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1. Combine ingredients, roll into small balls 

2. Brown in skillet with some oil

3. Combine with sauce in slow cooker and 
simmer for at least two hours.

Preparation

2 pounds ground beef
2 eggs
1/2 cup bread crumbs
Salt & pepper to suit
1/2 grated onion

Sauce: 
1 bottle chili sauce
7 oz of ketchup
1/2 cup white raisins
1/2 cup brown sugar
1/2 quart water

Ingredients
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The Party Meat Ball

The Party Meat Ball Recipe I am sending was a favorite of Bob and Kathy Walkosak. Bob 
graduated in the late 50's and we worked together for 9 years at Westinghouse in Cheswick, 
PA. We went to their home and watched the 1969. 1971, 1973, 1974, 1975, and 1976 Rose 
Bowl Games. We left PA in 1977 but still communicate at Christmas. We still make these.

Speaking of Rose Bowls, I was at Ohio State in the 1960's when the faculty refused to let 
theteam go to the Rose Bowl. Can you imagine this happening today?



1. In a small saucepan on medium low heat, 
melt the butter. 

2. When the butter is melted, add the black 
pepper and paprika. Cook the spices in 
butter for several minutes till they smell 
super fragrant. 

3. Add the Frank’s and garlic and stir well to 
combine everything. Turn the burner 
down to low and allow the sauce to cook 
for at least one hour. It really gets better 
the longer you let it sit. 

4. Optional: if using the smoked habanero, 
carefully crush it in a paper towel and add 
to the sauce along with the Frank’s and 
garlic. Be careful to not get any of it on your 
hands or to breathe in the crushes pepper.

Directions

• 25 fl oz bottle of Frank’s Redhot
• 1 and ½ sticks of unsalted butter
• 4 tablespoons black pepper, 

preferably fresh ground
• 2 tablespoons paprika 

(Hungarian hot is my preferred 
because I like the sauce spicy, 
but regular sweet paprika works 
just as well)

• 2 tablespoons minced garlic 
(Fresh is great, but this is a 
situation where I actually prefer 
the pre-minced stuff in the jar. 
The liquid in the jar adds a great 
tang)

• 1 smoked habanero pepper 
(optional)

Ingredients

Kate Namola

The Best Buffalo Wing Sauce

Bake chicken wings in the oven until 75% cooked. Finish the cooking process on a gas or 
charcoal grill (or if you are super overachieving, on a camp fire). Toss the hot chicken wings 
in the warm sauce to coat. Top the sauced wings with grated sharp cheddar cheese, my 
favorite is Tillamook Extra Sharp White Cheddar. No ranch or blue cheese required. 

This recipe makes a lot of sauce but trust me that isn’t a problem. It takes great on 
everything, one of my favorite applications is on scrambled eggs. If put into a jar and kept in 
the refrigerator, it will last forever. I have lost a jar in the back of the fridge, pulled it out a 
year later, eaten it, and been totally fine. Hot sauce is 90% vinegar so it keeps things from 
spoiling.



1.Add items one at a time to a 
skillet to melt and mix 
completely. Transfer to 2 qt 
greased casserole 
dish. Bake at 350 F for 15 
minutes before serving.

Directions

• 2 (12.5 ounce) cans chunk 
chicken, drained 

• 2 (8 ounce) packages 
cream cheese 

• 1 container of Blue Cheese 
crumbles

• 1 cup Franks Red Hot
• 2 cups shredded Cheddar 

cheese 
• 1/3 cup shredded 

parmesan cheese 
• 1 Bag Fritos Scoops

Ingredients

Nancy Porter BSWE ‘85

The Buffalo Chicken Dip Recipe



1. Pour contents into a container with lid and 
shake the heck out of it before serving.

2.Serving suggestion:
Fill a saucer with sweetened lime juice
Dip a glass rim in the lime juice
Dip the moistened glass rim in Kosher salt
Fill the glass with ice (carefully so you don't 
dislodge the salt) 
Squeeze a fresh lime wedge into the glass and 
toss into glass 
Shake Margarita mix and pour over ice

Directions

• 1 can Bacardi frozen 
Margarita mix – thawed 
(green can)

• 350 ml filtered water
• 350 ml Jose Cuervo 

gold

• 150 ml Cointreau
Ingredients

Nancy Porter BSWE ‘85

Uncle Ernie’s Margaritas



1. Line baking sheet with parchment or 
waxed paper and set aside.

2. Combine powdered sugar, peanut 
butter, butter, vanilla and salt in large 
mixing bowl and beat well with wooden 
spoon (or knead by hand) until smooth 
and pliable but not sticky. Roll into 1-
inch balls and transfer to prepared 
baking sheet. Freeze until firm, 15 to 
20 minutes.

3. Melt chocolate and shortening in small 
heat-safe bowl set over saucepan of 
simmering water, stirring often, until 
smooth. Remove from heat.

4. Insert thin wooden skewer or toothpick 
into the center of each ball and dip 
about three-quarters of it into melted 
chocolate, leaving a small circle of 
peanut butter exposed at the top. 
Transfer to baking sheet. Remove 
toothpick and repeat dipping process 
with remaining peanut butter balls and 
chocolate, reheating chocolate if 
necessary.

5. Makes 24 candies

Directions

• 2 cups sifted powdered sugar
3/4 cup smooth peanut butter
4 tablespoons (1/2 stick) unsalted 
butter, melted
1/2 teaspoon vanilla extract
1/4 teaspoon table salt
12 ounces semisweet chocolate, finely 
chopped
1/2 teaspoon vegetable shortening

Ingredients
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