








BEVERAGES 8t APPETIZERS 

Artichoke Dip 

Baked Stuffed Mushrooms 

Cucumber Sandwiches 

Dilly Dip 

Orange Julius 

Shrimp Platter Appetizer 

Strawberry Salsa with Sweet Chips 

Tangy Cocktail Meatballs 

Texas Trash 

Vegetable Bars 

White Grape-Peach Drink 

Yummy Fruit Sauce 



Baked Stuffed Mushrooms 

V4 cup Madeira or dry sherry 
~ cup grated Swiss cheese 
4 Tbl parsley, minced 
2-3 Tbl heavy cream 
2 Tbl butter 
3 Tbl bread crumbs 
V4 cup parmesan cheese 

V4 tsp tarragon 
3 Tbl shallots, finely minced 
salt and pepper 

Lisa Wall 

Grease bottom of a broiler-type pan and place in mushroom caps, 
already cleaned. Sprinkle with salt and pepper. 

Saute onions (shallots) in butter 3-4 minutes; add mushroom stems 
and saute. Add Madeira (or sherry) and let boil down until wine is 
almost evaporated. Switch to bowl and mix (off heat) in crumbs, 
parsley, cheeses, tarragon and salt and pepper. Add cream one 
tablespoon at a time to moisten but make mixture stay somewhat 
stiff. Fill caps, sprinkle with more cheese if desired. 

Bake at 375 degrees for 15-20 minutes. 



Artichoke Dip 

Stephenie Larsen 

This is Tricia Graves' famous artichoke dip! She got it from a 
friend in San Francisco and altered it, so now it's even better! 

1 Y2 cup of Hellman's (Best Foods) real mayo. (not light) 
1 (6 oz) tub of real Parmesan cheese (not Kraft fake stuff) 
2 ( 4 oz cans of diced green chilies 
2 cans of artichoke hearts in brine (saltwater) (not in oil, not in the 
glass jars) 

Chop/dice up the artichoke hearts (after draining), 4-5 cuts per whole
heart; just to mush and separate them up a little. 

Put them and all other ingredients in a bowl. Stir it and mix it well. 
Pour into a glass/metal/stoneware baking dish and smooth flat with 
spatula. Cook at 350 degrees for 25 minutes. Will be a little bubbly 
and brown at edges and very hot. 

Serve warm with white corn, restaurant style tortilla chips or bagets. 



Pico De Gallo 

Lisa Wall 

4-6 fresh tomatoes (6 romas), diced 1/2 inch 
1 red onion, chopped finely 
1 small can Ortega diced chilies 
1-2 habanero peppers, diced small 
2 jalapeno peppers, diced small 
1 of every other kind of pepper you can find at store, red, yellow or 
green (not bell peppers) 
2 Tbl olive oil 
1 tsp vinegar 
fresh lime juice to taste 
1 bunch green onions (scallions), chopped finely 
V2 bunch cilantro, chopped 
garlic powder, salt and pepper, to taste 
ground cumin, to taste 

MIX ALL TOGETHER, REFRIGERATE AT LEAST ONE OUR BEFORE 
SERVING; SERVE WITH CHIPS 

If you need more liquid, add a small amount of tomato juice. 

Tastes better if made at least a day in advance. 



Pumpkin Bread 

Jennifer Madsen 

Mix all ingredients in a bowl: 

1 3/4 C. four 
1 112 C. sugar 
1 tsp. baking soda 
1 tsp. cinnamon 
1 tsp. salt 
V2 tsp. nutmeg 
1/8 tsp. ground cloves 

Mix and make a hole in the middle. 

In another bowl mix: 

1 beaten egg 
1/3 C. water 
1 C. pumpkin 
V4 melted margarine 

Mix with dry ingredients, put into bread pan. Cook at 350 degrees for 
1 hour and 10 min. 



Cucumber Sandwiches 

Angie Gordon 

This is a traditional refreshment for baby showers and 
wedding showers in Southeast Texas. 

2- 8 ounce packages cream cheese 
2 tablespoons miracle whip 
2 tablespoon minced onion 
1 tablespoon diced parsley 
1 tablespoon dill 
2 cucumbers diced and well drained 

Mix together and allow flavors to blend a few hours or 
Overnight in refrigerator. Spread on bread and cut into fourths. 



Dill\f Dip 

Tonya Schillen 

My favorite dip for vegetables or for just plain potato chips. 

1 C. sour cream 
1 t. Worcestershire sauce 
1T. Bon Appetite (I leave out) 
1 Cup mayo 
1 Tbl. dill weed 
1 Tbl. green onions finely chopped (I leave out) 

Mix together well and refrigerate several hours or overnight. 



Orange Julius 

Tonya Schillen 

My mom used to make this special treat for us 
when we were growing up. 

1 can of 6oz frozen OJ 
1 C. milk 
V2 t. vanilla 
1 C. water 
Y4 C. sugar 
6-10 ice cubes 

Blend in blender for 30-45 seconds. 



Shrimp Platter Appetizer 

Nikki Norman 

1 (8oz.) Pkg. Cream Cheese 
1/2 cup Sour Cream 
1/4 cup Mayonnaise 
1/2 lb. Small Shrimp (peeled & de-veined) 
1 cup Cocktail Sauce 
2 cups Shredded Mozzarella Cheese 
1 Green Pepper, chopped 
3 Green Onions, Chopped 
1 Lg. Tomato, diced 

Combine softened cream cheese, sour cream, and mayo. Spread on a 
9x12 glass platter. Spread cocktail sauce over top. Scatter cut shrimp 
pieces over the sauce. Add layer of shredded cheese, a layer of green 
peppers, and onions. Arrange diced tomatoes in the center or spread 
over the whole top. Cover with plastic wrap and chill. Serve with 
crackers. (I like townhouse crackers.) 



Cheetos 
Pecans 
Walnuts 
Peanuts 
Chex cereal 
Pretzels 

Texas Trash 

Angie Gordon 

1 tablespoon seasoning salt 
1 tablespoon garlic salt 
1 tablespoon celery salt 
1 tablespoon Worcestershire sauce 
3 tablespoons Tabasco sauce 
2 tablespoons red pepper 
2 teaspoons chili powder 
2 teaspoons onion powder 
2 teaspoons Creole seasoning 
1 V2 tablespoons oleo 

Mix all ingredients thoroughly. Place on cookie sheet and bake 45 
minutes at 250 degrees, stirring every 15 minutes. Adjust spicy taste 
by using smaller amount of Tabasco and red pepper. 



Strawberry Salsa with Sweet Chips 

Candice Campbell 

Great for the summer time as appetizer, or even as desert 

Salsa: 
2 medium granny smith apples, finely chopped 
1 cup sliced strawberries 
1 kiwi, finely chopped 
1 small orange, zest and juice 
2 tablespoons white, granulated sugar 
2 tablespoons apple jelly 

Mix all ingredients together 

Chips: 
Spritz flour tortillas with water. Sprinkle with brown sugar and cut 
into eighths. Toast in oven at 375 degrees until golden brown. Serve 
with salsa. 

Use the same day as prepared so the color does not go bad. 



Tang1 Cocktail Meatballs 

Kim Woodbury 

A crackpot recipe 

1 beaten egg 
1 10 J/2 ounce can condensed French onion soup 
2 c. herb-seasoned stuffing mix 
1/2 t. salt 
2 pounds ground beef 
1 c. salsa-style catsup or regular catsup 
1 8-ounce can tomato sauce 
1 c. water 
1/3 cup packed brown sugar 
1/4 cup Worcestershire sauce 
1/4 c. vinegar 
2 T. quick-cooking tapioca 

In a large bowl combine egg, soup, stuffing mix and salt. Add ground 
Beef and mix well. Shape into 1 inch balls. Place meatballs in a 
baking pan. Bake at 350 for 15-18 minutes or until no pink remains in 
centers of meatballs. Drain meatballs and transfer to a 3 1/2, 4, or 5 
quart crockery cooker. 

In a medium bowl combine catsup, tomato sauce, water, brown 
sugar, Worcestershire sauce, vinegar, and tapioca. Pour over 
meatballs. Stir gently to coat. 

Cover; cook on high-heat setting for up to 2 hours. Serve with 
toothpicks. 

Makes about 50 meatballs. 



2 pkgs. Crescent rolls 
2 (8oz.) Cream Cheese 
3/4 cup Miracle whip 

Vegetable Bars 

Nikki Norman 

1 envelope Hidden Valley Ranch Dressing 
Finely grated cheddar cheese 
3/4 cup of the following: (chopped very fine) 
Green pepper, green onion, tomato, carrots, cauliflower, broccoli 
(optional mushrooms, cucumbers) 

Cover bottom of Lg. Cookie sheet with the crescent rolls spreading 
them thin over the entire bottom. Bake@ 350 for 7-8 minutes. Cool. 
Mix cream cheese, miracle whip and dressing packet together and 
spread over rolls. Sprinkles vegetables over the top in layers and 
press them down a little bit. Top with grated cheese, cover and chill 
for 1-2 hours. Cut into squares with pizza cutter. 



Y2 c. vanilla yogurt 
Y2 c. sour cream 

Yumm1 Fruit Sauce 

Lori Foote 

For fruit salads or fruit platters. 

3 Tbsp. brown sugar 

Mix ingredients and stir until brown sugar dissolves. Serve in a bowl, 
spoon over fruit. 
Makes 1 c. sauce. 



White Grape-Peach Drink 

Elizabeth Rich 

2 cans Welches grape peach frozen juice concentrate 
6 cans club soda, fill the juice cans with club soda from lg. 
bottle. 

Take a bunt pan fill bottom 1/4 with juice freeze with mint leaves 
and raspberry floating on top. After frozen pour 1/4 juice on top and 
freeze again. Place on top of the juice in a bowl. 



SALADS 

Antipasto Rice Salad 

Black Bean Salad 

Broccoli Slaw 

Bull Pen Coleslaw 

Caesar Salad 

Cheesy Dill Salad 

Chicken, Mango, & Rice Salad 

Chicken Salad on Croissants 

Chicken Wonton Salad 

Chinese Cole Slaw 

Chinese Ramen Noodle Salad 

Cranberry Salad 

Creamy Cucumber Salad 

Crunchy Spinach Salad 

Cucumber Salad 

Dill Chicken Pasta Salad 

Easy & So Yummy Pasta Salad 

Frog-Eye-Salad 

Hot Florentine Salad (Spinach 

Salad) 

Jen Jacksons Pasta 

La Mere Duquesne Salad 

Lizzys Shower Pasta 

Orange-Poppy Seed Dressing 

Mixed Tomato Salad 

Poppy Seed Salad 

Pretzel Salad 

Salmon and Salad 

Spinach Pear Salad 

Spinach Salad 

Spinach Salad 

Strawberry Spinach Salad 

Summer Fruit Salad 

Suzannes Spinach Salad 

Taco Salad 

Thunderbird Salad 





2 cups cooked rice 

Antipasto Rice Salad 

Lisa Wall 

1/2 package pepperoni, diced and 1 hot link diced or 2 hot links 
2 Roma tomatoes, diced 
1 small green bell peppers, diced 
3 green onions, thinly sliced 
1 Tbl capers (optional) 
3 slices provolone, chopped 
1 jar marinated artichoke hears. 

Place cooked rice in 1-1/2 quart casserole. Reserve liquid from 
artichoke heats, chop artichokes. Combine with warm rice in 
casserole. Stir in meat tomatoes, bell pepper, onions, capers and 
finally cheese. Drizzle reserved marinade from artichokes over 
mixture. Toss. Microwave on high 2 minutes or heat in oven at 350 
degrees for 1/2 hour. May also be served cold. 



Black Bean Salad 

3 ears corn on the cob 
4 tablespoons lime juice 
2 tablespoons olive oil 
1 tablespoon vinegar 
1 teaspoon salt 
112 teaspoon pepper 

Angie Gordon 

30 ounces black beans cooked and drained 
2 large tomatoes chopped and seeded 
3 jalapenos chopped and seeded 
1 small purple onion chopped 
1 avocado chopped 
1/4 cup cilantro chopped 

Cook the corn and cut it off the cob (or substitute 1 can of corn, 
Drained). While the corn is cooking combine the lime juice, 
Olive oil, vinegar, salt and pepper. Prepare the remaining ingredients. 
And add them to the dressing mixture. Add the corn and stir well. 
Refrigerate for approximately 2 hours before serving. 



Chicken Wanton Salad 

Lori Foote 

1 lb. Chicken breasts (soak in V2 c. soy sauce & 2 Tbsp. sugar) 
4 green onions, chopped 
1 head iceberg lettuce 
2 Tbsp. toasted sesame seeds 
Wonton wrappers (cut into 1 inch strips and fry in oil) 

Dressing: (Shake Well) 
2 Tbsp. sugar 
1 tsp. salt 
1 tsp. Lawry's Seasoning Salt 
V2 tsp. pepper 
1;4 c. vegetable oil 
3 Tbsp. vinegar 

Cut soaked chicken breasts in pieces and fry in oil. Mix with other 
salad ingredients and dressing. Use wontons as a garnish. Serves 4-
5 as a main dish. 



Chinese Cole Slaw 

Lisa Wall 

1 large head cabbage, thinly sliced or chopped 
6 scallions, chopped 
4 Tbl toasted sesame seeds 
1 pkg slivered almonds 
1 Top Ramen noodles, crumbled fine by hand (noodles only- not 
seasoning pack) 

Combine above in large bowl and cover with following dressing: 

1 Tbl rice vinegar 
4 Tbl sugar 
1 cup salad oil 
1 tsp pepper 



Chinese Ramen Noodle Salad 

Audrey Lind 

1 large head cabbage - shredded 
4-6 green onions, chopped 
2 chicken breasts, cooked and cubed 
3 packages chicken ramen noodles 
4 teaspoons slivered almonds 
4 teaspoons sesame seeds 
2 tablespoons white vinegar 
112 cup vegetable oil 
4 tablespoons sugar 
3 tablespoons soy sauce 
2 teaspoons salt 
1 teaspoon pepper 
1/4 teaspoon ginger 

Toast almonds, sesame seeds, and ramen noodles in oven (350 
degrees for about 10 minutes), set aside. Mix together cabbage and 
onions, set aside. Mix together vinegar, oil, sugar, soy sauce, salt, 
pepper, and ginger. Place the chicken in dressing and marinate over 
night. Just before serving mix everything together. (Sometimes I 
don't take the time to marinate the chicken and the salad is still very 
good.) 

I ' 



Cranberry Salad 

Jennifer Madsen 

This is another great item that everyone loves, even the children that 
hate to eat! 

112 package cranberries run through grinder 
1/2 package marshmallows 
1 pint cream (whipped) 
1 cup sugar 
1 small can crushed pineapple 
1 small bag black walnuts 

Mix pineapples, cranberries and let set overnight in refrigerator. Next 
day add 1 pint whipped whipping cream. 



Creamy Cucumber Salad 

Kim Woodbury 

V2 cup mayonnaise or salad dressing (I use mayo) 
V2 t. salt 
1;4 t. dried dill weed 
1/8 t. pepper 
2 medium cucumbers, thinly sliced 
1 small onion, thinly sliced and separated into rings 

Mix all ingredients. Cover and refrigerate at least 4 hours. 



Crunchy Spinach Salad 

Lisa Wall 

1 package fresh spinach 
1h head purple cabbage (sliced into thin strips) 
V2 cup toasted slivered almonds 
1 package Sun maid dried fruit bits (Next to raisins) 

Dressing: 
V4 c. sugar 
112 c. vegetable oil 
3/4 tsp. salt 
1 V2 tbs. dry minced onion 
1/4 cup vinegar 
3/4 tsp. dry mustard 
V2 tsp. celery seed 

Combine dressing ingredients in a jar. Cover tightly. Shake 
vigorously. Chill several hours. Shake again before serving over 
salad. Serves 6-8. 



Cucumber Salad 

Jennifer Madsen 

Vety good; my Great-Grandmother's recipe. Great summer salad. 

2 medium cucumbers, peeled and cut into slivers (discard pulp and 
seeds) 

Dressing: 
1 tsp soy sauce 
V4 tsp Tabasco sauce 
1 Tbsp white vinegar 
2 tsp sesame oil 
1 Tbsp sugar 
V2 tsp salt 

Combine spices together and then add the cucumbers. Toss to coat 
each slice thoroughly with the dressing. Chill slightly before serving. 

***Meat may be added, e.g. shrimp, crab, abalone. 



Dill Chicken Pasta Salad 

Audrey Lind 

12 oz. package of shell pasta 
12 oz. package of bow tie pasta 
1 cup mayonnaise 
1 cup sour cream 
1 Tablespoon Dill weed 
1 teaspoon salt 
2 cups cooked and shredded chicken 
2 cups red grapes 
2 cups chopped celery 

Mix all the ingredients and chill overnight. 



Chicken, Mango, and Rice Salad 

Audrey Lind 

1 V2 cups rice, preferably short grain 
4 boneless, skinless chicken breasts 
1/3 cup olive oil 
1 V4 teaspoons salt 
3/4 teaspoons fresh ground black pepper 
3/4 cup chopped red onion 
1 mango, peeled and cut into 1/2 inch dice 
1 avocado, peeled and cut unto 1/2 inch dice 
3 V2 tablespoons limes juice (about two limes) 
3/4 cup chopped cilantro 

In a large pot of boiling, salted water, cook the rice until just done, 10 
to 15 minutes. Drain and rinse with cold water. 

Coat the chicken breasts with olive oil, salt and pepper and grill over 
medium heat. When chicken is done, cut into 1/2 inch dice. 

Toss the rice with the chicken, onion, mango, avocado, the 1/3 cup 
oil, the remaining salt and pepper, the lime juice and cilantro. 



Chicken Salad on Croissants 

V2 cup mayo 
1 Tbsp. lemon juice 
V2 tsp. salt 
1/4 tsp. pepper 

Stephenie Larsen 

2 cups chicken (boiled and cubed/shredded) 
V2 cup slivered almonds (roasted/not) 
2 medium stalks celery 
1 can crushed pineapple (drained) 
V2 cup seedless grapes (halved) 

Serve on croissants. 



Broccoli Slaw 

Kim Woodbury 

2 packages Ramen Noodles-chicken flavor 
1 bag of Broccoli Slaw ~ou can find it by the pre-shredded coleslaw.) 
1 bunch of green onions (sliced) 
1/2 cup slivered almonds 
1/2 c. Roasted Sunflower seeds 

Dressing: 
3/4 cup oil 
1/2 cup sugar 
1/4 cup vinegar 
1 package of chicken flavoring from the Ramen noodles. 

