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• 

located on St. Armand’s Circle was comprised of three staff members – 
Kerkering, Barberio and one receptionist/secretary.

•  After many years on Ringling Boulevard, Kerkering Barberio moved to its 
current location, the Courthouse Centre building at 1990 Main Street, Sara-

feet of space are approximately 130 employees with additional staff mem-
bers now working at locations in Lakewood Ranch and Tampa.

•  Throughout the years, Kerkering, Barberio & Co. has expanded from its 
humble beginnings in tax and accounting services to a multifaceted busi-

clients have needed us to, adding service lines and expanding our geo-
graphic reach.

•  Through steady growth and dedication and 50 years in business, we are 

•  Public accounting is not the same today as it was as little as a year ago. 

needs. KB will continue to evolve as the demand of our market does.
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Easy and very popular!

Ingredients
 2 jars Cheese Whiz
 2 - 8 oz. packages cream cheese, so ened
 1 bo le beer

Instruc ons
 Mix Cheese Whiz (in mixer).
 Add in cream cheese and mix.
 Add the beer a li le at a me (or it will spit back at you).
 When all is creamy, put into a bread bowl and serve with pieces of Italian bread.

Shared by: April Morrow, Executive Assistant
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RAW OYSTERS ON THE HALF SHELL
WITH CUCUMBER MIGNONETTE
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Ingredients
•

12 raw oysters 

•

ccrushed ice or rock salt

•

1 C rice wine vinegar

•

1 shallot, minced

•

One 1- inch piece fresh ginger, peeled and grated

•

½ hothouse cucumber, peeled and minced

•

1 T sugar

•

Fresh ground black pepper

Instructions
For the Cucumber Mignonette Sauce:
In a small bowl, combine the rice wine vinegar, shallots, ginger, cucumber, sugar and black 
pepper; mixing with a fork. Cover and chill for at least 1 hour or up to the day before you plan to 
serve, to allow the flavors to come together. Serve with raw oysters.

For the Oysters:
Begin by shucking oysters. Find a durable, thick cloth and fold it over several times to create a 
square; this will steady the oysters as you shuck them and also protect your hand. Using the 
towel as a mitt, hold the oyster firmly on a flat surface. Insert the tip of your oyster knife between 
the shell halves and work it around 1 side to the other as you pry it open. Using the knife, cut the 
muscles away from the top, flat shell, bend the shell back, and discard it. Run the knife 
underneath the oyster to detach it completely but leave it in its shell (take care not to cut the meat 
itself). Nestle the oysters in a bed of crushed ice or wet rock salt to keep them steady. Serve 
immediately.

Shared by: Mary Garcia, Supervisor 
Website: https://www.foodnetwork.com/recipes/tyler-florence/raw-oysters-on-the-half-shell

-with-cucumber-mignonette-recipe-1953245
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Instructions

 Preheat the oven to 375°. If using a homemade pie crust, press into a 9-inch 
deep-dish pie pan. Crimp edges as desired. If using frozen pie crust, place 
onto a baking sheet for easy moving in and out of the oven. 

 In a small mixing bowl, whisk together heavy cream, eggs, chopped parsley, 
cilantro, onion powder, salt, pepper, garlic powder, dry mustard and nutmeg.

 To assemble: arrange diced ham or sausage evenly over bottom of pie crust. 
Sprinkle Parmesan cheese over meat, sprinkle 1 C shredded Swiss or 
mozzarella over Parmesan. Arrange chopped spinach over shredded cheese. 
Pour the filling evenly over the spinach layer making sure it’s evenly 
distributed. It’s helpful to use a fork to move spinach to allow filling to reach 
meat. Sprinkle the remaining shredded Swiss cheese on top. 

 Bake for 30-40 minutes until spinach is tender and egg custard is cooked 
through. 

 Allow the quiche to stand on the counter for at least 20 minutes before 
serving. 

Shared by:
Sindy Slowinski,
Executive Assistant

Ingredients

 9-inch deep-dish homemade pie crust 
OR frozen deep-dish pie crust  

 1 1/4 C heavy cream

 5 large eggs

 1 T flat leaf parsley, chopped 



1 t cilantro 

 1/2 t salt 

 1/2 t pepper 

 1/2 t garlic powder

 1/4 t ground mustard 

 1/16 t nutmeg 

 1 1/2 C cooked ham or sausage, diced  

 1/3 C Parmesan cheese, shredded  

 1 1/2 C fresh baby spinach, roughly chopped  

 1 1/2 C Swiss or mozzarella cheese, shredded  



1/2 t onion powder





17

Ingredients
 1 – 16 oz. French bread loaf, cut into 18 slices
 2 – 8 oz. packages cream cheese, sliced


12 large eggs


2 C milk


Maple syrup



Ground cinnamon

Instruc�ons
• Place bread slices in a single layer in bo�om of slightly greased 13 x 9-inch baking dish; 

top with cream cheese slices, syrup, cinnamon and remaining bread.
• Whisk together eggs, milk, 1/3 cup of maple syrup and dash of cinnamon; pour over bread.
• Cover and chill 8 hours (I let sit overnight).
• Let stand at room temperature 30 minutes while you preheat oven to 350°.
• Bake for 20 minutes. Shield with foil and bake 25 minutes.
• Sprinkle top with powdered sugar.

Shared by: Patricia Entsminger, Shareholder





Ingredients
 1/3 C old fashioned oats
 1/3 C non-fat milk
 1/3 C non-fat plain yogurt
 1 t honey
 1/2 t vanilla extract

Instructions
Mix ingredients in a bowl or container. Cover and refrigerate overnight.  
Garnish with fresh fruit and/or walnuts or sliced almonds.

Servings: 1

19

Shared by: Phoebe Trumpler, 
Shareholder
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 Mix 1-2 eggs with 1 cup of milk. Add 2 cups of �lour until a thick batter is formed. 
Add a splash of vegetable oil and a pinch of salt to mixture.

 Pour the batter into a hot, oiled skillet. Fry until golden on 1 side, 
then �lip over and brown the other side. 

 Spread jam of your choice inside and roll. Enjoy!

Shared by: Alena Miles, Tax Manager
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Ingredients

 2 C milk

 4 eggs

 3/4 C biscuit baking mix (Bisquick)

 1/4 C butter, softened 

 1 C Parmesan cheese, grated 

 1 (10 oz.) package chopped frozen broccoli, thawed and drained

 1 C cooked ham, cubed 

 8 oz. cheddar cheese, shredded  

Instructions

 Preheat oven to 375°. Lightly grease a 10-inch quiche dish.

 In a large bowl, beat together milk, eggs, baking mix, butter, and 
Parmesan cheese. Batter will be lumpy. Stir in broccoli, ham and 
cheddar cheese. Pour into prepared quiche dish. 

 Bake 50 minutes, until eggs are set, and top is golden brown. 

Shared by: Colleen Bankuty, Supervisor

Website: 
https://www.allrecipes.com/recipe/23389/easy-quiche/
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Ingredients Instructions 

1. Preheat oven to 400°. Generously coat standard size 12-cup muffin pan 
with nonstick cooking spray.

2. Mix 2 C flour, 1 C sugar, baking powder, salt and poppy seeds in large 
bowl. With pastry blender, cut in butter until mixture resembles fine 
crumbs.

3. Lightly beat egg, milk, lemon zest and juice, and vanilla in small bowl. Stir 
egg mixture into flour mixture until just blended. Toss berries with 1T flour 
in a bowl and then fold them into batter. Divide batter among prepared 
cups in muffin pan. Sprinkle tops with remaining 1T sugar.

4. Bake for 20 minutes or until toothpick inserted in center comes out clean. 
Run sharp knife or spatula around each muffin, remove from pan. Serve 
warm, if desired.

