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Appetizers ¢ Snacks
Shighito PCPPCVQ with Sov] Glarlic Savce
Buffalo Chicken DEP
Lindas Fretzels
Revben DiP
Tzatziki
(/h@cg/] Bacon DEF
Soups
Tomato Bagil SovP
\/cggy‘fabfc (/ww]
Aunt Saras Chicken Vegetable Soup
Slow Cooker §hrimF Eﬁfexrnw S@aéh Chonder
Salads
Buffalo Chicken Salad
Blev Cheese Savee
Bread Salad
Entrées
The Best Chicken Marinade
Broccoli and Bowtieg
Gllazed Meatloaf
Marinated Air ﬁflz]cr Salmon
SPaghc’Hﬁ Fie
Lemon Givilled Chicken T%ighg
Hca\/cn!v} (/hooéq Fotatoes

[nstant Fot — §vnolav] Brunch Savéagc (71Va\/11
Eddies Filled Fork

§hif> Wreck §hcf>arol’§ Fle

Loaded Taco Sweet Fotato Skillet

Chipotle Ranch (for above recipe)

Decsserts

WhooPic Cake

Nanat Apple Crigp

Oreo Cream Cheese Truffles
Heaven in a Bowl

Arppfc Fle

Glvten Free Applc Coffee Cake
Feanvt Butter Fie

Breads

Traditional Bronwn Bread
Wheat Braid Bread

Banana Bread
lrich Soda Beer Bread

Drinks

Lilac Lavender Lemonade
/\/\iohigan 5(vcbcw17 I\/\e)'hLo
S‘f'rawbcwq NojH’o
Mackinac Arts Mule
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Shichito Feppers with Soy Grarlic Sauce

Leah Fierce, Corporate Sales /\/\anagpr

* & 0z Shishito peppers 1. In a small bowl mix 1L05§1Lhclf, 1 1¢p toasted gecame oil, minced 531/!1(/, Soy

-1 ergPl + ’I{i’ép toasted ¢esame oll Savee, chili 531/“(/ Sauce, and honey. Set agide.

= 2 garlic cloves, minced

= 2. 1/2 1¢p low Sodivm oy Sauce 2. In a cast ron skillet over mcdium/hi%f heat, add 1 tbsp foasted ¢ecame

- 3% tep chili 53;/!?(/ Savce oil. Add the chishifo peppers and cook for 10 minvtes, a!!owing them o

= 1/2 15p honey blicter/brown on each Side. Cavtion: they will pop a¢ ’H’\OVZ cook, if they

. 53Vni§h: toasted ¢esame eeds have not popped by the end of the cook time take a knife and oarcfv!!v’
pierce o pop.

3. Remove from heat and add the oy 531/!1(/ Savce, toss/mix the Shishitog
in the Savce for one minvte in the pan.

4. Move the ¢hishito peppers and Savce nto a bow! and TLOP with toasted
sesame seeds. To eat: 5rab by the ¢tem and eat peppey, oligoaroling_ the
Stem. 5{")“’]-’
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Buffalo Chicken DEP .

Andrea Crawford, Senior Conference Services Manager

&
4

-2 cups shredded cooked chicken or 1. Kt all ingrcolionﬂ nto oVook_Po’f‘ and cook aPPVoximmLo(v’ 1-2 hovr$ on

chicken from the can higb or vnti| melted.
-1 Fa0l<a Qoff'cnool cream cheese
- 1/2 cvp Franks ved hot avce 2. Serve with fortilla chips, celery, and carvot cticks.

» 1/2 cup shredded cheddar cheese

MISSION POINT
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Lindas Fretzelg

FROM THE KITCHEN OF: - Ay Frehwater, Miccion Feint client

INGREDIENTS: DIRECTIONS:
- 15 bag of mini PVG’f‘Z@k 1. Mix all ingrcaliom% oxoop% PVO’f‘Z@lQ in bowl. The olrogging does not
- 1 cup (1/2 bottle) Orville digsolve.

Redenbacher popcorn ol
- 1pkgor3 hep dry vanch Qoaéoning_ 2. Fut Some pretzels in mixture, Stiv, then take them ovt vginga Slotted
- 1 tbep 53»/“0 salt Spoon, and put on jelly voll pan or anlﬁhing else you can put in the oven. (I
we dispogable alminum turkey pan). Repeat process wntil all the pretzels are
coated.

3. Sprinklo a little more 5@1/!30 alt and dill weed on the JroP.

4. Bake for one hour at 2257,

MISSION POINT
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Revben Di p

Debbie Denyer, Agsociation Specialist

= 1/2 cup of mayo 1. Ina small bowd mix the mayo and thousand igland olVGéQiVIg_.
= 1/2 cup thovsand igland ollfcédng_
= 16 oz saverkravt drained 2. In a baking_dish, Spread caverkravt at the bottom of the dich and layer
- & oz ¢hredded corned beef the corned beef, 1/2 of the cheese and pour mav]o/olrogging mixture over.
(deli corned beef will work if
chopped fine) 3. Top with chaining_ cheese and bake at 350° until bubbly.

- 16 oz ¢hredded Swiss cheege
4 Serve with mini rye bread loaf or Triseuit crackers.

