APPETIZERS:

I love the idea of appetizers. They say, “I have all the time in the world.  Let’s make an evening out of this.” Lori sent me this story. I love it.

A young and successful executive was traveling down a neighborhood street, going a bit too fast in his new Jaguar. He was watching for kids darting out from between parked cars and slowed down when he thought he saw something. As his car passed, no children appeared. Instead, a brick smashed into the Jag’s side door! He slammed on the brakes and spun the Jag back to the spot from where the brick had been thrown. He jumped out of the car, grabbed some kid and pushed him up against a parked car shouting, “What was that all about and who are you? Just what the heck are you doing?!!”

Building up a head of steam he went on. “That’s a new car and that brick you threw is going to cost a lot of money. Why did you do it?!!”

“Please, mister, please. I’m sorry, I didn’t know what else to do!” pleaded the youngster. “I threw the brick because no one else would stop...” tears were dripping down the boys chin as he pointed around the parked car. “It’s my brother,” he said. “He rolled off the curb and fell out of his wheelchair and I can’t lift him up.” Sobbing, the boy asked the executive, “Would you please help me get him back into his wheelchair? He’s hurt and he’s too heavy for me.”

Moved beyond words, the driver tried to swallow the rapidly swelling lump in his throat. He lifted the young man back into the wheelchair and took out his handkerchief and wiped the scrapes and cuts, checking to see that everything was going to be okay.

“Thank you and God bless you,” the grateful child said to him. The man then watched the little boy push his brother down the sidewalk toward their home. It was a long walk back to his Jaguar....a long, slow walk. He never did repair the side door. He kept the dent to remind him not to go through life so fast that someone has to throw a brick at you to get your attention.

God whispers in your soul and speaks to your heart. Sometimes when you don’t have time to listen, He has to throw a brick” at you. It’s your choice: Listen to the whisper—or wait for the brick.

CRAB SPREAD  By  Kay Rees 

1 can crabmeat (fresh may be used)

1/2 cup chopped celery

1/4 cup green onion, minced

1/2 cup mayonnaise

dash Worcestershire sauce

little lemon juice

1/2 cup grated cheddar cheese

Mix and spread on English muffins. Put under broiler until bubbly and brown around the edges. Can be used on bread rounds for an appetizer.

FROZEN FRUIT COCKTAIL  By  Kay Rees 

12 peaches

2 cup sugar

1 lb green grapes

1 small can crushed pineapple

3 lemons; juiced

3 oranges; juiced

(or 1 1/2 cups orange juice)

frozen raspberries (barely thawed)

Sprinkle peaches with sugar. Cut grapes lengthwise. Mix together and freeze. Serve with frozen raspberries (barely thawed).

GRAPEFRUIT AND CRAB COCKTAIL  By  Kay Rees 

7 oz crabmeat

2 cups canned grapefruit sections; undrained

1 pt. catsup

46 oz tomato juice

2-4 lemons; juiced

Salt

pepper

little sugar

Tabasco

Worcestershire sauce

Combine and chill thoroughly. Serves 16.

HOT CRAB SPREAD  By  Kay Rees 

1 can crab, drained (squirt lemon over)

2 packages Cream Cheese; softened

2 tbsp. milk

1 tbsp. finely chopped green onion

1/2 tsp. Tabasco sauce

1/2 tsp. horseradish

1/4 tsp. Salt, scant

dash pepper

Blend all ingredients, mixing well and place in greased (9x9) pan. Cover with sliced almonds. Bake in a 350°F oven for 15 minutes or until cheese bubbles. Serve with crackers (Carr or Matsos brand).

ITALIAN CHEESE BALL  By  Sharon Salisbury 

8 oz Cream Cheese

2 cup grated cheddar cheese

3/4 oz dry Italian dressing mix

2 tbsp. sour cream

2 tbsp. fresh parsley

Blend. Form into a ball. Cover with saran wrap. Chill.

NACHO APPETIZER  By  Kay Rees 

1 can bean spread or refried beans

8 oz sour cream

1 small can chopped green chilies; mix with sour cream

Guacamole

2 hard boiled eggs; chopped

1 can chopped olives

1 cup grated cheese

2 large tomatoes; chopped

Guacamole: 2 mashed avocados with a little cream cheese, chopped tomato, dash of Tabasco sauce, lemon juice, bacon bits, and chopped green onions. Place in layers in a 8 X 11 casserole dish. Served with Doritos, tortilla chips, or other corn chips.

PARTY CHEESE BALL

8 oz package cream cheese

8 oz crushed pineapple; in it’s own juice

1 onion; chopped fine

4 oz cheddar cheese

4 oz Monterey jack

Worcestershire sauce

pinch salt/pepper

I am always asked to bring this cheese ball to parties, and I never have any to bring home. Soften cream cheese to room temperature and add it to a bowl. Drain pineapple and mix it with cream cheese. Grate the cheeses and add it along with diced onion. Add a pinch of salt and pepper and a few dashes of Worcestershire sauce. Incorporate all the ingredients and form a ball. Refrigerate until firm. Optional: Roll in chopped pecans. Serve with crackers.

PINEAPPLE CHEESE BALL  By  Mary Ann Poppleton 

8 oz cream cheese

8 oz crushed pineapple; drain and pat dry

1 tsp seasoning salt

1/4 cup green pepper

RANCH DRESSING CHEESE BALL 

1 pkg dry ranch dressing mix

8 oz cheddar cheese, shredded

1/2 cup mayonnaise

6 oz cream cheese, softened

1/2 cup milk

5 oz sliced, almonds; roasted

Combine the ranch dressing mix, mayonnaise, and milk. Mix well. Use 1/2 cup of this dressing mix, blend with cream cheese and beat well with electric mixed. (Refrigerator rest of mix for another cheese ball.) Add cheddar cheese and blend. Cover and freeze for 30 minutes. Shape cheese mixture into ball. Roll cheese ball in roasted almonds.

SEAFOOD SHRIMP BALL  By  Sharon Salisbury 

16 oz Cream Cheese

1 cup cheddar cheese, grated

1 can shrimp, drained

6 oz roka cheese (jar)

6 oz old English (jar cheese)

2 tbsp. chopped green onions

Blend. Roll in chopped nuts. Is quite wet. Cover in saran wrap and chill.

SHRIMP CHEESE BALL  By  Mary Ann Poppleton 

1 tbsp grated onion (and juice)

1 1/2 cup grated cheddar cheese

16 oz cream cheese; softened

1 bottle old English cheese spread

3/8 tsp garlic powder (or less)

1 can shrimp; drained (not rinsed)

Form into four balls. Chill thoroughly. Roll in chopped nuts or parsley. Can be frozen before adding nuts.

SOUR DOUGH SLICES  By  Lisa Weller 

sour dough baguettes; slices

olive oil

salt

basil

sliced tomatoes

mozzarella cheese; sliced

Spread olive oil and basil on bread and toast in broiler. Top with cheese and tomato slices and broil. Can also be done by making a fresh salsa with garlic, lemon juice, olive oil, and tomatoes. This can be spread on top of bread and cheese

VEGETABLE PIZZA  By  Patricia Blau 

favorite roll recipe; baked on cookie sheet

----pizza sauce----

8 oz cream cheese

1 cup miracle whip

3 green onions; minced

2 tablespoon dill weed

Flatten roll dough on cookie sheet and bake.

Mix all ingredients of sauce together and spread evenly over roll crust. Toppings: shredded carrots, diced celery, chopped onions, chopped green pepper, sliced olives. Be creative in your choices

BEEF:

Although men and women are more alike than different, any happy marriage must allow for some basic differences.

MONEY A man will pay $2 for a $1 item he wants. A woman will pay $1 for a $2 item that she doesn’t want.

BATHROOMS A man has five items in his bathroom: a toothbrush, shaving cream, razor, a bar of soap, and a towel. The average number of items in the typical woman’s bathroom is 337. A man would not be able to identify most of these items.

ARGUMENTS A woman has the last word in any argument. Anything a man says after that is the beginning of a new argument.

SUCCESS A successful man is one who makes more money than his wife can spend. A successful woman is one who can find such a man.

MARRIAGE A woman marries a man expecting he will change, but he doesn’t. A man marries a woman expecting that she won’t change and she does.

NATURAL Men wake up as good-looking as they went to bed. Women somehow deteriorate during the night.

OFFSPRING Ah, children. A woman knows all about her children. She knows about the dentist appointments and romances, best friends, favorite foods, secret fears and hopes and dreams. A man is vaguely aware of some short people living in the house.

THOUGHT FOR THE DAY Any married man should forget his mistakes. There’s no use in two people remembering the same thing.

BAKED BRISKET  By  Lori Hurst 

3/4 cup brown sugar

1 tsp. onion salt

1 tsp. garlic salt

1 tsp. celery salt

Worcestershire sauce

Use enough Worcestershire sauce to make paste with above ingredients.

Rub on both sides of the brisket. Wrap in foil and marinate 12 hours or overnight. Before baking redo above sauce and apply. Bake at 250 for at least 1 hour per pound. Remove from oven and pour off liquid. If desired, add favorite BBQ sauce and bake 1 more hour.

BARBECUED BRISKET  By  Lynda Campbell 

4 pound brisket

garlic salt

onion salt

celery salt

Salt brisket heavily with all salts. Cover with liquid smoke. Set in fridge overnight. Bake at 275 for 5 hours covered. Top with barbecue sauce. Uncover, and bake another hour. Serve with rice.

BEEF LOAF WELLINGTON  By  Cherri Hart 

5 squares saltine crackers (20)

2 tbsp. milk

5 oz. green beans; drained

1/4 pound hot sausage

1 pound ground beef

1 egg

2 tbsp. parsley

1/4 cup onions

3/4 tsp. salt

----CRUST FOR BEEF LOAF----

1 serving instant potatoes; 1/2 cup leftover mashed

3/4 cup bisquick

2 tbsp. cold water.

Break crackers up, add milk, and stir. Add remaining ingredients and mix well. Bake at 375 for 1 hour. Drain.

Top with crust. Brush on melted butter. Bake for 15 minutes more.

BEEF STROGANOFF  By  Lynda Campbell 

1 sirloin or round steak, sliced thin

big bottle sliced mushrooms

2 pkgs stroganoff mix

8 oz. carton lite sour cream

Brown meat. Add mushrooms and stroganoff mix, mixed with water. Simmer for one hour. Turn off heat and add sour cream. Serve over cooked noodles.

BEEF STROGANOFF (JANAE)  By  JaNae Hay 

3 lb. round steak

2 cans cream of mushroom soup

1 pkg. dry Lipton onion soup

1/2 cup water

Cut meat in bite size pieces. Brown meat real quick in hot oil. Pour off grease. Add water, onion soup, and Cream of Mushroom soup. Stir all together cook at low heat for 2 hours with lid on.

BEEF STROGANOFF SUPERB  By  Kathy Allan 

1 pound beef sirloin steak; cut into thin strips

3 tbsp. margarine

1/2 cup onion

4 oz. can mushrooms, drained; or fresh

1/2 tsp salt

1/4 tsp. dry mustard

1/4 tsp. pepper

8 oz. cream cheese; cubed

3/4 cup milk

hot parsley-ed noodles

I love to use left over roast or steak sliced into pieces or strips. If using uncooked meat, brown in large skillet. Add onions, mushrooms, and seasonings. Cook until veggies are tender. Add cream cheese and milk. Stir over low heat until cream cheese is melted. Serve over noodles. If using left-over meat, stir pieces into sauce and heat through. Serves 4-6.

BEEF AND VEGETABLE MEDLEY IN SKILLET  By  Kay Rees 

1 lb ground beef

1 small onion, chopped

1/2 green pepper, chopped fine

1 stalk celery, chopped

1-2 peeled, chopped tomatoes

1/4 tsp. garlic salt

black ground pepper

1/2 tsp. sweet basil

salt to taste

1 small zucchini, sliced thinly

Cook and brown together beef, onion, green peppers, and celery. Add all but zucchini. Cover and cook slowly for five minutes. Add zucchini and warm. Serve with cooked rice.

CHICKEN FRIED ROUND STEAK  By  Lee Hurst 

round steak

Flour round steak and pound with the back side of a knife. Cut into serving sized pieces. Dip in 1 egg mixed with 2-3 Tbsp. milk or water. Season with salt, pepper and accent. Roll in bread crumbs. Place in pan containing hot oil. Fry until golden brown on each side.

EYE OF ROUND ROAST  By  Alda Allan 

1 eye of round roast

1 can cream of mushroom soup

1 envelope dry onion soup mix

Brown eye of round roast. Cover with cream of mushroom soup and dry onion soup mix. Cover and bake at 300 for 3-4 hours (depending on size of roast).

FLANK STEAK MARINADE  By  Patti Christensen 

1/2 cup pineapple juice

1/2 cup soy sauce

1/2 cup brown sugar

1 tbsp. oil

1/4 tsp. red pepper

1 clove garlic

1/4 tsp. pepper

2-3 chopped, green onions

3 flank steaks

Mix ingredients.  Score meat.  Put in Ziploc bag overnight and marinate. Grill.

LONDON BROIL  By  Vicki Allan 

1/4 cup lemon juice

1/2 cup soy sauce

1/4 cup dry red wine (optional)

3 tbsp. vegetable oil

2 tbsp. Worcestershire sauce

1/8 tsp. garlic powder

pepper

chopped dill weed (dried)

celery seed

chives

Marinate 2 pound piece of London Broil (or flank steak) for two to twelve hours. Cook over barbecue grill fifteen minutes on each side. Cut in thin strips on a diagonal. Meat is best served with pink center.

LONDON BROIL (VIN)  By  Vin and Kay Rees 

Adolph’s marinade

London broil

Mix Adolph’s meat marinade as directed. Punch meat several times with fork (both sides) before marinating. Refrigerate overnight or may freeze in marinade. Punch with fork again before grilling. Grill 10 minutes per side. Turn two times.

MEAT LOAF (GINNY’S)  By  Lynda Campbell 

1 1/2 lbs. ground beef

1 onion, diced

1 egg, beaten

3/4 cup chili sauce

1 cup water

2 tbsp. vinegar

1 cup bread crumbs

1 1/4 tsp. salt

1/4 tsp. pepper

1 tbsp. mustard, prepared

2 tbsp. brown sugar

Mix beef, onion, eggs, half of chili sauce, bread crumbs, salt and pepper. Form into a loaf. Bake for 15 minutes at 350. Combine remaining chili sauce, water, mustard, vinegar, and brown sugar. Stir until smooth. Pour on loaf and bake for about 1 hour.

MEAT LOAF (LEAH)  By  Leah Gregg Campbell 

1/4 cup instant oatmeal

1 1/2 lb lean ground beef

1 bell pepper (green), chopped

2 tbsp. flour

1 onion, chopped

1 can rotel tomatoes

1 egg

1 cup Hunts Ketchup (save part for top)

1 tbsp. coarse ground pepper

2 tsp. salt

1 tsp. paprika

Mix beef, pepper, onion, and egg. Add tomatoes, ketchup, and mix well. Add pepper, salt, paprika. Mix well. Add oatmeal and flour. Pat smooth into large iron skillet. Sprinkle flour over top of meat and pat smooth. Cook in 350° oven for 20 minutes. Turn down to 300°. Cook until top of meat loaf begins to brown. Spread ketchup over top of meat. Cook about 45 minutes longer. Total cooking time is 1 1/2 to 2 hours.

MEATBALLS (LEE)  By  Lee Hurst 

1 1/2 pounds hamburger

2 eggs, beaten

3/4 cup oatmeal

1 cup canned milk

----SAUCE FOR MEATBALLS----

4 tbsp. Worcestershire sauce

2 tbsp. sugar

3 tbsp. vinegar

1 cup catsup

1/3 cup water

6 tbsp. onions or peppers

Form into meatballs. Deep fry in oil. Place on baking dish. Pour sauce over meatballs. Bake at 350 for 30 minutes.

MRS. TUELLER’S MEAT LOAF  By  Kathy Allan 

----MEAT MIXTURES----

1 1/2 lb. hamburger

1 onion; chopped

1/2 cup tomato sauce

1 cup fresh bread crumbs

1 egg; beaten

1 1/2 tsp. salt

1/4 tsp. pepper

----SAUCE:----

1/2 cup tomato sauce

1/2 cup water

2 tbsp. brown sugar

2 tbsp. vinegar

2 tbsp. prepared mustard

Mix meat mixture and form into a loaf. Place in loaf or shallow pan. Bake at 350 degrees for 15 minutes.

Pour sauce over loaf. Baste. Bake for total of 1 hour.

MUSHROOM GRAVY POT ROAST  

1 bag Reynolds oven cooking bag; 14 X 20

1/4 cup flour

1 pkg. brown gravy mix

1/2 cup water

1 medium onion, diced

2 cans mushrooms, drained

3-5 pound boneless beef chuck roast

1/2 tsp. dried thyme leaves

1/2 tsp. salt

1/4 tsp. pepper

Bake at 325. Add gravy mix and water to bag. Squeeze to mix flour in. Add onions and mushrooms to bag. Turn bag to coat ingredients with gravy. Rub roast with thyme, salt, and pepper and place roast tin bag. Close bag. Cut 6 slits into bag. Roast 2 to 2 1/2 hours.

PORCUPINE BALLS (DEBBIE)  By  Debbie Allan 

1 lb. ground beef

1/8 tsp. garlic powder

1/2 cup uncooked regular rice

1/2 cup water

1/8 tsp. pepper

1/2 tsp. celery salt

1/3 cup chopped onion

1 tsp. salt

----SAUCE:----

1 cup water

15 oz. can tomato sauce

2 tsp. Worcestershire sauce

Spray an electric skillet with Pam. Mix together and shape into balls. Brown in electric skillet. Pour sauce over meatballs. Reduce heat, cover, and simmer 45 minutes. Serve over cooked, buttered noodles. Serve with grated cheese.

PORCUPINE MEATBALLS (JILL)  By  Jill Hurst 

1 pound ground beef

1/4 cup uncooked rice

1 can cream of chicken soup

1/4 cup minced onion

1 tsp. salt

1 egg

1 cup water

Mix ground beef with 1/4 cup soup, rice, onion, egg, and salt. Shape into balls and brown. Blend remaining soup with 1 cup water. Pour over meatballs. Simmer 40 minutes. Serve over curly egg noodles, buttered.

POT ROAST  

1 roast-large enough to cover bottom of pot

2 cups beef stock (or bouillon and water)
1-2 cloves garlic (to taste)

1 large bay leaf

1 large onion (can use dried)
potatoes and carrots  (can use dried carrots)
1 can tomatoes, whole (optional)  (can use frozen tomatoes)
pepper to taste

Put potatoes on bottom of crock pot. Next place roast on the bottom of the crock pot and cover with beef stock.  You may add salt to taste. If you add bullion and water then I would hold off on the salt as the bullion is so salty. Add garlic and bay. I then cut the chunky to fill up the rest of the pot. Place tomatoes on the top. Cover and cook. If you do this prior to going to work, as I often do, then set crock pot on low and it will be well done when you return 8-12 hours later. If you want it sooner, it can be done in 3-4 hours set on high.

POT ROAST (JANA)  By  Jana Rees 

Dijon mustard

red Wine vinegar

chopped garlic

2 au jus seasoning packets

1 boneless pot roast

Mix roughly equal parts of mustard and vinegar to make a sauce. Put meat in pan and cover with sauce. Spread garlic (lots) on roast and marinate overnight, turning occasionally. In large cast iron roasting pan, brown pot roast in approximately 2 tablespoons of oil. Add 1 cup water to marinade, and one of the au jus packets. Cover. Bake at 275°F for a long time, about 4-5 hours. Check for liquid. At end, add last au jus packet. Discard fat and shred the beef. Add enough water for gravy.

POT ROAST (LYNDA)  By  Lynda Campbell 

1 chuck or shoulder roast

1 onion, sliced

2 bouillon cubes

Brown roast and add bouillon and onion. Cover and cook on top of stove on warm for two hours. Cut potatoes and carrots. Add to pan, putting meat on top of vegetables. Cover and cook two hours longer.

PRIME RIB  By  Ron Liechty 

prime rib

Line pan with foil and put in rack. Lightly salt pan. On top of fat cap, put about 1/2 inch of salt. Lightly pepper. Bake at 300. Using meat thermometer, internal temperature should be 140 for rare. Finish cooking 30 minutes before dinner.

PRIME RIB ROAST  By  Lynda Campbell 

1 prime rib roast, browned

garlic powder

salt

pepper

Bake uncovered at 250 degrees until meat thermometer reaches desired temperature.

RANCH HOUSE ROUND STEAK  By  Jeff Duncan 

3 lb round steak (1/2 inch thick)

1/4 cup flour

2 tsp. dry mustard

1 1/2 tsp. salt

1/8 tsp. pepper

1/2 cup water

1/4 cup cooking oil

1 tbsp. Worcestershire sauce

Cut meat in serving-size pieces; trim excess fat. Slash edges of meat to prevent curling. Combine flour, mustard, salt, and pepper; coat meat with mixture. (Set aside any remaining flour mixture.) In heavy skillet, brown meat on both sides in the hot oil. (If necessary, use 2 skillets or brown meat half at a time. Don’t crowd meat.) Add reserved flour mixture to skillet. Combine water and Worcestershire; stir into mixture in skillet. Cover tightly; cook over low heat for 1 to 1-1/4 hours or until met is tender. Skim fat from surface of pan juices and use whisk to stir in enough remaining flour mixture to make a gravy.

RUSSIAN BEEF  By  DeeAnn Taylor 

2 tbsp. bacon grease

2/3 cup chopped onion

1 clove garlic, finely chopped; or Garlic salt

1-2 lbs. round steak (1 inch cubes)

1 can (4 oz.) mushrooms, undrained

----SAUCE----

1 cup sour cream (imo)

1 can (8 oz.) tomato sauce

1 tsp. salt

1/8 tsp. pepper

1 tbsp. Worcestershire sauce

2 tbsp. flour

2 tbsp. water

Place fat, onion and garlic in skillet. Add steak and cook until well browned. Add remaining ingredients. Bake in oven at 250 degrees for 2 hours, covered. Serve over 5-6 oz. of cooked egg noodles.

SALISBURY STEAK  By  Lynda Campbell 

----MEAT MIXTURE----

2 lbs hamburger

1 tsp salt

pepper to taste

1 egg

1 1/2 cups water

3/4 cups fine bread crumbs

1 tbsp. chopped onion

----SAUCE:----

1/2 cup catsup

1/4 cup water

2 tbsp. brown sugar

1 tbsp. vinegar

1 tsp Worcestershire sauce

Mix meat mixture together and form into patties. Pour over patties. Bake at

350 for 35-40 minutes.

SAUCY MEAT LOAF  By  Vicki Allan 

1 can mushroom soup

1/2 cup bread or cracker crumbs

1 small onion; diced

1 egg

1/2 tsp. salt

3 pounds ground beef

Press into loaf pans. Freezes well. Bake 70 minutes at 375. Drain off grease. Top with 1/2 cup catsup and 3 Tbsp. brown sugar. Bake fifteen more minutes.

SHISH KEBABS  By  Lynda Campbell 

----MARINADE:----

1/2 cup hot water

1/2 cup soy sauce

1/4 cup honey

2 tbsp. oil

2 tbsp. lemon juice

4 cloves garlic

----RICE----

1 1/2 cup rice

3 cups water

2 chicken bouillon cubes

1 tbsp. butter

dried onions

Bring rice, water, bouillon cubes, butter and onions to a boil and turn to very low. Cover and cook 15 minutes. Turn off and sit for five minutes.

Use round steak or sirloin, cut in 1 1/2 in cubes. Sprinkle with Adolph’s meat tenderizer and let stand for one hour. Mix together and marinate for 4-6 hours. Thread on skewers: Libby’s canned onions, one bottle B&B mushrooms (large and whole), 1 green pepper (chunked), Bacon (place by each piece of meat). Cook on grill. Serve over rice.

SWISS STEAK  By  Alda Allan 

2 lb. round steak; in serving size pieces

tomato juice

onion soup

flour and salt

Flour and salt steak. Brown well in frying pan with a little butter. Steam over low heat with water and tomato juice and onion soup mix. Steam for 1 1/2 hours.

TIN FOIL POT ROAST  By  Lynda Campbell 

1 chuck or pot roast

1 can cream of mushroom soup

1 pkg. onion soup mix

Wrap all ingredients in aluminum foil and bake in oven at 325 degrees for 3-4 hours. This is also good in the crock pot.

BEVERAGES:

I admire the party givers. Mont and Bonnie Allan rank way up there in the way of great party givers. Every Labor Day they invite the entire Allan family to Wellsville to watch the parade, eat, and renew memories. It is a lot of work. They have to haul chairs and set up tables. They make sure everyone is invited and knows what to bring. They handle introductions and make sure everyone feels welcome. They are hosts supreme. We always want to take a tour of the original family home - the oldest in Wellsville and see the latest in Mont and Bonnie’s refurbishing. We laugh as Uncle Clayton tells us that he had plenty of girl friends growing up but he saw to it that Doreen didn’t have many boyfriends. (They both grew up in Wellsville. She was four years younger. He had a crush on her since grade school and made sure she was his alone. They were engaged her junior year before he went into the service. From the smile on both their faces, their union of 55 years is a happy one.) Alda brings her classic cucumbers. Mont makes his great barbecued beef. Aunt Doreen always makes pies. They are fantastic. Jocelyn keeps Grandmother’s memory alive by bringing her divine chocolate cake. 

Reed and Rosella use to bring tomatoes from their garden. I rather think that they look down on us each Labor Day and smile. We haven’t forgotten them. They are well represented. Allan Tingey had to bring his hole-in-one card - as Glen would never believe him. Jeff Tingey sings songs he has written and even takes requests. Last year Jeff brought his whole group. All the relations got involved in line dancing. Uncle Myral was the king of it all. That man can move. It is close to Glen’s birthday, so we always sing to him. There is lots of good food and plenty of hugs to go around. Jocelyn always makes sure everyone is introduced and has a ready smile for all. I hear lots of “It’s good to see you” and “I love you”. It is just a bit of heaven. God bless the party givers! We love them.

ALMOND PUNCH  By  Jill Hurst 

6 oz. can frozen orange juice

6 oz. can frozen lemonade

1 tsp. vanilla extract

1 tsp. almond extract

60 oz. water

1 quart 7-up

1 1/4 cups sugar

Mix all ingredients except 7-up. Add 7-up just before serving. Makes 1 gallon.

APPLE JUICE PUNCH  By  Kay Rees 

1 gallon apple juice

12 oz frozen lemonade

6 cups water

32 oz sprite or 7up

Stir together. Serves about 30 people.

APRICOT DRINK  By  Kay Rees 

3 cans frozen orange juice concentrate

32 oz sprite or 7up

4 pt. apricots

Blend apricots in blender and combine with orange juice. Add 7-up. Sherbet or fruit may be stirred in also.

BANANA PUNCH  By  Lucy Peterson 

1 can(large) pineapple juice

6 oz can frozen lemonade

6 oz can orange juice

3 cups water

1 cup sugar

1 cup boiling water

3 oz. box jell-o

3-4 mashed ripe bananas

1 quart 7-up

Dissolve Jell-O and sugar in boiling water. Add all ingredients, but bananas and 7 Up. Add bananas and 7 Up just before serving. Can be used as a slush by freezing before adding 7-up. Add 7-up when serving. Serves 20.

BANANA SLUSH  By  Deb Whipple 

4 cups Sugar

6 cups Water

5 bananas; mashed

16 oz frozen orange juice concentrate

2 lemons; juiced

(or 1/4 c. bottle lemon juice)

46 oz pineapple juice

Boil sugar and water. Let cool. Add juices and freeze. Cover with 7-up to serve.

COCOA MIX  By  Debbie Allan 

20 quart pkg. instant powdered milk (about 21 cups powdered milk)
1 pound powdered sugar

2 lbs. instant cocoa mix (nestles quick)

2 cups dry coffee creamer

Mix all together. Store in large Ziploc bags. Use 1/4 to 1/3 cup mix to 1 cup hot water.

CRANBERRY PUNCH  By  Leah Gregg Campbell 

4 cups cranberry juice

1 tsp. almond extract

1 1/2 cup sugar

4 cup pineapple juice

2 qts. ginger ale or sprite

Combine juices, extract, and sugar until sugar is dissolved. Chill. Add ginger ale just before serving. This is great for school parties. The mixture can be frozen and it makes a wonderful slushy punch when you add the ginger ale.

CRANBERRY WASSAIL  By  Lee Hurst 

4 cups cranberry juice

6 1/2 cups water

2/3 cup sugar

2 sticks cinnamon

12 oz. can lemonade

Boil cranberry juice, water, and sugar. Add cinnamon sticks. Steep 3 minutes then remove cinnamon. Add frozen lemonade. Serve warm.

FRENCH CHOCOLATE (HOT CHOCOLATE)  By  Kathy Allan 

6 oz milk chocolate chips

dash of salt

1/4 cup sugar

1/2 cup very hot water

1 gallon milk

1 pint whipping cream

1 tbsp. vanilla

The night before: Partially melt the chips (microwave is easiest). Stir in the salt, sugar, and hot water until smooth. Transfer to a Tupperware. Cover and refrigerate over night. Shortly before serving: Heat the milk to nearly scalding and keep hot until ready to serve. Whip the cream, then stir in the vanilla and chocolate mixture Whip until fluffy. Keep cold until ready to serve. To serve: Spoon the chocolate whipped cream into mugs and pour hot milk over. After serving: graciously accept the compliments.

GREAT PARTY DRINK  By  Kathy Allan 

12 oz can frozen. lemonade

12 oz. can frozen orange juice

1 can crushed pineapple and juice

1 cup frozen, sliced strawberries

1 liter ginger ale or sprite

Soften lemonade and orange juice. Make ice ring with pink punch and use orange or lime slices. Add no water. Pour Sprite slowly around sides of bowl to get more froth.

GREEN DEATH FREEZE DRINK  By  Lee Hurst 

6-8 oz. frozen lemonade

2 cups water

1 pkg. lime Kool-Aid

1 can(large) pineapple juice

Mix and sweeten to taste (leaving tart). Freeze. Break up with fork and

fill glass half full. Add 7-up.

HOT WITCHES BREW  By  Sharon Salisbury 

46 oz pineapple juice

6 oz frozen orange juice concentrate

6 oz frozen lemonade

5 qts. Water

3 Cinnamon sticks

3 cups Sugar

1 tsp. ground cloves

Heat in a large pan. Simmer for 30 minutes. Remove cinnamon sticks before serving. Good hot or cold.

LIME SLUSH  By  Cara Hart 

3 oz lime jell-o mix

1 cup water; boiling

46 oz. pineapple juice

6 oz orange juice concentrate

3 cups water

3 cups sugar

Mix Jell-O into boiling water, remove from heat. Stir in orange juice concentrate, additional water, and sugar. Freeze overnight, stirring several times during the process. Serve with Sprite or 7-up.

OAHO FRAPPE  By  Veda Rees 

1/4 cup sugar

1/4 cup corn syrup

grated orange rind

3/4 cup water

1 cup orange juice

2 cups pineapple juice

Boil sugar, corn syrup, orange rind and water for five minutes. Cool and add juices. Freeze. Serve with ginger ale or 7-up.

ORANGE GRAPEFRUIT SLUSH  By  Veda Rees 

1 cup orange sections

1 cup grapefruit sections

1 cup pears; cut fine

1/2 cup Sugar

1 cup Water

6-8 maraschino cherries

1/4 cup lemon juice

Break up orange and grapefruit sections (or put in blender). Add pears. Boil water and sugar, then cool. Add all ingredients. Freeze. Serve with ginger ale.

Refreshing on hot summer days.

ORANGE JULIUS  By  Lori Allen 

6 oz. can frozen orange juice

1 cup milk

1 cup water

1/2 cup sugar

1 tsp. vanilla

12 ice cubes

In blender, combine all ingredients except ice. Add ice cubes one at a time and blend.

RASPBERRY DELIGHT DRINK  By  Kathy Allan 

1 1/2 cups skim milk

1 cup raspberry sherbet

1 cup orange sherbet

3/4 cup fresh or frozen raspberries

2 tbsp frozen lemonade concentrate

1/2 cup ice cubes

kiwi fruit slices for garnish; optional

Place ingredients into blender. Cover and blend until smooth. Pour into four glasses. Garnish with additional raspberries and kiwi fruit slices, if desired. Serve immediately.

RECEPTION PUNCH  By  Marilyn Brown 

1/2 gallon white grape juice

1 quart Club soda (cold)

This is so simple, you can add to punch bowl as more is needed.

Buy frozen concentrated grape juice. For ease in mixing, allow to thaw. Reduce water amount to accommodate ice. Have ice in small zip lock bags, so it can be easily added to punch bowl. Float lemon slices on top of punch.

REFRESHING PUNCH  By  Kathryn Hicken 

2 qts. raspberry sherbet

4 liters 7-up

4 cans (large) pineapple juice

1 1/2 qts. cranberry juice

Add chilled liquids to sherbet. Blend to beat air into mixture. Serves 40.

BREADS:

Homemaking meetings are wonderful. Over the years I have learned many things. When we learned to make rolls, mine were a little misshapen and didn’t rise quite as well as others. When I would compare them with the creations of others in the class, I was discouraged, but I took them home anyway. Once home, I was amazed at how my perspective changed. The family loved them. They tasted good and were a welcome treat. The family was impressed with my accomplishments. After all, they were the best rolls I had ever made! So it is with life. If we are always comparing ourselves to others, we will become discouraged because there will always be those that are better than we are. However, when we compare only with ourselves and seek to better our own personal best, we are able to truly achieve. Having a support group which helps us attain our own personal best is the difference between being frustrated and being fulfilled.

BANANA BREAD (SHARON)  By  Sharon Salisbury 

1 1/4 cup Sugar

1/2 cup margarine

2 eggs

1 1/2 cup mashed bananas, about 3 bananas

1/2 cup buttermilk

1 tsp. vanilla

2 3/4 cup flour

1 tsp. soda

1 tsp. Salt

1 cup walnuts, chopped fine

Cream sugar and margarine. Add eggs and remaining ingredients. Grease and flour loaf pan. Bake one hour at 350°F.

If needed, you can substitute 1/2 cup milk with a few drops vinegar for the buttermilk.

BANANA NUT BREAD (ALDA)  By  Alda Allan 

1/4 cup butter

1/4 tsp. salt

3/4 cup sugar

4 tbsp. sour milk

1 egg

1/2 cup nuts

2 cups flour

1/2 tsp. baking soda

1 banana (large)

Milk can be soured by adding a few drops vinegar. Mix ingredients. Bake at 300 degrees for 90 minutes.

BANANA NUT BREAD (DEBBIE)  By  Debbie Allan 

2 cups sugar

2 tsp. baking soda

1 cup shortening

1 tsp. baking powder

3 eggs beaten

4 cups flour

4-6 bananas mashed

1 tsp. salt

1 cup chopped walnuts

Cream shortening and sugar. Add eggs and bananas. Sift dry ingredients together and add. Mix well. Bake in loaf tins 50-60 minutes at 350 degrees (until tooth pick inserted in center comes out clean).

BANANA NUT BREAD (LEE)  By  Lee Hurst 

1/2 cup shortening

2 eggs

2 cups flour

1/4 tsp. salt

1 cup sugar

3 bananas; crushed

1 tsp. soda

1 tsp. vanilla

1/2 cup nuts

Mix and place in greased and floured loaf pan. Bake 1 hour at 350 degrees.

BANANA NUT BREAD (LORI)  By  Lori Hurst 

1 1/3 cups flour

1/2 cup nuts

2 tsp. baking powder

1/4 tsp. baking soda

1/2 tsp salt

2/3 cup sugar

2 eggs

1 cup mashed bananas (approximately 2)

1/4 cup oil

Sift dry ingredients. Stir moist ingredients into dry ingredients. Mix just until all moistened. Pour into a greased and floured loaf pan. Bake at 350 for 1 hour.

BANANA NUT BREAD WITH WHEY  By  Lee Hurst 

1 1/2 cup sugar

3 cup flour

1/2 cup shortening

1 1/2 tsp. soda

2 eggs

1/2 cup whey powder; from Gossners

1 tsp. vanilla

1 tsp. salt

3/4 cup buttermilk 









3 bananas; mashed

1/2 cup nuts

Do not substitute the whey or buttermilk, Cream sugar, eggs, and shortening and then stir in dry ingredients, alternating with buttermilk.  Bake 350 for 45 min. (Makes 4 small loaf tins or 2 regular) Grease loaf tins and sprinkle with flour. Note: This bread is excellent but not so sweet.

BREAD STICKS  By  Vicki Allan 

1 tbsp. yeast

1 1/2 cups warm water

1 tbsp. malted milk powder

1 tbsp. honey

1 tsp. salt

3 1/2 cups flour

Add flour gradually.

Let dough rise for 15 minutes. Roll out dough and cut with pizza cutter into long strips. Let rise on greased baking sheets for 15 minutes. Brush with egg wash ( 1 yolk, 1-2 Tbsp. milk or water). Sprinkle with caraway seeds, sesame seeds, dill seeds, or celery seeds. Bake at 400 for 15 minutes.

CRANBERRY BREAD  By  Kay Rees 

2 cup flour

1 cup Sugar

1 1/2 tsp. Baking Powder

1/2 tsp. soda

1 tsp. Salt

1/4 cup margarine, cut into dry ingredients

3/4 cup orange juice

1 tsp. orange peel, grated

1 egg, well beaten

1/2 cup chopped nuts

1 cup fresh chopped cranberries, chopped

Mix dry ingredients. Cut in margarine. Stir in remaining ingredients. Spoon into greased and floured loaf pan. Spread evenly. Bake at 350°F for 40-50 minutes.

GARLIC BREAD  By  Leah Gregg Campbell 

French bread (sliced)

salt free zesty blend garlic/herb; Krogers

soft spread margarine

parsley, dried

Spread margarine on top and bottom of bread slices. Sprinkle both sides with zesty blend seasoning and parsley. Place on flat sheet. Cook both sides of bread under broiler until toasted.

HONEY BUTTER  By  Karol Cook 

1/2 cup butter

1 cup honey

1/2 tsp. vanilla

1 egg yolk

Whip butter. Add remaining ingredients gradually.

PUMPKIN BREAD  By  Mary Jane Rossi 

4 1/2 cups sugar

5 cups flour

3/4 tsp. baking powder

1 tbsp. baking soda

2 1/4 tsp. salt

1 1/2 tsp. cloves

1 1/2 tsp. nutmeg

1 1/2 tsp. cinnamon

6 eggs

1 1/2 cups cooking oil

1 1/2 cups water

3 cups pumpkin (27 oz.)

----glaze----

1/4 cup sugar

1/2 tsp. vanilla extract

1 tablespoon water

Combine and mix well. Pour batter into 3 bread loaves, which have been greased and floured.   I use three  4.5 x 8.5 inch glass pans (as I had trouble with it burning) and two tiny loaves. Bake at 325 for 75 minutes.   Small loaf pans only cook 50 minutes.  Bake until toothpick comes out clean.  (Original recipe cooked 60 minutes at 350, but I kept getting burnt loaves in my new oven.)
Heat glaze until dissolved. Brush over bread while bread is still warm.

PUMPKIN BREAD (SHARON)  By  Sharon Salisbury 

2/3 cup Shortening

2 2/3 cup Sugar

4 eggs

16 oz can pumpkin

2/3 cup Water

3 1/3 cup flour

2 tsp. soda

1 tsp. cloves

1/2 tsp. Cinnamon

2/3 cup chopped nuts

2/3 cup raisins

1 1/4 tsp. Salt

Cream shortening, sugar, eggs. Add pumpkin and water. Separately mix flour, soda, salt and spices. Add to mixture. Add raisins and nuts. Place in two greased loaf pans. Bake at 350°F for 65 minutes.

SOFT PRETZELS

1 1/2 cups warm water

1 tbsp. yeast

1/3 cup sugar

1/2 cup margarine, melted

1 1/2 tsp. salt

4-6 cups flour

Combine all ingredients to make a soft dough. Knead for 5 minutes. Roll into ropes, then form into pretzel shapes. Drop each pretzel in boiling water and boil for 5-10 seconds. Brush with beaten egg and sprinkle with coarse salt. Bake 350° for 9-12 minutes until golden brown. Makes 14.

WHITE BREAD  By  Alda Allan 

2 cups milk

1/4 cup butter (or margarine)

2 cups cool water

3 cups flour

1 tbsp. salt

4 tbsp. sugar

2 tbsp. yeast

Scald milk and butter (6 minutes, high microwave). Add cool water. When mixture is the temperature of bath water, add 3 cups flour. Add remaining ingredients listed above and let rise 15-30 minutes. Add 5-7 more cups flour, until dough leaves sides of Kitchenaid. (With Kitchenaid, use knife to keep dough from going over dough hook. Mixing takes 20-30 minutes.) Cover with cloth and let rise 45 minutes.

Cut in thirds. Roll each piece in rectangle. Roll up along short side. Pinch seam together and shape. Place 1/4 cup margarine in loaf pans. Dip top of loaf in butter and turn, placing seamed side down. Cover and let rise 45 minutes. Bake bread at 350 for 45 minutes.  Allow to cool five minutes so bread will come out easily. Remove bread from pans and use paper towel to apply a light coating of butter or margarine to top.

Makes 3 loaves.

For scones, you can place dough in refrigerator in plastic bag after rolling into a loaf.  It will rise in refrigerator and can be fried several hours later.  Or, after last rising, scones can be fried immediately.  Roll with rolling pin to about one half inch thick. Cut into squares and fry in hot oil until brown.  For rolls, add less flour so dough is softer. Instead of forming into loaves, cut into roll shapes and let rise. Bake rolls at 400 for 20 minutes. If freezing scone dough, freeze before final rising. Takes 4-5 hours to thaw and rise. The dough is better if it is not left frozen for too many weeks.

ZUCCHINI BREAD  By  Mary Jane Rossi 

7 eggs

5 cups sugar

2 1/2 cups vegetable oil

2 tbsp. vanilla

7 1/2 cups flour

2 1/2 tsp. baking powder

2 1/2 tsp. baking soda

2 1/2 tsp. salt

5 cups grated zucchini

1 cup chopped walnuts

Beat eggs until light and fluffy. Gradually add sugar and continue to beat. Add oil and vanilla and blend. Sift flour with soda and baking powder and salt. (In a separate bowl.) Stir into the egg mixture. Fold in zucchini along with any liquid which was made from grinding zucchini. Fill 3 greased and floured loaf pans (9x5x3 inches), no more than two-thirds full. Bake in a 350 degree oven for 60 minutes or until toothpick comes out clean. Cool in pans for 15 minutes then remove. When cool, wrap and freeze. These slice much better when completely cool.

BREAKFAST:

“Happiness, it is said, is seldom found by those who seek it, and never by those who seek it for themselves.” F. Emerson Andrews   “There’s only one way to have a happy marriage and as soon as I learn what it is I’ll get married again.” Clint Eastwood 

“Happiness is a choice that requires effort at times.” Anonymous.  “Happiness is not a destination. It is a method of life.” Burton Hills.

APPLE STREUSEL MUFFINS  By  Sharon Salisbury 

2 cup flour

1/2 cup Sugar

1 tbsp. Baking Powder

1 tsp. Salt

1/2 cup Butter, cut in flour mixture

1 cup tart, diced apples

1 tsp. grated lemon peel

1 egg, beaten

2/3 cup milk

----topping----

reserved flour mixture

1 tsp. lemon rind

1/4 cup walnuts, chopped fine

2 tsp. Sugar

Combine flour, sugar, baking powder, and salt in large bowl. Cut in flour mixture. Remove 1/2 cup and set aside. Add apple, lemon peel, egg, and milk. Will be lumpy. Fill muffin papers two thirds full. Add reserved flour mixture to lemon rind, walnuts, and sugar. Sprinkle over top and bake at 425°F for 20 minutes.

CINNAMON BUN PIE  By  Lynda Campbell 

7/8 cup (1 3/4 sticks) butter, melted, divided

1 cup chopped pecans

1/2 cup sugar

1 tbsp ground cinnamon

1 pkg (17.5 oz) refrigerated flaky biscuits

Preheat oven to 375. Coat bottom of 9 inch deep-dish pie plate with 2 tbsp melted butter, set aside.

In small bowl combine pecans, sugar, and cinnamon. Sprinkle one fourth of the pecan mixture over the bottom of the pie plate. Place the remaining 3/4 cup melted butter in a small bowl. Separate each biscuit into three layers. Dip the biscuit pieces one at a time in the melted butter, coating each piece thoroughly. Layer eight biscuit pieces in the bottom of the pie plate, completely covering the pecan mixture. Repeat the pecan mixture and biscuit layers two more times. Top with the remaining pecan mixture and drizzle with any left over melted butter. Bake for 20-25 minutes, until biscuits are golden brown and cooked through. Allow to cool for ten minutes. Invert onto a serving platter and slice into wedges. Serve warm.

COMPANY STRATA  By  Deb Whipple 

12 slices thick white bread (homemade)

12 oz cheddar cheese, grated

10 oz frozen broccoli, cooked and drained

2 cup diced ham

----Egg mixture----

6 eggs

3 1/2 cup milk

2 tbsp. instant minced onions

1/4 tsp. dry mustard

Cut off crusts of bread and pack 6-7 slices tightly into a greased 9x13 inch dish. Layer cheese, broccoli, and ham. Arrange remaining bread on top. Blend egg mixture in a blender. Pour over all, saturating each bread slice. Let sit 6 hours or overnight. Bake one hour at 325°F. Let sit 10-15 minutes before serving.

CREPES  By  Pauline Shaw 

3 eggs

1 tsp. sugar

3/4 cup flour

1 cup milk

1/8 tsp. salt

2 tbsp. melted butter (real butter)

Blend liquids gradually adding dry ingredients, adding butter last. Fry in skillet in real butter, swirling liquid with spoon until flat, cook until done. Serve with jam or powdered sugar. For desserts increase sugar by 2 tsp. then add 1 tsp. vanilla. Fill with any kind of pie filling, sweetened strawberries, current jelly, or raspberry jam.

1. Fill crepes with hot creamed chicken or turkey. Sprinkle with grated Parmesan cheese and broil a few minutes to brown.

2. Fill crepes with hot creamed seafood or fish flavored with lemon juice.

3. Fill crepes with hot creamed tuna fish mixed with minced chives and finely diced pimento. Top with chopped hard-cooked eggs

4. Combine ground leftover meat with tomato or spaghetti sauce. Spoon onto crepes. Roll and top with grated Swiss cheese and place under broiler.

5. Fill crepes with cheese mixture used to make lasagna. Top with tomato sauce and sprinkle with grated Parmesan cheese. Bake in moderate oven until bubbly.

6. Fill crepes with enchilada meat filling. Top with seasoned tomato sauce. Bake in 350 degree oven until bubbly. Serve with sliced ripe olives, avocado, or hard-cooked eggs.

7. Fill crepes with spears of cooked asparagus or broccoli. Add a chin slice of Swiss or cheddar cheese and roll. Bake at 400 degrees for 15 minutes.

8. Combine cooked and seasoned French style green beans with sautéed mushrooms and sour cream. Spoon down center of each crepe; roll and turn seam side down in baking disk. Sprinkle with buttered bread crumbs. Bake at 400 degrees for 15 minutes.

9. Scramble eggs over low heat until they are set but not dry. Season with salt and pepper. Stir in a small amount of light cream. Spoon down center of each crepe. Sprinkle with crumbled, cooked bacon or thinly sliced ham. Roll and place seam side down in baking dish. Brush with melted butter and bake in 350 degree oven for 10 minutes.

CREPES (CHERRI)  By  Cherri Hart 

1 1/2 cups flour

1 tbsp. sugar

1/2 tsp. baking powder

1/2 tsp. salt

2 cups milk

2 eggs

1/2 tsp. vanilla extract

2 tablespoon butter or margarine; melted

Mix dry ingredients. Add remaining ingredients. Beat with rotary beater until smooth For each crepe, lightly butter 8 inch skillet; heat over medium heat until butter is bubbly. Pour scant 1/4 cup batter into skillet. Immediately rotate pan until batter covers bottom. Cook until light brown.

Turn and brown on other side.

Serve with applesauce, sweetened strawberries, currant jelly, or raspberry jam. Roll up. Sprinkle with sugar.

DUTCH BABY  By  Irene Allred 

1/3 cup butter

4 eggs

1 cup milk

1 cup flour

Put butter in 3-4 quart pan and set into 425 degree oven. Then mix batter while butter melts. Put eggs in blender and whirl at high speed for 1 minute. With motor running, gradually pour in milk and then slowly add flour, and continue whirling for 30 seconds. Pour batter into hot melted butter. Return to oven and bake until puffy and well browned - 20-25 minutes. Dust with nutmeg, sugar, or any kind of topping you wish. (Sugar and lemon juice, yogurt, fresh fruit, pie fillings & sour cream, syrup, or jam.)

GERMAN OVEN PANCAKES WITH STRAWBERRIES  By  Kimberly Ross 

1/4 cup Butter

1 1/2 cup milk

3/4 cup flour

1/3 cup Sugar

3 eggs

1/4 tsp. Salt

2 cup strawberries, halved

2 tbsp. Sugar

8 oz sour cream

1/4 cup brown sugar

Preheat oven to 400°F. Put butter in glass 9 inch pie plate. Place in oven until butter melts. Adjust heat to 450°F. Put milk, flour sugar, eggs, and salt into blender. Mix on medium speed until smooth. Remove pie plate from  oven. Immediately pour in mixture. Bake for 20 minutes. Lower heat to 350°F and bake 8-10 minutes more (until edges are puffed and browned). A well will form in the middle. While pancake is baking, make filling. Sprinkle 2 tablespoons of sugar over strawberries. Toss. Spoon strawberries into center of hot pancake. Cut into wedges. Pass sour cream and brown sugar.

Can be made with a cinnamon apple filling: 3 apples, peeled and sliced, 3 tablespoons butter, 1 1/2 tsp lemon juice, 3 tablespoons brown sugar, 1/2 teaspoon cinnamon. In sauce pan, toss apples in lemon juice. Add brown sugar and cinnamon. Melt butter. Add to apple mixture. Simmer for 15-20 minutes (until apples are just barely tender). Spoon into pancake instead of strawberries.

GERMAN PANCAKES  By  Lisa Hart 

1/2 cup butter

1 cup flour

1 cup milk

6 eggs

Melt butter in 13 x 9 pan at 450 until bubbling. Mix remaining ingredients and pour into hot butter. Bake at 450 for 15-20 minutes. Sprinkle with powdered sugar and serve with jam or syrup.

ICEBOX ENGLISH TEA MUFFINS  By  Carol Carman 

3/4 cup Sugar

1 egg, beaten

1/4 tsp. Cinnamon

2 cup flour

1 cup milk

1/2 cup margarine

1/2 tsp. Salt

2 tsp. Baking Powder

3/4 cup raisins (optional)

----TOPPING----

1/2 cup brown sugar

1 tsp. Cinnamon

1/4 cup chopped nuts

Cream sugar and butter. Add egg. Add dry ingredients alternately with milk. Stir in raisins. (Store in refrigerator for up to four weeks). Put in muffin tins about 2/3 full.

Sprinkle topping over top of muffins. Bake at 350°F for 20 minutes.

MAPLE SYRUP  By  Lee Hurst 

1 cup water

1 cup brown sugar

1 cup white sugar

1 cup corn syrup

1 tsp. maple syrup flavoring
1 tablespoon butter

Boil and simmer until thickened. Add maple syrup at end.

POPOVERS  

4 eggs, beaten

1 cup milk

1 cup water

2 1/2 cup flour

1 tsp salt

2 tbsp sugar

Add water to beaten eggs. Add flour, salt, sugar and milk. Beat until bubbles form on top. Pour into greased cupcake pan. Bake at 450 for 25 minutes.

CAKES:

When Steve’s Grandmother Ida Allan died, I remember going to her funeral. She was a lovely woman. At the luncheon after the funeral as the relatives reminisced about Grandma, they would often mention her divine chocolate cake, each person almost salivating as they thought of it. I remember looking at them and thinking, “ A woman has died and all you can remember is her cooking?” It didn’t sound very flattering to me. But as I pondered about her generation (and to some extent mine), women cooked of necessity but also to show their love. A favorite meal was planned for your birthday, a special dessert to cheer you up after a disappointment. Meals were a social event, an excuse to get together. Over the years I have collected recipes from family members and friends. When I make the recipe, I am flooded with memories of that person and events and times now past - a kind of journal recorded in the tastes and aromas of favorite foods. Maybe being remembered for your cooking is not so bad after all.

APPLE COFFEE CAKE  By  Kathy Goodell 

1 can (20 oz) apple pie filling; sweetened

2 tsp. ground cinnamon 


3 cups flour

1 cup sugar 


1 1/2 cups milk

1/2 cup margarine, softened 


3 tsp. baking powder

1 tsp. salt 


3 eggs

----topping----

1/4 cup brown sugar

1/2 cup chopped nuts

2 tablespoon margarine; melted

----glaze----

3/4 cup powdered sugar

1 tablespoon margarine; softened

3/4 tsp. vanilla extract

2-3 tsp. hot water

Mix pie filling and cinnamon; reserve. Beat flour, granulated sugar, milk, 1/2 cup margarine, baking powder, salt, and eggs in large bowl on low speed, scraping bowl constantly for 30 seconds. Beat on medium speed for 2 min. Pour half of the batter (about 2 cups) into pan. Spoon half of the apple pie filling mixture (about 1 cup) over batter in pan. Repeat with remaining batter and pie filling mixture.

Sprinkle brown sugar and nuts all over pie filling mixture; drizzle with 2 Tbsp. melted butter. Bake at 350 degrees in a 9x13x2 inch pan for 45 to 55 min.; until pick comes out clean. Serve warm. Serves 12 to 16. Glaze, if desired. Serve warm with ice cream.

BAKERS CHOCOLATE ONE BOWL BROWNIES  By  Lori Hurst 

4 oz. unsweetened chocolate (or 3/4 cup; cocoa)

3/4 cup margarine (use 1 cup if using cocoa; )

2 cups sugar

3 eggs

1 cup flour

1 tsp. vanilla

1 cup coarsely chopped nuts

Microwave chocolate and margarine in large microwave bowl at high 2 minutes, or until all margarine is melted. Stir until chocolate is completely melted.

Stir sugar into melted chocolate until well blended. Stir in remaining ingredients. Bake at 350 for 35 to 40 minutes or until wooden toothpick inserted in center comes out almost clean.

BANANA CAKE  By  Jill Hurst 

1 cup sugar

1 tsp. baking powder

1 tsp. baking soda

1/2 cup melted butter

1/2 tsp. salt

2 eggs

3 bananas, mashed

1 tsp. vanilla

2 cups flour

1/2 cup milk

1/2 tsp. white vinegar; add to milk

Cream butter, sugar, eggs, and vanilla. Sift together dry ingredients. Alternately add bananas, milk, and dry ingredients to the butter and egg mixture. Mix well. Pour into greased 9x13 inch pan. Bake at 350 for 30 minutes. Cool and frost with butter frosting.

BETTER THAN ANYTHING CAKE  By  Traci Wilson 

1 German chocolate cake; bake as directed

1/3 jar caramel Butterscotch ice cream topping

1 can (14 oz) sweetened condensed milk

Skor bars

Cool Whip

Mix in separate bowl sweetened condensed milk and ice cream topping. DO NOT HEAT! While cake is still hot, poke holes into it with chop sticks, then pour mix over cake. Put in fridge to cool. When ready to serve, cover with Cool Whip and sprinkle Skor bars on top.

