








DILLED GARDEN DIP
Vickie Stirmel Saltmarsh

2 c low fat cottage cheese (no more than 2% butterfat)
2 Tbsp tarragon vinegar

1 Tbsp finely chopped green onion

1 Tbsp snipped parsley

1tsp snipped fresh mint

1/2 tsp dried dillweed

Dash fresh ground black pepper

4 c fresh vegetables for dipping (celery, carrots, broccol, etc.)

Put cottage cheese and vinegar in blender and blend until
smooth. Stir in onion, parsley, mint, dried dillweed and
pepper. Cover and chill thoroughly. If desired, garnish with
fresh dillweed. Serve dip with fresh vegetables. Makes 8
servings.

VEGGIE DILL DIp

Janet Stirmel

1 ¢ Hellman's mayonnaise (must be Hellman'’s or it is not
Janet’s)

1 ¢ sour cream

1 Thsp Beau Monde spice

1 Thsp dill weed

1 Tbsp dried minced onion

Mix together, chill and serve with raw vegetables.



DOROTHY’'S FAVORITE SAUERKRAUT DIP
Deborah Glynn

1 pkg dried beef

1(14 or 15 02) can sauerkraut

1(8 02) jar mayo (NOT Miracle WhipD
1 pkg (2 c) shredded cheddar

1 pkg (12 c) shredded swiss

Chop up dried beef so it is in small pieces. Place in bowl
and add mayo. Add cheeses. Drain sauerkraut and add to
mixture. Stir. Place in casserole dish and bake in a 350°
oven for approximately 30 minutes (top should be golden
brown).

This necipe was from a friend. of mine—dusan—whe nour lives
conterts. ushene it took first place. o fied. it for my mother
MWW&MWWWWW&MW
cluwuumah&fi@hwan&mﬁadghmtwwﬂ‘wfvdaugﬂm

Flesta Dip

Marlene Deschler

1/2 pkg Hidden Valley Ranch dressing dry mix
1 small can of chopped black olives

1 small can of diced green chilies

16 oz sour cream

16 oz whipped cream cheese

1(12 02) pkg. shredded four cheese Mexican blend

Mix all ingredients together and refrigerate for a couple
hours. Serve with tortilla chips.

qmmaw,mmwwwmi{;mtmdnga
cawd.
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HOT ARTICHOKE AND SPINACH DIP

Marlene Deschler

1(8 02) pkg cream cheese, softened

4 ¢ mayo

14 ¢ grated parmesan cheese

/4 ¢ grated Romano cheese

1 clove garlic

dash pepper

1(14 02) can artichoke hearts, drained and chopped
1/2 c frozen chopped spinach, thawed and drained
1/2 ¢ shredded mozzarella cheese

In a bowl, mix together cream cheese, mayo, parmesan
cheese, Romano cheese, garlic, pepper. Gently stir in
artichoke hearts and spinach.

Spread the mixture in the prepared baking dish. Top with
mozzarella cheese. Bake at 350° for 25 minutes in a lightly
greased, small baking dish until bubbly and lightly browned.

You can use any combination of cheese, adding more on
the top as desired. Serve with a dense bread (like beer
bread or bagel pieces) or crackers (like Wheat Thins).

STRIPED PeSTO DIP

Marlene Deschler

1(8 02z) pkg cream cheese, softened
1/3 c sour cream

2 Thbsp grated parmesan cheese

6 Tbsp pesto

In medium bowl, blend cream cheese, sour cream, and
parmesan cheese. In a small clear glass serving dish,
spread %5 of the cream cheese mixture. Top with 2 Tbsp
pesto. Repeat layering, ending with a topping of pesto.
Serve with pita chips.
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VEGAN “CHeese” DIP
Torrey and Nadia Laack

2 medium potatoes

2 medium carrots

1 onion

2-3 cloves garlic

4 Thbsp lemon juice

1 heaping tsp salt

3 Tbsp brewer’s yeast

1/3 c olive oil

Cook potatoes and carrots until soft, add onions and garlic
until limp. Drain but preserve some fluid to thin sauce at
end the end if needed. Place cooked vegetables in blender
with the rest of the ingredients and puree. Can add extra
salt or lemon to taste and reserved fluid until desired
consistency. Best served lukewarm or room temperature
with fresh bread.

‘Wd)&i)&m%w%}whﬂ&bﬁaoﬁﬂm%whﬁam&g,an&wa@m




HARVEST PUMPKIN DIP

Marlene Deschler

1(8 0z) pkg cream cheese

2 c powdered sugar

1(15 02) can solid-pack pumpkin
11/2 tsp cinnamon

1tsp ginger

3/8 tsp allspice

3/8 tsp nutmeg

Soften cream cheese slightly. In a bowl, beat cream
cheese and powdered sugar. Gradually add the rest of the
ingredients. Beat until smooth. Serve with sliced apples or
pears.

Ao delicious with graham cuadeors (will taste almeost like
purnlin piel). Yield: 3 V2 cupps.

MONSTER COOKIE DOUGH DIP

Marlene Deschler

1(8 02) pkg cream cheese, softened
1/2 ¢ butter, softened

3/ c peanut butter

112 ¢ powdered sugar

3 Thbsp peanut butter

3 Tbsp flour

1tsp vanilla

134 ¢ old fashioned oats

1 ¢ mini MEM baking pieces

112 ¢ mini chocolate chips

In a stand mixer, beat together cream cheese, butter, and
peanut butter until smooth. Mix in the powdered sugar
(add up to a total of 2 cups if you want a thicker dip.) Mix
in brown sugar, flour, and vanilla. At this time, you can
add more peanut butter by 14 cups if you want a stronger
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peanut butter taste. Mix in the oats. Using a wooden
spoon or strong spoon, stir in the M&EMs and chocolate
chips (the mixer may crush the M&EMs.). Can add more
oats if you want a thicker dip.

Chill in the refrigerator. Serve with pretzels, graham
crackers, etc.

FeTa SaLsa

Marlene Deschler

1(14 12 02) can diced tomatoes or use fresh tomatoes

1 (4 0z) pkg crumbled feta cheese (original or basil & tomato)
14 ¢ sliced/chopped black olives

1 Thbsp lime juice

1tsp dried oregano

Mix all together until well blended. Serve with pita chips.

PEACH SALSA

Fiona Saltmarsh

2 large peaches, peeled and diced (2 ¢)*
1 large tomato, diced (about 112 ¢)

1 small jalapeno, deseeded and diced

1/2 medium onion

Juice of 1 small lime (about 2 Thsp)
Salt and pepper, to taste

2 Tbsp chopped cilantro (optional)

Combine all ingredients in a bowl and gently stir to
combine.

*If you want to substitute canned/jarred peaches make
sure they are well drained and rinsed or the salsa may
be too sweet. If you prefer it sweeter you can add 1 Tbsp
brown sugar with fresh peaches or a bit of the syrup if
using canned or jarred.
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HONEY GRANOLA

Marlene Deschler

2 ¢ whole wheat flour

6 c old fashioned oats

1 ¢ coconut

1 c wheat germ or oat bran
sliced almonds or pecan pieces
11/2 tsp cinnamon

/2 c water

1coll

1 ¢ honey

2 tsp vanilla

1/2 tsp salt

In a large bowl combine whole wheat flour, oats, coconut,
wheat germ/ oat bran, nuts and cinnamon. In a separate
bowl blend together the rest of the ingredients. Add
blended wet ingredients to dry ingredients and mix
thoroughly.

Spread out on two large greased cookie sheets. Bake at
350° for 1 hour 10 minutes (stirring a couple times during
the bake time). It will become slightly golden brown, it's a
bit hard to tell as it is brown in color going into the oven.
Store in covered containers. Raisins may be added after it
has cooled.

Delicious with fresh fruit on yogurt. Also very good as a
cereal with milk.



KRAZY KRACKERS
Helen Laack

2 3/4 ¢ unbleached flour

1/2 t baking soda

8 oz plain yogurt

2-4 Tbsp sugar

1/2 C real magonnaise
Cut mayonnaise into dry ingredients as for pastry; stir in
yogurt and press into a ball. Cut into 32 equal pieces and
roll each to 1/16-inch thickness. Each will be an uneven
round. Sprinkle lightly with salt and bake at 400° until
lightly and spottily browned, about 6 to 7 minutes. Store
tightly covered.

%MLWIL%WM,MW&U&M@MW
and. cheese and. crackens or a special guick bread. These were
often. a pant of, these simple fruit and bread. meals.




NO BAKE ENERGY BITES

Marlene Deschler

1 c old fashioned oats

1 ¢ coconut flakes

1/2 ¢ ground flaxseed

1/3 ¢ mini chocolate chips
1/2 c raisins or craisins

1/2 ¢ peanut butter

1/3 c honey

1tsp vanilla

In a medium bowl, mix oats, coconut flakes, flaxseed, mini
chocolate chips, and raisins.

In a small bowl, whisk together peanut butter, honey, and
vanilla. (To help mix more easily, microwave the peanut
butter just slightly.)

Combine the two mixtures until thoroughly incorporated.
Let chill in refrigerator for half an hour. After chilled,

roll into small balls. Store in an airtight container in the
refrigerator for up to 1 week.









CHAl

Fiona Saltmarsh

2 c water

1 heaping Tbsp loose leaf black tea (Darjeeling is best)*
1-2 Tbsp chai spice blend (to taste)

Maple syrup or other sweetener of choice to taste

1 ¢ milk of choice

Chai spice blend: 11/2 tsp ground cinnamon, 1 tsp ginger,
1/2 tsp each ground all spice, black pepper, cardamom and
cloves; mix all together.

Add water, tea and chai blend to a saucepan and bring to
a boil over high heat. Reduce heat to low and simmer for
another 10-15 minutes to fully steep.

Remove from heat and add milk and sweetener of choice,
stir. Allow to mingle for 2-3 minutes then pour through
fine mesh strainer into two mugs. Taste and adjust
seasoning as needed, adding more sweetener, cinnamon
and/or ginger to taste.

Reheat briefly as needed and enjoy!
*If you don't have loose leaf tea, use 2-3 tea bags.
A prefer using uswedened. wanilla almond. milke with a Uttle

magole sy te give it an extra depth of flavor. Great to drink
awded. up with a beok en a Fall afterncen.



RUSSIAN TeA

Deanna Stirmel

2 cTang

1(3 0z) Wyler’s lemonade mix (Country Time lemonade mix)
1 c Lipton’s instant tea

2 tsp cinnamon

1/2 tsp ground cloves
1/2 ¢ sugar

1 large bowl

Mix all ingredients in a large bowl. Pour or scoop into an
air tight storage container.

To serve use 112 teaspoons in a cup of hot water (taste to
suit).

HOT CHOCOLATE MIX
Helen Laack

3 ¢ quick chocolate powder

1/2 -1 ¢ baking cocoa
12 ¢ dry milk powder

Miniature Marshmallows

Put quick chocolate powder, cocoa, and dry milk in
processor and process until uniformly powdered and well
blended. Store tightly covered.

To serve, put about /4 c of powder in mug with a few
miniature marshmallows and pour boiling water over.

“station” at eun heuse, 3o ather carnions picked wp their papens
wisit us, Grandipa was always up to helip with the dunday

poers. He loued. to toase the kids abeut their winter hats and
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gloves when it got “neally, cold” for us—sometimes as. low. as 30
W!@mMWWMW&MW&Ma

HoT CHocoLATE MIX
Dorothy E. Beier Stirmel/ Deanna Stirmel

1 box Carnation instant milk (to make 8 quarts - approx. 10

cups, dry)

1(16 o0z) container Nestle Quick

1(8 0z) Carnation Coffeemate non-dairy coffee creamer*

1 c powdered sugar

Mini marshmallows
Mix all ingredients in a large bowl. Pour or scoop into an
air tight storage container (Tupperware's size D canister or
in another air tight container).

To serve use Y3 c of the dry cocoa mix to 8 oz of hot
water. Serve with mini marshmallows

* df anyone can find. a “neal” and. net an. “witificial non-dairy
cofffee creamen (the dry, formudas) let us. ol fonows. it seems.
that ol non-dairy, coffee creamers don't have “neal” ingredients
in them. Sk few pesple that we frnew wen't consume nen-
dairy, coffee creamens bocaune it 't “neal’. O can we find. a.
substitute to neplace the coffee creamer with something else.

s of the last Stinmel Foumily Cookbook, Donsthy and. family
haue used. this necipe for mone than 25 years—that weudd make
it almest 50 years nous.



DOROTHY’'S PUNCH
Dorothy E. Beier Stirmel

1(64 o0z) Hawaiian Fruit Juicy Red (this is the original Hawaiian
Punch flavor)

12 L) 7-Up

1(12 02) frozen orange juice

1 packet Kool-Aid - Cherry

Thaw the orange juice in its can. Pour the Hawaiian punch,

orange juice, and Kool-Aid into a punch bowl. Stir together.
Add the 7-Up. Stir and serve in glasses alone or over ice.

To feeep. the punch cool without diluting, it fill a Supporware
4ell-Q mold. fulll of punch and. then freese. Place the frozen

DOROTHY’S PUNCH, REMIX

Donna Stirmel

1 (64 0z) Hawaiian Fruit Juicy Red (this is the original Hawaiian
Punch flavor)

1(2 L) Mt. Dew

1(2 L Dr. Pepper

1(12 02) frozen orange juice

2 packets Kool-Aid - Black Cherry
Thaw the orange juice in its can. Pour the Hawaiian punch,
orange juice, and Kool-Aid into the punch bowl. Stir
together. Add the Mt. Dew and Dr. Pepper. Stir and serve

in glasses alone or over ice.

To keepp the ounch cool witheut diluting, it {ill a Tupperware
Jell-Q mold. fulll of punch and. then freese. Place the frozen









CHILI

Dianne Stirmel Robertson

2 Ibs chopped ground chuck

11/2 ¢ chopped onion

1 ¢ chopped green pepper

2 cloves very finely chopped garlic

1tsp salt

1tsp ground pepper

1tsp cumin

1-2 Tbsp chili powder, to taste (I use 11/2 Tbsp chili Powder
and /2 Tbhsp HOT chili powder)

1(32 02) can red kidney beans (drained & rinsed)
2 (2802) cans diced canned tomatoes

1(28 02) can canned tomato sauce

Mix all together and slow cook.

Remember the het chili pewder and. the negulan chili powdern
s to taste. @emﬁMWMW%WWWLWW
it. SAnather tip, o buy, shkinned. whole tomatoes and cush by
hand, its chunkier than the diced.




GOuLASH
Dorothy E. Beier Stirmel

1/2 - 3 Ibs hamburger (any ground meat, we use ground chuck
or ground round)

Salt and Pepper

One small onion, finely chopped

11/2 - 2 ¢ elbow macaroni

1 can tomato juice (or more for moisture)
1 can Campbell’'s vegetable beef soup
Sugar to taste

1 teaspoon (approx.) spaghetti seasoning mix (optional)

Season the meat with salt and pepper and brown with the onion
(very small amount of onion).

Make/boil the elbow macaroni to desired tenderness and mix
together with the browned meat, tomato juice, soup, sugar to
taste, and spaghetti seasoning mix. Add more tomato juice as
needed so the mixture is not too dry.

Warm through and serve in a bowl or on a plate.

BOATER'S STEW

Dianna Stirmel Robertson

112 Ibs ground chuck

34 ¢ chopped onions

1 clove garlic, minced

2 cans minestrone soup, undiluted

1(31 02) can tomato based pork & beans
112 c chopped celery

1tsp oregano

2 Tbhsp Worcestershire sauce

1/2 tsp ground black pepper

1 bay leaf

Cook beef, onion and garlic until beef is browned and onion is
tender. Stir in remaining ingredients and 3 cups water. Simmer,
uncovered, for 15-20 minutes.
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OVEN BeeF STEW
Lia Strand

2 Ib stew meat, cubed
3 potatoes, cubed

1 c celery, chopped
1/2 t pepper

1T sugar

4 carrots, sliced

1 large sliced onion
2t salt

3 T Minute Tapioca

1 c tomato juice

Mix all. Cover and bake 4 hours @ 250 deg. Don't peek.

STEVE'S CROCKPOT STEW
Bobbie Thierfelder

4 c vegetables, cut into small pieces, carrots, celery, onion,
turnips and potatoes (optional green beans)

1-2 Ibs stew meat, cut into small pieces

1 envelope brown gravy mix

2 Tbsp onion soup mix

1 Tbsp Worcestershire sauce

Y8 tsp garlic powder
Pepper to taste

1 can beef broth

1 bay leaf

Spray pot with oil. Add vegetables. Combine gravy mix and
onion soup mix, coat meat and put in pot with vegetables. Add
Worcestershire sauce, garlic powder and pepper. Add broth and
bay leaf, mix well.

Cook on low for 7-8 hours. Stir a few times to make sure
vegetables are covered by liquid and not sticking to bottom of
pot. Remove bay leaf before serving.

Cﬂu);hwpzwgiwynwmémm &Wl



TACO SALAD
Dorothy E. Beier Stirmel and Deanna Stirmel

Hamburger (any ground meat, we use ground chuck or ground
round)

Taco seasoning packet - mild / original

Tomatoes*

Lettuce

Carrot matchsticks

Cheese - shredded (type is to your taste)

1 bag of Dorito’s nacho cheese flavor or 1bag of Fritos

1 bottle of Taco Sauce (use like a salad dressing, optional)

*add as many vegetables as you want

Brown the hamburger, season to taste with the taco
seasoning (you can either apply dry or follow the packet’s
directions) and drain the meat during cooking.

Cut up all of your vegetables.

Place all ingredients in a large bowl (except for the chips
and taco sauce), mix together. If desired you can add the
taco sauce and mix with other ingredients.

Crunch / break up the chips into smaller bite size pieces.
Add some to the salad just before serving and stir
together.

To serve add chips to a plate or in a small bowl and top
with the desired amount of salad.

We make a meal Q@stt this—auwesomel



TACO SALAD
Deanna Stirmel and Mark Wendorf

Hamburger (any ground meat, we use ground chuck or ground
round)

Taco seasoning packet - mild / original

Tomatoes*

Lettuce

Carrot matchsticks

Cheese - shredded (type is to your taste)

1 bag of Dorito’s nacho cheese flavor

*add as many vegetables as you want

Brown the hamburger, season to taste with the taco
seasoning (you can either apply dry or follow the packet’s
directions) and drain the meat during cooking.

Cut up all of your vegetables. Crunch / break up the chips
into smaller bite size pieces.

Place all ingredients into separate bowls.

On a plate add chips, top with the desired amount of each
item (ours tends to end up in layers).

%emakemwmﬂaﬂ}u&ttﬂdb.%pﬁatz%u&uaﬂ%
mm{faw&gano@&g;a@ad@ﬁa&bmnd&—aum&ww!




TACO IN PASTA SHELLS

Marlene Deschler

15-18 jumbo pasta shells (about 1/2 of 12 oz. pkg)
11b ground beef

6 oz cream cheese, cubed

1tsp chili powder

1/4 tsp salt

8-10 oz taco sauce

2 ¢ shredded cheddar cheese

1-1/2 ¢ crushed tortilla chips

sour cream as a garnish

Cook pasta shells according to the package. Brown ground
beef, crumble, drain fat. Stir cream cheese into cooked beef.
Add chili powder and salt. Simmer 5 minutes. Preheat oven

to 350 degrees. Filled cooked shells with beef mixture and
arrange them in a greased casserole dish. Spoon taco sauce
over shells. Cover dish and bake 15 minutes. Uncover, top with
shredded cheese and crushed tortilla chips. Bake uncovered for
15 minutes. Serve with sour cream.

Sk faumily, foeonitel

BARBEQUES (SLOPPY JOES) FOR A CROWD
Helen Laack

4-5 Ib ground beef
4-5 large onions, chopped

1/2 bunch celery, chopped
1-2 cloves garlic, chopped

4 tsp salt or to taste

3 tsp pepper

2-3 tsp chili pepper

1 can tomato soup

1 Tbsp Worcestershire sauce
1(16 o0z) can tomato sauce

1 c oatmeal
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Brown beef, onion, celery, and garlic, in batches if needed
to be sure it browns well. Skim fat off as it fries (it may

be better to sauté the vegetables separately in a little
vegetable oil). Add seasonings, soup, sauces and oatmeal
along with enough water to make the mixture quite runny.
Simmer gently one to two hours until desired thickness
and until flavors have developed. Even better if fixed ahead
and reheated. Serves 30 or more people and can be frozen
for later use.

We often. had. wiengpected. visitors from out of, state when we
lived. i Virginia, so this was handy, to have in the freesen.

BARBEQUED BeEF
Melery Long

1(5-6 Ib) roast

1(8 02) catsup

1(8 02) Heinz chili sauce
34 ¢ brown sugar

6 tsp Worcestershire sauce

3-4 onions, chopped

Combine last six ingredients and spread on top of roast.

Cover and bake at 275-300° for 4-5 hours.



ROSA’S BARBEQUE
Ginny Stirmel

11b ground beef
1/2 c green pepper, diced
1/2 c celery, chopped

14 ¢ onion, chopped
1(8 02) can of tomato sauce

12 ¢ catsup

2 Tbsp sugar

1 Thsp vinegar

112 tsp Worcestershire sauce
Salt and pepper to taste

Brown beef. Add vegetables, sauces and seasoning.
Simmer 20 minutes. Serve on hamburger buns. Serves 6.

W%W@m &X@Wﬁmwhitz.

BILL'S HOT BEEF SANDWICHES
Helen Laack

1(2 1/2-3 Ib) boneless roast
Bacon fat OR olive oil
1large onion, chopped

1tsp freshly ground pepper
1 Tbsp Italian seasoning

1-2 minced garlic cloves
2-3 tsp garlic salt

The best hard rolls you can get
Thinly slice roast across the grain—or have it sliced at the
meat department. Sauté meat and onion in a little bacon
fat or olive oil. Add seasonings to taste along with about 14
to 12 cup water and pressure cook 35-40 minutes.
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Shred meat slightly with fork and serve on hard rolls with
pickled peppers or fresh dills. Even better reheated. This

can easily be frozen and reheated in the microwave.

Crockpot Variation: Omit the fat and just put all but half
the onion in the crockpot. Cook on low all day, about 6
hours, until meat falls apart. Sauté the remaining onion in
a little fat and add to the meat. Taste for seasoning and
serve.

Gim Loock found Bills, a dint cheap “greasy spoon” caff when
he stonted. college in Stevens Point. They made excellont chile
and. het beef, sandwiches, s this was ene of the finst places we
aor went on a date. L learnned. hous to copy the sanduwiches and
have made them offen. ever since. Qne caution: i you take these
to a petluck in your crockpst, be sure you have stabiliged. it 30 it
doernt spill. We had a Ford Excort in Anigona that carnnied
o nat so fresh neminden of these sanduwiches years after . failed
te remember this little hint!



HAMBURGER STUFFED FRENCH BREAD

Marlene Deschler

1 unsliced loaf French bread (1 pound size)

11b hamburger

1(10 34 02) can condensed cheddar cheese soup, undiluted
1 Tbsp Worcestershire sauce

1tsp salt

1/2 tsp pepper

4 slices American cheese (or sliced cheese of your choice)

Cut off top of bread. Carefully hollow out bottom of loaf

leaving a 1/2-inch shell. Cut/tear removed bread into pieces:
set aside.

In a skillet, brown hamburger, drain. Add soup,
Worcestershire sauce, salt, and pepper. Cook and stir for
3-4 minutes. Stir in the reserved bread cubes. Spread
meat mixture into bread shell, top with sliced cheese and
replace bread top. Cover loosely with foil and place on an
ungreased baking sheet.

Bake at 350° for 6-8 minutes until sliced cheese melts and
it is heated through.

WMOMW@MWM’



SLOPPY JOES
Dorothy E. Beier Stirmel

Hamburger (any ground meat: we use ground chuck or ground
round)

Onion, minced (very small amount)

1 can of Campbell's vegetable beef soup (don't make into the
soup)

1 pkg of “Sloppy Joe” seasoning mix—smallest packet

2 cans Campbell's tomato soup (don't make into the soup)
Sugar, to taste

Note: all ingredients vary depending on the number
serving

Brown the hamburger (drain while browning) and add the
minced onion. Add the sloppy joe seasoning—to taste. Add
the vegetable beef soup, stir and begin warming through.
Add the two cans of tomato soup, stir and warm through.
Add sugar to taste and to cut the tomato soup acid. Stir
occasionally while cooking. Once cooked through, serve on
hamburger buns.

Bowe with a sadad and. o vegetable or your favorite picnic food.

APPLES AND BEEF
Dorothy E. Beier Stirmel

Beef—any left overs (steak, roast, or any beef cuts from last
night)

2-3 thinly sliced apples

Handful of Cinnamon Red Hearts

Thinly slice or make small pieces of your left over beef. Thinly
slice your apples. Place beef and apples in a fry pan, mix/toss
together. Sprinkle in the cinnamon red hearts—to taste. Stir all
ingredients together. Cook until warmed through.

Serve with mashed potatoes or anything else you like. Acts as a

main dish.
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BEEF STIR FRY
Helen Laack

1/2 c teriyaki sauce

1 Thsp orange honey

1-2 Tbsp hot mustard

3 cloves garlic, finely minced

3/4-1 Ib flank steak/roast

Vegetables, including any/all of the following:
3 onions, sliced

2 green or red peppers, in julienne strips

10 oz broccoli spears, cut in large pieces (or frozen broccoli
spears, thawed slightly)

1 ¢ sliced mushrooms

2-3 c thinly sliced carrots

1 ¢ chopped parsley

Mix marinade of teriyaki sauce, honey, mustard and garlic.
Slice meat very thin across the grain (you may want to
freeze it slightly to make the cutting easier). Spread the
slices in a glass pie pan and pour the marinade over. Stir
and let sit for 2-4 hours.

Meanwhile, prepare the vegetables to be used. When
ready to serve, drain the meat, reserving the marinade.
Heat a small amount of oil in a non-stick skillet and sauté
the meat at high heat until it is just cooked through.
Remove meat to a serving plate, lower the heat to medium
high, and add onions, carrots, and broccoli (if using frozen
broccoli, add it with the second group of vegetables). Add
the marinade and cover. Cook until not quite tender and
stir in remaining vegetables. Cover and cook till just done
(add a little water if necessary). Return the meat to the
pan long enough to heat through. Serve over rice (which
takes about as long to cook as the stir fry).

WMwag;mag&hM&u@Mwm.Wm
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pound. of meat eanily sorues 5 to 0 people.

GRANDMA K'S CHOP SueY
Elsie Kirkpatrick/ Merry Strand

11b round steak, cut into small pieces
/2 Ib pork shoulder cut into small pieces
3 ¢ ol

1 stalk celery, cut into 1-inch pieces

4 large onions, coarsely chopped

2 tsp salt

/2 tsp pepper

Brown the meat in hot oil and cook over low heat for
one hour. Add onions and celery, boil until vegetables are
tender in just enough water to cover. Add seasoning.




BEEF PAPRIKA
Linda Gray Wren

2 Tbsp olive or vegetable oil
2 |bs beef round steak cut into 1-inch cubes
1 ¢ sliced onion

1 small clove garlic, minced
3 c catsup

2 Tbhsp Worcestershire sauce
1 Tbsp brown sugar

2 tsp salt

2 tsp paprika

1/2 tsp dry mustard

Dash cayenne red pepper
134 c water, divided

2 Thsp flour

3 ¢ cooked noodles, hot
Place oil in large skillet to coat the bottom. Add meat,
onion and garlic; cook and stir until the meat is brown and
the onion is tender. Stir in catsup, Worcestershire sauce,
sugar, salt, paprika, mustard, cayenne and 112 c water.
Cover and simmer 2-2 /2 hours.

During the last fifteen minutes of the cooking time, cook
the noodles. At the end of the cooking time, blend flour
and 14 c water; stir gradually into meat mixture and bring
to boiling, stirring constantly. Boil for 1 minute. Serve beef
over noodles. Serves 6.



GRANDMA STIRMEL'S HASH
Virginia B. Stirmel/ Helen Laack

Leftover boiled potatoes

Leftover beef or pork roast or steak
Onion

Celery salt

Beets (optional)

Black pepper

Using an old fashioned meat grinder, grind all ingredients
together. If you don't have quite enough potatoes, add a
slice or two of stale bread. If you have a few carrots or

other leftover vegetables, grind them too. (If you use beets,
you should call it Red Flannel Hash.)

Heat some butter or margarine or bacon grease in a heavy
black iron skillet. When very hot, spread the hash over the

pan, patting down evenly. As it browns, stir occasionally so
that much of the mixture is a crusty brown and the onions

are done. Serve with more celery salt and ketchup.

FHosh was one of these dishes that never neadly, had o necipe;
you just Locked. in the refrigeraton te see what was availoble
and combined. it with enions. (lots of onionsl) and other fresh
seasonings to make a new, and very savory, dish. This was



MEXICAN FRIED RICE WITH CHeESE
Helen Laack

10 oz ground beef

1/2 medium onion, chopped

2 ¢ cooked brown rice

1/4 ¢ finely chopped green pepper
8 0z tomato sauce

1/4 tsp garlic powder

/2 tsp oregano

1/2 tsp cumin

4 o0z Mexican Velveeta (see note)

Sauté beef and onion until browned. Drain thoroughly and stir
in rice and green pepper. Stir and sauté about 5 minutes more.

Add remaining ingredients and simmer until cheese is melted
and desired consistency is reached. Serve with a tossed salad
and warm corn tortillas (beans too if desired) for a Mexican
fiesta meal. Serves 4.

Note: If “Mexican Velveeta” is not available, use regular or Lite

Velveeta and add about 14 c salsa and hot sauce to taste.

MEATLOAF

Dianne Stirmel Robertson

11b ground chuck

1/2 Ib ground pork

34 c finely chopped onion
1/2 ¢ fine dry bread crumbs
1/2 ¢ milk

1eqq
2 Tbsp ketchup

1y tsp pepper
1y tsp paprika
Mix the above. Form into a football shaped loaf. Put in

ungreased pan. Spread 2 Tbsp ketchup on the top before
baking. Bake at 350° for about 1 %4 to 172 hours.
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CARROT BEEF LoAF
Virginia B. Stirmel/ Helen Laack

11b ground beef

112 c grated carrots

1 c tomato juice or sauce

1/2 ¢ chopped celery

1 onion, chopped

1 ¢ crushed dry cornflakes or crackers
2 eqggs

1tsp salt or seasoning salt

/2 tsp pepper

Mix thoroughly and bake in well greased shallow pan at
350° for 1 hour.

ghaydyvuxﬂnmd'  hecipe netes “neceived. {?wmg)wwdym

SWEET AND SOUR MeAT LOAF
Virginia B. Stirmel

112 1b ground beef
1 ¢ bread crumbs
1 small onion or 1 tsp onion flakes

14 tsp pepper

1tsp salt

1(1502) can tomato soup, divided
2 Tbsp brown sugar

2 Tbsp vinegar

4 Tbsp white sugar

2 tsp prepared mustard

Mix well the first 5 ingredients and half the can of tomato soup,
form into loaf. Cover with foil and bake at 350° for 50 minutes.
Meanwhile, mix other half of can of tomato soup, sugars,
vinegar and mustard. Bring to boil and pour over meat loaf.
Bake 10 minutes more.
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HAMBURGER NOODLE BAKE
Vickie Stirmel Saltmarsh

4 |bs ground beef
3 large onions, chopped
1 ¢ green pepper, chopped

16 0z medium noodles

3 (10 34 02) cans condensed tomato soup
4 ¢ shredded American cheese

1(12 02) bottle chili sauce

/4 ¢ chopped pimento

2 tsp salt

2 tsp chili powder

1/2 tsp pepper

3 ¢ soft bread crumbs
14 ¢ butter, melted

In large skillet cook beef, onions and green pepper, half at a
time until the meat is brown. Drain off fat.

Cook noodles as directed, drain well. Return drained
noodles to kettle. Stir in meat mixture, tomato soup,
cheese, chili sauce, pimento, salt, chili powder, pepper and
2 ¢ water. Mix well. Divide mixture between two 9x13

baking dishes.

Toss bread crumbs with melted butter. Sprinkle on top of
casseroles. Bake, uncovered, at 350° until heated through,
about 45 minutes. Garnish with green pepper rings if
desired. Makes two casseroles, 12 servings each.



JANET'S FAMOUS FAMILY HOT DISH

Janet Stirmel

112 lbs ground chuck

1 very large carrot, grated

3 stalks of celery, diced

34 cup chopped onions

1(10 /2 02) can of Campbell's Tomato Soup

1(10 /2 02) can of Campbell’s Old Fashioned Vegetable Soup
10 oz water

1(8 02) can corn

1/2 tsp salt

1/2 tsp ground pepper

1/2 bag cooked wide noodles

Brown chuck, onions and celery. When almost done add grated
carrot. Boil and drain noodles. Combine all ingredients in a
casserole dish and bake at 350° for 1 hour. Serve with buttered

saltine crackers.
Thir was qng}wn Stiumel, jh..’i.» lavonite.

MeAT N’ POTATO Ple
Vickie Stirmel Saltmarsh

1 egg, slightly beaten

Instant or real mashed potatoes (enough to make 8 servings)
1 ¢ milk

4 c catsup

1 Thsp minced onion

34 tsp salt

Ys tsp pepper

11b ground beef

1/2 ¢ shredded sharp cheddar cheese

Combine egg, half the dry potatoes, milk, catsup, onion, salt and
pepper. Add beef and mix well. Spread in 9-inch pie plate. Bake
at 350° for 35 minutes.

Prepare remaining potatoes as directed and spoon on hot pie.
Sprinkle cheese over potatoes. Bake another 3 to 4 minutes.
Cut in wedges and serve with catsup. Makes 4-5 servings.
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TATER TOT CASSEROLE
Dorothy E. Beier Stirmel/ Deanna Stirmel

Hamburger (any ground meat, we use ground chuck or ground
round)

Corn (frozen) or any vegetable(s) of choice

2 cans Campbell cream of mushroom soup

Milk (for the soup)

Tater Tots (I like the mini tater tots)

Pre-heat oven to the temperature on the tater tots label.

Brown the hamburger, season to taste. While meat browns,

warm the cream of mushroom soup with only ¥/3 the amount of
milk (this makes pouring the soup easier and it covers more).

Spray the cooking/baking spray on all sides of the (9 x13)

pan. Once the hamburger is browned, pour/place in the pan,
spread evenly. Place the corn/vegetables over the hamburger,
in an even layer. Pour the soup over the vegetables. Place the
tater tots in a single layer over the vegetables, covering all the
vegetables. Bake according to the tater tots directions. To serve
scoop desired amount onto a plate and serve with a salad, fruit,
and/or more vegetables.

Vote: Leftoners. can be twwned into sloppy, joes. by, adding the
s from Slopppy, Goe necipe from Dorsthy €. Beier Stinmel.
Acos alll the left-euen tater tat cassencle inte a pot add. the
interesting sunprise teature and. taste to the slopjoy joes.



TATER TOT CASSEROLE
Helen Laack

11b ground beef
1 onion, chopped
1-2 stalks celery, chopped

1 can cream of mushroom or celery soup

11b bag Tater Tots

Brown ground beef with onion and celery and turn into

a large casserole dish. Stir in soup and spread Tater Tots
over the top. Bake at HOO° for about 40-45 minutes until
mixture is bubbly and Tater Tots are well browned.
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PUFFY MeAT LOAF PlE
Virginia B. Stirmel

11b ground beef

14 ¢ catsup

1/4 ¢ onion, chopped

1/2 tsp salt

1/2 tsp pepper

le

1 ¢ shredded raw potato

1/2 ¢ shredded cheddar cheese
1(8 02) pkg dinner rolls

Combine first seven ingredients and mix well. Press into
greased 9-inch pie plate. Bake at 375° for 20 minutes.
Carefully drain off any juice.

Separate dinner rolls and cover meat mixture. Bake for
another 10 minutes. Sprinkle with cheese. Bake another 5
minutes. Serves 6.
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CReAMeED TUNA ON TOAST
Dorothy E. Beier Stirmel

3 Tbsp solid Crisco oil

14 -1/2 ¢ flour

2 ¢ milk (or more depending on the number serving)
Dash of pepper (to taste)

2 cans tuna (drained)

Sliced bread for toast

Heat Crisco to melt it, remove from heat. Whisk flour into
the melted Crisco and return to heat—just to warm. Add
the milk, whisk together. Add pepper, just a touch, one
shake of pepper shaker and whisk in. Add the tuna, stir.
Warm all ingredients (so mixture is warm when placed

on toast). Mixture is a gravy consistency, not a soup
consistency.

