


Send completed entry form and your complete recipe
via US mail to MIO COALITION RECIPE ROUNDUP, P.O.
BOX 54386, Oklahoma City, OK 73154 or submit your
recipe at wwwwww..mmiiooccooaalliittiioonn..ccoomm by using the online
entry form provided. Entries received via mail must be
postmarked by May 10th and received by May 10th,
2007. Recipe must be legibly printed or typed and
include your name, address, phone number, e-mail
address (if you have one), recipe name, category you
are entering and the list of ingredients [including
minimum of 2 Made in Oklahoma Coalition products]
with their exact quantities in the order they are used.  

Specific directions (in paragraph form) must include
cookware size, cooking time and temperature and
number of servings should follow list of ingredients.
Incomplete or illegible entries will be disqualified. 

Category Specifications: 
b Mouth Watering Main Entrees- your signature

recipe served Oklahoma Style

b Dig in Desserts- any sweet creation that is a
perfect ending to your elegant or casual gathering

b Authentic 100 year-old recipes- recipes created by
your family that have been circulated for 100 years
in honor of the Oklahoma Centennial

Judging:
Entries will be judged on creativity, taste, ease of
preparation and use of minimum of 2 eligible Made in
Oklahoma Coalition products.
Entries must be newly created and the original recipe
of the contestant. Recipes must be original,
unpublished and may not have previously won any
award or prize.

Prizes:
Up to 7 finalists will be chosen: Best Oklahoma’s Own
Recipe GRAND PRIZE, 1st and 2nd Place
“Mouthwatering Main Entrees”, 1st and 2nd Place
“Dig In Desserts”; 1st & 2nd Place Authentic 100
year-old recipes.

Finalists will be notified no later than May 30th, 2007.
Winners will be informed by phone, mail and/or e-mail

Who Can Enter?
Winners must be residents of Oklahoma and eighteen
years of age. No substitution or transfer of prizes. Only
one individual per entry will be allowed to win grand
prize or 1st place category prizes. Prizes not
redeemable for cash. Made in Oklahoma Coalition is
not responsible for technical failures in entry
transmission or for lost, misdirected or delayed mail.
Contestants submitting recipes consent to use of
name and recipe for publicity purposes without further
compensation. 

No purchase necessary. A purchase does not improve
one’s chances of winning. Void where prohibited. To
prevent the delivery of future mailings of materials for
sweepstakes sponsored by Made In Oklahoma
Coalition, send your name and address to
“Sweepstakes Name Removal”, P.O. Box 54386,
Oklahoma City, OK 73154.

TO ENTER:

Look for Contest Entry Form on inside back cover.



2006 GRAND PRIZE WINNER b Mouth Watering Main Entree
MMaarryy  SShhiivveerrss  b AAddaa,,  OOKK
Steaks:
4 (8-10 oz.) OOkkllaahhoommaa  BBeeeeff  RRiibb  EEyyee  SStteeaakkss
1 (1.5 oz.) package DDaaddddyy  HHiinnkkllee’’ss  OO’’rriiggiinnaall  DDrryy  aanndd  LLiiqquuiidd  SSeeaassoonniinngg
Glaze:
1/2 cup red onion, diced
1/4 teaspoon minced garlic
1/2 cup CCooccaa  CCoollaa
1/2 cup packed dark brown sugar
3/4 cup KKJJ VViinneeyyaarrddss  White Grape Juice
1 tablespoon GGaarrddeenn  CClluubb  CCiiddeerr  VViinneeggaarr
1/3 cup teriyaki marinade & sauce
1/2 teaspoon Tabasco sauce
1 tablespoon cornstarch
1 tablespoon water
For steaks: Sprinkle a light coat of Daddy Hinkle’s dry on both sides of steak. Press it in. Evenly drizzle
Daddy Hinkle’s liquid marinade as desired on both sides of steaks. Let steaks rest at room temperature
for about 20 to 30 minutes. Grill steaks over hot coals or gas grill to desired doneness, turning once.
For glaze: While steak is marinating, bring all glaze ingredients, except cornstarch and water, to a boil
over high heat. Reduce heat to medium. Reduce mixture to half of the original volume, stirring often. Stir
cornstarch and water together in a small bowl. Stir into glaze until mixture thickens slightly. Remove from
heat. Place each steak on a serving plate. Serve glaze on steaks or in small bowls as desired. Serve
immediately. Serves 4.

