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The recipes in Our Best Recipes, appeal to the varied tastes

and interests of our membership. We trust that you will enjoy
serving these recipes to your family and guests as well.

It is no exaggeration to say that this cookbook would not be
possible without the help of the members of First Baptist
Church, Hopkinsville, Kentucky.

Our Best Recipes, range from the quick-and-easy to gourmet
fare, but all have a special touch and flair that will delight your
family and friends. Whatever your taste, I hope you will enjoy
the many outstanding and treasured recipes.

Peggy Hyams
Editor



Hoow to flud cwhat you 'ne looking for
n
Oun Best Recipes

We've tried to make it as easy as possible to find any rec-
ipe in this cookbook.

There is an Index by Recipe Name arranged alphabeti-
cally immediately following the section index. Please
note, recipes such as Grandmother's Jam Cake will be
listed with the jam cakes as follows: Jam Cake Grand
mother's.

If you are not sure of the recipe name but know who
makes it, you will be able to find the recipe by looking in
the back of this book at the Index of Recipes by Con-
tributor. As the name implies, this index lists all the per-
sons who contributed to this book in alphabetical order
along with their recipe and the page on which it appears.

Following this page is an Index by Recipe Group in
which we've listed the page number on which the breads,
desserts, dips, main dishes, etc., begin.

Finally, each section is color coded. For example, the
Breads all are on tan colored paper, the main dishes are
on white, etc.
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Tndey by Rectpe

Recipe First Name Last Name Page
“Hoppin' John" Lemma Warren 200
14-Day Pickle Dottie Cray 30
All Bran Mulfins Becky Bostick 6
Almond Fudge Jean Tuitele 58
Almond Macaroon Bisque Emmy Caudle 164
Almond Punch Mattha Petty 18
Aloha Cake Jean Tuitele 244
Aloha Loaf Jean Tuitele 254
Angel Biscuits Kay Bond 6
Angel Biscuits Jean Tuitele 16
Apple Cake Brenda Miller 104
Apple Cake, Nadas Carolyn Self , 103
Apple Crisp Becky Bostick 43
Apple Dip Gloria Hatzakorzian 149
Apple Dumplings Marilyn Rowlett 169
Apple Pie, Grated Veara Fuqua 42
Applesauce Cake June T. Nicholson 102
Applesauce Jello Salad Chatyl Hoover 75
Apticot Jello Jan Myers 61
Apticot Jello Salad Linda Adcock 62
Apticot Pound Cake, Aunt Kit's  Pagay Hyams 6
Apricot Salad o Name Given 69
Apricot- Mandarin Pie Peggy Hopson 45
Ariichoke And Spinach Casserole Dot Salles 195
Artichok& Dip Grace Hill - 148
Asparagus Casserole Beek Bostick 182
Asparagus Casserole Sue Garrott 182
Aspdragus Cassérole Pamela Hum‘es .18t
Asparagus Salad Vera Fuqua 70
Asparagus Salad Paggy Hyams 70
Asparagus Salad Jo Quarles 71
Asparagus Soup, Boone Tavern  Nancy Claxton 34
Avacado Bombay Dot Sallee 195
Baby Food Cake Brenda Miller 123
Bacon Hot Dogs Kalli Ziegler 239
Baked Beans With Meat Pamela Humes . 190
Baked Breakfast Casserole Peggy Hopson 22
Baked Chicken No Name Given 221
Baked Chicken Breast Lucille Martin 232
Baked Chicken Casserole Margaret Cayce 234
Baked Chop Suey Cheryl Hoover 211
Baked Peach Pudding Cyndi White 157
Baked Pineapple With Cheese Charles Jackson 176
Baked Squash Casserole Peggy Hopson 187

Banana Bread Evelyn Hewell 15



Banana Bread
Banana Drop Cookies
Banana Nut Bread
Banana Nut Bread
Banana Nut Bread
Banana Nut Loaf
Banana Pudding
Banana Pudding
Banana Pudding

"Banana Slush Punch

" Banana Split Pie
Banana/Strawberry Pie, Dot's
Barbecue Beef Sauce
Barbecued Besf Cakes
Barbecued Chicken

Barbecued Chicken In Paper Bag

Barbecued Lima Beans
Barbecued Pork Chops
Barber Pols Franks
Barvecued Spareribs
Beaten Biscuit

' Becki's Date Balls * *
Beef 'N Bean Barbecue Bake
Beef And Rice Casserole
Beef N' Tater Casserole

" Beef Stroganoff

Beef With Carrots And Pineapple

Beefed Up Biscuit Casserole
Beet Salad

Belgian Meat Balls

Best Ever Cole Slaw

Best Ever Cookies

Beth's Favorite Cassercle
Biscuit Mix

Black Forest Trifle

Blonds Brownies

Blonde Brownies
Blueberry Cake

Biueberry Jello Salad
Blueberry Salad

Boiled Custard

Breakfast Casserole
Breakfast Soulfle
Broccoli And Rice Casserole
Broccoli Casserole
Broccoli Casserole
Broccoli Casserole
Broccoli Casserole
Broccoli Chesse Soup

Rosemary
Betty
Dottie
Jan
Virginia
Audrey
Bilt
Charles
Sue

Kalli

_Mary

Dot

-Linda

Margaret
Valerie

- Tommy

Pauline

. Juanita

Margaret
Dottie
Nancy & Bill
Caroline C.
Ceryl

Sue
Becky
Becky
Jean
Vickie
Jewel

- Margaret

Martha
Sarah Dalton
Caroline C.
Charles
Rosemary
Mary C.
Virginia
Lennie
Carolyn
Peggy
Sue
Becky
Sandra
Mary Eve
Mary G.
Dottie
Grace
Lillian
Gladys

Lewis
Jones
Gray
Myers
Porter
Baker
Adcock
Clark
Garrott
Ziegler
Whitaker
Tatum

Adcock

Arvin
Phillips
Hyams
Roper
Casey
Awvin

Gray

- Adkins
Williams

Hoover
Higgins
Bostick
Bostick
Tuitele
Wingo
Owen
Pollard
Patty
Todd
Williams
Clark
Lewis
Garnett
Porter
Wallis
Self
Hyams
Higgins
Bostick
Gott
Deason
Brandt
Gray
Hill
Sauteben
Wolfe

12
126
14
17
14
13
163
164
164
18
45
46
219
218
225
226
194
219
219
211

153

207
205
202
200
252
203
62
206
80
135
207

160
133
126
101
78
72
156
23
22
198
199
198
198
197
34




Broccoli Chicken Casserole
Broccoli Chicken Casserole
Broccoli Oriental

Broccoli Quiche

Broccoli Salad

Broccoli Salad

Broccoli Salad

Broccoli Souffle'
Broccoli-Cauliflower Salad
Brown Sugar Pie, Mabel Hopson's
Brown Sugar Pound Cake
Brownie Cake ‘
Brownies, Mike's Favorite
Brunswick Soup

Buffet Carrots

Butter Cookies

Buttermilk Chess Pie
Buttermilk Chicken
Buttermilk Salad
Buttermilk Salad, Allena’s
Butterscotch Browniss
Butterscotch Chews
Cajun Pound Cake

Cake Cookies

Calico Salad

Candied Dill Pickles
Caramel Brownies
Caramel Corn, Mom's
Caramel Pie

Carrot Bread

Carrot Cake

Carrot Pineapple Cake
Cavliflower Delight

Cereal Cookies

Charles Cornbread
Charlotte's Hardtack
Cheese Ball
Cheese Biscuits, Lillian Sauteben's
Cheese Casserole
Chesse Crisps
Cheese Grits
Cheese Cirits
Cheese Loat

Cheese Popup Bread
Cheese Pudding
Cheese Pudding
Cheese Pudding
Cheese Ring, Planes

Leslie
Denise
Sue
Tommy
Kay
Cheryl
Carolyn
Linda
Linda
Peggy
June T.
Roxanna
Patsy
Sarah Dalton
Denise
Dottie
Jewel
Leslie
Gladys
Dottie
Leslie
Emmy
Sue
Lemma
Grace
Ruth
Jennifer
Pamela
Vera
Betty W..
Charlene
Carolyn
Dottie
Becky

Becky
Charlotte L.
Pamela
Peggy
Millie
Ruth
Becky
Nancy
Gloria
Sue
Margaret
Becky
Carolyn
Belinda

Carroll
Kellow
Higgins
Stevenson
Bond
Hoover
Self
Adcock
Adcock
Hopson
Nicholson
Maddux
Clark
Todd
Kellow
Gray
Owen
Carroll
Wolfe
Gray
Carroll
Caudle
Higgins
Warren
Hill
Proctor
McKenzie
Humes
Fuqua
Adams
Arvin
Self
Gray
Bostick

Bostick
Cox

Smith
Hyams
Humphreys
Moats
Bostick
Claxton
Hatzakorzian
Higgins
Arvin
Bostick
Sell

Finch

236
234
199
257
75
81
81
197
81
45
98
108
130
36
193
139
51
236
74
74
129
167
95
127
61
29
131
154

10
112
117
189
137

56
154
128
2156
127

25

26

16

11

27

26

286

146a



Chesse Sandwich,
Back To The Basics

Cheese Souffle
Cheese Suitley
Cheese Waters, Shakertown
Cheese-Sausage Dip
Cheasy Chowder
Cheesy Onions
Chaerry Cookies,

Aunt Helen's Chocolate Covered
Cherry Delight
Cherry Delight
Cherry Pudding, Mrs. Sisk's
Cherry Salad
Chess Cake
Chess Cake
Chess Cookies
Chess Pie
Chess Pie
Chess Pie
Chess Pie, Mom's
Chessy Potato Casserole
Chewy Cakes
Chi-Chi Chicken
Chicken & Dumplings
Chicken & Egg Bread
Chicken Almond Bake
Chicken And Dressing Casserole
Chicken And Rice Casserole

Chicken Breast In Ginger Cream Sauce

Chicken Bundles

Chicken Casserole

Chicken Casserole

Chicken Casserole

Chicken Casserole

Chicken Casserole

Chicken Casserole

Chicken Casserols, Calitornia Style

Chicken Casserole,"Melt In Your Mouth”

Chicken Crescents, Savory
Chicken Pot Pie

Chicken Rice Casserole

Chicken Ritz

Chicken Salad

Chicken Salad

Chicken Salad, Aunt Mildred's Hot
Chicken Scallop

Chicken Sour Cream Enchiladas

Billie

Peggy
Emmy
Nancy
Cheryl

Peggy
Ruth

Kalli

No Name
Dottie
Vera
Gladys
Carolyn
Jean
Denise
Louise
Peggy
Lemma
Phyllis
Jean
Kay
June T.

~Jan

Audrey
Carolyn
Pamela
Sue
Jean
Jennifer
Juanita
Charles
Tyler J.
Marilyn
Barbara
Kay
Kathryn
Genia
Peggy
Vickie
Cindy

Martha B.

Sue
Vera
Judy
Vickie
Vickie

Boyd
Hyams
Caudle
Claxton
Hoover
Hopson -
Moats

Ziegler
Given
Gray
Fuqua
Wolfe
Self
Tuitele
Kellow
Hughart
Hyams
Warren
Boyd
Tuitele
Bond
Nicholson
Myers
Stapp
Self
Humes
Higgins
Tuitele
McKenzie
Casey
Clark
Moorefield
Rowlett
Sledd
Bond
Glover
Waesterfield
Hyams
Wingo
Powell
Thornton
Anderson
Fuqua
Estes
Wingo
Wingo

- 238

151
25
26

128

148

179

136

52
52
160
67

" 114

56
139
50
53
50
50
242
116
233

232
235
231
248
237
232

227

229
223
224
228
235
227
238
229
236
233

68

87

68
223
229



Chicken Spaghetti

Chicken Stroganoff

Chicken Tetrazini

Chicken Up Side Down
Chicken Waikiki Beach

Chili

Chili

Chili "D.B. Style”

Chili Soup

Chinese Chicken Salad
Chinese Salad

Chocolate Brownies, Texas
Chocolate Cake, "Fudgy"
Chocolate Candy

Chocolate Caramel Brownies
Chocolate Cheesecake Brownie
Chocolate Cherry Cake
Chocolate Chip Cookies
Chocolate Chip Oatmeal Bars
Chocolate Fudge

Chocolate Fudge Cake
Chocolate Ice Cream Brownies
Chocolate lce Cream Pie
Chocolate Mint Squares
Chocolate Pie, Miss Vera's
Chocolate Piunge

Chocolate Pound Cake
Chocolate Pound Cake
Chocolate Pudding
Chocolate Sauce

Chocolate Sauce
Chow-Chow, Nancy's
Cleaner

Coca-Cola Cake

Coconut Cream Pie

Coconut Mist Cake

Coconut Oatmeal Cake
Coconut Pecan Frosting
Coconut Pia
Coconut Pound Cake
Coftee Cake
Cotfee Toffie Bars
Company Beets With Pineapple
Condensed Milk
Congealed Cranbeny Salad
Cookies N' Cream Frozen Desert
Corn Bread
Corn Casserole
Corn Flake Cookies

Jennifer
Rosemary
Kay
Audrey

Betty
Tommy
Juanita
David
Tommy
Lyan
Jennifer
Carolyn
Vera
Peggy
Kallie
Margaret
Carolyn
Tommy
Sue
Marguerite
Tommy
Pegay
Chatlene
Martha
Audrey
Cyndi
Sue
Peggy
Bessie
Mildred
Ruth
Dottie
Vickie
Ellen
Betty
Lemma
Charlene
Dottie
Bess
Pegoy
Jackie
Martha
Jean
Dottie
Lillian
Sandra
Tommy
Martha B.
Dot

McKenzie
Lowis
Bond
Stapp

Jones
Stevenson
Casey
Bostick
Stevenson
Shepherd
McKenzie
Self
Fuqua
Hyams
Ziegler
Poliard
Self
Hyams
Anderson
Maddux
Hyams
Hyams
Arvin
Davis
Baker
White
Higgins
Hyams
Dewsese
Gott
Proctor
Gray
Wingo
Arvin
Jones
Warren
Arvin
Gray
Caudle
Hyams
Walker
Rodas
Tuitele
Gray
Sauteben
Gott
Stevenson
Thornton
Hyde

155
259
184
134



Corn Pudding

Corn Pudding

Corn Pudding

Corn Pudding

Corn Pudding

Corn Pudding

Cornbread

Cornbread Sticks

Cornbread, Tennessee
Cornmeal Flapjacks

Country Fair Chicken

Country Ham

Crab Delight

Crackley Corn

Cranberry Apple Swest Potatoes
Cranberry-dam Cake

Cream Cheese Pumpkin Pie
Cream Of Caulifiower Soup
Creamed Tuna Fish

Creamy Chicken And Rice Soup
Creamy Pineapple Roll

Crispy Chicken

Crunch Top Potatoes
Cucumber Pickles,

Grandmother Barnes’ 13-Day

Cucumber Ring

Cunry Dip

Custard Topping -

Dairy Orange Salad

Date & Nut Cake

Date Balls

Date Roll Candy

Deboned Chicken Breast
Delicious Chicken Salad
Delicious Chicken Sandwiches
Dslicious Scottish Shortbread
Derby Dips

Deviled Hamburgers

Dill Bread )

Dill Pickles, Mom Clsland'’s
Dirt Cake

Dirt Cake

Divinity Candy

Dixie Eggs

Dressing For Spinach Salad
Dried Apple Cake

Easy Baked Beans

Easy Chocolate Chip Cookies
Easy Ham Casserole

Louise
Denise
Roxanna
Jan
Jewel
Ernestine
Jan
Peggy
Jean
Margaret
Jewsl

No Name
Martha
Kalli

‘Jean

Jean
Sue
Rosemary
Bess
Elsie
Jean
Cyndi
Valerie

Peggy
Emmy
Mary Anne
Emmy
Emmy
Pamela

- Gladys

Marguerite
Virginia
Imogene

-Martha

Martha
Pat
Grace
Margaret
Carolyn
Becky
Nada
Mary G.
No Name
Becki

Jo

Cyndi
Pamela
Peggy

Gray
Kellow
Maddux
Myers
Owen
Barnes
Myers
Hyams
Tuitele
Arvin
Owen
Given
Roberts
Ziegler
Tuitele
Tuitele
Anderson
Lewis
Caudle
Cowherd
Tuitele
White
Phillips

Hyams

Caudle
Waldron
Caudle
Caudle
Humes
Wolfe
Maddux
Porter
Randolph
Robsrts
Roberts
McConnell
Hilt
Arvin
Self
Bostick
Fuqua
Brandt
Given
Wells
Pelham
White
Humes
Hopson

185
185
185
185
186
184

17

225
239
165
155
243
245

47

35
166
227
247
237
173

31

79
149

70

62
110
138
143
224

67
152
161
150
207

13

29
104
105
143
200

88
103
191
125
214




Easy Hot Rolls

Easy Lasagne

Edie's Tuna Salad Spread
Egg Drop Soup

Egg Plant Casserole
Eggs Newport

Elegant Wild Rice Salad
Elephant Stew

Emmy's Salad

Enchilada Casserole
English Pea Cassetole
Excellent Chicken Divan
Excellent Egg Casserole
Fast Cream Cheese Danish
Fish Recipes

Five Cup Salad

Flower Garden Cake

Four Stack Dessert
Freezer Pickle

French Chocolate Gake, Our Mother's

French Coconut Pis
French Dressing

French Dressing, Homemade
French Silk Chocolate Pie
Fresh Fruit Dip

Fresh Fruit Pizza

Fresh Peach Pie

Fresh Strawberry Pie

Fried Gresn Tomatoes
Fried Rice

Friendship Cake

Frito Pie

Frozen Dream Cherry Salad
Frozen Fruit Salad

Frozen Fruit Salad

Frozen Salad

Frozen Salad

Frozen Salad

Frozen Salad

Frozen Salad

Frozen Strawberry Dessert
Fruit 'N Yogurt Pie

Fruit Cake Cookies,Miss Ophie's

Fruit Dip
Fruit Pie
Fruit Punch
Fruit Salad
Fruit Salad
Fruit Salad

No Name
Gloria
No Name

_Jean

Elizabeth
Grace
Genia
Edna C.
Emmy
Vickie
Ruby
Martha
Martha
Kalli
Tommy
Juanita
Emmy
Judy
Dottie
Emmy & Bess
Nancy
Jewel
Nancy
Charlens
Pat
Sue

Jo
Carolyn
Kay
Jean
Patsy
Shirley
Mildred
Emmy
Lucy A.
Sue
Ermine
Dottie
Dot
Carolyn
Becky
Charlene
Peggy
Cyndi
Nancy
Belinda
Sue
Sandra
Audrey

Given
Hatzakorzian
Given
Tuitele
Workman
Hill
Waestertisld
Roemer
Caudle
Sisk
Traughber
Roberts
Robens
Ziegler
Stevenson
Casey
Caudle
Estes
Gray
Caudle
lvy

Owen
Claxton
Arvin
McConnell
Anderson
Quarles
Self
Hunter
Tultele
Clark
Long
Gott
Caudle
Leavell
Carrott
Goodman
Gray
Hyde

Self
Bostick
Arvin
Hyams
White

vy

Finch
Garrott
Gott
Stapp

216
83
251
179
23
65
34
79
201
183
222
25
146
257
90
116
163
32
99
51
89
88
41
160
209
47
46
194
254
o1
57
65
85
84

85
84
85
84
85
158
44
127
147
52
20
88
86
86



Fruit Salad, Janet's Easy
Fruit Salad, Tommy's Favorite
Frutt Tea

Fruited Chicken Salad
Fudge Cake

Fudge Cake, Loula Ellis's
Fudge Pie

Fudge Pie

Fudge Pie

Fudge Pie A La Mode
Fudge Puddin Cake

Gala Peacan Spread

Garlic Chesse GCirits

Garlic Toast

Georgia Lemon Supreme Pie

German Chocolate Upside Down Cake

German Potato Salad

Go To Bed Cookies

Golden Summer Punch
Granola, Homemade

Green Bean And Corn Casserole
Green Bean Casserole
Green Bean Casserole
Green Pea Casserole

Green Rice

Grit Casserole

Grits And Sausage

Ground Beef Casserole

Ham & Cheese Soulffle

Ham And Cheese Roll Ups
Ham Delight

Hamburger Pie

Hamburger Vegetable Delight
Hash Brown Casserole

Hash Brown Casserole
Hashbrown Casserole
Hashbrown Casserole
Hashbrown Potato Casserole
Hashbrown Potato Casserole
Hashbrown Potato Casserole
Hawaiian Pie

Hershey Bar Pie

Hershey Pound Cake
Hershey's Syrup Cake
Hershey's Vanilla Chip Fruit Tart
Homestyle Dressing

Honey Mustard Dressing
Hootenholler Molasses Cake
Horseradish Mousse

Peggy
Peggy
Becky
Linda
Lois
Grace
Sue Fan
Dottie
Marjorie
Carolyn
Mildred
Rebecca C.
Carolyn
Cheryl
Dottie
Vicie
Lucille
Mary
Dottie
Nada
Peggy
Sue
Ruth
Vera
Grace
Jean
Bessie
Dot
Becky

. Becky

Marnha
Brenda
Elizabeth
Sue

“Jean
‘Kay

Charles
Denise
Virginia
Margie
Jean
Jennifer
Martha
Mary Eve
Martha
Dottie
Grace
Carolyn
Betty W.

Hyams
Hyams
Bostick
Adcock
Goldsmith
Hill
Covington
Gray
Hyams
Self
Gott
Hatzakorzian
Self
Hoover
Gray
Wingo
Martin
Gaines
Gray
Fuqua
Hyams
Higgins
Proctor
Fuqua
Hill
Tuitele
Dewesase
Hyde
Bostick
Bostick
Roberts
Miller
Workman
Garrott
Tuitele
Bond
Jackson
Kellow
Potter
White
Tuitele
McKenzie
Rodas
Deason
Davis
Gray

Hili

Self
Adams

87
86
19
68
103
106
39
39
39

107
160
183

48
107
76
138
18
"85
180
180
179
183
193
242
24

206

21
183
214
208
204
172
243
174
175
175
174
173
240

42
102
110
210

89

87
113
182



Hot And Sour Soup

Hot Artichoke Dip

IHot Baked Chicken Salad
Hot Broccoli Dip

Hot Chicken Salad

Hot Chocolate Mix

Hot Chopped Besf Dip
Hot Dog Casserole

Hot Dog Relish

Hot Fudge Sauce

Hot Spiced Fruit
Huckleberry Dream Salad
Hungarian Coffee Cake
Hungarian Goulosh
Hyden Salad

Ice Box Bran Muffins

Ice Box Rolls

Ice Cream Ple

Impossible Pie
Impossible Zuechini Pie
Inside-Out Chocolate Cake
ltalian Cream Cake
ftalian Cream Cake
ltalian Style Pork Chops
ltalian Veg-Noodle Casserole
Jack O' Lantern Cookies
Jam Cake

Jam Cake, Grandmother's
Japanese Fruit Pie
Japanese Frult Pie
Japanese Frult Pies

Jello Pie

Jezebel Sauce

Johnnie Mozette

Johnny Mozette

Johnny Mozzete

Karo Pecan Pie

Ken Pot Pie

Kentucky Derby Pie
Kentucky Funeral Cake
Kentucky Salad

Knorr Creamy Spinach Dip
Kraut Salad

Krispie Cookies

L.asagna

Lasagna

Lasagna

Lasagna, The Best Ever
Layered Salad

Jean

Kalli
Evelyn
Becky
Sandra
Sandra
Linda
Jean
Dottie
Linda
Sandra
Linda
Emmy
Margaret
Grace
Sandra
Sue
Rosemary
Charles
Jan
Lynn
Hildegard
Kay
Rosemary
Carolyn
Peggy
Pamela
Dottie
Linda
Sue
Jean
Carolyn
Lemma
Blanche
Sue Fan
Juanita
Sue
Backy
Sue Fan
Genia
Gladys
Virginia
Lennis
Arista
Tommy
Judy
Virginia
Pamela
Judy

Tuitele

Ziegler
Hewell
Bostick
Gott

Gott
Adcock
Tuitele
Gray
Adcock
Gott
Adcock
Caudle
Pollard
Hill

Gott
Garrott
Lewis
Clark
Myers
Shepherd
Almy
Bond
Lewis
Self
Hyams
Smith
Gray
Adcock
Garrott
Tuitele
Self
Wairen
Grifin
Covington
Casey
Garrott
Bostick
Covington
Waestertield
Wolfe
Ponter
Wallis
Mason
Stevenson
Estes
Porter
Humes
Estes

252

90
224
150
233

19
147
248

32

28
189

100
205

220
220
220

230
38
117
60
148
83
136
258
218
217
217
72



Layered Salad

Lazy Day Salad

Lemon Chess Pie
Lemon Chess Pie
Lemon Coconut Clusters
Lemon Meringue Pie

Lemon Meringue Pie, Margaret Scott's

Lemon Pie

Lemon Squares
Lemon-Herb Chicken Legs
Lettuce Salad

Lime Ambrosia Salad

Lime Salad

Linguine Pesto

Loaf Cake

Lomi Fish Salad

Loving Cup

Macadamia Nut Cheess Ball
Macaroni Salad

Magic Coockies

Magic Meringue Pie

Mai Tai Pie :
Mandarin Orange Cake
Mandarin Orange Salad
Marge's Surprise
Marinade Carrots
Marinated Asparagus Salad
Marinated Carrots
Marinated Salad
Marinated Vegetable Salad
Marinated Vegetables
Mashed Potatoes
Mayonnaise Biscuits
Mayonnaise Biscuits
Meat Loaf

Meat Loaf

Meat Loaf

Meringue Cake

Mexican Bean Salad
Mexican Casserole
Mexican Cornbread
Mexican Cornbread
Mexican Cornbread
Mexican Fiesta Dip
Maxican Meat Loaf
Mexican Wedding Cookies
Microwave Divinity

Microwave Peanut Butter Fudge

Milky Way Cake

Margie
Pauline
Nancy
Jean

. Jean

Carolyn
Kay
Bess
Mary C.
Charles
Betty
Nancy
Kate
Tommy
Emmy
Jean
Pameal
Jean
Wilma
Arista
No Name
Jean
‘Carolyn
Cheryl
Dottis
Virginia
Denise

Martha B.