Toast bread. Place toast on plate as a whole piece or
broken into several pieces. Pour tuna-milk mixture over the
toast and enjoy!

QUICK TUNA LUNCH

Marge Brereton

11b frozen mixed vegetables
2 Tbsp butter

Pinch of marjoram

1(6 02) can of tuna

14 ¢ milk
1 can celery soup

Cook frozen vegetables as directed. Add butter and
marjoram. In separate bowl mix tuna, milk and celery soup
then add into vegetables. Heat. Serve over rice with salad
or crusty bread.



FISH STICKS FANTASTIC
Helen Laack

1 slice bacon

1/2 ¢ chopped onion

/4 ¢ chopped celery

/4 ¢ chopped green pepper (opt)
1 can celery soup

3-4 ¢ cooked macaroni
1 ¢ shredded cheese

1eqq
1/2 c water
12 fishsticks, slightly thawed

Cook bacon until crisp. Remove bacon and sauté onion,
celery, and pepper in bacon fat until golden brown and
tender. Stir in all remaining ingredients except fishsticks
and continue to cook until heated through. Pour into large
casserole dish and arrange fishsticks over the top. Bake at
375° until the fishsticks are done and the mixture is bubbly.
Serves 5 to 6.

d think [ishaticks were the chicken nuggets of the 70, and. we
ate them offen. CTMMMKMWW&AMMWM%W

TUNA HOT DISH
Linda Gray Wren

1(13-15 02) bag potato chips

1 can cream of mushroom soup

1 can golden mushroom soup

2 (6 34 02) cans tuna

11/2 - 2 soup cans of milk (depending on size of bag of chips)
2 tsp Worcestershire sauce (opt)

Small can mushroom pieces (opt)
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Mix all ingredients together, crushing chips and place in a
2 Y3 or 3 gt casserole dish (a small roaster pan works too).
Bake at 375° for 35 to 40 minutes, stirring after about 25
minutes.

This is ene of Phils fononite recijpes.

TUNA POTATO SURPRISE
Helen Laack

1 medium onion, chopped

1 can tuna

1 can mushroom soup

2-3 c frozen green beans, thawed*
1/4 tsp ltalian seasoning

1/2 tsp ground pepper

2 c mashed potatoes, approximately

1 ¢ shredded Cheddar cheese

Sauté onion in a little oil and stir in beans; cook about 1
minute. Add all other ingredients except potatoes and
cheese and heat just until it begins to bubble. Pour into (1
1/2 qt) casserole dish and spread potatoes in a ring around
the top of the tuna mixture. Sprinkle cheese in the hole

in the center and put the casserole under the broiler for a
few minutes, just until the cheese melts and the potatoes
start to brown. If potatoes are leftover and cold from the
refrigerator, you may need to heat the casserole in the
microwave for a few minutes.

" Peas may, be substituted. for the beans. i preferred.



TILAPIA IN GRILL PACKETS

Marlene Deschler

frozen tilapia filets, thawed
frozen peas
American cheese slices

dried dill weed
fresh ground pepper

Tear off aluminum foil large enough to fit a tilapia filet and
to be folded into a packet for the grill. Spray the shiny
side of the foil with cooking spray or a little butter. Place
about 2/3 c of frozen peas in the center of foil. Lay 1
American cheese slice over peas. Place 1 tilapia filet on top
of that and sprinkle dill weed generously on top and a little

pepper.

Bring long sides of foil up to center and fold down a couple
times (not tight against tilapia, leave a little space). Bring in
ends and fold down a couple times.

Place packets on preheated grill over low to medium heat.
Cook about 5 minutes, flip over and cook a little longer.
Check a packet to see if tilapia is cooked through. Once

it is, it's time to eat! Packets can be placed on plates and
opened and eaten or the contents can be scooped onto
plates.









BB(Q HOTDOGS
Dorothy E. Beier Stirmel

Hot Dogs (quantity depends on the number you are serving)
Ketchup (brand your choice)
BBQ sauce (brand/ flavor your choice)

Cut hot dogs into small bite size pieces. Place into fry pan
then add equal parts of Ketchup and BBQ Sauce. Stir the
three ingredients together and cook until warmed through,
stirring occasionally so sauces do not stick to pan. Serve
with macaroni and cheese.

PIGS IN A BLANKET
Deanna Stirmel and Mark Wendorf

Hot dogs (any flavor)
Crescent rolls or crescent roll sheet dough

Pre-heat oven to the temperature on the label for crescent
rolls. Cut hot dogs in half and wrap a half of a hot dog in
one of the crescent rolls and tuck in any ends. Repeat for
all dough pieces and hot dog halves (OR you can leave the
hot dogs full length, they will just hang out of the crescent
rolls). Place wrapped hot dogs on a cookie sheet and bake
according to crescent rolls directions. Serve with ketchup.
Serve as a meat side to macaroni and cheese.




GRANDMA STIRMEL'S NEW ENGLAND BOIL
Virginia Stirmel/ Helen Laack

1 “ring bologna”
Potatoes
OnionsCarrots

Cabbage
Green beans (opt)

Prepare vegetables for the number of people to be served,
and cut in large chunks. When fresh green beans are
available, take the ends off but leave them whole. Put all in
a large pot with the bologna on top. Add about an inch or
two of water (and perhaps a little salt if the bologna isn't
highly seasoned), cover and cook until the vegetables are
all very tender. Arrange the vegetables attractively around
the meat on a large platter. Serves 6 to 10.

Beiled. Divwner was suppesed. to be soued with a beef, noast
ohpo&%ﬂg,whyw&&u@ But hmg,@d&gnm m@gtmm%
gfauahmtﬂwuzgl,taﬂw :loﬁ&nma&zamhmﬁnn@wm@nwy%
the bosic uegetaliles. in the microwave, sometimes with a bit of
ham o cheese te add. protein.



HAM AND VEGGIES
Helen Laack

2-4 oz ham, cut in strips
1 medium to large sweet onion, sliced

11/2 ¢ frozen French style green beans

12 c red pepper, cut in 1-inch cubes
3 o0z. Velveeta
Fresh ground pepper to taste

Microwave ham and onion for 4-5 minutes; may need to add

a teaspoon or so of water if ham is dry. Add beans and red
pepper and microwave another 2-3 minutes. Stir in Velveeta
and sprinkle with pepper. If cheese doesn't melt just from heat
of vegetables, return to microwave another 30 seconds to one
minute.

WMWMMW&W&WW,WW@
uzﬁy,obuickmlg@hﬂ.w3pwph.
BREAKFAST PIZzZA

Marlene Deschler

8 oz. tube crescent rolls

8 oz. pkg. brown and serve sausage
1 c. shredded mozzarella

1 c. shredded cheddar

4 eqggs, slightly beaten

34 c. milk

2 T. minced onion, optional

1/2 tsp. salt

/4 tsp. pepper

1/4 tsp. oregano

Preheat oven to 350°. Slice sausage and lightly brown: drain.
Press crescent rolls into a greased 9” x 13” pan. Sprinkle on 1 c.
cheese and a layer of sausage. Mix together eggs, milk, onion (if
using), and seasonings. Pour mixture over cheese/sausage layer.
Top with remaining cup of cheese. Bake for 25 minutes until

tests done and lightly browned.
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HAam AND MAC BAKE
Vickie Stirmel Saltmarsh

31/2 oz elbow macaroni (1 ¢)

14 c butter

/4 ¢ all purpose flour

2 Tbsp brown sugar

2 Tbsp prepared mustard

/4 tsp salt

Dash of pepper

2 c milk

2 c fully cooked ham, cubed

2 medium apples, peeled, thinly sliced (2 ¢)
11/2 ¢ soft bread crumbs (about 2 slices)
2 Tbsp butter, melted

Cook macaroni in boiling salted water just until tender,
8-10 minutes and drain. In large sauce pan melt the 14

c butter, blend in flour, brown sugar, mustard, salt and
pepper. Add milk all at once, cook and stir until thickened
and bubble. Stir in cooked macaroni, ham and apple slices.
Turn mixture into a (2 qt) casserole dish. Combine bread
crumbs and 2 Tbsp melted butter and sprinkle over
casserole. Bake, uncovered, at 350° for about 35 minutes.
Serves 6.



MeAL-IN-ONE CASSEROLE
Helen Laack

1 onion, chopped
1to 2 Thsp oil or butter

14 ¢ flour

1 c milk

2 c shredded Cheddar cheese, divided
1(10 o02) pkg chopped spinach, thawed

4 c sliced, cooked potatoes

12 b sliced hot dogs OR 2 c diced ham

Sauté onion in the oil. Stir in the flour; when there are

no dry lumps of flour left, stir in milk and heat to boiling,
stirring constantly. Remove from heat and blend in 11/2
cups cheese. Continue stirring until cheese has melted

and then stir in spinach. Mix gently with potatoes and hot
dogs or ham and turn into casserole dish. Sprinkle top with
remaining cheese. Bake at 350° about 45 minutes, until
heated through and bubbly. May microwave instead of
heating in oven. Serves 5-6. Variation: Substitute a can of
cream of mushroom, chicken or celery soup for the flour

and milk.

CTMMWQ{;%AWXWMMM,MMWM&M@M



SPeCIAL PORK CHOPS
Helen Laack

4-6 pork chops or pork steaks
1 can mushroom soup

Juice of 1 orange

1 tsp grated orange rind (opt)

1 tsp cinnamon

Freshly ground pepper

Remove all excess fat from the pork chops or steaks and
brown in a tiny bit of oil in a non-stick skillet. When well
browned on both sides (use medium high heat for best
browning), add the mushroom soup, orange juice (and
rind if desired), cinnamon and pepper, turn the heat to
low, cover, and let simmer about 20-30 minutes, until
the juices have turned a rich brown. Serve with mashed
potatoes or rice.

&WWWWWM19QQW&MaMm
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“MAKes Me WANT 10 CommiIT A CRIME SO | CAN HAve IT
AS MY LAST MeAL” PORK BAKE

Darcie Laack

6 bone-in pork chops

1lb sauerkraut, drained very well

3 Tbs brown sugar

4 c prepared mashed potatoes

Salt & pepper to taste

1 large chopped onion

1 can cream of chicken or cream of celery soup

Brown chops slowly. Remove from skillet and season

with salt and pepper. Drain part of fat from skillet, empty
drained sauerkraut into skillet. Add onion and brown sugar.
Stir over medium heat until warmed through. Place 34 of
kraut in large shallow baking dish and arrange chops on
top.

Spoon soup over chops. Cover and bake at 325° for 1
hour and 15 minutes or until chops are tender. Remove
from oven and spread mashed potatoes over top of dish.
Continue baking until potatoes are warmed through.
Cover with remaining kraut and brown under broiler until
caramelized.
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CHICKEN SALAD

Marlene Deschler

3/ Ib cooked chicken, cut into bite-sized chunks
scant 3/ c celery, chopped

1/2 ¢ chopped pecans

1/2 c craisins, chopped

34 ¢ mayo

1/2 Thsp lemon juice
2 pinches curry powder

14 tsp dill (to taste)

dash fresh ground salt
Mix together well. Place down the center of a spinach/whole
wheat/tortilla wrap. Fold in bottom and one side and roll up.

chicken salad. at nestaurants and. thought d should. be able to
imitatztﬂmtandmahmyawnamﬁtﬂdbi&tﬂwh&uﬁﬂ&o&nfﬂmﬁw&
&'uwwwndm%wnhwpzﬁag&m,mmwawgahm!cﬂt
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o toast with lettuce.!




CHICKEN STUFFED PEPPERS
Linda Gray Wren

4 small green peppers
1/2 ¢ rice, cooked

11/2 ¢ cooked chicken
1/2 ¢ chopped celery

2 Thbsp chopped onion

1 Tbsp chopped pimento
1/2 ¢ salad dressing

1/2 tsp curry powder

14 tsp salt

dash of pepper

Remove tops and seeds from peppers. Partially cook

them in a small amount of salted, boiling water for about

5 minutes. Drain. Cook the rice in 1/2 c water until tender.
Add chicken, celery, onion and pimento. Combine salad
dressing, curry powder, salt and pepper. Toss lightly with
the rice mixture. Fill peppers and place in greased baking
dish. Pour small amount of water around the peppers. Bake
at 350° for 30 minutes or until the peppers are tender.
Serves 4.




GROUND TURKEY SWeEET POTATO SKILLET
Mariah Deschler

2 Tbsp extra-virgin olive oil

1Ibs extra-lean ground turkey

1tsp garlic clove, minced

1/2 c onions, diced

1/2 ¢ yellow pepper, diced

112 c sweet potato, diced

Salt and freshly ground black pepper
A pinch of red chili flakes

1/2 ¢ shredded mozzarella cheese
Fresh parsley for garnishing

In a cast iron skillet, heat olive oil over medium-high heat.
Add ground turkey and garlic. Use a wood spoon breaking
up the turkey while it cooks. Stir occasionally and cook for
about 5 minutes. Add onions and yellow peppers and cook
until onions are soft. Add the sweet potato, chili pepper,
salt and pepper.

Cover the skillet and cook until sweet potatoes are tender.
Don't forget to stir occasionally. If necessary, add more
olive oil or a little bit of water to cook the sweet potato
faster.

While the sweet potato is cooking, preheat the oven to
4OO0°. When the sweet potato is tender, add shredded
mozzarella cheese and put the skillet in the oven to melt
the cheese*. When the cheese melts, remove from the
oven, and garnish with parsley. Serves 4.

cheese will melt.
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Mom’S CHICKEN ENCHILADAS/ BURRITOS
Helen Laack

5 chicken drumsticks or thighs
1 small onion, chopped

1(8 0z) can tomato sauce

2 Tbsp diced green chilies

143 ¢ salsa, or to taste

1/2 tsp cumin

Corn tortillas

Grated cheese

Place chicken in (2 qt) casserole dish, cover and cook in
microwave 12 minutes or until done. Reserve most of
broth, leaving about 1 Tbsp in dish. Add onion to broth

in dish and microwave about 2-3 minutes. Stir in tomato
sauce, chilies, salsa, and cumin. Cut chicken into bite-sized
pieces and add to sauce.

Burritos: Spoon filling down the center of tortillas, add
grated cheese, and microwave until cheese is just melted.
Top with sour cream, more salsa, olives, etc., as desired.

Enchiladas: Warm 8-10 corn tortillas in microwave a few
seconds to soften. Divide about %3 of the chicken mixture
among the tortillas, top each with about 1 Tbsp grated
cheese, roll and place into a flat casserole dish. When all
the tortillas are filled, mix remaining filling with reserved
broth and 14 c picante sauce or salsa. Pour this mixture
over the enchiladas:; if too dry, add more tomato sauce.
Microwave at medium power about 12-15 minutes. About
3 minutes before done, sprinkle with grated cheese. Serve
with low fat sour cream (or yogurt or cottage cheese),
olives, chopped lettuce, guacamole, etc.



BARBEQUED CHICKEN
Jule Romick

14 ¢ vegetable oil

1(2 1/2-3 Ib) broiler-fryer chicken
1/2 ¢ onion, chopped

/4 ¢ celery, chopped

12c catsup

3 c water

2 Tbsp lemon juice

1 Thsp brown sugar

1 Thsp Worcestershire sauce
1 Thsp vinegar

1 Thsp prepared mustard

In skillet slowly brown broiler-fryer chicken in oil. Cut
up and place in (12 x 7) baking dish. In skillet, add onion
and celery, cook until tender. Add rest of ingredients and
simmer 15 minutes, skim off excess fat. Pour sauce over
chicken. Bake covered at 325° for 1 hour 15 minutes or
until done, basting several times. Serves 3-4.

FHints: Add more water (12 c)aywﬁcat);up(v:l ¢) te thicken



DON'T PEEK CHICKEN
Helen Laack

One cut up chicken—or about 4 to 6 large chicken pieces (leg
quarters for example)
1 can cream of mushroom soup

1/2 pkg dry onion soup mix

1/2-1 soup can milk
Spread the chicken in the bottom of a medium roaster and
spread the cream soup over the top. Then sprinkle with the

onion soup. Cover tightly and bake at 325° for 2 1/2 hours.
Don't peek!

You can use cream of chicken or cream of celery soup
instead of the mushroom soup, and you may add a can of
mushrooms to intensify the mushroom flavor—pour in the
liquid too.

Double the recipe if you expect guests—or if you just want
lots of this really delicious gravy. The meat has wonderful
flavor for use in any of the recipes in this cookbook

that call for cooked chicken. This can also be made in a
crockpot, on low for about 4-6 hours. The gravy won't be
quite as brown but the flavor will be just as good.
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10 MINUTE VEGGIE CHICKEN
Helen Laack

2 pieces chicken, skinned (drumstick and thigh are good)

1/2 ¢ onion cut in large chunks

/4 c red pepper, cut in 1-inch squares

1 fresh green chile, sliced (or green bell pepper)

2-3 Tbsp water

Seasoning salt

Poultry seasoning
Place chicken in small microwave safe casserole dish and
add vegetables and water. Sprinkle with seasonings to
taste, cover loosely, and microwave on high about 8-9
minutes. You may want to turn the chicken after about 5
minutes.

Put a cup of (regular, NOT Minute) rice in 2 /2 c water
and start it cooking just before you put the chicken and
vegetables together, and you'll have a full meal for two
ready in 15 minutes. Adding another piece or two of
chicken will take a little longer in the microwave, but you
can still have a meal ready for 4 people in half an hour.




15 MINUTE SWEET AND SOUR CHICKEN
Helen Laack

2 large pieces frozen hot and spicy fried chicken

1/2 medium onion, chopped

1 stalk celery, sliced

1/4 green pepper, chopped

1 carrot, cut in tiny sticks or thin slices

1-2 ¢ broccoli, cut in tiny pieces

1-2 Tbsp soy sauce

14 ¢ plum sauce (OR—use strawberry glaze like that used for

pies)

Place chicken in (112 qt) casserole dish, cover loosely, and
cook in the microwave on high for 6 minutes.

Meanwhile, chop vegetables. When chicken is done,
remove it from casserole and drain on paper towels. Pour
out fat from casserole and put all the vegetables in the
dish. Cover and cook on high for about 6 minutes.

While vegetables cook, chop the chicken into large pieces.
When the vegetables are done, add the chicken and stir

in the soy sauce and plum sauce. Heat together another
minute or two and serve over rice. Makes two generous
servings.

CALIFORNIA CHICKEN CASSEROLE
Melery Long

4 chicken breasts

1 pkg frozen broccoli
Grated cheese
Bread crumbs

Sauce:
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1 can undiluted cream of chicken soup
1/2 ¢ mayonnaise
1/2 tsp curry powder

1/2 tsp lemon juice

Simmer chicken for 30 minutes. While cooking make
sauce by combining ingredients and mixing well.

In buttered casserole dish place broccoli then chicken.

Pour sauce over all. Sprinkle with grated cheese and bread
crumbs. Bake at 350° for 45-60 minutes.

CHICKEN ENCHILADA CASSEROLE
Helen Laack

1-2 c chicken (or turkey), cooked and diced
2 cans cream of chicken or mushroom soup
1 ¢ plain yogurt OR chicken broth

1 medium onion, chopped
1 (4 0z) can diced chilies

12-16 corn tortillas
1-2 c shredded Monterey Jack cheese

Combine soup, yogurt, onion, and chilies and set aside.
Spray a 9x13 baking pan with oil. Tear 4 or 5 tortillas

into strips and arrange in bottom of pan. Spread half of
chicken evenly over tortillas. Cover with half of the soup
mixture and sprinkle with about ¥/3 of the cheese. Repeat
layers and then top with the last four tortillas torn in strips.
Top with rest of cheese. Cover tightly and refrigerate a
few hours or overnight. Bake, covered, at 350° about 30
minutes or until bubbly. Remove cover last 15 minutes.

gﬁmt@ahpsﬂim--étah&um&/&wdl(uﬁhmmnﬁmm)ﬁah
sowing to guests right after dunch.



CHICKEN AND RIce CASSEROLE
Helen Laack

1 ¢ rice—brown or long grain white

2 1/2 c water

1tsp salt

1 medium onion, chopped

1tsp olive or canola oil

1-2 cloves garlic, minced (optional)

/4 ¢ diced red or green bell pepper (optional)

1-2 ¢ cooked chicken or turkey, cut in bite-sized pieces

2-3 c frozen vegetables*

1 (4 0z) can mushroom pieces (optional)

1 can creamed soup (mushroom, chicken, etc.)

Seasoning to taste—salt, pepper, seasoning salt, and/ or Italian
seasoning as desired

1 c grated cheese (optional)

Combine rice, water, and salt and cook, covered according to
package instructions (usually about 20 minutes for white rice,
25 to 30 minutes for brown rice).

Meanwhile, sauté onions (and garlic and pepper if used) in
oil until onions are golden and pepper is softened. Stir in all
remaining ingredients except cheese and heat thoroughly.
When rice is cooked, stir into other ingredients and place in
oiled casserole dish, top with cheese if desired.

Bake at 3509 for about 15 minutes or microwave for about
5 minutes, just until cheese is melted and the entire dish is
piping hot OR the casserole can be covered at this point and
refrigerated for later use. When ready to bake, put in 350°
oven for about 30 minutes, until bubbly. Serves 5 to 6.

*Vegetables. thot can be wsed include any, of, the frogen mined
on green beans. This (s alse a good use for odds and ends of
ham on ather meats for the chicken o tukey.
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GREEK CHICKEN
Helen Laack

1 frying chicken, quartered

4 small to medium potatoes, scrubbed and cut in strips
1-2 Thbsp olive oil

2 tsp oregano

Garlic, onion powder, black pepper (to taste)

/4 - 1/2 ¢ lemon juice

Microwave chicken, covered, 6 minutes. Stir potato strips
into chicken and sprinkle remaining ingredients over the
top, ending with lemon juice. Return to microwave and
cook for another 10 minutes, turning once. (If chicken
pieces are especially large, check to be sure they are
cooked through, and add another minute or two if needed.)

Oven method: Combine chicken and potatoes in baking
dish, sprinkle with seasonings and then drizzle with
lemon juice and oil. Bake at 4O0°. Keep it covered for 45
minutes and then remove the cover for 15 more minutes.

cﬂfrwwtm%ta@cﬂd&zn,mwmmwﬁsntﬂmtwm%
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ORIENTAL CHICKEN
Virginia B. Stirmel

2-3 ¢ cooked chicken, cubed

1 c sliced celery

1/2 ¢ diced onion

1 ¢ crushed pineapple, juice reserved
1 can cream of celery soup

3 Tbsp sweet pepper

1(4 02) can mushrooms, drained

2 tsp chicken bouillon

1 small can water chestnuts

2 c egg noodles, cooked and drained

Cook celery, onion in juice from crushed pineapple about
5 minutes. Stir in cream of celery soup, sweet pepper,
chicken, crushed pineapple, mushrooms, chicken bouillon,
and water chestnuts. Add egg noodles and turn into a
buttered casserole dish. Bake at 350° for 15-20 minutes
(or heat in a microwave dish).

CHICKeEN PoT Pie
Helen Laack

Yeast crust (makes 3 crusts)
1 pkg dry yeast
1/2 ¢ milk, lukewarm
14 ¢ oil
14 tsp salt
6 Tbsp sugar

1 egg, plus slightly beaten egg white
Approximately 3 c flour

Chicken filling (for 1 pie)
2 c finely chopped cooked chicken

1/2 small onion, chopped
2 Tbsp chopped pimiento (optional—or use chopped bell

pepper)

1 can condensed cream of chicken soup
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Topping (for 1 pie)
1/2 ¢ breadcrumbs
1-2 Tbsp oil or butter

/4 ¢ slivered almonds (opt)
Italian seasoning

Crust: Dissolve yeast in milk and let stand a few minutes.
Stir in all remaining ingredients for crust with about half
the flour and beat well. Gradually stir in the remaining flour
and knead until smooth. Cover, let rise until double, and
then punch down and divide dough in thirds. Roll each into
a 10-inch circle and press each one firmly into a 9-inch
oiled pie pan. Press the rim with the tines of a fork to make
a decorative trim on the crust. Brush the crusts with a
slightly beaten egg white and let rise 20 minutes more.
Prick all over with a fork and bake at 350° for 8 minutes.
Do not brown. (The crusts may be tightly wrapped and
frozen for a few weeks at this point.)

Filling and Topping: Combine all filling ingredients and
pour into yeast crust. Brown breadcrumbs in oil and

stir in almonds and seasoning to taste. Sprinkle over the
filling and bake at 350° for 15 minutes or until thoroughly
heated.

You con substitute diced ham, tuna or salmen for the chicken.
Frogen peas, broceoli o mined. vegetables can alse be stirned
inte the [lling for a neal one-dish meal. The cwst can alre be
made from frozen bread dough or pissa dough. The egg white
ma%mmbngm/shan&&wtﬂwmg)wngzt&ng
s0ggy, so don't skip this step. I have found this (s a way te
make what (s neadly, o pretty basic necipe look extra special
for guests. (on your family), and people dlways. seem to be



CHICKeN PoT PIES (INDIVIDUAL)

Deanna Stirmel

Gravy
1 can Campbell’s cream of mushroom soup

1/2 can of milk (use the soup can as your measuring cup)
Filling
2 chicken breasts

Frozen vegetables of your choice (I use frozen corn and frozen

peas)

Pie crust
1 can Pillsbury dough (any type of canned dough)
Individual baking cups/pans - glass or metal (I use glass)

Pre-heat oven to the temperature on the dough label.
Spray the individual pans with cooking spray.

Cook the chicken breasts until done then break up/ cut
apart the chicken breasts into small pieces. Cook/warm
the soup and milk—this creates your “gravy” so don't make
it too thin/runny.

While chicken and soup are cooking, roll out or flatten the
dough and divide into pieces that will fit as a bottom with
sides and then a separate top. Place the dough into the
pans.

In a microwave safe bowl partially cook the frozen
vegetables. (I cook mine for 2 minutes instead of 3-3 1/2
minutes that | normally do.)

In a large bowl combine chicken and vegetables, mix
together. Next add the soup and stir until all items are
covered/coated with the soup. Scoop equal amounts of
filling mixture into each individual dough lined pans.

Cover with the dough top and pinch top dough and side
dough together (top dough is optional).
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Bake according to dough instructions

Let pot pies rest then remove pot pies from pans. Eat and
enjoy.

Nate: The original recipe comes from Pillsbury, but it didn't
work for me se . tueaked. it to the abeve necipe. . found that
crispor. The neat thing L am geing to do is thy, this recipe as a













CReAMED €GG ON TOAST
Dorothy E. Beier Stirmel/ Deanna Stirmel

3-4 eggs (depending on number serving; we used 6 with us 4
kids at home)
1-2 cans Campbell's cream of celery soup

14 milk
Dash of pepper, to taste (no salt, salt is already in the soup)

Sliced bread for toast Cook eggs to hard boiled. Remove
the egg yolks, set aside. Cut up the egg whites into small
pieces. In a pot on stove stir soup, milk, pepper, and eqg
whites together and warm through on low heat. Add eqg
yolks to mixture. Keep mixture warm on low, don't burn
it (so mixture is warm when placed on toast). Mixture is
a gravy consistency—not a soup consistency. Toast bread
and place toast on plate as a whole piece or broken into
several pieces. Pour egg-soup mixture over the toast and
enjoy.

Dorothy, leowwned. this recipe while in high school; she made it
at home for her parents and 10 siblings.




KIDNEY BEAN AND BOILED €GG SALAD WITH YOGURT
DRESSING

Virginia B. Stirmel/ Helen Laack

Y5 c finely diced sweet onion

2 c (or 15 oz can) kidney beans, drained

3 hard-boiled eggs, peeled and chopped coarsely

2 c diced or thinly sliced celery

Yogurt Dressing

%/3 c plain yogurt

1-2 tsp prepared yellow mustard

3-4 tsp sugar®

salt or seasoning salt and pepper to taste*
Combine ingredients for dressing and mix well (see NOTE).
This is very similar to “mayonnaise style salad dressing” that
works well on old-fashioned potato salad or even as a sandwich
spread instead of mayo. Combine all ingredients with dressing.
Taste for seasonings and adjust as needed. Chill for an hour or
more to blend flavors. Garnish with parsley or serve on lettuce
leaves if desired. *NOTE: If using canned kidney beans, be
aware that these almost always contain added sugar and salt, so
don't add sugar, salt and pepper to the dressing until you have
tasted the salad to see how much will be needed.

Sk very different dish that Yom often seued in the spring and.
summen was this ueny, healthy —but pretty wi-ANiduestern—
main dish salad. dt alse often appeared. affer Easter as she thied
to find uses for ol the boiled. eggn we had colored. . really
lleed. it but novrely, made it witil . started. looking for more
necipes wsing, beans. Euen back n the day, WMom was on to
headthy—and. offen wegetanion—meads. dt took a while for me to
duglicate the dish, as. VVom said she didnt neally have a recipe
for it. The only change d hawe made (s the yogurt dressing; she
ddways. used. just Wiracle Whip. Feel free to switch back to
that i youd. lle.
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2 BeAN SALAD

Fiona Saltmarsh

1(1502) can cannellini beans, rinsed and drained
1(1502) can kidney beans, rinsed and drained

1/2 red onion, soaked in cold water to mellow flavor
2 celery stalks, finely chopped

1/2 c fresh parsley, finely chopped*

1 Tbsp fresh rosemary, finely chopped*

15 c apple cider vinegar

14 ¢ olive oil

Splash of lemon juice

Sugar, salt, pepper to taste

Chop onion and place in cold water, allow to soak for 15-
20 minutes so flavor is not overpowering. In a large bowl
mix the beans, onion (drained of water), celery, parsley and
rosemary. In a separate bowl (or liquid measuring cup)
whisk together the vinegar, oil, lemon and seasoning. Taste
and add more seasoning if needed. Pour over beans and
stir to coat. Chill beans in refrigerator for several hours
or overnight to allow beans to soak up the flavor of the
dressing. *If you don't have fresh herbs you can substitute
dried. Reduce amount by a third (1/3 c dried parsley and 1
tsp rosemary, crushed). | also like to add a dash of cayenne

pepper.

W&Wwbﬁg&gﬁwp.&n&zawmin%@@h
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SPICY CITRUS BLACK BEANS

Fiona Saltmarsh

1(1502) can black beans
Olive ol

1 ¢ chopped onion

1 clove garlic, minced*
1tsp chili powder

1/2 tsp cumin

1/4 tsp dried oregano
Cayenne pepper, to taste
14 ¢ water

2 Tbsp orange juice

2 Tbsp lime juice

11/2 tsp tomato paste

Cook onion in oil. Add garlic and cook 30 seconds,
stirring constantly. Add seasoning and cook until fragrant,
stirring constantly, about 30 seconds. Add beans, water,
orange juice, lime juice and tomato paste, stir to combine.
Bring to a simmer and cook on medium-low heat, stirring
occasionally until beans are cooked through and liquid has
cooked down some. Serve warm. *You can substitute 1/4
tsp garlic powder if you don't have fresh garlic.

qmwmhzdpzwﬂlicﬂuclﬁuw&d%itza&&@zg@m@w@mgm
&aﬁam@wuzmtﬂwﬂam.:ﬂtmaﬂw;mghmtuzgzmmtaw



BUTTERNUT SQUASH CHILI

Fiona Saltmarsh

1 Thsp extra-virgin olive oil

1 red bell pepper, seeded and finely chopped
1 medium yellow onion, finely chopped

2 cloves garlic, minced

1/2 ¢ dry red wine

11/2 ¢ butternut squash cubes*

1(1502) can white beans, rinsed and drained
1(1402) can whole tomatoes with juice, chopped into 1/2-inch
pieces

/2 c salsa

1 Thsp chili powder

1 Thsp cumin

2 tsp unsweetened cocoa powder

1/2 tsp cinnamon

12 tsp cayenne pepper, or to taste

Cook red pepper and onion in oil in a large soup pot over
medium heat until onion is soft. Stir in the garlic and cook
until fragrant, about 1 more minute. Pour in the wine and
let bubble 1 minute, stirring and scraping any browned bits
from the bottom of the pot. Add the butternut squash,
beans, tomatoes and their juice, salsa, 1 c water, the chili
powder, cumin, cocoa, cinnamon and cayenne, if using.
Bring the chili to a simmer, then reduce the heat to medium
low and cook, stirring occasionally, until the squash is
tender and the chili begins to thicken, about 1 hour. (If the
soup looks too thick while cooking, add up to 1 cup more
water.) Serve as is or topped with a dollop of Greek
yogurt and avocado cubes.

*Cﬁwohigiymlmdmmmg@h&?mﬁzhmtww&w
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LAZY DAY CHILI

Fiona Saltmarsh

1 can Chili beans, mild or hot to taste

3 c vegetables of choice, chopped (I like to use onion, broccoli,
zucchini and green beans)

Black pepper, cayenne pepper to taste

Dash of cinnamon

Steam vegetables in microwave, drain. Place chili beans
in microwave safe dish and heat 1 minute. Combine
vegetables and beans, season to taste. Return to
microwave and heat through. Right before serving add a
dash of cinnamon to each portion and stir. Serves 3-4.

qﬂtzdmmwnma%mdw&ut&khw%g&&&
Wﬂ@%mwmh&umww&&a Dant add it
with ether seasonings o it can dull the ether flaons. Feel free
to add whateer other spices. you wonld. like to your own taste
(spplosh. of vinegan, garlic, cumin, efe).

VEGETARIAN CHILI
Helen Laack

2 c carrots, sliced or grated

2-3 Tbsp olive ol

2 large onions, chopped

3-4 large cloves garlic

1large bell pepper, diced

1large zucchini, grated (about 2-3 cups)

1-11/2 ¢ chopped cilantro

1(26 02) jar spaghetti sauce

2 (15 02) cans tomatoes with green chilies
1tsp cumin

1-2 tsp oregano

2 Tbsp chili powder or to taste

Seasoning salt
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Ground black pepper

2 (16 02) cans beans, in chili sauce

2-3 (16 02) cans beans—use several kinds—black, kidney, white,

garbanzos, etc.

Water to rinse cans

/2 -1 c rolled oats

1/2 ¢ barley

1-2 tsp cider vinegar

1-2 tsp sugar (opt)

Dash of hot sauce (opt)
Add about 1 tablespoon of water to the carrots, cover, and
microwave 5 to 6 minutes. When very soft, remove from
microwave and mash well. Do not drain. Meanwhile, sauté
onions and garlic slowly in the olive oil, cooking until golden
and translucent. Stir in pepper, zucchini, and mashed
carrots and continue to sauté for a few more minutes. Stir
in the spaghetti sauce, tomatoes, and seasonings. (As the
sauce, tomatoes and beans are used, rinse each can out
with about /4 c or so of water. The mixture will be quite
thin, but the best flavor comes from starting out thin and
cooking down slowly.) Bring mixture slowly back to a boil
and simmer about 20 minutes or so. Add the beans and
cilantro and taste for seasoning. Stir in the oatmeal and
barley and turn to low heat. Simmer, uncooked, stirring
and tasting occasionally. Serve with grated cheese and
chopped raw onion if desired. Freezes well and gets better
when reheated. The use of oatmeal and barley in this
vegetarian dish provides a texture much like chili made
with ground beef. The recipe as given has quite a bit of
“heat” so you may want to start with less chili powder or
use 4 to 5 cans of reqular beans, all without chili sauce. If
you can't get cilantro, you can eliminate it or use parsley in

its place.



SWeET POTATO CURRY

Darcie Laack

1large chopped onion

2 tsp curry powder

2 tsp cumin

1/2 tsp cinnamon

1 Tbhsp brown sugar

2 vegetable bouillon cubes

10 oz fresh spinach, coarsely chopped

2 large cooked sweet potatoes, peeled and diced
1(1402) can chickpeas

/2 c water

1140z can diced tomatoes (or fresh, if available)
34 c bell peppers

chopped cilantro for garnish

Sauté onions and bell peppers until they begin to soften.
Add all the spices and stir to coat the onions evenly with
spices.

Add the tomatoes and chickpeas. Add the water and
veggie bouillon and bring to a boil for a minute or two.

Add the fresh spinach, a couple of handfuls at a time,
coating with the cooking liquid to wilt. Cover and simmer
for about 3 minutes until all the spinach has just wilted.

Add the cooked sweet potatoes, and simmer another 3-5
minutes, until the flavors are combined.