Photo courtesy of National Cattlemen’s Beef Association

Red Earth O’riginal Rib Eyes
with Maiden Oklahoma Glaze



AAnn  OOrriiggiinnaall  RReecciippee  bbyy  KKuurrtt  FFlleeiisscchhffrreesssseerr

1 package AAddvvaannccee  FFoooodd’’ss  FFaasstt  FFiixxiinn’’  CChhiicckkeenn  BBrreeaasstt  SSttrriippss
1 package Tomato Basil or Spinach Herb Large Flour
Tortillas
1 bag mixed spring salad greens

TTrrooppiiccaall  VViinnaaiiggrreettttee::
2 tablespoons GGaarrddeenn  CClluubb  PPiinneeaappppllee  PPrreesseerrvveess
2 teaspoons rice wine vinegar
1 teaspoon soy sauce
1/4 cup GGaarrddeenn  CClluubb  SSaallaadd  DDrreessssiinngg  oorr
MMaayyoonnnnaaiissee

Prepare the Chicken Breast Strips as directed.
Arrange strips along with the salad greens on
the wrap or tortilla. 

Add some or all of the following:
Chopped Mango
Sliced Red Onion
Fresh Pineapple
(Serves 4)

Tropical
Chicken Wraps



2 cups SShhaawwnneeee  BBeesstt  AAllll  PPuurrppoossee  FFlloouurr
1 tablespoon baking powder
1 teaspoon salt
1 1/3 cups sugar
1/2 cup shortening, softened
1 cup HHiillaanndd  MMiillkk
1 teaspoon vanilla 
2 eggs

Preheat oven to 350 degrees. Sift together flour,
baking powder, salt and sugar. Add shortening,
2/3 cup milk, vanilla and mix to a smooth stiff
batter. Add eggs, 1/3 cup milk and mix to a
smooth, soft batter. Pour into two eight-inch
greased cake pans. Bake at 350 degrees for 25
to 30 minutes. After cooled, frost as desired.

Yellow Daisy Layer Cake



AAnn  AAddaapptteedd  RReecciippee  bbyy  KKiittcchheenn  KKiimmbbeerrlleeyy

1 (28 oz.) bag FFaasstt  FFiixxiinn’’  BBeeeeff  MMeeaattbbaallllss
1 cup GGaarrddeenn  CClluubb  AApprriiccoott  PPrreesseerrvveess
1 cup HHeeaadd  CCoouunnttrryy  BBaarr--BB--QQ  SSaauuccee

Prepare meatballs according to package
directions. Meanwhile, combine Garden
Club Apricot Preserves with Head Country
Bar-B-Q Sauce in a medium saucepan over
low heat. Stir and cook until well combined
and warm. Serve with cooked meatballs.
Enjoy!

KKiittcchheenn  KKiimmbbeerrlleeyy’’ss  TTiipp::  For easy
entertaining, place all ingredients in a crock
pot, cover and cook on low until warm,
glazed and delicious! Serve and enjoy! 

Sweet Bar-B-Q
Meatballs



4 3/4 to 5 1/4 cups unsifted SShhaawwnneeee  BBeesstt  AAllll  PPuurrppoossee  FFlloouurr*
2 teaspoons baking powder*
2 teaspoons salt*
2 tablespoons sugar
2 packages dry active yeast
3/4 cup water
1 1/4 cups HHiillaanndd  BBuutttteerrmmiillkk
2 tablespoons margarine
1 cup BBrraauummss’’  CCooaarrsseellyy  SShhrreeddddeedd  CChheeddddaarr  CChheeeessee
1 egg, slightly beaten
1 tablespoon milk

In a large bowl, thoroughly mix 1 1/2 cups flour, sugar, salt, baking powder and
undissolved dry active yeast.

Combine buttermilk, water and margarine in sauce pan and heat over low heat until liquids
are very warm (120-130 degrees F). Gradually add to dry ingredients and beat two minutes,
scraping bowl occasionally. Stir in cheese and enough flour to make a stiff dough. 

Turn out onto a lightly floured board; knead until smooth and elastic, about 7 to 10
minutes. Divide dough in half and shape into two round loaves. Place on greased baking
sheets. Cover and let rise in warm place until doubled, about one hour.

Mix egg and milk; then brush on loaves. Bake at 350 degrees F for 40 to 45 minutes or
until done. Place loaves on wire racks to cool.
*If using Shawnee Best Self-Rising Flour, omit 2 teaspoons salt and 2 teaspoons baking powder.

