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FAMILY FEATURES

all is a busy time for families on the go, but dinner
can still be approachable and wholesome. One easy
solution: transform a simple everyday side dish into
a meal that will have your family asking for more.

These recipes, created in partnership with lifestyle expert Sandra
Lee, feature Bob Evans’ collection of high-quality, like-scratch
side dishes ranging from mashed potatoes to macaroni and cheese.
The sides, found in the refrigerated section of most local grocery
stores, are made with real ingredients and the perfect blend of
seasonings to make entrees taste just right.

Find more mealtime solutions that put side dishes at the fore-
front at Farm Fresh Ideas (bobevans.com/recipes), a club that
provides recipes, a personalized recipe box and helpful tips in
the kitchen.

Macwich

Prep time: 5 minutes
Cook time: 10 minutes
Servings: 4
8 slices garlic bread, frozen
1 package Bob Evans Macaroni and Cheese
4 slices cheddar cheese
16 dill pickle chips (optional)
1 can tomato soup, prepared (optional for dipping)
In large non-stick skillet over medium-low heat, heat 8 bread
slices for 3 minutes and flip over to evenly warm through.
Prepare macaroni and cheese according to package directions.
Place 1/2 slice of cheddar cheese on each piece of garlic bread.
On 4 pieces of garlic bread, evenly spoon 4 ounces (about
1/2 cup) of macaroni and cheese on top of cheddar cheese/
garlic bread slices.
Place remaining 4 slices of garlic bread on top of macaroni
and cheese stack.
Toast both sides for an additional 2 minutes or until bread is
toasty brown and cheese is melted. Serve with dill pickle chips
and tomato soup for dipping.

Orzo with Italian Sausage, Mushrooms
and Spinach

Prep time: 10 minutes
Cook time: 20 minutes
Serves: 4

4 tablespoons butter, divided
1 cup uncooked orzo pasta
1 can (14.5 ounces) low sodium chicken broth
1 pound hot or Italian sausage
1/2 cup diced onion
1 cup sliced mushrooms
1 tablespoon freshly minced garlic
10 ounces baby spinach
1/2 cup grated Parmesan cheese
salt and pepper, to taste

In a large sauce pan over medium-high heat, melt 2 tablespoons
butter and add orzo. Stir until lightly browned. Add chicken
broth and bring to boil. Cover. Reduce heat and simmer about
15 minutes, until orzo is tender and liquid is absorbed.

Meanwhile, in large skillet over medium heat, add sausage and
crumble with potato masher until fully cooked, about 5 minutes.
Add onion and mushrooms, and continue to cook until onions
are translucent and mushrooms are tender. Add garlic and saute
30 seconds or until garlic becomes fragrant.

Turn heat down to low. Add spinach and cover pan to allow
spinach to wilt. Set aside until orzo is done.

When orzo is done, add sausage mixture and Parmesan cheese
and mix well. Taste and adjust seasonings as needed.

Mixed Berry Cobbler

Prep time: 10 minutes
Cook time: 1 hour, 30 minutes
Serves: 6-8

1 package Bob Evans Glazed Apples
1 cup frozen sweet cherries

1 cup blackberries or raspberries

1 cup pear, diced

Heat oven to 375 F.

In large mixing bowl, mix together glazed apples and fruits.
Pour into 9-by-13-inch baking pan. Bake uncovered for 1 hour,
stirring occasionally.

While fruit is baking, mix together ingredients for streusel.

Give Sid
enter Stage

Streusel Topping

1 cup packed light brown sugar
1 cup uncooked rolled oats
2/3 cup all-purpose flour
1 teaspoon cinnamon
8 tablespoons (1 stick) cold
unsalted butter, cut into
small pieces

Mix together brown sugar, oats, flour and
cinnamon until evenly combined. With
fingertips, blend in butter pieces until
small clumps form and butter is well
incorporated, about 2 minutes.

Sprinkle topping evenly over fruit and
place back in oven uncovered. Bake until
streusel is lightly browned and fruit is
tender, about 30 minutes.

Remove from oven and let set 5 minutes
before serving.

Time Saving Tips

These simple tricks

from Sandra Lee will

cut minutes off your

busywork, so you can

get to the more impor-
tant things like enjoying
fall with your family.

. Shave minutes off
meals using tools in
original ways: An ice
cream scoop makes
cookies and meatballs
in a flash; an egg slicer
quickly cuts mushrooms
and berries.

2. To further speed up
slow cooker prep time,
keep favorite premixed
seasoning packets, pre-
sliced vegetables and
jarred sauces on hand.

. Desserts need not be
made from scratch to
have a homespun feel.
Dip packaged cookies
in chocolate, embellish
bakery cupcakes or
create lollipops from
candies.

Baked Potato Pizza

Prep time: 5 minutes
Cook time: 10 minutes
Serves: 12

1 package Bob Evans
Sour Cream &
Chive Mashed
Potatoes

1 cup bacon, cooked
and crumbled

2 premade large
pizza crusts

1 cup cheddar cheese

Heat oven to 450 F.

In bowl, mix together
mashed potatoes and bacon
crumbles.

Place each pizza crust on
cookie sheet. Spread half of
mashed potato mixture evenly
over each pizza. Top each
pizza with cheddar cheese.

Bake 8-10 minutes or until
cheese is melted and lightly
golden. Cut into wedges
and serve.
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is no exception, with the lure
of pre-Black Friday deals and
advertisements filled with
one-of-a kind specials.

The Attorney General’s
Consumer Protection Divi-
sion is again encouraging
consumers to shop with care
this holiday season.

Tips on holiday shopping
include:

e Check the refund and
return policies for restric-
tions and exceptions

¢ When buying gift cards,
check for fees and expiration
dates that apply

¢ Read the fine print

¢ Double check delivery
dates

® Review warranties

¢ Compare prices

tional shopping methods
consumers also need to
proceed with caution when
dealing with online retailers.

ONLINE SHOPPING TIPS

¢ Consumers using the
internet to find the perfect
gift should avoid using email
links. These links can appear
to be from a known business,
but may be coming from a
different company altogether

¢ Use credit cards for
online purchases. If there is a
problem with the purchase it
is much easier to dispute the
charges

* Be leery of businesses
who are offering deep dis-
counts. If it sounds too good
to true, then it likely is, so

¢ Be sure your com-
puter and mobile devices
are current with all software
updates

¢ Be cautious of social
media scams including fake
Twitter and Facebook pages.
Stick to the sites that you are
familiar with and do not click
on unfamiliar links

¢ Research price compari-
son apps. There are many
malicious mobile apps just
ready to be downloaded

¢ Do not download apps
from unknown sources

If you have any additional
questions, contact the At-
torney General’s Consumer
Protection Office at 1-800-
300-1986 or consumerhelp@
state.sd.us
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