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Introduction

Honoring the Legacies of Fallen Military Heroes
Connecting with their Gold StaFamily Members

The best part about putting together RRexipeBook has been sharing conversations with Gold Star
Family Members about their Fallen Service Members, hearing the legacies of their Loved Ones and sharinc
tears of joy knowing that their sf lives on in those who celebrate their lives, their impact, and their
traditions. It wasvery fulfilling when lextenadthe invitation to the Gold Star Communtty participate
and let hem know they are not forgottérthattheir Fallen Service Mabers are remembered and that each
Surviving Family Memberemairs an important part of our military community.

The Navy Gold Star Program serves the Families of Service Members who have passed away while
serving on Active Duty.However,there is so much me to that thn one might imagine As a military
spouseor more than a decadand a volunteer, employee, and supporteamahyprograms and services
that support the military community, | applied for this position in 2017 hoping to assist in any wieposs
for a community of people near and dear to my heart. | hstevonderful friendsalong our&a mi | y 6 s
military pathwho areGold Star Family Members arthve watched them navigate their journey in the
aftermath of tragedy witlcourage grace,humility, and suclperseverance. | consider thenore than
friends, but extensions of the military family we have acquariglll each new duty stationTheirfriendship
and their uniqustories have profoundly affected my family dnd have the upmost respdot those who
support their Service Memberd6s commitment to th
for those who have suffered the loss of their Loved One and walk their jourbeyhajrief in their loss
and celebration of life in unique bbalanced ways.

After two years of serving as a Navy Gold Star Program Coordinatmaye connected with
hundreds of Gold Star Family Membeidelt that this project, which had been gradually developing, was
ready to come to fruition.

In early 2019 there was a Navy Gold Star Prograventhosted at the NAS Oceana Fleet and
Family Support Centexhere Gold Star Family Members in attendance were invited to participate in a Pot
Luck-style meal.During that event and further conversations with many&var Family Memberis the
area | servel have appreciated that many people have fond memories of events, snacks, or meals that
rekindle memories of those who we honor and cheriShis wasreaffirmedtime and time againn

speaking with fellowMilitary Families, Friends, andesource Providers



| believe we all can relate that when faced watks andgrief and mourning which is not a phase
or a stagebut rather a journéy manyfond memories are often brought back witimiliar sounds and
comfortingsmells andhetastes of the meals shared with thosenaxeloved and lostbut cherish still

| wasinspired to compiléhesefavoriterecipesand memories an create a Gold Star Community
Recipe Book in honor of Fallen Service Membefe invitationwas sharé with our Navy Gold Star
Program Coordinators across theuatry to offer Gold Star Family Members an invitation to contribute a
favorite recipe that brings joyful memoriestheir Fallen Service Membemhether it was the dinnerdh
brought everyone together, the snack made for a big game, the appetizer that they could not get enough ©
the dessert that they often requested, or any recipe that wa@oth d St ar Fami |l y Men
reminds them of their Fallen Hero. Theukdias been exceptional.hope that this will be a tradition that
continues and that these and other recipes will continue to be shared and made with lova)l$aaldat
Star Family Members, Resource Providers, alhdeaders from our Grateful Natiacanfeel the sense of
pride,love, and comfort so generoustharedn the pages that follow.

| know that food often brings peopiegether and my hope is that each person rghds this book
will have a beautiful experience. Each recipe tells of mami shareda memory cherished,dish enjoyed,
but most of all of a life of service and a family forever missing an irreplaceabled pretechmsing to
honor that lossyfilling that missing piece of their heart with joy and love and remembrance.

In conpiling these recipesye havecreate something beautiful together that can be shared with
others and bring joy to the Gold Star Commuaaityl to all who read.itl am so very grateful to those who
contributed to this project, you mean more to me thancgold imagine and | am forevappreciative of
our Fallen Service Members and trtiankful for you as a part of our military commundya part of our
Military Family!

Thank you for sharing this experience with me, and with these incredible Gold Stidy FeEmbers.

Enjoy!

Sincerely,

ot

Heather L. Kuhn
Navy Gold Star Program Coordinator January 2, 2020






Join us in honoring thelL egacies of our
Fallen Military Heroes
by sharing the fond memories of
food and fellowship
with their Gold Star Family Members



Appetizers & Snacks

Shady s Se asimomematy oPBrett Shadie) SB

N A D &lrimp Stuffed Mushroomsin memory of Nik A. Dewhirst USA

Ke r r Tiado Saladin memory of Kerry Kemp, USMC

Traditional Cheese Ballfrom the team at Navy Gold Star Program

Sweet Glazed Meatballgrom the team at Fleet & Family Support Cerfigogram

Turkey Pesto Bitesfrom the team at Navilarine Corps Relief Society

Crispy Chicken Wings from the Exceptional Family Member Prograeam at FFSC
Fluffy Fruit Saladfrom the teanof Child Counselors at Fleet & Family Support Center
Layered Mexi Dip from the team at Tuesd@yChildren

Entrees & @s

Moroccan Roasted Lamb Shouldein memory of llyass Bourbel, USN

J i mm$@hdimp Scampiin memory of James Allen Slape, USANG
Tomato Basil Soupin memory of Jonathon Goffred, USMC

Crispy Coconut Chicken Dippersin memory oWilliam JameXeys USN

S a rs Be®t Ever Sweet Potatoeim memory of Sara Knutson Cullen, USA
Pierogi Fest Pierogisn memory of Joseph John Pudlowsk§N
ClassicMeatloaf in memory of Scott W. Shaw, USN

Just i nds Ma mnmémorgohlestirsVéoods, USN

A d a ntthisken and Sausag&umbo in memoryof Adam A. Dyer, USN

A d a n@asvfish Etoufféein memoryof Adam A. Dyer, USN

The Perfect Seared Steakh memory of Jason Leroy Andrews, USN
Guyanese Chicken Curryin memory of Kris Romeo Bishund&iSN

Shrimp and White Wine Saucein memoryof Jeffery Ferra ll, USN
Mexican Lasagnain memory of Marcus WooddSN

Stewed Chickenand Pie Breadin memory of Maurice L. Quidley, Jr., USN
Bear 6s Favorite WhmenorgoBtahdorcX RlaCoyCUBSA | |

Pineapple Stuffingfrom the team at thExceptional Family Member Program



Treats & Desserts

Martineli 6 Ba nana kungrdorymmfdarissa Martinelli, USN

Buckeyesin memory of DanieR. Biddle, USN

J e r e mAymplsn Piein memory of Jeremy M. Barrett, USN

Peanut Butter Piein memory oMicah Farrell, USN

Fr e d éHsll@Bolliesin memoryof Frederick Henry Eissler, USN

K r iBsuéberry Cheese Pien memoryof Kristofer L. Guy, USN

Gabri el 6 s RansnerhoeyrofrGabridl A. Olivero, USN

Lemon Pound Cakein memory of Linwood C. Cartdr., USA

Pumpkin Spice Cakein memory of Jonathon Goffred, USMC

Apple Crisp from the team of Employment Educators at Fleet & Family Support Center
Gingerbread from the team of Financial Educators at Fleet & Family Support Center

Mu m @hieberry Muffins from the team of Counselors at Fleet & Family Support Center
ChocolateDrop Cookiesfrom the team at the Tragedy Assistance Program for Survivors (TAPS)
Patriotic Trifle from the Vdmen, Infants, an@hildren (WIC)Offices of Virginia Beach
Candy Sushifromthe team of Child Counselors at Fleet & Family Support Center

Baked Sweet Potato Casserofeom the team dPatriot Guard Riders

BeverageMore

Crock Pot Hot Chocolatefrom theNavy Gold Star Program Coordinator at NAS Oceana
Sparkling Punch from theLife SkillsEducators at Fleet & Family Support Center

Hot ChocolateWhiskey Martini in memory of DanieR. Biddle, USN

Apple Cider Punchfrom the team dRelocation Assistancd Fleet & Family Support Center
Golden Milk from theteam atNavy Gold StaProgram

Lemonadefrom theNavy Gold Star Program Coordinator at NAS Oce&ngamily

Hot Cranberry Punch from theteam at NawyMarine Corps Relief Society

A Garden For All Seasonsn memory of Ronald E. Irwin, USN






Appetizers & Snacl

Honoring the Legacies of Fallen Military Heroes
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A ppetizers & Sni

Shadybés Seasoned Pr et z drnsemoryof Brett Shadle, USN
NADGOGs Shrimp Stuffed iMuesnayrooNickns Dewhirst, USA
Ke r rTad Salad in memory of Kerry Kemp, USMC
Traditional Cheese Ball from the team at Navy Gold Star Program
Sweet Glazed Meatballs from the team at Fleet & Family Support Cerfieogram

Turkey Pesto Bites from the team at Nawvlylarine Corps Relief Society
Crispy Chicken Wings from the team at the Exceptional Family Member Program
Fluffy Fruit Salad fromthe team of Child Counselors at Fleet & Family Support Center

Layered Mexi Dip from the team at TuesdayChildren
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A memarfBrett Shadle

Submitted by Gold Star Mother LUAnn Shadle, Mother of Brett Shadle

Brett ds Mwouldmdkelthesempretzels and send them to Brett when he was deployed

~

Al asked him if he shar ebdttheywolld raidiise T e an
room and eat them anyhowdo n 6 t if kem@skidding or not.lt is a simple recipe

and always went good with a Samuel Adams.

