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Cooking For a Crowd 
 

 
Menu Plans 
 

TURKEY 
OPTION 

Breakfast Mid-Day Evening 

Arrival Night   

Crockpot Chili w/ Toppings 
(Fritos, Sour Cream, Cheese) 

Veggie Tray 
Big Pan Brownies OR 

Hershey’s Chocolate Cake  

Day 1 
(Holiday Meal) 

Cinnamon Coffee Cake 
or Dutch Apple Coffee 

Cake 
Hard Cooked Eggs 
Orange Wedges 

Coffee / Milk 

Roasted Turkey 
Make Ahead Sour Cream Mashed 

Potatoes  
and Gravy 

Cranberry Fluff Fruit Salad 
Green Bean Casserole 

Cherry-Cranberry Sauce 
Tossed Green Salad 

Crockpot Sweet Potatoes 
Pumpkin Pie 

Apple Crumb Pie 
Fudge Pie 

Peppermint Ice Cream Pie 

Leftovers 

Day 2 

Pie, Coffee Cake 
Hard Cooked Eggs,  

Orange Wedges 
Coffee / Milk 

Make Your Own Plate: 
Leftover Chili & Chips 
Leftover side dishes 

Turkey Sandwiches & Chips 

Make Ahead Lasagna 
OR Chicken Tetrazinni 

Green Salad 
Garlic Bread 

Fresh apple wedges 
 

Day 3 
(usually Going 

Home Day) 

Pancakes with 
Toppings 

(Strawberries, 
Blueberries, Chocolate 

Chips, Pecans, 
Bananas) 

Scrambled Eggs 
Coffee / Milk 

Mexican Munchies Buffet 
Hearty Rotel Cheese Dip  

Veggie Sticks and Tortilla Chips 
Assorted Cheese & Crackers 

Dill & Sweet Pickles 
Fresh Fruit Wedges 

M&M Candies 

“Thanksgiving in a Pan” 
(Leftovers) Casserole 

Veggie Sticks & Fruit Wedges 
Ice Cream 

Day 4 
COOK’S CHOICE DAY:  If there are still any stragglers in town by Day 4, then I recommend the 
following:  Krispy Kreme donuts and coffee for breakfast; Leftover Buffet for Lunch (clean out 
the fridge) and order take-out pizza for dinner! 



2 

Holidays Fit for a King 2009:  Cooking for a Crowd 
Diana Mattix – diana.mattix@gmail.com – 919-522-4007 

 

 

HAM  OPTION Breakfast Mid-Day Evening 

Arrival Night   

Crockpot Chili w/ Toppings 
(Fritos, Sour Cream, Cheese) 

Veggie Tray 
Big Pan Brownies 

OR Hershey’s Chocolate 
Cake 

Day 1 
(Holiday Meal) 

Cinnamon Coffee Cake 
or Dutch Apple Coffee 

Cake 
Hard Cooked Eggs 
Orange Wedges 

Coffee / Milk 

Baked Boneless Ham  
w/ Cherry-Cranberry Sauce 

Baked Potatoes w/ Toppings  
(Sour Cream, Cheese, Bacon, Green 

Onions) 
Cranberry Fluff Fruit Salad 

Green Bean Casserole 
Tossed Green Salad 

Crockpot Sweet Potatoes 
Pumpkin Pie 

Apple Crumb Pie 
Fudge Pie 

Peppermint Ice Cream Pie 

Leftovers 

Day 2 

Pie, Coffee Cake 
Hard Cooked Eggs,  

Orange Wedges 
Coffee / Milk 

Make Your Own Plate: 
Leftover Chili & Chips 
Leftover side dishes 

Ham Sandwiches & Chips 

Make Ahead Lasagna 
OR Chicken Tetrazinni 

Garlic Bread 
Green Salad 

Fresh apple wedges 
 

Day 3 
(usually Going 

Home Day) 

Pancakes with 
Toppings 

(Strawberries, 
Blueberries, Chocolate 

Chips, Pecans, 
Bananas) 

Scrambled Eggs 
Coffee / Milk 

Mexican Munchies Buffet 
Hearty Rotel Cheese Dip  

Veggie Sticks and Tortilla Chips 
Assorted Cheese & Crackers 

Dill & Sweet Pickles 
Fresh Fruit Wedges 

M&M Candies 

Cheesy Ham & Hashbrown 
Casserole 

Veggie Sticks & Fruit Wedges 
Ice Cream 

Day 4 
COOK’S CHOICE DAY:  If there are still any stragglers in town by Day 4, then I recommend the 
following:  Krispy Kreme donuts and coffee for breakfast; Leftover Buffet for Lunch (clean out 
the fridge) and order take-out pizza for dinner! 
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BEEF  OPTION Breakfast Mid-Day Evening 

Arrival Night   

Crockpot Chili w/ Toppings 
(Fritos, Sour Cream, Cheese) 

Veggie Tray 
Big Pan Brownies 

OR Hershey’s Chocolate 
Cake 

Day 1 
(Holiday Meal) 

Cinnamon Coffee Cake 
or Dutch Apple Coffee 

Cake 
Hard Cooked Eggs 
Orange Wedges 

Coffee / Milk 

Prime Rib OR Chuck Roast & Roasted 
Vegetables 

Baked Potatoes w/ Toppings (Sour 
Cream, Cheese, Bacon, Green Onions) 

Cranberry Fluff Fruit Salad 
Green Bean Casserole 

Tossed Green Salad 
Pumpkin Pie 

Apple Crumb Pie 
Fudge Pie 

Peppermint Ice Cream Pie 

Leftovers 

Day 2 

Pie, Coffee Cake 
Hard Cooked Eggs,  

Orange Wedges 
Coffee / Milk 

Make Your Own Plate: 
Leftover Chili & Chips 
Leftover side dishes 

Roast Beef Sandwiches & Chips 

Make Ahead Lasagna 
OR Chicken Tetrazinni 

Garlic Bread 
Tossed Green Salad 
Fresh Fruit Wedges 

 

