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PROJECT GRADUATION 2012
PUBLISHES
COOKBOOK

PROJECT GRADUATION CLASS OF 2012  has collected 

the best recipes from students, family, and friends and 

compiled them into an attractive keepsake cookbook. 

They are selling their one-of-a-kind cookbooks for $12.00. 

They may be purchased from any member/parent of the Class of 2012 or at several local 

businesses, such as Headlines in LaCenter, Sutton Drugs, Smokie D’s, Professional Choice, Bar-

low City Hall, 

Ballard Rural Telephone and The Kevil Bank. 

All proceeds will go to The Class of 2012. The cookbook contains 461 well-loved recipes 

including appetizers, main dishes, desserts and many others. 

Recipes include the contributor’s name, enabling you

to find the  recipes of family and friends. 

Project Graduation is also selling Bomber Sweatshirts and TShirts. 

The purpose of Project Graduation is to ensure a safe and memorable evening for graduating

seniors. 

If you would like to make a donation to Project Graduation 

Donations may be sent and checks made payable to: Project Graduation 2012

c/o Amy Myers, Treasurer 

12917 Wickliffe Road

Kevil, KY 42053

For more information contact 

Amy Myers 270-564-1333, Connie Dalton 270-832-3349or Kelly Harris 270-559-0455

Bugg Bytes - Why wait for “The Big Game” to Enjoy Great Snacks?
Big Game Sunday is just

around the corner and the
rush is on for quick and
easy snacks.  I am not a
football fan by any means
but I do love to eat.  And
while I am off working, writ-
ing or just out of the house
during the game, my guys
at home want quick and
delicious snacks pre-made
so they don’t have to take
time away from the big
game.

As well as being football
fans, my family is a big fan
of The Food Network.  So
in tradition with quick and
easy snacks for The Big
Game, Velveeta smooth-
ness and The Food Net-
work tried and true recipes,
here are a few Game Day
snacks that are sure to
please even the most
finicky palate.

Velveeta Spicy 
Cheeseburger Dip

Ingredients
1 lb. (16 oz.) VELVEETA

Pasteurized Prepared
Cheese Product, cut into

1/2-inch cubes 
1 can (10 oz.) RO*TEL

Diced Tomatoes & Green
Chilies, undrained 

1 cup KRAFT Shredded
Low-Moisture Part-Skim

Mozzarella Cheese 
1/2 lb. ground beef,

cooked, drained 
4 green onions, sliced 

Directions
Mix all ingredients ex-

cept onions in microwave-
able bowl. 

Microwave on HIGH 5
min. or until VELVEETA is

melted, stirring after 3
min. Stir in onions. 

Serve with RITZ Crack-
ers and assorted cut-up

fresh vegetables. 

Velveeta Easy Queso Dip
Ingredients

1 lb. (16 oz.) VELVEETA
Pasteurized Prepared

Cheese Product, cut into
1/2-inch cubes 

1 can (10 oz.) RO*TEL
Diced Tomatoes & Green

Chilies, undrained 
Directions

Mix ingredients in mi-

crowaveable bowl. 
Microwave on HIGH 5

min. or until VELVEETA is
completely melted, stirring

after 3 min. 
Serve with assorted cut-

up fresh vegetables,
WHEAT THINS Crackers

or tortilla chips. 

Spinach and Bacon
Cheese Dip
Ingredients

1 pkg. (10 oz.) frozen
chopped spinach, thawed,

drained 
1 lb. (16 oz.) VELVEETA

Pasteurized Prepared
Cheese Product, cut into

1/2-inch cubes 
4 oz. (1/2 of 8-oz. pkg.)
PHILADELPHIA Cream

Cheese, cubed 
1 can (10 oz.) RO*TEL

Diced Tomatoes & Green
Chilies, undrained 

8 slices OSCAR MAYER
Bacon, cooked, crumbled 

Directions
Microwave all ingredi-

ents in microwaveable
bowl on HIGH 5 min. or
until VELVEETA is com-

pletely melted and mixture
is well blended, stirring

after 3 min. 
Serve with tortilla chips

and cut-up fresh vegeta-
bles. 

To Halve:
Cut ingredients in half;
combine in microwave-

able bowl. Microwave on
HIGH 3 to 4 min. or until
VELVEETA is completely
melted and mixture is well

blended, stirring after 2
min. Serve as directed.

Makes 2 cups or 16 serv-
ings, 2 Tbsp. each. 

Velveeta Ranch Dip

Ingredients
1 lb. (16 oz.) VELVEETA

Pasteurized Prepared
Cheese Product, cut into

1/2-inch cubes 
1 container (8 oz.) sour

cream (BREAKSTONE’S
or KNUDSEN) 

1 cup ranch dressing (rec-
ommended: KRAFT) 

Directions
Mix all ingredients in mi-

crowaveable bowl. 