Serve over brown rice.
qmwmﬁuuwhﬁzw@l-wmtﬁmw.&wd@@ahtﬂw&wm
potatoes in the microwae for about 4 minutes apiece, and. then



VEGETARIAN GUMBO

Fiona Saltmarsh

1/4 ¢ vegetable Oil

14 ¢ flour

1 small green pepper, diced (1c)

1 small onion, diced (1c)

1 c diced celery

2-21/2 c water, separated

2-3 Tbsp Cajun seasoning

Salt, black and/or cayenne pepper to taste

1 ¢ low-sodium vegetable broth/ unsalted stock
112 Tbsp tomato paste

2 cloves garlic (2 tsp)

34 -1 c raw pecan halves

1 ¢ chopped yellow squash/ zucchini

1 ¢ chopped radishes

1/2 ¢ carrots

1 ¢ frozen cut okra or 11/2 c fresh okra cut 1/2-inch pieces

Heat oil in large saucepan or Dutch oven over medium heat. Stir
in flour until smooth paste forms. Cook 8-10 minutes, or until
roux is caramel-colored, stirring constantly. Add bell pepper,
onion and celery, stir to coat with roux. Stir in 1 cup water

and Cajun seasoning and simmer 1-2 minutes, scraping up any
stuck-on bits from the bottom of pot. Stir in broth, 1-1/2 more
cups of water, tomato paste and garlic and season with salt/
pepper if desired. Add pecans. Cover, reduce heat to medium-
low and simmer 30 minutes, stirring occasionally. Add squash,
radishes, carrots, and okra. Cover and simmer 15-20 minutes
more, or until vegetables are tender and sauce is thick and
glistening. Serve over rice (or with corn bread) and sprinkle
with green onion. This is my own adaptation of a Vegetarian
Times recipe. If you have left overs (I usually do since it’s just
me eating it) or want to make ahead you can easily freeze it and
reheat later.

My Dad deesnt have very many Holiday, traditions. but
he always. cooks. Cajun food. for Fat Suesday. Fe usually
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tradition s that year (and exery year since) I made this recige.
Delicious!

CHEESE TORTILLAS
Melery Long

1(8 0z) pkg cream cheese
1(8 02z) container sour cream
1 can chopped green chilies

11/2 tsp garlic salt
1 c grated Cheddar or Monterey jack cheese

12 c chopped olives (optional)

1/2 ¢ green onion (optional)
1 pkg tortillas

12 ¢ chunky salsa
Mix first seven ingredients together and spread on

tortillas. Cool for 1 hour then slice each tortilla into 1 inch
think pieces. Serve with salsa for dipping.



TWO CHEESE ENCHILADAS
Vickie Stirmel Saltmarsh

1 ¢ salsa divided

11/2 ¢ cottage cheese
1 ¢ shredded cheddar cheese divided

/4 ¢ green onion slices

/4 tsp dried oregano leaves crushed
8 (6 inch) flour tortillas, warmed

Spread /4 c of salsa in (12 x 8) baking dish. In separate
bowl, combine cottage cheese, 1/2 c cheddar cheese, onions
and oregano. Put 14 c of the cheese mixture in center of
each tortilla and roll up. Place seam side down over salsa in

dish. Top with remaining cheese and salsa. Cover. Bake at
375° 20 to 25 min or until thoroughly heated.




LENTIL BURGERS
Helen Laack

34 ¢ dry lentils (appox. 3 c cooked)

11/2 c water

2 Tbsp cider vinegar

1 Tbsp olive oil

1 ¢ finely minced onion

4-5 large cloves garlic, minced

1 (4 0z) can mushroom pieces, drained and chopped

1/2 ¢ very finely minced walnuts
1tsp salt

1/2 of a (10 02) pkg chopped spinach
1tsp dry mustard
Fresh black pepper

1/2 c fine bread crumbs

Cook lentils in water for about 30 minutes or until lentils
are very soft and liquid is all absorbed (if water is absorbed
but lentils are still hard, add about /2 ¢ of hot water—or
liquid from mushrooms—and continue to simmer). Remove
from heat, add vinegar, and mash well. Sauté onions in olil
about five minutes and then add all remaining ingredients
except lentils and breadcrumbs. Sauté 5 to 10 minutes or
until all the vegetables are very tender. Combine the sauté,
crumbs, and lentils and mix well. For easiest forming, chill
the mixture about an hour before forming patties. Make
into 3 to 4-inch diameter burgers and fry in a small amount
of hot oil until crispy on the outside (if the mixture is very
crumbly and a little difficult to form into patties, you may
wish to add an egg to the batter).

This necipe is adaated. from the VMessewsed. Cooklosck and is

toe.

page 90



0ATMEAL HAMBURGERS
Helen Laack

1 ¢ ground nuts (walnuts are best for this)
1large onion, finely chopped

2 eqggs

1 ¢ oatmeal

3 Tbsp milk

Salt and sage to taste

Tomato or barbecue sauce (opt)

Mix together well all ingredients but tomato sauce. Drop
by tablespoonsful in a small amount of hot oil and brown
well. If desired, put a little sauce on the patties, cover, and
simmer about 30 minutes. Be sure to use plenty of onion
and you will discover these are a very good substitute
for hamburgers. Serve on your favorite buns with onions,
lettuce and tomatoes. They do not hold together in quite
the same way that ground meat does, so dont make the
patties too large.

FETTUCINE ALFREDO

Jule Romick

11b fettucine noodles

14 Ib butter, softened (1/2 ¢)

1 pint heavy cream

12 oz fresh grated parmesan cheese
salt, garlic salt, and pepper (to taste)

Boil noodles in kettle of salted water. Meanwhile beat
butter until fluffy. Beat in cream. When well blended beat
in cheese, salt, garlic salt, and plenty of black pepper. Drain
noodles and toss with sauce. Serve immediately.



€GGPLANT FALAFELS

Fiona Saltmarsh

Tahini Sauce:

3 Tbsp warm water

2 Tbsp tahini (roasted sesame seed paste)
4 tsp fresh lemon juice

1tsp honey

1/2 tsp ground cumin

1 garlic clove, minced

Eggplant:

2 eggplants (about 12 oz each)
Cooking spray

34 tsp kosher salt, divided

1/4 ¢ chopped onion

14 ¢ fresh breadcrumbs

/4 ¢ chopped fresh flat-leaf parsley
1 Thbsp tahini (roasted sesame seed paste)
2 tsp olive oil

11/2 tsp ground cumin
1/2 tsp ground coriander
1/4 tsp freshly ground black pepper

1/4 tsp ground red pepper

2 large eggs

2 garlic cloves, minced

1(1502) can no-salt-added chickpeas (garbanzo beans), rinsed
and drained

Relish:

1 ¢ chopped, seeded tomato

1/2 ¢ chopped, seeded, peeled cucumber
1/2 ¢ vertically sliced red onion

1/2 c coarsely chopped fresh flat-leaf parsley
1 Thbsp fresh lemon juice
1 Thsp extra-virgin olive oil
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Prepare sauce, combine first 6 ingredients in a small

bowl, and stir with a whisk. Set aside. Preheat oven to
475° and prepare eggplant. Slice the eggplants in half
lengthwise; score cut sides with a crosshatch pattern.
Place the eggplant halves, cut sides down, on a baking
sheet coated with cooking spray. Bake for 7 minutes or
until slightly tender and browned. Remove from oven and
carefully scoop out pulp, leaving a 34-inch shell. Reserve
pulp for another use. Season cut sides with 14 tsp salt.
Combine remaining /2 tsp salt, onion, and rest of eggplant
ingredients in a food processor/ blender and process until
smooth. Spoon 12 cup chickpea mixture into each eggplant
shell. Bake for 25 minutes or until eggplant halves are
tender and chickpea mixture is lightly browned (filling

will puff up). While eggplants are baking prepare relish.
Combine the tomato and remaining ingredients in a bowl
and stir to combine (can increase amount of lemon juice
or add a splash of vinegar for extra tang). To serve place
eggplant halves on plates and top each half with 14 cup
relish and 112 Tbsp sauce. Serves 4.

This. s o labor-intensive dish but worth it in the end. Great



CLASSIC SDA SABBATH “MEATLOAF”
Nadia and Torrey Laack

1large onion, chopped

1-2 stalks celery, chopped (if desired)

butter or olive oil

5 ¢ Special K cereal

5 eggs, beaten

1 ¢ ground pecans (or walnuts)

1large carton cottage cheese

2 Tbsp vegetarian chicken seasoning or onion soup mix

Sauté onion and celery in butter/oil. Mix all ingredients
together and turn into oiled loaf pan. Bake at 350° for
45-50 minutes. A classic SDA recipe. There are lots of
variations but this is the easiest one to make.

Special K in used. because of the higher protein content
comparned. to bread. cumbs. o ather ceneals. (and. probably
because Dr. Kellogg, war an SDA). Put it togethor in the
chunch. It may, sound. gross. but tastes so good. Some like it
with ketchup but L like the flaver as it is.
BAKED SPINACH
Melery Long

2 (10 o02) pkgs frozen chopped spinach
1 small onion, chopped

1 can cream of mushroom soup

12-15 Ritz crackers, crushed

2 eggs, beaten

Salt and pepper

Grated cheese

Cook spinach until just thawed. Drain well by pressing in a
colander. Combine all ingredients except cheese. Place in a

9x13 pan. Sprinkle with cheese. Bake at 325° for 1 hour.

pagz9"f



BAKED SPINACH CASSEROLE
Marge Brereton

1 pkg frozen chopped spinach, thawed and drained
1 ¢ cooked rice

1 ¢ sharp cheddar cheese, shredded

2 eggs, lightly beaten

2 Thsp butter, softened

3 ¢ milk

1/2 tsp Worcestershire sauce

2 Tbsp chopped onion

34 tsp salt

14 tsp rosemary or thyme, crushed

Mix all together. Bake in a greased casserole dish at 350°
for 20 minutes. Do not overbake. Serves 6.

BROCCOLI-RICE CASSEROLE

Vickie Stirmel Saltmarsh

3 c uncooked rice (cook before making casserole)
1 c butter

1 c onions (chopped); sauté until clear

1 ¢ celery, chopped

3 (16 0z) pkgs. thawed broccoli

1large jar Cheez Whiz/ Velveeta

2 cans mushroom soup

Cook rice. Mix cooked rice and all other ingredients
together. Bake at 350° for one half hour or 45 minutes
(until it bubbles). Makes a very large recipe.



MEATLESS ITALIAN LASAGNA
Vickie Stirmel Saltmarsh

14 c butter

2 medium carrots, finely chopped*

2 stalks celery, finely chopped

1 medium green pepper, finely chopped
2 medium onions, finely chopped

2 medium zucchini, sliced*

1(16 0z) can tomatoes, cut up, undrained
1(12 0z) can tomato paste

2 bay leaves

2-3 cloves garlic, minced

14 ¢ snipped parsley

1 tsp dried basil, crushed

1tsp dried oregano, crushed

34 tsp salt

1/2 tsp dried thyme, crushed

/4 tsp pepper

2 c sliced fresh mushrooms (optional)
10 lasagna noodles, cooked, rinsed and drained (about 8 0z)
2 c cream-style cottage cheese, drained
8 slices mozzarella cheese, torn (8 oz)
14 ¢ grated parmesan cheese

In large saucepan melt butter, stir in carrots, celery, green
pepper, and onions (and mushrooms if using). Cover

and cook 10 minutes, stirring frequently. Add zucchini,
undrained tomatoes and tomato paste, mix well. Add bay
leaves, garlic, parsley and seasoning. Cover and simmer
for 30 minutes. Remove cover and continue simmering
10-15 minutes or until thickened as desired. Cover for

5 more minutes. Remove from heat and discard bay
leaves. In a 9x13 baking dish layer one third of noodles,
vegetable sauce, cottage cheese and mozzarella. Repeat
twice, ending with mozzarella on top. Sprinkle evenly with
parmesan. Cover with foil and place on baking sheet. Bake
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at 350° for 45 minutes. Remove foil and continue baking
for 10 minutes or until cheese is golden. Remove from oven
and let stand 10 minutes before serving. If desired garnish

with snipped parsley. Makes 8-10 servings.

*cﬂnpﬂma{;mhh@tbaywﬁywdm&ma%%@aga@gm%n

ZUCCHINI LASAGNA
Helen Laack

2 large zucchinis

14 ¢ flour

Salt and pepper to taste

Oil for frying—as little as possible

2-3 cloves garlic, minced

1 medium onion, chopped

1(10 02) pkg frozen chopped spinach, thawed
11b ricotta

2 eggs

/4 c Parmesan, divided

14 ¢ flour

1 tsp oregano

Italian seasoning to taste

2-3 c spaghetti sauce

/2 |b shredded mozzarella (may use less)

Slice the zucchinis lengthwise into V4-inch slices. Dip each
in ¥4 ¢ flour and season as desired. Fry in the heated oil
over medium heat until they are golden, turning them once.
Meanwhile, sauté the garlic and onion in a bit of oil in the
microwave for about 2 minutes. Add the spinach, and mix
with the ricotta, eggs, half the Parmesan, seasonings, and
remaining flour. In the bottom of an oiled 12 x 8 baking pan,
spread a cup of the spaghetti sauce. Layer half the zucchini
slices to cover the entire surface, then spread with half the
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ricotta mixture, then half the mozzarella. Repeat the layers
and then sprinkle with the remaining Parmesan. Bake at
350° for about 45 minutes or until bubbly throughout. Let
stand for about 10 minutes before serving.

Theugh it has seme flour in i, this recipe is a gosd
conbohydnates—and. 3 o great way, to use up extra gucechini
noadles as well. ust pre-boil the noodles till soff and assemble ar above.

GARBANZOS AND SHELLS WITH SPINACH
Helen & Darcie Laack

1 Tbsp olive oil

1 clove garlic, minced

1 medium onion, finely chopped

1 finely chopped carrot

Red pepper flakes to taste

2 Tbsp chopped parsley (opt)

2-3 tsp tomato paste

1(15 02) can garbanzos

liquid from beans and enough water to make 1 cup
10 to 16 oz pkg frozen chopped spinach, thawed
Salt to taste

8 oz pasta shells, cooked and drained

Sauté onion and garlic in oil and add all except the pasta.
Stir just until heated through and fold in pasta shells. Serve
topped with freshly ground pepper and grated Parmesan.

CTMmawWWWMMWW&m



CORN QUICKIES
Marge Brereton

1 can whole corn, drained well
1 eqg slightly beaten

2 Thsp flour

1/2 tsp baking powder

1 Thsp grated onion

Mix together well. Drop small amounts on hot greased
griddle. Fry until brown and turn just to “set” the patties.
Makes 8 corn quickies.
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BASIC SWEET BREAD MIX
Helen Laack

3 12 c warm water

1 pkg dry yeast

1 ¢ dry milk powder

/4 - /2 ¢ butter or margarine

/3 -1 ¢ sugar

1 Thsp salt

1- 4 eqgs

6 12 c flour—or more; may use up to half whole wheat flour
Cinnamon, nutmeg, cardamom, lemon peel or extract—as
desired

Place yeast in warm (not hot) water with about a teaspoon
of sugar and let rise 5 to 10 minutes. Meanwhile, combine
rest of water, dry milk, butter, sugar, salt and eggs. Beat

in about 3 cups of flour and then stir in yeast mixture.
Add spices and flavorings as desired and beat until silky.

If desired, you can let the dough sit at this stage until it
becomes very bubbly, about half an hour or so. Gradually
add more flour until the dough forms a ball around the
spoon. Turn out on to a well-floured surface and knead
until the dough is smooth (Grandma Stirmel always said it
should be “as soft as a baby’s behind"). Spread the surface
of the ball of dough with oil or soft butter and put in a
bowl covered with a towel. Let rise until doubled in size. If
desired, you can punch the dough down once or twice.

Coffee Cake: To shape the dough, pull off a portion about the
size of a softball or slightly larger. Shape into a long rope and
then roll it into a rectangle about 8 x 16 or so. Spread the dough
with softened or melted butter and then sugar and cinnamon
and raisins or nuts if desired. Cut the dough into three long
strips and roll each one up as you would for cinnamon rolls.

Seal the seams by pinching the dough together. Braid the three
pieces and then place on a well-oiled sheet in the shape of a
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wreath, pinching the ends together. Repeat with the rest of the
dough. (This recipe will make from three to five coffeecakes
depending on the size you make them.) Cover each coffeecake
with a towel and let rise until doubled and very light. Bake

at 375° for 15 to 25 minutes, depending on size, until deep
golden brown. Brush with melted butter or margarine while
still very hot from the oven. Frost each with white powdered
sugar frosting, sprinkle with green sugar, and decorate with
maraschino cherries and walnut pieces.

Hot Cross Buns: Stir raisins (or dried currants to be really
authentic) into the dough with the eggs. Then shape the dough
into golf ball sized rolls. The traditional way to make these is
to cut a cross shape into the dough just before baking. A much
easier approach and one that really turns out better is to just
ice the rolls with powdered sugar frosting crosses after they

are baked.

Cinnamon Rolls: Roll out and make as you would for any
cinnamon rolls. These are especially good made with whole
wheat flour. For any of the variations, frost only those coffee
cakes or rolls as they will be eaten. | used to leave a bowl of
frosting next to the big Tupperware container of cinnamon
rolls so everyone could frost their own. This keeps the frosting
looking fresher and less messuy. (It also allowed those who
wanted lots of frosting to add their own extra layer))

Qne yeor we made 40 coffee cakes at Chaistmas. for gifts for
neighlors, the mailman, people at dhunch, ete. The ingredionts are
vanioble depending on the richness you desire. Qne of Grandion
Btinmels “Milwaudee counins,” Wyron, was maied to Qora
whe was a wenderful Geman cock. < remember one time when
“leuchen” (much like this coffeecate). Clara just said, “The mone
you put, the better it is.” And thats what making yeast breads. is
really, about—the mene shoxtening, sugar, eggs, or spices you add,
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IRISH SODA BREAD

Fiona Saltmarsh

4 c flour

2 tsp baking soda
1tsp salt

2 Tbsp sugar

123 ¢ milk
2 Tbsp white vinegar
1 c raisins or currants

Preheat oven to 400°. Line a baking sheet with parchment
paper. Put the milk and vinegar in a bowl, stir with a spoon
and let stand for 5 minutes. Stir with a spoon again. In

a large mixing bowl combine flour, baking soda, salt, and
sugar. Add the milk mixture and raisins. Mix until all flour
is incorporated (if too tough to mix with the spoon mix
with your hands). Put the dough ball on a baking sheet.
Shape the dough into a flattened ball shape 8 inches in
diameter (if the dough is too sticky to shape, put a little
flour on your hands and the dough). Cut an X on top of the
dough circle with a sharp knife, about 1/2 inch deep. Place
on prepared baking sheet and bake for 4O minutes, or until
the crust is golden brown.

%J&p—m%&mwmwcﬂwmwm
Sodo Bread (with raising) has become a At Cpai‘ﬁizk')&@a%
it often (with currants).



BLUEBERRY COFFEE CAKE
Helen Laack

Cake:
1/2 ¢ shortening
1/2 ¢ sugar

1eqq
2 c flour

2 1/2 tsp baking powder
1/2 ¢ milk
2 c blueberries
Crumb topping:
1/2 ¢ sugar (may use white or brown, or a mix of both)
1/2 c flour (OR substitute oatmeal for all or part)
/2 tsp cinnamon
14 -1 tsp nutmeg
14 c butter
/4 ¢ chopped nuts (optional)

Cream shortening and sugar and stir in egg. Sift dry ingredients
together and add alternately with the milk. Stir in blueberries.
Pour into well-greased (11 x 7) pan. Mix topping ingredients
together and spread evenly over the top. Bake at 350° 45 to 50
minutes. (If frozen berries are used, allow them to thaw partially;
expect to add about 5 to 10 minutes to baking time.) Variations:
Crushed cereals, such as Wheat Chex or Wheaties, can be added
to the crumb mixture along with or instead of oatmeal. Other
fruits such as sliced strawberries, sliced or chopped cranberries,
finely chopped peaches, apples, nectarines, or pears can be
substituted for the blueberries. OR use 11/2 cups applesauce
and decrease milk to 14 cup. Add cinnamon or apple pie spice to
batter.

Lonce hos dlways. liked. Blueherries, 3o he often asked. for this as o
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COFFee CAKE EXCEPTIONALE
Linda Gray Wren

Cake:
34 c margarine or butter
112 c sugar
3 eggs
11/2 tsp vanilla
3 cflour
112 tsp baking powder
112 tsp baking soda
14 tsp salt
112 ¢ dairy sour cream (for low fat version, use 1 c fat free plain yogurt
and /2 ¢ sour cream)
Filling:
1/2 ¢ packed brown sugar
1/2 c finely chopped nuts
11/2 tsp cinnamon

Preheat oven to 350°. Lightly grease a (10 x 4) tube pan. In large
mixer bowl, combine butter, sugar, eggs and vanilla. Beat for 2
minutes at medium speed, scraping sides of bowl frequently. Sift
together flour, baking powder, baking soda and salt and add to
egg mixture alternately with sour cream. Make the filling: mix
together brown sugar, nuts and cinnamon. Spread 5 of batter
(about 2 cups) in the pan. Sprinkle with ¥ (about 6 Tbsp) of the
filling. Repeat twice. Bake for about 60 minutes or until a wooden
toothpick inserted in the center comes out clean. Cool slightly
before removing from pan. Recipe can also be used to make two
(9 x 5) loaves. When baking in loaf pans, spread 14 of the mixture
in each pan; top each with 14 of the filling. Repeat.



CREPES
Vickie Stirmel Saltmarsh

3 eggs

14 tsp salt

2 cups flour

2 cups milk

1/4 c melted butter or cooking oil

In a medium mixing bowl, combine eggs and salt. Gradually
add flour alternately with the milk, beating with electric
mixer or whisk until smooth. Beat in melt butter or oil.
Refrigerate batter at least 1 hour. Cook on upside-down
griddle or in a traditional pan (small frying pan works). This
is one of the thicker batters. You may want to add 1 or 2
Tbsp of milk or water to thin. Makes 30 to 35 crepes.

WHEAT GERM CREPE BATTER
Vickie Stirmel Saltmarsh

2 eqggs
34 ¢ flour
Y3 c wheat germ

114 ¢ milk
14 tsp salt

In medium mixing bowl combine all ingredients and beat
with an electric mixer or whisk until smooth. Alternatively,
you can combine all ingredients in blender and blend for
about 1 minute. Scrape down the sides and blend another
15 seconds or until smooth. Refrigerate at least 1 hour.

Stir batter before cooking on upside-down griddle or in a
traditional pan. Makes 18 to 22 crepes.

A like to use whele wheat flour for this recige.



WeELSH CAKeES
Vickie Stirmel Saltmarsh

4 ¢ self-raising flour

12 |b lard or butter

/2 Ib currants (or raisins)
1 ¢ sugar

1egg

1-2 cup milk

Mix lard and flour. Add sugar and currants. Add egg and
milk. Mix with hands (dough should be the constancy of
cookie dough). Roll out and cut in small circles. Cook on

griddle like a pancake.

&WWWWWMS‘M&WW
Dare. She was reluctant to give it to me and did not include
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€AsY BRAIDED CREAM CHEESE DANISH

Marlene Deschler

Danish:

1 tube crescent rolls/dough sheet

1 pkg (8 0z) cream cheese, softened

2 Tbsp sugar

1 Thbsp vanilla

sliced almonds

1/2 c cherry or blueberry pie filling, or any jelly preserve of your
choice (optional)

Glaze:
1 ¢ powdered sugar

3 Thsp milk
/2 tsp vanilla

Preheat oven to 375°. Grease a baking sheet. With a
mixer, beat together cream cheese, sugar, vanilla. Beat
until smooth and set aside. Unroll crescent rolls (pushing
together the perforations if using the rolls) and squish it
out a little on the baking sheet. On each long side of the
dough, make 2-inch long cuts about 1inch apart.

Spread the cream cheese mixture down the middle. If
adding pie filling, spread it on top of the cream cheese
mixture. Starting at one end, alternately fold the strips
over the filling, giving the look of a braid. Bake for 15-20
minutes, until golden brown. While the Danish is baking,
mix the glaze ingredients together. You want the glaze
to be thick, but spreadable. After removing Danish from
the oven allow to cool a bit before spreading glaze on still
warm Danish.



CHOCOLATE CHIP MUFFINS
Mariah Deschler

4 Tbsp butter
2 c flour

1/3 ¢ brown sugar

1 Thsp baking powder
1/2 tsp salt

1 c milk

1egg

1 ¢ mini chocolate chips
Place butter in a glass measuring cup and microwave on
High for 1 minute, or until butter is melted. Remove from
microwave and let cool. Preheat oven to 425 ° (if using a
dark muffin pan bake at 400 °). In a large bowl, combine
flour, sugar, baking powder and salt. In a smaller bowl,
combine milk, egg and melted butter. Add wet ingredients
to dry ingredients and stir just until moistened. Stir in
chocolate chips. Place paper liners in 12 muffin tins and fill
34 full with muffin batter. Bake 20 to 25 minutes, or until
a toothpick inserted in center comes out clean. Cool on a
wire rack. Makes 12 muffins.




HIGH PROTEIN BLUEBERRY MUFFINS
Vickie Stirmel Saltmarsh

Muffins:
14 ¢ butter

3¢ packed brown sugar

1eqq
11/2 ¢ whole wheat flour

/3 c wheat germ
4 ¢ dry milk

112 tsp baking powder
1c milk

1 ¢ blueberries, fresh or frozen
Crumb topping:

14 ¢ packed brown sugar

/3 ¢ whole wheat flour

1/2 tsp cinnamon
14 c butter

Cream together butter and %3 ¢ brown sugar. Beat in egg.
In another bowl combine all dry ingredients mixing well.
Add dry ingredients alternatively with milk to the butter
mixture. Stir until combined, do not overbeat. Fold in
blueberries. Fill greased muffin pan. Combine ingredients
for crumb topping and sprinkle over each muffin. Bake

at 400" for 20 minutes. Let muffins cool a few minutes
before removing from pan. Makes 12 small muffin or 9
large muffins.



PUMPKIN APPLE STREUSEL MUFFINS
Linda Gray Wren

Muffins:

212 c flour

2 c sugar

1 Thsp pumpkin pie spice

1tsp baking soda

1tsp salt

2 eqgs, slightly beaten

1 ¢ solid pack pumpkin

1/2 c vegetable oil

2 c peeled, finely chopped apple

Streusel topping:
2 Tbsp flour

/4 ¢ sugar

1/2 tsp cinnamon
4 tsp butter

In a large bowl, combine flour, sugar, pumpkin pie spice,
baking soda and salt. In a medium bowl combine eggs,
pumpkin and oil. Add the pumpkin mixture to the flour
mixture and stir just until moistened. Add apples. Spoon
batter into greased or paper lined muffin cups, filling each

3/ full.

Make the streusel topping: combine flour, sugar and
cinnamon. Cut in butter until mixture is crumbly. Sprinkle
on top of muffin batter. Bake at 350° for 35 to 40
minutes for large muffins. For 6 giant muffins, bake 40O to
45 minutes. Muffins are done when toothpick inserted in
center comes out clean.

E}h@mugm&ﬁh&ydaf;tﬂww,tﬂdbm@mnwaw
favonite.



RASPBERRY GREEK YOGURT MUFFINS

Darcie Laack

Topping:
2 Tbsp chopped pecans
2 Tbsp raw or turbinado sugar
1 Tbsp wheat germ or oatmeal
1 tsp cinnamon

Muffins:
(Generous) /2 ¢ sugar (34 c if using frozen berries)
/2 ¢ wheat germ
114 ¢ all-purpose flour (or whole wheat if youre feeling extra
healthy)
2 tsp baking powder
1 tsp cinnamon
14 tsp salt
1 ¢ nonfat plain Greek yogurt
/2 ¢ milk
1 eqg, lightly beaten
1 ¢ raspberries, fresh or frozen (unthawed)

Preheat oven to 350 °. Mix together topping ingredients
and set aside. If using fresh raspberries, rinse and pat dry.
Set aside. Combine dry ingredients in large bowl. Mix well.
In a separate bowl, combine yogurt, milk and egg. Blend
well. Add yogurt mixture all at once to dry ingredients.
Mix just until uniformly moistened. Do not overmix. Gently
fold in raspberries. Fill greased muffin cups %5 full and
sprinkle each with topping. Bake for 23-26 minutes until
toothpick comes out clean. Let muffins cool 5 minutes
before turning out from pan.



RHUBARB MUFFINS
Virginia B. Stirmel

Muffins:
34 c white sugar
2 Tbsp molasses
12 c oil
2 tsp vanilla
1egq
1 ¢ buttermilk
112 ¢ diced rhubarb
1/2 ¢ chopped walnuts
14 tsp black walnut flavoring
2 1/2 ¢ flour
1 tsp baking powder
1tsp baking soda
1tsp salt

Topping:
1tsp melted butter
/5 ¢ sugar
1 tsp cinnamon

Mix first 6 ingredients. Stir in rhubarb, walnuts and walnut
flavoring. Sift together flour, baking powder, baking soda
and salt. Add to wet ingredients, mixing just until all is
dampened. Spoon into greased muffin pan. Combine

topping ingredients. Sprinkle on top and press into muffins.
Bake at 350° or 375° for 25 minutes.



CHocoLATE CHIP BUTTERMILK SCONES

Marlene Deschler

3/4 ¢ cold buttermilk*
4 ¢ sugar
2 tsp. vanilla

1eqq
1 ¢ all-purpose flour

1 ¢ whole wheat flour

1/2 tsp salt

3 Tbsp chilled butter, cut into small pieces
3/ ¢ mini chocolate chips

milk, sugar

Preheat oven to 375°. Combine buttermilk, sugar, vanilla,
and eqg, stirring with a whisk. Combine flour, baking
powder, salt, in a large bowl stirring with a whisk. Cut

in chilled butter with a pastry blender until the mixture
resembles coarse meal.

Gently fold in chocolate chips. Add milk mixture, stirring
just until moist.

Place dough on a lightly floured surface and knead lightly
four times. Divide dough in half. Place both halves on a
greased pan. Pat each half into a round (about 6 inches

in diameter). Cut each round into 8 triangles (like a pie),
leaving the pieces all together in their round. Lightly brush
rounds with milk and sprinkle with sugar.

Bake for 10-12 minutes until test done.

*If you don't have buttermilk on hand, you can make your
own. Place 1 scant tablespoon lemon juice and enough milk
to measure 34 cup, let stand 5 or more minutes.



SNICKERDOODLE SCONES

Marlene Deschler

Scones:
1 ¢ sour cream
2 eqggs
4 c all-purpose flour
1 ¢ sugar
1tsp baking soda
2 tsp baking powder
14 tsp cream of tartar
1tsp salt
4 tsp cinnamon
1/2 tsp ground nutmeg
1 c butter

Glaze:
1 ¢ plus 3 Thsp powdered sugar
2 Tbsp milk
1/2 tsp ground cinnamon
14 tsp ground nutmeg

Preheat oven to 350°. Line a baking sheet with parchment
paper or grease it. In a bowl, whisk together sour cream
and eqgs, set aside. In a large bowl whisk together the
flour, sugar, baking soda, baking powder, cream of tartar,
salt, cinnamon, and nutmeg until combined. Add butter and
mix with pastry blender until it looks like coarse cornmeal/
pea-sized pieces of butter. Add sour cream mixture and
fold with a spatula just until combined. Transfer dough to a
lightly floured surface. Knead gently 6-8 times until it just
holds together. Place on prepared pan and shape/pat into
two 6-inch rounds. Cut each round into 8 triangles (like a
pie) and leave as a whole. Lightly sprinkle with a cinnamon/
sugar mixture. Bake for 10-15 minutes until golden brown.
Let cool slightly while making glaze. Drizzle glaze over
entire round or over each individual triangle as you serve it.
Delicious warml
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ApPLESAUCE BREAD
Merry Strand

1/2 ¢ butter, softened
1 ¢ sugar

1eqq
112 ¢ flour

112 tsp baking soda
1t cinnamon

34 t nutmeg

1/2 tsp salt

1/2 tsp ground cloves
3/ c raisins

1/2 ¢ chopped nuts
114 c applesauce

Cream butter and sugar until light. Beat in egg. Sift flour,
soda, cinnamon, nutmeg, salt and cloves. Gradually add
to butter mixture alternatively with apple sauce. Stir in
raisins and nuts. Bake in greased and floured 9 x 5 loaf
pan or Bundt pan at 350° for 1 hour. Cool in pan. Dust
with powdered sugar.

Goes great with coffee or tea.



BANANA BREAD

Vickie Stirmel Saltmarsh and Fiona Saltmarsh

1/3 ¢ shortening

%/3 c sugar

2 eqggs

1 ¢ mashed bananas*

1 ¢ flour

2 tsp baking powder

14 tsp baking soda

3/ ¢ graham cracker crumbs

1/2 -1c nuts (walnuts, pecans, etc.; optional)

Cream shortening, sugar and eggs. Add bananas, flour,
baking powder, baking soda, graham cracker crumbs and
nuts. Bake in a greased loaf pan at 350° for 1 hour or until
inserted toothpick comes out clean.

*You can freeze bananas in 1 cup packages and defrost for
later use.

qmm&mmwgwmgohww,
with nuts, of, coursel



CRANBERRY BANANA NUT BREAD
Alice Romick

2 c sifted flour
3 tsp baking powder

1/2 tsp salt

1/2 tsp cinnamon

1 c fresh cranberries

1tsp grated orange rind

1 ¢ very ripe bananas, mashed

1/2 ¢ milk
4 Tbsp butter
1 ¢ sugar

1eqg
1 ¢ coarsely chopped pecans

Sift flour, baking powder, salt and cinnamon into a large bowl.
Grind fresh cranberries. Add orange rind, banana and milk to
cranberries. In a separate bowl cream together butter, sugar,
and egg until fluffy. Stir in dry ingredients until thoroughly
blended. Stir in banana cranberry mixture. Add chopped
pecans. Pour into greased loaf pan. Bake at 350° for 1 hour
15 minutes or until toothpick inserted in center comes out
clean. Cool for 5 minutes and turn out onto wire rack to cool
completely. Wrap in waxed paper, foil or plastic wrap. Slices
and tastes best if stored for at least one day before serving.
Makes 2 loaves or a double recipe will make 7 mini loaves.

This has been a part of eun Christmas tradition. & firnst
mao?zitmwﬁog;wmagwmmw
magagine and. later found. out it was ene of Gladys. Tober’s.
necipen. We offen gave this as. gifts to dunday school teachers,



CHRISTMAS MINCEMEAT BREAD
Linda Gray Wren

2 c whole wheat flour

1/2 ¢ 100% bran crumbles
1/2 ¢ wheat germ

3 tsp baking powder

14 ¢ brown sugar

1 egg, beaten

2 Tbsp orange marmalade

3/ -1 ¢ buttermilk
1 ¢ mincemeat
5-6 sliced dates

Combine flour, bran crumbles, wheat germ and baking
powder. In a separate bowl mix together brown sugar, egg,
marmalade and buttermilk, set aside. Stir mincemeat and
dates into dry ingredients. Now stir in wet ingredients until
just blended. Bake in well-greased (9 x 5) pan at 350° for
1 hour. Cool before slicing.




DUTCH CARROT BREAD
Alice Romick and Merry Strand

1coll

4 eggs

2 c sugar

3 cflour

2 tsp baking powder

2 tsp baking soda

1tsp salt

2 tsp cinnamon

2 c grated or ground carrots
1/2 ¢ chopped nuts

Beat oil, eggs and sugar until well blended. Sift together
flour, baking powder, baking soda, salt and cinnamon. Stir
into egg mixture and beat until well blended. Stir in carrots
and nuts. Put in two well-greased and floured (9 x 5) loaf
pans. Bake at 350° for 50 minutes to an hour, or until
done. Turn onto wire rack to cool.

GRANDPA Z€KE'S ZUCCHINI BREAD
Zeke Harris/ Marlene Deschler

2 c flour

2 c sugar

2 t baking soda

1/2 t baking powder
1tsalt

1T cinnamon

3 eqggs

1 ¢ oil (I use 12 c oil, 2 c applesauce)
1T vanilla

2 ¢ zucchini, grated
1 ¢ chopped nuts

Mix all together. Bake at 350 ° for 1 hour. Store in refrigerator.
Makes 2 loaves.