Brett was a good cook and was notafrto try new recipesSometimes his breakfast

would include an egg omel et and ANYTHI NG



Appetizers & Sne

S HA D YSESSONED PRETZELS

Ingredients:

1 cup Vegetable Oil

1 teaspoon Dill

1 teaspoon Lemon Pepper

1 teaspoon Garlic Powder

1 package Ranch Dressiftge Originaltype)

2 bags of Wege brand pretzels (hard pretzels broken in small pieces)

Directions:
Step 1:Mix together the vegetable oil, dill, lemon pepmgrlic ppwder, andhe Ranch dessing

Step2: Add 2 bags of Wege pretzels (hardtpets broken in small pieces) and toss wu#ted

15
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A memoryNidk A. Dewhirst,
First Lieutenmamdd StatesArmy

Submitted by Gold Star Father Randy Dewhirst, and Gold Star Mother Susan Dewhirst,
Parents of Nick A. Dewhirst.

Ni ¢ k Oily in Wsaonsin would make these and other favorites each time Nick was coming home.

fOur son, Nick ADewhirst was a West Point Graduate and always strived to be the
best he could be and dedicated himself to becoming a great |&stdenevemwe knav he
would be coming home, | always had his favoitteds ready to prepare for him.
Thisis one of his favorite Nick was KIA in Afghanistan in August of 2008{e was
doing exactly what he wanteddo, we are very proud of hirand he will always be

rememberea.



Appetizers & Sne

NADO6S SHRIMP STUFFED MUSHROOM

We never had a precise recipe for the stuffed mushrooms, always going by taste and texture. ogsdully
instructions below will give you an idea and artihg point to one of our favorite appetizer

Ingredients:

2-3 tablespoonsf MeltedButter

1 mediumOnion, finely choppedor 6-8 GreenOnions chopped

2-3 Garlic Cloves finely chopped

% cupSeasonedCroutons crushed finely

Y, cup ofHard GratedCheeg (ParmesanAsiago, Romano or combination)

2-3 tablespoonsf Ranch Dressing

Raw, deveinedShrimp (approx.12 0z.) chopped into small pieces

RawWhite, Button,or Portabelldushroomscleaned and stems removggprox.16 oz. or24 mushrooms)
(mudroom stems can be chopped and added to the stuffing mixture, but we preferred not to)

Directions:

Step 1:Melt butter and sauté with onions and gaii@ panover medium heat

Step2: Add crushed croutons, cheeaad Ranch Dressing. Stir until ivenixed andseasoraccording to
personal tasteTexture should be a little gooey.

Step3: Add choppedaw shrimp and cook until pink.

Step4: Stuff the mushroom caps and bake #R&-degreeoven for about 30 minutes, or until bubbly and
brown on bp. Enjoy, these were always a hit with family and friends.

17
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A memoryefry Kemp,
Staff Sergaaféd States Marine Corps

Submitted by Gold StarSpouseJenna Kemp, Wife of Kerry Kemp.

Thisrecipehas been sharexs a family favorite and perfedish for a gathering of any size

AThis was Kerryods favorite enpesseetTitaasglay wh
football or sharing the dish with good friends at a team party this was always his go to
snack.

This dish was a staple at all of our family holiday gatherings to which Kerry ate most of
t he plate himself. 0



Appetizers & Sne

KERRYDASO SALAD

Ingredients:

1 8ounceCream Qeese

1 8-ounceSour Cream

1 packeflacoSeasoning

1 8-ounceshredded Mexica@heese
1 bag of shreddedettuce

1 GreenOnion, chopped

2 largeTomatoeschopped

Directions:;

Step 1:Combine cream cheese and sour cream in a bowl, mix until creamy and smooth.

Step2: Add the taco seasoning and stir until all is mixed together. Spread the mixture onto a circular

platter.

Step3: Top with lettuce, cheese, chopptnatoesand green onionServe with corn chips.

19
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Warm Wishes fronthe Navy Gold Star Program

TheNavy Gold Star Programi s t he Navyods of fi ci-eimsyppodtpsuaving f or p
families ofSailors who pasawaywhile servingon Active Duty. The Program was established in 2014 and
works alongside the loAggrm assistance programs of each branch of the Armed Forces to ensure that the
Families of Fallen Service Members ar@ected to resources, supparid opportunities to honor their

Fallen Loved One The Program Coordinators work with Military Commands and Community Pattners

foster a community of remembrand¢®noring the service and sacrifice of Fallen Service Mesndoed Gold

Star Family Members

The Navy Gold Star Program is inclusiekall immediate Family Membeiisextending all applicable
resources and supporggardlessoh Fal | en Se MulitancBrandd thexsbuer rva lecationpos
themannerothe Fal | en S e death.©er commitmiers to thedFamilies we serve is to provide
dedicated outreach and support when, and for as Iotigegsiesire. Navy Gold Star Program Coordinators
are locatecgroundthe United States and are ready to helpiycany way they cam connecting to local and
national resources

We are dedicated to delivering on the promise of taking care of our own by promidjomgsupport to
Surviving Families.

Individuals who aresligible to participate inthed&NyGoldStar pr ogram i nclude the F
spouseparentsand thé next of kin. This includesall widows andvidowers; the term "parents” includes

mother, father, stepmother, stepfather, mother through adoption, father through adoption, apdréoster

who stood in loco parentis; the term "next of kin" includes childewell asrothers, sisters, halfrothers,

and halfsistersithesons and daughteiiscluding stepchildren and childregainedthrough adoptiomre

eligible at any age to pactpate in the Navy Gold Star Program

Participation in the Navy Gold StBrogramdoes not provide or grant authorization to Survivors for
additional benefits/privileges beyond what the Survivor was entitled to prior to the death of the service
member.

TheNavy Gold Star Program Coordinators stand ready to assist with benefits questions, conneahien to
resources such asunselingproviders bereavement support, financial planning, and many semeces
Each Installation Navy Gold Star Program Caatbr hosts remembrance events throughout the year to
ensure Families have an opportunityhtmor their Fallen Service Memband toconnectwith the Gold Star
Community and with Resources Providers

More information about Navy Gold Star Programs resesirservices, and events can be found at:

www.navygoldstar.com on Facebook atww.facebook.com/NavyGoldStaor by phone at-888-509-8759



http://www.navygoldstar.com/
http://www.facebook.com/NavyGoldStar

Appetizers & Sna

TRADITIONAL CHEESE BALL

Submitted by Heather, Navy Gold Star Program Coordinator, NAS Oceana

Ingredients:

2 packags (8 ouncesach) Cream Cheese, softened

1 package (8 ounceShredded Sharp Cheddar Cheese

1 tabdespoorfinely choppedOnion

1 tablespooriinely choppedGreenBell Pepper

1 tablespoon finely chopped Pimentos

2 teaspoosWorcestershire Sauce

1 teaspooremonJuice

Pinch ofGroundRedPepper (cayenne)

1 cup choppe@®ecangoptionalfor thecoating, orcoat in sliced almonds, chopped cooked bacon,
shredded cheeseic)

Directions:

Stepl: Beat cream cheese and cheddar in small bowl with mixenugitiblended.

Step2: Add all remaining ingredients exgiethe nutsor desired coatingmix very well.

Step3: Cover and efrigeratefor several hours.

Step4: Shape into ball; roll in nutsr desired coatingServe with Crackers, vegetables, etc.

Note: This recipe is a great starting point to customizé flavors like Buffalo & Blue Cheese, Crab,.etc
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Warm Wishes from Fleet and Family Support Center

The

Fleet & Family Support

Center

* FLEET » FIGHTER » FAMILY

TheFleet and Family Suppot Center (FFSC)provides services to support our warfighters and their
families, as a part of theommander, Navy Installation Command(CNIC) spectrum of programs and
services.

With more than 53,000 military and civilian personnel worldwide across 10n®gil installations, and 123

Naval Operations Support Centers, CNIC is responsible for the operations, maintenance and quality of life
programs to support the Navyteet, Fighter, and Family. "Fleet" represents the operating forces of the

Navy. CNIC asures all installation requirements necessary to train and operate the Fleets (Ports, Airfields,
Training Ranges, etc.) are maintained and ready regardless of tempo. "Fighter" represents the men and wome
in the operating forces. CNIC ensures the indialiés ability to facilitate the manning, training and equipping

of the Navy's fighting force never skips a beat. "Family" represents the men and womeArofi¢k€orces

and their families. To ensure our fighting force is supported on all front§amaly and Community Services
provide ongoing support to military Famil@&sncluding the Gold Star Community.

The Navy Gold Star Program falls within the programs and services offered by CNIC and the Fleet and Family
Support Centers nationwide.

Military Families serve right along with their Service Member and we want to empower you to use the
programs and services we offer. We provide these directly thielegh and Family Support Centers at 81
service delivery sites worldwide, with 58 of those sites detigea full selection of programs and services to
meet the ever growing needs of our Service Members and their Families.

Gold Star Family Members are eligible for many of the services offered and can apply for a Base Access ID
Card to visit the Fleet and Faly Support Center nearest them daditilize services such as financial

education, career planning, family employment readiness, life pkidlramsand more. In some locations,
additionalservicesffered by FFSC may be available to Gold Star Faiigynbers. Visithe website at
https://www.cnic.navy.mil/ffr/family_readiness.html for more information or call your nearest Fleet and
Family Support Center for more information. For Big2IDS Base Access Card information, contact your

Navy Gold Star Program Coordinatortbe Survivor Service®rogram Representativer the Branch of
Servicethatyour Fallen Hero served in.

Our mission is tgrovide exceptional service tailors, Marins, Soldiers, Airman, and Coastguardsman as
well as their Families. Services are available to Active Duty, Transitioning, and Retired Service Members,
their Family Members, and the Gold Star Family Members of those who died while serving on Active Duty.

A detailed listing of services and more information is available at
https://www.cnic.navy.mil/ffr/family_readiness/fleet_and_family_support_program.html


https://www.cnic.navy.mil/ffr/family_readiness.html
https://www.cnic.navy.mil/ffr/family_readiness/fleet_and_family_support_program.html

Appetizers & Sné

SWEET GLAZED MEATBALLS

Submitted by Sarah Clinical Counselor, Fleet and Family Support Center

Ingredients:

1 bottle (18ounce$ of your favoriteOriginalstyleBBQ Sauce
2% cupGrapeldelly
2 pounds frozerRreparedVieatballs

Directions:

Step 1:Preheat croclpot to high heatCombinethe Original BBQ sauce witlGrapeJelly in crockpot.

