


1 lb. Sausage
2-3 Rolls of Biscuits
2-4 tbs. Oil
3/4-1 C. Flour
1/2 gal. Milk
Salt and Pepper

From Rowdy Hartman, Vice President of 
Business Development

He submitted three mouth-watering recipes, 
but to keep it fair for everyone, only one was 
selected. Make sure to ask him for the other 
two (seriously).

Hartman’s 
Sausage Gravy 

Biscuit Casserole



1. Preheat oven to 400 degrees.
2. Line bottom of a baking sheet with raw 
biscuits and cook for 5-10 minutes (or until 
tops are golden brown).
3. Add oil and cook sausage in a 10 qt. 
saucepan on med-high heat. Do not drain.
4. Slowly add flour and stir until flour pastes 
onto sausage. Slowly add milk and stir 
continuously on med-high heat until gravy 
thickens to a broken drip from spoon pour. 
Salt and pepper to taste.
5. Pour over cooked biscuits and place raw 
biscuits on top. 
6. Place back in oven for about 10 minutes 
(or until biscuits are golden brown on top.)
7. Remove and serve. 

Serves 6-8

Rowdy’s Secret: Add a fried egg on 
        top while serving.



Soup Base
1 Medium Onion
3 lg Garlic Cloves
2-4 Sliced Carrots
2-4 Diced Potatoes
1/2 C. Tomato Sauce
1/2-1 C. Stewed 
    Tomatoes
3 tsp. Beef Bouillon 
   Granules
4 quarts Water

Meatball Mixture
1/2 C. Long Grain 
   Uncooked White 
   Rice
2 lbs. Ground Beef
2 Eggs, Slightly 
   Beaten

Salt & Pepper

From Carolyn Bigham, Controller 

This recipe came straight from her husband’s 
grandma’s recipe book. When he sent it to 
Carolyn, he sent it with the message, 
“Mmmm. Can you make this tonight?” 

Quick Albondigas Soup



1. Combine Soup Base ingredients in a large 
soup pot. Cover and bring to a boil over high 
heat.
2. Meanwhile, combine Meatball Mixture in a 
large bowl and form into 1 1/2 inch meatballs. 
Add into the just boiling soup base.
3. Reduce heat to medium for 20-25 minutes 
or until meatballs are cooked through. Finish 
with salt and pepper to taste.

Carolyn’s Secret: Serve with fresh 
avocado slices on top. 

Serves 6-8



5 Jalapenos
1 Can of Fire Roasted Tomatoes (Diced)
1 tsp. Kosher Salt
1 tsp. Garlic Salt 

Danny’s Homemade 
Hot Sauce

From Danny Duran, Production

Danny Duran is our die cut extraordinaire. If 
you’ve ever gotten anything with shape other 
than a rectangle, it has touched his hands. If 
this hot sauce is half as good as his ability to 
operate the Heidelberg, then this is a recipe 
you don’t want to skip. 



1. Char jalapenos on a griddle until the skin 
is charred completely.
2. Take jalapenos from the griddle and wrap 
in a moist towel until cool.
3. When jalapenos are cool, removed the 
stems and cut up into slices. Add to a 
blender.
4. Add can of tomatoes, kosher salt, and 
garlic salt. Add a little water.
5. Pulse ingredients in blender until it is the 
consistency you like.
6. Sit back and enjoy with tortilla chips.

Danny’s Secret: Don’t skip the moist 
towel. Along with leaving the char 
on the jalapenos, cooling the peppers 
in a cool, damp towel locks in the 
roasted flavor, giving the sauce an   
            amazing taste. 



1 C. Cornmeal
3 C. All Purpose Flour
1 1/3 C. Sugar
2 tbs. Baking Powder
1 tsp. Salt
2/3 C. Veg Oil
1/3 C. Melted Butter
2 tbs. Honey
4 Eggs, Beaten
2 1/2 C. Whole Milk

From Don Denny, Owner

We host an annual chili and cornbread 
competition and this recipe took first prize 
in 2018. We have some serious food critics at 
Slate Group, so when we say it’s good... 
it’s good. 

Moist Sweet 
Cornbread



1. Preheat oven to 350 degrees. Grease a 9x13 
baking dish.
2. In a large bowl, stir cornmeal, flour, 
sugar, baking powder, and salt.
3. Pour in the veg. oil, melted butter, honey, 
beaten eggs, and milk. Stir just until 
moistened.
4. Pour batter into the greased baking dish 
and bake for about 45 minutes.
5. Remove from oven. Serve warm with 
butter or honey or simply plain. 

Don’s (Wife’s) Secret: Watch toward the 
end. You want it to be turning golden 
and starting to show some cracks.

Serves as many people as slices you cut.