Put noodles in strainer and run warm water over them until 
separated. Add other ingredients and toss. Mix dressing and pour 
over salad right before serving. 



Bull Pen Coleslaw 

Jennifer Madsen 

Put in blender with water; drain: 
2 lbs. cabbage 
1 (2) carrots 
1 (2) bunch parsley 
1 bunch green onions 

Add: 
3/4 cup salad oil 
1 scant cup vinegar 
2 tsp salt 
1 tsp black pepper 
1 cup sugar 



Caesar Salad 

Lisa Wall 

My Dad's Recipe! If someone asks him for this recipe he never gives the 
"complete// recipe; because it's his ''secrer/ recipe. So, youte lucky you 

know me! 

Romaine lettuce 
Croutons (any kind) 
1 egg (coddled) boiled for 30 seconds 
salt and pepper (coarse ground) 

Y4 cup olive oil (or less) 
2 Tbl lemon juice 
112 cup parmesan cheese (or more) 
1 can anchovies 
1 tsp Lee & Perrin's Worcestershire Sauce 
Y2 tsp dry mustard 
Garlic (3 cloves) 

Rinse and dry lettuce. Roll lettuce up in cloth towel and lay in fridge. 
Break up lettuce leaves. Toss romaine in oil. Break egg in salad. Add 
lemon juice and toss again. Add anchovy mix and massage into salad. 
Add pepper to taste and salt to taste. Add parmesan cheese and toss into 
salad. Add croutons and serve. 

Anchovy mix: 
1 regular can of anchovies with oil drained (use at least 8 of them) 
Y2 tsp mustard (dry) 
Worcestershire sauce to taste (1 tsp as minimum) 

Mix anchovies and mustard together well, using a fork or pastry mixer. Mix 
into a paste, smooth but not soupy. Add Worcestershire. 

Secret Ingredient: 
Take 3 cloves of garlic, crush well and put into anchovy mix. 
*** Do everything first (measure, coddle egg, etc.) then follow recipe. 



Cheesy Dill Salad 

Lisa Wall 

Good picnic food. 

2 cups uncooked macaroni (salad size) 
1 cup mayonnaise 
112 cup chopped dill pickles 
1/4 cup finely chopped onions 
1 Tbl lemon juice 
1 Tbl Dijon mustard 
112 tsp hot pepper sauce 
1/4 tsp salt 
1/4 tsp pepper 
1 cup frozen peas, thawed 
1-1/2 cups cubed cheddar cheese 

Cook macaroni; drain; rinse with cold water; drain; in bowl combine 
mayo, pickles, onions, lemon juice, mustard and pepper sauce. Stir in 
macaroni. Chill before serving. Keep refrigerated or in a cooler if 
taking to a picnic. 



Easy and So Yummy Pasta Salad 

Nikki Norman 

Boil 1 lg. Bag or 2 small bags of Rottini noodles 
Rinse and drain. Put in lg. Bowl and put in fridge. 
Chop 1/2 to 1 Purple onion 
2 c. Grated cheddar cheese 
1 head of cut broccoli pieces 
1/2 bag chopped carrots 

Add all of these to noodles and mix it all together with a jar of 
Cole Slaw salad dressing (depending on how many noodles I made, I 
sometimes don't use a whole jar. ) 

Cook some bacon. Cook extra crispy. Let cool and chop into small 
pieces.fter the salad has cooled in the fridge for a couple of hours, 
sprinkle bacon pieces on top! 



Frog-Eye-Salad 

Lisa Wall 

Family gatherings/ picnic food; makes a lot 

1 cup sugar 
2 Tbsp flour 
2 112 tsps salt 
1 3/4 cups pineapple juice 
2 eggs, beaten 
1 Tbl lemon juice 
1 can (20 oz) crushed pineapple (drain and save juice) 
1 carton 9 oz non-dairy whipped topping 
1 Tbl olive oil 
1 pkg Acini de Pepe (small pasta, it looks like tiny pellets) 
3 cans (11 oz) mandarin oranges (drained) 
2 cans (20 oz) pineapple chunks (drain and save juice) 
1 cup marshmallows (miniature) 

Combine sugar, flour and V2 tsp salt. Gradually stir in pineapple juice 
and eggs. Cook over moderate heat, stirring until thickened. Add 
lemon juice. Cool mixture to room temperature. Bring 3 quarts of 
water to boil with remaining 2 tsp salt and oil. Add pasta. Cook until 
pasta is done. Drain, rinse with water, combine sauce and Acini de 
Pepe. Mix lightly but thoroughly. Refrigerate until chilled in air tight 
container. Add remaining ingredients. Salad may be refrigerated for 
up to 1 week. It also may be frozen. 

Makes 25 servings. 



Grilled Chicken Caesar Salad 

Nikki Norman 

Michael got this recipe from Macaroni Grill when he worked there! 

Head of Romaine lettuce 
8 sliced mushrooms 
1/4 to 1/2 c. Feta cheese 
2 Tomatoes cut into wedges 
2 pieces of grilled chicken 
Croutons 
Caesar salad dressing ( I like to use Hidden Valley ) 

Mix lettuce and Caesar dressing in a large bowl. Layer on top 
mushrooms, tomatoes, grilled chicken, (cut into stripes) croutons, and 
crumbled feta cheese. Toss before serving. 



Hot Florentine Salad (Spinach Salad) 

Lisa Wall 

A hot salad to be served immediately. 

1 V2 lbs spinach 
1 clove garlic, slivered 
3/4 cup salad oil 
V2 cup red wine vinegar 
1/2 tsp salt 
dash pepper 
3 hard-cooked eggs, chopped 
4 slices bacon, crispy, fried and crumbled 

Wash spinach; remove stems and tear leaves into bite size pieces. 
Dry; chill 2 hours. Let garlic stand in oil one hour; remove garlic. 

Just before serving, heat and mix oil, vinegar, salt and pepper in small 
chafing dish or saucepan over low heat, stirring constantly. Toss hot 
dressing with spinach until leaves are well coated. Toss with chopped 
eggs and bacon. Serve immediately. 

Serves: 10 



Jen Jackson's Pasta 

Stephenie Larsen 

Great cold pasta salad! 

1 pkg (12 oz.) bow tie pasta 
1 pkg (12 oz.) spiral pasta (cook and drain pastas separately) 
20 oz. pineapple tidbits (drained) 
2 cans water chestnuts 
2 cups finely chopped celery 
4 green onions (chopped) 
1 pkg Crasins 
1 can cashews (roasted and salted) 
1 cup grapes, (cut in half) (red is best) 
1 large can mandarin oranges (drained) 
6 cooked chicken breasts (Cut up and put in last.) (Although, you 

should 
start cooking chicken first, so it will be done when ready with the rest 

of 
the salad!) 

Dressing: 
1 (12-16 oz.) Kraft Coleslaw Dressing 
1 cup mayonnaise 

This is a huge recipe, you can give half of it away and still feed your 
family with it all week! 



La Mere Duquesne Salad 

Lisa Wall 

Easy & Elegant 

Red leaf lettuce and/or Butter leaf lettuce 
Small can mandarin oranges in light syrup (save 2 tsp of syrup for 
dressing) 
1f4 cup walnut pieces 

Dressing: 
Olive oil 
Balsamic or white wine vinegar 
Good Season's mild Italian 
2 teaspoons of orange syrup (syrup drained from the mandarin 
oranges) 

Follow directions on Good Season's packet to make dressing and add 
orange syrup (reserves from can). 



Lizzy's Shower Pasta 

Stephenie Larsen 

Great for showers! It's pretty, tastes great and makes a lot 

2-12 oz. boxes pasta (penne & other) 
2 cans artichoke hearts 
3 cans jumbo olives 
2 large tomatoes (sliced/ diced) 

Dressing: 
1 cup olive oil 
1/2 cup lime juice (bottle) 
1/2 cup white vinegar 
2 tsp. garlic salt 
2 tsp. onion salt 
2 tsp. pepper 
1 1/2 cups mayo 
1 cup Parmesan cheese 

Put all ingredients in large bowl. Stir in dressing. Chill and serve! 

All ingredients are LARGE (do not cut up really small)! 



Mixed Tomato Salad 

Jennifer Johnston 

1 pint cherry tomatoes, halved 
1 pint grape tomatoes, halved 
1 yellow pepper diced 
one small red onion, diced 
1 to 2 cups corn 
1 clove garlic minced 
1/4 cup fresh basil chopped 
1/4 cup fresh cilantro chopped 
1/2 teaspoon ground cumin 

1 cup crumbled feta cheese or mozzarella 
salt and pepper to taste 
2 tablespoons lime juice 
2 Tablespoons lemon juice 

In a large bowl mix tomatoes, onions, pepper, corn. In another bowl, 
mix all other ingredients. Stir into tomato mixture. Let stand in fridge 
for 1/2 hour. Stir and add cheese right before serving. 



Poppy Seed Salad 

Tonya Schillen 

This is a fabulous salad that is veJY easy and veJY addictive. 

Package of Spinach 
1 to 2 lbs. Bacon cooked and chopped 
1 Red onion sliced 
V2-3/4 lb grated Swiss cheese 
V2 head lettuce 
1/2 -full bag of Craisins 
8 oz. sliced mushrooms 
Brianna's Poppy Seeds 

Toss together and add dressing just before serving. 



Orange-Poppy Seed Dressing 

Lisa Wall 

2/3 cup unsweetened orange juice 
3 Tbl water 
2 Tbl white wine vinegar 
2 tsp corn startch 
2 tsps sweet-hot mustard 
2 tsp honey 
3/4 tsp poppy seeds 

Combine first 6 ingredients in a medium saucepan; stir well. Bring to 
a boil over medium heat. Cook, stirring constantly, 1 minute or until 
thickened and bubbly. Stir in poppy seeds. Cover and chill 
thoroughly. Serve over salad greens or fruit. 



Pretzel Salad 

Stephenie Larsen 

This is a good holiday/buffet salad! 

Step 1: 2 2/3 cup crushed pretzels (Bow) 

Step 2: 1 V2 cubes real butter melted. Stir into crumbs and press 
in 9x13 pan and bake 10 minutes at 400 

Step 3: 1 1/2 8 oz cream cheese softened in microwave 

Step 4: Mix 1 1/2 cup sugar with cream cheese then spread on 
pretzel mixture. 

Step 5: Spread 1 12 oz cool whip on top of cream cheese mixture. 

Step 6: Boil 2 cups pineapple juice and dissolve 6 oz. Raspberry 
Jello. Add ice to coot. 

Step 7: Add 2 Tbl sugar to package of frozen raspberries and add 
to step 6. 

Layers: Brown, White, then Red. 



Salmon and Salad 

Kim Woodbury 

1/2 c. and 2 T. orange juice 
1 T. Dijon mustard 
1/2 t. salt-divided 
1 T. olive oil 
1 t. honey 
1/4 t. thyme 
1/2 t. pepper-divided 
2 t. lemon juice- divided 

3 6-8 oz. salmon steaks-3/4" thick 
3 c. mixed salad greens 

For Citrus Sauce: Wisk together 1/2 c. orange juice, mustard, honey, 
thyme, 1/4 t. salt and 1/4 t. pepper. 

Vinaigrette: Wisk together 2 T. orange juice, oil, 1 1/2 t. lemon 
juice, 1/4 t. of each salt and pepper. 

Heat skillet over med. heat for 2 minutes. Wash and pat dry salmon. 
Cook 3-4 minutes per side until just cooked through and opaque (I 
prefer to BBQ them, that way my house doesn't smell for a week!) 
Transfer to plate and place in warm over. Wipe skillet clean. Add 
citrus sauce and cook over high heat stirring constantly for 2 minutes. 
Remove from heat and stir in remaining 1/2 t. lemon juice. Serve over 
warm salmon. Toss salad greens with vinaigrette and serve. 



Spinach Pear Salad 

1 Tbl butter 
2 Bartlett Pears, sliced 
V4 tsp salt 

Lisa Wall 

My favorite salad. 

V2 lb spinach, washed and dried and cut 
112 cup walnut pieces 
2 Tbl lemon juice 
4 oz Gorgonzola Cheese, cubed 

Saute walnuts in butter 1-2 minutes. Remove walnuts from pan and 
add pears for 3-5 minutes. Stir in lemon and salt. Toss with spinach 
and serve immediately. (Doesn't keep very well.) 



Spinach Salad 

Dressing: 
3 Tbl cider vinegar 
3 Tbl Honey 
6 Tbl Mayonnaise 
1 Tbl. Dijon Mustard 
1 Tbl. Finely minced onion 

Elizabeth Rich 

1.5 Tbsp chopped fresh parsely 
pinch of salt 
3/4 cup vegetable oil 

1. Heat vinegar & honey until honey dissolves 
2. Pour into bowl and cool 
3. whisk in mayo. must, onion, parsley, and salt. 
Gradually whisk in oil Makes 1.5 c- can be prepared 3 days 
ahead. cover and Refrigerate. 

Salad: 
Baby spinach 
mushrooms 
Craisins 
bacon-crumbled 
Swiss cheese 
strawberries 
red onion 
pine nuts 



Spinach Salad 

Jennifer Madsen 

A great one from my mother! 

1 salad bowl full of fresh spinach 
6 to 8 green onions chopped 
6 to 8 radishes 
8 slices of crispy bacon (add before serving) 

Dressing 
1/3 cup oil (part bacon grease) 
1/3 cup vinegar 
112 tablespoon salt 
112 tablespoon pepper 
1/2 tablespoon dry mustard 
1/3 teaspoon paprika 
1 teaspoon Worcestershire sauce 



Strawberry Spinach Salad 

Lisa Wall 

1 pint strawberries, washed and sliced 
1/2 bag washed spinach 
2 Tbl sesame seeds 
1/3 cup chopped pecans or walnuts 

Dressing: 
112 cup sugar 
1-1/2 tsp finely chopped onion 
1/4 cup red wine vinegar 
1/2 cup oil 
1/4 tsp Worcestershire 
1 Tbl poppy seeds 

Combine washed spinach, sesame seeds, nuts and sliced strawberries 
in salad bowl. Blend/emulsify all other ingredients 1-2 minutes in 
blender. Do not underblend (if it separates, it's not blended enough). 
Refrigerate dressing at least one. Prior to serving, take dressing out 
of fridge for at least 112 hour. Serve in pitcher along with salad. 



Summer Fruit Salad 

Kim Woodbury 

1/2 cup strawberry halves or 1 cup whole raspberries 
1/2 cup seedless grapes, cut into halves 
2 medium peaches or nectarines, sliced 
2 small bananas 
sliced lettuce cups 

Prepare Honey-Sour Cream Dressing. Mix fruits and spoon into 
lettuce cups. Serve with the dressing. 

Honey-Sour Cream Dressing 
Mix 1 cup sour cream, 2 T. honey, 2 T. orange or grapefruit juice. 
Cover and refrigerate for one hour. 



Suzanne's Spinach Salad 

Salad: 
2 packages of spinach 
1 head of iceberg lettuce 
1 lb. bacon 
3/4 lb. Swiss cheese 

Stephenie Larsen 

Our favorite salad! 

3/4 cup fresh sliced mushrooms 
1 red onion 

Dressing: 
2/3 cup vinegar 
1 1/2 cup vegetable oil 
2/3 or 112 cup sugar 
2 Tbl. grated onion 
1 1/2 t. salt 
2 Tbl. dry mustard 
2 Tbl. poppy seeds 

Mix all in blender except oil. Pour oil in slowly as it is blending. Will 
keep in fridge for a few months. 

Bacon: fry until crisp, drain, and chop into small pieces. 

Serves 12 



Taco Salad 

Lisa Wall 

Brown 1/2 lb hamburger with onion and chili powder 
lettuce, torn pieces 
grated cheese (Colby) 
tomatoes, cut up 
olives, pitted, drained and sliced 
avocado, cut up 
1 can dark red kidney beans, drained 
tortilla chips; broken up 
thousand island dressing 

Mix all ingredients-add dressing if preferred. 
Serve with sa Isa. 



Thunderbird Salad 

Stephenie Larsen 

This is Bridget Mahalek's recipe. Her mom got it from a country 
club who's known for this salad It's Mitch's favorite! It's ''zippy!" 

1 head lettuce (I chop lettuce quite small; bite-size.) 
2-4 tomatoes 
8 oz Swiss cheese 
112 can chives 
1/2 - 3/4 can bacon bits 

Dressing: (Make 1st and chill) 
1 Cup mayo 
112 tsp. black pepper 
1/4 tsp. dry mustard 
2 drops Tabasco 
112 tsp. celery salt 
1/4 tsp. red pepper 
1/8 tsp. garlic salt 









Chicken-Avocado Tortil'la Soup 

1/3 cup chopped onion 
3 cloves garlic 
3/4 tsp. cumin 
3/4 tsp. oregano 
1/4 tsp. ch iii powder 
1/4 tsp. pepper 
8 cups chicken broth 
1 can diced tomatoes 

Stephenie Larsen 

1 can ( 4 oz.) diced green chilies 
10 corn tortillas 
1 1/2 lb. (4) chicken breasts (We think it's best shredded) 
1 avocado · 
2 Tbl. Chopped fresh cilantro 
salt 
1/2 cup shredded cheese 

Saute first 6 ingredients for 1 min. Add broth, tomatoes, and chilies. 
Stack tortillas and cut into 1/8 inch strips. Add to boiling broth -
simmer ~5 min. Add Chicken (chopped or shredded). Stir in cilantro 
and salt. Put into bowls and add avocado and cheese for garnish. 



White Lightening Chicken Chili 

Jennifer Madsen 

I made this for the Larsen's and now it's their favorite soup recipe! 
I 

3 Cups cooked chicken 
6 garlic cloves (aprox. 6 tsp.) 
1 Cup chopped onion (yellow) 
1/3 Cup fresh jalapeno pepper ( aprox. 5) 
3 cans great northern beans (drain & rinse) 
2 tsp. vegetable oil 
3 cans chicken broth (14 1/2 oz cans) 
2 Tbl. Southwest Seasoning (or chili, pepper, Cajun) 
1/4 Cup limejuice 
1 Tbl. corn startch 
1 Tbl. cold water. 
1/4 Cup cilantro 

Chop onion & jalapeno. Drain 1 can of beans. Put all three in 
colander. Add garlic to colander & mash. Add the rest to large pot. 
Bring to a boil, reduce & simmer 25 minutes. Add corn startch & 
water, stir until smooth. Add corn startch to chili; continue cooking 
five minutes, stirring constantly. Add cilantro. 

