated Parmesan cheese 

1 cup ricotta cheese, divided 

Garnish suggestion: fresh basil

Directions: 

Cook noodles according to package 

directions. Drain and set aside. In a large 

pot, heat olive oil on medium heat, and

sauté onion and garlic until tender. Add 

sausage and oregano, and cook until 

sausage is browned. Stir in tomato paste; 

cook, stirring, for a few minutes until 

darkened. Add broth, water, and tomatoes. 

Bring to a simmer and cook uncovered 

until slightly reduced - about 10 

minutes. Stir in noodles, basil, Parmesan 

cheese, and 1/2 cup of the ricotta cheese. 

Simmer 2 more minutes. Pour soup into 

bowls, and top with remaining ricotta 

cheese. Garnish with basil if desired. Makes 

4-6 servings.

"I made this soup for 
dinner tonight. It was the 
bomb. Hubby loved it, and 
he ate three bowls."

- Reader Winnie 
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Ingredients: 

1 pound chicken breast, boneless & skinless 

2 garlic cloves, minced 

2 teaspoons ginger, minced (I keep dried herbs & spices on hand in case I'm out of 

fresh!) 

1 cup chicken broth, divided 

3 tablespoons soy sauce 

2 teaspoons sugar 

2 cups veggies, chopped (I use broccoli, snap peas, & bell peppers.) 

2 teaspoons cornstarch 

Cooked, hot rice (made from 2 cups uncooked rice)  

Topping suggestion: toasted sesame seeds

Introduction to 

Modern Philosophy

Easy Weeknight Stir-Fry 

www.shelfridgebooks.com S H E L F R I D G E  
B O O K S

Directions:  

Cut chicken into 1-inch pieces. Spray 12-inch skillet with nonstick cooking spray, and add 

chicken, garlic, and ginger. Sauté, on medium-high heat, 5-6 minutes or until chicken is 

browned. Add 3/4 cup of broth, soy sauce, and sugar. Cover and cook 5 minutes, stirring 

twice. Add veggies. Cover and cook another 5 minutes, stirring occasionally, until veggies 

are done to your liking. In a small bowl, mix cornstarch with remaining 1/4 cup broth. Pour 

into chicken mixture. Cook, stirring frequently, until sauce has thickened. Serve over rice, 

and top with toasted sesame seeds if desired. Makes 4 servings. 

"Made this  for dinner 
tonight, & it was literally the 
best chicken stir fry ever! My 
kids who don't like anything 
LOVED it!" - Reader Stacey

____________________________________________
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Slow Cooker 
Creamy Italian Chicken

Ingredients: 

1 1/2 pounds chicken breasts, boneless & skinless 

8 ounces cream cheese 

1 (10.5 ounce) can cream of chicken soup 

1 packet (.6 ounce) salad dressing mix, zesty Italian 

2 cloves garlic, minced (1 teaspoon minced garlic) 

Serving suggestions: cooked, hot noodles or rice, or in sandwich 

Garnish suggestions: chopped parsley & grated Parmesan Cheese 

Directions: 

Cube chicken and place in slow cooker with all other ingredients. Cover and 

cook on low 7 hours or on high 4 hours. If you have time, stir mixture 

periodically. Serve over noodles or rice, or use as a filling in sandwiches. 

Garnish with parsley and Parmesan cheese, if desired. Makes 6 servings.

"This is a standard  
at my house. 

We love it 
over egg noodles. 
So comforting."
- Reader I Heart Hip
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Skillet Chicken Fajitas 

Ingredients: 

1 1/2 pounds chicken breasts, boneless & skinless

3 tablespoons olive oil or canola oil, divided 

3 bell peppers (any color!), sliced 

1 red onion, sliced 

1 tablespoon lemon juice 

1 1/2 teaspoons ground cumin 

1 teaspoon garlic powder 

1 teaspoon oregano 

1/2 teaspoon chili powder 

1/2 teaspoon paprika 

Salt & pepper to taste 

6 (8-inch) flour tortillas, warmed 

Topping suggestions: 

cheese, sour cream, guacamole, salsa 

Directions: 

Slice chicken into strips and set aside. In a

large skillet, add 1 1/2 tablespoons of oil, 

and sauté peppers and onion until crisp- 

tender. Remove from skillet and set aside. 

In the same skillet, heat remaining oil and 

add chicken. Stir in all remaining 

ingredients except for tortillas. Cook over

medium-high heat 5-6 minutes or until 

chicken is no longer pink. Return pepper- 

onion mixture to skillet, and heat through. 

Spoon onto tortillas, fold tortillas in half, 

and serve with your preferred toppings. 

Makes 4-6 servings. 
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Slow 
Cooker 
Veggie 

Lasagna 
Ingredients: 

1 (15 ounce) container ricotta cheese 

1 1/2 cups Italian blend cheese (Parmesan & mozzarella), shredded & divided 

2 1/2 cups veggies, chopped (I use mushrooms, onions, bell peppers, and spinach.) 

1 teaspoon minced garlic 

1 tablespoon olive oil 

1 (32 ounce) jar marinara or pasta sauce 

9 lasagna noodles, uncooked 

Garnish suggestion: chopped parsley 

Directions:  

In a medium bowl, mix together ricotta cheese and 1 1/4 cups of Italian blend cheese; set aside. In a large 

skillet, sauté veggies and garlic in olive oil 3-5 minutes. Add marinara sauce and combine. Remove from 

heat. Spoon 1/3 of veggie-marinara sauce  into slow cooker. Add 3 lasagna noodles (broken to fit), and then 

1/2 of the ricotta cheese. Add 1/3 more of veggie-marinara sauce, 3 more noodles (broken to fit), and the 

remaining ricotta sauce. Finally, add the remaining veggie-marinara sauce and the remaining 3  noodles 

(broken to fit). Top with remaining 1/4 cup of Italian blend cheese. Cook on low 4- 5 hours or on high 2-3 

hours - or until liquid is absorbed. If you opt to cook on high, watch  carefully to ensure that bottom doesn’t 

burn. (I had a near miss the last time I made this recipe - after almost 3 hours on high!) Garnish with 

chopped parsley if desired.  Makes 7-8 servings.

"This was my first ever attempt at lasagna! 
I couldn’t be happier with the results."

- Reader Christine
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Ranch 
Taco 
Soup 

Ingredients: 

2 pounds ground beef or turkey 

1/2 onion, chopped 

1 (15.25 ounce) can whole kernel corn,  drained 

(or about 2 cups frozen corn) 

1 (1.25 ounce) taco seasoning packet 

1 (1 ounce) ranch dressing packet 

2 (14.5 ounce) cans Mexican stewed tomatoes  

1 (14.5 ounce) can diced tomatoes 

1 (4.5 ounce) can diced green chiles 

2 (15.5 ounce) cans kidney beans 

1 (15.5 ounce) can black beans 

1 cup beef broth - or more depending on desired 

consistency 

Topping suggestions: chopped cilantro, sour crean, 

grated cheese, green onion, jalapeño, tortilla chips

Directions: 

In a skillet, cook meat and onion until

meat is browned. Transfer to a large 

pot on stove or to a slow cooker. 

Add remaining ingredients, and stir 

to combine. If using a pot: Simmer 

on low for about an hour; if using a 

slow cooker: Cook on low 6 hours. 

Serve with your preferred toppings. 

Makes 12-16 servings.
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Slow Cooker
Chicken & Rice

Burrito Bowls 
Ingredients: 

1 pound chicken breast, boneless & skinless 

1 medium onion, diced 

3 cups chicken broth 

2 tablespoons olive oil 

1 (14.5 ounce) can diced tomatoes, drained 

1 (4.5 ounce) can diced green chiles 

2 tablespoons taco seasoning 

1 teaspoon ground cumin 

1/4 teaspoon salt & pepper to taste 

2 3/4 cups instant brown rice 

1 (15 ounce) can black beans, drained 

1 1/2 cups Colby-Jack cheese, shredded 

Topping suggestions: olives, green onion, 

sour cream, guacamole

Directions: 

Place chicken and onion in slow 

cooker. Add broth, olive oil, tomatoes, 

chiles, and all seasonings. Cover and 

cook on low 4 hours or until chicken is 

cooked to 165 degrees internal 

temperature. Remove chicken and 

shred - using two forks.  Set chicken 

aside. Turn slow cooker to high, and 

add rice and beans. Cover and cook 

40 minutes or until rice is tender. Put 

chicken back in slow cooker; add 

cheese; and cook for a few more 

minutes or until cheese has melted. 

Serve with your preferred toppings. 

Makes 5-6 burrito bowls.

"Yeah! Just got 
my husband to 
eat something 
from a crock pot."

- Reader Beth 
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Quick 
Ham 

& Bean 
Soup

Ingredients: 

3 medium carrots, sliced 

3 celery ribs, chopped 

1/2 white onion, chopped 

2 tablespoons butter 

4 (15.5 ounce) cans Great Northern 

beans, rinsed & drained 

4 cups chicken broth 

2 cups fully cooked ham, cubed 

1 teaspoon chili powder 

1 teaspoon garlic, minced  

1/4 teaspoon pepper 

1 bay leaf

Directions: 

In large saucepan, sauté carrots, 

celery, and onion in butter until 

tender. Add remaining ingredients, 

and bring to a boil. Reduce heat and 

simmer 20 minutes. Remove bay leaf 

and serve. Makes 7 servings.

"I made this a few 
nights ago, and it is 

now my favorite 
bean soup."

- Reader Emily
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10-Minute 
Sloppy 

JoesIngredients: 

1 pound ground beef or turkey 

1/2 onion, chopped 

1 bell pepper, chopped 

1/2 cup ketchup 

1 teaspoon mustard 

Splash of Worcestershire sauce 

2 teaspoons brown sugar 

1/2 teaspoon garlic powder 

1/2 cup water 

Salt & pepper to taste 

6 rolls or hamburger buns, split 

Directions: 

In a large skillet, cook meat, onion, and pepper until  meat is 

browned; drain fat. Add all remaining ingredients except for the 

rolls. Stir to combine and simmer for a few minutes until thick. 

Portion meat onto rolls or buns. Makes 6 servings. 

If you prefer, here's the slow-cooker method for this recipe: 

In a large skillet, cook meat, onion, and pepper until  meat is 

browned; drain fat. Transfer meat mixture to a slow cooker, and 

stir in all remaining ingredients except buns. Cover and cook on 

low 3-4 hours.

