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San Francisco Chops 
Ingredients 
4 boneless center cut pork chops; ½ - ¾ inch thick 
1 tablespoon oil 
1 clove garlic, minced 
For Sauce: 
2 teaspoons oil 
4 tablespoons dry sherry or broth 
4 tablespoons soy sauce 
2 tablespoons brown sugar 
¼ teaspoon crushed red pepper 
For thickening: 
2 teaspoons cornstarch 
2 tablespoons water 
To serve: 
Egg noodles 
 
Directions 
1. In a small bowl combine sauce ingredients: 2 tsp. oil, sherry, soy sauce, brown sugar, and red pepper.  Set aside. 
2. Trim fat off pork chops; heat 1 tablespoon oil in skillet and brown pork chops on both sides. 
3. Add garlic and sauté for 1 minute being careful not to burn it, add to chops. 
4. Pour sauce over chops. Cover tightly. 
5. Simmer 30 to 35 minutes.  Turn chops over once halfway through cooking. Check occasionally if sauce is cooking down 
to much add 1 to 2 tablespoons water.  Remove chops to platter. 
6. Dissolve cornstarch in water and stir into the sauce in the skillet.  Cook until thickened, about 3-5 minutes. 
7. Pour over chops and serve over egg noodles. 
 
These go well with any green vegetable or Bok Choy salad, and fresh fruit. 
  

http://www.grouprecipes.com/15429/san-francisco-chops.html##
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Fancy Sherried Chicken Breasts 
This recipe came out of a church cookbook my Mom gave me many years ago.  It is so easy and tastes delicious. 
6 servings 
Ingredients: 
6 boneless skinless chicken breasts 
2-4 Tablespoons olive oil for frying 
¼ teaspoon dried marjoram 
¼ teaspoon dried thyme 
1 – 10 ¾ ounce can condensed cream of mushroom soup 
½ soup can water 
4 oz. fresh button mushrooms, sliced 
⅓ soup can sherry – NOT USE COOKING SHERRY 
Preparation: 
1. Heat oven to 350°.  In a small bowl mix the soup and water together, set aside.   
2. Trim fat from chicken.  Heat the oil in a heavy skillet; brown chicken until golden.  Remove the chicken and arrange in 
a 9- x 13-inch baking dish.  Sprinkle with marjoram and thyme.   
3. If necessary, add a little more oil to the pan and sauté the mushrooms.  Add the soup mixture scraping and deglazing 
the pan. 
4. Pour sherry over the chicken.  Pour soup mixture over the chicken.  Cover with foil.  Bake 45 minutes.   
5. Remove cover.  Check to see if there is enough liquid.  Bake about 15 minutes longer or until chicken is brown, very 
tender and sauce is golden. 
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Basil Salmon 
Don’t be fooled when buying salmon.  If your grocery store is selling “Wild” salmon it is either really old or they are lying.  
Alaska’s fishing season does not start until April and ends in June.  Therefore, any salmon you buy is most likely farmed.   
Want to know what a salmon farm looks like?  
http://www.marineharvestcanada.com/farming_virtual_salmon_farm.php 
 
Ingredients: 
1½ cups fresh basil leaves 
3 tablespoons plus 2 teaspoons olive oil 
1½ teaspoons minced garlic 
¾ teaspoon pepper 
½ teaspoon lemon juice 
¼ teaspoon salt 
1 tablespoon plus 4 teaspoons shredded Parmesan cheese, divided 
4 salmon fillets (4-6 oz. each) 
 
Preparation: 
1. Preheat oven to 400° 
2. Combine the basil, oil, garlic, pepper, lemon juice, salt and 1 tablespoon Parmesan cheese in a food processor; cover 
and process until finely chopped.  
3. Place the salmon in a greased 9x13 inch baking dish. Spread 2 tablespoons of the basil mixture over fillets. (Cover and 
refrigerate remaining mixture for another use.)  
4. Bake, uncovered, 20-22 minutes or until fish flakes easily with a fork. Sprinkle with remaining cheese. Bake 2-3 
minutes longer until cheese is melted.  Serves  4. 
 
Basil Salmon Recipe at www.tasteofhome.com  
 

No Basil?  Simple Salmon 
Ingredients: 
3 tablespoons olive oil 
1 lemon 
1½ teaspoons minced garlic 
1 tablespoon chopped parsley 
¾ teaspoon pepper 
¼ teaspoon salt 
4 (4-6 oz.) salmon fillets or one large fillet 
 
Preparation: 
1. Preheat oven to 400° 
3. Place the salmon, skin side down, on a piece of foil large enough to wrap it in. Place in a baking dish. Rub the olive oil 
over the fillet, zest some of the lemon peel, then squeeze the juice of the lemon over the fillet, and sprinkle remaining 
ingredients on top.  Wrap and seal the foil. 
4. Bake, 15-20 minutes or until fish flakes easily with a fork.  Serves  4. 
 