Day 3 
(usually Going 

Home Day) 

Pancakes with 
Toppings 

(Strawberries, 
Blueberries, Chocolate 

Chips, Pecans, 
Bananas) 

Scrambled Eggs 
Coffee / Milk 

Mexican Munchies Buffet 
Hearty Rotel Cheese Dip  

Veggie Sticks and Tortilla Chips 
Assorted Cheese & Crackers 

Dill & Sweet Pickles 
Fresh Fruit Wedges 

M&M Candies 

Beefy Vegetable Soup 
Crunchy Garlic Bread  

or Grilled Cheese 
Sandwiches 

Fresh Fruit Wedges 
Ice Cream 

Day 4 
COOK’S CHOICE DAY:  If there are still any stragglers in town by Day 4, then I recommend the 
following:  Krispy Kreme donuts and coffee for breakfast; Leftover Buffet for Lunch (clean out 
the fridge) and order take-out pizza for dinner! 
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CROCKPOT CHILI & TOPPINGS  
Serves 20  
(You will need two 4-5 quart crockpots) 
(2)  12 oz packages of Morningstar FarmsÈ Meal StartersÊ GrillersÈ Recipe CrumblesÊ  
(soy protein that looks like hamburger – already browned, ready to go, and I promise your family will not be able 
to tell!) 
2 packages of McCormick’s Mild Chili Seasoning Mix 
(6) 14.5 oz cans of diced tomatoes, undrained 
(6) 16 oz cans of red kidney beans, undrained 
TOPPINGS:  Fritos, grated cheddar cheese, sour cream, chopped green onion or chopped red & green bell peppers 
In each crockpot, combine 1 package of frozen veggie crumbles, 1 package chili seasoning, 3 cans of diced 
tomatoes and 3 cans of kidney beans.  Stir, cover and turn on HIGH.  Will be heated through and ready in about 
two hours.  Turn to LOW and it’s ready to go whenever the kids arrive.  Serve with toppings. 
 
BIG PAN BROWNIES 
Makes two 9x13 pans – about 48 brownies 
1-1/2 cups Hershey’s Unsweetened Cocoa Powder 
1-1/2 cups canola oil 
8 eggs 
4 cups sugar 
1 teaspoon salt 
2 teaspoons vanilla 
2 cups unsifted flour 
1 cup oatmeal 
Optional:  1 cup chocolate chips 
Beat eggs, add oil and cocoa powder till well blended.  Add sugar, beat well.  Add salt, vanilla, then flour, 
combining well.  Stir in oatmeal and chips, if using.   
Spray two 9x13 foil pans with PAM non-stick spray.  Divide mixture evenly between two pans.  Bake at 350 for 
about 25 minutes.  Let cool, then cut and serve.  No frosting needed.  NOTE:  no baking powder is required with 
this recipe. 
 

HERSHEY’S CHOCOLATE CAKE 

Makes (2) 9x13 pans – 24 servings 
4 cups sugar 
3-1/2 cups all-purpose flour 
1-1/2 cups HERSHEY'S Cocoa 
3 teaspoons baking powder 
3 teaspoons baking soda 
2 teaspoon salt 
4 eggs 
2 cups milk 
1 cup vegetable oil 
4 teaspoons vanilla extract 
2 cup boiling water 
"PERFECTLY CHOCOLATE" CHOCOLATE FROSTING(recipe follows) 
  

1. Heat oven to 350°F. Grease and flour two 9x13 pans.  

2. Stir together sugar, flour, cocoa, baking powder, baking soda and salt in large bowl. Add eggs, milk, oil and 
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vanilla; beat on medium speed of mixer 2 minutes. Stir in boiling water (batter will be thin). Pour batter into 

prepared pans.  

3. Bake 30 to 35 minutes or until wooden pick inserted in center comes out clean. Cool 10 minutes; remove from 

pans to wire racks. Cool completely. Frost with "PERFECTLY CHOCOLATE" CHOCOLATE FROSTING. 10 to 12 

servings.  

 

 

"PERFECTLY CHOCOLATE" CHOCOLATE FROSTING 

 

1 cup (2 stick) butter or margarine 

1-1/3 cups HERSHEY'S Cocoa 

6 cups powdered sugar 

2/3 cup milk 

2 teaspoons vanilla extract 

 

Melt butter. Stir in cocoa. Alternately add powdered sugar and milk, beating to spreading consistency. Add small 

amount additional milk, if needed. Stir in vanilla. About 4 cups frosting. 

 
 
CINNAMON CRUMBLE COFFEE CAKE 
Makes two 9x13 pans – about 24 servings 
Two sticks of butter (1 cup), melted 
2 cups sugar 
1 ½ cup packed brown sugar 
2 teaspoons vanilla 
6 eggs 
6 cups sifted flour 
1 teaspoon salt 
2 tablespoons baking powder 
 2 teaspoons cinnamon 
 1 teaspoon nutmeg 
 1 teaspoon allspice 
1 cup milk 
Combine melted butter, sugar and vanilla, mix well.  Beat in eggs, one at a time.  Sift dry ingredients together, and 
add to batter alternately with milk, mixing well after each addition.  Spoon half of batter into two greased 9x13 
pans.  Top with half of Cinnamon Crumble Topping.  Repeat layers.  Bake at 350 for 50 minutes.  Remove from 
oven, drizzle with glaze. 
CINNAMON CRUMBLE TOPPING:  Combine 1 cup packed brown sugar, 4 tablespoons flour, 2 teaspoons cinnamon 
and work in 4 tablespoons of butter.  Add 1-1/2 cups chopped walnuts OR whole grain (NOT instant or quick-
cooking) oatmeal. 
CINNAMON GLAZE:  Combine 2 cups powdered sugar, ½ teaspoon cinnamon, 6 tablespoons milk and mix till 
smooth.  Drizzle over warm cake. 
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DUTCH APPLE COFFEE CAKE 
Makes two 9x13 pans – serves 24 
8 eggs 
1 cups oil 
4 cups brown sugar 
4 cups white sugar 
8 cups flour 
4 teaspoons baking soda 
2 teaspoons salt 
3 tablespoons cinnamon 
4 teaspoons vanilla 
16 cups cut-up apples 
2 cups chopped nuts OR whole-grain (NOT instant or quick-cooking) oatmeal  
Combine ingredients in order given in large bowl, and divide among two 9x13 pans sprayed with PAM non-stick 
spray.  Bake about 1 hour and 10 minutes.  Check with toothpick till it comes out clean. 
 