Need to feed a crowd on a 
budget? Double or triple 

this recipe & place in slow 
cooker to keep warm for 

sandwiches!
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Easy Avocado Chicken Salad
Ingredients: 

2 cups rotisserie chicken, shredded 

1 large avocado, peeled & chopped 

1/4 cup cilantro, chopped 

Salt & pepper to taste 

 Directions: 

Stir ingredients together in a bowl, and mash with a fork until well 

blended. Makes 2 servings.

 "I think I could live on 
this salad for days! 

So simple and easy to 
make!"

- Reader Pauline
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Buffalo Chicken Pizza
Ingredients: 

2 1/2 cups chicken, grilled or rotisserie 

1/2 cup hot buffalo wing sauce (such 

as Frank’s RedHot Wings Sauce) 

1 (12-inch) prebaked pizza crust (such 

as Boboli) 

2 tablespoons olive oil 

1/2 cup ranch or blue cheese dressing 

1 cup mozzarella or Monterrey Jack 

cheese, shredded 

Garnish suggestion: 2 tablespoons 

cilantro, chopped  

An excellent choice for game day, yet
easy enough for busy weeknights!

Directions: 

Preheat oven to 450 degrees. In 

a bowl, shred chicken and 

combine with wing sauce; set 

aside. Brush pizza crust with 

olive oil. Spread salad dressing 

evenly over crust. Top with 

chicken mixture, and sprinkle 

with shredded cheese. Bake 15 

minutes or until crust is crispy 

and cheese has melted. Garnish 

with cilantro if desired. Makes 4 

servings.
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Ingredients: 

1 pound ground sausage, turkey, 

or beef 

1/2 white onion, sliced 

4 cloves garlic, minced 

1 tablespoon ginger, minced 

1 tablespoon soy sauce 

1 small head cabbage, shredded 

or spiralized 

1 cup carrots, shredded 

8 ounces mushrooms, sliced 

1 tablespoon sesame oil 

1/4 cup green onions, chopped

Directions: 

In a large skillet, add meat 

and onion. Cook, crumbling 

the meat, until it is browned. 

Do not drain. Stir in garlic, 

ginger, and soy sauce. Add 

cabbage, carrots, and 

mushrooms, and cook until 

tender. Remove from heat. 

Stir in sesame oil, and top 

with green onions. Makes 6-8 

servings.

Egg Roll in a Bowl 

"This recipe is now a 
staple in my home. 
Love it!" - Reader Kasi
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SIDE DISHES



Ingredients: 

1 cup quinoa 

2 cups water 

1/4 cup olive oil 

2 limes, juiced 

2 teaspoons ground cumin 

1 teaspoon salt 

1/2 teaspoon red pepper flakes (or 

more, to taste) 

1 1/2 cups cherry tomatoes, halved 

1 (15 ounce) can black beans, drained 

& rinsed 

5 green onions, finely chopped 

1/4 cup cilantro, chopped  

1 avocado, peeled & chopped 

Salt & pepper to taste

Directions: 

Bring quinoa and water to a boil in a 

saucepan. Reduce heat to medium-low,  

and cover. Simmer until quinoa is tender, 

and water has been absorbed, 10 to 15 

minutes. Set aside to cool. Whisk olive oil, 

lime juice, cumin, salt, and red pepper flakes 

together in a bowl.  Set aside. In a separate 

bowl, combine quinoa, tomatoes, black 

beans, and green onions together. Pour 

olive oil-lime mixture over quinoa mixture, 

and  toss to coat. Add cilantro and avocado, 

and stir. Season with salt and pepper. Serve 

immediately or chill in refrigerator. Makes 6 

servings.

Zesty Cilantro Lime 
Quinoa Salad

"We had this
for dinner, so

delicious!
-Reader, Lisa S.
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Parmesan 
Smashed 
Potatoes

Ingredients: 

2 pounds small potatoes (your choice - I use 

fingerlings!) 

3 tablespoons olive oil 

1/4 cup grated Parmesan cheese 

1/4 teaspoon garlic powder 

2 tablespoons rosemary, chopped & divided  

Salt & pepper to taste

Directions:   

Preheat oven to 400 degrees. Spray baking pan with nonstick cooking spray. Wash 

potatoes, and chop any large potatoes lengthwise in half. Place and cover potatoes in a 

large pot of boiling water. Simmer 15 minutes or until tender (Prick with toothpick or fork 

to test for tenderness). Drain. Arrange potatoes on prepared baking pan. With a fork or the 

side of a flat knife, lightly flatten each potato. Make sure to keep each potato in one piece. 

Drizzle olive oil on top of potatoes, and sprinkle with cheese, garlic powder, and 1 1/2 

tablespoons of rosemary.  Bake 15-20 minutes or until potatoes are golden and crispy. (I 

flip the potatoes once to ensure even cooking.) Remove from oven, and season with salt 

and pepper. Garnish with the remaining rosemary. Makes 4 servings - or, as a side dish, 8- 

9 servings.

"Made these tonight for our dinner. 
They were really good!"

- Reader MKPA
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Veggie Fried Rice 

Ingredients: 

7 teaspoons sesame oil, divided 

2 large eggs 

3 tablespoons canola oil 

1/2 cup red onions, diced 

1/2 cup carrots, shredded  

1 clove minced garlic 

pinch ground ginger 

pinch red pepper flakes 

3 cups brown rice, cooked & cooled (I use 

quick-cooking brown rice!) 

1/2 cup each: edamame, corn kernels,  & peas 

(or your preferred veggies!)

2 tablespoons soy sauce 

Directions: 

Heat 1 teaspoon of sesame oil in wok (or 

large skillet) on medium-high heat. 

Crack each egg and drop into wok. 

Break yokes, cook whites until set, and 

then flip. Cook until well-done. Move to 

cutting board, chop, and set aside. Heat 

canola oil in wok, and cook onions, 

carrots, garlic, ginger, and red pepper 

flakes, 4-5 minutes. Add rice, edamame, 

corn, and peas. Cook 3-4 minutes or 

until rice is lightly toasted, stirring 

occasionally. Stir in soy sauce and

remaining 6 teaspoons (2 tablespoons) 

of sesame oil. Makes 4 servings.

"This was delicious!"
- Reader Jenny
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Ingredients: 

1 large head of broccoli, chopped 

6 slices of bacon, cooked & chopped 

1/2 cup cheddar cheese, shredded 

1/2 cup raisins 

1/2 cup sunflower seeds 

5 green onions, chopped 

1/4 cup sugar 

2 tablespoons apple cider vinegar 

1 cup mayonnaise 

Bacon Broccoli Salad

Directions: 

In a large bowl, mix broccoli, bacon, 

cheese, raisins, sunflower seeds, and 

onions. In a separate bowl, whisk 

sugar, vinegar, and mayonnaise 

together. Pour over broccoli mixture, 

and mix well. Chill for 1 hour before 

serving. Enjoy! Makes 8 servings. 

"I love this salad! 
Perfect for summer days."

- Reader Kimmy
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Ingredients: 

1 (16 ounce) box bow tie 

or penne pasta 

1/2 tablespoon butter 

8 ounces mushrooms, sliced 

1 clove of garlic, minced 

11 cup pesto  

(homemade or store bought) 

1/2 cup ranch dressing 

1/2 cup sun-dried tomatoes 

1/2 cup cherry tomatoes 

Directions: 

Cook pasta according to package 

directions; drain and cool. In skillet, 

add butter, and sauté mushrooms and 

garlic. Set aside to cool. In a large 

bowl, mix pesto with ranch dressing, 

and add pasta, mushrooms, garlic, 

and remaining ingredients. Toss to 

combine. Chill in fridge before 

serving. Makes 6-8 servings.

Pesto Pasta Salad

Fresh Tasting 
and Easy to Make! 
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Cheese Taco  
Shells

(For Low Carb Tacos!) 

Only One Ingredient - that’s it! 

2 cups cheese, shredded  

(I use a Mexican cheese blend.)

Directions: 

Preheat oven to 400 degrees. Line a 12" X 17" baking sheet with 

parchment paper. Make four separate 6" circles - using 1/2 

cup of cheese for each circle. Spread cheese out so that it is 

one even layer. Bake until cheese is golden brown, 6-8 minutes. 

Meanwhile, set up four little platforms - with each platform 

made up of two upside-down glasses and a wooden spoon or 

chopstick as a bridge. Using a spatula, transfer and drape each 

baked circle over bridge. Let cool until firm. Makes 4 taco 

shells. Fill with taco meat and toppings! YUM!
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Slow 
Cooker 
 Refried 

Beans

Ingredients: 

1 pound (2 cups) dry pinto beans 

1 medium onion, diced   

2 cloves garlic, minced 

1/2 jalapeño, seeded & diced 

1 1/2 teaspoons ground cumin 

1/2 teaspoon chili powder 

1/2 teaspoon black pepper 

2 teaspoons salt 

6 cups water 

Directions: 

Rinse beans and place in slow cooker 

along with all remaining ingredients. 

Cook on low 8 hours or on high 4-5 

hours, until beans are very tender. Or 

let beans cook overnight while you're 

sleeping! Drain excess liquid - but 

save in case the consistency is too 

dry for your taste. Using a blender or 

potato masher, crush beans until 

relatively smooth. Add reserved liquid 

if you prefer a mushier consistency. 

Makes 8 servings.

"Made these beans last night , 
and they are AWESOME!"

- Reader Luz
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DESSERTS

Hip2Save.com Page 44

www.hip2save.com


Ice Cream
Sandwich 
Cake 
Ingredients:

6 ice cream sandwiches, unwrapped & divided  

1 (8 ounce) container whipped topping (or

whipped cream of an equivalent amount) 

1 regular-sized candy bar, chopped (or

chocolate chips of an equivalent amount) 

1/8 cup hot fudge (optional)

Directions: Cover the bottom and sides of 

a 8 1/2" x 4 1/2" loaf pan with wax paper. 

Line the bottom of the pan with 3 ice 

cream sandwiches - two whole 

sandwiches and one sandwich cut in half.

Spread half of the whipped topping over 

sandwiches. Layer with remaining 

sandwiches, and top with remaining 

whipped topping. Sprinkle with chopped 

candy bar. Cover and freeze for at least 2 

hours or up to a week. To serve, pull up 

the wax paper – the cake should come 

right out! Place cake on a cake dish. 

Before serving, drizzle with hot fudge if 

desired. Makes 6-8 servings.