Roxanna
Cheryl
Linda
Rick
Ruby
Jean
Amos
Louise
Cyndi
Mary Eve
Carolyn
Carolyn
Carolyn
Audrey
Lemma
Kay
Tommy
Jan
Dottie
Dot
June T.

White
Roper
Claxton
Tuitele
Tuitele
Self
Bond
Caudle
Garnett
Jackson
Jones
vy
Osteen
Stevenson
Caudle
Tuitele

Humes
Tuitele
Mills
Mason
Given
Tuitele
Self
Hoover
Gray
Porter
Kellow
Thornton
Maddux
Hoover
Adcock
Deason
Traughber
Tuitele
Caudle
Hughart
White
Deason
Seolf

Self

Self
Stapp
Warren
Bond
Stevenson
Myers
Gray
Hyde
Nicholson

72
68
50
240
58
40
39
44
156
228
77
60
60
257
94
243

261
253
73
136
53
241
114
62
1114
192
4l
193
82
82
169
181

18
215
215
216

93

77
210

10

10
149
255
141
144
145
109



Mini Party Pizzas
Mini-Cheesecakes

Mints

Miss Jewel's Good Soup
Mississippi Mud Cake
Mississippi Mud Cake

Mix Easy Gold Cake

Mixed Vegetable Casserole
Mock Sour Cream

Moist Gingerbread
Molasses Pie )
Molded Apricot Salad
Mystery Chicken Casserole
Nacho Dip .

Never Fail Meringue

Never Fail Pie Crust

Never Fail Pie Crust

Never Fail Strawberry Preserves

No lcing Surprise Cupcakes!
No-Bake Cookies

No-Cook Divinity,

Noodle Pudding

Noodlses, Homemade

Nut Fudge

Nuts And Bolts

Oat Meal Pie

Oatmeal Cookies

Oatmeal Cookies
Oalmeal-Sour Cream Cookies
Old Fashioned Potato Salad
Old Fashioned Rock Candy

Oleo Ple Crust

Olive Spread

One Egg Cake

Orange & Lemon Jello
Orange And Plneapple Salad
Orange Coconut Pie
Orange Muffins, Little
Orange Muttins/Sauce
Orange Pudding Salad
Orange Salad

Orange Salad

Orange Sherben Salad
Orange Slice Cake
Oreo Cake

Oven Kalua Pork
Oven-Fried Potatoes
Party Chicken

Patio Party Kabobs

Kay
Cyndi
Peggy
Jowel
Zllen
June T,
Emmy
Bess
Sandra
Sarah Dalton
Jewel

- Emmy

Grace
Linda
Elizabeth
Tyler J.
Lemma
Audrey
Kalli

‘Lynn

Jean
Kalli
Margaret
June T.

Becky

Bessie
Linda
Mary Eve
Lois
Betty
Dottie

Joewel
Ermine
Linda
Sue
Ernestine
Jewel
Peggy

Peggy
Linda

.Peggy

Peggy
Blanche

Bessie
Peggy
Jean
Dottie
Elizabeth
Becki

Bond
White
Hyams
Owen
Arvin
Nicholson
Caudle
Caudle
Gott
Todd
Owen
Caudle
Hill
Adcock

Cunningham -

Moorefield
Warren
Stapp
Ziegler
Shepherd
Tuitele

. Ziegler

Poliard
Nicholson’
Bostick
Dewsese
Adcock
Deason
Goldsmith
Jones
Cray
Owen
Goodman
Adcock
Moseley
Barnes
Owen
Hyams
Hopson
Adcock
Hyams
Hyams
Griffin
Dewesse
Hyams
Tuitele
Gray
Workman
Wells

209
99
59
35

120

109

115

170
55
16
51
69

234

147
54
54
54

146

124

138

.57

161
15

145

153
37

129

128

129
77

142

54
152
111

62

62

52

63
62
76
64
124
125
251
172
225
221



Pea Casserole Supreme
Pea Salad
Pea Supreme
Pea Supreme Salad
Peach Aimond Cobbler
Peach ice Cream, Nancy Neal's
Peach Jello, Boyd's
Peanut Brittle
Peanut Butter Fudge
Peanut Butter Pis
Peanut Whirles, Ruth's
Peas, Pasta And Vegetable Salad
Pecan Pie
Pecan Pie
Pecan Pie
Pecan Pie, My Favorite
Pecan Pie, White House
Pecan Pufts, Mother's
Penny Carrot Salad
Penny Slaw Dressing
Pimiento Cheese Sandwich Spread
Pimiento Soup
Pineaple-Coconut Sweet Potatoes
Pineapple Cake
Pineapple Casserole
Pineapple Casserole
Pineapple Cheese Ball
Pineapple Cheeseball
Pineapple Coconut Desert
Pineapple Coconut Pie
Pineapple Cream Cheese Pie
Pineapple Delight
Pineapple Dessert
Pineapple Filling
Pineapple Pound Cake
Pineapple Pound Cake
Pineapple Supreme Cake
Pineapple Upside-Down Cake
Pineapple-Nut Salad
Pinto Bean Pie
Pistachio Nut Swirt
Pizza Bread
Pizza Burgers
Pizza Dough
Plain Pie Crust
Play Dough
Poached Pears

With Chocolate Sauce

Polynesian Pies

Jennifer
Marguerite
Bessie
Peggy
Martha
Dottie
Patsy
Sue

Pat
Nancy
Dottie
Tommy
Mildred
Tyler J.
Virginia
Jewal
Carolyn
Peggy
Marguerite
Billie
Margaret
Betly W.
Tyler J.
Jean
Linda
Vickie
Jean
Becky
Dottie
Tommy
Belty
Margarst
Peggy
No Name
Becky
Peggy
Gladys
Jean
Berta B.
Audrey
Kalli
Martha
Barbara
Jan
Pegay
Nada

Betty W.
Jean

McKenzie
Maddux
Deweese
Hyams
Petty
Gray
Clark
Higgins
Hutcheson
Claxton
Gray
Stevenson
Cott
Moorefield
Ponter
Owen

Self
Hyams
Maddux
Boyd
Arvin
Adams
Moorefield
Tuitele
Adcock
Wingo
Tuitele
Bostick
Gray
Stevenson
Jones
Arvin
Hyams
Given
Bostick
Hyams
Wolfe
Tuitele
Leavell
Baker
Ziegler
Petty
Sledd
Myers
Hyams
Fuqua

Adams
Tuitele

184
80
199
71
158
157
73
144
144
45
137
258
56
37
37
38
37
140
80
88
151
36
177
245
176
175
253
154
156
255
49
75
162
53
113
113
112
246
75
43
122

208
15
54

261

162
240




Polynesian Salad

Poppy Seed Bread

Poppy Seed Dressing

Pork Chop Casserole
Potato Casserole

Potato Chip Cookies

Potato Chip Cookies

Potato Skins

Pound Cake, A Simple
Pound Cake, Mothar's "Best”
Pound Cake, Sandy Bridges
Pretzel Salad

Prune Cake

Prune Cake

Pumpkin Bread

Pumpkin Bread

Pumpkin Orange Chiffon Pie
Pumpkin Squares

Quiche

Quiche Lorraine

Quick And Easy Dessert
Quick French Onion Soup
Quick Ham Quiches

Quick Light Cornbread
Rabbit Salad

Raisin Bran Muftins

Raisin Nut Pie

Raisin Pie, Mother's

Red Velvet Cake

Red Velvet Cake

Reese's Chewy Chocolate Pan Cookies

Refrigerator Rolls

Reuben Patty Melt

Rhubarb Jello Salad

Rice And Cheese, Mary McFarland
Rice Krispies-Cheese Treats

Rice With Beef Broth

Roast Best In Foil

Robert Redford Cake

Rum Cake

Salad Dressing

Salad-On-A-Stick

Salmon Dill Pate

Salmon Loaf With Cucumber Sauce
Salmon Squares With Pea Sauce
Salmonettes

Sauced Vegetable Melange
Sausage Balls

Sausage Breakfast Casserole

Jean
Mary C.
Peggy
Sue
Peggy
Blanche
Kalli
Sandra
Kate
Pegay

Peggy
Pat

Mary Anne
Caroline C.
Mary C.
Peggy
Bessie
Lemma
No Name
Becky
Jewel
Jan
Wilma
Jean
Mildred
No Name
Imogens
Blanche
Dottis
Genia
Valerie
Charles
Tommy
Carolyn
Sue
Besk
Dot

Sue
Mary Eve
Carolyn
Emmy
Joan
Rosemary
Bessie
Grace
Ermine
CGrace
Cindy
Kay

Tuitele
Gaines
Hopson
Higgins
Hyams
Griffin
Ziegler
Gott
Osteen
Hopson
Hyams
Sellars
Waldron
Williams
Garnett
Hyams
Dewesese
Warren
Given
Bostick
Owen
Myers
Mills
Tuitele
Gott
Given
Randolph
Ciriffin
Gray
Westertield
Phillips
Clark
Stevenson
Self
Anderson
Bostick
Salles
Higgins
Deason
Self
Caudle
Tuitele
Lewis
Deweese
Hill
Goodman
Hille
Powaell
Bond

243

88
212
174
138
131

172

94
96
83
119
118

51
159
21
21
158
35
22
17
82

48
48
121
121
135

259
78
191
136
191
205
111
114
89
247
168
167
167
168
194
153
23



Sausage Cabbage Casserole
Sausage Potato Casserole
Sausage Rolls

Sausage Strata

Sawdust Salad

Scalloped Tomatoes-Zucchini
Scrambles

Seafoam Candy

Seafood Party Casserole
Sesame Chicken

Shaggy Dates

Shrimp Spread

Silk Pie

Sister Ellen’s Bsef Stroganoff
Skillet Casserole

Sour Cream Coftee Cake
Sour Cream Raisin Pie
Spaghetti ‘
Spaghetti Casserole, Dreamy
Special Carrots

Special Tea .

Spice Crumb Cake, Aunt Sallys
Spinach Casserole’

Spinach Casserole

Spinach Dip

Spinach Dip

Spinach Souffle

Spoon Bread

Spoon Bread

Spring Cartots With Yellow Rice
Squash Casserole

Squash Casserole

Squash Casserole

Squash Casserole

Squash Casserole

Squash Casserole

Squash Fluff

Star Dust Salad

Stewed Tomato Quarters
Strawberry Box Cake
Strawberry Cake

Strawberry Delight
Strawberry Mario

Strawberry Pie, Don Hunter Good

Strawberry Pretzel Salad
Strawberry Salad
Strawberry Slush
Stuffed Broiled Avacado
Stuffed Peppers

Ruth
Ruth
Tommy
Brenda
Carolyn
Linda
Edna C.
Shirley
Mary C.
Jean
Blanche
Pamela
Millie
Kay
Gladys
Jan
Carolyn
Charles
‘Gladys
Jowael
Pamela

- Mary Eve

Linda
Sue
‘Linda
Pamela
Vickie
Jewel
Sarah Dalton
Nada
Audrey
Judy
Dottie
Louise
Denise
Jackie
Blanche
Ruby
Millie
Carolyn
Denise
Gladys
Emmy
Don
Denise
Peggy
Jan
Vickie
Tommy

Moats
Moats
Stevenson
Milter
Self
Adcock
Roemer
Long
Garnett
Tuitele
Giriffin
Humes

‘Humphries

Bond
Wolfe
Myers
Self
Clark
Wolfe
Owen
Sellars
Deason
Adcock
Higgins
Adcock
Humes
Wingo
Owen
Todd
Fuqua
Baker
Estes
Gray
Hughart
Kellow
Walker
Giritfin
Traughber
Humphreys
Self
Kellow
Wolfe
Caudle
Hunter
Kellow
Hyams
Myers
Wingo
Stevenson

202
173
260
24
78
196
155
142
168
250
137
1561
55
201
204
100
48
216
203
192
19
94
197
196
147
148
196

192
186
188
188
187
188
186
187

191

97
98
59
161
46
66
87
18
195
256



Sue's Chocolate Sauerkraut Cake
Summer Delight

Summer Squash

Summertime Tea

Super Hero Sandwich
Surprise Cookies

Surprise Hash Browns

Susan Hooks Barbecued Pork
Sweet And Sour Chicken
Sweet And Sour Dipping Sauce
Sweet And Sour Sauce

Sweet Fruit Compote

Sweet Pickle Chips

Sweet Pickles

Sweet Pickles

Sweet Pickles

Sweet Potato Casserole
Sweet Potato Casserole
Sweet Potato Casserole
Sweet Potatoes Supreme
Sweet Sour Spareribs
Sweet-Sour Salad

Swiss Chicken And Ham Roll
Swiss Steak

Swiss Vegetable Medley

Taco Dip

Taco Salad

Tea Cakes, Grandmother's

Tea Time Tassles

Teak And Potato Supper

The Great Pumpkin Pan Cookie
Thousand Isfand Dressing
Three Boan Bake
Three-Bean-Salad

Todd's Favorite Salad

Toffee Crunch

Toffie Bars

Tomato And Cream Cheese Salad
Tomato Aspic

Tomato Aspic

Tomato Aspic Mold

Tomato Doodle Dandy

Tropical Glazed Swest Potatoes
Tuna Casserole

Tuna Casserole, Loula Ellis's
Tuna Salad, Brides Delight
Tuna Stuffed Baked Potatoes

Sue
Bassie
Martha
Mary Ann

. Peggy

No Name
Jean
Bess
Jean
Jean
Jean
Tommy
Gladys
Becky
Margaret
Jo

Mary Eve
Roxanna
Martha
Martha
Jean
Arista
Ruby
Don
Jean
Wilma
Tommy
Phyliis
Emmy
Dottie
Denise
Emmy
Sandra
Betty
Peggy
Mary Anne
Becky
Sarah Dalton
Carolyn
Jowel
Carolyn
Margaret
Ruby
Denise
Vera
Sara Belle
Grace

Turkey (or Chicken) Chili Tamale Pie Rose

Turtle Cake

Becky

Higgins
Dewesse
Petty
Waldron
Hopson
Given
Tuitele
Caudle
Tuitele
Tuitele
Tuitele
Stevenson
Wolfe
Bostick
Cayce
Quarles
Deason
Maddux
Rodas
Roberts
Tuitele
Mason
Traughber
Hunter
Tuitele
Mills
Stevenson
Boyd

Caudle
Gray
Kellow
Caudle
Gott
Jones
Hyams
Waldron
Bostick
Todd
Fuqua
Owen
Fuqua
Pollard
Traughber
Kellow
Fuqua
Bassett
Hill
Tooley
Bostick

120
95
189

152
140
243
212
249
251
250
260

31

30

29

178
178
178
176
249

222
221
244
149
255
139

59
211
140

89
190

78

87
134
132

90

60

66

66
206
177
165
165
166
166
213
105



Turtle Cake

Twinkie Cake

Twinkie Cake

Two Crust Banana Pie
Ugly Ducklin' Cake
Unbaked Fruit Cake
Unquini Salad

Vanilla Wafer Cake
Veg-All Casserole
Veg-All Cassaerole
Veg-All Casserole
Vegetable Casserole
Vegetable Casserole
Vegetable Casserole
Vegetable Pizza
Vegetable Salad
Vegetable Soup
Vegetables

Vidalia Onion Pis

Wacky Cake

Walffles

Wassail

Wax Beans With Onions
Weiner Appstizers
White Sour Cream Fudge
Yeast Donuts, Mom's
Yeast Rolls

Yeast Rolls

Yeast Rolls, Mom's
Ziegler's Favorite Casserole
Zucchini Bread

Zucchini Bread

Zucchini Bread

Zucchini Nut Bread
Zucchini Oatmeal Muffins
Zucchini Skillet Casserole

Pat
Peggy
Carolyn
Jean
Mary Eve
Audrey
Cheryl
Martha B.
Denise
Arista
Jo
Becky
Blanche
Pamela -
Lissa
Dottie
Tommy
Vera
Vickie
Cindy
Peggy
Vickie
Betty
Pat
Rose
Pamela
Becky
Vera
Pamela
Kalli
Wilma
Mary Ann
Vickie
Lennie
Sue
Vickie

Hutcheson
Hyams
Self
Tuitele
Deason
Stapp
Hoover
Thornton
Kellow
Mason
Pelham
Bostick
Giriffin
Humes
Adams
Gray
Stevenson
Fuqua
Wingo
Powell
Hyams
Wingo
Jones
Sellars
Tooley
Humes
Bostick
Fuqua
Humes
Ziegler
Mills
Waldron
Wingo
Wallis
Anderson
Sisk

105
112
112
241

93

92

76

93
171
170
170
171
169
170
209

256,

202









1 loaf bread

Cut bread in 4ths, Spread-gener- -
ously with butter and sprmklc
~ with garhc powder.

Bake.at 250° for 3 hours.
Cheryl Hoover

 ee ?ax Bran W&a{{dm

, 2 cups 100% Nablsco Bran
.2 cups, boﬂmg water -

1 cup margarme

- 2 cups sugar .

4 eggs, beaten

1 qt. buttermilk

5 cups flour (can use part whole
wheat)

5 tsp. soda

1 tsp. salt

4 cups Kellogg's All-Bran

-’iPour boﬂmg watcr 0vcr 100%
and allow .to cool, Cream
ine., and sugar; add eggs,

1 cup rmlk scaldcd

2 pkg. dry yeast

1 cup warm water -
3 1/2 cups Bread flour
1/2 cup shortening
1.cup light brown sugar
1/2 t. salt

2eggs
4 cups Bread flour

Donuts: Scald milk, add shorten-
ing; sugar and salt to hot milk,
Add beaten eggs. Put yeast in
warm water (1-cup) to dissolve,
When milk mixture cools add
yeast, Add 3 1/2 cups flour and
let rise until bubbles come on

Page

< tor for-up to 6 weeks.

buttermilk and cooled 100%
Bran. .Sift dry ingredients to-
gether with All-Bran and add all
at once to liquid mixture and
mix. Fill greased muffin tins.

Bake at 400° for 10-20 minutes
‘depending on size of muffins.

Batter will keep in a covered
glass container in the refrigera-
Batter
will be thick. These muffins re-
main moist and tasty after bak-

ing,
Sandra G‘ott

- Wow's Yeast Donats

top of dough. Add rest of flour
to make a soft- dough. Knead
lighly. Let rise til double in
bulk. Roll 1/3- inch thick on
floured surface. Cut with donut
cutter, Let rise until double in
bulk. (about 45 min.) Fry in
deep ‘fat in electric skillet at
375° until light brown, Drain on
absorbant paper. Glazc while
hot. ‘

Glaze

11b. powdered sug'var
3/4-1/2 cup water
1 t. vanilla

1



Make a thin icing and dip hot
donuts in. Let excess drip off.

Pamela Humes

Won's Yeast Rolls

1 cup milk, scalded

1/2 cup shortening

1/2 cup sugar

3eggs

2t. salt

2 pkg. yeast (dissolved in 1/2
cup warm water.

5-6 cup bread flour

Scald milk, add sugar, salt,

shortening to hot milk. Add eggs
and yeast mixture. Add 2 1/2
cup flour, then add 2 1/2-3 cups
more flour. Knead to make a
soft dough, let rise twice and
punch down. Make into rolls.
Put in greased muffin tins, let
rise to double in bulk, about 1
hour. Bake at 375°.

Paniela Humes

Yeast Zolls

2/3 crisco butter flavor
shortening--melted

1 cup sugar

1t salt

2eggs

2 yeast cakes (dry yeast
won't work)

1 cup boiling water

1 cup cold water

Pour boiling water over sug-
ar, shortening, and salt. Let
cool then beat in eggs. Dissolve

yeast in cup of cold water and
add to the first mixture. Stir in
7-8 cups of flour. Refiigerate 2
days. Roll on floured surface -
cut out. Melt some Crisco on
cookie sheets. Turn the roll on
the sheet to grease top side. Let
rise at least 2 hours in a warm
place. Bake at 375° for 12 min-
utes. Makes 5 dozen.

Becky Bostick

Yeast Ralls

11/2 cups warm water

2 packages yeast

1/3 cup sugar

1 teaspoon salt

2/3 cup Crisco (melted and
cooled)

2eggs

5-7 cups flour

1 cup mashed potatoes (I use
3/4 cup dry mashed potatoes
soaked in warm water)

Dissolve yeast and sugar in
warm water. Add salt and eggs,

Page 2



beating them with wire whisk.

Add mashed -potatoes. © Add
flour to ‘make a- fairly - stiff
dough. -Turned on “floured
board and knead thoroughly.
Place in covered greased bowl
and let rise until double in bulk.

Knead again, roll thin, placi'ng

one cut roll on top of another.
After they have been dnpped in
melted butter, let rise 1-to 2
hours. Bake at 4002 until done.
Dough will keep in refrigerator
three or four days..

Vera F uqua

mefzém Bread

1/2 cup vegetable oil
2eggs

1 cup cooked pumpkin
12/3 cup self rising flour
1 1/4 cup sugar -

1/3 cup water

1/2 teaspoon cinnamon
1/2 teaspoon nutmeg

1/2 cup chopped nuts

Heat oven toéSb"; " Grease

~“and flour a loaf pan 9 by 5 by 3.

In a large bowl, mix oil,
eggs, water and pumpkin. Sift
flour, sugar, cinnamon and nut-
meg. -~ Add’ dry ingredients  to
first ‘mixture - and~ beat until
smooth,” Fold in nuts: Pour into
pan and bake for 1 hour

Ma;y C Garnett

P«mﬁém?em

* 3 cups sugar S
1 cup salad oil : cream together
4eggs beaten”
1/(1 Ib.) can pumpkin
"2/3 cup water . - .
-3 1/2 cups sﬁ‘tréd all
-purpose flour - -
"1/2 teaspoon cloves
1 teaspoon allspice

1 teaspoon baking powder ‘
1 teaspoon nutmeg

Add eggs’ and pumpkm to
creamed suygaf- and’ oil., ' Mix
well.  Sift alldiy’ mgred1ents
Add dry ingredients alternately
with water. Pour into greased
and floured 9 by 5’ loaf pans.

