
Tuesday, April 9, 2013 



Welcome to the Taste of Home Cooking School! 

 
Taste of Home showcases the exchange of authentic family-favorite recipes 
handed down over generations and shared among loved ones. Recipes are 
practical because they're from home cooks—not gourmet chefs—and 
feature familiar, everyday ingredients; clear, beautiful photos; and easy-to-
follow, step-by-step instructions. Each recipe is individually tested by 
culinary experts. Taste of Home fosters a strong and loyal sense of 
community among like-minded home cooks of all ages, who share food 
preparation secrets and tips, humorous and heartwarming anecdotes. And, 
produces more than 300 cooking schools around the country each year. 
 
We are so pleased to bring Taste of Home Cooking School back to Fort 
Collins! 
 
Townsquare Media Group is a diversified media, entertainment and digital 
marketing services company that owns and operates radio, digital and live 
event properties. We specialize in creating and distributing original 
entertainment, music and lifestyle content with assets spanning 242 radio 
stations, >250 local companion websites in 51 small to mid-sized markets, 
>350 live music and non-music events annually.  
 
We create unique events and incredible experiences in Northern Colorado.  
 
As the 5th largest market in the Townsquare Media portfolio and the 
stations with the greatest combined audience market share, the Northern 
Colorado events team has access to the tools, contacts, guidance and 
resources of experts across the country to exceed your expectations.  You 
just can't reach more of your target audience by working with anyone else 
in the region! 
 
Learn more about Townsquare Media at: www.townsquaremedia.com 
CONTACT US AT: NoCoEvents@townsquaremedia.com   970.674.2754 
 

K99 | TRI 102.5 | 99.9 The Point | 94.3 Loudwire 
+ web + events + mobile = Main Street's Growth Engine 

 

Thank you to all of our sponsors. 
Thank you to our devoted listening audience. 

Thank you for joining us this evening.  We hope you enjoy the show! 
 

 
Townsquare Media Northern Colorado   970.674.2754 

Don’t Miss These Incredible  

Townsquare Media Live Events in Northern Colorado  

VISIT:   
 

K99.com – Tri1025.com – 999ThePoint.com – 943Loudwire.com 
 

to keep up with the fun! 



Order of Show 
 
 

5:00- 7:00pm Local Cook’s Tour Expo in the Canyon West Ballroom 
 
7:00pm Welcome to the Taste of Home Cooking School! 
 Our emcee D Dennison kicks off the show 
 Kristi presents the first six recipes  
 
8:15pm Stretch & Win! Win incredible door prizes 
 D’s Rescue Recipe Roundup winners announced 
 
8:30pm Kristi presents the final four recipes  
 and gives away door prizes from our national sponsors 
 
9:15pm Stretch & Win! Win incredible door prizes 
 
9:20pm Showcase!  Kristi gives away the recipes prepared 
 during the show. Certificates will be presented to the
 winners and food items will be picked up at the 
 conclusion of the show.  

Associate Degree in Culinary Arts from 
Ricks College, Rexburg, Idaho. Kristi 
previously worked as an independent 
kitchen consultant and for a national 
bakery chain.  
 

She is originally from Othello, 
Washington and now resides near the 
Salt Lake City, Utah area. 

Meet Kristi Larson 
Our Culinary Specialist 
 

Kristi is a Territory Manager/Culinary Specialist for Taste of Home 
Cooking School.  
 

She earned a Bachelor of Science degree in  
Family and Consumer Science Education  
from Brigham Young University – Idaho and 

Hospitality Management & Culinary Arts Degree program 

Advanced Culinary Arts 
Restaurant  Management 

Hotel Management 
Special Events Planning 

www.frontrange.edu  
/Fields-of-Study/Hospitality-Management-Culinary-Arts-Degree/ 

Thank you to the students of Front Range Community College’s 
Hospitality Management & Culinary Arts program 

 who helped with advance prep and assisted the chef during tonight’s show. 