Shared by: Judy Dannewitz, Friend of KB’s

 2 C all purpose flour, plus 1 T

 1 C sugar, plus 1 T



1 egg



1 T baking powder



2/3 C milk



1 t salt



2 t lemon zest, grated 



2 t poppy seeds



2 T lemon juice

1 t vanilla

1 C blueberries

6 T butter, cut in pieces
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Instructions 
 Preheat oven to 375°.
 Bake pie crust 11 min (per instructions).
 In small skillet, melt margarine and sauté onions.
 In large bowl, whisk eggs and milk. Add salt, 

pepper, paprika and onions; mix well. 
 Stir in flaked salmon and the reserved liquid.
 Sprinkle Swiss cheese on bottom of crust.
 Pour salmon & egg mixture over cheese.
 Sprinkle paprika over top.
 Bake for 45-50 minutes.

Ingredients 
 1 ready-made deep-dish pie crust 

(or you can make your own)
 1 T margarine
 1/3 C green onions, sliced 
 4 eggs
 1/2 C milk
 3/4 t salt


1/4 t paprika
1/4 t pepper

 15.5 oz. can of salmon, drained  

skin/bones 
 6 oz. Swiss cheese, shredded 

(reserve liquid) & flaked, removing   

Shared by: Mary Jane Lovrey, Friend of KB’s
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Ingredients
 6 C oats
 4 eggs (or Egg Beaters) 
 1/4 C oil 
 1/4 C sugar
 2 C milk (soy or 1%) 
 1 C flax seed (optional)
 2 apples, chopped 
 2 pears, chopped 
 1 C dried fruit 
 1 C nuts (walnuts, pecans, 

 almonds, etc.), chopped 

Instructions 
 Preheat oven to 350°.
 Blend ingredients and spread into a greased 9x13 baking pan to a 

thickness of ¾  - 1”. Depending on variation of the fruit used, you may 
have excess oatmeal mix. Do not increase the thickness, but rather 
bake the excess in a separate baking pan. 

 Bake for 30-35 minutes. Note that each batch will be as unique as 
the fruit and nuts are varied. 

 Freeze in single portion sizes. Unwrap and heat a portion on high 
in the microwave for 2 minutes. Add fresh fruit, honey and/or milk as 
desired. Indulge and enjoy! 

Shared by: Debra Jacobs, Friend of KB’s
“KB is a hearty smorgasbord that always yields satisfying results. Their counsel is infused with 
savory and sweet nuggets. Their audit process is digestible, allowing for a smooth and satisfying 
experience. A recipe of excellence thanks to exemplary ingredients.”







WILD MUSHROOM SOUP
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Shared by: Allan Barberio, Of Counsel 
“What I admire about KB is its timeless commitment to the
professional delivery of customer service and treatment of staff.”

Instructions
1.

!

In large soup pot, add olive oil and butter. 
Over high heat, sauté carrot and celery about 

D10 minutes stirring often. on’t burn Reduce 
heat and flash off some white wine a couple 
times.  Add a little chicken broth if too dry and 
reduce that also.

2. Add chives and garlic and continue to sauté 
another five minutes, adding a little chicken 
broth or more white wine if too dry.  You can 
never flash off too much white wine!

3. Stir in the garbanzo beans; remove from heat 
and puree all ingredients.  (Use an immersion 
blender. If you use a regular blender, let soup 
cool first.) 

4. Add the puree, all the mushrooms, one cup 
of chicken broth, a little Parmesan cheese, 
and salt and pepper to taste back into the 
soup pot.  Cook over high heat for five 
minutes.

5. Add the remaining chicken broth, the 
rosemary, sage and thyme, the half and half 
and simmer for thirty minutes or so.  Enjoy!

I use fresh herbs, but dried are fine. Also—in Step 
4, I again puree, having retained some of the diced 
mushrooms.  Make it as creamy or chunky as you 
like.  Everyone has a different opinion on the 
consistency of mushroom soup, but I guarantee 
the flavors!

Ingredients
 3 T extra virgin olive oil


2 T chives, chopped 



2 T butter



3 cloves garlic, minced



1 large carrot, finely diced



1 lb. mushrooms (any type), finely diced



1 stalk celery, finely diced



1 T rosemary  



Heavy cream or half & half



1/4 C 1 T thyme



4 cups chicken broth 



1 T sage


Salt and pepper



White wine



Parmesan cheese



Garbanzo Beans





Ingredients
 3 chicken breasts
 Chicken/beef broth
 Lawry’s Season Salt
 1 can Cream of Mushroom soup
 20 Club crackers
 Buns

Instruc�ons
 Cook 3 chicken breasts in chicken or beef broth (broth 

should come ¾ of the way up chicken) and season to taste 
with Lawry’s Season Salt (1 - 2 T). You can use pressure 
cooker, slow cooker or boil on stovetop.

 In a bowl, shred the cooked chicken with a fork. Mix in 
one can of Cream of Mushroom soup. Crush 20 Club 
crackers and add to the chicken mixture. Add in about a 
cup of the broth from the cooked chicken and mix. 

 Serve on buns and enjoy.  Le�overs freeze very well. 

 Varia�on: subs�tute Cheez-Its for the Club crackers.

Shared by: Justin Reslan, Software Support Specialist
My favorite thing about KB is it’s like a family here.
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MEXICAN VEGETABLE SOUP
WITH LIME AND AVOCADO
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Ingredients 

• 1 T olive oil

• 1 medium red onion, finely diced

• 2 cloves of garlic, finely chopped

• 1/2 t dried oregano

• 1/2 t salt

• 2 carrots, cut into 1/4-inch-rounds

• 8 oz green beans, tipped and cut into 1-
inch pieces

• 2 medium tomatoes, peeled, seeded, and 
chopped

• 6 C of chicken stock

• 1/4 C cooked hominy (or 1 can, drained)

• 2 t chipotle chilies, minced

• 1 avocado, peeled and sliced

• Cilantro, lime wedges and sour cream for serving

Instructions 

• Warm the oil in a soup pot, add onion, 
garlic, oregano, and salt, and cook over 
medium-low heat until the onion softens.

• Add the carrots, beans, and tomatoes; 
pour in stock and simmer.

• After 20 minutes add the hominy and 
then gradually stir in the chipotle chilies 
to taste.

• Cook another 5 minutes; then taste for 
salt.

• Ladle the soup into bowls; garnish with 
the avocado and cilantro. Serve 
the lime and sour cream on the side. 

Shared by: Adrianne Dyer, Director of First Impressions 

Website: https://completerecipes.com/MexicanVegeta-
ble-Soup-with-Lime-and-Avocado-Recipes.html



BBQ CHICKEN BOWLS
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For the chicken:

 4 boneless skinless chicken breasts

 Season with salt, pepper, and garlic salt

 Favorite bottle of barbeque sauce (18 ounce)

 1/4 C brown sugar

 Few splashes Worcestershire 

 Mix together and cook on low in slow cooker 

For the bowls:

 Rice, however much you want for your family. 
I generally make two cups uncooked rice.

 Black beans, rinsed and drained

 Corn, rinsed and drained

 Mexican cheese

 Freshly chopped cilantro

 Avocado and/or jalapeños

 Favorite jar of salsa and/or sour cream, for topping

Place rice in bowls along with shredded barbeque chicken. 
Add in black beans, corn, cheese, cilantro, jalapeños, salsa,

 sour cream, etc. Enjoy!

for 4 hours. Shred up. 

Shared by: Bethany Silvis, Marketing Coordinator 
“I feel lucky to work at KB! I have the opportunity to work alongside 
exceptional co-workers, I am fortunate to learn something
new every day, and build genuine friendships with them.”  
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 Preheat oven to 450°. Line the bottom of the oven with foil in case the potato drips sticky syrup – it probably will! 
Foil allows for much easier clean up.