MISSION POINT
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- 1 medivm cucvmber

- 1 ¢mall onion

- 1/2 pint Sour cream

-1 H?QP olive oll

-1 erép vinezar

- 1/2 1 531/“0 ponvdler

- 1 15 chapped dill or dill weed
- 1/2 1¢p alt

MISSION POINT

MACKINAC ISLAND

Tzatzikl

Leglie Chinn, Revenve Manager

1. Feel and blend cucumber and onion.

2. Pour into <trainer lined with paper towel-drain the mixture of excess
water.

3. Take mixture and add all chaining_ ingroolicnjré.
4. Serve with frech bakcrq bread for oliFPing—fronoh.

TFP: best if made 24 hour in advance to reach full flavor:
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Chaegbl Sac/on DiP

FROM THE KITCHEN 02 Sarah Ombry, PR 2 I\/\arkcﬁng /\/\anagpr

INGREDIENTS: DIRECTIONS:

> 2 cups Sour cream 1. Beheat oven to 400°

= 2 cups shredded cheddar cheese

= 1/2 cup chopped grreen onions 2. Combine all ingrcolionjré in a bowl

- 1430z Pa&kagc acon bitg

-1 8oz Paokag:; cream cheese 3. Four info a 1 @/aVJr baking dish and cover with aluminum foil

4. Bake 25-30 minvtes and serve with crackers, pretzels, efe.
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’l?ma'l’o Bagi| <)ouP

Katie Sheldon, Interim Human Resovrees Coovdinator

= 4 Ibs Roma tomatoes 1. Savte onion, carvot, celery, salt and garlio in extra \/irgin olive oil or a
- 1 ewp onion [ittle VCgQ’f'&bl@ broth for five minvtes.

=1 cup carvot

- 1 ewp (/c!cw’ 2. Rough chop fomatoes and add with \/cgghblo broth and fomato paste.

- 1 tbp extra \/iré_in olive ol Cook. for 30-45" minvtes. Add basil half way 1Lhrov5h

- 4 cloves (or more) zarlic

- 4 cups \/%ghbfc broth 3. Remove from heat and carefully we an immer<ion blender, blend. | like
= 2 1b¢p tomato paste fo keep Some chunks of tomatoes, but it ig vp 1o you. Serve in bowls and
- two large handfuls frech bail add more fresh bail.

- calt anﬁcﬂmr to taste

MISSION POINT
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Vhbla Co ry

Katie Sheldon, Interim Human Resovrees Coovdinator

- 1 tbsp extra \/nfgn olive ol 1. Heat oil in a largg frqing pan.
- 1 can coconvt milk
(full fat works best) 2. Add onion and cook on medivm heat for 2-3 minvtes.
- 34 1Lb§P ved curvy Pado
(or wore to taste) 3. Add 531/“0 and gnggr and cook. for another minvte.
-2 ’H?QP curvy Povvolor
- 2 tbgp famari (or more to taste) 4. Add mixed \/Cg_@'f'&b{@é and curvy powder and cook for 3-5" minvtes.
- 2 1bgp map le Syrup
- 15 oz can of diced tomatoes 5. Add tomatoes, curry paste, tamari, maple Syrvp, coconut milke. Cook for
- 1 onion another 5 minvtes.
- 4 cloves zarlic
- 1 thumb 5_?;4 y—zrated 0. Add CPinaoh and ¢tiv vntil wilted. Serve with warm rice.

- 2 large handfuls fresh Qpinabh
- mixj %ghbl% green, ved and

l/]oHow peppers, broccoli, water
chestnt, green
beang

MISSION POINT
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Aont Sara% Chicken Veggtable Soup

Brandon Sheldon, Gieneral /\/\anaggr

= 1 whole chicken, skinned and ringed 1. Bring.tfo a VO(“VIg_ boil and immer Aill \/cgghblcc ave done fo your taste

well and chicken is abovt fo fall from the bone.
- 1 can crvshed tomatoes
- water 2. Serve over Paéh of your choice with 5{;#@01 Romano cheese.

-1 largp onion, thick ¢liced

- 1 bunch carvots (not baby carvots
sliced generously

- 2-% ¢talksg o@lcw} (with leaves)
sliced generously

- 1 bunch @ﬂoﬁf@, cleaned Jrhoroxgb!b}
and chopped

- Galt & pepper

- dach of 531/“(/ ponvdler

- paprika

MISSION POINT
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Slovv Coolcer §hmmP EV'H'arnu'l’ S@Iagh Ohovvaler

Jen Lehman, Conference Services I\/\anagpr

- 15 cups \/ngablo broth

-1 erép coconvt aminog

- 2 1¢p fich Savce

= 125 Ibs medivm éhrump (frozen,
deveined shrimp works crfcoﬂq’)

-4 cups cubed butternvt %/a@h

- 12 top galt

- Uy 1L§ ound m v

- cup %I ~fat wgfom milk

- 2 thep (hca{)mg) fresh chopped
PaVQ ov]

MISSION POINT

MACKINAC ISLAND

1. 1f uging_ frozen Shrimp, thans completely (devein shrimp, if applicable).
2. Combine all the ingrcolicvﬁré in a Slow cooker and turn heat to low.
3. Cook for 2.5 10 3 hours, until butternvt cquach i< oft.

4 Serve and 5arni§h with more fresh Parclov} if degived.

S minvtes 3 hourg 4
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5uﬁalo Chicken - éalad

Chyer| Glardner, Regervations /\/\anaggr

- 4 ckunless boneless chicken breast

- 1 tb¢p melted vn¢alted butter

-3 erQP olive ol

-2 Jrép Taba¢co Savce

- Galt and pepper to taste

- 2 tbp frech orange ice
Z/]ofvr(/an ohcéf)J

- 1/2 1 Dbon mustard

- 1/2 1 ivé;sr

- 1 cup each diced (1/4 inch) celery,
carvots, ved radishes, seedless
cvcumber

- blev cheese savce (recipe next Pagg)

= 2 1b¢p chopped Pardclx}

MISSION POINT

MACKINAC ISLAND

1. Rine chicken breasts, pat dry and place in a bond. Toss with the
butter, 1 1bsp of olive oil, tabasco, Salt and pepper. Marinate, covered at
room temp 30 minvtes, 2-3 hours in chriggrai'or.

2. For the \/inaigrcﬁo, combine the oranze ice, mustard, Sugar, ¢alt and
pepper o taste and 2 Vomainingz hep of oﬁ\/o oil. Set agide.