The Good Morning Guys: BRIAN GARY, SUSAN MOORE and 
TODD HARDING. Northern Colorado’s #1 Morning Show for the 
last two decades  5 – 10am Weekdays 

Hosted by Gregg (Free Beer) Daniels and Chris (Hot Wings) 
Michaels with Eric Zane, producer Joe Gasmann and producer 
Steve McKiernan.  Weekdays  5-10am 

Townsquare Media Stations & Personalities 

D DENNISON 
10am-3pm Weekdays 

CHARLEY BARNES 
3 – 7pm Weekdays 

TASTE OF COUNTRY NIGHTS 
7pm – Midnight Weekdays 

LIA KNIGHT 
Midnight – 5am Weekdays 

DREW 
3 -7pm Weekdays 

DAVE JENSEN 
10am – 3pm Weekdays 

DELILAH 
7 – Midnight Weekdays 

BEANO 
3 -7pm Weekdays 

DEREK 
5 -10am Weekdays 

KAMA 
10am-3pm Weekdays 

BUTCH 
3 -7pm Weekdays 

Wake up with PAUL WOZNIAK and SUSAN MOORE on 
Northern Colorado’s favorite @ Work Network.  Weekdays 5-
10am  



Our Best Quick Dinner Ideas & Simple Recipes 

D’s Recipe Rescue 
From the Kitchen of: D Dennison   Serves: Listeners of K99 

This evening’s emcee, D Dennison is the ultimate foodie. She 
indulges this love of cooking online by sharing recipes and 
photos with her devoted listening audience. Have a great recipe 
to share with D Dennison? Submit your favorite recipe on 
K99.com. D occasionally cooks fan recipes and features them on 
the site to share with everyone! 

15 Minute Meals 30 Minute Meals 60 Minute Meals 

Main Dishes Appetizers & Snacks Side Dishes 

from the   
of: Chris Bass, Fort Collins CO 

Asian Chicken Wraps KITCHEN  

Our Featured Recipe Rescue Finalists: 

from the   
of: Rachel McCarter , Windsor  CO 

Yummy Crockpot Pork  KITCHEN  

• 4 boneless/skinless chicken breasts  

 chopped small  

• 2- green onions chopped fine 

• 2 jalapenos chopped fine seeds and all 

• ½ c soy sauce. 

• 1 tbsp garlic chili sauce 

• ¼ c rice wine vinegar 

• Add garlic salt, pepper, Sriracha to taste 
 

Mix together and let marry.  Mix sauce and put in container with a spout. Cook chicken mix over relatively 

high heat to cook quickly. When almost done boil a package of rice noodles for four minutes. Serve in 

lettuce wraps with chicken, noodles and sauce. 

 Make sauce: 

• Equal parts soy sauce/rice vinegar 

• 1 jalapeno 

• 2 green onions diced 

• 1 roma tomato diced 

• 1 tsp garlic chili sauce 

• 1 tsp sugar 

• Sriracha 

• 4 lb lean pork loin roast 

• black pepper, to taste 

• 3-4 Golden Delicious apples,  

 cored and cut into 8 slices 

• 1 cup white wine  

• ½ cup brown sugar replacement  

• 3 teaspoons ground ginger 
 

Preheat broiler. Season pork roast with pepper. Place 

on a rack in a shallow roasting pan. Brown on all sides 
under the broiler to remove excess fat. Drain well. 

Put apple pieces at the bottom of the crock 

pot and set the roast on top. Combine wine, 

brown sugar replacement and ginger in a 

small bowl . Whisk to combine. Pour over the 

roast. Cover and cook on HIGH for 1 hour. 

Reduce heat to LOW. Cook 8-10 hours. Pork 

should be falling apart! Stir during the last 

hour . 
 

Serve with rice, a nice salad or carrots on the 

side. 

http://forums.provida.com/6weekbodymakeover/cookingwithwine_1869967/reply.html
http://forums.provida.com/6weekbodymakeover/brownsugarsubstitute_2198600/reply.html


Taste of Home Cooking School Door Prizes 

Thank you to our incredible sponsors for adding extra fun to our 
evening. The following prizes will be given away tonight. You must 
be present to win. 

Anheuser-Busch (Bud Light Lime) 
Bud Light Lime Chair 

 

Johnsonville 
Sur la Table Stoneware Bakers Set 

 

Mrs. Dash    
Basket of 10 full-size seasoning 

mixes/2 full-size seasoning blends 

 
Mushroom Council 

Ninja Express Chopper by Shark 
 

Ortega 
Gift bag filled with Ortega products 

 

Saladmaster 
Baking and serving dish 

 

Shop Taste of Home 
Hanging utensils 

Professional meat tenderizer 
 

Pinot’s Palette 
A gift basket with a painting class gift 

certificate, 2 Pinot's Palette wine 
glasses and a bottle of excellent wine 

 
J Days Appliance & Mattress 

$400 certificate towards  
the purchase of a new appliance 

of your choice 
 

foodies! Culinary Academy 
Beautiful basket of kitchen tools and 

a gift certificate for Culinary Academy 
lessons for two. 