BROWNIE PUDDING CAKE  By  Gay Slade 

1 cup flour

3/4 cup sugar

2 tbsp. cocoa

2 tsp. baking powder

1/2 tsp. salt

1/2 cup milk

2 tbsp. vegetable oil

1 tsp. vanilla

----SUGAR MIXTURE----

1/2 cup brown sugar

2 tbsp. cocoa

1 1/4 cups hot water

Stir together flour, sugar, cocoa, baking powder, and salt. Stir in milk, oil and vanilla. Pour into greased 8 inch square pan. Blend brown sugar, cocoa, and hot water separately, and pour over batter. Bake at 350 degrees about 45 minutes. The cake will rise to the top, with a chocolate sauce to spoon over. Serve warm with ice cream.

BROWNIES (CHERRI)  By  Cherri Hart 

2 cubes butter, melted

6 tbsp. cocoa

2 cups sugar

4 eggs

2 cups flour

1 tsp. vanilla

dash salt

nuts (optional)

Cream sugar and eggs. Add butter and cocoa. Add remaining ingredients. Bake in greased and floured 9 by 13 pan at 350 for 25-30 minutes. Frost or sprinkle with powdered sugar.

BROWNIES (CHOCOLATE SHEET CAKE)  By  Chris Hatch 

2 cups sugar 


2 cups flour

1 1/2 tsp. soda 


1/2 tsp. salt

2 sticks margarine 


1/4 cup cocoa

1 cup water 


2 eggs

1 tsp. vanilla

3/4 cup buttermilk

----Frosting----

3/4 stick margarine

1 1/2 tablespoon cocoa

5 tablespoon buttermilk

powdered sugar

3/4 tsp. vanilla extract

Buttermilk can be made by using 3 Tbsp powdered buttermilk and 3/4 cup warm water. Mix well and use drainer to strain out lumps.

Mix together sugar, flour, soda and salt. Boil margarine, cocoa and water. Pour over and mix with dry ingredients. Add to this the eggs, buttermilk and vanilla. Pour batter into greased and floured jelly roll pan. Bake at 350 degrees for 20 min. or until cake pulls from edge of pan. Let cool.

To make frosting: boil margarine, cocoa and buttermilk. Add to it as much powdered sugar as you need to make a thin, spreadable frosting (like a glaze). Add vanilla. Spread on cake.

BROWNIES (KATHY)  By  Kathy Allan 

2 cups sugar

1 tsp. vanilla

1 cup margarine

1/2 tsp. salt

4 eggs

1 1/2 cups flour

5 tbsp. cocoa

1 tsp. baking powder

----frosting----

4 oz cream cheese

1/2 cube butter (1/4 cup)

vanilla extract

powdered sugar

cocoa

Bake for 30 minutes. at 350 degrees in dripper pan (9x13). Cover with little marshmallows and melt under broiler.

BUNDT CAKE  By  Lynda Campbell 

1 pkg. yellow cake mix 


1 pkg. instant vanilla pudding

3/4 cup butter flavored oil


4 eggs

3/4 cup water, orange juice, apricot juice; or sherry

1 tbsp. butter flavoring

----Cinnamon Mixture----

1/4 cup sugar 


2 tsp. cinnamon

1/2 cup nuts

----glaze----

1 cup powdered sugar

1/2 tsp. vanilla extract

1/2 tsp. butter flavor

2 tbsp. milk

Mix together first ingredients and beat 8 minutes at medium speed. Oil pan well (no flour). Put 1/3 batter in pan, then half of cinnamon mixture, a third more batter, rest of cinnamon mixture, and rest of batter. Bake at 350 degrees for 45 minutes. Allow cake to cool in pan 10 minutes. Glaze while slightly warm.

CAKE IN A PAN  By  Leah Gregg Campbell 

1 1/4 cup sugar

1 tsp. vanilla extract

1 tsp. soda

1/2 cup shortening

1 1/4 cup flour

1/2 cup buttermilk

1/4 tsp. salt

1/4 cup cocoa

1/2 cup water, boiling

1 egg

----Icing----

1 stick margarine

4 tbsp. coca

6 tbsp. milk

Cream together sugar and shortening. Add vanilla and egg. Mix together flour, salt, and cocoa. Ad to sugar mixture. Mix together: buttermilk and soda. Add to cream mixture. Add to boiling water. Pour into greased and floured 8x8 pan. Bake at 350° for about an hour. Icing: Boil margarine, cocoa, and milk. After cake is removed from oven, pour icing over cake.

CHEESE CAKE FOR A CROWD  By  Michelle Allan 

1 pkg white cake mix

16 oz cream cheese; softened

4 cups powdered sugar

1 pint whipping cream


2 cans(16 oz each) raspberry/cherry pie filling

Preheat oven to 350°. Grease and flour two 9x13 inch baking pans. Let cream cheese sit at room temperature. Prepare cake according to package directions and pour one half of cake batter in each pan. Bake for 20 minutes or until cake tests done. Remove from oven and cool. Whip cream cheese and powdered sugar together until fluffy. Add cream and whip until firm. Spread mixture onto both cakes. Spread pie filling on top of cream cheese layer. Refrigerate until ready to serve.

Variation: instead of pie filling, substitute Danish desert prepared according to package directions and stir in drained fruit of your choice.

Serves 24-30.

CHERRY CHOCOLATE CAKE  By  Marilyn Waite 

1 pkg Devils food cake mix; or German Chocolate

3 eggs

1/3 cup vegetable oil

1 tsp almond flavoring

1 can (21 oz) cherry pie filling

1/3 cup flour

Grease and flour 13x9x2” pan. Beat eggs in large bowl. Stir in cake mix (dry), flour, flavoring, and pie filling. Beat with spoon until well blended. Do no use mixer. Spread in pan. Bake 35-40 minutes or until toothpick comes out clean, but don’t over bake. Cool completely.

Fluffy Cream Frosting: 1 pint whipping cream and 1 pkg Betty Crocker fluffy white frosting mix (less 2-3 Tbsp for a less sweet frosting). Chill frosting mix, beaters and bowl. Add dry frosting mix to cream in medium size bowl. Beat on high until fluffy and will hold shape. Spread on cake. Refrigerate.

Also good on this cake: 1 pkg (4 serving size) instant chocolate pudding and pie filling mix. Prepare pie filling as directed on package (for pie). Let stand five minutes or until thickened. Spread over cake. Store in refrigerator, loosely covered.

CHOCOLATE CHIP BUNDT CAKE  By  Jana Rees 

1 pkg devils food cake mix

(no sour cream or pudding added)

1 pkg chocolate instant pudding

1 cup sour cream

1/2 cup warm water

4 eggs

1/2 cup vegetable oil

6 oz semi-sweet chocolate chips

----GLAZE----

1 cup powdered sugar

2 tbsp. milk

2 tbsp. corn syrup

1 oz Unsweetened chocolate, melted

Blend with mixer for 3 minutes. Stir in chocolate chips. Pour into greased and floured bundt pan. Bake at 350°F for 55 to 60 minutes. Make glaze. Drizzle over cake.

CREAM CHEESE FROSTING  By  Connie Hurst 

1 cup powdered sugar

8 oz cream cheese at room temperature

4 tablespoon margarine at room temperature

1 tsp. vanilla extract

Beat until smooth.

FLUFFY FROSTING  By  Alda Allan 

1 egg white 


1/3 cup corn syrup

2/3 cup sugar

dash salt

1/4 tsp. cream of tartar 


2 tbsp. water

1 tsp. vanilla 


Put all ingredients except vanilla in the top of double boiler. Cook and beat with rotary beater until stiff peaks form, about 7 minutes. Add vanilla.

FLUFFY FROSTING (DEBBIE)  By  Debbie Allan 

1 cup Karo syrup


1/4 cup sugar

dash salt


2 egg whites

1/4 tsp. cream of tartar


1 tsp. vanilla

Put all ingredients in top of a double boiler. Put water in the bottom to boil. With a hand mixer on high, whip mixture over the heat for seven minutes. Frost chocolate cake. This is low fat.

FRESH APPLE CAKE  By  Lynda Campbell 

3 cups chopped raw apples

2 cups sugar

2 1/2 cups sifted flour

1 tsp soda

1 tsp vanilla

1 1/2 cups oil

3 eggs

1 tsp salt

2 tsp baking powder

1 cup chopped nuts

----sugar glaze----

1 1/2 cups powdered sugar

3 tbsp. water

2 tsp vanilla extract

Peel apples and chop. Set aside. Pour vegetable oil into large mixing bowl.

Add sugar and eggs. Beat well. Add dry ingredients. Gently fold in apples. Grease 10 in tube pan and line with wax paper. Pour in batter. Bake at 350 for one hour or until done. Remove from oven and cool. Drizzle on sugar glaze.

To make glaze, moisten powdered sugar with water and add vanilla. If glaze is too stiff, add a little more water. Decorate top of cake with nuts.

FROSTING FOR CAKE DECORATING  By  Cherri Hart 

2 pounds unsifted powdered sugar


1 cup shortening (part margarine)

1/2 cup milk


1 tsp. vanilla

Beat with electric mixer several minutes. Store covered in fridge.

FUDGE CAKE  By  JaNae Hay 

2 cubes butter

1 cup water

4 tbsp. cocoa

2 cups sugar

2 cups flour

2 eggs

1/2 cup buttermilk

1 tsp. baking soda

1 tsp. vanilla

1 tsp. cinnamon

----FROSTING:----

1 cube butter

1/2 cup milk

3-4 tbsp. cocoa

1 pound powdered sugar

Bring butter, water, and cocoa to a boil and set aside to cool.

Pour chocolate sauce over sugar and flour and mix well. Add eggs and buttermilk with soda (will rise). Add to chocolate mixture. Add vanilla and cinnamon.

Bake at 375 degrees for about 25 - 30 minutes in 9x13 pan. 5 minutes before cake is done mix up frosting. Bring butter, milk, and cocoa to a boil. Add powdered sugar. Beat well and pour over hot cake. Add nuts.

GERMAN CHOCOLATE CREAM CHEESE BROWNIES  By  Kathy Allan 

----BROWNIE LAYER:----

4 oz baker’s German sweet chocolate

1/4 cup margarine

3/4 cup sugar

2 eggs

1 tsp. vanilla

1/2 cup all-purpose flour

1/2 cup chopped nuts (optional)

----Cream Cheese Topping:----

4 oz. cream cheese, softened

1/4 cup sugar

1 egg

1 tbsp. all-purpose flour

Microwave chocolate and margarine in large microwavable bowl at HIGH 2 minutes or until margarine is melted. STIR UNTIL CHOCOLATE IS COMPLETELY MELTED. (Range Top: Melt chocolate and margarine in 2-quart saucepan over very low heat; stir constantly just until melted. Remove from heat.) Stir sugar into melted chocolate. Stir in eggs and vanilla until completely mixed. Mix in flour until well blended. Stir in nuts. Spread in greased 8-inch square pan.

Prepare Cream Cheese Topping: In same bowl, mix cream cheese, sugar, egg and flour until smooth. Spoon over brownie mixture; swirl with knife to marbleize.

Bake at 350 degrees for 35 min. or until wooden pick inserted in center comes out almost clean. (DO NOT OVERBAKE). Cool in pan; cut into squares.

GOLD RUSH BROWNIES  By  Lee Hurst 

2 cups crushed graham crackers

1 can sweetened condensed milk

6 oz. chocolate chips

1/2 cup nuts

Pour into 8 x 8 greased pan. Bake at 400° for twenty minutes. Let cool for

10 minutes. Cut and remove to rack.

GRANDMA’S CHOCOLATE CAKE  By  Ida Allan 

1 3/4 cup sifted four 


1 1/3 cup sugar

1 tsp. salt


1 cup milk

1/2 cup shortening

2 1/2 oz. baking chocolate 


2 unbeaten eggs

1/4 cup milk


1 tsp. vanilla

----chocolate frosting----

2 cups sugar

1 cup halt and half cream

1/4 cup Karo syrup

1/2 cup nuts (optional)

1/4 cup cocoa

Sift together dry ingredients. Add milk and shortening and beat one and a half minutes on low. Add melted chocolate, eggs, milk, and vanilla. Beat one a half minutes. Pour into a well greased and lightly floured oblong cake pan. Bake at 350 degrees for 30 minutes.

To make frosting, boil sugar, syrup, half and half until soft ball stage. Add nuts and cocoa. Beat until gloss is gone and it can stand alone. Ida does this with a wooden paddle on a marble slab.

HELLO DOLLY CAKE  By  Donald Morton 

1/4 lb. butter or margarine

1 cup graham cracker crumbs

1 cup flaked coconut 


1 cup semi-sweet chocolate pieces

1 cup chopped nuts 


1 can (15 oz.) sweetened condensed milk

Melt butter in a 9x9x2 inch pan. Sprinkle in a layer of each of the above ingredients in order listed. Pour condensed milk over all. Bake at 350 degrees for 30 min. Cool in pan. Cut 1 inch squares. (This is better if made a day before eating.)

ITALIAN CREAM CAKE  By  Veda Rees 

5 eggs, separated

1/2 cup margarine, softened

1/2 cup shortening

2 cups sugar

1 tsp. soda

1 cup buttermilk

2 cups sifted flour

1 cup coconut

1 cup chopped nuts

1 tsp. vanilla

1 tsp. coconut flavoring

----cream cheese icing----

8 oz cream cheese; softened

1/2 cup margarine; softened

4 1/2 cups powdered sugar

1 tsp. almond extract

Beat egg whites until stiff and set aside. Cream margarine, shortening, and sugar. Add egg yolks one at a time. Dissolve soda in buttermilk and add to creamed mixture alternately with flour. Stir in coconut, nuts, vanilla, and coconut flavoring. Fold in egg whites. Pour into 3 greased and floured 9 inch cake pans. Bake at 350 degrees for 25 minutes, or until toothpick comes out clean. Frost with cream cheese icing.

JELLO POKE CAKE  By  Connie Hurst 

1 box white or yellow cake mix; baked and cooled

1 cup boiling water

3 oz Jell-O (any flavor)

1/2 cup cold water

1 whipped topping or

cream cheese frosting

Bake cake in 9x13 pan. Prick cake with large two pronged fork at 1/2 inch intervals. Dissolve gelatin in boiling water. Add cold water and spoon over cake. Chill 4 hours. Dip pan in warm water for 10 seconds to un mold onto serving platter. Frost (or frost in pan). Refrigerate.

LAYERED ANGEL FOOD CAKE  By  Alda Allan 

1 package angel food cake mix 


3 eggs, separated

1 pint whipping cream


9 oz. Hershey candy bar

Bake angel food cake according to directions. Melt candy bar over hot water in top of double boiler (low heat). Add beaten egg yokes to this and beat together. Set aside to cool.

Beat egg whites and 1 cup cream (in two separate bowls). When chocolate cools, add chocolate mixture to the whipped cream and egg whites. Using electric knife, cut cake crosswise with 5 layers. Put one layer back in angel food pan and spread with chocolate mixture. Add another layer, continue this until all used. Let it stand over night in refrigerator. Frost in the morning with 1 cup sweetened whip cream. Store in refrigerator.

MARBLE SQUARES  By  Alda Allan 

1/2 stick margarine 


3/4 cup water

1 1/2 oz. unsweetened chocolate

2 cups flour 


2 cups sugar

2 eggs 


1/2 cup sour cream

1/2 tsp. salt 


1 tsp. baking powder

8 oz. cream cheese 


1/3 cup sugar

1 egg

6 oz. chocolate chips

Boil margarine, water, and chocolate and mix with group flour, sugar, eggs, sour cream, salt, and baking powder.. Pour into greased and floured jelly roll pan.

Mix cream cheese, sugar, and egg. Spoon over batter. Sprinkle with chocolate chips. Cut through with knife for marbled effect. Bake at 375 for 25-30 minutes.

NEIMAN MARCUS CAKE  By  Lori Hurst 

1 pkg. Duncan Hines yellow butter cake mix

1 cube margarine, melted

2 eggs

----CREAM CHEESE MIXTURE----

8 oz. cream cheese

2 eggs

6 oz. chocolate chips

1 pound powdered sugar

pecans

Mix first group and pour into greased and floured 9 x 13 inch pan. Mix cream cheese, eggs, chocolate chips, and powdered sugar. Pour over cake mix. Bake at 350 for 30-40 minutes. (May bake up to an hour if needed.)

PHILLY CHEESECAKE BROWNIES  By  Lynda Campbell 

1 pkg (19.8 oz) Betty Crocker fudge brownie mix

8 oz cream cheese

1/3 cup sugar

1 egg

1/2 tsp vanilla

Prepare brownie mix as directed. Pour onto grease 9 x 13 inch pan.

Beat cream cheese with electric beater on medium speed unto smooth. Add sugar, mixing until blended. Add egg and vanilla. Mix just until blended. Pour cream cheese mixture over brownies. Cut through batter with knife several times for marbled effect. Bake at 350 for 35-40 minutes or until cream cheese mixture is lightly browned. Cool Cut into square.

Note, do not use brownie mixes that include a syrup pouch.

POPPY SEED CAKE (JILL)  By  Jill Hurst 

1 1/8 cup oil 


3 eggs

2 1/2 cups sugar


1 1/2 tsp. baking powder

1 1/2 tsp. salt


1 1/2 tsp. vanilla

1 1/2 tsp. almond extract


1 1/2 cups milk

3 cups flour


2 tbsp. poppy seeds

----glaze----  (can cut in half)
2 tablespoon margarine; melted

3/4 cup powdered sugar

1/2 tsp. vanilla extract

1/2 tsp. almond extract

 2 Tbsp cup orange juice (or less)

Mix together oil, sugar, and eggs. Add remaining ingredients and mix. Grease and flour cake pan (bundt or 2 loaf pans). While warm poke holes with knife and glaze. Can make as three dozen muffins. Bake muffins 19 minutes at 375.

Can make in greased and floured loaf pans. Bake for  44 for small loaves, 50 minutes for large loaves at 350°F . Don’t over bake. Take out when edges are just beginning to brown. Center should be light in color and slightly moist. Toothpick test will still come out clean.  If double the recipe, makes nine tiny loaves and one regular size loaf.
POPPY SEED CAKE (LORI)  By  Lori Hurst 

1 pkg. yellow cake mix


1 small lemon instant pudding mix

1/3 cup flour


4 eggs

1/3 cup oil


1 1/4 cup water

1 tbsp. poppy seed

Mix and pour into bundt cake pan. Bake at 350 for 45-50 minutes. While still warm, drizzle with glaze made of powdered sugar and lemon juice

POUND CAKE (LEAH)  By  Leah Gregg Campbell 

3 cup sugar

6 eggs

1 tbsp. vanilla extract

2 sticks margarine (or half butter)

8 oz sour cream

1/4 tsp. soda

2 tsp. lemon extract

3 cup flour

Mix sugar and margarine. Add eggs. Beat with mixer until smooth and creamy. Mix soda with sour cream. Add to sugar mixture. Stir well. Add remaining ingredients. Flour and grease bundt pan. Bake 1 hour and 15 minutes at 325°.

PUDDING CAKE  By  Lynda Campbell 

1 yellow cake mix

1 tsp. almond flavoring

6 oz vanilla pudding mix (instant)

4 cups milk

1 cup powdered sugar

Mix cake mix as directed on package. Add almond flavoring and bake as directed. When cake comes out of oven, poke holes in it with the handle of a wooden spoon.

Mix vanilla pudding with milk and powdered sugar. Pour half in holes. Let other half set up and then use to frost cake.

PUMPKIN CAKE ROLL  By  Sharon Salisbury 

3/4 cup flour

2 tsp. Cinnamon

1 tsp. Baking Powder

1/2 tsp. ginger, ground

1/2 tsp. Salt

1/2 tsp. nutmeg

3 eggs

1 cup Sugar

2/3 can pumpkin

1 tsp. lemon juice

1 cup chopped walnuts

----Filling----

6 oz Cream Cheese

1/4 cup butter or margarine

1/2 tsp. vanilla

1 cup powdered sugar

Grease and flour a 15x10x1 inch jelly roll pan. Stir together flour, cinnamon, baking powder, ginger, salt and nutmeg. In small mixing bowl, beat eggs at high speed for about five minutes or until thick and lemon-colored. Gradually add sugar, beating until sugar dissolves. Stir in pumpkin and lemon juice. Fold dry ingredients into pumpkin mixture. Spread evenly in pan. Sprinkle with walnuts. Bake at 375°F for 12-15 minutes or until done..

Immediately loosen edges of cake from pan and turn onto a towel sprinkled with powdered sugar. Starting from narrow end, roll warm cake and towel together so that the nuts are on the outside. Set roll on a wire rack to cool. Make filling. Unroll cake. Spread filling. Roll up cake. Chill until serving time. Serves 10.

RELIEF SOCIETY CHERRY CAKE  By  Debbie Cook 

1 cup sour cream

1 can (21 oz.) cherry pie filling

1/4 cup water

3 eggs

1 pkg. betty Crocker sour cream white cake; mix

----glaze----

1 cup powdered sugar

1 1/3 tablespoon milk

Heat oven to 350. Generously grease and flour 9x13 pan (or use jelly roll pan). Mix sour cream, water, and eggs. Stir in cake mix until moistened. Batter will be slightly lumpy. Spread in pan. Drop pie filling by spoonfuls onto batter. Bake until cake springs back when touched slightly, 25- 30 minutes. Cool. Drizzle with glaze.

SNOWFLAKE DREAM CAKE  By  Lee Hurst 

1 pkg. yellow cake mix

20 oz pineapple

----TOPPING----

3 oz. cream cheese; softened

3 oz instant vanilla pudding

1 cup cold milk

Bake cake as directed using the pineapple juice as part of liquid. Bake in oiled. floured 9 x l2 pan for 20 min. at 350. When cool, add topping. Fold in pineapple and spread over cooled cake. Then spread l (8 oz.) pkg. Cool Whip. Add nuts and/or coconut. Cut into squares and serve

SOUR CREAM CAKE  By  JaNae Hay 

1 cup margarine

2 cups sugar

2 eggs

1 cup sour cream

1/2 tsp. vanilla

2 cup flour

1 tsp. baking powder

1/4 tsp. salt

1 cup chopped nuts (optional)

1 tsp. cinnamon

1/2 cup sugar

Cream margarine and 2 cups sugar. Add eggs, sour cream, and vanilla. Mix. Add four, baking powder, and salt. Mix. Pour into 9x13 pan. Mix nuts, cinnamon, and sugar. Sprinkle over top. Bake at 350 degrees for 30 - 35 minutes.

SUNDAE POUND CAKE  By  Angie Allan 

1/2 cup butter

3 eggs

2/3 cup sour cream

2 oz. sweet baking chocolate, cut up

2 tbsp. milk

1 tbsp. water

1 1/3 cups flour

1/4 tsp. baking powder

1/8 tsp. baking soda

1 1/4 cups sugar

1 tsp. vanilla

1 tsp. lemon peel

Dark chocolate glaze: Melt 1 oz. unsweetened chocolate, 2 Tbsp. butter, and 2 Tbsp. milk. Remove from heat and add 1 cup powdered sugar and 1/2 tsp. vanilla.

Milk chocolate drizzle: Melt 1/2 oz. milk chocolate, 1 Tbsp. butter, and 1 Tbsp. milk, stirring over low heat. Stir in 1/2 cup powdered sugar and 1/4 tsp. vanilla.

White chocolate drizzle: Melt 1/2 oz. white baking chocolate, 1 Tbsp. butter, and 1 Tbsp. milk. Add 1/2 cup powdered sugar and 1/4 tsp. vanilla.

Let butter, eggs, and sour cream stand at room temperature for 30 minutes. Grease and flour a 6 cup bundt pan or loaf pan. Melt baking chocolate with milk and water. Cool slightly. Mix flour, baking powder, and baking soda. Set aside. Cream butter and sugar. Add vanilla. Add eggs one at a time.

Alternately add flour mixture and sour cream mixture. Add lemon peel. Spread half of the batter in bundt pan. Drizzle with chocolate mixture. Add remaining batter. Bake at 325 for 50-60 minutes or until toothpick comes out clean. Cook for 10 minutes. Remove from cake pan and cool completely. Spoon dark chocolate glaze over cake. Pipe milk chocolate drizzle and/or while chocolate drizzle over glaze. Serve with fresh berries and ice cream.

TEXAS CAKE (LORI)  By  Lori Hurst 

2 cups sugar 


2 cups flour

1 tsp. soda 


2 sticks margarine 


1/4 cup cocoa

1 cup water 


2 eggs

1/2 cup buttermilk

1 tsp. vanilla

Mix together sugar, flour, soda and salt. Melt margarine, cocoa and water. Pour over and mix with dry ingredients. Add to this the eggs, buttermilk and vanilla. Pour batter into greased and floured jelly roll pan. Bake at 400 degrees for 20 minutes.

TOFFEE (SKOR) CAKE  By  Deb Whipple 

1 chocolate cake mix

----FROSTING----

12 oz Cool Whip

Hershey’s chocolate syrup

4 Skor bars, crushed (or symphony)

Bake cake in two 9-inch round pans. Freeze, if possible, before slicing in half (to make four layers). Mix frosting together and frost four layers. Top with extra Skor.

TWINKIE FILLING  By  Connie Hurst 

5 tablespoon flour

5 tablespoon sugar

1/8 tsp. salt

1 cup milk

1/2 cup butter

1/2 cup shortening; or more butter

3/4 cup sugar

1 tsp. vanilla extract

Mix flour, sugar, and salt. Add milk. Stir and cook until boiling and thick. Cool . Beat butter, shortening, sugar and vanilla with mixer for 2-3 minutes. Beat until fluffy. Add cooked part and beat well. Inject into cupcakes or slice layer cake and use as a filling.

VANILLA TEXAS CAKE  By  Traci Wilson 

2 2/3 cups flour


1 tsp. cinnamon

2 cups sugar


1 1/2 tsp. soda

1/2 cup margarine 


2/3 cup buttermilk

1/2 cup oil


1 cup water

2 eggs


2 tsp. vanilla

----frosting----

1/2 cup margarine; not melted

8 oz cream cheese

1 lb powdered sugar

1 tsp. vanilla extract

Mix flour and sugar together. In pan, bring margarine, oil, and water to a boil. Pour over flour mixture and beat. Beat in eggs, vanilla, cinnamon, soda, buttermilk. Pour in cake pan. Bake at 350 20-25 minutes. Frost.

To make frosting, cream margarine and cream cheese. Add powdered sugar and 1 tsp. vanilla. Mix and spread over cake.

CANDY:

Some of you are concerned that you are not the best in the class, perhaps you struggle to pass. Although at some point in time it needs to get easy for you, that happens at different times for different people. It doesn’t have to come easily for you in order for you to turn out to be excellent in your chosen endeavor. Let me illustrate.

My mother has dipped chocolates every Christmas for as long as I can remember. When I married and moved from home, I could expect a large box of homemade chocolates every year. I had made candy myself, but had never really made the fondant, toffee, and other centers. After a dozen years away, we returned to Cache Valley (which is where I was raised). At that time, my free box of chocolates came to an abrupt end. My mother was sure I could dip myself. I was a new assistant professor and very busy. Chocolate dipping always came at the busiest time of the quarter. Candy is tricky to make. You have to wash down the sides of the pan or you can turn the whole thing sugary. You have to use a heavy pan to distribute the heat evenly. You have to stir constantly or it will scorch. You can’t touch your spoon to the sides or you can cause it to go sugary. You must watch the thermometer carefully or you will over or under cook it. You can’t scrape the sides of the pan into the bowl. There are lots of ways of ruining it. It can be quite frustrating.

Some years I didn’t dip at all. Other years I only did a few types. As I continued to practice, I got better and better. However, the one thing I could never master was toffee. Some years I would make four batches - only to have them all turn sugary. I double checked the recipe. I washed down the sides a dozen times. I traded spoons midway. I would watch my mother make it. She did just what I did, but she didn’t ever have the problem I did. Who would think you could boil something for ten minutes and still not have all the sugar dissolved? Some years Mom just made the toffee for me. Then, one day I found a different recipe for toffee. I could make it without ruining it - but I didn’t like it as well. It had a new step - they combined the butter and sugar over low heat and stirred until it was all dissolved before raising the temperature. I tried the new step on the old recipe. It worked! No one else has to do that step on my recipe. It takes about ten extra minutes, but it never fails. My neighbors say the candy is good. No one knows how much I struggled to master the recipe. No one knows I do an extra step. The results are all that matters. (This step is indicated in the toffee recipe as a step for the candy-making-impaired.)

So it is with you. No one will know how long you struggled to master the concepts. They only care that you have it mastered.

BAVARIAN MINTS  By  Jill Hurst 

1 lb. milk chocolate or 3 cups buttons

1 oz. unsweetened chocolate

14 oz sweetened condensed milk

2 tbsp. butter

7 drops of peppermint oil

1/2 tsp. vanilla (not imitation)

In top of double boiler, over warm (not boiling) water, melt milk chocolate, unsweetened chocolate, milk, and butter. When chocolate is melted and mixture is smooth, add peppermint and vanilla. Pour into buttered square pan. Cool. Cut into squares. Dip, if desired. Do not make more than 24 hours before dipping.

BUTTER MINTS  By  Sharon Salisbury 

1 cup Water

2 cup Sugar

1/4 cup Butter

1 capful peppermint

Boil water and sugar and cook to 230°F. Add butter and cook to 250°F. Pour onto buttered marble slab. Fold up sides until cool enough to handle. Add peppermint. Stretch until can pull no more. Cut and store for 4-5 hours.

CARAMEL (APPLES, POPCORN, OR PLAIN)  By  Lee Hurst 

2 cups sugar

1 cup corn syrup

1/4 lb. butter or margarine

1 can sweetened condensed milk

Bring sugar and corn syrup to boil. Add butter or margarine. Add sweetened condensed milk slowly. Cook on moderate heat to 232 degrees. Pour into buttered pans and cool to lukewarm. For carameled apples - dip while caramel is hot, but not boiling.

CARAMEL (EXCELLENT FOR DIPPING)  By  Lee Hurst 

2 cups sugar

2 cups glucose

1/2 tsp. salt

1 cup cream

1/4 lb. butter

1 cup canned milk

Boil sugar, glucose and salt. Slowly add (don’t stop the boiling): cream, butter, and canned milk. Stir constantly. Cook until 232 degrees. Pour into buttered, 9x13 glass pan. (May add two small pea-sized pieces of wax.)

CHOCOLATE COVERED MINTS  By  Lee Hurst 

3 cups sugar

1 cup cream

2 tbsp glucose

1 tbsp. butter

8 drops oil of peppermint

Hints for the candy making impaired: I have a lot of trouble with the fondant going sugary. Lately, I have been adding ¼ cup of water to the cream so that I can get the sugar to dissolve . 
Warm cream before adding sugar. [Add water as described above if you have trouble with it going sugary.]  Add sugar.   Dissolve sugar over very low heat, stirring frequently. Cook on medium on large hot plate, stirring constantly.  Wash down sides of pans multiple times.  Trade the spoon for a clean one during the cooking time (to make sure your spoon isn’t carrying sugar).  At boil, add glucose and stir briefly. Wash down sides of pan carefully both before and after it comes to a boil. Turn down heat slightly.  Cover with a lid so the steam can dissolve any sugar.  Do not stir and cook to 228-230.  [If  I’ve added water, I cook to 232.]  Pour on buttered marble slab to cool. After cools well, add peppermint and butter. When cool to touch, mix and knead with candy scrapper [see picture below].  It is used like a paddle, lifting candy off the marble slab with each pass.  Store covered until ready to dip. Store in cool place for several days before  dipping. Just before dipping, roll in small balls and place on waxed paper. Allow slight crust to form on balls before dipping (so they will retain their shape).

Candy Scraper

[image: image2.jpg]




CHOCOLATE DIPPING  By  Lee Hurst 

We use the Merken’s chocolate buttons available at Kitchen Kneads or Bakers C&C (in SLC).   Bakers C&C usually has a sale in September where prices are especially reasonable.  Bakers prices  have been significantly cheaper than Kitchen Kneads. Chocolate runs about $3.30  a pound. The buttons are convenient to melt and taste great. Whatever your preference, be sure to use high quality chocolate. Dipping is too much work to use anything but the best. If you buy 10 pounds of chocolate, you will get about 20 pounds of dipped chocolates.

For the candy recipes, use real vanilla, real butter, and high quality sweetened condensed milk. Glucose is a high grade Karo-syrup type product. It is available at Kitchen Kneads or  the Bluebird (the candy shop on the side street). It is much cheaper at the Bluebird.  Do not substitute. When the recipes say to wash down the sides, there are several ways to do this. Vicki likes to use a pastry brush repeatedly dipped in very hot, running water. Lee uses a clean dish cloth dipped in hot water to rub above the boil line and a fork wrapped with paper toweling (dipped in hot water) below the boil line. It is important to clean both above and just below the boil line. Candy making is a bit difficult. Read the directions carefully. If it says to stir constantly while still on low, do it. For some candies, the sugar must be dissolved before it comes to a boil. I used to think that the boiling would cause the sugar to dissolve. This is not so. I have lots of spoiled candy to prove it.

Melt the chocolate over hot but not boiling water, stirring frequenlty. Use a double boiler. Do not let the water touch the bottom of the inner pan. Once chocolate has been overcooked, it is ruined. [If it isn’t too badly damaged, it can be used in peanut clusters or chocolate chip cookies.]   The room you dip in should be about 60 degrees. Pour chocolate on an ungreased marble slab. Work with hands until there is no heat in the chocolate. It almost feels cold to the touch (since your hands are so warm). If you dip while the chocolate is too warm, you will get gray (or white) streaks through the chocolate.  (The chocolate isn’t damaged, but looks bad.) Place dipped chocolates onto waxed paper covered cookie sheets (or cardboard covered with wax paper). You will needs lots of cookie sheets. Place in 60 degree room to set chocolate. If the room is too warm, the chocolates won’t set up. Mom dipped in a basement kitchen with access to outside windows.  Vicki dips in the laundry room, but moves the dipped chocolate to the garage to set up. When the chocolate starts to get too firm to dip, scrape up the chocolate with a metal scraper and remelt.

The toffee is easy to dip as the coating of fine nuts covers most mistakes. Caramel is also easy as it keeps its shape, but it also often spring leaks as it cools.

Dip the peanut clusters last as it is a good way to use every last bit of chocolate. Be sure to use unsalted nuts. The others just won’t taste right.

DIVINITY  By  Lee Hurst 

3 cups sugar

1 cup water

3/4 cup corn syrup

3 egg whites, beaten until stiff

Boil sugar, water and corn syrup until crack stage. Pour over beaten egg whites. Beat until it holds its shape. Drop by teaspoon on waxed paper. Add nuts if desired.

ENGLISH TOFFEE  By  Jill Hurst 

1 lb. butter

1/2 cup glucose or corn syrup

2 cups sugar

1/2 lb. finely chopped almonds

Special instructions for the candy-making impaired: Before beginning to cook, melt butter and sugar over low heat, stirring until sugar is completely dissolved. Then follow instructions below.

Bring butter, sugar, and glucose to a boil on medium heat, stirring constantly. Cook on medium to medium-high heat. Wash upper part of pan with wash cloth, pushing firmly. Use paper towel on fork beneath boil line. Wash down sides of pan and stir constantly until 262. Pour on buttered cookie sheet, score when lukewarm. Break into pieces when cool. Dip into chocolate and then roll in finely chopped almonds (use blender).

ENGLISH TOFFEE (SHARON)  By  Sharon Salisbury 

1/2 cup margarine

1/2 cup Butter

1 cup Sugar

5 tbsp. Water

Cook in heavy pan until caramel colored. Remove from heat and add small package of sliced almonds. Pour on buttered dish. Top with 1/2 to 3/4 cup chocolate chips. Spread. Top with nuts.

FOUR AND A HALF MINUTE FUDGE  By  Lee Hurst 

4 1/2 cups sugar

14 oz can evaporate milk

20 oz. Hershey bars

12 oz. chocolate chips

1 pint marshmallow cream

1 tsp. vanilla

1/2 tsp. salt

1/4 cup margarine

2 cups nuts

Boil sugar and milk exactly four and a half minutes. Pour over other ingredients. Pour into buttered pan. Refrigerate for 3 hours.

FRENCH ALMOND NOUGAT (MAZETTA STOCK)  By  Lee Hurst 

----first part----

1 1/2 cups white sugar

1/2 cup water

1 1/4 cups Karo syrup

----second part----

2 1/2 cups Karo syrup


3 cups sugar

----add little at a time while hot

1 cup real butter; melted

1/4 tsp. salt

4 tsp. vanilla extract (not imitation)

Cook first part to 238 degrees. Beat until stiff 1/2 cup egg whites (about 4 egg whites, but must be measured). Remove syrup from heat and pour over beaten egg whites, slowly. Beat until thick and lukewarm with electric beater. Transfer to metal bowl.
Cook the second part at the same time as the first part: Cook to 275 degrees (beware this half cooks faster-especially if in larger pan). Add hot syrup all at once over mazetta stock. Stir with wooden spoon.

Add butter, salt and vanilla extract a little at a time. When almost done, add 1/2 to 1 cup slivered almonds. Pour on buttered cookie sheet. Cool, cut, wrap in waxed paper or dip.

FUDGE  By  Lee Hurst 

4 cup sugar

1/8 tsp. salt

1 can evaporated milk

3 oz. unsweetened baking chocolate

3 tbsp. butter

2 tbsp. corn syrup

2 tsp. lemon juice (add last)

Heat above slowly to boiling, stirring constantly. When it boils, wash down sides of pan to remove crystals and stop stirring. Cook to 228. Place on buttered cookie sheet to cool. Do not scrape sides of pan. Add 2 tsp vanilla and beat with scraper. It will set up stiff after beating. Just knead it with hands and it will become extra creamy. Add 1 cup nuts. Knead. Shape into rolls and wrap in aluminum foil.

HONEY CANDY  By  Lee Hurst 

2 cups sugar

1 cup honey

1 cup cream

Cook sugar, honey, and cream, 280 (Logan). Upon removal, pour on greased cookie sheet. Add 1 tsp. vanilla and 1 Tbsp. butter. Start pulling with a fork or scraper, after cools a minute or two. When cool enough to handle, stretch. Place on buttered marble slab or cookie sheet.

PEANUT BRITTLE  By  Lee Hurst 

1 1/2 cups sugar

1/2 corn syrup

1/2 cup water

1/4 cup butter

1/2 tsp. soda

1/2 tsp. salt

Cook sugar, corn syrup and water to 230 degrees. Add butter, soda and salt and cook to 290 degrees. Add 1 and 1/2 cup raw peanuts. Pour on buttered cookie sheet. Stretch and pull with two forks.

PEANUT BUTTER BALLS  By  Patricia Blau 

2 sticks margarine, softened 


2 cups graham cracker crumbs

2 cups powdered sugar

1 cup peanut butter

1 tsp. vanilla extract

Thoroughly mix all ingredients together in a bowl until all the crumbs and powdered sugar are incorporated and the lumps are the size of a pea. Form into 3/4 inch diameter balls. Dip with a generous layer of chocolate.

PEANUT CLUSTERS  By  Lee Hurst 

Mix equal parts roasted unsalted nuts and melted (and cooled) chocolate.

Dip in a cool room.

PECAN ROLL  By  Lori Hurst 

----FONDANT:----

3 cups sugar

1 cup cream or half and half

2 tbsp. butter

1/2 tbsp. corn syrup

----caramel----

2 cups sugar

2 cups corn syrup

3 cups whipping cream

1/2 can sweetened condensed milk

1 pound broken pecan pieces

Mix sugar and cream in heavy pan and let stand for 10 minutes. Place on stove on medium heat, stirring constantly. At boil, add corn syrup. Don’t stir after boil. Wash sides of pan carefully and cook until 230 degrees. Pour on buttered marble slab to cool. When cool, add 2 Tbsp. butter, work until turns. Let it sit for a few minutes so it won’t be so sticky. Knead.

Add 1/2 tsp. vanilla and 1/2 tsp. rum or almond flavoring. Store in sealed container in a cool place. After 24 hours (or more) make 8 rolls, wrap in saran wrap, and place in fridge.

To make caramel, boil sugar and corn syrup over medium heat stirring constantly . Will thicken after ten minutes (but will not change color). Add whipping cream and sweetened condensed milk which has been warmed to 120 degrees (can use microwave). Add slowly so as not to stop boiling.

Cook to 228 to 230 degrees. Remove from heat. Add 1 tsp vanilla and shake of salt. Pour onto two buttered cookie sheets. Score into fourths. When caramel can be handled (still warm), wrap each piece around fondant roll. Roll in nuts. Roll in saran wrap and refrigerate immediately as each pecan roll is completed (so will keep shape). Aluminum foil will help them to hold their shape.

SUCKERS  By  Candice Little 

2 cup sugar

2/3 cup Karo syrup

3/4 cup water (Cherri uses 1 cup water)

Boil in heavy pan until 282 on candy thermometer or hard crack. Remove from heat and allow to stand until bubbles have simmered down. Add flavoring and color. Too much stirring will cause syrup to solidify into a hard sugary lump. Mold into desired shapes in Pam sprayed hard candy molds. Work fast.

VINEGAR CANDY  By  Lee Hurst 

3 cups sugar

1/2 cup water

1/2 cup vinegar

Cook until crack stage. Cool on buttered cookie sheet. When cool enough to handle stir with fork and then stretch.

CANNING:

I love the instructions on the pectin box for making freezer jam. There are only a few steps. Each one quite simple. Mash the berries, measure. Add lemon juice. Add pectin to fruit. Let set 30 minutes. Pour corn syrup into fruit mixture. Stir in sugar until dissolved. Freeze. What I love is the tips for success. Measure fruit carefully. Add lemon juice. Do not reduce the amount of sugar. Always add pectin before the sugar. The tips for success just repeat the same instructions. If you have cooked much, you’ll realize just how true it is. After you have made something over and over, you tend to find shortcuts, new ways of doing things, substitutions. Often the shortcuts save lots of time and don’t make any difference. However, whenever I really ruin something, it is almost always because I have neglected to follow the instructions. We have been given us instructions for this earth life; tips for success. Follow them! Joseph Smith once said, “Happiness is the object and design of our existence; and will be the end thereof; if we pursue the path that leads to it; and this path is virtue, uprightness, faithfulness, holiness, and keeping all the commandments of God.”

APRICOT PINEAPPLE JAM by Vicki Allan

Use the recipe for cooked apricot jam on the MCP pectin box.  Add 1 can crushed pineapple, drained, for part of fruit.  Use blender to grind the pineapple.
ALDA’S CHILI SAUCE  By  Alda Allan 

36 peeled tomatoes

6 onions

3 red peppers

2 cups celery (1 stalk)

3 green peppers

1/2 cup salt

3 lbs. brown sugar

1 quart vinegar

2 tbsp. mustard seed

1-2 tsp. cinnamon

1 tsp red pepper

Grind tomatoes, onions, peppers, and celery. Add salt and let stand all night. Drain. Bring brown sugar, vinegar, mustard seed, cinnamon, and red pepper to a boil and add drained vegetables. Boil 2 minutes. Use a hot water bath for ten minutes. Makes 12 pints.  
FROZEN PEACHES  By  Lee Hurst 

Make solution with fruit fresh and 1 quart water. Dip peaches in hot water so skin slides off easily. Place peeled peaches in solution for two minutes. Remove. Place in granulated sugar for a minute. Place in freezer containers. Push down to let juice cover. If needed, wad wax paper and make air tight seal. Place on lid and freeze.

FROZEN RASPBERRY JAM  By  Vicki Allan 

Buy MCP Pectin and follow directions for frozen jam.  I do not sieve the fruit, however, and use bottled lemon juice.
HOW TO PRESERVE A HUSBAND  By  Jill Hurst 

Be careful in your selection. Do not choose too young. When selected, give your entire thoughts to preparation for a domestic use. Some wives insist upon keeping them in a pickle, others are constantly getting them into hot water. This may make them sour, hard, and even bitter; even poor varieties may be made sweet, tender and good, by garnishing them with patience, well sweetened with love, and seasoned with kisses. Wrap them in a mantle of charity. Keep warm with a steady fire of domestic devotion and serve with peaches and cream. Thus prepared, they will keep for years.

LEE’S CHILI SAUCE  By  Lee Hurst 

24 ripe tomatoes

8 onions

8 large apples or pears or applesauce

2 cups brown sugar

1 1/2 tsp. cinnamon

1 tsp. cloves

4 green peppers chopped

1 pint vinegar

1 1/2 tsp. allspice

4 tbsp. salt

Skin tomatoes by dipping in boiling water for a few minutes. Chop. Chop onions and peppers. Boil slowly at least 3 hours. Seal in bottles. Hot water bath, 30 minutes.

PEACH RASPBERRY JAM  By  Deb Whipple 

5 cup ground peaches

1 pkg frozen raspberries

1/2 cup lemon juice

1 pkg pectin

8 1/2 cup Sugar

6 oz raspberry Jell-O

Boil peaches, raspberries, lemon juice and pectin. Add sugar. Bring to a full rolling boil. Boil for one minute. Remove from heat and add Jell-O. Stir occasionally for five minutes. Pour into jars and freeze.

RASPBERRY JAM  By  Alda Allan 

Mash together equal parts sugar and fruit. Add dash of salt. Boil for 20 minutes. Let stand until correct thickness. Put in bottles and cover with paraffin wax. 


SALSA (JILL)  By  Jill Hurst 

1/2-3/4 bushel Roma tomatoes; blanch and peel

5 tbsp salt, uniodized

3/4 lb. jalapeno peppers, ground; pulse in food processor

3/4 lb bell or Anaheim; pulse in food processor

1 1/2 cup vinegar

6-7 yellow Santa Fe grand peppers

4 cloves garlic, pressed

6 large onions; hand chop

5 green pepper; pulse in food processor

Be careful not to turn ingredients into puree. You may want to hand chop.

Cook 2 1/2 hours or until very thick. Bottle in 16 pints.

SALSA (MARY)  By  Lee Hurst, Mary Holden 

3 cups onions

3 green bell peppers

3 red bell peppers

1/2 cup jalapeno peppers (5)

40 ripe tomatoes, peeled

6 buds garlic; remove before canning

6 tbsp. salt

1/2 cup sugar

4 cups vinegar

Drain off 3-4 cups juice from raw tomatoes. Cook the spices and half the tomatoes until volume is reduced by half (about three hours). Hand chop the remaining vegetables (so will be chunkier). Be very careful handling Jalapeno peppers. Use rubber gloves. Add remaining ingredients. Mix and cook fifteen minutes. Pack in 13 pint jars. Process in boiling water bath 30 minutes. Serve with tortilla chips.

SUSAN’S SPAGHETTI SAUCE  By  Susan Cann 

3 cups onions, chopped

5 tbsp. basil

1 1/4 cups olive oil

3/4 cup parsley

3/8 cup parmesan cheese

1/4 cup sugar

60 oz. tomato paste

1/2 cup salt

5 tbsp. oregano

5 tbsp. garlic powder

1 bushel of ripe tomatoes; peeled and chopped

Add salt to tomatoes. Let stand for one hour. Drain, reserving juice. Sauté onion in oil. Add drained tomatoes and spices. Simmer 1 1/2 hours at least, adding reserved juice as needed. Cool. Put in freezer bags. Freeze. Great for manicotti sauce or lasagna.

COOKIES:

At Christmas time, the neighbors always bring by plates of cookies. Each year there are more and more, 25, 30, even 40 cookie plates. Sometimes a family to whom we didn’t give a cookie plate brings a cookie plate to us. Even if we have given away every single cookie in the house, we cannot allow them to give us a cookie plate without giving one back. So we fire up the ovens. It is impossible for others to give us more than we give them. If an imperfect mortal knows how to give, it is not surprising our Heavenly Father is the giver supreme. He has given us everything - the air we breathe, our bodies, the atonement. If we, feeling indebted to Him, try our best to pay Him back by keeping His commandments, feeding his sleep, bearing one another’s burdens, He blesses us even more. There is no way we can ever give Him more than He gives us.

ALMOND BUTTER COOKIES  By  Lori Allen 

1 cup butter

1/2 cup sugar

2 cups flour

1/4 tsp. salt

1 tsp. almond extract

1 tbsp. milk

Cream butter and sugar. Add remaining ingredients. Make 1 inch balls. Roll in sugar. Place on cookie sheet. Stamp with cookie stamp or fork tines. Bake at 350 for 10 minutes.

CHERRY WINKS  By  Sharon Salisbury 

1 3/4 cup Sugar

1 cup margarine

1 tsp. vanilla

4 eggs

3 cup flour

1 /12 tsp. Baking Powder

1/2 tsp. Salt

30 oz can cherry pie filling

3/4 tsp. almond extract

----glaze----

1 cup powdered sugar

1-2 tbsp. milk

1/2 tsp. almond extract

dash of salt

Cream margarine and sugar. Add eggs, vanilla, flour, baking powder, and salt. Grease a 12x15 inch jelly roll pan. Spread half batter on the pan. Spread pie filling on top. Put spoonfuls of batter on top in random pattern. Add Bake for 30-35 minutes at 350°F. Drizzle glaze over bars while slightly warm.

It is also good with raspberry or blueberry pie filling.

CHEWY CHEESY LEMON BARS  By  Jill Hurst 

1 pkg. lemon cake mix

1 egg

1 stick melted butter

1 pkg. lemon frosting mix

8 oz. pkg. cream cheese

2 eggs

Add egg and butter to cake mix. Spread on greased 9x13 inch pa. Mix frosting mix and cream cheese. Set half of it aside. To other half, add 2 eggs. Beat well and spread on top of cake mixture. Bake at 350 for 30-40 minutes. After it is cool, frost with remainder of frosting. Cut into small squares.

CHEWY GINGERSNAPS  By  Pam Petty 

1 1/2 cups oil

2 cups sugar

2 eggs

1/2 cup molasses

4 cups flour

2 tsp. soda

2 tsp. cinnamon

2 tsp. ground cloves

2 tsp. ginger

Cream oil and sugar together. Beat in eggs, add molasses and sifted dry ingredients. Roll into 1 1/2 inch balls. Roll in sugar. Place on ungreased baking sheet at least 2 inches apart. Flatten slightly. Bake 10 minutes at 375 degrees.

CHOCOLATE CAKE BROWNIES  By  Lee Hurst 

2 cup sugar

2 tsp. soda

1 cup oil

3 cup flour

2 eggs; beaten

1 tsp. salt

2 tablespoon vanilla

1 cup butter milk

1 cup water

1/2 cup cocoa

---- FROSTING----

4 oz. cream cheese

1/2 cube butter

1 tablespoon cocoa

1 1/2 cup powdered sugar

1 tsp. Vanilla

4 - 6 drops oil of peppermint

Bring water and cocoa to boil slowly, let cool.

Mix sugar, oil, eggs, vanilla. Add soda to lukewarm chocolate mixture and stir. Add to sugar mix. Alternate dry ingredients with buttermilk. Bake in greased, floured cookie sheet at 375 for 20 min. (Note: If you use powdered buttermilk; use 6 tablespoons  and add 1 cup water)

When frost, cool.

CHOCOLATE CARAMEL BARS  By  LaRue Glassman 

1 lb. light caramels

1/2 cup evaporated milk

1 pkg. German chocolate cake mix

3/4 cup melted butter

1/3 cup evaporated milk

1 cup chopped nuts

1 cup semi-sweet chocolate chips

In heavy saucepan, combine caramels and 1/2 cup evaporated milk. Cook over low heat, stirring constantly until caramels are melted. Set aside. Grease 9x13 in pan.

In large bowl, combine cake mix, melted butter, and 1/3 cup evaporated milk and nuts. Press half of dough into pan. Reserve rest for topping. Bake at 350 for 8 minutes. Sprinkle chocolate chips over baked crust. Spread caramel mixture on top. Crumble dough over this. Return to oven and bake 18-20 minutes. Cool. Refrigerate about 30 minutes.

CHOCOLATE CHIP CARMEL BARS  By  Traci Wilson 

1 box German chocolate cake mix

2/3 cup sweetened condensed milk

14 oz. caramels

3/4 cup butter

1 cup chopped nuts

12 oz. chocolate chips

Melt caramels and 1/3 cup of milk together. Take cake mix and mix with 1/3 cup of milk, softened butter, and nuts. Take 1/2 of cake mix and press down in greased 9 x 13 pan. Bake for 6 minutes at 350. Sprinkle chocolate chips over cake. Pour caramel mixture over that. Crumble rest of cake mix over that. Bake 15 minutes more at 350. It will come out very gooey.

CHOCOLATE CHIP COOKIES (ALDA)  By  Alda Allan 

1 1/2 cups brown sugar

1 1/2 cups sugar

2 cups shortening

4 eggs

2 tsp. soda

2 tbsp. hot water

1 1/2 tsp. salt

2 tsp. vanilla

1/2 cup coconut

4 cups flour  (or mixture of white and wheat.  Add 1 ½ tsp baking powder if using whole wheat.)
1 cup bran (or 1/2 cup flour)

4 cups oats

1/2 cup nuts (optional)

1 1/2 cups chocolate chips

Mix brown sugar, sugar, and shortening. Add eggs, soda mixed in hot water, salt, vanilla, and coconut. Add flour and oats. Make sure not to over-mix. Add chocolate chips. Using a teaspoon, put cookie mixture on a cookie sheet. Bake at 375 for 10 minutes. Makes 6 dozen.

CHOCOLATE CHIP COOKIES (CHERRI)  By  Cherri Hart 

1 1/8 cup brown sugar

1 1/8 cup sugar

3/4 cup margarine

3 large eggs

1 1/2 tsp. soda

1 1/2 tsp. salt

1 1/2 tsp. vanilla

4 cups flour

1 cup chocolate chips

Cream margarine with sugars. Add remaining ingredients. Add enough flour so is very stiff and dry. Bake at 350 for 15 minutes or until just brown.

CHOCOLATE CHIP COOKIES (JANAE)  By  JaNae Hay 

1 cup brown sugar

1 cup white sugar

2/3 cup shortening

2/3 cup butter or margarine

2 eggs

1 tsp. vanilla

3 cup flour

1 tsp. salt

1 tsp. baking soda

1 cup chocolate chips

1 cup chopped nuts

Bake on greased cookie sheet at 350 degrees for 8-10 minutes.

CHOCOLATE CHIP COOKIES (LORI)  By  Lori Hurst 

1 cup margarine

1 cup sugar

1 cup brown sugar

2 eggs

1 tsp. vanilla

2 cups flour

1/2 tsp. salt

1 tsp baking powder

1 tsp. baking soda

2 1/2 cup oatmeal; ground in blender

1 pkg. chocolate chips

Cream butter and sugars. Add eggs and vanilla. Mix in remaining ingredients. Bake at 375 for 6- 8 minutes

CHOCOLATE CHIP COOKIES (MARY)  By  Mary Salisbury 

1 1/2 cup margarine

1 1/4 cup brown sugar

1 1/4 cup white sugar

2 eggs

1 tbsp. vanilla

4 cups flour

2 tsp. baking soda

1 tsp. Salt

12 oz chocolate chips

Cream margarine, sugars, eggs, and vanilla. Mix flour, baking soda, and salt. Mix all together. Add chocolate chips. Bake at 350°F for 10 minutes. Makes 3.5 dozen.

CHOCOLATE CHIP OATMEAL COOKIES (JILL)  By  Jill Hurst 

1 1/2 cup brown sugar

1 1/2 cup white sugar

4 eggs

3 sticks margarine

2 tsp. vanilla

2 tsp. salt

2 tsp. soda

3 cups oatmeal

4 cups flour

12 oz. chocolate chips

1/2 cup nuts (optional)

Cream sugar, eggs, margarine, soda, and salt. Add remaining ingredients. Bake at 350 for 7 minutes. Cookies will be light with slight browning on edges.

CHOCOLATE CHOCOLATE CHIP COOKIES  By  Julie Foust 

1 box devil’s food cake mix

1/2 cup oil

2 eggs

1 cup chocolate chips

Mix all ingredients. Bake on ungreased cookie sheet at 350° for ten minutes.