ORANGE PUMPKIN BREAD
Virginia B. Stirmel

1 whole orange, into sections, remove seeds

2/3 c water

%/3 c shortening

2 c sugar

4 eggs

1(16 0z) can pumpkin

3 Y3 ¢ flour

2 tsp baking soda

1/2 tsp baking powder

1 tsp cinnamon

1tsp cloves

%/3 ¢ chopped pecans

2/3 ¢ dates or raisins
Place orange sections and water in blender and puree.
Cream shortening and sugar. Add orange puree, eggs and
pumpkin. Mix well. Sift together flour, baking soda, baking
powder, cinnamon and cloves. Add to wet ingredients
stirring well. Stir in pecans and dates/raisins. Pour into two
greased 9 x 5 loaf pans or 4 mini loaf pans. Bake at 350°
for 1 hour if using 9 x 5 pan or 35-40 minutes for mini loaf
pans (until toothpick comes out clean).




PISTACHIO BREAD
Ginny Stirmel

Bread:
1 box yellow cake mix
1(34 o02) pkq instant pistachio pudding mix
4 eggs, beaten
Y5 c oil
1 ¢ sour cream
/2 c water

Topping:
Ys3c sugar
1 tsp cinnamon

Mix sugar and cinnamon together and put half in bottom
of a greased (9 %8 x 5 1/2) loaf pan. Mix together other
ingredients and pour into loaf pan. Put other half of sugar
cinnamon mix on top of batter. Bake at 350° for 1 hour.

BREAD STICKS
Helen Laack

1 Tbsp dry yeast (1 pkg)

112 ¢ warm water

1t salt

1 Thsp sugar or honey

Approximately 4 c whole wheat flour (may use part or all
white)

1 beaten egg with 1 tsp water

Coarse salt (optional)

Sesame seeds or other toppings—see below

Mix yeast, water, salt and sugar and then add flour
gradually to make firm dough. Knead until smooth and
elastic. (This recipe works well in a food processor.) Let
rise until double. Roll the dough into a cylinder and cut in
four even parts. Then cut each part into 12 equal segments
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and shape each into a 9-inch rope. Place each breadstick
on a well-oiled sheet and brush with a mixture of the egg
and water. Sprinkle generously with any of the following:
coarse salt, seasoned salt, finely grated hard cheese,
sesame or poppy seeds, toasted onion flakes, or even sugar
and cinnamon for sweetened breadsticks. Bake 12 to 15
minutes at 425 °.

Variation: To make pretzels, cut dough into 36 pieces and
shape each rope into the traditional pretzel shape.

This. s a great necipe for younger children to helip with, and it
i a healthy, oltewnative to many other snacks.

BUNS
Grandma Merenes/ Virginia B. Stirmel

1 yeast cake

1 c warm water
2 c warm water
/2 c sugar

1/2 ¢ shortening

At night, dissolve yeast cake in 1 cup warm water. Make

a thin batter. In the morning add 2 cups warm water and
sugar and shortening. Mix as you would bread. Let stand
until night. Then make into little balls placing so they do not
touch each other. Bake in morning.

&MW%WWAW&AWWM
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BUTTERY ROLLS

Marlene Deschler

1 ¢ warm milk (70°-80°)

1/2 ¢ butter, softened

4 ¢ sugar

2 eggs

112 tsp salt

4 ¢ bread flour or all-purpose flour
1 pkg (2 14 tsp) active dry yeast

In bread machine, place all ingredients in order suggested
by manufacturer. Select dough setting (check after 5
minutes of mixing and add 1-2 tsp of water or flour as
needed). When bread dough cycle is complete, turn dough
onto a lightly floured surface. Divide into 24 portions:
shape into balls. Place balls in greased 9x13 pan. Cover and
let rise in a warm place for about 15 minutes. Bake at 375°
for 13-16 minutes or until golden brown.

<<<




CORN PUDDING
Ginny Stirmel

1(15 02) can cream style corn

1(15 0z) whole kernel corn, lightly drained
1 ¢ sour cream

2 eqggs, beaten

2 sticks margarine, melted

1 box Jiffy corn muffin mix

Grease an 8-inch square dish. Mix all ingredients and pour into
prepared dish. Bake at 350° for 45-55 minutes until golden

and knife comes out clean. Serves 8.

BE€R BREAD

Marlene Deschler

3 c.flour

1 tsp. baking powder
1tsp. salt

4 T. sugar

12 oz. beer (not light)

Preheat oven to 375°. Mix dry ingredients together. Stir in beer
(it tends to foam up when poured onto dry ingredients, but will
easily mix in). Bake in greased 5" x 9” loaf pan for 45 minutes.
Spread top with butter and bake an additional 5 minutes.

Cormment: WMwwmwmqummw
admmm,m%m,mwwtﬂmwwmwm
on later toasted. We sorwe it with soup or my FHot hatichoke



FRENCH BREAD
Vickie Stirmel Saltmarsh

512 - 6 c all-purpose flour, divided
2 pkg active dry yeast

2 tsp salt

2 ¢ warm water (115-120°)

Corn meal

In large mixer bowl combine 2 c of flour, yeast and salt.
Add warm water. Beat on low with electric mixer for 30
seconds, scraping sides of bowl constantly. Beat 3 minutes
on high speed. Stir in as much of remaining flour as you
can using a spoon. Turn dough out onto lightly floured
surface. Knead in enough of remaining flour to make a
stiff dough that is smooth and elastic (about 8-10 minutes
total). Shape dough into ball. Place in lightly greased bow,
and turn once to coat surface of dough. Cover bowl.

Let rise in warm place until double (1-11/2 hours). Punch
down and turn onto lightly floured surface. Divide dough in

half.

Cover and let rest 10 minutes. Roll each half of dough into
a 15 x 12-inch rectangle. Roll up tightly from long side. Seal
and taper ends. Place seam side down on greased baking
sheet and sprinkle with corn meal. Cover.

Let rise until nearly double (about 45 minutes). With sharp
knife make 3 or 4 diagonal cuts about 14 inch deep across
tops of loaves. Bake at 375° for 4O-45 minutes. Cool on
wire rack. Makes 2 loaves.



PITA BREAD
Helen Laack

2 pkg dry yeast

2 1/2 ¢ warm water
1 tsp sugar

112 Thsp salt

1 Thsp ol

About 6 c flour

Combine all ingredients to make a sticky dough; turn
onto well-floured board and knead until smooth and
elastic, about 10 minutes. Divide into 12, 16 or 24 pieces,
depending on the size desired. (I usually make 16 for a
good-sized sandwich roll.). Knead each piece until smooth
and round. Roll each ball to ¥s-inch thickness and place
on a well-floured surface. Cover with a cloth for 2 hours,
or until dough has risen slightly. Turn each one over and
place on an ungreased cookie sheet. Bake at 450 ° for 5
minutes or until puffy. Place under broiler 2 minutes, until
brown. Cover with towel until cool. These are wonderful
hot out of the oven with just a light spread of butter or
olive oil, but they are also good with many sandwich fillings.
The secret to get them to “split” is to keep them covered
before baking and then again after they come out of the
oven.

WMW&M@@WM%&WM&W%
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BROCCOLI DELIGHT SALAD
Ginny Stirmel

4-5 ¢ raw broccoli

14 ¢ diced red onion

10 strips of fried bacon, crumbled
1 c raisins

1 ¢ sunflower seeds, shelled

4 Thbsp sugar

1 Thsp vinegar

14 c salad dressing

Wash and drain broccoli, put in a large glass bowl. Add
onions, bacon, raisins, and sun flower seeds. In separate
bowl, mix together sugar, vinegar and dressing. Pour over
broccoli mixture and stir to coat.

"COPPER PENNY" CARROT SALAD
Helen Laack

4 |bs carrots, sliced slantwise

1 large Bermuda onion, cut in rings
1 green pepper, cut in strips

1 can tomato soup

1 c sugar

1coall

3/ ¢ cider vinegar

1tsp salt

1/2 tsp black pepper

1tsp dry mustard

Cook carrots in a minimum of water (or steam) only a
few minutes until just barely done and still somewhat firm.
Marinate in sauce overnight. Will keep 1 week or more in
refrigerator.

WMWWW&W&L@T5WWW
neceived, it from SAunt Mice. This is a great dish for petlucks.
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HARVEST JELL-0 SALAD MOLD
Linda Gray Wren

1 pkg lemon Jell-O gelatin

1 ¢ boiling water

1/2 tsp onion salt or onion powder
34 ¢ cold water

1 Tbsp vinegar

1/2 ¢ sliced radishes

14 c sliced celery

14 ¢ sliced, quartered cucumber

Dissolve Jell-O gelatin and onion salt in boiling water. Add
cold water and vinegar. Chill until very thick but not fully
set. Fold in the remaining ingredients and pour into a 3 cup
or 1 gt mold. Chill until firm. Unmold on crisp greens. This
recipe works very well with sugar free gelatin mixes.

OVERNIGHT CABBAGE SALAD
Helen Laack

Salad:

1 large head cabbage
1 green pepper

1 large sweet onion
1 ¢ sugar
Dressing:

1 ¢ vinegar

2 tsp sugar

1tsp celery seed
34 c ol

1tsp salt

1tsp dry mustard

Grate cabbage, green pepper, and onion together and
cover with 1 cup sugar. Mix dressing ingredients together
in a saucepan and bring to a boil. Pour over cabbage while
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still hot. Refrigerate at least four hours or overnight. This
keeps well.

Note: You probably should have at least 2 quarts of
shredded vegetables.

LEMON ORZO0 SALAD

Marlene Deschler

11b orzo pasta

salt

11/2 c craisins

1 ¢ fresh basil

112 c pine nuts

/2 tsp pepper

4 oz baby arugula (or other greens)
2/3 ¢ olive oil

juice of 3 lemons

2 c feta cheese

Cook orzo until tender. Drain and cool. Place arugula, basil,
pine nuts, and craisins in a bowl and mix well. Add orzo.
Mix lemon juice and olive oil in small bowl. Pour over salad
and mix well. Add feta cheese and toss.

Refrigerate until ready to serve.

A made this salad for the 2018 dtinmel Family Reunion. JE's

aﬁgﬂ&,@hmhbala&,g)watﬂohtﬂwbumnwhl&tma%aw




QUINOA “MACHU PICHU” SALAD

Darcie Laack

2 c quinoa
2 1/2 c vegetable broth
4 green onions, thinly sliced

1/2 ¢ chopped dried apricots (or golden raisins, whichever is on
hand)

3 Tbsp rice vinegar

1/2 ¢ orange juice

1 tsp orange zest

2 Thsp olive oil

1tsp ground cumin

1 cucumber, chopped (peeled if you prefer)

1/2 c fresh parsley, chopped

Salt and pepper to taste
Rinse the quinoa in a fine-mesh sieve under cold water
until it runs clear. Bring the vegetable broth to a boil and
add the quinoa. Return to a boil. Reduce the heat to low,
cover, and simmer until it has expanded fully, about 20-25
minutes. Uncover, fluff with a fork, and cool.

Once cooled, move the quinoa to a large bowl. Add onions,
apricots, rice vinegar, orange juice and zest, olive oil, cumin,
cucumber, and parsley. Toss to combine. Salt and pepper
to taste. Cover and refrigerate until cold and serve. Makes
about 6 servings.

This. salad got its name when one of my, Laack cousing had
a hord. time. prencuncing quinea but liked. the salad enough
to nequest it again at owr neat family gathering. Mthough
quinoa b a product off Boliia, net Peru, the name stuck.
FHighly adogted. from a Food Vietwork recipe, this. s a neally
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RICE AND RAISINS
Dorothy E. Beier Stirmel/ Deanna Stirmel

1 box Minute Rice

1 container raisins

Milk

Cinnamon
Measure the amount of water needed for the number of
servings of rice you want. Add water to sauce pan and
begin bring the water to boil. Add to the water the desired
amount of raisins—a couple of handfuls should work. When
the water is to a boil and the raisins have plumped up add
the rice. Cook the rice according to the directions on the
box.Scoop desired amount of rice and raisins into a cereal
bowl, pour milk over the top and then top with cinnamon.
Serve with a grilled cheese sandwich.

Vote: Dorothy, wondd make this for supper. dimilar te eating
ceneal. for suppen.

S0uPeD UP MINUTE RIice
Dorothy E. Beier Stirmel

1 can Campbell’s cream of mushroom soup

3/ of a can of milk (using the soup can as your measuring cup)
1 (heaping) can Minute Rice (use the soup can as your
measuring cup)

Cook the soup, with milk, according to the soup directions.
When soup is cooked/warmed through, add a can of
minute rice and cook the rice in the soup just as you would
with water. Fluff with fork and serve as a side with meat
and vegetables instead of stuffing or a potato.



CRANBERRY DELIGHT SALAD
Merry Strand/ Marlene Deschler

1(11b 4 02) can crushed pineapple, drained
1 Ib miniature marshmallows

11b cranberries, ground coarse

2 c sugar

2 ¢ whipping cream

1 pkg Dream Whip

Mix and chill pineapple and marshmallows for several
hours or overnight. In separate bowl mix and chill
cranberries and sugar. Whip the whip cream and Dream
Whip according to directions. Mix in pineapple and
cranberry mixtures. Chill until needed.

CRANBERRY SAuCe

Fiona Saltmarsh

112 c sugar

3/ c fresh orange juice

1/2 tsp cinnamon

/4 tsp ginger

Dash of cloves

1(1202) pkg fresh cranberries
1 Thsp grated orange rind

Combine first six ingredients in a medium sauce pan and
bring to a boil over medium-high heat. Reduce heat to
medium and cook 12 minutes or until cranberries pop.

Remove from heat and stir in orange zest. Cool completely
before serving.

&mh%wﬂwmm&%wmcﬂmy&&giumgwﬂumy,@a&
(Uma@eta“amiﬂz)&maﬂ,mfuwmﬁdygwwnwﬁumt@tﬁz
mead). cﬂti&wby,t&mmmdafxua%u&g,m.
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CRANBERRY SAuUCe
Ginny Stirmel

1 bag of whole cranberries
1 ¢ pomegranate juice

/2 ¢ Sprite

1 ¢ sugar

Put all ingredients in a pot. Bring to a boil until berries pop.

Simmer for 20 minutes or until thick and smooth. Serve
hot or cold.

FRESH FROZEN CRANBERRY RELISH

James and Ginny Stirmel

11b bag of fresh frozen cranberries

1 whole orange, with peel, cut into pieces
Grind cranberries and orange pieces together. Sweeten to
taste with /2 - %3 c of sugar. Serve cold as relish. Makes 1
pint.




GRANDPA’S CITRUS SALAD
Grandpa Stirmel/Helen Laack

4 grapefruit, preferably pink or red or a mixture
12 oranges

8-10 Maraschino cherries

Sugar to taste—approx. 2-4 tsp for this much fruit
Maraschino cherry juice

Water (opt)

Peel, section, and seed grapefruit and oranges, removing
membranes from grapefruit. (Juice oranges provide the
best juiciness and flavor but navel oranges will allow you to
save time because they won't need to be seeded.” Cut each
cherry into 4 to 8 pieces and add to fruit in a large bowl.
Add sugar, maraschino cherry juice (1 to 2 tsp or more)
and water if desired for added juiciness. Stir well. May be
served immediately but better if chilled for several hours.

This recipe can be doubled or tripled and is good to have
around during the holidays, so be sure to make plenty.

Note: Though not quite as attractive as the carefully
peeled sections, you can save time by cutting the
grapefruits in half and then sectioning just as you would

if eating plain. Scrape the sections into a bowl and then
squeeze the remaining juice and pulp with a juicer and add
to the rest of the fruit.

We alwoys nefer te this as Grandpa dtinmels necipe becouse
he would. sit and. coanefully, cut up all the grapefruit and
cranges when the folls used to wisit us in Aigona euer the
holidays. Even when he wasnt with us for Christmas, we
always made this, remembening the fun we had preparing
morning breakfost.
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GERMAN POTATO SALAD
Helen Laack

112 c water

15 c cider vinegar

12 ¢ sugar

1tsp salt

3 tsp cornstarch

/2 c water

/2 ¢ bacon, diced
Bacon drippings (opt)
Approximately 1 gt cooked, sliced potatoes
1 large onion, diced
Black pepper to taste
Chopped parsley (opt)

Heat to boiling 112 cup water, vinegar, sugar and salt. Stir
cornstarch and /2 cup water until smooth and then stir
into boiling mixture. Stir and cook until clear and thick.
Stir in bacon and drippings. Mix with potatoes, onions and
seasonings. Serve warm or cold.

Thisr was Great Grandma Loacks old old recipe that was
ddways a traditional summen side dish with bratuwuwnst and. hot
M&w@wag&edwmﬁiymﬁnmcﬂ{;tﬂw&wmmmwan&
kept whole and ned. onions nings are added, it is a very pretty



GERMAN POTATO SALAD
Ginny Stirmel

2 |bs potatoes

1/2 Ib bacon

Green onion

1tsp ol

/2 ¢ water

2 Tbsp sugar

1tsp apple cider vinegar
Salt and pepper to taste

Cook potatoes until soft. Peel and slice. Fry bacon, cut into
small pieces and add to potatoes. Cut up green onions and
add to potatoes. Cook oil, water, sugar, and apple cider
vinegar together. Taste: may need to add more sugar, salt
and/or pepper to taste. Mix potato mixture into sauce.
Serve warm.

GRANDMA’S POTATO SALAD
Virginia B. Stirmel/ Helen Laack

Boiled potatoes

Chopped onions or chives (use plenty)
Boiled dressing (see recipe below)
Diced celery (optional)

Radishes (optional)

Boiled eggs (optional)

Dice potatoes when cool. Combine with other ingredients
and season to taste with salt and pepper. Chill well.

We used. to have wild chives in the yord at the house by
Sharen Coners, and ene of the signs of spring was when
Grandma weuld. pick the chives and make a big, bouwl of
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potate salad. When planing te make potate salad, she uwould
wiually, serwe o meal with bolled. potatoes, delibenately, cooking
extras to use for the salad. The extra potatoes wodd. cool just
enough while we ate so they were the night temperature to dice
right in the pon with the potatoes too, and. they always came out
just night—a trick L still use for either potate o pasta salad.

BOILED DRESSING
Virginia B. Stirmel/ Helen Laack

1 c sugar
1tsp flour
1 c cider vinegar

11/2 tsp prepared mustard

/2 ¢ water

1/2 tsp salt

3 eqggs
Mix thoroughly. Cook, stirring constantly until thickened.
Especially good for potato salad.

Grandjpn dtirmel dlways raved. about Grandma’s potate sadad




COTTAGE CHEESE DRESSING
Virginia B. Stirmel/ Helen Laack

1 carrot

1 ¢ cottage cheese
3 tsp milk

1tsp dill seed

14 tsp salt

14 tsp grated onion
1 tsp mayonnaise

Grate carrot in blender and add cottage cheese and milk.
Blend until smooth and add rest of ingredients. Especially
good on tomato or tuna salad.

&WMW@WXMM&MM
Mdmm%mmmbﬁpo@papmmﬁmwwd&hwﬂ%
Uagm&—afrﬂwughcﬂ,aﬁuagbaoum@mtﬂtmtﬂmtwwa{;

GRANDMA K’S COLESLAW DRESSING
Elsie Kirkpatrick/Merry Strand/Helen Laack

1 c salad dressing
/2 ¢ sugar
4 ¢ vinegar

Mix thoroughly. Especially good on cold slaw or lettuce.

(Helow's nate:) This. is exactly, ar Grandma wrote it for me,
Afx;ﬁzw@m&wm&& (gﬁaydrmiaafkmadaa({m&lng,
almest like this, but she used. “top mille —the cweam from wn-
MW&M.&WWWWWW

“Miracde Whip and added. just a bit more sugar.)
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BEEF NooDLE Soup
Alice Romick

112 lbs beef, cut in bite size pieces (we use left-over beef roast,
chuck chunks or stew meat)

Flour

salt, pepper, onion powder, to taste

Dash garlic powder

11b medium width noodles

2 bay leaves

Several beef bouillon cubes

Coat meat in mixture of flour, salt, pepper, onion powder
and garlic powder. Brown meat in skillet. Put browned
meat in a large stew pot, add several cups of water and the
bay leaves. Simmer for about 1 hour. About an hour and a
half before you want to eat, prepare noodles as directed

on package. Drain. Add noodles to meat along with more
water and 4-5 bouillon cubes. Stir now and then, tasting
and adding bouillon to taste. Simmer 30-45 minutes.
Remove bay leaves and serve.




MEATBALL SOUP
Helen Laack

2 large onions, chopped

6 garlic cloves, minced

1(28-29 02) can or jar spaghetti sauce
1(28 to 29 02) can crushed tomatoes

1 or 2 (16 0z) cans garbanzo beans—use liquid in soup too
1(12 02) pkg chopped spinach

2 chopped red or green bell peppers

2 large carrots, grated

2 chicken bouillon cubes or packets

1 Thsp sugar

Italian seasoning, salt and pepper to taste
1/2-1 tsp hot pepper flakes (optional)

11b pre-cooked meatballs

Water

Sauté onions and 4 of the garlic cloves in a little oil until
the onions are soft and slightly browned. Meanwhile
combine all the other ingredients except the meatballs in
a large pot. Fill the spaghetti sauce bean, and tomato cans
with water and add to the soup. You should add at least 2
to 3 cans of water, to desired thickness. Add the onions
and garlic and simmer an hour or so. About 1 hour before
serving, add another clove or two of garlic, crushed, and
the meatballs. Taste again for seasonings. Soup keeps well
and can be frozen.

Variations: Other vegetables can be added, such as corn,
grated zucchini, additional beans, etc. Pasta can be added. The
meatballs can be omitted for a vegetarian dish, you may want
to add another can of beans instead. The Longhorn Cheese
Meatballs in the Vegetarian Main Dish section may also be
substituted for reqular meatballs

30 o deeloped. this necipe to wse it to good aduantage. This (s
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@ good soup for winten entertaining, with a good cuisty bread
MMMMA&M@@@@W&@WM&M&M
Ww%uwﬂm@dgiﬁ.

CARROT Soup
Helen Laack

2 c concentrated chicken broth

4 c water

2 med to Ig onions, chopped

2 stalks celery, chopped

1 red bell pepper, chopped

4-6 medium carrots, thinly sliced

1 ¢ super sweet corn

1 small jalapeno, seeded and chopped (opt)

Garlic powder, salt, cumin and ltalian seasoning to taste

Chopped parsley

Simmer all but parsley until vegetables are very tender,
adding a bit more water if too thick. Puree in blender and
serve with parsley sprinkled over the top. Serve with sour
cream if desired.

This soup has a beautiful bright color and. is great in the fall
night (o soup.



CHICKEN DUMPLING Soup

Marlene Deschler

1T. butter

olive oll

6 carrots, chopped (I use baby carrots and estimate how many

would equal 6 full ones)

3 stalks celery, chopped

1-2 cloves garlic

1T. flour

1 tsp. oregano

4 c. chicken broth

2 c. boiling water mixed with 2 bouillon cubes (or an equal

amount of broth)

chicken (cooked....| use a broasted chicken from the deli, it is

easy that way! Or can use chicken breasts or whatever you

have)

salt, pepper
Sauté the carrots, celery, and garlic in the butter and a little
olive oil (adding oil as needed). Add the flour and a little chicken
broth and cook for about 2 minutes. Add rest of the broth and
water/bouillon, chicken, and oregano. Salt and pepper to taste.
Let simmer.

Just before serving, bring to almost boiling and drop in the
dumpling mixture. It will cook very quickly. Heat through a bit
longer to cook the dumplings and it is ready to servel

Dumplings

1eqgg
flour

milk

salt, pepper
Whisk the egg, add a little milk (maybe a tablespoon), stir in
enough flour to make a thick-ish consistency. Add salt and
pepper. The consistency should drop off the spoon easily into
the soup, but not be too thin or the dumplings are stringy and
kind of disappear into the soup. You want the dumplings to be
about 1/2” wide. | made this dumpling recipe up and have never
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written down exact amounts, so you may have to do it by trial
and error!

This. s a fanerite soup on a cold doy, and. my, family just loves
the dumplings...it's probably their favonite pant! Lue made this
Mgﬂm&mg&%ﬂ&u&mwmiﬂ,&m&z&mw
gif,t.

MICROWAVE BROCCOLI AND CHEESE SOUP

Helen Laack

2-3 ¢ broccoli, finely chopped
2 chicken bouillon cubes

1 finely chopped onion

2 tsp oil

2-3 tsp flour

12 ¢ dry milk powder

1 ¢ crumbled cheddar cheese
1/2 ¢ diced American cheese
Pepper to taste

Water

Microwave the broccoli with bouillon cubes in 1 cup water
for 6 to 7 minutes. Remove and keep covered. Sauté

onion in oil for 2 minutes in microwave, add flour and stir
until smooth. Add dry milk and stir until well combined.
Gradually add 2 cups very hot water. Cook on high about 8
minutes, stirring occasionally, until thick and bubbly. Stir in
broccoli (including its cooking liquid) and cheeses. Return
to microwave on low to medium power for another few
minutes, until cheeses are melted. Season to taste. Soup
may be pureed if desired.

Variation: Omit cheese and use a can of evaporated milk
as part of the liquid. Puree and grate cheese over the top.



TORTILLA Soup

Marlene Deschler

1 can refried beans

1(15 02) can black beans, rinsed and drained

1 (14 0z) can chicken broth

1/2 ¢ corn (plain or southwest style)

34 ¢ salsa (plus more to serve with soup)

34 ¢ cooked chicken, cut into bite-sized pieces

/2 c water
2 c shredded cheese (cheddar, Mexican blend, co-jack)
Toppings: fresh cilantro, sour cream, salsa, cheese

Place all ingredients (except cheese and toppings) into a
soup pot and heat through on medium heat, stirring often.
(It does not need to boil.) Add cheese in for about last 10
minutes until it is melted. Serve with tortilla chips and

toppings.
We are Wenican food. foans, and this is a nice version of, that

type of food in a soup form! It has ingredients. that ane likely, in



“THE WORLD’S MOST VENERABLE PRESCRIPTION” CHICKEN

sSoup
Helen Laack

1 chicken leg quarter, with skin and visible fat removed

11g clove garlic, minced (or garlic powder if fresh isn't available)

1 onion, chopped

Water

Vegetables—see below

Seasoning—see below

Vegetables: at least 1 or 2 potatoes, 2 carrots, both cut

in small dice and 1 cup of frozen corn; other vegetables

may include celery, parsley, zucchini, peas or frozen mixed

vegetables, fresh or frozen spinach, even some finely shredded

cabbage

Seasonings: about 2 tsp salt, freshly ground pepper to taste,

1/2 to 1 tsp ltalian seasoning, ¥4 to /2 tsp cumin (optional) and 1

tsp poultry seasoning. Put all the ingredients into a “standard

size” crockpot and fill to about 1to 2 inches from the top with

water. Cook on low temperature 6 to 8 hours or until chicken

is falling apart. Remove chicken from soup, cool just enough

to handle, and pull the meat from the bones. Cut in bite-size

pieces and return to soup. Taste for seasonings.
Variations/additions:If desired, about 20 to 30 minutes
before serving, stir in some chopped parsley and/or
cilantro. Omit potatoes and add about 4 - 12 c. barley
with the other main ingredients. For chicken noodle soup,
omit potatoes, be sure to include some celery, and add
1-2 cups egg noodles about 1 hour before serving (fewer
or very thin noodles may require less cooking time).For
chicken rice soup, omit potatoes. If using brown rice,
include about /2 - 34 cup rice with main ingredients. If
using white rice, add only an hour or so before serving.
May double or triple the ingredients and prepare in large
stockpot. Bring all ingredients to a boil, turn to a low
simmer and cook, covered, for three hours or so. (You don't
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have to increase the chicken but then may need to use
bouillon cubes or powder for part of the salt.)

ﬁu&mﬂng,t&mww,tﬂwumhﬁo&dmtpﬁumn
and. have some soupl

CHeesy potaTo Soup
Merry Strand

2 c boiling water
1/2 ¢ diced carrots
2 c diced potatoes
/2 ¢ dried celery
/4 ¢ diced onion
12 tsp salt

14 tsp pepper

/4 c butter

/4 ¢ flour

2 c milk

1 ¢ cooked ham, cubed

1 ¢ shredded cheddar
Add vegetables to boiling water. Add salt and pepper.

Simmer 10 minutes or until tender. Remove from heat. DO
NOT drain.

In a kettle, melt butter then stir in flour and add milk. Stir
until thick. Add vegetables and ham. Stir in cheese. Do not
let boil. Simmer until ready to serve.



SPLIT Pea Soup
Helen Laack

11b dry split peas

3 gt water*

1 small ham bone (opt)

11g onion, chopped

112 c finely chopped carrots
1 ¢ chopped celery

1 chicken bouillon cube or packet
Garlic clove, minced

1/2 tsp oregano leaves

1/2 tsp black pepper

Bay leaf

Rinse peas, then combine with other ingredients and
simmer about 2 /2 hours. Remove ham bone, cut off any
meat and return meat to soup. Continue to cook another
hour or so until done. Soup freezes well.

*If only about half of the water is used, the soup will have
the thickness of canned condensed soup. This takes less
space in the freezer and tastes very good when thinned
with milk before re-heating.

Variations: If no ham is used, a second bouillon cube and a
little more salt may be needed.

Ham juices reserved from an earlier ham are excellent in
this soup, even if no ham bone is used. Omit bouillon cubes
until you have tasted for seasonings, as the ham juices may
be salty enough.

Soup may be pureed. If this is done, do not add the ham
pieces until after pureeing.

Grandma Laack made a wendenful summen soup with a large
ham bone and. a 20 te 24 eunce package of frozen green eas
stanting to make split pea soup. Either way, this. s really an
easy, soup to make, with enly a feur mivues of preparation.
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WILD Rice Soup

Marlene Deschler

9 slices bacon, cooked and cut up/crumbled

14 small onion, chopped

1 box Uncle Ben'’s Long Grain and Wild Rice, original flavor
(not minute variety)

1 pt half and half

1 pt milk

2 (10 14 0z) cans of potato soup
2 ¢ shredded cheddar cheese

Fry bacon and drain. Fry onion in bacon grease, or grease
of your own choosing. Mix all ingredients in a heavy pan,
heat through thoroughly, do not boil. Watch closely so milk
doesn't burn. Heat until cheese is melted.

LEBANESE LENTIL Soup
Nadia and Torrey Laack

1 c. brown lentils

8 c water

14 c rice

1large onion, chopped

salt and pepper to taste (water should be a little briny)
1/2 ¢ olive oil

Sauté onions in 14 ¢ oil and seasonings, add lentils and
water and cook 15 minutes. Add rice and cook 20 more
minutes. Pour in remaining /4 c extra virgin olive oil before
serving.

This is such a simple necippe but eur fids love it and. it is g0
healthy. We soue with cwsty Fnench or sourdough bread.
and middle eontern Lobneh (strained. yoguat) cheese spread to
dunk in.
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QUICK GAZPACHO
Helen Laack

1 (46 o0z) can tomato juice (or V-8 juice)
1/2 cucumber, peeled and minced
1 green pepper, minced

1 small onion, minced

1 (4 02) can diced green chilies
1tsp Worcestershire sauce
1tsp seasoning salt

1 tsp minced garlic

1tsp olive oil (opt)

1tsp chopped chives (opt)

2 drops hot pepper sauce
White pepper, salt to taste

Combine all and chill thoroughly. Serve with lemon if
desired.

STONE Soup
Helen Laack

1 pkg ramen style noodle soup (NOT the cup of soup size)
Potatoes

Onions

Carrots

Other vegetables as available and desired Cube potatoes,
dice onions and carrots, and cook until tender in a little
water to which the seasoning packet from the soup has
been added. Add leftover or frozen vegetables when the
potatoes, onions and carrots are just tender. Add enough
water to make the amount of soup noted on the package
(If you have used a lot of vegetables, you may want to
increase this amount to as much as double the original
amount). When the water boils, add the noodles and cook
just until they are tender.
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A you have ever nead. the childnen’s story, ‘Btone doup,”
you will understond the name of this. recipe. CJUMUWLW
mwmlwhym&gway,t&wmh%umma&&wan&m
eosily be stretched to soue an extra person o twe at the last
minute.

Tomato Soup
Merry Strand

3 Thbsp butter

3 Tbsp flour

1tsp salt

s tsp pepper

1 gt tomato juice

1/4 tsp baking soda
1/2 tsp onion powder
1 tsp sugar

Melt butter over low heat in a sauce pan. Blend in flour,
salt and pepper. Stir in tomato juice and cook for 5
minutes. Add baking soda, onion powder and sugar. Bring
to a boil and serve.

Tip: a little red food coloring enhances appearance.

mwwmawwmw@&ww
cuckers on teast,









BEANS, CROCK STYLE

Vickie Stirmel Saltmarsh

112 lbs (3 34 ¢) dry navy beans

3 gts water

6 oz salt pork, cut in small pieces (1 ¢)
112 c chopped onion

1/2 c light molasses

3 Tbsp honey

112 tsp dry mustard

1tsp salt

Rinse beans. Add beans to water and cover. Soak
overnight. Bring to a boil. Reduce heat and simmer,
covered, 30 minutes. Remove from heat. Drain beans.
Place beans in 3 gt slow-cooker. Stir in rest of ingredients.
Cover and cook on high heat setting for 6 hours, stirring
several times. Add additional cooking liquid as needed.
Makes 12 servings. Leftovers can be frozen.

CALICO BeANS

Dianne Stirmel Robertson

11b ground chuck

1/2 Ib bacon

1 ¢ chopped onion

112 ¢ catsup

1 ¢ brown sugar

2 tsp vinegar

2 tsp salt

1tsp dry mustard

1 can butter beans, rinsed well
1 can kidney beans, rinsed well
2 cans tomato-based pork & beans (I use Campbell’s)

Brown beef, bacon & onion. Drain fat. Combine all
ingredients. Place in a 3 gt casserole dish. Bake at 350° for
40 minutes, uncovered. Enjoyll
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CROCKPOT BARBEQUED BEANS
Helen Laack

2 (30 02) cans pork and beans OR black beans, garbanzos or
other beans (or equivalent amount in smaller cans)

Ham, diced (optional)

1/2 large onion, chopped

1/2 green pepper, chopped

1/2 ¢ barbecue sauce

2 Tbsp vinegar

1tsp (or more) dry mustard

Drain most of liquid from beans and combine with all the
other ingredients in crockpot. Cook on high for about 30
minutes and then on low for 3 hours, until all flavors are

well blended. Serves 6-8, more if a side dish at a potluck.

CRdatiudg, nergpensive and. uvnﬁ% made, this (3 a g&@o@ dish



SCALLOPED CORN

Marlene Deschler

1 can cream-style corn

1 can whole kernel corn, drained
1 ¢ sour cream

2 eqggs

1 box Jiffy corn muffin mix

12 ¢ butter, melted

salt and pepper to taste

Mix together both cans of corn and sour cream. Add eggs,
muffin mix, butter, salt, and pepper. Mix well.

Grease a 7 /2 x 12 glass dish. Pour mixture into dish.
Bake at 350° for about 1 hour until lightly browned and
thoroughly cooked.

This is a faverite of, Addisens and ene that we make for
descrigtion for it as it (s almest bread-like and. not saucy, or
crearmy, as scalloged. seems to indicate. At's delicious!



GREEN BEANS ALMANDINE
Helen Laack

1(16 o2) pkg frozen green beans—French cut beans if available
1 Tbsp olive oil

14 - /2 ¢ slivered almonds

2-3 Tbsp finely diced onion

1 Tbsp red bell pepper, finely diced (opt)

1/2 to 1 tsp ltalian seasoning

Combine all ingredients and place in casserole dish. Cover and
microwave at full power for 5 minutes. Season with salt and

freshly ground pepper if desired.

This can also be made with fresh green beans, especially if you
have the small ones that can be left whole. Cook the beans in a
tablespoon or two of water for about 3 minutes, then add the
remaining ingredients and cook for 3 to 4 minutes more.

GREEN BEANS WITH ALMONDS AND LEMON

Marlene Deschler

11b green beans, fresh or frozen (whole, not cut)
4 Tbsp butter

2 Tbsp lemon juice

14 ¢ sliced almonds

lemon pepper seasoning

Steam green beans and drain.

Meanwhile, brown the butter. Melt the butter in a skillet over
medium heat. Swirl or stir the butter with a wooden spoon as it
starts to foam and sputter. Remove the butter from the heat as
soon as it begins to turn golden brown and smells nutty, about 1
minute.