"My Family has had this cake 
on a few occasions, and I’m 
telling you it is AMAZING!!!!" 

-

Reader Teah

Hip2Save.com Page 45

www.hip2save.com


Easy Tiramisu

Only 
10 minutes to prepare! 

A perfect make-ahead 
dessert!

Ingredients: 

1 cup heavy whipping cream, divided 
3 tablespoons sugar 
1 teaspoon vanilla extract 
1 cup mascarpone cheese, room 
temperature  
1 tablespoon amaretto liqueur or brandy 
(optional but yummy!) 
1 package (3 ounce) lady fingers, divided 
1 1/2 cups espresso or strong coffee, room 
temperature - & sweetened, if desired 
2 teaspoons cocoa powder 

Directions: 

In a medium bowl, beat whipping cream, 

sugar, and vanilla until stiff peaks form. Stir in 

mascarpone cheese and, if desired, amaretto 

or brandy. Set aside. Pour coffee into a wide 

bowl. Dip half of the lady fingers into the 

coffee, and evenly lay the soaked lady fingers 

in the bottom of an 8-inch square pan. Spread 

half of the mascarpone filling on top of the 

lady fingers. Dip the remaining lady fingers 

into the coffee, and arrange this second layer 

over the filling. Spread remaining mascarpone 

filling over the lady fingers. Sift or sprinkle 

cocoa powder over top. Cover and refrigerate 

4-8 hours or until filling is firm.  Makes 6

servings. 
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Frozen Lemonade Pie 
Ingredients:  

Graham cracker crust: 

2 cups graham cracker crumbs 

7 tablespoons butter, melted 

1/4 cup sugar 

Lemonade filling: 

2 cups heavy whipping cream 

1 (6 ounce) can lemonade frozen 

concentrate, partially thawed 

1 (14 ounce) can sweetened 

condensed milk 

Topping suggestions: whipped 

cream & lemon slices 

Directions:  

Preheat oven to 350 degrees. In a medium 

bowl, mix together graham cracker crumbs, 

butter, and sugar. Press mixture along the 

sides and bottom of a 9-inch pie plate. Bake 7 

minutes. Remove from oven, and let cool 

completely. Whip heavy cream into stiff peaks 

and set aside. In a separate bowl, combine 

lemonade and condensed milk. Gently fold 

whipped cream into mixture so that the filling 

stays light and fluffy. Pour into pie crust, and 

smooth the top. Freeze overnight or until 

filling is frozen. Remove from freezer a 

few minutes before serving. Top with 

whipped cream and lemon slices if desired. 

Makes 8 servings. 

"This pie is my 
favorite!! It’s my 
go-to when I need 
to bring a dessert."
- Reader Kara
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Best Ever Banana Pudding
Ingredients:  

2 (7.25 ounce) packages of Cheesmen cookies - or vanilla 

wafers of an equivalent amount, divided  

6-8 bananas, sliced  

2 cups milk 

1 (5.1 ounce) vanilla instant pudding mix 

1 (14 ounce) can sweetened condensed milk 

8 ounces cream cheese, softened 

1 (12 ounce) container whipped topping - or whipped cream 

equivalent 

Directions: 

Line the bottom of a  9" x 13" baking dish with half of the 

cookies. Arrange sliced bananas evenly over cookies. In a 

medium bowl, beat together milk and pudding, using a hand 

mixer.  In a separate bowl, beat condensed milk and cream 

cheese until smooth, and fold whipped topping into this 

mixture. Fold the cream cheese-whipped topping mixture into 

the pudding mixture. Spread mixture evenly over bananas. 

Top with remaining cookes. Chill for a few hours until ready to 

serve. Makes about 12 servings.

______________________________________________

"I make this all the 
time in our 
house... it’s  our 
favorite."

- Reader Sharaet

http://hip2save.com/2016/04/29/best-ever-banana-pudding/


2  
Ingredient 
Pineapple 

Whip

Ingredients: 

1 whole pineapple, cut up & frozen overnight 
1 cup coconut milk (or milk of your choice)

Directions: 
Place frozen chunks of pineapple and milk into a food processor or
a high-powered blender. Blend until the consistency becomes 
creamy. If pineapple is pushed up: stop, stir, and push back down.
You may need to repeat this process several times. Scoop into
individual serving cups - or transfer mixture into a plastic bag,
with one corner cut off, and squeeze into ice cream cups. Serve 
immediately. Makes 3-4 servings.

"This is truly 
a light, luscious, 

& refreshing, 
dessert!"

- Reader Pamela
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Nutella Crescent Rolls 

Ingredients: 

1 can (8-count) refrigerated crescent dinner rolls 

8 teaspoons Nutella or hazelnut spread 

2 tablespoons sugar & 1/2 teaspoon cinnamon, combined 

(optional)

Directions: 

Preheat oven to 375 degrees. Unroll crescent rolls and 

separate the triangles. Spread a teaspoon of Nutella on each 

triangle. Roll up starting with the wide end, and place on 

baking pan, 2 inches apart. Bake 11-13 minutes or until lightly 

browned. If desired, cool slightly and sprinkle cinnamon 

sugar mixture on top of each roll. Makes 8 rolls.

"They were a HUGE
hit. Loved them!" 
- Reader Jessica
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Angel Food Cake 
Ingredients: 

1 cup cake flour, sifted  

1 3/4 cup sugar, divided 

12 large egg whites, room 

temperature 

1 1/2 teaspoon cream of tartar 

1/4 teaspoon salt 

1 1/2 teaspoon vanilla extract 

1/2 teaspoon almond extract 

Directions: 

Preheat oven to 375 degrees.  In a mixing 

bowl, sift together flour and 1 cup of the 

sugar. Set aside. In a large bowl, add egg 

whites, cream of tartar, and salt; beat until 

peaks form. Slowly add remaining 3/4 cup 

of sugar - beating on high until you have 

achieved stiff peaks.  Add vanilla and 

almond extracts; beat on low until 

blended. Using a spatula, fold in gently. 

Spoon into an ungreased 2-piece angel 

food cake pan. Run a knife through batter 

to get rid of any air bubbles before 

baking. Bake 30-35 minutes or until cake 

springs back when lightly touched. Place 

pan upside down to cool. When 

thoroughly cool, remove from pan. 

"I made this yesterday, 
and it turned out 
awesome!!"

- Reader Chrissy

"There is no way to 
compare homemade 
angel food cake with 
store bought."

- Reader Kerrie
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Black 
Bean 

 Brownies 

Ingredients: 

1 (15.5 ounce) can black beans, 

rinsed & drained   

3 eggs 

3 tablespoons coconut oil or vegetable oil 

1/4 cup unsweetened cocoa powder 

3/4 cup sugar 

1 teaspoon vanilla extract 

1/2 teaspoon baking powder 

1 pinch salt 

1/2 cup chocolate chips

Directions: 

Preheat oven to 350 degrees. 

Place beans in food processor, 

and process until mashed. Add all 

remaining ingredients except for 

chocolate chips. Process until 

smooth. Pour into a greased 8- 

inch square cake pan. Sprinkle 

chocolate chips on top. Bake 30- 

35 minutes. Cool before cutting. 

Makes 16 brownies.

"THANK YOU!!! These brownies are 
amazing. I’ve made them now several times 
for family and friends." - Reader Yani
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NO-BAKE 
THIN 

MINTS 
 

Ingredients: 

1 cup semi-sweet chocolate chips 

2 teaspoons pure mint extract 

1 teaspoon coconut oil (or shortening or 

vegetable oil) 

1 sleeve (27-count) Ritz crackers 

Directions: 

Line a cookie sheet with wax paper, and set aside. In a microwave-safe bowl, mix chocolate 

chips with mint extract and coconut oil. Microwave mixture, in 15-second increments, until 

chocolate has melted and mixture is smooth. Stir after each increment. (It takes 3 

increments in my microwave!) Pick up a cracker, and carefully insert a toothpick through a 

pinhole in the center of cracker. (Yes, there are 7 tiny holes in a Ritz cracker if you take a 

close look!). Dip the cracker into chocolate mixture. Shake the cracker a little to get rid 

of excess chocolate.  Place on cookie sheet. Repeat the steps with the remaining crackers. 

Freeze or refrigerate until set. Makes 27 Thin Mints.

No-Bake 
Tagalongs

Ingredients:  

12 vanilla wafers 

3 tablespoons creamy peanut butter 

1/2 cup chocolate chips 

1/4 teaspoon coconut oil (optional)

Directions: 

Line a cookie sheet with parchment 

paper. Spread 1 teaspoon of peanut 

butter on top of each wafer, and place 

wafers on cookie sheet. In a 

microwave-safe bowl, microwave 

chocolate chips, in 15-second 

increments, until chocolate has melted. 

Stir after each increment. Stir in 

coconut oil if desired. (I recommend 

adding this oil to the melted chocolate 

for a smooth consistency.) Dip wafers 

into melted chocolate and coat well. 

Put back on cookie sheet, and 

refrigerate until set. Makes 12 cookies.
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Slow-Cooker 
Lava Cake 
Ingredients for Cake: 

1 box chocolate cake mix 

3 eggs 

1 1/4 cups milk 

1/2 cup vegetable oil - or coconut oil (which I prefer) 

Ingredients for Topping: 

1  box (4-serving size) instant chocolate pudding mix 

2 cups milk 

1 bag (12 ounce) chocolate chips

Directions: 

Spray slow cooker with nonstick cooking spray. In a large bowl, beat 

together cake mix, eggs, milk, and oil with an electric mixer for a few 

minutes - until batter is smooth. Pour into the slow cooker and evenly 

spread in the bottom of cooker. For the topping: Beat together pudding 

mix and milk, and pour over cake batter. Do not stir. Sprinkle chocolate 

chips over top. Cover and cook on high 2 1/2 hours. You’ll know when it is 

done when the outsides and top set up like a sponge - the middle will be 

gooey. Serve with vanilla ice cream if desired. Makes 12 servings. Yum! 

"Tried this today, 
so yummy!"

- Reader Colleen

Hip2Save.com Page 54

http://hip2save.com/2016/02/03/slow-cooker-chocolate-lava-cake-2/
www.hip2save.com


Campfire Cones 
Ingredients: 

Waffle ice cream cones 

Marshmallows 

Filling suggestions: candy bar chunks, such Reese’s Peanut Butter Cups, 

Rolos, chocolate bar pieces, butterscotch or chocolate chips, banana 

slices,  raspberries, strawberries 

Directions: 

Stuff cones full of marshmallows and your preferred fillings (with portions 

based on your personal preference). Wrap each cone in aluminum foil. 