 Scrub your sweet potato with a veggie brush as you rinse under warm or hot water. Remove any long stringy bits. 
Dry the potato with a clean towel.

 Poke a few holes into the surface of your potato using either a fork or knife. 
 Place the potato in oven and bake for 40-60 minutes or until tender and baked through.
 Allow the potato to rest a bit before handling because it will be hot! 

Fill sweet potato with the following:   

H U M M U S
 The hummus in these Chickpea-Stuffed Sweet Potatoes adds moisture. If you don’t like 

hummus, or want to skip it for any reason, you can. You can substitute with something 
else that will add some moisture and healthy fats to your meal. 

C H I C K P E A S
 You can use a variety of chickpea recipes (or other beans) to stuff the sweet potatoes.

G R E E N S
 I like to add a lot of greens to these potatoes. I even like to add a side dish of chopped leafy 

greens so I can keep adding them as I eat. Kale, spinach, and chard (my favorite!) are great options to try. 
You can use raw leafy greens or skillet cooked.

Shared by: Caryn Vigoda,          
Executive Assistant



5-MINUTE SKILLET CHICKPEAS
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This versatile chickpea recipe can be whipped up in minutes and served over top 
sweet potatoes, toast, soup, salads, bowls or in wraps and pitas.

Ingredients

• 1-2 T olive oil, extra virgin

•

- T2 3 maple syrup•

1/4 t smoked paprika

• Salt, to taste

•

3 C chickpeas, or (1) 14 oz can

Instructions

 Warm a skillet over high heat. Add in the olive oil.

 Drain and rinse the chickpeas while the skillet warms up. It's ok if the chickpeas 
are slightly damp from rinsing - the moisture keeps the chickpeas from drying out.

 When pan is hot, turn heat to low and add in the chickpeas. The damp chickpeas 
hitting the pan will sizzle, so be careful. Shake the pan so that the chickpeas are 
coated in oil and begin to brown. When sizzling calms, turn heat back up to high.

 Cook in oil 2 minutes to brown and heat the chickpeas. Turn heat to low and add in 
the maple syrup and sprinkle with salt and paprika. Shake pan to evenly distribute. 
Cover the pan with a lid. Allow the chickpeas to sit for another minute to lock in all 
those flavors.

 Turn heat off and set the covered chickpeas aside until you are ready to use them. Serve Warm.

Shared by: Caryn Vigoda,          
Executive Assistant
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APPLE-CHEDDAR SALAD
(Recipe is Doubled)
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SALAD DRESSING:

 2-3 cloves of garlic, very finely chopped

 1-1.5 t dry mustard

 1-1.5 t fresh or dried basil 

 1-1.5 t dried oregano  

 1-2 t dried thyme 

 1/3-1/2 t salt (or more, to taste)

 1/2 t ground black pepper

 1 heaping T berry jam or jelly (I use FROG jam (figs, raspberries, 
orange and ginger), but this is hard to find. Consider a fig,  
strawberry or raspberry - NOT grape)

 1 T lemon juice

At this stage, mix everything well with a fork to get the lumps out 
of the jam and make it smooth before you add:

 1/3-1/2 C good olive oil (or you can use ½ olive and ½ canola 

 1/3-1/2 C balsamic vinegar (or mix part balsamic with red wine
vinegar and/or apple cider vinegar which works perfectly here with 

Mix/shake well. Be sure to taste for salt, herbs,
 vinegar, lemon juice and garlic. Adjust to taste.

SALAD:

 1-2 heads of romaine lettuce, chopped

 1/2 sweet onion, thinly sliced

 fresh basil, chopped (optional)

 1.5 C cherry tomatoes (optional)

 1-2 8-oz. blocks of good cheddar cheese (Tillamook sharp
yellow cheddar is great), diced into small cubes 

 1-2 green or red apples, chopped into small cubes or matchsticks (Note: put 
lemon juice on the apples after chopping or they will turn brown)

 1 C dried cranberries or fresh berries of choice

 1/2 C glazed walnuts or pecans, rough-chopped

or vegetable too)

the apples)

Shared by: Jordan McCalla
In-Charge Accountant



HOMEMADE
WHITE
CASTLE
BURGERS
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Ingredients 
 1 pound ground chuck
 1 package dry onion soup mix
 1/2 C milk or water
 1 egg

Instructions
 Preheat oven to 350°.
 Mix ingredients well, flatten on cookie 

sheet, bake about 10-15 minutes.
 Optional - sprinkle dry chopped onions over 

meat prior to cooking.
 Slice dinner rolls into hamburger buns, cut 

meat in squares and place on bun, add 
cheese, ketchup, mustard, and a pickle (or 
whatever you prefer).

Makes about 12, so it’s easy to double the 
ingredients and freeze.

Shared by: Kim Brown, VPM Administrator



TURKEY STUFFING
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• ¾ C (1.5 sticks) unsalted butter plus more for baking dish
• 7 C of unsliced Publix Italian Five Grain Bread, cut into 1 inch cubes, crust on. (About 1/2 loaf)
• 3 C of unsliced Publix French bread cut into 1 inch cubes, crust on (About 1/3 loaf)
• 2.5 C yellow onions, chopped
• 1.5 C celery in ¼” slices
• ½ C flat-leaf parsley, chopped
• 2.5 T fresh sage, chopped
• 1 T fresh rosemary, chopped
• 1.5 T fresh thyme, chopped
• 2 t kosher salt
• 1 t freshly ground black pepper
• 2.5 C low-sodium chicken broth or vegetable broth, divided
• 2 large eggs

Ingredients

• Preheat oven to 250°. Butter a 13x9x2" baking dish and set aside. Scatter bread in a single layer on a rimmed baking sheet. Bake, stirring 
occasionally, until dried out, about 1 hour. Let cool; transfer to a very large bowl. 

• Meanwhile, melt 3/4 C butter in a large skillet over medium-high heat; add onions and celery. Cook, stirring often until just beginning to brown, 
about 10 minutes. Add to bowl with bread; stir in herbs, salt, and pepper. Drizzle in 1.25 C broth and toss gently. Let cool.

• Preheat oven to 350°. Whisk 1.25 C broth and eggs in a small bowl. Add to bread mixture; fold gently until thoroughly combined. Transfer to 
prepared dish, cover with foil, and bake until an instant-read thermometer inserted into the center of dressing registers 160°, about 40 
minutes. (Note: Dressing can be made one day ahead up to this point. Uncover the dressing, let cool, then cover again and chill. The next 
day, proceed with the final bake as described below.) 

• Bake dressing, uncovered, until set and top is browned and crisp, 40-45 minutes longer (if chilled, add 10-15 minutes). 

Preparation

Shared by: Dawn Morgan, Tax Manager 
Recipe from: 
h�ps://www.epicurious.com/recipes/food/views/simple-is-best-dressing-51124210



PENNE TOMATO-VODKA
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Instructions

 Heat oil in medium pan over low heat. Add garlic and 
cook for 8 minutes, stirring occasionally (be sure it 
doesn’t burn). 

 Add meat of choice, green onion, cayenne and vodka. 
Cook for 4 minutes over medium heat. 

 Add tomatoes. Cook 15 minutes, stirring regularly.

 Add cream and salt and cook for 3 minutes. 

 Cook penne in pot of salted boiling water until al dente. 
Drain and toss with sauce.

 Top with grated Parmesan.

