
Morgan Vance's Apple Walnut Salad
This salad is always a must for us to balance out all the heavy stuff at a holiday meal.
You can personalize this recipe to your liking by adding more of whatever ingredients

you prefer. No exact measurements here, just whatever feels right!

Romain lettuce or spinach
Honey Crisp or Gala apples
Red onion
Walnuts
Feta cheese
Balsamic Vinaigrette
Olive Oil

Ingredients
Put your leafy greens of choice in a bowl with chopped
apples (the crisper the apple, the better)
Add as much red onion as you like, add a little at a time
until you get your desired ratio
Throw in some walnuts. Pumpkin or sunflower seeds are
also great additions
Incorporate crumbled feta into the salad
Add balsamic vinaigrette to your liking. You can also mix
in some olive oil for some added flavor. 
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Rhineer Family Green Bean Casserole
This tasty side dish is Jeff Rhineer's mom's recipe! Serve it up with your favorite

entrée for a classic holiday feast!

2 Tablespoons butter
2 cloves garlic minced
1/2 cup finely diced onion
8 oz. mushrooms diced
3 cups chicken broth
3 cups fresh green beans
10 oz. can mushroom soup
1/4 cups parmesan cheese
1/2 teaspoon salt
1/4 teaspoon pepper
Crispy Fried onion strips

Ingredients
Saute garlic, onion and diced mushrooms in 2
Tablespoons of butter on the stove
Bring chicken broth and green beans to a boil and
cook green beans until tender. Drain the broth, then
place green beans in a baking dish
Mix together mushroom soup, parmesan cheese,
salt and pepper and pour over the baking dish. Add
in the garlic, onion and mushrooms from the stove. 
Top the casserole with crispy onion strips and bake
at 350 degrees for 20 minutes
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