2 teaspoons soda Bake at 350° unt11 d(‘mc o

1 teaspoon cinnamon N

2 teaspoons salt Peggy Hyams
Wot Batls

1 cup self-rising flout "™ '
3T. saladdressmg EUNS
1T.sugar % -

1/2 cup milk

Page

Stir all ingredients togcthel.
Bake in 6 greased muffin' tins.
Bake at 450°for 10 minutes.
> “Adjust baking temp. to own
“oven.

3



2eggs 1

3/4 cup buttermilk

3 cups flour

1/4 tsp. salt

1 orange rind (grated)
1/2 cup ground raisins
1 cup sugar

1 cup shortening

1 tsp. soda

1 tsp. baking powder

. Cream sugar, shortening, and
raisins. Add eggs; beat well.
Add flour, buttermilk, salt,
soda, Stir in orange rind. When
muffing are done (350°-20
mins.) and while hot, dip top of
each muffin in orange sauce--
drain until cool.

Orange Sauce

2 cups sugar
juice of 3 oranges

Pour orange juice over sugar
and stir over low heat until sug-
ar 1s completely dissolved (I use

a large double boiler for sauce)
Leave on low heat while muf-
fins are baking,

Peggy Hopson

1 cup of butter (2 sticks)

1 cup of white sugar

2 large eggs

1t soda

1 cup buttermilk

2 cups sifted flour

Squeeze juice from two nice
oranges. Then grate the rind.
1 cup brown sugar

1/2 cup golden raisins.

Cream butter and sugar. Add
eggs and beat them well into
your mixture. Add soda to but-
termilk then alternately add this;

then flour. When mixed nicely
add your orange rind and raisins.

Mix your orange juice and
your cup of brown sugar. Pour
one teaspoon of this mixture
over your muffins while hot. Let
set in pans for awhile. These
will freeze nicely. They can be
heated or served cold. Makes
about 5 dozen. Bake 400° for 20
minutes.

Peggy Hyams

Radsin Braw Weffins

2 1/2 cups plain flour
1 1/2 cups sugar
2 1/2 teaspoons soda

Page

3/4 teaspoon salt
3-3/4 cups Raisin Bran cereal
2 cups buttermilk

4



1/2 cup vegetable oil .. .-
2eggs ... : :

ing cereal. - Add buttermilk; oil, :
and. eggs. . Mix, well :and pour
into ughtly sealed.container.

Will keep in refrigerator for 6

-, weeks, Use as needed by filling
;- foil muffin cups aboiit 3/4 full.
Blcnd dry mgredlents 1nclud- E

Bake at 350° until brown.

no name given

@édcéw&gwgmd

2 cups white corn meal
1/2 tsp. soda .. .
1cup buttcrmxlk

2 well beaten:eggs ..

1 tsp. baking powder

6 T. melted shortcnmg
1 tsp. salt -

Enough sweet milk to make
a medium thin batter. Bake m‘ E
oblong pan for 30 minutes in
450° oven. Cut into squares

and buttcr whllc hot

- 1/2 cup chlckcn fat or butter

4T, flour -
3 cups conccntrated chlckcn

. stock

3/ cup cream .. -t
salt & pepper to taste.

Slightly brown onion and
celery in fat and blend in flour.

~ Add: stock and cream and sea-

son. Cook until the desired
thickness is reached. Place a
healthly sized slice ' of hot,

" boiled or baked chlcken breast

Sauce i o
1/3 Cl]p fmcly chopped onion -
1/2 cup finely chopped cclery

Dee Box

1/4 cup sugar
1 t. salt

Pour over thIS one cup of
boiling water and let.cool.

Dissolve 1 cake of yeast in a

little luke warm water and 1 tea-.

Page

in the cornbread squarc and
pour sauce over it and serve.

Audnqy S_taPP

205&1
spoon of sugar. Add yeast mix-
ture to first mixture. , .

Beat egg and add to mlxture

" Add enou gh ﬂour to makc a soft

- dough.
Let rise 2 h(_)urs. ) o
Bake in quick oven.”

ey

-Sue Garrott

5



/4«9«3(3 Blsewite

5 cups flour - : Dissolve yeast in warm wa-
1/2 cup sugar - - ter. Siftdry ingredients, cutin
3 tsp. baking powder shortening. Add yeast mixture
1 tsp. soda and milk. Roll 1/4 inch, cut
ltsp.salt with biscuit cutter. Dip in melt-
1 cup shortening ed butter and fold in half. Bake
1 pkg. dry yeast 400° for 15 minutes.
4 T. warm water
2 cups buttermilk Kay Bond
Woyonnatse Bisenits

1 cup flour (selfrising) Mix, then spoon into well
2 t. sugar greased muffm pans. Cook at
1/2 cup milk 400° until brown, Makes 8-12
1 T. mayonnaise biscuits.

Ruby Traughber

AU Bran Waffins

15 oz. Raisin Bran Cereal in a large bowl. Beat egg, milk,
3 cups sugar & oil in large container. Add to
5 cups flour dry ingredients.
5 t. baking soda Store mixture in fridge to use
4egg when needed. Keeps 6 weeks.
1 quart buttermilk Grease muffin tins 400°-15
1 cup crisco oil minutes.

Combine dry ingredients Becky Bostick

Cliantes Cornbread

172 cup corn oil Mix together in large bowl.
1 cup corn meal Bake in greased 8x10 pan. 400°
2 tsp. baking powder approx. 30 minutes.

1 cup sour cream

2eggs Becky Bostick

1 can cream style corn
Page 6



eggs, and 1 cup of sclf—msmg

Melt 1 stick of margarine in
cornmeal,

heavy iron skillet. Stirin 8 oz.
carton of sour cream, 1 can
cream style corn, 2°t: sugar, 2

1 cup cornmeal . .

3 T, all-purpose flour
1/4 t, baking powder
1/4 1. salt

1 cup buttermilk

1 egg, slightly beaten .
2 T shortemng, mcltcd

Combme first 5 ingredients,
mixing well. Combine butter-
milk and egg, mixing well, Add
to dry 1ngred1ents, stirring until

Bake 20-30 mmutes at 400°

Jan Myers

dry ingr@;dicﬁis, are . mdistenéd.
Stir shortening into batter,
-Place a well- -greased, cast-

"iron ‘corn-stick pan in a 475°

oven for 3 minutes. or until hot.
Remove pan from. oven; .spoon
batter into pan, filling 2/3 full.
Bake at 475° for 12-15. mmutes
Yield 11 cornstxoks i

Peggy Hyams

P%@@zeomf

1 loaf Bndgeford frozcn bmad
(or some comparablc brand)

1 pkg. of pepperoni

1 pkg. of shredded mozzarella

4 or 5 slices of Amerxcan checse :

legg: :
1 pxnch of sugar

Let frozen bread risé-, then
roll out flat. Brush 1 egg-beaten
with sugar over dough Cut pep-

6 cups flour (plam)

1 1/2 cups milk

1.1/4 cupsard (not over) :+
1 1/2 1. Baking powder

2 t.-salt (scant):

Page -

peroni in’ quarters Spﬁnklc on
doughi- Then spriitkle miozzarel-
la cheese: and“4 of:5 slices of
American cheese on dough: Roll

. dough as.if making a cinnamon

roll. “Put on cookie sheet. and
cook for 20 to 25 mmutes at
3750 ST krR I .J.

R SN :

41/4T. sugar :

300°--10 minutes - ST
275°--20 minutes

: (Total of 30 minutes) -

- Nancy & Bill Adkms’f?‘ ‘
;



Beseact My

This mix is less expensive
and keeps well on a cupboard
shelf. It will stay fresh longer,
though, if stored in the fridge.

Mix together 8 cups all-
purpose flour, 1/3 cup baking
powder, 2 t. salt and 8 t. sugar
(optional). Using a pastry blend-
er, cut in 1 cup shortening until
the mixture resembles coarse

meal.

Store in a well-sealed con-
tainer in pantry or fridge. When
making biscuits, use 1/3 cup
milk for every cup of mix. For
pancakes, add enough liquid for
the batter consistency desired.

Charles Clark

Regrnigenaton Rolls

1 pkg. dry yeast

1/2 cup warm water
1/2 cup shortening
1/2 cup sugar

1 egg, beaten

2 cups warm water
11/2 t. salt

6 cups sifted flour

Dissolve yeast in 1/2 cup
warm water. Cream shortening
and sugar together and add beat-
en egg, salt, water and yeast
mixture.

Add flour and mix well. Put
in large greased bowl. Grease
top of dough and cover and re-
frigerate.

“When ready to use take as
much dough as needed and
shape into rolls and put in
greased pan. Let rise from 2 1/2
to 3 hours. Bake in 400° oven
from 12 to 15 minutes.

Charles Clark

Poppy Seed Bread

3 cups flour

2 1/4 cups sugar

11/2 t. baking powder
1172 t. salt

3eggs

1 1/2 cups milk

1 1/2 cups oil

1 1/2 'T. poppy seed
2 t. butter flavoring
2 t. vanilla

Mix all ingredients and beat
with mixer for 2 minutes. Bake
Page

in greased bundt pan at 350° for
1 hour.

Glaze
3/4 cup sugar
1/4 cup orange juice
1/2 1. vanilla
1/2 t. butter flavoring
Mix and pour over hot bread

Mary Gaines



Sﬁoawgftead

3 cups milk |

3 whole eggs

1 cup corn ‘méal, not full

3 T. butter, 4 is better
3level t. of bakmg powder )
1t salt )

Stir meal into two cups of

milk until smooth, bring to“boil *

to make a mush. Add rest of

s Scald 1- qt sweet mllk until it
comes. to a:boil, - Stir ‘into -it-1
cup meal, 1/2-t. salt.- Cook untll
it thtekens, stirting constantly

VRen}gove from heat, ‘add. 1__T

Beat the 4 egg whltes untﬂ

milk, beaten eggs, salt and bak-
ing powder and melted butter.

Pour into medium size
casserole and bake about 30
minutes or until firm to -touch.
Serve from casserole. Serves 5-
6.

. Sarah Dalion Todd

Stoow Bread:

froth stage, . carefully, stir into
mixture. ~
Pour into well buttered bak-

_ing dish. Bake for, 40 minutes

in not too hot oven until center
tests done.’ May take 1 hour.,
350° or 325° ‘ .

T Jewel Owen

erican @m&m

3 cups corn meal mix )self l‘lS-
ing)

4 jalappeno peppers (chopped)
1+, salt

“3eggs, beaten” -

Btssugar -

142 cup'Wesson’ 011 .

1 onion chopped-. ST
1 (15 0z, ) cream style corn .

Beat togethcr unt11 smooth

1/2 cup ﬂour 4 '}F-_:;-,; 0 g
.+ 1/2.cup cornmeal - -

1172t sugar

1/3 t, salt

2 t. baking powder

1 beaten egg

Page

12/3 cup milk
1 1/2° cup longhorn grated
cheese (can use cheddar)

Mix together and-bake in a
13 x 9 x 2 inch pan at. 475° for
45 minutes. )

5 'f it

_ Carolyn Self

7/8 cup milk © 7
1T. oil or melted shortening

Cook on hot greased griddle,
tummg to brown on both sides.

Margaret Arvin

oy \9«



Werxican Cornbread

3 cups self rising meal

2 1/2 cups sweet milk

1/2 cup oil

Jeggs

1 grated onion

1/2 tsp. hot pepper (I use more)

1 1/2 cups grated cheese
1 cup cream style corn

Bake in large pan 350°

Lemma Warren

Wevican Cornbread

1 cup yellow cornmeal

2 eggs, beaten well

1/4 cup oil or bacon grease

1 cup sweet milk

3/4 t. salt

1/2 t. soda

1 (no 303) can cream style corn
1/2 to 1 1b. ground beef

1 large onion chopped

1/2 1b. cheddar cheese, grated

2 mild chopped jalapeno pep-
pers

Mix corn meal, eggs, bacon
grease, sweet milk, soda and
corn and set aside.  Saute
ground beef and drain on paper
towel. Prepare onion, cheese
and peppers and set aside.
Grease and flour iron skillet.
Heat skillet. Pour 1/2 batter into
skillet. Add meat, onions, pep-
pers, cheese. Then other half of
batter. Bake at 350° for 30 to
50 minutes or until brown.

Audrey Stapp

Carror Bread

2 cups sifted flour

1/2 . salt

2 t. baking soda

2 t. cinnamon

1/4 cups chopped nuts
I cup vegetable oil
1t. vanilla extract
11/2 cups sugar

3 eggs, beaten

2 cups grated carrots

1 cup raisins or 1/2 cup raisins
and 1/2 cup coconut (optional)

Page

Preheat oven 350°. Combine
flour, salt, soda, and cinnamon;
sift into a large mixing bowl.
Add remaining ingredients, mix
well.

Turn into a well-greased 9x5
inch loaf pan. Let stand 20 min-
utes before baking 1 hour or un-
til done. Remove from pan,
cool onrack. yield 1 loaf.

An easy to get children to
eat carrots.

Betty W. Adams
10



Crlicese. Popup. Bread

3to 3 1/4 cups Self-nsmg flour

1 pkg. dry yeast

1/2 cup milk

1/2 cup water .. .

1/2 cup oil

1/4 cup sugar S

2 eggs, room temperature.’

1 cup shredded cheddar checse

S tlr together 1 1/2 cups ﬂour
and yeast. Heat milk; water, oil
and sugar over, low heat only
until warm.” Add liquid ingre-
dients to flour mixture and beat
until smooth, about 2 minutes
on medium speed of electric
mixer or 300 strokes by hand.

WW

’3 eggs béatcn f c
‘2 cups sugar
Icupoil *

“1 T, vanilla

2'cups grated unpeeled zucchrm
3 cups sifted ‘plain flour * -
1t salt .

‘1 tsoda )
1/2 t. bakmg poWder

3 eggs, beaten - -

3 cups flour
lcupoil -

1/4 1. baking powder
2 cups sugar

2 1. baking soda

1t salt- -

2t vamlla A

1/2 t. cinnamon

2 cups grated zucchini
3/4 cup chopped nuts

Page

Blend-in eggs and cheese. Stir
in more flour to make @a stiff
batter.  Beat until batter. is
smooth and elastic, about” 1
minute on medium | speed or
150 strokes by hand. " Divide
into 2 well-greased 1 Ib. coffee
cans. Let rise in.warm place. 80
to 85° until light "and’ bubbly,
about 1 hour. (Batter should be
about 1/4 to 1/2 inch below
upper tim.) Bake in prchcatcd
375° dven 301035 mrnutcs ‘or
until golden brown. - “Cool’ 15

‘ mmutes in can before removing.

” SueHzggms

1'T. cinnamon c
1/2 cup nuts

; Cook at.350° for 45 minutes
to 1 hour., Makes;2 loaf.pans,or
1 .tube: pan. Orl pans rcally
well. :, o

Vickie;Wihg_Q o

Wm Bread v

Combine eggs, sugar, 011 and
vanilla, Add zucchini gradually.
Add dry ingredients, and mix
until  moistened. Pour into
greased and floured loaf pan.
Bake at 350° for an hour:or until
toothpick comies out clean. Cool
on racks 10 minutes then re-

move from pans Makes. 2
Aloaves e
. Wilma Mills



Succhind Bread

Cream together:

Jeggs

2 cups sugar

1 cup vegetable oil
Combine dry ingredients as fol-
lows:

3 cups flour, sifted

1 t. each soda, baking powder,
and salt.

2 t. cinnamon

1 t. nutmeg
Add to egg mixture gradually,
stirring well. Add:

2 tsp. vanilla
1 cup golden raisins (before
adding flour slightly)
1/2 cup chopped pecans (op-
tional)
Fold in:
2 cups grated zucchini

Pour into greased loaf pans.
Makes 2 large or 1 large and 2
small. Bake 1 hour at 325°.

Mary Ann Waldron

Bucctiint Nat Bread

Beat 3 eggs
Add 1 cup oil
2 cups sugar
2 t. vanilla
Mix well.

Grate zucchini unpeeled
enough to make 2 cups mix
zucchini into eggs, oil, sugar,
and vanilla mixture.

Sift together. ..
2 cups flour
1 1/4t. soda
1t salt
2 t. cinnamon

1 t. nutmeg

Add dry ingredients to zuc-
chini mixture and blend. (1 cup
of nuts optional) Makes 2 small
loaves or 1 large. Bake at 350°
for 1 hour. Test center with
straw or pressing of loaf with
finger. If it springs back it 1s
done.

This bread tends to fall apart
if removed at once. Let stand
several minutes. Remove on to
foil--break while hot.

Lennie Wallis

Banana Bread

Cream 1 cup sugar and 1/4
cup butter, add 2 eggs, 1 cup
crushed bananas (2 bananas); 2
cups Bisquick baking mix.

Bake at 350° for 55 minutes if
making loaf, or 30 minutes for

Page

muffins.
Add walnuts if desired.
Makes 12 muffins or one loaf.

Rosemary Lewis

12



23hxau£dzé CZztznuazt 13@§4§¢ﬁaz

2.1/2 cups ﬂour

1.cup sugar. .

1/2.cup. pecans ,

1/2.: cup qulck cookmg oats-
uncooked .. . :
1T ba,kmg powdcr

1 t. salt: _

1 t. cinnamon

4eggs - . ’

1 medium zucchm1 10 oz. finely
shredded -

3/4 cup salad oil

‘f?tuzg;

Softenin: .. L
~1.pkg, dry yeast
¢up warm water
Combine ifi mixing bowl;.
1 - cup Iukewarm
cheese .. fos
2T, sugar -
‘1 T. butter, soft or meltcd
it Slillt - .
unbeaten e
1/4 t. soda gg
1 T. minced onion
2 t. dill seed
?J‘softcncd yeast .
dd: 2 1/4 to, 2 1/2 cups ﬂour,

cottage

1/2 cup shortenmg or margarme
lcup sugar L

2.€ggs:

1.cup bananas

2 cupsflour

3/4¢. baking powaer
/2t salt

1/4 cup chopped nuts
1/4 cup water

Page

Grease muffin pans or pa-
pers. Preheat oven 400°. In
large bowl, measure first 7 in-
gredients, In medium bowl beat
eggs with fork, Stir in zucchini
and oil.  Stir mix all at once
into flour mix till just mois-
tened. Batter w1ll be lumpy.

Spoon into muffin cups Bake
25 minutes. oL

N Sue Ande}son

bcatmg well after each addition,
to make fairly soft dough. -

Cover bowl: Let dough” rise in
warm place until doubled in
size, about 50 to 90 mmutes
Stir dough down. .

Tum into grcased casserole or
loaf pan,- Let rise 30 t6 40 min-
utes until light. Bike at 350°
40-50 min., until golden brown.
Brush: W1th butter and sprinkle

* with salt.

Margaret Arvin

r

Ezztﬂziaz»1a§zﬂ Aékky{

1t. bakmg soda L

Mix shortening with sugar
add eggs, bananas, flour, and
other ingredients. Mix well.

Bake at 350° for 40-45 min-
utes.

Audrey Baker:
13



Banana Nt Bread

1/2 cup butter

1 cup sugar

2 eggs, beaten

3 bananas mashed

1 t. salt °
1/2 t. soda

1 1/2 baking powder
2 cups flour

3 T. sour milk
1 T, lemon juice
1 cup chopped pecans

Cream butter and sugar to-
gether. Add beaten eggs and
mashed bananas, sift soda, salt,
and baking powder with flour
and add to the banana mixture
with the milk, lemon juice, and
nuts. Turn into greased loaf pan
Ox5x3.

Bake 350° for 1 hour.

Virginia Porter

Banana WNut Bread

1 cup sugar

1/2 cup shortening

2 eggs

1t soda

1/4 t. salt

2 cups flour

1 1/2 cup mashed bananas
1/4 cup nuts

Cream sugar and shortening
and add well beaten eggs. Add
sifted flour, soda and salt, then
bananas and nuts.

Bake in loaf pan for 45 min-
utes at 325°.

Dottie Gray -

Banana Bread

1/2 cup butter

I cup sugar

2 eggs

3 bananas (diced)
1/2 cup chopped nuts
1/4 box raisins

2 T. buttermilk

2 cups flour

1t soda

172 1. salt

1/2 t. nutmeg

1/2 t. cinnamon

1/2 t. baking powder
1 t. vanilla

Page

Cream butter and sugar. Add
eggs and mix well. Sift together
dry ingredients. Fold in vanilla,
nuts, raisins, and bananas.

Bake about 55 minutes in a
5x9 pan. I have enough batter to
make 6 cups cakes also. Cook
them 20 minutes. Both at 350°
or you can bake in 4x8 pan and
use 2 pans. Cook 45 minutes.

Evelyn Hewell

14



Fomemade Voodles

when cut, When it feels somes -
what like a chamois skin, 1t is -

Beat unnl vcry light 3 egg .

yolks, 1 whole égg. Beat in 3

T. cold water, 1 t, salt. Stirin2 -

cups sifted flour Divide dough
into three parts to:make it easier
to handle. Roll out each piece
as thin as possible on lightly

floured cloth covered board. It -

should be as thm as paper

Place rolled out noodle dough

between 2 towels until dough is
pamally dry;! “If doughi is” too

dry.: 1t w111 crack and crumble/ ’

just dry enough. -

)

Roll up dough as for jelljlf;:i

roll. With a thin sharp knife cut
into strips of desired width.
Shake out the strips and allow
to dry before usmg

Makes about 6 cups May be

stored in covered j ]ar

Marga_ret Poliqrd

?’W @mé

1 cup warm water
1 pkg. yeast:

1t sugar

1t salt

eyl

2T. oil PR
2 oups ﬂour and 1 1 /2 cup flour
o i ‘

Dlseolve yeast in wann Wa- -

ter, add salt, oil and sugar. Add
2 cups= flour -and ' stir: until
smooth. Then gradually add 1
1/2 cups flour, *Knead until elas-
tic. (I do the above in my food
processor.) Put in greased bowl
and brush top with shortcmng

3 cups self- rismg ﬂour
1/4 cup sugar

1 cup (doz.) shredded cheddar
cheese”  ’*

1/2 t. minced onion ﬂakes

Page

COVer and let rise untll dou_!

ble about 45 minutes:’

"Use your favorrte plzza sauce

‘or ‘maké- your* -own with small

can of tomato sauce and Italiam
seasonmgs Use

JOUr. . chorce >

toppings and mozzéila cheese. s ¢

Bake 350° on cookre sheet

ly., e e
JanMycrs A

R

1 egg slightly beaten ’
1 1/2 cups milk
1/4 cup vegetable oil

Combine first 4 ingredinets;’

15

about 15 minutes. Watch close- ’



mixed well. Add remaining in-
gredients; stir until dry ingre-
dients are moistened. Grease
bottom of a 9x5x3 inch loaf
pan.

Bake at 350° for 1 hour until
golden brown. Let cool for 10
minutes. Remove to wire rack
to cool completely.

Gloria Hatzakorzian

Angel Bseults

5 cups self rising flour
3/4 cup shortening (scant)
3 T. sugar

2 cups buttermilk

1/2 cup hot water

1 pkg. yeast

Dissolve 1 pkg. of yeastin 1/
2 cup hot water. Sift flour and
sugar together, work in shorten-
ing. Combine 2 cups buttermilk

and yeast, add to the flour mix-
ture. Work together well,

The biscuits are best if they
stand overnight in the ref. Ei-
ther drop by spoon on cooking
sheet or roll and cut out biscuits
for baking.

Bake at 400° until brown.

Jean Tuitele

Wayonnwaise Blsenite

2 cups self rising flour
2 T. sugar

4 . mayonnaise

1 cup milk

Mix and pour into ungreased

muffin tins (that have been
sprayed with Pam or greased).

Bake at 400° until brown.

Jean Tuitele

Mottt Gengenbread

1 cup butter or margarine

1 cup sugar

3/4 cup mollasses (sorghum
best)

1/2 cup buttermilk

2 t. ginger

1 t. cinnamon

1/2 t. cloves

Page

2 t. soda

3/4 cup boiling water
4 cups plain Sunflour
2 whole eggs

Bake in 9x13 pan at 350° un-
til firm to touch.

