In The Kitchen
FITI T T T e e e =
Tn The Kitchen W

IN THE KITCHEN
WITE

VP-40 OFFICERS' WIVES

wilh
1974
(( T 4"0 O WI V85 Calligraphy Helen Cook
Cover Illustration Sue Asher
Coordinator Fenny Yakubek
. Typists Evelyn Felaman
Carolyn Farrar
Proofreading Diane Bartoglio
Helen Cook

Penny Yakubek

This book was "cheerfully" mimcographed and assembled by
the Cooks, the Gaedeckes, the Farrars, the Moores and the

ADDITIONAL CREDITS

Our special thanks go to Y132 Mike Bender, without whose
help this book could not have been mimecgraphed.

ASSEMBLY CREW

Marshall McVadon Evelyn Feldman
2 ' ' S Ray lfurkett Sharon Songer
Bernice 'Roz' Martin's Personal Copy Dickis emems n L Both
(Bernice Roe Souter Mortensen Martin) Tl

Appetizers & Beverages

Entrees

Soups, Salads, & Vegetables

Deserts & Baked Goods

Fathering Leadership

Yakubeks with the help of our friendly printer, Jim Kotzubo,

pg. 0


http://fatheringleadership.com/bookshelf.htm
http://fatheringleadership.com/bookshelf.htm

J}J}?etizers o< Bcvemﬂe,c

Page 1

FOUR-FPUIT FROSTY PUNCH

1/4 € lemon juice

1 ¢ pinespple julce or
pineapole

1 pt. vanilla ice cream

orange, lemon, and lime slices

1 ¢ orange juice (fresh or
frozen)

1 ¢ lime juice or limeade

(fresh or frozen)

Garnishes:

Mix juices and water. add ice cream. Use concentrate with
water as directed for punch. For 4 (12 oz.) glass servings use

one 1 cup of each juice.
piane Bertoglio

TEXAS “TRASH"

1 1/2 stick margarine

1 t Worcestershire sauce
1/2 t red pepper

salt

garlic powder

Melt margarine. Add all other ingredients in first column.
this in & big roaster, then add ingredients in second column,
Mix all well and bake at 225° for two or three hours. Stir
every once in a while. Makes a lot.

1/2 box wheat chex

1/2 box buagles

1/2 box small shredded wheat
1/2 box small pretzels

1 1b. pecan halves

Put

Carolyn Farrxar
(Given to me by Mary urshy)

AY APPETIZER OR “ANTIPASTI®

Bagna Cauda (Hot Dipping Sauce):
1/2 € olive oil 1 1/2 ¢ butter
2 cloves garlic, well mashed 8 anchovy filleta, mashed
1 medium truffle

In a saucepan heat the olive oil and in it cook the garlic until
soft, not brown. Remove and discard garlic. Add butter and let
melt. Immediately add mashed anchovies, blending them thorough~-
Grate into the mixture the truffle and heat throughly.

1ly.
Serve hot, as a fondue, great for bread, or on assorted raw
vegetables. Serves 6.
Diane Bertoalio
EMPBRMADA HORS D'OEUVRES
1l pXg. (8 oz.) cream cheeso 1 T minced onion
1 C butter 2 med. tomatoes, peeled and
2 ¢ flour <chopped
1 pkg. spaghetti savce mix 1/2 € grated cheddar cheese
2 T grated Parmesan and Paprika

Romano chease blend 3/4 1b. ground meat

Cream butter and cream cheese together until well mixed, Add
flour gradually and work into & hall. Refrigerate while making
£i11ing. Brown ground meat lightly. RAdd spaghetti sauce mix,
tomatoez, and onion. Simmer 10 min., stirrins constantly. acdd
cheese and mix well, let cool. Roll out dough to 1/8" thick.
Cot into 3" rounds. Add s ful of £illing in middle, wet
edges, seal and bake at 350" for 15-7?" min. Sprinkle lightly
with paprika. Makes 40.

Ponny Ford

CHEESE BALLS

1/4 t salt

3/4 t red pepper

2 1g. jars small green stuffed
oclivas

12 oz, New York sharp cheese,
grated

2 sticks margine, melted

2 C sifted flour

Mix grated cheese and flour. Add melted margarine and season-
ings. Mix well, with hands if necessary. Make small halls,
putting olive in center. Bake at 4502 for 5 min. on bottom
shelf of oven and 5 min. on top ghelf. Balls may be frozen.

Carolyn Brunson

N B

Return to Cover

CHAFING DISF MERTBALLS

1 1b. ground heoef pped
1/2 C ary bread erumbe i : :gtt M
1/3 ¢ minced onion 1/8 t pepper

1/4 C milk
eqq
1 bottle (12 oz.) chili sauce

1/2 t Worcestershire sauce
1/4 € shortening
1 bhottle (10 oz.) crape jelly

milk, eqg, and four seasonings: dently
Melt shortening in large skillet,

from skillet; drain fat. Heat chill
skillet until jeliy is melted stirring
Sirmer 30 min.
This

Mix beef, crumbs, onion,
shape into 1 inch balls.
brown meatballs. Remove
sauce and grape jelly in
constantly. 2Add meatballs, atir until cosmted.
Serve in hot chafing dish. Makes ahaut . dozen meathalls.
is a delicious recipe for heliday entertaining.

Pat Anderson

CHICKEN LIVER CANAPES

Chicken livers, cut in bit 1 can water chestnuts, cut in
size pieces thin slices

bacon, cut in half slices

Place a piece of chicken liver and a slice of water chestnut on
each half-slic» of bacon. Roll up snﬂ secure with a toothpick.
Place on cookie sheet. Rake at 450° for 20-25 min. or uatil
_bacon is criep and liver is cooked. Drain on paper towels.

Carolyn Farrar

MARINATED MUSHROOMS

/4 ¢ tarragon vinedgar

3/¢ ¢ salad oil 1
Y X 1/4 c olive oil

Mix above inaredients plus salt, garlic pod, and parsley in
blender. Pour over canned button nushrooms (drained) and slice
onion on top. let stand for several hours.

. ".Carolyn Brunson

GALA PRECAN SPECIAL

172 t garlic nowder

1 A oz. pkg. cream cheeae.
1/8 t white pepper

12 1/2 oz. jar sliced dried

beef (chopped fine) 1/2 € sour cream

2 t chopped green onion 1/2 € ground pecans
e © 1/4 ¢ finelv chopped green pepper

Nfter softening cream cheese, combine next § ingr

gredients, and
8pogn mixture into 27 pie plate. Cover with pecans. Bak
3507 for 20 min. Serve hot on crackers. = i i

Maggie Tohergte

DILL nIP
2/3 € mayonnaise 1T
2/3 C sour cream” P g:::l:gnde
1 T green onion 2 1 ¢ 4ill weed

Combine and chill. nelicious with fresh vegetables,

Pat Anderson

CRAP MEAT NORS D'OEUYRES PUFFS

Pastry:
1/2 C water dash cayenne pepper
4 T butter 1/2 C sifted flour
1/4 t salt 2 egqs

Combine the water, butter, salt and cayenne pepper in a saucepan:
bring to a boil and add the flour all at once--stirring constant=-
ly with & wooden spoon over low heat until a hall of douch is
formed and mixture leaves the sides of pan. Remove from heat.
Add 1 egg at a time beating until glossy after each addition.
Drop by the heaping tsp. onto a cookie shest, leaving 1 inch

between each. Bake in preheated oven (500%) 20 min. or until
browned and dry to the touch. Cool, split and f£ill.
Filling:

1 t butter 1 ¢ finely chopped crab meat

1 T minced parsley
1 t salt
1/8 t tabasco

2 T minced onions
3 T chopped mushrooms

“elt butter in nkiliet: saute the onions and mushrooms 5 min.
Stir in the crab meat, parsley, salt and tabasco. Saute 1 min.
Cool. Fill puffs. rakes 32 puffs.

Pat Anderson

Pg.
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FREEZER CHRESE DALL

1/2 1bh. sharp cheddar cheose

8 oz. pkg, cream cheese
1/4 1b. blue cheese

1/4 C butter

1 clove garlic, minced

2/3 C coaraely chopped walnuts
or pecans

Allow cheeses and butter to soften for several hours. Shred
Cheddar into large mixing bowl of an electric mixer. Add cream
cheese, blue cheese, and hutter; heat until blended. Add garlic
and heat until creamy. Cover and chill 3 hrs. or until firm
anough to shape into balls. Divide in half and shape each into
a smooth ball. Roll each ball in 1/3 C. nuts; pressing lightly.
Wrap in clear plastie film, then overwrap in plastic baa. FPreeze
until needed. Allow to stand at room temperature for several
hours before serving.

Cindy Moore
AVOCADO nIP

2 Avocados, mashed 1 med. tomato, chopped fine
onion, chopred fine (to taste)

Mix avocados, tomato, and onion with 1 T. mayonnaise. Season to
taste with Jalapeno pepper juice, salt, and juice of half a
lemon.

Carolyn Brunson

SWEET AND SOUR MEATBALLS

3 1bs. ground beef

2 eqgs
3/4 C oatmeal (or cracker
cxumbs)

salt and pepper
garlic and onion salt to taste
1 t parsley

Put all together and make balls. Simmer in batches in 1 to 2 cans
of beer. Drain, coel and erfrigerate. (Zach batch needs to sim=-
mer about 13 minutes.) 2

Sauce:
2 C catsup 2 C wine vinegar
1 C oil 1 t salt
4 t lemon juice 1 t ginger
2 1/2 € water 2 C sugar
1/2 ¢ cornstarch 3/4 C Vorcestershire sauce

Add last 5 minutes:
2 C green pepper, cut in
squares

1 1/2 C pineapple chunks

Simmer sauce until thick, stirring often. Cool. When ready to
serve, add meathalls, green pepper and pineapple and simmer arcut
5 min. (this sauce is a little tart, so I add a little pineapple
juice from the pineapple chunks, to taste).

Julie Snyder

CHILI BISCUITS
Combina 3 cups of flour, 1 tsp. salt, 1/3 cup sugar and cut in
1/3 cup vegetable shortening. Dissoive 2 pkg. yeast in 1 cup
lukewarm water. Teat two eags and add to yeast water. Combine
the liquid and dry ingrodicnts. Xnead or mix until the dough is
smooth (about 10 min.). ©0il with melted margarine. Cover and
proof 30 min. Roll dough to 1/2" thickness. Cut with 1%" cutter.
Place on oiled cookie sheet and brush wi&h melted margarine.
Proof 15 min. Bake 12 to 15 min. at 4507, Remove from oven, ¢
brush with melted margarine and cool. Cut a marble-size ball f\m
top center of each roll, Pill with Chili for Chili Riscuits. Too
with grated cheddar cheese. Heat 5 min. at 350 . Serve hnt.u”
Makes 70-80. May be frozen. Freeze in foil pans without grates
cheese.

Chili for Chili Biscuits
Put into a heavy saucepan with & tight fit
lean ground beef. Cover and cook in own juices
until tender, about 40 minutes.
Chop 1 cup onion very fine and saute in 1/4 cup oil.
1/4 ¢ chili powder 2 T papper

ting lid 2% 1bs. good
2 , stirring often,

rAd:

2 T ground cominos (cumin) 1 t garlic powder
2 T salt 1 T paprika
1/4 ¢ flour 1 T Accent

ad flour. Add
on and seasoning to the steamed meat. A
ggdcﬁg: ggglinq water. Stir well, cover and allow r.g siv:l;e:f-iﬁ
min. Cool or mold and refrigerate for future use. fi'ﬁ o
chili biscuits. Refrigerate or freeze. Enough to !
biscuits.

Carolyn Farrax
(Given to me by Dorothy
— — e —

Return to Cover

HMelally)
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SHERIMP DIP

1 can shrimp garlic salt

1 8-oz. pkq. cream cheese galt

1 t ¥Worcestershire sauce 1 C tomatoes and green chiles
Put all in blender and blend. Serve with potato chips.

Carolyn Farrar
{Given to me by Mary Murphy)

CHILT coM nUESO

Melt over low heat:
1 1b. Velveeta cheese
Add:
1 can (¥303) tomatoes,
chopped and drained

1/2 1b. longhorn cheese

1 t cumin seed
1 1g. onion, chopped fine
1/2 small can Ortega mild 1 clove garlic, minced
chili peppers 2 dashes Tabasco sauce
Worcestorshire sauce to taste
Heat all together and serve with tortilla chips or Pritos.
Freezes well, too. 178
Kay ¥Yanson

SPINACH DIP
1 pkg. frozen spinach 1 C or desired amount of chop~
1 ¢ mayonnaise ped chives or green onion
Add salt, pepper and spices of choice
Thaw spinach and squeeze out well, then mix well with mayonnaise
add chives or green onion. Refrigerate until ready to use.
Teresa 'leenen

OLIVE CHEFSF_BALLS

1 stick margarine 1 C flour
1 glass Old English cheese 1/2 t paprika
small stuffed olives

Mix softened margarine and cheese. Add flour and paprika.
Chill about an hour. Put approximately 1 tsp. dough in hand,
place olive in center and wrap dough to form a ball. cChill
or place in freezer for future use. Bake 450° 8 to 10 min.

Carolyn Farrar
CHEESE ROUNDS

1 1/2 C cheddar cheese, 1 C Monterey Jack cheese,

shredded shredded
1 € swiss cheese, shredded 4 areen onions, chopped fine
Mayonnaise to moisten

Combine all ingredients and spread on buffet rye rounds. Proil
until cheese bubhles. Serve warm.

Carolyn Farrar

HFREEN CREAM CHEESE n1t

1 clove garlic, minced
1-2 T minced onion

1 3 cz. pkg. creamed cheese
1/4 C mayonnaise

1/4 t salt 1 T lemon juice
pinch of dry mustard 2 T chopped green onion
1/4 t thyme dash of Tabhasco

chopped parsley or chives

Alend together, garlic, onion, salt and mustard; add cheese and
cream till smooth; add mayonnaise and rest of ingredients and

blend. Sprinkle with parsley or chives. (I put everything in
the blender at once and blend till smooth.) Serve with seafood
or raw vegetables--celery, cauliflower, carrots, tomatoes, etc.

Helen Cook
SAIMON BALL

11 1b. can (2 ¢) Salmon (Red) 1 t horseradish

1 B o2. pkg. cream cheese 1/4 t salt

1 T grated onion 174 + liguid smoke
2 T lemon juice 3 T chopped parsley

Drain and flake salmon. Combine all other ingredients and chill
several hourg. Make into ball and roll in parsley. Serve with
Triscuits. = .

Carolyn Farrar
(Given to me by Mary Murphy)

Pg.
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CRAEMEAT FONDUE

1/2 t Worcestershire sauce
7 oz. can crab meat

pinch of garlic salt
fresh ground pepper

5 oz. jar sharp cheese
A oz. pkg., cream cheese
2/3 € milk

In top of double boiler, heat cheese spread and cream cheese.
Stir until blended. Drain crah meat, flake, and add to contents
of double boiler. Stir in remaining ingredients and heat until
blended. Pour into chafing dish or fondue pot. Serve hot,
accompanied with bread cubes for dipping.

Debbie Mc¥amara
STUFFED IMUSHROOMS
1/2 onion, chopped

5 slices bacen, fried crisp
and drained

1 lh. mushrooms-approx. 1"
diameter
1 8 oz. pkg. cream cheese

Allow cream cheese to soften at room temperature. Remove stems
from cleaned mushrooms, chopping some of the stems to add to the
cream cheese mixture. Crumble bacon and add with onions and
stems to cream cheese. Mix well--place mound of £illing in
mushroom caps. Broil for a minute or two until slightly golden.

Penny Yakubek

MON_TON

1 pkg, won ton wrappers (small
package)
1 beaten egg
Parsley

1 1/:_! 1b. scasoned sausage
garlic powder, salt and
pepper, to taste

Brown and drain all ingredients in first column. €Cool. Tiwap
about 1/2 tsp. filling in each wrapper. Fold wrappers like a
diaper. Seal with beaten egg. Deep fry and serve with sweet
;ndt§m§ sauce or freeze and use in Won Ton Soup (recipe in Soup
ection).

Carolyn Farrar
(Given to me by Mary Murphy)

STUFFED NUSHROOM CROWMNS
12 1g. fresh whole mushrooms

1/4 C sliced green onions
3 T butter

1/2 t dried dill weed

1/4 t salt

dash Worcestershire sauce
1/3 € fine dry bread crumbs

Remove stems from mushrooms: chop stems. Cook stems and onion

in butter till tender but not brown. Add bread crumbs, dill weed,
salt, and Worcestershire sauce. Fill mushrogm crowns with onion
mixture; place on baking sheet. Bake in 325" oven for 15 min.
Makes 12 servings.