CHOCOLATE CRACKLE COOKIES  By  Deb Whipple 

2 cup semi-sweet chocolate chips

2 cup brown sugar

1 cup vegetable oil

4 eggs

2 tsp. vanilla

2 cup flour

2 tsp. Baking Powder

1/2 tsp. Salt

1 cup walnuts, chopped fine (opt)

1 cup powdered sugar

Melt chocolate chips. Combine brown sugar and oil. Add melted chips, eggs, and remaining ingredients (except for powdered sugar). Chill for at least an hour. Make into 1 tablespoon sized balls. Roll in powdered sugar. Bake at 350°F for 12 minutes. Sprinkle small amount of powdered sugar on baked cookie. Cool on wire rack. Makes six dozen.

CHOCOLATE CRINKLES  By  Veda Rees 

1 cup cooking oil

6 oz. baking chocolate, melted; (or 1 cup plus 2 Tbsp cocoa and 6 Tbsp oil)

4 cups sugar

8 eggs

4 tbsp. vanilla

5-6 cups flour

1 tsp. salt

4 tsp. baking powder

Mix chocolate, sugar in a bowl. Beat in one egg at a time. Add vanilla. Stir in dry ingredients and chill. Roll into ball about the size of a walnut. Dip in powdered sugar and drop onto greased baking sheet. Bake 10-12 minutes at 350 degrees. (Original recipe called for 4 1/4 cups flour, but I needed more)

CHOCOLATE DRIZZLE COOKIES  By  Michelle Allan 

1 cup margarine

2 cups brown sugar

2 eggs

4 tsp. vanilla

1 cup sour cream

4 cups flour

2 tsp. baking powder

1 tsp. baking soda

2 tsp. cinnamon

1 tsp. salt

----GLAZE:----

12 oz. semi-sweet chocolate chips

2 tbsp. vegetable oil

Cream margarine and sugar. Add remaining ingredients. Drop by rounded tablespoons onto a cookie sheet about two inches apart. Bake for 10-12 minutes at 350. Cook. Meanwhile melt chocolate and oil in a double boiler over hot, but not boiling, water. Drizzle glaze over cookies.
COCONUT DREAM BARS  By  Kay Rees 

1/2 cup margarine

1/2 cup brown sugar

1 cup flour

----filling----

1 cup brown sugar

1/2 tsp. Salt

2 tbsp. flour

1/2 tsp. Baking Powder

1 1/2 cup coconut

2 eggs, beaten

2/3 cup chopped nuts

Mix margarine, brown sugar, and flour. Pat into 8x12 inch baking pan. Bake for 12 minutes as 350°F.

Mix filling. Pour over slightly cooled crust. Bake at 350°F for 15-20 minutes. Let cool and cut into squares.
CRISPY BEARS  By  Lee Hurst 

12 cups rice krispies

2 cups brown sugar

2 sticks margarine

1 cup corn syrup

1 can sweetened condensed milk

Boil sugar, margarine, and butter for three minutes. Remove from heat. Add sweetened condensed milk. Boil three more minutes. Pour over Rice Krispies. Spray Pam into mold (only for first bear). Fill bear molds with mixture. Remove bear immediately by hitting on wax paper. Use chocolate chips and Red Hots for eyes, nose, and belly button.

GRANDMOTHER ALLAN’S SUGAR COOKIES  By  Ida Allan 

5 cups flour

1/2 tsp. salt

2 tsp. baking powder

2 cups sugar

2 cups shortening

3 eggs, well beaten

3/4 cup milk

1 tsp. soda; add to milk

2 tsp. vanilla

Mix in normal cookie dough order. Bake at 375. 


JILL’S CHOCOLATE CHIP OATMEAL COOKIES  By  Jill Hurst 

1 1/2 cup brown sugar

1 1/2 cup white sugar

4 eggs

3 sticks margarine

2 tsp. vanilla

2 tsp. salt

2 tsp. soda

3 cups oatmeal

4 cups flour

12 oz. chocolate chips

1/2 cup nuts (optional)

Cream sugar, eggs, margarine, soda, and salt. Add remaining ingredients. Bake at 350 for 7 minutes. Cookies will be light with slight browning on edges.

LEMON BARS  By  Sharon Salisbury 

----crust----

1 3/4 cup flour

1 cup butter or margarine

1/2 cup powdered sugar

1/4 cup nuts (optional)

----filling---

4 eggs

1/4 cup flour

3 cup Sugar

6 tbsp. lemon juice

Mix crust until crumbly. Press in 9x13 inch pan. Bake at 350°F for 15 minutes.

Mix filling. Pour over crust. Bake 22 more minutes.

LORI’S GINGER SNAPS  By  Lori Hurst 

3/4 cup shortening

3/4 cup margarine

2 cups sugar

2 eggs

1/4 cup molasses

4 cups flour

2 tsp. cinnamon

2 tsp. ginger

2 tsp. soda

1/4 tsp. salt

2 tsp. cloves

Cream shortening, margarine and sugar. Add eggs and molasses. Add remaining ingredients. Roll into balls, then roll in sugar. Bake at 375 for 10-12 minutes. Frost while still warm with frosting made of powdered sugar, vanilla, and water.

M & M COOKIES  By  Karren Swenson 

3 cups shortening

2 1/4 cups sugar

1 1/2 cups brown sugar

5 large eggs

1 tbsp. vanilla

1 tbsp. baking soda

2 tsp. salt

6 3/4 cups flour

1 pkg.(14 oz) m & m’s

Mix shortening, sugar, and brown sugar. Add remaining ingredients. Drop by teaspoonful on cookie sheet. Bake at 375 for ten minutes.

MARSHMALLOW-TOPPED CHOCOLATE COOKIES  By  Cherri Hart 

3 1/2 cups flour

1 tsp. soda

2 tsp. vanilla

2 tsp. salt

2 eggs

2 cups sugar

1 cup cocoa

1 cup shortening

1 cup milk

1 cup nuts

----COCOA FROSTING----

4 cups powdered sugar

10 tbsp. cocoa

dash salt

6 tbsp. melted butter

1/2 cup cream

1 tbsp. vanilla

Drop on well-greased cookie sheet. Bake 8 minutes at 350. Top with marshmallow. Bake 2 more minutes. Cool and top with nut. Frost with cocoa frosting.

MICROWAVE CARAMEL CORN  By  JaNae Hay 

1 cup brown sugar

1 cube margarine or butter

1/4 cup Karo syrup

Bring to full boil in 2 quart pan. Remove from heat and stir in 1/2 tsp. soda until dissolved.

Place 4 quarts popped corn in brown grocery sack. Pour syrup over popcorn and stir well. Fold top of sack over and microwave 1 1/2 minutes. Remove sack and shake well. Place back in microwave for 1 minute more. Pour caramel corn into large bowl to cool.

MRS. FIELD’S COOKIES  By  Lori Allen 

2 cups butter

2 cups sugar

2 cups brown sugar

4 eggs

2 tsp. vanilla

----MIX TOGETHER IN ANOTHER BOWL:--

4 cups flour

5 cups oatmeal; grind in blender

1 tsp. salt

2 tsp. baking powder

2 tsp. baking soda

24 oz. chocolate chips

8 oz. Hershey bar (grated)

3 cups chopped nuts (of your choice)

Cream butter and sugar. Add eggs and vanilla. Mix dry ingredients with creamed mixture. Bake on ungreased cookie sheet. Make golf ball sized cookies, place inches apart, and bake at 375 degrees for 6 minutes.

OATMEAL BARS  By  Alda Allan 

1/2 pound butter

1/2 cup brown sugar

1/2 cup white sugar

2 eggs

1 cup oatmeal

1 cup flour

Bake at 350 degrees for 25 minutes. Melt 1/2 big chocolate bar and spread over top.

OREO COOKIES  By  Kim Dattage 

2 boxes devils food cake mix

4 eggs

2 cubes margarine

----FROSTING:----

8 oz. cream cheese

1 tsp. vanilla

powdered sugar to suit your taste.

Mix cake mix, eggs, and margarine together. If dough is sticky, add two Tbsp. flour. Roll into 1 inch balls and place on cookie sheet. Bake at 350 for 8 to 10 minutes.

Match cookies in pairs. Frost and place together, sandwich style.

PEANUT BLOSSOM COOKIES  By  Mary Jane Rossi 

5 1/4 cups flour

1 1/2 cups sugar

1 1/2 cups peanut butter

1 1/2 cups brown sugar, packed

3 tsp. soda

1 1/2 tsp. salt

1 1/2 cups shortening

6 tbsp. milk

3 tsp. vanilla

3 eggs

sugar

120 candy kisses; (or chocolate buttons)

Heat oven to 350 degrees. In large bowl combine first eleven ingredients.

Blend at low speed to form dough. Shape into 1 inch balls. Roll in sugar. Place 2 inches apart on ungreased cookie sheets. Bake 10-12 minutes until golden brown. Immediately top each cookie with a candy kiss, pressing down firmly so cookie cracks around edge. Cool in fridge so chocolate will set before putting away.

Cookies freeze well.

PEANUT BUTTER COOKIES (DEBBIE)  By  Debbie Allan 

1 cup brown sugar

1 cup sugar

1 cup peanut butter

1 cup shortening

1/2 tsp. salt

2 eggs

1 tsp. vanilla

1 1/2 cup flour

1 1/2 cup peanuts; chopped (optional)

1 tsp. soda

Cream shortening, peanut butter, and sugars. Add eggs. Add remaining ingredients. Form into balls. Roll into sugar (cinnamon sugar if you like). Flatten with a fork. Bake at 350 for 10 minutes.

PEANUT BUTTER COOKIES (LORI)  By  Lori Allen 

1 cup butter

1 tsp vanilla

1 cup peanut butter, generous

2 1/2 cups flour

1 cup sugar

3/4 tsp. baking soda

1 cup brown sugar

1/2 tsp. baking powder

2 eggs

1/2 tsp. salt

Beat shortening and peanut butter. Add sugars. Add eggs and remaining ingredients. Shape into balls on ungreased cookie sheet. Flatten with a fork. Bake at 375 for 12-15 minutes. Makes 4 1/2 dozen.

PINWHEEL COOKIES  By  Gregory Allan 

2 1/2 cups margarine

3 cups confectioners sugar

2 eggs

6 cups flour

1/2 cup cocoa

1/2 tsp. salt

Cream sugar and margarine. Add remaining ingredients. Divide dough in half. Add cocoa to half. Chill one hour. On lightly floured board, roll plain dough into a 32x9 inch rectangle. Roll chocolate dough into same size rectangle, and place on top. Roll up tightly. Wrap, chill. Cut rolls into 1/8 inch slices. Bake at 375 for 10 minutes.

PUMPKIN COOKIES  By  Sharon Salisbury 

1 cup Shortening

2 cups brown sugar

2 cups canned pumpkin

4 eggs

2 tsp. vanilla

2 cups flour

2 cups chopped nuts

2 tsp. Baking Powder

2 tsp. soda

Cream sugar and shortening. Add pumpkin, eggs, and vanilla. Add remaining ingredients. Spoon onto greased baking sheet. Bake 10-12 minutes at 350°F.

RAISIN-FILLED COOKIES  By  Lee Hurst 

3 eggs

6 cup flour

1 cup butter

1 tsp. soda

1 cup canned milk

1 tsp. salt

1 tsp. vinegar

3 cup sugar

1 tsp. vanilla

2 1/2 tsp. baking powder

1 tsp. lemon extract

----FILLING----

1 cup water

12 oz raisins (or chopped dates)

----AT BOIL ADD----

1/4 cup sugar

1 tablespoon flour

1/2 tablespoon vinegar

Mix all together and chill. Roll out cookies using a small cheese glass. Make filling.  Bring raisins and water to a boil  Add remaining ingredients. Cool. Place l cookie on sheet and spoon in 1 tsp. of filling in center. Cover with second cookie and seal, and prick the top cookie with fork.. Bake at 375 for l2 min.

RANGER COOKIES  By  Mary Jane Rossi 

1/2 cup butter or margarine

1/2 cup brown sugar

1/2 cup sugar

1 egg (large)

1 tsp. vanilla

1 1/4 cups flour

1/2 tsp. baking powder

1/2 tsp. baking soda

1/2 tsp. salt

2 cups rice krispies

1 1/2 cups coconut; flaked

Cream sugars and butter. Add egg, and vanilla; beat well. Stir together flour, baking powder, baking soda, and salt; stir into creamed mixture. Stir in crisp rice cereal (Rice Krispies for example), and coconut. Form into 3/4-inch balls; place 2 1/2 inches apart on ungreased cookie sheet. Bake at 350 degrees F. until lightly browned, about 10 minutes. Cool slightly before removing to a rack to cool completely. Makes 5 dozen.

RICE KRISPIE SCOTCHIES  By  Cherri Hart 

7 cups rice krispies

1 cup sugar

1 cup white Karo syrup

1/2 cup margarine (1 cube)

1 cup peanut butter

6 oz chocolate chips

6 oz butterscotch chips

Put rice krispies in very large bowl. Bring sugar, Karo, margarine to a boil, then stir in peanut butter. Mix with rice krispies. Pour into 9x9 pan. Melt chocolate chips and butterscotch chips in a double boiler or very carefully in a microwave. (Chocolate tends to scorch) Spread over cooled bar in pan. Serve. This recipe works well doubled and put in a cake roll pan.

ROLLED COOKIE CUT-OUT  By  Lori Hurst 

4-4.5 cup flour

1/4 tsp. soda

1 cup butter

1 1/2 cups sugar

3 eggs

1 tsp. almond extract

1 tsp. vanilla

Cream butter, sugar, eggs, and extract. Add dry ingredients to creamed mixture. Roll and cut out. Chill excess. Bake at 350 for 8 minutes.

RUSSIAN TEA COOKIES  By  Lori Hurst 

1 cup soft butter

1/2 cup sugar; (or powdered sugar)

1 tsp. vanilla

2 1/4 cups flour

1/4 tsp. salt

3/4 cup chopped nuts

Mix butter, sugar, and vanilla. Add flour, salt, and nuts. Roll into 1 inch balls. Bake until set but not brown at 400 for 10-12 minutes. (Can: Roll in powdered sugar while still warm. Cool. Roll again in powdered sugar.)

SCOTCHER-ROOS  By  Vicki Allan 

1 cup sugar

1 cup Karo syrup

1 cup peanut butter

6 cups rice krispies

1 1/2 cup chocolate chips

1/4 cup creamy peanut butter

Melt sugar and syrup together in large pan. Add 1 cup peanut butter. Add Rice Krispies. Butter 9x13 glass pan. Press mixture in glass pan to cool. Over very low heat, melt chocolate chips and 1/4 cup peanut butter. Frost with chocolate mixture.

SNICKER DOODLE COOKIES  By  Leah Gregg Campbell 

1 cup shortening

1 tsp. soda

1/4 tsp. salt

2 tsp. cream of tartar 


1/4 cup sugar

2 eggs

1 tsp. vanilla extract

2 3/4 cup sifted four 


1 tbsp. cinnamon

1 1/2 cup sugar

Sift together flour, soda, salt, and cream of tartar. Cream shortening with 1 1/2 cups sugar. Add eggs and vanilla and beat. Add sifted dry ingredients. Mix thoroughly. Chill dough until easy to handle (about one hour). Combine 1/4 cup sugar and cinnamon. Roll dough into small balls and dip into cinnamon sugar mixture. Place on lightly greased baking sheet. Bake in 350° oven for 10-12 minutes.

SOFT GINGER COOKIES  By  Lee Hurst 

1 cup butter

1 tsp. cinnamon

1 cup sugar

1 tsp. ground ginger

1 egg

1/2 tsp. salt

1 cup molasses

1/4 tsp. cloves

1 cup buttermilk

1/4 tsp. allspice

2 tsp. baking soda

1/4 tsp. nutmeg

7 cup flour

In a large mixing bowl. beat the butter and sugar. Then add egg and mix well. Add the molasses, buttermilk and soda, and spices. Gradually blend in the flour. Divide the dough into thirds and wrap each portion in saran wrap and chill. Keep dough in fridge while rolling other portions. On a slightly floured board, roll out the dough to 1/8 inch thick and cut into desired shapes.

Bake on an ungreased cookie sheet at 375, 6-8 minutes. Sugar can be sprinkled on the raw cookie before it is baked. It can also be frosted with a thin glaze.

SOFT SUGAR COOKIES  By  Vicki Allan 

2 cups sugar

1 cube margarine

1/2 cup shortening

1 cup canned milk; (or old whip cream)

1 tbsp. vinegar

1 1/2 tsp. vanilla

1 tsp. salt

1 tsp. soda

1 tsp. baking powder

2 eggs

6 cups flour

Chill. Work in more flour as you roll. Roll 1/4 inch thick. Cut with cookie cutters. Bake at 350 for 10 minutes.

Frosting: Melt 5 Tbsp. margarine and 5 Tbsp. canned milk. Add powdered sugar.

SOFT SUGAR COOKIES (CONNIE)  By  Connie Hurst 

1 cup sugar

3 cups flour

1/2 tsp. salt

1 tsp. baking powder

1 cup shortening

1/2 cup dairy sour cream

1/2 tsp. soda

1 egg

1 tsp. vanilla extract

Sift together dry ingredients. Cut in shortening. Add remaining ingredients and mix. Chill for two hours. Roll our and cut into shapes. Bake at 350° for 8-10 minutes. For soft cookies, bake a shorter time and do not let get too brown.

SUGAR COOKIES (KATHY)  By  Kathy Allan 

1 cup margarine

1/2 cup granulated sugar

1 egg

1/2 cup powdered sugar

2 1/4 cups sifted flour

1/2 tsp. cream of tartar 


1 1/2 tsp. vanilla

1/2 tsp. baking soda

1/2 tsp. salt

Cream butter and sugar. Beat in egg and vanilla. Add dry ingredients to creamed mixture. Mix well. Chill dough. Shape into balls. Place on greased cookie sheet. Dip bottom of glass in sugar and press balls flat. Bake at 350 degrees for 10-12 minutes.

SUGAR COOKIES (PATRICIA)  By  Patricia Blau 

4 cups flour

1 tsp baking powder

1/2 tsp. salt

1 tsp. vanilla extract

1 1/4 cup sugar

1 tsp soda

2 eggs

1/2 cup milk

1 cup butter or margarine

----Icing----

1 package powdered sugar

1/2 cup butter or margarine; softened

3 tablespoon milk

1 tsp. vanilla extract

food coloring

Mix all cookie ingredients at once. Roll out dough and cut with cookie cutter. Bake 10 minutes at 350°. Ice while warm. Mix all icing ingredients together until creamy.

SUGAR COOKIES (SHARON)  By  Sharon Salisbury 

1 1/2 cups Shortening

2 cups Sugar

3 eggs, beaten

1 cup sour cream

6 cups flour

1 tsp. Salt

1 tsp. Baking Powder

1 1/2 tsp. soda

1 tsp. vanilla

Cream shortening and sugar. Add eggs and sour cream. Mix in remaining ingredients. Roll out immediately. Cut with cookie cutters. Bake for approximately 10 minutes at 350°F. Frost with butter cream frosting.

SUGAR MOLASSES COOKIES  By  Debbie Allan 

3/4 cup shortening; not margarine

2 eggs

2 cups sugar

1/4 cup molasses

1/4 tsp. salt

2 tsp. cloves

2 tsp. ginger

2 tsp. soda

2 cups flour

2 tsp. cinnamon

Mix, roll into balls, roll in sugar. Bake at 350 for 10 to 12 minutes.

TRIPLE TREATS  By  Gregory Allan 

2 cups margarine

3 cups sugar

4 eggs

1/4 cup milk

8 tsp. vanilla

1 tbsp. soda

2 tsp. salt

8 cups flour

Cream margarine and sugar. Add all ingredients. Dough should be soft (do not add extra flour). Divide dough in half. Add 2 oz. melted baking chocolate to half. Chill one hour. The original recipe had you roll out the dough and layer it, but all you are trying to do it roughly mix the colors of dough, so that when you form balls it will have a marbled effect. Roll into small balls. Put three balls together on a cookie sheet. Slightly flatten. Bake at 375 for 10 minutes.

VANILLA STREUSEL BARS  By  Angie Allan 

1 1/2 cups self-rising flour


1 tsp. baking powder

3/4 cup butter, softened


3/4 cup vanilla sugar

3 eggs, beaten


1 1/2 tsp. pure vanilla extract

1-2 tbsp. milk

----topping----

1 cup self-rising flour


6 tablespoon butter

6 tablespoon vanilla sugar

Preheat oven to 350. Lightly grease and line with paper a shallow 9x7 inch pan. Sift flour and baking powder. Add butter, vanilla sugar, and eggs. Add vanilla and just enough milk to give a soft dropping consistency. Spoon mixture into prepared pan. Mix topping. Sprinkle topping and press down to cover. Bake for 45-60 minutes until browned and firm. Cool in pan 5 minutes, then turn onto wire rack to cool. Cut into bars when cool.

WAFFLE COOKIES (TRISHA)  By  Trisha Allan 

6 tbsp. cocoa; heaping

1 lb. margarine

12 eggs

4 1/2 cups sugar

7 cups flour

1 tbsp. vanilla

Spray waffle iron with Pam (or other spray oil). Preheat to medium. Drop by teaspoon, 2 cookies to square of iron. Close iron, bake only 1 1/2 minutes. Sprinkle powdered sugar or frost the cookies. Freezes well.

WHITE SUGAR CRUNCHIES  By  Cherri Hart 

1 cup shortening

3 cups flour

1 1/3 cup sugar

1 tsp. soda

2 eggs

1 tsp. baking powder

1 tsp. vanilla

1 tsp. salt

dash nutmeg

Cream sugar and shortening. Beat until fluffy. Add eggs and vanilla. Add dry ingredients. Roll into balls. Roll in sugar. Place on ungreased cookie sheet. Flatten with cup or fork. Bake at 400 for 7-9 minutes.

DESSERTS:

All good cooks know about substitutions. If you need a square of chocolate, you can use three tablespoons of cocoa and a tablespoon of margarine. If you need onion, you can use a tablespoon of instant minced onion, rehydrated. If you need a tablespoon of fresh herbs, you can use a teaspoon of dried herbs. Look at the recipes. I must have three different versions of the funeral potatoes and several green bean casseroles. Each are slightly different, but basically equivalent. I was tempted to throw out the similar recipes, but was compelled to respect the differences. There isn’t just one way, but several. Accept each others differences. If he squeezes the toothpaste from the bottom and she from the middle, buy two tubes. Accept the differences. Respect each opinion. Compromise. Take turns. Agree to disagree.

ALDA’S ICE CREAM DESSERT  By  Alda Allan 

16 graham crackers, crushed

1/2 cup margarine

2 cups powdered sugar

2 oz. baking chocolate, melted

3 eggs separated

pinch salt

1 tsp. vanilla

1/2 cup slivered almonds

1/2 gallon French vanilla ice cream

Put half of cracker crumbs in 11x13 pan. Beat egg whites and salt and set aside. Mix together margarine, egg yolks, powdered sugar, chocolate, and vanilla. Add to egg whites. Spread half of chocolate mixture over crumbs. Cut ice cream to fit pan. Top with remaining chocolate mixture, crumbs, and nuts. Freeze.

AMAZING CHOCOLATE DESSERT  By  JaNae Hay 

1 pkg. Pillsbury sugar cookie dough; (dairy case)

8 oz. cream cheese

1 cup powdered sugar

1 large pkg. instant chocolate pudding

1 pint whipping cream

1 chocolate bar

1 small cool whip

Spread cookie dough on baking stone (pizza pan or cookie sheet is OK) Bake until very light golden brown. Let cool completely. Mix powdered sugar with cream cheese and spread on cookie. Mix pudding with whipping cream until very smooth, spread over cream cheese. Grate chocolate bar (easier if cold); Spread Cool Whip on top of pudding mixture Sprinkle grated chocolate on top.

Keep refrigerated.

APPLE CRISP  By  Lee Hurst 

3/4 cup brown sugar

1/2 cup butter

3/4 cup oatmeal

1/2 cup flour

3/4 tsp. nutmeg

3/4 tsp. cinnamon

1/8 tsp. salt

6 large apples, peeled and sliced

Place apples in 8 x 8 pan. Top with other ingredients, blended lightly together. Bake at 45 minutes at 350 degrees. Top with ice cream.

BLUEBERRY CRUMBLE  By  Angie Allan 

4 cups blueberries

1/2 cup sugar

2 tbsp. cornstarch

1 tbsp. flour

1 tsp. lemon peel

1 tsp. fresh lemon juice

1/2 tsp. cinnamon

1/4 tsp. nutmeg

1/4 tsp. salt

----TOPPING: MIX TOGETHER:----

2/3 cup vanilla wafer crumbs

1 tbsp. flour

1 tbsp. light margarine, melted

2 tsp. brown sugar

1/4 tsp. cinnamon

Heat oven to 350. Grease 1 1/2 quart baking dish. Stir first group of ingredients together and place in baking dish. Sprinkle with topping. Bake at 350 for 1 hour or until lightly browned and bubbly. If topping browns too quickly, cover with foil. Cool on wire rack. Serve at room temperature.

BUTTER SAUCE  By  Veda Rees 

1/3 cup sugar

2 egg yolks

1/3 cup butter; melted

1 tbsp. lemon rind; grated

2 tbsp. lemon juice

1/3 cup cream; whipped

Beat eggs yolks until thick and lemon colored. Gradually add sugar while beating. Add butter, lemon and beat. Fold in cream. Chill.

CHERRY ANGEL DESSERT  By  Vicki Allan 

1 white cake mix; baked as directed

1 1/2 cups milk

1 cup sour cream

1 package instant vanilla pudding

1 Cool Whip

1 can cherry pie filling

Mix sour cream, pudding mix, and milk. Beat until smooth. Chill. Spoon over cake. Top with pie filling and whipped cream.

CHERRY CHEESECAKE TARTS (CONNIE)  By  Connie Hurst 

vanilla wafers

----cheesecake ingredients----

16 oz cream cheese

3/4 cup sugar

1 tablespoon lemon juice

1 tsp. vanilla extract

2 eggs

----topping----

1 cup sour cream

3 tablespoon sugar

1 tsp. vanilla extract

Mix cheesecake ingredients with electric mixer. Put one vanilla wafer in bottom on 24 cupcake liners. Fill cups 2/3 full with mix. Bake at 350° for 15 minutes. Cool 5 minutes. Top with one tablespoon of the topping. Bake five minutes more then refrigerate. To serve, top with 1 tablespoon cherry or blueberry pie filling.

CHERRY DELIGHT  By  Leah Gregg Campbell 

1 cup flour

1 stick margarine

1 cup chopped pecans

2 tbsp. sugar

----Filling----

8 oz cream cheese

3 oz instant vanilla pudding

5 cup Cool Whip

1 cup powdered sugar

1 can cherry pie filling

Make crust by cutting margarine into flour (using pastry blender or two knives). Stir in nuts and sugar. Put mixture into bottom of deep, square pan. Bake at 350° for 20 minutes. Cool.

Beat cream cheese and sugar until smooth. Fold in 2 cups of cool whip. Spread onto top of cooled crust. Spread fruit filling on top. Mix pudding according to directions. Spread on top of filling. Spread remaining cool whip on top. Top with pecans. Chill 30 minutes.

CHERRY STRUDEL  By  Mark Salisbury 

2 cans red, pitted cherries in light syrup

1 box white or yellow cake mix, dry

1 cube Butter, melted

Mix and pour into greased 9x13 inch pan. Bake at 350°F for 20 minutes or until golden brown.

CHOCOLATE PUDDING DESSERT (KATHY)  By  Kathy Allan 

----CRUST----

1/2 cup butter

1/2 cup nuts

1 cup flour

2 tbsp. sugar

----CREAM CHEESE MIXTURE----

8 oz. cream cheese

2 cups powdered sugar

6 oz Cool Whip

----PUDDING----

1 pkg (small) instant vanilla pudding

1 pkg(small) instant chocolate pudding

3 cups milk

Bake crust at 375 degrees for 10 min. until golden brown (after mixing together and pressing into ungreased 9x13 pan.) Mix cream cheese mixture and put on top of cooled crust.

Mix puddings and milk and put on top of other mixture. Top with rest of Cool Whip. Garnish with chocolate curls made with potato peeler.

CHOCOLATE PUDDING DESSERT (LORI)  By  Lori Hurst 

----CRUST:----

1 1/4 cup butter

1 cup nuts

1 1/2 cup flour

----CREAM CHEESE MIXTURE----

9 oz. cream cheese

1 cup powdered sugar

1 1/2 cups cool whip

----PUDDING----

6 oz instant chocolate pudding

3 cups milk

Press crust into 9 x 12 inch pan. Bake at 375 degrees for 20 min. until golden brown.

Mix cream cheese mixture and put on top of cooled crust.

Mix pudding and milk and put on top of other mixture. Top with rest of Cool Whip. Garnish with chocolate curls.

CHOCOLATE SAUCE (ALDA)  By  Alda Allan 

1 oz. baking chocolate

1 tbsp. margarine

1/2 cup boiling water

1 cup sugar

1 tbsp. Karo syrup

Melt butter and baking chocolate. Add sugar, water, and syrup. Bring to a boil. Serve over ice cream.

CHOCOLATE TURTLE CHEESECAKE  By  Lori Hurst 

2 cups vanilla wafer crumbs

6 tbsp. melted margarine

14 oz caramels

5.3 oz evaporated milk

16 oz cream cheese; softened

1 cup chopped pecans

1/2 cup sugar

1 tsp. vanilla

2 eggs

1/2 cup chocolate chips, melted

Combine crumbs and margarine. Press into bottom of a 9 inch springform pan. Bake at 350 for 10 minutes. Melt caramels in milk in heavy 2 quart saucepan over low heat, stirring frequently until smooth. Pour over crust. Top with pecans. Combine cream cheese, sugar, and vanilla. Mix at medium speed until well blended. Add eggs one at a time, mixing well after each. Blend in chocolate. Pour over pecans. Bake at 350 for 40 minutes.

Loosen cake from rim of pan. Chill. Garnish with whipped cream, additional nuts, and maraschino cherries, if desired.

CREAM PUFFS  By  Dennis Kafura 

1/2 cup butter

1/4 tsp. salt

1 cup water

1 cup flour

4 eggs

----CREAM PUFF FILLING:----

6 oz pudding mix

3 cups milk

2 cups sour cream; or 1 cup whipped cream

2 tsp. vanilla

1/4 tsp. almond extract

Bring butter, salt and water to a boil. Beat in flour with wooden spoon. Return to heat and beat until forms a ball. Remove from heat. Add eggs, beating after each addition. Drop by teaspoonful - 2 inches apart onto ungreased cookie sheet. Bake 35 min. at 400 degrees for medium sized puffs. Cool. Cut crosswise. Scoop out filaments of soft dough. Bake for 25 min. at 375 degrees for small ones.

Prepare pudding as package directs, reducing milk to 3 cups. Chill. Add cream and extracts. Fill cream puffs and refrigerate. Serves 18.

DEBBIE’S CHEESECAKE  By  Debbie Allan 

----CRUST:----

18 graham crackers (will measure 1 1/4 cups)

1/4 cup sugar

6 tbsp. melted butter or margarine

----FILLING:----

9 oz. cream cheese

2 eggs

1/2 cup sugar

1 tsp. vanilla

----TOPPING----

1/2 pint sour cream

2 tbsp. sugar

1 tsp. vanilla

Crush graham crackers. Add rest of ingredients. Press into pie pan evenly. Chill for 1 hour or bake at 375 degrees for 6-9 minutes (until the edges are brown).

Whip filling until smooth and pour into crust. Bake for 15 minutes at 300 degrees. Set out and let cool for five minutes.

Spread topping over pie. Smooth around. Bake for 5 minutes at 300 degrees.

Cool in fridge.

EASY CHOCOLATE CHEESECAKE  By  Kathy Allan 

8 oz. baker’s German’s sweet chocolate

1/3 cup heavy cream

2 eggs

2/3 cup corn syrup

1 1/2 tsp. vanilla

16 oz. cream cheese, cut into cubes

----crumb crust----

2 cups chocolate or graham cracker crumbs

2 tablespoon sugar

1/3 cup butter or margarine

Microwave 1 1/2 packages of the chocolate and the cream in microwavable bowl at high for 2 minutes. Stir until chocolate is completely melted. Blend eggs, corn syrup, and vanilla in blender until smooth. With blender running, gradually add cream cheese; blend until smooth. Add melted chocolate and cream; blend. Pour into crust. Bake at 325 degrees for 45 minutes or until set. Cool on rack. Cover; chill. Melt remaining chocolate; drizzle over top.

In 9-inch pie plate or 9x3-inch springform pan, combine crumbs, sugar, and butter or margarine (melted), until well mixed. Press evenly in pie plate or on bottom and 1 1/4 inches up side of springform pan.

EASY TRIFFLE  By  Kay Rees 

angel food cake, cut in small piece

sliced bananas

6 oz vanilla instant pudding

strawberries, sweetened

strawberry Danish Dessert

1 cup Whipping Cream, whipped.

Make pudding as directed. Put ingredients in layers in a clear glass bowl. Make the day ahead. Top with sweetened whipped cream.

ENGLISH TRIFFLE  By  Kay Rees 

1 angel food cake, cut in small piece

2 pkg frozen raspberries or strawberries

6 oz lemon instant pudding

1 banana

1 pkg sliced almonds

1 cup Whipping Cream, whipped.

Put pieces of cake in bottom of glass bowl. Add 2 packages of thawed berries with juice. Make instant Jell-O pudding and put over berries. Chill for six hours. Just before serving, add sliced banana and almonds. Cover with whipped cream and dot with fresh berries.

FRESH FRUIT ICE CREAM  By  Kay Rees 

4-5 cup fruit, crushed (blender)

3-4 cup Sugar

2 cup Whipping Cream

2 cans evaporated milk

1 pt. half and half

Mix ingredients and freeze in ice cream mixer. For peach ice cream, add 1/2 teaspoon almond extract. For raspberry (fresh or frozen) ice cream, add 1/4 cup lemon juice instead of almond extract.

FROZEN BANANA SPLIT DESSERT  By  Vicki Allan 

1 graham cracker crust (below)

3-4 bananas, sliced lengthwise

1/2 gallon ice cream

1 chocolate sauce (below)

1 pint whipping cream, whipped and sweeten

1 nuts (optional)

----sauce----

1 cup chocolate chips

1/2 cup butter

1 1/2 cups evaporated milk

2 cups powdered sugar

1 tsp. vanilla extract

----crust----

1 pkg graham crackers, crushed

3 tbsp. sugar

1/3 cup shortening or butter; melted

Cover bottom on 9 x 13 pan with graham cracker crust. Cover with bananas. Freeze for ten minutes. Cover with softened ice cream. Cover with sauce. Freeze until firm. Spread with whipping cream. Top with nuts, if desired. Freeze quickly (in large freezer). To make sauce melt chocolate chips and butter. Add milk and powdered sugar. Cook until thick and smooth, stirring constantly. Remove from heat. Add vanilla. Cool completely.

FROZEN RED RASPBERRY DESSERT  By  Sharon Salisbury 

3 egg whites, room temperature

1 cup Sugar

10 oz raspberries, thawed

1 cup Whipping Cream

----crust and topping----

1 cup Sugar

1 cup flour

1/2 cup margarine

1/2 cup nuts

Beat egg whites until forms stiff peaks then gradually add sugar. Add raspberries and set aside. Whip cream and fold together. Mix crust together. Reserve some crust mixture for topping. Bake crust at 375°F until crunchy. Cool. Pour mixture over crust and chill. Add reserved topping.

FRUIT PIZZA  By  Vicki Allan 

----CRUST:----

1/2 cup softened butter

1 cup flour

1/4 cup confectioner’s sugar

----CREAM CHEESE MIXTURE----

1/2 cup sugar

1 tsp. vanilla

8 oz. cream cheese

----GLAZE----

1 cup fruit juice (orange or apple work)

2 tbsp. cornstarch

1/2 cup sugar

1 tsp. lemon juice

Mix together crust ingredients and pat in a 9x13 pan (I use a round cookie sheet instead). Bake at 325 for 15 minutes. Mix cream cheese mixture together and spread mixture on warm crust. Cook and stir glaze until clear and thickened. Arrange any fresh fruit and on cream cheese mixture. Grapes, strawberries, any berries, peaches, bananas, melons, pineapples all work well. Pour glaze on top of cream cheese and fruit. Cool. I usually arrange the fruit in a circle pattern around the pan. Be as artistic as you want to be!

FRUIT PIZZA (CONNIE)  By  Connie Hurst 

----Crust----

2 cups flour

2 cubes margarine

1/4 cup powdered sugar

----Topping----

8 oz cream cheese

1 cup powdered sugar

1 cup Cool Whip

1 tablespoon orange rind

----glaze----

1/2 cup sugar

1/4 cup lemon juice

2 tablespoon corn starch

1/2 cup orange juice

1/4 cup water

----fruit----

pineapple, papaya, cantaloupe, strawberries, kiwi, raspberries, mandarin oranges, maraschino

cherries

Mix crust with mixer until crumbly. Press into round 14 inch pan. Bake at 75° for 12 minutes. Beat topping until smooth and then spread on cooled crust. Cook the glaze until clear. Let cool while fixing fruit. Arrange fruit around crust like pizza. Then pour glaze over fruit pizza.

FRUIT PIZZA (KIM)  By  Kim Allan 

1 1/8 cup flour

1/2 tsp. baking powder

1/4 tsp. salt.

3 tbsp. shortening

2 tbsp. butter

1/2 cup sugar

1 egg

1/2 tsp. vanilla or 1/4 tsp. lemon extract

Cream together sugar, shortening, and butter. Add egg and vanilla. Blend in flour and baking powder and salt. Heat oven to 375 degrees. Roll or gently pat dough onto round pizza pan. Bake 6-8 minutes or until lightly brown. Cool. Top with mixture of 7 ounces of marshmallow cream and 8 ounces of cream cheese (may not use all). Top with peaches, pears, pineapple, kiwi, apple, banana, strawberries. Dip fruits that will darken in orange juice or pineapple juice.

FRUIT PIZZA (PATRICIA)  By  Patricia Blau 

----Crust----

1/2 cup butter

1/2 cup shortening

1 1/2 cup sugar

2 eggs

1/4 tsp. salt

1 tsp. soda

2 2/3 cups flour

2 tsp. cream of tartar 


----pizza sauce----

16 oz cream cheese, softened

5 tablespoon pineapple juice

1 1/4 cup sugar

Mix butter, shortening, and sugar. Add salt, soda, flour and cream of tartar. Divide in half and pat with hands into 2 9x13 pans or two pizza pans. Bake at 350° for 12 minutes. Cool.

Mix pizza sauce until smooth and spread over crust. Toppings: pineapple, strawberries, bananas, mandarin oranges, kiwi.

FUDGESICLES  By  Cherri Hart 

1 pkg. chocolate pudding

2 cups milk

1 cup milk

1/3 cup sugar

1 cup cool whip

1/3 cup powdered cream substitute

Mix pudding and 2 cups milk and prepare as directed. Blend in other ingredients. Freeze.

HONEYED PEACH A LA MODE  By  Angie Allan 

1 peach, halved, pitted

1 tbsp. honey

1/2 cup low fat frozen vanilla yogurt; or ice cream

1 tbsp. chopped toasted almonds or walnuts

Heat toaster oven to broil. Place peach halves, cut side up, on broiler tray; drizzle with half the honey. Broil 8 to 10 minutes or until lightly browned. Transfer to small dessert bowls. Top each half with the 1/4 cup frozen yogurt. Sprinkle with toasted nuts. Drizzle with the remaining honey, and serve. Note: To toast chopped almonds or walnuts, place nuts in small, heavy skillet over medium-low heat. Cook stirring, for 3 minutes or until aromatic and just lightly colored. Transfer from skillet to paper toweling to cool before chopping.

HOT FUDGE (FAST)  By  Mark Salisbury 

1 cup Sugar

5 oz canned milk

1 cup semi-sweet chocolate chips

1/3 cup Butter

1 tsp. vanilla

In microwave, add sugar, milk, chocolate chips, and butter. Boil then add vanilla.

ICE CREAM PIE  By  Kay Rees 

16 graham crackers, crushed

4 oz Butter, melted

ice cream, two flavors

purchased fudge sauce

rum flavoring

Mix butter and graham cracker to form pie crust. Press into pie pan. Bake 5 minutes at 300°F. Let cool. Slice softened vanilla ice cream and place layer in pie shell. Put in freezer for 30 minutes. Mix chocolate fudge sauce with a little rum flavoring. Spread over ice cream. Freeze. Top with a layer of peppermint ice cream. Decorate with whipped cream (in a pastry tube), slivered almonds and graham cracker crumbs (optional). Freeze hard. Many different ice cream combinations may be used. Raspberry jam can also be used between the layers.

INSTANT STRAWBERRY CHEESECAKE PARFAIT  By  Angie Allan 

8 ounce fat free whipped cream cheese

2 cups fresh strawberries,; hulled and sliced

2 tbsp. sugar

4 reduced-fat chocolate graham crackers; crushed

1/2 cup low-fat vanilla yogurt

Mix cream cheese and sugar in small bowl. Gently stir in yogurt. In four glasses, alternate layers of strawberries, yogurt mixture, crumbs, and strawberries. Serve at once, or refrigerate, covered, up to 8 hours.

LAZY DAY COBBLER  By  Deb Whipple 

1/3 cup margarine

1 cup flour

1 1/2 tsp. Baking Powder

1 cup Sugar

3/4 cup milk

1/4 tsp. Salt

1 can peaches, undrained

(or other fruit)

Melt margarine in baking dish. Mix together sugar, flour, baking powder, milk and salt. Pour this mixture over melted margarine. Do not stir. Empty one can of fruit and juice over this. Do not stir. Bake at 350°F for 45 minutes.

MINT BROWNIES  By  JaNae Hay 

----MELT AND COOL:----

2 sq. choc.

1/2 cup butter

----ADD:----

2 eggs well beaten

1 cup sugar

1/2 tsp. peppermint extract

1/2 cup flour

1/8 tsp. salt

1/2 cup chopped nuts

----FROSTING----

2 tbsp soft butter

1 tbsp cream

1/2 tsp. peppermint extract

1 cup sifted powdered sugar

2 drops green food coloring

Pour into 9 x 9 pan and cook for 20 - 25 min at 350 degrees. Let cool.

Spread frosting on baked cake. Refrigerate until firm. Melt 1 square baking chocolate and 1 Tbsp butter and drizzle over cake.

MOM’S CHEESECAKE  By  Lori Hurst 

8 oz. cream cheese

1 cup cream, whipped

1/2 cup powdered sugar

1 tsp. vanilla

Cream everything except whipped cream. Fold in cream. Pour into graham cracker crust. Chill. Top with fruit.

MUNCHIES  By  Deb Whipple 

1 lb white milk chocolate chips

4 cup rice krispies

4 cup captain Crunch

12 oz Salted peanuts

5 oz coconut

Melt chocolate and combine with other ingredients. Let cool on wax paper.

Store in air tight container.

ORANGE SAUCE  By  Veda Rees 

4 egg yolks

2 oranges, grated rind and juice

1 cup sugar

1 cup cream, whipped

Cook yolks, orange juice, rind, and sugar in top of double boiler, until it thickens. Add whipped cream just before serving. Serve over angle food cake.

OREO ICE CREAM DESSERT  By  Michelle Allan 

1 pkg (16 oz) Oreo Cookies; crushed in blender
1/4 cup margarine; melted

1/2 gallon ice cream

8 oz Cool Whip

----SAUCE----

1 cup sugar

1 stick margarine

13 oz evaporated milk

2 oz semi-sweet chocolate chips

Mix Oreo cookies and margarine. Press into 9 x 13 glass pan, and freeze. 
Place ingredients for sauce in medium sauce pan (it boils up a lot).  Bring to a full rolling boil.  Cook over medium high heat, stirring constantly. Cook sauce until thick, about twenty minutes.   If you overcook, it will be impossible to cut (when frozen), so undercooking is preferred. Cool completely.

Soften ice cream (vanilla, chocolate chip, peppermint, or goo goo cluster) and cut into slices.  Lay slices over crumb mixture and refreeze. Spread sauce. Refreeze. Top with cool whip. Refreeze. Be sure to refreeze after every step to keep layers separate and ice cream from getting icy. You can use double the ice cream - layering the chocolate sauce in between. If desired, serve with Mrs. Richardson’s caramel sauce. 

PEACH COBBLER (DEB)  By  Deb Whipple 

----DOUGH----

1 cup flour

2 tsp. Baking Powder

1/2 cup Sugar

6 tbsp. Butter

1 egg

1/4 cup half & half or milk

----FILLING----

5-6 cup peaches, sliced

2 tbsp. lemon juice

2 tbsp. apricot jam

1 tsp. mace

----TOPPING----

1/2 tsp. Cinnamon

2 tbsp. Sugar

Mix flour, baking powder, sugar and butter into a dough. Add egg and half and half. Refrigerate. Toss peaches with lemon juice, jam and mace. Place in baking dish. Dot peaches with dough. Mix cinnamon and 2 tablespoons sugar together. Sprinkle over top. Bake at 350°F for 30 to 35 minutes.

PEOPLE PUPPY CHOW  By  Adair Holden 

1 cup peanut butter

6 oz milk chocolate chips

5 oz semi-sweet chocolate pieces

1/2 cup margarine

1 box rice Chex (or Crispix)

Melt the ingredients together. Pour over box of Crispix (larger box). Toss until coated. Put coated cereal in 2 cups powdered sugar in large brown paper bag. Shake until coated. Let cool. Store in air tight container.

PINEAPPLE MEDLEY  By  Lori Allen 

pineapple sherbet

bananas

raspberries

Soften pineapple sherbet. Add bananas and frozen raspberries. Refreeze.

Serve like ice cream

RASPBERRY ICE CREAM  By  Kathy Allan 

3 oz. raspberry jell-o

1 cup boiling water

6 eggs, beaten until fluffy

2 cups sugar

2/3 qt. whipping cream

2 1/2 cups milk

1 can evaporated milk

1 tsp. salt

2 tsp. vanilla

Dissolve Jell-O in boiling water. Cool Jell-O until lukewarm. Add sugar gradually to eggs, until stiff. Add cream, milk, canned milk, salt, Jell-O and vanilla. Pour into 6 quart ice cream maker. When half frozen add bananas, raspberries (thawed completely), strawberries, peaches.

RASPBERRY SAUCE  By  Deb Whipple 

10 oz frozen raspberries

1/4 cup Sugar

2 tbsp. cornstarch

Cook until thick. Serve over vanilla ice cream.

REFRESHING DESSERT  By  Mary Veronica Kolesar 

cantaloupe

fresh blueberries

sherbet

Cut cantaloupe. Toss blueberries over. Top with sherbet.

REFRESHING ICE CREAM  By  Lesa Stevenson 

1/2 gallon pineapple sherbet

1/2 gallon vanilla ice cream


3 bananas (medium); chunked

10 oz frozen raspberries

1 can pineapple tidbits; drained

Let sherbet and ice cream soften. Stir in fruit.

RUSSIAN CREAM  By  Deb Whipple 

1/2 cup Sugar

1 envelope unflavored gelatin

1/2 cup Water

1 1/2 cup sour cream

1 cup Whipping Cream, unwhipped

1 tsp. vanilla

raspberries or strawberries

(fresh or frozen)

Mix sugar and gelatin in a saucepan. Add water. Set aside for 5 minutes.

Put on stove and bring to a rolling boil (this only takes a few minutes). Take off stove, and in same pan add sour cream, whipping cream, and vanilla. Mix with an electric beater until smooth. Pour into a mold and refrigerate. When firm, remove from mold. Serve with fresh or frozen berries.

Tapping with a spoon or soaking the mold in hot water for a few moments helps remove the dessert from the mold.

SPICY DONUTS  By  Lee Hurst 

1 1/4 cups milk

1/4 cup shortening

1/2 tsp. salt

1 yeast cake

5 cups flour, approximately

1 1/2 tsp. cinnamon

1/4 tsp. nutmeg

1/8 tsp. mace

3/4 cup sugar

3 eggs

Scald milk. Add shortening and salt and cool to lukewarm. Add 2 1/2 cups flour and yeast cake dissolved in a little water. Beat until smooth. Mix spices with sugar and eggs and add to mixture. Let rise until bubbly. Then add enough flour to make a soft dough that can be kneaded. Knead and cover and let rise until doubles in bulk. Roll out and cut doughnuts. Let rise. Cook in deep fat fryer. Frost with 1/2 recipe of Betty Crocker Easy Penuche Icing. Re-warm under broiler.

Makes about 2 dozen.

SPUDNUTS  By  Vicki Allan 

1 cup milk

1/2 cup shortening

1/2 cup sugar

1/2 cup corn syrup

1 tsp. salt

1 cake yeast (1 tbsp. granular)

1/4 cup lukewarm water

1 tsp dissolved sugar

1 beaten egg

1/2 cup mashed potatoes

1/2 cup potato water

6 cups flour

----GLAZE:----

3 cups powdered sugar

pinch salt

1/2 cups water

1/2 tsp vanilla

Scald milk. Add shortening, sugar, syrup, and salt. When cool add yeast, softened in water and sugar. Add beaten egg and potatoes and water. Beat in flour until mixture is very stiff and leaves the sides of the bowl. Add flour until stiff. Put in bowl and let rise until tripled in bulk. Roll to 1/2 inch thickness. Cut and place on cookie sheet. Let rise 1 hour. Fry at 365. Brown one side and turn. Set on paper towel to drain. Glaze with powdered sugar, water, vanilla, and salt or chocolate frosting. Makes 24.

SUGAR CHEX MIX  By  JaNae Hay 

2 qts cereal (corn, rice or crispix)

1 can mixed nuts

small bag of pretzels

----SYRUP----

1 cup Karo syrup

1 cup butter

1 cup margarine

Bring syrup to 240 degrees. Boil for 5 minutes longer: Pour over cereal, nuts, and pretzels and stir.

SURPRISE PARTY MIX  By  Katie Cummings 

1/2 large box rice Chex

1/2 large box golden Grahams

1 cup pretzels (or coconut)

1 cup sliced almonds (optional)

----Boil 2 minutes---

1 cup sugar

1 cup Karo syrup


3/4 cup butter (not margarine)

Mix together dry mixture. Pour hot syrup mixture over. Spread on wax paper to cool.

TIFFANI’S ICE CREAM DESSERT  By  Kathy Allan 

13 oz. mother’s macaroon cookies, crushed

1 qt. chocolate ice cream

1 qt. caramel pecan ice cream

1 jar Mrs. Richardson’s hot fudge sauce; warmed

1/4 lb. heath bars(4); crushed

Spray 10-12 inch spring form pan with Pam. Put 1/2 crushed cookies in pan. Slice slightly softened chocolate ice cream and layer over crumbs. Pour half bottle of hot fudge sauce on top. Put rest of crumbs on sauce. Layer caramel ice cream. Pour rest of sauce. Top with crushed candy bars. Cover with foil and freeze. The longer frozen the better. Set out a half hour before serving. Serves 12.

TOASTED SNOW SQUARES  By  Veda Rees 

1 envelope knox gelatin

4 tsp. cold water

1 cup boiling water

2/3 cup sugar

3 egg whites, unbeaten

1/4 tsp. salt

1 tsp. vanilla

graham cracker crumbs

Mix gelatin and cold water and let soak for five minutes. Add boiling water and stir until dissolved. Let cool slightly. Then, add egg whites, salt, and vanilla. Beat with egg beater until mixture is light and like thick cream. Add sugar gradually. Beat until it is real stiff. Put in pan and chill In serving cut into squares and roll in cracker crumbs. Serve with butter sauce.

TOOTSIE ROLLS  By  Pam Leonhardt 

2 tbsp margarine

2 oz unsweetened chocolate, melted

1/2 cup light Karo syrup

3 cups sifted, powdered sugar

1 tsp vanilla

3/4 cup instant, nonfat dry milk

Blend margarine and syrup together. Add vanilla and chocolate. Mix sugar and milk together and gradually add to syrup mixture. Knead until mixed. Shape into rolls or balls.

WHITE NECTARINES WITH RASPBERRY SAUCE  By  Angie Allan 

3/4 cup raspberries

1/4 cup whipping cream

1/4 cup white zinfandel or apple juice

3 white nectarines or peaches

1 tbsp. sugar

In a blender container or food processor bowl combine raspberries, zinfandel or apple juice, and sugar. Cover; blend until smooth. Strain sauce and discard seeds; set sauce aside. In a small chilled mixing bowl, beat cream with chilled beaters on low speed until very soft peaks form. Slice the nectarines into thin wedges. Divide raspberry sauce onto 4 chilled dessert plates. Arrange nectarine slices on sauce and drizzle cream on top. Serves 4.

YUMMY CARAMEL CORN  By  Kathy Allan 

2 cups brown sugar

1 cup white Karo syrup

1 square butter

1 can sweetened condensed milk; (Eagle Brand)

Bring sugar and Karo Syrup to a boil in heavy saucepan, stirring constantly. Add butter and stir until melted. Add condensed milk and stir until boils. Boil till firm soft ball stage. Mix into fresh popped popcorn.

DUTCHOVEN:

Have you ever noticed how wonderful Dutch oven cooking is? I’ve actually never done it. There are people who are absolutely famous for it. Our family has expert Dutch oven chefs. There are people in our ward who do it for every church group imaginable - the high priests, the young women, the relief society and so forth. The thing I’ve noticed is how very much work it is. While everyone else is visiting and enjoying a social occasion, the Dutch oven cooks are laboring over a fire. When everyone else is done eating and heading home, the Dutch oven cook is still cleaning up the pots and putting away his gear. However, I’ve never heard a Dutch oven cook complain. They work while everyone else plays, yet seem happy to do it. I think they have found the secret of happiness - finding a skill to share with others. We all need to be valued. For the Dutch oven cook, their efforts are always applauded. May each of us find the thing in life that we can feel valued for.

Seasoning a Dutch oven: Wash a new oven in warm, soapy water. Dry thoroughly and heat it to 400 degrees in your kitchen oven. Remove hot Dutch oven and wipe inside and out with a thin coat of vegetable oil. Do the lid also. Return to the hot oven and continue heating until it stops smoking. Wipe a second coat of oil all over, inside and out, and let it cool.

Cleaning a Dutch oven: Once you have seasoned your Dutch oven, never use soap or detergent on it! Remove all the food from the oven. Wipe it as clean as you can. Stuck on food can be washed out with water or scoured with salt, or scraped off. Heat your oven to 400 or heat it over a fire and wipe it with oil inside and out. Never heat it to a cherry red The oven may warp or even break, and the lid won’t fit properly.

Storing a Dutch oven: Wipe with oil. Wipe with a paper towel, inside and out to absorb any moisture. Store in a dry, warm place. If you get rust on your oven, scour it with steel wool, and repeat the seasoning process.

Supplies for cooking with a Dutch oven: oil, paper towels, lifting tool, salt, leather gloves, tongs, shovel for coals, briquettes.

Cooking with a Dutch oven: We’ve used wood, briquettes, and our Cache cooker. Wood is my least favorite as it is least controllable. Cache cookers don’t allow you to put coals on top of the lid, so they also have limitations, but they are great if you are only using a bottom heat source. Briquettes are easy to use. To heat a 12 inch Dutch oven to 350, put 8-10 hot coals under and 10- 13 on the lid. If you take the lid off and the contents are boiling madly, remove a few coals. If the food is not boiling, add a few coals. Check every 5-10 minutes. Rotate the pan 1/4 turn each time you check it to avoid hot spots. Use coals on the lid for baked items such as cakes, bread, etc. Don’t skimp on the heated coals. It’s better to have too many than not enough.

A man asked his wife, “What would you most like for your birthday?”

“I’d love to be ten again,” she replied.