Sarah Dalton Todd
16



Lacet, Leight Corntbnead

3 cups corn meal

1 1/2 cup self-rising flour

1/2 1. salt

1 cup sugar

2 T. cooking oil or melted short-
ening

3 cups buttermilk

Heat oven to 450°,

Generously grease and heat 1
(10 inch) iron skillet. In mixing

bowl combine meal, flour, salt,
and sugar. Add shortening and
buttermilk.  Mix lightly and
pour into hot skillet.

Cook for 10 minutes at 450°;
reduce heat to 375° and cook
50-60 minutes or until golden
brown. Turn out and cool.

Jean Tuitele

Tewunessee Cornbread

1 1/2 cup cornmeal
1/2 cup flour

1t salt

1 t. baking powder
1/2t. soda

2 eggs, slightly beaten
1 cup buttermilk

3 T. fat or cooking oil

Heat oven to 400°.

Sift dry ingredients into a
bowl. Add eggs and buttermilk;

stir just enough to blend. Heat
oil or fat in 9 inch skillet, allow-
ing skillet to be completely
greased. Pour excess fat into
cornbread batter, Pour batter
into hot skillet and bake for 25
minutes or until brown.

This batter may be cooked in
corn sticks also. Makes 12 pie
shaped servings or 6 cups
crumbs for dressing.

Jean Tuitele

Baunana Het Bread

1/4 1b. margarine

1 cup sugar

1t soda

1/2 cup pecans
2eggs

2 cups flour

3 bananas--very ripe

Whip bananas until light.

Page

Cream butter and sugar. Add
eggs. Sift flour and soda togeth-
er. Add flour mixture to butter
and eggs. Mix with pecans.
Last add bananas.

Pour into well-greased loaf
pan. Bake 350° for about 1
hour.

Jan Myers
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Banana Stust Puwnch

5 ripe bananas--mashed

1-120z. can frozen lemonade
2-120z. cans frozen orange
juice

1-460z. can pineapple juice

6 cups water

4 cups sugar

Ginger Ale

Boil water and sugar to make

syrup. Cool. Mix all ingre-
dients EXECPT Ginger Ale and
freeze in 3-1/2 gallon milk car-
tons or containers of choice.

To serve: Take 1 carton fro-
zen mixture to 2 or 3 liter bot-
tles ginger ale. Easy to make
ahead for later use.

Kalli Ziegler

Golden Summer Punch

1-60z. can frozen orange juice
1-60z. can frozen pineapple
juice

1-60z. can frozen lemonade

Mix according to directions
on cans.

1-2 liter 7-Up, Sprite or Ginger
Ale.

Mix first 3 ingredients and
chill. Add 4th ingredient just
before serving.

Dottie Gray

Strawberny Stuss

1/2 cup sugar

2 cups Ginger Ale
4 diced bananas

1 pint strawberries

200z. can crushed pineapple, un-

drained
1-160z. can orange juice

Freeze until slushy.

Jan Myers

Hlmond Punct

1-460z. pineapple juice

1 small frozen orange juice
1 small frozen lemonade
'11/2 cups sugar

7 cups water

3 t. almond flavoring

4 t, vanilla

Chill before serving. Makes
1 gallon,

Martha Petty
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Dot Phiocotate Wes

8 qt. powdered milk mix

160z. Nestle's Quik

8o0z. Coffeemate

3/4 cup powdered sugar

1 t. salt

1 cup miniature marshmallows

Mix all together and store in
plastic container.: Use approxi-
mately 1/4 cup mix for each cup
of hot water.

Saizdz:a __G'btt

Fhuit Tea

1 gallon tea

3 cups sugar

1 cup lemon juice

1 pkg. lemonade Kool Aide
3/4 cup white grape juice

1 gal. instant tea

3 cups sugar

1 cup lemon juice

1 small pkg. Kool Aid

Mix all ingredients together

- and ohill. Mint leaves just be-

fore serving.

. Becky Bostick ... -

Tea

Lemonade mi'X' s
3/4 cup white grape juice - "

Pat S(;Ilars :

6 tea bags (regular)
4 cups tap water

Bring water to boil, add tea
bags and steép about 5 minutes.
Remove tea bags and stir in 1
cup sugar until thoroughly dis-
solved. Set aside.

Page

In a gallon container add 10
cups water, 1-60z. undiluted
frozen orange juice, 1-60z. un-
diluted frozen lemonade. Stir in
tea mixture until -juices dis-
solved. Yield 1 gallon.

Mary Anne Waldron



Wassald
(from the Gold Shop
Dahlonega, Georgia)

1 gallon apple cider
1 quart grape juice
1 quart strong tea (14 tea bags)
1 cup real lemon juice
1 box brown sugar
SPICE: 7 cloves
10 allspice balls
7-9 cinnamon sticks

broken
1 t. or 3 whole cardanon
or mace
Boil--Simmer 10 minutes.
Strain

Vickie Wingo

Fruct Punch

Makes 2 Gal. Strawberry Punch

46 oz. pineapple juice.
1 2-Liter ginger ale (or 7-Up)
2 pkg. unsweetened cherry Koo-
laid
1 pkg. orange Koolaid
(water 1/2 of what Koolaid
calls for - about 2 quarts)
3 cups sugar
1T. lemon juice
3 bananas (sliced or blended)

1 small can crushed pineapple
in syrup

1 pkg. strawberries (frozen in
syrup)

Mix--Freeze; then let set out
about 45 minutes before serv-
ing.

Should be served slushy.

Make up ahead of time and
keep frozen until needed.

Belinda Finch

Coundensed etk

1/2 cup warm milk
1 cup + 2 T. powdered milk
3/4 cup sugar

Mix by shaking in jar.

Let it get cold (about 15 min-
utes)

Dottie Gray
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Leictt Fam Zeiches

1 pkg. of 8 refrigerated crescent
rolls

1 cup diced fully coooked ham
1-4oz. pkg. (1 cup) shredded
chedder cheese

2 beaten eggs

1-50z. can (1/2 cup) evaporated
milk

1/4 t. dry mustard

1/2 of a 3oz. can of french-fried
onions (optional)

Grease four 5x1 inch tart
dishes, 10o0z. custard cups, or 4
1/4x1 inch pie plate. Unroll
crescent rolls and press 2 rolls
onto the bottom and sides of

each prepared dish. Mark edges
of pastries with tongues of a
fork, if desired.

Divide ham and cheese
equally among dishes. In a
mixing bowl beat together eggs,
milk and mustard. Divide mix-
ture evenly among the dishes.
Place dishes in a 15x10x1 inch
baking pan. Bake in 375° oven

18-22 minutes or until a knife
inserted near centers comes out
clean. Sprinkle with onions, if
desired. Let stand 4 minutes be-
fore serving.

Wilma Mills

Breakjast Socffle

1 1/2 pounds smoked pork sau-
sage

9 eggs beaten

3 cups milk

1t. salt

1/2 t. pepper

3 slices bread, cubed

1 1/2 cups sharp Cheddar cheese

Cook sausage until done.
Crumble and drain well. Com-
bine ingredients and mix well.
Pour into greased 13x9x2 inch
baking dish. Bake aat 350° for
one hour. Can be prepared the
night before, refrigerated and
baked the next morning.

Sandra Gott

Baked Breatjast Cassenole

8 slices American cheese

12 strips bacon, fried

1 cup milk

10 eggs

1/2 cup chopped mushrooms
salt and pepper to taste

Grease a 9 inch baking dish.
Arrange cheese on bottom of

Page

pan. Beat milk and eggs togeth-
er. Break up slices of bacon
and add to eggs along with
mushrooms. Salt and pepper to
taste. Pour over cheese slices.
Bake at 350°-30 minutes. Cool

5 minutes and cut into squares.

Peggy Hopson
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Grits and Saweage

4 cups water

1t. salt

1 cup quick cooking grits
1/2 cup corn meal

Black pepper to taste

1 pound pork sausage

4 T. butter or more

Bring the water with salt to
boil. Add the grits and cook
three or four minutes, stirring
occasionally, add corn-meal and
pepper and mix well.

Meanwhile cook sausage un-
til it loses its pink color, stirring
to break up as it cooks. Drain
sausage thoroughly and mix
with grits mixture. Place in loaf
pan and refrigerate overnight.

To serve cut loaf in slices
and brown on both sides in hot
butter. Makes 8 servings.

Note: Dish can be prepared
without sausage and becomes
plain fried grites.

Bessie Deweese

Sawsage Strata

6 slices bread

1 pound bulk pork sausage
1 t. prepared mustard

I cup shredded process swiss
cheese

3 eggs, slightly beaten

1 1/4 cups milk

3/4 cup light cream

1/2 1. salt

dash pepper

dash nutneg

1 t. Worcestershire sauce

Tr_im crusts from bread, fit
bread in bottom of individual

casserole dishes of one 10x6x1
1/2 baking dish, greased. Brown
sausage, drain off all excess fat,
stir in mustard. Spoon sausage
evenly over bread, sprinkle with
cheese.

Combine remaining ingre-
dients, pour over cheese, bake
in moderate oven 350° for 25-
30 minutes or till puffed and
set. Trim with fluffs of parsley.
Serve immediately. Makes 6
serving.

Brenda Miller

Wadftes

2 cups flour

4 t. baking powder
1/4 t. salt

2 eggs

1 1/4 cups milk

6 T. melted butter

Sift flour once, measure, add
baking powder and salt and sift
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again. Separate yolks and
whites of eggs and beat each
well. Combine yolks, milk and
butter. Add flour gradually,
beating until smooth. Fold in
egg whites.

Serves 6

Peggy Hyams







Clicese Seffley

1 pound cheese--grated
1 quart milk heated

3 1/2 cups bread crumbs
7 eggs

1t salt

Clicese Grito

1/2 cup uncooked instant grits
(Cook according to directions)
Melt the following into the hot
grits.

1/2 stick margarine

1/2 pound sharp cheese (grated)
1/2 t. salt

1/8 to 1/4 cup milk

Cheese Pudding

1/2 cup butter

2 cups milk

3eggs

10 slices of bread trimmed and
cubed

1/2 t. red pepper
1 t. dry mustard
160z. grated
cheese

sharp cheddar

Melt butter and add to bread

Clieese Pudding

1/2 cup butter

2 cups milk

3 eggs, separated

1 pound sharp cheese

10 slices bread (trimmed &
cubed)

Pour hot milk on crumbs and
stir, add cheese and yellows of
eggs. Last, add beaten whites.

Bake in moderate oven 30
minutes.

Emmy Caudle

Dash paprika

Fold in 3 beaten eggs.
Bake in greased casserole 1

hour at 350°.

Nancy Claxton

cubes. Add beaten egg yolks,
milk, cheese and dry ingre_-
dients. Beat egg whites until
stiff. Fold into egg-cheese mix-

ture.
Refrigerate 12 hours. Bake

350° for 45 minutes. 9x12
casserole. Freezes well.
‘Becky Bostick

1 t. dry mustard
1/2 t. salt
1/2 t. red pepper

Melt butter and mix in cubf:d
bread. Grate cheese, add dry in-
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Chiocolate ?W

2/3 cup Karo light or dark corn
syrup

1/2 cup heavy or whipping
cream

8 squares (loz. each) semi-
sweet chocolate

assorted fresh fruit

In medium saucepan stir corn
syrup and cream. Bring to a boil
over medium heat. Remove
from heat. Add chocolate; stir
until completely melted. Serve

warm as a dip for fruit or sauce
for ice cream. Makes 1 1/2
cups.

Microwave directions: In
medium microproof bowl stir
corn syrup and cream. Micro-
wave at high (100%) 1 1/2 min-
utes or until boiling. Add choc-
olate, stir until completely
melted.

Cyndi White

Hot Pudge Sawuce

1 can Eagle Brand

1/4 t. salt

1 1/2 cups sugar

1/4 cup dark Karo

1/4 stick butter or margarine
5 squares unsweetened
chocolate

1 cup milk

Cook in double boiler--stir

constantly until chocolate dis-

solves and thickens to look like
dark fudge sauce. After cools
just add a little more milk and
reheat,

If you don't have double
boiler melt chocolate and milk
in saucepan over very low heat.

Linda Adcock

HJeyebel Saunce

180z. pineapple preserves
180z. apple jelly

1 small box dry mustard

1 small jar horseradish

1 T. coarse black pepper

Mix above ingredients and
Page

serve over a block of cream
cheese, with assorted crackers.
Keeps well in refrigrator for
months.

Lemma Warren
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Candied Dbl Pickles

1/2 gallon jar of dill pickles
5 cups sugar
2 T. pickling spice

Put sugar in container and
slice dill crosswise 1/4 inch slic-
es over sugar. Add spice. Cov-

Wom Cletand's Ditt Pickles

For 2 quarts :
1/8 cup salt -
1 1/2 pint water
1/2 cup vinegar

er and let stand over night. Be .
sure sugar is dissolved before

putting in jars. Keep in refriger-

ator.
Wait three days to use.

Ruth Proctor

1 quart vinegar
2 t, alum
Pack pickles and dill, cover
with boiling brine (above) Seal;
set jars in hot water to jar neck

Fgﬁé&l,g?:s or 8 1/2 gal until water cools. Store 3
1 pint salt gat months before opening.
6 quarts water Carolyn Self
Sweet Pickles

1 jar Kosher Dill Picklés (10 or
12 inch jars)

2 cups sugar -

1 clove (bud) of garlic-cut'up
1/2 box pickling spices

Drain pickles and slice pick-
les. Tie ~spices: in a_ - small
cheesecloth bag.  Put sliced

1 gallon dill or sour pickles

1 box pickling spice (put in bag
so the pieces don't get in the
pickles--I usually cup a piece of
silk hose to make a bag)

S cups sugar

3 garlic buds sliced

Page

' Sueet Dicktes

. pickles into-'a crock or plastic

container.- ‘Add-the spices, sugar
.and cover: RN

Keep in refrigerator for 3
days. Stir -about, twice a day.
Then put into clean jars.

- Margarét ‘:C’ayce

T S PN
sELigTey L

1 cup liquid from dill pickles

Put all this in.a big bowl. Stir
several times a day for 5 days--
taste--add sugar “if pickles are
not sweet enough.’

Jo Quarles
29



Sweet Pickles

Use large enamel or plastic con-
tainer 5-6 quarts
1 1/2 cup lime dissolved in 43
cups of water. All won't dis-
solve. Add 24 cups of sliced
cucumbers. (To double add 48
cups). Keep a top on them and
stir as often as possible. Dump
off lime after 24 hours. Rinse
real well in sink getting all lime
off pickles.

Cover with water and ice and
let set 3-5 hours.

Pour off ice water and rinse
again,

1 4-Day Pecbte

Put 2 gallons cucumbers (cut
into chunks) into stone, enemel
or glass container.

Dissolve 2 cups canning salt
in 1 gallon boiling water and
pour over cucumbers. Cover
and keep weighted down 1
week.

8th day--Drain cucumber-
wash cucumbers and container-
then pour 1 gallon boiling water
over cucumbers which have
been returned to container.
9th day--Drain--Pour 1 gal-
lon boiling water and 2T. pow-
dered alum over cucumbers.

10th day--Drain and pour 1
gallon boiling water over cu-
cumbers,

Pana

Put pickles in large container
on stove.

Pour over:
1 1/2 T. pickling salt
1 1/2 T. celery see (whole)
1 1/2 T.pickling spice {
20 cups vinegar |
17 cups sugar
1/2 cup fructose

Boil all for 45 minutes-1 [

hour until clear looking. Can in
hot sterelized jars.

This is enough for 48 cups of |

cucumbers, |

Becky Bostick

11th day--Drain--Mix pick-
ling mixture of 5 pints of boil-
ing vinegar, 6 cups sugar, 12
box of pickling spices (tied in

cloth). Pour over cucumbers.
12th day--Drain this mixture
off cucumbers into pan. Heat to
boiling and pour back on pickles
13th day--Do same as day

12.

14th day--Drain mixture into
pan. Add 1 cup sugar. Heat this
mixture. Pack pickles in jars and
cover with this liquid. Seal.
Hint: For crisper pickle,

leave in alum water an extra
day.

Dottie Gray
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Sweet Peekle Chipo

1 gallon Kosher dill pickle
" 5'pounds sugar,

"2 cups white vinegar

1 box pickling spices

" or

1 quart Kosher dill pickle
1 1/4 cups sugar
1/2 cup white vinegar
1/4 box pickling spices

Drain pickle and cut in
chunks. Cover with ice for 1 1/
2 hours, drain thoroughly. Mix
other ingredients and pour over
pickle in glass or ceramic bowl.

Let stand for S days, stirring

well each day.

Pack in jars. Rcﬁ1gerate be-
fore serving,.

Gladys Wolfe

Barwes’

/3-@417 émmﬂm Pécéé&

FRT IR

::2 gallon cucumb€rs (8 qts.)

"22/3 cupsaltto 1 1/2 gallon
water (6 qts. water)

loz. alum.. .

2 quarts vinegar

3/4 quart water (3 cups)

8 cups sugar

2 T. mixed spices

1 T. whole celery seed

1'T. whole allspice
1 box stick cinnamon

Ist day--Wash cucumbers.
Drain thoroughly--Cut in slices
Cover with salt water.

2nd-7th day--Let pickles
stand. Remove scum and stir-
ring every other day.

Page

8th day--Drain--cover with
boiling water. Let stand.

9th -day--Drain--cover with
boiling water to which alum.
has been added.

10th day--Drain--cover with
boiling water. Let stand til
cold. Drain well then cover
with hot syrup made of vinegar,
water, and spices tied in a bag
and 2 cups sugar.

11-12th days--Drain off syr-
up--add 2 more cups sugar.
Heat. Pour over pickles.

13th day--Repeat adding last
2 cups sugar and pack pickles in
jars. Add syrup and seal.

Peggy Hyams



Freezen Pickle

3 quarts cucumbers--sliced thin
3 or 4 onions--sliced in rings

3 green peppers--sliced in rings
2 cup celery--chopped bite size
2 carrots--sliced round and thin
1/4 cup salt

Sprinkle salt over mixed
vegetables and let stand over-

night. Drain well. Mix 6 cups
sugar, 4 cups white vinegar and
black pepper to taste. Stir this
mixture and heat until sugar is
dissolved. Pour over drained
vegetables. Put into containers
and freeze. Let thaw at room |
temperature when ready to use. |

Dottie Gray i

Hor Dog Relish

12 large onions

12 cucumbers (may use large
ones if you remove seeds)

4 green bell peppers

Grind all together, sprinkle
hand full of salt over, Mix
well--Let stand overnight. Drain

Add:
7 cups sugar (may use less sug-
ar if desired)

1 quart vinegar _
12 whole cloves (tied in cloth)
1 t. tumeric

Mix all together and cook 30
minutes.

Pack in hot sterilized jars.
Seal. Refigerate after opening.
Note: If this mixture looks pale, |
add few drops of green food col-
oring.

Dottie Gray
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(Rehsh that is very good with
dried beans) -

1 gallon chopped cabbage

~12 large onions
* 12 sweet green peppers

12 sweet red peppers
1 gallon chopped greén toma-
toes

* 1 pint chopped celery

1/2 cup salt

5 cups sugar (ad]ust up .or down -

to taste)

6 T. dry mustard

LT tumeric . . .. .. =
1 T. ginger - e

.2 :T.. pickling-. SplCCS (ued in

cloth)

‘Bring 'to boil:

-@m
2 quarts- vmegar

Peel onions, cut peppers and
remove seeds. Cut cabbagc, to-
matoes, and celery: into- pieces.
Put through medium knife of

‘chopper. “Mix’ with ’$alt-and let
“stand overmghv Drain, "' Com-

bine sugar, vmcgar, and "spices.
Simimier . gently
Add vegetables.
Simmer for 5

for 5 minutes.
Bring to. boil.

" minutes. Remove splcc bag Put

in jars and seal at once.:
Hint: May add some hot pep-

‘persiif desited. -t ¢ 4

Dome Gray

ééewe/@éam

'1/2 cup.chopped onion-

1 clove garlic. minced -

1 cup sliced celery

3/4 cups sliced carrots

1 cup cubed potatoes

3 1/2 cups chicken broth (may
be canned)

1. medium . can  whole kcmel

.. corn (drained)
- 1/4.cup margarine

1/4 cup plain flour .
2 cups milk .
1/4 t. pepper

2 T. diced pimento.. -
1 T. prepared mustard
1/8.t. paprika-

2 cups shredded cheddar cheese .

Combine first 6 ingredients
in a large dutch oven type pan.

Page

skillet.

S R .-_J‘-T,"A

Bring to a boil,,: cover--rcduce
heat--simmer 15-20 minutes un-
‘til 'vegetables aré-tender. ~Don't
overcook, Stir in corn and re-
move from heat.

‘Melt margarine in a large
Low heat. Add flour
stirring constantly;runtil ~thick-
ened. Stir;in remaining-ingre-
dients. Cook just until cheese

.- melts.. Gradually stir- this mix-
: -ture into vegetables - mixture.

Cook ovef medium heat. - Stir-
ting constantly until. thoroughly

- mixed and hcatcd Serve imme-

diately.
Makes 2 quarts

Peggy Hopson



Boone Tavern /sparagus Soup

6 T. butter

4 T. flour

3 cups milk

2 cups chicken stock

2-14 1/2 cans ‘green asparagus
(pureed) juice and all

1/2 t. salt

1/4 t. pepper

1/4 cup chopped parsley

Melt butter in top of double
boiler. Add flour and blend 4
minutes.

Add the milk and chicken

stock. Blend and cook 12 min-
utes.

Add pureed asparagus and
juice. Mix and beat to boiling
point.

Add salt, pepper, and parsley.

Serve either hot or cold.

Can be served with a dash of
whipping cream on top and a
sprinkling of mace on top of
cream. :

Nancy Claxton

Broccale Checse Soug

Cook:
1 cup water
1 chicken bouillon cube or 1 t.
granules
1-100z. pkg. frozen chopped
broccoli
1 medium carrot shredded

Make sauce:
2 T. butter
3 T. flour
2 cups milk

Add:

1 can cream chicken soup

1/2 pound velvetta cheese

1 t. onion juice or 1 T. minced
onion flakes

1 t. worcestshire sauce

Dash of red pepper

Broccoli mixture

Simmer until soup thickens
to desired consistency.

Gladys Wolfe

Eteplhant Steaw

1 Elephant
2 Rabbits (optional)

First, cut elephant into bite-
size pieces; this will brobably
take about 2 weeks. Salt, pep-
per and spice to taste. Cook
over kerosene ‘fire 450° for
about 8 days. This will serve

1,360 people. If more are ex-
pected, add 2 rabbits. Do this
only if necessary, as most peo-
ple do not like to find "Hare" in
their stew.

Copied for fun.
Edna C. Roemer
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Creans of Cauliftower Soupe

1 medium cauliflower, trimmed
and divided into flowerets

2 medium potatoes
1 quart lightly salted boiling wa-
ter
1 T. butter
2 cups chicken broth
1 cup light cream
1 cup milk
salt and pepper to taste

Cook cauliflower and pota-
toes in water for about 25 min-
utes. Drain well. Put half of
cauliflower and potatoes and

half of butter into food proces-
sor, puree about 10 seconds.
Puree rest of cauliflower, pota-
toes, and butter. Mix in all re-
maining ingredients.

Set over medium heat and
warm about 3-5 minutes, stir-
ring.

Serve hot or chill well and
serve cold..

Recipe works well with al-
most any vegetable for a variety
of soups.

Serves 6

Rosemary Lewis

Lutels French Ontow Soup

2 t. butter

2 cups thinly sliced onions

1t flour

3 cups beef broth, canned

4 slices French bread, lightly
toasted

1/2 cup Swiss cheese, grated

1/2 cup Parmesan cheese, grat-
ed

Melt butter in saucepan.
Brown onions. Add flour and

continue to cook. Stir in broth
and bring to boil. Reduce heat
and simmer for 15 minutes. Pre-
heat broiler. Divide soup be-
tween 2 or 3 ovenproof bowls.
Top each bowl with a slice or 2
of French bread. Sprinkle with
cheese and brown under broiler,
taking care not to burn the top.

Jan Myers

Wzss Jewel's Good Soup

4 cups water

2 cups chopped or cubed pota-
toes

1 cup chopped onions

1 pkg. frozen vegetables

2 chicken bouillon cubes

Cook until tender.
Stir in:

Page

2 cans cream of celery soup
1 small pkg. Velveeta cheese

Stir constantly but do not let
boil,
Add parsley and chives on
top of soup when serving.