2 lbs. Ground Beef
2 Cans Ranch 
   Style Beans
1 Can Rotel
Garlic Salt
Garlic Powder
Cayenne Pepper
1 Small Bottle 
   of Steak Sauce

Raymond’s Chili

From Raymond Ramos, Production

Raymond operates our envelope printer. 
Likewise to Don’s cornbread recipe, 
Raymond’s chili won our 2019 Chili and 
Cornbread Cook-Off... and 2018... and 
2017... I think you get it. Basically, anyone 
who enters now just hopes for second place.

1 pkg. of Mild 
   Chili Powder
1 pkg. of Hot 
   Chili Powder
1 Jar of Cherry 
   Jalapeno Peppers
1/2 C. Jalapeno Juice
Chopped Onion
Cheese



Serves a lot.

1. Brown ground beef.
2. After browned, add cans of beans. Do not 
drain excess fat unless desired.
3. Add steak sauce, Rotel, chili powder, and 
seasonings to taste. Mix and simmer for 5 
minutes.
4. Add jalapeno juice and cherry peppers. 
Mix well.
5. Serve warm, topping with cheese, onion, 
and additional jalapenos.

Raymond’s Secret: Sometimes exact 
measurements are overrated.



1 Pkg. (about 30 ounces) Frozen
   Country-Style Hash Brown Potatoes
1 C. Shredded Cheddar Cheese
1 Container (16 ounces) sour cream 
2 Cans (10 1/2 ounces) Condensed Cream 
   of Potato Soup
1 Small onion, chopped (about 1/4 cup) 
1/2 C. Grated Parmesan Cheese

From Paul Lawerence, Prepress

Paul is a member of our prepress 
department with one of the most “Yep! I 
can do that” attitudes, so considering that 
he sounded sad when he mentioned his 
grandma doesn’t do his secret addition 
anymore... we’d say do the addition.

Hash Brown
Casserole



1. Set the oven to 350°F. Spray a 3-quart 
shallow baking dish with vegetable cooking 
spray.
2. Stir the potatoes, half the Cheddar cheese, 
the sour cream, soup, onion and Parmesan 
cheese in a large bowl. Season the potato 
mixture as desired. Spread the potato mixture 
in the baking dish. 
3. Cover the baking dish and cook for 
45 minutes. 
4. Add remaining shredded cheese and cook 
uncovered until melted.

Paul’s Secret: Add some corn flakes into 
the cheese topping (step 4) for a little 
extra crunchy texture.

Serves 5



6 Large Sweet Potatoes (about 5 Lbs.)
3 tbs. Thawed Orange Juice Concentrate
2 tbs. Water
2 tbs. Honey
1 tbs. Butter
1/4 C. Sugar (can be ommitted)
2 Golden Delicious Apples, 
   Sliced 1/8” thick

From Laurie Martin, Marketing 
Coordinator 

Growing up, Laurie was an extremely picky 
eater. She still thinks combining fruits with 
other food groups is weird. But this recipe 
has always passed her picky eater test with 
flying colors. 

Sweet Potatoes 
& Apples 



1. Cook sweet potatoes in boiling water for 25 
minutes or until tender. Let cool and peel.
2. In a large mixing bowl, combine OJ, water, 
honey, and butter. Mix well.
3. Add sugar (optional), and 1/3 of the OJ 
mixture to potatoes. Beat mixture at medium 
speed until smooth and fluffy.
4. Spoon into a greased, shallow 2 1/2 qt. 
casserole dish.
5. Arrange apples slices over potatoes. Brush 
with remaining OJ mixture.
6. Bake uncovered at 350 degrees for 
20 minutes.

Laurie’s Secret: Change up step 3 by 
dicing the sweet potatoes and stirring in 
the mixture, instead of beating it.

Serves 4-6



From Matthew Mann, Graphic Designer

Matthew Mann is one of our graphic 
designers. This is a recipe he didn’t even have 
written down - just knew it from the heart. 
But, he wrote it down just for this recipe 
book. With that description, how can you 
doubt it’s gonna be good?

Mann’s Meat Loaf

Meatloaf Mixture
1.5-2 lbs. Ground Beef
2 Eggs
1 Onion, Chopped
1 C. Milk
1 C. Dried Panko 
   Bread Crumbs
Salt and Pepper
1 Packet McCormick’s 
   Meat Loaf Seasoning

Sauce
2 tbs. Brown Sugar
2 tbs. Prepared 
   Mustard
1/3 C. Ketchup



Serves 10

1. Preheat the oven to 350 degrees.
2. In a large bowl, combine the beef, egg, 
onion, milk, and bread crumbs. Season with 
salt and pepper to taste. Place in a lightly 
greased 5 x 9-inch loaf pan.
3. In a separate small bowl, combine the sauce 
ingredients. Mix well, and pour over the 
meatloaf.
4. Bake for 1 hour or until a knife in the 
middle comes out clean.

Matthew’s Secret: For the salt lovers, 
use crushed saltine crackers instead of 
bread crumbs.



1 can Cream of Chicken Soup
1/2 lb. Velveeta Cheese
1 (4 oz.) Can Green Chilies
1 sm. Jar of Pimientos
1 sm. Can of Evaporated Milk
1 lb. Ground Beef
1 C. Chopped Onion
Garlic Salt
Salt & Pepper
1/2 lb. Grated Cheddar Cheese
1 Dozen Tortillas

Green Enchiladas

From Laura Tucker, Account Executive 

Laura Tucker is one of our account 
executives. You can always count on her to 
tell you the truth about a situation, no matter 
the cost to her. You know what she says about 
these enchiladas? They are amazing.



Serves 6

1. In a saucepan, combine the first 5 
ingredients. Stir occasionally.
2. Meanwhile, in another pan, cook ground 
beef and onion until brown and sizzling. 
Add seasonings. Remove from heat and 
drain. 
3. Add the grated cheese to the meat so it 
begins to melt in.
4. Dip tortillas in hot oil and drain. Roll 
meat in tortillas and place in a 9 x 13-inch 
pan.
5. Pour cheese sauce (from step 1) over 
tortillas and cover with foil. Bake at 350 
degrees for 20 minutes. 

Laura’s Secret: Make it easier by 
layering the tortillas and meat instead 
of rolling it up.



1 Stalk of Celery
1 Bell Pepper
1 Large Onion
1 lb. Bacon
1 lb. Steak
2 Apples
1 Large Pan of 
  Cooked Cornbread

1 pkg. Bread Crumbs
1 Box of Crushed
   Saltines
2 Loaves of Bread
    (toasted & Cut 
    into small pieces)
4 Liters of Chicken 
   Broth

Grandma Francis’s 
Dressing (Or Stuffing)

Salt, Pepper, Cumin & Garlic to Taste

From David Uriegas, Production

David operates our Apex Foil, as well as 
lending a helpful hand in other finishing 
areas as needed. He has a gift for precision, 
and we know anything that comes from him 
won’t disappoint.  



1. In a 3-qt pot, boil bacon, steak, and 
apples.
2. Once cooked, dice bacon and steak. 
Remove skin from apples and dice. Mix all 
together. Add cooked corn bread, crushed 
saltines, and toasted bread. Mix well.
4. Finely chop celery, bell pepper, and onion 
and add to mix. Season with salt, pepper, 
cumin, and garlic to taste. Mix very well.
5. Add chicken broth. (Could also use 
reserved water from boiling steak and 
bacon.)
6. Bake at 350 degrees for about 2 hours.
7. Enjoy with turkey and all your trimmings.

David’s Secret: Make sure the dressing is 
very moist before cooking so it will not 
come out too dry.



16 oz. Cream Cheese, Softened
1/2 C. of Sugar
1 tsp. Vanilla Extract
2 Eggs
1 Prepared Deep-Dish Crumb Crust (9 oz.)
1 C. Dark Chocolate Chips
1/4 C. Milk

Chocolate & Vanilla
Swirled Cheesepie 

From Robert Jones, Wide Format Manager

Robert sometimes brings vegetables from his 
garden, and sometimes brings a dessert his 
wife baked. Either way, there are never any 
leftovers.



Robert’s Secret: Drizzle with warm red 
             raspberry jam when serving.

1. Preheat oven to 350 degrees.
2. Beat cream cheese, sugar, and vanilla in 
mixer bowl until well blended. Add eggs and 
mix thoroughly. Spread 2 cups of the batter in 
crumb crust.
3. Place chocolate chips in a microwave safe 
bowl. Microwave, stirring occasionally, until 
melted and smooth, approximately 1 minute. 
Cool slightly.
4. Add melted chocolate and milk to 
remaining batter. Blend thoroughly. 
5. Drop chocolate batter by spoonfuls onto 
vanilla batter. Gently swirl with knife for 
marbled effect.
6. Bake 30-35 minutes or until center is 
almost set. Cool by refrigerating several hours 
or overnight.



1/3 C. Soft Shortening
1/3 C. Sugar
1 Egg
2/3 C. Honey
1 tsp. Vanilla
2 3/4 C. Flour
1 tsp. Baking Soda
1 tsp. Salt

From Jason Willis, Account Executive

Jason says his Gram was the best cook ever. 
She kept things simple, as you’ll see from the 
instructions. Once in the oven, check on the 
cookies regularly, and soon you’ll have the 
softest, tastiest Christmas cookies ever.

Gram’s Christmas 
Cookies



1. Mix ingredients.
2. Chill for 1-2 hours.
3. Roll 1/4 inch thick.
4. Bake at 375 degrees until golden brown.

Jason’s Secret: Don’t overthink this. 
(& don’t forget about them in the oven.)



If you try 
out a recipe, we’d 

love to know!

Tag us on your 
Facebook or Instagram story.