 
HARD COOKED EGGS 
4 dozen eggs 
Salt 
Get two or three of your biggest pots out – must have lids.  Carefully arrange eggs on bottom of pots and cover 
with cold water till it’s at least an inch higher than the eggs.  Salt liberally.  Bring to a full rolling boil.  Then cover 
and remove from heat, and set timer for 15 minutes.  After 15 minutes, drain and quickly flood the eggs with lots 
and lots cold water so the white membrane will shrink and they will be easy to peel.  IF you have time, peel them 
yourself and store them in a covered plastic container in the fridge.  It’s not as messy as letting the grandkids do it 
later. J 
 
 
ROASTED TURKEY:  This next recipe is directly from the Reynolds website.  I have used the Turkey Oven Roasting 
Bags for years– They produce a moist, thoroughly cooked turkey in record time - every time.  The last thing I need 
is 20+ people waiting around for the turkey to get done…. 
 
 

 

Herb Roasted Holiday Turkey  

 

1 Reynolds® Oven Bag, Turkey Size  

1 tablespoon flour 

2 stalks celery, sliced 

1 medium onion, sliced 

12 to 24 pound turkey, thawed 

  Vegetable oil 

1 tablespoon dried sage 

1 teaspoon dried thyme 

1 teaspoon dried rosemary 

1 teaspoon seasoned salt 
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PREHEAT oven to 350°F. 

SHAKE flour in Reynolds Oven Bag; place in large roasting pan at least 2 inches deep.  Spray inside of bag with 
nonstick spray to reduce sticking, if desired. 

ADD vegetables to oven bag.  Remove neck and giblets from turkey.  Rinse turkey; pat dry.  Brush turkey with 
oil.  Combine sage, thyme, rosemary and seasoned salt.  Sprinkle and rub herb mixture over turkey, turning to 
coat evenly.   

PLACE turkey in oven bag on top of vegetables. 

CLOSE oven bag with nylon tie; cut six 1/2-inch slits in top.  Insert meat thermometer through slit in bag into 
thickest part of inner thigh.  Tuck ends of bag in pan. 

BAKE 2 to 2 1/2 hours for a 12 to 16 lb. turkey, 2 1/2 to 3 hours for a 16 to 20 lb. turkey, and 3 to 3 1/2 hours 
for a 20 to 24 lb. turkey, or until meat thermometer reads 180°F.  For easy slicing, let stand in oven bag 15 
minutes before opening. 

REYNOLDS KITCHENS TIPS:- For stuffed turkey: Lightly stuff turkey with your favorite stuffing recipe before 
brushing with oil.  Add 1/2 hour to bake time. 
- If turkey sticks to oven bag, gently loosen bag from turkey before opening bag. 
- Estimate 1 pound per person for generous servings with leftovers. 
Number of Servings: 15-30 

 
 
 

 

 
 
MAKE-AHEAD SOUR CREAM MASHED POTATOES (INSTANT VERSION) 
From the Hungry Jack website:  Makes two 9x13 pans – 24 servings 
No, these aren’t made-from-scratch homemade mashed potatoes.  But they are delicious, and your family will 
thank you for not stressing yourself out, feeding them well and still having the energy to visit with them and have 
fun. J 
 
(Note:  Take your turkey out of the oven a half-hour ahead of time and let it finish cooking (still in the unopened 
roasting bag) on the counter.  It will stay moist in the bag.  Then you will have time to bake your side dishes in the 
oven.)  

 
Ingredients: 
•  Non-Stick Cooking Spray 
• 10 cups water 
• 24 tablespoons unsalted butter 
• 4 teaspoons garlic salt 
• 4 teaspoons onion salt 
• 2 (8 oz.) packages cream cheese, softened and cubed 
• 2 (8 oz.) packages finely shredded sharp cheddar cheese, divided 
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• 4 cups milk 
• 2 (16 oz.) containers sour cream 
• 2 (13.3 oz.) pkgs. Hungry Jack Red Skin and Yukon Gold Mashed Potato Flakes 
 

 
Preparation Directions: 

1. HEAT oven to 350°F. Spray two 13 x 9-inch oven safe casseroles with no-stick cooking spray. Heat water, 
butter, garlic salt and onion salt to boiling in two 6-quart Dutch ovens or saucepots. Remove from heat. Add 
cream cheese, milk and sour cream, stirring until cream cheese is dissolved.  

2. STIR in potato flakes and 3 cups sharp cheddar cheese, mixing until all ingredients are well combined. Spread 
mashed potato mixture into prepared pan. 

3. BAKE 45 minutes. Remove from oven and sprinkle remaining 1 cup cheese on top. Bake an additional 15 
minutes, or until bubbling around edges and golden brown.  

TIP Before baking, potato mixture can be covered and stored in the refrigerator for up to 48 hours. Uncover and 
bake as directed above. 