Jewel Owen
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Ptotents Sowp

2 --70z. cans whole pimientos,
drained

1 --14 1/2 ounce can whole to-
matoes, undrained

juice of 1 lemon

1 t. Worchestershire sauce

3 dashes Tabasco sauce

1--14 1/2 oz. can chicken broth
1/2 cup heavy cream

Salt and freshly ground pepper
to taste

Rinse pimientos to remove
seeds. Drain tomatoes, reserve
liquid. Press tomatoes through a

sieve to remove seeds and
pulp.Combine pimientos, toma-
toes, and reserved liquid, lemon
juice, Worcestershire and Tabas-
co in food processor or blender.
Process on high speed 15 sec-
onds or until the vegetables are
pureed. With motor running,
add broth and cream. Season
with salt and pepper, chill.
Serve topped with a thin slice of
lemon and a sprig of parsley.
- Serves 6 .

Betty W. Adams

One large hen, cooked tender
and shredded. -
Add: .
3 medium cans of tomatoes
2 cans of corn, shoe peg or
_cream sytle ‘
2 quarts or 2 pkgs. of frozen
lima beans.
Add:
_ 8-10 potatoes depending on
size
6-8 onions.

To mixture add one wholé

bottle of Worchershire .sauce,
two T. sugar, and 1/4 1b. of but-
ter.

Season to taste and cook
slowly until thick, stir often.

Serve with French bread and
green salad on a cold winter
day.

This recipe is from Mary
Crabtree former choir director
of First Baptist Church.

Serves 8-10 or more,

Sarah Dalton Todd
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Ont Weat Do

3 eggs Dash salt g

1/2 cup sugar

1 cup brown sugar Mix well pour.in pie shell

2/3 cups quick cooking oats bake until set 30-40 minutés at

2/3 cup coconut - 225°,

1/2 stick butter Cook crust a’ httlc beforc

1/3 cup sorghum pourmg in filling, .

1/2 cup chopped nuts

1t. vanilla Bessie Deweese
Peccm Pee

1 cup sugar o Mix together Pour 1nto un-

1/2 cup dark karo syrup - baked pie shell, Add’ Regans on

3 eggs, beaten : top.

melt 1/2 stick butter Bake 350° until sct o

1 t. vanilla
o Vzrglma Porter

Wéde Wm& pma, Dee

W R s

o 1/2 CUP ‘butter (1 Sthk) Softcn butter; add sugar, corn
<1 cup sugar : syrup, salt-and’ vaﬁilla :Beat un-
1 cup dark corn syrup - til blended.":Add"eggs and" beat
172 t. salt. gently uritil blended: Pold in pe-
Ti2tvanilla . cans. Pourinte’pastry shell.
3 eggs Bakc at 375° for 40-50 mmutcs
2 cups pecans
1 unbaked pastry shell C C’arolyn Self
pecem Pze
1 stick butter . corn syrup mixing yntil blcnded.
1/2 cup sugar Add eggs. 1 at a time, Stir in va-
1 cup white or brown corn syrup  pilla and pecans. Pour into an
3 eges : unbaked deep dish pie shell.
1 t.vanilla Bake at 350° for 40-50 min-
1 cup pecans utes or until golden brown.,
Melt buttet, add sugar and Tyler J. Moorefield
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Wy Favorite Pecan Ple

1/2 cup sugar

1 T. flour

2eggs

1/2 cup butter or oleo

1 cup white Karo syrup
1 T. vanilla

1 cup crushed pecans
pinch of salt

Mix sugar, salt, flour. Add
soft butter and cream until
smooth. Add syrup and vanilla
then nuts, mix well,

Pour in pie crust shell and
bake until firm, and crust good
and done and brown.

Jewel Owen

Rare Pecan Ple

2eggs

1 cup sugar-

1/2 cup white Karo syrup
2 T. melted butter

1 t. vinegar

1 t. vanilla

3/4 cup pecans

Mix ingredients in order list-
ed. Pour into deep unbaked pie
crust. Bake 350° approximately
45 minutes or until filling is
"set".

Sue Garrott

Rentucky Denby Pre

1 cup sugar

1/2 cup flour

2 eggs, slightly beaten

1/4 1b. butter, melted and cooled
1 cup chopped pecans

60z. chocolate chips

1t. vanilla

Mix together sugar and flour.

Add eggs, butter, pecans, choco- |
late chips and vanilla. Pour into
unbaked pie shell and bake 1 |
hour at 325°. ;
Serve warm with cool whip
or ice cream,

Sue Fan Covington

Detts Pee

Combine and bring to complete
boil:
1 cup sugar
2 well beaten eggs
1 1/2 cups pineapple juice
1 can crushed pineapple (if
desired)

Remove from heat and add
Page

one package of any flavored jel-
lo (strawberry is best).

Let mixture cool and add 1
large can Carnation milk (well '
chilled)--whipped until foamy.

Use graham cracker crust.
Makes two large pies.

Carolyn Self
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L1 cup sugar -

Fudge Pre 4 Lo Wode

~ “'1-9-inch unbaked pie shell

.12 cup butter (1 stick)
"3 "sqs. unsweétened chocolate
" (or 6 T. cocoa)
"1 1/2 cups sugar
4 eggs
3T. (1/2 cup) lite corn syrup
1/4 t. salt .
1t. vanilla

Preheat oven 350°.. Melt but-
ter and chocolate. . Mix other in-
gredients. ‘Bake 30-35 minutes.
Serve with. ice cream as desired.
(Espec1ally good in deep~dlsh
pie shell; make 1 1/2 re01pe to
fill). e

C.aroly{z ,Se,lf

A very simple dessert which
does not have pastry, as you
. wbuld think frorn its name.

B 2 squares bitter chocolate

#. 1cup sugar - "’

~1/2 cup butter (melted thh the
" -chocolate) - ;

1t. vanilla

1/4 cup flour

3eggs

1/2 cup chopped pecan

1/4 t. salt

Beat eggs, add flotir and sug-

ar, and the remainder of the in-
gredients.  Pour into shghtly
greased pie pan

5002 112 T cornstarch.

© 3egg yolks
771 cup water

juice of 1-1/2-2 lemons

Cook till thick, stiring con-
stantly. Top with meringue:
3 egg whites

_the side. .

- Wargaret
4%%&:9«6?5’&&

Bake in slow oven 300 325°
about 20 minutes, or unnl Mix-
ture is set around the edges

This can be served as ple,
but shiould be slightly "rurfny"
and cannot be cut into, wedges.
Serve warm’ w1tth vamlla or

" peppermint ice’ créam as a top-

ping, -Also pretty to setve With

" a scoop of vanilla-ice cream on
- top-over ‘which ‘¢hocolate:thint
" syrup ‘has been drizzled with a

couple of fresh strawberries on

S
Sue Fan Covington

Marjorie Hyams
Dottie Gray .-

Secatt’s

oo

[N
AL Ly

1/4 t. éréam of tarter
6 T. sugar

Use graham cracker crust.

" Bake at 350° till browned. Best

when chnlled thoroughly
Kay Bond
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Lewmon Wleningue Pee

Regular Pie

1 1/2 cups sugar

1/3 cup cornstarch

1 1/2 cups water

3 egg yolks, beaten

3 T. butter

1/4 cup lemon juice

1 T. grated lemon rind

Deep Dish

2 1/4 cups sugar

1/2 cup cornstarch

2 1/4 cups water

5 egg yolks, beaten

5 T. butter

3/8 cups lemon juice
11/2T. grated lemon rind

Heat oven 400°. Mix sugar
and cornstarch in saucepan.
Gradually stir in water. Heat
slowly until boils and thickens.
Stir some of hot mix into egg
yolks and beat before adding

‘into sauce pan. Cook boiling 1

minute. Remove from heat.
Continue stirring until smooth.
Add butter, lemon juice, lemon
rind. Pour hot filling into baked
pie shell.

Meringue:
For 3 eggs:
1/4 t. cream of tartar
6 T. sugar
For § eggs:
1/2 tsp. cream of tartar
10 T. sugar

Beat egg whites with cream -
of tartar until frothy. Beat in
sugar and whip until stiff and
glossy. Cover pie ,

Bake 8-10 minutes until deli-
cate brown.

Carolyn Self

Cliacolate dedmy

1 cup sugar

3eggs

2 T. cocoa

3 T. cornstarch

1 t. vanilla

1/2 stick butter or margarine
2 1/2 cups milk

Mix well. Cook over low
heat until thick. Pour into slight-
ly brown pie shell. Put in oven
at 225° while beating egg
whites.

3 egg whites stiftly beaten
Add 1 T. sugar
pinch of baking powder
1t. comstarch
1t. vanilla

Beat well add 1 T. sugar and .
beat well then add 1 T. sugar
and 2 T. marshmellow cream -
and beat well. Spread on pie
and bake 220° until golden.

Bessie Deweese
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Wwse Vena's (Clocolate Pre

2 cups sugar

2 cups flour

1 stick margarine
4 T. cocoa

1/2 cup shortening
1 cup water

2 eggs

1/2 cup buttermilk
1 t. cinnamon

1t. soda

Blend flour and sugar in
mixer, Combine margarine, co-
coa, shortening and water in
‘sauce pan bring to a boil, pour
slowly over flour, sugar mix-
ture beating all the while. Add
the remaining ingredients and
bake at 350° for 40 minutes in 9

1/2 by 10 inch pan.
Icing

1 stick margarine
4T. cocoa -

6 T. buttermilk

1 box powder sugar
it vamlla

Brmg margarmc, cocoa and
buttermilk to-a boil. Add sugar
and vanilla. Beat by hand until
smoothe and spreadable.. Put on
cake which has 'been cooled in
pan. <
This is my favonte cake, °

Audrey Baker

nench Scth Chscatare Die |

Crust
2eggs whites
1/2 t. cream tartar
1/2 cup sugar
1/2 t. vanilla
1/8 t, salt
1/2 c. pecans

Beat egg whites until stiff,

adding salt, sugar, cream of tar-

tar, and vanilla. Fold in pecans
last. Line sides and bottom of a
pyrex pie pan sprayed with
Pam.(9x10) pan. Bake 1 hour in
250° oven or until crust begins
to brown lightly.

Filling for pie:” = =

1 stick butter

1 t. vanilla

3/4 cup sugar

2 egg yolks

2 whole eggs .
1 cup chocolate chlps

Cream together the above,
beat 5 minutes after each whole
egg. Melt chocolate chips and
add. Set in refrigerator over
night. Top with whipped cream
and pecans.

Charlene Arvin

Page 41



Fenotey Bar Pe

Crust:

1 cup flour

1 stick margarine

1 pkg. pecan pieces

Bake at 350° until brown,
Cool
Filling:
8oz. cool whip-room tempera-

ture .
1 pkg. 6 Hershey bars with al-
monds :

Melt Hershey bars in micro-
wave and fold into room tem-
perature cool whip. Put into
cooled pie shell and refrigerate.

Jennifer McKenzie

Chiacolate Tee Cream Pre

1 (140z.) can Eagle Brand Milk
Sweetened Condensed

2/3 cup Hershey's Syrup

2 cup (1 pint) whipping cream,
whipped

Tinprosacble Buechine Pre

3/4 cup Bisquick

Jeggs

2 cup chopped zucchini

1 cup chopped tomato

1/2 cup chopped onion

1/3 cup + Parmesan cheese
1 1/2 cup milk

1/2 t. salt

1/4 t. pepper

Stir together milk and syrup.
Fold in whipped cream. Pour
into 2 graham cracker crust.
May be frozen.

Charlene Arvin

Place chopped zucchini, to- .
matoes and onions in bottom of
10 inch quiche pan. Beat re- °
maining ingredients. Pour into
pan.

Bake 400° for 30 minutes.
Cook S minutes before
cutting,

Jan Myers

Grated ;ppte Ple

2 cups grated apples (may be

chopped in food processor)
1 cup sugar

legg

1 stick margarine (melted)
2T. flour

1 t. cinnamon

Mix all together. Pour in 9
inch unbaked pie shell. Bake 1
hour at 350°.

Vera Fuqua
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Apple Crisf

4 cups sliced pared tart apples
" (about 4 medium)
2/3 to 3/4 cups brown sugar
~ (packed)
~1/2 cup all-purpose flour
1/2 cup oats
3/4 t. cinnamon
3/4 t. nutmeg
1/3 cup butter or margarine

Heat oven 375° Grease
square pan 8x8x2 inch. Place
apple slicings ih pan. Mix re-
maining ingredients throughly
Sprinkle over apples. =* °

Bake 30 minutes of until ap-
ples are tender and topping is
golden brown. Serve warm.

Becky Bostick:

ZPento Bean Pcle

1 unbaked pie shell
2 eggs beaten
1 stick melted butter

- :1/2 cup pmto beans warmed and

mashed -
1 1/2 cups sugar
1/2 cup coconut

1tvanillas - .7 s
Mix all mgredlcnts togcthcr
Pour into pie . shell, Bake 1
hour at 350°, ‘Makes one ple
(very good) . ;

A udré}; Baker

Vedatia Oiton Ple

.- 3'medium Vidalia onions

~ 3T. butter or margarine

> 1/2cup evaporatcd milk

2 eggs' '
1 cup grated cheddar cheese
1 deep dish pie shell

VW Pee

4 eggs

1/2 stick butter

1 3/4 cup sugar

1/2 cup self-rising flour
2 cups milk

1/4 cup coconut

Saute onions in butter ‘and
put in pie shell. Mix mllk'and

" eggs and pour over onions.

Bake 425° for 20 mmut_cs
Last S minutes add cheese _;-

Vl(;kleAWH‘I:g_’O ,

Beat eggs, add butter, sugar,
flour, milk; stir in coconut,

Pour into two ungreased pie
pans and bake at 350° for 35
minutes.

Charles Clark
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St "W Yogunr Dee

2 (80z.) containers strawberry
yogert

1 (80z.) carton cool whip

1/2 ¢. mashed strawberries

1 (8 or 9 inch) graham cracker
crust

Thoroughly combine mashed-
fruit and yogurt in a bowl. Fold

in whipped topping, blending
well.  Spoon into crust and
freeze (about 4 hours). Remove
from freezer and place in refrig-
erator 30 minutes before serv-
ing. Store leftover pie in the
freezer.

Charlene Arvin

Japanese Frutt Pee

1 1/2 sticks butter or oleo melt-
ed and add:

3 eggs, beaten

1 1/2 cups sugar

1 1/2 t. vinegar

11/2 t. vanilla

3/4 cup raisins

3/4 cup nuts
3/4 cup coconut

Pour into an unbaked pie
shell and bake until firm at 350°.

Linda Adcock

Dapanese Frace Pre

2 eggs, beaten

1 cup sugar

1/2 cup butter or margarine,
melted

pinch of salt

1t. vinegar

1 cup raisins

1 cup chopped pecans

1 cup flaked coconut

Deep unbaked pie crust

Combine first 8 ingredients.
Mix well. Pour into deep un-
baked pie crust. Bake in pre-
heated oven 325° 40 to 45 min-
utes or until set in center. Cool
1 hour before cutting.

This is Mrs. Dan (Louise)
Brame, Jr.'s recipe.

Sue Garrott

Lewnow Pte

1 graham cracker crust

1 small can lemonade (thawed)

1 (80z.) pkg. cool whip (thawed)
1 can sweetened condensed milk

Mix lemonade, cool whip,

and condensed milk. Pour in
graham cracker crust. Refrigrate
until time to serve.

Tasty and easy.

Bess Caudle

Page 44



Peanut Butter Pre

1 (80z.) cream cheese (softened)

1 cup peanut butter (crunchy or

smooth)

1 cup powder sugar
1 (1602z.) cool whip

graham cracker crust.
fore serving for several hours.

Mix together and put into 2
Chill be-

Nancy Claxton

Banana Split Pe
2 bananas pie crust. Mix beaten egg
2 egg yolks yolks, milk, pineapple, and lem-

1 can Eagle Brand milk

1 (80z.) can crushed pineapple
1/4 cup lemon juice

1 graham cracker crust

Slice bananas and place in

on ]uxce and mix well. Pour
into pie shell and top with
dream whip then sprinkle with
pecan pieces.  Chill several
hours.

Mary Whitaker

Watel Fopoon's
Browe Sugar Pee

2 eggs

1 cup brown sugar
1/2 cup white sugar
2 T. melted margarine
2 T. flour

1 t. vanilla

1/4 cup milk

Beat eggs slightly. Add sug-
ar, flour, butter, milk. Mix add
vanilla,

Pour into unbaked pie shcll
Bake 350° for 30-35 minutes
until golden brown on top.

Peggy Hopson

A pricor-Mlandantn Ple

2 graham cracker pie shells

1 can sweetened condensed
milk (Eagle Brand)

juice of 2 lemons

1 medium cool whip

1 small can crushed pineapple
(drain)

1 small can mandarm oranges
(drain)

1 cup chopped apricots (dried)

Mix all ingredients well.

Pour into pie shells. Refrigerate
overnight.
pie.

A light creamy tart
Makes 2 pies

Peggy Hopson
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Caramel, Pee

Boil until syrupy 1 cup white
sugar, 2/3 cup water, and 1/4
stick butter.

Brown 1/2 cup sugar in skil-
let and add to syrup. Break 3
eggs into bowl, saving 2 whites
for meringue. Beat until smooth
and add 3 T. flour rubbed
smooth in 1/2 cup cream. Mix
with eggs and pour slowly in

boiling syrup as you stir while
adding. Cook until thisckened.
Pour in baked pie shell. Prepare
meringue and brown.

Note: (the browned sugar
may lump when poured into syr-
up. Stir until it dissolves before
adding egg mixture.) !

Vera Fuqua

Frests Stnawbeny Pre

1 cup sugar

2 to 3 T. cornstarch
1 cup cold water

2 T. white Karo
pinch of salt

Cook 5-6 minutes. - Add 2 T!
strawberry jello powder (and red:
food coloring if desired.)

Carolyn Self

Doww Huntern

Good Strawbeny Pre

1 quart strawberries

1 cup sugar

1 cup water

red food coloring (few drops)

6 T. cornstarch

3 T. strawberry jello

1 pie crust (9 inch) baked until
lightly browned.

Cook sugar, water, and corn-
starch until thick and clear. Add
cake coloring and jello, let cool,|
Put strawberried in cooled pie
crust; spoon fllllng over berries.
Chill before serving and add
whipped cream,

Don Hunter

Dot's Banana/ Strawbeny Pie

1 box instant vanilla pudding,
prepared

1 cooked pie shell, cooled
sliced bananas

strawberries (drained, slightly
sweet, sliced, fresh or frozen)
whxpped cream

(

Gently stir bananas and
strawberries into prepared pud-
ding. Pour into baked shell and
top with whipped cream., Clulf
and serve.

Dot Tatum

Page 46



Cream Checse Pumploin Ple

8oz. cream cheese
1/4 cup sugar

1/2 t. vanilla
legg

2 pie crust

1 1/4 cup pumpkin
1/2 cup sugar

1 t. cinnamon

1/4 t. ginger

1/4 t. nutmeg

dash of salt

2 slightly beaten eggs

1 cup evaported milk

Combine cream cheese, 1/4
cup sugar, 1/2 t. vanilla. Add 1
epg, mix well. Spread on bot
iom of two 8 inch pie crusts (un-
baked). Combine pumpkin, sug-
ar, and spices. Blend in 2
slightly beaten eggs and 1 cup
evaported milk. Carefully pour
over cheese mixture. Bake 350°
for 65-70 minutes.

Sue Anderson

“Fnests Peact Ple

1 deep 9 inch pie shell
5 peaches sliced

1/2 stick butter

1 cup sugar

6 T. flour

legg
1 t. almond extract

Line unbaked pie shell with

sliced peaches. Combine flour,
sugar, and cut in butter, add egg
and stir well, add flavoring and
pour the peaches.

Bake 400° for 15 minutes
then reduce heat to 300° and
bake 45 minutes.

Jo Quarles’

Tee Cream Pee

2 cups Rice Krispies
1/2 cup peanut butter

_ 2T, cocoa

1/2 cup corn syrup
1 pint ice cream

Mix first four ingredients to-
gether and press into pie plate.
Refrigerate until firm.

Scoop ice cream into pie.
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Garnish with shaved chocolate
and maraschino cherries, if de-
sired. Keep in freezer until
ready to eat. Remove five min-
utes before serving.

Serves 8-10.

Rosemary Lewis
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Geongia Lemon Supreme Ple

1 can Eagle Brand Milk
1 large cool whip
1 small can frozen lemonade

Whip above ingredients thor-
oughly by hand with a fork.
Pour into 2 baked and cooled

pie shells. }

Note: Brush pie shells with
melted margarine before baking
them.

Dottie Gray

Sawn Cream Balsin Pdle

2 eggs (slightly beaten)

3/4 cup sugar

1 cup sour cream

1 T. flour

1/8 t. salt

1/8 t. cloves

1/2 t. cinnamon

1/4 t. nutmeg

1 cup chopped seedless raisins

Beat together eggs and sug-

ar, Gradually stir in sour cream.
Combine flour, salt, and spices;
stir in raisins. Add to egg and
cream mixture and turn into !
pastry shell. Bake in hot oven,
450° for 10 minutes, then at
350° for 20-30 minutes--until

knife comes out clean. :

Carolyn Self

Wathern's Ratotn Pcle

1 cup nuts

2 cups sugar

2 cups cooked raisins
nutmeg to taste

4 eggs
pinch of salt

plenty of butter

Mix all together, bake in 2
unbaked pie shells. ~

Blanche Griffin

Ralscn NNt Ple

1 cup raisins

2 egg yolks

I cup sugar

1/2 stick margarine
1 cup chopped nuts
pinch of salt

1/2 t. vanilla '
(unbaked pie shell)

Cover raisins with water, let °
sit while mixing the other ingre-
dients. Beat eggs and add sugar,
margarine, vanilla, nuts, drain
raisins and add. Bake 350° un-
til set about 25 minutes.

Imogene Randolph
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W&W?&é

1/4 cup flour

1/2 cup sugar

1/4 1. salt

1 1/2 cups scalded milk

3 eggs, separated

2 T. margarine

1/2 t. vanilla

6 T. sugar

Baked 8 inch pie shell
1/2 cup shredded coconut

Mix first 3 ingredients in top
of double boiler; add scalded
milk and stir well. Cook over

direct heat until smooth, stirring
constantly. Beat egg yolks well.
Stir in a little of the hot mixture
and pour back into double boil-
er. Cook over water 2 minutes.
Remove from heat. Add butter
and vanilla. Beat egg whites
and add 6 T. sugar slowly. Fold
in moist shredded coconut. Fold
in 1/2 of meringue.’ Pour filling
in pie shell and spread remain-
ing meringue over filling. Bake
until brown 350° for 15 minutes.

Betty Jones

Coconur Ple

1 cup sugar

2 rounded T. flour
1'rounded T. butter

3 eggs seperated

1 cup milk

1 t. coconut flavoring
about 1 cup flaked coconut
1 baked pie shell -

Beat. egg yolks, add sugar,
flour, and milk. Add butter.

Cook slowly stirring constantly
until thick. Add flavoring and
coconut. Pour into ‘baked pie
shell.

Beat egg whites, add 6T.
sugar slowly until meringue. is
stiff. Add coconut flavoring.

Bake in a 350° until me-
ringue is brown, = = »

Bess Caudle

Pneaptle Cneant @éeeo,e Pee

Blend 1/3 cup sugar, 1 T. corn-

starch, 9oz. can pineapple.
Cook until thick and cool.

8oz. pkg. cream cheese

1/2 cup sugar

1t. salt

2 eggs

1/2 cup milk

1t. vanilla
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Blend rest of ingredients to-
gether.. Spread pineapple mix-
ture on bottom of unbaked pie
shell. Spread cream mixture on
it. Bake at 425° for 10 minutes
and then reduce heat to 350°.
Bake for 50 minutes.