So on the morning of her birthday, he got her up bright and early and off they went to a local theme park. What a day! He put her on every ride in the park: the Death Slide, the Screaming Loop, the Wall of Fear-everything there was! Wow! Five hours later she staggered out of the theme park, her head reeling and her stomach upside down. Right to a McDonald’s they went, where her husband ordered a Big Mac for her along with extra fries and a refreshing chocolate shake. Then it was off to a movie-the latest Star Wars epic, and hot dogs, popcorn, Pepsi Cola and M&Ms. What a fabulous adventure! Finally she wobbled home with her husband and collapsed into bed. He leaned over and lovingly asked, “Well, dear, what was it like being ten again?”

One eye opened. “You idiot, I meant my dress size.” The moral of this story is. . . If a woman speaks and a man is there to hear her, he will get it wrong anyway.

BUTTERSCOTCH STICKY BUNS  By  Kathy Allan 

12 frozen Rhodes rolls

1/2 pkg butterscotch jell-o pudding

1/2 cup butter

1/2 cup brown sugar

1 cup chopped nuts

1 tsp cinnamon

Place rolls in a greased bundt pan or Dutch Oven. Sprinkle butterscotch Jell-O pudding (not instant) over the rolls. Combine melted butter and brown sugar. Pour over the rolls. Sprinkle over the rolls: chopped nuts and cinnamon.

Cover and allow to rise overnight (about 8 hours). Bake at 350 for 30 minutes. Invert on cooling rack.

DUTCH OVEN BARBECUED RIBS AND CHICKEN  By  Debbie Allan 

2 whole chicken; skinned and cut up

2-4 lbs. ribs (pork or beef)

2 onions; chopped


1 cup brown sugar

2 cups water 


1 cup vinegar

4 cups catsup


salt and pepper to taste

Sauté onions in oil. Don’t overfill the pan, but add the rest of the ingredients for the sauce. Simmer until lit thickens. Add ribs. Cook uncovered 1 hour. Add chicken and cook 1 1/2 hours more. You can speed up the cooking time by leaving the lid on, but then the sauce will be thin. You can thicken it with corn starch mixed with a little cold water. Serves 12-15.

DUTCH OVEN CAKE (KATHY)  By  Kathy Allan 

2 pkg cake mixes; mixed as directed

Place cake batter in foil lined Dutch oven. (Spray the foil lining with nonstick cooking spray.) Bake on coals (16 on lid and 8 under pan) until done. You must check the cake periodically as fires and pans differ. (A ballpark figure is 25-30 minutes). Check by testing the cake with your finger. If it is done, it will spring back.

When cake is baked, remove pan from coals, lift lid, and sprinkle with chocolate chips, cover with lid, and let chips melt. Spread melted chips as a frosting and cut and serve. Topping variations include: caramel ice cream topping, marshmallows, nuts, etc.

DUTCH OVEN CHICKEN (JILL)  By  Jill Hurst 

chicken breasts; boneless and skinless

favorite brand of BBQ sauce

Allow one chicken breast per person. Start charcoal. Partially precook chicken breasts on grill or in microwave. Alternately layer breasts and sauce in Dutch oven. Ring bottom and top of Dutch oven with briquettes every 1-1 1/2 inches. Turn lid and bottom 1/4 turn in opposite directions every 15-20 minutes to ensure even cooking. Cook at least 1 hour or until thoroughly cooked.

DUTCH OVEN CHOCOLATE PUDDING CAKE  By  Debbie Allan 

1 cup brown sugar

1/2 cup cocoa

2 cups water

1 cup mini marshmallows

1 pkg. devils food cake mix

1/2 cup nuts

Grease the Dutch oven well. Mix brown sugar with cocoa and add water. Put in Dutch oven. Pour marshmallows over top. Prepare cake mix according to the package. Put this on top of the pudding. Top with nuts. Bake at 15-30 minutes with coals on top and bottom. Wonderful with vanilla ice cream.

DUTCH OVEN COBBLER  By  Debbie Allan 

Use a 10 inch Dutch oven (15 coals on bottom, 10-12 on top. Line oven with heavy-duty foil, shiny side up. Dump in 2 cans of cherry pie filling. Heat over the coals until it bubbles. Mix up and pour a cake mix (mixed as directed on package) over the hot cherries. Put on lid and briquettes. Cook 20 minutes or until done. It will be a golden brown on top and spring back when touched. Also tasty with peach or apple pie filling. Serve with ice cream.

DUTCH OVEN COBBLER (JILLS)  By  Jill Hurst 

fruit fresh or canned

1 cube butter

2 cups sugar

1 pkg. cake mix; made as directed

Start charcoal. Melt butter in Dutch oven. Add fruit. If using fresh fruit, add 1 cup water with sugar to make a thick syrup and pour over fruit. If canned fruit, decrease sugar to 1 cup and add to juice. Cover fruit with cake mixture. Ring bottom and top of Dutch oven with charcoal every 1 inches and bake for 30 minutes or until cake is lightly browned and springs back when touched lightly. Serve with ice cream.

DUTCH OVEN FRIED CHICKEN  By  Debbie Allan 

Dip chicken in seasoned flour (salt, pepper, seasoning salt)

Brown chicken in 3 inches of oil. Set the pieces aside. Drain off the oil. Replace the chicken and cook in dabs of butter and onions. Steam about 25 minutes with coals on top and bottom. Check often.

DUTCH OVEN PINEAPPLE UPSIDE DOWN CAKE  By  Debbie Allan 

pineapple rings

maraschino cherries

1/2 cup brown sugar

1/2 cup nuts (optional)

3 tbsp. pineapple juice

1 pkg white or yellow cake mix

Line oven with heavy duty foil, shinny side up. Be sure lid can seal tightly. Spray foil with Pam. Line bottom with pineapple rings. Put a cherry in each.

Sprinkle on brown sugar and nuts. Wet the brown sugar with pineapple juice.

Mix the cake mix as directed on package. Pour over top.

Set oven over 8-10 coals, 10-13 on top. Bake 30-45 minutes. Check often.

DUTCH OVEN POTATOES  By  Debbie Allan 

5 lbs. potatoes, sliced; can leave skins on

1 large onion (more or less to taste)

1/2-1 lb bacon

1-2 carrots for color

1-2 cups shredded cheese

salt and pepper to taste

1 cube butter or margarine

Cut bacon into 1 inch pieces and cook. Layer potatoes, carrots, onions, and butter. Salt and pepper as you layer. Be sure the lid fits tightly. Cook at 350 25-45 minutes. Check often. When done, top with cheese. Feeds 12-15 hungry campers.

DUTCH OVEN POTATOES (JILL)  By  Jill Hurst 

10-20 lb potatoes

3-4 onions

1-2 lb. bacon

cheddar cheese

Start charcoal. Cut bacon into 1 inch pieces and place in bottom of Dutch oven. Wash and slice potatoes. Dice or slice onions and layer with potatoes in Dutch oven. Season with salt and pepper to taste as you layer. Cover and ring Dutch oven with charcoal every 1-1/2 inches. Turn lid and bottom opposite directions every 15-20 minutes to ensure every cooking. Cook about 1 hour. Cover with cheese last 15 minutes of baking or until melted.

DUTCH OVEN RHODES DOUGH ROLLS  By  Debbie Allan 

Spray oven with Pam. Set in a dozen or so frozen rolls. Let them thaw and raise three hours. Bake at 350 for 15 minutes. Use 8-10 coals below and 10-13 above. Check often.

Scones: Grease frozen rolls. Allow to thaw and raise three hours. Flatten and fry in hot oil.

DUTCH OVEN ROLLS  By  Jill Hurst 

Rhodes bake n’ serve rolls; your choice

shortening

Grease Dutch oven. Place rolls in Dutch oven allowing room between rolls for raising double. Allow rolls to raise 3-4 hours depending on temperature outside. Ring with charcoal and bake 15-20 minutes until rolls are golden brown. Serve with butter and jam.

DUTCH OVEN SWEET AND SOUR OVER RICE  By  Debbie Allan 

4 lbs. pork and/or chicken

carrots of equal volume

----VEGETABLES----

mushrooms of equal volume

1 cup chopped onions

----LIQUIDS----

3/4-1 cup water

3/4-1 cup soy sauce

----REMAINING INGREDIENTS----

24 oz. catsup

1-1 1/2 cup sugar

1/4 cup vinegar

----late ingredients----

juice of 2 cans of pineapple

1-2 green peppers

corn starch

----RICE----

5 cups rice

10 cups water

salt

Stir fry meat and carrots with a small amount of oil. Cook meat thoroughly in a 12 inch Dutch oven. Add vegetables and cook until slightly wilted. Add liquids. Add enough water to cover bottom of oven. Add equal amounts of soy sauce. Stir in catsup, sugar, vinegar, and pineapple juice and bring to a boil. If not tangy or spicy, add more catsup. If flat, add sugar or vinegar. If too sweet or tart, add soy sauce. Cook until color of sauce is burnt orange.

Add 1-2 green peppers just before taking off fire. Add corn starch for desired thickness. Mix corn starch in proportions of 2 Tbsp. corn starch to 1/4 cup cold water.

Cook rice as usual - 20 minutes on low after it starts to boil.

FISH:

The Christian Publicity Organization offers the following keys to a happy marriage.

1. Dare to Care

Let your partner know that they are No 1 in your life.

Take time to listen.

Show interest.

Take time for each other.


Listen carefully when he/she is talking.

Try to see things from your partner’s point of view.

2. Be Open

Risk being honest about your feelings, needs and hurts.

Talk about your hopes and fears.

Talk about your day, especially if it’s been tough, and ask about your partner’s day.

Tell him or her what they do right; pay compliments.

3. Give as Well as Take

Try always to meet your partner’s needs before your own.

Be kind and respectful.

Surprise him/her - breakfast in bed?

A happy welcome back from work.

Write a note to say “I love you” even when it’s not Valentine’s Day.

4. Be Peacemakers

All couples have disagreements. How you handle the disagreement, rebuild trust and love is often more important than the disagreement. If you have had a fight, you can rebuild love if you:

Don’t sulk and refuse to say anything.

Don’t withdraw - say sorry to each other.

Are prepared to admit you were partly or completely to blame.

Speak kind words.

GRILLED SHARK TO DIE FOR  By  Steve Allan 

1/2 cup soy sauce

1/4 cup catsup

1/2 cup orange juice

1/4 cup fresh parsley

2 tablespoon lemon juice

1 tsp ground pepper

2 cloves garlic; minced

6 shark steaks

Make marinade out of ingredients. Add fish. Cover and marinate in refrigerator for two hours. Remove fish from marinade, reserving marinade. Grill fish over hot coals, basting frequently with marinade, for six minutes on each side or until fish flakes easily when tested with a fork.

HALIBUT AUGRATIN  By  Vicki Allan 

1 can cream of celery soup

Ritz crackers; crushed

1/2 cup onion (optional), sauté

4 pounds halibut; boiled 20 min, with bay

----cheese sauce----

1/4 cup butter

1/4 cup flour

2 cups milk

1/2 tsp. salt

1/8 tsp. pepper

1 cup grated cheddar cheese

1/2 cup grated parmesan cheese

Mix cheese sauce and celery soup. Place in layers: halibut, sauce, Ritz crackers. Bake at 350 for 45 minutes or warm in microwave.

LEMON SAUCE FOR FISH  By  Kay Rees 

3 tbsp. softened butter

1 tbsp. lemon juice

1 tbsp. minced parsley, scant

1/2 tsp. Salt

1/8 tsp. pepper

Baste fish inside and out. Grill or bake.

RED SNAPPER ALMANDINE  By  Vicki Allan 

4 fillets of red snapper

butter

flour

1/2 cup blanched almonds

salt

1/4 cup melted butter

freshly ground black pepper

1 tbsp. lemon juice

Dip the fillets in flour, season with salt and pepper, and sauté in butter according to the Canadian cooking theory. Meanwhile, chop the almonds and brown them in melted butter. Remove the fillets to a hot platter and add the almonds to the pan in which the fish was cooked. Add the lemon juice, heat the mixture through, and pour over the fillets.

Canadian Cooking Theory: Heat 1/4 inch of melted butter or oil or a combination of butter and oil in a frying pan. Have it very hot, but not smoking. Fry the fish until golden brown on one side; turn and brown on the other side. The complete cooking time will be approximately 10 minutes per inch in thickness.

SALMON (SKIP)  By  Skip Wilson 

whole or half salmon; deboned, skin on

lemon pepper

Onera Seasoning (available at Maceys)

Italian dressing

Using a tin foil wrap, sprinkle salmon with lemon pepper. Coat with Italian

dressing. Cook on grill, ten minutes per inch.
SALMON BAKE  By  Patti Christensen 

Sprinkle salmon with lemon pepper. Cover with chopped onion and 2 roma tomatoes. Top with sliced lemons. Cover with foil. Bake at 450°F for 30-35 minutes.

SALMON, GRILLED  By  Vicki Allan 

2 salmon steaks

2 tbsp. olive oil

2 tbsp. lemon juice

1/4 tsp garlic salt

1/8 tsp dill weed

salt and pepper to taste

Place the steaks in a flat-bottomed dish just big enough to hold them. Add the other ingredients. Turn the steaks to coat well on all sides. Let marinate for an hour or more. Toss the steaks on the grill for approximately five minutes on a side. Serves two.

SHRIMP CREOLE  By  Patti Christensen 

2 tbsp. Butter

2 onions

1 green pepper

2 stalks celery with green tops

1 clove garlic

2 tbsp. flour

2 tsp. Salt

2 bay leaves

1/4 tsp. thyme

2 tbsp. parsley flakes

2 cups canned crushed tomatoes

1 tbsp. Worcestershire sauce

2 cups shrimp

Sauté onions, pepper, celery and garlic in butter. Add flour, salt, bay leaves, thyme and parsley. Cook for 15 minutes. Add tomatoes, Worcestershire sauce and shrimp. Simmer 15 minutes. Serve over rice.

SNOW CRAB CLUSTERS  By  Albertsons 

Place snow crab clusters in cookie sheet in 350° oven. Bake for 5 minutes.

MAIN DISH:

When I was a girl, I tried to play the game of Life - you know, the board game. I didn’t really get it. My friends asked if I wanted to buy fire insurance, but I didn’t know. They asked if I wanted to buy stocks, but I couldn’t evaluate the purchase. I got children, but never knew if they would be good or not. I didn’t understand what would be of value to me in the final analysis. I lost. Things that didn’t seem too important, ended up being the thing that caused you to be wealthy (the winner of the game). Things that seemed important consumed all my funds and brought little joy.

I’ve found the real life is similar to the board game. There are lots of choices we make. We rarely know what is going to be of real value to us. Sometimes we spend our whole life trying to achieve something, which ends up not being that valuable after all. My Mom thought marrying someone who could dance was important, but they haven’t danced together much the last years. It now seems that having someone who is fun to talk to is the most important attribute of a mate.

In this section entitled “main” , I would ask you to consider what is the main thing that is important in your lives. Is it money? Is it religion? Is it family? Is it vocation? What ever it is, make sure that the things that matter most are not at the mercy of the things that matter now.  As Robert Brault said, “Enjoy the little things in life. For one day you may look back and realize they were the big things.”

BROCCOLI AND CHEESE SPUDS  By  Vicki Allan 

7-8 baked potatoes

1 pound broccoli; cooked

1 cup cheese; grated

----CHEESE SAUCE----

1/4 cup butter

1/4 cup flour

2 cups milk

1/2 tsp. salt

1/8 tsp. pepper

1 cup cheddar cheese; grated

1/2 cup parmesan cheese; grated

For each serving, split baked potato and place on plate. Cover with broccoli, sauce, and cheese. Microwave on high for one minute. (Pizza spuds can be made with pepperoni, spaghetti sauce, and cheese.) Melt butter. Add flour and stir until smooth. Cook 2 minutes. Gradually add milk, stirring constantly until thickened. Add cheese and seasonings.

BROCCOLI QUICHE  By  Debbie Allan

1 pastry pie shell; uncooked

10 oz. package frozen broccoli cooked; (or use fresh)

1/4 cup chopped onion

1 tbsp. butter

8 oz. cream cheese; softened

1 cup milk

4 eggs

salt and pepper to taste

Cook and drain broccoli. Sauté onions in butter. Mix with broccoli. Beat cream cheese until smooth. Add eggs, milk, and seasoning. Mix thoroughly. Arrange broccoli and onions in pie shell. Pour cheese mixture over broccoli. Bake at 350 for 35-45 minutes. Cool slightly before cutting.

CURRY  By  Alda Allan 

4 lbs hamburger

6 large onions; chopped

1 can(large) mushrooms; sliced

1 bunch celery,; chopped

1 can tomato juice

1 tbsp. A1 sauce

1 tbsp. Worcestershire sauce

juice of 3/4 lemon

2 tsp curry powder

3 oz butter

----RICE:----

2 cups rice; washed until water runs clear

4 cups water

salt

Fry meat in butter until cooked and a little brown. Add remaining ingredients and boil slowly three hours. Serve over rice. Bring rice and water to a boil. Cover and turn to low heat. Cook 15 minutes. Turn off and let set for 5 minutes.

PARTY PUPS   

1 pkg hot dogs

1 pkg refrigerator biscuits (in roll)

Place frankfurter in boiling water. Let plump five minutes after removing from heat. Cut frankfurters in half and split lengthwise. Insert small strip of cheese. Roll refrigerator biscuit thin; spread with mustard, and wrap each hot dog in biscuit. Pin with toothpick. Bake at 425 degrees for 10 minutes or until golden brown.

PIZZA DOUGH (DEBBIE)  By  Debbie Allan 

1 tbsp. yeast

1 1/2 cups warm water

1 tbsp. malted milk powder

1 tbsp. honey

1 tsp. salt

3 1/2 cups flour

Add flour gradually. Let rise 15 minutes.  Makes one large and one small crust.
PIZZA DOUGH (TRISHA)  By  Trisha Allan 

----LET SIT 5 MINUTES:----

1 1/2 cup warm water

1 1/2 tbsp yeast

1/2 tbsp sugar

----ADD:----

3 3/4 cups flour

1 1/2 tbsp oil

1/2 tbsp salt

Let rise for 15 minutes. Spread on greased pizza pan. Top with spaghetti sauce and favorite toppings. Add cheese last five minutes of baking. Bake at 425 for 15 minutes.

To make pizza, spread crust on greased cookie sheet. Let rest 15 minutes. Layer ingredients (spaghetti sauce, ham, mushrooms, green peppers, pineapple). Don’t get too much sauce. Bake at 400 degrees for 20 minutes. Top with grated cheese and return to oven for 5 minutes.

SHEPHERD’S PIE  By  Kathy Allan 

1 lb. hamburger

1 can cream of mushroom soup; undiluted

1 can French style green beans

4 potatoes

cheese to top

Brown hamburger and drain. Put in bottom of loaf pan. Add green beans. Pour on soup. Boil and whip potatoes. Add them. Bake at 350 degrees for 1 hour. Top with cheese and melt.

TUNA CASSEROLE  By  Cherri Hart 

1 can tuna; drained

1 cup shell macaroni; cooked and drained

8 oz. cream cheese

1 tbsp. mustard

1/2 cup milk

1 tbsp. onion; chopped

1 can cream of mushroom soup

1 can (4 oz) mushrooms; drained

Combine and bake at 350 for 1 hour.

MEXICAN:

Advice For a Happy Marriage by the third grade classes of newlywed D.D.Crawford

1. If someone wants to use something of the other persons, let them use it.  Don’t let it become a fight.

2. Have kids.

3. Take turns doing the chores.

4. Go places together, like go out to dinner.

5. I recommend that when you get into a fight, end it being friends.

6. Take the smallest cookies.

7. Mostly say yes. But if you really don’t like what it is, it is OK to say  so.

8. Try not to get a divorce.

9. Be wealthy.

10. Stay lovers for the rest of your lives.

11. Do not marry another person.

12. If there are two cupcakes and the man takes the one with not as much frosting, he loves you,

13. You need to kiss every once in a while.

14. Have a lot of fun.

CHEESE ENCHILADAS  By  Ashley Malin 

1 pkg flour tortillas

Colby jack cheese, shredded

1 cup rice, cooked

1 can cream of mushroom soup

1 can tomato soup

10 oz mild enchilada sauce

1 can refried beans

In a saucepan, heat and mix mushroom soup, tomato soup, and enchilada sauce. Take a tortilla and smear beans down the middle (not all over the whole thing). Put rice on top of beans, then cheese. Top with sauce. Roll and place in a 9x13 inch glass pan. I usually make 6-8 tortillas. Top with the rest of the sauce and sprinkle with cheese. Cover with tin foil and bake at 425°F for 45 minutes.

You can add chicken or beef if you want.

CHICKEN ENCHILADAS  By  JaNae Hay 

2 cups boiled, de-boned, and diced chicken

1 can olives, chopped

2 cans cream of chicken soup

1 pt. sour cream

1/2 can (small) green chilies; chopped (optional)

1/2 bunch green onions; chopped (optional)

8-10 oz. enchilada sauce (mild)

2 cups shredded cheese (jack)

10 flour tortillas

Combine chicken, olives, soup, sour cream, chilies, onions, and enchilada sauce. Place in flour shells and roll up. Pour extra filling over top. (Can also add remaining enchilada sauce). Top with cheese. Bake at 350 degrees for 30 minutes. Serve with shredded lettuce, tomatoes, guacamole, etc.

CHICKEN ENCHILADAS (ANGELA)  By  Angela Roberts 

6 chicken breasts, boiled and cut

24 oz cream of chicken soup (fat free)

2 cup light sour cream

1 cup cheese

3 green onions chopped

1 tsp. chili powder

Mix together and set aside 1 1/2 cups sauce. Put remaining ingredients in crock pot to simmer. Fill 8 tortillas with mixture and roll up. Put in 9x12 inch pan. Cover with the 1 1/2 cups reserved sauce. Sprinkle with cheese. Bake at 350°F for 20-30 minutes. Serves 8. Low fat.

CHICKEN FAJITAS (MINDY)  By  Mindy Hay 

2 large chicken breasts; cut into strips

1 red pepper; cut into strips

1 green pepper; cut into strips

1 pkg sliced mushrooms

1 pkg fajita mix

4 tbsp brown sugar

1 pkg flour tortillas

Sauté chicken with a little water, seasoning salt, garlic salt and pepper. Set aside. Sauté all of your vegetables together. Add chicken to vegetables after cooked. Add 1/2 cup water and sprinkle fajita mix and brown sugar over your vegetables and chicken. Mix together and let simmer for about 5 minutes.

Garnish with sour cream, cheese (Colby/jack mix is good) and salsa.

CHICKEN SOPA  By  Robin Holland 

12 flour tortillas

4 cups cooked chicken

2 1/2 cups warm water

2 tsp. chicken bouillon; dissolved in the water

2 cans (10 oz) cream of mushroom soup

2/3 cup milk

1 can (4 oz) chopped green chilies

1/2 cup onion

3 cups grated cheese

Combine soup and milk. Add chopped chicken. Tear tortillas into pieces. Layer ingredients into 2 quart casserole dish starting with soup-chicken mixture, tortillas, chicken bouillon, and cheese. Bake at 350 for 30 minutes. Serve over rice.

ENCHILADAS  By  Debbie Allan 

----BROWN:----

2 lbs. ground beef

1 medium onion, chopped

salt and pepper

----ADD:----

10 oz. can enchilada sauce

----SAUCE:----

1 can cream of chicken soup

1/2-3/4 cup milk

1/2 can diced green chilies; (freeze other half)

2 cups grated mild cheddar cheese

Spray cooking tray with Pam. Lay out 5-6 corn tortillas. Pour meat mixture over shells. Put 1/2 cup cheese on meat. Lay out 5-6 more tortillas. Frost with soup mixture. Top with remaining cheese. Bake at 350 for 30 minutes. Serve with lettuce and tomatoes on top.

FAJITAS  By  Vicki Allan 

1/2 cup chicken broth

1/4 cup lime juice

1/4 tsp. garlic powder

1 tbsp. fresh coriander leaves; minced

2 tsp. olive oil

1/2 tsp red pepper flakes

1/8 tsp. dried ground coriander

6 large flour tortillas

3 whole chicken breasts; skinned, boned,

Cut chicken diagonally in 1 inch strips.

Whisk all ingredients together except tortillas and chicken. Stir in chicken and let marinate at room temperature for at least 30 minutes. Remove chicken from marinade and place in a single layer on baking sheet. Broil chicken 6 inches from heat until chicken is firm to the touch, 4-5 minutes. Warm tortillas in microwave for 30 seconds on high. Unwrap tortillas, top with chicken, salsa, guacamole, tomatoes, cheese. Warm together for 30 seconds in microwave. Add lettuce or sprouts, mushrooms and onions (sautéed together in microwave), sour cream. Roll up tortillas and serve hot.

FRESH SALSA OR PICO DE GALLO  By  Jill Hurst 

1-2 cloves garlic

1 serrano or garden salsa chili

5-6 roma tomatoes

1/4 onion

1/4 green pepper

1/4 lime, squeezed with some pulp

1 large big Jim or Anaheim pepper

5-6 sprigs cilantro

1/4 tsp salt

1 sweet banana pepper

Place garlic and Serrano chili in food grinder. Grind until finely chopped. Add rest of ingredients and mix until coarsely chopped. Serve with chips or as a condiment on omelets, etc. I like the small food choppers with the sharp razor like blades (As seen on TV!)

GUACAMOLE  By  Vicki Allan 

2 tbsp lime juice

3-4 ripe avocados

1/2 tsp garlic powder

3 green onions; diced

1/8 tsp. chili powder

2 tbsp. mayonnaise

1/2 tsp seasoned salt

1/4 tsp pepper

Place all ingredients into a blender. Blend until smooth. Add tomato chunks or salsa to spice up. For best results, let guacamole sit for an hour in refrigerator to combine the taste and flavor. Place avocado pits in guacamole and cover to prevent browning.

MEXICAN CASSEROLE  By  Leah Gregg Campbell 

1 cup uncooked rice

2 cups water

1 large can tamales

1 large can chili (Wolf Brand)

1 cup cheese (jack and cheddar)

Spread rice and water in bottom of casserole dish. Remove paper from tamales and spread over rice. Cover with chili. Bake in over on 350° until bubbly (about 30-45 minutes). Add enough cheese to cover well (about 1 cup).

MEXICAN STACKUPS  By  Vicki Allan 

1 bag(large) corn chips or tortilla chips warmed

1 1/2 lbs. ground beef cooked

1 can refried beans

2-3 tbsp. bacon grease

shredded mild cheddar cheese

salsa

1 head shredded lettuce

diced fresh tomatoes

sour cream

1 can(small) sliced olives

chopped onions

(Beef can be optionally seasoned with onion, cumin, salt, pepper, and chili powder to taste.)

Warm refried beans in microwave with bacon grease. Arrange food in serving dishes, in the order listed, around a table or along a buffet. Each person taking a dinner plate serves himself, layering the items.

MEXICO HOLIDAY SALAD  By  Jeff Duncan 

1 avocado, peeled and sliced

1/4 cup chopped green onions

1 cup shredded cheddar cheese

1/2 lb lean ground beef

1 cup halved cherry tomatoes

1 cups crisp corn chips

1 small head iceberg lettuce

---Dressing---

1 cup sour cream

1 tsp. beau Monde

1 tbsp. garlic flavored red wine vinegar

1 tsp. chili powder

For dressing, mix together sour cream, Beau Monde, chili seasoning, vinegar. Brown ground beef and drain on paper towels. Toss all salad ingredients together lightly, then add dressing and toss with corn chips and serve at once.

NACHOS  By  Leah Gregg Campbell 

jalapeno peppers slices

tostitoes - regular or round

1 can old el Paso/Taco Bell Refried Beans; low fat, spicy

Colby jack cheese, grated

bell peppers (green); sliced

2-3 roma tomatoes, chopped

cooked chopped chicken breast; optional

Spread tostitoes on large platter or 2 dinner plates. Warm beans in microwave. Put about 1 tablespoon water in beans to make them easy to work with. Spread beans over chips, then add green peppers, tomato, and chicken. Top with cheese. Cover well. Add pepper slices. Cook in microwave until cheese in completely melted.

SOUR CREAM ENCHILADAS  By  Kathy Allan 

2 cans cream of chicken soup (undiluted)

1 pint sour cream

1 can diced green chilies

cheese

1 1/2 lbs. hamburger with chopped onion

1 can(large) chili-con-carne with beans; optional

Mix soup, sour cream, and chilies to make sauce, then brown hamburger with onion and add chili- con-carne with beans (if desired).

Grate cheese. Roll up cheese and hamburger mixture in large flour tortillas. Put rolled tortillas in large (9x13) dripper. Pour sauce over and sprinkle with more cheese. Bake 45 minutes at 350 degrees.

Serve with shredded lettuce, diced tomatoes, salsa, guacamole, chips, etc.

I let people make their own up at the table. Serves 8.

SOUR CREAM ENCHILADAS (REBECCA)  By  Rebecca Carman 

10 medium flour tortillas

1 can cream of chicken soup

1 cup sour cream

2 oz can green chilies

1/4 cup green onion, diced

1/2 lb cheddar cheese, grated

1 can refried beans

1 lb ground beef

Mix soup, sour cream, onion, and chilies. Brown ground beef and add beans. Fill tortillas with beef mixture. Roll and place in 9x13 inch pan. Pour soup mixture over and top with cheese. Bake at 350°F for 30 minutes.

TACO BAKE   By  Mindy Hay 
1 lb. ground beef

1 can (10 3/4 oz) tomato soup

1 cup salsa

1/2 cup milk

6 flour (or 8 corn) tortilla’s; cut into 1” pieces

1 1/2 cup shredded cheddar cheese; or jack/Colby mix

1 can(small) sliced olives

In skillet over medium high heat, cook beef until browned - pour off fat. Add soup, salsa, milk and 1/2 cheese and olives. Spoon into 2 qt. shallow baking dish. Cover. Bake at 400 degree for 30 minutes. Sprinkle with remaining cheese. Serves 4. Garnish with sour cream.

TACO TIME DINNER  By  Debbie Allan 

----MEAT MIXTURE:----

turkey or chicken

1 bunch broccoli, cooked

2 cups Colby or cheddar cheese

1/3 lb. mushrooms

1 sautéed onion

1 cup cooked rice

----SAUCE:----

1/2 cup sour cream

dash lemon juice

1 can cream of chicken soup

Spray 9x13 pan with Pam. Place 8 to 10 folded flour tortillas in pan. Fill each with meat mixture. Top with sauce. Top with shredded cheese. Bake 1/2 hour at 325-350.

TACOS (LEAH)  By  Leah Gregg Campbell 

3 lbs. lean ground beef

lettuce, shredded

2 stalks celery

fresh tomatoes

1 medium onion, chopped

2 canino seeds

taco sauce

fresh cilantro

taco shells

2 tbsp. butter

Colby jack cheese, grated

Sauté chopped celery and onion in butter. Add ground beef and brown until well done. Season with canino, salt, and pepper. Cook taco shells as directed. Fill with meat, lettuce, tomatoes, onions, cheese, cilantro, and sauce.

MISCELLANEOUS:

Many years ago I remember hearing a woman speak about household responsibility. She said that as long as a woman does all of the household chores, they will be considered women’s work and will be undervalued. It wasn’t enough that he mowed the lawns and she cooked the dinner. True, both were helping, but a man would tend to devalue the woman’s efforts because he had no idea how difficult or important her activities were. I remember marching home to tell my husband what I had learned and informed him that we would rotate through a list of chores. He fought me at first, but finally gave in. We had a few children at the time. I put all of the weekly tasks on a paper wheel (vacuuming, bathrooms, kitchen, dust, laundry) and attached it to a square piece of poster paper containing the names of family members. Each week we would rotate the wheel so each person got a different task. When the kids were little, Steve or I would be assigned to help them complete their tasks. It was amazing how well it worked. Not only did each person know how to do each chore, but they understood how much time it took. I would often hear one of them yell out, “Hey, pick up your shoes. I just cleaned that room.” It was music to my ears. I no longer felt like the burden of the house rested totally on my shoulders. When company was expected, the family could quickly spruce things up.

The chore wheel worked so well, I added a new wheel for daily tasks (cook, dishes, set, unload, clear, mop, pickup). We had seven in our family, so everybody had a set day to cook. As the children have left home, we have modified the schedule to omit cooking on busy days. We try to work out the schedule so you don’t have to cook the same night as soccer practice or dance lessons, and we change things around every few months. The kids love deciding what meal we will have. It ended up being a real money-saver. What Mom would choose to have macaroni and cheese every week? Plus, it allowed each person to have a voice in what meals we ate. At first it seemed to be a bomb as they kids would announce what they wanted and then wander out to play. Well, I figured, at least they are learning the basic components of a meal - that you don’t have mashed potatoes and French fries. I wondered if it would really work. It just took time.

We have done it for years. My husband is a great cook, and actually enjoys it. All the kids can cook. Each have had spells where they were the one who prepared Sunday dinner. Even our sixteen year old son can do a meat and potato meal complete with rolls and dessert.. All know what it is like to have dishes on Sunday when the cleanup is always much worse. The kids get a real thrill out of being invited over to Grandma’s for dinner - “Oh good, I don’t have to do the dishes.” On the other hand, when we have company for dinner, everyone knows what has to be done and helps out. This makes entertaining so much less stressful.

BEAU MONDE SEASONING  By  Vicki Allan 

1 tbsp. ground cloves

1 1/4 tsp. ground cinnamon

1 tbsp. salt

1 tbsp. ground bay leaf

1 tbsp. ground allspice

2 tbsp. black pepper

1 tsp. ground nutmeg

1 tsp. ground mace

1 tsp. celery seed

2 tbsp. ground white pepper

Mix well and store in tightly closed jar.

DRAIN CLEANER  By  Deb Whipple 

1 cup Salt

1 cup baking soda

1 cup vinegar

2 quarts boiling water

Pour salt, baking soda, and vinegar down the drain. Follow with the boiling water. For stubborn clogs you can repeat the steps. It really works!

FINGER JELL-O  By  Trisha Allan 

4 packages knox gelatin

9 oz jell-o (3 packages)

4 cups boiling water

Mix gelatins. Add water. Pour into shallow pan. Chill.

GLASS CLEANER  By  Consumer Reports 

1/2 cup sudsy ammonia

1 tsp detergent

1 pint 70% isopropyl rubbing alcohol

Add enough water to make a gallon.

GREAT PLAY DOUGH  By  Cherri Hart 

1 cup flour

1/4 cup salt

2 tsp. cream of tartar; optional

1 envelope unsweetened Kool-Aid

1 cup water

1 tbsp. vegetable oil

Mix dry ingredients in saucepan. Add water and oil. Stir over medium heat 2-3 minutes until it forms a ball. Knead for one minute. Refrigerate in airtight container.

PLAY DOUGH  By  Michelle Allan 

2 cups flour

1 tbsp. alum

1 cup salt

2 cups boiling water

2 tbsp. baby oil

Mix flour, salt, and alum (a spice). Add boiling water and mix. Knead in baby oil.

WHITEN SOCKS  By  Barbara Paxton 

1 cup powdered tide

1 cup bleach

1 cup cascade (dishwasher soap)

Fill plastic bucket with hot water. Dissolve above ingredients. Add socks and soak all day (or all night). After soaking, empty the socks and liquid into the washing machine and run through a regular cycle.

ORIENTAL:

Dear Abby helps us do that with a list of Ten Rules for a Happy Marriage from a couple who reached their 50th anniversary and successfully made their marriage a promise for life.

1. Never both be angry at the same time.

2. Never yell at each other unless the house is on fire.

3. If one of you has to win an argument, let it be your mate.

4. If you must criticize, do it lovingly.

5. Never bring up mistakes of the past.

6. Neglect the whole world rather than each other.

7. Never go to sleep with an argument unsettled.

8.
At least once every day say a kind or complimentary word to your life partner.

9.
When you have done something wrong, admit it and ask for forgiveness.

10.
Remember it takes two to make a quarrel.

Someone else said the difference between a successful marriage and an unsuccessful one is leaving just a few things unsaid each day.

Ogden Nash: “To keep love brimming in the loving cup, When you’re wrong admit it and when you’re right shut up!”

BATTER FOR SWEET AND SOUR  

2 eggs

3/4 cup flour

1 tsp. baking powder

1/2 cup cold water

3/4 tsp. salt

Mix above with wire whip. Let set for 20-30 minutes. Cut chicken or pork into 1 inch pieces and pound until tender. Pounding also produces flatter pieces that cook better. Dip meat into batter and fry in hot oil. Drain and add to sauce. (Fish also works, but don’t pound.)

CHICKEN TERIYAKI  By  Jill Hurst 

1 cup soy sauce (shoyu)

1 cup sugar

2 tbsp. mirin (at oriental specialty shop)

1 tbsp. onion, grated

1 tsp. fresh ginger or 1/2 tsp powdered

1/2 tsp. sesame oil; or 1 tbsp vegetable oil

2 chickens, in pieces

Mix soy sauce, sugar, Mirin, onion, ginger and sesame oil in bowl. Add chicken pieces. Cover. Refrigerate 1 hour or more. Put chicken in baking dish. Pour in soy sauce mixture. Turning occasionally, bake at 400 for 1 hour.

EASY HAM STIRFRY  By  Sharalyn Duncan 

2 tbsp. vegetable oil

1 cup celery

1/2 cup onion chopped

1/2 cup green pepper, chopped

2 cups cooked ham

garlic powder

pepper to taste

2 cups cooked rice

2 slices bacon, fried and crumbled

2 tbsp. soy sauce

Pour oil into preheated non-stick skillet. Add celery, onion, and green pepper. Stir fry two minutes or until veggies are tender and crisp. Add ham, garlic powder, and pepper. Stir fry another 3-4 minutes. Add rice, bacon, and soy sauce.

FRIED RICE  By  Lee Hurst 

4 tbsp. lard

5 green onions

4 eggs

4 cooked pork chops,; cut in cubes

12 oz. rice - steam

soy sauce to color

Sauté onions in lard. Add meat. Add eggs and cook until set. Add rice and soy sauce.

GINGER ROOT  By  Laura Wolford 

A great way to store ginger root is to put in a Ziploc bag and freeze. You can then grate it as you need it.

JILL’S BEEF’N’BROCCOLI STIR FRY  By  Jill Hurst 

1 steak, any kind; sliced thinly

1 head broccoli, cut into small pieces

1-2 onions; cut lengthwise

----SAUCE----

1/2 cup soy sauce

1/2 cup water

1/4-1/2 cup mirin

1-2 tbsp. corn starch

1 tbsp. sugar

Sauté vegetables until just tender in small amount of oil in wok. Remove. Stir fry steak until desired doneness. Add vegetables. Cover with sauce: Serve over rice.

NUT CHICKEN  By  Relief Society 

1/2 lb. broccoli

1 red or green bell pepper

1 medium onion

2 whole boneless chicken breasts

oil

soy sauce

corn starch

1 tsp. Monosodium glutamate (MSG)

salt 


1/2 cup chicken broth

1 tsp. grated ginger

1/8 tsp. dried red or green pepper

1 clove garlic

1/2 cup nuts (cashews, almonds, or peanuts)

Cut broccoli, pepper, onion, and boneless skinned chicken into 1” pieces. Mix 1 Tbsp oil, 2 tsp soy sauce, and 1 tsp. corn starch in small bowl. Stir in chicken to coat. Cover and put in fridge for 30 minutes. Add 1 tsp MSG and 1/2 tsp salt. Mix chicken broth, grated fresh ginger, 1 Tbsp soy sauce, and 2 tsp. corn starch and set aside. Heat 1 Tbsp oil in fry pan. Stir fry chicken mixture and dried red pepper. Remove from skillet. Stir fry onion, garlic, and red bell pepper. Add broccoli and stir fry. Add 1/4 cup water and steam for a few minutes. Add chicken and broth. Cook stirring until thickened. Take off heat and add 1/2 cup nuts. Serve with rice.

NUTTY BEEF STIR FRY  By  Sharon Salisbury 

1 1/2 lb sirloin steak, in 1/8 inch strips

1/2 cup soy sauce

1/2 tsp. garlic powder

1 tbsp. sesame oil

1 medium Walla Walla onion, sliced

3 large carrots, cut into julienne strips

1 lb broccoli flowerets

3 pkg chicken flavor Smack Ramen

Stir together soy sauce, garlic powder, and sesame oil. Marinate beef strips for about 10 minutes. Meanwhile prepare vegetables. Sauté steak with juices in slightly oiled electric skillet until tender. Add vegetables, stirring occasionally. Barely cook until vegetables are still crispy and brightly colored. Season with pepper. Meanwhile prepare noodles according to package directions, except only use half the water and two of the seasoning packets. Slightly drain liquid before adding flavor packs. Immediately serve stir fry, nestled on a platter of noodles. This is a colorful, attractive, easy, and very nutritious meal with about six servings.

SANTE FE STIR FRY  By  Sharalyn Duncan 

1 envelope Lipton Recipe Secrets Onion Soup Mix; (can use onion-mushroom)

1/4 cup olive or vegetable oil

1/4 cup water

1 tbsp. lime juice (optional)

1/2 tsp. Lawry’s garlic powder with Parsley

1 lb boneless chicken breasts; cut into strips

2 cups frozen assorted vegetables; partially thawed, drained

hot cooked rice

In large skillet, blend onion soup mix, oil, water, lime juice, and garlic powder. Let stand five minutes. Bring soup mixture to a boil. Stir in chicken and vegetables. Cook uncovered 5 minutes, stirring frequently, until chicken is done. Serve over rice. Garnish, if desired, with chopped parsley and lime slices. Makes 4 servings.

STIR FRY  By  Jill Hurst 

3 whole chicken breasts, stripped

2 tbsp. peanut oil (or broth)

1-2 cups celery

1-2 cups broccoli

1/2 cup green onion

1 1/2 cups sugar peas

4 oz. can mushrooms; drained

1/4 cup chicken broth

water chestnuts (optional)

cabbage (optional)

2 tbsp. corn starch

Sauté chicken in oil, about three minutes. Add remaining ingredients and stir fry. Cover and steam one and a half minutes. Stir in 1 1/4 cups chicken broth. Add 1/4 cup soy sauce, 2 Tbsp. sherry, pepper. Stir until slightly thickened. Serve over rice.

STIR FRY (STEVE)  By  Steve Hurst 

1 lb chicken or turkey breasts

carrots

onions

sugar peas

celery

cabbage

mushrooms

green peppers

Slice all ingredients into thin strips.

As you cook, season with soy sauce, 1 tsp. granulated sugar, pepper, garlic powder, Accent. Cook meat in small amount of oil or chicken bouillon until done. Remove from heat. Cook carrots until almost tender. Push to outer edges of wok or fry pan. Add celery and onions. Cook until almost tender. Add remaining ingredients and cook until done. Add meat.

Serve over rice. (Sunbird Stir Fry powder is also good.)

STIR-FRY BEEF  By  Relief Society 

1 lb. beef sliced across grain

1/2 cup snow peas; rinsed and trimmed

fresh ginger sliced

broccoli; in small pieces

1 tbsp. soy sauce

fresh bean sprouts; cleaned

1 cup beef broth

red onion; sliced

2 tbsp. corn starch

green or red pepper; cut in 1” chunks

1 can water chestnuts; drained

any fresh veggies

1 can bamboo shoots; drained

Cut all ingredients before starting. In 1 Tbsp. hot oil, stir fry ginger and garlic (if desired). Add beef that has been marinated in 1 Tbsp. soy sauce. Stir fry until beef is no longer pink. Remove beef and ginger. Add veggies. Stir fry. Remove. Add broth mixture and beef. Cook and stir until thick. Add veggies. Stir and cook together 1-2 minutes. Serve over rice. You can make your own bean sprouts as follows: In the bottom of a flat Tupperware container, place two layers of paper toweling. Get wet, but all liquid should be absorbed. Scatter whole mung beans (available at oriental shop) over paper towels. Be careful not to get too many, each seed starts a large sprout. Put on lid, but dont seal tight. Add water every few days. Within 7- 10 days you will have a crop of bean sprouts.

SUKIYAKI  By  Toshi Miya 

2 lbs sirloin, tenderloin, or prime rib

1/2 pound fresh spinach (optional)

4 stalks Chinese cabbage (if available)

1 large onions; sliced

1 bunch green onions, cut in 2 inch strips

1/2 bunch shirataki (yam noodles); or saffron noodles

1 cup fresh mushrooms, sliced

1 cake tofu (soybean cake, optional)

----SAUCE----

1/2 cup soy sauce

2 tbsp. sugar

1/2 cup water

1 tsp. ajinomoto (accent)

1/2 cup mirin or cooking sherry

Soften noodles in warm water. Slice meat very thin. Set electric skillet at 400 with small amount of vegetable oil. Cook all ingredients with the sauce.

SWEET AND SOUR

2 lbs. boneless pork loin or chicken; cut into 1/2 inch strips

----SAUCE----

1 cup pineapple juice

1/2 cup chicken stock

1/3 cup vinegar

1/4 cup brown sugar

2 tbsp. cornstarch

2 tbsp. soy sauce

2 tsp. Worcestershire sauce

----VEGETABLES----

1 can pineapple chunks; drained

1 green peppers

1/4 cup onion slices

1 cup sugar peas

Cut 2 pounds lean boneless pork loin or chicken or turkey into 1/2-inch strips 2 inches long. In a wok or skillet, brown the meat in 2 Tbsp. hot vegetable oil or bouillon. Drain on paper towel.

Cook the sauce until slightly thickened. Add the meat and simmer, covered about 20 minutes. Add vegetables. Cook uncovered 10 minutes. Serve over rice.

SWEET AND SOUR PORK  By  Vicki Allan 

8 oz. can chunk pineapple; reserve juice

1 large green pepper; cut in 1” chunks

1 large tomato; cut in 1” squares

1 small onion; cut in 1” squares

pork

----SAUCE:----

1 cup pineapple juice and water

5/8 cup sugar

3 tbsp. soy sauce

1/4 cup catsup

2 tbsp. corn starch

1/3 cup vinegar

Use as much pork as you like. Cut it in 1” squares and marinate in soy sauce. Coat marinated pork with corn starch and fry in deep hot oil. Set aside. To make sauce, mix sugar and corn starch together. Add enough water to reserved pineapple juice to make one cup. Add other ingredients. Bring to boil. Stir frequently until thickened. Add vegetables and pork. Serve immediately with rice.

SWEET N’ SOUR SAUCE  By  Cherri Hart 

5 tbsp. vinegar

1/2 cup sugar

1/2 cup catsup

5/8 cup cold water or part pineapple juice

2 tbsp. corn starch

2 tsp. salt

2 tsp. sesame oil

1/3-1/2 green pepper; diced

1/2 can pineapple pieces

Steam pineapple and green pepper 10-15 minutes. Add remaining ingredients and simmer 10- 15 minutes until thick. Serve over cooked rice.

TERIYAKI CHICKEN  By  Lori Hurst 

deboned chicken breasts

1 can pineapple slices; reserve juice

----MARINADE:----

1/2 cup soy sauce

2 tbsp. vegetable oil

1/3 cup pineapple juice

1 tsp. garlic powder

1/2 cup brown sugar

1/2 tsp. ground ginger

1/4 cup cider vinegar

Marinate 3 hours. Broil 15 minutes. Baste. Broil and baste pineapple. You can make a sauce for the rice by boiling marinade and adding a few tablespoons of corn starch.

WON TONS  By  Vicki Allan 

1 package won ton skins; (produce department)

3 mushrooms chopped

1 cup cooked chicken or turkey

1/2 cup cubed cheese

2 oz. cream cheese

1 cup cooked broccoli; cubed

Place tiny pieces of chicken, cheese, broccoli, cream cheese, and mushrooms on each won ton skin. Fold as shown on package (like an envelope). Fry in hot oil at 375 until brown. Drain. Serve with sweet and sour sauce.

PASTA:

A Sunday school teacher was discussing the Ten Commandments with her five and six year olds. After explaining the commandment to “honor thy father and thy mother,” she asked “Is there a commandment that teaches us how to treat our brothers and sisters?”

Without missing a beat one little boy (the oldest of a family) answered, “Thou shall not kill.”

BAKED SPAGHETTI  By  Alda Allan 

1 medium onion; minced

1 lb ground beef (be generous)

24 oz tomato sauce

1 cup burgundy wine (table wine)

1/4 tsp oregano

1/4 tsp rosemary

1/4 tsp marjoram

1/4 tsp basil

dash garlic salt

1 tbsp. sugar

1/2 tsp salt

1/4 tsp pepper

1/2 lb thin spaghetti; broken

1 cup cheddar cheese; grated

On the day before: sauté beef and onion until brown. Add tomato sauce and remaining seasonings. Simmer covered for one hour. Stir occasionally. Cook spaghetti as directed on package. Add to sauce with 1/2 cup grated cheese. Turn into casserole. Refrigerate over night. Remove from fridge an hour before cooking. Add rest of cheese. Bake covered at 325 for 45 minutes. Uncover and bake an additional 30 minutes.

CHEESY MOSTACCIOLI  By  Traci Wilson 

16 oz Mostaccioli pasta; cooked

1 1/2 pounds hamburger, browned and drained

1 tsp. pepper

28 oz spaghetti sauce

1 can cheddar cheese soup

3 cups mozzarella cheese; shredded

1 tsp. Italian seasoning

Preheat oven to 350. Prepare pasta. Brown and drain meat. Add seasonings to meat. Stir in spaghetti sauce and soup. Combine pasta, sauce mixture, and 2 cups cheese in a big baking bowl. Mix to combine. Sprinkle remaining cheese on top. Bake 40 minutes.

CHICKEN TETRAZZINI  By  Lynda Campbell 

1 hen chicken

butter

2 green peppers, chopped

1 stalk celery

2 bunches green onions, use tops

1 large can mushroom (stems and piece

2 cans cream of mushroom soup

1 pkg long imported Italian Spaghetti

1 lb Velveeta cheese, shredded

parsley

pimento

paprika

Boil chicken until meat falls off bones, Sauté in butter: celery, green onions, green peppers, and parsley. Add to cut up chicken.. Add mushrooms and cream of mushroom soup with some stock from boiling the chicken. Cool spaghetti as directed. Put layer of spaghetti in casserole dish, then layer sauce and grated cheese. Repeat until all is used. Top with sliced pimento, paprika, and parsley. Bake at 325 until thoroughly heated. The main thing is for it to be moist and have plenty of cheese.

EASY CHEESE LASAGNA  By  Kathy Allan 

1 lb. Italian sausage; or part sausage

1/2 cup chopped onion

1 clove of garlic,; minced

32 oz. jar spaghetti sauce

3/4 cup water

8 oz. pkg wide lasagna noodles

2 cups ricotta cheese or cottage cheese

1/2 cup grated parmesan cheese

1 tbsp. parsley

3 cups mozzarella cheese

Heat oven to 375. Brown meat, onion, garlic and drain. Stir in spaghetti sauce and water. In 9x13 baking dish, layer 1/3 sauce, then uncooked noodles, then 1/3 Ricotta cheese, 1/4 cup Parmesan cheese, 1 1/2 cups mozzarella cheese. Repeat the layers until all ingredients are used. Cover with foil and bake 1 hour. Let stand 10 minutes before serving. (You may want to use more spaghetti sauce than this calls for.)

FETTUCCINE ALFETA  By  Mary Veronica Kolesar 

12 oz fettuccine

3 tablespoon extra virgin olive oil

8 oz feta cheese with basil and tomato; crumbled

2 cups tomatoes; chopped

2 tsp. dried basil leaves; or 1/4 cup fresh

black pepper

Cook fettuccine 8-10 minutes or until al dente. Drain. Return to pan; toss with oil. Toss with cheese, tomatoes and basil. Season to taste with salt and pepper. Serves 6.

FETTUCCINE ALFREDO  

1/2 lb fettuccine; uncooked

1/3 cup softened butter

3/4 cup whipping cream, at room temperature

3/4 cup freshly grated parmesan cheese

1/2 tsp. salt

1/8 tsp. white pepper

coarse ground pepper (optional)

grated parmesan cheese (optional)

In Dutch oven, cook fettuccine according to package directions; drain. Remove pan from heat. In same pan, combine HOT fettuccine and butter; toss to coat. Add one-half the cream; toss well. Add one-half of the Parmesan cheese; toss well. Add remaining cream; toss well to coat. Add remaining Parmesan cheese, salt, pepper and nutmeg; toss well until coated and creamy. Arrange in a warm serving dish. Serve immediately with pepper and Parmesan cheese. Serves 4.

HAM SPAGHETTI  By  Mary and Frank Salisbury 

1-2 cups chopped ham

1 cup chopped green peppers

1 cup celery, diced

1 onion, chopped

2 tbsp. soy sauce

16 oz can tomato sauce

8 oz Water

12 oz can tomato paste

Place is large pan. Simmer one hour. Add 1-2 cups cheddar cheese. Serve over cooked spaghetti.

LASAGNA (JANAE)  By  JaNae Hay 

2 tbsp. oil

1/4 tsp. oregano

1/2 cup onion

3 tbsp. parsley

1 lb. ground beef

20 oz. tomatoes (blended)

2 cloves of garlic

1 can(6 oz) tomato paste

1 1/2 tsp. salt

1 cup parmesan cheese

1/4 tsp. pepper

1 lb. mozzarella cheese

1 pt. cottage cheese

1 box lasagna noodles

Brown onion in oil, add beef and cook until crumbly. Add meat seasons, tomatoes, tomato paste, and 2 Tbsp. Parmesan cheese. Cover and simmer for 30 minutes. After cooking noodles, cover with cold water. Place 1/3 meat in greased baking dish, cover with 1/2 noodles, mozzarella cheese, cottage cheese and 2 Tbsp. Parmesan cheese. Repeat. Pour remaining meat and sauce over all. Top with Parmesan cheese. Bake at 350 degrees for 40 minutes.

LASAGNA (LYNDA)  By  Lynda Campbell 

 ---Sauce---

2 lbs. hamburger

1 onion, diced

12 oz tomato paste

3 cups water

16 oz tomato sauce

2 bay leaves or Italian seasoning

salt and pepper to taste

garlic powder

---Other Ingredients---

8 oz lasagna noodles

1 container Ricotta cheese

2 eggs

1/2 lb mozzarella cheese

Romano cheese

Brown hamburger and onion. Drain. Add tomato paste, tomato sauce, water, and seasonings. Simmer for 4-5 minutes. Cook noodles as directed. Do not drain. Mix eggs and Ricotta cheese together.

In 9x13 pan, put a little sauce on bottom to begin. Add layers of noodles, cheese mixture, sauce, mozzarella cheese, sprinkle of Romano cheese. Repeat layers until pan is full. Bake at 350 for 45 minutes.

LASAGNA (SHARON)  By  Sharon Salisbury 

----meat mixture----

1 lb ground beef

garlic

1 tbsp. parsley

1 tbsp. sweet basil

2 tsp. Salt

2 cups tomatoes

12 oz Tomato paste

----cheese mixture----

12 oz cottage cheese

2 eggs

2 tsp. Salt

1/2 tsp. pepper

2 tbsp. parsley

1/2 cup parmesan cheese

----other layers

8 oz lasagna noodles, cooked

1 lb mozzarella cheese, grated

Cook beef, drain off fat. Add remaining ingredients of beef mixture and simmer one hour.

Mix cheese mixture. Cook lasagna noodles. Layer noodles, cheese mixture, meat mixture, and mozzarella cheese in pan. Do not add last layer of mozzarella cheese. Bake at 350°F for 25 minutes. Add last layer of cheese after removing from oven.