  

http://www.marineharvestcanada.com/farming_virtual_salmon_farm.php
http://www.tasteofhome.com/
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Beef Stew 
6-8 Servings 
Ingredients: 
2 lbs. beef stew meat 
½ c. flour 
3 Tbsp. Crisco 
1 clove garlic  
1 med. onion 
3 stalks celery 
4 carrots 
2 bay leaves 
1 teaspoon salt 
½ teaspoon black pepper 
½ teaspoon paprika 
⅛ teaspoon ground cloves 
1 teaspoon lemon juice 
1 teaspoon Worcestershire sauce 
2 cups beef broth  
1 beer or 1½ cup red wine 
Preparation 
1. Pour flour in a paper or plastic zip bag.  Add meat pieces and shake in flour.  Melt shortening in a heavy skillet.  Add 
beef to skillet and sauté until evenly browned. Transfer to slow cooker. 
2. Deglaze the skillet with the broth and beer or wine, pour over beef in slow cooker. 
3. Cover and cook on High 4-5 hours or Low 8 hours. 
 
Note:  I do not add potatoes to my stew while it is cooking, because I like to freeze leftovers and the potatoes do not 
freeze well.  Therefore, 1 hour before serving I boil cut up potatoes.  When it is time to serve I spoon a few into the 
bowls, then ladle the beef mixture over them.  
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Bok Choy Salad 
This salad goes well with Fancy Sherried Chicken Breasts and San Francisco Chops.  The topping, dressing and salad 
should not be combined until immediately before serving.   However, all 2 can be made ahead of time and kept 
separately.  The topping will last in an airtight container 2-3 weeks; the dressing is good for at least 1-2 weeks, 
refrigerated. 
Ingredients: 
Topping: 
½ cup butter  
2 tablespoons sugar  
½ cup sesame seeds  
2 (3 ounce) packages ramen noodles (uncooked, broken up, & do not use seasoning packs)  
1 (3 ounce) package sliced almonds  
Dressing: 
¾ cup vegetable oil  
¼ cup red wine vinegar  
½ cup sugar  
2 tablespoons soy sauce  
Salad: 
1 (2 lbs.) bok choy  
4 stalks green onions with tops  
Preparation: 
1. In large pan melt butter and add sesame seeds, sugar, broken ramen noodles, almonds.  
Brown and set aside to cool. After cooled, break up and set aside in small bowl.  
2. Wash and chop bok choy (smaller is better) and green onions in large salad bowl.  
3. Mix vegetable oil, red wine vinegar, sugar, and soy sauce.  
 
Just prior to serving the salad, mix bok choy and ramen noodles mixture.  Drizzle the dressing over salad or pass it 
around in small bowl. 
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Homemade English Muffins 
This recipe was in Ladies Home Journal in February 2012 and they are terrific.  The book the recipe came from is sourced 
below.  Based on this recipe I think it is well worth checking out the other recipes from the book!  
Ingredients: 
2 cups Buttermilk 
3¾ cups bread flour, plus more as needed 
4½ teaspoon (2 pkgs.) instant dry yeast 
2 tablespoons sugar 
1 ½ tablespoons kosher salt 
2 tablespoons honey 
1 tablespoon unsalted butter, at room temperature 
Cornmeal for dusting 
Preparation: 
1.  In a saucepan warm the buttermilk over low heat until just starting to steam.  Set aside. 
2.  In a large bowl, combine the bread flour, yeast, sugar and salt.  Add buttermilk in a steady stream, folding dough (not 
stirring) with a scraper.  Then add honey and butter, fold until dough is almost smooth but still a little shaggy, about 5 
minutes.  Add a little more flour if dough is very sticky (no more than ½ cup).  The dough will pull away from the sides of 
the bowl and can be shaped into a ball with a scraper but will still be slightly sticky. 
3. Cover the bowl with plastic wrap and let dough rise in the refrigerator for at least 2 hours or up to 24 hours. 
4. Line a baking sheet with parchment and sprinkle with cornmeal.  Place dough onto a work surface generously dusted 
with cornmeal and pat or roll out to about ¾ inch thick.  Using a 3-inch biscuit cutter (or a glass0, cut into rounds (you’ll 
have to knead the scraps together and reroll to cut the last few0.  Transfer rounds to prepared baking sheet.   Cover 
loosely with plastic wrap and let rise until puffy, about 45 minutes. 
5. Heat oven to 350°.  Heat a large nonstick or iron skillet over medium heat until very hot and then,, working n batches, 
brown both sides of the rounds, 3-5 minutes per side, the quickly return to the baking sheet.  Repeat with the remaining 
rounds.  Bake until puffed, golden brown and the sides of the muffins feel set but still soft when squeezed, 15-20 
minutes.  Let cool lightly, then split and serve.  Store the extra muffins in an airtight container for 2-3 days. 
 
Williams-Sonoma’s Home Baked Comfort: Featuring Mouthwatering Recipes and Tales of the Sweet Life.  Recipes by Kim 
Laidlaw.  2011.  by Weldon Owen, Inc. and Williams Sonoma, Inc., San Francisco, California. 
 
Reprinted in: Ladies Home Journal, February 2012 
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Nachos 
Nothing special here but a snack for the week none the less. 
On a plate layer: 
Tortilla chips 
Shredded cheese 
Chopped jalapeños 
Chopped onions (red, white, green or a mix of all three) 
 
Heat in microwave on HIGH 1 minute or until cheese is melted.  Serve with salsa, sour cream, and guacamole, if desired. 