Optional Toppings: 
cheese 
sour cream 
chopped avocados 





Chicken Soup 

Nicole Birk 

Boll 4 chicken breasts in water. 
26 oz. can cream of chicken soup (family size) 
Chicken bouillon to taste 
Add carrots, celery, onions and potatoes 
Add uncooked noodles at the same time, otherwise vegetables will get 
too mushy. Noodles should be cooked at a low boil stage. Cook until 
tender~ (If you want a thinner soup omit the cream of chicken soup. 
Add yellow food color to give it a golden yellow color.) 

Noodles for Chicken Soup 

2 eggs 
112 cup milk 
2 cups flour 
1 tsp. salt 

Mix together, roll dough out on floured surface. (Thin 1/8-1/4'') 
Cover with dishtowel and let them dry at least 3 hours. Cut with a 
pizza cutter in small pieces. Place in chicken soup and cook until' 
tender. 



" 

V4 lb. Bacon 
1 can co~n 

Corn Chowder 

Jennifer Madsen 

1 can cream of mushroom soup 
1 1/2 qt. water. 
1 onion, diced 
1 can evaporated milk 
6 or so good sized potatoes 

Fry bacon and remove some of the drippings. Fry onion, add corn, 
liquid, potatoes, cream of mushroom soup and evaporated milk. Cook 
until potatoes are done. 













Potato Soup 

Nicole Birk 

3 cups water 

1 pkg. Lipton Golden Onion Soup Mix 

8-10 Potatoes, diced 

1-2 stalks celery cut thin 

Stir continually, low heat until potatoes are tender. 

ADD: 

2 112 tsp. Salt 

1/4 tsp. Pepper 
I 

2 cups 2°/o milk 

1 (12oz) can evaporated milk 

2 Tbsp. Butter 

Chicken bouillon 2-3 cubes 

SERVE: (on top of soup) 

Crumbled Cooked Bacon 

Green onion 

Grated Cheese 

Sour Cream 



Spinach Potato Soup 

Jennifer Madsen 

A recipe I got fn Chicago. Very goo~ especially on cold days! 

1/4 C. butter 
1/4 C. chopped onion 
2 celery stalks, chopped 
1/4 C. flour 
3 C. water 
2 C. cubed potatoes (peeled) 
2 tsp. salt 
1 C. finely chopped fresh spinach 
1 C. half & Half or milk 
Grated Parmesan cheese 

Melt butter in large soup pan. Add onion and celery and simmer until 
tender, about 5 minutes or less. Stir occasionally. Blend in flour, then 
add water, potatoes and salt. Bring to a boil, cover, lower heat and 
simmer 20 to 25 minutes or until potatoes are tender. Stir 
occasionally. DO NOT OVERCOOK POTATOES! Add spinach and 
simmer uncovered for 2 minutes only. Add half and half or mild arn;f 
heat through. Add Parmesan cheese to taste and serve. 



Swiss Cheese Soup 

Jennifer Madsen 

A favorite on a cold day! 

1/4 cup butter 
3 tablespoons chopped green onion 
1/4 cup flour 
1/8 teaspoon garlic powder 
1/8 teaspoon nutmeg 
2 1/2 cups condensed canned chicken broth 
2 cups milk 
2 1/2 cups (10 oz.) Shredded Swiss Gheese 
Cooked crumbled bacon if desired 

Melt butter in a 3 -quart saucepan. Saute green onion until tender, 
about 3 minutes. Stir in flour and seasonings until smooth. Remove 
from heat. Gradually stir in milk ana chicken broth. Bring to boiling, 
stirring constantly. Boil and stir 1 minute. Remove from heat. Stir in 
cheese, a little at a time until almost melted. If necessary, return to 
low heat to finish melting cheese Swiss cheese will never completely 
melt in .soup. 
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Taco Soup 

Tonya Schillen 

I make this quite often because all of the ingredients I can stock up 
on in my cupboard so I have them all the time. It is very easy and 

FAST! I I usually double this recipe and have it for lunch the next day. 

1 112 lb ground beef 
1 (28oz) can tomatoes, put through blender 
1 O 0z frozen corn 
1;4 c. chopped onion 
112 t. garlic powder 
1h c. prepared taco sauce (I use Pace Picante) 
1 T. chili powder 
2 cans kidney beans (undrained) 

Brown meat and onion; drain. Bring all ingredients to boil. Simmer, 
covered for about 30 minutes. Serve with a dollop of sour cream, 
some grated cheese, and round Tostitos. 





Saute 1 greeri pepper 
1 onion 
3-4 stalks of celery 

In a big pan: 
3 cans chicken broth 

Tortilla Soup 

Elizabeth Rich 

2-3 can cream of chicken or cream celery 
1/2 cup sauce. to taste 
1/2 Tablespoorn cumin 
salt and pepper 

After soup is prepared individual bowls of toppers are ready 
to be applied at will' of the eater. 

Toppers: 
tomatoes 
cheese grated 
green onions 
sea.II ions 
avocados 
chips 





BREADS 8t VEGETABLES 

Au Gratin Potatoes 

Best Ever Pumpkin Bread 

Bread Sticks 

Broccoli Zucchini Au Gratin 

Bruschetta 

Cheesy Garlic Bread 

Colleen Bangerter's Yams 

Corn Bread 

Cream Corn 

Cuban Black Beans 

EASY Homemade Cranberry Sauce 

Hawaiian Banana Nut Bread 

Heavenly Baked Beans 

Lemon Bread 

Pico De Gallo 

Pumpkin Bread 

Rich Zucchini Bread 

Rolls 

Sour Cream Scalloped Potatoes 

Sweet Potato Souffle 

Zucchini Bread 



Au Gratin Potatoes 

Stephenie Larsen 

1 (2 lb) package frozen has brown potatoes 
V2 cup butter or margarine (melted) 
1 pt. sour cream 
1 can condensed cream of chicken soup 
2 cups shredded cheddar cheese 
1 tsp salt 
V4 to V2 tsp pepper 
2 cups cornflake crumbs 
V2 cup butter or margarine (melted) 
V2 cup chopped onion 

Combine potatoes and V2 cup butter in large bowl. Stir in sour cream, 
soup, onion cheese, salt, and pepper. Place in greased 13x9x2-inch 
baking dish. Combine cornflake crumbs and V2 cup melted butter. 
Sprinkle over top and cover with foil. Bake at 350 degrees for 20 
minutes. Uncover and continue baking for 20 minutes. Note: can be 
made in advance and refrigerated. If so add 10 minutes to baking 
time. 



Best Ever Pumpkin Bread 

Emily Krommenhoek 

This is such a great, moist bread! I like to add little things to the 
bread like chopped nuts, raisins, and best of all white chocolate chips! 

5 Y4 c. flour 
1 112 tsp. salt 
1 tsp. nutmeg 
3 c. plus 7 Tbsp. Sugar 
1 c. water 
3 c. (1 large can) pumpkin 
3 tsp. soda 
1 112 tsp. cinnamon 
1 tsp. allspice 
1 V2 c. oil 
6 eggs 

Mix together flour, soda, salt, cinnamon, nutmeg, allspice, and sugar. 
Make a well. Add to well remaining ingredients. Mix until breadish. 
Bake at 350 for 1 hour, or bake in about 8 small loaf pans for 35 
minutes. 



Sweet Potato Souffle 
Jennifer Madsen 

You can't beat this dish for the holidays. It is almost like 
eating dessert This is Bruce's job every year. 

3 cups mashed sweet potatoes 
1 cup white sugar 
Y4 cup milk 
2eggs 
1 teaspoon vanilla 
Y2 cup soft margarine 

Mash potatoes with sugar. Add remaining ingredients. Put into 
baking dish. 

Make crust of 
1 cup chopped pecans 
1 cup brown sugar 
112 cup margarine 
1/3 cup flour 

Mix with spread over potatoes. 

Bake entire mixture at 350 degrees for 30-40 minutes. 



Sour Cream Scalloped Potatoes 

Emily Krommenhoek 

2 lb. bag frozen hash browns, cubed, or 8 to 10 
boiled potatoes in small cubes 
1 can cream of chicken soup 
1 c. or more grated Mild Cheddar Cheese 
1/3 cup finely chopped onion 
1 can cream of mushroom soup 
2 c. sour cream 
Y2 c. melted margarine 

Mix soup, sour cream, margarine, cheese, and onion together. Pour 
over potatoes and sprinkle top with a mixture of 2 cups crushed corn 
flakes, and 2 Tbsp. Melted margarine. Bake, uncovered, at 250 to 
300 until hot through, 30 to 45 minutes. 
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Bread Sticks 

Nicole Birk 

1 Pkg. Yeast 

1 Y2 Cups warm water (Dissolve yeast in warm water) 

Add: 

.1 Tbsp malt 

1 Tbsp Honey 

1 tsp. Salt 

4-4 V2 Cups Flour 

Knead soft dough lightly. Shape into sticks. Place on greased cookie 
sheet and Bake 400* for 15 minutes. Brush with melted butter, 
sprinkle Parmesan cheese and garlic salt on each stick. 



Broccoli Zucchini Au Gratin 

Stephenie Larsen 

This was my favorite growing up. 

2 medium zucchini 
1 large bunch of broccoli 
112 pint sour cream 
2 Tbl butter 
2 Tbl grated Parmesan cheese 
1 tsp salt 
112 tsp pepper 
2 egg yolks, well beaten 
1 Tbl chopped chives 
buttered bread crumbs 
grated Parmesan cheese 

Slice zucchini and broccoli and cook until barely tender. Mix sour 
cream, butter, Parmesan cheese, salt and pepper in saucepan over 
low heat until cheese is melted. Remove from heat and add egg yolks 
and chives. Put vegetables into casserole dish and pour mix over 
them. Cover with bread crumbs and plenty of Parmesan cheese. 
Brown at 350 for 30 minutes. Can be made well in advance and 
refrigerated before browning. 



Bruschetta 

Kim Woodbury 

Yummy and elegant appetizer! 

1 cup pitted ripe olives 
2 cloves garlic, minced 
2 t. Balsamic vinegar 
1 t. capers, drained 
1 t. olive oil 
1 1/3 cups chopped red and/or yellow tomatoes 
1/3 cup thinly sliced green onions 
1 t. dried basil or oregano, crushed 
1 T. olive oil 
1/8 t. pepper 
1 large french bread loaves (8 oz.) (Baguette) 
2 T. olive oil 
V2 cup grated or shredded Parmesan cheese 

1. For olive paste, in a food processor bowl combine olives, garlic, 
vinegar, capers, and the 1 t. olive oil. Cover and process till 
nearly smooth paste forms. 

2. For the tomato topping, in a small bowl stir together chopped 
tomatoes, green onions, basil or oregano, the 1 T. olive oil and 
pepper. 

3. For the toast, cup bread into 1/2 thick sliced. Use the 2 T. olive oil 
to lightly brush both sides of each slice. Place on an ungreased 
cookie sheet. Bake at 425 degree for about 5 minutes or until 
crisp and light brown, turning once. 

4. To assemble, spread each piece of toast with a thin layer of olive 
paste. Top each with about 2 T. of the tomato topping and 
sprinkle with Parmesan cheese. Return to a 425 oven for 2-3 
minutes or till cheese starts to melt and toppings are heated 
through. Serve warm. Makes 24. 



Chees1 Garlic Bread 

Lisa Wall 

Otherwise known as "HEART-ATTACK BREAD"! 

1 loaf french bread, cut in half the long way and placed on cookie 
sheet 

Spread bread with the following hand-blended mixture: 
Y2 cup cheddar cheese, grated 
V2 cup jack cheese, grated 
V2 cube soft butter 
112 cup mayonnaise 
1 cup grated parmesan cheese 
1-2 cloves crushed garlic 

Place in 350 degree oven for 15 minutes, uncovered. Then place 
under broiler for 2 minutes until melted and slightly brown. Serve and 
don't check your cholesterol for at least two weeks! 



Colleen Bangerter's Yams 

Stephenie Larsen 

Mitch hates yams, but he loves this dish! 
Enough sugar and butter can even make yams good! 

7 or 8 yams 
2 Roman Beauty Apples (Golden Delicious) 

Sauce: 
34 cup sugar 
3 Tbl cornstarch 
1 tsp salt 
1 stick butter, cut into pieces 
2 cups boiling water 

Cook yams about 20 minutes. Peel and slice. Layer with raw, sliced 
apples in baking dish. Prepare sauce by mixing together sugar, 
cornstarch, salt, and butter. Pour into boiling water stirring until 
thick; then pour over sweet potatoes and apples. Bake at 350 
degrees for 45 minutes. 

Servings: 12 



Corn Bread 

Angie Gordon 

2 cup Bisquick 
V2 cup corn meal 
V2 teaspoon baking powder 
1 cup milk 
V2 cup sugar 
V2 cup melted butter 
2 eggs beaten 

Mix altogether. Bake in 10x7 pan, greased, for 30 minutes 
at 350 degrees. 



EASY Homemade Cranberrr Sauce 

Candice Campbell 

1 orange quartered, but not peeled 
1 cup sugar 
1 pound fresh cranberries 

Mix ingredients in blender, including the orange rind. 



Hawaiian Banana Nut Bread 

Lisa Wall 

This is the only kind of banana bread I make now! 

3 cups all-purpose flour 
3/4 teaspoon salt 
1 tsp baking soda 
2 cups sugar 
1 tsp ground cinnamon 
1 tsp ground cloves 
1 cup chopped pecans or walnuts 
3 eggs, beaten 
1 cup vegetable oil 
2 cups mashed ripe bananas 
1 (8-ounce) can crushed pineapple, drained 

Combine first 6 ingredients; stir in pecans. Combine remaining 
ingredients; add to flour mixture, stirring just until dry ingredients are 
moistened. 

Spoon batter into 2 greased and floured 8 V2 x 4 V2 x 3-inch 
loafpans. Bake at 350' for 1 hour and 10 minutes or until a wooden 
pick inserted in center comes out clean. Cool in pans 10 minutes; 
remove from pans, and let cool on wire racks. 

Yields: 2 loaves 
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Cream Corn 

Stephenie Larsen 

We think this recipe is as good as RUDY'S! 

32 oz. frozen corn 
6 Tbl. sugar 
1 C. heavy cream 
1 cup milk 

Sauce: 
1 stick butter 
1/3 C. flour 
1/3 C. sugar 

Easy and takes no time! 

Stir for 2 minutes, blend well 
Add to corn mixture when it heats up 

Pour frozen corn into pan. Sprinkle sugar over it, then add milk and 
cream. Heat on medium. Once it heats up to bubble, add sauce and 
cook until thick. 



Cuban Black Beans 

2 quarts water 
1 pound black beans 
1 medium onion sliced 
1 green pepper sliced 
3/4 cup olive oil 
1 teaspoon oregano 

Angie Gordon 

Y2 - 1 teaspoon ground cumin seed 
1 bay leaf 
2 tablespoons apple cider vinegar 
(or substitute 1/4 cup apple juice plus 1 teaspoon white vinegar) 
1 teaspoon salt 
Y4 teaspoon pepper 

Wash the beans. Then soak the beans by putting them in a pot with 
the water , bringing it to a boil and then turning it off. Cover and let 
it sit a few hours or you can soak them in cold water over night. 
Then combine all ingredients, bring to a boil, reduce to a low heat and 
cook 2-3 hours. When beans are tender and the liquid thickens they 
are ready to eat. 

Serve over rice and with cornbread. 

For an easier and quicker meal instead of using dried beans use 3-4 
cans of canned black beans. Be sure to use less water than stated 
above. 



Heavenl1 Baked Beans 

Emily Krommenhoek 

This is the best recipe for baked beans that I have ever tried! I 
like to buy two different brands and use them both in the recipe. 
The prep and cooking time is kind of long, but it is well worth it! 

These are a real hit at every BBQ. 

2 large cans pork and beans (or 4 smaller) 
3 Tbsp. Worcestershire sauce 
1 lb. bacon, fried, drained, and cut up 
V2 tsp. Dried mustard 
1 c. catsup 
2 medium chopped onions 
1 large green pepper 
V2 tsp. Accent 
V2 c. brown sugar 

Mix together; bake in dish, covered at 350 for 3 hours. 



1 c. plus 3 Tbsp. Oil 
6 eggs 
4 tsp. baking powder 
2 c. milk 
4 c. sugar 
6 c. unsifted flour 
1/8 tsp. salt 
4 lemon rinds, grated 

Lemon Bread 

Emily Krommenhoek 

Squeeze the juice of 4 lemons and mix with 2 cups sugar; set aside. 
Grate the lemon rinds and set aside. Mix oil, eggs, and milk. Add 
sugar, flour, baking powder, salt, and lemon rinds. Grease and flour 
bread loaf pans. Pour in dough. Bake at 350 for 40 minutes. When 
bread comes out, and is still hot, puncture with toothpicks all over the 
top and pour the lemon juice mixture over the top. Yield: 7 to 8 small 
loaves 



Rich Zucchini Bread 

Emily Krommenhoek 

This is sooooo good. I think an extra special touch is to grease and 
then dust the pans with sugar. Also, a really nice finish is to make a 

light glaze out of powdered sugar, milk, and butter and apply it to the 
bread. You can't go wrong with this recipe. 

3 eggs 
1 c. oil 
2 c. raw zucchini, shredded 
1 tsp. baking powder 
1 tsp. salt 
V2 tsp. nutmeg 
1 c. chopped nuts 
2 c. sugar 
3 tsp. vanilla 
3 c. flour 
1 tsp. soda 
3 tsp. cinnamon 
V2 tsp. cloves 

Beat eggs and gradually add sugar until fluffy. Mix in oil and vanilla. 
Add zucchini. Mix flour and other dry ingredients and add to mixture. 
Add nuts. Pour into 2 greased and floured loaf pans. Bake at 350 for 
1 hour. Cool 10 minutes before removing from pan. Frost with light 
powdered sugar glaze. 