Add lemon juice to the butter along with the almonds. Swirl/
stir over low heat for 30 seconds or more to toast almonds.
Add the green beans to the skillet stirring to coat with butter
mixture. Generously sprinkle on lemon pepper and stir.

Qne of those necippes. that (s easy, but impressive losking! < like
that! ;-)
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HOT GREEN BEANS
Melery Long

2 Tbsp oil

3/ ¢ of 1/2-inch bread cubes
1 can cut green beans

1 Thsp ol

1 Thsp vinegar

1 tsp minced onion

/4 tsp salt

2-3 Tbsp parmesan cheese

Sauté bread crumbs in 2 Tbsp oil until golden and crisp.

Drain beans. Mix vinegar, oil, onion and salt. Pour beans into
skillet after removing bread. Pour vinegar mixture over beans,
heat and stir until hot. Toss with bread and cheese and pour
into casserole dish to serve.

GOLDEN Twice BAKED POTATOES
Linda Gray Wren

4 large baking potatoes

112 c (6 02) shredded sharp cheddar cheese, divided
/4 ¢ Miracle Whip

14 ¢ milk

1egg

2 tsp salt

Dash pepper

/4 ¢ green onion

4 pieces bacon, fried crisply and crumbled

Bake potatoes. Cut lengthwise and scoop potato out of peeling

leaving a %/8-inch shell. Combine the potato you scooped out
with 1 cup cheese, Miracle Whip, milk, egg and seasonings. Beat
until fluffy. Fill shells with the potato mixture. Top with the
remaining cheese, onion and bacon.

Bake at 350° for 15 minutes.

To make the potatoes ahead of time, cover and refrigerate after
filling the shells. Do not add toppings until just before baking.
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Increase baking time to about 20 minutes. Serves 4 to 8.




BAKED SWeET POTATOES
Helen Laack

Sweet potatoes

Look for very dark orange sweet potatoes that are of medium
size. Scrub potatoes and lay on baking tray. Bake at 375°

for about 45 minutes to 1 hour, depending on size of sweet
potatoes. Be sure they are VERY soft and well roasted for
best results. Remove from oven and cool just enough to handle.
Insert a fork in one end to hold while peeling if you want to
use right away. You may also refrigerate and peel later. After
peeling, mash thoroughly and serve.

Thorough roasting will result in very sweet potatoes that really
don't need any added seasoning.

If you are in a hurry, you can microwave sweet potatoes just
as you do baked potatoes, but they don't seem to have quite as
rich a flavor as the roasted ones. Fill the oven with these, peel
and mash and then freeze the extras in meal sized portions.



THANKSGIVING SWEET POTATOES

Marlene Deschler

2 1/2 - 3 pounds sweet potatoes, peeled and cooked
2 eggs

34 c brown sugar, divided

1/2 c butter, divided

1tsp salt

1 tsp cinnamon

orange juice (up to 1 ¢)

1 c pecan halves or pieces

Mash sweet potatoes (should have about 6 cups). If potatoes
seem dry, beat in orange juice a little at a time until the
potatoes are moist and fluffy. Beat in eggs, 4 ¢ brown sugar,
14 c butter, salt, and cinnamon. Place in a greased (1.5 to 2 qt)
casserole dish. (Refrigerate at this point if preparing ahead of
time.)

Before baking, arrange pecan halves on top. Sprinkle with
remaining /2 ¢ brown sugar and drizzle on remaining 14 ¢
melted butter. Bake uncovered at 375° for 25 minutes or until
heated through and bubbling at the edges.

This necipe i, Joeys At Ginas necipe. d first had it of a
qﬁm%w%dmmww%.&mma
tradition for us at helidays now, tool



CAULIFLOWER AND PeAs
Helen Laack

1 small to medium head cauliflower
12 -16 oz frozen peas

1large sweet onion, cut in rings
2-3 Tbsp water

1tsp ltalian seasoning

3-4 large lettuce leaves

Cut or break cauliflower into small flowerets about 1to 1
12 inches in diameter. Put cauliflower, peas and thinly sliced
onions in large heavy saucepan with tight fitting lid. Add
water and seasoning and lay lettuce leaves over the top.

Bring to boil and then turn to low and simmer about 15 to
20 minutes until the cauliflower is just tender. Remove and
discard lettuce leaves before serving.

FRESH VEGETABLE RELISH
Virginia B. Stirmel

5 medium large tomatoes.

1 medium green pepper (finely chopped)
1 medium onion (finely chopped)

1large celery rib (finely chopped)

1 Thsp horseradish

2 tsp salt

s tsp cloves

Dash of pepper

1/2 ¢ sugar

34 c vinegar

1tsp mustard seed

Peel, remove seeds, z 2
seven ingredients. Lpt/Standtwichouds then add sugar,
vinegar and mustart #e<

,"

<

Refrigerate. Drain to serve. Sefve chilled. Keeps 4-5 days.
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GREAT-GRAMMA LAACK’S CALIFORNIA BLEND VEGETABLES

DISH
Helen Laack/Darcie Laack

1large bag frozen California Blend vegetables

(carrots, broccoli, & cauliflower)

1 Small pkg Velveeta or similar American cheese

1 can cream of mushroom (or cream of celery) soup
Prepared seasoned croutons, enough to cover a 9x13 pan.
/2 ¢ butter, melted

Seasonings to taste

Cover and cook the vegetables in microwave until

just thawed. No need to add any water as the frozen
vegetables will have enough liquid of their own. Cube the
Velveeta and stir into the hot vegetables along with the
cream soup and seasonings. Stir well. If the cheese does
not melt completely, return to the microwave for 15 to 30
seconds.

Pour croutons and butter into skillet on medium heat and
toss until croutons are covered with butter and lightly
toasted.

Bake at 350° until brown and veggies are completely
tender. (May need to cover lightly with foil).

Variation: replace croutons & butter with Helen's crumb
topping below.

This (s ‘nequired. eating” at euory Loack 1 hanksgiving
gathering.



CRUMB TOPPING FOR VEGETABLES
Helen Laack

1 Thsp olive oil
1 ¢ fine dry bread crumbs
1to 2 Tbsp grated Parmesan or Romano cheese

Seasonings, use one or more of the following:
1/2 tsp seasoning salt
14 tsp garlic salt
1/2 - 1 tsp Italian seasoning
14 tsp marjoram, rosemary, or thyme
grind of freshly ground pepper

Add ins, use one or more of the following:
1 Tbsp finely chopped onions
1 clove garlic, minced
2 Tbsp slivered almonds
1 Tbsp finely chopped bell pepper

Sauté your choice of “add ins” in the olive oil until just
tender (or until nuts are just starting to turn golden). Stir
in breadcrumbs and seasonings and continue to cook over
medium heat just until crumbs start to brown. Remove
from heat and spread over prepared vegetables.

This recipe can be doubled or tripled and the extra
crumbs stored in a tightly covered container in the freezer
for several weeks. Adding a crumb topping to vegetables
(or even plain old macaroni and cheese or other casseroles)
can make these foods seem a little more special.



CARROT POTATO PANCAKES
Helen Laack

3 medium baking potatoes (peeled or just scrubbed)

3 large carrots

1 large onion

/3 c parsley (optional)

3 eggs

14 ¢ dry milk powder

15 ¢ flour OR cornmeal

112t salt

/2 t pepper

Olive or canola oil
Grate potatoes and carrots and chop onions and parsley
fine (may do all of this in food processor for uniform size).
Stir all ingredients together.

Heat a small amount of oil in a large non-stick skillet and
drop large spoonfuls of the mixture (about cup or so) into
the pan. Flatten each into a patty about 14 to /2 inch thick.
Cook until well browned on bottom, turn and continue
cooking until both sides are well browned, about 5 minutes
total.

Not all the recipe can be cooked at one time, so cover
finished pancakes with a paper towel and set aside (if
needed, re-warm the earliest in the microwave for a few
seconds before serving). You may need to add a bit of oil
for each batch as you make them. Serve with sour cream

and/or ketchup.

W@Q’L“WMW The addition of, the
carnnats adds o lot of, rutrition and. colon, and. even these whe
anent cragy about cooked. carnots will probably like these.
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STUFFING FOR THANKSGIVING
Helen Laack

1%21b bread

4 big stalks of celery—about 2 cups
1-11/2 ¢ giblets from turkey (but no liver; may substitute
ground beef or turkey for giblets)
1-112 c raisins

1-2 apples (opt)

1 very large or 2 medium onions
1-11/2 tsp sage

1tsp poultry seasoning

Salt if needed

Chicken or turkey broth

Dice the bread and dry on cookie sheets: you should
have about a gallon of dry bread cubes (this can be done
as much as a week ahead of time, with the bread cubes
stored in a glass jar after thoroughly drying).

When you are ready to make the stuffing, put the giblets
in a pan with a little water and salt, cover, and cook on
medium heat until tender—about 30 to 45 minutes (if
using ground meat instead, brown in a frying pan until all
pinkness has gone out of the meat).

Grind all the remaining ingredients except breadcrumbs in
a food processor, grinder, or blender. When the giblets are
tender, reserve the broth and grind them into the rest of
the ingredients.

Place the breadcrumbs into a very large bowl and pour the
rather disgusting looking glop from the processor onto the
breadcrumbs and stir in up to 2 cups of the broth, until the
dressing is evenly moist. If you run out of broth, you can
use water, but the flavor is best if you have a can or two of
broth ready to use. Taste for seasonings (this is safe to do
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with this stuffing, as the meat has been pre-cooked).

Grease a large crockpot and put the stuffing in it, laying
the turkey neck on the top. Cover and bake at low heat for
3 to 4 hours (you may need two crockpots if yours is not
very large).

Long age . discorored. that it (s a whole lot easien to make the
stuffing outside the turkey. To be sure that you have the flavor
of stuffing cocked innide the bird, be sure to use lats of broth
may, seem like a large necipe, but it disappearns wery quickly—

BREAKFAST POTATOES
Helen Laack

2 |b hash browns

1to 112 c yogurt

1 can cream soup (mushroom, broccoli, chicken, or celery)
1 very large onion, chopped

Seasoning salt and pepper to taste

1-2 c grated cheese

Spread potatoes in 9x13 pan. Combine all remaining
ingredients except cheese and pour over potatoes.
Sprinkle with cheese and bake, uncovered, at 350° for 1

hour.

May be prepared ahead and refrigerated.

Good. for brunch or potlucks—sowes 10 pesple.



HASH BROWN CASSEROLE
Bobbie Thierfelder

2 cans cream of potato soup, undiluted, mash a little
1 ¢ sour cream

/2 tsp garlic salt

1(2 Ib) pkg frozen hash browns

2 c cheddar cheese

Parmesan cheese

Mix all but cheese. Add cheddar cheese and mix well. Put
in a 9x13 greased pan and top with parmesan cheese.

Bake, uncovered, at 350° for 55-60 minutes or until
potatoes are tender. Yields 12-16 servings (half recipe can

be baked in an 8-inch square dish).
Great to sowe with Castor dinner. &W!

FARMER’S ZUCCHINI

Dianne Stirmel Robertson

Zucchini, sliced

Butter

Crackers, saltines or Ritz

Paprika
You need a cast iron skillet. Brown sliced small zucchini in
butter. Fry 1 stick of butter until browned or more if you
use more crackers. Crush and brown crackers, saltines
or Ritz, and brown with browned butter. Sprinkle with
paprika.

Bake at 350° for 20-25 minutes.
waﬂj{?wman@éaukw&w@f}ammﬂ Lﬁﬁ)&@ﬁmﬁ%ta/;tg, but

not ueny weight conscious. It tudy, is a farmer’s recipe, nate



ZUCCHINI CASSEROLE
Helen Laack

Zucchini

1 onion, chopped

2 eqggs

1 ¢ cheddar cheese

Salt, pepper

1 tsp Breadcrumbs (if desired)

Topping:
3 T butter
Breadcrumbs

Peel and cube zucchini and cook until tender. Drain. Fry
onion in butter. Beat eggs, grate cheese and mix with

zucchini and onions. Add salt and pepper (if desired).

Melt butter, stir in breadcrumbs, brown lightly over low
heat. Pour crumbs over top of casserole. Bake at 350° for
30 minutes.

WMWWWWMWWTO&. There
wsualdly, use about 2 to 3 medium to largezucchini (which &
grate instead. of, cube) and 1te 2 aups breadowumbs, depending
o hoaue much “cust” L wanted, te add.  woudd alse add
seasoning salt and talion searoning to the breaderumbs while
(’ahmuydngtﬂwm. qmmmwmm&ut@wm&
makes o good. summer dinunen.,









GRANDMA LAACK’'S BANANA CAKE
Helen Laack

3/ c butter, softened

114 c sugar

2 eqggs

1tsp vanilla

1 ¢ mashed bananas

14 ¢ sour milk (or yogurt)
134 ¢ flour

1tsp baking soda

Cream the butter well. Add the sugar and continue beating
until mixture is very creamy. Beat in the eggs and vanilla.
When smooth and creamy, mix in the bananas and sour
milk or yogurt. Continue to mix until evenly blended.

Sift together the flour and soda and gradually add to the
creamed mixture. Continue mixing for about 1 minute with
an electric mixer or until the batter is smooth and very
evenly mixed.

Turn the batter into a well-oiled and floured 9x13 pan.
Bake at 350° for about 30 to 35 minutes. Cool and frost.
Sprinkle with chopped walnuts if desired.

Here is the major change | made to the original: Grandma
always made hers with a fluffy chocolate frosting, but

| didn't care about the chocolate banana combination

and used Caramel Frosting (see recipe at the end of this
section) instead.

%M&WW&WWMWM
into the Loock/dchudts, family, I discovened. what it was like

to have almest eneryones relatives within enly a few. miles

of each other. ks o nesult, just about every faumily, birthday
and. anniversoany woas clebrated. with an evening of food. and
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fellowship, W, stasi lntively late, aften all the mifki
wos done. The cone of the family was twe sets of German
dairny, farmens. “Wany, of the cousins. L gained. wore alse still

wives), the foods at these get togethers were hearty and. of cowrse
macaroni, salad and. then dessents. Lots of, dessents. Fonter and
kuchens (twe things I had newer had. te that time), cakes and.

GMMWWWMWMaWWMm
W&zptgmng,mmtﬂwwuctgumh&m» We stilll nefer to them
delicious cake

BANANA TORTE

Dianne Stirmel Robertson

Crust:
112 c flour
/2 c butter
1/2 ¢ chopped nuts
8 oz cream cheese
3 ¢ +2 Thbsp milk
1 ¢ powdered sugar
8 oz Cool Whip
4 bananas
2 (30z.) pkgs instant vanilla pudding

Combine flour, butter and nuts. Press in a 9x13 pan. Bake
at 375° for 10 minutes. Cool. Mix together cream cheese,
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2 tablespoons milk, powdered sugar and half of the 8 oz
container of Cool Whip. Pour over cooled crust. Slice 4
bananas over top. Mix 3 cups of milk with 2 packages of

pudding. Pour over bananas. Top with the rest of the Cool
Whip. Chill.

Note: | always use more Cool Whip on top and make sure
the bananas are nice and ripe.

AUNT GRACE’S CHERRY CAKE
Helen Laack & the Laack kids

1 c sugar

/2 c butter

3 eggs

4 Tbsp sour milk (or yogurt)

1tsp soda

1/2 tsp cinnamon

/4 ¢ cloves

112 ¢ cake flour (or all-purpose flour)

1 ¢ sour cherries (lightly packed-if frozen,
drain and save the juices for another use)

Cream butter and sugar, add eggs one at a time, beating
well. Sift soda, cinnamon, and cloves with flour. Add sour
milk and flour mixture alternately to batter. Add cherries.

Bake at 375° for 35-40 min.

Frost with a powdered sugar frosting and sprinkle with
coconut or walnuts. (As | recall, this was always topped
with coconut!)



LAzY DAISY CAKE
Alice Romick

Cake:

1/2 ¢ milk

1 Thbsp butter
2 eggs

1 ¢ sugar

1 ¢ sifted flour

1 tsp baking powder
Salt
1tsp vanilla

Topping:
%/3 c brown sugar
4 Thbsp cream

3 ¢ melted butter

1/2 ¢ coconut

Heat milk and butter, set aside. Beat eggs, add sugar,
continue beating. Stir in rest of ingredients, adding hot milk
last. Bake in flat pan at 350-375° for 25 to 30 minutes.

While cake bakes, stir together the topping ingredients.
Spread on warm cake and place under broiler until it
caramelizes. Without broiler, use half as much cream and
return to hottest part of oven for a few minutes.

Qne of my, favonites growing wp. < think semetimes. VVom just

This (3 in the 1963 Brick Church Cooklook, with Sunt Felon

%Wm&:%&ma&ammt&p@n&mmm
wﬂtﬁzahwﬂmuwkzndmmh&ah&%a9x15pan.
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CHOP Suev (PINEAPPLE) CAKE
Ginny Stirmel/ Marge Brereton

Cake:
2c flour
12/ ¢ sugar
1 ¢ chopped walnuts
2 tsp baking soda
1(1602) can crushed pineapple with juice

Topping:
8 oz cream cheese
2 c powdered sugar
1 stick butter
1 Thbsp vanilla
2 Thsp milk

Mix cake ingredients well and pour into greased and
floured 9x13 pan. Bake at 350° for 40 minutes. Mix

topping ingredients well and spread on cooled cake.
Variation For 8-inch square pan:

Cake: 1 ¢ flour, 34 ¢ sugar, /2 ¢ walnuts, 1 tsp baking soda,
8 oz crushed pineapple with juice

Topping: 3 oz cream cheese, 1 ¢ powdered sugar, /2 stick
butter, 112 tsp vanilla, 1 Tbsp milk

M%W(MWXW)WWWWM1995




HUMMINGBIRD CAKE

Tammy Stirmel

3 c all-purpose flour

2 c sugar

1tsp salt

1tsp baking soda

1 tsp cinnamon

3 large eggs beaten

11/2 c vegetable oil

11/2 tsp vanilla

1(802) can crushed pineapple, in juice, undrained
2 cripe bananas

1 ¢ chopped pecans (optional)

Preheat oven to 350°.

Mix together flour, sugar. Salt, baking soda and cinnamon
in a large bowl. Add eggs and oll, stirring just until dry
ingredients are moistened. Stir in vanilla, pineapple,
bananas and pecans.

Divide into three 9-inch round pans or one 9x13 pan,
greased and floured.

Bake 25-30 minutes or until toothpick comes out clean.
Cool completely. Frost with Cream Cheese Frosting (see
recipe at end of this section). Sprinkle with pecans if
desired.



WORLD’S EASIEST CAKE
Dan and Dorothy Stirmel

1(20 02) can crushed pineapple in heavy syrup
1(21 02) can cherry pie filling

1 two-layer size pkg yellow cake mix

1 ¢ pecans, chopped

1/2 c butter, chilled

Preheat oven to 350° and grease a 9x13 pan.

Evenly spread the pineapple in its syrup in the bottom

of the prepared pan. Spoon the pie filling evenly over the
pineapple. Evenly sprinkle dry cake mix over the pie filling,
then sprinkle with chopped nuts.

Slice butter into thin slices and put evenly over top.
Bake 50 minutes or until golden. Serve warm. Makes 12
servings.




MICHAEL'S STRAWBERRY SHORTCUT CAKE
Merry Strand

1 ¢ mini marshmallows
1(1602) frozen strawberries, sliced in syrup, thawed
1(302) pkg strawberry Jell-O
2 14 c flour

112 c sugar

1 ¢ milk

1tsp vanilla

1/2 ¢ shortening

3 tsp baking powder

/2 tsp salt

3 eqggs

Grease the bottom only of a 9x13 pan and spread mini
marshmallows on. Combine strawberries and Jell-O, set
aside. Combine remaining ingredients and beat 3 minutes.
Pour batter over marshmallows. Spoon strawberry mixture
evenly over batter. Bake at 350° for 45-50 minutes or
until golden brown and toothpick inserted in middle comes
out clean.

Also delicious made with raspberries and raspberry Jell-O.



STRAWBERRY ANGEL MOLD
Dorothy E. Brier Stirmel

1(6 o0z) pkg strawberry flavored gelatin
2 ¢ hot water

1(16 oz) pkg frozen strawberries

1 angel food cake

1(9 02) container cool whip

In large 3qt mixing bowl with seal, add boiling water to
gelatin and stir until dissolved. Add frozen strawberries

to gelatin mix and stir until strawberries are thawed.

Push angel food cake down into bowl with gelatin and
strawberries and put lid on bowl. Turn bowl over until cake
is covered with gelatin mixture. Chill until gelatin is set.
Remove from bowl and serve with cool whip.

to. the gelatin mixuwre and put it in a 913 pan then chill until
frm and adt inte squanes. JEs very good




mom's KILLER CHOCOLATE CARROT CAKE
Darcie Laack/Helen Laack

2 c sugar

1 c butter

4 eqgs

1 ¢ mashed, cooked carrots
4 heaping Tbsp cocoa
2 c flour

2 tsp baking powder
112 tsp salt

1 tsp cinnamon

1/2 tsp nutmeg

12 ¢ milk

1/2 ¢ nuts (opt)

1/2 tsp vanilla (opt)

Combine sugar and butter and beat until well blended.
Add in eggs, one at a time, and beat until light. Blend in
the carrots and cocoa. Sift the dry ingredients and add

alternately with the milk, stirring well after each addition.

Add nuts and vanilla if desired.

Pour into well-greased and floured 10-inch tube or Bundt
pan. Bake at 350° for 60 to 70 minutes and let cool right-

side-up before removing from pan.

This is a sugern-meist, dense cake that has a wenderful
tesdune. o often make it with a Cosled Chacolate Frosting (see
df desired, this can be made with part carch pewder and. part
cocon—but you might want to asle Lance first about Wom's
“canch phasel” Up te a cup. of the flour can be whele usheat, but

&M&WMWMWWWWWW@

M,M&m&%mghwt@bﬂday,wk&
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CHOCOLATE CHERRY CAKE
Marge Brereton

1 fudge cake mix without pudding (or chocolate cake mix)
/4 ¢ mayonnaise

2 eqggs

1 tsp almond extract

1 ¢ cherry pie filling

Mix mayonnaise, eggs, extract and pie filling in a bowl. Add
cake mix and stir with spoon until mixed. Ignore mixing
instructions on box but bake as directed on cake mix box.

GREAT GRANDMA LAACK’S FLOP CAKE
Helen Laack and the Laack kids

112 c sugar

1 ¢ flour

2/3 ¢ lard or chicken fat*

2 squares chocolate, melted*
4 eggs

1 tsp baking powder

Nut meats
Mix as usual. Bake at 350° for about 30 minutes.

*Use butter or margarine for fat—although chicken fat
removed before cooking chicken and “rendering” it (cook
very slowly with a small amount of water until the fat is
thoroughly liquefied, strain, chill and pour off water) makes
a wonderfully fine-grained cake. May use 14 ¢ cocoa for
chocolate. Use a 9 x 13 cake pan.

Cfmwtﬂwhedmwrﬂ%abg}wwﬁmgxwz&tam. Because it

s not o high cake, Great Grandma Elsie Laack declored it o "flop,’
and the name stuck, although i3 exeryone’s faorite. it s always

sowed. with the Cocked. Chocolate Frosting (see necipe at end. of, this
section)—something that . did often have “flog’)
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FUDGE CHOCOLATE SHEET CAKeE
Melery Long

Cake:
2 c sugar
2 c flour
1tsp baking soda
2 sticks butter
4 Thbsp cocoa
1 c water
1/2 ¢ buttermilk
2 eqgs
1tsp vanilla

Frosting:
1 stick butter
4 Thbsp cocoa
6 Tbsp buttermilk
1 box powdered sugar
1tsp vanilla
1 ¢ nuts (optional)

Sift together flour, sugar and baking soda into a large bowi.
In saucepan melt butter, cocoa and water. Bring to rapid
boil and pour over dry ingredients. Add buttermilk, eggs
and vanilla. Pour into greased and floured jelly roll pan.

Bake at 400° for 20 minutes.

While cake bakes prepare frosting. Melt butter with cocoa

and buttermilk, bring to a rapid boil and remove from heat.

Add powdered sugar, vanilla and nuts. Mix until smooth.

Spread on HOT cake.



HOT FUDGE PUDDING CAKE
Helen Laack

1 ¢ flour

34 c sugar

2 tsp baking powder

2 Tbsp cocoa

12 ¢ milk

2 Tbsp melted margarine or butter
Topping:

1 ¢ brown sugar

4 Thbsp cocoa

134 ¢ hot water

1 ¢ nuts (optional)

Sift dry ingredients and stir in milk, butter, and nuts.
Spread in oiled 9” square pan.

Mix brown sugar and cocoa and sprinkle over batter. Pour
hot water over entire batter. Bake at 350° for 45 minutes.

This. is- from the old Betty Crocker Coslbosk, with a pudding
Ulee loyer under a chewy brownie cake. Quick and fun to make.

(o]e,




MISSISSIPPI MUD CAKeE

Tammy Stirmel

Cake:
1c butter, melted
2 c sugar
1/2 c unsweetened cocoa
4 large eggs, lightly beaten
1tsp salt
1tsp vanilla
112 ¢ all-purpose flour
112 c coarsely chopped pecans
1(10.5 02z) bag mini marshmallows

Frosting:

1/2 ¢ butter, softened

3 3/4 ¢ confectioner’s sugar

3 Tbsp baking cocoa

1 Thbsp vanilla

4-5 Tbsp milk
Whisk together melted butter and next 5 ingredients in
a large bowl. Stir in flour and pecans. Pour batter in a

greased 9x13 pan.

Bake at 350° for 20-25 minutes or until wooden
toothpick comes out clean. While baking, mix all
ingredients for frosting.

Spread mini marshmallows on top of cake immediately
after removing from oven. Drizzle chocolate frosting over
marshmallows. Cool completely before cutting.



WACKY CAKE
Alice Romick

11/2 ¢ flour (all purpose)
1 c sugar
3 Thbsp cocoa

12 tsp salt
1tsp soda

15 ¢ salad oil

1 Thsp vinegar

1tsp vanilla

1 c warm water
Sift and mix all the dry ingredients into an ungreased
8-inch square pan. Level dry ingredients and make 3 holes
or wells in the mixture. Pour oil into one hole, vinegar into
one hole, and vanilla into the other hole. Pour warm water
over top. With a fork, stir mixture until smooth. Bake at
350° for 35 to 40 minutes. Use Chocolate Fudge Icing
(see recipe at end of this section).

%e’mbwd%a@%wmwtﬁzw. The
Wﬂp&mmuﬂu%tm@h&m%%uﬁmgt&%uwm

This necipe, doubled, is in the orange Brick Chuorch
contributons. This necipe says to place smadl chocolate candy,
borns on hot cake to melt for frosting. ‘We usually, have cake just



FRUITCAKE
Virginia B. Stirmel/ Helen Laack

1 c butter
2 c sugar

1/2 ¢ molasses

1 c raisins

4 eggs

3 cflour

1 tsp each—cinnamon, cloves, soda, nutmeg

Thats it—ne ether tustuctions at alll frm(xa,m!a“hmmgz
necijpe,” L found a very gzﬂwu.d necipe card. in (;mnoﬁma,
(Virginia) Stinmel's necipe box, in Grandma WMerenes’s swn
%andumjﬁng. Thir (s it e/xarﬂg, as given.




GREAT-GRANDMA LAACK’'S POPPY SeeD CAKE
Helen Laack & the Laack kids

Cake:
1/2 ¢ poppy seeds
1 ¢ milk
112 ¢ sugar
34 c butter
4 egg whites, well beaten
2 cflour
1 tsp flavoring (I always used vanilla)
2 cflour
2 tsp baking powder

Custard Topping:
1 Thbsp cornstarch
34 ¢ sugar
112 ¢ milk

4 egg yolks

vanilla
Soak seeds in milk for two hours. Cream butter and add sugar,
then add milk and poppy seed. Add dry ingredients and then
beaten egg whites. Pour into a (9 x 12) pan and bake at 375°
for 25 minutes (may need a little longer baking time, but do not
overbake).

Topping. Dissolve cornstarch in a little milk; cook over double
boiler with the rest of the milk until mixture thickens. Add
sugar, beaten egg yolks, and vanilla. Spread on cooled cake and
sprinkle with chopped walnuts.

My method: Mix the cornstarch and sugar and gradually add
the milk. Then put in a heavy saucepan over medium heat and
cook until the mixture thickens, stirring pretty constantly.
Remove from heat and pour a spoonful or so of the hot milk
mixture into the egg yolks. Then fold all the eggs into the hot
mixture. Put the pan back on the stove and then return just
until bubbly. Stir in vanilla and cool slightly before spreading on
cake.
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“WeELFARE CAKe”
Helen Laack
Cake:

112 c water
1 crolled oats

1/2 ¢ butter

1 ¢ white sugar
1 ¢ brown sugar
2 eggs, beaten
112 ¢ flour

11/2 tsp baking soda
1tsp cinnamon
1 c raisins

Topping:

1 ¢ sugar
1/2 c water
34 c peanut butter

Boil water, remove from heat and stir in rolled oats. Stir until
blended and then add, in order, the butter, sugars, and eggs. Mix
well and add the dry ingredients. Fold in the raisins and pour
into a well-greased (9 x 12) cake pan. Bake at 350 about 30
minutes.

While cake is baking, prepare the topping. Boil the sugar and
water together for 1to 11/2 minutes, remove from heat, and stir
in peanut butter, mixing well.

Remove cake from oven when it is just done (don't overbake at
this point), spread with topping, and put back in oven for 7 to 10
more minutes, until bubbly.

@WMWWWM&WMWWYO&&M
(this was before food stoamps), and they, offen included. dry
scrambled. egg, mi. This necipe was ene that was developed. for
pwplzt&ubeuptﬂw&udhudeggk@wt&hauwﬂy,ma&&uuﬂu
fresh eggs.
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MICROWAVE CARROT SPICE CAKE
Helen Laack

%3 ¢ melted butter

1 ¢ sugar

2 eqggs

1 ¢ cooked carrots
1/2 c apple, finely chopped
114 ¢ flour

1 tsp baking powder
1tsp baking soda
1tsp vanilla

1 tsp cinnamon

1/2 tsp allspice

Combine all ingredients and mix at low speed of mixer just to
blend. Then beat for 2 minutes at medium speed. Pour into
well-greased (but NOT floured) 6 cup glass Bundt pan or an 8
or 9-inch (deep) round baking dish with a greased custard cup
inverted in the center.

Put in microwave at power level 7 (high medium) for 10 to 11 12
minutes, turning once. Let stand, covered, 10 minutes.

Keep covered and refrigerate if kept more than a few hours.
Just before serving, dust heavily with powdered sugar.

As with most microwaved cakes, this does not brown, but it
has a rich color from the spices and carrots. It is very moist and
tastes richer than it is. This can be mixed and out of the oven in
only half an hour.

L offen steam or boil o large ot of carnats witil uery, very
spaghetti sauce, ete. L have heord. of, people uning baby, fosd
conots instead of thein own cooled. connots, but L believe they
wordd. be o Uttle more water-y and. thus might net werk quite
as well.



GRANDMA K'S GINGERBREAD
Grandma Kirkpatrick/ Merry Strand/ Helen Laack

1 ¢ white sugar

1/2 ¢ molasses

12 clard

3/ t cinnamon

34 tsp ginger (Helen: | use up to 2 tsp)

34 tsp cloves
2 t baking soda
1 ¢ boiling water

21/2 ¢ flour
2 eggs, beaten

Variation: use 3 c flour and 1/2 tsp baking powder, no eggs

Cream sugar and lard. Add molasses. Sift flour, soda, and spices.
Alternately add dry ingredients and water. If using eggs add.
Stir in 1/2 c raisins or currents if desired. Bake at 350° in 9-inch
square greased pan (or 9 x 13 for thinner cake).

M%m&m(c\/«ﬁguuu@ Jﬁhmd)gammtﬂw&
necijoe back in Syonill of, 1957. Mg&t&ﬂfwmghaydnmﬁé
Kirbroatrick.

FHelon: There are o few. cakes. that & made for my kids that
d had grown wp with. Qne of these was gingenbread. From
my eanliest years,  nemember YWom pulling out a green
Depression o pitcher with a woed cover centered. by an
old-foshioned. egg-beater. This was. the way she made whipped
strawberny shorteake in season o gingerbnead. at other times. of
the year. Though L never liked whipped. cream, d did welcome
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PUMPKIN CAKE
Joe Hilyard/Fiona Saltmarsh
Cake:
4 eggs
2 c sugar
1coil
1 can pumpkin
2 c flour
2 tsp baking soda
1 tsp baking powder
2 tsp pumpkin pie spice
2 tsp cinnamon
1/2 tsp salt
Icing:
1 stick butter, softened
1(802) pkg cream cheese
1(1602) box confectioner’s sugar
Beat together eggs, sugar, oil and pumpkin. In separate bowl sift
together rest of ingredients. Add the dry ingredients to the wet
and beat together for about four minutes.

Bake at 350° for 45-50 minutes in an angel food cake type
pan, greased and floured.

While cake is cooling beat together all ingredients for icing.
When cake is completely cooled spread with icing.

%M&wmtwcm&a&m&mgahwﬂz%&&w?ﬁtbm

but lucked eut ond was { a wenderful
Whmmmfz Sunette. %eg@ta@mmw

wwmafzmgww umﬂwnwan&aﬁwg)&wwh&ng,mm
&Mwwttd&@adﬁm&a&pwa[h&dpz@ehmmpfzm&htﬁath
wwuallwag};mah M%m/sw&mj(@cmﬁmﬁ%)%
passed the before we stanted. 20 d never gat to
mm%@ﬁkmmmmmﬁ
WW&WWW&M&@MWWW

tﬂw%wmdzmmpaﬁo{;tﬂwﬂawﬂ% Cﬁti/&i/&%i/&mdpz.
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QUICK Spice Cake
Linda Gray Wren

214 ¢ flour
3 tsp baking powder
1tsp salt

114 ¢ sugar
1tsp cinnamon
1tsp cloves
1/2 tsp allspice

1/2 c oil (not olive oil)

1 ¢ milk, divided

2 large eggs

1 Tbsp margarine, softened
Itsp vanilla

1/2 c raisins (optional)

1/2 c finely chopped nuts (optional)

Very lightly grease two 8-inch layer cake pans or a (9 x
5) loaf pan (a 9x13 pan may be used if you don't mind a
thinner cake).

Sift together into a mixing bowl flour, baking powder,
salt, sugar, cinnamon, cloves and allspice. Add oil and /2

c milk,, stir till flour is dampened, then beat at medium to
high speed for 2 minutes (depending on portable or stand
mixer). Add 1/2 c milk, eggs, butter, vanilla and raisins

and nuts if using. Beat two minutes longer and pour into
prepared pans.

Bake at 375° for about 50 minutes for (9 x 5) loaf pan, 30
minutes for other pans. Toothpick inserted in middle should
come out clean when done. Allow to cool then frost with
powdered sugar or butter cream frosting.



COOKeD CHOCOLATE FROSTING
Helen Laack

112 c sugar

2 squares chocolate (OR 3 Tbsp cocoa)
/2 ¢ milk

1 heaping tsp cornstarch

1tsp butter

1tsp vanilla

Stir together all ingredients except butter and vanilla. Boil
mixture until it forms a soft ball in cold water. Allow to set
(stirring occasionally) until cool. Beat in the butter and vanilla.
Nuts may also be added if desired.

This is. the frosting dways wsed. for Hop Coke, and. . have
found. it an excellent fudge-y, topping for the Chocolate Cannot
Cakee too. A with the fudge that Uncle Bob Remick and. d used
to make, <l sometimes. have difficulty getting this te set properly,
a/;ﬁudgzmydy'

CARAMEL FROSTING
Helen Laack

12 Thbsp butter

3 Tbsp milk

1/2 ¢ packed brown sugar
112 c confectioners’ sugar
1/2 tsp vanilla extract

In a saucepan over medium heat, melt the butter, and mix in the
milk and brown sugar. Boil vigorously for 1 minute.

Remove from heat, and cool slightly. Beat in the vanilla and then
gradually add the powdered sugar, beating after each addition. If
necessary, add a few drops of milk or water for best spreading
consistency. This spreads most easily when it is still warm.

Use for Grandma Laack’s Banana Cake.
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CHocoLATE FUDGE ICING
Alice Romick

2 Tbsp melted butter or margarine
2 c powdered sugar

1 Thsp cocoa

1tsp vanilla

3 Thsp hot coffee

Mix all ingredients but coffee—then add coffee and beat by
hand until smooth.