Taste of Home 
Cookbooks/Special Publications: 
Best Loved Recipes - Best Loved 

Healthy Recipes - TOH Cooking School 
Grill It!  - Busy Family Favorites - Most 

Requested Recipes 2013 - TOH 
Cupcakes, Muffins, and More - 

Spring’s Best - Diabetes 

 
Crossroads Hyundai at Centerra 

Great Grocery Giveaway 
The guess closest to the actual value 

takes the groceries home tonight! 
Please fill out an entry! 

 
Townsquare Media Live Events 

4 tickets to the  
Front Range Food Show 

4 tickets to the Great Colorado 
Outdoors Show 

2 Seller Booths to  
Colorado’s Largest Yard Sale 

 
Renewal by Andersen 

A month of house cleaning services 
provided by Positively Forth Cleaning 

 
Advanced Animal Care of Colorado / 

Dog Tales Activity Center 
The Ultimate Dog Lover’s Basket:  

A Doggy Spa Gift Certificate (more 
than $350 value) and an assortment 

of treats and toys! 
 

Rocky Mountain Olive Oil  Company 
Beautiful rustic basket filled with 

pasta,  garlic blend and two olive oils. 

from the   
of: Christina Mick , West Virginia 

KITCHEN  

from the   
of: Doreen, Greeley CO 

KITCHEN  

from the   
of: Lori Hiatt, Broomfield CO 

KITCHEN  

Tater Tot Casserole 

Texas Caviar (Cowboy Salsa) 

Enchilada Casserole 

• ½ c chopped onion 

• 1 bunch green onions 

• 2 medium-size tomatoes, chopped 

• 1 green bell pepper, chopped 

• ½ c fresh parsley 

• 2 garlic cloves, minced 

• 1 can shoe-peg corn, drained 

• 2 cans black-eyed peas, drained 

• 1 small bottle Italian salad dressing 

Combine and enjoy with tortilla chips. 

• 4 – 6 chicken breasts boiled in chicken broth and shredded  

• 1 Large family-size can of Cream of Chicken soup 

• 1 16oz container of sour cream 

• 1 7oz can diced green chilies (two if you like it really spicy) 

• 2 c sharp cheddar cheese shredded  

• 3/4 bag of tortilla chips broken into large pieces 

 

Cook Chicken in chicken broth till tender, drain, cool and shred chicken.  Place cream of chicken 

soup, sour cream and green chilies in large pot and heat through until warm.  Add shredded 

chicken and the broken tortilla chips, mix well and place in a 9 x 13 casserole dish that has been 

sprayed with Pam, cover with shredded cheese and bake in a 350 degree oven for 30 – 45 

minutes or until cheese is bubbly. 

• 2 lbs lean ground beef 

• 2 eggs, beaten 

• 1 to 1 1/2 c unseasoned bread crumbs 

• 2 TBLS Worcestershire sauce 

• 1 TBLS A1 steak sauce 

• 1/3 to 1/4 c ketchup  

• 1 bag of extra crispy tater tots  

• 1 lb shredded sharp cheddar cheese 

• 2 can cream of mushroom soup 

• 1 tsp salt 

• 1 tsp black pepper 

• 1 TBLS garlic powder 

• 1/4 c milk 

In a large bowl combine ground beef, beaten egg, salt, 

pepper, garlic, ketchup, steak sauce, Worcestershire 

sauce and bread crumbs. Mix together until blended 

and slightly stiff. Bake meatloaf at 350 degrees for 

about an hour to an hour in a half. 

  

In a small bowl combine soup and milk until creamy. 

When the meat loaf is done, drain grease carefully 

from the pan then scatter the tater tots all over the 

tops and sides. Bake for another 30 - 45 minutes. 

Once done, pour the soup mix over  whole loaf and 

tots then layer on the cheese. Bake for 20 minutes or 

until cheese is just browning or melted. 



featuring 

Chef James Tahhan 
Telemundo Network’s 

¡Levántate! 

 
 

and other featured  

celebrity and local chefs,  

food producers  

and great kitchen items. 

 

Northern Colorado’s largest  

try  and buy culinary experience 

featuring retail, live music, demonstrations, seminars and  

delectable indulgences! 

Saturday, November 9, 2013 

at The Exhibition Halls of 

Tickets go on sale August 1, 2013 



Thank you to our national sponsors 

of this evening’s Cooking School! 

www.budlightlime.com 

www.gallofamily.com 

www.johnsonville.com 

www.mrsdash.com 

www.mushroominfo.com 

www.Ortega.com 

www.shoptasteofhome.com 

Sponsor of tonight’s Month of House Cleaning giveaway  
by Positively Forth Cleaning 

We do windows. 

5832 South College Avenue in Fort Collins     970-493-2212 