Stir well for approximately 5 minutes until evenly heated and well blended
Step2: Add frozen meatballs to mixture and stir lietrenly coated.

Step3: Covercrockpotand cook on high heat for 3.5 hours, stirraftgrabout 2 lours and again at the

3- hour mark

Step4: The s@auce will bebubblingandthe meatballs will be heated throughout whba dish is ready.
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Warm Wishes from NawMarine Corps Relief Society

 NAVY-MARINE CORPS

Navy-Marine Corps Relief Societywas founded in 1904, when several Naval personnel andsfiaises

and civilian friends saw the need for more formal and organized assistance for members of the Armed Forces.
The Society was incorporated on January 23 of that year. Initial funding came from the proceeds of the 1903
Army-Navy Football Game held &ranklin Field, Philadelphia, Pennsylvania. In its first year, the Society

gave $9,500 to widows and families of enlisted men.

During World War |, military pay days were often delayed. To help cover the gap, the Society began an
interestfree loan progranfor Navy and Marine Corps personnel. Eventually, this financial assistance
expanded to help with other needs, such as medical bills.

Anticipating the personal needs of those serving in the U.S. military during World War II, President Franklin

D. Roosevelauthorized a public appeal for support to benefit the military relief associations. This national
fundraising effort helped establish the -ddyoreanset y o s
of support and relief assistance not coveredthgr revenue streams, especially during catastrophic natural
disasters that affect Navy and Marine Corps members and their families.

Today,Navy-Marine Corps Relief Society assists Active Duty and Retired Military Personnel, their Families,
and Gold StaBSpouseependents as wellWhen a client is having trouble meeting urgent financial needs,
NMCRS may be able to provide an interfrse loan or grant. Through financial counseling, they will also

help clients plan for better financial stability. Fromeexday bills to unexpected expenses, our caseworkers
are ready to help. They understand the unique challenges of military life, and they are ready to listen and
suggest options to bring clients needed relief. NMCRS services are completely confidential.

Volunteers have been the backbone of the Nayine Corps Relief Society for more than 100 years. They
make up more than 90 percent of our workforce. Volunteers make it possittieifalonated funds to
directly assist Sailors, Marines, and their fansilie

When service members seek our assistance, they often interact directly with one of our skilled volunteers. As a
volunteereach team membeeceives specialized traininggets extensive support and resourcesnnecs

with other volunteers and buddriendships gets assistance with chitdand dependertare and mileage
expenseshelpsothers and malsa differencé

NMCRSvolunteers have unique backgrounds and experiences, and they have different reasons for serving.
However, they all desire to suppdine community of active duty and retired Navy and Marine Corps service
members and their families.

Helping Sailors and Marines in times of need or crisis is an excellent way to make a difference

More information about NMCRS programs, services, and ve&rnopportunitiess at www.nmcrs.org



Appetizers & Sné

TURKEY PESTO BITES

Submitted by Lolita, Director, Navy-Marine Corps Relief Societyat NAS Oceana
Ingredients:

1 box ofPepperidge Farritozenpuff pastry sheets, thawed

1 packagef Turkey, thinly sliced

1 package oProvoloneCheese, sliced (or cheese of your choice)
Basil Pesto

Cherry tomatoes

Fresh basil leaves (optional)

Directions:

Step 1:Thaw puff pastry sheets according to package directions (takes about 45 minutes).

Step 2: Preheat oven to 400 degrees. Unroll the sheet onto a lightly floured work surface. Use pizza
cutter to cut pastry into 36 small squares.

Step 3:Bake squares on a parchment paper lined baking sheet-1ar mnutes.

Step 4:0nce pastry sheets has@oled cut each square open (horizontally) to create a top and bottom
piece of fAbreadod | i ke a mini sandwich.

Step 5:Spread a thin layer of basil pesto onto one side of the sandwidhheradd a slice of turkey and
a slice of cheese. Top with matchiraspry square.

Step 6:Top with a small leaf of fresh basil and a cherry tomato half. Add toothpick to hold it all together.
v “«N ‘
- |

|
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Warm Wishes from Fleet and Family Support Center

The

Fleet & Family Support

Center

Ex(eptlonai Service

Exceptional Families

Exceptional Family Member Program

Fleet and Family Support Cenfarovides services to support our warfighters and their families, as a part of
the Commander, Navy Installation Command (CNIC) spectrum of pregaad services.

The support for those family membegarolledin the Exceptional Family Member Program (EFMP) is one
of the many services provided by Fleet and Family Support Center (FFSC).

The Navy's Exceptizal Family Member Prograserves military dmilies with special needs. The EFMP is a
mandatory enrollment program fActive Duty sponsors with qualifying family members, and while

enrollment in the EFMP concludes when a service member passes away, the support services from Fleet and
Family SupporCe nt er 6s EFMP Li ai sons continues to be avai
Special needs include special medical, dental, mental health, developmental or educational requirements, the
requirement for adaptive equipment assistive technology devices and services and/or wheelchair

accessibility.

TheFleet and Family Support Programis the Information and Referral (I&R) conduit for questions
regarding EFM resources in the local community.

EFMP Liaisons located at Fleet and Family Support Centers:
Provide information, referral argystem navigation to special needs families.
Link families with available military, national and local community resources.
Provide noamedical case management.
Develop and maintain Individual Service Plans (ISP).
Partner with the MTF Coordinators toopide information, educatio@mndmore
More information about the services available #Hredcontact information fdEFMP Liaisons is available by

contacting your nearest Navy Gold Star Program Coordinator, contacting a local Fleet and Family Support
Certer, or visiting the Commander Navy Installations Command website at: www.cnic.navy.mil



Appetizers & Sné

CRISPY CHICKEN WINGS

Submitted by Jody, EFMP Liaison, FFSC Exceptional Family Member Program

Ingredients:

12-24 ChickenWings Orumettesare preferred)
2-3 tablespoosof Olive Oil

Salt

Pepper

Directions:

Step 1:Preheat ven to 425 degreesloss thevingsdrumettes in olive oilintil lightly and evenly coated

(using alarge bowl,sealable bagr plasic storage container)

Step 2:Spread chicken drumettes acrosmking $ieet

Step3: Lightly season with freshly ground salt anepper, to desired taste.

Step4: Bake at 425 degrees 45 minutesthenpull the wingsout ofthe oven.

Stepb: Set Broilsetting on overiminimum broiltemperaturg. Putwingsdrumettes back into the oven

to broil for 3-4 minutes

These are great for those with food allergies and unique taste preferences, as they can be served alone ol

with a variety of dipping sauces.
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Warm Wishes from Fleet and Family Support Center

The

Fleet & Family Support

Center

Child Counselors

SomeFleet and Family Support Center (FFSC)Offices are able tprovideprofessionatounseling services to

the $ouses an€hildren of Service Members who die while serving on Active Détgross the country and
around the worldi-leetand Family Support Centehave child counselors on staff that can help militahyidren
address issues suabBAnxiety, Depression, Sadness, Grief / Loss, DeployrRatated Concerns, Stress, and much
more.

These services are available to Children in Military Families of all branches of the Armed Koloeations
where Child Courading is available Additional bereavement support and resources specifically tailored for the
Sons and Daughters of Fallen Service Members includteare not limited to

TAPS: TAPS is the Tragedy Assistance Program for Survivors and they offers¥g¢iaace online and by phone, as

well as inperson gatheringsThese i nclude Peer Support, Programs for /
Retreats, and Health and Wellness Activitighey offer Good Grief Camps for children aeérns and additiah

connections to Community Based Cafidhey have a Military Mentor Program to support Young Survivors and much

more. Their website is taps.org, they can be reached 24/Bad-959-8277.

ANGELS OF AMERI CA®A8SgEA& L&MN: Ame roiganaalicn thapeovidesssappart for a n
children of fallen military personnel connecting with lelegmandhealthy activities with a coach or instructor
throughout their childhoodMore information atvww.aoafallen.ag or by calling719-377-8264 or 719877-7352.

GIVEANHOUR: Give an Hour 6s mission is to develop nationa
responding to both acute and chronic conditions that arise within our society. Since 20@¢heghsed on providing

free and confidential mental health care to those who serve, our veterans, and their families. Through the generosity,
compassion, and expertise of Give an Hour 6s eskinthekded Vv
receive the support and care they deselere information ahttps://giveanhour.org/

TUESDAYO®S CHITLuDRsEIMN:y 6 s Qilifary Iditiatve for framilies af the Fallen which gles
thembeyond grief into next steps towards a lifetime of healifige programs provide lorgrm support enabling

widows, children, parents and siblings to heal, recover and thrive for a lifetime. This work fills the gap in available long
term healingprograms for Families of the Fallen, more infovatw.tuesdayschildren.org/

MILITARY ONE SOURCE:. Military One Sourcencludes information about resources for eligible survivors
including beneficiariesspouses and children such as financial planning, survivor benefits guides, counseling resources,
and more. https://www.militaryonesource.mil/

CHILDREN OF FALLEN PATRIOTS: Children of Fallen PatriotSoundation is anrganization dedicated to

providing college scholarships and educational counseling to military children who have lost a parent in the line of duty
or due to service connectioithey aim to bridge the gap in funding between the VA andrgfants and help with the

total cost of undergraduate college education, more informatiowatfallenpatriots.org



http://www.aoafallen.org/
https://giveanhour.org/
http://www.tuesdayschildren.org/
https://www.militaryonesource.mil/
http://www.fallenpatriots.org/

Appetizers & Sné

FLUFFY FRUIT SAL AD

Submitted by the Child Counselots, FFSC Clinical Counselng Team NAS Oceana

Ingredients:

1 (15 ounce) can of Fruit Cocktail

3 cups of Mini Marshmallows (about 1/2 of a hadain or multi colored marshmalloys
1 cup Cool Whip (about 1/2 of an@unce container)

Additional maraschino chekes, if desired for garnish

Directions:

Step 1:Drain the fruit cocktail, partially; you will want to leave a little bit of the juice.
Step 2:Place fruit cocktail and marshmallows in a bowl and gtemtogether.