Use for Wacky Cake.

CReAm CHeese FROSTING

Tammy Stirmel

For 3 tier cake:
2 (8 0z) pkgs cream cheese, softened
1 c butter, softened
2 (1602) pkgs powdered sugar
2 tsp vanilla
For 9x13 cake:

1(802) pkg cream cheese, softened

1/2 ¢ butter, softened
1(1602) pkg powdered sugar

1tsp vanilla

Cream butter and cream cheese. Slowly add powdered
sugar and vanilla.

Use for Hummingbird cake.









AUTUMN CARAMELS

Fiona Saltmarsh
1 vanilla bean
2 cinnamon sticks, broken in half
6 whole cloves, coarsely crushed
1 whole allspice, coarsely crushed
112 c heavy cream (1202)
8 Tbsp unsalted butter, divided
1 c light corn syrup
2 c sugar
1tsp salt
1tsp vanilla extract

Line an 8-inch square pan with aluminum foil and spray foil with
cooking spray.

Split vanilla bean lengthwise and scrape out seeds. In a

small saucepan place vanilla bean seeds, scraped vanilla pod,
cinnamon sticks, crushed cloves, crushed allspice, heavy cream
and 4 Tbsp butter. Bring mixture to a low boil over medium
heat. Remove from heat, cover with a tight-fitting lid and let sit
for 30 minutes to infuse flavors.

After 30 minutes, combine corn syrup and sugar in a 4qt
saucepan and stir over medium-high heat until sugar dissolves
and mixture comes to a boil. Cover pan with lid and let it boil
for 4 minutes so condensation washes sugar crystals from sides
of pan.

Remove lid and continue cooking, without stirring, until mixture
reaches 320°. Then carefully pour cream through a strainer
into hot syrup mixture. Mixture will bubble and splatter and
temperature will drop.

Cook, stirring frequently, until reaches 250° for a soft caramel,
255° for a firmer caramel.

Remove from heat and stir in remaining butter, salt and

vanilla extract. Pour into prepared pan and let it set at room
temperature, at least 4 hours or overnight. Once set remove
from pan and peel off foil. Cut into squares and wrap in wax
paper. Store in an airtight container at room temperature for
up to 2 weeks. Tip: refrigerate for a bit after set to make them
easier to handle when cutting up.

These are a ( 3 (G Stiumel) and
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Sen Foam
Virginia B. Stirmel/Helen Laack

3 c sugar

1/2 c light corn syrup
%/3 c water

2 egg whites

g tsp salt
1tsp vanilla
1 ¢ nuts (opt)

Boil sugar, corn syrup and water together until the mixture
reaches hard ball stage, 250° on candy thermometer.
While syrup cooks, beat egg whites and salt at high speed
for 3 minutes. Pour syrup slowly into beaten whites while
beating at high speed. Continue beating until mixture
passes glossy stage, about 5 minutes. Add vanilla and

beat until mixture forms peak when beater is raised. Fold
in nuts if used and drop on waxed paper until completely
cool.

to satisfy Grandpa dtinmels sweet tooth. Grandpa would
sometimes get aut the old flat tron and a hammer and. then pull
we would 4it and crack and. pick at the nuts while VMem was
WWWMWW%M We alse made
this at Christmas and, if, the budget allowed. for maraschine
chernies. in the house, Grandma would put a Uttle of the chewry,
WMWLWMM(&W&@MWW)MW
would. stix in well-drained. pieces of, cherries instead. of, nuts.



BOB’S FUDGE
Bob Romick

3 c sugar

Cocoa to color

112 c evaporated milk

1/2 ¢ creamy peanut butter
1tsp vanilla

Mix sugar and cocoa until completely blended (for usual
fudge cocoa should color sugar the color of a cup of
cocoa). Add milk. Mix completely. Put on medium heat
and let boil until soft ball stage. Add vanilla and peanut
butter, mix, and let cook until peanut butter melts into mix.
Remove from heat and beat about 11/2 minutes. Pour on to
buttered plates and let cool.

@o&and‘ﬂdmu&&t&mahtﬂdbt&gﬂwhintﬂw50?&wﬂm
Mﬁ&a&am&m/&amzﬁmmyw% Cf@o@idmmg&@d
time.

FOOLPROOF CHOCOLATE FUDGE

Vickie Stirmel Saltmarsh and Fiona Saltmarsh

3 c semi-sweet chocolate morsels (180z)
1(140z) can sweetened condensed milk
112 tsp vanilla extract

1/2 ¢ chopped nuts (optional)

In a heavy saucepan, over low heat, melt chocolate morsels
with sweetened condensed milk, constantly stirring. When
all melted, remove from the heat, stir in vanilla and nuts.
Spread evenly into wax lined 8-inch square pan. Chill 2 to
3 hours or until firm. Turn fudge onto cutting board, peel
off paper and cut into squares. Store loosely covered at
room temperature.
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MYSTERY FUDGE
Vickie Stirmel Saltmarsh

2 c sugar

3 Tbsp cocoa or 1 square chocolate
1/2 stick butter

12 ¢ milk

Pinch of salt

1tsp vanilla

1/2 ¢ peanut butter

/2 ¢ nuts

3 c quick oats

Boil sugar, cocoa, butter, milk and salt. Remove from heat
and add vanilla, peanut butter, nuts and quick oats. Mix
thoroughly and drop by teaspoon onto waxed paper. Let
stand to dry.

PEANUT BUTTER FUDGE

Tammy Stirmel

1 ¢ peanut butter (I prefer crunchy)
3 c sugar
34 ¢ butter

23 ¢ evaporated milk
1(7 02) jar marshmallow cream
1tsp vanilla

Combine sugar, butter, and milk in a heavy sauce pan.
Bring to a full rolling boil, stirring constantly. Continue
boiling over medium heat for 5 minutes, stirring constantly
to prevent scorching. Remove from heat. Add peanut
butter, stir until melted. Add marshmallow cream and
vanilla. Beat until well blended.

Spread in a 9 x 13 pan lined with foil or parchment paper.
Cool at room temperature, then refrigerate. Cut into
squares when firm.
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CrReAM CHeESE MINTS
Vickie Stirmel Saltmarsh

1(8 0z) pkg cream cheese

14 c butter, softened

2 Ibs. powdered sugar

A few drops food coloring: red, green or as desired
1/2 tsp peppermint or wintergreen extract

Combine cream cheese and butter in heavy bottomed
saucepan. Stir over low heat until cheese is soft, butter

is melted and the mixture is thoroughly blended. Add
powdered sugar and stir until well combined. Add your
choice of food coloring and flavoring. If desired, you may
divide the whole batch to make 2 or 3 color choices, adding
extract to taste. Roll into 1inch balls. Place on wax paper
to dry. Store in the refrigerator. Makes about 8 dozen
mints.

mtouﬂan&@mmt&ut&ahmg)&u&pqawﬁmmtudhmt g)th
for a Chaistmas panty.




PEANUT BRITTLE

Fiona Saltmarsh

34 tsp baking soda

1/2 tsp water

/2 tsp vanilla

34 c sugar

/2 ¢ water

1/2 c light corn syrup

1 Thsp + 112 tsp butter, cut into pieces
/2 Ib (3¢) unsalted, raw peanuts

Grease a jelly roll pan with butter and keep warmin a
200°oven. Grease a long metal spatula with butter and set
aside.

In a small bowl mix baking soda, 1/2 tsp water and vanilla;
set aside.

In 1.5 gt sauce pan mix sugar, /2 ¢ water and corn syrup.
Cook over medium heat about 240°, stirring occasionally
(about 25 minutes, will be bubbly and clear). Stir in butter
and peanuts. Cook over medium heat until 300°, stirring
constantly (about 13 minutes). Immediately remove from
heat and quickly stir in baking soda mixture until light and
foamy.

Pour onto jelly roll pan and quickly spread to about 1/4-inch
thick with buttered spatula. Cool completely then break
into pieces.

SCOTCH BRITTLE
Virginia B. Stirmel

1 ¢ butter, softened
1tsp salt

1tsp vanilla

1 ¢ sugar
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2 c flour
1 ¢ butterscotch chips
1 ¢ finely chopped salted peanuts, divided

Combine butter, salt and vanilla. Gradually blend in sugar.
Add flour, butterscotch chips and 34 c peanuts. Mix well.

Press evenly into an ungreased (15 x 10) pan. Sprinkle
with 4 c finely chopped salted peanuts, pressing nuts into
dough. Bake at 375 for 25 minutes or until golden brown.
Cool. Break into irregular pieces. Makes about 134 Ibs.

PEANUTTY POPS
Helen Laack

1 envelope unflavored gelatin

/2 ¢ sugar

/3 ¢ dry milk powder

1 ¢ boiling water

1 ¢ chocolate milk

1 c peanut butter

In medium bowl, mix unflavored gelatin and sugar; add
boiling water and stir until gelatin is completely dissolved.
With wire whip or rotary beater, blend in peanut butter:
stir in milk. Pour into 5-ounce paper cups and place in
freezer until partially frozen. Insert popsicle sticks and
freeze until firm. Makes 6 pops.

Variations: stir in small semi-sweet chocolate chips,
chopped banana or mini-marshmallows just before
inserting stick.

for these and. fruit juice opsicles that o kept in the freesen almest
on the peanut butter at times to reduce the caonie load just o little.
These are still a fonorite of Darcies and. she requested. them for the
2004 Stinmel Family, Coolbook.
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MICROWAVE CARAMEL CORN
Helen Laack

1/2 ¢ brown sugar
1-2 Tbsp butter
2 Tbsp water

14 tsp soda

4-6 c popcorn
Mix sugar, butter and water in a large glass bowl* and
microwave at level 5 (medium) for 4 to 5 minutes, until it
reaches the hard ball stage. Stir at least twice. Add soda
and stir well. Put popcorn in a large glass* casserole dish
and pour syrup over. Stir. Put popcorn into microwave at
medium heat about 4 to 6 minutes more, stirring 2 or 3
times. Let cool.

*Use glass rather than microwaveable plastic, as the syrup
gets hotter than most of these materials are able to handle.

You will nstice that there is ne salt in the necipe; that s
Mwm%mawmmwwww&ﬁw
on some groceny, stores. df you pop your ewn cown, you will
probably, want to add about V2 tye o 20 of salt.

OveN CARAMEL CORN
Merry Strand

15 ¢ popped corn (unsalted)
1 ¢ packed brown sugar

/2 c butter/margarine

14 ¢ light corn syrup

1/2 tsp salt

1/2 tsp baking soda

Peanuts (optional)

Mix sugar, butter, corn syrup and salt in large saucepan.
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Cook over medium heat until it bubbles around the edge.
Stirring, boil for 5 minutes. Stir soda into sugar mixture
until it is foamy. Immediately pour over corn in two 9x13
pans. Stir till all is coated. Bake at 250° for 1 hour, stirring
every 15 minutes. Remove from oven. Stir to break apart,
cool and enjoy. Also very good with peanuts in it.

MOLASSES POPCORN BALLS
Virginia B. Stirmel/ Helen Laack

134 c light molasses

2 c sugar

2/3 c water

2 tsp vinegar

/2 tsp soda

Popcorn (no amount given)

Combine all but soda and cook to hard ball stage (250° on
candy thermometer). Remove from heat and stir in soda.
Mix thoroughly and pour over popcorn, stirring up from

bottom of dish so all popcorn is covered. Shape into balls.
Makes 12 balls.

A quickie variation: Melt /2 Ib light caramel candy with

2 tsp water in top of double boiler. Stir until smooth and
pour over 2 qgts salted popcorn. Spread on buttered cookie
sheet. Cool, break apart.

These are the very old-fashioned, very molasses-y, popcornn
nights.



MuDDY BUDDIES
Vickie Stirmel Saltmarsh

9 c of rice, corn, and/or chocolate Chex cereal

1/2 ¢ peanut butter

14 c butter or margarine

1tsp vanilla

112 c of powdered sugar
Put cereal in a large bowl. In 1 gt microwavable bowl,
microwave chocolate chips, peanut butter, and butter on
high 1 minute, stir. If need add 30 seconds at a time until
melted and smooth. Add vanilla. Pour mixture over cereal
stirring until evenly coated. Pour into a 2-gallon resealable
bag and add powdered sugar, seal the bag and shake to
cover. Spread on wax paper to dry/cool and store in air
tight container in refrigerator.

SWeEET CHeX MiX

Marlene Deschler
11 whole cinnamon graham crackers broken into bite-sized
pieces
8 c Chex cereal (any type)
1 ¢ small straight pretzels
1 ¢ pecan halves (optional)
1 ¢ margarine or butter
1 ¢ brown sugar
1 ¢ vanilla baking chips, MEM's (optional)

In a large bowl, mix together the graham crackers, cereal,
pretzels, and nuts. Set aside.

Cook margarine and brown sugar in microwave for 2 minutes
on high. Stir (using a whisk makes it easier to combine the two).
Cook for 2 more minutes. Pour over cereal mixture. Stir well to
coat thoroughly.

Spread mixture onto baking sheets. Bake at 275° 16 to 18
minutes. Spread on waxed paper to cool. Add vanilla baking

chips or MEMs, etc. if desired. Store in sealed container (ljum!
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ALMOND SPRITZ

Fiona Saltmarsh

1 c butter

%/3 ¢ sugar

3 egg yolks

1/2 tsp almond extract

1/2 tsp vanilla extract

212 c flour
Cream together butter, sugar, yolks and extracts. Gradually add
flour. Use a cookie press to put onto an ungreased cookie sheet.

Bake at 400" for 5-7 minutes or until just set. Immediately
remove from trays and cool on wire rack. Yield 6 dozen.

APPLE "COOKIES"
Helen Laack

Apples

Peanut butter
Core the apples and fill the cavity with peanut butter. Slice
into 2 inch slices so you have a “doughnut” of apple filled with
peanut butter.

Cfﬂubum);waﬂ@am&gau@mtz&md%g@hyzaman&mm&
CHRISTMAS CANDY CANES
Helen Laack

1 c butter

1 c sugar

1tsp vanilla

1/2 tsp almond extract

2 c flour

1 ¢ quick oatmeal
Mix well. Add a bit more flour or rolled oats as necessary to

keep dough firm. Roll into candy cane shapes and bake at 325°
for 20 to 25 minutes. Ice with red and white frosting to make candy

cane stripes. Casy to mold dough can be shaped. for any holiday.
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CHewy CHocoLATe CooKIes
Melery Long

114 c butter

2 c sugar

2 eqgs

2 tsp vanilla

312 c flour

3/ ¢ cocoa

1tsp baking soda
1/2 tsp salt

Cream butter and sugar. Add eggs and vanilla, blend well.
In separate bowl measure flour, cocoa, baking soda and salt.
Gradually add to wet ingredients.

Drop by teaspoon full onto ungreased cookie sheet. Bake at
350° for 8 minutes.

To make these extra special add chocolate chips or peanut
butter chips.

CHewy COCONUT COOKIES

Fiona Saltmarsh

114 ¢ flour

1/2 tsp baking soda

14 tsp salt

1/2 c butter

1/2 ¢ packed brown sugar
12 ¢ granulated sugar
1egg

1/2 tsp vanilla

114 ¢ flaked coconut

Combine flour, baking soda and salt. Set aside. In a large mixing
bowl cream butter and sugars until smooth. Beat in egg and
vanilla until light and fluffy. Gradually add flour mixture. Stir in
coconut.

Drop dough onto ungreased cookie sheet and bake at 350° for
8-10 minutes. Yield 3 dozen.
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CHocoLATE COOKIES
Grandma Belinda Stirmel

1 c sugar

12 ¢ melted butter

1egg

1tsp vanilla

3 squares chocolate, melted
2 c flour

1tsp baking soda

1 ¢ sweet milk

/2 c raisins

/2 ¢ nutmeats

Mix sugar and butter. Add egg, vanilla and melted chocolate.
Mix flour and baking soda. Alternately add flour mixture and
milk to chocolate mixture. Stir in raisins and nutmeats. Mix
well. Drop by teaspoons full on greased baking sheet. Bake at
350°. Frost with chocolate icing.

CooKle Tovs
Helen Laack

1 ¢ butter

12 ¢ sugar

1egq

2 tsp vanilla

2 1/2 ¢ flour

1/2 tsp baking powder
1 crolled oats

Mix and chill. Roll to 14-inch thickness and cut out. Bake on

ungreased sheets at 375° for 8 to 10 minutes. Watch closely to

avoid burning.
qmwm%ﬁkwwww@ww
Coolloock. T r%mmmy,tahdl and the eatmeal adds a nice
nuthj Plowor. When we used. to make many, many, Choistmas.
W(WWMWDO o?%,en') tﬂw)wuu}w,arn@ng,tﬂw
favonites.

page 22



CHocoLATe CHIP COOKIES

Fiona Saltmarsh

34 c butter, softened

14 ¢ shortening

1 ¢ packed brown sugar
12 ¢ granulated sugar
34 tsp baking soda

1/2 tsp salt

2 eqgs

1tsp vanilla

212 c flour

3 ¢ chocolate chips

In large bowl blend butter and shortening. Add sugars, baking
soda and salt. Beat until combined. Beat in eggs and vanilla.
Beat in flour. Stir in chocolate chips.

Drop teaspoonfuls of dough onto ungreased cookie sheet and
bake at 350° for 8-9 minutes or until edges are light brown.
Yield 5 dozen.

Caramel-Chocolate Chip: Make above recipe. If using hard
caramels (i.e. Kraft squares) cut into small pieces and place

2 or three on top of dough ball before baking. Make sure to
press down so dough is on all sides of caramels. If using soft
caramels, cut into small pieces and place 2 or 3 on top of cookie
immediately after removing from oven.

Chocolate Chip-Pretzel: Make above recipe but use 112 ¢
chocolate chips and 112 c pretzel pieces.



COUNTRY HoLIDAY COOKIES
Melery Long

3 ¢ flour

1 tsp baking powder
1/2 tsp cinnamon

/4 tsp nutmeg

1 c butter

114 c sugar

leqg
1tsp vanilla

Cream butter and sugar until light and fluffy. Beat in egg and
vanilla. Beat in dry ingredients until just combined. Cover and
chill for 3 hours. Roll out dough and use cookie cutters to cut
out shapes. Bake at 375° for 8-10 minutes or until bottom is
light brown.

CRISP 0ATMEAL COOKIES
Grandma “K” Kirkpatrick

1 ¢ brown sugar
1 ¢ white sugar
1 ¢ shortening
1tsp vanilla

2 eqggs, beaten
112 ¢ flour

/2 tsp salt

1tsp soda

2 coats

1/3 ¢ nut meats

Cream sugars and shortening. Add vanilla and eggs. Mix

well. Sift together flour, salt and baking soda then add to wet
ingredients and mix well. Add oats and nuts. Mix well. Shape
dough in rolls and wrap in wax paper. Chill thoroughly in
refrigerator. Cut into V4-inch thick slices. Bake on greased pan
at 350° for about 10 minutes. Makes 5 dozen.



DOuBLE CHOCOLATE OATMEAL COOKIES
Helen Laack/Darcie Laack

112 c sugar

1 c butter

1egg

14 c water

1tsp vanilla

112 c flour

1/2 tsp baking soda
143 ¢ cocoa

3 c oatmeal

6 oz chocolate chips or holiday M&EMs, or mini chocolate chips
AND M&Ms

Cream butter and sugar and beat in egg, water, and vanilla.
Add flour, soda and cocoa and mix well. Stir in oatmeal and
chocolate chips. Drop by teaspoonfuls about 2 inches apart on
ungreased cookie sheets. Bake about 10 minutes at 350°. Do
not overbake. Makes about 5 12 dozen cookies.

Helen's variations: Substitute 1 cup very finely chopped apples
for chocolate chips

qmwm&tﬂtmgmo{;wh@anﬂ%kmwmm,
M&Z&g@a&gzmmn&%uanwttﬂw&uttmmmahgam
back to F4 caup and. can add. as much as an additional cup of

MW&WW%MWWMWWMM
DOUBLE KISSES

Helen Laack

112 ¢ flour
14 ¢ cocoa
6 oz butter

%/3 ¢ sugar

1tsp vanilla

1/4 tsp cinnamon

14 ¢ ground hazelnuts or other nuts
May need 2 tsp to 14 c water
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42-50 candy kisses

Mix as usual for piecrust. Using about 2 teaspoons of

dough, form a flat round in the palm of your hand. Center an
unwrapped candy kiss on dough and bring dough up to cover
completely. Pinch dough to keep candy kiss shape. Bake at 325°
for 12 minutes on well-greased cookie sheet until no longer
shiny but dull and dry looking and bottoms are chocolate brown
in color. Be sure not to over bake. Cool completely before lifting
from sheets. Wrap in 5-inch squares of foil as for candy kisses.
(If desired, cut thin strips of paper and add a message, similar to
a Hershey kiss.)

d found. this recipe in the dan Francisce Chrenicle en a
business trig in 1989, Sk little wonk, but lots of fun te make with
special messages. for Valentines Day.

GINGER SNAPS
Helen Laack

2 c sugar

1 c butter or margarine

2 eggs

1 c molasses

1tsp vanilla

4 c flour—may need more

1tsp soda

1 tsp cinnamon

2-4 tsp ginger

1/2 tsp cloves
Cream butter and sugar; add eggs, then molasses and vanilla.
Sift dry ingredients and stir in. Roll into small balls and place
far apart on sheets as these spread. Bake at 350° for 12 to 15
minutes.

tojs. tha&mr@gao@tﬂm%t@mty@mmamtﬁwwm
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GRANDMA STIRMEL'S JUMBO RAISIN COOKIES
Linda Gray Wren

1 c water

2 craisins

1 ¢ shortening

2 c sugar

3 eqggs

1 ¢ chopped nuts
4 ¢ sifted flour

1 tsp baking powder
1tsp soda

2 tsp salt

11/2 tsp cinnamon
14 tsp nutmeg

14 tsp allspice

Place water and raisins in a saucepan. Bring to a boil and boil
for 5 minutes. Set aside to cool, retaining the water with the
raisins. Preheat oven to 400°.

Cream shortening and sugar. Add eggs and beat well. Add
chopped nuts and raisins. Sift together sifted flour, baking
powder, soda, salt, cinnamon, nutmeg and allspice. Add flour
mixture to raisin mixture and blend. Drop by teaspoonfuls on to
greased cookie sheet and bake for 12 to 15 minutes.

Makes about 5 dozen cookies.

qﬁmw,ﬂam@lmkimmagammatmm!

GREAT GRANDMA STIRMEL'S MOLASSES COOKIES
Linda Gray Wren

%/3 ¢ sugar

%/5 ¢ shortening or lard

1 c molasses

1tsp soda in %sc very hot water
3 cflour

2 Thbsp cocoa

1tsp ginger
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1 tsp cinnamon
/4 tsp cloves
dash salt

(There is no oven temperature noted on the old card; bake at

350

Cream first three ingredients together well. Add soda in hot
water. Add flour and spices and mix well. Add enough additional
flour to roll. Roll, cut out and bake. Very good frosted.

GREEN CHRISTMAS BALLS (A.K.A. "RUSSIAN TEA CAKES™
Helen Laack

1 ¢ soft butter or margarine

1/2 ¢ sifted powdered sugar

1tsp vanilla

2 14 c flour

Filling choices: Maraschino cherries, candied fruit, dates, or
nuts

Green icing

Flaked coconut

Cream butter, sugar, and vanilla well. Stir in flour and chill.

Cut cherries in thirds or halves. Dates should be quartered,

and nuts should be in large pieces. Take small pieces of dough
and roll around your choice of fillings and shape into small balls.
Place on ungreased cookie sheets and bake at 400° for about 7
to 8 minutes until set but not brown. Cool.

Thin green icing and put in a bowl. Using a fork, dip each cookie
into the icing, remove, drain slightly and then roll in a bowl

of flaked or grated coconut. Allow to dry on wire racks over
waxed paper.

qmmmwmwmwwm@mﬁtz%@m



GUM DROP COOKIES
Melery Long

1 ¢ shortening

1 ¢ brown sugar

1 ¢ white sugar

2 eqgs

1tsp vanilla

2 c flour

1 tsp baking powder
1tsp baking soda

1/2 tsp salt

4 c oatmeal

1 ¢ chopped gumdrops
1 ¢ coconut (optional)
1c nuts (optional)

Mix together first 5 ingredients. Add remaining ingredients and
mix well. Drop by teaspoonful onto cookie sheet. Bake at 375°
for 7-9 minutes.

MARBLE SUGAR COOKIES

Fiona Saltmarsh

Black dough:
2 3/ ¢ flour
34 ¢ Dutch processed cocoa
1/2 tsp salt
1 tsp baking powder
1 c unsalted butter, softened
134 ¢ granulated sugar
2 eggs
2 tsp vanilla

White dough:

1/2 c butter, softened
1/2 ¢ shortening

2 c sugar

1tsp baking soda

1tsp cream of tartar
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Ys tsp salt

3 egg yolks

/2 tsp vanilla

134 all purpose flour
Make black dough: In a separate large bowl whisk together
flour, cocoa powder, salt and baking powder. Add eggs one
at a time, beating well after each addition. Add vanilla. Add
flour mixture and beat until you have a smooth dough. Place in
refrigerator.

Make white dough: In a large bowl beat butter and shortening
for 30 seconds. Add sugar, baking soda, cream of tartar and
salt. Beat until combined. Beat in yolks and vanilla. Beat in as
much flour as possible and stir in rest with spoon if needed.
Place in refrigerator.

After 30 minutes-1 hour (dough should be a firm but not too
stiff) take out of fridge and break off small pieces of each dough
kneading together to get a marbled effect. Shape into balls (of
dough is too sticky return to fridge for a bit). Bake at 350° for
10-15 minutes.

S e years. ago. my youngen brather (half-trather by my
Dad) challenged. me to make marble sugan cockies. Mter a bit
%WW@@%&MM@M&W@MW
&WW&W&WW.&WM@L@‘T@@@&M&&X
&v&tmd@@hapahtg,@hwmgm%e/&&maﬂtﬂww&mﬂm
the white dough, which i a traditional sugar cookie, neduce heat
te 300°.



SUGAR COOKIES (MICHAEL'S)
Lia Strand

1 ¢ powdered sugar (firmly packed)
1 ¢ sugar

1 c butter

1/2 t salt

5 c flour

2 eqgs

1coll

2 t vanilla

1t baking soda

1t cream of tartar
Cream sugars, butter, and salt. Add eggs, oil, vanilla, soda,
cream of tartar, and flour. Mix well and drop by teaspoons on

ungreased cookie sheet. Flatten with glass dipped in sugar.
Bake at 350° for 10-12 minutes.

We make these rmlt—&m—gpouh—wwuth cockies. ey Christmas.

NEVER FAIL ROLLED COOKIES
Helen Laack

1 package cake mix (2 layer size) any flavor
2-3 tsp softened butter

1eqg
1tsp water

Mix with hands until thoroughly combined. Should be almost
like Play-Doh in consistency.

Rolled cookies: Roll very thin on a mixture of flour and
powdered sugar. Bake at 375° for 5 to 7 minutes.

Molded cookies: Roll in balls and put on sheets. Dip a glass in
plain or colored sugar and flatten each cookie. Bake at 375° for
5 to 8 minutes.

This (s ansther of, Mices necippes from the Qrange Bhick
MWM.JLEA@WWMJ&M&MG&WM,M
tﬁwdwgﬂuwmm%mwukuuthmcpw-@ok
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NOT SO RICH CHOCOLATE CHIP COOKIES
Helen Laack

1 c butter or margarine
14 ¢ brown sugar
1 c sugar
3 large eggs
112 tsp vanilla
4 ¢ flour
1tsp soda
6-12 oz chocolate chips
Cream butter and sugars: beat in eggs and vanilla. Sift soda

and flour together and stir in. Add chocolate chips. Drop by
spoonfuls onto greased baking sheet. Bake at 350° about 12 to

15 minutes. Makes 4 to 5 dozen depending on size.

because they were cheaper and because d theught they wene at least a lttle
healthier. that way.

MeELERY'S NO BAKE COOKIES
Melery Long/Darcie Laack

Melery's original recipe:

Melt together /2 ¢ margarine, 2 c sugar, 1/2 ¢ milk, 3 T cocoa,
and 1t vanilla. Bring to a boil and boil for 1 minute. Remove from
heat. Add 1/2 c peanut butter, 3 c oatmeal, then 1 ¢ coconut,
oatmeal, or wheat germ.

Darcie's updates:
Melt together /2 c butter, 112 ¢ sugar, 1/2 ¢ milk (or Kaluah for
the vegan boozy version), 14 c cocoa.

Bring to a boil and boil for 1 minute. Remove from heat. Add 1t
vanilla, 1/2 c peanut butter, 3 c oatmeal, and 1 ¢ coconut, and

1/2 chopped pecans.

@mxm:&m@mma%%wmwmw
1991%&%%%@%0@@@%%
ey time. JLD&M&L&@MWW&MWWW.
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OaTMeAL DATE FiLLED COOKIES
Merry Strand

Cookie:
1 scant c shortening
/2 tsp salt
1 ¢ sugar
1/2 ¢ sour milk
2 c flour
2 c oatmeal
1tsp soda’
1tsp vanilla
1/2 c dates
/2 c water
1/2 ¢ brown sugar

Mix all except filling together and roll as for pie crust. Cut with
cookie cutter, spread filling between cookies, and bake.

Filling: Boil dates, water, and brown sugar until thick. Use 1

teaspoon for each cookie.

This is Shunt Jessie” Wichols necipe from the 1936 Brick

Chunch Cookbhogk.

Mardin made these for us in 1972. They are alse very, good

with raspherny jelly in them. d woudd. suggest baking ot 350°
to 375°. You can alre make a round. coskie, place {illing on half

and. fold. in. half.



OATMeAL RAISIN COOKIES

Fiona Saltmarsh

34 c butter, softened

1 c packed dark brown sugar

1/2 ¢ granulated sugar

1 tsp baking powder

1/4 tsp baking soda

14 tsp salt

1/2 tsp cinnamon

2 eqggs

1tsp vanilla

112 c flour

2 c rolled oats

1 c raisins
In large mixing bowl beat butter and shortening. Add sugars,
baking powder, baking soda, salt and cinnamon. Beat in eggs
and vanilla. Beat in flour. Stir in oats and raisins.
Drop dough by teaspoonfuls onto ungreased cookie sheet.
Bake at 375° for 8-10 minutes or until edges are lightly
browned. Allow to stand on cookie sheet for 1-2 minutes before
transferring to wire rack to finish cooling.



PEPPER NUTS
Linda Gray Wren

1 ¢ brown sugar

1 ¢ shortening

2 eqgs

1 ¢ molasses

3 Tbsp vinegar

3 Tbsp hot water

4 1/2-5 c flour

2 tsp soda

1tsp allspice

12 tsp cloves

14 tsp cardamom

1 tsp cinnamon

1/2 tsp anise ol

14 tsp pepper

1/2 tsp. nutmeg

1 ¢ nut meats
Cream together brown sugar, shortening, eggs, molasses,
vinegar and hot water. Sift together flour and spices. Add
molasses mixture alternately to flour and spices. Roll into
balls about the size of a small walnut. Bake at 375°. When

slightly cooled, roll in powdered sugar.

Moy, Stuart Brandt necipe mom used.

(FHelon Loock nate: L made these with my, kids the doy, affer
Thonksgixing, se they, had. time to mellows. < offen increased all
the apices a liftle and always lft out the vuts. This (s a VERY
longe necipe.)

PUMPKIN OATMEAL CHOCOLATE CHIP COOKIES

Vickie Stirmel Saltmarsh

4 ¢ flour

2 c Quick oats

2 tsp baking soda
1tsp salt
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2 tsp cinnamon

112 c butter

2 ¢ brown sugar (firmly packed)

1 ¢ sugar

1egg

1tsp vanilla

1 can pumpkin

112 ¢ semi-sweet chocolate chips
Preheat oven to 350°. Combine flour, oats, soda, salt and
cinnamon: set aside. Cream butter: gradually add sugars,
beating until light. Add egg and vanilla. Alternate adding
pumpkin and dry ingredients, mixing well. Stir in chocolate
chips. Bake about 10 minutes. Makes 8 dozen.

W&WMMMW&MMW.&@@W
take these for coffee hour at church.

SHORT COOKIES
Helen Laack

112 ¢ brown sugar
1-114 c butter

2 eggs3 c flour

2 tsp baking powder

2 to 3 c oatmeal

2 tsp vanilla

1 ¢ walnuts (or 1 c dates)
1 c raisins

Mix, form into balls, and flatten with a fork to 14 inch thickness.
Bake at 375°.

Variations: Use granola type cereal for part of oatmeal. Soften
the raisins with a little water in the microwave before adding.

For a very different texture (and for kids who don't usually like
raisins), put the raisins and oatmeal in the food processor and
grind before adding.
This (s from the 1931 Brick Church Coolhook and. is one of, the
lest eatmeal, cockics W’& awer eat!
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SHORTBREAD WREATHS
Helen Laack

1 c butter

/2 c sugar

2 c flour

1tsp real vanilla

Decorative trims (see below for suggestions)

Cream butter and sugar until fluffy and very smooth. Stir in
flour and vanilla and work dough with hands until smooth. Chill
several hours or overnight.

Divide dough in half. Shape each half into an 18-inch rope.
Arrange in a circle on a pizza pan or large cookie sheet and
pinch ends together. Using your fingers, flatten the wreath,
making leaf-like indentations and ridges. Keep the overall

thickness about /2-inch. Use nuts, candied cherries, cinnamon

candies and/or green colored sugar to decorate.

Bake at 300° about 30 to 4O minutes until golden brown and
crisp. Cool 5 minutes on sheets, then remove carefully to rack
or directly to serving plate. Store in airtight container.

This. s o very eary, dough to work with, and these wreaths
make a beoutiful conteriece for a Christmas dessert takle. Be
sune to use butter and neal vanilla for best flaveor.



SNICKERDOODLES

Fiona Saltmarsh

1 ¢ shortening

112 c sugar

2 eqggs

2 3/ ¢ flour

2 tsp cream of tartar
1tsp baking soda

/4 tsp salt

2 Tbsp sugar

2 tsp cinnamon

In small bowl mix 2 Tbsp sugar and 2 tsp cinnamon, set aside.

Mix shortening, 112 c sugar and eggs until fluffy. Sift together
flour, cream of tartar, baking soda and salt. Blend into creamed
mixture. Roll dough into small balls and roll in cinnamon sugar
mixture. Place on ungreased cookie sheet and bake at 400° for
8-10 minutes or until bottom of cookie is golden brown.

CARAMEL SNICKERDOODLES: Make the above recipe but after
dough is formed roll a small ball and create a depression in
middle, place half or quarter of a soft caramel (should be soft to
the touchs size will depend on how large you make the cookies)
in the center and top with another ball with an impression in it.
Press two cookie halves together sealing caramel inside. Roll in
cinnamon-sugar mixture and bake as would plain snickerdoodle.
You can also sprinkle with coarse salt immediately after
removing from oven.



SUGARPLUM COOKIES (AKA DATE BALLS)

Darcie Laack

Nour g}lutzn freel

1/2 c butter

2 eqggs, slightly beaten

1 ¢ sugar

112 c sliced or chopped dates
/2 tsp salt

1tsp vanilla

1 ¢ chopped pecans

212 c Rice Krispies cereal

Heat in heavy sauce pan butter, eggs and sugar. Stir in dates
and cook 5 minutes or less, stirring constantly. Remove from
heat and add salt, vanilla, pecans and Rice Krispies cereal.

When cool enough to handle, shape into small (1-inch) balls and
roll in powdered sugar.

Makes about 6-7 dozen balls.

UNBAKED 0ATMEAL COOKIES—MICROWAVE
Helen Laack

1 ¢ sugar

1-2 tsp butter

2 tsp cocoa

1/2 ¢ powdered milk
14 c water

2 tsp peanut butter
1/2 tsp vanilla

2-3 c oatmeal

Combine sugar, butter, cocoa, milk powder and water in a large
glass bowl. Heat on high for 3 minutes, till boiling well (watch
to avoid having mixture boil over). Stir in remaining ingredients
until well combined. Turn out on a cold plate and cut into
squares when cold. Can also drop by tablespoons onto waxed
paper instead.