3. Gwill chicken over higb heat. 3 inches from heat sowrce 4- 5
minvtes per side vntil cooked +hrov5h . Slice chicken ﬂfnfovgh the middle
longﬂqwig@.

4. To serve, foss the celery, carvots, radiches and cucumber in a bond with
reserved vinaizrette. Divide ¢alad among‘f plates, place chicken breast on
fop of Salad mixture. Dollop each with a tablespoon of Blev Cheese Sauce.
Sprinkle with Parélcb].
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Blev Cheese Savce

Chyer| Glardner, Regervations /\/\anaggr

- 1/4 cup Sour cream 1. Fold the sour cream and mavonnaise 1L05§>1Lhor in a bowl. Add the cheese
= 1/%4 cup mayonnaie fololing_ 5§n’r!q - do not crush the cheese. Fold in chaining_ ingrwlicm%
- 1/4 cuop crvmbled blev cheese and aé)vg’r gcaconings to taste.

- 1/2 1¢p cider \/inogar

- 1/2 1 forV\onJvicc

= dach of Tabasco Savce

= 1/2 1p finely chopped onion

. Pin&h of fresh chopped 531/“0
- Galt and pepper to taste

- 1 1¢p chopped Parélov}

MISSION POINT

MACKINAC ISLAND
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Bread Salad

-

Chyer| Glardner, Regervations I\/\anagcr

= 1 ved onion, Sliced thin and in 1/2

- balsamic \/incSaV

- olive oll

= 2 cloves 5@}/(?0 minced

- cheyry fomatoes 1/2 halved

= crovtons — Seasoned or ungeasoned
abovt 1/2 ba

- olives gliced = mixture of black and
green = optional for those that
do not like olives

- leaf lettuee mixture, pinach, red
leaf, green leaf, romaine, etc.

- bagil, oregano, Salt and pepper tfo taste

. 5{#@1 armesan, Romano, cheese
(your preference)

MISSION POINT
MACKINAC ISLAND

1. Marinate the onion and 531/“0 with the \/ianaV and olive oil abovt 20
minvtes at room fcmPoVaJch.

2. Add the dliced cherry tomatoes and about 1/% cup crovtons (adjst to
tagte, fexture you prefer)

3. Add the olives and spices, marinate for an additional 15" ~20 minvtes at
room femperature.

4. Add 1/3 of leaf lettuce mixtwre to the bowl, Vofriggrﬁo for a minimum
of 1 hour. Just before serving add more lettuce. Sprinkle with 5{31%01
cheese. Best about the calad i< if there are leffovers, just add more
lettuce the fol(owing dlay. Enjoy!
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The Bect Chicken Marinade

Kristen Kagelitz, Sales /\/\anaggr

- 1/2 cvp extra \/irgin olive ol 1. Combine all ingrcoli@m%, except for chicken, in a largp Fyrex mcagvring
= 1/2 cup balsamic \/incéar or other cup or mixing. bonl and whisk fogether.
\/inogar 2. Remove a half a cup of marinade and reserve for baéﬁng the chicken
- 1/%4 cup <oy Sauce ater.
- 1/4 cup Worcestershive Savce 3. Flace chicken in a fargg ziploc bag. and pour marinade over the fop.
- 1/& cup lemon Jvi(/c Close securely.
- 3/4 cup brown Sugar 4. Marinate for at least 4 hours and vp fo 24 hours.
- 2 1¢p dried oregano
- 1 1¢p dried thyme To Gwill:
- 2 tb¢p Dijon mustard 1. Beheat 5{?” to medivm higb heat and fighﬂb} ol the 5{3’@4.
- 2 1¢p <al 2. Remove the chicken from the marinade, (of’ﬁng_ the excess drip off.
- 11 5rovnol black pepper 3. Gl chicken for 5 to & minvtes on each Side or vntil cooked ’H’Wngh
- 21 531/“(/ powvder 4. Bacte the chicken occasionally with the reserved marinade.

= b chicken breasts or 3.5 [b chicken 5. Remove chicken from 5{?” and tent with foil. Let chicken rest for at
least 5" minvtes before §owin§

Optional
If o bring the reserved marinade vp fo a boil, let Simmer until éﬁghﬂl/]
redvced, It makes a wonderful Savce to 0 on fop of the chicken.

MISSION POINT
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Kristen Kagelitz, Sales Manager
- kosher calt 1. Cook. the broceoli for 3 minvtes in a (arggy pot of boulmg ¢alted water.
- & cups broceoli florets (4 heads) Remove the broccoli from the water with a glotted ¢poon or Sieve. Flace
- 1/2 b farfalle (bow tic) pasta n a largg bowl and et agide.
- 3 b vnéalted butter
- 3 thep 59001 olive ol 2. In the same water, cook the bow-tie pasta acoorolmg to the ad@gg
- 1 f¢p minced 531/“0 directions, abovt 12 minvtes. Drain well and add to the broceali.
- zest of 1 lemon
- 1/2 5 frechly 5{0\/”01 black 3. Meanwhile, in a small savté pan, heat the butter and oil and cook the
pepper rlic and lemon zest over medivm—low heat for 1 minvte. Off the heat,
- 1 thep fVoéhlq Q@o@z@d lemon add 2 teagpoon <alt; the pepper; and lemon wa and pour thig over the
J'vioo broccoli and pasta. Togs well. Season 1o taste, §prml<lo with the
- 1/4 cup toasted pine nuts (chopped ugnohé and cheese and serve.

walnvts will work here as well)

. f*f%h!v] 5ra+od Farmesan cheese

MISSION POINT
MACKINAC ISLAND
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Evin Beck, Aooounﬁng /\/\anaggr

-110b 5{0\/;401 beef

-1 pa&kag@ Saltine crackers
(crumbled)

-2 bép kmL(/th

- 1 larze ezz (lizhtly beaten

-2 +§§§Wo;5r§o§+§f§h?m :

- 2 cloves minced zarlic

- 1/4 cup diced onion (if desived)

. Pin&h of calt and pepper

- approximately 1/8 cup of brown Sugar

. aPPVoximaJrc!q 3 tb¢p of Frenchs

mustard

Double ingrcdicm% for largpr meatloaf.