Place over campfire 3-5 minutes, on heated grill 5-6 minutes, or in 375- 

degree oven 5-8 minutes. Remove from heat as soon as filling has melted. 

Caution: Hot! Carefully unwrap foil, and sit back and enjoy the warm and 

gooey deliciousness. Makes as many cones as you feel like filling!
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Thanks
For Reading! 

We appreciate YOU!
Click HERE to view more 
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Welcome
to 50 Winning Recipes!


Collin and I would like to welcome you to a 
special hand-picked collection of recipes 
posted on Hip2Save that readers 
have raved about for the last several 
years. 


Cooking for your family doesn't have to 
be time-consuming or complicated; nor do 
you need to spend a ton of money at the 
grocery store. 


The recipes in this e-book are budget- 
friendly and deliciously simple. We hope 
that you will enjoy them as much as we 
do!


-Lina
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Baked Ham & Cheese Cups
Ingredients: 


12 slices deli ham 


1/2 cup cheddar cheese, 


shredded 


10 large eggs 


1 1/2 cups veggies, diced (I 


use bell peppers, red onion, & 


green onion.) 


1 tablespoon olive oil 


Salt & pepper to taste 


Directions: 


Preheat oven to 400 degrees. Spray a 12-cup 


muffin tin with nonstick cooking spray. Line 


each muffin cup with a slice of ham, and 


sprinkle with a little cheddar. Whisk eggs 


together and pour evenly into muffin cups. In 


a skillet, sauté veggies for a few minutes in 


olive oil; add salt & pepper to taste. Spoon 


veggie mixture evenly into muffin cups. Bake 


15 minutes or until eggs are set. Makes 


12 muffins. 


"Kids, husband, &
I loved them –


easy too!"
- Reader Merideth
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Vanilla Almond Granola


Ingredients: 


3 cups rolled oats (not instant) 


2 tablespoons brown sugar 


1/2 teaspoon cinnamon 


1/4 teaspoon salt 


1/4 cup coconut oil 


1/3 cup honey 


1 teaspoon vanilla extract 


1/2 cup sliced almonds 


1/2 cup dried fruit (your choice), 


diced


Directions: 


Preheat oven to 325 degrees. In a large 


bowl, mix oats, brown sugar, cinnamon, and 


salt; set aside. In a separate bowl, mix 


coconut oil, honey, and vanilla. Pour liquid 


mixture over oats mixture, and stir until oats 


are well coated. Spread evenly into a 


nonstick baking pan or mat (or a pan lined 


with parchment paper). You may need 


to use two pans to ensure that oats brown 


evenly. Bake 15-18 minutes or until mix is 


golden brown. Cool to room temperature. 


Add almonds and dried fruit and toss to 


combine. Mixture will become crunchy as it 


cools. Store in airtight container. Makes 6 


servings.


"It took no time 
at all and was 
so delicious!"


- Reader LL
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Easy Cherry Danish 
Ingredients:


8 ounces cream cheese, softened 


1/4 cup sugar 


1 teaspoon almond extract (or vanilla extract) 


1 (16.3 ounce, 8-count) can flaky refrigerated 


biscuits (I use Pillsbury Grands.)


1 (21 ounce) can cherry pie filling 


1/8 cup flour (for coating bottom of a glass)


Icing: About 1 cup powdered sugar & 2 tablespoons


milk


Directions:


Preheat oven to 350 degrees. Cream together cream cheese, sugar, and almond 


extract; set aside. Using a serrated knife, carefully slice each biscuit in half so that 


you end up with 16 slices. Place slices on a nonstick baking pan or mat (or a pan  


lined with parchment paper). Dip the bottom of a small glass (or spice container) in 


flour, and press bottom down on each slice to make an indentation. Spread cream 


cheese mixture evenly within each indentation, and then top with pie filling. Make 


sure a few cherries can be seen on top! Bake 12-15 minutes or until golden brown. 


Transfer to a wire rack and cool slightly. To prepare icing and finish Danish pastries: 


Combine powdered sugar and milk, and stir until smooth. Add more milk if icing is


too thick. With a spoon, drizzle the icing over each Danish. Enjoy warm or at room 


temperature. Makes 16 servings.


"An easy recipe 
- and oh, so


delicious.
5 out of 5 stars!"


- Reader Susan
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Banana Oat Muffins 
Ingredients: 


2 1/2 cups rolled oats (gluten-free if 


desired) 


2 eggs 


2 ripe bananas 


1 cup plain Greek yogurt 


1/2 cup honey 


1 teaspoon vanilla extract 


1 teaspoon baking soda 


2 teaspoons baking powder 


2 tablespoons ground flax seed (optional 


but great for added fiber & nutrition) 


1/2 cup chocolate chips, mini or regular- 


sized (optional)


Directions: 


Preheat oven to 350 degrees. Place oats in 


a food processor and pulse about 10 


seconds or until you get a rough, flour-like 


consistency. Add all remaining ingredients 


except for chocolate chips. Process until 


mixture is smooth. Stir in chocolate chips if 


desired. Grease muffin tins (14-15 muffin 


cups) - or use cupcake liners (like I did!). 


Scoop mixture into muffin cups. Bake 18 


minutes or until toothpick, inserted in 


center of muffin, comes out clean. Makes 


14-15 muffins.


.........................................................


"This is 
a great recipe! 


The muffins 
turned out 
awesome."


- Reader Monica
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Blackberry 
Cream Cheese Tarts 


Ingredients:


8 ounces cream cheese, softened & divided 


1/2 cup powdered sugar 


1 teaspoon vanilla extract 


2 refrigerated pie crusts, such as Pillsbury, or homemade equivalent


2 tablespoons blackberry jam (or your favorite jam), divided


Directions: 


Preheat oven to 375 degrees. Spray a baking pan with nonstick cooking 


spray, or line pan with parchment paper; set aside. Set aside 2


tablespoons of cream cheese. In a mixing bowl, cream together


remaining cream cheese, sugar, and vanilla. Lay pie crust out on a floured 


surface. With a pizza cutter or knife, cut and shape crust into 3-inch


squares. On each square, spread 1/2 teaspoon of cream cheese and 1/2 


teaspoon of jam in a diagonal line from one corner to the opposite


corner. Grasp a corner that is free of cheese and jam. Fold this corner to


the center of the diagonal line. Grasp opposite corner and fold over


on top of the other corner. Press together slightly, and place on the 


prepared baking pan. Bake 8-10 minutes or until crust is lightly browned.


Serve warm or at room temperature. Store leftovers in a covered 


container in the fridge. Tarts are also great served cold! Makes 26-30 


tarts.


"My grandma makes
these every Christmas."


Lina
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Overnight Oats


"It was so creamy! 
This recipe is now 


on our breakfast list!"


Ingredients: 


1/3 cup rolled oats (not instant) 


1/3 cup milk 


1/3 cup Greek yogurt 


Topping suggestions: bananas, berries, 


peaches, chopped nuts 


Directions:


Combine oats, milk, and yogurt in a mason jar or other 


container. Cover and refrigerate overnight. In the morning,


enjoy cold or set out until at room temperature. Top with


your favorite fruits or nuts. Makes 1 serving.


.......................................


- Reader Rose
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E A S Y  S N A C K S
O u r  m o s t  p o p u l a r  s n a c k  i d e a s   t h a t  


y o u r  f a m i l y  w i l l  L O V E !


Ingredients: 


1 cup rolled oats (not instant) 


1/2 cup almond butter or peanut butter 


1/2 cup chocolate chips 


1/3 cup honey 


1/4 cup ground flaxseed 


Directions: 


In a large bowl, mix all ingredients together. Using your hands, 


form into teaspoon-sized balls. Place on a baking pan lined with 


parchment paper. Freeze until set - about one hour. Keep balls 


in a plastic freezer bag in fridge or freezer. Makes about 20-24 


energy bites. 


Directions: 


Preheat oven to 375 degrees. Toss sweet potatoes with 


coconut oil, and spread in an even layer into two baking 


pans. Sprinkle with salt & pepper. Bake 25-30 minutes, 


flipping once. Watch closely towards the end. Remove when 


edges are crisp. Cool and enjoy! Makes 4 servings.


Ingredients: 


2 (15-ounce) cans chickpeas (garbanzo beans) 


1 1/2 tablespoons olive oil 


1 teaspoon of your favorite spice blend (I use a Creole mix.) 


Salt to taste


Oatmeal Energy Bites


Baked Sweet Potato Chips
Ingredients: 


2 sweet potatoes, very thinly sliced (I use a mandolin slicer!) 


2 tablespoons coconut oil 


Salt & pepper to taste


Crunchy Roasted Chickpeas


Directions: 


Position oven rack in the middle of oven, and preheat oven to 


400 degrees. Spray baking pan with nonstick cooking spray. 


Rinse, drain, and pat dry chickpeas. (Dry thoroughly to ensure a 


crispy, crunchy texture.)  In a large bowl, toss chickpeas with 


remaining ingredients until evenly coated. Spread chickpeas in 


an even layer into baking pan. Bake 30-40 minutes or until crisp, 


turning once. Watch carefully the last few minutes to avoid 


burning. Let cool. Makes 6 servings.
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APPETIZERS
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Melted 
Pizza 


Dip


"This dip is soooo good! I’ve made 
it twice now in the crockpot."


- Reader Momof4


Ingredients:  


8 ounces cream cheese, softened 


1 teaspoon Italian seasoning 


1/2 teaspoon garlic powder 


1 cup Parmesan cheese, divided 


1 cup mozzarella cheese, divided 


1 cup pizza sauce 


2 ounces sliced pepperoni 


Garnish suggestion: fresh basil 


Directions:  


Preheat oven to 375 degrees. Mix together cream cheese, Italian seasoning, and 


garlic powder. Spread mixture evenly over the bottom of a 9-inch pie plate. Top 


with 1/2 cup of Parmesan cheese and 1/2 cup of mozzarella cheese. Spread pizza 


sauce over the cheese, and top with the remaining 1/2 cup of Parmesan and 1/2 cup 


of mozzarella. Layer pepperoni slices over cheese. Bake 12-15 minutes or until


cheese has melted and is bubbly. Add garnish if desired. Serve with toasted 


baguette slices. Makes 8-10 servings. 