Yield: 24 servings 
Prep Time: 20 min 
Cook Time: 1 hrs  
 
 
MAKE AHEAD “REAL” MASHED POTATOES (FREEZER VERSION) 
Makes 28 servings – two 9x13 pans 
 
10 lbs potatoes 
16 oz light cream cheese 
2 eggs 
1 teaspoon garlic powder 
2 teaspoons salt 
¼ cup butter melted + 2 Tablespoons butter melted 
½ teaspoon sliced almonds (optional) 
 
Peel and quarter potatoes; place in saucepans and cover completely with water.  Bring to a boil, then gently cook 
till tender.   Drain well, reserving half the potato liquid (just in case you need it to thin the potato mixture – but 
caution!  Don’t add too much, or it will get soupy!)  In large bowl, combine potatoes, cream cheese, eggs, garlic 
powder and salt.  Mash well by hand, or slowly with an electric mixer (do NOT overbeat, or you will turn the 
potatoes to gluten – YUCK!)  Spoon potatoes into two 9x13 pans that have been sprayed with non-stick spray.  
Drizzle or brush melted butter over potatoes.   Wrap tightly with heavy duty freezer foil and freeze.  To serve, thaw 
completely and bake at 375 for 30-40 till the top is golden brown. 
 
CRANBERRY FLUFF FRUIT SALAD 
Serves 20 
4 cups raw cranberries, frozen (from the produce section, place immediately in freezer when you get home from 
the store) 
6 cups mini-marshmallows 
1-1/2 cups sugar or Splenda 
4 cups diced tart red delicious apples 
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1 cup seedless green grapes 
1 cup broken walnuts 
2 cups whipping cream, whipped, or two 8 oz tubs of Creamy Cool Whip 
Take cranberries directly from freezer and chop in blender.  Add sugar and marshmallows,  then cover bowl and 
place in fridge overnight. 
Next morning, add chopped apples, grapes and walnuts.  Fold in whipped cream or Cool Whip (I like whipped 
cream better, but Cool Whip stays stable longer and doesn’t separate the way real whipped cream does, and 
you’re going to want this to look good for a couple of days.)  Chill several hours till ready to serve. 
 
 
GREEN BEAN CASSEROLE 
The gold standard – you just can’t beat it….put these in the oven at the same time as your Make Ahead Mashed 
Potatoes.  You can also add leftover ham to this for a full-meal casserole on Leftover Days. 
 
Makes two 9x13 pans:  Serves 24 

4 (10 3/4 oz.) cans CAMPBELL'S® Healthy Request Cream of Mushroom Soup  
3 cups milk  
½ tsp. black pepper  
8 (9 oz. each) pkgs. frozen cut green beans, thawed*  
2 large cans FRENCH'S® Original or Cheddar French Fried Onions 

MIX soup, milk and pepper in a large mixing bowl. Stir in beans and 1 large can of French Fried Onions. Divide 
among two 9x13 pans and bake.  BAKE at 350°F for 30 min. or until hot.  STIR. Top the two pans with remaining can 
of onions. Bake 5 min. until onions are golden. 

 
CHERRY CRANBERRY SAUCE:    
Combine 2 cans cherry pie filling and 2 cans whole berry cranberry sauce in a large saucepan and stir gently till 
heated through.  Serve with ham or turkey. 
 
 
CROCKPOT ORANGE SPICED SWEET POTATOES 
Makes 16-20 servings 
You will need two 4-5 quart crockpots – you won’t have oven space. 
 
4-5 pounds of fresh sweet potatoes, peeled and diced OR 8 cans of cut sweet potatoes, drained 
1 cup dark brown sugar 
1 cup (2 sticks) butter, cut into small pieces 
2 teaspoon ground cinnamon 
1 teaspoon ground nutmeg 
1 teaspoon grated orange peel 
Juice of two medium oranges 
1 teaspoon salt 
2 teaspoons vanilla 
Chopped pecans 
Mini-marshmallows 
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Place half of sweet potatoes in each crock pot, then divide remaining ingredients (except for pecans and 
marshmallows) into each pot.  Cover and cook on low for 4 hours or high for 2 hours until potatoes are tender.  
Sprinkle with pecans and marshmallows before serving.  IF using the canned sweet potatoes, cut the cooking time 
in half. 
 
 

LIBBY'S FAMOUS PUMPKIN PIE RECIPE  
FOR 2 (or 4) PIES 
Note:  Use the deep dish frozen pie shells to make 2 pies or the regular frozen pie shells to make four pies. 

  

4 eggs, slightly beaten 
1 (29 oz.) can Libby's solid pack pumpkin 
1 1/2 c. sugar 
1 tsp. salt 
2 tsp. ground cinnamon 
1 tsp. ground ginger 
1/2 tsp. ground cloves 
2 (13 oz.) cans evaporated milk or 3 1/4 c. half and half 
2 (9") unbaked homemade pie shells with high fluted edge (OR  п όфέύ ŦǊƻȊŜƴ ǇƛŜ ǎƘŜƭƭǎΦ  L ƭƛƪŜ ǘƘŜ tŜǘ-Ritz 
brand.) 
Preheat oven to 425 degrees. Combine filling ingredients in order given; divide evenly into pie shells. Bake 
15 minutes. Reduce temperature to 350 degrees and bake an additional 45 minutes or until knife inserted 
near center of each pie comes out clean. Cool; garnish, if desired, with whipped topping. Yield: 2 (9") pies.  

If regular 9" frozen pie shells are substituted, recipe fills 4 (bake in 2 batches). Slightly thaw pie shells while 
combining other ingredients. Preheat cookie sheet while preheating oven to 375 degrees. Bake 2 pies on 
cookie sheet 45 minutes or until pies test done as directed above. Repeat with remaining 2 pies. 