MISSION POINT

MACKINAC ISLAND

1. Freheat oven to 350°.

2. Mix brown Sugar and Frenchs mustard, until the 5ri+ﬁnc€€ fades, forming
3 5{32@. Taste test to engure conéidcnw] you desive. Set mixture agide.

3. Mix chaining_ fﬂg{co“@ﬂ’f‘é well.
4 Form loaf in pan. Bake for aFPVoxima+cll/} 30 minvtes.

5. Foke holes in meatloaf with a fork. Four 5[32@ over meatloaf. Bake
aFPVoximafclv} ten more minvtes. Voilal
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Marinated Air Frbler Salmon

R

Leah Fierce, Corporate Sales /\/\anagpr

This Marinated At Fryer Salmon i< quick, easy, and full of flavor. Make perfectly cooked Salmon each and every time.

- 4 calmon fillets or 1 1Ib fillet cut into
4 Ficocg

-0 ’rbépé Soy Savce

A cup Dj)on mustard

-1 H>§f> bronwn Sugar

- 12 tbep minced 53»/!}(/

= 1 green onion finely chopped, optional

MISSION POINT

MACKINAC ISLAND

1. Whisk <oy Savce, Dj)on mustard, brown Qvéar, and minced zarlic in a bowl.
Four over calmon fillets, making_ sure all filefs are covered. friggrah and
marinade for 20-30 minvtes.

2. Remove salmon filets from marinade and plaoc in 5{@&4@01 or lined Air
Tf/w}cr bagket.

3. Air fw} for 12 minvtes on 400",
4. Remove from Air ﬁn?cr and +oP with ohoPPe/ol green oNiong.

Notes for Air lecr Salmon:

- | vse ¢kin on ¢almon. The fich flakes anay from the <kin affer it

(/OOkCOI.

- Desived doneness will olcpcnol on your Prcfcrcnw. 10 - 12 minvtes € a
videline. Your fish i¢ done when the thickest PamL flakes cagi!u]. The Salmon

¢hould be cooked 1o an internal 1Lcmpcm+vrc of 145,

My Forking Life / Pinterest



Andrea Crawford, Senior Conference Services /\/\anaggr

- 8oz QPagbc’f‘ﬁ

- 3 1hep butter

* 1/2 cup Farmegan cheese

-2Ze

= 1 [b hamburzer

- 1/2 1¢p <al

= 1/2 cup chopped onion

- 115 oz jar Spagheth Sauce

- 1/2 cup Shredded mozzarella cheese

MISSION POINT

MACKINAC ISLAND

1. Cook Qpaghd*ﬁ aoooroling to divections; drain well.

2. Mix butter, parmegan and 585 and togs into §pagbcf’ﬁ. Spread mixture
into bottom of a 5{@34@01 10" pie plate.

3. Brown meat and drain. Add calt and onions. Stir in épagbd"ﬁ Savee and
cook. vnt| heated. SPoon meat over éfagbc’f"ﬁ crvét .

4. Bake, uncovered, at 350° for 20 minvtes. Remove from oven and
éprinldc with mozzarella cheese. Bake an additional 10 minvtes more vntil
cheese melts. Let ¢tand 5 minvtes before ouf’ﬁng into chgcé.
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M-Lcmon Crilled Chicken Thing

Liz Ware, Vice Fresident of Sales ¢ Marketing.

12 boneless chicken Jrhigbc 1. Combine oll, orezano, lemon zest Jvio&, salt and pepper. Trim Jrhigbé and
- 1/3 cup dlive oil marinade in oil mixtue for at least 1 hour:
- 1/& fo 1/4 cop Geck oregano
(V%Lllal’ also works) 2. Cwill Jrhigbc on medivm heat on BBE 5{”!. Towards the end, 5{”!
- zest of one lemon lemong halves by plaoing_ cut down wntil they are charved.
. J'vicc of one lemon (vse 2 if lemon ig
not Jviwp 3. Frior to ching Squeeze 5{1”@01 lemon over chicken and alt and pepper

= 1 lemon cut in half ¢eeds removed 1o taste.

MISSION POINT

MACKINAC ISLAND
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Michele Johnson, Retail /\/\anagcr

= 1 Ib frozen hach browns (cubed) 1. Thaw hash browng.

-1 PimL Sour cream

- 1 ¢tick of butter 2. Mix together — Sovp, butter (liguify), and our cream. Blend mirtvre info
-1 kg_éhmalolcd cheddar cheese hash browng, then blend in the package of ¢hredded cheese.

- 1 can cream of chicken Soup
3. Bake in a 11x13 dish at 350° for an hour.

MISSION POINT
MACKINAC ISLAND
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Leah Fierce, Corporate Sales /\/\anagpr

-2 erép butter 1. Bress the Savté button on the ingtant {)015 Add butter and heat until
-110b 5rovnol ork $avsa melted. Add porie Savsa and onion. Sﬁr—frv[ 3 — 5 minvtes untl the

= 1 ¢mall QwooJr onion, diced oniong are tranglucent. The pork will ¢till be a little pink in places.

- % cup chicken broth Add chicken broth. Lock [id.

A cup aH—PWPogo flowr

- 1% cups hca\/v] cream 2. Fress the Manval button and :mf)vd fime 1o 1 minvte. When the timer
- 12 top Gea alt beeps, quick-release the pressure wntl the float valve drops and then

- 1 b¢p rovp black pepper vnlock the lid. Whisk in the flowr, cream, Salt and pepper.

