
 
 

Enormous Elephant Ears: 
You NeedYou NeedYou NeedYou Need::::    Refrigerator Biscuit, Spray Butter, SRefrigerator Biscuit, Spray Butter, SRefrigerator Biscuit, Spray Butter, SRefrigerator Biscuit, Spray Butter, Sugarugarugarugar                                                                                                                        

and Cand Cand Cand Cinnamoninnamoninnamoninnamon    

1.1.1.1. Flatten 1 biscuit in the palm of your hand. Flatten 1 biscuit in the palm of your hand. Flatten 1 biscuit in the palm of your hand. Flatten 1 biscuit in the palm of your hand.     

2.2.2.2. Gently place biscuit on Gently place biscuit on Gently place biscuit on Gently place biscuit on baking panbaking panbaking panbaking pan. . . .     

3.3.3.3. Shape biscuit to resemble an eShape biscuit to resemble an eShape biscuit to resemble an eShape biscuit to resemble an elephant's ear. lephant's ear. lephant's ear. lephant's ear.     

4.4.4.4. Spray butter on top of the biscuit. Spray butter on top of the biscuit. Spray butter on top of the biscuit. Spray butter on top of the biscuit.     

5.5.5.5. Sprinkle cinnamon sugar on top.Sprinkle cinnamon sugar on top.Sprinkle cinnamon sugar on top.Sprinkle cinnamon sugar on top.    

6.6.6.6. Place in oven and bake for 10Place in oven and bake for 10Place in oven and bake for 10Place in oven and bake for 10----12 minutes12 minutes12 minutes12 minutes                                                                            
according to directions on the biscuit can.according to directions on the biscuit can.according to directions on the biscuit can.according to directions on the biscuit can.        

    

Easy Egg Salad Sandwiches: 
Combine Combine Combine Combine 6 hard boiled eggs6 hard boiled eggs6 hard boiled eggs6 hard boiled eggs (mashed), 1/ (mashed), 1/ (mashed), 1/ (mashed), 1/3 c. mayonnaise, 3 c. mayonnaise, 3 c. mayonnaise, 3 c. mayonnaise,     

1 tsp. salt and a dash of pepper.  1 tsp. salt and a dash of pepper.  1 tsp. salt and a dash of pepper.  1 tsp. salt and a dash of pepper.      
Add in any of the following: Add in any of the following: Add in any of the following: Add in any of the following:     

1/4 c. chopped green pepper 1/4 c. chopped green pepper 1/4 c. chopped green pepper 1/4 c. chopped green pepper     
1/4 c. chopped celery1/4 c. chopped celery1/4 c. chopped celery1/4 c. chopped celery    
1/4 c. sliced green onions1/4 c. sliced green onions1/4 c. sliced green onions1/4 c. sliced green onions        
1 T. sweet pickle relish (drained) 1 T. sweet pickle relish (drained) 1 T. sweet pickle relish (drained) 1 T. sweet pickle relish (drained)     
3/4 c. chopped ripe olives3/4 c. chopped ripe olives3/4 c. chopped ripe olives3/4 c. chopped ripe olives    
Serve on bread.Serve on bread.Serve on bread.Serve on bread.    

 
 

 

 
Ee Week Cooking 

Also make 
Enchiladas or 
Egg Rolls for 
an Ee Week 

evening dinner. 