Shared by: Karin Otterstrom
                  Friend of KB’s 

Ingredients 

 2 T olive oil 



6 oz prosciutto, Canadian bacon, or bacon; chopped 

3 green onions, thinly sliced 

1/4 C vodka 



3/4 C heavy cream



1 lb. penne pasta



4 cloves garlic, chopped



1/2 t cayenne pepper



1 can (28 oz) crushed tomatoes 



1 t salt 

 2 T Parmesan, grated 
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Ingredients
 2 lbs. diced hashbrowns, thawed
 1 s�ck bu�er, melted
 1 can Cream of Chicken soup
 1 – 8 oz. package cheddar cheese, shredded
 1 – 16 oz. container of sour cream
 1 small onion, chopped
 1 t season salt
 Garlic powder to taste
 Onion powder to taste
 Corn flakes

Instruc�ons
 Preheat oven to 350°.
 Mix together all ingredients except the corn 
flakes. Put in 9x13 glass casserole dish and 
bake for 1 hour.
 Add crushed corn flakes on top and bake 

another 30 minutes or un�l corn flakes are 
browned.

Shared by: Patricia Entsminger, Shareholder



PASTA AND FRESH VEGGIES (LITE)
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Serves 4

Ingredients

 Olive oil
 2 cloves garlic, minced
 1 onion, chopped


4 C assorted vegetables, chopped and divided
4 C tomatoes, chopped
1/2 C fresh basil
2 T soy sauce
1 lb. spaghe� noodles, cooked
Shredded Parmesan

Instruc�ons

Cover bo�om of large pan with thin layer of olive oil. Heat to medium. Sauté garlic for 1-2 minutes.
 Add onion and cook 3-4 minutes un�l so�. Season with salt and pepper. 

Add vegetables and half of tomatoes and cook 5-7 minutes un�l vegetables are at desired tenderness. 

Add basil, remaining tomatoes and soy sauce. Cook just un�l heated through. 
Toss with pasta. Garnish with cheese.

Shared by: Phoebe Trumpler, Shareholder

Salt & pepper





COLOMBIAN EMPANADAS
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If you’ve never had Colombian empanadas, they’re unlike 
anything else. A crunchy cornmeal dough filled with a creamy, 
aromatic beef and potato filling, spiced with cumin and Sazon.

Ingredients

Vegetable oil for frying 

Dough
• 2 C yellow masarepa precooked cornmeal
• 2 – 2 1/2 C hot water
• 1 t salt
• 1/2 packet Sazon

Aji Verde
• 1 bunch cilantro leaves and stems
• 1 jalapeno pepper, seeds and all (remove seeds to 

reduce spice level)
• 2 scallions
• 1/3-1/2 C red wine vinegar
• Salt and pepper

Instructions
For the dough
 Combine the masarepa, water, salt and Sazon. Start off 

with 2 cups of water and add more if needed. Stir 
together, then knead the dough until it’s nice and smooth 
and slightly moist. If it’s too dry, it will crack when you 
seal the empanadas.

 Place in a bowl and cover with plastic wrap.

For the filling
 Place potatoes in a pot with 3 C of water, and chicken 

bouillon.
 Boil for 20 minutes, or until fork tender.
 Drain potatoes and place in bowl.
 Season the potatoes with salt and Sazon, then mash until 

most of the chunks are gone. Add the cumin.

 Fold to combine.

To form the empanadas
 Take a scoop of masa and make a ball about the size of 

a golf ball.
 Place the dough ball between 2 sheets of plastic wrap.
 Press the dough ball down, until it’s about 1/4″ thick, and 

3″ in diameter.
 Place a few teaspoons of filling in the center, then cradle 

the disc in your hand and pinch the empanada closed.
 Make sure to fully seal the edges so it doesn’t open while 

cooking.
 Heat approximately 2-3 inches vegetable oil to 375°. You 

will be DEEP FRYING these, so the oil will need to cover 
entire empanada. Fry the empanadas for 6-8 minutes, or 
until golden brown. Drain on a paper towel and serve with 
Aji Verde.

Enjoy!!!

For the Aji Verde
 Process the cilantro, jalapeno and scallions

in a food processor.
 Add vinegar to get the consistency you 

 Season with salt and pepper to taste.
 Store for up to 1 week in the fridge.

would like.

Shared by: Nancy Maldonado, Senior Accountant
“There are many things I love about KB. But one that stands out, is the sense of community. 

the closest thing I have to a family since most of mine is back in Colombia.”
This firm has really made me feel like family. I am grateful for KB as it is

Filling
• 1 lb. Russet, Eastern or Yukon Gold potatoes, peeled 

and cubed
• 3 C water
• 1 chicken bouillon cube

• 2 t Sazon
• 1 t ground cumin

• Salt



CHICKPEA TACOS
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Instructions 
Halve, peel, and very thinly slice shallot. Drain and rinse chickpeas. Core, 
de-seed, and finely chop poblano. Quarter lime. Dice tomato. In a medium 
bowl, combine vinegar, half the shallot, 1 t sugar, a pinch of salt, and 1 T 
water. Stir until sugar and salt are mostly dissolved. Set aside to pickle, 
stirring occasionally, until ready to serve.

Season chickpeas with 1 t garlic powder, ½ t cumin, ½ t chili powder, salt, 
and pepper. Heat a large drizzle of olive oil in a large pan over medium-high 
heat. Add chickpeas and cook, stirring occasionally, until lightly browned and 
crisped, 4-5 minutes.  Transfer to a second medium bowl.

Heat another large drizzle of olive oil in same pan over medium-high heat. 
Add poblano and remaining shallot; season with 1 t garlic powder, ½ t 
cumin, ½ t chili powder, salt and pepper. Cook, stirring, until softened, 3-4 
minutes. Return chickpeas to pan and stir in tomato paste, stock concen-
trate, and ¼ C water. Cook, stirring, until chickpeas are coated in a thick 
sauce, 2-3 minutes more.

While filling cooks, wrap tortillas in damp paper towels and microwave until 
warm and pliable, 30 seconds.  In a small bowl, combine sour cream and a 
squeeze of lime juice. Season with salt and pepper. Stir in water 1 t at a time 
until mixture reaches a drizzling consistency.

Divide tortillas between plates. Fill with chickpea filling, tomato, Monterey 
jack cheese, crema, and as much pickled shallot (draining first) as you like. 
Serve with remaining lime wedges on the side.

1.

2.

3.

4.

5.

Shared by: Lori Leutwyler,               
HR Manager

Ingredients


26.8 oz. chickpeas

2 shallots

 2 Poblano peppers


2 Roma tomatoes

2 limes

 10 t white wine vinegar


3 oz tomato paste



2 units veggie stock concentrate



8 T sour cream



1 C Monterey jack cheese



2 t sugar



2 t garlic powder



1 t cumin



1 t chili powder

 12 flour tortillas


Olive oil

Salt & pepper
Water







SHRIMP FRA DIAVOLO
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Ingredients

 1 lb. large shrimp, peeled, deveined

 1 t salt

 1 t dried crushed red pepper flakes

 3 T olive oil

 1 medium onion, sliced

 1 (14.5 oz) can diced tomatoes

 1 C dry white wine

 3 garlic cloves, chopped

 1/4 t dried oregano

 3 T fresh Italian parsley, chopped

 3 T fresh basil, chopped

 Favorite pasta, cooked

Instructions

 Toss the shrimp in a medium bowl with 1 t each of salt and red pepper 
flakes.

 Heat olive oil in a heavy large skillet over medium-high heat.

 Add the shrimp and sauté for about a minute, toss, and continue cooking 
until just cooked through, about 1 to 2 minutes.

 Transfer the shrimp to a large plate; set aside.

 Add the onion to the same skillet, adding 1 - 2 t of olive oil to the pan, if 
necessary, and sauté until translucent, about 5 minutes. 

 Add the tomatoes with their juices, wine, garlic, and oregano. Simmer 
until the sauce thickens slightly, about 10 minutes.

 Return the shrimp to the tomato mixture; toss to coat and cook for about 
a minute so the flavors meld together.

 Stir in the parsley and basil. Season with more salt, to taste.