 
 
APPLE CRUMB PIE 
Makes 2 pies 
2 (9”) unbaked deep dish pie shells (I use frozen Pet-Ritz brand) 
10-14 tart apples (10 cups) 
1 cup sugar 
1-1/2 teaspoon cinnamon 
Crumb Topping:   
2/3 cups sugar 
1-1/2 cups flour 
12 tablespoons butter 
Peel and core apples, and slice.  Divide evenly and arrange in unbaked pastry shells.  Mix 1 cup sugar with 1-1/2 
teaspoon cinnamon and sprinkle over apples. 
Make Crumb Topping by mixing 2/3 cups sugar with the 1-1/2 cups flour.  Cut in butter till crumbly.  Sprinkle over 
apples and pat down.  Bake at 400 degrees for 35-40 minutes or till done.  Can be wrapped tightly and frozen 
before baking, to be baked later.  Or you can go ahead and bake it and freeze it after it’s cooled, wrapping tightly. 
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FUDGE PIE 
Makes 2 pies 
2 (9”) unbaked pie crusts (I used frozen Pet-Ritz brand) 
2 sticks butter, melted 
6 Tablespoons Hershey’s cocoa 
½ cup flour 
2 cups sugar 
4 slightly beaten eggs 
2 teaspoons vanilla 
Melt butter in large saucepan, then add other ingredients in order given.  Divide evenly between two pie crusts 
and bake at 350 degrees for 40 minutes or until knife inserted halfway between rim and center comes out clean.  
Serve cooled with whipped cream. 
 
PEPPERMINT ICE CREAM PIE 
Makes 2 pies 
2 Oreo Chocolate Crumb Pie Crusts 
½ Gallon Peppermint Ice Cream (mint chocolate chip ice cream, tinted slightly pink with crushed peppermint 
candies added) 
1 bottle Hershey’s Chocolate Syrup 
1 can Redi Whip Whipped Cream 
Soften ice cream slightly and divide into two Oreo Chocolate Pie Crusts 
Wrap well and freeze till ready to serve.  Cut each pie into 8 wedges, and serve with drizzled chocolate syrup and 
whipped cream. 
 
 
MAKE AHEAD LASAGNA 
Bake at 375° for 45 Minutes 
Makes two 9x13 pans – serves 20 
 
Sauce: 
2-lb lean ground beef or turkey Italian sausage  
OR (2) 12 oz packages of Morningstar FarmsÈ Meal StartersÊ GrillersÈ Recipe CrumblesÊ 
2 clove garlic, minced 
2 T whole basil 
1 t salt 
2-16 oz can chopped tomatoes 
4-6oz cans tomato paste 
Brown meat and drain.  Add seasoning, tomatoes and tomato paste.  Simmer sauce uncovered for 30 minutes.  Stir 
occasionally. Set aside. 
 
Filling: 
4 eggs, or 1 cup egg beaters 
6 cups skim Ricotta cheese 
1 cup grated parmesan or romano cheese 
4 T parsley flakes 
1 t salt 
1 t pepper 
Combine ingredients and mix well.  Set aside. 
 
Additional Ingredients: 
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20-oz lasagna noodles, cooked and drained 
2-lb shredded mozzarella cheese 
 
To assemble: 
Spray two 9x13 foil pans with cooking spray. 
1.  Layer half the noodles in both pans.  2.  Spread on half the ricotta cheese filling in each pan. 
3.  Sprinkle on half the mozzarella cheese on each pan. 4.  Divide half the meat sauce over each pan. 
5.  Repeat layers as above. Bake 30 minutes at 375°, or refrigerate for later.  If refrigerated, bake 45 minutes. Let 
stand 10 minutes before serving, or it will spread all over the place. 
Freezes well. Wrap well in foil, and freeze.  To bake, let thaw, or bake frozen and covered two hours. 
 
CHICKEN TETRAZINNI 
Makes (3) 9x13 pans 
Serves 18-24 
 
(1) 16 oz package spaghetti or vermicelli noodles 
1-1/4 cups finely chopped onion 
2 tablespoons butter 
2 tablespoons flour 
2 cups milk 
2 bell peppers, chopped (at Christmas time, I like to use 1 red one for color) 
5-6 cups cooked, diced chicken or turkey 
4 cups Monterey Jack cheese, shredded, or a mixture of Jack and Cheddar, your choice 
(3) 10-3/4 oz cans of Healthy Request Cream of Mushroom Soup or Chicken Soup or a combination 
(2) soup cans of milk 
Salt and pepper to taste 
Crushed Ritz crackers 
 
Break spaghetti noodles in half, cook till almost tender, then drain.   
In a 5 quart Dutch oven,  sauté the onions in the butter.  Then add the flour, stirring rapidly till cooked, and add the 
milk all at once, stirring with wire whisk till thick – about 2 minutes. 
Add soups and soup cans of milk; combine well and cool. 
In a very large bowl or dish pan, combine cooked noodles, bell pepper, chicken and shredded cheeses.  Pour cream 
sauce over all and combine gently, but well. 
Divide among (3) 9x13 pans that have been sprayed with non-stick spray.  Cover tightly with heavy-duty foil and 
freeze.  To bake:  thaw, then bake covered for 45 – 60 minutes.  Top with crushed Ritz crackers and return 
uncovered to oven till browned and bubbly. 
 
