


This Year’s 
Entries... 

K-3rd Grade Category 4th-6th Grade Category 9th-12th Grade Category 

Damarien Bell Khi’Yan Bell Elise Sparks 

Gabrielle Bradley Owen Brown  

Beau Knight Aleah Cameron  

Hollyn Nation Dylan Carroll  

Skylar Ring Baylee Crane  

Azalea Whitehead Verona Myers  

 Emma Tarver  

 Olivia West  

 Savannah Lee Whitehead  



The Winners 
are... 



Submitted by Skylar Ring 
A first grade student 

things you need  

1 slab 
The Naked Farmer spare or baby back ribs 
(MADICO MADE) 

1/4 cup 
Apple Rub (homemade) 

1/2 cup 
Mountain Heritage Apple Butter (local) 

1/2 cup 
Honey Crisp Apple Juice 

1/2 cup 
BBQ Sauce 

1 tbsp 
Kosher salt 

1/2 stick 
Butter (or 4 tbsp safflower oil) 

1/2 cup 
Apple Cider Vinegar 

4 oz 
Mountain Heritage Apple Jelly (local) 
 

1/2 cup 
Vinegar Sauce 

Apple Pie Ribs 

Congratulations on placing 1st in the 

K-3rd Grade Category!! 
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here’s how 

1 Prepare pellet smoker for indirect cooking at 250 degrees using apple pellets for smoke flavor. 

Any grill or smoker can be used just keep the temp at 250 degrees for the duration of the 

cook and add apple wood to the coals for smoke flavor. 

2 Trim and remove the membrane from the ribs, spritz with apple cider vinegar and season with 

Kosher Salt lightly. Rest the ribs for 15 minutes. 

3 Apply a medium coat of Apple Rub to all sides of the ribs and rest for 15 minutes before plac-

ing on the pit. 

4 Place ribs on pit and smoke for 2 hours. Spritz the ribs every 45 minutes with apple cider vine-

gar mixed with apple juice.  

5 Wrap the ribs in aluminum foil. Place butter pats on the foil. Brush the mead side of the ribs 

with half of the apple butter and lay the ribs meat side down on the butter pats. Spritz the 

bone side with the cider/juice combo and wrap the ribs tight. 

6 Place the ribs back on the pit and cook for 1 – 1/2 hours or until tender . 

7 Place the apple jelly in a microwave safe bowl along with a splash of apple juice.  Heat the 

jelly for 5 minutes or until melted. Stir it half way thorough heating.  Add The BBQ Sauce and 

Vinegar Sauce.  Stir well to combine.  

8 Remove the ribs from the foil and place meat down on a foil lined backing sheet.  Season 

lightly with more apple butter followed by the apple glaze.  Flip the ribs over and apply more 

apple rub to the meat side (lightly).  Place the ribs back on the pit for 5-10 minutes.  

9 Glaze the meat side of the ribs with the apple/bbq sauce combo.  Continue to cook until the 

sauce sets and starts to caramelize slightly.  Stay close because it can get too dark.  

https://thenakedfarmer.com/ols/products/spare-ribs 

https://www.facebook.com/Mountain-Heritage-Canning-498887460221708/ 

Apple Pie Ribs (cont) 

https://thenakedfarmer.com/ols/products/spare-ribs
https://www.facebook.com/Mountain-Heritage-Canning-498887460221708/


Submitted by Damarien Bell 

things you need  

Lettuce 

Tomatoes 

Ham 

Eggs 
 

Cheese 

Croutons 

Bacon Bits 
 

Grilled Chicken Salad 

here’s how 

1 Combine all ingredients. 



Submitted by Gabrielle L. Bradley 
A third grade student 

things you need  

6 each 
Large eggs at room temp 

1 cup 
All-purpose flour 

1 & 1/2 cups 
Blueberries 

1 cup 
Natural cane sugar 

1/2 tsp 
Baking Powder 

15-20 each 
Strawberries 

Strawberry & Blueberry 
Sponge Cake 

here’s how 

1 Preheat oven to 350°F. Grease your cupcake pan with vegetable oil or preferred cooking oil to 

prevent sticking. 

2 In a mixing bowl use an electric mixer fitted with whisk attachment, beat 6 large eggs for 1 minute 

on high speed. With the mixer on, gradually add 1 cup natural cane sugar and continue beating 

8-10 minutes until thick and fluffy. 

3 Whisk together 1 cup flour and 1/2 tsp baking powder then sift this mixture into fluffy egg mixture 

one third at a time. Mix with a spatula with each addition just until incorporated. Scrape spatula 

from the bottom to catch any pockets of flour and stop mixing when no streaks of flour remain. Do 

not over-mix or you will deflate the batter. 