2 packages yeast 

V2 cup warm water 

1 cup margarine 

1 112 cups milk 

1 cup sugar 

1 V2 tsp salt 

6 eggs beaten 

8-9 cups flour 

Rolls 

Nicole Birk 

112 cup margarine (use this to spread on each circle before cutting 
rolls) 

Combine yeast and water; let stand 5 minutes, and then stir down. 
Melt 1 cup of margarine in heavy saucepan. Add milk immediately and 
remove from heat. Blend in sugar, salt, eggs and dissolved yeast. 
Stir in enough flour to make soft dough. Let rise until double in bulk, 
2 to 4 hours. Turn this soft dough onto floured board and knead to 
handle. Divide into quarters. Roll each into a circle. Melt V2 cup 
margarine and spread on circles. Cut pie fashioned into 16 equal 
pieces. Roll from large end to a point. Place point down on cookie 
sheet, close together. Cover lightly with a towel and let rise until 
double in bulk. Makes 64 rolls. Bake at 350* until browned. 



Zucchini Bread 

Stephenie Larsen 

One day when Mitch and I had been married over three years I 
said to him, ''I'm sorry your married to such a bad cook. " His reply 

was;, "Youre not a bad cook, you make great zucchini bread!'' 

3 eggs 
1 cup oil 
3 cups sugar 
3 tsp vanilla 
3 cups flour 
3 tsp cinnamon 
V4 tsp baking powder 
1 tsp soda 
1 tsp salt 
chopped nuts (optional) 
2 cups raw grated zucchini 

Beat eggs foamy. Add oil, sugar, and vanilla. Mix squash. Add dry 
ingredients. Bake one hour at 325. 

*** Secret ingredient, and most important -- Chocolate chips 
(chocolate, white chocolate, or both)! My personal theory is the more 
chocolate the better!!! 

,, 



BREAKFAST 8t BRUNCH 

Apple Muffins 

Breakfast Quiche 

Oatmeal Pancakes 

Popovers and Honey Butter 

Pelican Cove Fruit-Stuffed French Toast 

Spinach Sausage Biscuit Bake 





Popovers and Honey Butter 

Tonya Schillen 

My father is a big weekend breakfast guy, and still till this day, always 
makes big breakfasts on weekend mornings. Many times its eggs, 
bacon and hashbrowns, but we also love these yummy breakfast 

popovers. 

1 C. sifted flour 
1/4 t. salt 
1 C. milk 
1 Tbl. butter 
3 eggs 

Sift salt and flour twice. Beat eggs in separate bowl. Add milk and 
butter to eggs. Add flour and beat until free of lumps. Put a dab of 
grease in muffin tins and melt in oven. Pour muffin cups half full. 
Bake at 400 for 20 min. 

Honey Butter 

1 sq butter (1/2 C.) 
1/2 C. honey 
1 egg yolk 
1/2 t. vanilla 

Whip good until stiff. 



Oatmeal Pancakes 

11/8 cup buttermilk 
1/4 tsp salt 
1/4 tsp baking soda 
1 cup oats 
2 Tbsp oil 
2 beaten eggs 
1/2 cup whole wheat flour 
1 Tbsp brown sugar 
1 tsp baking powder 

*Serves 2-3 people 

Stephenie Larsen 



Apple Muffins 

Jennifer Madsen 

You can't beat these for breakfast! 

1 egg 
1/2 cup milk 
1/4 cup oil 
1 112 cups flour 
1/2 cup sugar 
2 teaspoon baking powder 
112 teaspoon salt 
112 teaspoon cinnamon 
1 cup chopped apples 

Put in bowl dry ingredients (sift if preferred). Add liquids. Stir in 
apples. Put in muffin tins. Bake at 400 for 122- 15 minutes 



Breakfast Quiche 

1 can crescent rolls 
1 lb. sausage or bacon 
4 eggs, beaten 
3/4 cup milk 
2 cups cheese, shredded 

Nicole Birk 

Place rolls at the bottom of 9x13 pan. Mix eggs, milk together. Add 
cooked sausage or bacon. Pour on top of rolls, sprinkle cheese on 
top. Bake at 350 degrees for 20-25 minutes. (I use Cheddar, Colby, 
or Jack cheese). 
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Pelican Cove Fruit-Stuffed French Toast 

Lisa Wall 

Toast: 
10 to 12 slices white, raisin, cinnamon or egg bread 
3 eggs 
2 cups half and half 
1 tsp vanilla 
1/2 cup sugar 
Cream Cheese Filling 
Applesauce or sliced fruit or berries 
Dash nutmeg 
Warmed maple syrup or other fruit syrup, optional 

Directions: 
Trim crusts from bread. Arrange half bread to cover bottom of 
greased 1 1/2 quart glass baking dish. In separate bowl, beat eggs 
with half and half, vanilla and sugar. Pour half egg mixture over 
bread, then top with Cream Cheese Filling and layer of applesauce or 
fruit. Arrange other half of bread on top and pour remaining egg 
mixture over top. Sprinkle with nutmeg. Let stand in refrigerator 
overnight. Bake at 350 degrees 30 minutes, then remove cover and 
bake until puffy and golden brown, 30 minutes or longer. Let stand 
10 minutes before cutting into 6 rectangles to serve. Serve with 
warmed maple or fruit syrup or fresh fruits in season, if desired. 

Cream Cheese Filling: 
1 (8 ounce) package cream cheese 
1 tsp vanilla 
1 egg 
1/4 cup sugar 

Directions: 
Beat together cream cheese, vanilla, egg and sugar until creamy. 
Servings: 6 



Spinach Sausage Biscuit Bake 

Candice Campbell 

Excellent for brunch or dinner casserole!!! 

2 tubes (7- 1/2 ounces each) refrigerated buttermilk biscuits 
2 pound ground sausage (Jimmy Dean is my favorite) 
112 cup finely chopped onion (optional) 
3 eggs 
1 package (10 ounces) frozen chopped spinach, thawed and 
squeezed dry 
1 can (4 ounces) mushroom pieces, drained (optional) 
4-6 ounces (or more) crumbled feta or Monterey Jack cheese 
V4 cup grated Parmesan cheese 
1-1/2 teaspoons garlic powder 
salt and pepper to taste 
1 to 2 tablespoons butter, melted (optional) 

Press and flatten biscuits onto the bottom and up the sides of a 
greased 13 x 9 baking dish; set aside. In skillet over medium heat, 
cook sausage and onion until meat in cooked; drain. 
In a bowl, beat eggs. Add spinach and mushrooms; mix well. Stir in 
the chesses, garlic powder, salt, pepper and sausage mixture; mix 
well. 
Spoon into prepared crust. Drizzle with butter. Bake uncovered, at 
375 degrees for 25-30 minutes or until crust is lightly browned. 

Yields 8 servings. 
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Chicken Hawaiian 

Emily Krommehhoek 

2 Tbsp. orcestershire sauce 
1 Tbsp. ~ry mustard 
1h tsp. vinegar 
Ketchup ! 
Chicken I 

Ii 

1 Tbsp. ®nion flakes 
1/2 tsp. p~rsley flakes 
1 tsp. oill 
112 c. brown sugar 
Salt and pepper 

I " 

II II 

Mix sauc~, onion, mustard, parslei(, vinegar, and oil; add enough 
ketchup to make 112 cup. Add broYvn sugar. Salt and pepper chicken. 
Put in p~h. Pour sauce over. Bake at 350 for 1 hour. 





'I 

Chicken Sour Cream 

Nicole Birk 

4-6 chic~en breasts skinless, and 9oneless 
2 cans crream of chicken soup · 
16 oz. sour cream 
crushed crackers (Ritz or Town Hours) 
1 1h sticks (3/4 cup) melted margarine 

Place un~ooked chicken in 9x13 pan. Mix soup and sour cream 
together; pour over chicken. Sprinkle crushed crackers over the top, 
drizzle with melted butter. Bake uncovered at 350 for 1 hour. Serve 

I 

over rice. 
I 





Chicken Tetrazzini 

Jennifeir Madsen 

I , 
II 

My mom~ recipe; v_m good! 
II For more flavor use Sharp:

1

cheddar Cheese. 

I 
r 

1 qt. Wa er 
2 tsp salt 
4 to 5 lbs cl!lt-up chicken 
1 3/4 cup 1chicken broth 
1 (2-4 oz) can sliced mushrooms 
2 Tbsp fl0ur 
112 tsp garlic salt 

II 
1/8 tsp pepper 
1/2 cup cream 
1 cup grated cheese 
4 cups cqoked rice 
1 Tbsp c~opped parsley 

Heat water in saucepan, add salt and chicken; cover. Simmer until 
meat is tender, cut for bones. Heat broth with juice from mushrooms 
blend flol!lr, garlic, salt, pepper and cream; stir into broth. Cook 
constantly until thickened then ren1ove from heat. Stir in cheese, 
combine rice, chicken, mushrooms and parsley in another container. 
Alternate layers of chicken, rice and sauce in 3 qt. casserole dish. 

Bake at 4so degrees for 30 minutes. 

Serves: 10 



Crispy Potato Chicken 

Kim Woodbury 

This really is Valerie Smith's recipe 

1 T. grated parmesan cheese 
1 t. paprika 
1. t. garlic salt 
1 t. salt 
1 t. pepper 
3-4 chicken breasts (boneless and skinless) 
2eggs 
2 T. water 
11/2 L mashed potato flakes 
1/2 c. margarine-melted 

In large, resealable plastic bag, combine first 5 ingredients. Add 
chicken in two batches. Shake to coat. In a shallow bowl, beat eggs 
and water. Dip chicken in egg mixture then coat with potato flakes. 
Pour butter in a 13x9 dish. Add chicken. Bake uncovered at 375 for 
30 minutes. Turn chicken, bake for 30 minutes· more or until juice run 
clear. 



Curried Chicken 

I' Audrey Lind 

r 

4 skinles~, boneless chicken breasts 
2 tablespoons plus one teaspoon fresh lime juice 
1 cup basmati rice 
2 tablespoons unsalted butter 
2 tablespoons olive oil 
1 yellow onion, diced 
2-3 tablespoons curry powder 
1/2 cup chicken stock 
1 cup co~onut milk or heavy crearp 
1 tablespoon chopped fresh parsley 

I 
I 

Get the rice started cooking.. Slice the ohicken into one inch strips. 
Place in bowl and add 2 tablespoons lirl1e juice, toss to coat. Set 
aside for

1 
about 10 minutes. 

I 

In a large saute pan warm 1 tablespoon each of olive oil and butter 
over me~ium heat. When hot, add the chicken and saute until golden 
brown. '.fransfer the chicken to a plate and keep warm. In the saute 
pan add the onion and saute for 1 minute. Stir in the curry powder 
and saut:e for 2 minutes longer. Stir in the chicken stock, cover and 
simmer over low heat for 5 minutes. Stir in the coconut milk or cream 
and continue to cook, uncovered , stirring occasionally until slightly 
thickened, 1-2 minutes. Stir in the remaining one teaspoon lime juice 
and salt and pepper to taste. Return the chicken to the pan, stir to 
coat well and heat through. 

Toss the rice with the parsley. Arrange the rice in a ring around the 
edge of a warm platter. Spoon the chicken and sauce into the center 
and serve. Garnish with lime wedges. 

I . 





Easy Chili Rellenos Casserole 

Lisa Wall 

1 (7 oz) can wh0le chilies 
1/i lb Mo~terey jack cheese, grated 
2 eggs 
1 1/2 cup milk 
112 cup fl9ur 
1 tsp sea'soned salt 
V2 tsp pepper 

Line 12x8x2 inch baking dish with chilies (slice open chilies, remove 
seeds). Put grated cheese over ct~ilies . Beat eggs, milk, flour, salt 
and pepper. Pour over chilies and cheese. Bake at 350 degrees for 

I 

50 minutes. Let rest 10 minutes qefore serving. 

Browned ground beef can be added. 
I 

Servings: 6-8 
I 





Ginger-Glazed Pork Chops 

Kim Woodbury 

Vel}r easy! 

4 pork ctjops, cut 3/4 inch thick 
1/4 cup honey 
2 T. soy sauce 
2 T. slicea green onions 
1 T. grated gingerroot or 1/2 t. grdund ginger 
2 t. cornstarch 

1 

1 clove garlic, minced 
Hot cooked rice (optional) I I 

I 
Trim fat from meat. Place chops oh the unheated rack of a broiler 
pan. (We usually B-B-Q them. It's easier and faster.) Broil 3-4 inches 
from heat for 8-10 minutes or until juices run clear. Turning once. 
Transfer to platter. 

Meanwhile, for glaze, in a saucepan combine honey, soy sauce, green 
onion, ginger, cornstarch and garllc. Cook and stir until thickened and 
bubbly. Cook and stir 2 minutes more. Spoon sauce over chops. If 
desired, serve with rice. (I usually 1double the sauce becal:lse it's so 
good. Eshecially if I serve it with rlce.) 

r I 
I 



Ham 'n Noodle Casserole 

1 (12 oz) pkg. Egg Ratelle 

2 Tbsp butter, melted 

1/3 cup onion, diced 

2 cups smoked ham, diced 
CheddClr cheese, grated 

Nicole Birk 

3 cans Cream of Mushroom Soup 

1 cup canned milk 
crushed 

-1 to 1 V2 cups milk 

1/2 tsp salt 

1/8 tsi;J pepper 

1 to 1 1/2 cups 

2 Tbsp. Butter .melted 

1 cup Ritz crackers, 

Boil Noodles in salted water and drain. Do NOT over cook! Set aside. 
Cook onion in butter until clear, add ham and saute together. Mix 
together the soups, milks, salt, pepper, and cheese. Add onion and 
ham; stir together. Add cooked noodles. Combine and pour into 
9X13X2 dish. Melt butter and add crushed cracker; sprinkJe over the 
casserole. Bake in 350* oven for 30-45 minute/' uncovered. 12-15 
servings. 



II 

Italian Steak Rolls 

Kim Woodbury 

A crock pot recipe 

I 

11/2-2 pounds boneless beef round steak 
12/ grated carrot 
1/3 cup chopped zucchini 
1/3 c. chopped red or green pepper' 
1/4 c. sliced green onions 
2 T. grated Parmesan cheese 
1 T. snipped fresh parsley 
1 clove garlic, mined 
1/4 t. black pepper 
1 T. cooking oil 
1 14 ounce jar of meatless spaghetti sauce 

(I r~al ly the I like HEB brand of sauce called Black Olive and 
Capers.) 

Trlm fat from meat. Cut meat into' 6 portions. Place the meat between 
2 pieces of plastic wrap and with a meat mallet, pound steak into 
1/8-1/4-ince thickness. 

I 

In a small bowl, combine carrot, z1..1cchiri,i, pepper, green onions, 
cheese, parsley, garlic and pepper, Spoon 1/6 of the mixture onto 

I 

each piece of meat. Roll up meat around fiJling and tie each roll with a 
string or '.?ecure with a wooden toothpick. 

~ 
In a large skillet brown meat rolls on all sides in hot oil. Transfer 
meat rolls to a 3 1/2 or 4-quart crockery cooker. Pour sauce over the 

I 

meat rolls. 
I 

Cover; cbok on low-heat setting far ~ -8 hours or on high for 3 1/2 or 
4 hours. Discard string or toothpicks. i 

1! I 

11 



3/4 lb ricotta cheese 
3/4 lb mozzarella cheese 
3/4 cup parmesan cheese 
1 Tbl parsley 
1 tsp oregano 
1 large pkg lasagna 
spaghetti sauce 

Directions: 
J 

Lasagna 

Lisa Wall 

Cook pasta according to directions. In a 9x13 pan, spread some 
sauce. Place a layer of pasta lengthwise (about 4 strips) in pan. Add 
a layer of cheese. Repeat layers: sauce, pasta and cheese,, at least 
4 layers. End with sauce. Bake at 350' for 45 minutes. Remove foil 
and cook 10 minutes. Let stand for 15 minutes before cutting. 

* If refrigerated, cook at 375 degrees for 50 - 60 minutes. Remove 
foil and bake io more minutes. 

* If frozen, bake at 350 degrees for 2 hours and 15 minutes. 
Remove foil and bake 10 more minutes, or untH lightly browned. 

Serves: 8 



Ii 
2 large 1Jmons 
1/2 cup all-purpose four 
2 Tbl brown sugar 
1 cup chicken broth 

Lemon Chicken 

Lisa Wall 

5 or 6 chicken breasts (8 pieces if using a whole chicken) 
V2 tsp paprika 
4 Tbl salad oil 
mint sprig 

Directions: 1 

Grate an~ preseNe peel from 1 of the lemons, then cut lemon in half 
and squeeze juice over chicken pieces; thoroughly coat each piece 
with juice. In a small bag combine flour, salt and paprika. Place 
chicken in bag and shake to coat complete1y. 

Heat oil in a wide frying pan over medium heat. Add chicken and 
cook until well browned on all sides. Transfer chicken to a shallow 3 
quart casserole or 9 x 13 baking dish. Sprinkle reserved lemon peel 
and brown sugar over chicken. Cut 2 nd lemon rind into thin slices and 
arrange 0ver chjcken. Pour chicken broth over chicken. Bake covered 
in a 375 ~egree oven for 40-45 minutes' or until meat near bone is no 
longer pink when slashed. (If using' boneless check if chicken is 
cooked at about 35 minutes.) Garnish with mint if desired. 

Serves: 4-6 



Lime Chicken Marinate & Pepper Quesadillas 

Jennifer Johnston 

Lime Chicken Marinate: 
2 cloves of garlic, crushed 
2 med. limes juice 
1 teaspoon ch iii powder 
1/4 teaspoon crushed reappear flakes 
salt and pepper to taste 

The amounts of seasoning can be varied to taste. Excellent with 
paillard chicken (boneless chicken pounded with a meat 
tenderizer to 1/4 thickness) . Marinate chicken for at least one hour 
in refrigerator tfilen grill. Chicken can be served 
over jasmine rice or on its own. 

· Pepper Quesadillas: 
Monterey Jack, grated (2 cups per 5 tottillias) 
six inch flour tortillas 
1 red or yellow pepper 
1 medium jalapeno pepper (stem and seeds removed, thinly) 
goat cheese or feta cheese 

Place desired amounts of cheeses and peppers on a tortilla and fold in 
half. In a saute pan on medium heat cook one to 
two minutes on each side till cheese is melted. 



Pasta Shells with Chicken and Broccoli 

Tonya Schil/en 
I 

One of my favorite ,'l1ealthy" recipes. I always feel good serving this 
knowi/i1g everyone is getting their vegetable servings for the day! 