Helen Cook

LUMPIA

1 1b. ground beef
P et
- cooked shrimps,
1 small onion, chopped hopred

1 clove garlic, minced

1 small potato, peeled and
diced

salt and pepper to taste

Saute garlic in two T, oil. Add all the rest and simmer 20 min
::;xl'rinq occasionally. Re\pove fram heat and let cool. Por cock-
s umpia, cut wrappers in half, place a amall amount of mix-
i wmrhtop of wrapper, fold sides over and roll up, sealing
et eaten egg, Deep fry until brown, drain and serve with
g and sour sauce (or freeze before cooking). Break apart

nd cook withgut thawing, as above. no not place these in a
covered container, once deep fried, or they will not remain
crisp. Makes ahout 80-100.

Carolyn Farrar
STUFFED JALAPENOS

1 can Salapenos
1 can tuna
2 T capers

Mayonnaise
salt and pepper
1 T lemon juice
1~2 finely chopped green onions

Cut Jalapenos in half. Remove seeds and membranes. Rinse well
and soak in ice water overnight (or longer). Pat Ary and stuff
with mixed remaining irgredients. Use just enough Mayonnaise to
hold mixture together,

Carolyn Farrar
(Civen to me by Dorothy McNally)

CHICKEN LIVER APPETIZERS

12 chicken livers, gquartered
12 slices bacon, halved

1/2 C soy sauce
24 water chestnuts, sliced

Soak livers and bacon in soy sauce for 41 hours. Make slits in
the sides of liver. Insert slices of water chestnut and secure
with toothpicks. Arrange appetizers on a rack or in a shallow
pan. Bake in hot oven (400”) for 20 min. or until bacon is
crisp. Good quality bacon is a must for this.

Sue Asher
HOT CRAB SPREAN

B oz. cream cheese 1/2 T horsgeradish
1T milk 2 T chopped onion
6 1/2 oz. flaked crab meat 1/4 t salt - dash pepper

1/3 C slivered almonds
Combine ingredients and spgon into ovenprcof dish. Sprinkle
with Almonds. Rake at 375° for 30 minutes. Serve with any
kind of crackers.

Tommie Maness

MUSHROOM CROUSTADES

36 thin slices bread

2 T soft butter

3 T finely chopped shallcte

4 T melted butter

1/2 1h. mushroome, finely
chopped

2 T flour

1/2 t salt

1/8 t Cayenne nepper

1 T finely chopped parsley

1 1/2 T finely chopped chives
1/2 £ lemon juice

2 T Parmesan cheese

Butter

1 C heavy cream

Cut bread with 3" round cockie cutter.
cups witg heavy coat of soft butter.
for 10 min., remove from cups.

Bake 400

Brush inside tiny muffin
Push bread in carefully.
Cool. Cook shallots in

melted butter, stirring about 4 min. or till tender, not hrown.

Stir in mushrooms.
stirring occasionally.

stir until flour no longer visible.
Peduce heat: simmer 1-2 min.
Stir in salt, pepper, parsley, chives and lemon
Fill shells,
Pat with butter, arrange on cookie sheet.

stirring constantly.
heat.

Transfer to howl. Cool.

Cook 10-15 min. until all moizture Iie goneo,
Remove from heat.

8prinkle on flour,
Md créam, bring to a hoil,
Rermove from

Sprinkle with L
Rake 10 min. at 350°.
Carolyn Farrar

CHEESE CRUNCHES

1 (5-0z.) jar sharp spreading
cheese

1/2 t salt
1/2 © flour

1/4 C butter

Mix all inaredients.
cut off 1 inch pieces.

Return to Cover

Chill well.
Bake 10 minutes at 450

Roll into lsno snake roll and
on cookie shaet.

Carolyn Farrar

Pg.



Entrees

Page 4

BAKED BARBECUED RINS

2-3 1bs. meaty spareribs
salt and pepper

2T brown sugar

1 t prepared mustard

2 C tomato sauce
vegatable oil

2 T vinegar

1 medium onion

Put spareribs in a 2-gt. baking dish., Nrush with vaqetable
©il, salt and pepper. Bake 400° for 45 min,, turning once.
Pour off fat. Combine the vineqar, brown sugar, onion and
mustard. Spread over meat. Pour tomato sauce over the meat,
Bake 50~60 min. covered. Baste ocasionally with sauce. Berve

Evelyn Feldman
TURKEY_ LONG BURGERS

2 T sweet pickle relish
8-10 frankfurter buns,
buttered

1 1/2 C diced cooked turkey
1 C shredded. cheddar cheese
1/2 C mayonnaise

3 hard cooked eqgs, chopped

Preheat oven to 350°, Combine all ingredients except buns,.
Fill buns. Wrap each in foil. Bake 25-30 mins.

Maggle Tobergte

SHRIMP CREOLE

2 T butter
1/2 C minced onion
i;; C sliced celery

1/4 t thyme
salt to taste
1 6-0z. can tomato paste

c pped green pepp 2 1/2 C water
2 t chopped parsley 2 t worcestershire sauce
1 bay leaf 1 pkg. frozen shrimp

1/2 t cayenne pepper

Melt butter over low heat. Add onion and cook until yellow.
Blend in remaining ingredients except worcestershire sauce
and shrimp. Cook slowly at least 1 hour. #alf an hour before
serving, add worcestershire sauce and shrimp. Serve on hot
cooked rice,

Carolyn Brunson

SHRIMP TEMPURA

1 C milk

2alt, pepper, accent to taste
11/2 1hs, shwimp
Mix batter together and stir in shrimp. Drop shrimo sopara=
tely into hot oil (about 350°) and fry until go!den: brain
on paper towels and serve at once or reheat at serving time.
Serve with sweet and sour sauce,

Carolyn Farrar
(given to me by Mary Murphy)
CHICKEN ADOBO
Wash 12 pieces of chicken (thighs) and place in large pot.1
Ad 1 cup soy sauce, 1 bay leaf, 1 cup white vinegar, 1 whole
garlic bulb (peeled and broken up) and 1 cup water. Stew
until tender. Serves 6.,

2 C flour
3 eggs

Carolyn Farrar
(given to me by Mary Murphy)
CHICKEN WITH RICE

1 pkg. onion soup (dry)

1 1/2 cans water
1 cut-up fryer
= 5 in baking dish. Top with chicken, onmnosoup:
mlx:chﬁo:nc:og and wgtex. Seal with foil. Bake 350° 2 hrs.

1 C uncooked rice
1 can mushroom soup

Sharon Songer

Return to Cover

SWEET-S0UR_POT ROAST

3 1/2 1bs. baeef roast (rump, 1 bay leaf

rolled, sirlein tip) 1 t. salt
2 T shortening 3/4 C watex

1 med. onion, chopped

Yelt shortening in heavy pan, add beef roast and hrown on
all sides, 2dd onion, bay leaf, salt and water. Cover and
simmer 1 hour, ™Mix together:
1 T brown sugar -
2 T vinegar

3 T catsun 5
T 1/2 € raisins
Add to meat and simmer for 1 to 1°1/2 hrs. Remove roast
and skim fat, Add 1 T cornstarch mixed with 1 cup water to
thicken gravy.
Kay Hanson

PORCUPINE MEATBALLS
[Fressure Cooxer Mothad)

1 1/2 1bs. ground beef 1 T minced onion
1/2 € rice 1 can tomato soup
1 t, salt 1/2 C water

1/2 t. pepper
Wash rice thoroughly. Combine meat, rice, salt, pepper
and onion, Shape into balls, Heat soup and water in pressure
cooker. Drop meat balls into soup mixture. Close. Cover
securely. Place pressure requlator on vent and cook 10 min.
with regulator rocking slowly. ILet pressure drop of own
accord.

Pat Anderson

SHRIMP CREOLI

Sprinkle 1 1/2 1bs, cleaned and cooked shrimp with 2 T lemon
juice, 1 T worcestershire, 1 t. salt, Melt 3 T butter or
margarine in large fry pan, Add: 1 med. onion, chopped, 1/2 C
sliced celery, 1 clove garlic, crushed, 1/2 C chopped green
pepper. Saute for 5 min, g .

Blend 2 T flour, 1 t, sugar, 1/4 t, pepper, 1 small can
tomato paste, 2 1/4 C tomatoes, 1 cube beef bouillon, 1/4 t.
chili powder, 1 t. salt, Add this mixture to .fry pan

and cook over low heat for 15 min. Add shrimp, cover,

ook 5 min. Serve on rice,

Maureen Raphael

PEANUT BUTTER CHICKEY

1/2 onion, chopped

1 small can tomato sauce

1/2 ¢ peanut butter (soak
in 1/2 C water while
searing chicken)

Brown chicken, add onions, saute. Add spices, tomato sauce,
chili powder and peanut butter with water. Add about 3/4 C
more water and simmer til done (covered if on top of stove)
about 40 min., Bake 300° 35 to 40 min. if cooked in oven
after browning process,

1 fryer, cut up

1 clove garlic, minced
pepper & few cominos

1 T chili powder

Cindy Gaedecke

CHICKEN KIEV

4 med, chicken breasts 4 T chopped parsley
salt 1 stick butter
4 T chopped green onion 1. eqy, beaten

dry bread crumbs

Cut chicken breasts in half lengthwise. BRemove skin. Cut
away bo:_:e. Do not tear meat, Place each piece chiclen,
boned side up, between two pieces plastic wrap. Pound chicken
to 1/4" thickness with wooden mallet, workinc from center,
out. Remove plastic wrap; sprinkle meat with salt, Sprinkle
1 T onion and“l T parsley over cutlets, Cut the chilled 1/4
lb. stick of butter into ¢ sticks. Place small stick of
butter near end of cutlet, Roll as for jelly roll, tucking
in sides of meat and pressing to seal 'well, Dust chicken
breasts with flour. Dip into egyg, then roll in bread crumbs.
Chill chicken rolls for at least 1 hr. Pry in deep fat at
340° for 5 min. or until golden brown. Serves 4,

E Evelyn Feldman

CIILI
1 1/2 1b. ground beef 1 T paprika
1/2 1b. ground pork dash Tahasco
1 1/2 ¢ chopped onion 1 t. thyme
2 cloves garlic, minced 1 t. sage
2 t, salt 1 can tomatoes (req. size)

2 T chili powder 2 cans kidney beans

Brown meat in 2 T oil, drain and add all the rest. Simmer 30
min, Serves 4-6.
Carolyn Farrar

Pg.
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CHICKEN DISH

1/2 C rice, uncoocked
1/2 C water
1 can cream of mushroom soup

1 can cream of chicken soup
4-6 chicken breasts ox

whole frying chicken pieces
Mix first 4 ingredients. Pour into long pan or casserola.
Put chicken on top. Pour 1/3 cup melted butter over top.
Sprinkle parmesan cheese on top. Bake 1 hr, at 350°,

Judy Wolfe

BROILED PORK CHOPS WITH MUSHRON' STUFFING
3 T butter 1/4 t. salt
2 T finely chopped green pepg dash
2 T finely chopped onion
1/2 1b, mushrooms, chopped
3/4 C soft white bread crumbs

dash ::a;gnne
6 pork loin chops, 1 1/2 "
thick with pocket

In hot butter in large skillet, saute green pepper, onion and
mushrooms until golden-~-5 min, Remove from heat, Stir in
bread cubes, salt pepper and cayenne. Wipe chops with damp
pPap or towels. Trim excess fat. Stuff each pocket with a
heaping tablespoon of mushroom mixture; fasten with wooden
picks. Place any remaining stuffing on tail., Roll and
secure with wooden picks, Broil on both sides to desired
doneness,

Cindy Moore

BGG_ROLLS

1/2 cabbage, chopped

3 carrots, shredded

1 24-0z. pkg. shrimp,
chopped

2 lg. pork chops, chopped

Brown onion and garlic, Add pork and cook, simmering 20-30
mins. Add shrimp, 1/2 C water, 1 C soy sauce, pepper and
accent. Bring to a boil and add bean sprouts and remaining
vegetables, Cook until mushy. Drain and cool, Wrap in lumpia
wrappers (my preference) or egg roll skins, seal with beaten
egq. Deep fry (or freeze) until golden. Drain on paper towels.
Hakes enough to serve for dinner and some to freeze,

1 1/2 lb. bean sprouts,
chopped

1 onion, choppad

2 lo. aarlie cloves, chopped

1 pkg. frozen green beans

Carolyn Parrar P
(given to me by Mary 'io.nyl
MARINATED PLARYK STEAK

1 1g, flank steak (remove all fat and membrane)

3 T salad oil garlic powder to tiste

6 t. dry parsley (1 sprinkle heavily)

2 t. salt 3 T lemon juice

pepper to taste

Mix all marinade ingredients in large pyrex pan, AAd steak.
Poke all over with fork, Turn and poke again. Marinate over-
night or up to three days. Grill outside 7 to 9 minutes to a
sida. Slice thinly across the grain on the diagonal. Serves 4,

Carolyn Farrar

CHICKEN CASHENM

5-0z. can water chestnuts
1bs. chicken breasts

1 1/2 € cashew halves 6 T peanut oil
1 sm, head Chinese ca':sage 3 T soy sauce
3 stalks celery 2 T cornstarch
1 lg. onion 3/4 t. salt

i 8%=0z. can bamboo shoots 1 t. sugar

2

1/2 € chicken broth

Place cashews in small saucepan, add cold water to cover.

Bring to a boil for 3 min., drain. Wash cabbage; cut cross-
wise into 1/8" thick slices to make 2 C shredded. Wash celery
and cut in 1% in, pieces, then cut into julienne strips to

make 1 C. Cut onions in half lengthwise, then cut paper thin
crosswise to make 1 C. Bone chicken breast and cut into strips,
Heat 3 T oil and stir fry vegetables. Remove from skillet

and set aside. Add cashews and saute until browned. Remove
and add to vegetables. In small bowl, combine soy sance, corn=
starch, salt, sugar and stir, Add remaining 3 T oil to skillet,
Dip pieces of chicken in soy sauce mixture then saute until
tender, 2dd cliicken broth, stirring constzntly until it comes
to a boil, Add vegetables and nuts and heat, Serve with
steamed rice, For a variation and color, add 1 C carrots to
vegetables, cut to your preference.

Teresa Meenan

Return to Cover

NOCK ENCHILADACASSER!

1 1b. ground beef
1/2 C chopped onion

1 15=pz. can chil!l w/beans
1 6-oz. canitomato sauce

i t. salt dash pepper
1/2 ¢ garlic salt 1/4 1b, grated American
6 oz, corn chips chease %

1/2 t, Worcestershire sauce

Brown ground beef. Add chopped onions and cook until lichtly:
browned. Add salts, worcestershire, chili, tomato sauce,
pepper, Simmer 10 min. Meanwhile, place layer of corn chips
in greased 1 1/2 qt. casserole, covering hottom genercusly,
Put half of chili mixture over this, then a layer of grated
cheese, Repeat, corn chips, ch&li. and cheesze, Ga.rni.sh vith
paprika--place in preheated 350 oven for 15-20 min.

Penny Yakubek

PORK_CHOPS SUPREME

4 thin slices onion
§ 7 brown sugar
4 T catsup

Salt and pepper (opt.)
4 pork chops, l-in, thick
4 thin slices lemon

i i lice of
Place seasoned chops in deep baking dish. Place a # ’
lemon and onion on each chop. Sprinkle brown sugar c‘:ver onion;
spread catsyp over all., Cover with 1id or tight foil,
sake at 350° for 1 hr. Uncover; bake 30 min., Serves 4.

Evelyn Feldman

LASAGNA

2 1b. hamburger

1 lg. onion

1 clove garlic

4 15-0z. car® tomato sauce

1/2 t. salt
1/2 t, pepper

Cook above ingredients 2=-3 hrs. and remove garlic. Cream to-
gether: 2 B-oz. pkgs. cream cheese
3 eggs

2 pkgs. mozarella cheese, shredded
1 can parmesan chcese
1 pkg. lasagna noodles, cooked and drained

Dutter baking dish and alayer as follows: UNoodles, mecat
sauce, mozarella ch ’ h mixture, pa

cream cheecse.
Will make one 7 x 11 pan and one 7 1/4" sqguare pan.

Bake 30 min, at 350°, Bake only 20_min. if freezina. Fron
freezer to thaw and reheat—-usc 375° oven for 1 1/2 to 2 hrs.

Catblyn Brunson
POLISH SAUSACE AND CARBAGE
1/2 Med. head cabbage ealt and pepper
1/2 C chopped green pepper 1 1b. Polish Sausage

Cut cabbage coarsely and put in 10" skillet with the green
pepper. Sprinkle with salt and pepper to taste. Add 1/4

cup water and he-% uatil wat:r staris to bubble, Reluse haai,
put sausage on top, <. /&¥ and cimmer 15 min, or untili cabbage
is cooked and sausage is heated. Serves 4.

