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Every recipe in this cookbook 
was shared with the Foundation 
by someone who feels a special 
connection to adoption. We 
hope these dishes bring your 
family as much joy as they have 
brought to others.
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Artichoke Dip

SHARED BY: KATE (SC)

Warm, bubbly, and perfect for sharing, it’s an easy go-t 
 for casual gatherings and classic entertaining alike.

Makes: 2 cups  |  Prep: 5 minutes  |  Bake: 20–25 minutes

Ingredients�
	
 1 (8 oz.) can artichoke hearts, drained and finely chopped
	
 1 cup mayonnaise
	
 1 cup grated Parmesan cheese

Directions
1.	 Preheat oven to 325°F.

2.	 In a medium bowl, stir together artichoke hearts, mayonnaise, and Parmesan 
cheese until well combined.

3.	 Spread mixture evenly into an 8×8-inch glass baking dish.

4.	 Bake for 20 to 25 minutes or until hot and bubbly.

5.	 Serve warm with crackers.

Tip: For extra flavor, lightly brown the top under the broiler for 1–2 minutes 
before serving.
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Laura’s 
Famous Meatballs

LAURA (OH)SHARED BY:

The perfect way to bring everyone together!

Makes: 24  |  Prep: 10–20 minutes  |  Bake: 20–25 minutes

Ingredients�
	
 2 lb. ground chuck or ground beef  
	
 2 eggs
	
 ¾ cup quick oats or dry breadcrumbs  
	
 ½ cup milk   
	
 ¼ cup grated Romano cheese 
	
 2 Tbsp. olive oil
	
 2 Tbsp. chopped parsley
	
 1 tsp. garlic powder
	
 1 tsp. onion powder
	
 1 tsp. dried oregano 
	
 ¼ tsp. salt

Directions
1.	 Preheat oven to 400°F. Line a rimmed baking sheet with foil and lightly coat 

with nonstick cooking spray. 

2.	 In a large bowl, combine ground beef, eggs, oats, milk, Romano cheese,  
olive oil, parsley, garlic powder, onion powder, oregano, and salt. Mix gently 
until combined. 

3.	 Using a scoop or spoon, shape mixture into 1½-inch balls. Arrange evenly on 
prepared baking sheet. 

4.	 Bake, uncovered, 20 to 25 minutes or until golden brown and cooked through 
(160°F). 

5.	 Optional: For a softer texture, skip baking and simmer meatballs in marinara 
or Sunday sauce at least 30 minutes, up to 3 hours. 
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Cranberry Chicken

BARBARA (MA)SHARED BY:

If you aren’t into turkey on Thanksgiving,  
this cranberry chicken could be your new go-to!

Serves: 6  |  Prep: 5–15 minutes  |  Bake: 40–45 minutes

Ingredients�
	
 2 lb. boneless chicken breasts or thighs
	
 1¼ cups diced onion
	
 1 can (14 oz.) cranberry sauce, whole berry or jellied
	
 ½ cup ketchup
	
 ¼ cup packed brown sugar
	
 1 Tbsp. vegetable oil

Directions
1.	 Preheat oven to 350°F. Lightly grease a 13x9-inch baking dish; set aside. 

2.	 In a medium saucepan, heat oil over medium heat. Add the onion and cook 
until it becomes translucent, approximately 5 minutes. Stir in the cranberry 
sauce, ketchup, and brown sugar, and cook while stirring until the ingredients 
are well blended. 

3.	 Arrange chicken in prepared dish. Pour cranberry mixture evenly over chicken. 

4.	 Bake, uncovered, 40 to 45 minutes or until chicken is no longer pink (165°F). 
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Easter Pie

ROBBIN (FL)SHARED BY:

If you love cheese, you’ll love this Easter Pie!

Serves: 8–10  |  Prep: 15–30 minutes  |  Bake: 1 hour  |  Cool: 1 hour

Ingredients�
	
 1 package refrigerated pie crusts (such as Pillsbury)
	
 4 eggs
	
 2 lb. whole-milk ricotta cheese  
	
 8 oz. shredded mozzarella cheese  
	
 2 oz. grated Romano cheese
	
 2 oz. grated Parmesan cheese
	
 Chopped ham, to taste  
	
 Cubed prosciutto, to taste 
	
 Salt, pepper, garlic powder, and parsley, to taste

Directions
1.	 Preheat oven to 350°F. Lightly coat a 9-inch springform pan with nonstick 

cooking spray; set aside. 

2.	 On a lightly floured surface, roll out one pie crust to form a thin layer. Fit into 
prepared pan, pressing onto bottom and sides. 