3. Fress the Kcop Warm button and let the Zravy sit for about 5 — 10
minvtes to allow the Savce to thicken. Remove from heat and ¢erve warm
over buttermilk bisevits.

MISSION POINT

MACKINAC ISLAND

[ Love /\/\b] [nstant Fot Kcoi{)c Book.



EﬁUia’Q Flled Fb‘rlc

Stan Antkoviak, Divector of Facilities

- 3 Ibg pork shovlder voast 1. Bt in glow cooker on medivm heat for & hours with all ingrcoliom% or
- 1 can of Coke or RC Cola Instant Fot ¢team cooker for 25 minvtes.

- b ounces of {i@/iol Smoke

- Galt and pepper 2. Shred meat with 2 forks when done and add in Sweet 53(747 Kav)é

original Cavce and <erve on Hawaiian vollg.

MISSION POINT

MACKINAC ISLAND
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Charlie Hague, Human Regovrces I\/\anaggf

- 1 Ib bronwned 5row|ol beef
(alt & pepper to taste)
- 1 can French éﬁjlc green beans
= 1 can mvshroom Soup
- 1 can ¢neet corn
- mashed Po’h;f‘océ
- cheege

MISSION POINT

MACKINAC ISLAND

1. Ina 9x9 Fyrex dich, laer from bottom fo fop: beef, green beans,
mushroom Soup, Sweet corn, mashed potatoes, cheese.

2. Bake until you See the mushroom Soup start fo work 15 way down nto
the 5row|ol beef (which meang it% hot all of the way 'H’ll@l/gh)l remove and
derve.
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Loaded Taco Sweet Fotato Skillet

Jen Lehman, Conference Services I\/\anagpr

)

> 3.5 cups sweet potatoes diced 1. Cook weet potatoes in a separate <killet from the taco mixture: Heat a

- 1-2 tb¢p coo(cing fat, plug alt & !argc skillet over medivm heat and add 1-2 Thep cooking. fat. Add diced
pepper sweet potatoes and cook 1 minvte wcovered, and then ¢tir. Cook 34

- 1 ved bell pepper diced minvtes covered (to coften), then 3 minvtes uncovered to brown. Remove

-1 erép ooolcing fat for taco skillet from heat until Voaolq to mix with beef mixture.
- 1 ¢mall onion ohoPPcol

= 2 cloves 53;/“0 minced 2. In a separate <killet, heat coconut oil or other coo(cing_ fat over medivm
- 1 jalapeno”pepper; minced heat, and add onions (cook until tranglucent). Add ved bell pepper; Jplapeno
-11b 5rovnol beef and 53;/!?0, ¢tir o cook evenly until Soffened.
- 1 1b¢p faco §oa§onin§
- 12 top ea alt 3. Crumble in the 5{0\/”0[ beef, then add the calt, taco §oa§on2'§_ and
- Y6 1¢p chipotle chili ponder chipotle powder and ¢tir to combine well. Once beef is browned and
(or more for extra Spice) \/cggiog Soft, drain a bit of the grease, if necessary, and add in the
- optional 1L0PPM55: chipotle ranch cooked sweet potatoes.
(recipe next page) minced
alatvo, gliced 4. Grently stiv potatoes with faco mixture fo combine, then serve with
avocado, fried degived foppings: chipotle ranch (next Pagg), salsa, sliced avocado, lime

ezgC, bacon, salsa Jvioc, cilantvo, fried ezs, ete. th)'ov}_’

MISSION POINT

MACKINAC ISLAND

15 minvtes 10 minvtes 4
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Chipotle Ranck

Jen Lehman, Conference Services I\/\anagpr

- 1o mav]onnaiéo 1. Whick 1L05§Hf\or all ingrcolicm% in a medivm bon! and chriggrﬁc.
- 14 chili ponvdlex

-1+ %p frech lemon or lime Jviw

-15 KP onion Povvolcr

- 14 53»/“(/ pondlex

= 1 f¢p <moked Paprika

<2 1p dried chiveg

- oF'Honaf Galt fo tacte

MISSION POINT

MACKINAC ISLAND
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WhOOPl6 Cake
Debbie Denyer, Acociation Specialist
= 1 box chocolate cake mix 1. Mix ingredients and place in a 5{@34@01 bundlt pan and bake at 350° for
= 1 box chocolate onloling mix (3.9 oz) 45 minu?o{g or until a toothpick comes out clean. In the meantime, prepare
- 3/4 cup of water Marchmallons Creme ﬁ”ing and Chocolate Glanache (next P&g&}.
- 3/ cup of canola or \/05:%3(7!@ ol
-4 ezgS 2. When the cake has cooled, lice the top half of the cake and et
- 1 cup sour cream or plain Cireek aside. (1 vée a long_ servated knife and carefully use both hands to lift off.
blogw“f If it breaks, its ok becavse you will cover with the chocolate ganache
- 1 1¢p vanilla anv]wav]). Spread the marshmallon creme ﬁ”ing %norovélq over the bottom
= Marshmallons Creme ﬁ”ing ingrcdiom% layer and cavefully place the top layer of cake on fop.
(next page)
« Chocolate (ﬂéiaohc ingroaliom% 2. Pour the zanache over the cake and ¢tore in the Vofrigcrafor. Take ovt
(next Pagg) 30 minvtes before Qor\/ing Be prepared for RAVE REVIEWSI

MISSION POINT

MACKINAC ISLAND COVI'HHVGOI on VIOX"' Pagﬁ



Whoopia Cake iones

Debbie Denyer, Acociation Specialist

Marshmallonw Creme Fillin

- 10 tbsp of wnéalted butter at voom
femperature (or é!ighﬁl/]
melted / soft)

- 7 oz carton of marchmallon creme

. Pin&h of calt

- 11/2 1p of vanilla

-2 cups Fovvolorcol §v5ar

Chocolate Granache
-1/2 cup chocolate (/hip§
-3 erép hca\/l/] WhiPPing_ cream — hot

MISSION POINT

MACKINAC ISLAND

Marshmallow Creme Fi”ing_

1. Using_an electric mixer, mix butter until smooth, add marshmallow creme,
¢alt and vanilla vntil well blended.

2. Add one cup of Povvol@rcol Sugar and mix vnhl well blended. Add
chaining_ one cup of Povvolcrcol Sugar and mix vl Smooth.