If you prefer, here's slow-cooker method for this recipe: Put all ingredients in slow 


cooker. Cover and cook on high for about 1 hour or until cheese has melted - and 


then turn down to low.
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Easy 
Restaurant-Style 


Salsa


Ingredients: 


1/2 bunch cilantro 


1/2 white onion, roughly chopped 


3 green onions 


2 jalapeños, all or partially 


seeded (depending on your 


preferred level of heat!) 


3 cloves garlic, chopped 


1 tablespoon lime juice 


2 (14.5 ounce) cans diced 


tomatoes 


(Try the fire roasted variety!) 


2 teaspoons ground cumin 


1/2 teaspoon salt (or so, to taste)


Directions: 


In a high-powered blender or food 


processor, add cilantro, onion, 


jalapeños, garlic, and lime juice. 


Pulse until finely chopped. (If you 


prefer salsa that is chunky, pulse 


only for a few seconds!). Add 


tomatoes, and pulse a few times to 


combine. Stir in cumin and salt. and 


serve with tortilla chips. Refrigerate 


in covered container. Makes about 5 


cups of salsa. 


"Just made this 
wonderful salsa! 
This recipe is a 
keeper."
- Reader Classical5Mom
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Bacon- 
Wrapped 
Brussels 
Sprouts


Ingredients: 


16 Brussels sprouts 


8 slices bacon 


16 toothpicks 


Salt & pepper to taste


Directions: 


Preheat oven to 375 degress. 


Line a baking pan with foil. Trim, 


wash, and pat dry Brussels 


sprouts. Cut bacon slices in half. 


Wrap bacon around Brussels 


sprouts, and secure with a 


toothpick. Place on baking sheet. 


Sprinkle with salt and pepper as 


desired. Bake 30 minutes or until 


bacon is crisp and Brussels 


sprouts are tender. Makes 5-6 


servings. Yummy Low Carb 
Appetizer Idea!
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Swiss 
Cheese 
Bacon 


Dip Ingredients: 


1/2 cup mayonnaise 


8 ounces cream cheese, softened 


10 ounces Swiss cheese, shredded 


4 green onions, sliced 


4 slices of bacon, cooked & chopped 


10 Ritz crackers, crumbled


Directions: 


Preheat oven to 350 degrees. In a mixing bowl, combine 


mayonnaise, cream cheese, Swiss cheese, and green onions. 


Transfer to an oven-safe dish and bake 20 minutes or until cheese 


has melted and mixture is bubbly. Top with bacon and crackers. 


Place in oven another 5-10 minutes. Serve warm with crackers or 


celery. Makes 16 servings.


Winning Tangy Flavor with 
a Warm Creamy Texture! 
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Honey BBQ    
Chicken  
Wings 


"Love this recipe. 
Easy, delicious, and  
takes literally zero time!"
- Reader Jenna


Ingredients: 


Meat: 


18 chicken wings  


1 teaspoon salt 


1 teaspoon garlic powder 


1/2 teaspoon paprika 


1/2 teaspoon cayenne pepper 


Sauce: 


1 cup  barbecue sauce (preferably hickory 


smoke flavor) 


1/2 cup honey 


2 tablespoons ketchup 


1 tablespoons hot sauce  (I love Sriracha sauce!) 


1/2 teaspoon garlic powder


Directions: 


Preheat oven to 375 degrees. Wash, dry, 


and season wings with salt, garlic, paprika, 


and cayenne pepper. Spray a baking pan or 


broiler pan with nonstick cooking spray. 


Place the wings in a single layer on the pan 


and bake 35-40 minutes, turning once - or 


until chicken is golden and skin is crispy. 


Meanwhile, mix all ingredients for the sauce 


together in a mixing bowl. Transfer baked 


wings into bowl and toss with sauce until 


completely coated. Place wings back on 


pan, and bake another 5-10 minutes. Makes 


9 servings.
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Parmesan 
Artichoke 


Dip


Ingredients: 
2 (14 ounce) cans artichoke hearts, 
drained & chopped 
2 cups grated Parmesan cheese, divided 
2 cups mayonnaise
1 (7 ounce) can mild chopped green 
chiles, rinsed & seeded 
Salt & pepper to taste 


Directions: 


Preheat oven to 375 degrees. In a 


mixing bowl, combine artichokes, 1 3/4 


cups Parmesan cheese, and remaining 


ingredients. Transfer to oven-safe 


dish, and sprinkle 1/4 cup of Parmesan 


cheese on top. Bake 25 minutes or 


until hot and bubbly. Serve with 


crackers or thinly sliced baguettes. 


Makes 5-6 cups.


"Oh, I could eat this 
all day long!"
- Reader HappyMamma
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Bacon
Jalapeno


Cheese
Ball


Ingredients:


8 ounces cream cheese, room temperature 


1/2 cup (2 ounces) sharp cheddar cheese, 


shredded 


2 tablespoons parsley, chopped  


1 clove garlic, minced 


1/4 teaspoon ground cumin 


1/2 teaspoon Worcestershire sauce 


2 jalapeños, seeded & diced, divided 


6 slices bacon, cooked & crumbled, divided  


Salt to taste 


Directions: 


In mixing bowl, mix together cream cheese, cheddar cheese, parsley, garlic,


cumin, Worcestershire sauce, half of the jalapeños, and half of the bacon. Add 


salt. Taste and adjust seasonings to your liking. On a large plate, combine the 


remaining jalapeños and bacon. Shape cheese mixture into a ball, and roll it 


around on the plate to coat evenly. Cover with plastic wrap, and chill for at 


least one hour before serving. Serve with crackers. Makes 12 servings.


"I made this for 
New Year's Eve, 
and it was a huge 
hit!" - Reader Teri
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Baked Ham & Cheese 
Party Sliders


Ingredients: 


24 soft dinner rolls, such as King's 


Hawiian sweet dinner rolls 


1 pound thinly sliced deli ham 


12 slices (1 pound) Swiss cheese (or 


Muenster cheese which I use!) 


1/2 cup butter, melted 


2 tablespoons Dijon mustard 


1 1/2 teaspoons Worcestershire sauce 


1 1/2 tablespoons poppy seeds 


1 tablespoon dried minced onion


Directions: 


Preheat oven to 350 degrees. Grease a 9" × 


13" baking pan, or line pan with nonstick foil. 


Cut rolls in half. Place bottoms of rolls in pan. 


Lay half of the ham slices evenly over the roll 


bottoms. Add a layer of cheese and then a 


layer of the remaining ham. Place roll tops over 


this last layer of ham. In a bowl, whisk together 


butter, mustard, Worcestershire, poppy seeds, 


and onion. Pour mixture evenly over the rolls. 


Bake 20 minutes or until cheese has melted and 


rolls are lightly browned. Serves 12 (2 sliders for 


each person).


"Made these sliders for my family 
for today's Super Bowl, and they 
were AMAZING! We absolutely 
loved them!" - Reader Kim
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MAIN DISH
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Ingredients: 


1 tablespoon olive oil 


1 large onion, chopped 


3 cloves garlic, minced 


2 pounds ground beef or turkey 


1 (28 ounce) can crushed tomatoes 


2 (16 ounce) cans red kidney beans, drained 


2 tablespoons chili powder 


1 teaspoon ground cumin 


1 teaspoon salt 


1 teaspoon pepper 


2 (8.5 ounce) boxes corn muffin mix (such as Jiffy) 


Topping suggestions: 1 cup shredded cheese, 1/4 cup sour cream


Directions:  


Preheat oven to 375 degrees. In a large pot over medium- high heat, heat olive oil 


and sauté onion and garlic until tender. Add ground meat and cook until browned, 8- 


10 minutes. Drain off any excess liquid. Stir in remaining ingredients except 


for cornbread mix, and simmer on low heat 15-20 minutes. Spread mixture in an 


even layer into a 9" × 13" baking dish. In a large bowl, make cornbread batter 


according to directions on box; pour batter over the chili mixture. Bake 30-35 


minutes or until cornbread is golden brown - and toothpick, inserted into center, 


comes out clean. If desired, top with cheese and sour cream. Makes 8 servings.


Chili Cornbread Casserole


"Made this casserole  
tonight! Excellent."


- Reader DD
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Ingredients: 


2 pounds ground beef 


1 large yellow onion, diced 


3 teaspoons minced garlic 


2 (15 ounce) cans tomato sauce 


2 (15 ounce) cans diced tomatoes 


2 cups water 


1 cup beef broth 


3 bay leaves 


1 tablespoon Italian seasoning 


2 teaspoons paprika 


1 tablespoon seasoned salt (or so, to taste) 


1/2 tablespoon black pepper 


1/4 cup olive oil 


2 cups elbow macaroni, uncooked 


1 1/2 cups cheddar cheese, shredded 


One Pot Goulash


Directions: 


In a large pot, combine meat with onion and garlic, and cook until 


meat is browned. Add all remaining ingredients except for 


macaroni and cheese. Cover and simmer on low heat 20 


minutes. Stir in macaroni, and simmer another 20 minutes or until 


noodles are done. Remove bay leaves. Top with cheese, and put 


cover back on pot until cheese has melted. Makes 8-10 servings. 
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Best Ever Lasagna Soup 
Ingredients: 


1/2 pound (9 noodles, 1/2 box) lasagna 


noodles, broken into pieces  


1 tablespoon extra-virgin olive oil 


1 onion, chopped 


3 cloves garlic, chopped 


1 pound ground Italian sausage 


1 teaspoon dried oregano 


2 tablespoons tomato paste 


4 cups low-sodium chicken broth 


1 cup water 


1 (15 ounce) can crushed tomatoes 


1/2 cup fresh basil, chopped 


1/3 cup grated Parmesan cheese 


1 cup ricotta cheese, divided 


Garnish suggestion: fresh basil


Directions: 


Cook noodles according to package 


directions. Drain and set aside. In a large 


pot, heat olive oil on medium heat, and


sauté onion and garlic until tender. Add 


sausage and oregano, and cook until 


sausage is browned. Stir in tomato paste; 


cook, stirring, for a few minutes until 


darkened. Add broth, water, and tomatoes. 


Bring to a simmer and cook uncovered 


until slightly reduced - about 10 


minutes. Stir in noodles, basil, Parmesan 


cheese, and 1/2 cup of the ricotta cheese. 


Simmer 2 more minutes. Pour soup into 


bowls, and top with remaining ricotta 


cheese. Garnish with basil if desired. Makes 


4-6 servings.


"I made this soup for 
dinner tonight. It was the 
bomb. Hubby loved it, and 
he ate three bowls."