=i7n Parrar

ALMOND CHICKEN
2 whole chicken breasts (about 1/4 t. ginger

12-0zs, each) 1 &
3 T salad oil (peanut is best) pkg. frozen peas

2 T flour
1 C sliced celery 1/2 ¢ toasted slivered
1 Clove garlic, minced almonds

2 env, instant chicken broth
Or 2 chicken bouillon cubes

1 1/2 C water

1 T soy sauce

Pull skin from chicken breasts and bone and slice meat.into
long strips. Saute chicken in o0il, stirring constantly for 5
min. Stir in celery and garlic, saute 3 min. more. Then
stir in bouillon, water, soy sauce and ginger and bring to
boil. Add peas and simmer 5 mins, Smooth the flour in a
little water and stir into the chicken mixture, Sprinkle with
MSG (opt.). Turn onto serving plate and garnish with almoncs.

Debbie Mchamara
CRAR-RICE CASSEROLE
2 eggs, slightly beaten
11/2 t. sale
pepper as desired
/3 ¢ melted margarine 2 C cooked rice
2Cg d h 1 can King crab

Put in a well-buttered 8" square baking dish, nRake 275° for
11/4 to 1 1/2 hra. Serves 8, Can be made without the crab,

3 C hot cooked rice

1/2 € chopped onion
11/2 ¢ milk
1/4 C chopped green pepper

Carolyn Farrar

Pg.
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TONMATO BEEF

1 flank steak, sliced 2 1/2" wide, 1/4® slices
can of chow mein noodles (criap)

Mix steak slices with: f
1 T cornstarch 3-4 slices ginger rcot,

1 T soy sauce size or quarters
1 clove garlic, smashed salt to taste
2T oil
Cut in bite-size pieces: %
1 stalk celery X 3 med, tomatoes (skin
1 med. onion 3 i reroved) (eut or'ns=
1 med. bell papper ° ) W63 cannec tomatoes in 2ths)
Mix for gravy: i 3
1 T cornstarch 2 T catsup
1 T soy sauce 7 1 €, sugar
1 T worcestershire sauce 1 &, currxy powdex

1/2 € water or juice from canned tomato@s

Salt as you saute celery, onions, and peppers over mel.<high
heat for 1 min, Add tomatoos and saute another 1/2 min.,
remove from pan. Wipe pan clean. Divide beef in half and sear
half in hot pan until meat is hrown outside, pink inside, Uss
enough oil to prevent sticking: Add gravy mix and stir until it
bubbles. Return vegetables and blend, Serve with noodies or
rice,

Kay Hanson

KEN ARZANTS WITE

Prepare cne 6-o0z. pkg. of Uncle Ben's Wild Rice Mix. Spread
rice on bottom of large casse.ole. Brown 6-A boned chicken
breasts in 4 T butter or margarine and arrange on top of rice
in casserole. To drippings in fry pan, add the following o
make gravy: -

3/4 C white wine

1 can cream of chicken soup

1/2 C sliced celery

3=0z. sliced sauteed mushrooms (fresh)

2 T pimento (chopped)

Heat sauce so boiling and pour over chicken and rice. Cover and
bake at 350" for 25 mins. Uncover and bake 15 mins, Serves 6.
PAST MBTHOD: Spread prepared rice on platter, Arrange cooked
breasts on top. Pour sauce over all and serve.
lfaureen Raphael
SHRIMP CASSEROLE

1 1b, mushrooms, sliced 1/3 C catsup

1/4 C butter or margarine 1t. entershire

1 1b. cooked shrimp,shelled salt, pappar and onion

2 C white or brown rice juice to taste
{cooked) 1/2 to 3/4 C shger.ded

1 C whipping cream or Amarican or mild cheddar
evaporated milk cheese

Saute mushrooms slowly in butter for ahout 10 min., or until
tender. Mix mushrooms, shrimp and rice. (;ovpbine cream,

worcestershire, salt and pepper and onion juice; add to first
mixture, rix lichtly but well, 'l‘u):‘noim:o greased cassosole,
sprinkle with chocic and bake at 250° about 45 min. Serves 6.

'O yicl A<

- -
CHICREH AND BRCTCOLT

3 whole chicken breasts = cocked and cut in small pieces
2 10-0z. pkgs, frozen brocecoli, 3/4 cooked

lix together:

2 cans cream of chicken scup 1 T lemon juice
1/2 C mayonnaise 1 t, curry powder
garlic powder to taste

Put bite=size chicken pieces in 9" x 13" baking dish. Top
with broccoli, Pour sauce over and sort of stir in., Top
with 1 ¢ grgtcd sharp cheddar cheese and 2 T wheat germ.
Bake at 350" for 30 min. This can be srepared shead of time
and refrigerated or frozen.

Kay Burkett

CHICKEN NOVOES

2 - 6-0z. cans tamales, sliced Rice, 2 C, cooked

2 cans mushrooms, drained 2 bunches green onions,

2 small cans tomato sauce sliced

1 chicken, cocked, honed and 1/2 1b. grated cheddar
cut in chunks TS LS L bt cheese

3 cans ¢r. of chicken soup = buttered bread crumbs
Spread bottom of 4-qt. casserocle wity firat five ingrediients,
making a layer of each (use only one can of tomato sauce at
this time). Top with onions and the other can of tomatoc sauce,
Pour soup ovar all, inserting a knife so soup can seep through,
Top with cheese and bread crumbs, Bake 350 45 mins. to 1 hr,
Serves 15 or more,

Return to Cover

BEEF STROGONOFF

Saute together in butter: 1 1/? lb, (sliced in 1/2" pisces)
round steak, 1/2 C chopped cnions, 1 clove diced garlic and
1/4 to 1/2 1b, fresh h TSR D & 4 mushrooms are
used, add them to the sauce in the last 5 min, of simmerinq).

Add to the sauteed mixture: 1 can cream of mushroom soup,
1 can golden mushroom soup and 1/2 can water.

Simmer for 30-35 min. Add 1/2 C sour cream to sauce before
serving over ncodles or rice.

Kay Burkett

MBEATZZA PIE
Mix together in bowl:
1/2 C dry bread crumbs 1 t, salt
1/8 t. garlic powder 1/2 t, parsley

1 sm. can evaporated milk

2dd 1 lb. ground chuck., Combine. Spread mixture into g"
pie pan, spreading up sides like a pie, In center of meat
crust, spread:

1 small can tomato paste

1 small can mushrooms

1 C cheese (grated)

Sprinkle with oxegano, Bake at 375° for 20 min,
Kay Burkett

NEW YORK ROAST BEEF
1 beef rib roast or eye of round roast 1/2 ¢ paprika

1 T cooking or olive oil 1/2 t pepper
i/z t garuc powder 1 t ground oregano
t salt

Rub oil over entire surface of meat., Place meat in shallow
baking dish with fat side up. Combine remaining ingredients;
rub over meat. Bake at 350" oven 20 mins. per pound. The
result will be a brown outer surface with an even rareness
in the middle,

Helen Cook

TUNA_BISCUIT BRAID
2 cans ( 6 1/2- 7 oz. ea.) tuna, 2/3 C milk

drained and flaked 2 © Bisguick
1/4 C mayonnaise Croamed peas: (2 C peas
2 T chopped parsley in 1 € medium white
1 T lemon juice sauce)
1 T minced onion 1/2 t salt

faat oven to 425°, Mix tuna, mayonnaise, parsley, lemon juice,
onion and salt, Make rolled biscuit cdough, add milk all at
once to Bisquick and stir with fork into a soft dough. Beat 15
strokes; turn onto floured board. Nead 8§ to 10 times; roll
into rectangle 12" x 10". Put on baking sheet. Spread tuna.
mixture down center of dough. Make 7 cuts down each side

from edge of dough to tuna filling, Seal ends, Continue

to crisscross remaining strips, Bake 15 to 20 mins. Serve
slices topped with creamed peas. Serves 6-8.

Nedium White Sauce

2 T margarine
2 T flour

Mix together in saucepan over medium heat til it comes to boil.
stir constantly. Add 1 C milk, Salt and pepper to taste.

Stir til boiling and til thick, Add 2 C peas. I often cut
this recipe in half.

Pat Anderson
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SKILLET LUAU

1/? small green pepper, cut
in strips

1 large clove garlic, minced

2 t. curry powder

2 T margarina

1 can cream of chicken soup

1/3 to 1/2 Can water .

1 1/2 C eubed cooked ham
or chicken

1/2 ¢ pineapple tidbits

cooked rice

toasted slivered almonds

In saucepan, saute green pepper, carlic and curry powder in

butter. stir in soup, water, ham and pineapple. Heat; stir
now and then, Serve over rice; garnish with toasted slivered
almonds. Serves 4.
Sharon Ableidinger )
TORTILLA CASSEROLE
1 pkg. corn tortillas ; 1 can chicken soup (cresm of)
L can enchilada sauce grated cheese for topping
I can mushroom scup (cream of) 1 1b, hamburger mcat
1 onion - bell pepper - garlic

Brown meat, onion, pepper and garlic. Add enchilada sauce
and cream eoups. - Simmer., Line baking dish with layer of
tortillas, pour sauce over tortillas, add another laver of
tortillas and sauce. Sprinkle grated cheese on top and bake
on low iest until cheese melts.

Sarah Williams

BEEF STEW BMKE

In haaw skillet, brown 1 1/2 pounds beef stew meat, cut in
1 1/2-inch cubes, in 2 T hot shoriening; drain off excess
fat. Add 1 10 1/2-0z. can mushroom or beef gravy, 1 C tomato
juice, 1/2 envelore (1/4 C) dry onion soup mix, and 1 t
prepaz_'ed horseradish. Simmer, covered, for 5 mins, Place

4 medium potatoes, pared and quartered; 4 or 5 carrots,
parcd and cut, in bottom of 2-gi. casserole, Top with meat

mixture. Bake, covered, at 350° for 1 1/2 hrs. or til meat
and bles are tender, stirring once or twice during
baking, Serves .

Helen Cook
BAXED PORK CHOPS

6 rib or loin pork chops 2 1/2 C boiling water
1" thick : 1 € dairy sour cream
1 T flour celery leafs or parsley
1 pkg. (1 1/2 oz,) dehydrated
onion soup mix

Brown chops lightly in hot skillet.
Pour fat from skillet, leaving about 1 T in pan. Add flour
and onion mix. Blend in water, Pour over chops. Cover with
foil, bake in 350" oven, 30 mins, Uncover and bake 30-40
minas, longer or until tender. Remove from oven. Place chops
on serving plate, garnish with celery leafs,

Remove to baking pan.

To make gravy: nRlend scur cream into liguid in pan and heat,

HNEAT MARINADE
For flank steak, round steak, shigh~ka~bob, etc.
1 1/2 ¢ salad oil
3/4 C soy sauce

1/4 C worcestershire sauce
1/3 C lemon juice

2 T dry mustarg

1 T black pepper
1/2 € wvinegar
1 1/2 T dried parsley flakes
2 cloves garlic, crushed
or 1 t powder garlic

Put all ingredients into a quart jar and shake well, larinate
sirloin or flank steak 12-15 hours; round or chuck steak 24
hours; always marinate meat in glass dish and cover with
Saran wrap in refrigerator. Recipe makes 1-5 meat dishes, can
be stored in refrigerator in jar for several wecks.

Tlelen Cook

TUMNA~NOODLE CASSEROLE

5 oz. (3 1/2 C) med, noodles 1/2 C sliced, sauteed
1 can tuna

5 mushrooms
1/2 C mayonnaise
$ 1t salt
1/2 C sliced celery 1 can cream of mushroom soup
1/3 C chopped onion 1/2 C milk

1 ¢ shredded sharp process cheese

Cook noodles in boiling, salted water til tender; drain. Com-
bine noodles, drained tuna, mayonnaise, vegetables and esalt.
Blend soup and milk; heat through. Add cheese; heat ané stir
til cheese melts. Add to noodle mixture, Turn into 1 1/2 at.
casserole. Top -vitg a little shredded cheese or crushed potuto
chips. Bake at 375  about 30 mins, Sexves 6,

FrIED PISH WITH SWEET-SOUR Sancs
(CHINESE: TANG TSU YU KWAT)

14 oz, white meat of fish filet
A. Dash of salt

Dash of pepper
Dash of ginger powder

2 green peppers : ; . 5

B. 1 egg, 3 T flour
3.T cornstarch, 2 t. water

4 C oil for frying
C. 4 T tomato ketchup, 3 T vinegar
3 T sugar, 1 T cornstarch, 2/3 C water

1. Cut figp into 2" serving pieces, sprinkle with (n),
Cut each green pepper into € or £ lenthwise pieces,
2. Mix (B) well. Heat oil, dip fish into (3) mixture and
deep fry over med. heat until lightly browned. Remove
from oil and drain. Place on heated plate:
3. Fry green pepper in same oil for half a min, Place on fish.
4. Weat 1 T oil in another pan and cook (C) until boilina,
Pour sauce over f£ish and peppers, Serves 4-6

Emilie Matz
coMean » T IAXD
g 1bs. ground beef 1 gt. chili sauce (reserva
3 eggs - 1/2 ¢ for top)
2 C bread crumbs 11/2 cmilk
Mix together and place in bakina dish, pake at 350° for

1 1/2 hrs. Serves S.

Tommie “aness

STUFFED EGGS LA GRATIN
Hard boil 6 eggs, cut in half, remove yolks and mix with:

1/2 C margarine i 1 &, worcestershire sauce
1/4 t. prepared mustard 3»4 grn. onion tops or chives
5-6 strips bacon, fiial calt and pepper

and crumhled 1 7 parsley, chopped fine

Stuff egg whites with above. DPlace in pvrex baking digh.
Make 2 C white sauce (4T margarine, 4 T flour, 2 C milk,
salt and pepper) and add 4 oz, shredded sharp cheddar., Pour
over eggs and bake 20 min. at 350°, Make the night before
and refrigerate. Easy to double or triple,

SAUSAGE SQUARES FOR BRUNCH
1 1b, hot sausage 1 egqg, beaten
1/2 C chopped onion dash of Tabasco
1/4 C parmesan cheese 1 1/2 t. salt (or less)
1/2 C swiss cheese,shredded 1 T parsley flakes

Cook sausage and onions, Add other ingredients (this may be
done the day before and refrigerated).

Batter:
2 C Bisquick
2/3 C milk

Pour half of batter into buttered oblong pyrex dish. Add the
sausage mixture, then remaining batter, Brush the top with
beaten egg yolk. Bake 25-30 min. at 400°. Cut in squares,

1/4 ¢ mayonnaise

Carolyn Farrar
(the above two brunch recipes
given to me by Mary Murphy)
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Return to Cover
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PONSET
2 pkg, rice sticks (6 3/4 oz.
each) ca;rots
Cooked pork on_one <
codked ggrimz! chicken mushroom= (optional) PIZIA
celery lemon slices e
cabbage soy sauce DOUGH: 1 C warm water, 1 pkg. dry yeast, 1 t. salt, 1 t.
: sugar, 2 T salad oil (olive o0il), 3 C flour.
Cook a pork roast or a chicken. Bone and dice the meat. Dissolve yeast in water, Stir in salt, sugar and oil, Add
There should be about 3 or 4 cups of diced meat. Cook fresh flour til like bread dough. Knead. Place in greased howl and
shrimp or use canned shrimp. Grate first four vegetables; let raise til double in bulk, approximately 45 min. Punch
slice mushrooms. I usually use about 3/4 cup of each, but down., Divide in half. Flatten with hands onto 2 pizza pans,
the amount of vegetables and meat used can vary according to SAUCE: 1 can tomato paste

the chef's taste. All the above can be prepared and placed 2'e
; E tomato sauce
in the refrigerator several hours bafore serving., About 45 ar.\s
minutes to 1 hour before mealtime, soak rice sticks for 10 “né daN:EIH:Bn. Spread on pizzas. Sprinkle with 1 t, oregano
minutes, drain. Brown cooked chicken or pork. Heat peanut e sh of cayenne pepper. Top with green peprers, mushrooms,
or salad oil in large pot, at least a G-quart size and add ancho:ies, pepperoni, salami, etc. Top with about 1/2 113‘
all ingredients. Stir and toss so everything is well mixed, q;ate zronoziarella. Sprinkle with parmesan, Bake at 450
Steam for about 25 to 30 minutes, stirring every few minutes. about min. Makes two large pizzas :
Remove lemon slices and serve on a large platter, Offer addi- Jean Hackenburg
tional soy sauce. Serves 10.

