2019

4-H Foods
Revue
Recipes

Saturday, May 18
Neillsville
Clark County Fairgrounds—Dining Hall
1:30 p.m.

Kelcy Jakobi
Romadka
1st grade

Strawberry Spritzers
Ingredients
2 cups pureed strawberries
2 liters lemon-lime soda, chilled
1 can frozen pink lemonade concentrate, thawed
Directions
1. Pour strawberries in a pitcher or punch bowl.
2. Stir in soda and lemonade concentrate. Serve immediately.

Anna Loos
Loyal Lads & Lassies
2nd grade

Sun Punch
Ingredients
1 cup lemonade
1 cup orange juice
2 cups seltzer water
Ice
Directions
1. Stir the lemonade and orange juice together in a pitcher.
2. Slowly pour in the seltzer water (or something bubbly)
3. Fill 4 tall glasses with plenty of ice, pour in the punch and serve.
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Andres Cortez
Lucky Clovers
2nd grade

Dirt Cake Cup
Ingredients
3 Oreos (crushed)
1 cup prepared chocolate pudding
1/2 cup Cool Whip
Directions
1. In a cup layer the chocolate pudding, Cool Whip, and then crushed Oreos.
2. Top with gummy worms.
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Anna Loos
Loyal Lads & Lassies
2nd grade

Oreo Dirt Cups
Ingredients
2 cups cold milk
1 package (4 ounces) chocolate instant pudding
1—8 ounce container whipped topping, thawed
1 package (16 ounces) Oreos—crushed into crumbs
Gummy Worms
10 plastic cups (8 ounces)
Directions:
1. Pour the milk into a mixing bowl and add the pudding mix.
2. Beat with a wire whisk until well blended (about 2 minutes)
Let pudding stand for 5 minutes.
3. Stir whipped topping into the pudding very gently until it is all the same color.
4. Place about 1 tablespoon of the crushed cookies into the bottom of each cup.
5. Then add 2 tablespoons of pudding
to each cup.
6. Repeat another layer of cookies, then
pudding, then cookies.
7. Finish up by adding 2 gummy worms cut in half to the top of each of the cups.
8. Put cups in the refrigerator for about one hour to chill them.
Note—you can wait and add gummy worms until ready to serve.

Page 3

Anna Cortez
Lucky Clovers
Kindergarten

Candy Cookie Cups
Ingredients
2 1/2 cups flour
3/4 teaspoon baking soda
1 teaspoon salt
1 and 1/2 sticks butter, melted
3/4 cup packed brown sugar
3/4 cup granulated sugar
2 eggs
1 teaspoon vanilla
1 1/2 cups M & M’s
Directions
1. Whisk the flour, baking soda and salt in a
medium bowl.
2. Beat the butter and sugars in a large bowl with a mixer until fluffy.
3. Beat in eggs and vanilla.
4. Stir in flour mixture until combined, and then stir in M & M’s.
5. Refrigerate dough until firm (about 30 minutes).
6. Preheat oven to 350°.
7. Coat muffin tin with cooking spray.
8. Scoop dough into prepared muffin pan and bake until golden (about 20 minutes).
9. Let cool 30 minutes before removing from pan.
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Brady Gerhardt
Neillsville Lights
3rd grade

Classic Peanut Butter Cookies
Ingredients
1 cup unsalted butter
1 cup crunchy or creamy peanut butter
1 cup white sugar
1 cup packed brown sugar
2 eggs
1 teaspoon baking powder
2 1/2 cups all purpose flour
1/2 teaspoon salt
1 1/2 teaspoons baking soda
Directions
1. Preheat oven to 375°.
2. Cream butter, peanut butter and sugars together in a bowl; beat in eggs.
3. In separate bowl, sift flour, baking powder, baking soda, and salt; then stir into butter mixture.
4. Put dough in refrigerator for 1 hour.
5. Roll dough into 1” balls put on baking sheets. Flatten each ball with a fork, making a crisscross
pattern.
6. Bake for 8—10 minutes or until cookies begin to brown.
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Jillian Rueth
Loyal Lads & Lassies
3rd grade

Strawberry Banana Cheesecake Salad
Ingredients
1 container (16 ounces) vanilla yogurt
1 container (regular size) Cool Whip
1 box package of No Bake Cheesecake Filling
1 bag of miniature marshmallows
1—2 containers of strawberries (sliced)
3 bananas (sliced)
Directions
1. Combine the first 3 ingredients in a bowl until blended.
2. Add in marshmallows.
3. Stir in strawberries and bananas until mixed.
Other fruits can be substituted or added as desired
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Mallory Jakobi
Romadka
4th grade

Cheese Cake Cups
Ingredients
16 vanilla wafer cookies
1 package cream cheese
6 tablespoons sugar
1 egg
1/2 teaspoon vanilla
Pie filling—your choice
Cool Whip
Directions
1. Preheat oven to 350°
2. Line muffin pans with cupcake papers.
Spray paper liners with Pam spray.
3. Place one wafer cookie in the bottom of each cupcake paper.
4. Beat together the cream cheese, sugar, egg, and vanilla until smooth.
5. Pour equal amounts over each wafer.
6. Bake for 15 minutes.
7. Cool and top with your favorite pie filling and a dab of Cool Whip.
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Nicolas Stiemann
Lucky Clovers
9th grade