LASAGNA (VICKI)  By  Vicki Allan

1 small onion

1 1/2 lb. ground round

----SEASONINGS:----

1 clove garlic,; minced

1 tbsp. parsley flakes (optional)

1 tbsp. basil flakes

1 1/2 tsp. salt

2 cups tomatoes

12 oz. can tomato paste

1/2 tsp. Italian season

1/2 tsp. oregano

10 oz lasagna noodles

1 lb. mozzarella cheese

----CHEESE MIXTURE:----

24 oz. carton cottage cheese

1/2 cup parmesan cheese

2 eggs,; beaten

2 tsp. salt

1/2 tsp. pepper

2 tbsp. parsley (optional)

Brown meat and onions slowly. Add seasonings and simmer uncovered until thick 45-60 min. Stir occasionally. Cook noodles until tender, drain, rinse. Combine cottage cheese mixture. Place 1/4 noodles in greased 13x9x2 baking dish; spread 1/4 cheese mixture over noodles then part of the mozzarella cheese, then meat mixture. Repeat to make 3 or 4 layers. Bake at 375 degree 30 min. Freezes beautifully. Add 3/4 cup tomato juice to top before baking.

MANICOTTI  By  Regina Dale 

1 medium onion; chopped

1 clove garlic; chopped

1/4 cup olive or salad oil

1/2 cup chopped parsley

28 oz. can tomatoes strained; or 1 qt. tomato juice

6 oz. can tomato paste

1 cup water

1 tsp. salt

1/4 tsp. pepper

1 tsp. basil

1 bay leaf

1 tsp. sugar

----Meat Filling----

1 1/2 lbs. ground meat; cooked

1 egg

1/2 lb. mozzarella cheese; diced

1/2 cup milk

3 slices of moist bread; cubed

Brown onion, garlic and parsley in hot olive oil. Add remaining ingredients. Simmer for 45 min. until slightly thickened. Serve over filled Manicotti noodles, which have been cooked until not quite tender. Season well with pepper, salt and parsley. Mix thoroughly. Cook one package Manicotti Shells in 4 qts. of boiling salted water for 8 minutes, occasionally stirring gently. These will be slightly undercooked. (A Tbsp. oil maybe added to the water to help prevent sticking). Drain and rinse with cool water. Stuff. Lay shells in a row in a greased baking dish. Pour most of sauce over Manicotti, cover, and bake 25 to 30 min. in moderate oven (350 degrees). Before serving add rest of sauce (heated) and sprinkle with grated Parmesan cheese. Serves 6-8.

OLD SPAGHETTI FACTORY CREAMY PESTO DRESSING  By  Susie Flandro 

1 1/4 cup vegetable oil

2 cup mayonnaise

1 1/4 cup buttermilk

4 tbsp. Romano cheese

4 tbsp. crushed dried, basil

1 tbsp. garlic powder

1 tsp. Salt

dash Tabasco

Mix oil and mayonnaise with a whisk, then add the rest of the ingredients.

Refrigerate and let sit overnight. Makes 5 cups.

PASTA SHELLS WITH CHICKEN AND BROCCOLI  By  Lori Hurst 

2 cups broccoli

1/3 cups chopped onion

2 cloves garlic, minced

2 carrots, cut into thin strips

1 tsp. salt

2 medium tomatoes, chopped

4 cups cooked shell or cartwheel macaroni

1/3 cup grated parmesan cheese

3 tbsp. vegetable oil

2 cups cooked chicken

Cook and stir broccoli, onion, garlic, and carrot in oil - about 10 minutes. Stir in chicken, salt, and tomatoes. Heat until chicken is hot. Spoon over macaroni. Sprinkle with cheese.

PASTA WITH OLIVE PESTO  By  Mary Veronica Kolesar 

8 oz pasta such as radiatore

1 1/2 cups pitted ripe olives

1/4 cup extra virgin olive oil

4 tsp. lemon juice

2 cloves garlic; peeled

1/2 cup fresh basil leaves; chopped

2 oz grated parmesan cheese

Cook pasta as directed. Place olives, oil, juice and garlic in a food processor contained. Process until pureed. Stir in remaining ingredients. Toss hot drained pasta with mixture. Serves 4.

SPAGHETTI WITH CREAMY CLAM SAUCE  By  Jill Hurst 

1/2 pound spaghetti; cooked and drained

2 can (6.5 oz) minced clams; drained reserving liquid

1/4 cup butter

1 clove minced garlic

2 tbsp. flour

1 cup half and half

1 cup fresh mushrooms; sliced

1/4 cup parmesan cheese; grated

1 tbsp. parsley

1/4 tsp. pepper

In medium saucepan, melt butter. Add mushrooms and garlic; cook until tender. Stir in flour. Gradually blend in reserved clam liquid and half-and-half. Cook until thickened. Add clams, Parmesan, parsley and pepper. Heat through. Do NOT boil. Serve over hot cooked spaghetti. 


WHITE PASTA SAUCE  By  Vicki Allan 

1 cup mushrooms

1/2 cup onions,; chopped

1 can clams

1/2 cup Parmesan cheese; grated

1/4 cup butter

1/4 cup flour

2 cups milk

1/2 tsp. salt

1/8 tsp. pepper

1 cup Swiss cheese; grated

Melt butter. Sauté mushrooms and onions. Add flour and stir until smooth.

Cook 2 minutes. Gradually add milk, stirring constantly until thickened.

Add cheese, clams, and seasonings.

PIES:

I overheard an old man talking about a thousand marbles: Well, Tom, it sure sounds like you’re busy with your job. I’m sure they pay you well but it’s a shame you have to be away from home and your family so much. Hard to believe a young fellow should have to work sixty or seventy hours a week to make ends meet. Too bad you missed your daughter’s dance recital. Let me tell you something Tom, something that has helped me keep a good perspective on my own priorities. You see, I sat down one day and did a little arithmetic. The average person lives about seventy-five years. Now then, I multiplied 75 times 52 and I came up with 3900 which is the number of Saturdays that the average person has in their entire lifetime. Now stick with me Tom, I’m getting to the important part. It took me until I was fifty-five years old to think about all this in any detail, and by that time I had lived through over twenty-eight hundred Saturdays. I got to thinking that if I lived to be seventy-five, I only had about a thousand of them left to enjoy. So I went to a toy store and bought every single marble they had. I ended up having to visit three toy stores to round-up 1000 marbles. I took them home and put them inside of a large, clear plastic container right here in the shack next to my gear. Every Saturday since then, I have taken one marble out and thrown it away. I found that by watching the marbles diminish, I focused more on the really important things in life. There is nothing like watching your time here on this earth run out to help get your priorities straight. This morning, I took the very last marble out of the container. I figure if I make it until next Saturday then I have been given a little extra time. And the one thing we can all use is a little more time.

Work like you don’t need the money... Love like you’ve never been hurt...

Dance like nobody’s watching...

ALDA’S PUMPKIN PIE  By  Alda Allan 

4 cups milk

2 1/2 cups sugar

3 1/2 cups pumpkin

3 tbsp. cornstarch

3 eggs

1 1/2 tsp. salt

3/4 tsp. ginger

1 1/2 tsp. nutmeg

1 1/2 tsp. cinnamon

Cook all ingredients in top of double boiler until thick. Put in baked pie shell. Makes 2. 

ANGEL PIE  By  Alda Allan 

3 egg whites

1/4 tsp. cream of tartar

3/4 cup sugar

----LEMON SAUCE----

3 egg yolks

1 tsp. lemon rind

2 1/2 tbsp. lemon juice

1/3 cup sugar

1/4 cup water

Beat whites until frothy and add Cream of Tartar. Continue beating until thick. Add sugar very, very gradually. Line pie plate with brown paper and pour egg whites in and spread out. Bake at 300 degrees for 1 hour. 

Take three egg yolks and beat in top of double boiler until thick and lemon colored. (Not over heat yet.) Use electric beater. Add lemon rind, lemon juice, water and sugar. Use rubber spatula and stir. Cook until thick using spatula and electric beater. Takes about 20 minutes. Cool.

Add a thin layer of whipped cream (sweetened) to crust - spread lemon sauce and top with cream.

APPLE PIE TOPPING  By  Molly Ellis 

1/2 cup sugar

3/4 cup flour

1/3-1/2 cup butter

Stir together. Place on pie instead of top crust.

APPLE PIE IN A SACK  By  Deb Whipple 

----CRUST----

1 1/2 cup flour

1 1/2 tsp. sugar

1 tsp. Salt

1/2 cup vegetable oil

2 tbsp. cold milk

----FILLING----

4 cup sliced apples, peeled and cored

1/2 cup Sugar

2 tbsp. flour

1/2 tsp. nutmeg

1/2 tsp Cinnamon

----TOPPING----

1/2 cup flour

1/2 cup margarine

1/2 cup Sugar

Make crust and pat into pie pan (sides too). Mix filling and place on top. Mix topping and place over apple mixture. Place in a paper bag and fold. Bake at 350°F for one hour and 45 minutes. Don’t peek! Best apple pie ever.

BANANA CREAM PIE  By  Debbie Allan 

1 large carton sour cream

6 oz instant vanilla pudding

1 tsp. vanilla

2 cups milk

4 bananas

2 baked pie crusts

Blend thoroughly by hand. Slice and put bananas on edges and bottom of pie crusts. Add above mixture. Top with whipped cream. Makes two.

BANANA CREAM PIE (MOM)  By  Lee Hurst 

6 tbsp. cake flour

1/4 tsp. salt

2 egg yolks; slightly beaten

1 1/4 tsp. vanilla

3 bananas

2/3 cup sugar

1 3/4 cups milk

1/2 cup cream, whipped

1/4 tsp banana extract

Mix dry ingredients together; add milk and cook in double boiler, stirring constantly until thick. Then cook 3-4 min. longer. Pour small amount of hot mixture over egg yolks, return to double boiler and cook 2 min., stirring constantly. Remove and cool. Add vanilla and chill. Fold in cream and chill. Cut in bananas. Place in shell. Chill.

BLUEBERRY PIE  By  Cherri Hart 

1 can sweetened condensed milk

1/3 cup lemon juice

1 tsp. vanilla

1/2 tsp. almond extract

1/2 cup cream; whipped

1 can blueberry pie filling

baked pie crust

Mix sweetened condensed milk, lemon juice, vanilla, and almond extract. Fold into whipped cream. Pour into baked pie shell and chill. Top with blueberry pie filling.

CHERRY CHEESECAKE TARTS  By  Vicki Allan 

16 oz. cream cheese (softened)

3 eggs

1/2 cup sugar

1 tsp. almond extract

Mix the above ingredients well. Line muffin tins with 24 cupcake liners. Place a vanilla wafer in the bottom of each cupcake liner. Fill to 1/4 inch from top with cream cheese mixture. Bake at 350 degree for 10 minutes until puffed and firm. Cool and top with cherry pie filling. Keep refrigerated.

CHERRY PIE  By  Lee Hurst 

1 1/8 cup juice or water

1/2 cup sugar

2 tsp. cornstarch

1 tsp. flour

1 tsp. cherry juice

2 tsp. lemon juice

1 tsp. butter

1/2 tsp. almond extract

2 cup drained pie cherries

Mix cornstarch, flour and cherry juice in top of double boiler. Bring water and sugar to a boil. Add to cornstarch mixture and cook until thick. Add remaining ingredients.

Place in uncooked pie shell and cover with second crust. and sprinkle with sugar, bake at 425 for 35 min. Turn down heat and bake 20 min.

CHOCOLATE CREAM PIE  By  Relief Society 

----CRUST:----

1 pkg. graham crackers, crushed

3 tbsp. sugar

1/3 cup melted shortening or butter

----FILLING:----

1 pkg. instant chocolate pudding

1 cup milk

2 cups ice cream

9 oz. whipped topping

Press into 9 inch pie plate and cool in freezer Beat above ingredients until smooth and well mixed. Fold in whipped topping and pour into crust. Freeze for 2 hours. Let thaw slightly when ready to serve.

CHOCOLATE DREAM WHIP PIE  By  Veda Rees 

1 graham cracker pie crust

1 envelope dream whip; make as directed

1 pkg. bakers German sweet chocolate

Melt chocolate in double boiler. Cool. Mix with dream whip and place in pie crust. Let chill 15 minutes.

CHOCOLATE PIE (LEAH)  By  Leah Gregg Campbell 

4 tbsp. flour

1/4 tsp. salt

1 cup sugar

1 tbsp. butter

1 3/4 cup milk

1 tbsp. vanilla extract

3 egg yolks

2 oz unsweetened chocolate

1 pre-baked pie crust

----meringue----

3 egg whites

1/4 tsp. cream of tartar 


6 tbsp. sugar

1/2 tsp. vanilla extract

Mix and stir dry ingredients in double boiler. Add milk. Cook on low, stirring constantly. Melt chocolate and add to milk mixture. Beat egg yolks and stir in. Add butter and vanilla. Cook until stiff. If chocolate mixture is too stiff, add a bit more milk. Pour into prebaked 9 in pie crust.

Make meringue: beat egg whites and cream of tartar until foamy. Beat in sugar, 1 tablespoon at a time. Continue beating until stiff and glossy.

Cover pie filling with egg meringue. Bake until top is golden brown.

CREAM PIE OR PUDDING  By  Lee Hurst 

3 cups milk

2/3 cup sugar

3 tbsp. flour

3 tbsp. cornstarch

3 eggs

1/4 tsp. salt

vanilla

few drops of yellow food coloring

Scald 2 cups milk in double boiler. Combine sugar, flour, cornstarch, and salt and mix with 1/2 cup milk to make a thickening paste. Add thickening to hot milk and stir constantly until thickened, occasionally using hand beater to smooth out any lumps. In a separate bowl whip three whole eggs. Add to eggs the remaining 1/2 cup milk. Add the egg-milk mixture to contents of double boiler. Cook until thickened, using hand beater as well as spatula. Cool and place in a baked pie shell. Top with whipped cream. Bananas, coconut, and pineapple may be added to the basic recipe. If pudding is desired, use less flour or add a bit more milk.

EGG AND VINEGAR PIE CRUST  By  Sharon Salisbury 

6 cups flour

1/4 tsp. Baking Powder

1 1/2 tsp. Salt

2 cups Crisco shortening

1 egg

1 cup cold water

2 tbsp. vinegar

Mix flour, baking powder, and salt. Cut in shortening. Add egg, cold water, and vinegar. Chill.

FRESH APPLE PIE  By  Farrer - Lee Hurst 

6-7 apples

1/2 cup apple juice or water

1 cup white sugar

1/2 cup brown sugar (scant)

1/4 tsp. salt

5 tsp. cornstarch

1 tbsp. lemon juice

1/4 tsp. nutmeg

1/4 tsp. cinnamon

2 tbsp. butter

Pare apples and cut into eighths (about 6 cups). Bring apples, juice, sugar and salt to a boil, cover and simmer just until apples are tender. Drain and measure liquid. Add more juice if necessary to make 1 1/4 cups. Blend lemon juice and cornstarch, add spices, blend with the 1 1/4 cups liquid and simmer until thickened. Combine apples and juice and place carefully in unbaked pie shell. Place top crust and sprinkle with sugar (or apple pie topping) and bake at 425 degrees for 40 to 45 min. Serve warm.

FRESH FRUIT PIE  By  Kay Rees 

1 cup boiling water

1/2 cup Sugar

juice of 1/2 lemon

1/4 cup mashed fruit

2 tbsp. cornstarch

food coloring

Dab butter

Mash 1/4 cup of fruit for the kind of pie you are making. Add all ingredients. Cook in double boiler. Cool. Put some sauce in bottom of baked pie shell. Add fresh fruit. Put more sauce over top. Cool in refrigerator. Cover with sweetened whipped cream.

FROZEN LEMON PIE  By  Veda Rees 

3 egg yolks

1 egg white

1/2 cup sugar

1 cup whipping cream

4 tbsp. lemon juice

rind of 1/4 lemon

1 box vanilla wafers, crushed

Beat egg yolks and all but 1 Tbsp. sugar. While beating add lemon juice and rind and cook in double boiler till thick. Cool. Beat egg white. Add remaining sugar. Whip cream (not too stiff) and add to mixture. Butter Ice tray. Put half of vanilla wafer crumbs in tray. Pour in mixture. Top with remaining crumbs.

HOLIDAY MINT PIE  By  Cherri Hart 

1 graham cracker pie crust

24 cookies grasshopper edge mint, crushed

4 1/2 tbsp. hot water

3 oz. cream cheese, softened

2-3 drops peppermint oil

8 oz. cool whip, thawed

a few drops green foot coloring

Mix cookies and hot water. Spoon onto crust. Mix remaining ingredients.

Spoon onto crust. Chill.

PEACH PIE  By  Lee Hurst 

1/3 cup cold water

1 cup sugar 
scant 1/4 cup cornstarch

dash salt

2/3 cup boiling water

1 Tbsp lemon juice

3 Tbsp peach Jello powder

baked pie crust
Make paste with first four ingredients. Add to boiling water. Boil 3 minutes. Add  Jell-O powder and boil 1 minute. Remove from heat. Add lemon juice.  Pour into bowl to chill.    
Peel and slice peaches.  (You can dip peaches in boiling water for a few seconds to loosen the skin.  If you do it too long, the peaches will turn brown.) Sweeten 3 cups peaches. Drain juice. Combine Jello-mixture and peaches.  Add to baked pie crust.  Chill at least 3 hours. Serve with whipped cream. 

PEANUT BUTTER CHOCOLATE MOUSSE PIE  By  Nancy Brackner 

pie crust

3 cups flour

1 1/2 cups shortening

1 tsp. salt (scant)

3/4 tsp. sugar

1/2 cup ice water (+ some if needed)

1/2 tsp. baking powder (scant)

Mix together. Put in pie pan. Bake at 350 degrees for 10-12 min. or until it is flaky (not brown) Be sure and poke a lot of holes before baking. Make a pie crust with lots of holes! Mix 2/3 cup peanut butter with 1/2 cup powdered sugar until smooth. Pack in the bottom of the cooled crust.

Mix 1/3 cup of sugar with 1/2 tsp. of vanilla and 1/4 cup margarine. Beat until smooth. Add one room temperature egg. Beat for 5 minutes. Add 1/2 cup melted semi-sweet chocolate chips (If you use milk chocolate chips, use a little less sugar.) Mix until well blended. Pour onto peanut butter mixture. Put into fridge for 2 hours or into freezer for 1 hour.

Garnish with whipped cream if desired.

PECAN PIE  By  Debbie Allan 

3 eggs

1/2 cup packed brown sugar

3 tbsp. butter

1 tsp. vanilla

1/2 tsp. salt

1/2 cup light Karo syrup

1/2 cup dark Karo syrup

1 cup chopped pecans

1 uncooked pie crust

Cream together butter and sugar. Add eggs one at a time and beat. Add salt, vanilla, and syrups. Add nuts. Pour into uncooked pie shell. Bake at 425 degrees for 10 minutes, then 350 degrees for 40 minutes.

PECAN TARTS  By  Lori Hurst 

----SHELL:----

1 cube margarine

3 oz. cream cheese

1 cup flour

----FILLING:----

1 eggs; beaten with fork

1/2 cup chopped pecans

dash salt

1 tsp. vanilla

3/4 cup brown sugar

Roll dough for shell until very thin. Line shallow muffin tins with it. Fill lined muffin tins with filling. Bake at 350 for 15 minutes. Reduce to 250 and bake 10 minutes.

PIE CRUST (LEE)  By  Lee Hurst 

1 cup flour

1/2 cup Crisco (butter flavor)

1/4 cup ice water

1/4 tsp. salt

Cut into cornmeal size and then add water, little at a time and form a ball. Chill in plastic wrap. Roll out and place in pie pan.  Prick crust with fork and bake at 425 for 20 min. Cool.

PIE CRUST (LORRAINE)  By  Lorraine Stevenson 

2 cup flour (NOT high gluten flour)
1/2 tsp. salt

1 cup Crisco

1/2 cup ice water

Mix flour and salt together. Cut in half of the Crisco with a rubber spatula .  Cut in remaining Crisco leaving the chunks twice as large.  Don't over mix!  You don’t want all the shortening mixed in well.  Stir in water a tablespoon at a time.  Chill for an hour. Turn onto a floured board and gently knead until all the flour is worked in. Flatten into a round and pat edges smooth so there are no large cracks. Roll out always rolling from the center the edge, turning crust as necessary until it is 2 inches bigger than the pie plate you are using. For a blind crust, flute edges and prick everywhere with a fork (even the flutes).  Cover and chill crusts before baking.  Bake at 450 degrees for 10-12 minutes. Makes 3 single crusts.
PIE CRUST (MOM)  By  Lee Hurst 

2 1/2 cups flour

1 cup shortening

----BEAT WITH A FORK:----

5 tbsp. ice water

1 tbsp. vinegar

1/2 tsp. salt

1 egg white

Cut together flour and shortening. Add liquid mixture to flour and shortening. Knead. Chill. Roll on floured board. Bake at 425 degrees until golden brown. Enough for three pie crusts.

RASPBERRY PIE  By  Alda Allan 

1 pkg. raspberry Danish dessert

1 3/4 cup cold water

2-3 cups raspberries, sweetened

3 oz. cream cheese

1 cup whipping cream

1/2 cup powdered sugar

pie crust

Mix Danish dessert with cold water and cook as directed. Cool. Add fruit. Soften cream cheese. Mix with powdered sugar. Add whipping cream and whip until firm. Put in cooled pie crust. Chill. Top pie with fruit mixture. Great with strawberries. Can use frozen fruit, but it is runnier.

REESE’S PEANUT BUTTER CHOCOLATE PIE  By  Loraine Stevenson 

1/3 cup powdered sugar

2 rounded tbsp peanut butter

----FILLING----

1 pkg (6 oz) instant chocolate pudding

1 pint whipping cream

2 1/4 cup milk

3 tbsp powdered sugar

baked and cooled 9 in pie shell

Mix 1/3 cup powdered sugar and peanut butter into a crumb mixture. Reserve 2 Tbsp of the mixture and spread the rest in the bottom and up sides of baked pie shell.

Mix pudding mix, 1/2 cup whipped cream and the milk with a whisk until no lumps remain. Let mixture thicken a bit and then spread into a pie shell on top of peanut butter crumbs. Chill while whipping cream for topping. Beat the remaining cream. Add 3 Tbsp of powdered sugar. Spread on pie and sprinkle with reserved peanut butter crumbs. Chill for at least one hour. Best when eaten within 24 hours. Refrigerate leftovers.

STRAWBERRY PIE  By  Lynda Campbell 

9” pie crust (deep dish)

1 1/2 qts. strawberries (3 lbs.)

1 cup sugar

3 tbsp. cornstarch

1/2 cup water

1 tbsp. lemon juice

Bake pie crust. Cut up strawberries in 1/2 or 1/4 pieces. In blender, blend enough strawberries to make 1 cup of liquid. Add water to the puree-ed strawberries, sugar, and cornstarch. Stir constantly over medium heat until thickened. Add remaining strawberries to warm glaze and let sit for about 1/2 hour. Pour glaze with strawberries into pie crust and refrigerate. Serve with whipping cream.

VANILLA CREAM FILLING  By  Sharon Salisbury 

3 cup scalded milk

1/4 cup flour

2 tbsp. cornstarch

1 cup Sugar

1/4 tsp. Salt

3 eggs, beaten

1 1/2 tsp. vanilla

1 tbsp. Butter

Mix dry ingredients together. Add dry ingredients to hot milk and cook until bubbles. Add beaten eggs, beating constantly (so eggs don’t cook). Boil 1 minute. Add vanilla and butter. Cook and stir occasionally until thickens. Place in baked pie crust.

PORK:

A first grader was sitting in class as the teacher was reading the story of the Three Little Pigs. She came to the part of the story where the first pig was trying to acquire building materials for his home. She said... And so the pig went up to the man with a wheelbarrow full of straw and said ‘Pardon me sir, but might I have some of that straw to build my house with?’ Then the teacher asked the class, “And what do you think that man said?”

My friend’s son raised his hand and said “I know! I know!, he said.....’Holy smokes! A talking pig!’”

The teacher was unable to teach for the next 10 minutes.

BARBECUED RIBS (LYNDA)  By  Lynda Campbell 

country style ribs

1 onion; sliced

salt

pepper

water to cover

Cover and boil all ingredients over low heat for two hours. Cook on grill with barbecue sauce until done, or in covered pan on top of stove.

BARBECUED SPARERIBS (DEBBIE)  By  Debbie Allan 

2 qt. water

1/2 cup vinegar

----SAUCE----

2/3 cup ketchup

finely minced onions

1/4 cup soy sauce

1 tbsp. vinegar

2 tbsp. sugar

2 tbsp. oil

Boil spareribs in water and vinegar for 5-10 minutes. Cover ribs with sauce. Broil until brown.

BARBECUED RIBS (LORI)  By  Lori Hurst 

beef/pork short ribs,; bone in or boneless

Set ribs on rack in casserole dish about full of water. Cover with foil completely. Tuck around rack, etc. to seal. Bake at 350 for 3 hours. Remove, drain dish. Place ribs in dish and cover with BBQ sauce. Bake an additional hour.

BARBECUED SPARERIBS (CINDY)  By  Cindy Stettler 

2-3 pounds spareribs or pork chops

k. c. masterpiece BBQ sauce

Boil pork or beef to remove fat and make tender. Cover with K. C.

Masterpiece BBQ sauce. Bake at 300 for 2-3 hours..

BARBECUED SPARERIBS (LARUE)  By  LaRue Glassman 

4 pounds ribs

1 cup onion (or more)

1 cup catsup

1 cup water

2 tsp. salt‘

2 tbsp. Worcestershire sauce

1/2 cup vinegar

1/4 cup brown sugar

2 tsp. dry mustard

Cut ribs into pieces. Trim fat. Brown well and drain. Combine ingredients. Pour over ribs. Cover and bake at 350 for 1¾ hours. Baste two or three times. Bake uncovered fifteen more minutes.

BARBECUED SPARERIBS (LEE)  By  Lee Hurst 

1 bottle (small) catsup

2 1/2 tbsp. liquid smoke

1 tbsp. Tabasco sauce

1 onion

salt and pepper to taste

2-3 pounds spareribs or pork chops

Boil spareribs 10 minutes to make tender. Bake covered at 300 for 2-3 hours.

BROILED PORK CHOPS  By  Cherri Hart 

1/2 cup apple juice

1/2 cup pineapple juice

pork chops

1 tbsp. paprika

2 tsp. season salt

2 tbsp oil

Marinate pork chops in apple juice and pineapple juice at room temperature for 30 minutes. Brush on mixture of paprika, season salt, and oil. Broil 4 inches from heat 6-7 minutes per side, basting other side.

HAM LOAF  By  Debbie Allan 

2 1/2 lbs. ham; ground coarse

1 1/2 lbs. pork; ground fine

1 cup cracker crumbs

1 cup milk

2 beaten eggs

----SAUCE:----

1/2 cup brown sugar

1/2 cup vinegar

1 tbsp. dry mustard

1 cup water

Mix together and put in loaf pan. Bake 1 1/2 hours at 350 degrees. Baste every 15 minutes with sauce.

HAM AND CHEESE CASSEROLE  By  Vicki Allan 

2 cups cubed ham

2 cups cheese, grated

10 oz. cooked noodles

1 can tomato soup

1/2 can water

1/4 cup green pepper (optional)

1/4 cup mushrooms (optional)

1 cup Prego spaghetti sauce

Mix and place in casserole. Cook 40 minutes at 350 degrees or warm in microwave. Serves 6-8.

HONEY HAM  By  Steve Allan 

6 slices ham; 1 inch thick

1 cup brown sugar (packed)

1/3 cup horseradish

1/4 cup lemon juice

Score each side of ham 1/4 inch deep in diamond pattern. Combine sugar, horseradish and lemon juice in small saucepan; heat to boiling, stirring constantly.

Place ham slices on grill 3 inches from medium coals; cook 15 minutes on each side, basting frequently with brown sugar mixture.

ITALIAN SAUSAGE  By  Lynda Campbell 

1 pkg Italian sausage links

1 can stewed tomatoes

1 green pepper

1 onion, sliced

1 large can sliced mushrooms

1 hoagie buns

Brown sausages. In baking dish, put diced green peppers, onions, and mushrooms. Place sausages on top. Cover with stewed tomatoes. Cover with foil and bake for 1 hour at 325. Serve on rolls with a slice of cheese.

LAYERED PORK CHOPS  By  Lynda Campbell 

6 pork loin chops 1/2 inch thick; boneless

1 tsp. pepper

6 medium red potatoes; thinly sliced

1/4 cup butter

1 medium onion; thinly sliced

1 beef bouillon cube

2 tsp. dried thyme

1 cup hot water

1 tsp. salt

2 tbsp. flour

1/4 cup water

Brown pork chops (turn once). Layer 1/2 potatoes and 1/2 onions in lightly greased 9 x 13 pan. Sprinkle 1/2 of the seasoning. Top with 2 Tbsp. butter and then pork chops. Repeat. Dissolve bouillon cube in 1 cup of hot water and pour over. Bake covered 350 for 1 hour. Remove with slotted spoon and reserve drippings. Pour drippings in skillet. Mix flour in water with whisk until smooth (Boil until thick). Serve with Pork Chops.

PORK CHOPS AND SCALLOPED POTATOES  By  Lori Hurst 

4 pork chops

2 tbsp. chopped parsley

1 can cream of mushroom soup

4 cups thinly sliced potatoes

1/2 cup sour cream

salt and pepper

1/4 cup water

Brown pork chops. Blend soup, sour cream, water and parsley. Sprinkle potatoes with salt and pepper. In 2 quart (buttered) casserole dish: alternate layers of potatoes and sauce. Top with chops. Cover and bake at 375 for 2-2 1/2 hours.

SAUSAGE ROLLS  By  Leah Gregg Campbell 

3 cup bisquick

1 lb sausage

2/3 cup milk

1 cup cheddar cheese

Mix together and roll into balls. Bake at 350°until brown (approximately 20 minutes).

WORLD’S BEST PORK CHOPS  By  Lee Hurst 

8 lean pork chops; trim

1 egg and a little water

bread crumbs

2 tbsp. margarine

salt and pepper

4 oz. can mushrooms

Dip pork chops in egg and water mixture. Cover with bread crumbs. Melt margarine in frying pan and heat to sizzling. Brown pork chops quickly. Pour drippings from pan and the undrained can of mushrooms over pork chops in casserole disk. Cover and bake at 275 for 2 1/2 to 3 hours.

POULTRY:

Research makes it clear that little girls are blessed with greater linguistic ability that little boys, and it remains a life long talent. God may have given her 50,000 words per day and her husband only 25,000. He comes home with 24,975 used up and merely grunts his way through the evening. He may descend into Monday Night Football while his wife is dying to expend her remaining 25,000 words.

Erma Bombeck complained about this. She even proposed a new ordinance be passed that would be called Bombeck’s Law: A man who watches 169,000 football games in a single season can be declared legally dead.

Time must be reserved for meaningful conversations.

ALDA’S FRIED CHICKEN  By  Alda Allan 

2 lbs. chicken

flour

salt

sage

pepper

garlic salt

1 pkg. onion soup mix

Mix above in plastic bag. Shake cut up chicken in bag. Brown in margarine on both sides. Pour a package of dried onion soup mix over it. Cover and steam for one hour.

BARBECUED CHICKEN (STEVE)  By  Steve Allan

3 chicken; cut into pieces

On grill, cook each side fifteen minutes. Cook each side ten more minutes.

Baste with K.C.’s Masterpiece BBQ Sauce. Cook each side five minutes.

BROCCOLI CHICKEN CASSEROLE (JILL)  By  Jill Hurst 

2 whole chicken breasts; cooked and cut into bite sized pieces
1 fresh bunch broccoli; cooked and diced

3/4 cup buttered bread crumbs

----SAUCE:----

1 can cream of chicken soup

1/2 tsp. lemon juice

1/2 cup mayonnaise

1/4 tsp. curry powder (optional)

In a baking dish, spread broccoli. Add chicken. Mix the sauce and spread over. Top with bread crumbs. Bake at 350 for 30 minutes or until bubbly.  Pass the fresh lemon.
BROCCOLI CHICKEN CASSEROLE (LORI)  By  Lori Hurst 

2 pkgs. broccoli spears

2 cups cooked chicken pieces

1 can cream of chicken soup

1 cup mayonnaise (not miracle whip)

1 tbsp. lemon juice

1/2 cup grated cheese

1/2 cup bread crumbs; in 2 tbsp. butter.

Cook broccoli, drain, and lay in bottom of greased baking dish. Place chicken over broccoli. Pour sauce (soup, mayonnaise, cheese and lemon juice) over chicken. Top with crumbs. Bake at 350 for 30 minutes. Cover for the first 20 minutes.

CHICKEN CASSEROLE  By  Alda Allan 

----IN 9 X 13 GLASS GREASED PAN LAY

2 lb. chicken tenders


----MIX THE FOLLOWING AND SPREAD OVER
2 cans chicken mushroom soup; undiluted

onions

mushrooms

water chestnuts

----TOP WITH:----

1 1/2 cups grated cheese

 ----SPREAD ON TOP:---- 

1 pkg Pepperidge farm stuffing (flavored)

Moisten stuffing with 1/2 - 3/4 cup water. Cover and bake at 350 for 40 minutes. Remove cover and add more cheese. Bake 15 minutes more. 



CHICKEN A LA KING  By  Veda Rees 

Boil 6-8 chicken breasts with onions and salt until tender. Remove meat from skin and bones. Cut or dice. Skim the fat from the liquid. Melt 3 tbsp. butter and add to 3 Tbsp. flour and mix well. Add 1 cup cream, 1 cup of the chicken broth and the liquid from 1 medium can of sliced mushrooms. Thin with milk if necessary. Add salt and pepper to taste.

Put cut chicken, bottle of sliced Pimiento, and sliced mushrooms into a

casserole dish. Add the sauce. Stir gently and place dish in the oven in a

pan of water at 325 degrees for 1 hour. Serve in patty shells or over toast

CHICKEN BREASTS WITH CHIPPED BEEF  By  Lynda Campbell 

4 large chicken breasts; cut in half

3 1/4 oz pkg chipped beef

1 cup sour cream

1 can cream of mushroom soup

1 tbsp. bacon grease

De-bone and skin chicken breasts. Line Pyrex dish with chipped beef. Mix sour cream and Cream of Mushroom Soup and pour over chicken breasts which are arranged over the layer of chipped beef. Add dabs of bacon grease. Set in fridge overnight. Bake 3 hours uncovered in 275 degree oven. Serves 8.

CHICKEN BROCCOLI  By  Deb Whipple 

5 chicken breasts, cooked

1 bunch broccoli

1 cup sour cream

1 can cream of mushroom soup

1 1/2 tbsp. mayonnaise

juice from 1/4 lemon

1/4 tsp. garlic salt

1 tsp. seasoning salt

Stew or boil chicken until tender (30 minutes). Boil Broccoli. Place broccoli on bottom of casserole dish. Place chicken on top. Cover with remaining mixture. Bake for 45 minutes at 350°F . Place grated cheese on top at the end.

CHICKEN BROCCOLI CASSEROLE (DEBBIE)  By  Debbie Allan 

2 pkg. chicken thighs; skinned and boiled

1 large bunch broccoli; cooked

lemon juice

salt

----MIX SAUCE:----

1 can mushroom soup

1 can cream of chicken soup

1 cup mayonnaise (not miracle whip); thinned with milk

1 tsp. curry powder

Spray 9x11 inch baking dish with Pam. Arrange broccoli and chicken and sprinkle with lemon juice and dash of salt. Pour sauce over chicken and broccoli. Top with crush potato chips, cashew nuts, and parsley. Bake at 300 for 30 minutes.

CHICKEN CACCIATORE  By  Kelly Carman 

1/2 cup olive oil

1 Bermuda onion, chopped

3 cloves garlic, minced

1 fryer, cut into pieces and skinned

1/2 cup Tomato paste

1 cup dry red wine or apple juice

pinch of salt

1/2 tsp. pepper

1 1/2 cup chicken stock

1 bay leaf

1/4 tsp. thyme

1/4 tsp. marjoram

2 tbsp. brandy (optional)

1 cup sliced fresh mushrooms

1 lb spaghetti, cooked

In a large skillet, sauté the onion and garlic in olive oil until translucent and let brown slightly. Remove from pan with slotted spoon and set aside. Coat chicken in flour and sauté in olive oil until golden brown. Place the chicken in a deep oven pan. Place the garlic and onions from the pan into a blender and add tomato paste, wine, or apple juice, salt, pepper, chicken stock, bay leaf, thyme, marjoram, and brandy. Blend thoroughly. Pour the mixture over the chicken. Simmer for 1 1/2 hours on top of stove, checking often to prevent sticking. During the final 30 minutes of cooking, add mushrooms. Cook pasta according to package directions. Drain. Serve chicken and sauce over hot buttered spaghetti. Yield 6-8 servings.

CHICKEN CASSEROLE  By  Deb Whipple 

1 cup rice

1 can celery soup

1 can cream of chicken soup

1 soup can Water

1 pkg Lipton onion soup mix

6-8 chicken breasts

Sprinkle rice on bottom of oblong casserole dish. Put chicken on. Mix soups with water. Pour soup mixture over. Sprinkle onion soup mix on top. Cover with tin foil. Bake at 275°F for 2 1/2 hours.

CHICKEN CREPES  By  Traci Wilson 

---Crepes----

2 egg whites

1 whole egg

1/2 cup milk

1/2 cup water

3 tbsp. buttermilk

3/4 cup flour

1/2 tsp. salt

---Sauce---

3 cups chicken broth

1/4 cup cornstarch

1/2 cup water

2 chicken breasts; fully cooked

Mix ingredients for crepes in blender for 1 minute, scraping the sides of the blender after 30 seconds.

Heat 3 cups of chicken broth. Add 1/4 cup of cornstarch and 1/2 cup of water. Mix until smooth and boiling. Add cut up chicken..

Cook crepe mix in small skillet. (Crepe mix will be very thin.) Pour enough in the skillet so it barely covers the bottom of the skillet. Don’t flip it. Makes about 12 crepes. Stuff crepes with the sauce mixture and put in 9x13 baking dish. Cover tops of crepes with 1/2 cup of the sauce mixture once all crepes are in the baking dish. Top with 1 cup mozzarella cheese and bake at 350 for 15 minutes.

CHICKEN DIVINE (VICKI)  By  Vicki Allan 

3 whole chicken breasts; or equivalent meat

1 pound broccoli

3/4 cup raw rice; cooked

----CHEESE SAUCE:----

1/4 cup butter

1/4 cup flour

2 cups milk

1/2 tsp. salt

1/8 tsp. pepper

1 cup grated cheddar cheese

1/2 cup grated parmesan cheese

Boil chicken until cooked. Cool. Skin, bone, and slice. Cook broccoli in water. Drain. Layer chicken, then broccoli, then rice in buttered casserole. Pour cheese sauce over. Bake uncovered at 350 for 30 minutes until bubbly.

To make sauce, melt butter. Add flour and stir until smooth. Cook 2 minutes. Gradually add milk, stirring constantly until thickened. Add cheese and seasonings.

CHICKEN IN THE GARDEN  By  Jill Hurst 

1-2 pieces chicken

2 tbsp. minute rice

1 potato; sliced

sliced mushrooms

1 carrot; sliced

1 tomato; sliced, or several salad

1 onion; sliced

several slices green peppers

Add salt, pepper, paprika, and Worcestershire sauce. Wrap in double tin foil. Bake at 375 for 1 1/2 hours. Turn every 30 minutes. Makes 1 serving.

CHICKEN PARMESAN (JANAE)  By  JaNae Hay 

4 skinless, boneless chicken breasts

1 (small)bottle ragu spaghetti sauce

1 lb. mozzarella cheese

1 box shake and bake

Cook chicken according to directions on Shake and Bake box until almost done (about 15 minutes before directions say). Pour spaghetti sauce over chicken. Grate cheese. Sprinkle cheese over top until covered with thick layer. Finish cooking and serve. Serve with pasta.

CHICKEN PIE  By  Kathy Allan

----CRUST:----

1/2 lb. butter

2 1/4 cups flour

4 oz. cream cheese

1/2 tsp. salt

4 tbsp. water

----FILLING:----

3 cups cooked, diced chicken

14 oz. frozen peas and carrots

1 onion, sautéed

1-2 cans cream of chicken soup, undiluted

mushrooms

Blend everything, but water, with pastry cutter, then add water. Makes top and bottom crust. Thaw peas and carrots with hot water. Brush top crust with beaten egg. Bake at 400 degrees for 35 minutes.

CHICKEN PILLOWS WITH SAUCE  By  Kathy Allan 

1/2 cup margarine; softened

6 oz. cream cheese; softened

1 cup chopped green onions

2 cups cooked, chopped chicken; about 1 chicken

1/2 tsp. poultry seasoning

1/2 tsp. pepper

2 tbsp. dried parsley

----PASTRY DOUGH:----

4 cups flour

1 tbsp. salt

1 1/3 cups shortening

3/4 cup water; approximately

----TOPPING:----

6 oz. margarine; melted

7 1/2 oz. Italian seasoned bread crumbs; crushed, approximately

----SAUCE:----

2 cans cream of chicken soup

1/2 can water

Beat together margarine and cream cheese. Stir in onions, chicken, poultry seasoning, pepper, and parsley; refrigerate. Preheat oven to 350 degrees. Mix pastry dough flour and salt. Cut in shortening. Add water slowly, mixing lightly until blended. Roll out 1/8- to 1/4-inch thick. Cut with 4-inch round cutter (large tomato can). Makes about 24 rounds. Pillsbury Crescent Rolls can be used instead. Put together two rolls to make a square.

Divide chicken mixture among pastry rounds. Bring edges together and seal.

Roll each Chicken Pillow in melted margarine, then roll in seasoned bread crumbs. Bake at 350 degrees for 40 minutes or until done. Serve with Sauce. Makes 24 Chicken Pillows.

Combine the chicken soup, water, and sherry wine or vermouth until smooth.

Heat to serve.

CHICKEN RICE ROGER  By  Lori Hurst 

1 chicken, cut up

2 tbsp. onion

1/4 cube butter

3/4 cup rice (not instant)

2 chicken bouillon cubes

salt and pepper

1 can mushrooms

1 3/4 cup water

Brown chicken. Place rice, mushrooms and onions in 9x12 inch pan. Lay chicken on top. Put with 1/4 cube butter. Pour bouillon water over. Cover and bake at 375 for 1 1/2 hours.

CHICKEN SCAMPI  By  JaNae Hay 

1/2 cup butter

1/4 cup olive oil

1/4 cup finely chopped green onion

1/2 tbsp. minced garlic (4 garlic cloves)

juice of 1 lemon

2 lbs. chicken breasts

1 tsp. salt

1/2 tsp. freshly ground black pepper

1/4 cup minced fresh parsley

1 tomato, chopped or diced.

Cut chicken into 1/2 inch pieces. In skillet, heat together butter and olive oil and sauté green onions and garlic. Add lemon juice, chicken, salt, pepper and parsley. Continue cooking, stirring constantly for 5-8 minutes or until chicken is done. Add tomatoes and heat through. Serve over noodles or hot rice.

CRISPY PARMESAN CHICKEN  By  Lori Hurst 

3 lbs chicken, cut into pieces

1/2 tbsp salt

1 egg; slightly beaten

1/4 tsp pepper

2 tbsp milk

1/2 cup parmesan cheese

3/4 cup corn flakes; crushed

Combine corn flake crumbs, salt, pepper, cheese. Set aside. Wash and pat dry chicken. Combine egg and milk. Dip chicken in egg mixture and roll in corn flake crumbs. Place in well greased baking pan, skin side up. Bake one hour at 350. Do not cover or turn while baking.

CURRENT CHICKEN  By  Deb Whipple 

8 breasts chicken

1 cube melted butter

1/4 cup Dijon mustard

1 tsp. curry powder

1/2 cup minced yellow onion

1/2 cup honey

2 tbsp. apricot jam

2 large minced garlic cloves

1/2 tsp. Salt

1/2 cup dried currents

Melt butter, add onions and garlic. Cook for 3 minutes (medium to low heat). Add other ingredients and heat. Pour over chicken and bake in a 9x13 inch pan at 350°F for one hour. This is tasty and easy to fix.

EASY BAKED CHICKEN AND RICE  By  Debbie Allan 

1 cup rice, uncooked

1 pkg. onion soup

1 can cream of chicken soup

2 1/2 cups water

Chicken

Mix in 9x13 pan. Lay chicken on top. Bake 350 for 1 1/2 hours.

HAWAIIAN CHICKEN  By  Trisha Allan 

2 chickens; cut up

1 onion; chopped

1/4 lb. butter

1 small bottle catsup

1/4 cup flour

2 cups pineapple juice

1 cup brown sugar

1/4 cup lemon juice

1/2 tsp. cloves

1/2 tsp. pepper

4 tsp. Worcestershire sauce

1 tsp. garlic salt (opt.)

Brown onions in butter, add flour, then add all the rest (except chicken). Simmer until thick. Put chicken in shallow pan or baking dish and cover with sauce. Bake at 350 degrees 1 hour.

HAWAIIAN CHICKEN (EASY)  By  Ashley Malin 

4-6 chicken breasts

1 can pineapple chunks in juice

1 cup ketchup

1 cup brown sugar

In a saucepan, heat can of pineapple (with juice), ketchup, and brown sugar. Bring to a low boil. Place chicken breasts in a 9x13 inch glass pan and top with sauce. Cover with tin foil and base at 350°F for 45 minutes (or until chicken is fully cooked).

HAY STACKS (CAROL’S)  By  Carol Carman 

hot cooked white rice

----sauce----

3 cans cream of mushroom or chicken soup

1 1/2 cup grated cheddar cheese

1 1/2 cup sour cream

1 cup mayonnaise

----top with----

grated cheddar cheese

chopped green onions

chopped green peppers

chopped celery

chopped tomatoes

raisins

green peas

mandarin oranges

pineapple chunks

coconut

sliced black olives

toasted slivered almonds

chow mein noodles

Combine sauce and heat. Add water or milk to thin slightly. Top rice and sauce with the condiments.

HAY STACKS (LORI’S FAVORITE)  By  Lori Allen 

1 boiled chicken; or stir fried turkey

3 cans cream of chicken soup

1 soup can milk

2 1/4 cup chicken broth

6 tbsp. flour

2 tsp chicken bouillon

Broth can be made with warm water and bouillon cubes. Mix flour, curry, chicken soup, milk and broth. Cook until thickened, stirring often. Add chicken.

Let guests make their own haystacks from the following ingredients: rice, chow mein noodles, coconut, cheese, tomatoes, sauce, pineapple. Serves 8.

ISLAND CHICKEN  By  Lee Hurst 

1/4 cup brown sugar

1/4 cup vinegar

3 tbsp. soy sauce

1 tbsp. corn starch

1 tbsp. maraschino cherry juice

10-12 cherries; cut in half

1 cup pineapple juice

16 chunks pineapple

1/2 tsp poppy seeds

1/2 green onion cut in strips

1/2 onion sliced

4-6 chicken breasts

Dip chicken in flour, salt, and pepper. Brown in frying pan with onions. Sprinkle with seeds. Mix all other ingredients and pour over chicken. Simmer 1 hour. Serve over rice.

KING RANCH CHICKEN CASSEROLE  By  Leah Gregg Campbell 

2 large cans white chicken breast in water

12 corn tortillas (or flour)

1/2 large green peppers

1/2 yellow union

12 oz Colby jack cheese, grated

1 can chicken broth

1 can cream of mushroom soup

1/2 can rotelle tomatoes

Heat chicken broth to boiling. Soak tortillas in broth until soft. Lay tortillas on bottom of 9x12 baking dish. Spread chicken over top of tortillas then follow with diced pepper and onion. Add mushroom soup and rotelle tomatoes. Lightly stir mixture and then sprinkle with cayenne pepper. Top with cheese. Bake at 325° for 20 to 30 minutes until heated through. Spice up dish with fresh jalapeno peppers, extra rotelles, and cayenne pepper.

LEMON PEPPER CHICKEN (KATHY)  By  Kathy Allan 

6 boneless skinless chicken breasts

lemon pepper seasoning

----SAUCE----

1 can undiluted cream mushroom soup

1 cup grated cheddar cheese

1 tsp. lemon pepper seasoning

1/4 cup mayonnaise

1/2 cup milk

1 tbsp. chopped parsley

Sprinkle chicken generously with seasoning. Bake in preheated 350 degree oven for 30 minutes. Mix sauce ingredients and pour over chicken. Cook an additional 20 minutes. Serve over cooked rice or noodles.

LEMON PEPPER CHICKEN (ZORBA)  By  Zorba Pastor 

6 chicken breast halves; boneless, skinless

5 tbsp. fresh lemon juice

1 egg plus one egg white

1 1/4 cups dry bread crumbs

1/2 cup parmesan; grated

2 tsp. lemon peel; grated (use zester)

1 tbsp margarine

lemon wedges

Between sheets of waxed paper, pound each piece of chicken to 1/2 inch thickness. Place chicken in glass baking dish. Pour 4 Tbsp lemon juice over chicken and turn to coat. Let stand for ten minutes or longer. Beat eggs with remaining 1 Tbsp lemon juice in medium bowl. Combine breadcrumbs, Parmesan and lemon peel in shallow dish. Dip chicken breast into egg mixture. Dip into breadcrumbs to coat. Season with salt and pepper. Melt 1 Tbsp margarine in electric fry pan heated to 375. Add 1/3 of chicken to skillet and sauté until golden brown and cooked through, about 3 minutes a side. Cover and continue cooking for a few minutes to be sure it is cooked through. Transfer to platter and place in warm oven (200 degrees) until ready to serve. Repeat with remaining batches of chicken, adding more margarine as needed. Garnish with lemon wedges.

MARINADE (STEAK, CHICKEN, OR FISH)  By  JaNae Hay 

3/4 cup oil

1 1/2 tsp. garlic powder

3 tbsp honey

1 1/2 tsp. ginger

2/3 cup soy sauce

2 tbsp white vinegar

dehydrated onions

Mix together and put meat in to marinate (in refrigerator) for several hours.

MARINATED CHICKEN  By  Lee Hurst 

----MARINADE:----

1 cup 7up

1/2 cup soy sauce

1/2 cup oil

1/4 tsp. horse radish

1/8 tsp. garlic powder

Place boneless chicken (or turkey breasts in marinade for 2-24 hours. On barbecue grill, cook 20 minutes, turning occasionally. Split fillets and grill ten more minutes.

Leftovers make great sandwiches. Use three slices of toasted bread. Between first two slices, make a bacon, lettuce, and tomato sandwich. Between the next two slices melt Mozzarella cheese over chicken slices.

Leftovers are also great in a tossed salad. Warm chicken slightly in microwave and then add to salad.

MEDITERRANEAN CHICKEN BREASTS  By  Mary Veronica Kolesar 

1/2 cup Romano cheese; grated

1/4 cup dry bread crumbs

1 tsp. dried basil leaves

1/4 tsp. paprika

1/4 tsp. salt

1/4 tsp. black pepper

6 boneless, skinless chicken breasts

3 tablespoon extra virgin olive oil

Mix cheese, crumbs, and seasonings. Dip chicken in oil; coat with cheese mixture. Cook chicken in skillet sprayed with non-stick cooking spray on medium heat for 5-7 minutes or until cooked through. Serves 6.

MUSHROOM CHICKEN BREASTS  By  Kay Rees 

6 chicken breasts

Butter

mushrooms

1 can cream of mushroom soup

2 cans cream of chicken soup

1/4 cup sherry

1 cup Water chestnuts, cut fine

Brown chicken breasts in butter. Sauté mushrooms in butter. Mix soups and sherry. Heat. Add chestnuts. Pour over chicken. Cover and bake at 325°F for 1 1/2 to 2 hours. Serve with rice.

OVEN CHICKEN AND LINGUINE  By  Deb Whipple 

1/2 cup Butter

1 medium onion, thinly sliced

2 cloves garlic, minced

1 tbsp. dried basil

3/4 tsp. crushed, dried, hot red chilies

8 chicken breasts

2 pkg frozen, chopped spinach

8 oz dry linguine or spaghetti

Water

1 cup parmesan cheese

2 small oranges, quartered

Melt butter in 12x15 inch pan in 400°F oven. Mix onion, garlic, basil and chilies with butter. Lay chicken on top, skin up, turning once to coat with seasonings. Bake uncovered until skin is browned (about 45 minutes). Thaw spinach and drain really well. Squeeze out liquid. After chicken has baked 35 minutes, add linguine to pan of boiling water and cook until tender. When chicken is done, lift from pan and keep warm. Add spinach, pasta and parmesan to drippings. Lift with 2 forks to mix well. Season with salt. Serve with orange quarters to squeeze over chicken and pasta.

OVEN FRIED CHICKEN  By  Rebecca Carman 

4 1/2 lb skinned chicken parts

4 tbsp. margarine, melted

4 tsp. lemon juice

1/4 tsp. garlic powder

1/2 tsp. Salt

1/4 tsp. pepper

3/4 cup dry bread crumbs

Preheat oven to 350°F. Rinse chicken and pat dry. In a small bowl, combined melted margarine and lemon juice. In shallow bowl, combine garlic powder, salt , pepper, bread crumbs. Mix well. Dip each piece of chicken first in margarine mixture, then in crumbs. Turn to coat evenly. Place chicken on a baking sheet that has been sprayed with Pam. Drizzle with any remaining margarine. Bake one hour, until brown. Makes eight servings. Low fat.

POPPY SEED CHICKEN  By  Patricia Blau 

16 oz sour cream

2 cans cream of chicken soup

1/3 cup poppy seeds

1 stick butter or margarine

1 1/2 package (rolls) Ritz crackers

8-10 pieces chicken breasts

Put chicken in foil lined pan. Mix sour cream, soup, and poppy seeds and pour over chicken. Crush crackers and mix with melted butter. Put on top. Bake one hour at 350°. Serve over noodles or rice.

RANCH CHICKEN  By  Lori Hurst 

1 whole chicken

12 corn tortillas

1 chopped onion

1 can cream of chicken soup

8-12 oz. cheddar cheese

1 can cream of mushroom soup

1 can rotelle tomatoes

Boil chicken. Debone and cut into pieces. Mix soups, onion, and cheese.

Layer in casserole dish: corn tortillas, chicken, sauce (3 times).

Finish with a layer of corn tortillas. Top with can of tomatoes. Bake at 350 for 45 minutes.

SAVORY CHICKEN SQUARES  By  Alda Allan 

3 oz cream cheese

3 tbsp melted butter

2 cups cooked, cubed chicken

1/4 tsp salt

1/8 tsp pepper

2 tbsp milk

1 tbsp chives or onion

1 tbsp pimento

1 can crescent dinner rolls

----GRAVY:----

1 can cream of chicken soup

1 tbsp pimento

2 cans sliced mushrooms

8 oz sour cream; thin with milk

Heat gravy and spoon over baked squares Blend cream cheese and 2 Tbsp butter. Add remaining ingredients. Spread two rolls together to make a square. Add 1/4 of mixture on each square. Fold and pinch together. Brush  with 1 Tbsp butter and sprinkle with bread crumbs. Bake at 350 for 35 minutes

SHRIMP OR CHICKEN WITH RICE  By  Veda Rees 

1 cup rice; cooked

2 eggs; beaten

1/2 tsp. mustard

1 cup milk

1 cup grated cheese

a little salt

Mix well and bake at 350 degrees until set. Just before serving top with creamed shrimp or chicken. Let warm through until bubbly. Serves 8-10.

SOUR CREAM CHICKEN  By  Jill Hurst 

2 cups Ritz crackers, crushed

3 tbsp. parmesan cheese

1 tsp. garlic powder

1 tsp. dried onions

8 chicken breasts

1/2 cup butter

2 cups sour cream

Put cracker crumbs, Parmesan, garlic powder and onions in a bowl. Dip and rub chicken breasts in sour cream. Place into crumb mixture coating both sides. Place in pan. Pour butter over chicken. Cover. Bake for 30 minutes at 350. Remove foil and continue baking for 20 minutes or until thoroughly cooked.