Linda Graham

MEATBALL SANDWICHES

2 slightly beaten eggs 3/4 . salt BARBECUED PORK_CHOPS
i/’; ni:l; 1/8 t, pepper S
C ne dry bread crumbs 1 1b, ground heef ¢
S ::éck loin or rib pork 1 T worcestershire sauce
ArrraRNRAE 1995 PS X 1/2 t. prepared mustard
S ggg w:n;?x;;rchopped 1l C water
1/2 1b. bulk Italian pork 1 6=-0z, can tomato paste Bug 1 can (f=oz,
i Do it 2 2 T lemon juice {fi=0z,) tomato sauce
1/2 C chopped onion 1 t. garlic salt
1/2 C chopped green peper 1/2 t. dried oregano,
1 C water crushed Heat large frying pan, brown chops well on both sides
1 8-oz. can tomato sauce 1/4 t. parsley flakes, and remove from pan, %
crushed
8 Prench Rolls Saute onions in drippings in pan about 19 min. or until
tender. Drain off any fat. Add brown sugar, lemon
Combine eggs, milk, bread crumbs, salt and pepper, add ground juice, worcestershire sauce, mustard and water.
beef and mix well, Form into 24 1 1/2-inch meatballs. A 4
Brown in hot skillet. Remove meatballs from skillet. Add rrange chops in single layer in pan, pour tomato seuce
sausage, onion and green pepper; cook til sausage is browned. around chops and cover pan. Simmer 40-60 min. or until
Drain off excess fat. Add water, tomato sauce, tomato paste, tender.
sugar, garlic salt, oregano and parsley flakes. Return meat-
balls to skillet. Cover; simmer 15 mins., stirring once or Place chops on heated platter, skim any fat from sause and
twice. Remove top crust from rolls; hollow out, leaving a spoon sauce over chops. Serves f.
14" wall. To serve, £ill rolls with 3 meatballs each and some
sauce. HMakes 3 sandwiches. 4 Joan Sisneros
Eelen Cook

CHINESE PEPPER STEAK

2 lbs. sirloin 1/4 C soy sauce

1/4 C veg. oil 1/2 t. sugar

1 clove garlic, crushed 1/2 C heef houillon

1 t, salt 1 C sliced water chestnuta
1/2 ¢, pepper 1 T cornstarch

1 t. ground ginger 1/4 C water

3 1g. green peppers, sliced 4 green onions, cut in 1" pes.

Rice or Noodles

Freeze meat 1 hour--easier to cut into 1/2" x 1" slices. PReat
oil, Add garlie, salt, ginger, pepper, Heat until golden
brown. Add steak and brown. Remove. Add green pepper and
onions, Cook about 10 min, Return meat, add soy sauce,
sugar, water chestnuts, beef bouillon, green onions.

Dissolve cornstarch in 1/4 C water and add to mixture,

Simmer 2 min. or as long as you want, Serve over chinese
noodles or rice, Serves 4

lKagcie Tobergte

Return to Cover
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GAZPACHO (CHILLED SPANTSH SQUR)

1/2 green pepper

1/2 onien i

1/3 cucumber (peeled)

1 jalapeno pepper 1/4 t ground cumin

3 T wine vinegar 1 la. can tomato juice
2-10 1/2 oz. cans tomato puree

1/2 ¢ olive oil
1 clove garlic
1 t salt

Mix together all but tomato jnice in hlender until well pureed.
Then pour into bowl and add tomato juice. Mix--chill well,
Serve with lemon wedge and tortilla chips.

* Penny Yakubek
JION TON Soup
Combine:

3 cans chicken broth
1 can water

2 areen onions, sliced fine
with tops
2 pkg. frozen won tons

feat and simmer 15-20 minutes until won tons are cooked. Add
1/2 cup cooked strips of ham., Serve.

Carolyn Farrar
(Given to me by Mary Murphy)

SEEET AND SOUR SAUCE

— 0 S0UR_ SAICE

4_11 g zizeapple juice 1/2 t salt

2 su

E suqarp 1/2 C vinegar

41/2 ¢
v Atone red. fhiy cglor cornstarch

Pring pineapple juice, catsu
] P and sugar to a hoil, add salt,
},(4 t‘:'\ilp ©of the vinegar and stir until dissolved., BRlend remain-
! ogd cg:qa{ and cornstarch together. Stir into mixture, Add
él oring if desired, Stir and cook until thickened and
@ar. It will thicken more when it cools. (Can be frozen.)

Carolyn Farraxr

ROOMJEFORT D) 15

4 oz. bleu cheese 1 t “or i
tershire sauce

1 1/4 C cottage cheese (creamed e

18 oz. buttermilk e

Chopped parsley
4 oz, milk 2
1 3 Lhae garlic gowder. salt and pepver

Adjust consistency by adding buttermilk, Mix b);~ hand. Do not

::ienlad dressing--mayonnaise only. (Small families cut in

Carolyn Farrar

COCAh_COLA SAT&AD

2 3-oz. pkg. cherry jello 1 can (#303) crushed pineapple
1 8-oz. pkq. cream checse 12 oz. coca cola
1 jar black cherries 1 C nuts

HEeat juice of cherries and dissolve jello. Add cola (mixture
will foam). Pit cherries and slice. Chop cream cheese and
nuts. Add to jello mixture with crushed pineapple. Chill,
Serves 12-18.

Ray Hanson

FROZEN FRUIT SALAD
1 T olain gelatin
1/4 C cold water

1 #2 can crushed pineapple
1 ¢ suoar

2 € cream, whipped

2 3-oz. pkg. cream cheese

1 B-oz. jar maraschino cherries
drained and sliced

1 #2 1/2 can fruit cocktail, drained

Soften gelatin in cold water. Cook pineapple and sugas to
holling? Add gelatin and stir until dissclved. Chill until
partially thickened. Beat cheese an? juice from cherries
until smooth blended. Fold into first mixture with cherries,
fruit cocktail and whipped cream. Turn into refricerator
trays and freeze until just firm. Yield: 12 to 16 people.

Halen Cook
(Given to me by my Mother=-in-
law: Glennie Cook)

Return to Cover

FRENCH ONION SCUP

3 large onions salt
3 T butter vopper
1 T flour gslices of French bread

7 1/2 C stock grated Gruyere cheese

Slice the onions and gently fry them in butter, takinc care not
to let them brown: should be colden and transparent. Stir in
the flour and let it cook for a few minutes. Add salt and
freshly ground pepper and pour in the stock, stirring well.
Simmer gently 15 min. Pry the slices of Prench hread in butter,
Place them in an ovenproof earthenware tureen or in individual
soup howls, and pour in the hot stock. Sprinkle a thick layer
of grated cheese over the soup. Place the tureen or the bowls
in a preheated oven until the cheese has melted. Serve
immediately.

Cindy Moore
POTATO Soue
1 T parsley flakes

1 or 2 carrots, diced
1 celery stalk, diced

2 1/2 gts, water
1 at. potatoes, diced larae
2 onions, chopped

Put together in pot and simmer for 2 hours. Four off ligquid and
save. Smash vegetables. Pour liguid back in pot and add 1‘:1:. A
aalt, ground pepper and more parsley flakes if needed. Heat and
sexve.

Carolyn Farrax

BEEF S0UP

1 1/2 1b. stew beef or chuck
and soup bone

1t aalt

1/2 £ penner

1 #2 can Italian style tomatoes
1 T Yorcestershire Sauce
}/goef_ bouillon cu.bei

¢ chopped onion
2 bay leaves 1 C chopped celery
4-5 med. carrots, sliced 1 € chopped cabbage

Pinch of oregano (and any other spice
vou may prefer)

Cover meat with cold water in a heavy three guart kettle. add
salt, pepper and hay leaves. Let it come to bubbly stage while
Preparing the vegetables. Turn heat low and add celery, onions,
carrots and cabbage. Simmer at least two and a half hours, or
until meat is very tender. Remove hone and bay leaves and cut
meat into bite-sized pieces.

AdA tomatoes, Worcestershire sauce and houillon cube. Simmer
for a half hour longer and serve. Good with crackers and a
fruit salad. fThis is a favorite of Senator Hubert Humphrey of
Minnesota.

Felen Cook

CRANBERRY SALAD

2 3-oz, pkq. cream cheese

1 9-oz. can crushed pineapple
2 T mayonnaise

or pineapple tidbits, drained

2 T sugar 1/2 ¢ shopped walnuts
1 1-1b. can whole cranberry 1 C heavy cream, whipped
sauce

Soften cream cheese; blend in mayonnaise and sugar.: Rdd fruits
and nuts. Fold in whipped cream. FPreeze or chill & hours or
overnight. ‘To serve, let stand at rocm temperature ahout 15

minutes.

Carolyn Brunaon
FLUFFY LIME SALAD

1 pkg. lime jello (3 oz.)
£ large marshmallows

1 C boiling water

1 ¢ whipping cream

1 pkg. cream cheese (3 oz.)

1 small can crushed pineapple
1/2 ¢ finely chopped celery
1/2 ¢ chopped nuts

Dissolve jello in boilina water, add marshmallows, stir until
melted. Set in refrigerator until it starts to thicken. "ean-
while, beat the cream cheese until fluffy; stir in pineapple,
celery, and nuts. Fold in cheese mixture with jello. Whip
cream; fold into jello, Pour into mold, let set.

Linda Grabam

Pg.
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24 HOUR FRUIT SALAD

2 eqgas, beaten

4 T vinegar

4 T sugar

2 bananas, sliced drained

1 lg. can mandarin eranges 2 € miniature marshmallows
1 € heavy cream, whipped

2 T hutter
1 can fruit salad, “rained
1 can crushed pineapple,

Put eggs in top of double hoiler and add vinegar and suoar,
beating ly until and thick., 2Add butter and
cool, Fold in whipped cream and fruit mixture, Chill 24
hours. Serve on lettuce leaf topped with charries.

Carelyn Brunson
CRANBERRY SALAD
1 1b. fresh cranberries ground #2 can crushed pineapple
1

(will work in hlender) C whipped cream
2 C sugar 1/2 1b. miniature marshmallows
1 C nuts
Let stand

AdA sugar to cranberries that have been ground.
overniaht in refrigerator. Drain pineavple and add to cran-
berries. Add marshmallows, nuts and whipped cream. Let stand
several hours -- refrigerate.

Judy Wolfe

Dissolve in 1 cup hot water: i
1 pka. lime Jello
1/8 t salt

Add: Juice from drained pineapple {add water to mak
Chill until slightly thickened, St S}

Fold in:
1 C whipped cream .
1 C crushed pinecapple with 3 T sucar added

Chill. Garnish with maraschino cherries or nuts if desired.
Use medium-sized pyrex dish. Serve= 8.

Carolyn Parrar
{Given to me by Mary Murphy)

STRAVSFRRY MOLD

2 1/2 ¢ crushed pincasple
{Arained)

2 bananas (mashed)

1 pt. =our cream

1l C nuts

1 la. pkqg. strawberry jello

1 ¢ boiling water

1 pkg. frozen strawberrics
{thawed)

Dissolve gelatin in hot vater. Add remaining ingredients. Put

in mold. Chill until set.

Sarah "Hlliams

GOLDRY APRICOT MOLD

1 #2 1/2 can (3% C) apricot
halves

1/4 ¢ vinegar

1 t whole cloves

4 inch stick ¢innamon

1 3-oz. pkg. oranye gelatin

2 ¢ liquid (juice, vinegar,
and water)

Drain syrup from apricots and to the syrup add vinegar and
spices. Bring to a boil. Add apricots and simmer 10 minutes.
Remove apricots and place in individual molds.

Drain syrup mixture and add enough hct water to meke 2 cups,
Pour over gelatin and stir until dissolved. Pour golatino
mixture over apricots and chill until firm. Servea 4.

Helen Coolk

(From: allied Arts Guild,
*onlo Park, California)

SAUERKRAOT SALAD FOR A CROWD

1/2 € vinegar

1/4 ¢ salad oil

1 small jar siiced pimentos

1 gt. well-drained shredded
Saverkraut

2 ¢ diced celery

1 green pepper, diced
2 carrots, grated

1 large onioh, chopped
1 C sugar

Mix all ingredients with well-drained und_rinsed sauerdrent,
Set mixture in refrigerator for 24 hours in covered container.
Serve chilled. Yield: 20 servings.
Helen Cook
{civen to me by =y fother—in-
law: Clennie Cook)

Return to Cover

FRUIT PRSTIVAL SALAD

kg, lime gelatin

1 pl 1 C dyained
TG hot atas dgyained canned binespple

. tidbits
1/2 ¢ pineapple juice
Prepare lime layer according to pkg., directions, neins pineapple

j{aice in place of cold water. Chill until syrupy and fold in
pineapple. Chill until firm.

1 1/2 t unflavored gelatin 1 3-0z. pkg. cream cheese

2 T cold water 1/4 ¢ =ilk
Combine unflavored gelatin and water; heat until clear. EBland
cheese, milk and gelatin and pour over soclid lime layer. cChill

until firm.

2 pkg. strawberry jello 2 C hot water
1 ¢ whole cranberry sauce

Prepare strawberry laver according to pkd. veing only 2 cups
hot water for liguid. Stir in cranberry sauce. Chill when
syrupy, stir and pour over cheese laver.

Sharon Songer

© SPIMACH SALBD

2 pkg. fresh spinach 6 slices bacon (crumbled)
1 gt. pkq. Pepperidge Parm Seasoned Dressing Mix

Dressing:
1/3 ¢ sugar
1/3 C vinegar
1 ¢ oil
1 med. onion, diced

3 t mustard
1 t celery seed
1/2 t salt
Pepper to taste

Beat and chill., To serve:
and salad dressing.

Toss spinach, dressing mix, hacon,

Carolyn Brunscn
WILTED-SPINACH A¥D BACOW SALAD

4 C torn spinach leaves

4 C torn ealad greenz

1 C thinly sliced celery

salt & pepper & sugar to taste

4 slices hacon, crisp-fried
and crumbled

1/3 ¢ finely chopped onhion

1/3 € cider vinegar

Prepare hacon, reserving 3 T. fat. Saute onion in bacon fat.
Adad vinegar and sugar (to taste) and keep warm. Toss graens and
celery. Add dressing and sprinkle bacon on top of salad.

Kay Burkett

SPARMLE DELIGHT SALAD

1 1-1h. 4-oz. can crushed
pineapple, drained

3 med. hananag, mashed

1 pt. sour cream

Stir until dissolved. Fold

2 small pko. strawberry gelatin

1 C boiling water

2 10-oz. pkg. frozen sliced
strawberries (thawed)

Combine gelatin in boiling water.
in strawberries with juice, pineapple, bananas. Pour one half

of strawherry mixture into 12 x B x 2 pyrex dish. Refrigerate
one hour and 30 minutes or till firm. Spread top with sour
cream. Gently spoon on remaining strawberry mixture., Refrigerate
until set. Serves 10-12.

Carolyn Parras
MOLDED ORANGE SHERBET SALAD
1 1g. banana (more if dasired)
3 C water & juice from mandarin

oranges (together should be
3 cups)

1 6-0z, pkg. orange jello
1 pt. orange sherbet
1 can mandarin oranges

Feat water and juice from mandarin oranges, pour over jello and
stir until jello dissolves. Add the frozen sherhet and stir
until it melts. Set aside until it co:;geala slightly; then add
the oranges sections and banana. Put into mold and set.

Linda Graham

Pg.
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SVISS GREEN mrams
—=——=nh TRANS

2 cana green’beang
1/2 1b. awigs cheese, grated

Cream Sauce:
2 T butter

2T flour 1 t malt

; 1/2 & sugar
1/4 t grated onion

Cook cream sauce slowly over low flame. 'r-tirrina
=5 d constantly ti
blendeq amoothly. addq 1 CUP Sour cream,. s o

Layer .in greased baking dish:
1 C green boans

1c be:
1/4 of cheese P

1/4 of chaese

until green beans are all included.  Pnding with chgese. Top
With cream sauce and buttered cornflakes, Pake 400° for 20 min.

Sharen Songer.

BERN VECETARLE CASSFROLE

1-2 cans drained areen beans
1 can fried onion rings

1-2 cans mushroom soup
1/2 - 1 can milk

Mix soup and milk, add beans and 1/2 can of the onion rings.
Mix togethaer in canscrale dish and top with remaining onion
rings, Bake at 350° for 15-25 minutes.

CORN RELISH

4 cans whole kernel corn
2 green peppers, ground
1 T pimiento; cut up

5 onions, ‘ground

1/2 heaqd cabbage, ground

4 C vinegar
1.1/2 ¢ suger

2 T mustard seed
17T celery seed
2 T zalt

Combine all ingredients in large pan.
heat Aown and cook for 15 minutes.
jars and seal.

