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Ingredients

1/2 c. Oil
6 onions chopped (or 5 bags  

frozen onions)
1/2 c. Curry powder
2 (91oz) cans crushed tomatoes 

(or 6x 28 oz)
2 tsp. Baking soda
6 cups milk
3 c. Heavy cream

This is an incredibly quick and easy soup - I usually serve it with roasted veggies so people have the option of adding 
those. Using frozen chopped onions is a great hack on this too - making the whole thing that much faster!

Directions

Heat the oil in a large soup pot. Add 
the onions and sauté until tender (this 
will go faster if they are frozen). Add 
the curry and cook a few minutes. 
Add the crushed tomato and soda 
and simmer 5 minutes or so. Stir in 
milk and cream, and blend with an 
immersion blender until smooth. 

Serving notes: When serving soup for 
a crowd we use 12 oz. to go bowls in a 
plastic (and paper lined) basket. That 
way there is room for bread on the 
side but they can still easily manage 
it without a table. Lightweight, easy to 
hold and eat out of. Another advan-
tage is that it limits the first serving 
size and gets everyone through the 
buffet before people get refills. This is 
especially important if you aren’t sure 
how many you will have!

Side Notes

The soda neutralizes the acid in the to-
matoes, keeping the milk from curdling 
and making the soup very smooth tast-
ing. I think it is the magic in this recipe! 

Curried Tomato Soup Serves 25
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Ingredients

2  c. Butter
1 1/2 c. Flour 
16 c. Milk
4# Velveeta
8 tsp. Salt
3 tsp. Coarse pepper
2 tsp. Dry mustard
1 Tbs.Worcestershire sauce 
4# dry Macaroni

There is nothing in any way pretentious about this! We don’t even use fancy cheese - just regular old Velveeta!

Directions

Boil enough water to cook the noo-
dles. Meanwhile in a large pot, melt 
the butter then whisk in the flour to 
make a roux. Gradually add the milk 
while whisking. Add in the other 
ingredients while waiting for the 
milk to thicken - stirring constantly 
and making sure to not scorch the 
bottom. Add the velveeta, cubed, and 
stir until melted.

Drain the noodles and put them in 
a greased container big enough for 
them - I sometimes use a huge dutch 
oven, but often just a big aluminum 
roasting pan. If you do this, put it on 
a sheet pan so you don’t have an in-
cident on your way to the oven! Pour 
the cheese mixture over the noodles 
and bake at 350 for 30 minutes or so.

Side Notes

I find it easiest to add all the season-
ings to the pyrex with the milk while 
I’m melting the butter. That way it is 
all ready to go once I am constantly 
whisking. Cutting the velveeta into 
cubes is one of the most popular little 
kid jobs at our house and keeps them 
busy with a dull knife for a long time!

Grandma Bessie's Mac 
and Cheese Serves 25-30
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Ingredients

8 large eggs
1 1/3 c. Sugar
2 Tbs. + 2 tsp.  Salt
1 1/2 c. Butter
2 Tbs. + 2 tsp. Yeast 
4 c. Mashed plain potato
3 c. Water the potatoes were boiled 

in
17 c. All purpose flour (make sure 

to sift and sweep!)

This recipe comes originally from King Arthur who got it from an Amish cookbook. These are classic and beau-
tiful rolls and were the answer to my quest to find a perfect homemade dinner roll, although I make it in much 
bigger batches and by my own methods!

Directions

Warm the potato and potato water 
and add the butter. Immersion blend 
the whole thing to eliminate any 
potato lumps. In a large mixing bowl 
(maybe larger than you are think-
ing!) Add all other ingredients except 
the flour and mix. Add the flour and 
mix until you have a smooth soft 
dough.

Place the dough in greased mixing 
bowl, covered until it has doubled in 
bulk (probably 1.5 hrs). Gently de-
flate the dough and shape into rolls. 
Place the dough balls on a baking 
sheet lightly greased or lined with 
parchment, and let rise again until 
they are quite puffy (1-1.5 hrs again). 
At the end of the rising time, preheat 
the oven to 350 F, and bake the rolls 
for 20-25 minutes or until done. Rub 
a stick of butter on the tops of the hot 
rolls.

Side Notes

I freeze the potatoes and potato water 
in ziplocks for this recipe, which 
makes the whole thing much faster 
when I am actually baking!