- Reader Winnie 
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Ingredients: 


1 pound chicken breast, boneless & skinless 


2 garlic cloves, minced 


2 teaspoons ginger, minced (I keep dried herbs & spices on hand in case I'm out of 


fresh!) 


1 cup chicken broth, divided 


3 tablespoons soy sauce 


2 teaspoons sugar 


2 cups veggies, chopped (I use broccoli, snap peas, & bell peppers.) 


2 teaspoons cornstarch 


Cooked, hot rice (made from 2 cups uncooked rice)  


Topping suggestion: toasted sesame seeds


Introduction to 


Modern Philosophy


Easy Weeknight Stir-Fry 


www.shelfridgebooks.com S H E L F R I D G E  
B O O K S


Directions:  


Cut chicken into 1-inch pieces. Spray 12-inch skillet with nonstick cooking spray, and add 


chicken, garlic, and ginger. Sauté, on medium-high heat, 5-6 minutes or until chicken is 


browned. Add 3/4 cup of broth, soy sauce, and sugar. Cover and cook 5 minutes, stirring 


twice. Add veggies. Cover and cook another 5 minutes, stirring occasionally, until veggies 


are done to your liking. In a small bowl, mix cornstarch with remaining 1/4 cup broth. Pour 


into chicken mixture. Cook, stirring frequently, until sauce has thickened. Serve over rice, 


and top with toasted sesame seeds if desired. Makes 4 servings. 


"Made this  for dinner 
tonight, & it was literally the 
best chicken stir fry ever! My 
kids who don't like anything 
LOVED it!" - Reader Stacey


____________________________________________
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Slow Cooker 
Creamy Italian Chicken


Ingredients: 


1 1/2 pounds chicken breasts, boneless & skinless 


8 ounces cream cheese 


1 (10.5 ounce) can cream of chicken soup 


1 packet (.6 ounce) salad dressing mix, zesty Italian 


2 cloves garlic, minced (1 teaspoon minced garlic) 


Serving suggestions: cooked, hot noodles or rice, or in sandwich 


Garnish suggestions: chopped parsley & grated Parmesan Cheese 


Directions: 


Cube chicken and place in slow cooker with all other ingredients. Cover and 


cook on low 7 hours or on high 4 hours. If you have time, stir mixture 


periodically. Serve over noodles or rice, or use as a filling in sandwiches. 


Garnish with parsley and Parmesan cheese, if desired. Makes 6 servings.


"This is a standard  
at my house. 


We love it 
over egg noodles. 
So comforting."
- Reader I Heart Hip
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Skillet Chicken Fajitas 


Ingredients: 


1 1/2 pounds chicken breasts, boneless & skinless


3 tablespoons olive oil or canola oil, divided 


3 bell peppers (any color!), sliced 


1 red onion, sliced 


1 tablespoon lemon juice 


1 1/2 teaspoons ground cumin 


1 teaspoon garlic powder 


1 teaspoon oregano 


1/2 teaspoon chili powder 


1/2 teaspoon paprika 


Salt & pepper to taste 


6 (8-inch) flour tortillas, warmed 


Topping suggestions: 


cheese, sour cream, guacamole, salsa 


Directions: 


Slice chicken into strips and set aside. In a


large skillet, add 1 1/2 tablespoons of oil, 


and sauté peppers and onion until crisp- 


tender. Remove from skillet and set aside. 


In the same skillet, heat remaining oil and 


add chicken. Stir in all remaining 


ingredients except for tortillas. Cook over


medium-high heat 5-6 minutes or until 


chicken is no longer pink. Return pepper- 


onion mixture to skillet, and heat through. 


Spoon onto tortillas, fold tortillas in half, 


and serve with your preferred toppings. 


Makes 4-6 servings. 
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Slow 
Cooker 
Veggie 


Lasagna 
Ingredients: 


1 (15 ounce) container ricotta cheese 


1 1/2 cups Italian blend cheese (Parmesan & mozzarella), shredded & divided 


2 1/2 cups veggies, chopped (I use mushrooms, onions, bell peppers, and spinach.) 


1 teaspoon minced garlic 


1 tablespoon olive oil 


1 (32 ounce) jar marinara or pasta sauce 


9 lasagna noodles, uncooked 


Garnish suggestion: chopped parsley 


Directions:  


In a medium bowl, mix together ricotta cheese and 1 1/4 cups of Italian blend cheese; set aside. In a large 


skillet, sauté veggies and garlic in olive oil 3-5 minutes. Add marinara sauce and combine. Remove from 


heat. Spoon 1/3 of veggie-marinara sauce  into slow cooker. Add 3 lasagna noodles (broken to fit), and then 


1/2 of the ricotta cheese. Add 1/3 more of veggie-marinara sauce, 3 more noodles (broken to fit), and the 


remaining ricotta sauce. Finally, add the remaining veggie-marinara sauce and the remaining 3  noodles 


(broken to fit). Top with remaining 1/4 cup of Italian blend cheese. Cook on low 4- 5 hours or on high 2-3 


hours - or until liquid is absorbed. If you opt to cook on high, watch  carefully to ensure that bottom doesn’t 


burn. (I had a near miss the last time I made this recipe - after almost 3 hours on high!) Garnish with 


chopped parsley if desired.  Makes 7-8 servings.


"This was my first ever attempt at lasagna! 
I couldn’t be happier with the results."


- Reader Christine
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Ranch 
Taco 
Soup 


Ingredients: 


2 pounds ground beef or turkey 


1/2 onion, chopped 


1 (15.25 ounce) can whole kernel corn,  drained 


(or about 2 cups frozen corn) 


1 (1.25 ounce) taco seasoning packet 


1 (1 ounce) ranch dressing packet 


2 (14.5 ounce) cans Mexican stewed tomatoes  


1 (14.5 ounce) can diced tomatoes 


1 (4.5 ounce) can diced green chiles 


2 (15.5 ounce) cans kidney beans 


1 (15.5 ounce) can black beans 


1 cup beef broth - or more depending on desired 


consistency 


Topping suggestions: chopped cilantro, sour crean, 


grated cheese, green onion, jalapeño, tortilla chips


Directions: 


In a skillet, cook meat and onion until


meat is browned. Transfer to a large 


pot on stove or to a slow cooker. 


Add remaining ingredients, and stir 


to combine. If using a pot: Simmer 


on low for about an hour; if using a 


slow cooker: Cook on low 6 hours. 


Serve with your preferred toppings. 


Makes 12-16 servings.


Hip2Save.com Page 29



http://hip2save.com/2014/12/17/ranch-taco-soup-recipe/

www.hip2save.com





Slow Cooker
Chicken & Rice


Burrito Bowls 
Ingredients: 


1 pound chicken breast, boneless & skinless 


1 medium onion, diced 


3 cups chicken broth 


2 tablespoons olive oil 


1 (14.5 ounce) can diced tomatoes, drained 


1 (4.5 ounce) can diced green chiles 


2 tablespoons taco seasoning 


1 teaspoon ground cumin 


1/4 teaspoon salt & pepper to taste 


2 3/4 cups instant brown rice 


1 (15 ounce) can black beans, drained 


1 1/2 cups Colby-Jack cheese, shredded 


Topping suggestions: olives, green onion, 


sour cream, guacamole


Directions: 


Place chicken and onion in slow 


cooker. Add broth, olive oil, tomatoes, 


chiles, and all seasonings. Cover and 


cook on low 4 hours or until chicken is 


cooked to 165 degrees internal 


temperature. Remove chicken and 


shred - using two forks.  Set chicken 


aside. Turn slow cooker to high, and 


add rice and beans. Cover and cook 


40 minutes or until rice is tender. Put 


chicken back in slow cooker; add 


cheese; and cook for a few more 


minutes or until cheese has melted. 


Serve with your preferred toppings. 


Makes 5-6 burrito bowls.


"Yeah! Just got 
my husband to 
eat something 
from a crock pot."


- Reader Beth 
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Quick 
Ham 


& Bean 
Soup


Ingredients: 


3 medium carrots, sliced 


3 celery ribs, chopped 


1/2 white onion, chopped 


2 tablespoons butter 


4 (15.5 ounce) cans Great Northern 


beans, rinsed & drained 


4 cups chicken broth 


2 cups fully cooked ham, cubed 


1 teaspoon chili powder 


1 teaspoon garlic, minced  


1/4 teaspoon pepper 


1 bay leaf


Directions: 


In large saucepan, sauté carrots, 


celery, and onion in butter until 


tender. Add remaining ingredients, 


and bring to a boil. Reduce heat and 


simmer 20 minutes. Remove bay leaf 


and serve. Makes 7 servings.


"I made this a few 
nights ago, and it is 


now my favorite 
bean soup."


- Reader Emily
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10-Minute 
Sloppy 


JoesIngredients: 


1 pound ground beef or turkey 


1/2 onion, chopped 


1 bell pepper, chopped 


1/2 cup ketchup 


1 teaspoon mustard 


Splash of Worcestershire sauce 


2 teaspoons brown sugar 


1/2 teaspoon garlic powder 


1/2 cup water 


Salt & pepper to taste 


6 rolls or hamburger buns, split 


Directions: 


In a large skillet, cook meat, onion, and pepper until  meat is 


browned; drain fat. Add all remaining ingredients except for the 


rolls. Stir to combine and simmer for a few minutes until thick. 


Portion meat onto rolls or buns. Makes 6 servings. 


If you prefer, here's the slow-cooker method for this recipe: 


In a large skillet, cook meat, onion, and pepper until  meat is 


browned; drain fat. Transfer meat mixture to a slow cooker, and 


stir in all remaining ingredients except buns. Cover and cook on 


low 3-4 hours.


Need to feed a crowd on a 
budget? Double or triple 


this recipe & place in slow 
cooker to keep warm for 


sandwiches!
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Easy Avocado Chicken Salad
Ingredients: 


2 cups rotisserie chicken, shredded 


1 large avocado, peeled & chopped 


1/4 cup cilantro, chopped 


Salt & pepper to taste 


 Directions: 


Stir ingredients together in a bowl, and mash with a fork until well 


blended. Makes 2 servings.


 "I think I could live on 
this salad for days! 


So simple and easy to 
make!"