I 

6 oz. uncooked macaroni shells 
1 C. chopped broccoli 
1/3 c. ch0pped onion 
2 cloves garlic, finely chopped 
1 carrot eut into thin strips 

I • 

2 T. veg~table Oil 
2 c. coo~ed, cut up chicken 
1 t. salt I 

2 large tomatoes, chopped 
1/3 c. grated Parmesan cheese 

Cook mac::aroni as directed on package; drain~ Cook broccoli, onion, 
garlic and carrot in oil in 10 inch skillet over medium heat about 10 
minutes, stirring occasionally, until broccoli is crisp tender. 

Stir in ch\cken, salt and tomatoes. Cook uncovered about 3 minutes 
or just until chicken is hot. Spoon over macaroni and sprinkle with 
parmesa~ . 

I 
I 
I 



Poached Salmon with Dill Sauce 

Lisa Wall 

Elegant; mi/ct different because served cold 

1 (10 3/4 oz.) can chicken broth, undiluted 
1/2 cup dry white wine 
1/2 cup chopped onion 
4 (3/4 inch thick) salmon steaks 
1h cup commercial sour cream 
V2 cup chopped cucumber 
1/4 teaspoon whole dried dill weed 

Combine first 3 ingredients in a fish poacher or large skillet, bringing 
to a boil and add salmon. Covef, reduce heat and simmer 8 to 10 
minutes or until fish flakes easily when tested with a fork. Reserve 2 
tablespoons poaching liquid; set aside. Refrigerate salmon in 
remaining poaching liquid until chilled. (I put tlie frying pan right in 
the fridge!) 

Combine 2 tablespoons reserved liquid, sour cream, cucumber and dill 
weed, stirring well; chill. 

Remove salmon from poaching liquid; drain on paper towels, serve 
with dill sauce. 

Servings: 4 



II 
II 

Pot Roast 

Lisa Wall 
I 

Lori Brescias recipe. EXcellent for Sunday dinner. 
Prepare before church/ ready when you walk in the door! 

'Ii . 

Pot roast lor chuck roast meat 
Carrots 
Onions 
new potatoes 
mushrooms 

I 

1 can cr~am of mushroom soup 
Garlic 

1 

Onion sa\t 
Pepper 
Other sp,~es, as desired 

Place in foil lined 9 x 13 pan and cover with foil and close tightly. 
I 

Bake for at 300 degrees for at least 4 hours. 

II 

II 
I 

rl 





wash. Bake the tart for about 20 minutes, or until the pastry is 
golden. Let cool slightly before cooling. 

Flaky Tart Pastry 
Servings I Makes one 13'' round 

I 

1 cup all-purpose flour 
1/4 teaspoon sugar 
Large pinch of salt 

I f 

I 

6 tablespoons cold unsalted butte11r, cut into bits 
About 2 112 tablespoons ice water 

The pastry can be refrigerated for 1 up to two days or frozen for up to a 
month .. 
In a food processor, combine the flour, sugar and salt. Add the butter 
and pulse until the mixture resembles coarse meal. Add 2 1/2 
tablespoons of the water and pulse just until the pastry comes 
together~! add more water if necessary. On a lightly floured surface, 
shape the pastry into a disk, wrap 1in plastic and refrigerate until 
chilled. 

I 
I 

II 





Sausage and Tomatoes 
I 

I 
II 
II 
I 

I 

1 pound 1smoked sausage 

Angie Gordon 

1 can wnole peeled tematoes chopped I 

I 
1 can Ratel tomatoes 

I 

1 can tomato sauce 
I 

1 V2 cups water 
1 bell pepper cut into 1" squares 
1 medium onion cut into l" squares 
salt 
garlic salt 

Slice sausage into V4 inch slices ar~d boil to remove fat. Drain and 
place 

In a large pot. Add the remaining ingredients and bring to a boil. 
Reduce Heat. Cover and simmer 20-30 minutes. Serve over rice. 
Use Less water if you want it to be thicker. 

You may substitute chicken for sausage. 

I 

I 

I 
I 
I 
ii 





Shrimp Butter 

Lisa Wall 

1 large p~ckage cream cbeese, softened for 1/2 hour 
112 cup ~~yonnaise : 
1 small onion grated (or 3/4 onion) 
1 tsp lenion juice 
1 stick soft butter or margarine 
1 ( 4 112 ounce) can baby shrimp, niashed with fork 
salt and pepper 

use baby or small shrimp as they are easier to mash up. Mix all above 
ingredients together and refrigerate. Remove from refrigerator 1/2 
hour before serving. Serve with crackers. 

I 





Creamy Chicken Over Rice 

Kim Woodbury 
I 

I 

I think t/:lis recipe looks strange because it's white-but it tastes great.I 
I 

I 

In a crock pot, place 5-6 chicken breasts with one cube butter and a 
Package ;bf dry Italian Salad dressing m!x (such as 11Good Seasons".) 
Cook on 1low heat all day. · 

30 minutes before you want to eat cook rice. 

Shred chicken with 2 forks. Add 8 ounces of cream cheese and 2 
cans Condensed Cream of Chicken Soup. Cook on high for about 20-
30 minutes or until hot. Serve over rice:. 

I 

I 





11 

4 Chickera breasts 
4 to 6 carrots 
6 to 8 potatoes 
1 to 4 stalks celery 

II 
II 

II 
Ir 

Chickeli Pot Pie 

Nicole Birk 

1 small onion (1/2 cup chopped) 
2 cans crieam of chicken soup 
1 can chicken broth (broth can be made from water used to cook 
chicken + 1 tsp. Bouillon) 
1 1/2 cups Bisquick 
1 112 cups milk 
1 cube margarine 

I 

Place chicken breasts in boiling water;. boil until tender, cool and cube 
chicken; set aside. Dice carrots, potatoes, celery and onion. Place in 
boiling water and cook until tender. Combine cooked chicken and 
vegetables. Place in 9x13 pan. Mix soups and broth together. Pour 
over top 1of chicken mixture. Bake at 350 for 30-45 minutes. Crust 
should be golden brown. 

II 

ll 

I 

I 
I 

I 













II 

King Ran•ch Chicken 

Angie
1

Gordon 

1-2 pour(ds ·chicken 
salt 11 

pepper j 
1 bay leaf 

I 
1 cup green pepper chopped 

I 

1 cup on·on chopped 
112 cup butter or margarine 
1 can cr~am of chicken soup 
1 can cream of mushroom soup 
1 can diSed Ro-Tel tomatoes 
tortilla c~ips or corn tortillas 
1 1/2 cups cheddar cheese grated 

~ 

]I 

Stew chi! ken with salt, pepper, and bay. leaf. After cooking, bone and 
Cut chicken into bite-size pieces. In a large saucepan, cook green 
pepper, ~nd onion in butter until ter:lder. Stir in soups and Ro-Tel 
tomatoes. In a baking dish arrange alternate layers of tortillas, 
chicken, soup mixture and cheese, using one-third of all ingredients. 
Repeat layers two more times. B~,ke at 325 degrees for 30 minutes or 
until hot 1~nd bubbly and cheese is' melted. May be frozen before or 
after baking. 11 

I II 



Ricotta Florentine 

Lisa Wall 

1 - 12 oz pkg jumbo Pasta Shells; or manicotti 
2 - 9 oz pkgs frozen creamed spinach 
1 - 15 oz pkg mozzarella cheese, shredded 
1 -15 oz container Ricotta cheese 
112 - 1 lb. ground beef 
1 - 32 oz jar spaghetti sauce (or your own) 
salt and pepper to taste 

Prepare packages of spinach according to directions. Place in bowl 
and let cool. Add 

cheeses to spinach. Prepare pasta shells according· to package, drain. 
Stuff shells with 

1 1/2 Tbl cheese mixture. Place in either greased or sauce in bottom 
of casserole dish. 

Brown ground beef; add sauce. Pour over shells. Bake at 350 
degrees for 30 minutes. 

Serves: 6 



II 

Roast Meat Loaf 

Lisa Wall 

I 

Too good to be meat loaf! 

2 eggs 
I 

1 cup milk 
3/4 cup quick cooking oats 

I 

2 tsp salt 1 

V2 tsp oregano 
1 Tbl parsley 
V4 - V2 cup grated carrots 
V4 cup chopped green pepper 
V2 cup chQpped onion 
2 112 lbs. ground beef 
1 Tbl butt~r 
V4 tsp basil 

I 
1/4 tsp thyme 
112 tsp w drcestershire sauce 
1/4 tsp pepper 

L 

Saute onions and bell peppers in butter. While cooking onions, mix in 
large bowl: Beaten eggs, milk, oats, salt, carrots, and all other ingredients 
and spices etc. Add sauteed vegetables and hamburger meat. Mix with 
hands. Pack firmly in loaf pan. Turn over onto foiled shallow baking pan, 
keeping original shape. Bake 30 minutes. Make glaze, brush it on top and 
sides. Balte an additional 45 minutes, brushing occasionally. (350 degrees) 

Glaze: 
V2 cup chile sauce 
2 Tbl brown sugar 
1;4 tsp. dr;y mustard 
V2 tsp. liquid brown gravy seasoning C'kitchen bouquet") 

I 
h 

Serve topped with brown gravy. (I use the kind in the jar!) The Gravy 
"makes" tnis meat loaf! 





Spaghetti Carbonara 

Lori Foote 

1 lb. ang I hair spaghetti 
112 lb. ba~on or pancetta, thinly slicea 
1 large onion, chopped 
1h c. parsley 

I 
2 eggs, reom temperature 

I 

3/4 c. grated Parmesan cheese 
1/2 c. heayy cream 

Cut bacon into pieces. Cook in skillet until well crisp. Remove bacon 
pieces. r;tour off all but 2 Tbsp. bacon g'rease. Cook chopped onion 
in the bakon grease. until tender. ln a separate bowl, combine 
parsley, eggs, Parmesan cheese, and cream. Cook pasta and drain 
well (DO 1 NOT RINSE). Place pasta in serving bowl. Quickly pour 
egg/cream mixture over hot pasta and mix. Add bacon and onion. 
Toss to dombine. Serve immediately. Serves 4-5 

I 
I 

II 
I 
I 
II 

il 
1· 

I 





Steak 'n. Cheese 'n Veggies on Italian Bread Shell 

Nicole Birk 
I I 

My mother-in-law created this recipe; she won third place at the 
~I National Beef Cook Off 

1 (I inch thick) lean beef top sirloin 

1 thin crust Boboli Italian bread shell (10oz) 

steak (1 1/2 lbs) cut into 1-2" strips. 

1/2 cup fresh mushrooms, sliced thin ( 4) 

1 Tbsp canola oil 
~ 

1/2 cup grteen pepper, thin sliced rings cut into fourths 

1/2 tsp salt 

1/8 tsp pepper 

1h cup red onion, thin sliced rings cut into fourths and separated 

1/2 cup o~iginal Bulls-Eye Barbecue. 

II 
JI 

II 

Sauce: 

1 1h cup Co-Jack cheese, shredded 

In large skillet, heat oil over medium-high heat until hot. Add steak, 
season with salt and pepper; stir-fry steak until no longer red. 
Remove skillet from heat and stir barbecue sauce into meat. Sprinkle 
mushrooms, green pepper and red onion over meat. Top with 
shredded cheese. Bake 450* middle rack, 12 to 15 minutes (Do NOT 
preheat oven) . 6 servings 



Stuffed Cabbage Rolls 

t head green cabbage 
1 pound ground beef raw 
1 112 cups of rice uncooked 
1 egg 

Angie Gordon 

1 teaspoon salt or onion salt 
1 can diced Ratel tomatoes 
1 can tomato sauce 
1 large can tomato juice 

Wash cabbage. Pull of leaves of cabbage and steam or boil until 
tender. Separate tomato juice into two parts( 1/4 and 3/4 of cah). Mix 
1/4 of the tomato juice with all ingredients, except cabbage. Spoon 1 
or 2 heaping spoonfuls of mixture into cabbage leaf then roll up like 
an enchilada. Place in casserole dish. Continue until all mixture is 
gone. Pour remaining tomato juice over top of cabbage rolls. Cover 
with tin foil and bake at 350 degrees for 1 to 1 1/2 hours or until 
cabbage roll swells up and rice is tender. 







II 
II 

I 

I 
Swedish Cabbage Rolls 

Kim Wjoodbury 

Yo me/ this is the ultimate Gomfort food. My Grandma 
lstill makes this for me every time I go home to visit 
II 
II I 

1 egg 
dash pepper 
1 t. Worcestershire sauce 
1/2 pound hamburger 
1/2 pound ground pork or sausage 
3/4 c. cooked, white rice 
1 t. salt 
1/4 cup chopped onion 
2/3 c. mi!k 
6 large cabbage leaves 

In a bow! combine egg, salt, pepper, Wprcestershire sauce, onion, 
and milk~ Mix well. Add ground beef, pork and rice. Mix. In a 
separate pot immerse cabbage leaves in boiling water for 3 minutes 
or just u~til limp. Place 1/2 cup of meat mixture on each leaf. Fold in 
the sides of the cabbage leaf and roll until ends meet. Place rolls in 
12x8 casserole dish. Drain. 

~ 

l 

Sauce: : 
1 can torpato soup 
1 T. lemon juice 
1 T. brown sugar 

Blend together. Pour over cabbage rolls. Bake at 350 degrees for 1 1/4 

hours. Baste once or twice with sauce. 





Thai Chicken with Basil 

Lisa Wall 

1 teaspoon oil 
II 

1 1/4 cups chopped shiitake mushrooms 
2 large garlic cloves, minced 
1/8 teasp,oon hot red pepper flake.s 
4 boneless, skinless chicken breast halves, cut in thin strips 
2 teaspoons grated lime peel 
3 1/i tablespoons oyster sauce 
1/ 2 cup copped basil 
1 cup jasmine rice, cooked according to package directions 
basil leaves 

In a larg~ nonstick frying pan ave' ~edi.~m heat, place oil. Add 
mushroothis, garlic and pepper flake's; cook, stirring, about 3 minutes. 
Remove from pan. Place chicken in pan and cook about 3 minutes or 
until a fo k can be inserted with ease. Return mushroom mixture to 
pan; add lime peel, oyster sauce and basil and heat through, about 3 
minutes more. Place cooked rice on serving platter, top with chicken 
and garnish with basil leaves. 

,, 

Servings:1 4 







DESSERTS 

Alfajoras Peruvian Cookies (aka 

Dolce de Leche Cookies) 

Angel cake Desert 

Apple Crisp 

Baked Pears 

Bavarian cake 

Biggest Best Fattest Chocolate 

Chip Cookies 

Bunt Cake 

Butterscotch Balls 

Cranberry Cream Pie 

Carrot Cake 

Cherry Pie Squares 

Chewy Ginger Cookies 

Chocolate Biscotti 

Chocolate Bunt Cake 

Chocolate Cheesecake 

Chocolate Cheesecake 

Chocolate Chip Cheesecake 

Chocolate Crackers 

Chocolate Malts 

Chocolate Peanut Butter Cookies 

Cinnabon Cinnamon Rolls 

Cinnamon Rolls 

Coconut Bonbons 

Coconut-Cream Cheese Pound 

Cake 

Coffee Cake 

Cream Puffs 

Easy Peanut Butter Blossoms 

Fast and Easy cake-Mix Cookies 

Frozen Raspberry Mousse 

George's Key Lime Pie 

Ginger Snaps 

Grandmother's Cobbler 

Grasshopper Pie 

Great-Grandma's Sugar Cookies 

Homemade Oreo Cookies 

Hummingbird cake 

Husband's Delight 

Lemon Dessert 

Lemon-Glazed Pound Cake 

Lemon Meringue Pie 

. Marble Brownies 

Mrs. Badberry's Toffee Delight 

Peach Cobbler 

Peanut Butter Balls 



Peanut Butter Bars 

Peanut Butter Pie 

Peanut Butter Playdough 

Plain Cake for Strawbeny 

Shortcake 

Pumpkin Cake 

Pumpkin Roll 

Punch Bowl Cake 

Raspberry Ice Cream 

Razzle Dazzle 

Roti's Cheesecake 

Ruby William's Great Carrot Cake 

See's Candy Fudge 

Sherbert Delight 

Strawberries and Cream 

Sugar Cookies 

Sugar Cookies 

Sugar/Oatmeal/Cream Cheese 

Cookies 

The BEST Sugar Cookies Ever 

Suz's Apple Pie 

Toasted Coconut Ice Cream 

Yummy Caramels 

Yummy Chocolate Chip Cookies 



Carrot Cake 

Jennifer Madsen 

This is my Great-Grandmother's recipe. This is amazingly good! 

1 C. Wesson oil 
2 C. sugar 
4 eggs 
3 C. grated carrots (finely grated) 
2 Y2 C. flour 
2 tsp. soda 
1 tsp. cinnamon 
1 tsp. nutmeg 
1 C. buttermilk 

Cream oil, sugar and eggs. Add eggs one at a time. Add flour soda, 
cinnamon, nutmeg, alternate with milk. Stir in carrots. Bake in 
greased floured pan for approx. 30 to 35 min. at 350. 

Frosting: 
1 stick butter 
1- 4 oz. pkg. cream cheese, beat butter and cream cheese until fluffy 
Add 2 tsp. vanilla -
Y2 C. chopped pecans and enough powdered sugar to make 
spreadable. 

*****I double the frosting because it is so good! 



Cherry Pie Squares 

1 3/4 cups sugar 
1 cup butter 
1 t. vanilla 
4 eggs 
3 cups flour 
.1 Y2 t. baking powder 

Kim Woodbury -

Cream sugar, butter and vanilla. Add eggs and beat. Add flour and 
baking powder. Spread Y2-3/4 batter evenly on a large, greased, cake 
pan. Cover with one can of cherry pie filling. Take remaining batter 
and drop by tablespoons on the top of filling. Bake at 350 for 35-45 
minutes. Drizzle glaze over hot squares. 

Glaze: 
11/2 cups powdered sugar 
112 t. almond extract 
2 T. milk 



Alfajoras Peruvian Cookies 
(aka Dolce de Leche Cookies) 

Candice Campbell 

Filling: 
1 can sweetened condensed milk 

Place CLOSED can in pot of water so that it is completely submersed. 
Bring water to full boil and continue for 3 hours. Always keep can covered 
by water (you will need to check water level every 20-30 minutes). When 
finished, allow can to cool for several hours at room temperature before 
opening the can. 

Cookies: (this is actually a flaky pie crust recipe) 

1 cups flour 
1 tablespoon sugar 
1 teaspoons salt 

Mix above ingredients in large bowl. 