Baking sheet notes: I can fit a batch 
this size on one full sized baking sheet 
in my oven. Most home ovens will not 
fit a full size sheet so you will need 
to use two half sized pans (18”x13”) 
and shift them in the oven half way 
through to bake evenly.

Potato Rolls makes 50-60 rolls
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Ingredients

2# dry lasagna noodles
4# grated mozzarella
1 c. Grated parmesan
8# chicken breasts, cooked and 

shredded or diced
Frozen spinach, drained if  

necessary
2 c. Butter
2 c. Flour
2 tsp. Salt
2 tsp. Dried basil
12 c. Chicken broth
8 c. Cottage cheese
5 eggs

This recipe is a comfort food classic, and everyone is always happy to see it! I make one section without the spin-
ach or the artichoke hearts for the more cautious eaters, but as the kids have grown up that section gets smaller 
and smaller!

Directions

In a large saucepan, melt the butter. 
Stir in the flour and cook for one 
minute. Add the chicken broth, mix-
ing well. Add the pepper, salt, and 
dried basil. When it thickens, turn 
off the heat and add the chicken.
In a large mixing bowl, stir together 
the cottage cheese, eggs, parmesan. 
Set aside. 

Grease your pans, and begin assem-
bling the lasagna in this order:

1/3 of the chicken mixture
dry lasagna noodles
1/2 the cottage cheese mixture
1/2 the spinach
1/2 the mozzarella

Repeat once more, then end with the 
last 1/3 of the chicken mixture and 
top with artichoke hearts and moz-
zarella. Bake for 45 minutes at 350 
degrees, until golden and bubbly.

Side Notes

Notes: This recipe will fill four 9x13 
pans, but I much prefer to use 18”x12” 
aluminum cake pans (or the same size 
disposable foil pans).

I prefer to simmer the chicken breasts 
in chicken broth until they shred 
easily, but I have also made this recipe 
last minute with rotisserie chicken 
shredded.

Chicken Lasagna serves 24
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Ingredients

2 bags (12 oz.) fresh cranberries
16-20 granny smith (or other baking apple)
2 c. Sugar
4 Tbs. lemon juice
3 c. Brown sugar
3 c. Oats
1 1/2 c. Flour
1 c. Butter

Directions

Grease a large baking pan (18”x12”). Dump in the cran-
berries, slice in the apples, and sprinkle white sugar and 
lemon juice over the top. Mix the other ingredients all 
together (melting the butter makes this super fast) and 
crumble over the top. Bake at 325 degrees for 1 hour or 
until tender and crispy.

Notes: It is important to cook this long enough that the 
cranberries pop - if you made a deep pan of it it may take 
longer!

Apple Cranberry Crisp serves 24 (ideally with 
vanilla ice cream)
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Ingredients

1 1/2 c. mayonnaise
1/2 c. lemon juice
1/2 c. Apple Cider Vinegar
4 garlic cloves, minced or crushed
Salt and pepper to taste

This dressing is so quick and painless, and it always goes over well! It’s very bright and tangy!

Directions

Let it sit for a few minutes and then 
taste - (adjust as needed!)

Caesar Dressing
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Ingredients

2 whole raw chickens
3 lbs. carrots
1 large head celery
4 Onions

Noodles:
3 eggs
Pinch dried sage or poultry  

seasoning
Pinch Salt and pepper
Flour

Smashed potatoes:
15# potatoes - red
2 Tbs. salt
2 tsp. pepper
3 c. potato water (reserve 1 c. to 

add as needed)
3/4 c. butter
1# cream cheese

Comfort food at it’s very finest! The addition of smashed potatoes in the bottom of the bowl makes this down-
right luxurious as well as filling!

Directions

Fill a pot that is large enough for 
both chickens with water and put the 
chickens in. Add two onions sliced 
in half (no need to peel), 5-6 carrots 
broken in chunks, and a handful of 
celery broken. Sometimes I add a few 
peppercorns and parsley or thyme 
and garlic. Bring to a boil and then 
let simmer quietly for a few hours. 
When the legs are totally loose on the 
chickens, pull the chickens out and 
set aside. Strain the broth into a fresh 
pot, discarding all the vegetables. 
Pass the broth through cheesecloth 
or muslin (I have even used paper 
towels lining a colander in a pinch or 
even a clean tea towel). Bring back to 
a boil.

Add peeled and chopped carrots, 
chopped onions, and diced celery 
and let cook while you pull the meat 
off the chickens. Reduce it to simmer 
and add the chicken meat back in. 
Taste and add salt and pepper. While 
the soup quietly simmers, make the 
noodles. 