Bring o boil, turn
Sroon into hot sterilized

AARVEST  COLEELAW

1 C diced tomatoes

1/2 ¢ chopped colery

1/4 C chopred gresn onion
1/4 C sliced radishes

1/4 1b. cubed cheddar cheese

1 C salad dressing

1/¢ C french dressing

Lt salt

Dash pepper

4 C shredded purple cabbage

Combine salad dressing, french dressing, salt and pepper. ada
other ingredients and toss lightly. Makes 6 large servings.

Carolyn Brunson

RICR PIZAP

1/2 cube hutter
1 onion, ch
1 C uncooked rice

1 can mushrooms, small
1 19 1/2-0z. can consomme
1/2 C hot watar

salt

Saute onions in hutter until transparent; add rice and coat with
butter; add mushrooms with liquid, consomme and hot water, Salt
Cover and cook at low heat for 45 minutes. Uncover
last 5-10 minutes. Serves A-6.

Penny Yakubok

DOUBSLE~DRCK POTATOES AMD CARPOTS
2 med, potatoes, ecut in 1/4% 1 t salt
elices 1 T milk
1/2 C boiling water 1/3 © ¢rated American Cheesa
2 med. carrots, cut in sticks

Place potatoes in boiling water in heavy covered saucepan; place
carrots on top of potatoes. Sprinkle with salt. Cover and cook
over medium heat for 5 minutea. Reduce heat; simmer 20=-25 min.
When potatoes and carrots are. tender, drain and add milk; sprinkle
with grated cheese. Replace cover; turn off heat and allow cheese
to melt. Serves 2.

Evelyn Feldman

Return to Cover

FOUR_BRAN S2T.AD

1 16-oz. can cut areen heans,
drained

16-0z. can Red Kidney Reans,
drained 3
16-02z. can cut wax beans,

[~

1 1 med, areen pepper, thinly
drained 8liced into rings
1 16-0z. can black-eyed peas 1 med. onion, thinly sliced

or lima beans, drained and separated into rings

EHRENEENEXNEAURANA RN

1/2 t dry mustard

1/2 t dried tarragon leaves,
crushed, or 2 t finelv
snipped fresh tarragon

1/2 t dried basil leaves,.
crushed or 2 t fin=aly
snipped fresh basil

1/2 € sugar

1/2 C wine vinegar
1/2 C salad oil

2 T snipped parsley
1 t salt

Line large salad howl with Romaine. Layer drained red kidney
beans, wax beans, black-eyed peas, nreen beans, and pepper
rings in order given. Top with onion rings. Thoroughly com-
bine sugar, vinegar, oil, parsley, salt, dry mustard, tarragon,
and basil. Drizzle over vegetables. Cover; chill thoroughly,
stirrine occasionally. Just before serving, stir; then érain.
HMakes 12 servings.

Holen Cook

POTATO SALAD

(Refrigerate Salad 2-24 hours)

Sauce: (Blend together)
2 egas 3 1/4 T mustard
5 T sugar 2 T vinegar

Cook slowly until thick in emall saucepan. Remove from heat,
mix with 1 pt. of mayonnaise and 4 strips of crumbled bacon
and a little drippings of hacon. Pour over cooked potatoes
and diced vegetables.

2 C celery
1l C sweet pickles

5 1b., potatoes, diced

Top with cooked eggs before serving.
Sharon Songer
BRUSSEL SPROUTS A'L'ORANGE

1 pkq; (10-0z.) frozen brussel 1 T hutter or margarine

sprouts ; 1.T honey
3 thin orange slices, cut into 1/8 t cloves
wedges

Cook sprouts as directed on package; drain. Stir in orange

wedges, butter, honey and cloves; serve.
Helen Cook

SCALLOPED POTATORS

2 cans mushréom soup
1 1/2 canz water

6-8 medium potatoes
2 med. onions, sliced & ringed

Layer potatoes firat, then onions, salt and peppering each layer.
Continue layering until all ueed. Mix soup and water. Pour

overall. Sprinkle _with Parmesan cheese. Cover tightly with foil.
Bake 1 hour at 350”. Remove foil. Dake 30 more min. GServes 6-8.

Carolyn Farrar
{Given to me by Mary Murphy)

ASPARAGUS ORTENTAL
Muick cooking preserves all the flavor!

1/2 t ealt

2-3 1b, fresh asparacus
1/2 t monosodium glutamate

1 T salad oil

Snap off and discard wocdy ends of asparagus stalks. Line up
several spears on cutting hoard. Cut across on extreme bias,
making thin slices about 1 1/2 inches long. {Should yield about
3 cups sliced.) Heat oil in large skillet. %hen hot, add the
asparaqus. Sprinkle-on salt, monosodium glutamate--pepper.
Cover; shake pan above high heat (as if popping corn) just till
tender, ahout 4 to 5 minutes. Makes four to six servings.

Helen Cook

Pg.

11



Sou

s, Salads, o< ’Vegemﬁf es

P B e W -

Page 12

CREOLE SUCCOTASH

4 slices bacon 1 can (or pre-caooked frozen)

1 lg. green pepoer, chopped lima beans
1 1g. onion, chopped 1 can tomatoes, drained and
1 can cream style corn chopped

Tabasco sauce
Pry bacon, not crisp, remove and saute pepper and onion in bacon
fat. Mix with canned vegetables in casserole, top with hacon
strips and bake in moderate over for 25 minutes.
Kay Hanson
BROCCOLI SUPRPME
2 10-oz. pka. broccoli spears

1 can cream of mushroom soup
2 T hutter

1 C sour cream
3 T Parmesan cheese

Slightly thaw broccoli, Put separated pieces in a deep casserole.
Comhine soup with sour cream and pour oyer brocceli. Sprinkle
with choese and dot with butter. PRake, covered for 30-35 min. at
350°.

Kay Burkett

CABSAR SALAD

=229 SALAD
1 clove garlie

3/4 C oﬁvc or other oil
2 C croutons

2 large heads Romaine
6-8 anchovy filets

1/2 t salt

freshly ground nepper
2 eqas cooked 1 minute
juice of 1 large lemon
1/2 C grated Parmesan

Crush gqarlic in small bowl, Pour over oil, and leét stand several
hours. Brown croutons (preferably sour dough French hraad) in
1/4 cup of garlic oil, stirring often (o toast in slow aven},
Tear Romaine in large salad bowl, sprinkle with salt and grind
over genorous amount of pepper. Pour over salad oil and toss
until evory leaf is gl ®sy. Break 1 minute egga into salad,
2quecrzo over lemon juice and toss thoroughly. add chopped
anchovies and grated cheesa. Toss again. Add croutona, toss
gently and serve. Serves ahout 12.

Carolyn Farrar
AVOCADO-CRAD SALAD
2 large ripe avocados
1 can King Crab

1 green onion
2 T lemon juice

1 stalk celery

3 T chili sauce

1 T Miracle Vhip
accent, salt and pepper

Mixz celery, chopped fine, onion sliced fine with crab and all other
ingredients. Peel avocados, pile in crab salad, serve on lettuce.
Serves 4.

Carolyn Farrar

ZUCCHINT SOUASH CASAPROLE

1 1b. shredded zucchini
1 1/2 T minced onion
1/2 t salt

1/4 t pepper

1 C cracker crumbs (Ritz)
1/4 C melted hutter

1 beaten egg

1/4 C grated Parmosan cheese

'ix the first seven things and
1/4 cup cracker crumbs for top.
;&naplning cracker crumbs.

put in a huttered cassernle saving
Sprinkle cheese gn top and then

Bake 45 minutes in 325° owven.

Soda crackers may also he used.

Helen Cook
BROCCOLI CASSEROLE
2 pkg. frozen chopped broccoli

1 roll garlie cheese
1 can cream of mushroom soup

1 small can mushroom pieces
1 small onion, minced
salt & peprer to taste

Saute onion in larce, heavy skillet. Add broccoli and steam for
a short time. Add soup, h h nd ings., UVhen

al
cheesa.om.eltg, put in casserole, CO\'lct with bread crumbs and bake
at 3507 until bubbly.

Carolyn Frunson

Return to Cover

VEGTTARLES SUPREME

1 pkg. frozen peas

1 pkq, frozen green heans
1 pkg. frozen lima beans
Parmesan or Romano cheese

1 pepper, fresh, cut in strips

1 € mayonnaise (not salad
dressing)

1 € whipped cream (whio first)

Cook frozen vegetables first. Mix tomether in a 2 gt. casserole
dish all the veaetables with qreen peppers. »ix mayonnaise and
whipped cream together, Add 2 T, or so of parmesan cheese and
pour over vegetables. Sprinkle a little more cheese on top.
Bake in a 350" oven for about 30 minutes until golden brown.
Serve bubbling. .

Debbie 'icNamara

SWEET AND SOUR CARROTS

2 cans carrots, sliced . 3/4 C sugar
1 medium onion, chopped 3/2 C vi;eqar
1 green pepper, chopped 1/2 ¢ o

1 can tomato soup 1 T prepared mustard

i i i edients. Cook
carrots. Mix with onions. Tlix other ingr en
g;:i? pepper is tender (about 15 minutes) . Cool.ls.-ux all.
Cover and refrigerate-at least 24 hours. .Serves 16.

carolyn Farrar

BAKFED BEANS
2 lg. cans Van Camps Pork'n

2/3 box brown suqar
ans 2/3 bottle catsup
1 onion, chopped 2-3 slices bacon

Mix together and pour in large cgsserole.

Lay strips of bhacon
on top. Rake 1 1/2 hours at 350°,

Serves 15-25.

Carolyn Farrar
(Given to me %v Marv Murphy)

BROCCOLI CASSFROLP

Cook 1 pkg. broccolil without salt.
1 € uncooked rice
1 can cream of mushroom soup
1 can cream of chicken soup
1/4 ¢ mil

Mix with:
1 small jar qarlic cheesze
1/2 C chopoed onion
1/2 C chopped celery
13

Bake covered one hour in 2 qgt. casserole at 275°%.

(May need to
stir once.) serves 8,

Carolyn Farrar

SHRINP LOUIS

1 pkg. shrimp, boiled & chilled 2 tomatoes, sliced
1 medium head lettuce 1 can aspaéaéu:cer

3 hard cooked eqqe, guartered

Shred lettuce and place in shallow salat howls. RArrange shrimp in
center of lettuce. Alternate slices of tomatoes, eg¢ys, around
edge, along with whole asparagus Spears.

Louis Pressing:
1 C mayonnaise

1 T ¢hoppad onion
3 T cateup

2 T chopped sweet pickle

Combine all ingredients and chill. Serves 4-6.
Carolyn ®arrar

EPPEDY BAKED REANS

2 strips bacon, diced

1/2 t prepzred mustard
1 small onion

z 2 T chill sauce or catsup
1 can bakerd beans (No. 1 tall)

Heat oven to 351°. Saute bacon and onion till hacon iz crisp and
onion yellow. Stir in remaining inaredients. Pour into greased
1 gqt. baking dish. Bake uncovered 45 minutes, until beans are
brown and hubbling. Sexrve hot. Serves 3-4. Fasy to enlarge.

Helen Cook

Pg.

12



Desserts o Baked Goods

Page 13

SWISS VHIFAT EREAD

2 C whole wheat flour 2 eaas, heaten
RICH ROLLS ¥4 ¢ all-purpose tlour 1172 ¢ mite
Scald in saucepan: 1 1/2at?ngag:%der i/3 Guall
e asan 2/:’4, g lt brn, sucar, packed
1 C milk 1/2 C sugar T dehydrated onion flakes

1/3 C butter 11/2 t. salt Use 1 to 2 C Swiss cheese (shredded), depending on how cheesy

5 you like it (for cheddar bread, use cheddar cheese).
Cool. Dissolve 1 pkg. yeast in 1/4 C warm water, Add milk

mixture. Add 3 C sifted flour, mix, 2 beaten eggs, mix, 1. §tir together flours, bakina powder, salt and soda.

then 2 more C sifted flour and mix again. : g]?‘mbxne eggs, milk, oil, sugar and onion. &tir in swiss
cese,

Enead 10 mins. Place in warm bhowl and cover with melted yia

margarine. Cover and place in oven (AFP1) on top rack with 4 A@d liquid :g.nqredients all at once to flour mixture,

pan of HOT water on a rack below., Let rise about 2=-3 hrs, stirring only til flour is moistened.

Turn out, knead and shape into rolls. Place on greased sheet.

Cover with towel and let double in size (about 1 hr,). Bake 3. Turn into a paper lined, greased, 4 1/2 x & 1/32" pan,

at 3757 15-20 min. 3 Bake in preheated 375" oven for 60-70 min, until cake
] o tester comes out clean, If necaessary, cover for last few
Hay be partially baked (275° for 20 mins.) and placed in mins. to prevent excessive browning.,
freezer bags and kept in freezer, Vhen needed, bake at 375 ‘
for 10-15 mins. or til browned, 4. Cool in pan on wire rack for 10 mins. before moving to

cool completely, Hakes one loaf,
Maureen Raphael
Pat Anderson

TORTILLAS DE HARIMA

4 C flour 1 to 1 1/4 C lukewarm
2 t. salt water
6 T margarine

Sift flour and salt. Work in margarine. Stir in water;
then form a ball. Knead dough lightly on floured breadboard
and make into balls the size of a larce egq. Let balls
stand 15 min. n roll out until size of a salad plate.
Bake on hot (400°). ungreased griddle for 2 min. on one

side, turn,bake about 1 min. on other side.

Carolyn RBrunson

BUTTER BALL COPFEE CAXE

2 cans refrigerator biscuits 3/4 C sugar
1/4 C melted butter 1 T cinnamon
1/4 C nuts

Heat oven to 375°. .Grease a 9" round layer pan. Separate
biscuits and dip in melted butter, then coat each entirely
with mixture of cinnamon and sugar. Place 15 biscuits around
the outer part of pan, overlapping to make a circle. Over-
lap remaining 5 biscuits to fill center. Pour remaining
butter over, sprinkle with nuts. Bake 25-30 min. Breaks
apart easily.

Pat Anderson

PUMPKIN BREAD

1 1/2 C sugar 2 eqgs
GARLIC Bapan 1/2 C cooking oil
Seat togethexr then add: 1 ¢ kin, Beat well, Aadd 4
1 loaf French ; 3 BIOR e L SRoR =Y
4 cloves q:rug“ld i/;‘ :&::::egagm“n g SHu=SeEe and vaLer
1/2 C melted butter 1/2 t. paprika L1 3/4 ¢ flour 1/4 t. cloves
1/4 t. baking powder 1/2 t. nutmeg
Thoroughly rub outside crust of bread with 2 slightly crushed 1/4 t. cinnamon 1/2 t. allspice
cln:e: g: garlic. Split loaf in half lengthwise and place 1 t, soda 1/3 C water
each ha crust down, on cookie sheet. Put remaining 2 cloves . e
garlic th;'ough gulic'press {T just minos them) and combine Nix well and add: 1/2 C nuts (optional) and 1 C raieins
v:dth melted butter; brush over cut surfaces, ™ix remaining Bake 1 1/2 hra, at 350° or until toothpick in center comes out
ingredients; sprinkle ovey buttered surface. Cut in 2-inch clean, .
bias slices. Heat in 350" oven 12 to 15 min=, - Pat Anderson
Halen.Cook MILLIONATRES
MORNING APPETIZERS (Called "Turtles by some)
1. Start with batch of small (2" diameter) very thin pancakes.
2. Fill them with any kind of preserves or pieces of bacon 1 C white sugar 1 C Karo white syrup
with cheese. 1 C brown sugar 1 ¢ evaporated milk
3. Roll each one and secure with a toothpick. <4- 2 sticks margarine :
4. Spri jelly-filled ones with powdered sugar before
sgfrv?,xg? SRR ° . Bring to rolling boil. Add 1 more C evagorlt:g ;nilk s(l:lowly
inds at 400° for about 10 mins. before serving 80 the remainder continues to boil. Cook unt t reaches
5+ Haxtabodviinda A ; soft ball stage, Add 1 lb, pecans and 1 t. vanilla. Drop
Sarah Williams onto buttered wax paper by teaspoon. Cool overnight in re-

frigerator, Melt together in double boiler: 1/4 1b, paraffin
and 2 lg. Hershey bars. Dip candy and place on buttered wax

aper,
EPES Kay Hanson

Return to Cover

Pg.
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PUMPXIN BREAD

f C flour 2 € 'canned or fresh pumpkin
5 t. soda 4 eggs
:. s:.lt 1 1/4 C nazola oil or
) ¢innamon melted shortening
sugar 1/2 C nuts

Place dry ingredients in large bowl,

g With spcon make a deed
well in center,

I Add all other ingredients, Stir carefully,
gh to da all dry ingredients. Pour into 2 loaf pans.
Bake at 350” for 1 hr. Froezes well, Serves 12-18,

Sharon Songer
ZUCCHINI BREAD

Beat together:
3 eggs
2 C brn sugar (1 1b. box)

1 ¢ oil or marcarine

Sift and add:

2 C flour 1 t, nutmeg
2 t. soda 1/2 t. baking powder
3 t. ¢innamon 1/2 t. salt

Then add 3 t. vanilla, 1 C chepped nuts, 1 C raisins, 2 C

grated zucchini. ix well, then pour batter ipto well-greased

an oured loaf pane, Bake 45-60 min. at 350°. Note: Dates

may be used in place of raisins, Makes two large loaves,
Emilie ifatz

e e W W e E S B B N N

BANANAS FRIED IN HONEY

1 banana per person
2 T butter
4 orange slices

1/2 € honey

Slice four bananas (crosswise) into 1 qt, saucepan or 6=inch
skillet. Add butter and saute both sides of slices over

medivm high (elactric) heat, about 2 mins. Add 4 orange
slices halved, and honey to mixture, turning slices occasion-
ally to glaze, adjusting heat as necessary. Continue cooking
gnly un:il bananas are a golden brown. Serve irmediatelv.
erves 4.