3.	 In a large bowl, whisk together ricotta and eggs until smooth. Stir in 
mozzarella, Romano, Parmesan, ham, and prosciutto. Batter will be thick and 
lumpy. Season with salt, pepper, garlic powder, and parsley; mix well. 

4.	 Spoon filling into crust, spread evenly with a spatula. 

5.	 Roll out second crust. Place over filling; seal edges. For a festive touch, cut 
into lattice strips or use cookie cutters to create spring shapes such as 
bunnies or carrots. 

6.	 Bake 60 minutes. Turn oven off and let pie stand in oven 1 hour as it cools to 
set filling. 

7.	 Serve warm or chilled. Cover and refrigerate leftovers for up to 3 days. 
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Easy Enchiladas

SHANE AND ADRIAN (TX)SHARED BY:

A great recipe to make together with kids!

Serves: 8–10  |  Prep: 10–15 minutes  |  Bake: 15 minutes

Ingredients�
	
 1 lb. ground beef 
	
 1 package (30 count) corn tortillas
	
 1 block (8 oz.) mild cheddar (or pre-shredded, if preferred) 
	
 2 cans (15 oz. each) mild red enchilada sauce
	
 Julio’s Seasoning or any all-purpose Mexican seasoning

Directions
1.	 Preheat oven to 400°F. Lightly grease a 13x9-inch baking dish. 

2.	 Shred cheddar cheese using a box grater; set aside. (Kids can help with this 
step if using pre-shredded cheese.) 

3.	 In a large skillet, cook ground beef over medium heat until browned;  
drain fat, if needed. Season with Julio’s or all-purpose Mexican seasoning. 

4.	 Pour enchilada sauce into a saucepan; warm over low heat. Dip each tortilla 
into sauce to coat. Arrange a layer of coated tortillas in the prepared baking 
dish. Top with a layer of seasoned beef, then a sprinkle of cheese. 

5.	 Repeat layering tortillas, beef, and cheese until all ingredients are used, 
ending with cheese on top.

6.	 Bake, uncovered, 15 minutes or until cheese is melted and bubbly. 
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Gluten-Free  
Magic Cookie Bars

KIM (RI) @PRETTYDELICIOUSLIFESHARED BY:

These easy layered bars are rich,  
chewy, and naturally gluten-free.

Makes: 16  |  Prep: 10 minutes  |  Bake: 25–30 minutes  |  Chill: 30–60 minutes

Ingredients�
	
 1¾ cups gluten-free graham cracker crumbs (about 1 box)
	
 ½ cup unsalted butter, melted (or vegan butter)
	
 1 (14 oz.) can sweetened condensed milk*
	
 1 cup unsweetened coconut flakes
	
 8 oz. dark chocolate chips
	
 1 cup chopped pecans or nuts of choice

*�Substitute sweetened condensed coconut milk, or coconut cream mixed with 
1–2 teaspoons maple syrup.

Directions
1.	 Preheat oven to 350°F. Line an 8×8-inch or 9×13-inch baking pan with 

parchment paper, extending paper over edges. (Smaller pan makes  
thicker bars.)

2.	 Place graham crackers in a food processor; process until finely crushed. 
Transfer crumbs to prepared pan. Drizzle with melted butter and press firmly 
into an even layer.

3.	 Pour sweetened condensed milk evenly over crust. Top with chocolate chips, 
coconut, and nuts.

4.	 Bake 25 to 30 minutes or until lightly golden and chocolate is melted.

5.	 Cool completely in pan. Chill 30 to 60 minutes before cutting into bars.
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Pumpkin Roll with 
Cream Cheese Filling

SHARED BY: RYLEE (UT)

A lightly spiced pumpkin cake rolled around a smooth cream cheese 
filling and finished with a simple dusting of powdered sugar.

Makes: 1 roll  |  Prep: 20 minutes  |  Bake: 15 minutes  |  Chill: 1 hour

Ingredients�
Pumpkin Cake

	
 5 eggs
	
 1 cup sugar
	
 1¼ cups all-purpose flour
	
 ¾ tsp. ground cinnamon
	
 1 cup canned pumpkin
	
 1½ tsp. baking soda

Filling
	
 3 Tbsp. butter, softened
	
 12 oz. cream cheese, softened
	
 1¼ tsp. vanilla extract
	
 1½ cups powdered sugar, plus more for dusting

Directions
1.	 Preheat oven to 375°F. Grease a rimmed baking sheet; line with wax paper  

and grease paper.