Centennial
Cheese Bread



AAnn  OOrriiggiinnaall  RReecciippee  bbyy  KKuurrtt  FFlleeiisscchhffrreesssseerr

8 Bone Rack of Pork (remove meat from bone or
ask butcher to French cut) 
salt and pepper to taste 

PPeeaacchh  GGllaazzee::
1 cup 100% KKJJ VViinneeyyaarrddss  GGrraappee  JJuuiiccee
1 cup GGaarrddeenn  CClluubb  PPeeaacchh  PPrreesseerrvveess

Sear on all sides in hot skillet. Finish in 325
degree oven for additional 45 minutes. Let rest
for 10 minutes. 

Bring peach glaze to boil and reduce to ½ of the
original volume. Add peach glaze and slice.

French Pork Rack
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$$55..0000 OOFFFF
LLuunncchh  oorr  DDiinnnneerr  ffoorr  TTwwoo

wwiitthh  tthhiiss  ccoouuppoonn  oonnllyy
eexxppiirreess  55//3311//0077

Voted Reader’s Choice and Gazette’s
BBEESSTT BBRREEAAKKFFAASSTT

for the past 10 years.
TThhaannkkss  OOkkllaahhoommaa!!

x x x x

1133880011  QQuuaaiill  PPooiinnttee  DDrriivvee
((440055))  774499--33555500



ADA
Yerby’s Appliance
220 W. Main
Ada, OK 74820
580-332-5694

ARDMORE
H & S Appliance
1015 W. Broadway
Ardmore, OK 73401
580-223-7171

COWETA
Morton’s Appliance
120 N. Broadway
Coweta, OK 74429
918-486-3310

ENID
B & J Appliances
210 Randolph
Enid, OK 73701
580-233-0681

GROVE
Grand Home Center
516 W. 3rd
Grove, OK 74344
918-786-9022

HENRYETTA
Burnett Furniture
420 Main
Henryetta, OK 734437
918-652-3381

LAWTON
Rains TV and Appl.
3322 SW. 11th St.
Lawton, OK 73501
580-355-5395

MCALESTER
Southern TV & Appl.
310 E. Chickasaw
McAlester, OK 74501
918-426-0552

MUSKOGEE
Tumble In Appliance
3916 W. Okmulgee
Muskogee, OK 74401
918-682-1581

OKLAHOMA CITY
Harry’s TV Video & Appl.
11110 N. Pennsylvania
Oklahoma City, OK 73120
405-755-4000

POTEAU
Baetz Home Center
601 N Broadway
Poteau, OK 74953
918-474-4255

TULSA
Hahn Appliance Center
6540 E. 41
Tulsa, OK 74145
918-622-6262



Contestant Name: ________________________________________________________

Street Address: __________________________________________________________

City: ________________________ State: ________________ Zip: __________________

Phone Number: (________)__________________ Email: __________________________

Category Entering: (Please Circle One)  
Mouthwatering Main Entree 
Dig In Dessert 
Authentic 100-year-old recipe 

One recipe can be submitted per offered categories. Recipe must be original, unpublished and
may not have previously won any award or prize.

Recipe Name: ____________________________________________________________

Attach recipe with ingredients and instructions on 8 ½ x 11 sheet .

Send entry form and your complete recipe to MIO
COALITION RECIPE ROUNDUP 2007, P.O. Box 54386,
Oklahoma City, OK 73154 or submit your recipe online at
www.miocoalition.com.

Mailed entries must be postmarked by May 10th and
received by May 15th, 2007. Recipe must be legibly
printed or typed and include your name, address, phone
number, e-mail address, recipe name, category and the
list of ingredients [including minimum of 2 MIO Coalition
products] with their exact quantities listed in the order
they are used. By entering the contest, entrants agree to
assign their intellectual property rights to sponsor and
permit sponsor to use the entries in any media for
commercial, promotional or any other purpose
whatsoever. Entrants also agree to publishing of recipes
submitted in an MIO Cookbook to be released in future.

No purchase necessary. A purchase does not
improve one’s chances of winning. Void where
prohibited.

Sponsored by:

OFFICIAL ENTRY FORM



Submit your original recipe including
eligible Made in Oklahoma

ingredients to win a $7,000 KitchenAid
appliance makeover.

Made in Oklahoma Recipe Roundup sponsored by:


