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“Super Mario Brothers Bash” Recipe Plan
Appetizers

Italian-style Mini-Meatballs

Makes: about 30 meatballs

Ingredients- sauce

1 tablespoon olive oil

1 medium red onion, chopped

1 garlic clove, crushed

one 14-ounce can diced tomatoes

4 ½ teaspoons tomato paste

1 tablespoon ketchup

1 teaspoon light brown sugar

¼ teaspoon dried oregano

¼ cup vegetable broth

Ingredients- meatballs

1/4 pound ground beef

¼ pound ground veal

¼ pound ground pork

1/3 cup fresh white bread crumbs

3 tablespoons milk

a small handful of parsley leaves, chopped

2 tablespoons freshly grated Parmesan

salt and pepper, to season

2 or 3 tablespoons canola oil, for frying

Directions

· First make the sauce. Heat the oil in a large pan and sauté the onion for 10 minutes, or until soft. Add the garlic, cook for 1 minute, then transfer half to a food processor. Add the tomatoes, tomato paste, ketchup, sugar, oregano, and vegetable broth to the onions left in the pan, bring to a boil, reduce the heat, and simmer for 25 minutes.

· Meanwhile, add the ground beef, veal, and pork to the onion in the food processor. Whiz for a minute to chop everything, then add the bread crumbs, milk, parsley, and Parmesan, seasoning with salt and pepper to taste. Pulse until well combined. Form rounded teaspoonfuls of the meatball mixture into about 30 small balls. You can now either fry the meatballs or bake them in the oven.

· For oven browning: Preheat the oven to 400 degrees F. Put a baking sheet in the oven when you turn it on and allow it to heat up. Put 2 tablespoons of canola oil on the hot baking sheet and add the meatballs. Bake for 20 minutes, turning halfway through.

· Puree the sauce until smooth, and season to taste with salt and pepper. Return to the saucepan and add the browned meatballs, using a slotted spoon. Simmer for 5 to 10 minutes more. Serve with spaghetti or in hollowed-out French bread.

· Optional Cheesy Topping: Transfer the cooked meatballs and sauce to a baking dish, sprinkle with 1 cup grated Cheddar or mozzarella, and pop under a preheated broiler for 2 to 3 minutes, until the cheese is golden and bubbling.

Recipe adapted from Parenting.com

Pretzel and Fruit Kabobs

Ingredients:

1 bag thin stick pretzels

2 cups pineapples, mangos, apples, pears, strawberries, bananas, grapes and other seasonal fruits

Directions:

· Cut the fruit into bite-size pieces and sprinkle with lemon juice to keep from browning.

· Skewer the pretzel sticks with the fruit and eat right away.

Recipe adapted from HGTV.com
Tomato Cheese Bread
Ingredients

1 loaf French bread , cut in half lengthwise

1 can (11 oz.) Campbell's® Condensed Tomato Bisque Soup

1 cup shredded sharp Cheddar cheese

1 cup shredded Monterey Jack cheese

1 cup chopped green onion

1 teaspoon garlic powder

Directions

· Place bread halves on baking sheet. Bake at 400°F. for 5 min.

· Mix soup, cheeses, onions and garlic powder. Spread soup mixture over bread to within 1/4" of edges.

· Bake 5 min. or until cheese melts. Cut into slices.

Recipe adapted from KitchenDaily.com
Pizza Pasta
Ingredients

8 ounces rotini pasta

1 pound lean ground beef

1 small onion, diced

1 (28 ounce) jar spaghetti sauce

4 ounces sliced pepperoni sausage

2 cups shredded mozzarella cheese

Directions

· Preheat oven to 350 degrees F (175 degrees C).

· Bring a large pot of lightly salted water to a boil. Add pasta and cook for 8 to 10 minutes or until al dente; drain.

· In a medium skillet over medium-high heat, cook beef with onion until beef is brown. Drain. Combine beef mixture with spaghetti sauce, pepperoni and cooked pasta and pour into a 9x13 inch baking dish. Top with mozzarella.

· Bake in preheated oven for 30 minutes, until cheese is melted and golden.

Recipe adapted from AllRecipes.com
Main

Pizza
Make your life easy and order a mixed selection of pizzas from your local favorite pizza place

Italian Salad

Ingredients

2 cups romaine lettuce - torn, washed and dried

1 cup torn escarole

1 cup torn radicchio

1 cup torn red leaf lettuce

1/4 cup chopped green onions

1/2 red bell pepper, sliced into rings

1/2 green bell pepper, sliced in rings

12 cherry tomatoes

1/4 cup grapeseed oil

2 tablespoons chopped fresh basil

1/4 cup balsamic vinegar

2 tablespoons lemon juice

salt and pepper to taste

Directions

· In a large bowl, combine the romaine, escarole, radicchio, red-leaf, scallions, red pepper, green pepper and cherry tomatoes.

· Whisk together the grapeseed oil, basil, vinegar, lemon juice and salt and pepper. Pour over salad, toss and serve immediately.
Recipe adapted from AllRecipes.com
Dessert

Mario and Luigi’s Favorite Cupcakes
Ingredients

1 3/4 cups   cake flour  , not self-rising

1 1/4 cups unbleached all-purpose flour

1 3/4 cups sugar

2 tablespoons baking powder

3/4 teaspoon salt

1 cup unsalted butter , cut into 1-inch cubes

4 large eggs

1 cup whole milk

1 teaspoon pure vanilla extract

Directions:

· Preheat oven to 325°. Line cupcake pans with paper liners; set aside. In the bowl of an electric mixer fitted with the paddle attachment, combine flours, sugar, baking powder, and salt; mix on low speed until combined. Add butter, mixing until just coated with flour.

· In a large glass measuring cup, whisk together eggs, milk, and vanilla. With mixer on medium speed, add wet ingredients in 3 parts, scraping down sides of bowl before each addition; beat until ingredients are incorporated but do not overbeat.

· Divide batter evenly among liners, filling about two-thirds full.

· Bake, rotating pan halfway through, until a cake tester inserted in the center comes out clean, 17 to 20 minutes.

· Transfer to a wire rack to cool completely. Repeat process with remaining batter.

Recipe adapted from Food.com
