
Monastic Cheesecake 
Prepared by: Deacon Mike, Fr. Rick and Deacon Tim 

Ingredients 
2 - 8oz. packages cream cheese 

2 packages of crescent rolls 

1¾ cups sugar 

1 stick of butter, melted 
1 heaping tsp. ground 

cinnamon 

1 tsp pure vanilla 

Optional: honey - this will 

make the cake very sweet 
 

Di rec t ion s 
Preheat oven to 350Á.  Spray the bottom of a 9x13ò 

baking dish with non-stick cooking spray.  Line 

the bottom of the pan with one package of crescent 

rolls.  In a separate bowl, mix the cream cheese, 1 
cup of sugar and vanilla.  Spread over the crescent 

rolls.  Layer the 2nd package of crescent rolls on 

top of this mixture.  Stir together the remaining 

sugar, cinnamon and butter.  Spread over the top 

layer of crescent rolls.  Bake in the oven for 40 

minutes.  Optional: drizzle honey over the top, 

generously.  Allow to cool for at least 30 minutes.  

Serve at room temperature for fullness of taste.  
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Pepperoni Roll 
Prepared by: Rick Baker 

Ingredients 
1 package yeast 

1 cup water 
¼ cup sugar 

1 tsp. salt 
3½ cups flour 

1 egg 

2 Tbs. butter 
1 small can spaghetti sauce 

½ lb. sliced pepperoni 
2 cups shredded mozzarella 

cheese 
¼ cup grated Parmesan cheese 

1 small jar hot pepper rings 

Di rec t ion s 
Dissolve yeast packet in warm water.  Combine sugar, salt 

and ½ of the flour and mix thoroughly.  Add egg, butter, 

water/yeast solution and rest of flour.  Beat until smooth.  

Oil dough ball, set aside and let rise.  Divide dough ball 

into four separate balls.  Roll each ball into a strip about 6-

8ò wide and about ȧò thick.  Length does not matter.  

Spread spaghetti sauce on dough.  Place pepperoni on top 

of sauce, covering it entirely.  Cut the pepper ring so that 

you have a string and lay the pepper ring lengthwise.  This 

will ensure that there will be a pepper in every roll.  (I just 

use one string of pepper, but if you like a little more kick  

you can place two.)  Spread mozzarella cheese and  

parmesan cheese on top.  Roll in the 6ò direction.  This 

should give you a roll about 10-12ò long.  Cut roll into 1ò 

lengths.  Place rolls into foil baking cups and bake at 350° 

for 18-20 minutes.   
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French Country Soup 
Prepared by: Al Stoessner 

Ingredients 
 

1 lb. pork sausage, browned and 

drained 

10-12 medium, white potatoes, diced 
1 lb. mushrooms 

2 cups water 

½ cup chopped celery 

½ cup shredded carrots 

1 clove garlic, crushed 

8 oz. white cheddar cheese 

14 oz. (1 can) evaporated milk 

8 oz. mozzarella cheese 

Salt and pepper, to taste 

Di rec t ion s 
 

Put all ingredients except mozzarella cheese 

into a large soup pot.  Heat to a boil.  Reduce 

to simmer and cook until vegetables are  

tender.  Just before serving, add mozzarella 

cheese.   
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Perohi 
Prepared by: Nick Racin 

Ingredients 
Perohi 

2 cups flour 

¾ cup potato water 

1 egg 
salt 

Di rec t ion s 
Perohi: Mix flour and salt in a deep bowl.  Make a well 

in the dough and add the egg and potato water to make a 

pliable dough. Knead the dough.  Roll dough out ȧò thick 

and cut into 3-4ò squares or circles.  Place a small amount 

of filling on each square and fold dough (forming a trian-

gle) over filling and pinch all around the edges to seal 

well.  In a large kettle bring water to boil.  Drop perohi 

into boiling, salted water.  Wait for water to boil again and 

cook for 3-4 min.  Stir gently with a flat wooden spoon to 

make sure all perohi are thoroughly cooked.  Remove 

perohi carefully and put in a colander.  Drain and pour 

cold water over them to prevent them from sticking 

 together.  In a skillet, melt one stick of butter and sauté 

one onion until golden brown.  Heat perohi in the same 

skillet and pour butter sauce over them and keep warm in 

the oven until ready to serve.  Makes 25-30 perohi. 
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Perohi 
Prepared by: Nick Racin 

Ingredients 
Potato Filling 

4 large potatoes 

¼ cup Longhorn cheese, 

shredded 
1 Tbs. butter 

Salt, to taste 

 

Sauerkraut Filling 

1-1 lb. can sauerkraut 

1 medium onion, chopped 

4 Tbs. butter 

Salt and pepper, to taste 

Di rec t ion s 
Potato Filling: Cook potatoes in salted water as you 

do for mashed potatoes.  When tender, mash the  

potatoes and add shredded cheese, butter and salt.  