This is a fast vension of an old basic kid pleaser.
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APPLE CHEESECAKE BARS
Helen Laack

112 c oatmeal

34 c flour

1/2 ¢ brown sugar

4 ¢ sugar

1/2 - 34 c butter

2 cricotta or cottage cheese*
2 large OR 3 small eggs

/2 c sugar

1tsp vanilla

2-3 c finely chopped apples

Y3c chopped pecans
2 tsp sugar
1 tsp cinnamon

Crust: Combine oatmeal, flour, sugars and butter. Reserve 1 cup
of mixture and pat rest in greased 9x13 pan and bake at 350°
for 15 minutes.

Filling: Combine cheese, eqgs, sugar, and vanilla, mix until
smooth, and pour over crust. Top with apples, nuts and sugar
and cinnamon.

Sprinkle reserved crumbs over top. Bake at 350° for 25
minutes, until set.

*Replace ricotta with vanilla yogurt and use 3 medium eggs.
Reduce sugar in filling to 2 tablespoons.

Microwave version: Divide crumbs between two 9 inch pie
pans. Microwave each separately for 134 minutes. Divide filling
and apples between the two pans and bake each one at power
level 7 for about 7 to 9 12 minutes until set.

This eatmeal cuust (3 a good substitute for graham cracker



BUTTERSCOTCH BROWNIES

Fiona Saltmarsh

1/2 c butter softened

/2 c sugar

1/2 ¢ brown sugar

1egg

1tsp vanilla

1/2 tsp baking powder

1 ¢ flour

1/2 ¢ butterscotch chips

1/2 ¢ chopped nuts (optional)

Combine butter with sugars. Add eggs and vanilla and mix well.

Add baking powder and flour and mix until combined. Fold in
chips (and nuts).

Spread into a greased or lined 9-inch square pan and bake at

350° for 30-35 minutes until brown.

CHRISTMAS CHEERIOS TREES
Merry Strand

3 Thbsp butter

3 ¢ mini marshmallows

1/2 tsp green food coloring
1/2 tsp vanilla

4 ¢ Cheerios
Multi-colored non-pareils

In a large saucepan melt butter and marshmallows over low
heat, stir in food coloring and vanilla. Fold in Cheerios until
evenly coated. Scoop out onto waxed paper into 12 even
portions and with buttered hands quickly shape into tress
(slant hands slightly and press mixture in and down at same
time to make a rounded tree). Sprinkle with non-pareils while
tacky. Top each tree with a gumdrop, frosting of other candy to
designate a star.

These are great for childrens faorns o Chaistmas thee

and tie with colored. string/hilbibon.
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CORN FLAKE BARS
Helen Laack

1 ¢ flour

13 ¢ melted butter

3/4 ¢ brown sugar, divided
2 eqggs

1/2 ¢ chopped dates

1 ¢ cornflakes

1 ¢ coconut

/2 c raisins

1/2 ¢ chocolate chips

Mix flour, 4 cup brown sugar and melted butter and pat in
bottom of (9 x 12) pan. Beat together eggs and rest of brown
sugar and then fold in remaining ingredients. Spread over crust
and bake at 350° for 25 to 30 minutes until lightly browned
and set.

Microwave variation: cut recipe in half EXCEPT use 1 cup
cornflakes. Place in greased 8 or 9 inch pie pan as in original
recipe. Microwave on medium power for 6 minutes and then
another 112 to 2 minutes at full power, just until set.

Cﬁwﬁzwa)&awu%yﬂahmm%nz@mmgﬁun@ijﬂwﬁcﬂw
%dnmfaadzu&dt&gxt@handmawa&t@wwwﬂwhwdtt
and. this was ene of, these necipes  made a lot when the kids

WM.%MWM@&BW@{}M%M&WW
necippe o little leas nich and a little healthien.



CRANBERRY CRUNCH SQUARES
Linda Gray Wren

Crust/ Topping:

1 ¢ quick oats

%/3 c brown sugar

12 c sifted flour

1/2 ¢ shredded coconut

14 tsp salt

/3 c margarine or butter

1(1602) can whole cranberry sauce
1 Thsp orange juice

2 tsp grated orange rind

Mix together first 5 ingredients. Cut margarine/ butter into dry
ingredients. Place half of crumb mixture into greased 8x8 pan.

Combine cranberry sauce, orange juice and orange rind. Spread
evenly over crumb mixture. Top with remaining crumbs.

Bake at 350° for 30 to 35 minutes. Cut into squares while
warm and serve with whipped cream or ice cream. Serves 9.

CReAM CHeese BROWNIES
Melery Long

1 box chocolate cake mix

18 oz. pkg. cream cheese

3-4 eggs

/2 ¢ sugar

Chocolate chips, chocolate frosting

Preheat oven to 350°. Grease and flour 10x15 jelly roll pan.
Prepare cake mix as directed on package. Pour batter into pan.
Mix remaining ingredients. Drop cream cheese mixture by
tablespoon into batter. Cut through batter with knife several
times for marbled effect. Sprinkle with chocolate chips. Bake
until tests done with a toothpick. Let cool and then frost with
chocolate frosting.

These neadly, helip. awre the chocolate cravings.
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HAGAR’'S MINT BROWNIES
Melery Long

Chocolate Layer:
1 ¢ flour
1 c sugar
/2 c butter
4 eqgs
112 c or 1(16 0z) can Hersey syrup

Mint Layer:
2 c powdered sugar
/2 c butter
1tsp water
1/2 tsp mint extract
3 drops green food coloring

Combine all ingredients for the chocolate layer. Bake at 350°
for 25-30 minutes. Cool completely.

Combine all ingredients for mint layer and spread over cooled
chocolate layer.

Melt 2 Thsp butter with 1 ¢ chocolate chips and spread over
mint layer. Cool in fridge. Very rich so cut into small pieces to
serve. Store in fridge.



ITALIAN CINNAMON BARS
Linda Gray Wren

112 c flour

34 c sugar

1 tsp cinnamon

1/2 tsp baking soda

/2 tsp salt

14 tsp nutmeg

1 medium or large eqg
1/2 ¢ shortening

3/4 ¢ sour milk

/2 - 3/ ¢ currants or raisins (chopped)
1/2 ¢ chopped nuts

Combine in a large mixing bowl; beat together at medium speed
(high on handheld mixer) for 2 minutes, scraping sides of bowl
frequently. Pour into a well greased (9x13) pan and bake at 375°
for 20-25 minutes (or until springs back when pressed lightly
with finger).

While bars are still quite warm, brush with 1-2 Tbsp melted
butter and sprinkle with cinnamon sugar mixture (3 Tbsp sugar
and scant 1 tsp cinnamon).

Makes a soft cake-type bar cookie.

LEMON BARS

Vickie Stirmel Saltmarsh

Crust:
1 c butter
2 c flour
12 c powdered sugar
4 eqgs
4 Thbsp lemon juice
2 c sugar
4 Thsp flour
14 tsp salt
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Cream butter, add 2 c flour and powdered sugar. Press with
fingers in slightly greased 9x13 pan and bake at 350° for 20

minutes.

Beat eggs until thick. Add lemon juice, sugar, 4 Tbsp flour and
salt. Beat well. Pour mixture over crust after it has been baked.
Return to oven and bake another 20 minutes. When cooled
sprinkle with confectioner’s sugar and cut into small bars.
Makes 3-4 dozen.

These are ene of, Fionas favonite suseet theats.

LEMON BARS—MICROWAVE
Helen Laack

1 ¢ flour
/4 ¢ brown sugar

5 c butter

34 c sugar

2 eggs

2 tsp flour

14 tsp baking powder
/4 ¢ lemon juice

1tsp grated lemon peel

Combine flour, brown sugar and butter. Pat in (8 1/2 x 11) pan
and microwave on medium (power level 7) for 3 minutes.

Combine remaining ingredients and pour over crust. Microwave
at power level 6 for 6 minutes, just until set. When cool,
sprinkle with powdered sugar.

Qne of the best things abeut the microwave (s being able to keep

WW@WW%WW.MWW%W
m&amﬁeywauhagawmmwmwfaptabmamjmdpy;wtﬂw
michowave as pessilile.



LEMON CHIFFON SQUARES
Virginia B. Stirmel/ Fiona Saltmarsh

Crust:

2 c vanilla wafers crumbs (7 0z)

/2 ¢ margarine or butter

1(13 0z) evaporated milk

Y3 c sugar

1c boiling water

1(6 02) frozen lemonade concentrate
1(6 02) lemon Jell-O (lime Jell-O and a few drops of green
color may be used)

Ys tsp salt

Have crust in a 9x13 dish.

Chill evaporated milk 1 hour. Combine Jell-O, sugar, salt and
water, stir until all is dissolved. Set in fridge and chill until
thickened but not set (doesn't take long). Whip evaporated milk
in a chilled bowl until thick and holds a peak. Fold in gelatin
mixture, gently but thoroughly.

Pour gelatin mix over crust and chill at least 10 minutes. Cut
into squares to serve. This keeps several days in the fridge. Low
calorie—cool dessert!

A found this recipe in the srange Brick Chunch Cookbosk and
it sounded 20 good d decided. to indude it. Vo tustuutions on
form @ cuust and. refrigenate witil illing is neady,



MAGIC COOKIE BARS

Vickie Stirmel Saltmarsh

12 ¢ butter

12 whole graham crackers, finely crushed (about 112 ¢ crumbs)
1(14 02) can sweetened condensed milk

1(6 oz) pkg semi-sweet chocolate chips

1143 ¢ flaked coconut

1 ¢ chopped nuts (typically walnuts)

Preheat oven to 350° (325° if using glass dish).

In a 9x13 baking pan melt butter in oven. Sprinkle graham
cracker crumbs over melted butter then pour sweetened
condensed milk evenly over crumbs. Top evenly with remaining
ingredients and press down firmly. Bake 25-30 minutes or until
coconut is lightly browned. Cool. Chill thoroughly if desired and
cut into bars. Store loosely covered at room temperature.

MERRY CHERRY BARS

Vickie Stirmel Saltmarsh

Bars:

1 ¢ butter

1 c granulated sugar

1egg

1/2 tsp almond extract

2 c flour

/4 tsp salt

3/ ¢ coarsely chopped red candied cherries

1/2 ¢ coarsely chopped HOLIDAYS Plain Chocolates or MEMs

Icing:
1 ¢ sifted confectioners sugar
5 tsp warm water

Beat together butter and sugar until light and fluffy; blend in
egg and almond extract. Add combined flour and salt, mix well.
Stir in 1/2 ¢ candied cherries. Spread dough into ungreased

(152 x 101/2) jelly roll pan. Sprinkle with remaining 4 ¢ candied
cherries and chocolate candies, press in lightly. Bake at 300°
for 30-35 minutes or until edges are very lightly browned. Cool
thoroughly. Combine confectioners sugar and water, mixing
until smooth. Drizzle over top. Cut into bars to serve.
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MINCEMEAT BARS
Virginia B. Stirmel/ Fiona Saltmarsh

Bars:

1tsp soft butter

112 c brown sugar

1tsp vanilla

2 eqgs

2 tsp molasses

2 c flour

1/2 tsp salt

/2 tsp soda

1tsp cloves

1 tsp cinnamon

3 tsp hot water

14 ¢ chopped nuts

14 c raisins

1(902) pkg dry mincemeat, broken up
Icing:

1/2 ¢ powdered sugar

3 tsp hot milk

/2 t. vanilla

Mix butter, sugar, vanilla, eggs, and molasses thoroughly. Sift
together dry ingredients and add. Stir in hot water and mix well.
Add nuts, raisins, and mincemeat. Spread thin in 1 9x13 inch
pans or one (11 x 17) inch jelly roll pan. Bake at 400° for 12 to 15
minutes or until no thumb print remains when touched. (Dough
puffs and fills in holes as it bakes.) Spread at once with Icing.
Cut into squares.

This (s a Choistmas fauenite of mine and Grandpas (im
Btirmel). dt has been parsed. down from his Wom threugh the
genorations.



PUMPKIN SQUARES
Ginny Stirmel

3 ¢ pumpkin

1 c evaporated milk
2 eqggs

1 c sugar

1/2 ¢ brown sugar

1 Thsp flour

1 tsp cinnamon

/2 tsp salt

/4 tsp ginger

14 tsp ground cloves
/4 tsp nutmeg

1c flour

1 c sugar

4 tsp baking powder
1 c milk

1tsp vanilla

Mix first 11 ingredients, set aside. Melt 1/2 c butter in bottom
of 9x13 pan. Let set. Add last five ingredients to the pumpkin
mixture. Pour over melted butter. Bake at 350° for 1 hour.




RASPBERRY BARS
Bobbie Thierfelder

/2 Ib butter, softened

34 c sugar

1tsp vanilla

2 Y3 c flour

1/2 tsp salt

1120z seedless raspberry jam (or other flavor you like)
%/3 ¢ granola

14 ¢ sliced almonds

Cream butter and sugar, mix on low. Add vanilla. Add flour and
salt slowly.

Press 34 of the dough into a 9-inch square greased pan. Cover
with raspberry jam, do not spread to edge.

Mix other 14 of dough with granola and sliced almonds. Sprinkle
over top and bake at 350° for 45 minutes.

TOFFee BARS

Vickie Stirmel Saltmarsh

1 c butter

1 ¢ brown sugar

2 c flour

1/2 tsp salt

1egg

1tsp vanilla

/2 b sweet chocolate (melted) or chocolate frosting

Chopped nuts

Cream well butter and brown sugar. Add flour sifted with salt.
Add egg and vanilla. Spread evenly in ungreased 10x15 pan.
Bake at 350° for 25 minutes. Remove from oven and spread
at once with melted sweet chocolate or chocolate frosting.

Sprinkle with chopped nuts



SOUR CREAM RAISIN BARS
Helen Laack

1 pkg yellow or white cake mix

1/5 ¢ butter, softened

1 c raisins

1/2 ¢ chopped nuts

/2 c sugar

1 tsp cinnamon

112 ¢ sour cream OR yogurt

2 large eggs OR 3 medium eggs

Combine cake mix and butter until crumbly. Pat into a 9x13
greased pan. Sprinkle raisins and nuts over crust. Combine
remaining ingredients and stir until well blended. Pour evenly
over nuts and raisins. Bake at 350° for 35 to 4O minutes, until

set. Cool completely before cutting.

Variations: Use chopped dried apricots instead of raisins and
almonds for the nuts. Add almond extract in place of (or in
addition to) cinnamon.

Use chocolate cake mix and substitute 1 teaspoon vanilla for
cinnamon. Omit raisins.

Reduce sugar slightly and use 1 cup plain yogurt and /2 cup
lemon yogurt. Omit raisins and cinnamon, and add 1 teaspoon
grated lemon rind.

Qne of Torreys fanorites, the recipe (s based on a Pillsbury
Bake-Qff, necige from 1977,
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BANANA SPLIT PI€
Helen Laack

Crumb crust*

1 quart vanilla ice cream, slightly softened
2 bananas, sliced

1 ¢ chocolate chips

1/2 ¢ coarsely chopped nuts

Chocolate syrup

Maraschino cherries (opt)

Pat crumb crust on bottom and sides of 9-inch pie pan.
Spoon half the softened ice cream over crumbs and
arrange the bananas, chocolate chips and nuts evenly
over the ice cream. Cover this layer with the rest of the
ice cream and drizzle a small amount of chocolate syrup
over the top. Garnish with cherries if desired and put into
freezer until ice cream is again solid.

* For the crumb crust, use 112 cups graham cracker crumbs,
chocolate graham cracker crumbs, or crushed chocolate
cookie crumbs. Or, if you have brownies or chocolate cake that
threaten to become stale, crumble them and put in a 250 to
300° oven until dried out. If desired, you can combine any of
these crumb choices with 14 ¢ melted butter, but we want this
to be a “low calorie” dessert, right?

qmmawmmmwwemm

topings. but neally, takes. little time to put together. Fowe fun
coming up with variations of ice cream and. toppings.



COCONUT Pie
Ginny Stirmel/ Marge Brereton

4 eggs

12 ¢ flour

2 c milk

34 c sugar

1 ¢ coconut

2 Tbsp butter

1 Thbsp vanilla

A couple dashes of nutmeg

Put all ingredients into a blender for 2 minutes. Pour into a
greased 10-inch pie pan. Bake at 350° for 45 minutes, or
until knife comes out clean. Will make its own crust.

This s ancther recipe that Hunt Warge (Breneton) gave to

me.

FRESH STRAWBERRY PlE
Virginia B. Stirmel

1(302) pkg strawberry Jell-O

4 Tbsp corn starch

5 ¢ sugar

112 c water

4 c fresh strawberries, sliced (or 1 pt frozen)*

9-inch pie shell, baked

Mix Jell-O, corn starch, sugar and water. Cook, stirring
frequently until mixture boils (it will be clear instead of
creamy). Remove from heat and let cool 10-15 minutes
before stirring in strawberries. Cool about 112 hours
before pouring into pie shell. Serve with whipped topping.

* You may need to add more sugar if using fresh
strawberries.
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Kev Lime Ple

Fiona Saltmarsh

Crust*:
112 c graham cracker crumbs
1/4 ¢ confectioners’ sugar

s tsp salt
/3 ¢ melted butter
Filling:
3 large egg yolks
1 (14 02) can sweetened condensed milk

%/ c bottled Key lime juice OR freshly squeezed lime juice
grated zest of 1 medium lime (about 1 Tbsp, loose;: optional)

Stir together all of the crust ingredients until thoroughly
combined. Press the crumbs into the bottom and up the sides
of a 9-inch pie pan. Bake at 325° for 15 minutes: it'll start to
darken in color a bit. Remove it from the oven, and place it on a
rack to cool.

Meanwhile, whisk the grated lime zest (if using) and egg yolks
at high speed of an electric mixer for about 4 minutes. The
mixture will lighten in color and thicken somewhat. Stir in the
sweetened condensed milk, mixing till smooth. Beat at high
speed for 3 minutes; the filling will become slightly thicker, and
gain a bit of volume. Add the lime juice, stirring just to combine.

Pour filling into the cooled crust, and return the pie to the oven.
Bake for about 25 minutes, until it appears set around the
edges, though still a bit wobbly in the center.

Remove the pie from the oven, and cool to room temperature.
Refrigerate for several hours before serving. Can serve with
whipped cream.

*Jo saue time use a premade graham cacker cunt. If you
mmwwamWWWMm&a&i
/3 te V2 cup toasted. coconut.



IMPOSSIBLE PlE
Vickie Stirmel Saltmarsh

2 c milk

1 ¢ coconut

4 eggs

34 stick butter
14 tsp salt
1tsp vanilla

1/2 ¢ flour

34 c sugar

Place all ingredients in a blender and mix. Pour mixture into
a greased and floured pie plate.

Bake at 350° for 45 minutes.
This pie ferums its e cust.,

LEMON FLUFF Pie
Helen Laack

9-inch pie shell, baked

4 eqgs, separated

Grated peel of 1lemon

14 ¢ lemon juice

3 Tbsp water

1 ¢ sugar, divided
Separate eggs and set aside whites. Beat yolks until thick
and gradually stir in lemon rind, juice, water, and 1/2 cup of the
sugar. Cook over low to medium heat, stirring constantly, until
thickened. Remove from heat.

Beat egg whites until stiff: beat in remaining /2 cup sugar, a
tablespoon at a time. Continue beating until whites are glossy
and form soft peaks. Fold half the whites into the warm yolk
mixture. When evenly blended, turn into pie shell. Spoon
remaining meringue all around the edge of the pie, leaving the
center of the pie uncovered. Make sure the meringue touches

page 258



the crust all around so it doesn't shrink from the edges. Bake at
325°, about 15 minutes, until meringue is lightly browned.

This. old Farm Journal necipe was o faorite for eur family.
We had. “sour oranges” in Anigona, and. this worked
wondenfully using their juice tnstead of lemons. Jf you ever
have the eportunity to make sour orange pie, add. about 2 typ
NECTARINE-MULBERRY Pl€

DARCIE LAACK

2 c mulberries, blackberries, or blueberries (divided in two)
34 c sugar

3 T cornstarch

1 c water

21/2 c ripe nectarines, sliced

1 pre-baked or graham cracker pie crust

Rinse & drain berries. In saucepan, add 1c of the berries and
sugar & cornstarch. Cook, stirring often, over medium-high heat,
until mixture comes to a full boil and starts to thicken.

Layer nectarine slices in bottom of pie shell. Top with remaining
fresh berries. Spoon hot berry mixture over the fruit. Chill until
set.

This- pie (s the fresh taste of early summen to me, especiolly
( . . @a&’w . Q@g -[ ‘ -[ e‘
hansests. s neally, pretty, to boot! VWake sure the nectarines



PEACH Pi€ DELUXE
Helen Laack

Glaze:
1 or 2 very finely chopped peaches
/2 c water
2 Thbsp cornstarch
34 c sugar
2 Tsp orange juice concentrate
1 tsp almond extract
3 oz cream cheese or whipped cottage cheese (opt)
3-4 peaches, sliced
9-inch pie shell, baked

Make the filling: Spread cream cheese in bottom of pie
shell and cover with two layers of sliced peaches.

Make the glaze: Combine peaches and water and cook
(on stovetop or microwave) until peaches are very soft.
Combine cornstarch and sugar and stir into cooked
peaches and cook until thick and clear. Stir in orange juice
concentrate and almond extract.

Pour hot glaze over the top and chill.

This can also be used with strawberries, nectarines, or
plums, or a mixture of summer fruits and berries.



RAISIN COTTAGE CHEESE PIE
Helen Laack/Darcie Laack

1 Thsp cornstarch

34 -1 c sugar

2 Thsp butter, softened

Juice and rind of 1lemon (or 1to 2 Tbhsp Realemon juice)

2 c sieved cottage cheese or 112 c yogurt

3 eggs

1 c raisins
Mix cornstarch, sugar and butter until smooth and add to
rest of ingredients. Pour into unbaked pie shell, sprinkle
lightly with cinnamon and nutmeg and bake at 375° about
4O minutes or until set.

This. s ancther necipe from Grandma Loack, developed. by
her mother duning a mille strike in the 308 when they had an




COUNTRY TearoOM PASTRY (P1€ CRUST)
Helen Laack

4 ¢ flour

1 Thsp sugar

112 tsp salt

1-11/2 c margarine

1eqg

1/2 ¢ cold water

1 Thsp vinegar
Blend flour, sugar and salt. Cut in margarine until particles
are about the size of peas.

In separate bowl, beat egg and stir in water and vinegar
Sprinkle over the flour a tablespoonful at a time, tossing
with a fork to mix. Gather dough together with hands into
a ball so that it cleans the bowl. Chill before rolling.

Makes two 9-inch two crust pies and one 9-inch one crust

pie shell.

This. s a big necipe but, { you are going to make piecust, why
net make a lot all at ence? Rell the cuusts eut betwreen woxed
pies. for thein birthdays. instead. of cake, it was nice to have cuists



GREEN TOMATO MINCEMEAT
Helen Laack

8 c ground green tomatoes

8 c ground apples (unpeeled, mixed varieties)

3-4 ¢ ground raisins,

1 Thsp salt

11b brown sugar

4 1/2 c white sugar

114 c cider vinegar

3 c strong coffee

1 Thsp cinnamon

112 tsp cloves

112 tsp nutmeg
Grind the tomatoes and drain (note: the tomatoes are very
acid, so do not use aluminum bowl or pan for this stage). Cover
with boiling water and let sit for 5 minutes. Drain. Repeat this
process of covering with boiling water and draining twice more.
Add remaining ingredients. Stirring frequently, bring to a boil
and simmer on the stove about 20 to 30 minutes. Then put
uncovered in 300° oven and continue to cook, stirring every
half hour or so. Scrape down sides of pan each time. After an
hour or so of cooking, taste and add more sugar if needed (may
need a total of 6 cups depending on tartness of apples and
greenness of tomatoes).

It will probably take a couple of hours to reach the desired
thickness—but, oh, how wonderful the kitchen smells while it is
cooking! After cooling, divide into pie sized portions (about 3 to
4 cups) and freeze. Makes enough for 5 to 6 large pies.

A developed. this from several necipes, especially, the 1936 Brick
Chuvch. Cooldbook. YNy most special memony, is that Grandma
Atinmel helped. me make this when she visited me here in Vleur
Jorsey the (alll of 1997, We spent a week making, mince meat
and. tormate sauce and. going, out to look at the fall colors. FHouw
uwmfzhﬁaditumbta@muz%inw&iicﬂmmﬁah(ju&tm@wx
days.
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BAKLAVA
Nadia and Torrey Laack

2 c walnuts, chopped fine
/2 c sugar
1/2 tsp cinnamon

/8 Tbsp cloves
1 box phyllo dough, thawed according to directions
11b butter
For syrup:
2 c water
2 c sugar
2 tsp lemon juice
1tsp rose water (can use vanilla)

Mix walnuts with sugar and spices, set aside.

Using a pastry brush, brush a shallow baking tray with
butter then begin laying sheets of phyllo dough, brushing
melted butter over each layer. Add a layer of nut mixture
periodically to have 2-3 layers of nut mixture, ending with
layer of phyllo dough. Cut on the diagonal and bake at
350° for 30-45 min, until golden.

Meanwhile boil sugar, water and lemon juice
approximately 10 minutes to thicken. Remove from heat
and stir in rose water. Let cool and pour over baklava
(baklava should still be warm).

W&WWW@%WL%M%MWM-@
undenshints. making Baldowa in the middle of the night. At the
time oL, didn't much. appreciate having to hellp with. buttering of
the layers. while thying nst to fall asleep. on the thay, but nouw. &
am glad . learnned. hous to make batdona o way. Vot sure
it is Lobanese or Byrian—but it is the night way. ©
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BANQUETTE
Helen Laack

Crust:
4 ¢ flour

1/2 tsp baking powder
1 Thsp salt
2 ¢ margarine or butter
1 cice water
Fi"ing
3 eqggs
11b almond paste
1/2 tsp almond extract
2 Tbsp vanilla
Y c fine dry bread crumbs
Scant 14 ¢ cornstarch
Egg white
Make the crust: Cut butter into dry ingredients as for pie crust

and sprinkle ice water over gradually, tossing lightly.

Make the filling: Mix all the filling ingredients together until
smooth. [Continued on next page.]
Form crust into a ball and divide into 8 portions. Roll each into

a 4-inch by 15-inch rectangle. Roll %8 of the filling into a log and
place down the middle of one of the crusts. Fold the two sides
over, sealing edges with a little milk or water. Place seam side
down on well greased baking sheet (I used waxed paper and
oiled it well) and brush lightly with egg white. Sprinkle with
sugar and prick with a fork. Repeat with the remaining crusts

and filling.

Bake each at 350° to 375° for 15 to 25 minutes until golden.
Be sure the bottom is also done. Makes 8 banquettes. To serve,

slice in 12 to 1-inch slices.
qmwmwﬂwﬁc@m%mqu—ubmﬂynw&atm—
tﬂmt&hmbm&@hmmpamkuﬁgzm&wﬁ&{a&.cﬂn1989
WMMM8QQ@M@M@W.
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CrReAM CHeese KOLACKY (FRUIT TARTS)
Vickie Stirmel Saltmarsh

1(802) pkg cream cheese

1/2 |b unsalted butter

2 c flour

1/2 tsp baking powder

Solo pastry filling or fruit jam, flavor of choice
Powdered sugar

Cream together cream cheese and butter. In separate
bowl stir together flour and baking powder. Add to butter
mixture and mix thoroughly. Roll out dough to 2-inch
thickness and cut out round shapes with a small glass.
Alternatively use a teaspoon full to form small balls and
press flat with thumb to 1/2-inch thickness. Fill dough

with fruit filling/jam of choice. Bake at 375° for about 15
minutes. Sprinkle with powdered sugar.




FRUIT DUMPLING
Virginia B Stirmel/ Helen Laack

Make a plain biscuit dough; roll out: put fruit in, and then
press together. Place in a deep pudding dish. Put 1 ¢ sugar
in a spider, a large piece of butter, heaping tablespoon

of flour and water enough to make a sauce to cover the
dumplings. Boil up good and pour over the dumplings.
Flavor with Mapleline. Bake until dough and fruit are done
and brown.

This. necipe (8. exactly as Grandma Stinmel neceived. from
M. 4.C. Knohwn, a friend of, Grandma Kirkopatricks. The
followsing, is the way, that she had adapted. this as o faorite
apple necipe.

Prepare rich biscuit dough or pie crust. Roll out and cut
into 6-inch squares. Use apples sliced as for pie, about /2
cup for each dumpling (I prefer to add sugar and cinnamon
and stir well so each piece is coated before wrapping

with the crust). Press crust so edges are sealed. Place

in baking dish—leaving some space between dumplings.
Instead of the original sauce recipe, it is much simpler to
use a package of butterscotch pudding mix using 2 ¥ cups
water. Cook according to directions on box. Remove from
stove and stir in Mapleline (/2 teaspoon). Pour around
dumplings and immediately bake at 350° until apples are
done and dumplings brown.



NUT CUPS
Vickie Stirmel Saltmarsh

Dough:
1/2 ¢ butter
3 oz cream cheese
1 c flour
1egq

34 c brown sugar
1 Thbsp butter

/2 tsp vanilla
Dash of salt

34 ¢ chopped nuts

Mix ingredients for dough until creamy. Roll into 1-inch
balls. Press dough balls into muffin tin to form shape of
small cup.

Make filling: beat egg until creamy, mix in brown sugar,
butter, vanilla and salt then blend in nuts. Fill dough cups.
Bake at 350° for 15 minutes.









CHeese CAke

Janet Stirmel

Crust:
114 c crushed graham cracker crumbs
/3 c melted butter
4 c sugar
Filling:
3 (8 02) pkgs cream cheese
112 cup sugar
4 eqggs
2 cups sour cream
1 cup whipping cream
1tsp lemon rind grated
/2 tsp vanilla

Soften cream cheese in large bowl, gradually beat in

sugar until fluffy. Add remaining ingredients and beat

until smooth. Pour into 9-inch spring-form pan lined with
crust. Bake 1 hour at 350°. Turn off heat and allow cake to
remain in oven for another hour. Can be topped with fruit
of your choice or served plain.

Readly, really, good!



CHOCOLATE CHeese CAKe
Vickie Stirmel Saltmarsh

Crust:
114 ¢ chocolate wafer or graham crackers (about 18 wafers or 16
squares)
2 Tbsp sugar
Filling:
3 Tbsp butter, melted
2 (80z) pkgs + 1(302) pkg cream cheese, softened

1 ¢ sugar
4 ¢ cocoa
2 tsp vanilla
3 eqggs
Coconut-Pecan Topping:
2 Tbsp butter
/3 c light cream or evaporated milk
2 Tbsp brown sugar
2 egg yolks or 1 egg
1/2 tsp vanilla
1/2 ¢ chopped pecans

1/2 c flaked coconut

Make crust: Preheat oven to 350°. Stir together crumbs and 2
Tbsp sugar; mix in butter thoroughly. Press mixture evenly in
bottom of ungreased 9-inch spring form pan. Bake 10 minutes.
Cool. Reduce oven temperature to 300°.

Make the filling: Beat cream cheese in large mixing bowl.
Gradually add 1 ¢ sugar and the cocoa, beating until fluffy.
Add vanilla. Beat in eggs, one at a time. Pour filling over cooled
crust and bake until center is firm, about 1 hour. Cool to room
temperature.

Make the topping: Cook butter, cream, sugar and egg yolks in
small saucepan over low heat, stirring constantly until thickened.
Remove from heat. Stir in vanilla, pecans and coconut. Cool.

Spread cooled cake with topping. Refrigerate at least 3 hours.
Loosen edge of cheesecake with knife before removing side of
pan. Serves 12.
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OR€O Ice CreAmM CAKE
Lia Strand

30 Oreo cookies

1/2 ¢ margarine

3 oz unsweetened chocolate
3 beaten eqggs

2 c powdered sugar

1/2 gal ice cream (any flavor)

Crush 25 cookies. Pat down in 9 X 13 pan. Melt margarine
and chocolate in saucepan. Add beaten eggs a little at a time
and then the powdered sugar. Stir until warm and fudgy (do
not boil). Spread over cookie crust. Freeze 30 minutes. Cut
ice cream into sections and place in pan. Softened ice cream
works best. Use a rubber spatula to smooth out top. Sprinkle
remaining cookie crumbs on top. Freeze at least 2 hours until
solid. Cut and serve.

Konins birthday, cake in Junel



€ASY AS PI€ CHeese CAKe
Helen Laack

4 ¢ butter

2-4 Tbsp sugar

1/2 tsp cinnamon (opt)

2 c graham cracker or cookie crumbs

1 pkg INSTANT vanilla pudding

14 ¢ cream cheese, regular or low fat, softened
2 c nonfat yogurt or sour cream

1c milk

Fruit topping, flavor of your choice

Crust: Melt butter in 7 x 11 pan in microwave. Stir in the
sugar and cinnamon and then stir in the crumbs with a fork
until the mixture is evenly crumbly.

Filling: Combine pudding, cream cheese, yogurt or sour
cream and milk in a processor or blender and beat just
until smooth. Spread over crust and top with fruit as
desired.

Variations: Use chocolate graham cracker or chocolate
cookie crumbs and chocolate pudding and omit fruit layer.

Use lemon pudding with peach, nectarine or apricot filling.

Completely cover the filling with fresh blueberries,
strawberries or raspberries—or arrange alternating stripes
of blueberries and strawberries.

The original recipe came from a store brand of Rice
Krispies—use 3 cups of Rice Krispies crushed to 2 cups of
crumbs instead of graham cracker crumbs.

Weﬁy,ﬁa&twdmmo@taﬁmttﬂwm—mg&a&wmﬁbmﬁm



APPLE CRISP
Helen Laack

Fi"ing
3-4 c apples, diced
/2-1 ¢ sugar*
1/2 tsp cinnamon
/4 tsp nutmeg
Topping:
2 c quick or old-fashioned oatmeal
12 ¢ sugar
1/2 tsp cinnamon
/2 tsp nutmeg
2 Thsp flour
3 to 4 Tbsp butter
1/2 ¢ nuts (optional)

Combine apples, sugar, and spices and place in 9-inch pie pan.
Combine oatmeal, sugar, spices, and flour and cut in butter
until crumbly. Spread over apples and bake at 375° about 4O
minutes until apples are tender and bubbly.

This may be cooked in the microwave for about 8 to 10
minutes until apples are tender. It will not be as brown and
crispy but still tastes great.

*Using different varieties of apples adds to the flavor. |
generally prefer not to peel the apples. The amount of sugar
needed will depend on the tartness of the apples used.

This b a great necije for last minute guests dt leawes a great
aroma, and 5 wenderful het eut of, the microware with a scesp
of, ice cream.



SimpLE AppLE CRISP
Vickie Stirmel Saltmarsh

Apples
Quick oats
Cinnamon

1 stick butter

Peel and slice apples to fill your pan. Sprinkle quick oats over
apples, about 14 - /2 inch deep. Sprinkle cinnamon over oats.
Cut up a stick of butter into thin slices and drop evenly on top
of oats. Bake at 350° until apples are tender.

s the name says, this is. a very simple necipe and. a gheat
way to cut back en your sugar intake.

CHERRY CRISP

Fiona Saltmarsh

Filling:
6 c pitted cherries (thawed if frozen)
/4 ¢ sugar
2 Thsp flour
2 tsp vanilla
1/2 tsp ground cinnamon
Pinch of salt
Topping:

14 c all-purpose flour
2/3 c rolled oats

%5 ¢ sliced almonds (or pecans or you can leave out and add
more oats)

14 ¢ brown sugar

4 Tbsp unsalted butter, melted (plus more for baking dish)

Preheat oven to 350°F. Butter a 9x9 square baking dish.

Toss the cherries in a large bowl with /2 sugar, vanilla,
cinnamon, salt and 2 Tbsp flour. Transfer to the prepared

baking dish.
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Wisk the 14 c flour, the oats, sliced almonds and 4 ¢
brown sugar in a medium bowl. Stir in the melted butter
until combined, then sprinkle the mixture over the cherries.
Bake until the filling is bubbling and the topping is golden
brown, 50 minutes to 1 hour. Let cool slightly before
serving.

Mw%aﬁw&k&mmwg&hmw@mw
WWM&@@J&WW,MWWWW(AW
(’,t%ng," (mwnmwamaﬂwww once witheut
@atﬂwung,uuthtﬂwpw;th%)

APPLE KUCHEN
Ginny Stirmel/Julie Kohler.

3/4 ¢ butter or margarine
1 c sugar

2 large eqgs

/2 ¢ milk

2 c flour

2 tsp baking powder
1tsp vanilla

4 apples, peeled and sliced

Cream butter and sugar, add eggs and blend. Mix in flour
and baking soda. Add milk and vanilla. Spread batter into a
greased 9x13 pan and top with apple slices.