4 In a blender or cup mixer add 1 Cup of Blueberries and 8-10 sliced up Strawberries. Blend till 

smooth. Slowly pour the mixer into the batter is a swirl like motion. Lightly mix the fruit into the bat-

ter to look swirly. Do not over mix. You should still see some of the regular batter color.  

5 Divide batter evenly between Cupcake holes. Bake at 350˚F for 23-28 minutes, or until top is gold-

en brown. Remove from pan by sliding a thin spatula around the edges then transfer to a wire 

rack. Cool cakes to room temperature. Then add a thin layer of frosting (optional), whip cream, 



Submitted by Beau Knight 
A third grade student 

things you need  

6-8 each 
Chicken cuts of your choice (used skin on thighs for picture, but drumsticks, wings, or breasts would be delicious 

Olympic (Greek) Seasoning Strawberry BBQ Sauce 

1/2 tsp 
Garlic salt 

1/4 tsp 
Black pepper 

1 tsp 
Dried Greek oregano 

1 tsp 
Dried parsley 

1/2 tsp 
Dried marjoram 

1/2 tsp 
Dried basil 

1/2 cup 
Strawberry preserves 

1/4 cup 
ketchup 

1/4 cup 
Worcestershire sauce 

1 tsp 
Garlic salt 

1 tsp 
Chili powder 

1 tbsp 
Balsamic vinegar 

Olympic Chicken w/ 
Strawberry BBQ 
Sauce 

here’s how 

1 Prepare Olympic seasoning by mixing together in a bowl. 

2 Completely cover chicken with seasoning mix. Chicken can be cooked by either baking, grilling or 

cooked in an air fryer. Best if skin gets crispy. Time and cooking temperature will vary depending on 

cut used. Make sure internal temperature reaches 165 degrees. 

3 Prepare BBQ sauce by measuring ingredients into a small saucepan. Heat until preserves have dis-

solved and it just begins to bubble. Remove from heat. 

4 Serve sauce either over chicken or on the side for dipping. Enjoy! 



Submitted by Hollyn Nation 
A first grade student 

things you need  

1/2 cup 
Old Fashion Oats 

1/4 tsp 
Greek vanilla yogurt 

1/4 tsp 
Chia seeds 

1 dash 
Ground cinnamon 

1/4 cup 
Organic milk of choice 

1/4 cup 
Local blueberries (or other fruit of your choice) 

1 tsp 
Slivered almonds 
 
 
 
 

Blueberry Overnight 
Oatmeal 

here’s how 

1 Mix all together in a pint mason jar and set in refrigerator overnight. 

2 Enjoy over the next few days. 



Submitted by Azalea Whitehead 
A second grade student 

things you need  

4 tbsp 
butter 

2 each 
Carrots, chopped 

2 each 
Garlic cloves, minced 

2 cups 
Wild rice, cooked 

4 cups 
Chicken pieces, cooked 
 

4 each 
Celery ribs, chopped 

1 each 
Onion, chopped 

1 tbsp 
Fresh thyme 

2 qts 
Chicken broth 

To taste 
Salt and pepper 
 

Chicken Soup w/ Wild 
Rice 

here’s how 

1 Melt butter in large pan. Add veggies, garlic, and thyme and cook until soft. 

2 Add the wild rice and stir in broth. Simmer for 30 minutes. 

3 Add chicken and simmer 15 minutes longer. Season with salt and pepper. 

4 Serve and enjoy! Say “Thank You” to a Madison County poultry farmer! 



Submitted by Emma Tarver 
A fourth grade student 

things you need  

4 each 
Strawberries (diced) 

1 tbsp 
honey 
 

12 oz 
Greek strawberry yogurt 

2 tbsp 
granola 
 
 

Strawberry 
Yogurt Popsicles 
w/ Granola 

here’s how 

1 Mix together diced strawberries, Greek yogurt, and honey. 

2 Add mixture to popsicle mold. 

3 Freeze a minimum of 8 hours. 

Congratulations on placing 1st in the 

4th-6th Grade Category!! 



Submitted by Khi’Yan Bell 
A fifth grade student 

things you need  

1 cup 
Vanilla silk yogurt (Dairy-Free) 

5 each 
Sliced strawberries 
Blueberries 
raspberries 
 

1 cup 
Nature Valley Granola (Honey & Oat) 
 
 

Yogurt w/ Granola and 
Fruit 

here’s how 

1 Top yogurt with all other ingredients and enjoy! 



Submitted by Owen Brown 
A fourth grade student 

things you need  

3 each 
Local eggs 

1 tbsp each 
Bonds sausage 
Local bacon or turkey bacon 
Green bell peppers 
Portobello mushrooms 
Vidalia onion 
tomato 
Green onion (chopped) 
 