- Reader Pauline
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Buffalo Chicken Pizza
Ingredients: 


2 1/2 cups chicken, grilled or rotisserie 


1/2 cup hot buffalo wing sauce (such 


as Frank’s RedHot Wings Sauce) 


1 (12-inch) prebaked pizza crust (such 


as Boboli) 


2 tablespoons olive oil 


1/2 cup ranch or blue cheese dressing 


1 cup mozzarella or Monterrey Jack 


cheese, shredded 


Garnish suggestion: 2 tablespoons 


cilantro, chopped  


An excellent choice for game day, yet
easy enough for busy weeknights!


Directions: 


Preheat oven to 450 degrees. In 


a bowl, shred chicken and 


combine with wing sauce; set 


aside. Brush pizza crust with 


olive oil. Spread salad dressing 


evenly over crust. Top with 


chicken mixture, and sprinkle 


with shredded cheese. Bake 15 


minutes or until crust is crispy 


and cheese has melted. Garnish 


with cilantro if desired. Makes 4 


servings.
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Ingredients: 


1 pound ground sausage, turkey, 


or beef 


1/2 white onion, sliced 


4 cloves garlic, minced 


1 tablespoon ginger, minced 


1 tablespoon soy sauce 


1 small head cabbage, shredded 


or spiralized 


1 cup carrots, shredded 


8 ounces mushrooms, sliced 


1 tablespoon sesame oil 


1/4 cup green onions, chopped


Directions: 


In a large skillet, add meat 


and onion. Cook, crumbling 


the meat, until it is browned. 


Do not drain. Stir in garlic, 


ginger, and soy sauce. Add 


cabbage, carrots, and 


mushrooms, and cook until 


tender. Remove from heat. 


Stir in sesame oil, and top 


with green onions. Makes 6-8 


servings.


Egg Roll in a Bowl 


"This recipe is now a 
staple in my home. 
Love it!" - Reader Kasi
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SIDE DISH 
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Ingredients: 


1 cup quinoa 


2 cups water 


1/4 cup olive oil 


2 limes, juiced 


2 teaspoons ground cumin 


1 teaspoon salt 


1/2 teaspoon red pepper flakes (or 


more, to taste) 


1 1/2 cups cherry tomatoes, halved 


1 (15 ounce) can black beans, drained 


& rinsed 


5 green onions, finely chopped 


1/4 cup cilantro, chopped  


1 avocado, peeled & chopped 


Salt & pepper to taste


Directions: 


Bring quinoa and water to a boil in a 


saucepan. Reduce heat to medium-low,  


and cover. Simmer until quinoa is tender, 


and water has been absorbed, 10 to 15 


minutes. Set aside to cool. Whisk olive oil, 


lime juice, cumin, salt, and red pepper flakes 


together in a bowl.  Set aside. In a separate 


bowl, combine quinoa, tomatoes, black 


beans, and green onions together. Pour 


olive oil-lime mixture over quinoa mixture, 


and  toss to coat. Add cilantro and avocado, 


and stir. Season with salt and pepper. Serve 


immediately or chill in refrigerator. Makes 6 


servings.


Zesty Cilantro Lime 
Quinoa Salad


"We had this
for dinner, so


delicious!
-Reader, Lisa S.
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Parmesan 
Smashed 
Potatoes


Ingredients: 


2 pounds small potatoes (your choice - I use 


fingerlings!) 


3 tablespoons olive oil 


1/4 cup grated Parmesan cheese 


1/4 teaspoon garlic powder 


2 tablespoons rosemary, chopped & divided  


Salt & pepper to taste


Directions:   


Preheat oven to 400 degrees. Spray baking pan with nonstick cooking spray. Wash 


potatoes, and chop any large potatoes lengthwise in half. Place and cover potatoes in a 


large pot of boiling water. Simmer 15 minutes or until tender (Prick with toothpick or fork 


to test for tenderness). Drain. Arrange potatoes on prepared baking pan. With a fork or the 


side of a flat knife, lightly flatten each potato. Make sure to keep each potato in one piece. 


Drizzle olive oil on top of potatoes, and sprinkle with cheese, garlic powder, and 1 1/2 


tablespoons of rosemary.  Bake 15-20 minutes or until potatoes are golden and crispy. (I 


flip the potatoes once to ensure even cooking.) Remove from oven, and season with salt 


and pepper. Garnish with the remaining rosemary. Makes 4 servings - or, as a side dish, 8- 


9 servings.


"Made these tonight for our dinner. 
They were really good!"


- Reader MKPA
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Veggie Fried Rice 


Ingredients: 


7 teaspoons sesame oil, divided 


2 large eggs 


3 tablespoons canola oil 


1/2 cup red onions, diced 


1/2 cup carrots, shredded  


1 clove minced garlic 


pinch ground ginger 


pinch red pepper flakes 


3 cups brown rice, cooked & cooled (I use 


quick-cooking brown rice!) 


1/2 cup each: edamame, corn kernels,  & peas 


(or your preferred veggies!)


2 tablespoons soy sauce 


Directions: 


Heat 1 teaspoon of sesame oil in wok (or 


large skillet) on medium-high heat. 


Crack each egg and drop into wok. 


Break yokes, cook whites until set, and 


then flip. Cook until well-done. Move to 


cutting board, chop, and set aside. Heat 


canola oil in wok, and cook onions, 


carrots, garlic, ginger, and red pepper 


flakes, 4-5 minutes. Add rice, edamame, 


corn, and peas. Cook 3-4 minutes or 


until rice is lightly toasted, stirring 


occasionally. Stir in soy sauce and


remaining 6 teaspoons (2 tablespoons) 


of sesame oil. Makes 4 servings.


"This was delicious!"
- Reader Jenny


Hip2Save.com Page 39



http://hip2save.com/2015/05/14/homemade-veggie-fried-rice-meatless-monday-idea/

www.hip2save.com





Ingredients: 


1 large head of broccoli, chopped 


6 slices of bacon, cooked & chopped 


1/2 cup cheddar cheese, shredded 


1/2 cup raisins 


1/2 cup sunflower seeds 


5 green onions, chopped 


1/4 cup sugar 


2 tablespoons apple cider vinegar 


1 cup mayonnaise 


Bacon Broccoli Salad


Directions: 


In a large bowl, mix broccoli, bacon, 


cheese, raisins, sunflower seeds, and 


onions. In a separate bowl, whisk 


sugar, vinegar, and mayonnaise 


together. Pour over broccoli mixture, 


and mix well. Chill for 1 hour before 


serving. Enjoy! Makes 8 servings. 


"I love this salad! 
Perfect for summer days."


- Reader Kimmy
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Ingredients: 


1 (16 ounce) box bow tie 


or penne pasta 


1/2 tablespoon butter 


8 ounces mushrooms, sliced 


1 clove of garlic, minced 


11 cup pesto  


(homemade or store bought) 


1/2 cup ranch dressing 


1/2 cup sun-dried tomatoes 


1/2 cup cherry tomatoes 


Directions: 


Cook pasta according to package 


directions; drain and cool. In skillet, 


add butter, and sauté mushrooms and 


garlic. Set aside to cool. In a large 


bowl, mix pesto with ranch dressing, 


and add pasta, mushrooms, garlic, 


and remaining ingredients. Toss to 


combine. Chill in fridge before 


serving. Makes 6-8 servings.


Pesto Pasta Salad


Fresh Tasting 
and Easy to Make! 
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Cheese Taco  
Shells


(For Low Carb Tacos!) 


Only One Ingredient - that’s it! 


2 cups cheese, shredded  


(I use a Mexican cheese blend.)


Directions: 


Preheat oven to 400 degrees. Line a 12" X 17" baking sheet with 


parchment paper. Make four separate 6" circles - using 1/2 


cup of cheese for each circle. Spread cheese out so that it is 


one even layer. Bake until cheese is golden brown, 6-8 minutes. 


Meanwhile, set up four little platforms - with each platform 


made up of two upside-down glasses and a wooden spoon or 


chopstick as a bridge. Using a spatula, transfer and drape each 


baked circle over bridge. Let cool until firm. Makes 4 taco 


shells. Fill with taco meat and toppings! YUM!
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Slow 
Cooker 
 Refried 


Beans


Ingredients: 


1 pound (2 cups) dry pinto beans 


1 medium onion, diced   


2 cloves garlic, minced 


1/2 jalapeño, seeded & diced 


1 1/2 teaspoons ground cumin 


1/2 teaspoon chili powder 


1/2 teaspoon black pepper 


2 teaspoons salt 


6 cups water 


Directions: 


Rinse beans and place in slow cooker 


along with all remaining ingredients. 


Cook on low 8 hours or on high 4-5 


hours, until beans are very tender. Or 


let beans cook overnight while you're 


sleeping! Drain excess liquid - but 


save in case the consistency is too 


dry for your taste. Using a blender or 


potato masher, crush beans until 


relatively smooth. Add reserved liquid 


if you prefer a mushier consistency. 


Makes 8 servings.


"Made these beans last night , 
and they are AWESOME!"


- Reader Luz
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DESSERTS
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Ice Cream
Sandwich 
Cake 
Ingredients:


6 ice cream sandwiches, unwrapped & divided  


1 (8 ounce) container whipped topping (or


whipped cream of an equivalent amount) 


1 regular-sized candy bar, chopped (or


chocolate chips of an equivalent amount) 


1/8 cup hot fudge (optional)


Directions: Cover the bottom and sides of 


a 8 1/2" x 4 1/2" loaf pan with wax paper. 


Line the bottom of the pan with 3 ice 


cream sandwiches - two whole 


sandwiches and one sandwich cut in half.


Spread half of the whipped topping over 


sandwiches. Layer with remaining 


sandwiches, and top with remaining 


whipped topping. Sprinkle with chopped 


candy bar. Cover and freeze for at least 2 


hours or up to a week. To serve, pull up 


the wax paper – the cake should come 


right out! Place cake on a cake dish. 


Before serving, drizzle with hot fudge if 


desired. Makes 6-8 servings.


"My Family has had this cake 
on a few occasions, and I’m 
telling you it is AMAZING!!!!" 


-


Reader Teah
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Easy Tiramisu


Only 
10 minutes to prepare! 


A perfect make-ahead 
dessert!