SWEET AND SOUR CHICKEN  By  JaNae Hay 

8 oz bottle Wish Bone Russian Dressing

1/2 jar apricot jam

1 package Lipton Onion Soup Mix

8-10 chicken breasts

Mix dressing, jam, and soup mix. Pour over chicken breasts. Cook at 350° for 45 minutes. Serve sauce and chicken over rice. (Another version of the recipe says to baste with sauce and cook for another 30 minutes.) This is also good in a Dutch oven.

SWISS CHEESE CHICKEN  By  Kathy Allan 

4 chicken breasts; skinned

1/2 cup water

4 slices Swiss cheese

2 cups seasoned stuffing mix

2 can cream of chicken soup; undiluted

1/3 cup margarine, melted

Place chicken in baking pan (9x13). Sprinkle with poultry seasoning and salt. Put cheese on chicken. Mix soup and water. Spoon over chicken; crush stuffing mix (coarsely) and sprinkle on top. Drizzle with melted butter over top. Bake at 350 degrees for 50 to 55 minutes. (Pepperidge Farm stuffing mix works well.) Serve over rice.

Rice: Cook 1 1/2 cup rice with 3 cups water, 2 bouillon cubes, and 1 Tbsp. Butter. Bring to a boil. Cover and cook on low for 10 minutes. Turn off and let set for five more minutes.

TURKEY BBQ  By  Lori Hurst 

1 cup 7up

1/2 cup soy sauce

1/2 cup oil

1 tsp garlic powder

1 tsp. horse radish

1 tsp. onion powder

Marinate turkey at least 3 hours. Baste while barbecuing.

TURKEY CASSEROLE (MARCIA)  By  Marcia Woolley 

1 can cream of chicken soup

1 can cream of celery soup

1 can water

4 cups cooked potatoes

1/2 tsp. salt

1/8 tsp. pepper

1/4 cup onion

2 cups cooked turkey

1 cup cheese

1 small pkg. of stuffing mix

Mix soups and water and heat until boiling. Add the potatoes, spices, onion, turkey and cheese in a 9x9 pan. Pour soup mixture over other ingredients. Then mix the stuffing mix as directed on package, and spread it over the ingredients. Cook at 350 degree for 20-30 minutes.

TURKEY DRESSING 

5 lb bread; cubed

2 cups onion; chopped fine

4 cups celery; chopped, finely

2 cups butter or margarine

6 cubes chicken bouillon

6 eggs

3 tablespoon rubbed sage

Add butter, celery, and bouillon cubes. Heat to melt bouillon cubes and sauté onions and celery. Cool. Mix the sage with the bread crumbs. Add beaten eggs to mixture. Mix thoroughly. Cover and bake in 300° oven 1-1 1/2 hours.

TURKEY DRESSING (ALDA)  By  Alda Allan 

Crumble bread into bread crumbs or blend in blender. Melt margarine and water and mix.  Add sage, salt, onion, and pepper.  Put inside turkey or put in pan with a lid. Cook at 300 degrees 1 to 1 1/2 hours. 

TURKEY DRESSING (Vicki) By Vicki Allan

8 cups bread crumbs

1 ½ cubes melted margarine

1 ½ cups celery (or ½ tsp celery seed)

1 cup onion

¼ tsp onion powder

3 chicken bouillon cubes

pepper to taste

1 egg

1tsp poultry seasoning

1 can mushrooms, undrained

Sauté margarine, celery and onion.  Combine. Bake covered at 350 for 45 minutes.

TURKEY DRESSING SAUSAGE STUFFING (DEBBIE)  By  Debbie Allan 

12 cups stuffing bread cubes

1-1 1/2 cubes melted butter

1 lb. sausage

2-3 cups celery

4 onions

1 1/2 tbsp. salt

pepper to taste

2 tsp. sage or poultry seasoning

2 eggs

1 cup chicken broth (or giblet broth)

Sauté celery and onions in butter. Mix all ingredients together with hands. Bake covered at 350 for 45 minutes.

TURKEY STUFFING CASSEROLE (LORI)  By  Lori Hurst 

1 chicken, cooked and cut in pieces; or turkey

1 can cream of mushroom soup

1 can cream of chicken soup

1 bag(small) Pepperidge farm stuffing mix

1 cube margarine

Mix turkey and soups together. Place in greased baking dish. Soak stuffing mix in melted margarine and place on top. Bake at 300 for 1 hour uncovered.

ROLLS:

Rolls make me happy. Here are some other things that make me happy. Take a few minutes to read and think about each one before going on to the next.

Falling in love.

Laughing so hard your face hurts.

A hot shower.

No lines at Wal-Mart.

A special glance.

Getting mail.

Hearing your favorite song on the radio.

Lying in bed listening to the rain outside.

Hot towels out of the dryer.

Finding the sweater you want is on sale for half price.

Chocolate milkshake. (or vanilla!)

Giggling.

A good conversation.

The beach.

Finding a $20 bill in your coat from last winter.

Laughing at yourself.

Midnight phone calls that last for hours.

Running through sprinklers.

Laughing for absolutely no reason at all.

Having someone tell you that you’re beautiful.

Laughing at an inside joke.

Falling in love for the first time.

Accidentally overhearing someone say something nice about you.

Waking up and realizing you still have a few hours left to sleep.

Your first kiss.

Making new friends or spending time with old ones.

Having someone play with your hair.

Hot chocolate.

Watching a good movie cuddled up on a couch with someone you love.

Song lyrics printed inside your new CD so you can sing along without feeling stupid.

Making chocolate chip cookies.

Having your friends send you homemade cookies.

Spending time with close friends.

Holding hands with someone you care about.

Running into an old friend and realizing that some things (good or bad) never change.

Discovering that love is unconditional and stronger than time.

Riding the best roller coasters over and over.

Hugging the person you love.

Watching the expression on someone’s face as they open a much-desired present from you. 

Getting out of bed every morning and thanking God for another beautiful day.

BUTTERFLAKE ROLLS

2 tbsp. yeast

1/4 cup warm water

1/3 cup sugar

1 1/4 cups canned milk

2 eggs

2 tsp. salt

1 cup hot tap water

6 cups flour

Mix yeast and warm water and some of the 1/3 cup sugar in a small bowl and set aside to soften.  Add all ingredients.  (Protect the yeast and eggs from the hot water.  I generally mix the milk with the hot tap water first, as then it is cool enough not to cook the eggs or kill the yeast.)  Mix dough and knead until soft and satiny. Place in refrigerator overnight.  (I cover a large bowl with a plate – so the rising doesn’t move the cover.)   Remove from fridge four hours before you want to serve.  Keep it covered.  After two hours, roll out and spread with butter (not melted!). Fold over. Roll again and spread with shortening. Do this 5 times -- 3 with butter and 2 with shortening. After spreading the butter the last time, fold over and roll once again to about 1/2 inch thickness.  Using a pizza cutter, cut into 1 ½ inch squares. Hold 3 together in a stack, dip the tops in melted butter and stand on end in muffin cups.

Cover and let rise about 2 hours. Bake at 375 degrees 12-13 minutes. Makes 2 dozen.

CINNAMON ROLLS  By  Cherri Hart 

1 tsp. yeast

1/2 cup warm water

1 cup milk

1/4 cup butter

1/4 cup sugar

1 tsp. salt

1 egg

3 1/2 cup flour.

Dissolve yeast in warm water. Heat milk, butter, sugar, and salt until butter melts. Add egg and yeast mixture. Add flour. Raise 30-45 minutes. Roll out. Cover with butter, cinnamon, and sugar. Cut with string. Bake at 400 for 15 minutes.

CINNAMON ROLLS (PATTI)  By  Patti Christensen 

1 cup warm water

3 tbsp. yeast

1 tbsp. Sugar

3 cup milk

1/2 cup Sugar

1/2 cup oil

1 tbsp. Salt

4 eggs

8-10 cups flour

2 tbsp. Dough enhancer

Dissolve yeast in water and sugar. Heat milk, sugar, oil and salt until warm. Add eggs, flour, and yeast mixture. Dough should be smooth, yet sticky.

Let rise till double in bulk. Divide into 3 parts. Roll out and brush with butter, cinnamon, and sugar. Roll and slice into rolls. Bake at 350°F to 375°F for 10-12 minutes.

Frost.

CRESCENT ROLLS  By  Alda Allan 

1 1/2 tbsp yeast

1 1/2 tbsp sugar

4 1/2 tbsp warm water 

3/4 cup butter (real butter is best)

1 1/2 cup milk

4 eggs

3/4 cup sugar

1 tsp salt

2 cups flour

4 1/2 cups More flour

Add yeast, sugar, and warm water. Set aside. Microwave butter and milk on high for three minutes. Let cool. Mix yeast mixture, milk mixture and above ingredients until smooth. Add 4 1/2 more cups flour (no more). Dough will be very soft.

Cover with plate (or saran wrap) and place in refrigerator over night. Take out of refrigerator, cover with cloth, and let rise for two hours.

Divide dough in three pieces and roll each part into a 12” circle. Spread top with melted butter. With pizza cutter, cut into twelve pie shaped pieces. Starting at largest end, roll up. Place on greased cookie sheet. Cover and let rise for two hours. Bake at 375 for 10-12 minutes. Makes 3 dozen.  (More complete instructions are present in the “two dozen” version of this recipe – on the next page.)

CRESCENT ROLLS (2 DOZEN)  By  Alda Allan 

1 tbsp yeast

1 tbsp sugar

3 tbsp warm water

1/2 cup butter  (real butter is best)

1 cup milk

3 eggs

1/2 cup sugar

3/4 tsp salt

1 1/3 cup flour

(3 cups More flour)

Add yeast, sugar, and warm water in small bowl. Set aside.  Microwave butter and milk on high for three minutes. Let cool.  Mix yeast mixture, cooled milk mixture and above ingredients until smooth.  Add 3 more cups flour (no more). Dough will be very soft.  I use a bosch or Kitchen Aid, but you are really just mixing until all the flour is incorporated.  You aren’t trying to knead it.  
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Place in large bowl, cover with plate (or saran wrap), and place in refrigerator over night. Take out of refrigerator four hours before you want to bake them.  Cover with cloth.  Let rise for two hours.

Divide dough in half, place on floured surface, and roll each part into a 12” circle. Spread top with melted butter. With pizza cutter, cut into twelve pie shaped pieces. Starting at largest end of each triangular piece, roll up. Place on greased cookie sheet. Cover with dish towel and let rise for two hours. Bake at 375 for 10-12 minutes.

Yeast primer: Make sure your yeast is fresh.  Yeast can be kept a year or so in the freezer.  I keep a small Tupperware container of yeast in the fridge, but the two pound bag is kept in the freezer.  I can tell the difference between old yeast and new in the speed at which the dough rises.  This recipe has you dissolve the yeast before adding other ingredients. The water is warm, not hot.  If it doubt, err on the side of too cool rather than too hot. After it sits five minutes or so, it will start to bubble and grow.  That means your yeast is alive and active.  Make sure the milk/butter mixture has cooled enough so it doesn’t kill the yeast or cook the eggs that are added.  I just stick in my finger.  If it is warmer than bath water, it is too warm.
GREG’S BRAN MUFFINS  By  Greg Allan 

1/2 cup shortening

1/2 cup brown sugar

1 1/3 cups milk

2 eggs

1/2 cups honey (or syrup or molasses)

2 cups flour

2 cups bran

2 tbsp. baking powder

1/2 tsp salt
Beat shortening and sugar. Add remaining ingredients. Bake in cupcake papers in muffin tins at 400. Makes two dozen.

LORI’S MOM’S ROLLS  By  Lori Hurst 

2 pkg. yeast

1/2 cup warm water

2 tsp. salt

1/4 cup shortening

1/2 cup sugar

3 beaten eggs

5 cups flour

Mix until all mixed in - no kneading. Raise. Roll out. Shape into rolls by cutting into circle, dipping in butter, and folding over. Cover and let raise. Bake at 425 for 9 minutes.

MELT IN YOUR MOUTH ROLLS  By  Lee Hurst 

----YEAST MIXTURE----

1 pkg. dry yeast

1/2 cup warm water

1 tablespoon sugar

1 tsp. baking powder

----MILK MIXTURE----

1 cup milk

1 tsp salt

1/3 cup butter

1/3 cup sugar

2 beaten eggs

4 1/2 - 5 1/2 cup flour

Mix yeast, water, sugar, and baking powder. Let sit for 20 minutes. Scald the milk and add salt, butter, then cool.

Mix with eggs and flour. Refrigerate dough overnight. Shape into crescents and let raise 2 hours. Bake 400 for 10 min.

MOM’S CINNAMON ROLLS  

2 tbsp yeast

1/2 cup warm water

2 cups milk (scalded)

1/2 cup margarine

1/2 cup sugar

1 tsp. salt

1/3 cup orange juice

2 beaten eggs

7-8 cups flour (not sifted)

----filling----

4 1/2 tablespoon butter; melted

1 cup brown sugar

4 1/2 tablespoon cinnamon

raisins; optional

Scald milk and margarine (3 minutes high, microwave). Place yeast in water to dissolve.  Add flour one cup at a time, as needed. Let rise double. Roll out. Spread with melted butter. Mix sugar and cinnamon together and sprinkle over butter.

Roll as jelly roll. Cut in 1/2 inch slices. Place on cookie sheets sprayed with Pam. Cover. Let raise double. Bake at 375 for 12 minutes. While warm, ice with butter cream frosting flavored with orange.

NEVER FAIL BUNS  By  Leah Gregg Campbell 

1 cake yeast (1 tbsp. granular)

2 eggs, beaten

1 cup lukewarm water

1 cup scalded milk

1/2 cup sugar

1 tsp. salt

1/2 cup shortening

6 cup flour

Combine ingredients. Let rise once, until double in size. Shape into buns.Let rise again until double in bulk. Bake at 400°. Great for sandwiches.

OLD FASHIONED BISCUITS  By  Leah Gregg Campbell 

2 cup flour

1 tbsp. baking powder, heaping

1 tsp. salt

1/4 cup shortening

Mix flour, baking powder, and salt. Cut in shortening until mixture looks like coarse crumbs. Stir in enough milk to make soft dough. Turn out onto lightly floured board. Knead lightly about 1/2 minute. Pat or roll out 1/2 inch thick. Cut with floured biscuit cutter. Place on ungreased baking sheet. Bake at 425° for 12-15 minutes.

ORANGE ROLLS By Kim Allan
2 tbsp yeast

1/2 cup warm water  (be careful got to get too hot)
2 cups milk (scalded)  (I use reconstituted powdered milk)
1/2 cup margarine

1/2 cup sugar

1 tsp. salt

1/3 cup orange juice

2 beaten eggs

7-8 cups flour (not sifted)  (Or use half white whole wheat flour)
SUGAR MIXTURE:

grate peel of two oranges

1 cup sugar

1/2 cup melted butter  (not margarine)
CITRUS GLAZE:

2 cups powdered sugar

2 tsp. melted butter

1 Tbsp frozen orange juice concentrate
enough milk to make a spreadable consistency

I use this recipe for dinner rolls, dollar rolls (for shower sandwiches), and  sweet rolls.  Most Sunday’s I make this recipe for as many dinner rolls as I need, and use the rest as sweet rolls. Nothing beats a microplane for grating orange peel.  When oranges are plentiful, I grate the peel before I use the oranges and freeze the zest to be used for these rolls. You can double recipe and still fit in a  Bosch.
Scald milk and margarine in microwave (high for three minutes).  You want to cool the milk mixture before adding the yeast.  To that end, I add ingredients to milk mixture in this order:  sugar, salt and orange juice.  Add a few cups of the flour.  Add eggs.  Dissolve yeast in warm water and let sit for a few minutes. Add yeast mixture and remaining flour.  Don’t overbeat.  Mixture will form a very soft dough.  Cover with cloth and let rise until double (about 40 minutes). 
Spray cookie sheets with oil.  Roll out to one half inch thick in rectangle.  Spread with sugar mixture.  Cut into strips about 1  inch wide and 6-7 inches long using a pizza cutter.  Pick up strip (and lay on rest of sugared dough as a working surface).  Twists and pull into a loose knot.  Put on cookie sheet.  Cover with cloth or saran wrap and let rise until doubled (about thirty minutes).  Bake at 350 degrees for 13-15 minutes.   Remove from pan and spread with citrus glaze. Can be frozen for about 3 weeks. (When serving, do not thaw, but warm directly in microwave.)  

Can make into cinnamon rolls by omitting sugar mixture and  spreading with 4 1/2 tablespoon butter; melted, and placing 1 cup brown sugar and 4 1/2 tablespoon cinnamon on top.  Then, roll and slice into ¾ in slices with knife. Cover with cloth  and let rise until doubled.  
For dinner rolls, I cut in three inch circles, dip in melted butter, and place into a pan with two inch sides.  If I make the rolls in the morning, I cover and place in fridge (without waiting for them to rise again) until I’m ready to bake them after church.  They will rise in fridge.

For dollar rolls, I cut into a one inch circle.  They can be frozen until you need them for the shower.
POPPY SEED CAKE (JILL)  By  Jill Hurst 

1 1/8 cup oil 


3 eggs

2 1/2 cups sugar


1 1/2 tsp. baking powder

1 1/2 tsp. salt


1 1/2 tsp. vanilla

1 1/2 tsp. almond extract


1 1/2 cups milk

3 cups flour


2 tbsp. poppy seeds

----glaze----

2 tablespoon margarine; melted

3/4 cup powdered sugar

1/2 tsp. vanilla extract

1/2 tsp. almond extract

1/4 cup orange juice (or less)

Mix together oil, sugar, and eggs. Add remaining ingredients and mix. Grease and flour cake pan (bundt or 2 loaf pans). Bake 1 hour at 350 degrees. While warm poke holes with knife and glaze, Can make as three dozen muffins. Bake muffins 19 minutes at 375. Can make in greased and floured loaf pans. Bake for 45 minutes at 350°F . Don’t over bake. Take out when edges are just beginning to brown. Center should be light in color and slightly moist. Toothpick test will still come out clean.

RHODES ORANGE ROLLS  By  Lee Hurst 

12 Rhodes dinner rolls

grate peel of one orange

1/2 cup sugar

1/4 cup melted butter

Dip thawed roll in mixture of grated peel, sugar, and butter. Coat heavily. Place on cookie sheet or buttered muffin pans. Let double in size and bake at 350 for 20-25 minutes. Remove from pan and place on rack. Spread with citrus glaze: 1 cup powdered sugar, 1 tsp. melted butter, 2 Tbsp. orange juice.  Hint: cover rolls with saran wrap while rising.

STREUSEL MUFFIN TOPPING  By  Connie Hurst 

2 tablespoon flour

2 tablespoon sugar

1/4 tsp. cinnamon

1 tablespoon margarine

Cut in margarine until mixture is crumbly. Use on top of muffins before baking. Keep leftovers in tight container in refrigerator.

SALADS:

My favorite salad has got to be the broccoli salad. Who would think that raw broccoli, cheese, bacon, and onions would be absolutely wonderful together, but it is. A year from now my favorite will have undoubtedly changed, like the recipes in this book. The list of recipes I actually use is constantly changing. We will get a better pie crust recipe, a new salad recipe, a less caloric main course. We taste something new, get a recipe from a friend, discover a new vegetable. Our needs change. At one stage in life we need something easy, even if it doesn’t taste the best while at another stage the time required isn’t really that important. For a few years, we need something cheap or low-cal or high in fiber. Later on the requirements are different. Plus, our tastes change. We might make spaghetti once a week for months and then go years without fixing it. Thus, the loose-leaf. Get rid of recipes you don’t like. Add new ones you do like. Change the list of ingredients or the method to prepare based on your tastes. Be flexible. Change is wonderful. So many of us live our lives in such a rut we never even know what we are missing or see things from another perspective.

I remember moving into this ward many years ago. Michelle, our youngest, was a baby. I remember the Relief Society president offering to care for my children if I ever needed her. I thought, “ Yeah, like you don’t have enough to do?” I have come to eat my words. My children are almost grown - I certainly have no babies around. I often offer to tend for others, but they assume I’m just too busy. Not so. Loving kids is a special kind of work. Nothing is as satisfying as two little arms wrapped tight around my neck or a baby who falls asleep in my arms. I have a hard time convincing them I would love to watch their kids. They just can’t see it from another perspective. What is work at one stage of life is pure pleasure at another.

7 UP SALAD  By  Alda Allan

2 cups boiling water

2 pkg Jell-O dissolved in boiling water

3 sliced bananas

1 can(large) crushed pineapple; reserve juice

1 1/2 cup small marshmallows

2 cups 7 up

----TOPPING:----

1/2 cup reserved pineapple juice

1 beaten egg

2 tbsp butter

1/2 cup sugar

2 tbsp flour

In large bowl (the 7up bubbles up), mix Jell-O. Refrigerate until set. Cook topping over medium heat in double boiler until thick. Cool. Add 1 cup whipped cream. Spread over set Jell-O.

ALDA’S CUCUMBERS  By  Alda Allan 

cucumbers, unpeeled

½ onion

salt and pepper

little sugar

1/2 cup vinegar

1/3 – ½ cup sour cream

1 cup water

Slice cucumbers and onions and sprinkle with salt, pepper, and a little sugar. Cover and refrigerate for  2-3 hours. Add vinegar, sour cream, and  water.  Pour over cucumber/onion mixture. Cover and refrigerate another hour or so.
ALDA’S JELL-O SALAD  By  Alda Allan 

1 pkg. lemon jell-o

1 cup boiling water

3 oz cream cheese

1/2 cup whipping cream; whipped

2 tablespoon miracle whip

1 bottle (small) maraschino cherries; with juice

1 can pineapple

Dissolve Jell-O and cream cheese in boiling water. Mix with electric beater until it starts to gel. Add remaining ingredients and chill.

ALDA’S VINEGAR CUCUMBERS  By  Alda Allan 

cucumbers, unpeeled

onions

salt and pepper

little sugar

vinegar

Slice cucumbers and onions with salt, pepper, and a little sugar. Let stand for 30 min. Add a mixture of half water and half vinegar. Let stand for 30 minutes.

ATHENOS GREEK SALAD  By  Mary Veronica Kolesar 

----Dressing----

1/2 cup extra virgin olive oil

1/4 cup fresh lemon juice

1 clove garlic; minced

1 tsp. dried oregano leaves

1/2 tsp. salt; or to taste

1/4 tsp. ground black pepper

----Salad----

10 oz salad greens

1 cup California ripe olives or Greek

3 plum tomatoes; chunked

1/2 cup red onion; thinly sliced

1/2 medium cucumber; chunked

4 oz feta cheese

Mix dressing. Toss greens, olives, tomatoes, onions and cucumber. Toss with dressing. Sprinkle with cheese. Can substitute 2/3 cup Italian dressing. Serves 6.

BOW TIE PASTA SALAD  By  Barbara Paxton 

1 head romaine lettuce

1 box bow tie pasta

1 1/2 cup shredded Swiss cheese

6-8 slices bacon, cooked and crumbled

1 1/2 cup frozen peas

1 cup sliced mushrooms

1/2 cup grated Parmesan cheese

5 chicken breasts, cooked, cubed

1 bottle Cardinis Caesar salad dressing

Wash and tear lettuce into bite sized pieces. Cook pasta as directed on package. Mix pasta, lettuce, chicken, and all other ingredients in large salad bowl. Mix with salad dressing to taste just before serving. This is good with marinated chicken.

BROCCOLI SALAD  By  Jill Hurst 

1/2 cup red onion

1/2 cup grated cheese

1/2 pound bacon; cooked and crumbled

1 bunch broccoli; sliced fine

----DRESSING:----

1/2 cup mayonnaise

1/4 cup sugar

1 tbsp vinegar

Mix above ingredients. Mix dressing and allow dressing to chill 3-4 hours. Add dressing to salad just before serving.

CAESAR COBB SALAD  By  Patti Christensen 

----DRESSING----

1/4 cup balsamic vinegar

2 tbsp. gorgonzola cheese

1 tbsp. parmesan cheese

1 tbsp. red Wine vinegar

1/2 tsp. cracked pepper

2 tbsp. mayonnaise

3 tbsp. olive oil

-----SALAD----

4 cups romaine lettuce; diced

4 pieces bacon; crumbled

1 ripe avocado, chopped

1/2 cup bay shrimp

1/2 cup tomatoes, diced

1/4 cup gorgonzola cheese, crumbled

1/2 cup cooked chicken

Toss lettuce and dressing. Line up chopped ingredients on top. Makes two large dinner salads.

CHICKEN PASTA SALAD 

12 oz bow tie pasta

12 oz curly pasta

20 oz pineapple tidbits

2 cups red grapes, halved

1 cup chopped celery

3 green onions chopped

4 chicken breasts, cooked

salt to taste

1 cup cashews

----DRESSING----

1 cup mayonnaise

1 bottle Kraft coleslaw dressing (or less)

Cook pasta. Set aside. Mix dressing. Put all ingredients together except cashews. Chill one hour. Add cashews just before serving. Serves 15-18.

CHICKEN SALAD  By  Carol Carman 

8 chicken breast, cooked cubed

2 lb green grapes, halved.

2 cup sliced almonds, toasted

15 oz pineapple chunks, drained

1 can Water chestnuts

2 cups celery, chopped

----DRESSING----

3 cup mayonnaise

2 tbsp. lemon juice

1 tsp. curry powder

2 tsp. soy sauce

Combine all ingredients except pineapple and dressing. Just before serving, add pineapple and dressing.

CHICKEN SESAME PASTA SALAD  By  Patti Christensen 

4-6 chicken breasts baked or grilled; with lemon pepper

12 oz wide egg noodles, cooked

1 bunch green onions, sliced

1 bunch fresh spinach, torn

1 red pepper, chopped

1 yellow pepper, chopped

1/2 cup diced almonds, sugared

----DRESSING----

1/4 cup sesame seeds

1/3 cup soy sauce

1/3 cup red Wine vinegar

1/2 cup canola oil

1/4 cup fresh parsley

3 tbsp. Sugar

1/4 tsp. Salt

1/4 tsp. pepper

Dressing: Mix well in blender.

Slice chicken in thin diagonal strips. Mix vegetables, noodles, and chicken; chill. Add spinach and almonds right before serving.

CHILLED NOODLE SALAD  By  Joyce Snyder 

8-10 oz. spiral noodles

1/2 cup chopped cucumbers

1/2 cup chopped onion

1 cup vegetable oil

1 cup vinegar

1 cup sugar

1/2 tbsp. salt

1/2 tbsp. accent

1/2 tsp. pepper

1/2 tsp. garlic powder

1/2 tsp. parsley flakes

1/2 tsp. dry mustard

add pimento for color (optional)

Cook noodles according to package instructions. Rinse, drain and allow to cool. (Add small amount of butter to drained noodles to prevent sticking.) Mix oil, vinegar, sugar, salt, Accent, pepper, garlic powder, parsley flakes and dry mustard in large bowl. Add noodles, cucumbers and onion. Stir well. Marinate in refrigerator for 24 hours. Serves 8-10.

CHINESE CHICKEN SALAD  By  Kay Rees 

shredded lettuce

2 cooked chicken breasts, chopped

1 cup sliced fresh mushrooms

3-6 green onions, sliced diagonally

2 oz sliced almonds

1/4 cup toasted sesame seeds

1 cup fried won ton skins or rice sticks

----Dressing----

4 tbsp. vinegar (half red wine vinegar)

4 tbsp. Sugar

2 tsp. Salt

1/2 tsp. pepper

1 tsp. monosodium glutamate (optional)

sesame seeds

1/2 cup oil

Fry won ton skins in hot oil (375°) for a few seconds. Drain. Mix all together. Add dressing and toss slightly just before serving. Serves 6-8.

CHINESE NOODLE SALAD  By  Jill Hurst 

1/2 cup sugar

1/2 cup rice vinegar

3 tsp. salt

1/2 tsp. pepper

1 tsp. sesame oil

8 oz. pasta

1 sweet pepper

1 cup Chinese pea pods; blanched and diagonally

3-4 chicken breasts

1/4 cup soy sauce

1/4 cup sugar

1 tbsp. lemon juice

1 cucumber; seeded, peeled and slice

1/2 carrot; finely shredded for garn

1/2 bunch green onions, thinly sliced

Cook chicken in soy sauce, sugar, and lemon juice.

Combine sugar, rice vinegar and salt. Heat until sugar is dissolved, stirring frequently. Add black pepper, oil and refrigerate.

Cook pasta until firm tender, don’t over cook. Drain and rinse in cold water, drain thoroughly. Add pepper. pea pods, cooked chicken, cucumber and toss. Just before serving, toss with dressing. Garnish with carrot and green onion.

CHRISTMAS CINNAMON JELLO  By  Traci Wilson 

6 oz red Jell-O

1/2 cup cinnamon candies

1 cup boiling water

Dissolved candies in water. Mix Jell-O with dissolved candies and add the rest of the hot water and the rest of the cold water. Let set and add green and red apples, cut up in bite-size pieces. Add a few chopped walnuts and serve.

COLE SLAW  By  Alda Allan

1/2 head cabbage

salt and pepper

1 tbsp. sugar

3 tbsp. rice vinegar

3 tbsp. cooking oil

2 tbsp. mayonnaise

dill weed

diced onion

Let stand for a few hours, stirring occasionally.

COOKIE SALAD  By  Connie Hurst 

6 oz instant vanilla pudding

32 oz Cool Whip

1 cup buttermilk

4 cans mandarin oranges; drained

16 oz crushed pineapples; 1/2 drained

1 package fudge stripped cookies; cut in quarters

Mix together.

CRANBERRY SALAD  By  Mark Salisbury 

1 pkg cherry Jell-O

1 cup boiling water

1/2 cup cold water

1/2 cup whole Cranberry sauce

1/2 cup crushed pineapple

1/2 cup diced celery

1/2 cup Chinese cabbage

Dissolve Jell-O in hot water. Add cold water. Put in fridge for 15 minutes. Then add remaining ingredients.

CUCUMBER SALAD  By  Deb Whipple 

2 cups unpeeled cucumbers, sliced

1/4 cup thinly sliced mild onion

3/4 cup sliced red radishes

1 cup sour cream

1 tbsp. Sugar

1 tbsp. cider vinegar

salt and pepper to taste

Combine sour cream, sugar, and vinegar. Add vegetables. Chill. Serve plain on crisp lettuce. Serves 4-6.

DEBBIE’S WONDERFUL SALAD  By  Debbie Allan 

romaine lettuce, spinach, red leaf

8 slices cooked bacon

1/4 lb fresh mushrooms, sliced

1/4 lb fresh bean sprouts

1 can sliced water chestnuts

3 hard-boiled eggs (optional)

1/2 cup raw, whole sunflower seeds

4 green onions, sliced

1 avocado (optional)

grated parmesan cheese

----RASPBERRY VINAIGRETTE DRESSING:

2/3 cup oil

1/3 cup sugar

1/3 cup red wine vinegar

1/3 cup ketchup

2 tbsp Worcestershire sauce

1 clove garlic, crushed

1 tsp salt

1/4 tsp coarse ground pepper

1/4 tsp dry mustard

1 tbsp lemon juice

2 tsp sesame seeds

Place dressing ingredients in jar and shake thoroughly. Let chill. Shake again. Pass with salad.

FROZEN FRUIT DELIGHT  By  Louise Warren 

frozen peaches (5 lb. bag, smiths)

frozen blueberries

frozen raspberries

cherry 7up (diet)

Add enough 7Up to frozen peaches to blend with blender. Add raspberries and blueberries. Serve in slush state. (Starts to refreeze after adding frozen berries.)

FROZEN FRUIT SALAD (GRANDMA GREAT’S)  By  Veda Rees 

1 cup cream, whipped

1 cup sour cream

2 tbsp. lemon juice

3/4 cup sugar

dash salt

1 can mandarin oranges, cut in half

12 oz. can crush pineapple, drained

1/4 cup maraschino cherries, halved

1/4 cup chopped pecans

2 bananas

Mix whipped cream, sour cream, lemon juice, sugar and salt. Add fruit.

Freeze. Serves 10.

FROZEN FRUIT SALAD (KIM)  By  Kim Allan

1/2 cup sugar

3 oz package jell-o

dash salt

1 cup boiling water

1 can (8 3/4 oz.) pineapple

1/4 cup lemon juice

1/3 cup mayonnaise

1 cup whipping cream

1 banana

1/2 cup grapes or oranges

1/4 cup maraschino cherries

1/2 cup nuts (optional)

Dissolve sugar, Jell-O and salt in boiling water. Add pineapple juice drained from can (add water to make 1/2 cup). Add lemon juice and mayonnaise and beat with rotary beater. Chill until very thick. Whip cream and combine with Jell-O mixture.

Add remaining ingredients. Pour into loaf pan and freeze. Cover with plastic bag. Will keep for several weeks.

FRUIT SALAD (FRESH)  By  Vicki Allan 

Fruit such as apples, bananas, and peaches darken as air comes in contact with them. Use orange juice or pineapple juice to keep that from happening. The fruit can be dipped in juice before adding to the salad (probably the best) or orange juice can be poured over the top (fine if serving time is close).

Grandma Hurst always covers a fresh fruit salad with sweetened whipped cream.

FRUIT SALAD (SOUR CREAM)  By  Lee Hurst 

1 cup sour cream

1 cup coconut

1 cup pineapple

1 cup mandarin oranges

1 cup miniature marshmallows

Mix all ingredients together.  Chill.

FRUIT SALAD DRESSING  By  Veda Rees 

1 tsp. salt

1 tsp. celery seed

1 tsp. dry mustard

1 tsp. onion juice

1/4 cup vinegar

1/3-1/2 cup sugar

1 cup salad oil

1 tsp. paprika

Mix dry ingredients. Add onion juice. Beat adding vinegar and oil alternately a little at a time (beating all the time). Keeps for several months in fridge.

GARDEN TABBOULEH  By  Mary Veronica Kolesar 

1 cup bulgar

1 1/2 cups boiling water

2 cubes chicken bouillon

1/4 cup extra virgin olive oil

2-3 tablespoon lemon juice

1 clove garlic; minced

1/2 tsp. dried mint flakes

1/2 tsp. Salt

4 oz feta cheese; crumbled

1 cup fresh parsley; chopped

1 tomato

1/2 cup green onions; chopped

Bulgar is a wheat product. Look for it near rice and other grains in the supermarket. Mix bulgar with boiling water and bouillon cubes. Boil for 10 minutes. (Can make extra and freeze some.) Stir in oil, juice, garlic, mint and salt. Add remaining ingredients; mix slightly. Garnish with fresh mint leaves. Can also add celery, zucchini, peas, olives, shredded carrots, fresh corn, cucumbers, radish tops, mushrooms, cooked meats, asparagus (blanched). Serves 10.

GREEK PASTA SALAD  By  Mary Veronica Kolesar 

pasta; cooked

capers (in jar, a flower bud)

red onion

black olives

feta cheese

sun dried tomatoes

fresh garlic

olive oil

Cook pasta and cool slightly. Toss with remaining ingredients and serve.

You can buy sun dried tomatoes in the produce section of Smiths.

GREEK SALAD  By  Jill Hurst 

romaine lettuce or spinach

cucumber, peeled and sliced thin

avocados (opt)

tomatoes, in wedges

red onion, sliced in rings

feta cheese

red vinegar and oil dressing; purchased

salad spice (whatever you like)

Wash greens and dry. Place ingredients in large bowl. Toss with dressing.

GREEN SALAD WITH ALMONDS AND ORANGE DRESSING  By  Kay Rees 

1 large head lettuce

1 medium Bermuda onion, sliced into rings

2 oranges (or can mandarin oranges)

1 small jacama, peeled and cut

4 oz sliced almonds

3 tbsp. Sugar

----DRESSING----

1/2 tsp. grated orange peel

1/3 cup fresh orange juice

2 tbsp. red Wine vinegar

1/2 cup vegetable oil

2 tbsp. Sugar

1 tbsp. good Seasons Italian seasoning, dry

Cut jacama into match stick sized pieces. Place lettuce, onion, oranges, and jacama into salad boil Chill. In small skillet, sprinkle sugar over almonds until coated and sugar is dissolved (they brown quickly). Cool. Mix dressing in a jar and shake. Chill. Pour salad dressing over chilled salad. Toss. Sprinkle almonds over. Toss.

HOT CHICKEN SALAD  By  Alda Allan 

4 chicken breasts; cooked, cut in bits

2 cups sliced celery

1/2 cup toasted almonds

1 cup mayonnaise

1/2 tsp. salt

2 tbsp grated onions

2 tbsp. lemon juice

1/2 cup grated American cheese

1 cup crushed potato chips

Bake at 450 for 20 minutes. Mix together chicken, celery, and almonds and set aside. Now mix mayonnaise, salt, grated onions, and lemon juice. Stir into chicken mixture. Put into greased baking dish. When ready to bake, put on topping of grated cheese and crushed potato chips.

ITALIAN VEGETABLE SALAD  By  Lynda Campbell 

1 1/2 cups shell macaroni

2 cups broccoli flowerettes

1 cup cauliflower, cut in pieces

1 cup sliced fresh mushrooms

1 cup sliced pitted olives

1/2 cup chopped green onion

2/3 cup Italian salad dressing

1 medium avocado, sliced

1 tomato chopped

Cook macaroni according to directions. Drain and rinse in cold water. In large bowl, combine macaroni, broccoli, cauliflower, mushrooms, olives, and green onion. Toss with dressing. Cover and chill several hours. At serving time toss with avocado and tomato.

KEEBLER FUDGE FRUIT SALAD  By  Traci Campbell 

6 oz vanilla pudding mix (instant)

16 oz buttermilk

16 oz Cool Whip

4 cans mandarin oranges

16 oz crushed pineapples

16 oz pineapple chunks

1 pkg Keebler fudge-striped cookies

Mix pudding, buttermilk, and cool whip together. Drain oranges and pineapple and fold it into the mixture. Add package of cookies broken up.

Leave about 5 cookies out. Mix together. With the 5 cookies, smash into very fine pieces, almost powdery. Sprinkle on top. Refrigerate for 1 hour and serve

LAYERED LETTUCE SALAD  By  Mary Jane Rossi 

1 head lettuce

1 cup celery

1 package frozen peas; uncooked

1/2 cup green peppers

1/4 cup medium onion

bacon bits

4 oz cheddar cheese - grated

6 hard boiled eggs

2 cups miracle whip

1 tbsp. sugar

Break lettuce into bite size pieces into a 9x13 in. glass pan. Dice vegetables. Add rest of ingredients in order given. Add sugar to miracle whip and spread on like a frosting. Refrigerate 4-6 hours.

LEMON JELLO SALAD  By  Kay Rees 

6 oz lemon jell-o

2 cups boiling water

1 3/4 cup 7-up or sprite

1 1/2 cup miniature marshmallows

2 large bananas, sliced

4 cups canned crushed pineapple

----- SAUCE----

1 egg white

1 1/2 tsp flour

1/2 cup Sugar

1 cup pineapple juice

1 cup Whipping Cream, whipped.

grated cheddar cheese

Dissolve Jell-O in hot water. Add sprite and marshmallows. Let set until thick. Drain juice from pineapple. Set aside. Add bananas and pineapple. Pour into 9x13 inch pan. Let set until solid. Spread with sauce.

Cook egg white, flour, sugar, and pineapple juice until thick. Cool. Add whipped cream. Spread onto Jell-O. Top with grated mild or nippy Cheddar cheese.

MACARONI SALAD (LEAH)  By  Leah Gregg Campbell 

2 pkgs. small or medium shell macaroni

3 stalks celery, diced

2 medium green/red bell peppers

parmesan Plus Seasoning Blend

1/2 cup radishes, finely diced

2 tbsp. parsley

fiesta Blend Seasoning potato topping

1 tsp. dill weed

salt and pepper to taste

1 cup Kraft creamy cucumber dressing

2 tsp. salad dressing (Miracle Whip)

1/4 cup pickles (kosher, polish, or spicy); diced

diced ham, chicken, or shrimp; optional

fiesta Blend Seasoning potato; potato topper

Cook macaroni as directed, but add 1 Tbsp vegetable oil to boiling water.  Drain and rinse well with cool water. Add remaining ingredients.

MACARONI AND SHRIMP SALAD  By  Lynda Campbell 

1 small pkg salad macaroni

1 small glass pimento

1 quart miracle whip

16 oz Kraft French dressing (red); 


1 can ripe olives

3 green onion; 

6 hard boiled eggs

2 cans large shrimp

Cook macaroni in salt water. Rinse and drain in cold water. Put in large bowl. Pour all French dressing over cooked macaroni. Cover and put in fridge overnight. Drain any oil. Add diced onion, eggs, pimento, olives, and shrimp. Add as much miracle whip as you desire. I like a moist salad. Cover and refrigerate for four hours. Will keep in fridge for a month or more.

MADDOX DRESSING  By  Vicki Allan 

1/2 can tomato soup

3/4 cup vegetable oil

1/3 cup vinegar

1 tbsp. Worcestershire sauce

1 1/3 cups miracle whip salad dressing

3/4 tsp. salt

1/2 tsp. paprika

1/4 tsp. dry mustard

1/4 cup sugar

Beat until smooth and store in refrigerator.

MARINATED BEAN SALAD  By  Kay Rees 

1 medium onion, chopped fine

1 green pepper, chopped fine

1 can kidney beans, washed

1 can Garbanzo beans, drained

1 can green string beans, drained

1 can yellow beans, drained.

----MARINADE----

1 cup Sugar

2 tsp. Salt

1 tsp. pepper

1 cup salad oil 


1 1/3 cup vinegar

Mix marinade. Add other ingredients and marinate over night.

MARINATED VEGETABLES  By  Kay Rees 

----marinade----

1/2 cup salad oil

1/2 cup wine vinegar

1/2 cup sugar, scant

1 tbsp. Salt, scant

dash of pepper

----vegetables----

1 can French cut green beans

1 can julienne carrots

1 can petite peas

4-5 green onions

1 green pepper

2-3 stalks celery, sliced

Combine vegetables and marinate. Serves 4 to 6.

MEDITERRANEAN PASTA SALAD  By  Mary V Kolesar 

1 lb penne pasta; cooked as directed

8 oz feta cheese; crumbled

6.5 oz marinated artichoke hearts; drained and chopped

1 medium cucumber; seeded, chopped

1 small red onion; chopped

1/2 cup sun dried tomato halves; cut in strips

3/4 cup Italian salad dressing w/red wine

Mix all ingredients. Serve immediately. Serves 8.

MOM’S POTATO SALAD  By  Lori Hurst 

5 potatoes, boiled with salt; diced

2/3 cups mayonnaise

8 eggs; boiled (warm)

1 onion

2 dill pickles

While potatoes are still warm, add remaining ingredients. Salt and pepper to taste.

ORANGE JELL-O  By  Lori Hurst 

6 oz orange jell-o

2 cups boiling water

2 cups orange juice

2 cans mandarin oranges

----TOPPING:----

2 tbsp. corn starch

1/2 cup sugar

1 well beaten egg

1 cup orange juice

Mix and cook cornstarch, sugar, egg and orange juice. Add 2 cups cool whip. Dissolve Jell-O in boiling water. Add orange juice and oranges. Let set. Top with topping.

ORIENTAL CHICKEN SALAD  By  Relief Society 

chow mein noodles

lettuce

----ingredients to marinate----

4 chicken breasts; cooked and cubed

1 tbsp poppy seed

1 can water chestnuts; drained

1/4 cup sesame seed; toasted

3 green onions; chopped

1/3 cup sliced almonds; toasted

----MARINATE IN:----

1/4 cup sugar

1 tsp. salt

1/4 cup vinegar

1/2 cup vegetable oil

1/2 tsp. pepper

Layer lettuce, chow mein noodles, and then the marinated mixture. Serve immediately.

ORIENTAL CHICKEN SALAD (CHERRI)  By  Cherri Hart 

2 chicken breasts; precooked and diced

1 package coleslaw mix

4 green onions; chopped

1 cup toasted almonds; sliced

1/2 cup sesame seeds

1 package oriental or ramen noodles; dry

----DRESSING----

3/4 cup oil

4 1/2 tbsp. vinegar

3 1/2 tbsp. sugar

3/4 tsp. salt

1/2 tsp pepper

Mix dressing. Toss other ingredients. Refrigerate for at least one hour.

Put dressing on salad just before serving.

PASTA SALAD (CAROL)  By  Carol Carman 

4 skinless boneless chicken breast; cooked, diced

1 pkg curly noodles

3-4 mushrooms, sliced

1 head broccoli, chopped; par boiled 3 minutes

1 cucumber, peeled and chopped

1 red pepper chopped

2 tomatoes, chopped

1 red onion, chopped

salad seasoning, to taste

slivered almonds, toasted

Combine all ingredients except chicken and almonds. Mix the Bersteins Italian dressing to taste. Chill overnight. In morning, add chicken and almonds.

PASTA VEGETABLE SALAD  By  Vicki Allan 

1 lb. spiral noodles

1 cucumber, chopped

1 green pepper (or zucchini); chopped

1 red onion, chopped

16 oz bottle Kraft Italian dressing; low calorie

3 tbsp. salad supreme seasoning

3 tomatoes; seeds removed; chopped

1 tbsp sugar

Cook noodles according to package instructions. Rinse, drain and allow to cool. Add all ingredients. Marinate in refrigerator for 24 hours. ‘

PECAN AND FETA SALAD  By  Amanda Rees 

1 head romaine lettuce

4 oz feta cheese

1 cup pecans (glazed)

----DRESSING----

1/2 cup olive oil

6 tbsp. balsamic vinegar

1 package good Seasons Italian seasoning

In small saucepan, melt equal parts butter and brown sugar. Heat until sugar is dissolved. Add pecans. Cook a few minutes until well coated and browned. Cool. Whip dressing. Mix together.

RASPBERRY CREAM CHEESE JELLO  By  Deb Whipple 

2 package frozen raspberries (thawed)

6 oz raspberry Jell-O

2 cups boiling water

----TOPPING----

1/4 cup syrup from frozen berries

8 oz Cream Cheese

little milk

½ c powdered sugar

Drain syrup from berries. Dissolve Jell-O in 9x13 pan. Save 1/4 cup syrup from berries and set aside. Put balance of syrup with water to make two cups. Add to Jell-O. Add berries. Let set until firm. Mix topping. Spread on top of Jell-O.

RASPBERRY JELL-O SALAD  By  JaNae Hay 

3 oz. pkg. raspberry jell-o

1 cup applesauce

1 cup boiling water

1 cup cool whip

1 pkg. frozen raspberries

1 cup small marshmallows

Dissolve Jell-O in boiling water. Add frozen raspberries, applesauce, and marshmallows. Pour into 8x8 pan and refrigerate until set. Before serving, frost with Cool Whip.

RASPBERRY SALAD  By  Lee Hurst 

6 oz. raspberry Jell-O

3 oz vanilla pudding; not instant

3 1/2 cup water

16 oz. sweetened raspberries

8 oz. cool whip

Boil Jell-O, pudding and water for two minutes. Refrigerate until slightly set: then fold in berries and cool whip. Cool until set. Serve

RUSH AND CRUSH SALAD  By  Sharon Salisbury 

2 cups crushed pretzels, somewhat intact

3/4 cup melted butter or margarine

3 tbsp. Sugar

8 oz Cream Cheese

1 cup Sugar

2 cups Cool Whip, partially frozen

6 oz strawberry Jell-O

2 cups boiling water

2 cups fresh or frozen strawberries

Mix pretzels, butter and sugar. Spread in bottom of 10x13 inch pan. Bake at 400°F for 8-10 minutes. Do not over bake. Cool. Cream together sugar and cream cheese and fold in Cool Whip. Carefully spread mixture over pretzels and chill 30-45 minutes. Dissolve Jell-O into boiling water. Stir strawberries into Jell-O mixture, then cool 30-40 minutes, until partially gelled. Carefully pour cooled Strawberry-strawberry mixture on top of layer. Chill 4-5 hours. Top with additional cool whip.

SALAD DE MAISON  By  Carol Carman 

----DRESSING----

juice of 1 lemon

3 cloves garlic, crushed

1 tsp. Salt

1/2 tsp. pepper

3/4 cup vegetable oil

----SALAD---

1/4 lb bacon, diced

2 heads romaine lettuce

2 cups cherry tomatoes, halved

1 cup coarsely grated Swiss cheese

2/3 cup slivered almonds, toasted

1/3 cup grated Parmesan cheese

salt and pepper to taste

1 cup croutons

Make dressing. Combine lemon juice, garlic, salt, and pepper. Beating continuously with a fork, add vegetable oil in a slow stream. Let stand 3 hours.

Sauté bacon. Drain on paper towels. In a salad bowl, combine Romaine lettuce, tomatoes, Swiss cheese, almonds and bacon. Toss with dressing, parmesan cheese, salt and pepper. Garnish with croutons. Serves 8.

SPINACH SALAD DELIGHT  By  Deb Whipple 

----DRESSING----

1 1/2 tbsp. poppy seeds

3/4 cup vinegar

1 1/2 cup oil

1 1/2 tbsp. grated onion

1 1/2 tsp Salt

3/4 tsp. prepared mustard

3/4 lb fresh mushrooms, sliced

1 medium red onion, finely sliced

----SALAD----

15 oz spinach

1 small head iceberg lettuce

3/4 lb grated Swiss Cheese

1 cup cottage cheese

1/4 lb bacon, cooked and crumbled

Mix dressing and marinate overnight. Add to salad. Serves 12-15.

STRAWBERRY HINT  By  Lee Hurst 

To store strawberries, do not wash or remove hulls. Place in shallow Tupperware container with paper toweling in the bottom. They can be stacked a few strawberries deep. Seal tightly and store in refrigerator.

TACO SALAD  By  Lynda Campbell 

1 lb ground beef

1/2 pkg onion soup mix

1/4-1/2 cup water

1/2 pkg taco seasoning mix

1 head lettuce, shredded

1 onion, diced

1 cup grated cheddar cheese

6 oz doritos

2 tomatoes, cut up

Brown and drain ground beef. Add onion soup mix, water, and taco seasoning. Cover and simmer until water is absorbed. Cool slightly. Just before serving mix all ingredients together. Served with favorite salad dressing on the side.

TACO SALAD (JANA)  By  Jana Rees 

1 lb browned extra lean hamburger

1 onion, chopped

1 head lettuce, chopped

1 can kidney beans, drained

2 cans olives, sliced

1 bag crisp tortilla chips, broken

1 avocado, chopped

2 tomatoes, chopped

grated cheddar cheese (opt)

1 bottle fat free Catalina dressing

Mix together.

TOMATO-CUCUMBER MARINADE  By  Jill Hurst 

shredded lettuce bed

2 medium sliced tomatoes

1 medium cucumber, sliced and peeled

1/2 onion, sliced thinly

1/2 cup green onions

----VINEGAR MIXTURE----

1/4 cup. white wine vinegar

1 tsp. salt

1 tsp. basil

1 tsp. tarragon

1/8 tsp. pepper

Alternate layers of vegetables over lettuce. Combine everything else and mix with beater. Pour over vegetables. Chill 5-6 hours.

WILTED SPINACH SALAD  By  Vicki Allan 

1 pound fresh spinach

1 tbsp lemon juice

1/2 cup sliced green onion

1 tsp. sugar

dash freshly ground pepper

1/2 tsp. salt

5 slices bacon, diced

1 hard-cooked egg, coarsely chopped

2 tbsp wine vinegar

Wash spinach, discarding stems. Pat dry on paper towels; tear into bowl.

Add onion and sprinkle with pepper. Chill.

At serving time, slowly fry bacon in deep chafing dish or electric skillet till crisp-cooked. Add vinegar, lemon juice, sugar, and salt. Gradually add spinach, tossing just till leaves are coated and wilted slightly. Don’t overcook. Sprinkle with egg. Serves 4-6.

SANDWICHES:

This is a true story. If you have children you will probably relate to this father. The names have been changed to protect the dignity of the father.

As ham sandwiches go, it was perfection. A thick slab of ham, a fresh bun, crisp lettuce and plenty of expensive, light brown, gourmet mustard. The corners of my jaw aching in anticipation, I carried it to the picnic table in our backyard, picked it up with both hands but was stopped by my wife suddenly at my side. “Hold Johnny (our six-week-old son) while I get my sandwich,” she said. I had him balanced between my left elbow and shoulder and was reaching again for the ham sandwich when I noticed a streak of mustard on my fingers. I love mustard. I had no napkin. I licked it off. It was not mustard. No man ever put a baby down faster. It was the first and only time I have sprinted with my tongue protruding. With a washcloth in each hand I did the sort of routine shoeshine boys do, only I did it on my tongue. Later (after she stopped crying from laughing so hard) my wife said, “Now you know why they call that mustard ‘Poupon.’”

BBQ (LEE)  By  Lee Hurst

2 pounds hamburger

1 large onion,; diced

3 tbsp. celery (optional)

1/4 cup catsup

2 tbsp. vinegar

1 tbsp. Worcestershire sauce

1 tsp. chili powder

1 pint chili sauce

Brown hamburger, onions, and celery. Drain grease. Add remaining ingredients and simmer 1 hour.

BBQ (LYNDA)  By  Lynda Campbell

2 pounds hamburger

2 large onions,; diced

2 tbsp. flour

salt to taste

2 bay leaves

1 tsp. Worcestershire sauce

1 tsp. A1 sauce

1/2 can tomato soup

1/2 tsp. ground sage

1/3 cup catsup

Brown hamburger and onions. Drain grease. Add remaining ingredients and simmer 1 hour.

BARBECUED BEEF  By  Mont Allan 

1 boneless cross rib roast (3-5 lbs); 


1 large onion (1 cup); chopped

2 cloves garlic (or 1/2 tsp garlic salt); finely chopped

1 bottle catsup (1 1/2 cups)

1/2 cup water (rinse out catsup bottle)

1/4 cup Worcestershire sauce

1/4 cup vinegar

1/2 tsp. liquid smoke

2 tsp. salt

2 tsp. brown sugar

2 tsp. chili powder

2 tsp. dry mustard

Combine all ingredients to make sauce. Pour in sauce pan or Dutch oven.

Roll roast and coat meat with sauce. Put in oven at 325° for 3-4 hours. (Can use crock pot on low for 8-10 hours or high for 3-4 hours.) It is easier to slice if you cook the meat the day before. Cool it and slice. Then add sauce and heat in crock pot.

CHICKEN SALAD SANDWICHES  By  Diana Brown 

3 cups cooked, chilled and diced chicken

1/2 cup finely chopped celery

2/3 cup shredded carrot

1 small onion, finely chopped

1/2 cup light mayonnaise

1/2 cup miracle whip

salt and pepper

Mix and chill at least an hour. Serve on toasted Wasatch Mountain sourdough bread.

CHICKEN SALAD SANDWICHES (BARBARA)  By  Barbara Paxton 

2 tsp. lemon pepper

8 chicken breasts

2 cups mayonnaise, scant

1/4 cup lemon juice

1/3 tsp Salt

2 tsp. dill weed

1 tsp. lemon pepper

1 tsp. Sugar

1/3 red onion, finely chopped

2 cups celery, chopped in 1/4 inch pieces

10 oz lightly salted cashew halves

Boil chicken with 2 teaspoons lemon pepper to water. Cool and shred chicken. Mix mayonnaise and seasonings. Mix with chicken. One hour before serving, add celery. Just before serving add cashews. You can add a lettuce leaf to a bun with the chicken salad mixture. This can also be served as a salad.

CONDO CHICKEN SANDWICHES  By  Steve Allan 

marinated chicken (see recipe)

bacon

lettuce

tomatoes

cheese

For each sandwich, toast three slides of bread. On one layer, place cheese slices, chicken, and salad dressing. Add a piece of toast, and put bacon, lettuce and tomatoes. Top with remaining piece of toast.

FRENCH DIP SANDWICHES  By  Steve Allan 

1 pkg. au jus mix; made according to directions

cooked roast beef; sliced thin

hoagie buns, or hard rolls

Add meat to hot au Jus and heat. Place meat on split hard rolls. Dip in aux Jus.