2 tbsp 
water 

A pinch 
salt 

2 tbsp 
butter 

1/4 cup 
Sharp cheddar cheese 

Sausage & Bacon 
Supreme Omelet 

here’s how 

1 Whisk eggs together in a bowl. Add water and salt to eggs. Whisk and set aside. 

2 Dice vegetables. 

3 Cook sausage and drain. 

4 Cook and drain bacon. Cup bacon up. 

5 Sauté vegetables with 1 tbsp of butter and set aside. 

6 Melt 1 tbsp butter in a 9 to 10 inch non stick skillet over medium/high heat. Cook until butter starts to 

brown. Pour eggs into the pan. Use a rubber spatula to push eggs from the edge to the center. Cook 

until eggs are mostly set, about one minute 

7 Remove the pan from heat. Put vegetables, cheese, and meat over half of the omelet. Cover pan 

until cheese melts and eggs cook, about 1-2 minutes. 

8 Run spatula around eggs to loosen. Gently fold omelet, slide onto plate. 



Submitted by Aleah Cameron 
A fourth grade student 

things you need  

3/4 cup 
Light mayonnaise 

2 tsp 
honey 

4 cups 
Chopped/shredded cooked chicken 

1/2 cup 
Pecan pieces 

4 stalks 
Green onion (chopped) 

To taste 
Salt and pepper 

4 tsp 
Lemon juice 

4 tsp 
Poppy seeds (optional) 

1 1/2 cups 
Fresh strawberries (sliced) 

2 stalks 
Chopped celery 

2 tsp 
Chopped fresh parsley 

Strawberry Chicken 
Salad 3 
Ways 

here’s how 

1 In a medium bowl, mix mayonnaise, lemon juice, honey, and poppy seeds together. 

2 Add chicken, strawberries, pecans, celery, green onions, parsley. Toss together gently to combine. 

Salt and pepper to taste. 

3 Serve on salad greens, or on wheat bread/roll or even on a large bib of lettuce. 



Submitted by Dylan Carroll 
A fourth grade student 

things you need  

3 each 
tortillas 

As needed 
Sour cream 

To taste 
Salt and pepper 

3 each 
eggs 

3 drops each wrap 
Sriracha sauce 

1/3 cup 
Shredded cheese 

Spicy Breakfast Wrap 

here’s how 

1 Crack eggs into a bowl and mix until completely yellow. 

2 Spray pan with pam and place on stove on medium and scramble eggs. 

3 Spread sour cream onto the middle of each tortilla. 

4 Divide cooked eggs and shredded cheese evenly between the 3 wraps. 

5 Add 3 small drops of sriracha sauce to each wrap and season with salt and pepper to taste. 

6 Fold wraps and serve. 



Submitted by Baylee Crane 
A fifth grade student 

things you need  

Strawberry Bread Cream Cheese Icing 

2 cups 
strawberries 

2 cups 
sugar 

3 cups 
All purpose flour 

1 tbsp 
cinnamon 

1 tsp 
salt 

1 tsp 
Baking soda 

1 1/4 cups 
Vegetable oil 

4 each 
Eggs (beaten) 

8 oz 
Cream cheese 

1 stick 
Real butter 

1-2 cups 
Powdered sugar 
 

Strawberry Bread w/ 
Cream 
Cheese Icing 
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here’s how (Strawberry Bread) 

1 Heat oven to 350 degrees. Grease and flour 2 loaf pans and set aside. 

2 Chop strawberries, sprinkle with sugar and set aside. 

3 Combine all the dry ingredients. 

4 Blend oil, beaten eggs, and strawberries together. Pour into the dry ingredients. Mix just until all of it is 

moist. Do not over stir. 

5 Pour into the 2 loaf pans equally. Put into the oven for 40-45 minutes. Cool in pans for 10 minutes. 

6 Pour out on cooling rack until cool. This should serve 10. 

Strawberry Bread w/ 
Cream Cheese Icing 
(cont) 

here’s how (Cream Cheese Icing) 

1 Beat together the cream cheese and butter until well blended. 

2 Add powdered sugar a cup at a time and blend. Use as much as needed to get to the thickness you 

prefer. 

3 Spread over the strawberry bread. 



Submitted by Verona Myers 
A fourth grade student 

things you need  

Noodles Broth 

500 grams 
Bread flour 

200 grams 
water 

1 gram 
Sodium carbonate 

1 gram 
Kosher salt 

2 inches 
ginger 

1 bunch 
scallions 

1 head 
Garlic 

1 whole 
Chicken cut into pieces 

2 tbsp 
Salt 
 
*hard boiled egg for garnish and add soy sauce to taste 
 

Chicken Ramen 
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here’s how (Noodles) 

1 Dissolve salt and sodium carbonate in water. Mix with flour to make dough 

2 Use a pasta maker to make smooth sheets of dough. Do this over and over to make the dough thin. 

3 Put the handle on the section of the pasta maker. Feed the sheets of dough through to make noodles. 

Chicken Ramen 
(cont) 

here’s how (Broth) 