Ingredients: 


1 cup heavy whipping cream, divided 
3 tablespoons sugar 
1 teaspoon vanilla extract 
1 cup mascarpone cheese, room 
temperature  
1 tablespoon amaretto liqueur or brandy 
(optional but yummy!) 
1 package (3 ounce) lady fingers, divided 
1 1/2 cups espresso or strong coffee, room 
temperature - & sweetened, if desired 
2 teaspoons cocoa powder 


Directions: 


In a medium bowl, beat whipping cream, 


sugar, and vanilla until stiff peaks form. Stir in 


mascarpone cheese and, if desired, amaretto 


or brandy. Set aside. Pour coffee into a wide 


bowl. Dip half of the lady fingers into the 


coffee, and evenly lay the soaked lady fingers 


in the bottom of an 8-inch square pan. Spread 


half of the mascarpone filling on top of the 


lady fingers. Dip the remaining lady fingers 


into the coffee, and arrange this second layer 


over the filling. Spread remaining mascarpone 


filling over the lady fingers. Sift or sprinkle 


cocoa powder over top. Cover and refrigerate 


4-8 hours or until filling is firm.  Makes 6


servings. 
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Frozen Lemonade Pie 
Ingredients:  


Graham cracker crust: 


2 cups graham cracker crumbs 


7 tablespoons butter, melted 


1/4 cup sugar 


Lemonade filling: 


2 cups heavy whipping cream 


1 (6 ounce) can lemonade frozen 


concentrate, partially thawed 


1 (14 ounce) can sweetened 


condensed milk 


Topping suggestions: whipped 


cream & lemon slices 


Directions:  


Preheat oven to 350 degrees. In a medium 


bowl, mix together graham cracker crumbs, 


butter, and sugar. Press mixture along the 


sides and bottom of a 9-inch pie plate. Bake 7 


minutes. Remove from oven, and let cool 


completely. Whip heavy cream into stiff peaks 


and set aside. In a separate bowl, combine 


lemonade and condensed milk. Gently fold 


whipped cream into mixture so that the filling 


stays light and fluffy. Pour into pie crust, and 


smooth the top. Freeze overnight or until 


filling is frozen. Remove from freezer a 


few minutes before serving. Top with 


whipped cream and lemon slices if desired. 


Makes 8 servings. 


"This pie is my 
favorite!! It’s my 
go-to when I need 
to bring a dessert."
- Reader Kara
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Best Ever Banana Pudding
Ingredients:  


2 (7.25 ounce) packages of Cheesman cookies - or vanilla 


wafers of an equivalent amount, divided  


6-8 bananas, sliced  


2 cups milk 


1 (5.1 ounce) vanilla instant pudding mix 


1 (14 ounce) can sweetened condensed milk 


8 ounces cream cheese, softened 


1 (12 ounce) container whipped topping - or whipped cream 


equivalent 


Directions: 


Line the bottom of a  9" x 13" baking dish with half of the 


cookies. Arrange sliced bananas evenly over cookies. In a 


medium bowl, beat together milk and pudding, using a hand 


mixer.  In a separate bowl, beat condensed milk and cream 


cheese until smooth, and fold whipped topping into this 


mixture. Fold the cream cheese-whipped topping mixture into 


the pudding mixture. Spread mixture evenly over bananas. 


Top with remaining cookes. Chill for a few hours until ready to 


serve. Makes about 12 servings.


______________________________________________


"I make this all the 
time in our 
house... it’s  our 
favorite."


- Reader Sharaet


Hip2Save.com Page 48



http://hip2save.com/2016/04/29/best-ever-banana-pudding/

www.hip2save.com





2  
Ingredient 
Pineapple 


Whip


Ingredients: 


1 whole pineapple, cut up & frozen overnight 
1 cup coconut milk (or milk of your choice)


Directions: 
Place frozen chunks of pineapple and milk into a food processor or
a high-powered blender. Blend until the consistency becomes 
creamy. If pineapple is pushed up: stop, stir, and push back down.
You may need to repeat this process several times. Scoop into
individual serving cups - or transfer mixture into a plastic bag,
with one corner cut off, and squeeze into ice cream cups. Serve 
immediately. Makes 3-4 servings.


"This is truly 
a light, luscious, 


& refreshing, 
dessert!"


- Reader Pamela
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Nutella Crescent Rolls 


Ingredients: 


1 can (8-count) refrigerated crescent dinner rolls 


8 teaspoons Nutella or hazelnut spread 


2 tablespoons sugar & 1/2 teaspoon cinnamon, combined 


(optional)


Directions: 


Preheat oven to 375 degrees. Unroll crescent rolls and 


separate the triangles. Spread a teaspoon of Nutella on each 


triangle. Roll up starting with the wide end, and place on 


baking pan, 2 inches apart. Bake 11-13 minutes or until lightly 


browned. If desired, cool slightly and sprinkle cinnamon 


sugar mixture on top of each roll. Makes 8 rolls.


"They were a HUGE
hit. Loved them!" 
- Reader Jessica
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Angel Food Cake 
Ingredients: 


1 cup cake flour, sifted  


1 3/4 cup sugar, divided 


12 large egg whites, room 


temperature 


1 1/2 teaspoon cream of tartar 


1/4 teaspoon salt 


1 1/2 teaspoon vanilla extract 


1/2 teaspoon almond extract 


Directions: 


Preheat oven to 375 degrees.  In a mixing 


bowl, sift together flour and 1 cup of the 


sugar. Set aside. In a large bowl, add egg 


whites, cream of tartar, and salt; beat until 


peaks form. Slowly add remaining 3/4 cup 


of sugar - beating on high until you have 


achieved stiff peaks.  Add vanilla and 


almond extracts; beat on low until 


blended. Using a spatula, fold in gently. 


Spoon into an ungreased 2-piece angel 


food cake pan. Run a knife through batter 


to get rid of any air bubbles before 


baking. Bake 30-35 minutes or until cake 


springs back when lightly touched. Place 


pan upside down to cool. When 


thoroughly cool, remove from pan. 


"I made this yesterday, 
and it turned out 
awesome!!"


- Reader Chrissy


"There is no way to 
compare homemade 
angel food cake with 
store bought."


- Reader Kerrie
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Black 
Bean 


 Brownies 


Ingredients: 


1 (15.5 ounce) can black beans, 


rinsed & drained   


3 eggs 


3 tablespoons coconut oil or vegetable oil 


1/4 cup unsweetened cocoa powder 


3/4 cup sugar 


1 teaspoon vanilla extract 


1/2 teaspoon baking powder 


1 pinch salt 


1/2 cup chocolate chips


Directions: 


Preheat oven to 350 degrees. 


Place beans in food processor, 


and process until mashed. Add all 


remaining ingredients except for 


chocolate chips. Process until 


smooth. Pour into a greased 8- 


inch square cake pan. Sprinkle 


chocolate chips on top. Bake 30- 


35 minutes. Cool before cutting. 


Makes 16 brownies.


"THANK YOU!!! These brownies are 
amazing. I’ve made them now several times 
for family and friends." - Reader Yani
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NO-BAKE 
THIN 


MINTS 
 


Ingredients: 


1 cup semi-sweet chocolate chips 


2 teaspoons pure mint extract 


1 teaspoon coconut oil (or shortening or 


vegetable oil) 


1 sleeve (27-count) Ritz crackers 


Directions: 


Line a cookie sheet with wax paper, and set aside. In a microwave-safe bowl, mix chocolate 


chips with mint extract and coconut oil. Microwave mixture, in 15-second increments, until 


chocolate has melted and mixture is smooth. Stir after each increment. (It takes 3 


increments in my microwave!) Pick up a cracker, and carefully insert a toothpick through a 


pinhole in the center of cracker. (Yes, there are 7 tiny holes in a Ritz cracker if you take a 


close look!). Dip the cracker into chocolate mixture. Shake the cracker a little to get rid 


of excess chocolate.  Place on cookie sheet. Repeat the steps with the remaining crackers. 


Freeze or refrigerate until set. Makes 27 Thin Mints.


No-Bake 
Tagalongs


Ingredients:  


12 vanilla wafers 


3 tablespoons creamy peanut butter 


1/2 cup chocolate chips 


1/4 teaspoon coconut oil (optional)


Directions: 


Line a cookie sheet with parchment 


paper. Spread 1 teaspoon of peanut 


butter on top of each wafer, and place 


wafers on cookie sheet. In a 


microwave-safe bowl, microwave 


chocolate chips, in 15-second 


increments, until chocolate has melted. 


Stir after each increment. Stir in 


coconut oil if desired. (I recommend 


adding this oil to the melted chocolate 


for a smooth consistency.) Dip wafers 


into melted chocolate and coat well. 


Put back on cookie sheet, and 


refrigerate until set. Makes 12 cookies.
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Slow-Cooker 
Lava Cake 
Ingredients for Cake: 


1 box chocolate cake mix 


3 eggs 


1 1/4 cups milk 


1/2 cup vegetable oil - or coconut oil (which I prefer) 


Ingredients for Topping: 


1  box (4-serving size) instant chocolate pudding mix 


2 cups milk 


1 bag (12 ounce) chocolate chips


Directions: 


Spray slow cooker with nonstick cooking spray. In a large bowl, beat 


together cake mix, eggs, milk, and oil with an electric mixer for a few 


minutes - until batter is smooth. Pour into the slow cooker and evenly 


spread in the bottom of cooker. For the topping: Beat together pudding 


mix and milk, and pour over cake batter. Do not stir. Sprinkle chocolate 


chips over top. Cover and cook on high 2 1/2 hours. You’ll know when it is 


done when the outsides and top set up like a sponge - the middle will be 


gooey. Serve with vanilla ice cream if desired. Makes 12 servings. Yum! 


"Tried this today, 
so yummy!"


- Reader Colleen
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Campfire Cones 
Ingredients: 


Waffle ice cream cones 


Marshmallows 


Filling suggestions: candy bar chunks, such Reese’s Peanut Butter Cups, 


Rolos, chocolate bar pieces, butterscotch or chocolate chips, banana 


slices,  raspberries, strawberries 


Directions: 


Stuff cones full of marshmallows and your preferred fillings (with portions 


based on your personal preference). Wrap each cone in aluminum foil. 


Place over campfire 3-5 minutes, on heated grill 5-6 minutes, or in 375- 


degree oven 5-8 minutes. Remove from heat as soon as filling has melted. 


Caution: Hot! Carefully unwrap foil, and sit back and enjoy the warm and 


gooey deliciousness. Makes as many cones as you feel like filling!
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Thanks
For Reading! 


We appreciate YOU!
Click HERE to view 
more recipes from 


Hip2Save.com


-> Hip2Save on Facebook 


-> Hip2Save on Twitter 
  -> Hip2Save on Instagram 


 -> Hip2Save on YouTube 
 -> Hip2Save’s Daily Email Newsletter 


-> Hip2Save’s Hot Text Alerts 
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