Lemon Fluff
Ingredients
1 can (12 oz.) evaporated milk
1 cups graham cracker crumbs (about 28 squares)
5 tablespoons butter, melted
1 package (3 oz.) lemon gelatin
1 cup sugar
1 1/3 cups boiling water
1/4 cup lemon juice
1 teaspoon lemon zest
Directions
1. Pour milk into small metal bowl; place mixer beaters in the bowl. Cover and refrigerate for at
least 2 hours.
2. Meanwhile, in small bowl, combine crumbs and butter; set aside 2 tablespoons for garnish.
Press the remaining crumbs onto the bottom of a 13 X 9 pan. Bake in 350 degree oven for
10 minutes. Cool.
3. Meanwhile, in a large bowl, dissolve gelatin and sugar in boiling water. Stir in lemon juice. Cover and refrigerate until syrupy, about 1 1/2 hours.
4. Add 1 teaspoon lemon zest to chilled milk and beat until soft peaks form. Beat gelatin until tiny
bubbles form.
5. Fold milk into gelatin and pour over prepared crust.
6. Sprinkle with reserved crumbs. Cover and refrigerate until set.
7. Cut into squares. Garnish with whipped topping or lemon slices as desired.
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Willow Haase
Reseburg Ramblers
9th grade

Kolachky
Ingredients
1/2 cup butter
3 ounces cream cheese
1 teaspoon vanilla
1/8 teaspoon salt
1 cup flour
Fruit filling of your choice
(Solo brand fillings work well: apricot, raspberry, etc.)
Directions
1. Cream the butter and cream cheese together.
2. Add vanilla, salt, and flour and mix well.
3. Divide dough in half, cover with plastic wrap/flour sack towel and refrigerate 1 hour
(easier to work with)
4. Preheat oven to 375°.
5. Place dough on floured surface. Roll out to 1/8 inch thick.
6. Cut into squares (approximately 2 1/2 x 2 1/2 inches).
7. Place about 1 teaspoon of filling in center of each square.
8. Bring up opposite corners and pinch together.
9. Place on baking sheet and bake for 10—12 minutes.
10. Cool 1 minute and then remove to wire racks to cool completely.
11. Sprinkle with powdered sugar.
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Christopher Cortez
Lucky Clovers
8th grade

Quick Rice
Ingredients
26.4 ounces of precooked brown rice (Uncle Ben’s for example)
3 tablespoons soy sauce
2 tablespoons cayenne pepper
2 tablespoons water
1 tablespoon honey
2 tablespoons olive oil
30 ounces of peeled & deveined shrimp
9 lightly beaten eggs
4 1/2 cups sugar snap peas, sliced diagonally
3/8 teaspoon salt
9 garlic cloves, crushed
Directions
1. Heat rice according to package.
2. Combine soy sauce, cayenne pepper, water and honey in large bowl.
3. Combine 1 teaspoon of olive oil and the shrimp in a medium bowl; toss to coat.
4. Heat a large skillet over high heat. Add shrimp to the pan and stir -fry for 3 minutes.
5. Add cooked shrimp to the soy sauce mixture; toss to coat shrimp.
6. Add 1 teaspoon of olive oil to pan, swirl to coat. Add the eggs to cook; cook for however long
it takes for them to set.
7. Remove from pan and cut into bite-sized pieces.
8. Add 1 teaspoon of olive oil to pan, swirl to coat.
9. Add the rice and stir-fry for 4 minutes.
10. Add rice to shrimp mixture.
11. Add 1 teaspoon of oil to pan; swirl to coat. Add sugar snap peas, salt, and garlic to pan and
cook until thoroughly heated.
12. Serve with rice and shrimp mixture.
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Maria Cortez
Lucky Clovers
7th grade

BBQ Sandwich
Ingredients
1 pound ground beef
1 teaspoon all purpose seasoning (I use Lawry’s)
1/2 cup BBQ sauce
2—3 tomatoes
Lettuce for topping
Cilantro for topping
Bread (any kind)
1/2 onion
Shredded cheese (for topping)
Directions
1. Brown the meat. While that is cooking you can start cutting up the tomatoes and lettuce.
2. Once meat is browned add BBQ sauce, all purpose seasoning, and a pinch of black pepper. For
extra flavor I add cut up tomatoes to meat along with cilantro and 1/2 cup onion while browning.
3. If desired toast the bread (for extra crunch).
4. Place bread on plate, add meat and top with tomatoes, cheese, lettuce, and cilantro.
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Sam Lathrop
Loyal Lads & Lassies
7th grade

Slow Cooker Beef Stroganoff
Ingredients
2 pounds beef stew meat
8 ounces mushrooms, sliced (optional)
2 packets (1 ounce each) Lipton onion soup mix
1 cup low sodium beef broth
1/4 cup Worcestershire sauce
1 container (16 ounces) sour cream
5 ounces chive and onion cream cheese
2/3 cup heavy whipping cream
Pepper (to taste)
12 ounces egg noodles, cooked
Directions
1. Spray the inside of a medium slow cooker with cooking spray (7 quart size)
2. Place the stew meat, mushrooms, onion soup mix, beef broth and Worcestershire sauce in slow
cooker. Cover with lid and cook on low heat for 5 to 6 hours.
3. In a medium bowl combine sour cream, cream cheese, and heavy whipping cream. Whisk to
combine then stir in to meat mixture. Season with a little pepper.
4. Cover with lid and let it warm up for another 20 minutes.
5. Serve over cooked egg noodles.

Page 12

Thank You . . .
Clark County Fairgrounds
Host Facility
Kari Thorpe
Judge
4-H Members, Leaders, and Parents,
for your time and effort
in making this event a “tasteful” success!

An EEO/Affirmative Action employer, University of Wisconsin-Extension provides equal opportunities in employment and
programming, including Title IX and ADA requirements.
If you need an interpreter, materials in alternate formats or other
accommodations to access this program, activity, or service, please contact the program coordinator at 715-743-5121 as
soon as possible (10 days is reasonable) preceding the scheduled event so that proper arrangements can be made in a
timely fashion.
4-H clover protected under 18 U.S.C. 707