HEARTY MEXICAN CHEESE DIP 
 
2 lbs Velveeta Cheese 
2 cans Rotel Diced Tomatoes and Chilies, undrained 
(1) 12 oz package of Morningstar FarmsÈ Meal StartersÊ GrillersÈ Recipe CrumblesÊ 
 
Cube cheese and add other ingredients.  Melt in large glass microwaveable bowl or Pyrex casserole dish.  
Microwave one or two minutes at a time, then stir, repeating until cheese is melted and blended with other 
ingredients.  Pour into a 4 quart crockpot and keep on WARM.  Serve with tortilla chips and colorful veggies like 
red and green bell pepper strips, broccoli crowns, celery sticks and carrot sticks. 
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PANCAKES WITH TOPPINGS 
 
Get out your favorite pancake mix and prepare according to directions.  Use a couple of grills if you have them.  If 
you don’t, make several stacks of plain pancakes ahead of time and place covered in oven (I use glass pie plates, 
and cover the pancake stacks with foil) to keep warm at about 220 degrees.  Make the chocolate chip pancakes 
last, as adding the chocolate chips messes up the grill and they can stick a little bit.   
 
Make your bacon in the microwave or on top of the stove.  Mix up about two dozen eggs, with milk and scramble 
them in your electric skillet.  Don’t be in a hurry.  Two dozen eggs take a while. 
Have your syrups and fruit toppings all ready on the table in serving bowls.  I serve frozen blueberries (thawed), 
frozen slices, sweetened strawberries (also thawed), sliced bananas (at the last minute) a bowl of whole pecans 
and a couple of cans of Redi-Whip.  Then bring out your stacks of pancakes and watch the kids go wild.  Parents 
love it too. J 
 

THANKSGIVING IN A PAN 

(This is a great little recipe that uses up the leftover turkey.  It’s so good, that some years, when it is just the two of 

us, I will make this just for us Thanksgiving weekend instead of going out.)  This recipe makes 6 servings (hopefully 

most of your company will be filtering out by now, but you can double it if you need to.) 

Leftover stuffing or 1 package (6 ounces) stuffing mix 
2-1/2 cups cubed cooked turkey, combined with leftover gravy or 1 jar (12 oz) turkey gravy 
Leftover Green Bean Casserole or 2 cups frozen cut green beans, thawed, mixed with a half-can of mushroom soup 
1 small can of French’s French-Fried Onions 
Pepper to taste 

Prepare stuffing mix according to package directions. Transfer to a greased 11-in. x 7-in. baking dish. Make a 
“well”, scooting stuffing to outside edge of casserole dish.  Repeat with turkey and gravy mixture, leaving a space 
in the middle for the green bean casserole mixture to go in the center.  Salt and pepper to taste.  Cover and bake 
at 350° for 30-35 minutes or until heated through, then uncover and top with can of crunchy onions and brown 
another 5 minutes. Yield: 6 servings. 

 

BAKED BONELESS HAMS 

I buy two whole fully cooked boneless hams (Kroeger or Wal-Mart usually have them) and heat them in the oven 
side by side, uncovered,  in a large roaster pan, according to package directions.  Then I slice them (thickly, like 
ham steaks) and serve them side by side on a serving platter, drizzled with the Cherry Cranberry Sauce down the 
middle, surrounded by green grapes and kale. 

A whole boneless, fully-cooked ham weighs about 8 pounds.  Bake at 325 for about 2 hours or until internal 
temperature reads 130 degrees. 

You can bake your potatoes (I allow one large potato per adult or teen, and a half-potato per child), wrapped in 
foil, on the second rack in the oven.  Or invest in an electric roaster, and bake your potatoes in that.  It comes in 
handy with a large family.  I have even baked potatoes in a crock pot.  Rub them down well with butter or Crisco 
first, or wrap in foil – but check your manufacturer’s directions first, before you use foil in a crock pot. 
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HAM & HASH BROWN CASSEROLE 

Makes two 9x13 pans 
Serves 20 
 
4 cups diced cooked ham 
(2)  32-oz packages of frozen hash brown potatoes 
2 cans cream of chicken or mushroom soup 
(2) 16-oz containers of sour cream 
4 cups grated sharp cheddar cheese 
4 T chopped green onion 
1  sleeve of Ritz crackers 
 
Thaw potatoes first.  Very important otherwise casserole will not get done in one hour. 
Combine all ingredients, then bake at 350 for 1 hour. 
Top with crushed Ritz crackers, return to oven for five minutes to brown, then garnish with a pinch or two of 
chopped green onion. 

STANDING RIB ROAST to serve 20 

Buy two standing rib roasts, 6-8 pounds each.  Season generously with Montreal Grill Seasoning, and place side by 
side in roaster pan, ribs down.  Roast uncovered at 325 until 140 degrees (rare) – this will take about 2-3/4 to 3 
hours. 

Then remove from oven, cover with foil, and let stand for about 15-20 minutes to finish cooking.  IF you choose 
this option, then buy or borrow extra crock pots and do all your side dishes in those, because you will not have 
time to bake anything else after the meat comes out of the oven.  It must be served right away or you will have 
wasted your money by serving well-done beef.  Put your family on notice that when the meat is done, the football 
game goes off and they had better get themselves to the table PRONTO!  But once the men in your family cut into 
this beautiful piece of meat they will quit complaining, believe me. J 

(I serve this with simple baked potatoes with all the toppings as well.  See above.) 

CHUCK ROAST WITH ROASTED VEGETABLES 

(Budget-Saver Option) Serves 20 

Buy three large chuck roasts, and place all three in a covered turkey roaster.  Sprinkle on three packets of dry 

Lipton Onion Soup Mix directly on the meat.  Top with 4 pounds of carrots, (peeled and sliced in half long-ways, 

and then cross-wise in large chunks) and the stalks from two whole bunches of celery, cleaned.  Add about 4 cups 

of water (enough to cover meat), then cover and bake for 5 hours at 250 degrees.  This is fork tender, and 

delicious. 

You can also cook these in three crock-pots – one roast and one packet of onion soup in each pot, dividing the 

chopped vegetables among them.  Cook on high for 1 hour, then on low for 10 hours. 