Serves 6-8

Betty Jones



Lemon 64&»4 Pe

1 1/2 cup sugar
1T. flour

1 T. meal

3eggs

1/4 cup melted margarine
1/4-1/2 cup lemon juice
1/4 cup milk

Combine sugar, flour, and
meal. Add margarine and mix

well. Add eggs then lemon
juice,

Bake in unbaked pastry shell
about 1 hour at 350° oven.
Makes 1 pie.

(you may put everything in
blender and mix at one time.)

Good luck!

Nancy Claxton

Cliess Pee

1 1/2 cup sugar

1 heaping t. cornstarch
1/2 t. vanilla

1/2 cup sweet milk

1/2 to 3/4 stick oleo

2 egg yolks

2 egg whites

Mix all ingredients together
except egg whites. Beat egg
whites and fold into mixture.
Mix thoroughly. Bake 325° for
1 hour using 10 inch pie crust.

- Louise Hughart

Wom's Chece Pee

3 eggs or 6 egg yolks

1 cup sugar

I'T. flour (add to sugar)
1T. cold water

11/2 t. vinegar ,

3/4 stick of butter, melted

Top with grated almonds

Mix well--pour in pie shell.
Bake at 325°-350° for 25 min-
utes or until set. Enjoy

1t. vanilla Fhyllis Boyd
Cliess Pre
1 stick butter or oleo Meringue
13/4 cups sugar 4 egg whites
4 egg yolks--1 whole egg 4 T, sugar
}/% cup cream 1/4 mace
. flour
1/4 t. mace et

1/4 t. nutmeg

Bake until firm in unbaked

crust at 325°,

or your favorite meringue.

Lemma Warren
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Butternmdlle Cless Ple

Cream 2 cups sugar with 1
T. flour, add 2/3 stick of oleo or
butter. Mix with sugar mixture
(soft or melted oleo).
4 whole eggs
2/3 cup buttermilk
1 t. vanilla

Pour in unbaked pie .shell
and bake at 350° until well. donc
about 45 minutes.

Be sure pie crust is brown onA
bottom and mixture solid.

Jewel (jwen S

'7%6’444% p&e

1 cup sugar
. 1 cup molasses (any kmd)
4 eggs (beaten)
1/3 cup melted butter
1't. nutmeg
1t, vanilla

1 T cornstarch

Bake in unba.ked crust '
Makes 2 pies or.12 1nd1v1dual

Tewel 0wen '

Punpplotn Omm @'45//4@ Pee

1 envelope unflavored geIatmc
~ 3/4 cup sugar
+1/2 ¢, salt - :
*2 t. pumpkin pie spice
1/4 cup of orange juice
1 cup of evaporated milk
1 can (1 pound) pumpkin -
172 cup sugar
"2eggs scperated
Bake pie shell--cool

Mix gelatine, 3/4 cups sugar,
salt and spice in sauce pan.

- Blend in‘ egg yolks and orange

juice. Add milk mix well, cook
over low heat until thick. (about
10 mmutes) Cool. '

Stir in pumpkin. ' Beat égg
whites until stiff, gradually add
1/2 cup of sugar, beat until stiff
and glossey. Fold into pumpkin
mixture. Turn into pie shell and
chill until set 2-3 hours. Serve
with ice creeam or cool whip.

Serves 8. ‘

Bessie Deweese

Prenct Coconut Ple

1 stick melted butter
1 1/2 cups sugar

3 whole eggs, beaten
1 T. vinegar

1 t. vanilla

1 can flaked coconut

Combine all ingredients and
pour into an unbaked pie shell.
Bake 350° for about an hour.

Nancy vy
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Orange Cocounnt Pee

3 whole eggs (beaten)

1 1/3 cups sugar

3/4 stick oleo (melted)

1/2 cup orange juice (fresh or-
undiluted frozen)

1 cup Angel Flake coconut (or
fresh grated coconut)

Mix in order given and pour

into unbaked pie crust.

Bake 350° from 35-45 min-

utes or until well done.

Jewel Owen

Frnait Pie

2--8 inch graham cracker crusts
1 can Eagle Brand condensed
milk

1/4 cup lemon juice

1-200z. can crushed pineapple,
drained

1-200z. can mandarin oranges,
drained

1-160z. container cool whip

topping

Mix condensed milk and
lemon juice. Add well-drained
fruit. Mix well. Fold in whipped
topping. Spread in pie shells and
refrigerate.

Nancy vy

Cliony Delight

2 cups graham cracker crumbs
1 T. sugar
1 1/2 stick margarine

Melt margarine and mix with
crumbs. Place in baking dish
and bake 7 minutes at 325°.

8 oz. cream cheese
2 1/2 cup powdered sugar

Cream these two and spread
on cooled crust. Sprinkle with
chopped nuts.

Spread 1 can cherry pie fill-
ing over this and top with 1 con-
tainer of cool-whip. Refrigerate
until ready to serve.

Dottie Gray

Cheny Detight

1 can cherry pie filling

1 large container cool whip

1 can crushed pineapple, drained
1 can Eagle Brand milk

1 cup English walnuts

Combine all ingredients in a

large bowl and chill. May place
in cake pan, spreading thin and
freeze. Cut into squares and
serve.

no name given
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Cliess Ple

3 whole eggs--beaten with fork
11/2 c. sugar

1/2 cup melted butter

1t vanilla

1t vinegar

1'T. corn meal

Mix above together and put
into unbaked pie shell. -Bake
370° for 15 minutes then at
350° for about 30 minutes.

Peggy Hyams

Wagte Weningue Pee

1 cup of plain flour
1/2 t. salt

1/3 cup shorting
3-4 T. cold water

Oven 450°

Combine flour, salt in mixing
bowl, cut in shortening until
mixture is the size of small peas.
Sprinkle water, a little at a time,
over mixture while tossing and
stirring lightly with fork.  Add:
water to driest particles, pushing

lumps to side, until dough is just
moist enough to hold together.
Form into ball. Flatten to 1/2
inch thickness; roll out on
floured surface to a circle 1 1/2
inches larger than inverted 9
inch piepan. Fit loosely :into
pan; gently pat out, air pockets.
Fold edge to form a standing
rim; flute. Prick generously
with fork. Bake at 450° for 10-
12 minutes until golden brown.

" Cool -

Deeapple Filting

1 pound 4 1/20z. can crushed
pineapple

3/4 cup sugar

2 T. flour

1/8 t. salt

1 cup dairy sour cream

3 egg yolks

1 T. lemon juice

Drain pineapple; reserce 1/2
cup syrup, combine sugar, flour,

Page

salt in medium saucepan. Stir
in crushed pineapple, reserved
syrup, ‘sour cream, egg yolks
and lemon juice. Cook over
medium heat, stirring constant-
ly, until mixture boils and is
thick. Cover, cool to lukewarm.
Pour into baked pie shcll.oTop
with meringue. Bake 350° for
12-15 minutes until golden
brown. .

53



4 cups flour

1 1/2t. salt

1 egg beaten
1/2 cup water
1 T. sugar

1 1/2 cup crisco
1t. vinegar

.%euw‘?ad?’ée&mf

Blend flour, sugar, and §alt.
Cut in crisco. Mix eggs, vine-
gar, and water. Add flour mix-
ture. Chill before you roll out
best overnight. Keeps several
days.

Lemma Warren

WNever Fall Ple Cruot

3 cups flour
I cup shortening
5 T. water

legg
1 t. vinegar

Blend flour, shortening, thc_:n |
water, egg and vinegar. Chill |
and roll out. [

Tyler J. Moorefield

Oles Ple Crust

1 stick oleo

1 1/2 cups flour
1/4 t. salt

3 T. water (cold)

Chill a little before rolling |
out.
This crust stays crisp.

Jewel Owen

Placn Pee Cruct

8 or 9 inch pan

1 1/2 cup sifted flour
1/2 . salt

1/2 cup shortening
4-5T. cold water

Sift together flour and salt.

Cut in shortening till pieces are
size of small peas. Sprinkle wa-
ter a tablespoon at the time.
Gather up with fingers and form
into ball.

Let stand several minutes.

Peggy Hyams

Combine 2 T. sugar and 1 T.
cornstarch in small saucepan.
Add 1/2 cup water. Cook over
medium heat stirring constantly
until mixture is thick and clear,
Cool. Beat 3 egg whites with 1/
8 t. salt and 1/2 t. vanilla extract

until soft mounds form. Add 6
T. sugar gradually, beating well
after each addition. Add corn-
starch mixture, continue beating
until meringue stand in stiff
peaks.

Elizabeth Cunningham
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" 1/2 cup butter or oleo
2/3 cup brown sugar
'1/3 cup honey
2 1/2 cups oatmeal, uncooked
1/2 cup shredded or flaked co-
conut
1/2 cup nuts
1/2 cup wheat germ
1 cup chopped dried apples, ap-

~ Ticots, or raisins.

Heat oven to 350°. In large
saucepan melt butter over low

heat. Stir in sugar and honey.
Beat until -smooth. . Remove
from heat. Add oatmeal, coco-
nut and wheat germ and nuts.
Stir until dry ingredients are
coated. Spread mixture evenly
on a cookie sheet.

Bake until lightly browned,
about 10-15 minutes. Remove
from oven. Scrape into a bowl.
Add dried fruit. -

Nada Fuqua - =

Woct Sowr Creant

2 cups low-fat cottage cheese
- 1/4 cup plain low-fat yogurt
- legg
»1T. lemon juice
1 T. water
1/2 t. dry mustard
.. 1/4 t. white pepper :
1/8 t. hot sauce

Combine all ingredients in

container of blender or proces-
sor. Process until mixture is
smooth. Chill. Serve as topping
for baked potatoes or as a’base
for dips and spreads. - -

Yield: 2 cups (about 14 calo-
ries per tablespoon).

Sandra Gott

St Pee

3/4 cup sugar _

1 stick butter (no substitute)

2 eggs

1 1/2 squares melted chocolate
1t. vanilla

1/2 pint whipped cream

1 baked pie shell

-Cream sugar and butter.
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Beat 5 minutes. Add 1 egg and
beat 5 minutes. Add melted
chocolate and 1 egg and beat 3
minutes. Add vanilla. Pour 1r
baked pie shell.

Serve with whipped cream.
Millie Humphreys
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Clianlorte's “FHandtack

1 cup brown sugar

1 cup flour

1 cup dates chopped
1 cup nuts chopped

legg
1/8 t. salt

Mix all ingredients together.
Put in a pan 8x12 inch and bake

at 250° for 45 minutes, increase.

heat to 300° for 10-15 minutes.
(1 hour baking time).

This will look as if it has fal-
len when it gets cold. Break in

pieces. Store in glass jars in re-
frigerator until the day before
you wish to use. Break into very
small pieces (size of a half-
dollar) and fold into 1 cup or 1
1/2 cups of whipped cream. (I
like enough cream so that the
pieces look coated.)

Put a lid on the bowl. Keep in
refrigerator over night, Top each
serving with a cherry or a small
amount of cream as a garnish.

Charlotte L. Cox

Cliess Cake

Duncan Hines deluxe yellow
cake mix

legg

1 stick butter

1 box confectioners sugar

1 (80z.) pkg. cream cheese
3eggs

Mix cake mix, egg and butter

and press into bottom of 13x9
inch pan. Mix sugar, cream
cheese and 3 eggs and pour on
top of other mixture in pan.

Bake at 350° for one hour
and ten minutes,

Jean Tuitele

Pecan Dre

3 eggs slightly beaten

1 cup light corn syrup

1 cup sugar

3 T. margarine melted

1 T. vanilla

1 cup pecans broken

1 unbaked 9 inch pie crust

In large bowl mix first S in-
gredients to well blended. Stir
in pecans. Pour in pie crust.

Bake 325° for 55 minutes.

Mildred Gott
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Wa-Caok Divnity

1 pkg. Betty Crocker fluffy
white frosting mix

1/3 cup light corn syrup

1 t. vanilla

1/2 cup boiling water

1 pkg. (160z.) confectioners'
sugar

1 cup chopped nuts

Combine frosting mix (dry),
corn syrup, vanilla and boiling
water in small mixer bowl. Beat
on highest speed until stiff
peaks form, about 5 minutes.
Transfer to large mixer bowl;
on low speed or by hand, gradu-
ally blend in sugar. Stir in nuts.

Drop mixture by teaspoonfuls
onto waxed paper. When outside
of candy feels firm, turn over
and allow to dry at least 12
hours.

Store candy in airtight con-
tainer. 5-6 dozen.

Frite

1 medium size bag fritos

1 block chili (without beans)

1 medium size onion-chopped

1 small can tomato puree

1/2 1b. lean ground beef-cooked
till no longer pink

1/2 1b. cheddar cheese grated

Line 2 quart casserole on bot-
tom with fritos. Make alternate
layers of other ingredients in-
cluding remaining. fritos till all

Page

Divinity can be frozen in air-
tight container up to 2 months.

Variations:

Spanish Crunch: Substitute dark
corn syrup for the light corn syT-
up and salted shelled Spanish
peanuts for the chopped nuts.

Candied Cherry Delights: Sub-
stitute 1 t. almond extract for the
vanilla and 1 cup cut-up candied
cherries for the nuts. It desired,
tint with few drops red food col-
or.

Peppy Mints: Substitute 1/2 t.

peppermint extract for the van'xl-

la and 1 cup crushed peppermint .
candy for the nuts. If desired,

tint with few drops green food

color.

Jean Tuitele

Pee

are used. Save some of the

cheese for top.- Add water till it
comes about 2/3 wayto the top.

Cover and bake 30-40 min-
utes at 325°. Enjoy!!

For brown top, uncover and
bake last 10 minutes.

Shirley Long



Aaond Fudge

2 T. butter or margarine

1/4 cup milk

1 pkg. Betty Crocker creamy
white frosting mix

1t. almond extract

1/2 cup slivered almonds, toast-
ed

Line bottom of loaf pan,
Ox5x3 inches, with aluminum
foil, leaving 1 inch of foil at
each end.

In medium saucepan, heat
butter in mitk over low heat un-

til butter melts and mixture just

begins to simmer. Remove from |

heat; stir in frosting mix (dry).

Heat over low heat, stirring con-
stantly with rubber scraper, un-

til smooth and glossy, 1-2 min-

utes. Do not overcook. Remove !

from heat; stir in extract and al-

monds. Spread mixture evenly -

in pan.

Chill until firm. Lift candy |
out, cut into squares. 1 lb. or

thirty-two 1 inch squares.

Jean Tuitele

Lemon Coconut Clustens

2 T. butter or margarine

1/4 cup milk

1 pkg. Betty Crocker Sunkist
lemon frosting mix

1 can (3 1/20z.) flaked coconut
(1 1/3 cups)

1/2 cup slivered almonds, toast-
ed, if desired

In medium saucepan, heat
butter in milk over low heat un-
til butter melts and mixture just
begins to simmer. Remove
from heat; stir in frosting mix
(dry). Heat over low heat, stir-
ring constantly with rubber
scraper, until smooth and
glossy, 1-2 minutes. Do not
overcook. Remove from heat;
stir in coconut and nuts. Drop
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mixture by teaspoonfuls onto |

waxed paper.

Let stand until firm. 3-4 doz-

en.

Variations:

Cherry Coconut Clusters; Sub-

stitute 1 pkg. Betty Crocker .
creamy cherry frosting mix for *

the lemon frosting mix.

Orange Coconut Clusters: Sub- |

stitute 1 pkg. Betty Crocker

Sunkist orange frosting mix for

the lemon frosting mix.

Jean Tuitele
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Strawlberny Delight

1 cup flour

1/2 cup chopped pecans

1/2 cup oleo, melted

1/4 cup firmly packed brown
sugar

Combine; stir well. Bake at
350° for 20 minutes. Stir occa-
sionally. Cool and press 2/3
mixture in 9x13 inch pan or
spring form pan.

1 (10o0z.) pkg. frozen strawber-
ries, thawed
1 cup sugar

2 t. lemon juice
2 egg whites
1 cup Cool Whip

Combine in large mixing
bowl. Beat at high speed of
electric mixer 10-12 minutes or
until still peaks form. Fold into
above.

Spoon mixture over crumbs.
Top with remaining crumbs.
Freeze until firm. Garnish with
fresh strawberries.

Tea Time Tassles

1 (30z.) Phil cream cheese
1/2 cup butter
1 cup sifted flour

Let cream cheese and butter
stand at room temperature.
Blend well and stir in flour.
Chill about 2 hours. Shape into
one inch balls, Place in un-
greased muffin tins (small tart
shells).

Filling for Tea Time Tassies

legg
3/4 cup brown sugar packed

Gladys Wolfe
1 T. butter
1 t. vanilla
dash of slat
2/3 cup pecans chopped

Beat all but pecans until
smooth. Divide 1/2 of pecans
among muffin tins. Add the egg
mixture, and top with the re-
maining pecans.

Bake 325° for 25 minutes.

May be frozen.
Emmy Caudle

Wente

20z. cream cheese
1 2/3 cup powdered sugar
1/4 t. mint flavoring

Roll in small balls.

Roll in
Page

granulated sugar or put granulat-
ed sugar in molds and press 1f

mixture.

Peggy Hyams
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Lime Salad

Mix and let conjeal
1 pkg. lime jello
1 cup warm water
pinch of salt
1 cup whipped cream (1/2 pt,
whipping cream)
1 cup small marshmallows
1 cup creamed cheese (1 large

pkg)
1 cup pecans cut up

1 cup crushed pineapple
2 t. lemon juice

Mix with above and freeze.

Kate Osteen

Leme sEmbrosia Salad

2-3oz. pkg. lime gelatin
-2 cups boiling water

2-8 1/40z. cans crushed pineap-
ple, in syrup

1/2 cup cold water

2/3 cup undiluted evaporated
milk
1/2 cup mini marshmallows
1/2 cup flaked coconut

Dissolve gelatin in boiling
water.  Stir in pineapple with
syrup and cold water. Chill un-
til mixture mounds from a
spoon. Stir in evaported milk,
marshmallows and coconut.

... Pour into. 6 cup mold. Chill un-
til firm. .

Nancy Ivy

Reuntucky Salad

Dissolve and cool until..
-slightly thickened. G

1-30z. box lime jello

1 cup water

Mix and fold into jello.

1 T. grated onion
2T, green pepper chopped
3 T. grated carrot

1 small cucumber grated

;.- 1/2 cup mayonnaise _ 7
" 1.1b. cottage cheese

1/2 cup cool whip or whipped
cream.

Pour in mold,

Gladys Wolfe

Tomars Sopic

1 (30z.) lemon jello

2 small cans hot spicey V-8

and add water to make 1 3/4
cup liquid

Follow jello instructions.
Cool in refrigerator until thick
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but not set. Add, as desired,
sliced stuffed olives, chopped
celery, green pepper, green on-
ions. Serves 6.

Carolyn Fuqua
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Callco Salad

1 pkg. (160z.) frozen mixed veg-
etables .
1 small pkg. frozen lima beans

Cook 6-8 minutes and drain
well,
Add: ,
1/4 cup chopped onion -
1/2 cup chopped celery

1/2 cup chopped green pepper

1 small can black pitted olives,
sliced

1 pkg. (dry) Hidden Valley
Ranch Mix

1 cup mayannaise

Chill overnight
Grace Hill

1 gal. ripe or
after grinding
1 quart cabbage (after grinding)

green tomatoes-

1 quart onions~ (after grinding)
1/4 pint green pepper (after

grinding)
Mix together--add salt.
drain overnight,

Then add and boil for 20
minutes. Put into pint contain-
ers and seal. '

Let

3 1bs. sugar

3 T. mustard

I T. ground cloves
1 T. cinnamon

1'T. celery seed

2 T. ginger

2 T. tumeric

3 pints vinegar | -

Great with beans and meats.

drace Hill

A pricot ells

2 (30z.) pkgs. Apricot jello

2/3 cup sugar

2/3 cup water

2 (4 3/4) jars strained Apricot
baby food :

1 (150z.) can crushed pineapple
1 can Eagle Brand milk

1 8oz. pkg. cream cheese

1 cup nuts

Combine jello, sugar and
Page

water in saucepan and bring to a
boil. Remove from heat and stir
in fruit, then set aside to.cool.

Combine milk and cream
cheese. Beat until smooth. Stir
in jello mixture, add nuts and
pour into a 9x13 pan and chill
until firm.

Jan Myers
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Hpnicot Jells Salad

2 small or 1 family size box ap-
ricot jello

1/2 cup chopped pecans

1 cup crushed pineapple,
drained and reserved

1 cup miniature marshmallows
2 bananas sliced

1/2 cup sugar

1/2 cup pineapple juice

2 eggs slightly beaten

1-80z. pkg. Philadelphia cream

cheese
cool whip

Prepare jello as directed.
Add: pecans, pineapple, marsh-
mallows and bananas. Let jell.
Cook sugar, pineapple juice,
eggs and cream cheese until
thick, Let cool and put on top
of jelled mixture. Top this with
the cool whip.

Linda Adcock

Pucklebewry Dream Salad

1 quart canned or frozen huckle-
berries

2 pkgs. raspberry gelatin

1 large can crushed pineapple

1 large carton La Creme -

Drain juice from fruit. Add
enough water for 2 cups. Heat
the liquid mixture and dissolve
gelatin. Add 1 cup cold water.
Let stand untjl syrupy in regrig-

erator. Save 1/2 cup and add
fruit to rest. Let stand until firm.
Add the 1/2 cup reserved jello
to La Creme and spread on top
of gelatin. Sprinkle chopped
nuts on top.

This recipe from Kalispell,
Montana where hucklebeiries
grow.

Linda Adcock

2 boxes orange jello -
2 cans mandarin oranges
1 large can crushed pineapple

Drain fruit juice from cans
and use liquid for jello. Add 2
cups boiling water to jello. Then
add 2 cups juice. Let stand.

Topping for Salad

1 pkg. dream whip

1 (80z.) pkg. cream cheese
1/4 cup milk
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1/2 cup sugar
2 egg yolks
I T. Jemon juice

Whip dream whip as directed
on package. Then add cream
cheese and mix. Set aside,

Cook milk, sugar, egg yolks,
lemon juice until thick. Cool.
Then add to cream cheese/
dream whip mixture. Spread on
jello and let stand over night.

Cheryl Hoover
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Orange Pudding Salad

Bring 3 cups water to a boil.
Add 1 small package orange jel-
lo, 1 small package vanilla tapi-
oca pudding and 1 small pack-
age vanilla pudding. Boil 1
minute, Cool. When cool, fold
in 1 package whipped Dream
Whip and 1 small can drained
mandarin oranges. Chill until

firm. This can also be made
with lemon jello and pineapple,
Blackberry jello and huckleber-
ries or Raspberry jello with rasp-
berries.  Replace the vanilla
pudding with french vanilla pud-
ding in this one for better color.
Very good!

Linda Adcock

Orange & Lemon Jells

1-30z. pkg. orange jello

1-30z. pkg. lemon jello

-1 cup of boiling water

1-200z. can crushed pineapple
1-11 oz. can mandarin oranges
2 cups miniature marshmallows
1/2 of mayonnaise

8oz. carton of cool whip

Grated American cheese,
enough to cover top of salad.

Dissolve jello in boiling wa-

ter. Add the pineapple and
orange segments, undrained.

Pour in a 2 quart dish. Cov-
er this with the marshmallows.
Put in refrigerator and let con-
geal, Stir mayonnaise and cool
whip together and spread over
top of the salad. Sprinkle with
grated cheese, put in refrigera-
tor.

Sue Moseley

Onange and Pieapple Satad

. 1 (11 oz.) can mandarin oranges
(drained)

1 (200z.) can pineapple chunks
(drained)

2 cups cottage cheese

1 (80z) whipped
(thawed)

1 t. vanilla extract

1 (60z.) orange jello
1/4 cup chopped pecans
1/4 cup coconut

topping
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Combine first S ingredients.

Sprinkle jello and stir well. Put
into a 13x9x2 inch dish. Com-
bine pecans and coconut, sprin-
kle over salad. Chill at least 6
hours.

Ernestine Barnes
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Orange Shenbent Salad

1 (60z.) pkg. orange jello

1 pint orange sherbert

2 bananas sliced

2 cups boiling water

1 (11o0z.) mandarin oranges

1 small can crushed pineapple

Dissolve jello in the boiling
water, add sherbert, stir until
dissolved. Add remaining in-
gredients. Pour into mold and
refrigerate.