2.	 In a large bowl, beat eggs and sugar until thick. Stir in pumpkin.

3.	 In a separate bowl, whisk together flour, cinnamon, and baking soda. Add to 
pumpkin mixture; mix until just combined.

4.	 Spread batter evenly into prepared pan. Bake 15 minutes or until cake springs 
back when lightly touched.

5.	 Dust a clean kitchen towel with powdered sugar. Turn cake out onto towel, peel 
off wax paper, and roll cake up in towel from a short side. Cool completely.

6.	 For filling, beat butter and cream cheese until smooth. Beat in vanilla and 
powdered sugar until creamy.

7.	 Unroll cake; spread filling evenly over cake. Re-roll.

8.	 Dust with additional powdered sugar. Refrigerate 1 hour before slicing.
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Strawberry Delight

KASEY (KY)SHARED BY:

It’s berry, berry good!

Serves: 12  |  Prep: 15–20 minutes  |  Bake: 10–15 minutes  |  Chill: 1 hour

Ingredients�
Crust

	
 2 rolls refrigerated sugar cookie dough (such as Pillsbury)

Filling
	
 1 package (8 oz.) cream cheese, softened
	
 1 container (8 oz.) frozen whipped topping, thawed

Topping
	
 1 lb. fresh strawberries, sliced
	
 1 cup prepared strawberry glaze

Directions
1.	 Preheat oven to 350°F. Lightly coat a 13x9-inch baking dish with nonstick 

cooking spray. Press cookie dough evenly into bottom of dish to form crust. 
Bake 10 to 15 minutes or until golden brown. Cool completely. 

2.	 In a medium bowl, beat cream cheese with an electric mixer until smooth. 
Fold in whipped topping until fully incorporated. Spread mixture evenly over 
cooled crust. 

3.	 In a separate bowl, stir together strawberries and glaze until coated. Spoon 
strawberry mixture evenly over cream layer. 

4.	 Cover and refrigerate at least 1 hour or until set. 
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Pumpkin Chocolate Chip 
Bread

THE DOUGHERTYS (NY) @DOUGHERTYDOZENSHARED BY:

A classic, ultra-moist pumpkin bread  
generously studded with chocolate chips.

Makes: 3 loaves  |  Prep: 15 minutes  |  Bake: 1 hour

Ingredients�
	
 3⅓ cups all-purpose flour
	
 3 cups granulated sugar
	
 1 cup vegetable oil
	
 ⅔ cup water
	
 1 (15 oz.) can pumpkin puree
	
 4 large eggs
	
 2 tsp. baking soda
	
 1 tsp. ground cinnamon
	
 1 tsp. ground nutmeg
	
 1⅓ tsp. salt 
	
 1 (12 oz.) bag semisweet chocolate chips

Directions
1.	 Preheat oven to 350°F. Grease or spray three 8x4-inch loaf pans.

2.	 In a large bowl, combine flour, sugar, oil, water, pumpkin, eggs, baking soda, 
cinnamon, nutmeg, and salt. Mix until smooth.

3.	 Fold in chocolate chips.

4.	 Divide batter evenly among prepared pans.

5.	 Bake for 1 hour or until a toothpick inserted near the center comes  
out clean.

6.	 Cool in pans for 10 minutes. Remove loaves and cool completely on  
wire racks.
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Southern Buttermilk 
Biscuits

SHARED BY: PJ AND THOMAS (TN)

Tall, flaky, and deeply comforting, these classic Southern biscuits 
come together with just three ingredients and a very hot oven.

Makes: 8–10 biscuits  |  Prep: 10–15 minutes  |  Bake: 10–12 minutes

Ingredients�
	
 2 cups White Lily self-rising flour, plus additional for dusting
	
 ½ cup fat (½ unsalted butter and ½ Crisco shortening)
	
 1 cup cold buttermilk

Directions
1.	 Preheat oven to 500°F. Lightly grease a cast-iron skillet with butter or 

shortening; set aside.

2.	 Place flour in a large bowl; make a well in the center. Add butter, shortening, 
and buttermilk. Stir gently in the center to combine.

3.	 Gradually draw flour from the sides into the mixture until a soft, slightly tacky 
dough forms. Do not overmix.

4.	 Turn dough out onto a lightly floured surface. Lightly dust the top with flour 
and fold dough over itself 4 to 6 times.

5.	 Pat dough to ¾-inch thickness. Cut with a floured biscuit cutter, pressing 
straight down without twisting.

6.	 Arrange biscuits in prepared skillet. Bake 10 to 12 minutes or until golden 
brown. Serve warm.

Kitchen Note: Handle the dough gently and keep ingredients cold for the 
lightest, flakiest biscuits.