Step 3:Add the Cool Whip. Stir getly until well combined.

Step 4:Refrigerate for at least six hours, or until marshmallows are soft.

Step 5:Divide into individual portions and garnish each with maraschino chérdesired.
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Warm Wishesfromlues day s Chi |l di

tuesday’s
children
For nearly two decades, Tuesdaydés Children has provided ¢
extend those same programs and services to Military Families of the Fallen, regardiessnstance of death.
When the media coverage fades and casseroles stop cdming,s day dés Chi |l dren remains with
healing. We invite you to connect with us and look forward to welcoming you at our upcoming eventsy TuessdaC h i | dr e n

families find hope, friendship and a caring community of understanding individuals.

FAMILY ENGAGEMENT EVENTS

Connect with other Tuesdayds Children families and create w
engagement omptunities on our website and our social media channels. Be sure to sign up for our newsletter as some of these
opportunities come up with short notice.

HEART TO HEART RETREATS
Join fellow spouses or parents of fallen U.S. military service members &temded weekend of support and strength. Together,
Heart to Heart will help you navigate challenges and discover resources that aid in healing.

CREATIVE INSIGHT

Creative Insight provides participants with a lift when they most need it. Hundreds of faemifpers have experienced inspiration,
empowerment and motivation to create a life they love through this-wedtk program, conducted in person and online. This course
helps participants unlock setbnfidence, tap into their inner voice and compassfisgyo o d b y ecor ittad csiesinf and fAhel
assurance, and figure out how to balance it all.

LONG-TERM YOUTH MENTORING PROGRAM

Our communitybased Youth Mentoring Program, developed in conjunction with child development, grief/bereavement and child
safety experts, is designed to encourage-&iagding relationships between adult role model volunteers and participating children.
Mentees in the program are survivors ages 6 to 18, including both children and siblings of the fallen.

CAREER RESOURCE CETER

Through our Career Mentoring and programs such as Take Our Children to Work Day, Career Shadow Days and various workshops
with corporate partners, youth are enabled to broaden their horizons and better prepare for a career in the fieldwegitove.

work with American Corporate Partners (ACP) to offer career guidance with spouses entering or returning to the work force or
making a career change. ACP is a national nonprofit organization focused on assisting veterans and military spouteselpaims

them find their next career through eoe-one mentoring, networking and online career advice.

PROJECT COMMON BOND

Since 2008, Project COMMON BOND has brought together over 800 young adults a2@$rds 31 countries who share a
common bond theloss of a family member due to terrorism, violent extremism or war. Participants in our weeklong summer
program and multiday winter session learn peacebuilding skills and are empowered to return home as agents of change.

ABOUT TUESDAY®&6S CHI LDREN

T u e s ICGhildr@n provides a lifetime of healing for families who have been forever changed by terrorism, military conflict or mass
violence. Through a timtested, long er m approach, Tuesdayds Children programmin
Families of the Fallen; builds resilience and common bonds in communities worldwide recovering from tragedies; and keeps the
promise to support all those impacted by Tuesday, September 11, 2001.

www.tuesdayschildm.org (212) 3322980 info@tuesdayschildren.org
Facebookwww.facebook.com/tuesdayschiéh/
Twitter: https://twitter.com/Tuesdayschldrn Instagram: https://www.instagram.com/tuesdayschldrn/



http://www.tuesdayschildren.org/

Appetizers & Sné

LAYERED ME X1 DIP

Submitted by Beth, Program Manager, T u e s dGhijdiirs

Ingredients:

1 8-ouncetub of spreadabl€reamCheese
1 can ofRefriedBeans

1 jar of Salsa

1 bag ofshreddedCheddarCheese

1 bunchGreenOnions (optional)

1 smalljar slicedBlack Olives (optional)

1 bag ofTortilla Chips

Directions:

Stepl: Spread cream cheese in a single layer on a platter or pizza pan.

Step 2:Spread refried beans over the cream cheese.

Step 3:Pour salsa over the beans.

Step 4:Sprinkle cheese over the top.

Step 5:Garnish with snips of green onion and/or black olivfedesired. Serve with tortilla chips.

With simple ingredients and no oven required, this popular classic is the perfectempe for kids,
noncooks or busy people who want a snack at home or to take to a potluck
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Entrees & Sides

Honoring the Legacies of Fallen Military Heroes

33






Entrees & Side

Moroccan Roasted Lamb Shoulder in memory of llyass Bourbel, USN
J i mm$ghdirmp Scampi in memory of JangeAllen Slape, USANG
Tomato Basil Soup in memory of Johnathon Goffred, USMC
Crispy Coconut Chicken Dippers in memory of WilliandamesKeys USN

S a r BedtEver Sweet Potatoes in memory oBara Knutson Cullen, USA
Pierogi Fest Pierogis in memory of Joseph John PudlowskEN
ClassicMeatloaf in memory of Scott W. Shaw, USN

Justi nds Mac & Cheese inmemoryofJustikR.Woods, USN

A d a nthisken and Sausage Gumbo in memory of Adam A. Dyer, USN
A d a n@rasvfish Etouffée in memory of Adam A. Dyer, USN
The Perfect Seared Steak in memory of Jason Leroy Andrews, USN
Guyanese Chicken Curry in memory of Kris Romeo BishundaiSN
Shrimp and White Wine Sauce in memory ofleffery Ferra ll, USN
Mexican Lasagna in memory of Marcus WooddSN
Stewed Chicken and Pie Bread in memory of Maurice L. Quidley, Jr., USN

Bear 6s Favorite Whi tiemethbrya Brandon G.iMcQoy, USA

Pineapple Stuffing from the team at the Exceptional Family Member Program
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A memoryligdss Bourbel
Pety Officerited States Navy

Submitted by Gold StarMother, Bouchra Benzari & Gold Star Father Mohammed Bourbel,
Parentsof Ilyass Bourbel

llyass served as an Aviation Sttual Mechanic in the United States Navy; he was

treasured by his family and shipmates, and will always be honored and remembered.

His mother shared this amazing dish, statind: h iasecipe®f a Moroccan dish in

memory of my beloved son, who useddee it so much, and it was one of his favorite

disheso



Entrees & Side

MOROCCAN ROASTED LAM B SHOULDER

Ingredients:

1 Lamb Leg or Shoulder, around 3 to 3.5 pounds

2 preserved Lemons (Moroccan way), cut into ggrarand rinds only
1 cup of Vegetable Qil or Olive Oil

3 cups of Water

Marinade Ingredients:

1 teaspoon Ground Cumin 1 teaspoon Sweet Paprika

1/2 teaspoon Ground Turmeric 1 teaspoon Ground Ginger

A pinch of Saffron threads. 1 teaspoon Salt

1/4 easpoon Black Pepper 3 Garlic Cloves, grated

1/2 Onion, grated 2 tablespoons finely chopped Parsley

1/4 preserved Lemon, pulp only

Directions:

Step 1:Prepare the Marinade

In a large bowl, mix all the ingredients. Add a little bit of water andumi¥ you have a thick paste.
Leaveit to marinaé for 10 to 15 minutes.

Make cuts in shoulder or leg meaover the lamb shoulder or leg with the marinade from all sides.

Step 2:Cook the Meat

Preheat an oven to 4500 0 ¢ F Riaaerthge amb showdd or leg in a deep baking pan. Drizzle the vegetable oil or
olive oil on he meat.Place the preserved lemon rinds underneatmteg, and pour water around.

Place the meat in the oven in the middle rack and roast at that temp&rnatumind 20 to 2inutes.

Reduce the temperatureto388e F and cont i nue22d&boark, bastigg frioro time ® tinget uhtié r
the meat is tender and the lamb has a nice dark Giustktemperature with meat thermometer regularly for desired
temperatureandadd water if necessary.

Step 3:Serve lhe Meat

Place the meat immediately in a large plate and let it sit for 10 minutes before serving, so that the juices spread insi
the meat to make fender.

In the meantime, pour the sauce in a saucepan and cook it on high heat for a few minbtils seduces and

becomes thickerServe with salt and cumin on the side, as people like to take chunks of meat and dip it in salt and
cumin for more flavors
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A memoryJaines Alen Slape
Sergead Army NationalGuard(NC)

Submitted by Gold StarMother, Patricia Slape,Mother of James A. Slape.

fiOne of my most cherished memories will alwaysbgplang sous chef t
chef. After he moved out, he would sometimes come over and we would cook dinner
togethei |l 6 m not the best cook, so it was alw
with.

He would send me a list of ingredients to pick up ftbmstore and when he got to the
house, we would go to town. The Shrimp Scampi was our favotité ve att ac hed
in his own writingo



Entrees & Side

JI MMY6S SHRI MP SCAMPI

Ingredients:

1 pound Linguini

4 tablespons Butter

4 tablespoons Olive QOil

2 Shallots (diced)

2 cloves Garlic (minced)

1 pinch Red Bpper Flakes

1 pound Shrimp (peeled/deveined)
Salt

Black Pepper

% cup Dry White Wine

1 Lemon (juice)

Y, cup Parsley Leaves (finely chopped)

Directions:

Step 1:Codk linguine according to packagéo desired consistency.

Step2: Melt butter and olive oil in a large skillet over mediuiow heat.
Add the garlic, shallots, red pepper flakes and wining to a simmer

Step3: Add shrimp- sauté, stirring frequelyt- until shrimp turns pink
Add salt and black pepper to tastbetween 11 1/2 teaspoons each.