GREEK SALAD SANDWICH  By  Michele Paxton Roderick 

1/2 head romaine lettuce

1/2 lb feta cheese

1 cucumber peeled and sliced thinly

12 sliced sun dried tomatoes (or fresh)

1 red onion, thinly sliced

1/2 cup black cured olives (Kalamata)

1/2 cup fresh oregano (or sprinkle dried)

10 inch peasant bread

salami (optional)

---- Vinaigrette----

1/4 cup fresh lemon juice

2 small bunches oregano

3/4 cup olive oil

2 cloves garlic, crushed

2 tbsp. capers (drained and rinsed)

Slice the bread lengthwise. Scoop out bread. Brush the bottom with 1/2 cup vinaigrette. Layer all the sandwich ingredients. Sprinkle remainder of vinaigrette or top.

Capers are a flower bud and are purchased in a small bottle. Sun dried tomatoes can be purchased in the produce section.

HE-MAN BBQ  By  Vicki Allan 

Put 2-3 pound beef brisket in crock pot with 1/4 cup water and 1 cup BBQ sauce (KC Masterpiece is great). Cook for 8-10 hours on low. Remove. Shred with a fork. Add more BBQ sauce to taste. Heat. Serve on buns.

ITALIAN PLACE SANDWICHES  By  Steve Allan 

1 cup London broil, sliced thin; cooked or uncooked

3 hoagie buns

2 tbsp. onion; chopped

2 eggs; beaten

2-3 tbsp. green pepper; chopped

2-3 tbsp. tomato; chopped

1/4 cup grated cheese

3-4 mushrooms; sliced

Cook meat, green peppers, mushrooms, and onions in a small amount of oil until meat is cooked and vegetables are tender. Add eggs and cook until eggs are done. Add tomatoes and cheese. Cook until cheese melts. Serve on hoagie buns.

SHEPHERD’S BREAD  By  Mark Salisbury 

1 round firm loaf of bread

2 cups grated Sharp cheese

6 oz Cream Cheese

1 1/2 cup sour cream

5 oz ham, diced

3 oz green chilies

1 tsp. Worcestershire sauce

green onions, sliced

Cut top off bread. Hollow out. Mix remaining ingredients and place inside. Replace top. Cover with several layers of heavy duty tin foil. Place on cookie sheet and bake for one hour and 10 minutes at 350°F.

SHOWER SANDWICHES  By  Jill Hurst 

bread dough

deli turkey

sprouts

mayonnaise

sweet hot mustard

Roll bread dough into quarter sized balls. Let rise an hour and a half (or until doubled). Bake at 350 until brown. Cool. Slice bread. Spread with a mixture of mayonnaise and mustard. Add sprouts and turkey.

SLOPPY JOES  By  Jeff Duncan 

1/2 cup chopped onions

1 1/2 tsp. Worcestershire sauce

1 tbsp. butter

1 1/2 tsp. salt

2/3 cup catsup


1 tsp. vinegar

1/2 cup water

1/4 cup chopped celery

1-2 tsp. lemon juice

1 tbsp. brown sugar

1/4 tsp. dry mustard

1 lb lean ground beef

Sauté onion in butter. Add beef and brown lightly. Drain off excess fat.

Add rest of ingredients; simmer covered for 30 minutes. Makes 4 cups.

STROGANOFF SANDWICH  By  Lori Hurst 

1 unsliced loaf French bread

1 pound ground beef

1/4 cup chopped onion

1 cup sour cream

1 tbsp. milk

1 tsp. Worcestershire sauce

1/4 tsp. garlic powder

salt and pepper

softened margarine

2 tomatoes; sliced

1 pepper;; sliced

4 oz cheese; shredded

Cook ground beef and onions. Drain. Add sour cream, milk, Worcestershire sauce, garlic powder, and salt and pepper to meat.

Slice French bread lengthwise, spread margarine on cut surfaces. Toast under broiler for a few minutes. Spread stroganoff mixture on slices of bread. Top with tomatoes, peppers, and cheese. Place on baking sheet and bake for 5 minutes at 375 or until cheese is melted.

TERIYAKI SLOW-COOK SANDWICHES

2-2 1/2 lbs. boneless beef chuck steak

1/4 cup soy sauce

1 tbsp. brown sugar

1 tsp. ground ginger

1 clove; garlic, minced

2 tbsp. cold water

4 tsp. cornstarch

8 individual French loaves; split buttered and toast

Trim excess fat from the steak; cut into thin bite-size slices. Combine soy sauce, brown sugar, ginger and garlic in a 3 1/2 to 4-quart slow cooker. Stir in meat. Cover; cook on low heat for 7 to 9 hours or on high heat 3 to 4 hours. Remove meat from juices with slotted spoon and set aside. Pour juices into a measuring cup; skim off fat. Measure 1 1/2 cups juices, adding water if needed, and place in saucepan. Combine the 2 Tbsp. cold water with the cornstarch; add to saucepan. Cook and stir until thickened and bubbly. Cook and stir 2 minutes more. Stir in the cooked meat and heat. Serve on the French loaves. Serves 8.

WRAPS  By  Vicki Allan 

Greek Garden Wrap: mixed greens, feta cheese, kalamata olives, sliced cucumbers, tomatoes, Caesar dressing, fresh basil, dill sauce, hot cooked basmati rice.

Serve with cucumber sour cream:

CUCUMBER SOUR CREAM DIP 

1 small cucumber
1 cup sour cream
1 Tbsp chopped chives
1 Tbsp parsley
salt and freshly ground pepper to taste

Peel cucumber and remove seeds. Grate cucumber or mince well. Place cucumber in a strainer and squeeze out excess liquid.

In a small bowl combine cucumber, sour cream, chives, and parsley. Mix well; add salt and pepper to taste. Keep refrigerated until ready to use.

Chicken wraps: spicy chicken, mixed greens, Caesar salad dressing.

Turkey wraps: turkey, romaine lettuce, Parmesan cheese, green onions, Caesar dressing, sun dried tomatoes, pepper, flour tortillas or wraps.

Stir Fry wraps: favorite stir fry recipes, rice, wraps.

WRAPS (DAMON)  By  Damon Roberts 

tortillas

mayonnaise

avocado, mashed

grated cheddar cheese

turkey or ham

bacon bits (or McCormick salad topping)

sliced olives

cut up tomatoes

cut up red onions

salt and pepper to taste

Place tortilla flat. Spread with mayonnaise and avocado. Add choice of meat and any of above toppings. Roll tortilla and serve. Yum!

WRAPS - HERO  By  Vicki Allan 

4 spinach wraps or flour tortillas

prepared hot mustard

lettuce leaves

turkey

ham

Swiss cheese

tomatoes

alfalfa sprouts

Place the tortillas on a work surface, Spread with mustard. Place the turkey, ham, and cheese on top along with tomatoes and alfalfa sprouts. Bring the sides of the wrap in and then roll up to from an envelope. Wrap each in plastic wrap and refrigerate until ready to serve. Slice the wraps in half and stand on their ends to serve.

WRAPS - MEXICAN CHICKEN  By  Vicki Allan 

2 1/2 lbs. chicken, cut into pieces

2 tbsp. oil

1 small onion, chopped

1 pkg taco seasoning mix

16 oz sour cream

2 cups Monterey Jack Cheese

2 tomatoes, chopped

1 avocado

1 head lettuce, shredded

8 flour tortillas or spinach wraps

Preheat skillet with vegetable oil, add chicken and onion, cooking until chicken is done. Remove from heat. Place chicken and onion mixture in a large bowl and toss with taco seasoning, sour cream, cheese, tomatoes, avocado, and lettuce. Place equal amounts of mixture in the center of each tortilla and roll up. Slice in half and serve.

SAUCES/DIPS:

Hopefully it will be several months before you realize the person you married isn’t quite perfect. I have always liked the quote by Charlotte von Kalb: It is not love when one simply draws a beautiful picture in one’s soul and endows it with every perfection; rather this is love: to love people as we find them, and if they have weaknesses, to accept them with a heart filled with love.

Some marriages needlessly end in failure. I think it has to do with the concept of the “grass always being greener on the other side” - somebody you don’t know well always appears to be perfect whereas those you do know are obviously flawed. Robert Fulghum said something I really like. He said, “The grass is not always greener on the other side. The grass is greener where it is watered. So bring your watering can along and water as you go.” I think that is true of relationships.

APPLE DIP  By  Kaye McIntosh 

8 oz. cream cheese

7 oz. marshmallow cream

Combine cream cheese and marshmallow cream. Cool in fridge. Serve with apple slices.

ARTICHOKE DIP  By  JaNae Hay 

14 oz. can artichoke hearts; drained and cut

1/2 cup parmesan cheese

1/2 cup cheddar cheese, grated

8 oz. mozzarella cheese, grated

1 cup mayonnaise

1 tsp. garlic salt

1 tsp. chopped or dried parsley

Mix all together and put in 1 1/2 or 2 qt. casserole dish and bake at 350 degrees for 25 minutes.

CARAMEL APPLE DIP  By  Ginger Cannon

8 oz cream cheese

3/4 cup brown sugar

1/2 tsp vanilla

Blend with a beater. Dip apple slices in pineapple juice so they don’t darken.

CHILI CON QUESO  By  Jayne Creed 

1 lb. Kraft olde English cheese; or Colby

4 oz. can mild diced green chilies; well drained

1 pint canned tomatoes, drained; chopped

Melt cheese (chopped in cubes) slowly. Add chilies and tomatoes. Serve hot in chafing dish. Use as a dip with tortilla chips.

CLAM DIP  By  Kay Rees 

1 package Cream Cheese; softened

1 can chopped clams, drained

1 tbsp. lemon juice

1 tbsp. onion juice (grated raw onion)

1 minced garlic clove

1 tbsp. Worcestershire sauce

Beat cream cheese with mixer. Add juices then chopped clams. Cool in refrigerator. Take out 3 hours before serving.

CREAMY FRUIT SALAD DIP  By  Cherri Hart

8 oz. cream cheese

12 oz. marshmallow cream

dash ginger

dash nutmeg

1/2 tsp. orange rind, grated

Mix and store in fridge at least 1/2 hour.

DILL DIP  By  Marcia Woolley 

1 tbsp. bon appetite season salt

1 cup sour cream

1 cup mayonnaise

1 tbsp. onion flakes; or minced onions

1 tbsp. parsley flakes

1 tbsp. dill weed

Mix together and chill. Serve with raw vegetables.

FRUIT DIP  By  Jill Hurst

1 carton yogurt (lemon is good)

1 carton cool whip

Mix yogurt and Cool Whip. Serve with pineapple, strawberries, etc.

HOT FUDGE (LYNDA)  By  Lynda Campbell 

3 tbsp. cocoa

2 cups sugar

1/4 cup flour

12 oz evaporated milk

1 cube margarine or butter

1 tsp. vanilla extract

Mix cocoa, sugar and flour. Add evaporated milk. Cook on low, stirring constantly until it boils. Boil for 3-5 minutes. Remove from heat and add margarine and vanilla.

HOT FUDGE SAUCE by Donette Southerd

12 oz can Carnation Evaporated Milk (not cheap brands)

1 ½ c sugar

3 oz Nestles pre-melted unsweetened baking chocolate (or regular baking chocolate melted over hot water)

1 tsp vanilla (not imitation)

Heat milk and sugar until dissolved.  Add chocolate and bring to a boil over medium heat, stirring constantly. I use a heat resistant rubber spatula so I can keep the sides of the pan clean.  Reduce heat just to keep boiling and stir for another ten minutes until desired thickness.  (Don’t be concerned if the chocolate doesn’t seem to blend with the milk.  It does eventually.)  Remove from heat and add vanilla.

Pour into glass jar and keep in fridge.  The sauce keeps for about three weeks before going sugary.  Great as hot fudge on ice cream.  I warm a few tablespoons for 30 seconds on power 5.

Do not double recipe.
HOT FUDGE TOPPING  By  JaNae Hay 

1 can sweetened condensed milk

1/4 cup butter

6 oz. semi-sweet choc. chips

Heat 1 minute in the microwave. Stir until chips are fully melted. Enjoy!!!

SHRIMP COCKTAIL DIP  By  Steve Hart

8 oz. cream cheese

4 oz. fresh shrimp

cocktail sauce

Layer shrimp over cream cheese block. Pour cocktail sauce over. Serve with crackers.

SHRIMP DIP  By  Steve Hart 

cream cheese

milk

cocktail shrimp

onion; chopped fine

Blend cream cheese, milk to thin, small amount of onion, and cocktail shrimp. Serve with crackers.

SPINACH DIP  By  Jill Hurst 

2 cups. mayonnaise

8 oz. cream cheese, softened

1/2 cup half-and-half or evaporated milk

1 tbsp. accent

2 tsp. dry onion

8 leaves from spinach

Put spinach leaves and evaporated milk in blender. Puree. Blend remaining ingredients.

STRAWBERRY FRUIT SAUCE  By  Lee Hurst 

1 cup water

3/4 cup sugar

2 tablespoon cornstarch

3 tablespoon strawberry Jell-O

Cook water, sugar, and corn starch until thick. Add Jell-O Serve as a glaze over fruit salad or as a dip

TACO DIP  By  Vicki H. Allan 

1 can refried beans

1 tsp. jalapeno sauce

2 tbsp. lemon juice

1/2 tsp salt

3 medium ripe avocados

1/4 tsp pepper

1 cup sour cream

1/2 cup mayonnaise

1/2 oz dry taco seasoning mix

1 bunch chopped green onions

2 cups chopped tomatoes

1-2 cans ripe olives

8 oz shredded sharp cheese

Mix refried beans and jalapeno sauce to make bean dip (or use purchased jalapeno dip). Spread bean dip in bottom of large tray. Mix avocados with lemon juice, salt and pepper and spread over bean dip. Mix sour cream and salad dressing together and spread over. Toss remaining ingredients and spread over all. Chill 1 hour or more. Serve with tortilla chips. (Add grated cheese as last layer).

VEGETABLE DIP  By  Kay Rees 

2 cup imo (imitation sour cream)

2 cups mayonnaise; reduced fat

2 tbsp. minced dried onion

2 tbsp. dried parsley

2 tsp. dill weed

2 tsp. Spice Islands Beau Monde

Mix together and refrigerate overnight. Serve with vegetables or chips.

SOUPS:

I have a dear friend whose three sons recently got married. She commented on the different attitudes of her daughters-in-law. One said, “I don’t cook. I just don’t, so if my husband wants a certain recipe he better know how to make it.” Another said to her mother-in-law, “ Oh, I don’t need any recipes from you. I am a good cook. I know he’ll like what I fix.” A third said, “Oh, can you give me all his favorite recipes? I want to learn to make everything just the way he likes it.” She said it has been interesting to watch the couples adjust to married life. Their happiness is in proportion to the desire shown to make the other person happy. When we focus too much on our own needs and wants, the relationship suffers. Marriage isn’t a 50-50 proposition, but a 75- 25 proposition for both - each of you giving more than you expect to receive.

BEEF STEW  By  Vicki Allan 

----IN CROCK POT COMBINE----

1 cup carrots

2 cups potatoes

1/2 cups celery (optional)
1 cup onions

2 cups beef chunks

½ tsp allspice

1 clove garlic

2 cups tomato juice

2 tbsp. beef bouillon

1 cup water

4 oz Klusky (homemade style) noodles

Cook 5 hours on high. Add Klusky noodles (optional) and boil until done.

BEEFY VEGETABLE SOUP  By  Leah Gregg Campbell 

2 lbs. ground beef

4 stalks celery

2 tbsp. butter

1 tbsp. coarse ground pepper

salt to taste

1 1/2 cup carrot slices (fresh/frozen/canned)

1 can cut green beans, drained

1 can corn (drained) or frozen

1 can zucchini (optional)

2 pkgs. Lipton Onion Mushroom Soup Mix

1 can rotelle tomatoes; chopped

16 oz tomato juice

1 can regular tomatoes

4-6 potatoes; diced

Melt butter and sauté onion, celery and carrots. Add ground beef and salt and pepper. Brown on low heat until well cooked, stirring often. Add soup mix, mixing well. Add both cans of tomatoes, stirring well. Add half of tomato juice and cans of vegetables. Mix well. Add remainder of tomato juice and any frozen vegetables. Add potatoes. Cover and simmer until potatoes are tender. If juice cooks down, add more tomato juice.

BRATTEN’S BOSTON CLAM CHOWDER  By  Lee Hurst 

3/4 lb minced clams (or 13 oz canned)

1 cup onions; chopped fine

1 cup celery; chopped fine

2 cups potatoes; finely diced

3/4 cup butter

3/4 cup flour

1 quart half and half

1 1/2 tsp. salt

few grains pepper

1/2 tsp. sugar

Drain juice from clams and pour over vegetables in medium saucepan; add enough water to barely cover and simmer, covered, over medium heat until potatoes are tender - about 20 min. In meantime melt butter, add flour and blend and cook a minute or two. Add cream. Cook and stir until smooth and thick, using wire whisk to blend. Add undrained vegetables and clams and heat through. Season with salt, pepper and sugar to taste. Serves 8.

BROCCOLI SOUP  By  Kate Wilkins

2 pounds broccoli, diced

1/2 cup onion, chopped

2 cups water

4 tbsp. butter

4 tbsp. flour

2 tbsp. chicken bouillon

dash pepper

1 quart half and half (or milk)

In medium pan combine onion, chicken broth and broccoli. Bring to a boil, simmer for 10 minutes or until broccoli is tender. Melt butter in pan; add flour, salt and pepper. Slowly stir in Half ‘n’ Half. Add broccoli mixture and cook, stirring constantly until it bubbles.

BUILD YOUR OWN SOUP  By  Janalle Carman 

2 cups onion, chopped

2 tbsp. Butter

3 tbsp. flour

16 oz tomato puree

4 cans (10 oz) beef broth

1 clove garlic, chopped

1 tbsp. vinegar

1 tbsp. Worcestershire sauce

1/4 tsp. pepper

1/4 tsp. oregano

1/4 tsp. tarragon

1/4 tsp. cumin

----ingredients in bowls----

meatballs, sautéed shrimp, ham cubes, cooked sausage, cooked carrot slices, sautéed mushrooms,

 diced tomatoes, diced cucumbers, Garbanzo beans, corn, cheddar cheese, chopped olives,

hardboiled eggs, green onions, green pepper

Sauté onions and butter. Add flour and blend. Add remaining spices. Bring to a boil and simmer 1/2 hour. Have available bowls of ingredients. Each person may then place their choices in bottom of bowl and top with soup base. Finish with a dab of sour cream and parmesan cheese. This is a fun soup for a party.

CAROL’S OVEN STEW  By  Alda Allan 

3 cups stew meat

2 cups carrots, cut

2 onions; chopped

2 medium potatoes; cubed

1 can consommé

1 can tomato soup

2 tsp salt

pepper

1 1/2 tbsp Worcestershire sauce

3 tbsp minute tapioca

Take at 350 for 5 hours in a covered pan.

CAULIFLOWER SOUP  By  Carla Seaman 

4 cups water

2 tbsp. instant chicken bouillon

1 small head of cauliflower, diced

1 medium carrot, peeled and chopped

1 stalk celery, chopped

3 tbsp. margarine

pepper to taste

1 cup evaporated milk

dried parsley for color

3 heaping tsp. flour

water for desired consistency

1 cup Swiss cheese

Heat water, bouillon and cauliflower until cauliflower is almost done. Add carrot, celery, and pepper. Cook about 20 min. Add margarine and milk. Make a thickening from flour and water until desired thickness. Add parsley for color. This is good for a luncheon served with rolls.

CAULIFLOWER SOUP (ALDA)  By  Alda Allan 

2 qt. water

1 head cauliflower, cut in pieces

1 cup grated carrots

1 qt. milk

1 pint half & half

1/2-1 cup mild cheese; grated

2 tsp. seasoning salt

1/2 cup chopped parsley

1/2 cup chopped onions

1/2 pound butter

1 cup flour

Put water, carrots, cauliflower, parsley and onions in a pan. Boil for 10 minutes. Add milk and half & half. Heat to almost boiling. Melt butter, add flour, and cook slightly. Stir butter and flour mixture slowly into soup to thicken. Add cheese and seasoning salt. Ready to serve.

CHEESEY VEGETABLE CHOWDER  By  Chris Hatch 

4 tbsp. margarine

1/4 cup chopped onion

1 cup pared and sliced carrots

1 cup pared diced potatoes

10 oz frozen peas

5 tbsp. flour

3 cups water

6 tsp. chicken bouillon

3 cups grated sharp cheddar cheese

2 cups milk

pepper

1/2 cup croutons (optional)

chopped parsley

In hot margarine in 3 qt. saucepan, cook vegetables, covered, stirring occasionally (20-25 min.), or until tender. Remove from heat; stir in flour; mix well. Cook 1 minute, stirring occasionally. Add water and bouillon to vegetable mixture. Bring to boiling, stirring constantly. Gradually add milk. Season with salt and pepper. Bring just to boiling, but do not boil. Stir in cheese. Serve with croutons; sprinkle with parsley. Serves 6.

CHICKEN KLUSKY NOODLE SOUP  By  Debbie Allan 

1 pkg. Klusky (homemade style) noodles

3 chicken breasts

1/2 onion; chopped

2 stalks of celery

2 potatoes; diced

2 carrots; sliced

2 cans chicken broth, undiluted

1 pkg chicken gravy mix; mixed as directed

2-3 tsp chicken bouillon granules

Boil noodles in three quarts water for 18-20 minutes. Drain.

Boil chicken in two cups water. Cover and cook until tender. Remove chicken from water, saving broth. Let cool, then chop meat into pieces. Combine vegetables and broth and let cook 15 minutes. Add remaining ingredients and bring to a boil.

CHICKEN NOODLE SOUP  By  Vicki Allan

1-2 cup boiled chicken

1 qt. chicken broth

1 tbsp. chicken bouillon

2 stalks celery; chopped

2 carrots; chopped

1 cup broccoli or cauliflower

1/2 cup onions

8 oz. Klusky noodles

Add chicken, broth, bouillon, and vegetables. Boil until tender. Add Klusky noodles and boil 8- 10 minutes. Thicken with 2-3 tsp. corn starch mixed with a little water. Klusky noodles are a thick, homemade style noodle. Anything similar would work.

CHICKEN NOODLE SOUP (CHERRI)  By  Cherri Hart 

4 stalks celery; diced

2 cups carrots; cut in thin slices

2 tbsp onion; diced

5 cups water

1 bay leaf

2 chicken bouillon cubes

2 chicken breasts; diced

1 tsp bon appetit

1/ 2 tsp salt

3 tbsp butter

3 tbsp flour

1 tsp lemon pepper

1/4 cup milk

1 can cream of chicken soup

1 package kluski noodles (8 oz dry)

Simmer celery, carrots, onion, water, bay leaf, chicken bouillon, salt and bon appetit, and chicken breasts until chicken is cooked thoroughly and vegetables are soft. Remove bay leaf and discard, remove veggies and set aside. Dice chicken (if not already diced) and set aside. In sauce pan, melt butter and stir in flour until smooth. Add lemon pepper, milk, and chicken soup. Add cooked veggies and chicken. Set aside. In 2 qt pan, boil noodles until soft, drain and add to rest of soup. Simmer for - hour.

CHICKEN NOODLE SOUP (DEBBIE)  By  Debbie Allan 

whole chicken

1 big onion, sliced

3-4 stalks of celery

3 potatoes; diced

2 carrots; sliced

1 pkg. klusky noodles

Boil chicken 2 hours. Remove from water. Strain the juice then add remaining ingredients. Boil 1/2 hour. Add 3 chicken bouillon cubes and 1 pkg. chicken gravy mix. Remove chicken from bones and add to the soup.

CHICKEN NOODLE SOUP (HEARTY)  By  Deb Whipple 

2 tsp. chicken soup base

3 cup chicken soup stock

2 cup chopped carrots

2 cup chopped celery

1/4 cup onion, chopped

20 oz cream of chicken soup

1/4 cup evaporated milk

(or 1/2 cup whole milk)

3 tbsp. margarine

3 tbsp. flour

2 cups cooked chicken

4 oz cooked noodles (about 2.5 cups)

salt and pepper to taste

Heat chicken soup base and stock together. Add carrots, celery, and onions. Simmer until vegetables are tender. Add cream of chicken soup and milk. Melt margarine in saucepan. Add flour to make thickening. Cook a minute. Add as much thickening to soup as desired. Add cooked chicken and noodles. Add seasonings. Makes about 2 1/2 quarts. Serves 10.

CHICKEN TORTELLINI SOUP  By  Patti Christensen 

6 cup Water

30 oz canned chicken broth

30 oz cream of chicken soup

2 cup cooked chicken, shredded

1 cup chopped onion

1 cup sliced carrot

2 cloves garlic

1/2 tsp. basil

1/2 tsp. oregano

7 oz cheese tortellini

9 oz frozen, chopped broccoli

Boil water and soups. Add onion, carrots and seasonings. Add tortellini. Simmer 30 minutes. Add broccoli. Simmer 5-10 minutes. Serve sprinkled with Parmesan cheese.

CHILI (CAROL)  By  Carol Carman 

1 lb coarsely ground, beef

1/2 cup onion, chopped

2 tbsp. bacon grease (or shortening)

1/2 tbsp. garlic

1 tbsp. chili powder

1 tbsp. paprika

1 tsp. Salt

2 cups canned tomatoes

2 cans red kidney beans (or chili beans)

Cook meat and onion in shortening until brown (not crusty). Add garlic, chili powder, paprika, tomatoes and salt. Cover and simmer for one hour. Add cooked beans and heat thoroughly.

(Garlic can be purchased in bottles in the refrigerator section of the market. It is great, and so easy.)

CHILI (KAY)  By  Kay Rees 

1 1/2 cup ground beef

1 cup chopped onion

2 minced garlic cloves ( or 1 tsp dried minced garlic)

1 can Campbell’s beef broth

2 cans tomato soup

1 soup can Water

30 oz red kidney beans, undrained

1 cup elbow macaroni, cooked

3 tbsp. chili powder

2 tbsp. vinegar

Brown beef. Add chopped onions and cook until tender. Add rest of ingredients and simmer for 30 minutes. Serves 6-8.

CHILI (LEE)  By  Lee Hurst 

----BROWN AND DRAIN----

1 lb. hamburger

1/2 chopped onion

1-2 garlic cloves

----Add----

2 (15 oz.)cans red kidney beans

1 pkg. schilling chili mix

1/2 pkg. schilling taco mix

1 qt. whole tomatoes

2 cup or more tomato juice

1/2 tsp. accent

Simmer 30 to 60 min. Do not add salt and pepper until the taste test.

CURRIED CHICKEN AND PASTA SOUP  By  Barbara Paxton 

1 tbsp. vegetable oil

1 lb chicken breast, sliced

1 large yellow onion, chopped

5 cloves garlic, crushed

1 medium red bell pepper, chopped

1/2 tbsp. curry powder

1 tbsp. grated fresh ginger

1/8 tsp. red pepper

4 cup chicken broth

2 cup chopped peeled tomatoes (or canned)

1/2 cup uncooked orzo (pasta)

2 large granny smith apples, peeled/chopped

1/4 cup currants or raisins

plain yogurt, garnish

cilantro sprigs, garnish

Heat the oil in a large enamel saucepan. Add the chicken, onion, garlic, bell pepper, curry powder, ginger and red pepper. (You can buy fresh ginger and freeze the whole thing. Then just grate it while it is still frozen.) Sauté until the chicken is slightly cooked and the onion is tender. Stir in the chicken broth and undrained tomatoes. Bring just to the boiling point. Add the apples, orzo, and currants. Reduce heat. Simmer until the pasta is al dente and the chicken is cooked through. Ladle into soup bowls. Garnish with yogurt and cilantro sprigs.

EASY CHILI  By  Kathy Allan 

1 lb. cooked ground beef

1 chopped onion

1 can stewed tomatoes

1 can red kidney beans

1 can chili con carne with beans

1 tsp. chili powder

1 tbsp. sugar

salt and pepper to taste

Brown hamburger with onions. Add remaining ingredients. Simmer on low for one hour, stirring often. Serves 12.

EASY SOUP  By  Kathy Allan 

1 lb. hamburger

3 cans water

1 onion

1 can(large) pork ‘n beans

2 stalks celery

1 tbsp. Worcestershire sauce

3 cans minestrone soup

shake garlic salt

Brown hamburger with onion and celery. Drain grease. Add soup, water, beans, sauce, and garlic salt. Simmer about 20 min. Serves 12.

FRESH TOMATO SOUP  By  Deb Whipple 

1 can Clear condensed chicken soup; undiluted

1/2 bunch scallions (or green onions); sliced thin

1 1/4 cup cucumber, peeled and chopped

1/4 cup diced green pepper

1/4 cup celery, diced

1 1/2 lb tomatoes, peeled and diced

(or used canned tomatoes)

2/3 cup tomato juice

1 tbsp. Sugar

salt and pepper to taste

Place chicken soup, scallions, cucumber, green peppers, celery, and tomatoes in a sauce pan. Bring to a boil. Cover and simmer 10 minutes. Add tomato juice and sugar. Cover and simmer 5 minutes more. Season to taste with salt and pepper. Server 4 to 6.

HAMBURGER SOUP  By  Alda Allan 

1 lb. extra lean hamburger

1 qt. tomatoes

3 cups water

2 medium onions; chopped

2 medium carrots; slices

2 stalks celery; sliced

1/4 cup pearl barley

1/4 cup catsup

1 tsp. beef bouillon

2 tsp. seasoning salt

1 tsp. dried basil

1 bay leaf

Brown hamburger a little, then mix all ingredients in a large cooking pot. Boil 1 hour. Serve piping hot. (You can add other ingredients you want to.)

LOS PATIOS CHEESE SOUP  By  Lori Hurst 

1/4 cup margarine

a few drops of Tabasco sauce

3 stalks celery, chopped

3-5 green onions

3 cubes chicken bouillon

4 carrots, grated

8 oz. cheddar cheese

2 can cream of potato soup

white pepper (to taste)

1 cup sour cream

parsley and chives

Melt butter. Sauté: celery, carrots, and onions. Add chicken broth, cover and simmer 15 minutes. Add potato soup and bring to a boil. Add cheese, parsley, chives, and pepper. Simmer 15 minutes. Add Tabasco and sour cream before serving.

MINESTRONE SOUP  By  LaRue Glassman 

1 pound hamburger

1 cup onion

1 cup diced carrots

1/2 cup chopped celery

2 cups canned tomatoes

1/2 cup rice; uncooked

1 bay leaf; crushed

1/4 tsp. thyme

1/4 tsp. basil

5 tsp. salt

1/8 tsp. pepper

1 1/2 quarts water

Brown hamburger and onions, drain. Add remaining ingredients. Simmer 1 1/2 to 2 hours.

MINESTRONE SOUP (CAROL)  By  Carol Carman 

1 lb mild pork sausage (Jimmy Dean)

6 cup Water

2 cubes beef bouillon

2 onions, chopped

1 large carrots, peeled and sliced

2 stalks celery, diced

28 oz canned tomatoes

16 oz tomato sauce

1 tbsp. parsley

1/2 tsp. sweet basil, crushed

1 can Garbanzo beans, drained

1 can cut green beans

1 1/2 cup egg noodles or curly noodles

Brown sausage. Drain. Add rest of ingredients except for noodles and green beans. Simmer six hours. Last 30 minutes, add noodles and drained green beans.

ONION, HAM, AND CHEESE CHOWDER  By  Gay Slade 

2 cups potatoes; cubed

1 cup boiling water

1 cube chicken bouillon

1 cup chopped onion

3 tbsp. butter or margarine

3 tbsp. flour

dash pepper

3 cups milk

1 1/2 cups chopped cooked ham

1 1/2 cups shredded cheese

Cook cubed potatoes in boiling water with bouillon cubes until tender, about 10 min. Drain, reserving liquid. Add enough water to reserved liquid to make 1 cup. In saucepan, cook onion in butter until tender, but not brown. Blend in flour and pepper. Add milk and potato water all at once. Cook and stir until mixture thickens and bubbles. Add chopped ham and cheese; stir to melt cheese. Serve with croutons. Serves 8.

OVEN BEEF STEW  By  Alda Allan 

3 cups stew meat

2 cups carrots; cut into chunks

2 medium onions; chopped

2 medium potatoes; cubed

1 can beef consommé; beef gravy

1 can tomato soup; optional

2 tsp. salt

dash of pepper

1-1 1/2 tbsp. Worcestershire sauce

3 tbsp. tapioca

Mix all together in three quart casserole. Cover and bake at 250 for five hours.

POTATO CHEESE SOUP  By  Carol Carman 

2-3 potatoes, peeled and cubed

3 carrots, peeled and chopped

1 onion, peeled and diced

1 small bunch celery, diced

1 1/2 lb butter (not margarine)

2 1/4 cup flour, enough to thicken

1 lb cheez whiz

1 1/2 gallon Water

6 oz chicken flavor base

(or 4 chicken bouillon cubes)

1 pkg frozen peas

Partly boil potatoes, carrots, onions and celery. Warm cheese in jar in pan of water. Boil water and chicken base. In a saucepan, melt butter and add flour. Cook for a minute. Add to water. Remove from heat. Stir until creamy. Add cheese and stir. Drain vegetables and add peas. Mix together and warm 15 minutes. Do not boil.

For cheese soup, delete potatoes.

QUICK DANISH SOUP  By  Barbara Paxton 

1 lb ground beef

2 qt Water

1 tbsp. beef soup base

2 tbsp. chicken soup base

6 carrots

4 potatoes, diced

1/2 cup instant barley

1 onion, chopped

2 stalks celery, sliced

8 oz tomato sauce

2 tbsp. parsley, minced

1 tsp. MSG (accent)

1 tsp. white pepper

1 tsp. Salt

Drop crumbled raw beef into 1 quart lightly boiling water, seasoned with chicken base and beef base. Cook ten minutes (until meat is brown). Cool. Skim off fat. Add one more quarter water, vegetables, tomato sauce and seasonings. Cook just until vegetables are tender (still firm). Add water to taste. Reheat. Serves 12.

RAMEN-BROCCOLI SOUP  By  Kathryn Hadfield 

4 pkg chicken flavor Ramen noodles

grated cheese

9 cups boiling water

1/2 pound broccoli, cut in small pieces

Cook broccoli in boiling water until tender (about ten minutes). Add noodles and chicken flavoring and cook three minutes. Serve with grated cheese.

SEAFOOD BISQUE  By  Kay Rees 

1 can cream of pea soup with ham

1 can tomato soup

1 soup can milk

1 cup scallops, cut fine

1/2 cup cream sherry

Marinate scallops in sherry for one hour. Put together and heat slowly. Do not boil. Approximately 3 servings.

SPLIT PEA SOUP  By  Relief Society 

1 meaty ham bone; or 2 cups ham

1 cup long German sausage; chopped

16 oz. package split peas

2 cups onions, chopped

1 cup celery, chopped

1 tbsp. chicken bouillon

If using ham bone, simmer meat with 3-4 qt. water for 2 hours. If not using ham bone, just add ham to 2-3 qt. water. Add washed peas and vegetables. Add 1 clove of garlic and 1 bay leaf. Simmer for 2 hours. Remove ham bone and cut off meat and return meat to soup. If soup is too thin, add 1 to 2 large grated potatoes and cook for 20 min. Add salt and pepper to taste.

SPLIT PEA AND HAM SOUP  By  Sharalyn Duncan 

2 cups cubed ham

1 cup dry split peas

1 cup chopped onions

1 cup celery with leaves

1 cup shredded carrots

2 tbsp. parsley

1/2 tsp. thyme

1/4 tsp. pepper

4 cups chicken broth

2 cups water

1 cup quick cooking rice

Combine ingredients in crock pot. Cover and cook on low for 10-12 hours or high for 4-5 hours. Stir in rice ten minutes before serving. Makes 6 servings.

TACO BEEF SOUP  By  Kay Rees 

1/2 lb ground beef

1/4 cup chopped onions

1 1/2 cup Water

16 oz stewed tomatoes

16 oz kidney beans

8 oz tomato sauce

1/2 envelope taco seasoning mix

1 small avocado, chopped

shredded cheddar cheese

corn chips

Dairy sour cream

In large saucepan, cook ground beef and onion until meat is browned. Drain off fat. Add water, undrained tomatoes, undrained kidney beans, tomato sauce, and taco seasoning mix. Simmer, covered, 15 minutes. Add avocado. Pass cheese and corn chips and sour cream to top each bowl.

Serves 6.

This is a chunky soup - like a taco in a bowl.

TACO SOUP  By  Jill Hurst 

1 lb. hamburger

1 onion; diced

1 qt. tomatoes

3 cups water

2 cans tomato sauce

32 oz. canned kidney beans; drained

1 pkg. taco seasoning mix

Brown hamburger and onion, drain. Add rest of ingredients and simmer for 20 minutes. Garnish with grated cheese, taco or corn chips. sour cream, green onions, tomatoes and guacamole.

TEX MEX CHILI  By  Sharalyn Duncan 

---Brown then Drain

1 lb ground beef

2 cloves garlic, minced

3-4 tsp. chili powder

1/2 tsp. cumin

----Add---

15 1/2 oz can red kidney bean, drained

1 cup chopped celery

1 cup chopped onions

1/2 cup chopped green sweet pepper

16 oz can cut tomatoes, undrained

10 oz can tomatoes w/green chili pepper; undrained

1 cup vegetable or tomato juice

6 oz tomato paste

1/4 tsp. salt

Combine all ingredients and stir in meat mixture. Cook in crock pot on low for 8-10 hours or high 4-5 hours. Makes 4-6 servings.

TURKEY SOUP (DEB)  By  Deb Whipple 

----Turkey Stock----

3 quarts Water

celery

1 cooked turkey carcass; 


onions

----SOUP----

3 large onions

3 stalks celery

3 carrots

2 cups turkey (or more)

2 cup cooked rice

1/2 lb Butter

1 1/2 cup flour

3 qt turkey stock

1 pt. light cream

(or evaporated milk or 2% milk)

salt and pepper to taste

parsley

To make turkey stock: put cooked carcass in pan. Cover with 3 quarts water. Add celery and onions. Boil for several hours. Strain.

Chop vegetables. Cook in butter until tender. Add a little water. Cook 20 minutes. Melt butter. Blend in flour. Stir. Add stock and cream gradually. Stir until there are no lumps. Add vegetables, turkey, and rice. Stir and cook over low heat for ten minutes. Season to taste. Makes 4 1/2 quarts. Delicious way to use leftover turkey.

UKRANIAN BORSCH  By  Mark Salisbury 

----First ingredients----

1 lb beef

1 1/2 lb pork spareribs

2 onions

1 carrot

1 parsley root

2 oz celery root

1 tsp. Salt

----Remaining Ingredients----

3 medium beets

1 tbsp. Butter

3 tomatoes

2 potatoes

1/3 head cabbage

1/2 tsp black pepper

2 tbsp. Tomato paste

1/4 lb diced ham

1/2 cup white beans

1/2 cup fresh mushrooms

1 tbsp. parsley leaves

3 cloves garlic, crushed

6 tbsp. sour cream

Put beef, spareribs, 1 onion, 1/2 carrot, 1/2 parsley root, and one ounce of celery root into a 4-5 quart pot. Add 2 1/2 quarts of water and salt. Bring to a boil. Lower heat and simmer, partially covered for one hour.

Remove the meat, cut into 1 inch cubes, put in a bowl, cover and refrigerate. Strain the stock, discarding the vegetables, and skim off the fat. Add salt if necessary. Preheat oven to 300°F, then bake beets for 40 minutes, or until tender. Let them cool, then peel and shred on a coarse grater. Set aside. Cut the remaining halves of carrots, parsley root, celery root, and onion into thin strips. In a heavy skillet, sauté the vegetables in butter for 15 minutes, stirring often. Halve the tomatoes and grate on coarse grater so the peel is left in your hand and can be discarded. Peel the potatoes, and cut each into six cubes. Remove the core from the cabbage and cut the leaves into squares. Bring the meat stock to a boil, add the potatoes and black pepper. Simmer for 10 minutes.

Add the cabbage and cook for ten more minutes. Add sautéed vegetables, beets, tomatoes, tomato paste, and simmer for five minutes. Salt to taste. Add ham, cooked beans, and mushrooms. Simmer for five minutes more. Remove from heat. Add meat, parsley, dill and garlic to the soup. Cover and let stand for ten minutes. Serve borsch in a warmed tureen. It will smell so good that the aroma can serve as an appetizer. Pass a bowl of sour cream as a garnish.

VEGETABLE BEEF SOUP  By  Patti Christensen 

1 1/2 cup stew beef

2 cups potatoes

3 carrots

2 tbsp. parsley flakes

3/4 cup celery

1 tbsp. Sugar

2 cup canned diced tomatoes

2 medium onions, diced

6 whole allspice

2 tbsp. chopped green peppers

1 bay leaf

1 clove garlic

1 tsp. Worcestershire sauce

6 cup Water

3 1/2 tsp. Salt

black pepper to taste

1/2 cup barley (or more)

Simmer 3 hours.

VEGETABLE SOUP  By  Alda Allan 

1/2 cup pearl of barley

3 ripe tomatoes; or 1 quart, canned

1 tsp. celery salt

1 carrot; chopped

1 tsp. onion salt

1 tsp. parsley

1 tsp. sugar

2 beef bouillon cubes

1 can cream of mushroom soup

3 cups water

1 lb. ground beef, drained and brown

1/2 cup corn

1/2 cup peas

1/2 cup beans

1 cup chopped potatoes

Put all ingredients into a crock pot on low. Let cook for six hours. Turn crock pot to high and cook for 2 1/2 hours more, stirring occasionally. Serves 12.

WILD RICE AND CHICKEN SOUP  By  Sharalyn Duncan 

1 can cream or mushroom (or chicken) soup

2 1/2 cup chopped cooked chicken

2 cups sliced mushrooms

1 cup coarsely shredded carrots

1 cup sliced celery

6 oz long grain and wild rice mix

5 cups chicken broth

5 cups water

Combine ingredients (including rice seasoning mix) in crock pot. Cook on low for 6 hours or on high for 3 hours. Makes 8-10 servings.

VEGETABLES:

Every year in our neighborhood we have a zucchini drop. It is kind of like doorbell ditching (where you ring the doorbell and run). Instead of just ringing the doorbell and running, one drops zucchini. They leave it in the mail box, in the screen door, alongside the newspaper. I don’t know whether it means they like you or that they don’t. So as not to waste such a gift (?), many have invented numerous recipes. The one I laugh about is zucchini brownies (recipe not included). You take ½ teaspoon of zucchini and add it to cups of sugar, flour, cocoa and the like and call it zucchini brownies. Who are they kidding? The zucchini is less that 1% of the total, hardly a significant factor. We need to focus on what is important: these brownies are just as fattening as any others and don’t even use enough zucchini to put a dent in the donation. I remember hearing someone say, “80% of me is good and 20% of me is bad. If you focus on the 20%, we will have an unhappy marriage. If you focus on the 80%, we will be happy.” Remember that. Focus on the true percentages. No one is perfect. To the extent you can focus on the good features of your spouse, you will be happy.

AU GRATIN POTATOES (BARBARA)  By  Barbara Paxton 

7 medium potatoes, cut French fry size

dried chopped onion

salt and pepper to taste

2 cups milk

3-5 tbsp. Butter

cheese (optional)

Peel and cut potatoes. Place in water so they don’t go brown. Place potatoes in 9x13 inch casserole dish, all lined up the same way. Sprinkle with dried chopped onion, salt, and pepper. Scald milk by placing in microwave and heating until barely boiling. Add butter to milk mixture. Pour milk over potatoes (it will be about 1/4 inch below your potatoes). Cover with tin foil and bake at 350 for 1. Remove foil and add cheese. Bake another 30 minutes.

AWARD WINNING BAKED BEANS  By  Traci Wilson 

1 lb hamburger

1/2 lb bacon; cooked until crisp

1/2 lb ham; diced

1 large onion

1 small green pepper

1/2 cup ketchup

1/2 cup brown sugar

2 tbsp. dried mustard

16 oz chili sauce

64 oz can pork and beans

Brown hamburger and drain excess fat. Sauté onion and green pepper together and add to hamburger. Combine rest of ingredients and bake in oven at 350 for 1 hour.

BROCCOLI  By  JaNae Hay 

3 pkg. broccoli

1 can cream of mushroom soup

1/4 lb. sharp cheddar cheese (grated)

6 slices of bacon

1/4 cup almonds (sliced)

bread crumbs to top

Thaw broccoli in strainer. Fry bacon crisp and crumble. Mix all together and bake at 350 degrees for 1 hour uncovered.

BROCCOLI AND RICE CASSEROLE  By  Leah Gregg Campbell 

2 tbsp. butter

1 cup rice, cooked as directed

1 large bag frozen chopped broccoli

1 cup cream of chicken soup, undiluted

1/2 cup Velveeta cheese

2 tsp. curry powder

Combine all ingredients. Put in a baking dish. Bake in 335° oven for 30 minutes or cook in microwave until cheese is melted and mixture is cooked completely.

BUTTER BAKED TATERS  By  Mary Beth 

1/2 cup butter, melted

6 tbsp minced onions

6 large baking potatoes, peeled

1/4 cup parmesan cheese

salt and pepper to taste

Preheat over to 500. Sauté onion in butter, about 3 minutes. Halve potatoes lengthwise. Then slice crosswise into 1/8 inch thick slices. Immediately line up in buttered 9 x 13 baking dish with slices overlapping. Pour butter mixture over. Season with salt and pepper. Bake 20 minutes. Remove from oven and sprinkle with Parmesan cheese. Bake an additional 5-7 minutes or until cheese is slightly browned.

DAVE’S DANGER BEANS  By  Connie Hurst 

30 oz bushes baked beans

1/2 lb bacon; browned and crumbled

1/2 onion; sauté with garlic

2/3 cup catsup

1/3-1/2 cup brown sugar

2 tsp. liquid smoke

1-3 tsp. powdered red chili

1 tsp. dried mustard

1 dash cumin

Bake in crock pot or in oven for two hours at 325°.

DELUXE MASHED POTATO  By  Lee Hurst 

2-2 1/2 lbs. potato; . boil and mash (plain.)

3/4 tsp. onion salt

1/4 tsp. pepper

1/2 cup sour cream

3 oz. cream cheese, soft

2 tablespoon butter

paprika optional on top

Cover and bake 30-40 min. until heated.

FANCY GREEN BEANS  By  Vicki Allan 

2 cans French cut string beans

1 can water chestnuts

1 can French onions

1 can mushroom soup

1/2 cup milk

1/8 tsp pepper

Cut water chestnuts into small pieces. Mix all together (use only half of the French onions) and bake in oven 350 for 45 minutes. Add other half of French onions for the last 5 minutes of baking.

FRESH GREEN BEANS  By  Lee Hurst 

Cook fresh green beans with sliced onions. Boil for fifteen minutes. Drain and add 2-3 pieces cooked and crumbled bacon.

FRIED POTATOES  By  Vicki Allan 

6-8 cooked, diced potatoes

1 onion, sliced

3-4 tbsp. bacon grease

fresh garlic

Sauté onion and garlic in bacon grease. Add cooked potatoes and garlic, and fry until brown.

FUNERAL POTATOES  By  Lee Hurst 

8 medium potatoes

1 can cream of chicken soup

1 can cream of mushroom soup

2 tbsp. butter

1 pt sour cream

1/2 green onion

1 cup shredded cheese

salt and pepper to taste

Cook and cool potatoes. Dice or grate potatoes. Melt butter and pour over potatoes. Top with crumbled corn flakes. Bake at 350 degrees for 40 minutes.

GINGERED CARROTS  By  Kay Rees 

2 tbsp. Sugar

1 tsp. cornstarch

1/4 tsp. ginger

1/4 tsp. Salt

1/4 cup orange juice

Cook until thick. Then add two tablespoons butter. Pour over cooked carrots and serve.

GRATED POTATOES  By  Lynda Campbell 

3-4 potatoes, peeled and grated

1 onion, diced

1/2 cup cheese

salt and pepper

Put in casserole dish. Add milk until you can barely see the milk. Add 4-5 pats margarine. Cover and bake at 350 degrees for 1 1/2 hour.

GREEN BEAN CASSEROLE  By  Lee Hurst 

2 cans string beans, drained
1 can mushroom soup

1 can mushrooms, drained

1 can French fried onions

Mix beans, soup, and mushrooms together and bake in oven 350 for 30 minutes. Add one can French fried onions and bake for 5 minutes. Watch closely.

GREEN BEANS AND BACON CASSEROLE  By  Mary Beth 

2 quarts green beans, drained
2 cups cheddar cheese, shredded

2 cans cream of mushroom soup

1/2 pound bacon, fried and crumbled

1 1/2 cup milk

1/8 tsp pepper

2.8 oz can French friend onions

Combine all ingredients (except onions and bacon bits) and mix. Pour into 9x13 inch pan. Mix half of can of onions into half of casserole. Bake 30 minutes at 350 degrees. Top half with remaining onion rings. Top with bacon bits. Bake five minutes longer. (If everyone likes onions, use twice as much.)

HOLLANDAISE SAUCE  By  Alda Allan 

2 egg yolks

2 tbsp. butter

1 tbsp. lemon juice

salt and pepper

1/4 cup water, boiling

Microwave Directions: Mix butter, lemon juice, salt, pepper and water. Microwave on high until boils. Add yolks with wire whisk. Microwave on medium-low for 30 seconds, stirring once.

Stove Directions: Cook in double boiler, stirring frequently about 10 min.

LION HOUSE BAKED BEANS  By  Connie Hurst 

2 29 oz cans pork and beans

2 large onions; chopped

2 large green peppers; chopped

1 cup catsup


1 cup brown sugar

2 tsp. Worcestershire sauce

1 pounds lean bacon; cooked and cup

Combined ingredients well in a 9x13 pan. Cover with tin foil and bake at 325° for two and a half hours. Uncover and bake another 30 minutes. Serves 8.

LOW FAT CHICKEN PRIMAVERA BAKED POTATOES  By  Barbara Paxton 

4 medium baking potatoes, scrubbed

1 tsp. vegetable oil

3/4 cup chopped zucchini

1/2 cup red bell peppers

1 tbsp. flour

1/4 tsp. garlic powder

1/8 tsp. pepper

1 1/2 cup skim milk

1/3 cup grated Parmesan cheese

2 cups cubed cooked chicken breast

Pierce potatoes with a fork; place on microwave safe paper towel or roasting rack in microwave. Microwave on high for 10-15 minutes or until tender. Turn once halfway through cooking. Wrap each in foil and allow to stand 5 minutes. (If desired, potatoes can also be baked in conventional oven for 1 hour at 400°F ). Meanwhile, heat oil in medium saucepan over medium high heat until hot. Add zucchini and bell pepper. Cook and stir until zucchini is crisp tender. Stir in flour, garlic powder, and pepper. Add milk. Stir until well blended. Cook and stir until thickened and bubbly. Stir in Parmesan cheese and chicken. Cook until thoroughly heated. To serve, cut potatoes in half lengthwise, cutting to but not through bottom of potatoes. Mash slightly with fork. Spoon chicken mixture over hot potatoes. Makes 4 delicious servings.

MARINATED TOMATOES  By  Kay Rees 

1/3 cup salad oil

1/4 cup wine vinegar

1 tsp. Salt

1/4 tsp. pepper

2 tbsp. parsley

1 tsp. basil

2 tbsp. chopped onion

Slice tomatoes 1/4 inch thick. Cover with marinade.

MEDITERRANEAN VEGETABLES  By  Mary Veronica Kolesar 

8 cups assorted vegetables

1/4 cup extra virgin olive oil

2 cloves garlic; minced

2 tsp. dried rosemary leaves

1 tsp. salt

1/2 cup shredding parmesan cheese

Use vegetables such as cubed eggplant, zucchini, onions, halved carrots, peppers, or baby turnips. Toss vegetables with oil, garlic, rosemary, and salt. Place in 15x10 baking pan. Bake at 375° for 40 minutes, stirring once or twice. Sprinkle with cheese. Serves 6-8.

MICROWAVED CARROTS  By  Mary Beth 

1 lb carrots, peeled and cut in 1/4 inch; slices

1 tbsp brown sugar

1/4 cup water

1/2-1 tsp. dill weed

Put carrots and water in one quart baking disk. Cover and cook in microwave for 7 minutes. Let stand 3 minutes. Stir in brown sugar, butter, and dill.

MOM’S BAKED BEANS  By  Lori Hurst 

2 cans (29 oz) pork and beans

2 large onions, chopped

2 large green peppers, chopped

1 cup catsup

1 cup brown sugar

2 tsp. Worcestershire sauce

1 pound bacon, cut, cooked crisp, drained

Combined ingredients well in 9 x 13 inch baking pan. Bake 2 1/2 hours covered with foil at 325. Uncover and bake another 30 minutes.

ONION RINGS  By  Greg Allan 

1 cup flour

1 tsp. baking powder

1/2 tsp. salt

1/4 tsp. black pepper

1 egg, beaten

3/4 cup milk

1 tbsp. shortening

Stir dry ingredients together. Combine eggs and milk and stir into flour mixture along with melted shortening. Mix only until ingredients are blended. Dip onion rings in batter. Fry in hot oil until browned. Serves 6.

POTATO BALLS  By  JaNae Hay 

5 large potatoes; boiled and mashed

3 oz. cream cheese

1/4 cup milk

1 1/2 tbsp. butter

1/4 cup parmesan cheese

2 1/2 tsp. dried onion soup mix

1/2 tsp salt & pepper

1 egg

1 1/2 cup crushed corn flakes

Mix potatoes with seasonings and make balls. Roll in corn flakes. Bake at 400 degrees and cook for 10-15 minutes.

POTATO ONION BAKE  By  Lynda Campbell 

2 potatoes, peeled and sliced

1 large onion sliced and separated

1/4 tsp seasoned salt

1/4 tsp celery salt

1/4 tsp garlic salt

dash pepper

2 tbsp butter or margarine

On large sheet of foil, layer 1/3 of potato slices and onion rings. Combine seasonings. Sprinkle 1/3 of mixture. Dot with butter. Repeat making two more layers. Seal foil with double fold. Bake at 350 for 45 minutes or until potatoes are tender. Can be cooked over coals for 50-60 minutes. Serves 4.

POTATOES AUGRATIN  By  Lee Hurst 

6 medium potatoes

2 cans cream of chicken soup

1/4 cup butter

1/2 cup grated cheese

1 pint sour cream

1/3 cup onions; sauté

Boil potatoes. Salt and diced them. Add cream of chicken soup, butter, cheese, onions, and sour cream. Stir in. Bake for 30 minutes at 350 degrees. Serves 20.

POTATOES WITH CHEESE  By  Trisha Allan 

6-8 potatoes, cooked

1/2 cup sour cream

salt

1/4 cup milk

1/2 cup cheese, grated

Mash potatoes with sour cream, milk, and salt. Place in casserole. Top with cheese. Microwave on high for 5 minutes, or until cheese melts.

RED CABBAGE  By  Kay Rees 

4 tbsp. Butter

1 onion, chopped

1 medium red cabbage

2 apples

1 tsp. Salt

1/4 tsp. pepper

1/3 cup brown sugar

1/3 cup wine vinegar

juice of 1 lemon

Melt butter, add onion and brown lightly. Core and shred red cabbage. Pare and slice apples. Add cabbage and apples to pan. Stir in salt, pepper, brown sugar, wine vinegar, and lemon juice. Cover and simmer for 30 minutes, stirring occasionally. Add 2 tablespoons currant jelly and cook 10 more minutes. Serves 4.

This is better the second day.

RICE 

1 cup rice

2 cups Water

1 tbsp. Butter

1 tsp. dried onion

Add all ingredients to a heavy pan. Bring to a boil. Reduce heat to very low. Keep covered and cook for 15 minutes. Turn off heat and let sit for five minutes.