Microwave on high 6 min.
or until VELVEETA is

completely melted and
mixture is well blended,

stirring every 2 min. 
Serve with assorted cut-
up fresh vegetables or
your favorite crackers

(recommended:
NABISCO). 

VELVEETA Zesty Ranch
Dip:

Add 1 undrained can (10
oz.) diced tomatoes and
green chilies to dip ingre-
dients before microwaving
(recommended: RO*TEL).
Increase the microwave
time to 8 min., stirring

after every 2 min. Serve
as directed.

Six Layer Dip
Ingredients

2 cloves garlic 
2 teaspoons kosher salt 
1(15-ounce) can black

beans, drained and rinsed 
1 (15-ounce) can pinto

beans, drained and rinsed 
2 teaspoons chili powder 

2 tablespoons water 
1 tablespoon extra-virgin

olive oil 
2 cups lowfat shredded

Cheddar 
2 ripe avocados, prefer-

ably Hass 
1 jalapeno, stemmed,
finely chopped, (with
seeds for more heat) 

2 cups chopped romaine
lettuce 

1 1/2 cups nonfat yogurt,
preferably Greek 

1/2 cup fresh cilantro,
leaves and some stems,
roughly chopped, plus

more for garnish 
3 ripe medium tomatoes,

diced 

5 scallions (white and

green), thinly sliced 
Baked tortilla chips, for

dipping 
Directions

On a cutting board,
smash the garlic cloves,
sprinkle with 1 teaspoon
of the salt, and, with the
flat side of a large knife,

mash and smear the mix-
ture to a coarse paste.

Put the garlic, beans, chili
powder, water, and olive
oil in the bowl of a food

processor and blend until
smooth. Spread in the

bottom of a 2 quart casse-
role or gratin dish, or in in-
dividual sized dishes, as

desired. 
Scatter the cheese over
the beans. Halve and

seed the avocados, then
mash with the jalapeno

and another teaspoon of
salt in a small bowl.

Spread a layer of the avo-
cado over the cheese,

and then scatter the let-
tuce on top. 

Mix the yogurt with the
cilantro and then spread
over the lettuce. Add a

layer of tomatoes and fi-
nally scatter the scallions
on top. Chill until ready to
serve. Garnish with a few
cilantro sprigs and serve

with baked chips. 

Quickest and Easiest
Ever Swedish Meatballs 

Ingredients
2 pounds frozen or your
favorite recipe meatballs

1 can cream of mushroom
soup

1 cup milk
Chopped Green Onions

or chives
Directions:

Put meatballs in crockpot
on low heat.

Mix milk and mushroom
soup together and pour
over meatballs.  Allow to
cook on low until heated

through and through
(frozen about 1 1/2 hours
- fresh  about 20 minutes)

Top with onions or chives.
(Note:  These are great

served over egg noodles
or with macaroni and

cheese as a side dish for
any meal.  -Anita)

Cheesy Chicken Em-
panadas

Ingredients
3 cups chopped, cooked

chicken, about 4 to 5
chicken breasts 

1 (8-ounce) package
shredded colby and Mon-
terey Jack cheese blend 
4 ounces cream cheese,

softened 
1 chopped red bell pepper 

1 jalapeno, seeded and
chopped 

1 tablespoon ground
cumin 

1 1/2 teaspoons salt 
1/2 teaspoon ground

black pepper 
1 (15-ounce) package re-

frigerated pie crusts 
Water 

Directions
Preheat vegetable oil in a

deep-fryer to 
350 degrees F. 

In a large bowl using a
rubber spatula, combine

the chicken, colby and
Monterey cheese, cream

cheese, red pepper,
jalapeno, cumin, salt, and

pepper. Remove 1 pie
crust from pie tin onto a

lightly floured surface and
roll into a 15-inch circle.

Cut out rounds, using a 3-
inch cookie cutter. Re-roll
dough as needed. Repeat
procedure with remaining
pie crusts, making 12 to

15 circles total. Arrange 1
round on a clean, flat sur-

face. Using a pastry
brush, lightly brush the

edges of crust with water.
Place 1 heaping teaspoon
of chicken mixture in the
center of the round. Fold

the dough over the filling,
pressing the edges with a
fork to seal. Repeat with

the remaining rounds and
chicken mixture. Place

empanadas in deep-fryer
for 3 to 5 minutes or until
golden brown. Top with

con queso dip. 

Chili Con Queso Dip 
1 pound package Ched-

dar (recommended:
Velveeta) 

1 (16-ounce) can diced
tomatoes, drained 

1 (4-ounce) can diced
green chiles 

2 teaspoons hot sauce 
In a medium sauce pot,

slowly melt Cheddar over
medium/low heat. When

cheese is fully melted add
tomatoes, chiles, and hot
sauce, stirring with spoon

until combined well. 

Pour cheese dip into a
small casserole dish and

serve as a dip for the
cheesy empanadas or
pour on top for a real

cheesy effect. 