Serve with baked potatoes or Make Ahead Mashed Potatoes.  Unlike the Standing Rib Roast, this can be held and 

kept warm covered on the counter while your other side dishes bake. 
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HEARTY BEEF VEGETABLE SOUP 

4-5 cups chopped leftover cooked beef  
OR (2) 12 oz packages of Morningstar FarmsÈ Meal StartersÊ GrillersÈ Recipe CrumblesÊ 
1-1/4 cups chopped onion 
2 cups peeled and sliced carrots 
1 cup chopped red bell pepper 
1 cup sliced fresh mushrooms 
1-16oz pkg frozen green beans 
1-16oz pkg frozen corn 
3 stalks celery 
1-46oz can tomato juice 
2 cans Campbell’s Vegetable Beef Soup, undiluted 
1 t celery seed 
Salt and pepper to taste. 
 
In large 5-qt dutch oven, combine all ingredients; bring to a boil, reduce heat. 
Simmer covered 30 minutes; stir occasionally. 
 

TIPS & TRICKS FOR ENTERTAINING LARGE GROUPS OF MIXED AGES 

When all the Mattix family gets together, there are 10 adults and 11 children ranging in age from 7 months to 12 

years.  My advice to you:  save the cute and frilly for your girlfriends and stay simple and flexible.  With that many 

people under one roof (and sometimes they even bring their dogs – there are four of them), every get-together is 

a wild card.  So here are a few do’s and don’ts I have learned over the years.  Not everything will apply to 

everyone.  Take what makes sense for you and leave the rest. 

 

 DON’T be afraid to put away breakables and push back the furniture.  Think grown-ups talking and 

laughing and dogs racing through the living room and kids tickling each other in the kitchen while waiting 

in line to get their plate.  It never hurts to strip down to the basics and put the coffee table and knick-

knack shelf in the basement for the weekend…..I’m just saying…… J  You want to have a wide berth for 

everyone to be able to move around in.   

If your grandmother’s favorite precious vase is perched prettily on the mantle, imagine what a party-

stopper it would be if one of the kids accidentally knocks it over playing with their Nerf Gun.   The parents 

(your grown kids) will be embarrassed and angry at their child, your grand-child will immediately be crest-

fallen and crying as everyone is trying to sit down for Christmas dinner.  And every eye in the room falls on 

you – the exhausted grandma who has spent days preparing dinner and trying to be light hearted but not 

fooling anyone – especially your own grown child, (who is already tired from traveling to your house with 

all the kids and who knows you and all your expressions like a book).  Next:  Family feud begins.  Get the 

picture?  Not a fun scenario – and easy to avoid – just move the furniture back and put away valuable 

breakables ahead of time. 
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 DO have absolutely everything that can be done ahead of time DONE AHEAD OF TIME.  That means your 

crock pot side dishes, your desserts, your presents wrapped, stockings stuffed, table set.  DONE.  You 

need to give yourself some time to chill out and get cheerful before everyone arrives.  If you don’t have 

this, you’re planning on doing too much. 

One of my grandmothers was a master at this.  She kept it simple, but she had it all done before we ever 

arrived on the scene.  I remember bursting into her living room and finding her all dressed up, sitting in 

her favorite chair with her silk stockings rolled down to her ankles, leisurely relaxing and smoking a 

cigarette (with her beautifully manicured red nails), drinking coffee and watching her afternoon soap 

operas while dinner simmered in the oven and her table was all set with her beautiful china and silver.  

When we came in,  she turned off her show, set her cigarette down and welcomed us with open arms and 

a huge, beautiful smile.  Amazing.  This should be you and me (minus the cigarette and rolled-down silk 

stockings, of course. J)   

If it has to be done last minute, forget about it and change the menu and change the plan.  There won’t be 

any “last minute” with 20 people in the house, believe me. 

 DO keep it simple.  When you’re dealing with large groups, even the simplest recipe or activity grows 

exponentially and gets complicated real fast.  Sure, home-made is nicer.  But which would your grown 

child and grandchild want:  fantastic food and a crabby mom and grandma or simple food and a sweet 

mom and grandma?  My kids (and husband) pick simple and sweet every time.   

 DO fill a couple of large coolers with ice and cold drinks.  And put it OUT of the kitchen – on an old throw 

rug (make sure the drain plug is in!!) or out on the porch.  It keeps everyone out of your way and out of 

the fridge.  I fill mine with Coke, various sodas and diet sodas and single-serving boxes of Hershey’s 

Chocolate Milk and juice boxes which I get at Costco by the case.  Grandkids love that!! 

 DO beg, borrow or steal extra crock pots.  You will need them for all your side dishes unless you have a 

double oven. 

 DO ask your friends or neighbors or your kids (if they’re in town) if they have any extra freezer space 

you could use for a couple of weeks.  Then prepare and freeze everything you possibly can ahead of time:  

like the potatoes, pies and cakes. 

 DO ask your daughters and daughters-in-law what they would like to bring for dinner.  If they’re local, 

make sure they bake it at home – you won’t have any oven space at your house.  If they’re traveling, 

maybe they would like to bring rolls, drinks, chips or snacks.  Be happy with whatever they suggest. J  

And grateful.  

 DO take a hard look at the traffic flow pattern in your house.  Yes, the sofa facing the fireplace looks nice 

and cozy when just the two of you are home, but it is going to work with 20 people around?  If not, MOVE 

IT!  Less is definitely better, and well-placed folding chairs can be moved at will.  I have even been known 

to move some of the living room furniture out to the garage and covered it with a sheet for a few days. 

 DO invest in several card table and chair sets.  I have four – plus 3 long and narrow folding tables I can 

use for serving. 