 Serve over favorite pasta with crusty bread.

Shared by: Frank and Diann, Friends of KB’s
“Our favorite thing about KB is Betty Gross’s cookies
  and Phoebe Trumpler.”

SHRIMP FRA DIAVOLO IS ITALIAN FOR “BROTHER DEVIL.”
FRA DIAVOLO SAUCE IS USUALLY MADE WITH TOMATOES AND ALWAYS 
SPICY. BUCA BEPPO COPYCAT RECIPE.



SPAGHETTI
SQUASH
PIZZA
PIE
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Instructions

Preheat oven to 375°. Place spaghetti squash cut side down on a parchment paper lined baking
sheet. Bake for 40-50 minutes or until a fork tender.

While squash is cooking, place a skillet over medium heat. Add Italian sausage, onion, and 
peppers. Cook until meat is no longer pink and veggies are soft. 

Once squash is done cooking, remove the seeds and shred squash with fork.

Reduce oven heat to 350°.

Place squash into a greased 9x13 glass baking dish. Add sausage and vegetable mixture and 
combine. Add pizza sauce, dried basil, and salt and pepper to the baking dish and mix well. 
Last add whisked eggs to the baking dish and mix thoroughly. 

Bake for 1 hour.

Ingredients

 1 large spaghetti squash 

 1 lb. Italian sausage

 1/2 medium yellow onion, diced

 1red pepper, diced

 1 green pepper, diced

 1C pizza sauce (no sugar added) 

 1 t dried basil

 Sea salt and pepper to taste 

 3 eggs,whisked

Shared by: Cindy Morris, In Charge Accountant



MEDITERRANEAN PASTA WITH 
FIRE ROASTED TOMATOES
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• 2 lbs. of ripe medium plum tomatoes (about 10 to 12), halved lengthwise
• 1/2 C olive oil, divided 
• 2 cloves of garlic, minced
• 1 T of McCormick Gourmet Organic Italian Seasoning (or any Italian seasoning blend)
• 1/2 t crushed red pepper
• 1/2 t salt
• 1/4 t coarse ground black pepper
• 8 oz of pasta (fettuccine works best)
• Parmesan cheese, grated

1. Preheat oven to 400°.  

2. Line a 15x10x1 inch pan with foil, sprayed with no-stick cooking spray.  Place tomato halves, cut side up.  Mix ¼ C of the oil, 
minced garlic and seasonings in a small bowl.  Spoon mixture over the tomatoes.  With the remaining oil, take only 2 T and 
drizzle over all tomatoes.  

3. Roast 45 to 60 minutes until the tomatoes are soft and browned on top.

4. Prepare the pasta as directed on package and drain well.  Place ½ of the roasted tomatoes and remaining 2 tablespoons of oil 
in a large bowl.  Coarsely mash tomatoes. Add pasta and remaining roasted tomatoes.  Toss to mix well. 

5. Sprinkle with freshly grated Parmesan cheese and additional crushed red pepper, if desired.
This dish is great as is; however, if you are looking to add more protein: grilled, sliced chicken or tofu can be served on top. 

Ingredients

Instructions

Shared by: Lana Foote, Executive Assistant 



CHICKEN CURRY
IN ROASTED

ACORN SQUASH 
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Ingredients

Instructions 
1. Preheat oven to 450°.

2. Cut squash in half. Rub it with half the oil and the salt & pepper, 
and place on a baking sheet. Roast until the flesh is soft and 
brown, about 25 minutes.

3. While the squash roasts, heat the remaining oil in a large sauté 
pan over medium-high heat. Add the chicken, bell pepper and 
onion. Sauté for 3 minutes, then add the curry powder, 
cream/milk and raisins.  Using a wooden spoon, mix thoroughly.  
Simmer over low heat for 10 minutes.

4. Serve a scoop of the chicken/curry mixture into the roasted 
squash. Garnish with cilantro and plate.

Shared by: Allan Barberio, Of Counsel 
“What I admire about KB is its timeless commitment to the professional delivery of customer service 
and treatment of staff.”

 1 small acorn squash, about 2 lbs.



12 oz. boneless skinless chicken breasts, cut into small pieces, precooked 

1 red bell pepper, chopped

1 T mild yellow curry powder


1 T extra virgin olive oil



1 medium yellow onion, chopped into ½” pieces



¼ C golden raisins

1/4 C cilantro, chopped

Salt & pepper to taste

Milk/cream to taste 







HEALTHY
20-MINUTE
SHEET PAN
SAUSAGE

AND
VEGGIES
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Instructions
1. Preheat oven to 400°.

2. Slice sausage into 1” rounds (mini sausages stay whole).

3. Add the sausage, veggies and minced garlic to a large baking sheet.   
   Drizzle with olive oil and season with salt/pepper and Italian seasoning
   or your favorite blend. Toss veggies with your hands until they are fully
   combined and coated with olive oil and spices.
 
4. Bake for 20 minutes, flipping halfway.

5. Enjoy with rice, quinoa, in sandwiches or as is. 

Pro Tip
Other veggies that can be added are zucchini, asparagus, green beans, 
brussels sprouts, grape tomatoes, onion, and carrots.

Ingredients
• 12-16 oz. smoked turkey or chicken sausage, 
or Hillshire Farms mini sausage (about 3 C)

• 2 C sweet or red potato, diced into ½” cubes
 
• 2 C broccoli florets 

• 1 C bell pepper, chopped (any color)

• 2 cloves garlic, minced 

• 2 T olive oil

• 1 T salt

• 1/2 t black pepper

• Italian or favorite seasoning blend

Shared by: Sindy Slowinski, Executive Assistant
“I have been working for Kerkering, Barberio & Co. for 22 years and appreciate that 
they have flexibility with work schedules and are committed to excellence in their
product and services. Another extra perk I like are the fun events and comradery. 
As the old saying goes, the happier your employees, the more successful
your company.”
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Ingredients 
 4 T butter

 2 lbs. fillet of beef or boneless beef 
     sirloin cut into ½” cubes 

 1 C onion, chopped

 1/2 lb. mushrooms, sliced

 3 T flour

 1 T ketchup

 1/2 t salt

 1/8 t pepper

 1 can beef broth

 1 T fresh dill or 1/4 t dry dillweed

 1 1/2 C sour cream

 5 1/2 C cooked rice

Instructions
1. Melt butter in skillet and add beef to brown all sides (should
    be browned outside and pink inside) then remove and set 
    aside.

2. Add onions and mushrooms and sauté until onions are soft
   (about 5 minutes) and remove skillet from heat.

3. Add flour, ketchup, salt and pepper, stirring until smooth.

4. Return skillet to heat. Gradually add beef broth, bringing to a
    boil. Reduce heat to low and simmer for 5 minutes.

5. Over low heat, add dill and sour cream, stirring until well 
    combined. Add beef and simmer until beef and sauce are hot.

6. Serve over rice.

Shared by: Beckie Stoner, Tax Manager
“My favorite thing about KB is the friends I’ve made.”
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SWEET
HAWAIIAN
CROCKPOT
CHICKEN  

SWEET
HAWAIIAN
CROCKPOT
CHICKEN  
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Ingredients 

 2 lbs. chicken tenderloin chunks 

 1 C pineapple juice

 1/2 C brown sugar

 1/3 C soy sauce 

Instructions 

 Combine all together, cook on low in 
crockpot 6 - 8 hours. 

Shared by: Barbara Ramsey, Processing Coordinator 
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• 2 cans cream style corn 
• 2 cans whole sweet corn, drained
• 2 8.5 oz. boxes of corn muffin mix 
• 8 oz. sour cream 
• 1 C cheddar cheese, shredded 
• 1 stick butter, melted

Ingredients 

• Dump all the ingredients into the 
crockpot. 