Blanche Griffin

Crange Salad

2 pkg. orange jello

cups liquid (liquid from
orange sections and water)
2 cans mandarin orange sections
1 pint orange sherbert

Dissolve jello in liquid which

has been heated. Let chill until
it begins to congeal. Beat with
electric mixer until fluffy. Fold
in sherbert and add drained
orange sections. Place in refrig-
erator until firm,

Peggy Hyams

Dainy Orange Satad

(start with a large mixing bowl)

1 pkg. orange jello

1 cup boiling water

2 cups miniature marshmallows
1 small can frozen orange juice

1/2 cup sugar

I small can mandarin oranges
(drained)

1 small pkg. Philadelphia cream
cheese

1 small can crushed pineapple

1 cup cottage cheese (small
curd)

2 bananas mashed

1/2 pint whipped cream
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Pour boiling water over jel-
lo, and add marshmallows and
stir until both are dissolved.
Defrost orange juice and stir in
the 1/2 cup sugar. Add to jello
mixture. Cream the cheese, and
crushed pineapple. Add this to
jello mixture. Next add cottage
cheese, bananas, and orange
sections. Stir until well mixed.
Fold in whipped cream. Pour
into a large container as it will
make about 15 servings. Place
in refrigerator 3-4 hours or
overnight.

Emmy Caudle
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Beet Salad

1 can sliced beets (canned)
1 pkg. lemon jello

2/3 cup sugar

2/3 or 1/2 cup vinegar

(I prefer 1/2 cup)

1t. salt

1 cup chopped celery
onion juice (optional)

Drain canned sliced beets,

but leave enough liquid to make
a cup full, Heat liquid and dis-
solve jello. Add the other ingre-
dients. Chill until firm. I stir
mine once while congealing.
Serve on lettuce or with cottage
cheese.

Jewel Owen

Frogen Dream Chery Salad

1 large carton dream whip

1 can condensed milk

1 can cherry pie filling

1 large can crushed pineapple
(drained)

1 large banana diced

1/2 cup chopped nuts
:Mix and freeze.

Mildred Gott

Elegant Weld Rice Salad

2 quarts water plus 1 cup

3 cups wildrice

2 (60z.) jars marinated artichoke
hearts

1 (100z.) pkg. frozen peas

1 green bell pepper, chopped

1 bunch green onions, chopped

1 pint cherry tomatoes, halved
toasted slivered almonds

Heat water and rice in large
saucepan; bring to a boil. Re-
duce heat,simmer for 45 min-
utes. Drain. Drain artichoke
hearts--save marinade. Combine
all but almonds. Add 1/2 of
dressing, add some marinade.
Chill before serving and add al-
monds and more dressing.

Page

Dressing:

Combine in a jar--shake
well--Refrigerate until ready to
use:

1 1/3 cups vegetable oil

1/4 t. paprika

1/2 cup vinegar

1 clove garlic, minced

1/4 cup grated parmesan cheese
1 T. sugarl

t. celery salt

1t¢. salt

1/2 t. white pepper

1/2 t. dry mustard

Genia Westerfield
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Tomats s4opic

I pkg. lemon jello

2 cups tomato juice

2 T. chopped onions

2 T. chopped pimento

4 T. chopped green pepper

1 T. vinegar

1t. salt

1/2 cup finely chopped celery

Dissolve jello in 1 cup hot
tomato juice. Chill and add
peppers, pimento, onions, and
celery.

Congeal in refrigerator.
Serve on lettuce.

Jewel Owen

Tomata sepic Wlold

1 large box lemon jello

13/4 cup water

3 T. cider vinegar

2 hard boiled eggs

1 can artichoke hearts

1/4 cup each, chopped green
pepper, green onions, and celery
1 jar stuffed olives

Make jello according to box
directions. Place 1/4 cup of jel-
lo in bottom of large ring mold

and let it set firmly enough to
hold the following arranged dec-
oratively:--sliced hard boiled
egg, quartered artichoke hearts,
sliced olives. Place in refrigera-
tor until set. Mix remaining in-
gredients and add to remaining
jello. Pour over decorated layer.
Chill. Serves 12.

Carolyn Fuqua

Strawbery Pretyel Salad

Crust:

2 cups pretzels, crushed
3/4 cup butter, softened
3 T. sugar

Mix together and press into
13x9 inch baking dish. Bake at
400° for 8 minutes.

Cheese Layer
1 (8oz.) pkg. cream cheese
1 cup sugar
2 cups cool whip
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Cream together cream
cheese and sugar until smooth.
Fold in cool whip and spread
over cooled crust.

Strawberry Layer:

Put 2 (10o0z.) pkg. frozen
sliced strawberries over cream
cheese mixture. Add 2 cups
boiling water to a 60z. pkg. of
strawberry jello. Let set until it
begins to jell. Pour over other
layers.

Denise Kellow
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Clierny Salad

Dissolve:
1 (30z.) pkg. cherry jello

ries, drained

1 small can crushed pineapple,

1 1/4 cup juices from fruit drained ’
1/2 cup chopped pecans
Chill until syrupy.
Yy Pour in mold.
Add: .

1/2 cup coca cola | Gladys Wolfe
1 (200z.) can black bing cher-

Deticious Clitcten Salad

3 cups cubed chicken (cooked)
1 1/2 cups diced celery

3 T. lemon juice

Combine and let set in re-
frigerator 1 hour.

Add:

1 cup seedless green grapes
(sliced)

1 small can drained pineapple

tidbits

1 cup toasted almonds :

1 cup mayannaise O
dressing

1/2 cup half and half:

1 t. mustard

dash of salt and pepper

salad

Mix and chill.

Imogene Randolph

Clitcken Salad

Cook 1 fryer in salted water un-
til  tender, remove skin and
bones while warm. Cut chicken
into small chunks.
Add:
2 hard boiled eggs chopped
fine
1/2 cup chopped pecans
1 cup finely chopped celery
1/2 cup sliced green olives
(stuffed with pimento)
1 T. lemon juice
1/4 t. red cayenne pepper
additional salt if needed
- Page

enough Hellman's mayonaise to
moisten mixture well (gtbout 1
cup). I use homemade oil dress-
ing if I haveit.. :

Note: I add a chopped apple
(peeled) when ready to serve. I
also add a cup of white grapes
cut in halves if I want to dress
up the salad. »

Good served with tomato or
fruit or in sandwiches.

Vera Fuqua
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Clicken Salad

4 cups boned chickens
1/2 cup toasted almonds
2 cups green grapes

can add chopped celery

Toss with dressing or pour
dressing over chicken mixture.

1/2 cup butter melted and stir
into 2 cups mayonaise, add 1/4
cup fresh parsley or 1 T. dry
parsley, 1/2 t. curry powder, 1/4
t. garlic powder and pinch of
majoram. Paprika over top.

Sue Anderson
Dressing:
Praited Clicken Salad
chicken green pepper
pineapple tidbits mpstard _
mandarin oranges miracle whip

black olives, sliced
green onion
celery

chow mein noodles (crisp Chi-
nese noodles)

Linda Adcock

HAunt Wdred's Hat Chiicken Salad

4 cups cooked and diced chick-
en breast

4 cups thinly sliced celery

4 T. grated onion

2 cups mayonaise

1 cup sliced almonds

1 cup sliced water chestnuts

3 t. lemon juice

1/2 t. black pepper

1 cup shredded cheese

2 cups crushed plain potato

chips

Lightly toss all the ingre-
dients, (except cheese and pota-
to chips

Ppogr into a 9x13 glass bak-
ing dish, sprinkle cheese oand
chips on top.. Bake at 450 for
10-15 minutes.

Judy Estes

Laygy Day Salad

1 large can fruit cocktail drained
2 cans mandarin oranges drained
1 large can crushed pineapple
with juice
1 box instant vanilla pudding
1 box lemon jello instant pud-
ding
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Mix all ingredients by hand.
Fold in 1 large cool whip. Re-
frigerate two hours before serv-
ing.

Pauline Roper
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Clitnese Chitclien Salad

1 head lettuce, bite-sized pieces
1/2 1b. cooked, cubed chicken
breasts (2)

4 green onions, chopped

2 T. chopped or slivered al-
monds A

2 T. toasted sesame seeds

I pkg. Chinese maifon noodles
(or Rice Vermicelli)

Cook maifon noodles in hot
oil either in skillet or deep fryer.
They will "pop" or expand and
turn light brown. Drain. Toss
first 5 ingredients together, add

cooked noodles and mix gently.

Then, add the following dress-

ing:

2 T. sugar

1t. salt

1 t. MSG (optional)
juice of 1 lemon
1/2 t. pepper

1/4 cup oil

3 T. vinegar

I got this recipe while living
in the Seattle area. It always
gets raves!

Lynn Shepherd

Wotded Apnicot Satad

1 large can whole peeled apri-
cots
1/3 cup peanut butter

Remove pits from apricots.
Fill with peanut bl}tter, dates,
nuts, and lemon juice that has

1/4 cup chopped pecans been mixed together. Put in in-
1/4 cup chopped dates dividual molds and add jello.
juice of 1 lemon - ‘Makes '8 molds.
1 pkg. lemon jello
1 cup boiling water Emmy Caudle
1 cup apricot juice

pnceat Salad

2 pkgs. orange jello

1 cup hot water :

1 cup fruit juice (drained from
apricots and pineapple)

1 t. lemon juice

1 can apricots (or 1 full cup)

1 can crushed pineapple (or 1
full cup) .

1 cup small marshmallow
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Mix jello in hot water until
dissolved, then add fruit juices
and put in refrigerator until par-
tially set. Add fruits and marsh-
maliows and return to refrigera-
tor to jell completely while
making custard for topping.
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Custand “Topping

1 cup fruit juice (from apricots
and pineapple)

1/2 cup sugar

1 beaten egg

3 T. flour

1 T. lemon juice

3 t. butter :

1 cup whipping cream

Grated cheese

Maraschino cherries

Mix fruit juice, sugar, egg,
flour, lemon juice and butter and
cook until thick over low heat.
Cool thoroughly, then fold in
whipped cream and spread on
top of first mixture. Sprinkle
finely grated cheese over top-
ping, cut in squares and top with
cherries.

Emmy Caudle

AHoparagus Salad

Chop lettuce on each salad plate
Place 4 or 5 asparagus spears on
lettuce

Place 1 thin'slice red onion next
(onion may be chopped)

Place 2 slices of crumbled bacon
on each

Place 3 or 4 sliced ripe olives
on each plate.

Serve with favorite dressing,
preferably Ranch Dressing.

Vera Fuqua

Hoparagus Salad

1 cup sugar

1 cup water

1/2 cup vinegar

172 t. salt

1 can green asparagus

1 can pimento

1/2 cup pecans

1 T. lemon juice

Juice from asparagus

1 cup celery

small can peas (optional)
small amount chopped onion
2 envelopes Knox gelatine
softened in 1/2 cup cold water.
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Mix sugar, water, vinegar,
and let come to a boil. Add salt,
and gelatin. Stir until dissolved.
Add liquid from asparagus and
lemon juice. Place in refrigera-
tor until slightly thick.

Fold in other ingredients.

Will do 10-12 molds -- de-
pending on size and how full.
The peas are optional, but I
think they stretch the salad and
are tasty.

Peggy Hyams
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Hsparagus Salad

Let these ingredients come to a
boil.

1 cup boiling water

1 cup sugar

1/2 cup vinegar

Add 2 pkgs. gelatin which
has been disolved in cold wa-
ter.

Add the following:

1 cup chopped asparagus (Joan
of Arc)

1 cup chopped celery

1/2 cup chopped nuts

2 T. grated onion

Juice of 1/2 lemon

Pour into molds and refriger-
ate.

Jo Quarles

Warninated Hoparagus Salad

1 (7oz.) pkg. garlic salad dress-
ing mix or Italian

1 (150z) can asparagus, drained
1 (8 1/20z.) can peas, drained

3 hard cooked eggs, chopped
shredded lettuce

Prepare salad dressing mix

according to pkg. directions; set
aside. Combine asparagus, peas,
and eggs, pour dressing over
mixture. Stir gently. Cover and
chill several hours. Drain well,
serve on shredded lettuce.

Denise Kellow

Pea Supreme Satlad

1/2 cup mayonaise

1 t. dry mustard

1 t. salt & small amount of sug-
ar

2 T. chopped onion

2 T. chopped green pepper

3/4 cup chopped celery

1 cup sweet pickle relish

1 T. chopped pimento

I (10 oz.) pkg. frozen green
peas or 1 can green peas

1 cup shredded cheddar cheese
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3 hard boiled eggs, chopped

Combine ingredients except
peas and eggs and mix thor-
oughly, Pour this mixture over
peas and mix gently. Add
chopped eggs.

Chill several hours before
serving.
Peggy Hyams
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?&wgmq Salad

1 large pkg, black cherry jello
dissolved in 2 cups boiling wa-
ter '
Add:

1 large can crushed pineapple
(drained)

1 large can blueberries (drained)

Chill in refrigerator until
firm. Make topping of:
1 carton sour cream

1/2 cup sugar
1 (80z.) cream cheese

Mix softened cream cheese
and sugar. Add sour cream.
Spread over firm jello.

Top with pecans. (optional)
Serve on lettuce leaf.

Peggy Hyams

Layered Satad

1 large head lettuce chopped

1 head cauliflower sliced

1 bunch green oinions chopped
and use all

1 large pkg. fresh ‘mushrooms
sliced ’

2 green peppers chopped

Layer ingredients in large
clear (plastic or glass) salad

bowl in order as above. Spread
layer of mayonaise abour 1 1/2
pints. ' ' R
Crumble hard boiled eggs
and crisp bacon on top. Cover
with plastic wrap and refrigerate
at least 4-6 hours. Better over
night. Toss when ready to serve.

Margie White

Layened Salad

1/2 head lettuce (in bite size

pieces)
4 green onion, chopped
1/2 cup grated carrots

1 (100z.) pkg. frozen green peas
1 cup mayonaise (or enough to

cover peas)
real bacon bits
3 hard boiled eggs, chopped
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1 (4oz) pkg. grated cheddar
cheese

Layer in above order in a
9x13 non-metal dish. Refriger-
ate 1 hour before serving,

Judy Estes
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émm&augmqsm

1 pkg. orange jello

1 cup hot water

1 1/2 cups ground orange sec-
tions

1 cup ground cranberries

1 small can crushed pineapple
1/2 cup chopped pecans

Use juice from ground
orange sections, cranberries, and
juice room pineapple and
squeeze additional orange juice

to make 2 cups of liquid. Add a
few drops of red cake coloring.

Add 1/2 cup sugar to ground
fruit. Heat water and put in jello
and let dissolve, add remaining
liquid. When it begins to con-
geal add the fruits and nuts.
Mold in individual molds or sal-
ad mold. S

Lillian Sauteben

acarani Salad

2 cups macaroni, boiled, drained

and cooled

1 cucumber diced

1 can peas, drained

1 medium size onion, chopped
1 cup mayonaise .
celery seeds

salt and pepper (optional)

In big bowl, mix together
macaroni, peas, cucumber, on-
ion, celery seeds, and mayo-
naise (mayo to taste about 1
cup). Salt and pepper, if desired.

Wilma Mills

Boyd's Peact; Jells

Crush 2 cups pretzels and
add 2 T. sugar and 3/4 cup melt-
ed margarine. Spray pam in
9x13 pan and press in pretzel
mixture. Bake 8 minutes at
400°.

Mix 2 small boxes peach jel-
lo and 2 cups boiling water.
Add juice from 1 large can
sliced peaches.  Chill until
thick.
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Beat together the following:
80z. bar cream cheese
1 cup sugar
80z. container cool whip

Spread over crust and place
peach slices on top. Pour thick-

ened jello mixture over all and
chill

Patsy Clark
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Buttenmills Salad

Heat until dissolved; needs to
come to a boil:

1-200z. can crushed pineapple
with juice

1-60z. box jello any flavor

Cool and add:

80z. cool whip
1 cup chopped nuts
2 cups buttermilk

Pour in 9x13 dish. Refriger-
ate.

Gladys Wolfe

sHlena’s Butternmille Salad

1 small jar maraschino cherries
1 small can crushed pineapple
1 cup sugar

1 t. vanilla

pinch of salt

1 quart buttermilk -

Cut cherries in small pieces

and use juice. Use juice of pine-
apple also. Mix all ingredients.
Put in bowl or molds and freeze.

Remove from freezer a few
minutes before serving.

Dottie Gray

Star Dust Salad

1-30z. box lemon jello

1-30z. box orange jello

2 bananas

1 can crushed pineapple drain
and save ’

1 bag small marshmallows

1/2 pint whipping cream

80z. cream cheese

1 bag cheddar cheese

O9x13 pan

Dissolve jello in 2 cups hot
water together, Add 1 cup cold
water. Dice bananas into jello,
add crushed pineapple to jello.
Pour into 9x13 pan on top place
marshmallows. Let congel.
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While jello congeals make
sauce. :
1 cup sugar
2 T. flour (self rising)
1 cup pineapple juice
1 egg and beat until foamy

Cook until thick, then let get
cold. Spread on top of marsh-
mallows when jello is set. Whip
1/2 pint whipping cream. Blend
in 8oz. cream cheese and spread

on top of sauce. Sprinkle on
cheddar cheese.

Ruby Traughber
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Peneapple Delight

Chill in freezer until ice crystals
form around edges:

3/4 cup evaporated milk
In a large bowl dissolve:

1 pkg. fruit gelatin

1/2 cup boiling water

1/2 cup cold water
Stir in and Add:

64 miniature marshmallows or
8 marshmallows, cut fine

1 90z. can crushed pineapple,
undrained
1/2 cup nuts broken

Whip chilled evaporated
milk until stiff. Fold into gela-
tin mixture. Pour into mold,
cover and chill until set.

Margaret Arvin

Piweapple~"MNut Salad

1 no 2 1/2 can crushed pineap-
ple

1 pkg. lemon gelatin

2 small pkg. cream cheese

1/2 pint whipped cream

1 small bottle marachino cher-

gelatin,  Stir until dissolved;
chill until thickened. @ Mash
cream cheese; add whipped
cream, Fold into thickened gela-
tin. Add reserved pineapple,
cherries, and pecans. Pour into

ries, sliced mold; chill until firm. 10-12
2 cups pecans, chopped servings. '
Drain pineapple; reserve Berta B. Leavell
fruit. Heat pineapple juice, add
| Broccale Salad
Whole head broccli (cut up) 1/2 cup mayo

4 eggs boiled and chopped
1 small onion chopped

Mix with dressing:
1 80z. sour cream

1 envelope Ranch dressing
Chill and serve

Kay Bond

pplesace Jells Salad

1/2 cup red hots

2 cups boiling water

2 boxes lemon jello (30z.)
1 can or 2 cups applesauce
I t. lemon juice

dash of salt

Dissolve red hots in boiling
Page

water. Add jello and stir until
all is dissolved. Add apple-
sauce, lemon juice, and salt.
Pour into pan or mold. Optional
add nuts. Let set.

Cheryl Hoover
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Uaguine Salad

1 pkg. Deli Unquini noodles
Boil 1 minute, drain

1 8oz. bottle zesty Italian dress-

ing

2 cucumbus large diced

3 tomatoes, large diced

1/2 bottle Kroger salad season-

ing (dried spices)

Mix salad seasoning well,
pour over noodles. Mix all in-
gredients well and refrigerate.
Better the longer it stands!

Cheryl Hoover

Crange Salad

2 pkg. orange jello

1 cup cold water

3/4 cup miniture marshmallows
3 bananas sliced

2 cups hot water

60z. can frozen orange juice

1 #2 can crushed pineapple

Dissolve jello in hot water,
add cold water and orange juice.
Mix until well dissolved then
mix in marshmallows and fruit.
Chill until firm.

Topping:

legg -

1/2 cup sugar

2 T. flour

1 cup pineapple juice

1/2 pint whipping cream

Cook the egg, sugar, flour,
and juice until thickened. After
completely cold, fold in
whipped cream. Spread on sal-
ad.

Peggy Hyams

Genman Potato Salad

3 Ibs. potatoes (about 9 medi-
um)

6 slices bacon

3/4 cup chopped onions
2 T. flour

2T. sugar

2t salt

1/2 t. celery seed

dash pepper

3/4 cup water

1/3 cup vinegar

Wash potatoes, pare thinly.
Heat in salted water (1/2 t. salt
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to 1 cup water) to boiling add
potatoes. Cover lightly, heat to
boiling and cook 30-35 minutes
or until tender. Drain set aside.
In large skillet fry bacon-drain.
Cook and stir in onion in bacon
drippings until tender. Stir in
flour, sugar, salt, celery and
pepper. Cook over low heat,
stir in water and vinegar. Heat
to boiling; stir 1 minute. Crum-
ble bacon over potatoes and
heat thoroughly.

Lucille Martin
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Ol Fastioned Potato Salad

1 cup mayonnaise

1 T. cider vinegar

11/2t. salt

2 t. prepared mustard

1/2 t. celery seed

dash pepper

4 hard cooked eggs, chopped
4 cups diced cooked potatoes
1 1/2 cups sliced celery

1/2 cup sliced green onion

1/4 cup sliced radishes
2 'T. chopped parsley

In large bowl, stir mayon-
naise with next 5 ingredients un-
til mixed; add remaining 1ngre-
dients and mix well, Cover and
refrigerate.

‘Betty Jones

Hevtcan Bean Salad

5 cups cornbread (regular kind)
2 small cans pork and beans or
pinto beans

1 cup green pepper, chopped

1 cup onion, chopped

2 cups fresh tomatoes, chopped
2 Ibs. crisp bacon

2 cups mayonaise (light or regu-
lar)

1 cup sweet pickle juice or

sweetened vinegar

Mix juice and mayonaise
(blender is best)

Mix dry ingredients, tomatoes
last.

Mix lightly and serve.

Will be juicy--but good!

Carolyn Self

Lettwece Satad

1 crisp head of lettuce (medium
size)

1 1/2 cup celery (cut in small
pieces)

1 sweet onion (cut into thin
rings)

1 pkg. frozen peas (pre-cooked
and chilled)

Kraft Miracle Whip salad dress-
ing

5-6 T. sugar

Parmesan cheese

bacon or baccos

Into bottom of large shallow
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bowl break lettuce into bite size
pieces. Top with layer of cel-
ery, then onion rings, next layer
of peas. Sprinkle sugar on top
of this. Cover entire top with a
generous layer of salad dressing
(1/4 inch thick). Generously
sprinkle with Parmesan cheese.
Prepare several hours e}head or
overnight, Store in refrigerator.
(It will keep several days) Just
before serving, sprinkle Crisp
bacon pieces over top.
10-12 serving.

Betty Jones
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“Tinee~Beaw-Salad

1 can yellow wax beans

1 can green beans

2 cup cooked dry kidney beans
(or 1 can)

3/4 cup sugar

1/2 onion-sliced very thin

2/3 cup vinegar

1/3 cup salad oil

1t salt

1t. pepper

Drain all the beans. Put a_ll
ingredients in a bowl. Mix
gently. Cover bowl and keep in
refrigerator overnight, Stir be-
fore serving.

Betty Jones

Rlhibont Jetts Satad

1 box frozen rhubarb-cook as
on package .
2 pkegs. raspberry jello-add to
thubarb
Add:
1/2 cup pineapple with juice
1/2 cup lemon juice

1 cup nuts
2 bananas diced if desired.

Pour into molds and chill.
Serves 8.

Carolyn Self

Sawdust Salad

2 small pkg. cherry/orange jello
(any flavor is 0.k.)
prepare as on pkg. then add:
1 large can pineapple drained
2 or 3 bananas
1 cup nuts

When set, top with custard:
Mix and boil until thick 4 egg
yolks, 1 1/2 cup sugar, 2 cups
pineapple juice, 4 T. flour, and
cool. Spread over chilled jello.

Add 3/4 cup shredded coconut
on top of custard.

Topping:

Beat 1 pint whipping cream/
cool whip with 8oz. Phil cream
cheese.

Spread over custard.

Refrigerate, cut in squares,
serve. Serves 10-12.