Mix well.  Cool before putting the filling into dough.   

 

Sauerkraut Filling:  Wash sauerkraut twice with cold 

water and squeeze to take out as much water as possi-

ble. Chop very fine.  Fry onion slowly in melted butter 

until gold brown.  Add sauerkraut, salt and pepper.  

Fry about 15 minutes longer.  Cool and fill perohi.  
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Kohl Brothers Smokinõ Sliders 
Prepared by: Jack and Michael Kohl 

Ingredients 
 

Pork  

Coleslaw 

Bread  
Secret Sauce 

 

Di rec t ion s 
 

Smoke until tender. (Hickory smoke).  Pull pork apart 

and place on slider.  Top with coleslaw and secret 

sauce.  
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Poached Salmon 
Prepared by: Jeff  Morrow 

Ingredients 
 

Salmon 

Fresh Dill 

White Wine (your 
choice) 

Water 

Salt 

Peppercorns 

Lemons 

Mayonnaise 

Bread 

Di rec t ion s 
In a pan large enough to place the salmon, add 50/50 water 

and white wine combination that will completely cover the 

salmon.  Salt to strength of the sea (6 quarts is approximately 

4 Tbs.) Add 12 peppercorns, a large handful of fresh dill and 

2 lemons, cut into ıò slices,  to the water/wine.  Bring to a 

boil and simmer for 10 minutes.  Place salmon in broth and 

reduce heat to just under a simmer - Do Not Boil - for 45 

minutes (a 1-lb. filet will only require 10-12 minutes.)  Re-

move salmon and place in refrigerator until completely cool.  

Once cooled the skin will be easily removed.  Lightly toast 

bread, place salmon onto the toast and add dill mayonnaise or 

any sauce and garnish you like.    

**Recipe is for 5-6 lbs. of whole salmon, however any size or 

portion can be used by adjusting the ingredients. 
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Flatbread Delight 
Prepared by: Joe Miles 

Ingredients 
 

Flatbread 

Refried Beans 

Shredded Cheese 
Salsa 

 

Di rec t ion s 
 

Spread several tablespoons of refried beans over a 

slice of flatbread.  Sprinkle your favorite shredded 

cheese overtop.  Place the flatbread in the microwave 

until the cheese is melted and beans are warm.   

 

Remove the flatbread from the microwave and top 

with your favorite salsa.  Slice the flatbread as you 

would a pizza and serve.  

Flatbread Delight 
Prepared by: Joe Miles 

Ingredients 
 

Flatbread 

Refried Beans 

Shredded Cheese 
Salsa 

 

Direc t ion s 
 

Spread several tablespoons of refried beans over a 

slice of flatbread.  Sprinkle your favorite shredded 

cheese overtop.  Place the flatbread in the microwave 

until the cheese is melted and beans are warm.   

 

Remove the flatbread from the microwave and top 

with your favorite salsa.  Slice the flatbread as you 

would a pizza and serve.  

Flatbread Delight 
Prepared by: Joe Miles 

Ingredients 
 

Flatbread 

Refried Beans 

Shredded Cheese 
Salsa 

 

Di rec t ion s 
 

Spread several tablespoons of refried beans over a 

slice of flatbread.  Sprinkle your favorite shredded 

cheese overtop.  Place the flatbread in the microwave 

until the cheese is melted and beans are warm.   

 

Remove the flatbread from the microwave and top 

with your favorite salsa.  Slice the flatbread as you 

would a pizza and serve.  

Flatbread Delight 
Prepared by: Joe Miles 

Ingredients 
 

Flatbread 

Refried Beans 

Shredded Cheese 
Salsa 

 

Direc t ion s 
 

Spread several tablespoons of refried beans over a 

slice of flatbread.  Sprinkle your favorite shredded 

cheese overtop.  Place the flatbread in the microwave 

until the cheese is melted and beans are warm.   

 

Remove the flatbread from the microwave and top 

with your favorite salsa.  Slice the flatbread as you 

would a pizza and serve.  