• Stir to combine.
• Cover and cook 2-3 hours on 

high heat, until cooked through. 

Instructions 

Shared by: Erin Hentrich, Tax Manager
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Ingredients
•

1 lb. ground meat, browned•

1 large container of large curd cottage cheese
• 2 eggs
•

1 medium size Ragu sauce (your choice)

• 1 package uncooked lasagna noodles
• 8 oz. mozzarella cheese, shredded 

Instructions 
• Preheat oven to 375°.
• Mix the sauce and browned meat. 
• Whip together the eggs and cottage cheese. 
• Layer meat sauce in the bottom of a 9x13 baking 

pan, then a layer of noodles, then meat sauce, 
cottage cheese/eggs, noodles, then top with 
mozzarella.

• Bake covered for 45 minutes. Bake uncovered 
for another 15 minutes. 

Shared by: Tracy O’Neill, Chief 
Administrative Officer



SHEPERD’S PIE
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Ingredients
 6-7 medium size red skin potatoes


1 lb. 96% fat free ground beef
1 small onion, finely chopped



1 C fresh carrots, sliced


1 C frozen peas


1 t of Italian seasoning


1 packet Coleman’s Shepherd’s pie mix
1 t of Coleman’s mustard
1 C shredded Cheddar cheese
2 T Parmesan cheese
2 T bu�er

Instruc�ons 
 Cut the potatoes into quarters (skins on) and place in saucepan, cover with 

water and boil un�l just so�.
 Combine onions, ground beef and herbs in frying pan and cook un�l very 

brown.
 Coat a casserole dish with olive oil.
 Slice the carrots and microwave un�l slightly so�, about 1-2 minutes.
 Place the peas and carrots in the dish, add the cooked meat and onions, mix 

together.
 Put 1 cup of water, Coleman’s mix, the mustard in a bowl or jar and mix well. 

Pour mixture over the meat and vegetables.
 Drain the potatoes and leave in pan. Add the cheese and bu�er. Mash un�l 

smooth.
 Place the potatoes on top of vegetable/meat mixture and cover completely. Use 

a fork to finish and seal around the edge.
 Cook on 450 for about 35-40 minutes un�l golden brown.

Makes 4 servings.

According to the history books, 
shepherd’s pie was invented in 
1789 by English farmers. How-
ever, the Irish were the first to 
make it popular because they 
could use any scraps of meat 

to make the pie. 
The Irish shepherd’s pie differs 
from the English because it is 
made with layers of potatoes 

and meat.
Traditionally, shepherd’s pie 

was made with lamb or mutton 
while cottage pie used beef. In 

America, shepherd’s pie
generally has ground beef.
This recipe is for an English 
version of shepherd’s pie.

Shared by:  Martin Watson
Friend of KB’s 

Olive oil





PIZZA
ROLLS
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Ingredients
• 1 lb. ground beef
• Jar of pizza sauce
•

Shredded cheese of choice –mozzarella, Mexican blend, etc.•
–1 package (8 serving) crescent rolls room temperature

Instructions 
1. Preheat oven to 375°.
2. Brown and drain ground beef.
3. Add pizza sauce to coat beef.
4. Split crescent rolls into two halves.
5. Spray an 8 x 8 pan with non-stick spray and spread ½ of the rolls to form a bottom crust.
6. Spread the beef with sauce over the rolls.
7. Spread the cheese over the top of the beef.
8. Take the other half of the rolls and stretch to form a top crust, laying it over the beef and cheese, seal

the edges around the side of the pan.
9. Bake for 20 minutes or until golden brown.

Shared by: Julie Bynum, Tax Manager 



COLOMBIAN
STYLE
CHICKEN
AND RICE
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Ingredients

Instructions

Place the chicken breast, 5 cups water and the remaining ingredients for the stock in a medium pot. Bring to a boil, 
cover and reduce the heat to medium low. Cook for 20 to 25 minutes. Turn the heat off and let the chicken rest in the 
pot for about 15 minutes, covered. Remove chicken, let it cool, shred and set aside. Strain stock and measure 2.5 
cups and set aside.

In a medium pot, heat the olive oil over medium-high heat. Add the onions, peppers, and garlic. Cook until the onions 
are translucent, about 4 to 5 minutes.

Add the rice, tomato paste, chicken bouillon and sazon. Stir until the rice is well coated, about 3 minutes. Add the 
chicken stock and bring to a boil. Then reduce the heat to low. Cover and simmer for about 15 minutes. Add the peas, 
carrots and green beans. Cook for an additional 7 minutes. Add the shredded chicken and cilantro, mix well with a fork, 
cover and cook 5 minutes more.
Serve and Enjoy!

Chicken and Stock
2 whole chicken breasts, bone-in and  
   skin removed
1 scallion
1/2 white onion
2 garlic cloves
1/2 T ground cumin
1/2 T Goya sazon with azafran
1 bay leaf

Salt and pepper
Rice
2 T olive oil
1/4 C onion, chopped 
1/4 C red bell pepper, chopped
1/4 C green bell pepper, chopped
1 garlic clove, minced
1 C long-grain white rice
1 T tomato paste

1 chicken bouillon tablet
1/2 T Goya sazon with azafran
2 1/2 C chicken stock
1/2 C frozen peas
1/2 C frozen diced carrots
1/2 C frozen diced green beans
1/4 C fresh cilantro, chopped

Shared by: Mary Garcia, Supervisor
“There are many reasons I enjoy working at KB.  I love the fact that my employer cares about my profes-
sional growth.  From the start, KB has supported my career goals of achieving the CPA certification along 
with allowing me to learn different areas of the practice.  There is also work-life balance.  I have a flexible 
schedule that allows me to produce high quality work; and at the same time, my job enables me to take 
care of my family.  My family is truly important to me.  I feel that KB cultivates a family-friendly workplace 
which feels like an extension of my own family.  I am blessed and honored to work for such an amazing 
organization.” 



BEAN SALAD



Ingredients 
 1 can black beans
 1 can red beans
 1 can pinto beans
 1 can pink beans
 1 can chickpeas
 1 can white beans
 1 can corn, drained
 1 can green beans
 1 can sweet peas
 3 carrots, sliced
 1 pack mushrooms, sliced 
 1/3 C Craisins (or more to taste)
 1/3 C black olives (or more to taste), sliced
 1 bunch Cilantro, chopped
 1 white onion, thinly sliced
 Olive oil
 Balsamic vinegar
Instructions 
1. Drain and rinse all canned goods.
2. Mix all ingredients in bowl.
3. Tastes best made day before serving.

Shared by: Sandra Rodriguez, Executive Assistant
“One of my favorite things about KB is their people. All my 
co-workers are special and are kind and always are trying their best to 
make a difference with our clients.”
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BARBECUE ROASTED SALMON
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Ingredients
 1/4 C pineapple juice
 2 T fresh lemon juice
 4 (6 oz) salmon fillets
 2 T brown sugar
 4 t chili powder
 2 t grated lemon zest
 3/4 t ground cumin
 1/2 t salt
 1/4 t cinnamon

Instructions
 1. Combine first 3 ingredients in 

a zip- lock bag and refrigerate for 
one hour.

 2. Preheat oven to 400°.
 3. Remove fish from bag and 

discard marinade. 
 4. Combine sugar and next 5 

ingredients in a bowl. Rub over  
fish and place in a 11 x 7 baking  
dish coated with cooking spray.  
Bake 10minutes per 1 inch of
thickness. 

 Serve with rice and lemon wedges. 

Shared by: Anne Governile, Friend of KB’s 

“For us, our favorite part of KB is Bob Clarke and 
his staff!”



Shared by: Francesca Harris, Friend of KB’s
“My accountant, Renea, has always put my mind at ease when I have had questions 
concerning my tax return. I have always appreciated the kindness of the office staff.”