1 3,4 . cup shortening 
Mix with dry ingredients until crumbly. 

In small bowl: 
V2 cup water 
1 tablespoon white vinegar 
1 egg 

Pour wet ingredients into dry ingredients; mix using a fork. Roll out dough 
and cut 2-3 inch circles to create "sandwich" for filling. 
Bake dough at 450 degrees for 7-8 minutes or until golden brown. Allow 
cookies to cool on rack then place filling in between two cookies. Roll 
cookies in powdered sugar. 

It sounds like a lot of work to get these done and will take a few hours, but 
if you want a .unique cookie that people love - this would be greatll 



Angel Cake Dessert 

Jennifer Madsen 

A favorite of my Mother's 

Melt 2 (6 oz) package chocolate chips 
2 tablespoons sugar take off heat 
Add 3 egg yolks fold in 3 beaten egg whites 
(may curdle and seem difficult) when cool fold in one pint whipped 
cream. Break cake into pieces, mix chocolate mixture in and spread 
in buttered dish. 
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Apple Crisp 

Stephenie Larsen 

This is Lion House's Recipe. I've experimented with a lot of 
Apple Crisp recipes and this is our favorite because it has 

a lot of really crispy topping! 

1 quart (about 1 pound) tart apples, pared, cored, and sliced 
112 cup water 
2 Tbsp butter 
Y2 tsp salt 
1 112 tsp cinnamon 
1 Tbsp lemon juice 
Y2 cup butter 
1 cup sugar 
3 ·Tbsp flour 
1 V4 cups crushed corn flake cereal. 

Place apples in a 2 or 3 quart baking dish. Combine water, melted 
butter, salt, cinnamon, and lemon juice. Pour over apples. Cream Y2 
cup butter and sugar; add flour and mix well. Crush cereal. Combine 
with cream mixture. Press mixture over apples. Bake, uncovered, at 
375 degrees 30 to 35 minutes. Serve with whipping cream or ice 
cream. 

Cranberry Crisp Variation: 
Substitute 2 or 3 cups raw cranberries for half the sliced apples. Mix 
the cranberries with the sliced apples and follow the came procedures 
as for apple crisp. 



Baked Pears 

Audrey Lind 

Cut three or four pears in half and core. Melt one tablespoon butter 
in a pan. Add 1 tablespoon white sugar and stir. Place pears cut side 
down. Sprinkle 1 tablespoon of white sugar and 1 more tablespoon of 
butter over them. Bake in the oven for 10 minutes at 400 degrees. 
Pour in V2 cup cream and return to the oven for 20 minutes at the 
same temp. Enjoy. You can also add blueberries or blackberries just 
for color. 



Bavarian Cake 

Stephenie Larsen 

Takes a while to make, but it's an awesome desert! 
Light and beautiful! I like that you make it in advance. 

Thin Custard: 
1 pint milk 
4 egg yolks 
1 cup sugar 2 Tbsp. flour 

Cook above in double broiler until consistency of cream (10 to 12 
minutes, watch carefully.) 

Dissolve 1 V2 envelopes of Knox Gelatin in V2 cup cold water and fold 
into custard. Cool, drop ice cubes in or refrigerate to room temp. 

Fold in one pint Whipped cream beaten stiff into custard - Beat 4 egg 
whites stiff and fold in. 

Break a large angel food cake into walnut size pieces. Line tube pan 
with a layer of cake and custard - alternate custard last on top. 

Set in fridge and firm over night or make in morning for evening meal. 
When ready to serve - ice with 1/2 pint whipped cream and grated 
coconut. Drizzle crushed berries on top. 

r 



Biggest Best Fattest Chocolate Chip Cookies 

Lori Foote 

Preheat oven to 350 

With an electric mixer, whip 3/4 c. softened butter (not melted) for 1-2 
minutes, till smooth. 

Add Y2 c. white sugar and continue whipping. Add Y2 c. brown sugar 
and whip until well blended. 

Add: 
Y2 tsp. baking soda 
Y2 tsp. salt 
1 tsp. vanilla 
Mix well. 

Add: 
1 egg 

Mix well. 

Add: 
2 c. flour 
1 Y2 to 2 c. Guittard (or Ghiradeli) Milk Chocolate chips. 
Mix well. 

Place by rounded tablespoonful on cookie sheet or store (may need to 
kind of press the dough, or squeeze it, to get it into balls. Bake for 
about 10-12 minutes. 



Bunt Cake 

Nicole Birk 

1 cake mix, any flavor (chocolate mix, use pudding. Yellow, use 
vanilla pudding) 
1 large (6 oz. pkg.) instant pudding 
4 eggs 
V2 cup cooking oil 
1 cup hot water 

Mix all ingredients on low speed for 4 minutes. 
Pour into greased bunt pan. Bake 45 minutes. Drizzle with favorite 
icing. 



Butterscotch Balls 

Kim Woodbury 

This recipe has been a Christmas tradition 
in my family since I was a child. 

Place 24 frozen rolls in bunt pan. {I use Rhodes frozen rolls.) 

Mix together: 
1/2 box of butterscotch pudding powder 
1/2 c. melted butter 
1/2 c. brown sugar. 

Pour over frozen rolls and sprinkle with chopped pecans and 1 t. 
cinnamon. 

Cover with towel and a heavy plate and let raise overnight. Bake 350 
degrees for 30 minutes. 

NOTE: If you let these sit overnight make sure they are left: in a 
cooler part of the house. 



Carrot Cake 

Stephenie Larsen 

This has to be easiest carrot cake recipe in the world, and still irs my 
favorite over all the fancy recipes I've tried. I promise it will be the 
moistest carrot cake you've ever made. (Just don't tell anyone they 

are eating baby food!) The frosting is too good! 

1 cup oil 
2 cups sugar 
2 cups flour 
4 eggs 
1 cup nuts 
1 tsp cinnamon 
1 tsp salt 
2 tsp soda 
2 jars baby carrots {That's a jar of Jr. size baby food!) 

Mix together and bake at 350 degrees for 35-40 minutes. 

Frosting: 
3 oz. cream cheese 
2 cups powdered sugar 
V4 cup butter 
V2 tsp vanilla 



Cranberry Cream Pie 

Audrey Lind 

A Thanksgiving favorite, but I freeze cranberries and make it all year. 

Crust: 
1 Y2 cups graham cracker crumbs 
2 tablespoons sugar 
1/3 cup pecans 
6 tablespoons butter 

Mix all ingredients and formed in 9 inch pie pan. Toast in the oven at 350 
degrees for 8-10 minutes. 

Cream filling: 
8 oz. cream cheese (room temperature) 
Y2 cup powdered sugar 
1 teaspoon vanilla 
2 tablespoons orange juice 
1 cup whipped cream 

With a hand held mixer blend together cream cheese, powdered sugar, 
vanilla, and sugar. In a separate bowl whip the cream. Fold the cream 
cheese mixture into the whipped cream. Fill the cooled pie crust with this 
cream filling and refrigerate. 

Cranberry topping: 
1 cup sugar 
3 tablespoons water 
2 112 cups cranberries 
2 tablespoons corn starch 

Mix together cranberries, water, and sugar over medium high heat. Stir 
constantly until the berries pop. In a separate bowl mix 2 tablespoons 
water and the cornstarch and add to the cranberry sauce. Mix until 
thickened and set aside to cool. When cooled, spread on the top of cream 
mixture and chill for a few hours. 



CheW! Ginger Cookies 

Angie Gordon 

1 stick butter 
Y4 cup cooking oil 
1 cup dark brown sugar, packed 
1 egg 
Y4 cup grandma's molasses 
2 Y4 cups flour 
2 teaspoon soda 
Y4 teaspoon salt 
2 teaspoons ginger 
2 teaspoons allspice 
2 teaspoons cinnamon 

Mix ingredients together. Cool 20 minutes in refrigerator. 
Roll into small balls and dip one side in sugar. Place on cookie 
Sheet and bake 9 minutes at 350 degrees. 



Chocolate Biscotti 

Jennifer Johnston 

This recipe is softer than traditional biscotti -
almost a cross between biscotti and a brownie! 

6 Tablespoons unsalted butter, softened 
2 cups flour 
1/2 cup unsweetened cocoa powder 
1 teaspoon baking soda 
1/4 teaspoon salt 
1 cup sugar 
2 large eggs 
1/2 cup chocolate chips 
1 cup nuts -- pistachio's or chopped cashews, if desired 

Heat oven to 350. Butter and .flour a baking sheet. Mix flour, cocoa, 
baking soda, salt. In a separate bowl, cream butter and sugar till 
fluffy. Add eggs and mix. Add flour mixture and then chocolate 
chips. Place dough on baking sheet in the shape of a flattened log, 
about 12 inch by 4 inch. Bake for 25 minutes. Remove from oven, let 
cool about 5 minutes. Reduce oven temp to 300. Cut biscotti into 
one inch think strips. Place on baking sheet, cut side down and bake 
for 8 more minutes. Let cool 



Chocolate Bunt Cake 

Jennifer Johnston 

VeJYRich! 

1 chocolate cake mix 
1 small package instant chocolate pudding 
1/2 cup oil 
1 small carton sour cream 
1 12oz package chocolate chips 
4 eggs 
1/2 cup warm water 

Heat oven to 350, butter or spray a bunt cake pan. Mix everything 
together, adding the chocolate chips last. Pour into bunt cake pan. 
Bake for one hour and 15 minutes. Let cool. Sprinkle with powder 
sugar. 



Chocolate Cheesecake 

Lori Foote 

1 c. crushed chocolate wafer crumbs 
3 Tbsp. sugar 
3 Tbsp. butter, melted 

Filling: 
2 c. (12 oz.) semisweet choc. chips 
2 pkgs (8 oz. each) cream cheese, softened 
3A c. sugar 
2 Tbsp. all-purpose flour 
2 eggs 
1 tsp. vanilla extract 

Strawberries and white chocolate shavings, optional 

In a small bowl, combine cookie crumbs and sugar; stir in butter. 
Press onto the bottom of a greased 9 in. springform pan. Set aside. 
In a saucepan over low heat, melt chocolate chips; stir until smooth. 
Set aside. 

In a mixing bowl, beat cream cheese and sugar until smooth. Add 
flour and beat well. Add eggs; beat on low just until combined. Stir 
in vanilla and melted chocolate just until blended. Pour over crust. 

Bake at 350 for 40-45 minutes or until center is almost set. Cool on a 
wire rack for 10 minutes. Carefully run a knife around edge of pan to 
loosen; cool 1 hour longer. Chill overnight. Remove sides of pan. 
Garnish slices with strawberries and chocolate shavings if desired. 
Refrigerate leftovers. Serves 12. 



Chocolate Cheesecake 

Lisa Wall 

My grandmother's recipe. 
It won the ward's best tasting dessert this year! 

Crust: 
1 Y2 cup finely crushed chocolate wafers (Oreo crumbs) 
1/3 cup real butter 

Press into bottom and sides of 9" spring pan. Bake at 325' for 10 minutes. 

Filling: 
8 oz. cream cheese, softened 
14 cup sugar 
1 tsp real vanilla 
mix until well blended 

Then, heat and melt 
1 6oz. package semi-sweet chocolate chips 
add 2 beaten egg yolks 
(add to above) 

Then, 
beat 2 egg whites (until soft peaks form) 
Y4 cup sugar 
(fold into above mixture) 

Then add, 
1 cup heavy cream, whipped 
chopped pecans (any amount you wish) 
(fold into mixture) 

Pour into baked crust. Decorate any way you want with dollops of 
whipped cream, finely chopped pecans, etc. 

Cool in fridge. 
(can be made ahead of time and kept in Freezer.) 



Chocolate Chip Cheesecake 

Kim Woodbury 

This is from a Mrs. Fields Cook Book. 

Crust: 
1 c. chocolate cookie crumbs 
2 T. salted butter, softened 

Filling: 
16 ounces cream cheese, softened 
1 c. white sugar 
2 c. (16 ounces) sour cream 
3 large eggs 
1 T. pure vanilla extract 
11/2 cups (9 ounces) semisweet chocolate chips, divided 

Preheat oven to 350 degrees. 

To prepare crust: 
Grind cookies into fine crumbs using a food processor. Add butter and 
Blend until smooth. Press crust into bottom of 9-inch springform pan, 
and refrigerate while preparing the filling. 

To prepare filling: 
Beat cream cheese until smooth in a large bowl with an electric mixer. 
Blend in sugar and sour cream. Add the eggs and vanilla and mix until 
smooth. 

Using a wooden spoon, stir in 1 cup of the chocolate chips. Pour 
Filling into the crust-lined pan, and smooth top with a spatula. 
Sprinkle the remaining 1/2 c. chocolate chips evenly over the top. 
Bake 30-40 minutes. Turn oven off and leave cheesecake in oven for 
1 hour to set. Remove from oven and chill in refrigerator until firm, 
about 3-4 hours. 



Chocolate Crackers 

Lisa Wall 

Sounds strange, ends up like toffee! 

Waverly Crackers 
V2 cup butter 
V2 cup sugar 
6 oz. chocolate chips 
optional topping - finely chopped walnuts, sprinkles, etc. 

1. Line 9x13 inch pan (with sides) with aluminum foil so that foil 
comes over sides (13 inch sides). 

2. Lay out crackers to cover foil. 
3. In small pan, combine butter and sugar and boil 2 minutes only. 
4. Pour mixture over crackers and smooth evenly. 
5. Put in 350 degree oven for 12 minutes only. 
6. Remove, sprinkle with chocolate chips and smooth. 
7. Sprinkle with nuts, etc. (optional) 
8. Let cool (but not too long). 
9. Remove foil and contents from pan; turn over; remove foil and 

cut with sharp knife. 



Chocolate Malts 

Nicole Birk 

I prefer a plain milkshake, I am not a malt lover! 
However this is wonderful! A favorite in our family! 

3/4 Cup milk 

3 Tbsp malted milk powder 

V2 cup caramel ice cream topping 

2 Tbsp chopped pecans (opt) 

2 cups chocolate ice cream 



Chocolate Peanut Butter Cookies 

V4 cup sugar 
3/4 cup brown sugar 
1 cup butter 
2 eggs 
1 tsp. vanilla 
2 Y4 cup flour 
1 tsp. baking soda 

Emily Krommenhoek 

4 ounces box of chocolate fudge pudding 
6 ounces of Reese's peanut butter cups, cut up 
6 ounces of Reese's peanut butter bites, cut up 

Cream butter and sugars. Beat in the eggs and vanilla until 
combined. Add flour, baking soda, and pudding, then blend. Add 
peanut butter cups/bites. Drop dough by rounded tablespoon 2 
inches apart on an ungreased cookie sheet. Bake at 350 for 8 
minutes. 

Yield: about 3 dozen. 



Cinnabon Cinnamon Rolls 

Jennifer Madsen 

Who doesnt know what these are? 
Just walk through any airport and you can't avoid them. 

Rolls: 

1 package active dry yeast (1 oz) 
1 cup warm milk (105 to 110 degrees) 
V2 cup granulated sugar V2 cup margarine, melted 
1 teaspoon salt 
2 eggs 
4 cups all-purpose flour 

Filling: 

1 cup packed brown sugar 
2 1/2 tablespoons cinnamon 
1/3 cup margarine, softened 

Icing: 

8 tablespoons (1 stick) margarine, softened 
1 V2 cups powdered sugar 
V4 cup (2 ounces) cream cheese 
112 teaspoon vanilla extract 
1/8 teaspoon salt 

(continued on next page) 



Directions: 

Sprinkle sugar over yeast and add warm water, set aside. Scald milk, 
add shortening, 3/4 C sugar, and salt. Cool to lukewarm. Add the 
three beaten eggs and 2 C flour, mixing till smooth. Add yeast 
mixture, then gradually add the rest of the flour to make a smooth, 
soft dough. Cover and set aside to let rise till double or more in bulk. 

Divide dough in half and work with each half as follows: Roll out on 
lightly floured surface to rectangle about V2 inch thick. Brush lightly 
with melted butter, sprinkle with raisins and brown sugar, and 
cinnamon. Roll from short side. Cut in half, then cut in half again. 
Cut three rolls from each quarter of the dough. Place in large greased 
cookie sheet about 3 inches apart. Process other half of dough. Let 
rise double. 

Bake 10-12 minutes in 325 degree oven. DO NOT over bake! While 
hot, dribble with glaze made from remaining butter, powdered sugar, 
hot water, and vanilla. 

Rolls freeze well, but are very poor for diet fare! 

Hints: (for soft, light rolls) 
1. Keep dough soft and handle as little as possible. Flour is only 

added until it is quite hard to stir with a spoon. 
2. Very little filling is needed in the center. The more filling 

used, the less light they become. 
3. Freeze rolls not eaten that day. Thaw and reheat in low oven 

or microwave. 



Coconut Bonbons 

Kim Woodbury 

1 can sweetened condensed milk 
2 pounds powdered sugar 
1 cup butter (I actually only used about 1/2 c. then added more to 
taste.) 
1-16 ounce bag flaked coconut 
2 c. chopped nuts (optional) 
1-12 ounce package of chocolate chips 
1/2 bar of paraffin wax 

Combine all ingredients EXCEPT chocolate chips and wax. Mix well. 
Add more coconut and/or powdered sugar if needed to make a very 
stiff mixture. Form into balls. Refrigerate 30 minutes. Dip balls into 
melted chocolate. Let set. 

Yield: 80 very large balls or about 120 small-to-medium sized ones. 

To prepare chocolate: 
Place chocolate chips in a double boiler along with the 1/2 bar of 
paraffin wax over medium-low heat. Stir to melt. Insert 
toothpick into ball and swirl in the chocolate mixture. Place on waxed 
paper to set. May have to reheat the chocolate half way through. 



Cinnamon Rolls 

Lisa Wall 

This is Sister Lawrence's recipe that she is famous for. 

Ingredients 

Dough: 
2 pkgs. dry yeast 
1 Tsugar 
1 C scalded milk 
6 T shortening (generous) 
1 tsp. salt 
3/4 C sugar 
3 beaten eggs 
5-7 C flour (Lisa puts 6 V2) 
1 C warm water 

Center a. Toppings: 
1 cube butter or margarine, melted 
3/4 C raisins, blanched 
brown sugar 
1 pkg powered sugar 
vanilla 
hot water 
cinnamon 

{continued on next page) 



Directions: 

1. Dissolve yeast in warm milk in a large bowl. 
2. Mix together the sugar margarine, salt, and eggs. Add flour, 

and mix well. 
3. Knead the dough into a large ball, using your hands dusted 

lightly with flour. Put in a bowl, cover, and let rise in a warm 
place about 1 hour or until the dough has doubled. 