Step4: Remove from heat.Stir in lemon juice and parsléycontinue tostir until completely mixed
Add linguinei toss until completely coated
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A memoryjolinathon Goffred,
Lance Corporadd States Marine Corps

Submitted by Gold Star Mother Angelique Goffred-Martin,
Mother of Johnathon Goffred.

Johnathorservedn the United States Marine Corps; he was treasured by his family and
fellow Marines, and will always be honored and remembefdis favorite soup brings

back fond memories of wintaidventuresand is easy to prepare all year round.

fAJohnathon enjoyemato soup and grdd cheese sandwiches every time he came
in from the snow in Kentucky 0



Appetizers & Sne

TOMATO BASIL SOUP

Ingredients:

Y4 cup softened Butter

1-2 teaspooasfinely chopped Sun Dried Tomato in oil
2 (14ounce) casof Diced Tomatoes, with their juices
1 teaspoon finely snipped Basil Leaves

Y4 teaspoon Garlic Salt

Y% cupHeavyCream

Directions:

Step 1:Drain and pat dry the sundried tomato, finely chop. Add to butter in large saw&paauté
lightly.

Step 2:Addthe cannedomatoes, garlic and basil to tla@ge saucepan and stir to combine. Heat over
mediunthigh heat until nearly boiling, stirring occasionally. Reduce heat to meldwicover, and

simmer for 10 minutes.

Step 3:Use ablender ¢ puree the squuntil smooth, then return to padtir inthe heavy cream until

combined.

Step 4:Season with salt and pepper if needed. Serve warm
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A memorwdfliam JamesKeys,
Petty Offjoeited States Navy

Submitted by Gold StarMother, Lisa Keys, Motherof William JamesKeys.

This recipe was shared by a Gold Star Family Member who has inspired many by sharing
her journey onlingsharing memories of William and his legacy of courage and &k,
providing otherexperiencing grief with a forum to share 8teries oftheir Loved Ones

and the positive ways they celebrate their legacies.

fiCelebrating life, love rad the healing power of fopticreated the blag

Goodgriefcook.conto honor my son. This recipe was among his favorites and won a

national recipe contest. Will continues to inspire me and is forever irearych


http://goodgriefcook.noclick_com/

Entrees & Side

CRISPY COCONUT CHICKEN DIPPERS

Ingredients:

4 boneless skinless Chicken Breasts 1 cup Flour

1 teaspoon Salt 1 teaspoon ground Ginger

Y4 teaspoon Pepper Y cup limeflavored Seltzer Water
2 cups sweetened Flaked Coconut * 1 cup Fine Dry Breadcrumb
Vegetable @ (for frying) Salt (optional)

Maui WoweeDipping Sauce

1 (8 ounce) can crushed pineapple, drained

% cup red pepper jelly

3 tablespoons whole grain mustard

Directions:

Step 1:Cut each chicken breast into 4 to 6ifth) strips.

Step 2 Whisk together flour and next 4 ingredients in a bowl.

Step 3 Combine coconut and breadcrumbs in a large shallow dish. Dip chicken pieces in flour mixture, and
dredge in coconut mixture.

Step4: Pour oil to a depth of 2 inches in a deep skillet or Dutch oven; heat to 350°.

Step5: Fry chicken, in batches, 2 to 3 minutes or until golden. Drain on paper to8m@iskle lightly with
salt, if desired.

Step6: To make the dipping sauce simply nailk the ingredients together in a bowl

Step7: Serve with Wowee Maui Dipping Sauce.

*Not e: unsweetened coconut wor ks wel |, t oo. | I i k
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A memorySafa Knutson Cullen
Captajinonited States Army

Submitted by Gold StarMother, Lynn Knutson, Mother of Sara Knutson Cullen.

Thisrecipe from family in North Carolinwa s S ar a 0 s - TheaBest EvertSweetfPotatoks!

fSara loved these sweet potatoes, so mugcthabfor holidays | always had to make
two dishes one for the family and one just for her. One year she asked for sweet potatoes
instead of a cake fder birthday. We all had a good laugh over trying to get candles to
stand up in sweet potatoes.

It was the |l ast thing I made for her b

made them too often but she t otbobftemEomid o u



Entrees & Side

S ARABEST EVER SWEET POTATOES

Ingredients:

3 cups Mashed Sweet Potatoes
1 cup Sugar

1 teaspoon Vanilla

% cup Melted Butter

2 Eggs

Ingredients for Topping:

1 cup Brown Sugar
1/3 cup Four
1/3 cup Butter (cut up but NOT melted)

Directions:

Step 1:Mix sweetpotatoessugar,vanilla, andmeltedbutter along witheggs and put in a buttered
casserole dish.

Step2: Mix topping ingredients: Brown Sugar, Flour, and Butter to crumb consistartsprinkle on
top of potatoes.

Step 3 Bake at 350 degrees for 30 minutes.
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A memorylofeph John Pudlowski
Seamabnited States Navy

Submitted by Gold StarFather, Mark Pudlowski, and Gold Star Mother Susan Pudlowski,

Parents of Joseph John Pudlowski

Joseph served in the United States Navy and was treasured by his family and
shipmates, and will always be honored and remembered. His family in Pennsylvania
sharedhis photo of Daniel, Susan, Ryan and Mark, as well as photos of Joseph over the
years. Their familjhas an annual Pierogi Fest and shared secrets to creating the best
homemade pierogiOne other tip they share from Pierogi Fest is that you have to anake
lot, because A LOT will be eaten!

fiHere is our family recipe for the famoBgrogiFest in the Pudlowski hone.



Entrees & Side

PIEROGI FEST PIEROGIS

Ingredients:
2 cups of Flour % teaspoon Salt
1 teaspoon Vegetable Oil 2 Eggs

1 cup Cold Water (use as needed)

Filling Mixture:

8-9 RussePotatoes, good ones

1 pound ofgratedAmerican cheese

Salt and Pepper to taste

Other filling options sauerkraut & onions with atlié taste of cottage cheese

Directions:

Step 1:Make the Pierogi Dough

Mix the flour, eggs andsalt for approxmately4 minutes Add oil and thermix for another 2 minutes

Add Cold Water a little at a time to get the right consistenyou want a stiflough. Knead until smoatket rest
covered for approximately 30 minutes.

Step 2:Make the Filling

Pre cook theotatoespnions andbr sauerkrautBring potatoes to a boil in largmt over high heat, cover and
simmer 1015 minutes or until tendelSauté onions, or prepare sauerkrdtts very important to have the potato
onion,or sauerkraut mixture cooked completely before you make the pmrdwey will not turn out

Step 3:Fill and Freeze

Roll dough out on lightly floured surface and uto circles (using cutter or a glass), spoon filling into the center,
fold into halfcircles, and press to seal the edddter the pierogi are made, make sure they are coated lightly with
flour before you fr eemefrozefceockby bringing sabcepah whternotatboil,saddi ¢ k .
frozen pierogi, and boil until they float to the top.
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A memorysebtt Walter Shaw,
Petty Offjc@ited Sates Navy

Submitted by Gold StarFather, Al Shaw Jr., Father of Scott W. Shaw.

Scott served as a Gunner 60saNMgbDiver. Hm t he
was treasured by his family dushipmates, and will always be honored and remembered.

His family in Virginia andMassachusethare fond memories and this phofdcott.

S ¢ o FathérsAl was asked about his favorite foods and sharedith@atc lked &
good Meatloaf antflac ard Cheese @ his meatloaf pairs well with the macaroni and
cheese recipe that follows!



Entrees & Side

CLASSIC MEATLOAF

Ingredients:

1 tablespoon Butter

1/4 cup mincednion

2 clovesGarlic, minced

1 ¥ teaspoonSalt

1 ¥ teaspoons freshly grouBthck Pepper
2 pounds extrdeanGroundBeef

Y. cupSeasoned Breadcrumbs

1 Egg, lightly beaten

1 ¥ tablespoons Worcestershire Sauce
3 tablespoonKetchup

3-4 teaspoons Milk (optional)

Directions:

Topping:

Y cup Ketchup

2-3 tablespoon¥ellow Mustard
2-3 tablespoons Brown Sugar

Step 1:Preheat oven to 350 degreddelt the butter in a skillet over medium heat, and cook thenoail garlic 5
minutes, until onion is tender. Remove from heat, and season with salt and pepper.

Step 2:In a large bowl, mix the onion dryarlic, beef, breadcrumbs, e§fgprcestershire sauce, atiek 3
tablespoons of ketchuradually stir in the mild teaspoon at a time until mixture is moist, but not soggy.
Transfer the mixture to a 5x9 inch loaf p@n 9x13shallow pan and shape into a loaf in center)

Step 3:Bake uncovered in the preheated oven 40 minutes.

Step 4:Increase ven temperature 00 degreeand continue baking 15 minutes, to an indétemperature of 160

degrees

Step5: In a small bowl, mix the remainirig cup ofketchup the mustard and the brown sudggpreadver the top
of the meatloaf, and continue bakifug 10 minutesat the same temperature (400 degrees)
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A memoryJotin R. Woods
ENnsigiunited States Navy

Submitted by Gold Star Mother, Cheryl Markland, Mother of Justin R. Woods

Ensign Justin Woods left our world on August 23, 28t his family shares fond memories of

this special recipe, which has sparked a family tradition

fiThese photos include Justin and his siblithe day he graduated from OG#Hd

when we went to Fredericksburg for the Christmas wine tour.

The recipe is my s@a own made up creatiotde wanted to make an amazing mac
and cheese. It did taste amazifidhen we found out he spent almost $60 oh jus
cheese We have made this part of our annual Christmas dirvver all participate in prep

and cookingd



Entrees & Side

JUSTI N6S MAC AND CHEESE

Ingredients:

3 8-ounceblocks ofWhite Cheddarcheese

1 8-ounceblock FancyParmesan cheese (Pecorino Romano)

1 8-ounceblock Gruyere cheese

Macaroni Shells (poundpackage)

2smallpacks of the #fAremand bacono bits (Hor mel
Whole Milk (16 ouncesmall container)

1 stickButter

1 package slicelushrooms

Directions:

Stepl: Shred all cheese Cookthe macaronnoodlesaccording to directions
Step2: Chopmushroomsand swutéin saucepamith half ofthebacon bits.