Chocolate Glanache

1. Flace chocolate ohipé in a glags bowl and microwave until coft: Four warm
hca\/v} W“PP?% cream over the chocolate (/lnipé and mix with a Spoon il
Soft. §mooﬁ’\in5_ ovt any lvaé.
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NanaQ Appla Cngp

Andrea Crawford, Senior Conference Services /\/\anaggf

- 4 cups gliced apples 1. Freheat oven fo 375°. Flace dliced apples in greased 818 pan.
- 2/3 cup packed brown Sugar

= 1/2 cup flowr 2. Blend chaining_ ingrcolicvﬁrg util crumbly. Spread over apples.
- 1/2 cup rolled oats

- 3% tsp cinnamon 3. Bake 30 - 35 minvtes. Serve warm or cold.

= 1/3 cup Soft butter

MISSION POINT

MACKINAC ISLAND
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Oreo Cmam Chaaga Wvﬁleg

Jen Lehman, Conference Services I\/\anagf/r

- 40 Oreos 1. Fut all oreos info a Ziplock bag and crvsh them with a VO”IVIS_ pin (or

- 1 block. cream cheese, Softened Somethin hoa\/ Wil ﬁ'\c become crumbg. Trancfcr crumbs into a medivm

- 16 oz ¢emisnweet or mclﬁng_ bowl anaﬁ_ dd orcam ohoo% Use a fork to mix until well combined.
chocolate

- 5 cup Oreo cookies, crushed 2. Ugmg_ about one tablespoon of mixture per ball, form misshapen balls of the

Oreo mixtwre. Flace them on a P!B’f‘c and into the fr:olgg for abovt 30
minvtes to 1 hour fo firm p.

3. Microwave melting chocolate in 10 to 15 ¢econds increments until
melted and ¢mooth. Uéing_a fork or foothpick, dip each Oreo ball info the
melted chocolate, then set onto parchment paper. Sprinkle immediately
with crushed Oreos.

4 Store balls in the fridgg Wl Vcaolv} 1o ¢erve.

MISSION POINT

MACKINAC ISLAND

1 howr and 15 minvtes 3840 Tl—rvﬁqog



Heaven in a Bowl

MacKenzie Myers, Facilities Admin

-1 p fudge bronmnie mix
-2 ;(f—%_ miv?:jfwc Reeses Cup;

13 0z each

- 4 cups of 2% milk; cold

-2 Pkg_ of nstant vanilla onloliné;
51 oz each

= 1 cup peanvt butter; creamy

e e vanilla extract

» 2 8oz cool whip; thawed

MISSION POINT

MACKINAC ISLAND

1. ?charo bronwnie batter aoooroling_ tfo Paokag& directions. Bake in a
éroagcd 12-in. x 9-in. balcing_ pan at 350" for 20-25" minvtes or unfil
ooﬁf\Pi(/Ic mserted near the center vntil it comes ovt with moist crumbs
(do not over bake). Cool on wire vack; et into 3/4 in. pieces.

2. Cut peanvt butter cups in half, set acide 1/3 cup for 53Vni§h.

3. Ina !argg bowl, whisk milk and Pvdoling mixtures Jrogg’rhcr for 2 minvtes
(mixture will be thick).

4. Add peanvt butter and vanilla; mix well.

S. Fold in 1 Y2 cartons WhiPPcol JroPPing

0. Flace a third of the brownies in a 5 ~4t. 51344 bowl; top with a third of
the chaining_ Pcanv’r butter cups. Spoon a third of the deoling mixture over
the 1L0f>. choaﬂ' lav]crc twice.

7 Cover with chaining_ Whi()Pcd ’rOPPi”é and 5arni§h with reserved Fcaan

butter cups. chriggrafo vl chilled.
10
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Apple Pie

Stan Antkoviak, Director of Facilities

- 12 apP!oé Size of bageball 1. Combine, Per Pio crvét over the +0f> and bruch with a beaten %and a
=1 cup of white Sugar [ittle brown Sugar and coat the 1Lop of the Puo crvst,

-1 Jrép of cinnamon

- 1/2 1p of nuhfw%_ 2. Bake at 450° for 15" minvtes and then tum heat down to 350° for 1
- dash of cloves hovr.

-2 erép of butter on Jrop

MISSION POINT

MACKINAC ISLAND
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Gilvten Free APPle Coffee Cake

Daniel Hutek, Execvtive H’ovgckccPing, /\/\anagcr

-2 %ﬁwhiﬁx

= 1 cup coconvt Suzar

- 11 vanilla Faééj or extract

- 3/4 cup \/irgin coconvt oil melted

= 2 cups blanched almond flovr

- a2 cup arvonroot or ‘I’aFioaa starch

- 2 1¢p zround cinnamon

- % 1¢p ground cloves

- 2 1 5{3‘1’@01 nmmc%_

- 11ps baking_ Soda + 2 1¢p cream of tartar or
2 1¢p of baking ponder

- pinch alt

- 1 cup peeled and 5{31‘001 apples, about 2 medivm
Sized apples (Honey Crisp, Grala or FDD

- 3/% cwp foasted walnts chopped

- Caramel Sauce ingredients (next Pagg)

MISSION POINT

MACKINAC ISLAND
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1. Freheat oven fo 375°.