4. Roll the dough out on a lightly floured surface. Roll the dough 
flat until it is approximately 21 inches long and 16 inches wide, it 
should be Y4 inch thick. 

5. Preheat oven to 400 
6. For the filling, combine the brown sugar and cinnamon in a 

bowl. Spread the softened margarine evenly over the surface of 
the dough, and then sprinkle the cinnamon and sugar evenly 
over the surface. 

7. Working carefully from the top (a 21-inch side), roll the dough 
down to the bottom edge. 

8. Cut the rolled dough into 1 3/4 inch slices and place 6 at a time, 
evenly spaced, in a lightly greased baking pan. Let the rolls rise 
again until double in size (about 30 minutes). Bake for 10 
minutes or until light brown on top. 

9. While the rolls bake, combine the icing ingredients. Beat well 
with mixer until fluffy. 

10. Coat rolls with icing 
11. Makes 12 rolls. 



Coconut-Cream Cheese Pound Cake 

V2 cup butter, softened 
V2 cup shortening 

Lisa Wall 

1 (8-ounce) package cream cheese, softened 
3 cups sugar 
6 eggs 
3 cups all-purpose flour 
1/4 tsp baking soda 
~tsp salt 
1 (6-ounce) package frozen coconut, thawed 
1 tsp vanilla extract 
1 tsp coconut flavoring 

Cream butter, shortening, and cream cheese; gradually add sugar, 
beating well at medium speed of an electric mixer. Add eggs, one at 
a time, beating after each addition. 

Combine flour, soda, and salt; add to creamed mixture, stirring just 
until blended. Stir in coconut and remaining ingredients. 

Pour batter into a greased and floured 10-inch tube pan. Bake at 325 
degrees for 1 V2 hours or until a wooden pick inserted in center of 
cake comes out clean. Cool in pan 10 to 15 minutes; remove from 
pan, and let cool completely on wire rack. 

Yield: one 10-inch cake. 



2 Eggs 

1 cup sugar 

1 cup milk 

Y2 stick butter 

2 cups flour 

4 tsp. Baking powder 

1 tsp. Salt 

Coffee Cake 

Nicole Birk 

Cream butter, add: sugar, mix together. Add eggs and milk, Mix 
together. Add flour with salt and baking powder. Mix and pour into 
9X13X2 dish. 

Topping: 

3/4 cup brown sugar 

3 tsp. Cinnamon 

3 Tbsp. Butter, melted 

3/4 cups pecans 

Mix pecans, cinnamon and brown sugar together, pours melted butter 
over mixture. · 

Sprinkle over batter mixture. Bake at 375* for 20-25 minutes 
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1 cup water 
1 cube butter 
1 cup flower 
4 eggs 

Cream Puffs 

Stephenie Larsen 

Bring water and butter to boil on stove. Add flour and turn to low. 
Beat in with mixer eggs one at a time. Spray pan and make into balls 
with spoons. Bake 400© for 25-30 minutes. Let cool. Fill with cool 
whip and drizzle chocolate frosting over the top. 

Chocolate frosting 

2 Tbsp butter 
3 Tbsp milk 
1 Tbsp cocoa 
Powdered Sugar 

Melt butter, add cocoa, powdered sugar and milk to desired 
consistency 

***Chocolate frosting should not be too runny. 

*** Make sure you don't fill with cool whip or frost until puffs are 
completely cool. 



Eas1 Peanut Butter Blossoms 

Lori Foote 

14 oz. can sweetened condensed milk 
3ft1. c. peanut butter 
2 c. Bisquick 
1 tsp. vanilla 
Granulated Sugar 
Hershey's kisses 

Heat oven to 375. In large mixing bowl, beat sweetened condensed 
milk and peanut butter till smooth. Add Bisquick and vanilla; mix well. 
Shape into 1 inch balls. Roll each ball in sugar. Place 2 inches apart 
on a baking sheet. Bake 6-8 minutes or until lightly browned. 
Remove from oven and press chocolate kiss in center immediately. 
Makes 2-3 dozen. 
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Fast and Eas\' Cake-Mix Cookies 

1 chocolate cake mix 
3/4 c. brown sugar 
2 eggs 
1/2 c. oil 

Nikki Norman 

Mix and roll into small balls. Roll in powdered sugar. Place on 
ungreased cookie sheet and bake @ 350 for 8-10 minutes. 



Frozen Raspberry Mousse 

Kim Woodbury 

1/2 gallon vanilla ice cream* 
1 T. powdered egg whites 
3 T. water 
1 cup raspberries 
1/4 c. seedless red raspberry jam 
1/4 sugar 
1/2 c. heavy whipping cream 
1 1/2 t. fresh lemon juice 

Line long sides and bottom of a large bread pan with waxed paper. 
Leave a little overhang along both sides. Spread ice cream evenly 
over bottom of pan and up the long sides, forming a U-shape. Place in 
freezer until firm. 

Meanwhile, stir together powdered egg whites and 3 T. water in bowl 
to dissolve. Let stand. Puree raspberries, jam, 2 T. of the sugar and 
lemon juice in blender or food processor. Force through a sieve with 
rubber spatula to remove seeds. Beat egg white mixture until soft 
peaks form. Gradually add the remaining 2 T. sugar; beat until stiff 
peaks form. Then beat heavy cream in a large bowl until soft peaks 
form. Fold in raspberry mixture, then egg white, into beaten cream. 
Spoon into ice-cream-lined pan. Cover with plastic wrap and freeze 
overnight. To serve, unmold and slice. Garnish with berries and mint 
leaves 

*To prepare ice cream: Let ice cream sit on your kitchen counter for 
20-25 minutes to soften. Then dump into a large bowl. With a hand 
held mixer, beat the ice cream until it's smooth. (You may have to 
put it back in the freezer at this point for 10-15 minutes to let it set up 
a bit so it's not too melted to spread in the pan.) Now it's ready to 
spread in the pan. 



George's Key Lime Pie 

Lisa Wall 

George's restaurant in Key West is known for it's key lime pie, and 
this is it! You'd never think it would be such an easy recipe! 

Key Lime Filling: 
2 cans sweetened condensed milk 
112 cup key lime juice 

Blend ingredients together with a wisp. Pour into prepared graham 
cracker crust (bake and cool) and cover and freeze overnight. Let 
thaw a couple of hours in the fridge thaw only in fridge and keep 
stored in fridge or you will have Key Lime Soup (I speak form 
experience!) Top with fresh whipped cream and serve. (I put an 
entire pint of whipping cream). 

Crust: 
1 1/4 cup graham cracker crumbs 
2 Tbl sugar 
1/4 cup melted butter 

Mix together and press evenly into pie pan. Bake 8 minutes at 350 
degrees and let cool. 

Serves: 6-8 



Mix: 
3/4 cup shortening 
1 cup brown sugar 
1/4 molasses 
1 egg 

Add: 
1 tsp ginger 
1/2 tsp salt 
1 tsp cinnamon 
1/2 tsp ground cloves 
2 tsp baking soda 

Beat in: 
2 112 cups flour 

Ginger Snaps 

Stephenie Larsen 

Roll into small balls. Roll in white sugar. Bake 7 to 9 minutes at 375 
degrees. Leave soft. 
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Grandmother's Cobbler 

Jennifer Madsen 

Very good! My Great-Grandmother's recipe! 

Combine and put in pan: 
1 V2 cups sugar 
2 Tbsp shortening 
1 cup milk 
1 V2 cup flour 
2 tsp baking powder 
Pat 2 cups of fruit on top. 

Then pour on: 
1 cup hot water 
1 V2 cup sugar 

Bake at 350 degrees for 30 to 45 minutes. 



Grasshopper pie 

Nikki Norman 

1 bag double stuff Oreos 
1/2 gallon of mint chocolate chip ice cream 
Hershey's syrup 
1/4 c. melted butter or margarine 

~t out ice cream and let it thaw while you crush the bag of Oreo's. 
When finished set a side 1/4 c. of the crushed Oreo's. Mix the 
remainder with the melted butter. Press it down in a 9x13 pan. Pour a 
layer of Hershey's syrup on top. Scoop the thawed ice cream on next 
and smooth it out as even as you can. Drizzle more Hershey's syrup 
over the ice cream and sprinkle the remainder of the crushed Oreo's 
on top. Freeze for 2 or more hours. Serve with cool whip on top. You 
may also put in smaller pan and do more layers of the same steps for 
different look, or double the recipe and put in 9x12 pan. You can also 
use peppermint ice cream when it's in. (usually around Christmas) 



Great Grandma's Sugar Cookies 

Emily Krommenhoek 

This is really a great sugar cookie recipe. The secret is to NOT let the 
cookies brown at all Take them out of the oven as soon as the top 

of the cookie looks sort of dry, but not brown. 

2 c. sugar 
112 c. shortening 
112 c. margarine 
2 eggs 
1 c. sour cream 
2 tsp. baking powder 
1/8 tsp. salt 
2 tsp. vanilla 
5 cups of flour 

Cream sugar, shortening, and margarine. Add eggs, vanilla, and sour 
cream. Add dry ingredients. Add extra flour if dough is too sticky to 
roll. Then, roll, cut, and bake for 8-10 minutes at 350 on ungreased 
cookie sheet. 



Homemade Oreo Cookies 

Stephenie Larsen 

2 packages Chocolate Cake mix 
4eggs 
1 cup oil 

Mix roll in very small balls and bake 350 degrees for 8 minutes. Don't 
frost until cookies have cooled. Frost one cookie with desired amount 
of frosting; then top with another cookie. 

Frosting: 
8 oz cream cheese 
3/4 cups powder sugar 
1 tsp vanilla 



Hummingbird Cake 

Lisa Wall 

Cake at Tanya's Birthday Party. 

3 cups all-purpose flour 
1 tsp baking soda 
Y2 tsp salt 
2 cups sugar 
1 tsp ground cinnamon 
3 eggs, beaten 
3,4 cup vegetable oil 
1 Y2 tsp vanilla extract 
1 (8-ounce) can crushed pineapple, undrained 
1 cup chopped pecans 
1 3,4 cups mashed bananas 
Y2 cup chopped pecans 
Cream Cheese Frosting 

Combine first 5 ingredients in a large bowl; add eggs and oil, stirring until 
dry ingredients are moistened. Do not beat. Stir in vanilla, pineapple, 1 
cup pecans and bananas. Pour batter into 3 greased and floured 9-inch 
round cake pans. Bake at 350 degrees for 23 to 28 minutes or until a 
wooden pick inserted in center comes out clean. Cool in pans 10 minutes; 
remove from pans, and let cool completely on wire racks. 

Stir Y2 cup pecans into Cream Cheese Frosting, if desired. Or reserve them 
to sprinkle bver top of frosted cake. Spread frosting between layers and 
on top and sides of cake. 

Cream Cheese Frostina 
Y2 cup butter (softened) 
1 (8-ounce) package cream cheese, softened 
1 (16-ounce) package powdered sugar, sifted 
1 tsp vanilla extract 

Cream butter and cream cheese. Gradually add powdered sugar, beat until 
mixture is light and fluffy. Stir in vanilla. Yield: one 3-layer cake. 



Husband's Delight 

1 112 cups flour 
1 stick butter 
Y2 cup chopped nuts 
8 ounces cream cheese 
1 large Cool Whip 
1 cup powdered sugar 

Angie Gordon 

1 small box instant chocolate pudding 
1 large box instant vanilla pudding 

Melt butter and mix butter, flour, and nuts together. Spread in 9x13 
baking pan with fingers. Bake for 10 minutes at 350 degrees. Mix 
together cream cheese, one cup of cool whip and one cup powdered 
sugar with mixer until creamy. Spread over cool crust. Mix puddings 
as directed on box using Y2 cup less milk than stated. Spread 
pudding over first layer then top with remaining cool whip. Chill for 
Y2 hour then serve. 



3 egg yolks 
3 egg whites 
V2 cup sugar 
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1 Tbsp lemon rind 
Y4 cup lemon juice 

Lemon Dessert 

Jennifer Madsen 

Beat egg whites, add sugar, beat yolks and add to whites. Add lemon 
juice and rind, and whipping cream. 

Graham cracker crust. 



Lemon-Glazed Pound Cake 

Kim Woodbury (Mrs. Fields Cook Book) 

3 cups cake flour, sifted 
2 cups white sugar 
1/2 t. salt 
1 t. baking powder 
11/2 cups salted butter, softened 
1/3 c. buttermilk at room temp. 
6 large eggs 
2 t. pure lemon extract 
1 T. grated lemon zest (about 2 medium lemons) 

Glaze: 
1/4 c. freshly squeezed lemon juice 
1/4 c. white sugar 

Topping: 
2 T. powdered sugar, sifted 

Preheat over to 350 degrees. Grease and flour a 3-quart fluted tube 
pan or bunt pan. 

In a large bowl with an electric mixer on low speed, blend flour, 
sugar, salt and baking powder. Add buttermilk, butter and 3 eggs. Beat on low 
until dry ingredients are moistened. Increase speed to high and beat for 2 
minutes. Scrape down sides of bowl. 

Add lemon extract and lemon zest, and blend at medium speed. Add 
remaining 3 eggs one at a time, beating at high speed for 30 seconds after each 
addition. 

Pour batter into prepared pan and bake 50-60 minutes or until a 
toothpick inserted into cake comes out clean. While pound cake is baking, 
prepare lemon glaze. In a small saucepan heat lemon juice and sugar over low 
heat. Stir constantly until sugar dissolves. When cake is done, remove from 
oven and leave in pan. With a toothpick, poke holes in the surface of the cake, 
and pour half of the glaze over it. Cool in pan 15 minutes, then invert on cooling 
rack. Brush top of pound cake with remaining lemon glaze. Cool to room temp. 
then dust with confectioner's sugar. 



Lemon Meringue Pie 

Lisa Wall 

Graham Cracker Crust Step #1 
Mix 1-1/4 cups graham cracker crumbs with Y4 cup sugar and Y4 cup 
softened butter (unsalted) or margarine. Pour crumb mixture into a 9-inch 
pie plate. Press crumb mixture firmly against the bottom and sides of the 
pie plat. . (The easy way to do this is to press crumbs into place using and 
8-inch pie plate). Bake in a preheated moderate oven (375 degrees) for 8 
minutes. Cool. 

Lemon Filing Step #2 
Mix in saucepan - 1-1/2 cups sugar, 1/3 cup cornstarch, and gradually stir 
in 1-1/2 cups water. Cook over medium heat stirring constantly, until 
mixture thickens and boils. Boil 1 minute. Slowly stir at least half the 
mixture into 3 egg yolks, slightly beaten. (Save egg whites for meringue!) 
Then blend into hot mixture in saucepan. Boil 1 minute longer, stirring 
constantly. Remove from heat. Continue stirring until smooth. Blend in 3 
Tbsp. butter (unsalted) or margarine, 'IA cup plus 2 Tbsp. lemon juice and 
1 Tbsp. finely grated lemon rind. Pour into baked pie shell. Cover with 
meringue while the pudding is still warm and be sure to seal the meringue 
onto the edges so it won't shrink. Bake until a delicate brown, about 8 -
10 minutes at 400 degrees (preheated). 

Meringue Step #3 
3 egg whites 
6 Tbl. sugar 
V4 tsp. cream of tartar 
V2 tsp. vanilla extract 

Beat egg whites and cream of tartar together until frothy. Gradually beat 
in sugar, a little at a time. Continue beating until stiff and glossy. DO NOT 
UNDERBEAT. Beat until sugar is dissolved. Add vanilla. Pile meringue 
onto hot filling, being careful to seal the meringue onto the edge of crust 
to prevent shrinking. Swirl or pull up points with the back of a spoon for a 
decorative top. Bake as directed above. 



Marble Brownies 

Cream: 
112 cup shortening 
1 cup sugar, 
Add 2 eggs 

Sift together dry ingredients: 
3/4 cup flour 
112 tsp baking powder 
1/2 tsp salt 

Lisa Wall 

Stir (hand beat) dry ingredients into cream mixture. Place half of 
batter in another bowl. Add 1/2 tsp vanilla and blend (fold into 
mixture). Melt 1 oz. chocolate (unsweetened) add to other bowl. 

Drop chocolate mixture checkerboard pattern with vanilla mixture in 8 
x 8 greased pan (every other drop). 

Swirl with spatula. Bake at 350 degrees for about 35 minutes. Let 
cool. Top with chocolate icing. (I usually double recipe and put in 
13x 9 pan - these will freeze well so you can make ahead.) 

Chocolate Butter Icing: 

1/3 cup soft butter 
3 cups sifted confectioners sugar 
about 3 T canned milk or cream 
1 1/2 tsp vanilla 
3 squares unsweetened chocolate (3 Oz), melted. 

Blend butter and sugar together. Stir in cream and vanilla until 
smooth. Stir in melted chocolate until smooth. 



Mrs. Badberrr's Toffee Delight 

Stephenie Larsen 

Cover cookie sheet with foil. Grease cookie sheet with butter. 
Line cookie sheet with saltine crackers. *saltines should be placed in 
straight lines and cut crackers if needed to fill all the space of the 
cookie sheet. 

Mix 
1 1/4 cup butter 
1 14 cup brown sugar 
in a sauce pan. Melt over medium heat, bring to a boil, then turn heat 
to low and simmer 2 minutes, stirring occasionally. 

Pour hot mixture over crackers and spread evenly w/ spatula. Make 
sure the crackers continue to lay perfectly flat 

Bake 5 minutes at 350 degrees 

Cover with approx. 1 cup semi-sweet chocolate chips. Let sit 5 
minutes. Spread melted chocolate evenly over crackers. 

Cover with sliced almonds. * I like to chop the sliced almonds up a 
bit. 

Put in freezer to set. 

Pull tinfoil off and break into jagged pieces. 



Peach Cobbler 

Nikki Norman 

1 Yellow cake mix 
2 reg. size canned peaches (drained) 
1 stick margarine (melted) 
2 tablespoons sugar 
1 tablespoon cinnamon 

Cut peaches into smaller pieces and line bottom of 9x12 pan. Sprinkle 
yellow cake mix over top evenly. Pour melted margarine over top 
evenly. Mix sugar and cinnamon in a separate bowl then sprinkle over 
the top. 