Step3: Slowly melt about 2/3f all cheese ito thepot with¥% stick ofbutter andabouthalf of themilk.
Stirit a LOT so it does not burn or stick (ieeds to have the consistencygofes.

Step 4:Combine noodles, salt, peppand melted cheeseixtureand poutinto a baking dish (coat with
Pamcooking sprayr softenedoutter so itdoes nostick). Topwith moreshreddeadtheesand remaining
bacon

Step 5:Bake at 350 for 10 minutes. Remove from oven and add a light sprinkle of fancy cheese
(Pecorino Romano) and bafa another 5 minutes(Too much of this cheese on top will make it just
taste like lBcorino Romang.
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A memoryAohm A. Dyer,
Lieutenamted States Navy

Submitted by Gold StarFather, David Dyer, Fatherof Adam A. Dyer.

The family of Adam Dyer recalls two favorite recipes of their Fallen Hero and invites readers

to learn more about his life by visiting the websiti://adamdyer.corandthe Facebook

page in his honoagt https//www.facebook.cm/Lt. AdamDyer/?ref=aymt_homepage_ panel

ALT. Dyer was from Louisianand attended LSU before entering the Navy as an
aviator. He loved the food and culture of Louisiana &melseare a couple of his

favorite recipes


http://adamdyer.com/

EntreésSides

A DA MG&HICKEN AND SAUSAGE GUMBO

Ingredients:

1 Yellow Onion
1 Bell Pepper

Ed
1 bunch Green Onia
3 links Smoked Sausage
1 package Dé&oned Citken Thighs or Chick Breasts
1 jar of Roux
3 cups Rice uncooked - |

&

Directions:

Step 1:Boil water in a large pot and mix in approximately 1/2 jar of RoWmnce roux is well dissolved in
boiling water, season to taste with salt, black and red pepper.

Step 2:Finely chop yellow onion and bell pepper and place in pot, then chop the ends of thengwasn
and also add to pot. Slice the links of smoked sausage and place in pot as well asdhedlehicken
thighs or breasts.

Step 3:Bring pot to a boil. Let cook for at least thirty to foftye minutes before serving.

Step 4:Cook three cups afce in rice cooker and when cooked, serve gumbo over the rice.
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A memoryAohm A. Dyer,
Lieutenamted States Navy

LT. ADAM A. DYER
April 27, 1980
January 26, 2007

Submitted by Gold Star Father David Dyer, Father of Adam A. Dyer

The family of Adam Dyer recalls two favorite recipes of their Fallen Hero and invites readers to

learn more about his life by visiting the webditg://adamdyer.corand the Facebook page in

his honor, at httpgwww.facebook.com/Lt. AdamDyer/?ref=aymt_homepage_panel

ALT. Dyer was from Louisianand attended LSU before entering the Navy as an
aviator. He loved the food and culture of Lisiana andheseare a couple of his

favorite recipes)


http://adamdyer.com/

Entrees & Side

A DA M&BAWEISH ETOUFFEE

Ingredients:

1 stick of Butter
1 Bell Pepper (chopped) AT
1 Onion (clopped) e g

1 can (0%2-ounces) of Cream of Mushroom Soup . 5
1 pound ofCrawfish Tails 7 :
1 can of Hunt Tomato Sauce e : |

3 cups Riceuncooked LT

Directions:

Step 1:Sauté onion and bell pepper in buitetarge soup pot or large heavy skillet

Step2: Add mushroom sougCookon low heauntil mushroom soup bubbles.

Step3: Add can of Hunt Tomato Sauce and stir till blendeégeason with salt, pepper, red pepper to taste.
Step4: Simmer on reduced hediwenty minutes before serving, add crawfish tails and stir well.

Step5: Cook three cups of rice in rice cooker and wbempletelycooked serveétouffée over rice.

Senesapproximately four people.
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A memoryjasonlLeroy Andrews,
Chief Petty Qfflaed states Navy

Submitted by Gold StarMother, Pam Andrews Mother of Jason L. Andrews.

fiJason was not the one to cook in this family. He could not boil water! No
kidding! He said he did not fia the time to wait for it to boil! Actually, the microwave
was his best friend. It was not until High School that he showed a slight interest to cook
at home. Jason starting working at Carr a
Then one daydtold us he was working with the sous chef learning trade secrets. Great!
Maybe now he can cook!

| will never forget Jason coming home for a family cookout and telling me that
since we were having steaks, he wanted to show us how to cook the pediecOdt
course, back then it seemed that nobody wanted to man the grill, so whoever ended up
cooking the steaks, the purpose was not t
steak. It seemed that they always turned out to be overcooked! |lavascgted to see
what he could teach us!



Entrees & Side

THE PERFECT SEARED STEAK

Ingredients:  Steak Salt

Directions:

We were standing over his shoulder while he was telling us how to prep thétisiealas apparently a very important step)
Step 1: The steak needs sit out for approx. 30 minutes before cooking. It is not good for a cold steak to hit the grill or pan.
Step 2: Make sure to salt the steak on both sides while it is coming to t@mperature.

No need to use any other seasoning except salt during this stage.

The salt will draw out the liquids, which will help get a good searing crust on the steak!
After the 30 minutes are up, the chill should be off the steak.

Step 3: Pat he steaks dry with paper towels. Finally!

Time to put the steaks on the grill or cash skillet using high heat.

He told us to not move the steak for at least 3 minutes to get that crusty outside.

Step 4: After 3 minutes, turn down theshat and yowan flip the steak.

fiSo, how do you want your steakdhe asked
This is the best part: he showed us how to tell when your steak is ready without piercing it with a temperature gauge.

He called it the finger test. What? | never heard of it!

The finger test is strange, but it works!

We can check the doneness of the meat in stages by feeling our fleshy area under our thumb!

Raw is stage 1. Hold your hand out straight with palm up and fingers spread out and relaxed. With your other hancoand wi
forefinger, touch the area under your thumb. Well done is touching your pinky to your thumb and feeling the flesh@uih. It sl
feel very firm.

Are you trying it right now! Medium is thumb to ring finger. Are you seeing the theme here??
Thumb to midile finger is Medium Rare. Then back to rare (my personal favorite)!

Step 5: You should start checking about 2 minutes after flipping your steak.
Ooh! |1 al most forgot! Doné6ét be a steak flipper

Step 6: Never piercehe steak and for gainess sakéet the steak rest for at least 5 minutes before eating!
Enjoy aperfectsteak!
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A memorykeis Romeo Bishundat,
Petty OffjcRited States Navy

Submitted by Gold StarMother, Basmattie Bishundat Mother of Kris Romeo Bishundat

Kris Romeo Bishundaterved as an Information Systems Technician in the United
States Navy; he wdselovedby his familyandhis shipmates, and will always be honored

and remembered.



Entrees & Side

GUYANAESE CHICKEN CURRY

Ingredients:

2 pounds cut up chicken 1 teaspoon Salt

Y4 cup Cooking Oil 1 teaspoon Black Pepper

1 whole Onion 1 tablespoon Chopped Cilantro
1 tablespoon Minced Garlic 1 teaspoon Crushed Ginger

1 tablespoon Curry Powder 1 tablespoon Tomato Paste

1 teaspoon Cumin 1 wholePotato

1 teaspoon Graham Masala
1 teaspoon Turmeric

Directions:

Step 1:Add oil to skllet over medium heat: add onion, garlic and ginger to hot oil and stir for at®ut 2
minutes.

Step2: Stir curry powder, cumin, and turmeric and graham masala w&tablespoon of water to make a
paste then add to pan.

Step3: Cook mixture for abou?-3 minutes before adding chicken.

Step4: Stir chicken and add salt and cilantro and tomato paste then &teevery 5 minutes for about
25 minutes then add cut up potato

Stepb: After water from chicken hasvaporatedadd 2 cups of water for gre.

Step6: Cook for another 25 minutes until gravy thickens to your likeness and add black pepper.
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A memoryJleffery Ferren Il
Petty Offjc@ited States Navy

Submitted by Gold StarSpouse Gabriella Kubinyi , Wife of Jeffery Ferren Il .

Jeffrey Ferren served as an Engineman in the United States Navy; he was
beloved by his family and his shipmates, and will always be honored and

remembered.



Entrees & Side

SHRIMP AND WHITE WINE SAUCE

Ingredients:

CoarseSalt andGroundPepper

2 ounced.inguine (about a 1/ihchrwide handful)
1 tablespoon colB8utter, cut into pieces

1/2 Garlic Clove, minced

RedPepperFlakes

1/3 cupDry White Wine

1/4 pound larg&hrimp, peeled and deveined
1/2 teaspoon freshemonJuice

FreshParsley leaves, for garnish

Directions:

Step 1:In a large saucepan of boiling salted water, cook pasta until al dente.

Step2: Meanwhile, in a small nonstick skitlemelt half the butter over medium. Add garlic and pinch of
red-pepper flakes; cook until fragrant, 1 minute.

Step3: Raisetemperaturéo mediumhighandadd wine. Cook until reduced by 1/3, about 1 minute.
Step4: Add shrimp and season with salt grepper; cook until opaque throughout, 1 to 2 minutes.