2. Uing. a hand mixer beat the and ezz whites on high along with the coconvt Sugar and
vanilla vntil ﬂvﬁfv] and the Sugar s oomplc%ofv] digsolved.

3. Add the melted coconvt oil and beat Jvd‘ fo inoorpora’ro.

4. In a separate bowd mix in the almond flovr and arvowroot Starch along_ with the ground
cinnamon, zround cloves, 5{3%@01 mrhw? baking Soda and cream of tartar (or baking_ ponder),
and alt. If vou want fo keep it strictly paleo vse baking Soda and cream of tartar, becavse
baking_ ponder typically has cornstarch in it

S. Powr the 25 mixture on ‘f‘oP of the flovr mixture and beat on medivm for 30 econds to

nco Vpora‘fc.

6. Feel and zrate the applcg and Squeeze ovt all of the excess moisture. Meagure one cup of the
5ya+col and Q@J@@z@d aPplcé and add it fo the batter

7. Mix well and pour info a 9-inch rownd ¢pringform baking pan lined on the bottom with
FardnmomL paper. An 810 nch baking_ pan also works for thig purpose.

8 T5{> off with the toasted and ohoPPcd walnvts.

9. Bake in 375° oven for 3840 minvtes or wntil inserted foothpick comes ovt clean. Allow the
cake 1o cool and drizzle with caramel Savce. Serve and o{l)'ov]! Continved on next page...



Gilvten Fréa APPle Coffee Cake (s

Daniel Hutek, Execvtive Hougckcc{)ing_ /\/\anagpr

Ingredients for the Caramel Savce: 1. For the caramel Sauce, place the coconvt milk, coconvt Sugar and a covple of pinches of

- 1 can (13.5 oz) full fat coconvt mile salt in a small pot and bring_%o boll.

-1 cup coconvt Suzar

-2 Finohcé Galt 2. Turn the heat down to low and Simmer on low for about 40-50 minvtes while ¢tirrin

- 1 1¢p vanilla owadonal!b] with a wooden gpoon. The Savce will reduce and turn deep caramel color. It€ done
when it coats the back of the Spoon. Keep in mind that it will thicken a little more once it
cools down.

3. Remove from the heat, stiv in the vanilla paste or extract and et agide fo cool. Makes

about Boz of caramel Cauce.

4. Allon the cavce 1o cool and drizzle over cake.

MISSION POINT

MACKINAC ISLAND
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Stephanie Wixon, PR ¢ Marketing Coordinator

- 1 cup peanvt butter 1. Mix all ingrodicm% vntil 7CU”"I blended and fill pie crust. chvigpra’ro and
- 1 8oz tub Cool Whif) Serve.

-1 cup Povvolcmol iéa

- 7 of cream cheese, Soz

- 7/5 cup mile

-1 5raham cracker Pio crvst

MISSION POINT

MACKINAC ISLAND
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Waaliﬁonal lrich Brown Eréaal

Denis Mulvey, Financial Controller

- 200g/F o0z Odlvms cream p(ain flovr

- 2505/9 oz Odlvmg coarse
wholemeal flovr

-1 1L§p Odlvms bread ¢oda

- 1 level 1L§p calt

-1 +§p cream of tartar

-1 +(>§f> Odlumgs oat bran

-1 +(>§f> Odlums wheat zerm

-1 +(>§f> Odlums wheat bran

- 255/1 oz butter or margarinc

-1 +§p honcb}

-1 beaten

- 12-14{ 0z [ 350-400m| buttermilc

- Odlumg {)inhcaol Powidgg 0ats

(optional JroPPMg)

MISSION POINT

MACKINAC ISLAND

1. Freheat the oven to 4257, Lightly greace a 19cm/8" deep cake tin or
two 900g/21b loaf ing.

2. Sieve the cream flowy, Salt, bread Soda and cream of tartar info a bowl.
3. Add the wholemeal, oat bran, wheat germ and wheat bran and mix well.

4. Rub in the vacV/maréarino. Mix the 6?5, honey andl buttermilc 1L05§1Lhcr
and add sufficient li@/iol 0 the ohfv] ingr ients. Mix to a Soft olov5b.

5. Turn onto a flovred board and knead. Flace into the PVcPaVcd fin or ting
and cut a cross on fop. Sprinkle Some pinhead on top, if used.

7. Bake for 15 minvtes then reduce heat to 375°/Crag 5 for a
further 30 minvtes approx.

8. When cooked it chould have a hollon Sound when hﬂ)@ol vnderneath.

9. Wrap in a clean tea fonvel to cool
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Braid Bread

Lovi¢ Marchena, Director of Food & Beverage

-2 Paokagcé (1/4 ownce each) active
dry yeast

> 2-1/% cups warm water
(10° 1o 115°)
- 1/3 cup Sugar
- 1 tbsp canola ol
- 1 ewp whole wheat flowr
-2 !argp egg¢, roon femperature
-1 erép water
- 1 tbsp Galt
-5t b cups aH—PWPogc flovr
- 2 1p GeSame Geedls

MISSION POINT

MACKINAC ISLAND

1 Ina Iargg bow, dissolve yeast in water. Add uzar and oil; mix well. Stir
in whole wheat flovr; let stand vntil the mixture bubbleg, about 5™ minvtes.

2. In a small bowl, beat céés and water. Remove 2 fablespoons fo a small
vate.

bowl; cover and chr'gg Add Vomaining_ g5 mixture and galt fo batter;
mix until Smooth. Add ™ cups of all-purpose flovr and beat until smooth. Add

cnov5h chaining_ ﬁovr to form a oft 010V5h

3. Turn onto a flovred curface; knead vntil smooth and elastic, about 6-8
minvtes. Flace in a 5{@34@01 bowl, hrning_ once to grease the fop. Cover
and let rise in a warm place until dovbled, about 1 hour. Finch olovgh down
and divide in half. Divide each half into third.