Bake@ 350 for 20-25 min. Serve warm with vanilla ice cream on top! 
Yummy! 



Peanut Butter Balls 

Lisa Wall 

1 cube butter 
1 box (1 pound) powdered sugar 
2 cups peanut butter 
1/2 t. vanilla 
1 large package chocolate chips 
1/2 stick of paraffin wax 

Mix with hands and roll into balls. Chill. Melt one larg~ package of 
chocolate chips and 1/2 stick of paraffin wax in a double boiler over 
medium-low heat. Dip balls into chocolate using toothpicks. Dry on 
waxed paper. 



Peanut Butter Bars 

2 cups butter 
1 cup sugar 
1 112 cups brown sugar 
3 eggs 
1 Tbsp. vanilla 
1 Y2 cups peanut butter 
1 Y2 tsp. baking soda 
3/4 tsp. salt 
4 cups flour 
3 cups oats 

Nicole Birk 

Mix together. Pour into two greased cookie sheets. Bake at 325 for 
15 minutes. Let cool, spread a thin layer of peanut butter and then 
chocolate frosting. 

Chocolate Frosting 

Y4 cup margarine 
2 Tbsp. cocoa 
1A cup milk 
Y2 (16 oz.) box powdered sugar 
V2 tsp. vanilla 

Bring milk and margarine to a boil. Stir in cocoa. Add powdered 
sugar and vanilla. 



Peanut Butter Pie 

Jennifer Johnston 

we used to call this our white-trash-summer-dessert! 

4 oz cream cheese 
1 cup powder sugar 
1/3 cup peanut butter (you can use chunky or plain) 
1/2 cup milk 
1 9 oz carton of Cool Whip 
1 Graham Cracker Crust 

First whip the cream cheese. Then add sugar, peanut butter, and 
milk. Fold in cool whip by hand. Pour into pie shell and freeze for a 
few hours. When serving drizzle with chocolate sauce. 



Peanut Butter Plardough 

Kim Woodbury 

My kids love this because you can eat it! 

1 1/4 c. powdered milk 
1 1/4 c. powdered sugar 
1 c. karo syrup 
1 c. peanut butter (I use creamy) 

Blend and Play! 
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Plain Cake for Strawberrr Shortcake 

2 3/4 cup sugar 
2 sticks butter 
6 eggs 
3 cups flour 
1A. tsp soda 
V4 tsp baking powder 
V4 tsp salt 
2 tsp Almond Extract 
1 cup sour cream 

Stephenie Larsen 

Cream together sugar and butter. Add eggs one at a time, beating 
well. Sift flour, soda salt and baking powder, alternating with sour 
cream, to cream mixture. Mix in Almond extract. 

Bake at 325 degrees for 1 hour 15 minutes in a bunt pan that has 
been well greased and floured. 



Pumpkin Cake 

Stephenie Larsen 

This is a ve!JI good cake that is an alternative to the usual Pumpkin 
Pie. VeJY easy -- you can make it in a few minutes! 

Beat 5 eggs - then mix in: 
3 cups pumpkin 
1 tsp salt 
1 Y2 cups sugar 
1 tsp cloves 
2 cans evaporated milk 

Pour into 9x13 inch pan sprayed with Pam. 

Topping: 
Mix 1 yellow cake mix and Y2 cup softened butter together. Spoon 
this on top of above mixture. Sprinkle with 1 cup pecans. 

Bake 60 minutes (or longer) at 350 degrees. 

**I like to top individual slices with Coolwhip or whipping cream. 
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Pumpkin Roll 

Stephenie Larsen 

Great to make for holiday parties or to give to the neighbors! 
I like to double recipe and then freeze until I need it 

3 eggs 
1 c. sugar 
2/3 c. pumpkin 
1 Tbsp. lemon juice 
3/4 cup flour 
1 tsp. Baking powder 
2 tsp. Cinnamon 
112 tsp. Ginger 
Y2 tsp. Salt 
Y2 tsp. Nutmeg 

Beat eggs 5 minutes at high speed. Slowly add sugar. Then add 
pumpkin and lemon juice. Mix separately flour, baking powder, 
cinnamon, ginger, salt and nutmeg. Fold mixtures together. Grease 
and flour jelly roll pan, 15 X 10-inches. Spread cake mixture evenly in 
pan. Sprinkle 1 cup pecans, finely chopped, on cake and bake at 375 
for 15 minutes. Turn out on towel covered with powdered sugar. Roll 
up and allow to cool completely. Unroll and frost with frosting. Reroll 
and chill. Yields 8 servings. 

Frosting: 
6 oz. cream cheese 
4 Tbsp. butter 
Y2 tsp. Vanilla 
1 c. powdered sugar 

Mix thoroughly. After frosting and re-rolling, roll cake in waxed paper 
and keep in refrigerator until all is eaten. (I prefer to freeze mine; 
and serve semi-frozen.) 



Punch Bowl Cake 

Lisa Wall 

Pretty for a party! 

1 yellow cake mix 
2 large boxes vanilla pudding 
4 large bananas (sliced) 
1 can pineapples (crushed; 16 oz.) (drain) 
2 - 12 oz tubs of coolwhip 
2 cups chopped pecans 
1 can cherry pie filling 

Bake cake, let cool; crumble into a large mixing bowl. 

Chop pecans, and cut the bananas. 

In a large Tupperware bow add half of the cake, then layer about Y4 
to V2 inch deep the pudding. Trifle bowl or any pretty glass bowl. 

Add a layer of sliced bananas and pineapples. V2 inch of coolwhip; 
sprinkle chopped pecans all over. 

Dot cherry pie filling in the 12 o'clock, 3 o'clock, 6 o'clock and 9 
o'clock positions and also in the middle. 

Then start your layers all over again. 
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Raspberrr Ice Cream 

Stephenie Larsen 

Really easy & reallv good! 

2 to 3 pkg. frozen or fresh raspberries 
1 V2 pt. Whipping cream 
2 2/3 cup sugar 
1 Tbsp. vanilla 
1 qt. Half and half 
5 Tbsp. lemon juice 
1/4 tsp. salt 

Add all ingredients, but half & half. Mix well with spoon. Add half & 
half to bring ice cream freezer to 3/4 full mark. Layer rock salt and ice 
in freezer and freeze 35 minutes, or until freezer stops. 



Razzle Dazzle 

Mix together in large bowl: 
4 cups flakes 
1/2 cup peanuts 
4 cups rice krispies 
1 cup coconut 

Syrup: 
1 cup dark corn syrup 
1/2 cup milk 
1 cup sugar 
1/2 t. vanilla 

Kim Woodbury 

Put the sugar, corn syrup, and milk in a heavy saucepan and cook to 
a firm but not hard ball stage. Syrup will have a curdled appearance. 
Stir it most of the time while it cooks to prevent it from sticking and 
burning. When it's done add the vanilla and pour over the cereal 
mixture. Spread into a buttered pan. Cool and cut into squares. 



Roti's Cheesecake 

Lisa Wall 

Ingredients: 
Filling: 
3 pkgs (8 oz) Philadelphia Cream Cheese 
1 Cup sugar 
4 each eggs 
1 tsp vanilla 

(All ingredients at room temperature) 
Crust: 
1 Y4 cups Graham Cracker Crumbs 
2 Tbsp Sugar 
14 cup melted butter 

Sour Cream Toppings: 
V2 cup sour cream 
1 tsp vanilla 
2 tsp sugar 

Preparation: 
Make Crust first -
Mix crust ingredients thoroughly 
carefully form a graham cracker crust in a spring cake pan (not too thick). 
Bake for 8 minutes at 350 degrees. 
Let the crust cool. 

Filling: 
Mix ingredients together and beat for 20 minutes on high speed (do not 
take shortcuts). 
Put the pie filling into the crust. 
Bake the whole cake for 45 minutes at 350 degrees. 
Let the pie cool 5 minutes. 
Smooth the topping in a thin layer on top of the filling. 
Bake the whole pie another 5 minutes at 350 degrees. 
Let cool - then refrigerate. I think it's best if made the day before served. 
Do not ruin with a fruit topping. 



Ruby William's Great Carrot Cake 

Stephenie Larsen 

Ruby is Mitch3" Grandmother. People rave about this cake. 

4 eggs 
1 cup white sugar 
1 cup brown sugar 
2 cups flour 
2 tsp soda 
1 tsp salt 
2 tsp cinnamon 
1 cup chopped nuts 
1 cup vegetable oil 
3 cups grated carrots 

V2 small can of crushed pineapple (drained). (Optional, but I think it's 
the key to moist carrot cake.) 

Beat eggs slightly, then add sugar, then add rest of ingredients. Bake 
at 350 degrees for 1 hour in Tub pan (or slightly longer). 45 to 50 
minutes in a flat pan. 

Icing: 

V2 cup butter 
1 (8 oz.) pkg cream cheese 
1 pkg powder sugar 
1 tsp vanilla 
1 cup chopped nuts 



Strawberries and Cream 

Kim Woodbury 

8 ounces of cream cheese, softened 
1/2 c. powdered sugar 
1 t. almond extract 
1 quart fresh, whole strawberries 

In a medium bowl, beat cheese, sugar and almond extract until 
smooth. Spoon cream cheese mixture into a pastry bag fitted with a 
medium star tip. Chill 1 hour. Slice off the stems of the strawberries 
evenly so they will stand up. Be careful not to cut off too much 
strawberry. Quarter strawberries from tip to stem end without cutting 
through the stem end. Pipe cheese mixture unto strawberries. Chill 
until ready to serve. 



1 1/2 cups butter 
2 cup sugar 
4 eggs 
2 teaspoon vanilla 
5 cup flour 

Sugar Cookies 

Jennifer Johnston 

2 teaspoon baking powder 
1 teaspoon salt 

Heat oven to 350. 
Mix sugar and butter till fluffy. Add eggs and vanilla. In a separate 
bowl mix flour, baking powder and salt. Add flour mixture to butter 
mixture and Mix. Dough may look like it needs more flour ... that is 
okay. Refrigerate at least two hours, best if longer. When rolling out, 
use A LOT of flour. If dough becomes too soft while rolling, place 
back in refrigerator. Time for baking will vary. You want to take the 
cookies out of the oven, right before they start to turn golden on the 
edges. Let then sit on the baking sheet for a couple of minutes 
before placing on a cooling rack. Allow time to completely cool before 
frosting. 

Easy Frosting: 

1 box powder sugar 
1/4 cube butter (very soft) 
dash of vanilla 
pinch of salt 
Milk 

Mix all ingredients together. Add milk till you reach desired 
consistency of frosting. 



Toasted Coconut Ice Cream 

2 12-oz cans evaporated milk 
1 cup sugar 
4 tsp vanilla 
2 cups whipping cream 

Lisa Wall 

1 1/3 cups flaked coconut, toasted* 
coconut shell cups and coconut curls (optional) 

In a small saucepan combine evaporated milk and sugar; cook and stir 
until sugar dissolves. Remove from heat; stir in vanilla. Cool slightly; 
refrigerate 1 Y2 to2 hours or until well chilled. Stir in cream and coconut. 

Freeze in a 3- to 4-quart ice-cream freezer according to manufacturer's 
directions. Ripen 4 hours. Serve in coconut cups and garnish with coconut 
curls, if desired. 

To toast coconut: 
Spread in a single layer in a shallow baking pan. Bake in a 350 degree 
oven for 5 to 10 minutes or until lightly golden brown, stirring occasionally. 

To make coconut shell cups: 
Locate the three soft eyes at top of coconut. Pierce eyes and drain 
coconut milk. Lay coconut on side and with a hammer, tap firmly until nut 
begins to crack. Rotate one quarter turn and tap again. Continue turning 
and tapping until coconut cracks into pieces; using as serving bowls. 

For curls, separate meat from shell in large pieces. Cut slices from a long 
edge, using a vegetable peeler. Arrange slices on a baking sheet. Bake in 
a 350 degree oven for 2 to 3 minutes or until edges just start to brown. 
Cool in pan on wire rack. Store in tightly covered shallow container. 

Servings: 12. Makes 1 Y2 quarts. 



Yummr Caramels 

Kim Woodbury 

Note: These will only work when the humidity is VERY low. 

2 c. sugar 
2 c. Karo syrup-white 
3 c. whipping cream 
1/2 can (6 Oz.) Eagle Brand Sweetened Condensed milk 
1/4 t. salt 
2 t. vanilla 

Combine sugar, syrup, and salt. Boil stirring constantly until it 
starts to turn a little darker in color. Scald cream and milk in separate 
pan. 
Then add to other mixture SLOWLY- 1/4 c. at a time so the boiling 
never 
stops. Cook to approx. 246 degrees on a candy thermometer. Take 
off heat and add vanilla and nuts if desired. Pour into a WELL 
BUlTERED 9x13 Pyrex pan. Don't scrape the bottom of the pot into 
the pan. Instead scrape it onto a buttered plate. Let cool for 2 hours. 

Use for dipping or eat plain. 



See's Candi Fudge 

Boil for 6 minutes: 
2 C sugar 
1 small can milk 
10 large marshmallows 

Pour this over: 
lpkg. chocolate chips 
1 stick butter, melted 
1 tsp. vanilla 

Lisa Wall 

r 

Beat together in a large mixing bowl. Pour into a pan or plate and let 
cool. (Nuts are optional). 



Sherbet Delight 

Nicole Birk 

VeJY Refreshing! 

1/2 Gallon Pineapple Sherbet (Softened) 

1 (10 Y2 oz.) Frozen raspberries with syrup (thawed) 

2 Bananas diced 

Combine and serve 
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Sugar Cookies 

Lisa Wall 

My mom3' recipe; I grew up making these cookies every holiday. 
The only sugar cookies I ever make! 

Y2 cup shortening (Crisco) 
1A cup butter 
1 cup granulated sugar 
2 eggs 
1 tsp vanilla extract 
Y2 tsp lemon extract 
2 Y2 cups flour 
1 tsp baking powder 
1 tsp salt 

Heat oven to 400 degrees. Combine shortening, butter and sugar in large 
bowl. Beat at medium speed with electric mixer until well blended. Add 
eggs, vanilla and lemon extract. Beat well until well blended and fluffy. In 
a separate bowl, combine flour, baking powder and salt. Add gradually to 
creamed mixture at low speed. Mix until well blended. Dough may be 
wrapped in plastic wrap or left in bowl. Refrigerate at least 1 hour. Roll 1A 
of dough at a time on floured board or wax paper to desired thickness. 
Cut out cookies with cutters dipped in flour. Place on ungreased cookie 
sheet about 2 inches apart. Sprinkle with granulated sugar or colored 
sugar crystals, or leave plain to frost when cooled. Bake one baking sheet 
at a time at 400 degrees for 6 to 8 minutes (less for thin cookies, longer 
for thicker cookies). Cool before frosting. Makes about 3 dozen 

Butter Frosting 
1/3 cup soft butter 
3 cups sifted powdered sugar 
3 Tbsp canned milk 
1 Y2 tsp vanilla 
Y2 tsp almond extract 

Blend butter and sugar. Stir in milk and vanilla and beat until smooth. 
Separate into small bowls and add food coloring as desired. 



Sugar /Oatmeal I Cream Cheese Cookies 

Stephenie Larsen 

1 cup butter 
2 3oz pkgs. cream cheese (low fat will work) 
1 cup sugar 
1 tsp vanilla 
2 cup flour 
1 Tbsp baking powder 
Y4 tsp salt 
1 cup oats 
1/2 cup nuts (optional) * I have never had these with nuts 

Cream liquids, add dry ingredients. Put in fridge to cool for 30 min. 
Roll into small balls (cute when small; nibbler) and smash with hand. 
Bake 350© for 12-15 minutes. 

Frosting: 
2 cups powdered sugar 
3 Tbsp milk 
3 Tbsp butter 
3/4 tsp vanilla 
2-3 drops food coloring 

*pink frosting is fun for a girl baby shower. 



The BEST Sugar Cookies Everl 

1 c. Shortening 
2 c. Sugar 
2 Eggs 
1 c. Sour cream 
1 tsp. Vanilla 
1/2 tsp. Baking soda 
4 tsp. Baking powder 
1/2 tsp. Salt 
4 1/2 c. Flour 

Nicki Norman 
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Mix shortening, sugar, eggs, sour ream, and vanilla. Stir in remaining 
ingredients. Cover and refrigerate 1 to 2 hours. Heat oven to 350. Roll 
out dough 1/4 in. thick on to floured surface. Cut in to desired shapes. 
Place on to ungreased cookie sheet and bake for 8-10 min. 



Crust: 
1 cup shortening 
2 2/3 cup flour 
1 1/3 tsp. salt 
2/3 cup cold H20 

Apples: 

Suz's Apple Pie 

10 apples (Fuji is our favorite) 
3/4 cup sugar 
3-4 Tbsp. flour 
1 tsp. cinnamon 

Bake 425 degrees for 30-40 minutes. 

Make crust first. Roll two pieces of dough, one to go in the bottom of 
the pie dish and one to go on top of the apples. Place dough in the 
pie dish (poke small holds the crust with a fork). 

Peal and slice apples. I prefer to cut apples quite thick (if you slice 
apples thin do not over simmer, or pie will be mushy). Simmer apples 
in a little water. When apples are softened, drain most water into a 
bowl (to use later). 

Put apples in the shell, and pour some of the water back over the pie 
(adds moistness). Pat dabs of butter on top of apples. And then 2-3 
caps full of lemon juice on top. 

Place the other piecrust on top. (It should have been folded in V2 and 
sliced to make holes for air.) Seal edges of crust. 

Put melted butter on top with pastry brush. Optional: Sprinkle top 
with sugar. 



Yummy Chocolate Chip Cookies 

1 c. Butter 
1 c. Sugar 
1 c. Brown Sugar 
2 Eggs 

Mix together in bowl 

Add: 
1 tsp. Vanilla 
1 tsp. Baking Powder 
1 tsp. Baking Soda 
1/4 tsp. Salt 
2 c. Flour 

Nikki Norman 

In a separate bowl blend to a fine powder 2 1/2 c. Oatmeal 
If you don't want to use the oatmeal, put in an extra 1 1/2 c. Flour 
Add oatmeal powder to mix. 

Grate 4 oz. Hershey Bar (I like to use the Hershey mini bars. They 
aren't so thin and don't break as much as the big bar when grating.) 
Add to rest of cookie mixture. 

1 1/2 c. chopped nuts is optional 

Bake @ 375 for 8-10 min. Don't over bake. 