1 Cut the garlic in half and cut the ginger into coins. Wash scallions. 

2 Put in crock pot with chicken and cover with chicken broth. 

3 Cook for 8 hours. 

here’s how (Putting the dish together) 

1 Strain the broth. 

2 Boil noodles for 5 minutes. 

3 Pull chicken from bone. 

4 Fill bowl with broth, noodles, chicken, and top with hard boiled egg. 



Submitted by Olivia West 
A sixth grade student 

things you need  

Crepe Filling 

1/2 cup 
milk 

1/2 cup 
water 

3 each 
Eggs 

2 tbsp 
Melted butter 

1 cup 
Plain flour 

1/2 tsp 
Salt 

2 tbsp 
sugar 

1/2 tsp 
vanilla 

1 cup 
Heavy whipping cream 

8 oz 
Cream cheese 

1 cup 
sugar 

1 tsp 
vanilla 

1 cup each 
Strawberries 
blueberries 
 
 
 

Strawberry and Blue-
berry Cream Cheese 
Crepes 
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here’s how  

1 Place milk, water, eggs, flour, butter, salt, sugar, and vanilla in blender and mix well. Pour 

into airtight container and refrigerate overnight. 

2 Day of, heat nonstick skillet and spray with cooking spray. Pour 1/3 of batter into skillet and 

rotate until bottom is covered. Cook for 30 seconds then flip over and cook another 30 sec-

onds. Place crepes on plate. 

3 Beat whipping cream until stiff peaks form. In another bowl, beat cream cheese, sugar, and 

vanilla until smooth. 

4 Fold whipping cream into cream cheese mixture. 

5 Spread about 1/4 cup of cream cheese mixture in center of crepe and add sliced strawber-

ries and blueberries. 

6 Roll crepe up and place 2 tbsp of cream cheese mixture on top and add strawberries and 

blueberries. 

Strawberry and Blue-
berry Cream Cheese 
Crepes 



Submitted by Savannah Lee Whitehead 
A fourth grade student 

things you need  

1 cup 
water 

1/2 cup 
Fresh mint leaves 

1 pound 
Fresh strawberries 

1 cup 
sugar 

1/4 cup 
Light corn syrup 

1/4 cup 
Freshly squeezed lemon or lime juice 
 

Strawberry Mint Sorbet 

here’s how 

1 Combine the water, sugar, and mint in a medium-sized saucepan. Bring the mixture to a boil over 

medium heat, stirring to dissolve the sugar. Simmer for 5 minutes, without stirring. Remove the syrup 

from the heat, pour it into a bowl, set in the refrigerator to cool. 

2 Wash and trim strawberries. 

3 Place the strawberries and citrus juice in a food processor and puree until completely smooth. Press 

the puree through a fine-mesh strainer to remove the seeds. 

4 Strain the sugar syrup to remove the mint leaves. 

5 Combine the seedless puree with corn syrup and sugar syrup. Chill for 1 hour, or until refrigerator cold. 

6 Churn the sorbet according to the manufacturer’s directions for your ice cream maker. 



Submitted by Elise Sparks 
A tenth grade student 

things you need  

2 cups 
All purpose flour 

1/2 cup + 2 tbsp 
honey 

2 tsp 
Baking powder 

1 each 
Large egg (beaten) 

1/2 tsp 
Kosher salt 

1/2 cup 
Unsalted butter 

1 cup 
Whole milk 

1 cup each 
Blueberries 
strawberries 
 
 
Cooking spray 

Wonderful Blueberry 
Strawberry Muffins 

here’s how 

1 Gather all needed ingredients and materials. 

2 Preheat over to 400°F. Line a regular twelve cup muffin pan with paper liners or you can spray with 

nonstick cooking spray. 

3 In a large bowl, whisk together flour, 1/2 c of honey, baking powder , and kosher salt. 

4 Melt butter in medium saucepan over medium heat. Once the butter is melted, swirl the pan with a 

wooden spatula until butter begins to brown, 2-3 minutes. 

5 Pour butter, whole milk, large egg in the flour and gently stir to combine until only a few lumps appear 

(do not overmix). Fold in with a spatula 1 c blueberries and 1 c strawberries. Divide the batter evenly 

among the muffin cups. 

6 Bake until toothpick inserted into the center of a muffin comes out clean (16-20 minutes.) Let muffins 

cool before placing them on a serving plate. Sprinkle with 2 tbsp of honey and serve. 

materials you need  
 
Paper liners 
Whisk 
Large bowl 
Medium saucepan 
Wooden spatula 
toothpicks 

Congratulations on placing 1st in the 9th-12th 

Grade Category!! 


