
POTATO CHIP CASSEROLE
4 Tbsp. butter
3 Tbsp. flour
1 cup chicken broth
2 cups cooked chicken breast or diced 
 ham
1 cup milk
½ pound Velveeta cheese
4 cups regular potato chips
Crumbled bacon

Grease casserole and cover bottom with 
half of the potato chips. Make sauce with 
butter, flour, broth and milk. Bring to a boil 
then add cheese. Put chicken or ham on 
top of chips. Pour half of the sauce over 
meat. Then add remaining chips and 
sauce. Sprinkle bacon over top. Bake at 

350 degrees for 30 minutes. Let stand 5 
minutes before serving. This tastes just 
like scalloped potatoes.
Amanda Schwartz
Harrisville

RED CABBAGE WITH PORK
1 Tbsp. oil
1 onion, sliced
3 boneless pork chops, cut into strips
2 pounds red cabbage, chopped
2 chicken bouillon cubes
1 cup water
1 apple, peeled and sliced
¼ cup white vinegar
¼ cup sugar
½ tsp. caraway seeds (optional)

Heat oil. Saute onions 3 minutes. Add 
pork and saute 2 minutes. Add chopped 
cabbage and saute 7 more minutes. Add 
bouillon, water, apple, vinegar, sugar, salt 
and pepper and caraway seeds. Cover 
and cook until tender.
Katherine Hartzell
Keystone High School

ROMANO CHICKEN
6 boneless, skinless chicken halves, 
browned on both sides
Salt and pepper
3 Tbsp. butter
1 tsp. basil
2 garlic cloves, minced
1 Tbsp. lemon juice
1 pound mushroom, chopped (optional)
1 cup bread crumbs
1/3 cup romano or parmesan cheese

Brown both sides of chicken in nonstick 
pan sprayed with cooking spray or 1 Tbsp. 
olive oil. Place in baking dish. Sprinkle 
with salt and pepper. In the same skillet 
with drippings, use butter and saute basil, 
garlic, lemon juice and mushrooms togeth-
er. Bring to a slow boil. Then pour over 
chicken. Sprinkle with bread crumbs and 
cheese. Bake at 400 degrees 20-25 min-
utes, uncovered, until lightly brown and 
chicken juices run clear.
Charlotte Stover
Franklin

SCOTTISH MINCED STEAK PIE
Brown 2 pounds of ground round. Add ¼ 
to 1/3 cup chopped onions. Add 2 tea 
cups of cold water with 3-4 cubes of beef 
bouillon. Cover. Simmer for 1½ hours. Mix 
2 tsp. cornstarch, 1-2 tsp. Gravy Master 
with a little water in a tea cup. Fill cup with 
water twice and add to meat mixture. 
Simmer, covered, for an additional half-
hour. Pour into 13- by 9-inch pan. Place 
Pepperidge Farms puff pastry sheet on 
top. Bake at 350 degrees for 30 minutes. 
Serve with mashed potatoes and baby 
peas.
Sue Sproul
Clarion

SHEPHERD’S PIE
1 pound ground beef
1 can spaghetti sauce
1 small bag frozen corn
2 boxes Stove Top stuffing
1 box (2 pouches)_4-cheese instant 
mashed potatoes

Fry ground beef and drain. Mix in spaghet-
ti sauce and frozen corn. Spray a 13- by 
9-inch pan with cooking spray. Put meat 
mixture in pan. Make instant potatoes as 
directed on package. Layer potatoes on 
meat mixture. Prepare stuffing and layer 
over top. Cover with foil and bake at 350 
degrees for approximately 30 minutes. Let 
stand 5 minutes before serving.
Tammy Evans
New Bethlehem
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R. JAMES SMATHERS
AGENCY INSURANCE, INC.

You can’t really afford to be without health care coverage. We at Blue
Cross and Blue Shield have redesigned our product line for individuals

and families not covered by  group plans. Call our authorized
independent agency, conveniently located right in your area.

800-243-2625400 Main Street
Clarion, PA 16214

Without Health Insurance?

www.smathersinsurance.com
insurance@smathersagency.com
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The Hearing Care Center

1 800 238 40191 800 238 4019

EAR, NOSE & THROAT
ASSOCIATES
EAR, NOSE & THROAT
ASSOCIATES
of Northwestern PA

THE  Hearing Care Center      THE  Allergy Care Center         

Most Insurances Accepted

Add 1 board certified physician,  Marc Maslov, MD
  who has over 21 years of experience in
  ear, nose and throat treatment

Add 4 convenient locations

Add 3 certified Audiologists
   Kirk Eidenmuller
   Dawn Haggart
   Kristina Dworek

Add the customized allergy mix 
  created by the staff of the
  Allergy Care Center.

1 Marc Maslov, MD
  

4 

3

724.458-0511 724.458-0511 

814.437-6848814.437-6848

Sleep Disorders

Snoring Treatment

Nasal and Sinus Surgery
Ear Surgery
Laser Surgery
New Tonsillectomy
 Procedures
Balance Disorders

Allergy Testing      

Allergy Shots or 

 Sublingual Drops

Hearing Testing    
Hearing Aids with Trial Period

Offering the most technically
 advanced products 
 from Siemens.Siemens.

Grove City                   

Franklin

Grove City                   

Franklin

Clarion, PA 814-764-5609

www.johntruscott.com