SUN-DRIED 
TOMATO 
PASTA SAUCE

*A GOOD BASIC, SPICY 
PASTA SAUCE FOR A 
COOL EVENING MEAL.
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Heat the oil and butter in a large saucepan over medium-high heat. Add the onion, celery, carrots, garlic and fennel seeds. 
Sauté for 15 minutes. 
Stir in the canned tomatoes, sun-dried tomatoes, wine, salt and pepper. Reduce heat and simmer uncovered for 1 hour, 
stirring occasionally. 
In batches, transfer cooled sauce (please see safety tip) to a food processor �tted with a steel blade and process, with 
repeated pulses, until blended but not smooth. Tiny chunks should still remain. 
Serve the sauce over a hearty pasta, such as thick spaghetti or ziti with freshly grated Parmesan cheese. 

• 1/4 C oil from the jar of sun - dried tomatoes
• 4 T (1/2 stick) of unsalted butter
• 1 large yellow onion, chopped
• 3 ribs celery, minced

• 3 cloves garlic, minced 
• 1 t fennel seeds
• 2 – 28 oz. canned tomatoes
• 1/4 C chopped sun-dried tomatoes (packed in oil)
• 1 C dry white wine
• Salt and freshly ground pepper, to taste 

Ingredients 

Instructions 

•

•

•

•
•

SAFETY TIP:  When you want to blend hot liquid in the food processor or blender, you need to work in batches 
(even if you can fit it all in the work bowl at once). Otherwise, as it purees, the liquid may start coming out the 
edges of the food processor or the built-up steam can actually blow the lid off the appliance.
To prevent this from happening, fill the blender or food processor up only halfway and blend in batches. It's a 
good idea to let the mixture cool for a few minutes before you start, and always hold a pot holder or towel over 
the lid when blending.

• 3 carrots, peeled - minced



SPINACH & BOW-TIE PASTA SALAD
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Ingredients:
 3 ripe tomatoes, chopped (or grape tomatoes 

whole)
 1 bunch scallions, finely chopped
 1 C feta, crumbled
 2 cucumbers, peeled and thinly sliced
 1 C pine nuts, toasted until golden brown
 1 lb. (or less) fresh spinach, trimmed of stems and 

shredded
 1 lb. bow tie pasta

Dressing:
 3/4 C olive oil
 3/4 C champagne vinegar
 3 cloves garlic, minced
 2 t Dijon mustard
 1/2 C freshly grated Parmesan
 1 T minced oregano
 Salt and freshly ground pepper to taste
 (OR you can buy Girard’s Champagne Dressing 

which is just as tasty.)

Directions:
 Combine dressing ingredients and blend well. 
 Cook pasta in boiling water until just tender. 

Drain.
 Toss pasta with half of the dressing and set aside 

to cool.
 In a large bowl, combine remaining ingredients 

and add reserved dressing. Gently toss in cooled 
pasta. Cover and refrigerate. Toss again before 
serving.

Shared by: Rory Daino, 
Administrative Assistant 
“My favorite thing about KB is the willingness of everyone to 
support one another with new and existing responsibilities.”   





 3/4 C champagne vinegar
 3 cloves garlic, minced
 2 t Dijon mustard
 1/2 C freshly grated Parmesan
 1 T minced oregano
 Salt and freshly ground pepper to taste
 (OR you can buy Girard’s Champagne Dressing 

which is just as tasty.)

to cool.
 In a large bowl, combine remaining ingredients 

and add reserved dressing. Gently toss in cooled 
pasta. Cover and refrigerate. Toss again before 
serving.DESSERT RECIPES
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Instructions

Shared by: Lynn Beck, Tax Manager 

 Preheat oven to 375°. 
 Cream together butter and sugar; beat in egg,

vanilla, cinnamon and salt. 
 Add in flour and mix well. 
 Spread in a round pizza pan (you can butter

the pan lightly if you like). 
 Bake for 10-13 minutes until edges are browned. 
 Cool completely. 
 Mix together all ingredients for cream cheese

frosting and spread on baked cookie. 
 Slice fruit and place on cookie – 

whatever fruit you like. 
 Refrigerate after making. 
 Slice like a pizza and serve.

Ingredients
Butter Cookie Bottom
 1/2 C butter, softened
 1/2 C sugar
 1 egg


1 C flour


1/2 t vanilla or almond extract


1/4 t lemon zest or cinnamon


1/3 t salt

Cream Cheese Frosting
 1 - 8 oz package cream cheese, softened
 1/3 C sugar
 1/2 t vanilla extract
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INGREDIENTS
 1/2 C (1 s�ck) bu�er, so�ened
 3/4 C granulated sugar
 3/4 C brown sugar
 2 eggs
 2 t vanilla
 1 1/2 C all-purpose flour
 1 t baking powder
 1/2 t salt
 1 C white chocolate chips
 1 3/4 C plain M&M’s (divided)

INSTRUCTIONS
 Preheat oven to 350°.
 Grease 9x13 pan (or line with non-

s�ck foil).
 Cream bu�er and sugars un�l light 

and fluffy.
 Beat in eggs and vanilla.
 Combine flour, baking powder, and 

salt.
 Gradually add dry ingredients to 

creamed mixture.
 S�r in white chips and 1 cup M&M’s.
 Spread ba�er evenly into greased or 

lined 9x13 pan.
 Sprinkle with remaining ¾ cup 

M&M’s.
 Bake at 350 for 25-30 minutes or 

un�l golden brown.
 Cool on wire rack.
 Cut into 24 bars.

Shared by: Betty Gross, Retired Director of First Impressions 
“My favorite thing about KB is the way employees and clients are treated with 
so much respect, kindness, and care. I always felt appreciated.”



PEANUT BUTTER 
CHOCOLATE CHUNK 
COOKIES



Ingredients 
 1 C (2 sticks) butter
 1 C creamy peanut butter
 1 C granulated sugar
 1 C brown sugar
 1 egg
 1 1/2 t vanilla
 2 1/2 C all-purpose flour
 1 1/2 t baking powder
 1 t salt
 1 - 12oz. bag of chocolate 

chunks or large chocolate chips

Instructions
 Preheat oven to 350°.
 (For best results and easy 

cleaning, line baking sheets 
with parchment paper.)

 Cream butter and peanut 
butter. 

 Add sugars.
 Add egg and vanilla.
 Add dry ingredients.
 Fold in chocolate 

chunks/chips.
 Drop by heaping tablespoon 

about 2” apart on baking sheet
(cookies do not spread much 
while baking).

 Bake at 350 for 11-12 
minutes (or less).

Makes about 5 dozen cookies.
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Shared by: Betty Gross, Retired Director of 
First Impressions
“KB knows how to have fun! I loved all the fun events and 
yummy food provided often to lift everyone up.”
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Ingredients

 2/3 C Crisco
 1 1/2 C granulated sugar
 1/4 C molasses
 1 egg
 2 1/4 C all-purpose flour
 2 t baking soda
 1 t cloves
 1 t cinnamon
 1 t ginger
 1 t salt
 Extra granulated sugar for rolling and sprinkling

Instructions 

 Preheat oven to 350°.
 For best results and easy cleaning, 

line baking sheets with parchment paper.
 Cream Crisco and sugar. 
 Add molasses and egg.
 Add flour and spices.
 Shape into 1” balls and roll in granulated 

 Place on baking sheets 1-2” apart.
 Bake 9-11 minutes (underbake for

 While still hot, sprinkle on some extra 

Makes about 4 dozen cookies.

sugar.

 softer cookies).

granulated sugar.