RICE CASSEROLE  By  Lynda Campbell 

2 onions, chopped

2 cans consommé

1 green pepper, diced

1 can mushroom soup

1 cup uncooked rice

1 can mushrooms

Cook onions and peppers in a little vegetable Oil. Brown and add rice, consommé, mushroom soup (undiluted) and mushrooms. Put in baking disk. Stir with a fork occasionally while baking. Bake at 350 degrees for 1 and a half to two hours.

RICE PILAF  By  Barbara Paxton 

1 1/2 cup long-grain white rice, uncooked

3 cup liquid (chicken or beef broth)

1/4 cup margarine

1/2 cup chopped celery

1/2 cup fresh parsley, chopped

1/3 cup green onion

3/4 cup slivered almonds, blanched

Brown raw rice in butter in pan. Add almonds and chopped vegetables. Pour

in broth and bring to a boil. Pour in casserole dish. Cover and bake 375

for 1 hour. Stir before serving. Serves 6.

RICE, FANCY  By  Sherry Budge 

6 oz Uncle Ben’s long grain wild rice; cooked as directed

1/2 cup butter

1 small onion

1 cup fresh mushrooms, sliced

1/2 cup water chestnuts; slices

1/4 cup green peppers; chopped

1/2 cup celery; chopped

3/4 tsp. poultry seasoning

1 tsp. salt

1/4 tsp. pepper

While rice is cooking, sauté rest in butter. When done, mix into cooked rice and place in casserole. Bake, covered, at 325 for 25 minutes.

SCALLOPED POTATO CASSEROLE  By  Joan Reading 

8 cups diced, cooked potatoes; cook in skins

5-6 chopped green onions

4 tbsp. butter

4 tbsp. chopped pimentos

2 cans cream of mushroom soup

1 can evaporated milk

Mix in oblong baking pan. Top with 1/2-1 lb. cheese. Bake 30 min. at 350 degrees.

SHOYU RICE  By  Lee Hurst 

1/2 cup rice

1 can French onion soup

1 tsp. soy sauce

1/4 cup mushroom

Place all in casserole dish. Bake at 375 for 45 minutes. Serves 6.

SPINACH RICE CASSEROLE  By  Kay Rees 

1 cup rice, cooked

1 pkg frozen spinach

1 can cream of mushroom soup

1 soup can evaporated milk

2 stalks celery, cut fine

5 green onions chopped

1 lb mild cheddar cheese, grated

Cook rice in two cups water. Let boil. Turn to very low heat and let cook for 15 minutes. Turn off heat and let sit for five minutes. Cook spinach as directed on package. Mix together. Add remaining ingredients. Bake for one hour at 300°F.

STUFFED BAKED POTATOES (CONNIE)  By  Connie Hurst 

6 potatoes

3 tablespoon butter

3/4 cups milk

1 salt to taste

1/2 cup sour cream

1/2 cup grated cheese

10 slices bacon; cooked and crumbled

Bake potatoes at 400° for one hour or until done. Cut off tops of potatoes and scoop out. With mixer, mix butter, milk and salt with potato scooped out of shell. Stir in sour cream, grated cheese and bacon. Bake at 425° for 15 minutes.

SWEET POTATO APPLE CASSEROLE  By  Veda Rees 

5 sweet potatoes or yams

5 cooking apples

1 cup sugar

3 tbsp. corn starch

1 cup water or enough to cover

1/2 cup butter or margarine

2 tbsp. lemon juice

1/2 tsp. salt

Boil sweet potatoes 25 minutes. Cool, skin, and slice. Peel, core and slice apples. In 9x13 casserole pan, alternatively layer potatoes and apples, ending with potatoes. Combine sugar and corn starch in sauce pan. Mix in water, butter, lemon juice and salt. Stir and bring to a boil for one minutes. Pour over potatoes and apples. Bake at 375 degrees for 45 minutes to 1 hour. Serves 10.

MANNERS Here are manners as passed down from our grandparents

RULE #1: Never do anything until the host does it first

This includes eating, putting your napkin on the table after the meal, and leaving. After all, the host is paying for the shindig, so at least make him/her feel like (s)he’s in charge.

If you’re not sure what to do, wait and see what your hostess does.  If you aren’t sure how an extra plate or bowl is intended to be used, watch your hostess or your neighbor.  Normally, an extra plate is for salad and/or rolls and an extra bowl for soup or saucy vegetables.

We’ve all gone to a dinner and used our neighbor’s fork, glass, bread plate, or husband.  My, how embarrassing! So here’s a shortcut so that you can know exactly what is yours: (1) Your plate is in the center.  (2) Knives and spoons are on your right, with the knife blade placed towards the table. The forks and your napkin is on the left.  Technically, the napkin should go on the outside of your forks, rather than under them.  (3) Liquids (e.g., your water) go to your right, and solids (e.g., bread plate) go on your left.  Sometimes a dessert spoon or fork is placed at the top of the plate.

In any formal setting, when setting the table, never place a bottle or jar directly on the table. Ketchup, jam, etc. should be placed in a small serving bowl.

RULE #2: Buttering your bread

1. When using the butter knife from the butter dish (if provided), take some butter and put it on your plate, not on the bread. Now you have your own little pile of butter and you won’t continually fish from the communal butter dish.  The same is true of jam; it should go on your plate and then be placed on your bread – never directly from the serving bowl to a roll.

2.Tear a bite-size piece off of your bread.

3.Butter that bite-sized piece from your own little butter pile.

RULE  #3: Use your utensils from the outside in

Here is the proper technique for using a fork and knife to cut something.  Assuming you are right-handed, hold the fork in your left hand and knife in your right. With the tines facing downward (curving towards you), hold down an end-piece of whatever you are cutting (let’s assume it’s meat). Do not hold the knife or fork like a dagger, but rather, place your index finger along the top of each utensil, holding each at the end. This gives you greater control without looking like you’re hacking into the poor dead animal. Gently, using a sawing motion, cut the meat near the tines of the fork, so that you have one bite-sized piece. Then, lay the knife down (without allowing it to touch the table), and switch the fork (complete with pierced meat) to your right hand. Bring it up to your mouth, chew quietly, and swallow when the meat is sufficiently masticated. This is called the American (or Zig-Zag) method of cutting food. The Continental (or European) method consists of not switching hands, and using the left hand for all fork-related activities.

A fork or spoon should be held from underneath, like a pencil, rather than from the top.

A knife should never be put in your mouth.

RULE  #4: You should never let any utensils, once used, EVER touch the table again

This includes leaning a fork onto the plate, or using a knife and putting it back in its original place. The original reason is because the utensil could dirty the tablecloth (a major faux pas) and result in a cleaning bill for the host. So once a utensil is used, its lifespan is over. Get over it, and leave it on the plate at all times.

Never put food directly on the table, not even a roll.  

RULE  #5: Do not put the entire soup spoon in your mouth

Instead, fill a soup spoon about 75% with soup, bring it up to your mouth, and sip it from the side with as little slurping as possible. When your soup runs low, it’s acceptable to tip your bowl away from you so that you can capture the last bits of soup, but don’t do that more than twice. And remember to lower your spoon into your soup gently so that it doesn’t bang the bottom of the bowl.

RULE #6: Passing stuff

If a meal is served family style, take the food closest to you, serve yourself and then pass it to the right.  Make sure that all foods (including condiments) are passed.

Don’t reach. You don’t want to get in the way of people either eating or talking. Not only is it as impolite, as standing in front of a TV with other people behind you, but there is always the possibility of upsetting glasses or running your sleeve through someone’s mashed potatoes.  Don’t reach over someone’s plate for something, ask for the item to be passed to you.  Shows consideration

If someone asks for something to be passed to him or her, only reach for it if you are the closest one to the item. In that case, take the one item and place it directly next to your neighbor.  Continue passing the item in this manner until the original requester has the item. And oddly enough, you are not allowed to help yourself to the item until the original requester gets a chance at it (after all, (s)he asked first). When that person is done, you can ask that the item to be passed back to you.

Grandmother Rees would say - You can reach for something as long as you rear end doesn’t leave the chair.

When serving yourself, don’t worry about getting every single morsel off the serving spoon.  Get what you can by gently shaking it (not hitting the spoon against the plate).  Leave the rest.

RULE #7: Salt and pepper

An additional note needs to be made about using salt and pepper: if someone asks you to pass the salt, do it in the same manner above, but pass BOTH the salt and pepper (even if only one of the two were asked for). Also, NEVER use salt or pepper on your food until after you have already tasted it. It’s a huge insult to the cook if you try to add flavor before even tasting it.

Never put anything that has been in your mouth in common food. This includes utensils that you have put in your mouth or a vegetable/chip that you have bitten off of.  No double dipping.  One thing you can do is break the chip in half before dipping or turn the celery stick around so the freshly cut end goes into the dip (not the end that has been in your mouth).  If a plate is provided, scoop the dip onto the plate and serve yourself from there, rather than dipping directly into the serving bowl.

Never eat directly off the serving plate.  Put the food on your plate first.  If a serving utensil is provided, always use it rather than taking something with your hands.

RULE  #8: If you’re not sure whether or not you can eat something with your fingers, just use a utensil.

Some food can be eaten with your hands, so take the lead of your hostess.  

RULE #9: Leaving

You made it through the entire meal, and you are just about ready to leave!  Here’s the landing procedure: place your knife and fork on the plate so that they are parallel to each other, at the eleven o’clock position (a diagonal from bottom right to top left) with the points facing away from you.

Excuse yourself when leaving the table. You don’t want people to think that you are tired of their

company. If you must leave the table, make your excuses somewhat obvious and appear to be 

pressing.  You want to leave people with the impression that you would rather remain at the table

talking with them rather than doing anything else, but the matter at hand is so pressing that it must be attended to at once.

Rule #10: Mom-isms

Just think of this as the potpourri of things you’ve heard all your life about table manners. Most of them were 100% correct:

1. Wipe your mouth each time before you take a drink.  That way you won’t get floaties in your water or lipstick/grease on your glass.

2. Don’t tilt or squirm in your chair.   Chairs are not built strongly enough to be sat in that way.   Sit up straight.  Keep your feet on the floor.

3. Don’t speak with your mouth full of food. Sure, you’ve heard your mother say it a hundred times, but no one likes to see a ball of masticated meat in your mouth. If you feel you must speak immediately, if you have only a relatively small bite, tuck it into your cheek with your tongue and speak briefly.  Otherwise, signal that you are chewing and wait to speak until your mouth is empty.

4. Chew quietly, and try not to slurp.  Making noises is not only unappetizing, and distracting, but it can also interrupt the flow of conversation.  Chew with your mouth closed.  No one wants to be grossed out seeing food being chewed up or hearing it being chomped on.  Never burp at the table.

5. Keep bites small. In order to facilitate the above rules, it is smart to keep bite sizes to a moderate forkful. Cut meat and salad so that it doesn’t hang from your mouth after you shovel it in. Don’t cut all of your meat at one time, this tends to remind people of feeding small children - and the messiness associated with this activity.

6. When you bring something to your mouth on a spoon or fork, no food should be left on the utensil when it leaves your mouth.

7. When you put food into your mouth, keep the fork or spoon upright (do not turn it upside down).

8. Eat at a leisurely pace. This rule, besides being good for the digestion, also shows your host that you want to enjoy the food and the company. Eating quickly and running is sign of disrespect for the host, as it shows that your focus is on the food and that you would rather be at home watching the grass grow than passing time with your host.

9. Keep your elbows off the table. You have also heard this one from your mother, ad infinitum, but in close dining situations it is a vital rule. Elbows take up table space and can be a danger in knocking plates or glasses. Elbows on the table give you something to lean on and tend to lull you into slouching. If you must lean on the table a good tactic is to take a roll or piece of bread into your free hand and rest part of your forearm on the table..

10. Don’t forget please and thank you. These are handy words in most situations, but especially vital at the table where common courtesies are noticed by everyone present.

11. Don’t make any rude comments about any food being served. It will hurt someone’s feelings.  

12. If the meal is not buffet style, then wait until everyone at your table is served before eating. It shows consideration.

13. Don’t pick anything out of your teeth, it’s gross. If it bothers you that bad, excuse yourself and go to the restroom to pick.

14. Always use a napkin to dab your mouth, which should be on your lap when not in use. Remember, dab your mouth only. Don’t wipe your face or blow your nose with a napkin, both are gross. Excuse yourself from the table and go the restroom to do those things.  Don’t leave your napkin on your plate.  It gets gooey and your hostess will have to pick it up to throw it away.

15. While in formal settings, someone will take your plate; in informal settings, it is considered polite to carry your dishes into the kitchen.

16. When eating at someone’s home or as a guest of someone at a restaurant, always thank the host and tell them how delicious it was, even if it wasn’t. Again, someone took time, energy, and expense to prepare the food, show your appreciation.  If the food was terrible, you could just say how much you appreciated being invited or how much you enjoyed the company.

17. When cutting something, keep your elbows as close to your body as possible, so your neighbor won’t have your elbow in his or her rib.

18. Wipe your fingers and mouth often with your napkin: You don’t want people to see your greasy fingers and or a dribble of something around the mouth. 

19. You may mop up that delicious last bit of sauce remaining on your plate; provided you spear a small piece of roll or bread on your fork, squish it around in the sauce, and then put it in your mouth ( making sure that it doesn’t drip all over you as you do that.

20. If you are served a certain food in someone’s home that you really dislike, rather than protesting, just leave it on your plate. If anyone asked why you didn’t touch your food, just say “I am not hungry” instead of “I hate the fish.”  If you are allergic to the food, it is proper to explain.  When coffee is served, if you already have a coffee cup on the table, turn it upside down to signal that you don’t want any.

21. If a bug/hair appears in your salad, quietly dispatch it and do not point it out because it might ruin the entire dinner for the rest of the people.

22. Saying grace. When you are a guest in someone’s home, and grace will be said before the meal, follow your host’s lead. Don’t eat or drink before the grace has been said.

23. Taking modest portions.  As a guest, consider how much food is there and how many guests there are. You can always go back for more if the food supply is enough.

24. Don’t mix all your food together. Don’t eat all of one thing before taking a bite of something else.

25. Keep the conversation appropriate for dinnertime.  Gross topics should be avoided.

26. Do not touch messy foods with your fingers. If you are having trouble getting the corn on your fork, it is okay to use a piece of bread to help direct it, but never your fingers.

27. Don’t fish out your favorite item (such as shrimp from a salad). It is meant to be served as part of the whole salad.  It is expensive.  When you take more than your share, others don’t get shrimp on their salad.

28. Don’t paw through the serving bowl finding the best or biggest.  Take one that is easy to select.

29. Once something has been on your plate, don’t return it to the serving bowl.

30. Try not to take more food than you can eat.

31. Have a little bit of everything, even if you don’t like it.  It is really tough for the cook to fix food to everyone’s liking.  Unless you have medical reasons for not eating the food, at least try a little bit.  Learn to like a variety of food. Fussy eaters are difficult to accommodate. Generally, don't ask for food/drink that the hostess did not offer.
32. Do not set drinks on the living room furniture without a coaster under it (cold glasses sweat and ruin the finish).
33.  Help the cook fix the food and then also clean up the mess afterwards.
1APPETIZERS:


1CRAB SPREAD  By  Kay Rees


2FROZEN FRUIT COCKTAIL  By  Kay Rees


2GRAPEFRUIT AND CRAB COCKTAIL  By  Kay Rees


2HOT CRAB SPREAD  By  Kay Rees


3ITALIAN CHEESE BALL  By  Sharon Salisbury


3NACHO APPETIZER  By  Kay Rees


3PARTY CHEESE BALL


3PINEAPPLE CHEESE BALL  By  Mary Ann Poppleton


4RANCH DRESSING CHEESE BALL


4SEAFOOD SHRIMP BALL  By  Sharon Salisbury


4SHRIMP CHEESE BALL  By  Mary Ann Poppleton


4SOUR DOUGH SLICES  By  Lisa Weller


5VEGETABLE PIZZA  By  Patricia Blau


7BEEF:


7BAKED BRISKET  By  Lori Hurst


8BARBECUED BRISKET  By  Lynda Campbell


8BEEF LOAF WELLINGTON  By  Cherri Hart


8BEEF STROGANOFF  By  Lynda Campbell


9BEEF STROGANOFF (JANAE)  By  JaNae Hay


9BEEF STROGANOFF SUPERB  By  Kathy Allan


9BEEF AND VEGETABLE MEDLEY IN SKILLET  By  Kay Rees


10CHICKEN FRIED ROUND STEAK  By  Lee Hurst


10EYE OF ROUND ROAST  By  Alda Allan


10FLANK STEAK MARINADE  By  Patti Christensen


10LONDON BROIL  By  Vicki Allan


11LONDON BROIL (VIN)  By  Vin and Kay Rees


11MEAT LOAF (GINNY’S)  By  Lynda Campbell


11MEAT LOAF (LEAH)  By  Leah Gregg Campbell


12MEATBALLS (LEE)  By  Lee Hurst


12MRS. TUELLER’S MEAT LOAF  By  Kathy Allan


13MUSHROOM GRAVY POT ROAST


13PORCUPINE BALLS (DEBBIE)  By  Debbie Allan


14PORCUPINE MEATBALLS (JILL)  By  Jill Hurst


14POT ROAST


14POT ROAST (JANA)  By  Jana Rees


15POT ROAST (LYNDA)  By  Lynda Campbell


15PRIME RIB  By  Ron Liechty


15PRIME RIB ROAST  By  Lynda Campbell


15RANCH HOUSE ROUND STEAK  By  Jeff Duncan


16RUSSIAN BEEF  By  DeeAnn Taylor


16SALISBURY STEAK  By  Lynda Campbell


17SAUCY MEAT LOAF  By  Vicki Allan


17SHISH KEBABS  By  Lynda Campbell


17SWISS STEAK  By  Alda Allan


18TIN FOIL POT ROAST  By  Lynda Campbell


19BEVERAGES:


19ALMOND PUNCH  By  Jill Hurst


20APPLE JUICE PUNCH  By  Kay Rees


20APRICOT DRINK  By  Kay Rees


20BANANA PUNCH  By  Lucy Peterson


20BANANA SLUSH  By  Deb Whipple


21COCOA MIX  By  Debbie Allan


21CRANBERRY PUNCH  By  Leah Gregg Campbell


21CRANBERRY WASSAIL  By  Lee Hurst


21FRENCH CHOCOLATE (HOT CHOCOLATE)  By  Kathy Allan


22GREEN DEATH FREEZE DRINK  By  Lee Hurst


22HOT WITCHES BREW  By  Sharon Salisbury


22LIME SLUSH  By  Cara Hart


23OAHO FRAPPE  By  Veda Rees


23ORANGE GRAPEFRUIT SLUSH  By  Veda Rees


23ORANGE JULIUS  By  Lori Allen


24RASPBERRY DELIGHT DRINK  By  Kathy Allan


24RECEPTION PUNCH  By  Marilyn Brown


24REFRESHING PUNCH  By  Kathryn Hicken


25BREADS:


25BANANA BREAD (SHARON)  By  Sharon Salisbury


25BANANA NUT BREAD (ALDA)  By  Alda Allan


26BANANA NUT BREAD (DEBBIE)  By  Debbie Allan


26BANANA NUT BREAD (LEE)  By  Lee Hurst


26BANANA NUT BREAD (LORI)  By  Lori Hurst


27BANANA NUT BREAD WITH WHEY  By  Lee Hurst


27BREAD STICKS  By  Vicki Allan


27CRANBERRY BREAD  By  Kay Rees


28GARLIC BREAD  By  Leah Gregg Campbell


28HONEY BUTTER  By  Karol Cook


28PUMPKIN BREAD  By  Mary Jane Rossi


29PUMPKIN BREAD (SHARON)  By  Sharon Salisbury


29SOFT PRETZELS


30WHITE BREAD  By  Alda Allan


31ZUCCHINI BREAD  By  Mary Jane Rossi


33BREAKFAST:


33APPLE STREUSEL MUFFINS  By  Sharon Salisbury


33CINNAMON BUN PIE  By  Lynda Campbell


35CREPES  By  Pauline Shaw


36CREPES (CHERRI)  By  Cherri Hart


36DUTCH BABY  By  Irene Allred


37GERMAN OVEN PANCAKES WITH STRAWBERRIES  By  Kimberly Ross


37GERMAN PANCAKES  By  Lisa Hart


38ICEBOX ENGLISH TEA MUFFINS  By  Carol Carman


38MAPLE SYRUP  By  Lee Hurst


38POPOVERS


39CAKES:


39APPLE COFFEE CAKE  By  Kathy Goodell


40BAKERS CHOCOLATE ONE BOWL BROWNIES  By  Lori Hurst


40BANANA CAKE  By  Jill Hurst


40BETTER THAN ANYTHING CAKE  By  Traci Wilson


41BROWNIE PUDDING CAKE  By  Gay Slade


41BROWNIES (CHERRI)  By  Cherri Hart


42BROWNIES (CHOCOLATE SHEET CAKE)  By  Chris Hatch


42BROWNIES (KATHY)  By  Kathy Allan


43CAKE IN A PAN  By  Leah Gregg Campbell


44CHEESE CAKE FOR A CROWD  By  Michelle Allan


44CHERRY CHOCOLATE CAKE  By  Marilyn Waite


45CHOCOLATE CHIP BUNDT CAKE  By  Jana Rees


45CREAM CHEESE FROSTING  By  Connie Hurst


46FLUFFY FROSTING  By  Alda Allan


46FLUFFY FROSTING (DEBBIE)  By  Debbie Allan


47FRESH APPLE CAKE  By  Lynda Campbell


47FROSTING FOR CAKE DECORATING  By  Cherri Hart


48FUDGE CAKE  By  JaNae Hay


49GERMAN CHOCOLATE CREAM CHEESE BROWNIES  By  Kathy Allan


49GOLD RUSH BROWNIES  By  Lee Hurst


50GRANDMA’S CHOCOLATE CAKE  By  Ida Allan


50HELLO DOLLY CAKE  By  Donald Morton


51ITALIAN CREAM CAKE  By  Veda Rees


51JELLO POKE CAKE  By  Connie Hurst


52LAYERED ANGEL FOOD CAKE  By  Alda Allan


52MARBLE SQUARES  By  Alda Allan


53NEIMAN MARCUS CAKE  By  Lori Hurst


54PHILLY CHEESECAKE BROWNIES  By  Lynda Campbell


54POPPY SEED CAKE (JILL)  By  Jill Hurst


55POPPY SEED CAKE (LORI)  By  Lori Hurst


55POUND CAKE (LEAH)  By  Leah Gregg Campbell


55PUDDING CAKE  By  Lynda Campbell


56PUMPKIN CAKE ROLL  By  Sharon Salisbury


56RELIEF SOCIETY CHERRY CAKE  By  Debbie Cook


57SNOWFLAKE DREAM CAKE  By  Lee Hurst


57SOUR CREAM CAKE  By  JaNae Hay


58SUNDAE POUND CAKE  By  Angie Allan


58TEXAS CAKE (LORI)  By  Lori Hurst


59TWINKIE FILLING  By  Connie Hurst


60VANILLA TEXAS CAKE  By  Traci Wilson


61CANDY:


62BAVARIAN MINTS  By  Jill Hurst


62BUTTER MINTS  By  Sharon Salisbury


62CARAMEL (APPLES, POPCORN, OR PLAIN)  By  Lee Hurst


62CARAMEL (EXCELLENT FOR DIPPING)  By  Lee Hurst


63CHOCOLATE COVERED MINTS  By  Lee Hurst


64CHOCOLATE DIPPING  By  Lee Hurst


64DIVINITY  By  Lee Hurst


65ENGLISH TOFFEE  By  Jill Hurst


65ENGLISH TOFFEE (SHARON)  By  Sharon Salisbury


66FOUR AND A HALF MINUTE FUDGE  By  Lee Hurst


66FRENCH ALMOND NOUGAT (MAZETTA STOCK)  By  Lee Hurst


67FUDGE  By  Lee Hurst


67HONEY CANDY  By  Lee Hurst


67PEANUT BRITTLE  By  Lee Hurst


68PEANUT BUTTER BALLS  By  Patricia Blau


68PEANUT CLUSTERS  By  Lee Hurst


68PECAN ROLL  By  Lori Hurst


69SUCKERS  By  Candice Little


69VINEGAR CANDY  By  Lee Hurst


71CANNING:


71ALDA’S CHILI SAUCE  By  Alda Allan


71FROZEN PEACHES  By  Lee Hurst


71FROZEN RASPBERRY JAM  By  Vicki Allan


72HOW TO PRESERVE A HUSBAND  By  Jill Hurst


72LEE’S CHILI SAUCE  By  Lee Hurst


72PEACH RASPBERRY JAM  By  Deb Whipple


72RASPBERRY JAM  By  Alda Allan


73SALSA (JILL)  By  Jill Hurst


73SALSA (MARY)  By  Lee Hurst, Mary Holden


74SUSAN’S SPAGHETTI SAUCE  By  Susan Cann


75COOKIES:


75ALMOND BUTTER COOKIES  By  Lori Allen


75CHERRY WINKS  By  Sharon Salisbury


76CHEWY CHEESY LEMON BARS  By  Jill Hurst


76CHEWY GINGERSNAPS  By  Pam Petty


77CHOCOLATE CAKE BROWNIES  By  Lee Hurst


77CHOCOLATE CARAMEL BARS  By  LaRue Glassman


78CHOCOLATE CHIP CARMEL BARS  By  Traci Wilson


78CHOCOLATE CHIP COOKIES (ALDA)  By  Alda Allan


79CHOCOLATE CHIP COOKIES (CHERRI)  By  Cherri Hart


79CHOCOLATE CHIP COOKIES (JANAE)  By  JaNae Hay


79CHOCOLATE CHIP COOKIES (LORI)  By  Lori Hurst


80CHOCOLATE CHIP COOKIES (MARY)  By  Mary Salisbury


80CHOCOLATE CHIP OATMEAL COOKIES (JILL)  By  Jill Hurst


80CHOCOLATE CHOCOLATE CHIP COOKIES  By  Julie Foust


81CHOCOLATE CRACKLE COOKIES  By  Deb Whipple


81CHOCOLATE CRINKLES  By  Veda Rees


82CHOCOLATE DRIZZLE COOKIES  By  Michelle Allan


82COCONUT DREAM BARS  By  Kay Rees


83CRISPY BEARS  By  Lee Hurst


83GRANDMOTHER ALLAN’S SUGAR COOKIES  By  Ida Allan


83JILL’S CHOCOLATE CHIP OATMEAL COOKIES  By  Jill Hurst


84LEMON BARS


84LORI’S GINGER SNAPS  By  Lori Hurst


84M & M COOKIES  By  Karren Swenson


85MARSHMALLOW-TOPPED CHOCOLATE COOKIES  By  Cherri Hart


85MICROWAVE CARAMEL CORN  By  JaNae Hay


86MRS. FIELD’S COOKIES  By  Lori Allen


86OATMEAL BARS  By  Alda Allan


86OREO COOKIES  By  Kim Dattage


87PEANUT BLOSSOM COOKIES  By  Mary Jane Rossi


87PEANUT BUTTER COOKIES (DEBBIE)  By  Debbie Allan


88PEANUT BUTTER COOKIES (LORI)  By  Lori Allen


88PINWHEEL COOKIES  By  Gregory Allan


88PUMPKIN COOKIES  By  Sharon Salisbury


89RAISIN-FILLED COOKIES  By  Lee Hurst


89RANGER COOKIES  By  Mary Jane Rossi


90RICE KRISPIE SCOTCHIES  By  Cherri Hart


90ROLLED COOKIE CUT-OUT  By  Lori Hurst


90RUSSIAN TEA COOKIES  By  Lori Hurst


91SCOTCHER-ROOS  By  Vicki Allan


91SNICKER DOODLE COOKIES  By  Leah Gregg Campbell


92SOFT GINGER COOKIES  By  Lee Hurst


92SOFT SUGAR COOKIES  By  Vicki Allan


93SOFT SUGAR COOKIES (CONNIE)  By  Connie Hurst


93SUGAR COOKIES (KATHY)  By  Kathy Allan


94SUGAR COOKIES (PATRICIA)  By  Patricia Blau


94SUGAR COOKIES (SHARON)  By  Sharon Salisbury


95SUGAR MOLASSES COOKIES  By  Debbie Allan


95TRIPLE TREATS  By  Gregory Allan


96VANILLA STREUSEL BARS  By  Angie Allan


96WAFFLE COOKIES (TRISHA)  By  Trisha Allan


96WHITE SUGAR CRUNCHIES  By  Cherri Hart


97DESSERTS:


97ALDA’S ICE CREAM DESSERT  By  Alda Allan


97AMAZING CHOCOLATE DESSERT  By  JaNae Hay


98APPLE CRISP  By  Lee Hurst


98BLUEBERRY CRUMBLE  By  Angie Allan


98BUTTER SAUCE  By  Veda Rees


99CHERRY ANGEL DESSERT  By  Vicki Allan


99CHERRY CHEESECAKE TARTS (CONNIE)  By  Connie Hurst


100CHERRY DELIGHT  By  Leah Gregg Campbell


100CHERRY STRUDEL  By  Mark Salisbury


100CHOCOLATE PUDDING DESSERT (KATHY)  By  Kathy Allan


101CHOCOLATE PUDDING DESSERT (LORI)  By  Lori Hurst


101CHOCOLATE SAUCE (ALDA)  By  Alda Allan


102CHOCOLATE TURTLE CHEESECAKE  By  Lori Hurst


102CREAM PUFFS  By  Dennis Kafura


103DEBBIE’S CHEESECAKE  By  Debbie Allan


103EASY CHOCOLATE CHEESECAKE  By  Kathy Allan


104EASY TRIFFLE  By  Kay Rees


104ENGLISH TRIFFLE  By  Kay Rees


104FRESH FRUIT ICE CREAM  By  Kay Rees


105FROZEN BANANA SPLIT DESSERT  By  Vicki Allan


105FROZEN RED RASPBERRY DESSERT  By  Sharon Salisbury


106FRUIT PIZZA  By  Vicki Allan


107FRUIT PIZZA (CONNIE)  By  Connie Hurst


107FRUIT PIZZA (KIM)  By  Kim Allan


108FRUIT PIZZA (PATRICIA)  By  Patricia Blau


108FUDGESICLES  By  Cherri Hart


108HONEYED PEACH A LA MODE  By  Angie Allan


109HOT FUDGE (FAST)  By  Mark Salisbury


109ICE CREAM PIE  By  Kay Rees


109INSTANT STRAWBERRY CHEESECAKE PARFAIT  By  Angie Allan


110LAZY DAY COBBLER  By  Deb Whipple


110MINT BROWNIES  By  JaNae Hay


110MOM’S CHEESECAKE  By  Lori Hurst


111MUNCHIES  By  Deb Whipple


111ORANGE SAUCE  By  Veda Rees


111OREO ICE CREAM DESSERT  By  Michelle Allan


112PEACH COBBLER (DEB)  By  Deb Whipple


112PEOPLE PUPPY CHOW  By  Adair Holden


112PINEAPPLE MEDLEY  By  Lori Allen


113RASPBERRY ICE CREAM  By  Kathy Allan


113RASPBERRY SAUCE  By  Deb Whipple


113REFRESHING DESSERT  By  Mary Veronica Kolesar


113REFRESHING ICE CREAM  By  Lesa Stevenson


114RUSSIAN CREAM  By  Deb Whipple


114SPICY DONUTS  By  Lee Hurst


115SPUDNUTS  By  Vicki Allan


115SUGAR CHEX MIX  By  JaNae Hay


116SURPRISE PARTY MIX  By  Katie Cummings


116TIFFANI’S ICE CREAM DESSERT  By  Kathy Allan


116TOASTED SNOW SQUARES  By  Veda Rees


117TOOTSIE ROLLS  By  Pam Leonhardt


117WHITE NECTARINES WITH RASPBERRY SAUCE  By  Angie Allan


117YUMMY CARAMEL CORN  By  Kathy Allan


119DUTCHOVEN:


120A man asked his wife, “What would you most like for your birthday?”


120BUTTERSCOTCH STICKY BUNS  By  Kathy Allan


120DUTCH OVEN BARBECUED RIBS AND CHICKEN  By  Debbie Allan


121DUTCH OVEN CAKE (KATHY)  By  Kathy Allan


121DUTCH OVEN CHICKEN (JILL)  By  Jill Hurst


121DUTCH OVEN CHOCOLATE PUDDING CAKE  By  Debbie Allan


121DUTCH OVEN COBBLER  By  Debbie Allan


122DUTCH OVEN COBBLER (JILLS)  By  Jill Hurst


122DUTCH OVEN FRIED CHICKEN  By  Debbie Allan


122DUTCH OVEN PINEAPPLE UPSIDE DOWN CAKE  By  Debbie Allan


122DUTCH OVEN POTATOES  By  Debbie Allan


123DUTCH OVEN POTATOES (JILL)  By  Jill Hurst


123DUTCH OVEN RHODES DOUGH ROLLS  By  Debbie Allan


123DUTCH OVEN ROLLS  By  Jill Hurst


124DUTCH OVEN SWEET AND SOUR OVER RICE  By  Debbie Allan


125FISH:


126GRILLED SHARK TO DIE FOR  By  Steve Allan


126HALIBUT AUGRATIN  By  Vicki Allan


126LEMON SAUCE FOR FISH  By  Kay Rees


127RED SNAPPER ALMANDINE  By  Vicki Allan


127SALMON (SKIP)  By  Skip Wilson


127SALMON BAKE  By  Patti Christensen


127SALMON, GRILLED  By  Vicki Allan


128SHRIMP CREOLE  By  Patti Christensen


128SNOW CRAB CLUSTERS  By  Albertsons


129MAIN DISH:


129BROCCOLI AND CHEESE SPUDS  By  Vicki Allan


130BROCCOLI QUICHE  By  Debbie Allan


1301 pastry pie shell; uncooked


130CURRY  By  Alda Allan


130PARTY PUPS


131PIZZA DOUGH (DEBBIE)  By  Debbie Allan


131PIZZA DOUGH (TRISHA)  By  Trisha Allan


132SHEPHERD’S PIE  By  Kathy Allan


132TUNA CASSEROLE  By  Cherri Hart


133MEXICAN:


133CHEESE ENCHILADAS  By  Ashley Malin


134CHICKEN ENCHILADAS  By  JaNae Hay


134CHICKEN ENCHILADAS (ANGELA)  By  Angela Roberts


134CHICKEN FAJITAS (MINDY)  By  Mindy Hay


135CHICKEN SOPA  By  Robin Holland


135ENCHILADAS  By  Debbie Allan


136FAJITAS  By  Vicki Allan


136FRESH SALSA OR PICO DE GALLO  By  Jill Hurst


137GUACAMOLE  By  Vicki Allan


137MEXICAN CASSEROLE  By  Leah Gregg Campbell


137MEXICAN STACKUPS  By  Vicki Allan


138MEXICO HOLIDAY SALAD  By  Jeff Duncan


138NACHOS  By  Leah Gregg Campbell


139SOUR CREAM ENCHILADAS  By  Kathy Allan


139SOUR CREAM ENCHILADAS (REBECCA)  By  Rebecca Carman


140TACO TIME DINNER  By  Debbie Allan


140TACOS (LEAH)  By  Leah Gregg Campbell


141MISCELLANEOUS:


142BEAU MONDE SEASONING  By  Vicki Allan


142DRAIN CLEANER  By  Deb Whipple


142FINGER JELL-O  By  Trisha Allan


142GLASS CLEANER  By  Consumer Reports


143GREAT PLAY DOUGH  By  Cherri Hart


143PLAY DOUGH  By  Michelle Allan


143WHITEN SOCKS  By  Barbara Paxton


145ORIENTAL:


145BATTER FOR SWEET AND SOUR


146CHICKEN TERIYAKI  By  Jill Hurst


146EASY HAM STIRFRY  By  Sharalyn Duncan


146FRIED RICE  By  Lee Hurst


146GINGER ROOT  By  Laura Wolford


147JILL’S BEEF’N’BROCCOLI STIR FRY  By  Jill Hurst


147NUT CHICKEN  By  Relief Society


148NUTTY BEEF STIR FRY  By  Sharon Salisbury


148SANTE FE STIR FRY  By  Sharalyn Duncan


149STIR FRY  By  Jill Hurst


149STIR FRY (STEVE)  By  Steve Hurst


150STIR-FRY BEEF  By  Relief Society


151SUKIYAKI  By  Toshi Miya


151SWEET AND SOUR


152SWEET AND SOUR PORK  By  Vicki Allan


152SWEET N’ SOUR SAUCE  By  Cherri Hart


153TERIYAKI CHICKEN  By  Lori Hurst


153WON TONS  By  Vicki Allan


155PASTA:


155BAKED SPAGHETTI  By  Alda Allan


155CHEESY MOSTACCIOLI  By  Traci Wilson


156CHICKEN TETRAZZINI  By  Lynda Campbell


156EASY CHEESE LASAGNA  By  Kathy Allan


157FETTUCCINE ALFETA  By  Mary Veronica Kolesar


157FETTUCCINE ALFREDO


158LASAGNA (JANAE)  By  JaNae Hay


158LASAGNA (LYNDA)  By  Lynda Campbell


159LASAGNA (SHARON)  By  Sharon Salisbury


160LASAGNA (VICKI)  By  Vicki Allan


161MANICOTTI  By  Regina Dale


162OLD SPAGHETTI FACTORY CREAMY PESTO DRESSING  By  Susie Flandro


162PASTA SHELLS WITH CHICKEN AND BROCCOLI  By  Lori Hurst


162PASTA WITH OLIVE PESTO  By  Mary Veronica Kolesar


163SPAGHETTI WITH CREAMY CLAM SAUCE  By  Jill Hurst


163WHITE PASTA SAUCE  By  Vicki Allan


165PIES:


165ALDA’S PUMPKIN PIE  By  Alda Allan


166ANGEL PIE  By  Alda Allan


166APPLE PIE TOPPING  By  Molly Ellis


167APPLE PIE IN A SACK  By  Deb Whipple


167BANANA CREAM PIE  By  Debbie Allan


168BANANA CREAM PIE (MOM)  By  Lee Hurst


168BLUEBERRY PIE  By  Cherri Hart


168CHERRY CHEESECAKE TARTS  By  Vicki Allan


169CHERRY PIE  By  Lee Hurst


169CHOCOLATE CREAM PIE  By  Relief Society


169CHOCOLATE DREAM WHIP PIE  By  Veda Rees


170CHOCOLATE PIE (LEAH)  By  Leah Gregg Campbell


170CREAM PIE OR PUDDING  By  Lee Hurst


171EGG AND VINEGAR PIE CRUST  By  Sharon Salisbury


171FRESH APPLE PIE  By  Farrer - Lee Hurst


171FRESH FRUIT PIE  By  Kay Rees


172FROZEN LEMON PIE  By  Veda Rees


172HOLIDAY MINT PIE  By  Cherri Hart


172PEACH PIE  By  Lee Hurst


173PEANUT BUTTER CHOCOLATE MOUSSE PIE  By  Nancy Brackner


173PECAN PIE  By  Debbie Allan


174PECAN TARTS  By  Lori Hurst


174PIE CRUST (LEE)  By  Lee Hurst


174PIE CRUST (LORRAINE)  By  Lorraine Stevenson


175PIE CRUST (MOM)  By  Lee Hurst


175RASPBERRY PIE  By  Alda Allan


175REESE’S PEANUT BUTTER CHOCOLATE PIE  By  Loraine Stevenson


176STRAWBERRY PIE  By  Lynda Campbell


176VANILLA CREAM FILLING  By  Sharon Salisbury


177PORK:


177BARBECUED RIBS (LYNDA)  By  Lynda Campbell


177BARBECUED SPARERIBS (DEBBIE)  By  Debbie Allan


177BARBECUED RIBS (LORI)  By  Lori Hurst


178BARBECUED SPARERIBS (CINDY)  By  Cindy Stettler


178BARBECUED SPARERIBS (LARUE)  By  LaRue Glassman


178BARBECUED SPARERIBS (LEE)  By  Lee Hurst


178BROILED PORK CHOPS  By  Cherri Hart


179HAM LOAF  By  Debbie Allan


179HAM AND CHEESE CASSEROLE  By  Vicki Allan


179HONEY HAM  By  Steve Allan


180ITALIAN SAUSAGE  By  Lynda Campbell


180LAYERED PORK CHOPS  By  Lynda Campbell


180PORK CHOPS AND SCALLOPED POTATOES  By  Lori Hurst


181SAUSAGE ROLLS  By  Leah Gregg Campbell


181WORLD’S BEST PORK CHOPS  By  Lee Hurst


183POULTRY:


183ALDA’S FRIED CHICKEN  By  Alda Allan


183BARBECUED CHICKEN (STEVE)  By  Steve Allan


183BROCCOLI CHICKEN CASSEROLE (JILL)  By  Jill Hurst


184BROCCOLI CHICKEN CASSEROLE (LORI)  By  Lori Hurst


184CHICKEN CASSEROLE  By  Alda Allan


184CHICKEN A LA KING  By  Veda Rees


185CHICKEN BREASTS WITH CHIPPED BEEF  By  Lynda Campbell


185CHICKEN BROCCOLI  By  Deb Whipple


185CHICKEN BROCCOLI CASSEROLE (DEBBIE)  By  Debbie Allan


186CHICKEN CACCIATORE  By  Kelly Carman


186CHICKEN CASSEROLE  By  Deb Whipple


187CHICKEN CREPES  By  Traci Wilson


188CHICKEN DIVINE (VICKI)  By  Vicki Allan


188CHICKEN IN THE GARDEN  By  Jill Hurst


189CHICKEN PARMESAN (JANAE)  By  JaNae Hay


189CHICKEN PIE  By  Kathy Allan


190CHICKEN PILLOWS WITH SAUCE  By  Kathy Allan


191CHICKEN RICE ROGER  By  Lori Hurst


191CHICKEN SCAMPI  By  JaNae Hay


191CRISPY PARMESAN CHICKEN  By  Lori Hurst


192CURRENT CHICKEN  By  Deb Whipple


192EASY BAKED CHICKEN AND RICE  By  Debbie Allan


192HAWAIIAN CHICKEN  By  Trisha Allan


193HAWAIIAN CHICKEN (EASY)  By  Ashley Malin


193HAY STACKS (CAROL’S)  By  Carol Carman


194HAY STACKS (LORI’S FAVORITE)  By  Lori Allen


194ISLAND CHICKEN  By  Lee Hurst


195KING RANCH CHICKEN CASSEROLE  By  Leah Gregg Campbell


195LEMON PEPPER CHICKEN (KATHY)  By  Kathy Allan


196LEMON PEPPER CHICKEN (ZORBA)  By  Zorba Pastor


196MARINADE (STEAK, CHICKEN, OR FISH)  By  JaNae Hay


197MARINATED CHICKEN  By  Lee Hurst


197MEDITERRANEAN CHICKEN BREASTS  By  Mary Veronica Kolesar


197MUSHROOM CHICKEN BREASTS  By  Kay Rees


198OVEN CHICKEN AND LINGUINE  By  Deb Whipple


198OVEN FRIED CHICKEN  By  Rebecca Carman


198POPPY SEED CHICKEN  By  Patricia Blau


199RANCH CHICKEN  By  Lori Hurst


199SAVORY CHICKEN SQUARES  By  Alda Allan


199SHRIMP OR CHICKEN WITH RICE  By  Veda Rees


200SOUR CREAM CHICKEN  By  Jill Hurst


200SWEET AND SOUR CHICKEN  By  JaNae Hay


200SWISS CHEESE CHICKEN  By  Kathy Allan


201TURKEY BBQ  By  Lori Hurst


201TURKEY CASSEROLE (MARCIA)  By  Marcia Woolley


201TURKEY DRESSING


202TURKEY DRESSING (ALDA)  By  Alda Allan


202TURKEY DRESSING (Vicki) By Vicki Allan


202TURKEY DRESSING SAUSAGE STUFFING (DEBBIE)  By  Debbie Allan


202TURKEY STUFFING CASSEROLE (LORI)  By  Lori Hurst


203ROLLS:


204BUTTERFLAKE ROLLS


204CINNAMON ROLLS  By  Cherri Hart


205CINNAMON ROLLS (PATTI)  By  Patti Christensen


205CRESCENT ROLLS  By  Alda Allan


206CRESCENT ROLLS (2 DOZEN)  By  Alda Allan


206GREG’S BRAN MUFFINS  By  Greg Allan


207LORI’S MOM’S ROLLS  By  Lori Hurst


207MELT IN YOUR MOUTH ROLLS  By  Lee Hurst


208MOM’S CINNAMON ROLLS


208NEVER FAIL BUNS  By  Leah Gregg Campbell


209OLD FASHIONED BISCUITS  By  Leah Gregg Campbell


209ORANGE ROLLS By Kim Salisbury


210POPPY SEED CAKE (JILL)  By  Jill Hurst


210RHODES ORANGE ROLLS  By  Lee Hurst


210STREUSEL MUFFIN TOPPING  By  Connie Hurst


211SALADS:


2117 UP SALAD  By  Alda Allan


212ALDA’S CUCUMBERS  By  Alda Allan


212ALDA’S JELL-O SALAD  By  Alda Allan


212ALDA’S VINEGAR CUCUMBERS  By  Alda Allan


213ATHENOS GREEK SALAD  By  Mary Veronica Kolesar


213BOW TIE PASTA SALAD  By  Barbara Paxton


214BROCCOLI SALAD  By  Jill Hurst


214CAESAR COBB SALAD  By  Patti Christensen


215CHICKEN PASTA SALAD


215CHICKEN SALAD  By  Carol Carman


216CHICKEN SESAME PASTA SALAD  By  Patti Christensen


216CHILLED NOODLE SALAD  By  Joyce Snyder


217CHINESE CHICKEN SALAD  By  Kay Rees


217CHINESE NOODLE SALAD  By  Jill Hurst


218CHRISTMAS CINNAMON JELLO  By  Traci Wilson


218COLE SLAW  By  Alda Allan


218COOKIE SALAD  By  Connie Hurst


218CRANBERRY SALAD  By  Mark Salisbury


219CUCUMBER SALAD  By  Deb Whipple


219DEBBIE’S WONDERFUL SALAD  By  Debbie Allan


220FROZEN FRUIT DELIGHT  By  Louise Warren


220FROZEN FRUIT SALAD (GRANDMA GREAT’S)  By  Veda Rees


220FROZEN FRUIT SALAD (KIM)  By  Kim Allan


221FRUIT SALAD (FRESH)  By  Vicki Allan


221FRUIT SALAD (SOUR CREAM)  By  Lee Hurst


221FRUIT SALAD DRESSING  By  Veda Rees


222GARDEN TABBOULEH  By  Mary Veronica Kolesar


222GREEK PASTA SALAD  By  Mary Veronica Kolesar


222GREEK SALAD  By  Jill Hurst


223GREEN SALAD WITH ALMONDS AND ORANGE DRESSING  By  Kay Rees


223HOT CHICKEN SALAD  By  Alda Allan


224ITALIAN VEGETABLE SALAD  By  Lynda Campbell


224KEEBLER FUDGE FRUIT SALAD  By  Traci Campbell


224LAYERED LETTUCE SALAD  By  Mary Jane Rossi


225LEMON JELLO SALAD  By  Kay Rees


225MACARONI SALAD (LEAH)  By  Leah Gregg Campbell


226MACARONI AND SHRIMP SALAD  By  Lynda Campbell


226MADDOX DRESSING  By  Vicki Allan


226MARINATED BEAN SALAD  By  Kay Rees


227MARINATED VEGETABLES  By  Kay Rees


227MEDITERRANEAN PASTA SALAD  By  Mary V Kolesar


227MOM’S POTATO SALAD  By  Lori Hurst


228ORANGE JELL-O  By  Lori Hurst


228ORIENTAL CHICKEN SALAD  By  Relief Society


229ORIENTAL CHICKEN SALAD (CHERRI)  By  Cherri Hart


229PASTA SALAD (CAROL)  By  Carol Carman


229PASTA VEGETABLE SALAD  By  Vicki Allan


230PECAN AND FETA SALAD  By  Amanda Rees


230RASPBERRY CREAM CHEESE JELLO  By  Deb Whipple


230RASPBERRY JELL-O SALAD  By  JaNae Hay


230RASPBERRY SALAD  By  Lee Hurst


231RUSH AND CRUSH SALAD  By  Sharon Salisbury


231SALAD DE MAISON  By  Carol Carman


232SPINACH SALAD DELIGHT  By  Deb Whipple


232STRAWBERRY HINT  By  Lee Hurst


232TACO SALAD  By  Lynda Campbell


233TACO SALAD (JANA)  By  Jana Rees


233TOMATO-CUCUMBER MARINADE  By  Jill Hurst


234WILTED SPINACH SALAD  By  Vicki Allan


235SANDWICHES:


235BBQ (LEE)  By  Lee Hurst


235BBQ (LYNDA)  By  Lynda Campbell


236BARBECUED BEEF  By  Mont Allan


236CHICKEN SALAD SANDWICHES  By  Diana Brown


237CHICKEN SALAD SANDWICHES (BARBARA)  By  Barbara Paxton


237CONDO CHICKEN SANDWICHES  By  Steve Allan


237FRENCH DIP SANDWICHES  By  Steve Allan


238GREEK SALAD SANDWICH  By  Michele Paxton Roderick


238HE-MAN BBQ  By  Vicki Allan


238ITALIAN PLACE SANDWICHES  By  Steve Allan


239SHEPHERD’S BREAD  By  Mark Salisbury


239SHOWER SANDWICHES  By  Jill Hurst


239SLOPPY JOES  By  Jeff Duncan


240STROGANOFF SANDWICH  By  Lori Hurst


240TERIYAKI SLOW-COOK SANDWICHES


241WRAPS  By  Vicki Allan


241WRAPS (DAMON)  By  Damon Roberts


242WRAPS - HERO  By  Vicki Allan


242WRAPS - MEXICAN CHICKEN  By  Vicki Allan


243SAUCES/DIPS:


243APPLE DIP  By  Kaye McIntosh


243ARTICHOKE DIP  By  JaNae Hay


243CARAMEL APPLE DIP  By  Ginger Cannon


243CHILI CON QUESO  By  Jayne Creed


244CLAM DIP  By  Kay Rees


244CREAMY FRUIT SALAD DIP  By  Cherri Hart


244DILL DIP  By  Marcia Woolley


244FRUIT DIP  By  Jill Hurst


245HOT FUDGE (LYNDA)  By  Lynda Campbell


245HOT FUDGE SAUCE by Donette Southerd


245HOT FUDGE TOPPING  By  JaNae Hay


245SHRIMP COCKTAIL DIP  By  Steve Hart


246SHRIMP DIP  By  Steve Hart


246SPINACH DIP  By  Jill Hurst


246STRAWBERRY FRUIT SAUCE  By  Lee Hurst


246TACO DIP  By  Vicki H. Allan


247VEGETABLE DIP  By  Kay Rees


249SOUPS:


249BEEF STEW  By  Vicki Allan


250BEEFY VEGETABLE SOUP  By  Leah Gregg Campbell


250BRATTEN’S BOSTON CLAM CHOWDER  By  Lee Hurst


251BROCCOLI SOUP  By  Kate Wilkins


251BUILD YOUR OWN SOUP  By  Janalle Carman


252CAROL’S OVEN STEW  By  Alda Allan


252CAULIFLOWER SOUP  By  Carla Seaman


253CAULIFLOWER SOUP (ALDA)  By  Alda Allan


253CHEESEY VEGETABLE CHOWDER  By  Chris Hatch


254CHICKEN KLUSKY NOODLE SOUP  By  Debbie Allan


254CHICKEN NOODLE SOUP  By  Vicki Allan


255CHICKEN NOODLE SOUP (CHERRI)  By  Cherri Hart


255CHICKEN NOODLE SOUP (DEBBIE)  By  Debbie Allan


256CHICKEN NOODLE SOUP (HEARTY)  By  Deb Whipple


256CHICKEN TORTELLINI SOUP  By  Patti Christensen


257CHILI (CAROL)  By  Carol Carman


257CHILI (KAY)  By  Kay Rees


257CHILI (LEE)  By  Lee Hurst


258CURRIED CHICKEN AND PASTA SOUP  By  Barbara Paxton


258EASY CHILI  By  Kathy Allan


259EASY SOUP  By  Kathy Allan


259FRESH TOMATO SOUP  By  Deb Whipple


259HAMBURGER SOUP  By  Alda Allan


260LOS PATIOS CHEESE SOUP  By  Lori Hurst


260MINESTRONE SOUP  By  LaRue Glassman


261MINESTRONE SOUP (CAROL)  By  Carol Carman


261ONION, HAM, AND CHEESE CHOWDER  By  Gay Slade


262OVEN BEEF STEW  By  Alda Allan


262POTATO CHEESE SOUP  By  Carol Carman


263QUICK DANISH SOUP  By  Barbara Paxton


263RAMEN-BROCCOLI SOUP  By  Kathryn Hadfield


263SEAFOOD BISQUE  By  Kay Rees


264SPLIT PEA SOUP  By  Relief Society


264SPLIT PEA AND HAM SOUP  By  Sharalyn Duncan


265TACO BEEF SOUP  By  Kay Rees


265TACO SOUP  By  Jill Hurst


266TEX MEX CHILI  By  Sharalyn Duncan


267TURKEY SOUP (DEB)  By  Deb Whipple


268UKRANIAN BORSCH  By  Mark Salisbury


269VEGETABLE BEEF SOUP  By  Patti Christensen


269VEGETABLE SOUP  By  Alda Allan


270WILD RICE AND CHICKEN SOUP  By  Sharalyn Duncan


271VEGETABLES:


271AU GRATIN POTATOES (BARBARA)  By  Barbara Paxton


271AWARD WINNING BAKED BEANS  By  Traci Wilson


272BROCCOLI  By  JaNae Hay


272BROCCOLI AND RICE CASSEROLE  By  Leah Gregg Campbell


272BUTTER BAKED TATERS  By  Mary Beth


273DAVE’S DANGER BEANS  By  Connie Hurst


273DELUXE MASHED POTATO  By  Lee Hurst


273FANCY GREEN BEANS  By  Vicki Allan


273FRESH GREEN BEANS  By  Lee Hurst


274FRIED POTATOES  By  Vicki Allan


274FUNERAL POTATOES  By  Lee Hurst


274GINGERED CARROTS  By  Kay Rees


274GRATED POTATOES  By  Lynda Campbell


275GREEN BEAN CASSEROLE  By  Lee Hurst


275GREEN BEANS AND BACON CASSEROLE  By  Mary Beth


275HOLLANDAISE SAUCE  By  Alda Allan


276LION HOUSE BAKED BEANS  By  Connie Hurst


276LOW FAT CHICKEN PRIMAVERA BAKED POTATOES  By  Barbara Paxton


276MARINATED TOMATOES  By  Kay Rees


277MEDITERRANEAN VEGETABLES  By  Mary Veronica Kolesar


277MICROWAVED CARROTS  By  Mary Beth


277MOM’S BAKED BEANS  By  Lori Hurst


278ONION RINGS  By  Greg Allan


278POTATO BALLS  By  JaNae Hay


278POTATO ONION BAKE  By  Lynda Campbell


279POTATOES AUGRATIN  By  Lee Hurst


279POTATOES WITH CHEESE  By  Trisha Allan


279RED CABBAGE  By  Kay Rees


280RICE


280RICE CASSEROLE  By  Lynda Campbell


280RICE PILAF  By  Barbara Paxton


281RICE, FANCY  By  Sherry Budge


281SCALLOPED POTATO CASSEROLE  By  Joan Reading


281SHOYU RICE  By  Lee Hurst


281SPINACH RICE CASSEROLE  By  Kay Rees


282STUFFED BAKED POTATOES (CONNIE)  By  Connie Hurst


282SWEET POTATO APPLE CASSEROLE  By  Veda Rees
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