Chicken Soup with 
Smashed Potatoes

serves 20-25

Noodles:

Beat eggs in a small bowl and add a little of 
the seasonings. Stir in as much flour as it 
takes to make a stiff dough. Turn the dough 
out on the counter and knead - it should not 
be sticky and it will be a little stiff. Knead un-
til smooth, then let rest 10 minutes covered. 
When it has rested, lightly flour the counter 
and roll the dough out to a thin sheet. Use a 
pizza wheel to cut it into short wide noodles, 
and toss into simmering soup to cook. They 
cook very quickly!

Smashed Potatoes:

Boil red potatoes whole (with skin on) until 
they are fork tender, then pull out 3 cups of 
the water and drain the potatoes. Put them 
back in the pot.  Add 2 cups of the water to a 
small saucepan with the butter, cream cheese, 
and seasonings. Heat to a simmer, and pour 
over the potatoes. Smash with a wooden 
spoon, adding more potato water if it needs 
more moisture.
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Ingredients

4 c. Flour
4 c. Sugar
2 tsp. Baking soda
2 t. Cinnamon
1/2 tsp. Salt
1 1/2 c. Water
1 c. Butter
1/2 c. Cocoa
1 c. Buttermilk
2 t. Vanilla
4 eggs

Frosting:
10 Tbs. butter
1/2 c. Milk
1/2 c. Cocoa powder
Splash vanilla
5 cups powdered sugar

This is originally a Cooking Light recipe but has been altered to make it thicker. While this is not the most beau-
tiful cake in the world, it is most requested for birthdays!

Directions

Preheat oven to 375 degrees. Grease 
11x15” cake pan, and dust it with 
flour. In a small saucepan,  bring 
water, butter, and cocoa to a boil 
(stirring frequently). In a large bowl 
whisk together the flour, sugar, soda, 
cinnamon, and salt. Pour the boiling 
mixture into the dry and mix well.  
Add the buttermilk, eggs, and vanilla 
and beat until smooth and uniform 
in color. Pour into your prepared 
cake pan and bake for 35-45 minutes 
or until a toothpick comes out clean.

To make frosting: bring butter, milk, 
and cocoa to a boil. Remove from 
heat and stir in vanilla and powdered 
sugar. Whisk well (or use a hand 
mixer), then pour over the warm 
cake. 

Texas Sheet Cake serves 24
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Ingredients

Rice
Black beans
Shredded pork
Queso sauce
Salsa
Grated cheese or cotija
Sour cream
Olives, lime wedges
Cilantro
Cabbage slaw salad
Sliced radishes
Avocado
Tortilla chips

Rice:
12 cups jasmine rice (3 quarts)
20 cups water (5 quarts)
2 tsp cumin
2 Tbs. salt

Black Beans:
5# black beans, sorted
2-3 onions chopped (or frozen 
chopped onions)
1 can tomato paste
1 Tbs. oregano
1 Tbs. cumin
5 cloves garlic
1/2 c. Better than bouillon (or use 
some chicken broth in place of 
water)

This is a great way to feed a crowd - because there is something everyone wants, it accommodates all diets, and 
people enjoy building their own meal. This is my standby for when I have no idea how many people are coming 
- rice and beans are so cheap that overshooting quantities is no big deal, and if you run out of fancier toppings 
that is fine! 

This is what I put on the buffet, but it happens in all different ways!

Directions

Rice - I actually bought a restaurant 
rice cooker which I use to make large 
quantities of rice at times like this. 
It works for some other applications 
like keeping soup warm on a buffet. 
But here is how you can make a ton 
of rice in the oven while you get 
other stuff ready! This will be fairly 
faintly seasoned rice which works as 
a base layer to lots of other flavors.

Rice:
Preheat oven to 350 degrees, Light-
ly spray a large foil roasting pan 
with oil and add rice, putting it on 
a baking sheet. Bring the water and 
seasonings to a boil on the stove. 
Pour the boiling water over the rice, 
stir to mix evenly, and cover tightly 
with foil. Put in the oven for 40-45 
minutes or until the rice is tender.

Black Beans:
These are so delicious and easy!

(After cooking, salt to taste)

Put all ingredients in a large stock-
pot. Add enough water to cover the 
beans by several inches. Bring the 
pot to a boil, and then turn it down 
to an active simmer. Add water as 
needed. When the beans are ten-
der and cooked, season with salt. I 
serve these with a large slotted ladle, 
straight out of the pot!