Variations: Chopped nuts and raisins may be added during
cooking process for a sweet nutty taste. Another variation
is a small amount of whipped cream, sprinkled with finely
chopped nuts, Note: 1/2 t. lemon juice may be used in
place of orange slices.

Charles Lemons
Eng,, Usn

APPLE NUT SOUARES

1 beaten egg

3/4 C sugar

1/2 t, vanilla
1/2 C sifted flour

1 t, baking powder

1 C chepped, unpared tar:
apples

1/2 C broken walnuts

1/4 t. salt
Combine egy, sugar and vanilla. Sift dry ingredients to-
gether. Add to egg mixture and blend well.

Stir in apples
and nuts, Spread in greased 8 x 8 x 2" dish, Bake at 359
30 min., or until done. Cut in squares and serve warm with
ice cream or whipped cream.

Sharon Songer

ANGEL CRISPS

1/2 € white sugar 2 € all purpose flour
1/2 C brown sugar 172 . salt
1 C shortening (may use 1/2 1l t, soda

C butter) 1 t. cream of tartar
1 e
1 t, vanilla

Croam shortening, sugars, eggs and vanilla. Add sifted dry
ingredients. Form into small balls, Dip top half in water,
then in sugar. B2Bake 10 min. at 375,

Linda Graham

Return to Cover

YAGIC MARSHMALLOW PUFPS

16 large marshmallows
1/4 C butter or oleo,

1/4 ¢ sugar
1 t. cinnamon

2 cans Pillsbury Quick Crescent meltad
rolls . 1/4 C chopped nuts, if
desired
Glaze

1/2 ¢ powdered sugar
1/2 t. vanilla

Combine sugar with cinnamon. Separats crescents dough into

16 triangles, Dip a marshmallow in melted butter; Roll

in sugar-cinnamon mixture. Wrap a dough triangle around each
marehmallow and squeezing edges of dough tightly to seal,

Dip in melted butter and place butteored side down in deep muffin
pan. Repeat with remaining marshmallows (place on foil or
cookie sheef during baking to guard acainst spills in owven),
Bake at 375  for 10=15 mine, until golden (13 mins. is bast).

2 to 3 t. milk

Tmmediately remove from pans and drizzle with glaze, Sprinkle
with nuts, Serve warm or cold, !akes 16 rolis.

Helan Cook

CRANBERRY NUT BREAD

3/4 C sugar 1/2 C buttermilk
1/3 C butter 1/2 £, soda
2 eggs 1 t, baking powder
1 C cranberries 2 ¢ flour

Dash salt

1/4 C chopped nuts
dix ingredients in order. Bake 350% 40 min. in lcaf pan.

Julie Snyder

PUMPKIN HUT BREAD

2 C sifted flour 1 € solid pack pumpkin

2 t. baking powder

1 C sugar
1/2 t. soda 1/2 ¢ milk
1 ¢, salt 2 eqgs
1 t. cinnamon 1/4 C softened butter
1/2 t. nutmeg 1 C chopped pecans

Sift together first six items,
eggs in mixing bowl. Add dry ingredients and butter. "ix
until well blended. Stir in nuts, Spread in well greased
9" x 5" x 3" loaf pan. Bake at 350" oven for 45-55 mins, or

Combine pumpkin, sugar, milk,

until toothpick inserted in center comes out clean., Pread may
be frozen.
LDaura Jessup

NO-PRY DONUTS
2 1/4 C flour 2 eqgs
1 C sugar 1 C milk
1 t. nutmeg 1 C bacon drippings or
2 t. salt (or shortening

3 1/2 t. baking powder

gift 4 ingredients. Warm milk, shortening, eggs and mix
Seli. “Rad o dry ingredients and mix well, but beat slogly.
Bake in muffin tins--well greased-- and 2/3 full, at 450" for
15-20 min., When cool, dust tops with powdered sugar.

Maureen Raphael

BROWNIES

1/2 ¢ shortening
2 1-0z. squares un=
sweetened chocolate

1 t. vanilla
3/4 € sifted all-purpose

25 8aH flour
1/2 t, baking powder
1.C sugar 172 t. salt

1 C broken walnuts

Preneat oven to 350°, welt shortening and chogolate togethar
over very low heat, stirring constantly. Cool. Beat eggs til
1lighti StiT in sugar, then chccolate mixture and vanilla. Add
sifted dry ingrodiengl. mixing well, Add nuts. Bake in greased
8 X 8 x 2 pan at 350" for 30-35 mins. Cool, Cut in 16 squares,

Evelyn Feldman

CHOCOLATE CRINKLES

2 C sifted all-purpose
flour

1/2 C shortening
1°2/3 C granulated sugar

2 t, vanilla 2 t. baking powder
% eggs 1/2 . salt
2 l-0z. squares unsweotened 1/3 ¢ milk

¢nocolate, melted 1/2 € chopped walnuts
Sifted confectioners sugar

Thoroughly cream shortening, sugar and vanilla. Beat in eggs,
then chocolate. Sift together dry ingredients; blend in al-
ternately with milk, 2dd nuts, Chill 3 hrs, Form in 1"
balls, Ekoll in confectioners sugar, Place on greased cookie
sheet 2-3 inchas apart. Bake at 3507 about 15 mins. Ceol
slightly; remove from pan. Makes 4 dozen,

Tinda Graham

Pg.
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HMUNCHY JAM SQUARES

CHOCOLATE "CAKE" COOKIZE 1 pkg. Betty Crocker yellow i
~{ERSY-OWE=T: S8 = Ker y 2 C Cheerios {or an
AT : Oor white cake mix corn or whole whext
Rt ron it aant . llg C soft butter or margarine cereal, crushed
3/4 & Dusrax o 1/g Cagimly packed brown 1 C raspberry preserves
1 1/2 C brown sugar 1 12-o0z. pkg. chocolate g
chips Heat oven to 350°, & i
_ E . Blend 1/2 cake mix (dry), butter and
go:;s After cooling add: sugar. Stir in remaining cake mix and cezeai. Reserve
Hirerkass . 1t, salg 1 1/2 C of mixture. Press the rest into an ungreased oblong
1174 1 t. vanilla Pan 12 x 9 x 2. Stir preserves with fork to soften, spread
t. baking soda over crumbly mixture in pan. Sprinkle reserved mixture over
preserves, pat gently and bake 25-30 mins, til light brown.
gégowgltl;inubrop by teaspoon on greased cookie sheet, Bake Cool sugr'stly. then loosen edges with a knife, Cool com-

tes. Ice with Betty Crocker £ ci i ¥
(St s OIS ¥ chocolate fudge icing, pletely, cut into 1 1/2" squares. Makes about 4 dozen.

Donna ®isher
Laura Jessup

BROWNIES
PECAN BUTTER-BALL COOKIES
2 C flour X 1C marqarine or butter 2 sticks butter or margarine & T cocoa
154 C sugar 2 t, vanilla i C sixjar 2 t. vanilla
1/2 t. salt i 2998 3
Sift :‘Iloux' sugar and salt, Work i lbzti::el:aﬁopﬁ: hise 1 1/2 C flour 2 C chopped pecans
5 and sa ork in and vanilla. : o
Add nuts, Roll into swall balls, Bake on greased sheet at Set oven at 350°Whd yrease a 9% x 137 pan. Blend bUCter
325° for 25 min. When cool, roll cookies in powdered sugar. and sugar. Add eggs one at a time and blend. 3

cocoa and add to above mixture, Add vanilla and pecans.
Pour into greased pan and bake about 30 mins. This is a
Kaureen Raphael J light cake-like brownie.

Marshall McVadon

BREAKFAST COOKIES
DANISII APPLE CAKE

ity i::t;;::: they sound like--so nutritional, it could replace
Let a 14.8 oz. pkq. refricerated nut cookie dough come o can institution of bacon and eggs.,
room temperature. Press it out to cover bottom of a 15 x 10"
jelly roll pan completely. Toss 6 cups (3 lbs.) sliced i/g gargarine (soft) 2 C oatmeal
apples with 1 cup sugar, and spread over dough (or use two 1o & peanut butter 1 C wheat germ
1-1b. cans pie-sliced apples, well drained). Mix 1 cup C brown sugar (packed) 1 C each raisins, chopped
flour with 1/2 cup sugar and 1 t. cinnamon. Cut in 1/4 cup 2 eggs peanuts and shredded
butter or margarine, as for pastry. Sprinkle crumb mixture 1 C honey (can be cut down) coconut (as desired)
over apples, Bake at 275° for 45 min, Cool in pan and cut 2 C whole wheat flour

in 3 x 2" oblongs., !akes 25
i Beat together the margarine, peanut butter and brown sugar

Carolyn Farrar til creamy. Add eggs, beat until fluffy. Mix in honey,
flour, oagr]a.eal*md wheat germ, Add the raisins, peanuts,
PLATTER COOKIES coconut, snd ng evenly. Drop cn greased cookie sheets.
—_——— Bake at 3757, 10 to 12 minutes.
2 C melted margarine 2 C grape nut flakes Debbie McNamara
2 C brown sugar 4 C flour
2 C white sugar 2 t. soda SUGAR CODKIES
4 eqggs 1 t. baking powder 1 C shortening (1/2 butter 2 ¢ flour
2 t. vanilla 1 C nuts or raisins (opt.} or margarine) 1/4 t, salt
2 C rolled ocats ad sifted 2 C sugar 1 t soda -
Blend margarine and sugar, add egds and.vanina. A si 3 egg yqlks 1 t. cream of tartar
flour, soda, baking powder and oats. Hix well., Then add 1 t vanilla
cereal and raisins or muts. Drop by tables;t::gl;e:n ,‘“‘,,‘,“g,‘;’id Cream shortening and sugar. Add yolks and vanilla and mix
baking :ahest, < Rbodt Wik (10 von BR8 S 7 dol:o smaller. well. Sift remaining ingredients and stir in (sift flour
cookie sheet. itakes 5 doz. large cookies or : before measuring). .Roll into small balls and roll each ball in

Carolyn Farrar sugar. Bake at 325  until balls start to brown.

Sharon Songer

CRERRY ONTMEAL COOKIES
e IR DMEA L, COORTES

1l € shortening 1 t, baking soda
1 C granulated sugar i/4 t, each salt, cinnamon,
1 C firmly packed dark nutmeg
brown sugar 3 1/2 C rolled oats
2 eggs 1 jar (A=-oz,) red maraschino
1 C sifted all purpose flour cherries, drained & chopped

1/2 C chopped walnuts

Cream together shortening and sugaxs, add eggs, one at a time,
beating well after cach addition.

Sift together flour, soda, salt and spices. Stir into
creamed mixture with oats. Stir in cherries and nuts. Dren
by heaping taaspoon;ful.onto uqbtly greased baking sheets.
Bake in 375° oven until cookics are colden brown (10-12 min.)

Joan Sisneros

Return to Cover
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SHOCOLATE cte squanes

1/3
/3 C shortening 11/2 ¢ flour

1/3 C butter or margarine

1/2 t. soda
{softened)
1/2 t.
1/2 C granulated sugar 1;2 é nz:it
i/z C brown sugar (packed) 6 0zs. semi-sweet choco-
egg late chips

1 t. vanilla

feat oven to 375°, Mix shortening, butter, s

£ ¢ ¢ ugars, egq and
vanilla thoroughly. Stir in the rest, 5p;ead in n’mqteased
oblong pan (13 x 9 x 2"). Bake 20-25 mine,-=-no longer,

Debbie McHamara
PECAN BARS

11/2 T sugar 3/4 C butter

2 C flour

Mix like pie dough. Pat and spread in pan about 1/4" thick
Bake 15 min, at 3507, Mix: g

3 egg yolks (beat well) 1 C pecans, chopped
2 1/2 C brown sugar 1 € shredded coconut

Beat egg vhites and fold into mixture. Sprgad over baked
crust. Put back in oven for 30 min. at 350", Cut while
warm, not hot.

Maggie Tobersta

‘ BAISIN COOKIES

Sift together:

4 C sifted ail-purpose flour
1 t. baking powder

1 t. baking soda

2 t. salt

1 1/2 &, cinnamon
1/4 t. nutmeq
1/4 t. allspice

Add 1 C water to 2 C seedless raisins and boil 5 min. Cream
S 1 shortening with 2 C sugar, Add 3 eags, one at a time,
beating after each addition. Add 1 t. vanilla, 1 C chopped
nuts and cooled raisin mixture, Add sifted dry ingredients
and blend wegll. Drop by teaspoon onto greased cookie sheet.
Bake at 350 12 to 15 min. 7Makes 5 dozen,

Sharon Songer

COCONUT DATE COOKIES

2 eggs, well beaten

1 cube margarine

1 1/2 € sugar

1 lb. pitted chopped dates

1 t. vanilla

1 ¢ chopped nuts

4 ¢ Rice Krispies

1 pkg. angelflake coconnt

Beat eggs well, add margarine, sugar, dates and vanilla-=-
cook all together in heavy pan, stirring constantly, until
thick. Remove from heat. Let sit for 10 min, Add Rice
Krispies and nuts., Let cool. Roll into small balls and
then in coconut. Lay on wax paner until completely cool.
Makes 5 dozen.

Sharon Ableidincer

Return to Cover

PEANUT BLOSSOMS

i 3/4 ¢ flour 1 C sugar
- baking 1/2 C brn, sugar, firmly
172 t. salt packed
1 1/2 C shortening 1 egg
172 C peanut butter 2 t, milk

1 t. vanilla chocelate kisses

Preheat oven to 375°, Grease baking sheets, On piece of
waxed paper, sift flour, baking soda and salt. In mixing
bowl, cream shortening, peanut butter, 1/2 C of the sugar

and the brown sugar until light and fluffy. Stir in egg, milk
and vanilla and beat until blended.. Stir in flour mixture
and mix well. Shape into 1 1/2* balls and roll in remaining
granulated sugar. Place about 2" apart on baking sheets.
Bake in oven 8 min. Top each cockie with a chocolate kiss
and bake 2 min. longer.

Sharon Songer

MARSHMALLOW ROLL-COOKIE
M

Melt 3 squares semi-sweet chocolate and 2 T butter over hot
water; when melted, remove and add 1 C powdered sugar and

1 well-beaten egg, and 1 t. vanilla. add 3/4 C chopped nuts
and 1 large pkg. miniature marshmallows. Butter your' hanqa
and form into 2 rolls; roll in coconut, Cut into 1/2" slices
as needed. This is to be kept in refrigerator. It freezes
very well. It is rather gooey to work with, but the result
is well worth the eifortl.

Linda Graham

GINGERSREAD COOKINS

4 C sifted flour 3/4 C sugar

1 t. soda 172 ¢ shortening

1t salt 3/4 C molasses

2 t. ginger 1/2 C buttermilk (1 1/2 t.

1/2 t. baking powder vinegar & f£ill-in w/milk)
sift flour with soda, salt, ginger and haking powder, Add
sugar gradually to shortening in mixing bhowl: cream until
light and fluffy, Blend in molasses and buttermilk alternately
with sifted dry ingredients, beginning ané ending with dry
ingredients, ‘“ix well. chill 4 hrs. or cvernight, Roll out
dough on lightly floured surface ro 1/4" thick, Cut with
gingerbread man cutter.. Bake 400" 7-10 min.

Sharon Saonger

OLASSBES COOXIDS

1 1/2 C shortening (or use 4 € flour
3/4 C ea. shorterning and 4 v, soda
margarine or butter 2 t. cinnamon

2 C sugar 2 t. ginger

B T molasses 2 t. cloves

2 eggs 1 t. salt

Cream shortening and sugar, Add qmlasses_and egqs--beat

well., Sift together flour and spices. Mix uns:_-l lmoothi Roll
in small balls and roll in sugar. Bake in 350° oven until
brown. Tops crack while baking==about 10 mins.