Step5: Remove skillet from heagddin thelemon juice and remaining butter. Add pasta and toss to
combine. Serve topped with parsley angby!
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A memorymdrcus Woods
Petty Officeifed States Navy

Submitted by Gold StarMother, Cindy Woods,and The Woods Family

The Woods Familghared this recipe fromfiommy, Cindy, Chris, and Marlegs they
remembePetty Officer Third ClasdarcusWoodsand this wonderful favoritmeal

iMar cus | oved to eat LhsaghaHewaeuld dskloet thfex it dash Me X
weekfor lunchafter church on Sundayf he did not get the lasagna then he would bug her for
macaroni and cheesé.t got to the point where the rest

would still make it at least twice a month for ham.



Entrees & Side

MEXICAN L ASAGNA

Ingredients:

1 poundof GroundBeefi browned and drained

Y4 cup choppetlVhite Onion

8 ouncegeal Sour Cream

1 can Cream of Chicken soup

1 cupMild Salsa plus enough salsa to lightly coat the bottom of a 9 x 13 baking dish
2 cups finely shreddeddlby-JackCheeseplus topping

10 cornTortillasi cut into strips

Salt and Pepper to taste

Directions:

Step 1:Preheatovert 0 3Bsddvigtheground beef and add onion. Draat of thegrease.
Step2: Add sour cream, salsa, atigk soup tothe beef and onion mixture. Stir until well blended.
Step3: Grease the baking dish and lightly cover the bottom of the dish with extra salsa.

Step 4 Layer corn tortillas, meat mixture, and one cup of cheese. Repeat this process.
Finish lasagna with tofayer of corn tortillas and cheese.

Step5:Ba ke i n a 3-B0ngnutesut e neadly when sRi€s are bubbling
Let stand 10 minutes before serving
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A memorwalirice L. Quidley, Jr.,
Petty Offj0aited States Navy

Submitted by Gold StarMother, Sandra Quidley, Mother of Maurice L. Quidley, Jr.

Maurice L. Quidley, Jr. served as an Explosive Ordnance Disposal Technician in the
United States Navy; he was beloved by his family and his shipnaaigsyill always be

honored and remembered.



Entrees & Side

STEWED CHICKEN AND PIE BREAD

Ingredients:

5 pounds of Hen or Roasting Chicken
Salt and Pepper to taste

3 (32 ouncepoxes of Chicken Broth

5 cupsselfrising Flour

1 teaspoon oDil

Water as needed

Directions:
Step 1:In a large patcookthe hen ochicken in the chicken broth fd5 minutes to mhour on top of the
stove Add salt and pepper to your taste

Step2: While thechicken is cookingmnake the pidread Thepie lkreadis made by mixing th#our and
oil together with a pastry blendexddng enough water to make a dough ball

Step3: Flourapastry board, roll ouhedough and cut into thin strips

Step4: Dropthe strips of doughkarefully in to the boiling chickeand broththencook for 25 to 30
minutes

Step5: Let stand for 10 minutes then serve
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A memonBaindon Garfield McCoy,
Sergeamited States Army

- 3 ‘

Submitted by Gold StarSpouseAlicia McCoy, Wife of Brandon Garfield McCoy.

fiMy husband, Brandon G. McCoy, loved to cook almost as much as he loved to eat. One of his
favorite recipes that | prepared over the years we tegethewas a White Chicken Chili. He tended to
like it much spicier than most, so | typically made the dish for those with less than eager spicy appetites
and that way it was able to be spiced up as each person preferred. It is a quick, simple redpkl that
thrown together and ready to serve in under an hour and it was the perfect meal for the fall or winter

seasons.

Brandon was goodman, who served honorably in both the US Navy (129@7) and the US
Army (20072012). He had absolutely no breakservice in the passing from one branch to the next.
Back then, we called that #ABlue to Greeno, and
was well liked by his soldiers and his loss in 2012 was felt by all who knew him. Today, our two
daughters and my son carry on his love for people and for food; they all like to cook, especially this

recipe. We hope you enjoy.

SGT Brandon Garfield McCoy, 04/09/1903/18/2012; My husband, Their Dad, OUR HERO!



Entrees &@as

BEAROS FAVORITE WHITE CHI CKEN

Ingredients:

1 poundbonelesChicken Breastut in small pieces (I use3bs fresh Chicken tenderloins cut up its faster)
1 mediumOnion

1 1/2 teaspoofparlic Powder (or lteaspoonmincedGarlic)

1 tablespoon/egetable @ or Olive Oll

2 cans mixedreatNortherriPinto Beans (lightly drained) 2 cans choppe@reenChilies

1 canChicken Broth(more if you wanthinner soup 1 teaspoon Salt

1 teaspoorgroundCumin (I use more to taste) 1 teaspoon @&gano

1/2 teaspoorPepper 1/4teaspoon @yennePepper ¢ptiona)

1 cup Sour Cream 1/2 aup HeavyWhipping Cream (or whole milk)

Cheddar cheese, scallions and tortilla chips (optional)

Directions:
Step 1:In large parsauté the chickeronion, and garliin the oil until the chickeris no longer pink.
Step 2:Add beans, brotlghilies,and seasoningBring to a boil.

Step 3:Reduce heat and simmer uncovered for 3Qubtesm Remove from heat and add sour cream and
milk/cream.

Step 41 like to ue cheddacheesdo top, or some fresh scallions and tortilla chiysu can always add
things like corn or even red peppers for f@reat with corn bread and a simple salad!

Note: This recipe has been modified for people who n 6 t spieymeéats;you can always add more cayenne
pepper or chili powder to taste.
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Warm Wishes from Fleet and Family Support Center

The

Fleet & Family Support

Center

Ex(eptlonai Service

Exceptional Families

Exceptiond Family Member Program

Fleet and Family Support Cenfanovides services to support our warfighters and their families, as a part of
the Commander, Navy Installation Command (CNIC) spectrum of programs and services.

The supportdr those family membeenrolledin the Exceptional Family Member Program (EFMP) is one
of the many services provided by Fleet and Family Support Center (FFSC).

The Navy's Exceptimal Family Member Prograserves military families with special needs. THeMP is a
mandatory enrollment program fActive Duty sponsors with qualifying family members, and while

enrollment in the EFMP concludes when a service member passes away, the support services from Fleet and
Family Support CentertolsearmlleP Li ai sons continues
Special needs include special medical, dental, mental health, developmental or educational requirements, the
requirement for adaptive equipment assistive technology devices and services and/or wheelchair
accessibility.

TheFleet and Family Support Program is the Information and Referral (I&R) conduit for questions
regarding EFM resources in the local community.

EFMP Liaisons located at Fleet and Family Support Centers:
Provide information, referral and system navigation to speciakreedlies.
Link families with available military, national and local community resources.
Provide noamedical case management.
Develop and maintain Individual Service Plans (ISP).
Partner with the MTF Coordinators to provide information, educagiachmore
More information about the services available ancctivgact information foEFMP Liaisons is available by

contacting your nearest Navy Gold Star Program Coordinator, contacting a local Fleet and Family Support
Center, or visiting the Commander Wanstallations Command website at: www.cnic.navy.mil



Entrees & Side

PINEAPPLE STUFFING
Submitted by Robin, EFMP Liaison, FFSC Exceptional Family Member Program

Ingredients:

1 1/4 cups Sugar

1 stick Butter

3 Eggs

20 ouncecan Crushed Pineapple

1/2 cup Milk
4 cups Bread Cubes

Directions:
Step 1: Mix the butter and sugar together, with an electric mixture, until well blended.
Step 2: Add the eggs one at a time and mix well.

Step 3: Add the pineapple, milk and breadbes and mix until combined.

Step 4: Place mixture in greased baking pan. A 9x13 inch pan works well. The size pan may determine
how long you need to bake.

Step 5: Bake at 350 degrees for 1 hour or until center is hot
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Honoring the Legacies of Fallen Military Heroes
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Treats & Desse

Martineliés Banana Puddi nndmemory of Marissa Martinelli, USN

Buckeyes in memory of Daniel R. Biddle, USN
J er e mympksn Pie in memory of Jeremy M. Barrett, USN
Peanut Butter Pie in memory of Micah Farrell, USN
Fr e d tsll@DBollies in memory of Frederick Henry Eissler, USN
K r iBsuéberry Cheese Pie in memory of Kristofer L. Guy, USN

Gabriel 6s Raspber r ynnlemaorytof Gabriel A. Olive, USN

Lemon Pound Cake in memory of Linwood C. Carter Jr., USA

Pumpkin Spice Cake in memory of Jonathon Goffred, USMC

Apple Crisp  from the team of Employment Educators at Fle€tagnily Support Center

Gingerbread from the team of Financial Educators at Fleet & Family Support Center

Mu m @hieberry Muffins from the team of Counselors at Fleet & Family Support Center

Chocolate Drop Cookiesfrom the team at the Tragedy Asaige Program for Survivors (TAPS)

Patriotic Trifle  from the Women, Infants, and Children (WIC) Offices of Virginia Beach

Candy Sushi from the team of Child Counselors at Fleet & Family Support Center

Baked Sweet Potato Casserole from the team oPatriot Guard Riders
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A memonMaiissa Martinell
Petty Offjc@ited States Navy

OUR JOY!

~

Submitted by Gold Star Mother Clarissa Martinelli, as wel | erdire falgt.r i s s

fiThisisMar i ssads f-8ananakudding.desser
However, our family did not li& thebanana part!

From being fed this yummy desse

to having me ship it to places
missyousovermuc h o, this was Mar,j ssabd
wrapping her etmndlliiloveechowody 0 i n Ma

It is hard to prepare it now budn her birthday, through waterfall
of tears, the sound of her voice in my ear and the loving memories in
heart, we celebrate our awesome
Oh, by the vay, her favorite meal to go along with this amazing dessert is

Crusty Seasoned Southern Fried Catfish, Rice, Fresh Tomatoes, Collard Greens, and Johnny
Cake Corn Bread!