Mexi Mash Up Buffet serves lots

Side Notes

We serve this meal in paper trays like 
you get nachos in - which I buy from  
restaurant supply stores. The 3 lb size 
is good for adults and the 2 lb for kids! 
This also limits the first trip through 
the buffet serving size which is always 
helpful with a crowd.
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Pork:
3/4 c. Chili powder
3 Tbs. kosher salt
3 Tbs. brown sugar
2 Tbs. ground cumin
3 tsp. Cayenne
3 tsp. Oregano
1/2 cup dried minced onion
3 tsp. Garlic powder
3/4 tsp. Cinnamon

Queso Sauce:
1/2 c. Butter
1/2 c. Flour
6 cups milk
1 can mild green chiles
1 # velveeta
1/2 c. grated mexi cheese
Cumin
Salt

Pork:
I think everyone agrees that pork 
shoulder is the best for shredding, 
but it is more work because you 
really need to remove the gross bits. 
Sometimes I sneak in some pork sir-
loin with it to cut the work down, but 
that is definitely cheating! I prefer a 
dutch oven to a crock pot, but you 
can use either. My husband prefers 
to smoke the pork, and in the end 
we do it any way that works. You can 
definitely make the meat ahead and 
reheat for the buffet! This recipe is a 
great rub, a little spicy. If you make 
it in a crock pot, rub the spices on it, 
sear it in a pan with a little oil before 
putting it in on low for 6-10 hrs. If 
you make it in a dutch oven, sear it 
in the dutch oven before putting the 
lid on and baking at 300 degrees for 
at least 3 hrs (depending on the size 
of the roast - let it go until it is falling 
apart and fork tender)

Recipe is per 10 lbs of pork, but it 
makes a lot of rub and you can dump 
what won’t stick to the pork in the 
pan on top of it.

Queso Sauce:
Melt butter in a saucepan, add flour 
and stir to make a roux. Slowly 
add the milk, whisking constantly. 
Add cumin and chiles. When it is 
thicker, turn the heat down and add 
the velveeta, cubed and a handful of 
mexi cheese. Taste and adjust for salt.

.... Mexi Mash Up Buffet Continued
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Tips and Tricks
• Pans: I use basic cake pans all the time! they are 

cheap, and because they don’t have handles you can 
fit more of them in your oven! They stack easily to 
take up less space. 
 
 
 
 

• We have a propane burner outside which we 
use when we need to boil lots of water fast! This 
is great for making pasta for a crowd, but we 
have used it for all kinds of things. Our really big 
restaurant supply stock pot (32 qt) boils in no 
time on this thing! 
 
 
 
 
 

• Carafes are a nice way to make sure everyone has 
access to water at the table! They also make lots 
of tables look finished and thought of! Easy to 
find in thrift stores, so I have quite a selection. 
 
 
 
 
 
 
 
 

• Painter’s drop cloths are wonderful for table-
cloths! You can bleach them to make them lighter 
and softer, but we just used ours so much they 
are soft and light. Drop cloths that are made for 
halls can cover two end to end folding tables! Our 
stack has been on tables for years and still have 
tons of life left! 
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• If you have lots of people over often, it is worth 
having extra silverware. The problem is that 
loads of silverware is actually really heavy and 
may break your drawer’s hardwear. How do I 
know this? It happened to both my mom and. me! 
Now I keep three painter’s buckets on the count-
er. They are wide on the bottom so they do not 
tip over, and they work far better than any other 
system I have ever had!  
 

• I buy small mugs at thrift stores and keep them 
on a tray in the cupboard. These are the company 
coffee cups - and they are small so you know you 
will have enough coffee for the crowd. When we 
get the coffee percolator out, I just put the tray on 
the counter and when we unload the dishwasher 
we just put them all back on the tray. It’s a little 
thing but it makes the whole process faster! 
 

• It’s a good idea to keep a guest emergency kit in 
an easy to find location. I keep mine in a kitchen 
drawer, my mom always kept it in a top bath-
room drawer. These are all the things that guests 
tend to ask if you have -  it seems like someone 
almost always needs a hair tie, some Advil, twee-
zers or nail clippers, band-aids, a little lotion, 
something! Having an easy place to send them to 
is a relief! 
 

• I often roll out freezer paper on the kids’ table 
with crayons, because it never hurts to have 
something to keep them busy for a few minutes!

Tips and Tricks