Kay Hanson

s e
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GOLDEN WEEAT GERM BREAD
One cool Rise Way)

4 1/2 C to 5 1/2 C unsifted 2 T softened butter or
all-purpose flour

shortening
2 pkg, active dry veast 1 1/2 ¢ milk
1/3 C firmly packed brown 1/2 ¢ water
sSugar : 1 eqqg
2 1/2 t. salt 1 C toasted wheat germ
Cooking 0il

Blend together 2 C flour, dry yeast, sugar and salt in large
bowl. Add butter. Heat milk and water til warm, not
scalding, Add to dry mixture. Beat with electric mixer at
med, speed for 2 min., scraping bowl occasiohally. Add ey«
and 1 C flour. Continue beating at high speed for 1 min. or
until thick and elastic. Stir in wheat germ with wooden
spoon. SGradually stir in enough remaining flour (1 1/2-

2 1/2 ¢} to make soft dough which leaves sides of howl.

Turn out onto floured board, XKnead S to 10 min,, until douch
is smooth and elastic, Cover with plastic wrap, then a 5
towel. Let rest on board 20 min, Punch down. Divide dough
in half, Roll ecach piece into 12 x 8" rectangle. Roll up
tightly beginning with 8" side. Pinch lengthwise edge and
ends to seal. Place in two greased 8/ 1/2 x 4 1/2 x 2 1/2"
pans. Brush lightly with oil, Cover locsely with plastic
wrap. Refrigerate 2 to 24 hrg, %hen ready to bake, uncover
and let stand 10 min, at room temp. Puncture any surface
bubbles carefully, Rake in 375 oven on lower rack 30-40
min, Cover loosely with foil last 5-10 min. if crust browms
too quickly, Remove from pan .immediately,

Sharon Songer

1 1b. toasted fine bread crumbs

(day old bread better) cinnamon
1b. pecans (ground) 1 t. vanilla
1 1b. margar. 4 egg yolks

ine
1 1/2 1b, white sugar

Mix above well, beat the 4 egg whites separately til stiff
and add to above. Mix,

To form bellshapes: Grease shot glass with margarine, dip
in white sugar, then fill with above mixture, press

well to form shape, tap shot glass to remove filling to
cockie sheet (in shape of bell), Bake 20-30 min, or

til golden brown. Repeat greasing and dipping in sugar

for each cookie. Colored sugar may be used. Makes 6 1,2
dozen,
Emilie Matz
ALMOND CCOKIES
1 C butter 1 egg
1 C sugar

Cream together thoroughly and add:
3/4 t, almond extract
1 t. salt

Chill well.

2 ¢ sifted flour

Make small balls of the size of walnuts. Place
2" apart on ungreased cookie sheets. Fress cookies dcmnlz
by pressing half of blanched almond in center, Bake 10-
min. at 350°. May be decorated with red and green maras—

i cherries f{or Christmas.
e Sharon Songexr

STRAWBERRY CHEFSE CAKE
18 or 20 graham crackers, 1/4 C brown sugar

crushed (1 1/2 C) 1/4 C melted butter
Dash of cinnaron

Mix and press into a 2" cake Dan.

1 1b, cream cheeso

4 t. vanilla
1/2 C sugar 4

3 egas

Mix until all lumps are gone. Pour into crust and bhake in
Preheated oven at 375° for 20 min, Cool on rack for 15 min.
**1 pt. sour cream%* **1/4 C sugar** #+%1 t. vanilla*
Fold together with rubber spatula and pour on top of cream
Cheese mixture. Bake at 475° for 10 min. Let cool,

1 € strawberries - mashed

1 C sugar
3/4 C water

3 T cornstarch
1 t. lemon juice

Simmer the strawberries and water for 5 min. WHix the
sugar and cornstarch and pour into simmered strawberries,
Stir until it comes to a boil, thickens and becomes clear,
Take off heat and add lemon juice. Cool and pour on top of
cheese cake.

Penny Ford

Return to Cover

GraxoLA
1/4 C safflower or reg. oil
1 C honey
1/2 t, vanilla extract
4 C old fashioned rolled cats
1 € wheat germ
1 C bulled sunflower seed

1/2 ¢ sesame seed

1 C chopned pecans

1/2 € vhole-wheat bran

1 € ground roasted soybeans
1/2 C brown sugar

1 1/4 T cinnamon
Substitutions: 1 C chopped walnuts, 1/2 C pesnuts, 1 C
raisins, 1/2 C coconut, 1 C chopped dates,

In saucepan, heat first 3 ingredients. Add to yremaining
ingredients in large bowl and stir thoroughly, Spreag on 2
oiled cookie sheets (large) and bake in preheated 325 oven.
stirring two or three times during baking to prevent oven
browning, about 20 min, Cool. Store in airtight container
in a cool, dry place. Makes 2 guarts.

Emilie tatz
CAPRROT BARS
2 1 ¢ walnuts {opt.)
4 ﬁg::qar 2 1/4 ¢ flour
11/4 C oil i te coiﬁnamon
£, soda
3 C grated raw carrots & t: S

Bake 30-45 min. at 350°. Topping:

1/4 C butter or margarine ; S
6 oz, cream cheesa

powdered sugar
. vanilla

APPLESAUCE-DATE CAKE

2 C unsifted all purpose flour
2 t baking soda

1 t cinnamon

1/2 t allspice

1/2 t nutmeg

1/4 t cloves

1/4 t salt

2 eggs

1 ¢ light-brown sugar, firmly
packed

1/2 C soft butter or margarine

2 C hot applesauce

1 C chopped dates or raisins

3/4 C coarsely chopped walnuts

Cream Cheese Frosting:
1 pkg. (3-oz.) softened cream 1 t vanilla
cheese 2 C sifted powdered sugar
1 T soft margarine

Preheat oven to 350°. Grease well and flour a 9x9x2 bakiny pan
(or larger). Into large bowl of mixer, sift flour with baking
soda, cinnamon, allspice, nutmeg, cloves and salt. Add the eogs,
brown sugar, soft butter, and 1 cup hot applesauce: heat =t low
speed until ingredients are combined. At medium speed, beat 2
min. lonoer, scraping sides of howl occasionally with ruhber
scraper. Add remaining applesauce, dates (or raisins) and nuts.
Peat 1 min. longer. Pour into prepared pan and bake approx. 50
min. Cool then frost top with Cream Cheese Frosting, whipped
cream or is delicious just plain.

Sue Asher
TIACKY CAKE
2 egqgs 3 C sifted flour 1 € hot water
1 C shortening 1/2 ¢ salt 1 t vanilla
3/4 € cocoa 2 t soda 2 C sugar

1 ¢ sour milk (1 T vinegar & milk)
Put all ingredient: in and boat for 2 min, Bake 3507 25-30 min.

sharon Soﬁal —

PEACHES ' CREAM CHERSE CAKE

Preheat oven to 350°,

Grease a 9 " .
the following together: B 20 O PO

3/4 ¢ flour 3 T soft margarine or butter
1 t. baking powder 1 eaa 4
1/2 t. salt 1/2 t, milk

1 pkg. vanilla pudding (not instant)
Beat 2 min. at med. speed and press into pie plate.

Drain (reserve liquid from 1 29-0z, can) sliced peaches.
Arrange peaches on batter.

Mix together:

1 8-oz. pkg. cream cheese
softened 1/2 C sugar

Beat 2 min, at med. speed, Spoon this mixture to 1" of
edge (allowing space for batter to raise to the top).

Combines

3 T reserved peach liquicd

1 7T sugar 1/2 t. cinnamon

Sprinkle over top. Bake 30 to 35 min, Cool and chill.

Carolyn Brunson

Pg.

17



Desserts o< Baked Goods

ok e —

Page 18

ICTE ROX FRUITCAKE

1 hox raisins .
1 lg. kottle marachino cherries
1 can EBagle brand milk

1 1b. graham crackers

1 gt. shelled pecans

1 fresh coconut, arated or

1 can coconut

Crush graham crackers until fine, break nuts and quarter chagries
then add raisins, coconut, and Eagle hrand milk. Mix well, if
mixture is not sticking together with just the milk, add a little
juice from cherries. Shape into a long loaf and wrap in waxed
paper.
for at least 24 hours bafore cutting to use.

Teresa Meenen

CHOCOLATE PIE
Crusts

1 1/2 € finely crushed chocolate wafers
1/3 C melted margarine 3

Press in pie shell.

Filling:

Bake 325° for 10 minutes.

1l 9-oz, pkg. cream cheese
1/4 C sugar
1 T vanilla

Beat til well blended. Add 2 egg yolks and beat aqain.
Stir into above mixture 1 (§-0z.) pkg. semi-sweet chocolate
morsels which have been melted. Beat 2'eqg whites until
soft peaks form while gradually adding 1/4 C of sugar. Pold
into chocolate mixture 1'C heavy whipping cream (whipped)
and 3/4 C chopped pecans. Pour over crumbs. Ffreeze and
decorate with chocolate shavings. Thaw Zor 1 hour and 15
minutes before serving.

Tormie Maness

CINNAMON PIE

1 C sugar le

= *ag
1 7 cinnamon 1 T butter
1T flour 1 C water

[ix sugar, cinnamon and flour together evenly. Adéd ega yolk,
beat eqg white slightly (not until stiff and dry); then

fold into yolk. AAd butter and small amount of water. ix
til pasty. 2Add water, a little at a time, Place in unhaked
gie shell, TIf tin is large, wse heaping measures and two
ggE.

Sharon Songer
CHERRY SURPRISE

Cut ong large angel food cake in half, then in serving squares.
Arrange in a large shect cake pan with small spaces hetween
@ach piece,

1 large pkg. vanilla instant pudding

1 pint sour cream

1 can cherry pie filling
Mix pudding as pkg. directs and let set 5 min, then fold in
sour cream and pour over squares of cake, Spoon cherries on
¢ach serving and chill,

Carzlyn Farrar

Return to Cover

Then wrap again with a cloth or aluminum foil. Refrigerate

WALNUT CRPAM CHEESE CAKE

——— TR R SARD

1 1/2 C walnuts 1 t grated lemon r
ind

2 t butter for pan coat 1 llgrc sugar

2 t sugar for pan coat 4 eqas

1 C butter 2 € sifted flour

2 pkg. (3-3z.) cream cheese 2 t baking powder

1/2 £ salt

Chop 1/3 cup of the walnuts very fine for pan coat--chop remainder
medium fine. Butter a 2 gt. bundt pan. Sprinkle with the 2 tsp.
of sugar and the 1/3 cup walnuts. Cream butter with cream cheese
and lemon rind, gradually beat in sugar. Beat in eggs, one at a
time until blended--batter may look slightly curdled. Sift flour
with baking powd and u& dually blend with creamed mixturo.
Add walnuts. Bake at 300° for about 1 hour and 20-30 minutes.

Judy Holfe

LEMON CHIFFON CAKE

6 eggs separated
3/4 C cold water

1/2 C salad oil
i 1/4 C sifted cake flour

1/2 C sugar 2 t lemon juice .
1 T baking powder 1 t grated lemon rind
1t salt 1/2 t cream of tartar

8ift flour, sugar, baking powder and salt in a bowl. Make a well
and add in or:gt: eqq %lka, water, lemon juice and rind. Beat
with spoon until smooth. Add cream of tartar to egd whites and
beat until stiff. Pour egg vold mixture slowly over whipped egg
whites, use rubber scrapver just until blepded. DO BT STIR,
Pour into ungreased the pan. Bake at 350° until top springs
back wken lightly touched (about 1 hour).

Pat Anderson

ERUIT COCKTAIL CAXR

i € flour * 2 eggs
> t’iogaa“g‘t 1 mediwm can fruit céckeail -

8 x 12 buttered and fivured pur

Sift dry ingredients and add

R eggs, slightly beaten and fruit
cocktail, juice and all, mix and ;:cmz' ?.nmypan. Sprinkle 1/2
cup chspper.‘ nuts and 1/2 cup brown sugar over batter and bake
at 3507 for 20 min.

Vanilla Sauce:
1 C sugar

3/4 cube margarine
1/2 C can milk &

1 ¢t vanilla

Bring to boil and let boil for 1 min. Cut cake into stuares and
pour vanilla sauce over cake in pan.

Sharon Ableidinger

HOTHERS CHOCOLATE ChRE
Sift all together good:

2 ¢ gifted cake flour 4 T cocoa
1 € sugar 3/2 t salt
2 t haking soda
Then add:

1 C cold water C real mayonnaise

1
1 t vanilla

Beat until well mixed. Pgur into 8" square pan that is grease’
and floured. Bake in 350° oven for 45 to 50 min. or done when
tosted. NOTE: Oven temperature is important.

Helen Cook

PROZEN CHOCOLATE VELVET PIF

2 egg whites

1/8 t salt 1 7 vanilla extract

1 C semi-sweet chocolate pleces
2/3 C chilled canned pweetened

milk
1 1/2 C heavy cream
er

¥hile oven heats to 400°, beat eag whites with salt to sofr ks ;
gradually beat in sugar, beat it all stiff, add nuts. mug.:hh
over bottom and up sides of greased pie plate (2%}, making 3/4"
h:lgh: Bake 12 min. then cool. Bring corn syrup and water just to
a boil, stirring, remove from heat; stir in vanilla and chocolste
pieces till melted. Cool. Reserve 2 T.; pour rest in a larcs
bowl with nilk and cream. With electric mixer at low speed, blend
it well, then beat it at med. speed £411 it stands in soft peaks
when beater is raised. Pour this chocolate f£illing into cooled
pie shell, then firm the unwrapped pie in the freezer. 'hen the
pie is frozen remove it and pipe on the reserved chocolate, in
decorating bag with Tunvxitinq tube, in lattice. Then freezer-
wrap and freeze until serving day. Very, very rich!

Sharon Songer

EANAYA_BLUEPERRY PTE

1 baked 9" pie shell, cooled 1-1b. 5-oz. can Blueberry Piz
2 bananas, sliced (or enough Pilling

to cover bottom of pie shell) 1/2 pt. whipped cream
Slice bananas to cover bottom of pie shell. Pour blucberry pie
£i11ing on top of bananas. Cover with plastic wrap and chill in
refrigerator. Just before serving top with whipped cream,

Helen Cook

Pg.
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OATIEAL CAKE

1/4 1b, butter
1 1/2 C boiling water
L C ocatmeal
1 C granulated sugar
11/2 ¢ flour

1 C hrown sugar
2 vggs

1/2 t. cinnamon
1 t. baking soda

Topping:

1/3 1b, butter 1/4 € milk s
1/2 C brown sugar 1 C coconut or chopped nuts
1/2 t. vanilla

Pour boiling water over 1 cup of oatmeal, let stand 15 s
min. Heamvgile, cream together butter, sugars, eggs and wvan
illa. Add to ocatmeal mixture. ngt cinnamon, baking S
soda and flour together and stir mio oagme;l. Bg;ﬁegugu

min. in oblong pan until center springs back. e
Mix inqx‘edien?-.s for topping together, put on cooled cake and
place under broiler until bubbling.

Debbie HcNamara

correE caxe
1/2 1b. butter

1 t. soda
1 C sugar 1/2 t, salt
2 ¢ sifted flour 1 C sour cream
2 eggs 1 t. vanilla
1 t. baking powder
Filling:

1/3 C brown sugar

1 C chopped nuts
1/2 C white sugar

1/2 t. cinnamon

Can be prepared the night before and haked the next moraina.
Have butter at room temperatiure and cream with sugar, 2dd
eggs, sift dry ingredients and add alternately w:.tl: c::‘\m fil=
ling. Put 1/2 of batter into a greased pan P x 11" and
sprinkle with a little more than half of toppina. Pv_xt( 4
on the remaining batter and sprinkle on rest of tonp:;r.é an
pat down. (Batter will be very thick). Bake at 350° for
45-50 min.

Helen Cook

PERFECT PEACH CORBLER

3 C sliced fresh or canned
peaches
1 T lemon juice

1 beaten egg
6 T butter or margarine,

melted
1 C sifted all purpose flour 1 pt. vanilla ice cream,=
1 C sugaxr softened
3/4 t. cinnamon 1/2 t. salt

Place peaches on bottom of 10 x 6 x 1 1/2" baking dish,
Sprinkle with lemon juice. Sift togethor dry ingredients,
add egg tossing with fork til crumbly. Sprinkle over peaches,
Drizzle with butter. Bake at 375° for 35=-40 min, Top with
cinnamon ice cream (combine vanilla ice cream with cinnamon).
Makes 6 servings,

Helan Cook
ERESH PENCTI PIT

3/4 to 1 C sugar 5 € sliced fresh peaches
3 T all purpose flour pastry for 2-crust pie
2 T butter or margarine

Combine sugar and flour. Pour over sliced peaches in bowl.
Toss to cogt peaches evenly, Line 9" pie plate with pastry;.
Add peaches; dot with butter or margarine, Adjust top ;‘x;:s i
cut slits to allow steam to escape. Sake in 425° oven

35-45 min,

Hlelen Cook

Return to Cover

EGGNOG PIR
EGGNOG P1R

Grihll“; Cracker Crust:

2 C graham cracker crumb
1/3 € melted oleo )
Mix, press into shape in pie tin.

Filling:
1 envelope plain Knox gelatin
3 7T cold water
2 C dairy eggnog
1 C heavy cream

1/4 ¢ sugar
Cinnanon and nutmeg to taste

Bake at 400° for § min. Cool.