Melt /2 c butter, remove from heat, add 1 c sugar and 1 c

flour, mix with a fork until crumbly. Sprinkle over apples.
Bake at 350° for about 45 minutes. Serves 12.

‘deibahw,pztﬂmt&g@t{;hmw%m@tﬂtmguum.



RHUBARB KUCHEN
Virginia B. Stirmel

1 ¢ flour

1 tsp baking powder
14 tsp salt

1 egg, slightly beaten
2 Tbsp milk

2 Tbsp oil

3 c rhubarb, sliced

3 oz pkg strawberry Jell-O
1 ¢ sugar

12 ¢ flour

14 c butter

Sift together flour, baking powder and salt. In separate
bowl mix egg, milk and oil. Add to dry ingredients and put
in a greased 8-inch square pan. Sprinkle with rhubarb and
then sprinkle strawberry Jell-O powder over rhubarb. Mix
sugar, 12 c flour and butter. Sprinkle over top.

Bake at 375° for 45 minutes. May be served with whipped
topping.




CReAMY RICE PUDDING

Vickie Stirmel Saltmarsh

3 ¢ rice

2 c milk

12 c sugar
/2 tsp salt
1tsp vanilla
/2 ¢ raisins

Mix rice, milk, sugar, salt and vanilla in a greased 1.5 qt
casserole dish. Bake at 300° for 1 hour, stirring occasionally to
prevent rice from sticking to bottom and crust forming on top.
Remove from oven and stir in raisins, mixing thoroughly. Bake

2 hours longer, or until rice is tender, stirring occasionally. Do
not stir during last 30 minutes of baking. Cool and serve warm.
Makes 6 servings.

mom's HOT CHOCOLATE PUDDING
Michael & Lia Strand

5 c milk

1 c sugar

6 T cornstarch
2/3 c cocoa

11/2 t vanilla
Dash of salt

Mix cornstarch, sugar, and cocoa together. Slowly combine
with milk (make paste first). Cook over medium heat until
thick. Add vanilla. Serve hot with vanilla ice cream.

Ghmwﬁat&wdmw&tﬂmmwwwﬁam
topped. with a scesp of vanilla ice cream. %ao@t«nwtitaﬂmg,
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GRANDMA STIRMEL'S CHOCOLATE PUDDING
Virginia B. Stirmel/ Helen Laack

Just 100 years ago, in mid-winter, the great “Spanish flu”
epidemic had hit the rural Walworth community as hard as the
rest of the country, and Grandpa and Grandma Stirmel (T.R.
and Belinda) were very, very sick. At the time Dad (George B.)
and Uncle Frank were about 7 and 8. They apparently did not
get the flu, at least not as hard, but they were two little boys
having to take care of themselves in a day when someone had
to bring in wood and keep the fires going. There also would be
not water unless you went out to the pump to get water, and
just about any food you wanted had to be made “from scratch.”

At the time, Grandma Brereton (Elsie Mereness Brereton
Kirkpatrick) was visiting her parents (Willie and Della
Mereness) and heard about “those poor little boys.” She
immediately went to the Stirmels and found a cold house and
two adults too sick to do anything for themselves or their little
boys.

Grandma immediately lit a fire and then, no doubt checking
out the pantry, made the first thing she could think of to feed
the boys: chocolate pudding. Stirred up in an old saucepan on
the now warming cook stove, there was no time to chill it, so
the first real meal in days for Dad and Uncle Frank was warm
chocolate pudding.

Talk about comfort foods. All my life, | remember Dad
sometimes coming home from a hard day or being out in really
cold weather, and he would ask Mom if she could make “just a
little chocolate pudding.”

And | remember when | first heard this story, | asked Grandma
Brereton about it. “Well, after all,” she said with a smile. “l had to

take care of my future son-in-law, didn't I?V"

In memory of that story, here is an updated method for making
a similar pudding—that definitely should be served warml!

2 c water
5 ¢ sugar
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3 Tbsp cornstarch

%3 ¢ dry milk

/4 ¢ cocoa—this can be increased to 5 c if desired
1tsp vanilla

Heat the water until almost boiling in the microwave.

Meanwhile, combine all the cornstarch, sugar, dry milk powder,
and cocoa in a VERY large, microwave safe bowl. (This stuff
boils up and over really quicklyD Stir until the mixture is uniform
in color.

Slowly pour in the very hot water, stirring until all the dry
ingredients are well-mixed. Cover loosely and cook at medium
power (power level 6 on most microwaves) stirring occasionally,
for 5 to 6 minutes, until the pudding has thickened and is
bubbling--kind of like the slow bubbles that you might imagine
lava would form. Hint: You probably don't need to give this a
first stir until almost 2 minutes into the process, but then you
will need to stir more frequently, like every 30 seconds or so,

Remove from heat and stir in the vanilla. Serve warm or chilled.

The pudding will be quite soft if served warm: if you want a firmer
texture, you could add as much as one more tablespoon of cornstarch.

If served chilled, you may want to put a piece of waxed paper
on the surface or cover tightly immediately, as these puddings
tend to form a little bit of a “skin” on top. There is nothing
wrong with this (in fact, the flavor can sometimes seem even
more chocolate-y) so you can just stir it back in or skim it off
and let the kids nibble on it.

Variations:

If you like, you can use whole milk (or 2% or nonfat) in place of
the water and dry milk. Heat the milk slowly in the microwave-
-it will boil over quite unexpectedly before adding to the dry
ingredients.

You can also make the pudding on the stovetop, as in the
original recipe. Just mix all the dry ingredients well and then
slowly pour in the water (or milk if you prefer).
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MEL’S FAVORITE BREAD PUDDING
Merry Strand

2 c dry bread cubes
34 c sugar

14 tsp salt

1tsp vanilla

1 Tbsp butter

4 eggs, slightly beaten

4 ¢ milk, scalded or 1%5 ¢ dry milk + 3 34 c hot water

Soak bread in milk 5 minutes. Add sugar, salt and butter.
Pour slowly over eggs. Add vanilla and mix well. Pour into
1.5 gt baking bowl. Place in a pan of hot water in a 350°
oven until firm, about 1 hour. Serve warm with vanilla ice
cream or cool and plain.

ROMMEGRAT

Marlene Deschler

2 ¢ whipping cream

3 ¢ whole milk (can use 2%)
1 c butter

34 c flour

14 tsp salt

%/3 ¢ sugar

Heat milk and cream until scalded.
In separate pan, melt butter and stir in flour with wire
whisk. Cook about 5 minutes. Add milk/cream mixture,
stirring constantly until mixture bubbles and thickens. Stir
in salt and sugar.

Eat immediately or pour into a crockpot on low setting.
When ready to eat, serve with melted butter and cinnamon
and sugar.

Wwamwmmm
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ways, but genenadly, we say, it "nhoom-ch-gnoot.” dt is offen
soued. of holidays. It s quite rich, 30 most offen serued. in
small cups. Growing up, d do net necalll eating this with e
W%WMMW,WWW%@
historically, Noruwsegion town for 25 yeors, we have come to
have nommegrot as o tradition tn eur family. oAt cetain times.
of the year we can enen regulardy, find. it in our local groceny
W!%@ami&w&wt&%u%mﬂ%wd&&ﬁuﬁzﬁm

ORANGE ICE
Helen Laack

1 pkg unflavored gelatin

1 c sugar

1 gt water

2 c fresh squeezed orange juice
/4 ¢ lemon juice

Grated rind of 2 oranges

Combine gelatin, sugar and water and let sit a few minutes to
soften. Then bring to a boil, cool slightly and stir in remaining
ingredients. Cool and freeze in shallow container. When just
frozen, blend half at a time in a blender or food processor until
fluffy. Refreeze. May be made as popsicles.

Variations: Substitute grapefruit juice for lemon juice. Use
grape juice or other juices in place of orange juice.

WWMWMM@W&@&&M
w@(a&wt2m3%%z)/sdmac&ddz/&¢wﬂtan&p&midz
sticks fram the craft store to make dogens at a time.



APRICOT PINEAPPLE SHERBET
Helen Laack

2 c water, divided

1/2 ¢ dried apricots

1/2 pkg unflavored gelatin

/2 c sugar

34 -1 ¢ crushed pineapple packed in juice, not syrup
1 Thsp lemon juice

1 ¢ dried milk powder

Pour 1 ¢ boiling water over apricots and let stand several hours.
Mix well the gelatin, sugar and remaining cup of water, and
bring to a boil. Cool. Stir in apricots and remaining ingredients
and freeze until almost firm. Process until smooth. Freeze. For
added creaminess, repeat the processing one more time.

FRUIT WATER SHERBET
Helen Laack

1 tsp unflavored gelatin (12 pkg)
112 c water

34 c sugar

4 Tbsp lemon juice

1-2 ¢ crushed fruit*

Combine water, gelatin, and sugar and stir well. Bring to a boil
and cook for another minute or two more. Cool. Stir in juice
and fruit. Freeze in shallow container until just mushy. Process
in a processor or blender until smooth and refreeze. Repeat the
processing step for a smoother texture.

*Fruits that work well include strawberries, peaches, apricots,
plums, mangos, raspberries, or any combination. Canned
pineapple can also be included, and orange juice can be
substituted for part of the fruit. Almond extract can be added
for some of the fruits if desired.

It is especially fun to experiment with different combinations of
fruits as they become available throughout the summer. You can

also use frozen and even canned fruits.

page 284



STRAWBERRY SHERBET
Helen Laack

1 c water

1/2 pkg unflavored gelatin
/2 c sugar

12 ¢ dry milk

2 Tbsp lemon juice

1 pint strawberries

Combine all but berries and lemon juice in a 2 gt glass bowl and
stir well. Microwave until boiling. Cool and stir in fruit and juice.
Freeze just until slushy and process in processor until smooth.
Freeze again until slushy and process a second time. Makes
about 1 quart.

Variation: Put strawberries loosely in a 2 cup measure and fill
the container with orange juice.

This. necipe can be made just as earily with frogen beries as
with fresh. There was aways a time in the spring when the
Shrigona grocory, chains featuned strawberries for about 25
conts a pint, o we woudd buy flat affer flat of berries. Mfer
washing and stemming them, L would freese them whele (langer

TUTTI-FRUITI SHERBET
Helen Laack

2 c water

1 c sugar

1tsp lemon rind

1 pkg unflavored gelatin

%/3 c orange juice

1/2 ¢ lemon juice

1 ¢ mashed banana
Combine the first four ingredients and boil for five minutes.
Cool and add the juices and banana. Freeze until mushy
and then process until smooth.
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APRICOT DESSERT
Virginia B. Stirmel/ Helen Laack

1 angel food cake

46 oz apricot nectar
1 ¢ sugar

7 Tbsp cornstarch

1 Thsp lemon juice

Break the angel food cake into pieces and put in 9x13 pan.
Cook remaining ingredients together until thick and clear. Pour
over angel food cake and chill. Top with Cool Whip if desired
and cut in squares. Serves 12.

WMIAamqugﬁmmemW@%;mM
made it for Builders Closs and she said it was ene Grandipa
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CHocoLATE LUSH
Melery Long

1 ¢ flour
2 tsp baking powder
2 Tbsp cocoa
/2 tsp salt
34 c sugar
2 Tbsp shortening, melted
1/2 ¢ milk
1tsp vanilla
Topping:
3/ ¢ packed brown sugar
4 Thbsp cocoa
134 c hot water

Sift flour, baking powder, cocoa, salt and sugar. Combine
melted shortening, milk and vanilla. Mix into dry
ingredients until well blended. Spread in ungreased (2 qt)
casserole bowl.

Combine last three ingredients and pour over top of batter.
Bake at 350° for 45 minutes. Let cool 1 hour and serve
with vanilla ice cream.

A nemember one summen, eating this checolate bush with ice
cweam with my cousing as we sat in the tuukes of cars and
watched an autdoor mouie that was being projected. ento a side
of ane of the barn buildings ot Grandpa and. Grandma’s.

- Mariah Deschler



CROWN JEWeL DESSERT
Ginny Stirmel

1(302) pkg strawberry flavored Jell-O

1(3 02) pkg lemon flavored Jell-O

2 (3 02) pkgs orange flavored Jell-O

4 c boiling water

112 c cold water

/4 c sugar

1/2 ¢ pineapple juice

1(8 02) container of Cool Whip, thawed
Prepare strawberry, lemon and 1 package of orange Jell-O
separately using 1 ¢ boiling water and 12 c cold water for
each. Pour each into a 8" square pan. Chill until firm, about
4 hours. Cut into /2 inch cubes.

Dissolve the remaining package of orange Jell-O and sugar
in 1 ¢ boiling water. Stir in pineapple juice and chill until
slightly thickened. Blend whipped topping into orange
pineapple Jell-O mixture, fold in Jell-O cubes and pour into
a 9 cut tube (Bundt) pan. Chill overnight until firm. Unmold
and garnish with whipped topping if desired. Serves 12-14.

DESSERT P1ZZA
Ginny Stirmel

Vanilla sugar cookie dough

1 pkg cream cheese

1 ¢ sugar

1tsp vanilla

Favorite fruit (such as blueberries, raspberries, strawberries,

bananas, etc.)
Spread sugar cookie dough on a cookie sheet, bake for 8
minutes. Let cool.

Mix cream cheese, sugar and vanilla well. Spread on baked
cookie dough. Put on your choice of fruit. Slice and eat.
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€XOTIC PRETZEL SALAD
Ginny Stirmel

Layer 1:
2 c coarsely crushed pretzels
34 c butter melted
3 tbsp sugar
Layer 2:
1 c sugar
18 oz pkg softened cream cheese
18 oz tub of cool whip
Layer 3:
1(6 o2) pkg raspberry Jell-O
2 c boiling water
2 (10 o2) pkgs frozen raspberries and juice

Mix ingredients of Layer 1 well and press into bottom of
Ox13 pan. Bake at 350° for 8 minutes. No longer!

Make Layer 2: Beat sugar and cream cheese until creamy,
fold in cool whip and spread over first layer.

Make layer 3: Mix ingredients together and cool slightly

until congealed. Spread over cream cheese mixture.

Cﬁdi;hwpzibgmm%,aguwstattﬂw&?gmum%t
and s very good. it works best i you make the owst and. et it
cool. Then make the Jll-Q mixtune and make the cream cheese
mindune just before the Jell-Q is neady. Jts eaniest to spread
the cream cheese mixdure with a table knife.



FRIED APPLES
Virginia B. Stirmel/ Helen Laack

5 or 6 large apples

23 ¢ sugar
cinnamon to taste
salt, pepper

/3 stick margarine

| put margarine in skillet, add everything else, cover, and
cook slowly until apples are just tender. Uncover, and let
juice cook down a little. Serve hot.

bread and. butter for their suppen. This is. the necipe exactly as

MICROWAVED BAKED APPLES
Helen Laack

1large apple
Raisins
Sugar and cinnamon

Chopped nuts (opt)

Cut the apple in half and scoop out the core and stem end
sections from each half. Lay on a microwave safe plate,

cut side up, and fill the center of each half with raisins and
nuts. Sprinkle the entire cut surface liberally with sugar
and cinnamon. Microwave on high for about 112 to 2
minutes until the apple is tender. Cool slightly (or serve hot
with vanilla ice cream or vanilla yogurt). Serves one or two.

to do ane ayple at a time, but the cosking time is 30 shoit, that
shouldn't be a problem.
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HawalAaN FRUIT CompoTE
Ginny Stirmel

1 can fruit cocktail, not drained

1 can pineapple, not drained

1 can mandarin oranges, drained
1 small jar maraschino cherries

1 pkg instant lemon pudding

Drain the fruit but reserve the fruit cocktail and pineapple
juice. Put all fruit in a medium sized bowl. Pour lemon
pudding over fruit. Add 114 c of reserved juice and

water as needed plus 1 Thsp real lemon juice. Mix well.
Refrigerate 4 hours before serving. You can add fresh fruit
such as bananas, strawberries, blueberries or grapes an
hour before serving.

This is a recipe from my, Aister ~in-lawe Eveline “Willie”
Kohder.










BEST JELLY
Ruth Brereton

312 c fruit juice

1/2 c real lemon-lemon juice

1 pkg Sure Jell

3.5 oz black raspberry Jell-O
5 c sugar

Bring all but sugar to a boil. Boil for 3 minutes. Add
sugar, boil 2 minutes longer stirring frequently. Pour into
sterilized jars. Seal.

WINEPLANT JAm WITH JELL-0
Virginia B. Stirmel/ Helen Laack

4 c wineplant (rhubarb)
312 c sugar
1 pkg (3.5 0z) strawberry or raspberry Jell-O*

Cut rhubarb into small chunks and add sugar. Mix well and
let stand over night or for several hours. In morning put

on stove and bring to a rolling boil. Remove from heat and

add Jell-O at once. Mix well. Put in sterilized jars and seal.
Keep in a cool place.

*Otbher flavors of Jell-O may be used if you prefer. Try
orange!

Grandma said this. (s a necipe she had originally, gotten from
Grandma Kirbopatrick.



MICROWAVE ORANGE MARMALADE
Helen Laack

1 large orange (8-10 o2)

Sugar
Wash the orange and cut into large pieces. Discard seeds
but do not peel. Whirl in processor until evenly chopped.
Measure the orange and put in a microwavable 2 or 3
quart bowl. Measure sugar to equal the amount of fruit
and stir to mix well.

Cook, uncovered, at High, in microwave until thick as

you like and it clings to a metal spoon, this will take 6-8
minutes (keep in mind that the marmalade will thicken
slightly when cooD. Stir well every 2 minutes. Cool and
serve. Keeps in refrigerator up to one month. Makes about
114 cups.

qMMWW9M1988WWWiAm
WWWmeWMMmM.J@W
whamam&ta"mm%,”tﬂ@wmmﬂemm{uta
use them in.

DOROTHY'S BBQ SAUCE
Dorothy E. Beier Stirmel/ Deanna Stirmel

1(24 02) bottle of Heinz ketchup

1/2 ¢ brown sugar, packed

2 serving tablespoons of frozen orange juice
14 c soy sauce

Combine all ingredients in a bowl and mix well. Pour into
the ketchup bottle (or other storage bottle) and refrigerate.

Use just like you would any other BBQ sauce. Enjoy!
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TERIVAKI MARINADE

Marlene Deschler

1/2 ¢ Kikkoman Soy Sauce
14 ¢ packed brown sugar
1/2 c orange juice

1 clove garlic, minced

1tsp pepper

In a bowl, stir together soy sauce, brown sugar, orange
juice, garlic, and pepper.

Pour over chicken (or meat of choice). Cover and marinate
in the refrigerator for 4 hours or overnight. The longer the
meat is marinated, the stronger the flavor will be.

We always lked. the flavor of chicken in a teriyaki marinade,
but L didin't like the ingredients in pre-bottled. marinade, s <
seanched for a necipe and found this ene with simple, commen
WW%WMW&W

HoT FupGe SAuce

Merry Strand

4 ¢ plus 2 Tbsp sugar

1(5 02) can evaporated milk

3/4 ¢ semi-sweet chocolate chips
114 tsp butter

1/2 tsp vanilla

Combine sugar, evaporated milk and chocolate chips in
small sauce pan. Cook over medium heat, stirring until
chocolate chips melt and mixture boils. Remove from heat,
stir in butter and vanilla. Serve hot over ice cream. Yield 1
cup.



MICROWAVE FUDGE SAUCE
Helen Laack

1 ¢ sugar

/3 ¢ cocoa

2-3 Tbsp flour

1-112 c water

1-2 Tbsp butter (may omit)
1tsp vanilla

Mix dry ingredients in a LARGE microwave-safe bowl, add
water and butter, and stir well. Microwave about 2 minutes
on high. Stir well and then heat at low to medium heat 3

to 4 minutes more, stirring once or twice. The mixture
should boil up and get very bubbly. Cool and stir in vanilla.
(Because it bubbles up, you need to be sure to use a very
large container to avoid having chocolate all over your
microwave!)

Variation: Use only 2 tablespoons of flour, omit butter, and
stir in 14 to /2 cup peanut butter with the vanilla.

you are going, to sewe this as het fudge sauce and. the larnger
anwwzto{}umtehtgwpfanwd&uﬂl(t



CHUNK-STYLE APPLESAUCE
Vickie Stirmel Saltmarsh

8-10 large cooking apples, peeled, cored and sliced
/2 c water

2 tsp cinnamon

1/2 ¢ honey

Put all ingredients into slow cooker. Cover and cook on low
overnight or 8-10 hours. Serve warm plain or with cream
or can for later.
This. s a favonite of Fonas and she specifically, nequested. it
for this cockbook.



PEARSAUCE

Fiona Saltmarsh

8-10 pears, peeled, cored and cut into 1-inch pieces
2 Tbsp- 14 c water

2 tsp fresh lemon juice

1 tsp cinnamon

/2 tsp ginger

/2 tsp vanilla

Combine all ingredients in a large sauce pan. Bring to a boil
over high heat. Reduce heat to medium heat and simmer,
stirring occasionally, until pears are softened, about 25-30
minutes.

Remove from heat. If you prefer a chunkier sauce use a
potato masher to mash. If you prefer a smoother sauce use
an immersion blender to process or allow to cool and then
transfer to a food processor or blender.

Will keep in fridge for 1 week or sauce can be frozen or
canned.

A stumbled. wpon this recipe on someones blog and after
making, it the {inst time d was hooked. dts super simple and
delicious. . usuadly, make o big batch and freese in single
sowing containers which & can pull out one at a time for
snacks. Great eaten warm o cold.



MERMAID SMOOTHIE BOWwL
Mariah Deschler

3 ripe bananas, sliced and frozen

1/2 ripe avocado

/4 ¢ unsweetened vanilla almond milk

1 scoop vanilla plant based vegan protein powder (optional)*
1/2 tsp raw spirulina powder (optional)*

Optional Toppings: chia seeds, toasted/shredded coconut
flakes, fresh fruit (berries, kiwi, mango, extra banana) or
granola

Remove frozen bananas from freezer and let them sit on
the counter for 5-10 minutes to defrost a bit. They should
have been sliced and frozen in a bag/container for at least
4 hours prior.

Add all ingredients (except the toppings) to a high speed

blender and slowly pulse/blend until thick and creamy, like
an ice cream consistency. It will take a few minutes: do not
add more liquid unless you want it to be thinner and soupy.

Transfer to a bowl, top with your favorite toppings and
enjoy!

just fine witheut them!



STRAWBERRY SOUP SLURP

Vickie Stirmel Saltmarsh

11b frozen strawberries
14 ¢ honey

/2 tsp vanilla

1 c low fat yogurt

1 ¢ low fat milk

Let the berries thaw a bit. Put them in a blender. Set the
speed to puree/ high. Blend the berries until they are
liquid.

Pour liquid into a bowl. Stir in the honey and vanilla. Add
the yogurt and milk. Stir slowly.

Chill in fridge 2 hours. Serves 4.




AUNT MELERY’S BAKED OATMEAL
Melery Long/Marilyn Lane/Lia Strand

3 ¢ quick cooking oatmeal
1 ¢ brown sugar

1c milk

/2 ¢ melted margarine

2 eqgs

2 tsp baking powder

1 tsp cinnamon

1tsp salt

1tsp vanilla

Mix all ingredients together. Pour into greased 9x13 pan.
Bake at 350° for 30-40 mins. Serve warm, crumbled in
bowl with milk over top.

andmijmﬂw&b&tﬂw&wt. This. is one of, their fanonite hunt

W’nwaﬁb!
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dear. Welery, early, on in owr marrioge (enen before we had
childnen). This necipe ddways. reminds me of, hen.



CINNAMON RAISIN ROLL-UPS

Vickie Stirmel Saltmarsh

2 Tbsp butter

10 cooked crepes
4 ¢ sugar

114 tsp cinnamon

2/3 ¢ raisins

Spread a thin layer of butter on each crepe. Sprinkle with
sugar, cinnamon and raisins. Roll up and place in a shallow

baking pan. Bake at 350° for 5-8 minutes.

This. s a great way to use left-ouer crepe for buch treat or
after. school snack.

GRAMP’S FRIED €6G SANDWICHES
Helen Laack

2 slices white bread

1eqq
Bacon (opt)

Mayonnaise

Fry egg until yolk is set. Spread bread with mayonnaise
and lay egg on one of the slices. If there is bacon available,
add a slice or two. Top with other slice of bread.

ww%da%wﬂwnhwuuﬂum We cadd howe them as
a special treat uhen we went on field. trips. Back i the days
Luaches. for these trips. Jant food places wene AL a nority,



PLAY DOUGH
Helen Laack

1/2 ¢ salt

1 c water

1c flour

1 Thsp ol

2 tsp cream of tartar
Food coloring (opt)*

Combine all but coloring and mix well. Cook for 3 minutes

over low to medium heat until the mixture comes together
into a ball.

Remove from heat, divide into portions and color each as
desired by kneading in the coloring.

*Unsweetened drink mixes (like Kool-Aid) can be used for
coloring the dough, though this sometimes has a tendency to
discolor the hands while playing with the clay.

This is very much like commercial Play-Doh. Store tightly
covered; if refrigerated, may keep for over a week.

neally, tasty, housener), this (s a good. recipe to use for even quite
young, toddlens.



PUMPKIN-PEANUT BUTTER DOG COOKIES

Darcie Laack
2 1/2 ¢ oat flour (or more to stiffen)
2 eqggs
4-8 oz canned pumpkin
1(4oz) jar sweet potato & chicken baby food (or just plain
chicken)
3 Thbsp peanut butter
Parmesan and parsley to sprinkle on top

Preheat oven to 365°.

Stir together all ingredients. Force through cookie press
and sprinkle with cheese and parsley. Place on cookie
sheet and bake for 25 minutes or until hard.

Lue made these for yeors at Chaistmas to give eut to my,
posch-loving friends. L use oat floun for wheat-sensitive dags.
Probably, best kept in o sealed container in fridge once they've
been giffed.









dnder by, shuthor

Marge Brereton
Quick Tuna Lunch
Baked Spinach Casserole
Corn Quickies
Chocolate Cherry Cake

Ruth Brereton
Best Jelly

Mariah Deschler
Ground Turkey Sweet Potato
Skillet
Chocolate Chip Muffins
Mermaid Smoothie Bowl

Marlene Deschler
Feta Salsa
Fiesta Dip
Harvest Pumpkin Dip
Hot Artichoke and Spinach
Dip
Monster Cookie Dough Dip
Stripped Pesto Dip
Honey Granola
No Bake Energy Bites
Hamburger Stuffed French
Bread
Chicken Salad
Buttery Rolls
Chocolate Chip Buttermilk
Scones
Easy Braided Cream Cheese
Danish
Grandpa Zeke’s Zucchini
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Bread

Snickerdoodle Scones
Lemon Orzo Salad

Tortilla Soup.

Wild Rice Soup

Green Beans with Almonds
and Lemon

Scalloped Corn
Thanksgiving Sweet Potatoes
Sweet Chex Mix
Roemmegrot

Teriyaki Marinade

Deborah Glynn
Dorothy’s Favorite Sauerkraut
Dip

Elsie Kirkpatrick/ Grandma K
Grandma K’s Chop Suey
Grandma K’s Coleslaw
Dressing
Grandma K’s Gingerbread
Crisp Oatmeal Cookies

Darcie Laack
Sweet Potato Curry
Raspberry Greek Yogurt
Muffins
Quinoa “Machu Pichu” Salad
"Makes Me Want To Commit
a Crime" Pork Bake
Melery's No Bake Cookies
Sugarplum Cookies (aka Date
Balls)
Mulberry-Nectarine Pie
Pumpkin-Peanut Butter Dog



Cookies

Helen Laack

Krazy Krackers

Hot Chocolate Mix
Barbeques for a Crowd
Beef Stir Fry

Bills Hot Beef Sandwiches
Mexican Fried Rice with
Cheese

Tater Tot Casserole

Fish Sticks Fantastic

Tuna Potato Surprise

Ham and Veggies
Meal-In-One Casserole
Special Pork Chops

10 Minute Veggie Chicken
15 Minute Sweet and Sour
Chicken

Chicken Enchilada Casserole
Chicken and Rice Casserole
Chicken Pie

Don't Peek Chicken

Greek Chicken

Mom'’s Chicken Enchiladas/
Burritos

Quick Enchilada Pie
Enchiladas

Garbanzos and Shells with
Spinach

Lentil Burgers

Oatmeal “Hamburgers”
Vegetarian Chili

Zucchini Lasagna

Basic Sweet Bread Mix
Blueberry Coffee Cake
Bread Sticks

Pita Bread

Copper Penny Carrot Salad
German Potato Salad
Grandpa'’s Citrus Salad
Overnight Cabbage Salad
Carrot Soup

Meatball Soup

Microwave Broccoli and
Cheese Soup

Quick Gazpacho

Split Pea Soup

Stone Soup

“The Worlds Most Venerable
Prescription” Chicken Soup
Baked Sweet Potatoes
Breakfast Potatoes

Carrot Potato Pancakes
Cauliflower and Peas
Crockpot Barbequed Beans
Crumb Topping for
Vegetables

Green Beans Almandine
Stuffing for Thanksgiving
Vegetables and Cheese
Sauce

Zucchini Casserole

Aunt Grace’s Cherry Cake
Chocolate Carrot Cake
Grandma Laack’s Banana
Cake

Grandma Laack’s Poppy
Seed Cake

Great Grandma Laack’s Flop
Cake

Microwave Carrot Spice
Cake

“Welfare Cake”

Baked Chocolate Frosting
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Caramel Frosting
Microwave Caramel Corn
Peanutty Pops

Apple Cookies

Apple Cheesecake Bars
Christmas Candy Canes
Cookie Toys

Cornflake Bars

Double Chocolate Oatmeal
Cookies

Double Kisses

Ginger Snaps

Green Christmas Balls
Lemon Bars—Microwave
Never Fail Rolled Cookies
Not So Rich Chocolate Chip
Cookies

Short Cookies

Shortbread Wreaths

Sour Cream Raisin Bars
Unbaked Oatmeal Cookies—
Microwave

Banana Split Pie
Banquette

Country Tearoom Pastry
Green Tomato Mincemeat
Lemon Fluff Pie

Peach Pie Deluxe

Raisin Pie

Apple Crisp

Apricot Pineapple Sherbet
Easy as Pie Cheese Cake
Fruit Water Sherbet

Hot Fudge Pudding
Microwaved Baked Apples
Orange Ice

Strawberry Sherbet
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Tutti-Fruiti Sherbet
Gramp’s Fried Egg
Sandwiches

Microwave Fudge Sauce
Microwave Orange
Marmalade

Play Dough

Torrey and Nadia Laack

Vegan “Cheese” Dip
Classic SDA Sabbath
“Meatloaf”

Lebanese Lentil Soup
Baklava

Melery Long
Barbequed Beef
California Chicken Casserole
Baked Spinach
Cheese Tortillas
Hot Green Beans
Fudge Chocolate Sheet Cake
Chewy Chocolate Cookies
Country Holiday Cookies
Cream Cheese Brownies
Gum Drop Cookies
Hagar’s Mint Brownies
Chocolate Lush
Aunt Melery’s Baked
Oatmeal

Dianne Stirmel Robertson
Chili
Meatloaf
Boater’s Stew
Calico Beans
Farmer’s Zucchini
Banana Torte

Alice Romick



Cranberry Banana Nut
Bread

Dutch Carrot Bread
Beef Noodle Soup
Lazy Daisy Cake
Wacky Cake
Chocolate Fudge Icing

Bob Romick
Bob’s Fudge

Jule Romik
Barbequed Chicken
Fettucine Alfredo

Fiona Saltmarsh
Peach Salsa
Chai
2 Bean Salad
Butternut Squash Chili
Eggplant Falafels
Lazy Day Chili
Spicy Citrus Black Beans
Vegetarian Gumbo
Irish Soda Bread
Cranberry Sauce
Pumpkin Cake [from Joe
Hilyard]
Autumn Caramels
Peanut Brittle
Almond Spritz
Butterscotch Brownies
Chewy Coconut Cookies
Chocolate Chip Cookies
Marble Sugar Cookies
Oatmeal Raisin Cookies
Snickerdoodles
Key Lime Pie
Cherry Crisp

Pearsauce

Vickie Stirmel Saltmarsh
Dilled Garden Dip
Hamburger Noodle Bake
Meat N’ Potato Pie
Ham and Mac Bake
Broccoli-Rice Casserole
Meatless ltalian Lasagna
Two Cheese Enchiladas
Banana Bread
Crepes
French Bread
High Protein Blueberry
Muffins
Welsh Cakes
Wheat Germ Crepe Batter
Beans, Crock Style
Foolproof Chocolate Fudge
Cream Cheese Mints
Muddy Buddies
Mystery Fudge
Lemon Bars
Magic Cookie Bars
Merry Cherry Bars
Pumpkin Oatmeal Chocolate
Chip Cookies
Toffee Bars
Cream Cheese Kolacky
Impossible Pie
Nut Cups
Chocolate Cheese Cake
Creamy Rice Pudding
Simple Apple Crisp
Chunk-Style Applesauce
Cinnamon Raisin Roll-Ups
Strawberry Soup Slurp

Belinda Stirmel
Chocolate Cookies



Deanna Stirmel
Russian Tea
Taco Salad [with Mark
Wendorf]
Pigs in a Blanket [with Mark
Wendorf]
Chicken Pot Pies (Individual)

Donna Stirmel
Dorothy’s Punch,
Remix
Taco Salad [with Mark
Wendorf]

Dorothy Stirmel
Hot Chocolate Mix
Dorothy’s Punch
Apples and Beef
Goulash
Sloppy Joes
Taco Salad [with Deanna]
Tater Tot Casserole
Creamed Tuna on Toast
BBQ Hotdogs
Creamed Egg on Toast
Rice and Raisins
Souped Up Minute Rice
Strawberry Angel Mold
World's Easiest Cake [with
Dan]
Dorothy’'s BBQ Sauce

Ginny Stirmel
Rosa’s Barbeque
Pistachio Bread
Corn Pudding
Broccoli Delight Salad
Cranberry Sauce
Fresh Frozen Cranberry
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Relish [with Jim]

German Potato Salad

Chop Suey (Pineapple) Cake
Pumpkin Squares

Coconut Pie

Apple Kuchen

Crown Jewel Dessert
Dessert Pizza

Exotic Pretzel Salad
Hawaiian Fruit Compote

Janet Stirmel
Veggie Dill Dip
Janet’s Famous Family Hot
Dish
Cheese Cake

Tammy Stirmel
Hummingbird Cake
Mississippi Mud Cake
Cream Cheese Frosting
Peanut Butter Fudge

Virginia B. Stirmel
Carrot Beef Loaf
Grandma Stirmel's Hash
Puffy Meat Loaf Pie
Sweet and Sour Meat Loaf
Grandma Stirmel's New
England Boil
Oriental Chicken
Kidney Bean and Boiled Eqg
Salad with Yogurt Dressing
Buns
Orange Pumpkin Bread
Rhubarb Muffins
Boiled Dressing
Cottage Cheese Dressing
Grandma’s Potato Salad



Fresh Vegetable Relish
Fruitcake

Molasses Popcorn Balls
Scotch Brittle

Sea Foam

Lemon Chiffon Squares
Mincemeat Bars

Fresh Strawberry Pie
Fruit Dumpling

Apricot Dessert

Fried Apples

Grandma Stirmel’s Chocolate
Pudding

Rhubarb Kuchen
Wineplant Jam with Jell-O

Lia Strand

Merry Strand
Applesauce Bread
Cranberry Delight Salad
Cheesy Potato Soup
Tomato Soup
Michael's Strawberry
Shortcut Cake
Oven Caramel Corn
Christmas Cheerios Trees
Oatmeal Date Filled Cookies
Mel's Favorite Bread Pudding
Hot Fudge Sauce

Bobbie Thierfelder
Steve’s Crockpot Stew
Hash Brown Casserole
Raspberry Bars

Linda Gray Wren
Beef Paprika
Tuna Hot Dish
Chicken Stuffed Peppers

Christmas Mincemeat Bread
Coffee Cake Exceptionale
Pumpkin Apple Streusel
Muffins

Harvest Jell-O Salad Mold
Golden Twice Baked
Potatoes

Quick Spice Cake
Cranberry Crunch Squares
Grandma Stirmel's Jumbo
Raisin Cookies

Great Grandma Stirmel's
Molasses Cookies

Italian Cinnamon Bars

Pepper Nuts