Shared by: Betty Gross, Retired Director 
of First Impressions 



COLOMBIAN
STYLE
CHICKEN
AND RICE



Ingredients

Instructions
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CRUST:
 1 1/3 C graham cracker crumbs
 1/2 C pecans, finely chopped 
 3 T sugar 
 1/3 C butter, melted 
 

FILLING:
 4 – 8 oz. packages cream cheese, softened
 1 1/4 C sugar 
 3 T flour 
 1 T vanilla 
 4 eggs 
 1 C sour cream 
 1 C pumpkin puree 
 2 t pumpkin pie spice 

1. Preheat oven to 350°. 
2. In a large bowl, combine the graham crackers, pecans, sugar and butter until the mixture is moist. Press into the bottom and edges of a
    non-stick 10-inch spring form pan. Bake 10 minutes and remove from oven. 
3. In a large bowl, beat the cream cheese, sugar, flour and vanilla at medium speed until well blended. Add eggs, one at a time, mixing at
    low speed after each addition, just until blended. Blend in sour cream just until mixed. Reserve 1 1/2 c. cheesecake batter into a small
    bowl. 
4. Add the pumpkin and pumpkin spice to the reserved cheesecake batter. Mix until smooth. 
5. Spoon the pumpkin and cream cheese batters alternately over the crust. Cut through the batters with a butter knife several times to
    create a marble effect. 
6. Add a pan of water to the lower rack in the oven. Place the cheesecake on the top rack and bake for 65 to 70 minutes or until the
    center is almost set. Turn off the oven and crack the door of the oven allowing the cheesecake to reduce to room temperature.
7. Refrigerate for at least 6 hours or overnight.
Serve with whipped topping or whipped cream.

Shared by: Erin Fuller, Supervisor 



PECAN BALLS
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Ingredients 

 1/2 lb. butter 

 2 C shredded walnuts (6 oz) 

 2 T vanilla 

 1/4 C sugar 

 2 C sifted cake flour 
 Pro tip – sifting the flour twice will make lighter fluffier 

cookies 

Instructions

 Preheat oven to 325°.

 Mix ingredients and roll into small balls. 

 Place on cookie sheet and bake for about 30 minutes. 

 Roll in fine sugar. 

Shared by: Rob Lane, 
Managing Shareholder



PINEAPPLE UPSIDE-DOWN CAKE
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Instructions 

 Heat oven to 350° (325° for dark or nonstick 
pan). 

 In 13x9-inch pan, melt butter in oven. Sprinkle 
brown sugar evenly over butter. Arrange 
pineapple slices on brown sugar. Place cherry 
in center of each pineapple slice and arrange 
remaining cherries around slices; press gently 
into brown sugar. 

 Add enough water to reserved pineapple juice 
to measure 1 cup. Make cake batter as 
directed on box, substituting pineapple juice 
mixture for the water. Pour batter over 
pineapple and cherries.

 Bake 42 to 48 minutes (44 to 53 minutes for 
dark or nonstick pan) or until toothpick 
inserted in center comes out clean. 
Immediately run knife around side of pan to 
loosen cake. Place heatproof serving plate 
upside down onto pan; turn plate and pan 
over. Leave pan over cake for 5 minutes so 
brown sugar topping can drizzle over cake; 
remove pan. Cool 30 minutes. 

 Serve warm or cool. Store covered in 
refrigerator. 

Ingredients

 1/2 C butter

 1 C packed brown sugar

 1 can (20 ounces) pineapple slices in juice, 
drained, reserve juice

 1 jar (6 ounces) maraschino cherries without 
stems, drained 

 1 box Betty Crocker Super Moist yellow cake 
mix 

 Vegetable oil and eggs according to cake mix 
directions

Shared by: Sindy Slowinski, Executive Assistant

“WOW your friends and 
family with this classic 

pineapple upside
down cake.” 
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Instructions 
Prepare the yeast. Dissolve yeast in warm water (10 
minutes). Gently stir in milk, sugar, salt, cardamom, 
eggs and enough flour to make a batter (about 4 
cups).
 
Mix until smooth and elastic. Add 2 more cups of 
flour and mix well. Dough should be smooth and 
glossy.  Add the melted butter and stir well. Contin-
ue working the dough until the dough looks glossy. 
Stir in remaining flour until a stiff dough forms (in 
winter when the air is less humid, the dough will rise 
better if it is softer, so in the winter use less flour).
 
Turn onto lightly floured board. Cover and let rest 15 
minutes.

Knead by hand until smooth and glossy (8-10 
minutes).  Don’t skimp on the kneading as that is 
critical.  Place in lightly greased bowl; cover and let 
rise in warm place until doubled (about 1 hour, 
slightly longer in winter). Punch down and let rise 
again until almost doubled.

Turn out onto a work surface splitting the batch into 
three groups. Divide each group into 3 equal parts.  
These will become your braided loaves. For the 
braids, use your hands to create strips about 16” 
long.  Braid the 3 strips together then pinch ends 
together and tuck under.  Repeat for the second and 
third loaves.  Place braided loaves onto lightly 
greased baking sheets. Cover and let rise for 20 
minutes, until puffy, but not doubled. Glaze with a 
beaten egg, if desired, and sprinkle with crushed 
lump sugar and/or slivered almonds. Bake at 375° 
for 20-25 minutes.

Ingredients
1 pkg. yeast
1/2 C warm water
2 C milk, scalded and 
      cooled to lukewarm
1 C sugar
1 t salt
10 – 12 whole cardamon 
        seeds, crushed well
4 eggs, beaten
8-9 C flour
1 C butter melted

Shared by: Leslie Allen, Friend of KB’s
“My favorite thing about KB is that no matter how much I search for answers, 
one of perspective and clarity is always provided.”

Photos shared are of Leslie’s 
Finnish great-grandparents and 
one of her grandmother with a 

friend. This recipe has been 
passed down through the 

generations.
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Ingredients 

Instructions 

 1 3 oz. package lady �ngers
 1/2 gallon coffee ice cream, softened
 1 quart chocolate ice cream, softened
 2 T instant coffee granules
 1/2 C coffee �avored liqueur (Kaluha)
 6 chocolate covered toffee bars, crushed (Heath bars)
 Chocolate sauce

 Line lady fingers around sides of a 9 - inch springform pan.

 Mix softened ice creams together.

 Add coffee, liqueur and crushed toffee bars and blend.

 Pour into a springform pan. Spread a thin layer of chocolate sauce on top in a random pattern. Be creative! 

 Freeze.

 Do not let this cake defrost before serving. Serve immediately upon removing from freezer. 

Enjoy!

“KB is a hearty smorgasbord that always yields satisfying results.Their counsel is 
infused with savory and sweet nuggets. Theiraudit process is digestible, allowing for 
a smooth and satisfying experience.A recipe of excellence thanks to exemplary 
ingredients.” 

Shared by: Debra Jacobs, Friend of KB’s
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Adrianne Dyer
Alena Miles

Allan Barberio
Anne Grovernile

April Morrow
Barbara Ramsey

Beckie Stoner
Bethany Silvis
Betty Gross

Caryn Vigoda
Cindy Morris

Colleen Bankuty
Dawn Morgan

Debra Jacobs
Erin Fuller

Erin Hentrich
Francesca Harris
Frank and Diann

Jane Lovrey
Jordan McCalla
Judy Dannewitz

Julie Bynum
Justin Reslan

Karin Otterstrom
Kim Brown
Lana Foote

Leslie Allen
Lori Leutwyler

Lynn Beck
Martin Watson
Mary Garcia

Nancy Maldonado
Patricia Entsminger
Phoebe Trumpler

Rob Lane
Rory Danio

Sandra Rodriguez
Sindy Slowinski

Tracy O'Neill

A big shout-out to our contributing chefs!



Thank You! Our continued success would not be 
possible without our outstanding staff and 

clients. We are looking forward to seeing what 
the next 50 years bring. 
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