Forever in Our Hearts!
Dad, Mom, Biancha,Sophia & Nicolas
The Furry Kids 1 Sadie, Hachi & Cookie




Treats & Desse

MARTI NE S BANANA PUDDINO

(Please no banand}

Ingredients:

1 can Eagle Brand Sweetened Condensed Milk
14 ouncesof Water (useéheempty milk can)

3 EggYolks

1 102 t abpupssedouons Al |
3 tablespoosSugar

3 tablespoons Pure Vanilla flavoring

1 box Nilla Wafers

Directions:;

Step 1:Pour Eagle Brand Condensed milk into double boiler pot. Fill empty milk canmaitr
and pour into condensed milk.

Step2: Beat 3 egg yolkand add to mixturé stir until well blended.

Step3: Add enough water to the flour to make a slurry. Add to the cu§tard steps 1 and 2)
andmix thoroughly.

Step4: Ensure there is water in the bottom bopan. Stiroften,as the custardill beginto
thicken Cook to your desired consistency. Add sugar and vanilla flavoring.

Step5: Stir to mix thoroughly. Line thedesired dish with Nilla wafers (bottom and sidéxur
custard on top of wafers. o@tinue alternatin¢gayers ending with Nilla wafers.

May each spoonful melt away youwroubles, if only for one bite!
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Amemonypaini el fABagndo
Petty Offjc@ifed Stzes Navy

¢ Pa
.\‘ “. M |

Submitted by Gold Star Spousedyle | i ssa Bi ddl e Bl ack, Wife

AGr owi ng up i n rural Ohi o, this recipe
mother made them every Christmas season. Dan LOVED chocolate. | remembe&revhen
were newly married, and on a very tight enlisted budget, when he would want chocolate,
he would go into the refrigerator and literally squeeze the chocolate syrup directly into his

mouth. It was wonderful having someone love and appreciate chocslateeh | did!

I miss him every minute of every day and wonder where we would be together if he

hadnot been called Home so00soon. | | ook



Treats & Dessi

DA N@BCKEYES

Ingredients:

1 boxPowderedSugar

12 auncejar of SmoothPeanutButter
1 1/3 stickButteri melted

1 120z package ofhocolateChips
Y4 cupparaffin

Directions:

Step 1:Mix together the powdered sugar, peanut butter, and melted bMiiteure will be dry.

Step 2:Then roll into snall balls.

Step 3:Place on wax/parchment paper or cookie shigtatl.

Step 4:Melt 12 auncesof chocolate chips and &up paraffin in double boiler.

Step 5:Take toothpick and dipachball in chocolate, leaving small circle at top so you can see peanu
butter.

Step 6:Chill and enjoy!
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A memory@tmy M. Barrett,
Petty Offjc@ifed States Navy

Submitted by Gold StarMother, Linda Weir Jacobi, Mother of Jeremy M. Barrett.

Jeremy was a Deep Sea Diver and Underwater Weldefamily in lowa would bring

pies when he was stationed in Pearl Harbor.

ARJeremy al ways wanted homemade pumpkin
them to take with uéback in the day when you could still take things on the airplane), and
transported to Oahu in a cooler with me when we visited back in 2002 (the pies thawed in
transit so they were ready to eat upon arrival).

| recall Jeremy was sharing a house witht8os and he quickly informed his
roommates that if they touch the pies, they di@ke other foods we brought were sharable,

but don't mess with his homemade pumpkin @ies!



Treats & Desse¢

J E RE MYOMNPKIN PIE

Ingredients:

1 cup prepared Pumpkin

2 Eggs 2/3 cup Milk,(Evaporated or condensed for a sweeter pie
2/3 cup Sugar (browpacked or white) 1/4 teaspoon Salt

1/4 teaspoon Ginger 1/4 teaspoon Nutmeg

1 teaspoon Cinnamon 1/8 teaspoon Cloves

Crust:

1 1/2 cyp Flour Pinch of Salt

1/2 cup Shortening 1/4 cupCold Water

Directions:

Step 1:Preheat oven to 350 degre€d.eate homemade crust.
To create homemade crushkix together flour, salt, shortening and cold water. Then roll airte in
pie tinsand press edges to ensure even layakes 1 double or 2 singbee crusts

Step 2:To prepare pumpkin: use any firm baking pumpkin (they are a smaller pumpkin in size), cut
baking pumpkin in half placing flat side down on deep cookie sheet and bizk@ degrees until soft,
remove flesh from your pumpkirDon't use skin or seedfrain and mashFirmly pack pumpkin when
measuring, being sute drain off any excess liqui@r if you don't want to mess with the baking of a
fresh pumpkin, you use oman of prepared pumpkin from the store).

Step 3:To prepare pie filling: combine eggs, cooked pumpkin, milk, sugar, salt, ginger, nutmeg,
cinnamon, and cloves in blender or mix&end until smooth.

Step 4:Pour into crust and bake at 375 degreed fominutes, then reduce to 350 degrees for remainder
of baking tim& 45 to 55 minutes
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A memoryiiafah Farrell
Petty Offjc@ifed States Navy

Submitted by Gold StarMother, Keri Farrell , Mother of Micah Farrell .

Micah servedaaMac hi ni st 6s Mate in the Navy, h

Peanut Butter Pigecipe in his honor.

fiMicah always enjoyed this simple, but yummy, pie. He wasydvimpressed with it

and | never told him how simple it was to make.



Treats & Desse¢

PEANUT BUTTER PIE

Ingredients:
1 cup of Peanut Butter
1 cup Powdered Sugar

1 8 ounce Cool Whip
1 preparecbr homemadgraham creker Pie Crust

Directions:

Step 1:Prepare graham cracker pie crust.
Step 2:Mix the peanut butter, powdered sugar and cool whip together until well blended.
Step 3:Spreadfilling in a graham cracker pie shell.

Step 4:Refrigeratebefore serving.
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A memory@iderick Henry Eissler,
Midshipmaiied States Navy

Submitted by Gold Star Mother,Helene Eissler, Mother of Frederick H. Eissler.

fiFreddy loved to spend timeitiw his family during the holidays. Thanksgiving and
Christmaswere always special. Every year | made plates full of holiday treats that would
be inhaled byrreddy and his four sisters and shared with family and friends.

Freddy would want us tcontinue arr holiday traditions so we have. But we added a
special remembrance ofhimbyr ect i ng Freddyds own Chri st

new ornaments every year so heegebrated toa



Treats & Dess¢

FREDDWE&LSIO DOLLIES

Ingredients:

One stick oButter (Y2 pound)

16-ounce bag oSemisweetChocolateChip morsels
1 % cups shreddedoconut

1 % cups chopped/alnuts

1 can (14ounce$ SweetenedCondensedilk

1 % cups ofsrahamCrackerCrumbs

Directions:

Step 1:Begin by meltng the stick of butter in a glass pan (9x13 inch) in oven at 350 degrees. Remove
from oven when meltedtry not to brown the butter.

Step2: Add to the melted butter 1 %2 cupsgsbham cracker crumbs. Combine the graham cracker
crumbs and melted buttey lising a forko mat the two together to form the base spread evenly across
the bottom of the pan.

Step3: Add onecan of sweetened condensed milk on top of the graham cracker base. Try to cover the
wholebase.

Step4: Next spreademisweetchocolde dhip morsels across the taggdd as much as to yotaste.

Step5: Add the chopped walnutsagain adding according to your taste.

Step6: Last spread ovdpp the coconut to taste. Use a fork to press the mixture together.

Step7: Place in oven to baka 350degrees for 2025 minutes or until coconut edges start to turn light
brown. Remove from oveand allow to cool.

Step8: Cut into squares and then enjoy! A simple and quick treat to delighhptiday guests!
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A memorKaostofer L. Guy,
Petty Offiogied states Navy

dei2a

Submitted by Gold StarMother, Sherry Guy, Mother of Kristofer L. Guy .

Kristofer L. Guy served as a First Class Petty Offinghe United States Navy; he was
beloved by his family and his shipmates, and will always be honored and remembered.

His mother has shared a wonderful recipe for Blueberry Cheese Pie withmtthis

memory:

fiMy son loved this so much that every time hes\wame on leave, his Grandmother

made sure that he got a whole pie to himself.



Treats & Desse¢

S6 BLUEMBEHESRRKIE

KR
Ingredients:
Crust:
2 cupsHour
2 sticksButter
1/2 cup finelychoppedNuts

2 tablespoosiSugar

Filling:

8 ounces softenegdreamCheese
2 cups powdere8ugar

1 teaspoowvanilla

2 packages dbreamWhip

1 canBlueberryPie Filling

Directions:

Step 1:To make the crust, mix together 2 cups flour, 2 sticks butter, 1/2 cup finely choppeahau?s,
tablespoons sugar and press into 2 pie pans, then bake for 15 minutes at 350 degrees.

Step2: To make the filling, nx dream whip accoidg to package directions and thesidthe rest of the
ingredientqgcream cheese, sugar, vanilla)

Step3: Pou into the pie shells and cover with 1 can of blueberry pie filling.

Step4: Chill for at least 1 hour.
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A memory@dbriel A. Olivero,
Petty Offjceied States Navy

Submitted by Gold StarMother, Martha Dominguez, Mother of Gabriel A. Olivero

This wonderful recipe was sharalbngwith family phots of youngGabriel makng
doughnuts, a family photaken rght before Gabriel joined the Navin€ludingGa br i el 0
s ster EI ba, Ga,br Gab rois eMiadhg,and@abrid}eamhone of
Gabriel cooking with friends

fiGabriel loved to cook and bake. When he wasnifege,he used to watch cooking
shows and share recipes with iiéhile in the Navy in Okinawa, Japan, he organized a
BBQ and cooked for 50 of his fellow service members and friends. It was so nice to see

him enjoying the preparation to cook for th@éntess thara week before his passing.

For fun, we would try to guess the ingredients in a dessert from a local French bakery
in Cary, North Carolina,La Farm. | tried the following recipe and he loved it. The taste

and consistency of the two tarts are slightly different but just as good!