17 

Holidays Fit for a King 2009:  Cooking for a Crowd 
Diana Mattix – diana.mattix@gmail.com – 919-522-4007 

 

 DO make sure you have all the kitchen appliances and tools you need.  You’ll need a large turkey roaster 

with lid, and a huge very large bowl to mix your recipes in (mine is metal, and holds 8 quarts.  You could 

also buy an 8 quart plastic storage container at Wal-Mart, and use it to mix in.)  You’ll also need a large 

electric skillet, LOTS of 9x13 foil pans, and several crock pots (about 4 or 5) and plenty of heavy-duty 

aluminum foil.  An electric roaster would also be nice.  We don’t have one, but I think I’ve talked The Man 

into getting one this year. J  How about serving spoons?  WE never have enough of these.  Go to 

Goodwill or Wal-Mart and buy about 10 large spoons that will work for serving.  They don’t have to 

match. 

 DO set up an appetizer / snack station.  AWAY from the kitchen.  I use one of the serving folding tables 

(see above) and put out bowls of M&M’s or the Miniature wrapped candies, sliced cheese, crackers, dips, 

and cut veggies on it.  Then put the drinks cooler next to it.  And a trash can.  And paper plates and 

napkins. J 

 DO prepare a large quantity of fresh veggies for your veggie tray ahead of time.  With so many “soft” 

foods (dressing, potatoes, pumpkin pie, casseroles, etc.) your taste buds will be craving crunchy foods and 

a nice colorful veggie tray fits the bill.  Also, the grandkids will need an antidote to all the sugar they’ll be 

eating.   

I chop up a couple of bunches of broccoli, a couple of bunches of celery, 2 or 3 pounds of carrots (yes, I 

peel them and chop them – the “baby carrots” taste like water and are hard for kids to chew) and 2 or 3 

red bell peppers, sliced.  Set out the ranch dressing and you’re all set. 

I also keep well-washed apples, grapes and oranges on hand, too, and serve them in bowls, with the 

whole fruit already cut up in wedges, with the peels still on.  Looks pretty and festive, and the kids (and 

grown-ups) love them when they’re already cut up for them.  You can also buy Clementine oranges if the 

stores have them.  Kids love them and they’re easy to peel. 

 DON’T be a drill sergeant.  Ask your kids how they want to serve their children, where they want their 

kids to sit, when to serve the meal, when to open the presents, when to have the family devotion, etc.  It’s 

their holiday, too, and no one knows their kids’ little body clocks better than their own parents.  Let them 

relax, have their say, and enjoy it.  (The only exception to this is when I serve the Standing Rib Beef Roast.  

Even my gruff father-in-law snaps to attention and matches to the table as ordered when that’s on the 

menu!  They all tease me about it, but I notice there are not too many leftovers. J) 

 Finally, DO prepare yourself spiritually and cover the entire holiday weekend and each member of the 

family in prayer.  Every year, all across the country, the holidays often quickly turn into a war zone as 

families reconvene and past hurts bubble up to the surface once again.  No one’s perfect, and we are all 

sinners who have been raised by sinners and then grow up to raise more sinners, at best.   

Like most families, our kids probably learned the most by observing what we did wrong over the years 

rather than the few things we did right.  There’s no perfect family, and the perfect holiday is indeed a 

myth.   
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But Christ is real, and He is the God who restores the years the locusts have eaten. (Joel 2:24).  He stands 

ready to deliver us every time we fail and call upon Him. 

Whenever I think about preparing for the holidays, I often think about Queen Esther who prepared three 

banquets in one week.  What really strikes me about that is the name of God is never mentioned in that 

book, and neither was the menu.   

What IS mentioned, though is this:  Esther prepared herself spiritually for three days by fasting and 

praying day and night (Esther 4:15-17).  She knew that the celebration she planned was not about the 

food, or the decorations, or the table-settings.  It was about relationships – and her life, and the lives of 

her people were under attack. 

Can anyone deny that our families are under attack these days?  Let’s not forget that it is our job as wives, 

mothers and grandmothers to provide the calm in the center of the storm for our families – a safe haven 

for them to return to in the midst of urgency that will remind them to place their hope in God, their only 

shelter in the storm.   

So how can we prepare ourselves for the holidays?   

First, let us ask the Lord to show us our hidden agendas and expectations for the holidays (we all have 

them) and ask Him to forgive us for trying to play God in our own family. 

Second, let us take time to thoroughly bathe each of our family members in prayer.  Find scriptures to 

pray for your grown kids:  their marriages, their career, their spiritual walk, their parenting, their finances, 

their fears and their failures.   

Pray for your grandchildren:  their protection, their upbringing, their goals, ambitions, their friends, their 

walk with Christ.   

Pray for their protection as they travel to come see you and their travel expenses.    

Pray for yourself and your husband: that He will give you His love for each member of your family and 

extended family and that you will not be a hindrance to what He is trying to do in their lives.   

Pray for discernment on how to be an encourager to each one as needed, without flattery or gushing, or 

criticism.   

Pray for grace to forgive past hurts that no one has ever asked your forgiveness for, and probably won’t.   

Pray that Christ will shine through your home even without you making a “big hairy deal” out of 

everything.   

Pray that He will prepare YOU as you prepare the meals, showing you what is important, and what can 

(and should) be dropped.   
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Pray that HE will make you a Mary, not a Martha, and that you will still serve a simple, satisfying meal 

without forgetting “the best part” – enjoying Him and His presence.  You don’t need to announce Him to 

do that.  He is there anyway. J 

Let’s lay aside the frivolous, and focus on the simple and the beautiful.  Because He IS real, and HE is 

enough. 

 

 

Wishing you and yours a Blessed Holiday Season, from 20 members of ǘƘŜ aŀǘǘƛȄ CŀƳƛƭȅΧΧ 

 

Grammy and Baby Olivia ς Little Number 21 J 