1/4 € sugar
1/4 ¢ salt
2 t vanilla extract
1/2 t almond extract

Soften gelatin in "8;“’ Heat eggnog in saucepan over moderately
low heat (about 225°F) 1 to 2 min. Stir in softened gelatin and
continue heating until gelatin is completely dissolved about 1-2
min., longer. Chill until the consistency of unheaten eag whita.
Beat with rotary beater until smooth, Combine heavy cream, suJar,
and salt and pour into a chilled bowl. Whip until cream hold: i-s
shape. Stir in vanilla and almond extracts. Fold whipped craam
mixture into gelatin-eggnog mixture. Pour into shell and chill
for 2-4 hours until set, serve sprinkled with nutmeq.

Lorry Noempke

RED CHERRY PIE
—lmnnr e

1 1/4 ¢ sugar
5 T cornstarch
1/4 t ground cinnamon

2 lé-ounce cans pitted tart
cherries

1/2 t almond extract

5 drops red food coloring
pastry for 2-crust pie

1 T butter or margarine

In saucepan combine 3/4 cup of the sugar, the cornstarch, and
cinnamon. Drain cherries, reserving 1 cup liguid. Measure 3 1/2
Cups cherries and set aside. Stir the 1 cup cherry liquid into
cornstarch mixture. Cook and stir over medium heat ¢3ill mixture
thickens and bubbles. add. the remaining sugar, the almond extract,
and food coloring. Stir in the 3 1/2 cups cherries. Line 0 pie
Plate with pastry; add cherry mixture. Dot with hutter or narga-

rine. oMdjust top crust; cut slits to allow steam to escaps. Bake
in 425" oven for 45 to 55 minutes.
Helen Coolc
pECAX PTE
3 eggs - 1/8 t salt
1/2 ¢ butter 1 ¢ sugar
1 t vanilla

( ’
1 ¢ dark corn syrup L
2 unbaked pie J:u. rc)‘té

beaten eggs
Cr butter, sugar, salt and syrup. 2dd to this 3
an:uﬁaniua. M:I; wéu and add pecans. Pour into shells and
bake 45 min. at 350°F.

21/2¢ broken pecan halves

Teresa [faenen

FRESH STRAUBERRY GLACT PIR

11/2 gqt. hullea strawberri.
3/4 ¢ water i

1 ¢ sugar

3 T cornstarch

1 t lemon juice

1 C whipped cream
1 9" baked pie shell 2

Line cooled pastry shell with strawberries, reserving 1 cup for

glaze. Simmer reserved strawberries and water in saucepan about

34 min, Combine cornstarch and sugar, add to ccoked fruit and

Juice. Continue cooking until syrup is thick and clear, stirrinc
constantly. Add lemon juice. Cool slightly, Pour over straw-

berries in pastry shell. Chill thorouahly.

Necorate with border
of swectened whipped cream. Serve at once.

Penny Yakubek
NEVER-FAIL PIE CRUST

2 C sifted regular flour

3/4 C Crisca shortening
1 t salt g

1/4 C water

Preheat oven to 350°, Sift flour before measuring; spoon lichtly
into nested measuring cup and level without shaking or packing
down. Combine flour and salt in & mixing bowl. ™ith a pastry a
blender or two knives, cut in crisce until uniform; mixture shou
be fairly coarse. Sprinkle with water, a littlc at a time, toss
with a fork. Work dough into a firm ball with your hands.

i les with
Divide dough into two parts and press into flat circ
smooth ed:gs. on a lightly floure? surface, roll bat:om cz:::ly
to a circle abeout 1 1/2" largar than inverted pie pla ;i 2
ease douch into plata. Trim edge even with plate. FRo op
crust same way.

Shaxron Songer

Pg.
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2 egge, slightly beaten

1 1/2 C pumpkin
3/4 C sugar
1/2 t. salt

Mix filling ingredients in order given.

425° for 15 min,

pie filling comes out clean.

Desserts o< Baked Goods

A

Page 20

PUMPKIN PIE

—_———

1 t. cinnamon

3 ¢ flour

3 t. baking nowder
pinch of salt

1 C sour cream

1/2 ¢ ground nute

2 SOUR CREA'! COFFFE CAKE
1;/ 2 t ginger
1/4 t. cloves 1 C butter or margarine
S < 1 2/3 C evaporated milk softened g
1 9" unbaked pie shell 1 C sugar
3 eqqgs
Pour in shell., Bake o 1/2 t, soda
3 . Reduce temperature to 355° and continue
baking for 45 min. or until knife inserted into center of Pilling:
Sharon Songer 1/2 C sugar 4 o
BROWNIE PIE SIS

3 egq whites
dash of salt
3/4 C sugar

1/2 pt. sweetened whipped cream

Beat egg whites and salt to soft peaks,
Beat til stiff peaks form,

Fold in crumbs, nuts and vanilla,

3/4 C chocolate wafer crumis
1/2 C choppad pecans
1/2 t. vanilla

2 o
spread evenly in 0 or 9" pie plate, lightly buttered. Bake 50-60 min, ‘at 350

at 325° about 35 min.

ool thoroughly. Whip cream with 3

t. sugar, spread over pie and chill,

Return to Cover

Carolyn Brunson

SQUFFLE GALLIA'O

5 T butter 1/2 ¢ sugar

5 T flour 1/3 C Galliano liquer
11/2 ¢ milk 8 egg whites

6 egg yolks

3 peaches (peeled, pitted
and chopped)
Preheat oven to 375°,

= In a saucepan melt the butter and blend
the flour into it. Cook over low heat, 3 min., without

browning. Remove from heat and stir in the egg volks heaten
with 6 T sugar and Galliano, Let cool. Beat ® egg whites
until stiff. sStir 1/4 of them into yolk mizture., Care-
fully fold in remainder. Butter a 2 guart souffle dish and
coat it with remaining sugar. Cover bottom with peaches

and pour over them the souffle mixture, #Aake for 30 min.

or until souffle is puffed and bhrowned.

Diane Pertoalio

Cream together the butter and sugar and add eggs. 7dd
alternately the flour and baking powder a cup at a time.

Add salt and sour cream with the soda dissolved in it. Put
half of batter in tube pan and cover with 3/4 filling over

it. Cover with the rest of the batter. Sprinkle rest of fili-
cradusilysadaisnoacs ing over top of cake (batter will be guite thick). Bake

Debbie McHamara

pg. 20
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Appetizers & Beverages

An Appetizer or "Antipasti”
Avocado Dip

Chafing Dish Meatballs
Cheese Balls

Cheese Rounds

Chicken Liver Appetizers
Chicken Liver Canapes
Chili Biscuits

Chili Con Queso

Chinese Crunches

Crab Meat Hors D'Oeuvres Puffs
Crabmeat Fondue

Dill Dip

Empanada Hors D'Oeuvres
Four-Fruit Frosty Punch
Freezer Cheese Ball

Gala Pecan Special
Herbed Cream Cheese Dip
Hot Crab Spread

Lumpia

Marinated Mushrooms
Mushroom Croustades
Olive Cheese Balls
Salmon Ball

Shrimp Dip

Spinach Dip

Stuffed Jalapenos

Stuffed Mushroom Crowns
Stuffed Mushrooms
Sweet and Sour Meatballs
Texas "Trash"

Won Ton

Contributor
Diane Bertoglio
Carolyn Brunson
Pat Anderson
Carolyn Brunson
Carolyn Farrar
Sue Asher
Carolyn Farrar
Dorothy McNally
Kay Hanson
Carolyn Farrar
Pat Anderson

Debbie McNamara

Pat Anderson
Penny Ford
Diane Bertoglio
Cindy Moore
Maggie Tobergte
Helen Cook
Tommie Maness
Carolyn Farrar
Carolyn Brunson
Carolyn Farrar
Carolyn Farrar
Mary Murphy
Carolyn Farrar
Teresa Meenen
Dorothy McNally
Helen Cook
Penny Yakubek
Julie Snyder
Carolyn Farrar
Mary Murphy
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Entrees

Almond Chicken

Baked Barbecued Ribs
Baked Pork Chops
Barbecued Pork Chops
Beef Stew Bake

Beef Stroganoff

Broiled Pork Chops with Mushroom Stuffing

Chicken Adobo
Chicken and Broccoli
Chicken Breasts with Wild Rice
Chicken Cashew
Chicken Dish

Chicken Kiev

Chicken Novoes
Chicken with Rice
Chili

Chinese Pepper Steak
Company Meat Loaf
Crab-Rice Casserole
Egg Rolls

Fried Fish with Sweet-Sour Sauce

Lasagna

Marinated Flank Steak
Meat Marinade

Meatball Sandwiches
Meatzza Pie

Mock Enchilada Casserole
New York Roast Beef
Peanut Butter Chicken
Pizza

Polish Sauasage and Cabbage
Ponset

Porcupine Meatballs

Pork Chops Supreme
Sausage Squares for Brunch
Shrimp Casserole

Shrimp Creole

Shrimp Tempura

Skillet Luau

Stuffed Eggs La Gratin
Sweet-Sour Pot Roast
Tomato Beef

Tortilla Casserole

Tuna Biscuit Braid
Tuna-Noodle Casserole
Turkey Long Burgers

Contributor
Debbie McNamara
Evelyn Feldman
Joan Sisneros
Helen Cook

Kay Burkett
Cindy Moore
Mary Murphy

Kay Burkett
Maureen Raphael
Teresa Meenen
Judy Wolfe
Evelyn Feldman
Carolyn Farrar
Sharon Songer
Carolyn Farrar
Maggie Tobergte
Tommie Maness
Carolyn Farrar
Carolyn Farrar
Elimie Matz
Carolyn Brunson
Carolyn Farrar
Helen Cook
Helen Cook

Kay Burkett
Penny Yakubek
Helen Cook
Cindy Gaedecke
Jean Hackenburg
Carolyn Farrar
Linda Graham
Pat Anderson
Evelyn Feldman
Mary Murphy
Sharon Ableidinger
Maureen Raphael
Mary Murphy
Sharon Ableidinger
Mary Murphy
Kay Hanson

Kay Hanson
Sarah Williams
Pat Anderson
Linda Graham
Maggie Tobergte
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Soup, Salads, & Vegetales

24 Hour Fruit Salad
Asparagus Oriental
Avocado-Crab Salad

Baked Beans

Bean Vegetable Casserole
Beef Soup

Broccoli Casserole

Broccoli Casserole

Broccoli Supreme

Brussel Sprouts A'L'Orange
Caesar Salad

Coca Cola Salad

Corn Relish

Cranberry Salad

Cranberry Salad

Creole Succotash
Double-Deck Potatoes and Carrots
Fluffy Lime Salad

Four Bean Salad

French Onion Soup

Frozen Fruit Salad

Fruit Festival Salad
Gazpacho (Chilled Spanish Soup)
Golden Apricot Mold

Harvest Coleslaw

Jello Salad

Molded Orange Sherbet Salad
Morning Appetizers

Potato Salad

Potato Soup

Rice Pilap

Roquefort Dressing
Sauerkraut Salad for a Crowd
Scalloped Potatoes

Shrimp Louis

Sparkle Delight Salad
Speedy Baked Beans
Spinach Salad

Strawberry Mold

Sweet and Sour Carrots
Sweet and Sour Sauce
Sweet and Sour Sausage
Swiss Green Beans
Vegetables Supreme
Wilted-Spinach and Bacon Salad
Won Ton Soup

Zucchini Squash Casserole

Contributor
Carolyn Brunson
Helen Cook
Carolyn Farrar
Mary Murphy
Helen Cook
Carolyn Farrar
Carolyn Brunson
Kay Burkett
Helen Cook
Carolyn Farrar
Kay Hanson
Carolyn Brunson
Judy Wolfe

Kay Hanson
Evelyn Feldman
Linda Graham
Helen Cook
Cindy Moore
Glennie Cook
Sharon Songer
Penny Yakubek
Helen Cook
Carolyn Brunson
Mary Murphy
Linda Graham
Sarah Williams
Sharon Songer
Carolyn Farrar
Penny Yakubek
Carolyn Farrar
Glennie Cook
Mary Murphy
Carolyn Farrar
Carolyn Farrar
Helen Cook
Carolyn Brunson
Sarah Williams
Carolyn Farrar
Carolyn Farrar
Carolyn Farrar
Sharon Songer
Debbie McNamara
Kay Burkett
Mary Murphy
Helen Cook



Return to Cover

Page
17
14
14
17
18
14
15
20
14
15
13
17
15
16
18
15
16
14
18
18
16
19
14
15
19
19
19
20
18
13
16
17
17
17
18
18
17
14
16
13
16
18
15
19
14
19
17
15
16
15
19
19
15
13
15
14
20
16
19
13
20
20
17
15
13
13
17
17
14

Deserts & Baked Goods

Almond Cookies

Angel Crisps

Apple Nut Squares
Applesauce-Date Cake
Banana-Blueberry Pie
Bananas Fried in Honey
Breakfast Cookies
Brownie Pie

Brownies

Brownies

Butter Ball Coffee Cake
Carrot Bars

Cherry Oatmeal Cookies
Cherry Oatmeal Cookies
Cherry Surprise

Chocolate "Cake" Cookies
Chocolate Chip Squares
Chocolate Crinkles
Chocolate Pie

Cinnamon Pie

Coconut Date Cookies
Coffee Cake

Cranberry Nut Bread
Danish Apple Cake
Eggnog Pie

Fresh Peach Pie

Fresh Strawberry Glace Pie
Frozen Chocolate Velvet Pie
Fruit Cocktail Cake

Garlic Bread

Gingerbread Cookies
Golden Wheat Germ Bread
Grandma's Bread Crumb Cookies
Granola

Ice Box Fruitcake

Lemon Chiffon Cake
Macky Cake

Magic Marshmallow Puffs
Marshmallow Roll-Cookies
Millionaires

Molasses Cookies
Mother's Chocolate Cake
Munchy Jam Squares
Never-Fail Pie Crust
No-Fry Donuts

Oatmeal Cake

Peaches 'N Cream Cheese Cake
Peanut Blossoms

Pecan Bars

Pecan Butter-Ball Cookies
Pecan Pie

Perfect Peach Cobbler
Platter Cookies

Pumkin Bread

Pumkin Bread

Pumkin Nut Bread

Pupkin Pie

Raisin Cookies

Red Cherry Pie

Rich Rolls

Souffle Galliano

Sour Cream Coffee Cake
Strawberry Cheese Cake
Sugar Cookies

Swiss Wheat Bread
Tortillas De Harina

Wacky Cake

Walnut Cream Cheese Cake
Zucchini Bread

Contributor
Sharon Songer
Linda Graham
Sharon Songer
Sue Asher

Helen Cook
Charles Lemons
Debbie McNamara
Carolyn Brunson
Evelyn Feldman
Marshall McVadon
Pat Anderson
Joan Sisneros
Joan Sisneros
Carolyn Farrar
Laura Jessup
Debbie McNamara
Linda Graham
Tommie Maness
Sharon Songer
Sharon Ableidinger
Helen Cook

Julie Snyder
Carolyn Farrar
Lorry Doempke
Helen Cook
Penny Yakubek
Sharon Senger
Sharon Ableidinger
Helen Cook
Sharon Songer
Sharon Songer
Elimie Matz
Elimie Matz
Teresa Meenen
Pat Anderson
Sharon Songer
Helen Cook

Linda Graham
Kay Hanson

Kay Hanson
Helen Cook
Donna Fisher
Sharon Songer
Maureen Raphael
Debbie McNamara
Carolyn Brunson
Sharon Songer
Maggie Tobergte
Maureen Raphael
Teresa Meenen
Helen Cook
Carolyn Farrar
Pat Anderson
Sharon Songer
Laura Jessup
Sharon Senger
Sharon Songer
Helen Cook
Maureen Raphael
Diane Bertoglio
Debbie McNamara
Penny Ford
Sharon Songer
Pat Anderson
Carolyn Brunson
Sharon Songer
Judy Wolfe

Elimie Matz