. Shape each info a rope about 15 in. long. Flace 3 ropes on a 5{@34@01
baking Sheet; braid. Finch each end firmly and tuck under.

5. Repeat, F!aoing the Second braid on the ¢ame balcing_ ¢cheet. Brush braidg
with the reserved mixture; sprinkle with Secame seeds. Let rise until
doubled, about 45" minvtes. Bake at 350° for 20-25 minvtes. Remove from
baking sheet 1o cool on a wive rack.
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Kristen Kagelitz, Sales Manager

= 1/2 cup (4 ounces) nsalted butter, cvt into
chunks, plug more for pan

- 1 cup packed ligkﬂ' brown év?gr

-2 é!ighﬁq heaped cups (1.5 1b¢) of mashed
banana (from 4 largg or S mcdivm—largg
bananas)

- 2 lan
-1 TLgpgia:!?és extract
-1 kp fine ¢ea or table calt

-1 hca{)col +§{> govnol cinnamon ( )

- A few gratings of fresh nutwmesz. (optional

-1 f)'cgp baﬁ ?jolaf " il

-1 1L§P baking Povvolcr

- 2 cups a!l—{)vrpoéo flowr

- 2 tbgp vaw or turbinado sugar (for the fop)
5{?”\/!31‘001 Sugar s 115:@, if you don’t have
raw or tubinado

MISSION POINT
MACKINAC ISLAND

1. Heat oven fo 350°. Butter a b-cup (9x5—inch) loaf pan (See note if Yours. i
smaller) or coat it with a nonstick. woking_ spray and ¢et acide.

2. Melt butter in a large bonwl and whisk in brown Sugar vntil $mooth, then ¢tiv in maghed
banana. Whigk in and vanilla. Sprinkle the curface of the batter evenly with calf,
cinnamon, nvimes (if ving), baking ods, and baking_ powdey, and whick. ntil the ingredients
are fully dispersed in the batter, and then whisk. 10 more times around the bowl becavse it
better fo be overly cavtiows than fo end up with unmired pockets. Add flowr and ¢tir until
combined. Scrape batter info prepared loaf pan. It should come to J'vd‘ over 1/2-inch from the
fop vim. Sprinkle the fop of the batfer with the raw §v?a|f (or V@gylar gyanvla%col if you cannot
fine raw gvgy); it will seem like a lot but will bake up beavtifully.

3. Bake banana bread for 55 fo 65 minvtes. It i done when a foothpick or skewer inserted
info the bread is batter—free — be Gure fo check the vpper third as well, near the vim of the
pan; thats where [d find the unbaked pockets of batter hang_ing_ ovt. The bread will get very
dark but will not taste burnt:

4 Let cool n pan. Thig banana bread ig 5@001 on the firgt olav} but cxocPﬁonal on the ¢econd and
third, if yov can bear fo wait.

To store: Leave the banana bread in the pan, uncovered. Once cut, press a piece of foil

against the cut Cide of the remaining loaf but leave the fop uncovered — you worked hard for
that 0VUV]0"W’ +oP and should not sacrifice it to hvmioliﬁ}. I+ keeps for five olablé at voom
femperature, posibly a week in the friolgg.

Smitten Kitchen



lrié'h Soda Beer ‘Breaol !

Stan Antkoviak, Divector of Facilities

> 3 1/2 cups of all purpose flour 1. Mix all 1L05f/rhcr and put in a Bundt pan and coat with oil and beat up one
°3 ergf’ of Suzar ezg. and bruch on the ’rop.
- 1 1b¢p of baé?

n Fowdcr
-1% TLép of §al§—

« 12 0z can of warm beer

2. Cook at 350° for one how. Serve with corned beef.

MISSION POINT

MACKINAC ISLAND
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Lilac L-ax/an‘o‘iar Lemonade

FROM THE KITCHEN OF: Miggion Foint Cocktall 5{)@033@

INGREDIENTS: DIRECTIONS:

- 15 oz Belvedere vodka 1. Combine all ingrwﬁon’r; info a shaker, and shake.
- O25 oz lavender Syrup

- O25 oz hibigens Syrup 2. Dovble ¢tvain into a Colling 513%.

= 3 0z club oda

- O5 oz fresh lemon J'vioo 3. Glarnish with a hibisews flower and lemon wheel.

MISSION POINT
MACKINAC ISLAND
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Migsion Faint Cockeail Specials

= 2 oz Bacardi Limon rum 1. Middle bluebervies, mint, simple syrvp, ¢ lime ¢lices.

- 15 oz Gimple Syrup

= 3 0z club oda 2. Add rum, and shake on ice.

- 15 fresh mi(/higan blueberries

- 3 lime ¢lice 3. Four info a Colling glags (do not strain) & top with goda.
- 8 mint leaves

= 1 lemon glice 4. Garnish with a lemon ¢lice.

MISSION POINT

MACKINAC ISLAND




- 2 fresh whole ¢tranberries
-8 53»@1@” mint leaves

- 14 ounce cane Suzar

- 3 frech fimkoic&

- home—-made <¢oda

MISSION POINT

MACKINAC ISLAND
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Mission Foint Cockdtall Spcaak

1. Muddle frech <tranberries, lime Jvic@, mint leaves.
2. Add cane Sugar, Shake with ice.
3. Serve mirture in ching 5la§§ with ice and fop with oda water.

4. Garnich with Q‘f'VaWbOVVl/} Woolgg
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FROM THE KITCHEN OF: Miggion Foint Cocktall §Pcdaf§

INGREDIENTS: DIRECTIONS:

- 15 o0z Belvedere Feach Nectar 1. Combine all ingrodicm% mto a copper mug, and ¢tir
vodka

15 oz 5_ nger beer 2. Clarnish with a lime.

- 05 oz leplc Syrup

a gl

% &
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