Carolyn Self

Blucbory Jetls Satad

2 small boxes grape/raspberry For topping mix 3oz.

jello. (make as on packa e)
Add: . :

1 can blueberry pie filling
1 can drained pineapple
1 cup nuts (orless)

2 bananas if desired
Page

cream
cheese, 1/2 cup sour cream, 1/4
cup sugar plus 2/3 T. lemon
juice.

Serves 8-10
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Emmny's Salad

2 pkg. instant vanilla pudding

1 (80z.) cool whip

1 large can fruit cocktail (not
drained)

1 medium can chunk pineapple
(drained)

1 medium can mandarin orang-
es

(drained)

Fold together. Add nuts.
Top with sliced bananas.

May freeze in cup cakes
cups. If you freeze fold bana-
nas in,

Emmy Caudle

Cucunber Bing

1 pkg. lime jello

1 cup hot water

2 (30z) pkg. Philadelphia
cream cheese

1 t. horseradish

1/4 1. salt

1 cup mayonnaise

2 T. lemon juice

1/4 cup chopped green onion
3/4 cup unpared cucumber grat-
ed or ground (drain)

Dissolve gelatin in hot water.

Add cheese, mayonnaise,
horseradish, and salt. Begt.untﬂ
smooth. Add lemon juice.
Chill until partially set. Stir in
drained cucumber and onion.
Turn into a 3 cup mold or indi-
vidual molds.

Emmy Caudle

Sweet-Sowr Salad

1 large can and 1 (80z.) can of
French style green beans,
drained

1 large can English peas drained
4 stalks celery, diced

1 large can pimientos drained
and diced.

1 medium onion diced

1 green pepper diced

1 cup sugar

1 cup apple vinegar

1/2 cup Zesty Italian oil dress-
ing, shake well before measur-
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ing

1t.salt

1t. paprika

add an 8oz. pkg. of almonds

Mix the vegetables in large
bowl (one you can put a tap on)
combine sugar, vinegar, oil, salt
and paprika, pour over vegeta-
bles and refrigerate over night. It
is good as long as it lasts.
(Delicious)

Arista Mason
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I small to medium head of cab-
bage

1 green pepper

1 chopped onion or minced on-
ion

Chop or shred the above with 1/
3 to 1/2 cup sugar.

Bring to boil the following:
I T. sugar

1/2 t. celery seed

1/2 t. dry mustard

1/4 t. tumeric

1/2 t. salt

1/2 cup vinegar

3/8 cup vegetable oil

While hot, pour mixture over
cabbage ingredients. Cover.
Cool and refrigerate overnight.
Will make approximately 1
quart.

Martha sztty »

- Pea Saémi.

1 can English peas, drained (tiny
ones)
1 small onion, chopped

2 slices American or cheddar
cheese, chopped
salt; pepper, mayonaise to taste

1 medium green pepper, Sliced black or green olives on

chopped top. .

2 hard boiled eggs o

1 small jar pimento, chopped Marguerite Maddux
Penny Carrot Salad

2 1bs. carrot

1 small green pepper (cut in
strips)

2 small onions, thinly sliced
1 can tomato soup

1/4 cup salad oil

1 cup sugar

3/4 cup vinegar

1 t. prepared mustard

1 t. worchester sauce

salt and pepper
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Slice carrots and boil in salt-
ed water until fork tender.
Drain. When cool, add other
vegetables and pour marinade
of remaining ingredients over
vegetables. Refrigerate. Can be
prepared several days before us-
ing.

. May be heated before serv-
ing.

Marguerite Maddux
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Braceolt Salad

3 bunches broccoli broken into
pieces

1/2 cup chopped Spanish/sweet
onion

1/2 cup raisins

8-10 slices bacon fried, crum-
bled

Mix and refrigerate 4/more

hours. Two hours or less before
serving, mix and stir into vege-
tables :

1 cup mayonaise

1/2 cup sugar

4 T, vinegar

Serves 10-12

-Carolyn Self

Broceole Salad

1 large bunch broccoli, cut in
small florets

1/3 red onion, sliced thinly

1/2 cup raisins

10 slices bacon, fried and crum-
bled

Toss above ingredients and
refrigerate at least two hours.
Make following dressing and

refrigerate over night. Just be-
fore serving, toss salad with
dressing.

Dressing:

1/2 cup mayonaise

2 T. red wine vinegar
1/4 cup sugar

Cheryl Hoover

Braccoli-Cawlifloner Salad

Cauliflower-1 bunch chopped
or florets

Broccoli-1 bunch chopped or
florets

green onion-1 bunch chopped
1-3 T. vinegar or to taste

1 T. sugar

1t salt
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1 cup mayonnise

Combine all ingredients in
bowl mix and marinate over
night.

Linda Adcock
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Vegetable Salad

Layer as given:

1 head lettuce--cut up or broken
1 cup celery-chopped

1 large onion-chopped

1 cup bell pepper-chopped

1 can green peas-drained

1 cup mayonnaise or salad
dressing

1'T. sugar

2 boiled eggs-chopped

6 strips bacon cooked
chopped

2 T. parmesan cheese

and

Refrigerate 6-12 hours.

Dottie Gray

MHoarncnated Vegetable Salad

1 can cut green beans

1 can small peas

1 can shoe peg corn

1 jar pimentos

1 green pepper, sliced

1 small onion. sliced

2 stalks celery, chopped
1 cup vinegar

1/2 cup oil

1 cup sugar

1t salt

2 t. seasoned pepper
1 t. celery seed

Drain and mix vegetables.
Mix remaining ingredients and
pour over vegetables.

Cheryl Hoover

arninated Salad

1 can French green beans

1 can early June peas

1 chopped onion

1/2 green pepper, chopped

1 small jar pimento, drained
1/2 cup oil

3/4 cup sugar

1 cup vinegar
1/2 t. salt

Combine all ingredients
overnight. -Salad will keep (re-
frigerated) for several days.

Roxanna Maddux

ZRabbit Salad

1 cup grated carrots

1 cup chopped celery
1 cup chopped apples
1/2 cup raisins

3/4 cup mayonnaise
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Mix all ingredients. Chill in
the refrigerator before serving.
Serves 6.

Mildred Gott
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Pretyel Salad

Ist Layer--Crush 2 cups pret-
zels. Add 3 t. sugar and 3/4 cup
margarine (melted). Press into
the bottom of a 9x13 inch pan.
Bake at 400° for 8 minutes.
Cool.

2nd Layer--Beat 8oz. cream
cheese. Add ! cup sugar and 1
medium cool whip. Spread over
cooled 1st layer.

3rd Layer--Mix 2 boxes of fruit

jello with 2 cups boiling water.
Mix 2 (10oz.) pkg. of frozen
fruit or cooled canned fruit. (1
large can juice and all). Let it
set to cool (not long enough to
set up). Arrange some of the

-fruit on top of 2nd layer. Pour

mixture over cream cheese mix-
ture,

Chill before serving.

Pat Sellars

Edte’s Tuna Satad Siread

1 can tuna

1 T. mayonnaise

1 30z. pkg. cream cheese

1t. soy sauce

horseradish to taste :
1/4 t. each garlic salt, celery

salt, onion salt.

Mix thoroughly; serve on
crackers.

no name given

Ctinese Salad
1 head lettuce shredded calories)
6 green onions chopped 3 T. vinegar

3. T. toasted sesame seed

20z. rice noodles (must be rice
noodles)

2 T. toasted slivered almonds

Dressing:

1/2 cup salad oil (1/4 if counting

2 T. sugar or (sweet 'n low)
1t. salt
black pepper to taste

Variation:
Add 2 cubed chicken breasts

Jennifer McKenzie

Rraut Salad

1 cup vinegar

1 cup sugar

1 red pimento

1 green pepper
1cupcelery

1 #2 can chopped kraut
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1 medium onion ‘

Mix all together. Let sit in
refrigator over night. Will keep
in jars along time.

Lennie Wallis
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Frogen Salad

2 cups minature marshmallows
small can crushed pineapple
(juice and all) ‘

1 cup chopped nuts

3oz. cream cheese

1 T. salad dressing

1 large cool whip

10-12 red cherries may be added

Whip cream cheese and salad
dressings. Then mix the other
ingredients. Fold in cool whip
and freeze in an oblong contain-
er. May be cut in squares to
serve.

Dot Hyde

Frogen Salad

2 (3o0z.) pkg. cream cheese

3/4 cup sugar

Cream together add juice of 1/2
Iemon

1 envelope plain gelatin dis-
solved in 1/2 cup water

1 large can crushed pineapple-
drained

Heat above mixture until it
comes to a boil. Cool and add 1
pint whipped cream and 1 cup
nuts.

Freeze

Ermine Goodman

Progen Fruit Salad

2 (3o0z.) pkg. cream cheese

1 cup mayonnaise

1 #2 1/2 can (3 1/2 cups) fruit
cocktail, well drained

1/2 cup drained maraschino
cherries, quartered

2 1/2 cups tiny marshmallows
or 24 large marshmallows cut in
pieces

1 cup whipping cream, whipped
few drops food coloring or ma-
raschino cherry juice.

Soften cream cheese, blend
with mayonnaise. Stir in fruits
and marshmallows. Fold in
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whipped cream. Tint with few
drops red food coloring or cher-
ry juice. Pour mixture into two
1 quart ice cream or freezer
containers, or two #2 1/2 cans,
or use refrigerator trays. Freeze
until firm or about 6 hours or
overnight.

To serve let stand out a few
minutes, then remove from con-
tainers. Cut in slices and serve
atop lettuce leaves, Trim with

cherries if like. Serves 10-12.

Lucy A. Leavell
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Frogen Salad

2 cups sour cream

3/4 cup sugar

1/8 t. salt

2 T. lemon juice

1 (90z.) crushed pineapple and

nuts

I freeze in paper lined cup-
cakes tins for indiv. servings.

juice Serves 8-10
1 or 2 diced bananas
Carolyn Self
Froyen Salad
1 large Philadelphia cream 1 cup strawberries
cheese
1 can Eagle Brand milk Mix and freeze in pyrex dish.

1 large cool whip
1 T. mayonnaise

Dottie Gray

Progew Salad

1 (160z.) carton sour cream

1 T. lemon juice

1 cup sugar

1 (90z.) can crushed pineapple,
drained

1/4 cup chopped cherries

1/4 cup chopped pecans

1 banana mashed

Mix all ingredients in order
and put in pyrex dish and freeze
(2-3 hours).

Sue Garrott

Proyen Pruit Salad

1 cup mayonnaise

1 cup whip topping (or whip
cream) or 2 cups sour cream

3 T. lemon juice

1 large can pineapple chunks

1 small jar maraschino cherries
(cut in half) (use all the juice for
color)

1/2 cup broken pecans

3 or 4 bananas cut in big chunks
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Mix sour cream, lemon
juice, mayonnaise, sugar, pinch
of salt, add all other things and
fold in fruits. Freeze in pyrex
dish and cut into squares to
serve on lettuce or put in cup-
cake holders and freeze in muf-
fin tins.

Emmy Caudle
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Frwit Salad

1 can chunk pineapple drained

1 cup white grapes

1 can mandrian oranges drained
1 small pkg. frozen or 1/2 quart
fresh strawberries

3 bananas sliced

1 jar Musslemans Peach Pie
Filling mix

Combine the pineapple,
grapes, oranges, strawberries
and bananas. Pour the peach
pie filling mix over this and stir.
Musslemans is the only mix to
use for this salad. This is deli-
cious served with country ham,

Audrey Stapp

Frouit Salad

1 pkg. French vanilla instant
pudding mix

2 cups fruit juice

1 can fruit cocktail, drained

1 can chunk pineapple, drained
3T. Tang

2 or 3 sliced bananas
Mix and enjoy! You can add

more fruit after you have eaten

some of it,

Sandra Gott

it Salad

I large can fruit cocktail drained
1 cup coconut A

1 small can seedless grapes
drained

1 small can crushed pineapple
drained

1 or 2 cups miniature marshmal-

lows

1 small carton sour cream

I or 2 bananas diced (optional)
Micx all ingredients and chill.

Sue Garrott

Tommy's Favornite Happy
Buthday Frait Salad

1 (3 3/40z.) pkg. instant vanilla
pudding
1/2  pint
whipped
1 (300z) can fruit cocktail,
drained

1 (11oz.) can mandarin orange
sections, drained

1 (40z.) jar maraschino cherries,
drained and halved

whipping  cream,
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- 4 bananas, diced .

1 cup miniature marshmallows

Prepare pudding according to
package directions; fold in
whipped cream. Fold in remain-
ing ingredients, and chill well.

Serves 8-10

Pe Hyams
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Strawbervy Salad

2 pkg. strawberry jello

2 (10oz.) pkg. frozen strawber-
ries

2 cups boiling water

2 or 3 bananas (optional)

1 cup crushed pineapple drained
1 cup nuts

1 cup sour cream (or 1/2 cup
sour cream and 1/2 cup Phil.
cream cheese)

Dissolve jello in boiling wa-
ter. Add frozen strawberries,
stir until thawed. Add fruit and
nuts. Pour half mixture into
mold or oblong pan. Chill until
firm. Spread sour cream mix-
ture over congealed layer. Add
remainder of mixture and chill.

Peggy Hyams

Dadd's ?széte Salad

1 box cool whip
1 cup marshmallows

1 box pistachio instant pudding
Mix all together and chill.
Peggy Hyams

Janet’ Eacy Pruit Salad

1 cup crushed pineapple ‘
(drained) d
strawberries

large can chunk pineapple -
drained

large can mandrian oranges
drained .
3 or 4 bananas

1 can peach pie filling

medium size container cool
whip

coconut (optional)

pecans (optional)

Mix all together and chill.
’ Peggy Hyams

Combine in blender until
well mixed:

1/2 cup honey

1/4 cup mustard

1 1/2 cup salad oil
2 cup mayonnaise
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1/4 cup cidar vinegar

1/8 cup chopped onion
chopped parsiey

pinch of salt

dash of Worchestshire sauce

Grace Hill
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Dresstng for Spinacth Salad

1 cup red wine vinegar
1 1/2 cups sugar

Blend all with a wire whip.
Serve over spinach with orange

1/4 cup oil pieces and onion.
1 T. mustard seed

1 t. celery seed

Fomemade Frenct Thresslng

1 cup crisco oil
1 cup vinegar
2 T. dry onion chips

Becki Wells

1 can Campbell's tomato soup
1 cup sugar

1t salt

1 t. dry mustard

1 t. garlic salt Place all in open mouth bot-

1t. paprika tle or jar and shake.
. Stir all of this together (1-6 ~ Shake well before each use.
ngredients) Nancy Claxton

2 T. Worchestershire sauce

Potpry Seed Dresstng

ion and 2 T. of the vinegar. Add

172
I/t. 3;15 rsr:i]gst:rard salad oil slowly--beating con-
1 t. salt stantly. Add remaining vinegar

and continue beating until
dressing is thick. Stir in poppy
seed by hand. Store in refriger-
ator. Delicious over fresh fruit
as a salad.

1 1/2 1. grated onion
5 T. white vinegar

1 cup salad oil

1'T. poppy seed

Mix sugar, mustard, salt, on- Peggy Hopson

Penny Staw Dresoing

1 quart mayonnaise Mix and store in refrigerator.
2 1/2 cups sugar Then when you want slaw, sim-
1 1/2 cups vinegar ple chop cabbage and dress with
11/4 t. salt it.
1 t. pepper

Billie Boyd
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Mix all above ingredients, let
stand in refrigerator over night.
Remove garlic halves and pour
into bottles.

1/2 cup sugar

1/2 cup oil

1 clove of garlic cut in half .
1/4 t. celery salt

1/2 cup vinegar

1/2 cup hot tomato catsup
1 t. chopped chives

salt and pepper to taste

Keep in refrigerator. Shake

well before using.

Jewel Owen

Homesryle Dresding

1 cup mayonnaise

1 cup buttermilk

1 batch (2T.) seasoning mix
Blend thoroughly

Homestyle Seasoning Mix

4 'T. instant minced onion
3 t. salt

6 T. parsley flakes

3/4 t. garlic powder

Makes approximately 6
batches of 2 T. each.

Dottie Gray

Sabad Dressing

1 whole egg beaten at #10 speed
until foamy and stiff. Add 1
pint Wesson oil slowly a drop at
a time until it starts to mulcify.

Then you can add oil faster.

Mix together:

1 t. salt

1t sugar

1 t. dry mustard

1/2 t. red pepper (to taste)
1 t. peprika

Add to mixture. Turn spee«
down and add 3 t. lemon juice.
Add 1.T. boiling water.

Emmy Caudle

howsand. Toland Dressing

1 cup mayonnaise

1/2 cup shili sauce

1 dill pickle minced

3 hard boiled eggs chopped
1/3 cup chopped celery

2 T. chopped green pepper

Page

1 finely chopped small onion
1/4 cup chopped stuffed olive
1 1/2 t. paprika

Blend all into mayonnaise.

Emmy Caudle
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Tonats and Crean Clheese Salad

I can Campbells Tomato Soup
undiluted

I T. plain gelatin dissolved in
cold water

1 cup mayonnaise (Miracle
Whip)

3 (30z.) pkgs. cream cheese sof-
tened

1 cup celery cut fine

1 green pepper cut fine

pinch of onion salt

Heat soup to boiling point,
add gelatin, mayonnaise and

cream cheese. Mix well and
when it begins to thicken add
pepper and celery.

Pour into individual molds or
square pyrex dish and refriger-
ate.”
leaf in

Serve on lettuce

blocks.

Makes a pretty salad. Serves
8-10. :

Sarah Dalton Todd

ot srtichoke Dip

1 cup mayo

1 cup Parmesan cheese

1 can NONmarinated Artichoke
Hearts chopped

Mix. Bake 350° about 30
minutes. Serve very hot with
plain Doritoes.

Kalli Ziegler

Feve Cupp Salad

8oz. pkg. cream cheese

1 cup mandrin orange drained
1 cup coconut

1 cup miniature marshmallows
1 cup pineapple chunk

1 cup pecans

Soften cream cheese mix
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with mixer. Add pineapple,
pineapple juice, orange sec-
tions. coconut, marshmallows,
and nuts.

Mix and put in refrigerator
over night.

Juanita Casey
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Priendstiicp Cabe

Fruit and Juice Starter

1 can (6o0z.)frozen apple juice
concentrate, thawed

3 apple juice cans of water

1/2 cup sugar

2 t. lemon juice

1 package dry yeast

1 jar (100z.) maraschino cher-
nes undramed

Make starter in one gallon
glass jar or other large contain-
er. Combine apple juice, water,
sugar, lemon juice, yeast, cher-
ries and juice in container that
has a lid. Stir until sugar is dis-
solved. Cover and let stand at
room temperature, stirring twice
during the day. -

In 10 days add:

2 1/2 cup sugar

1 can (2902) ‘sliced” peaches,

chopped and juice

. L.can (200z) crushed pmeapple
wuh ]mce R

_ Stlr unt11 sugar 1s dlssolved
Stir daily: unul the next addmon

In20 days add .
21/2¢ cups sugar

1 can (200z.) fruit cocktail with
juice
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Stir well and set aside for 10
more days. Stir daily.

In 30 days:

Drain off juice and give 1 1/
2 cup as starter to friends. Use
fruit to make 4 cakes. Cake
freezes well,

Recipe for one Friendship Cake:

1 box yellow cake mix (without
pudding)”

1 box instant pudding (vanilla,
pineapple, pistachio, or butter-
scotch)

4 eggs

2/3 cup oil

1 1/2 cup drained fruit

"1 cup chopped nuts

Combine cake mix, pudding
mix, eggs and oil. Follqw box
mixing instructions. ' Add' fruit
and nuts. Grease and flour ei-
ther two loaf pans or one tube
pan. Bake at 350° for 30-35
minutes for loaf pans; 45 min-
utes for tube or until cake tests
done

Tips: Do not refrlgcrate starter
or fermenting will not -occur.
Do not refrigerate fruit. Stir of-
ten to keep mixture from crystal-
lizing,

Patsy Clark
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Tealian Cream Cate

1 stick margerine
1t soda

1/2 cup Wesson oil
1 cup buttermilk

2 cups sugar

1 t. vanilla

5 egg yokes

1 can small coconut
2 cups plain flour

1 cup chopped nuts

R

Cream butter and oil, add sug-
ar, beat until smooth. Add egg
yolks and beat well. Combine
flour and soda to mixture alter-
nately with buttermilk, Stir in
vanilla and nuts and fold in egg

whites.

Add coconut and chopped
nuts, fold in stiff beaten egg
whites.

Bake in 3 (8.inch) cake pans
that have been greased and
floured. Bake 350° for 25 min-
utes, let cool,

Icing:

1 big cream cheese, 1 stick
margerine, beat until .smooth.
Add 1 box powder sugar and 1
cup chopped pecans and spread
over cake.

Hildegard Almy

VUibated Frutt Cake

1 cup butter

1 cup honey

11t lemon flavoring

2 t. cinnamon

172 t. nutmeg

1/2 t. allspice

1/2 t. salt

1 cup chopped English walnuts
1 pound graham crackers

2 cups raisins

I cup candied pineapple
chopped

I'cup candied cherries chopped
1 cup chopped figs

1 cup chopped dates
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1 cup chopped pecans

Cut up fruit and nuts, Roll
graham crackers real fine.
Cream butter and honey, add
flavoring. Pour over fruit. Let
set for 2 hours. Then add spic-
es, salt and crackers. Mix very
throughly. Pack in tin box lined
with wax paper. Refrigerate.
Can be made at Thanksgiving
for Christmas.

Audrey Stapp
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Vanitla Wafer Cake

2 cups sugar

2 sticks oleo

1 (120z. or 150z.) pkg. vanilla
wafers crushed

1 medium pkg. flaked coconut

1 1/2 cups nuts chopped

6eggs

1/2 cup milk

Cream sugar, oleo, add eggs,
milk and vanilla wafers. Add
coconut and pecans. Bake in
tube pan for 2 hours at 275°.

Martha B. Thornton

encngue Cate

Beat stiffly 3 egg whites
(room temperature is best).
Slowly add 1 cup sugar. Add 1/
2 t. vanilla and 1 t. vinegar. Line
2 layer cake pans or one cookie
sheet with brown paper. Shape
meringue into layers and bake at
275° for one hour.
1/2  pint

Whip whipping

cream. Ice layers with whipped
cream and 6 crumbled Heath
Bars. Let stand 24 hours (if you
can), :

Great variation: Use fresh
strawberries instead of Heath
Bars.

Mary Eve Deason

Ugty Ducklin’ Cake

1 pkg. yellow cake mix

1 (160z.) can fruit cocktail
2 1/3 cup coconut

2eggs

1/2 cup brown sugar

1/2 cup butter

1/2 cup sugar

- 1/2 cup evaporated milk

A. Combine cake mix, fruit-
cocktail with syrup, 1 cup of the
coconut and the eggs in large
mixer bowl. Blend; then beat at

1
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medium speed for 2 minutes.
Pour into greased 13x9 inch
pan. Sprinkle with brown sug-
ar. Bake at 325° for 45 min-
utes, or until cake springs back
when lightly touched. Bring
butter, granulated sugar and
milk to a boil in small saucepan,
boil 2 minutes. Remove from
heat, stir in remaining coconut.
Spoon over hot cake in pan.
Serve warm or cold.

Mary Eve Deason
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Aunt Salty's Sptce Crumb Cake

Mix together:

1 1/2 cups white sugar
-2 cups flour

1/2 cup butter

2 t. cinnamon

2 t. nutmeg

Reserve 1/2 cup this mixture
for topping. To remainder add 2

4 sticks margarine

1 box confectioners sugar sift
3 cups plain flour '
6eggs

1t. vanilla

1 t. lemon juice

Cream margarine and sugar.
If needed, add 2 T. boiling wa-
ter to cream well. Add eggs one
at a time, beating well. Add
flour I cup at a time. Beat well
after each addition. Pour in a
lined tube pan. Bake 300° for 1
1/2 hours.

eggs, 1 cup buttermilk with 1 1/
2 t. of soda mixed in. Mix to-
gether and pour in greased sheet
cake pan. Sprinkle top with re-
served crumbs and 1 1/2 cups
chopped pecans.

Bake 25 minutes at 350°

Mary Eve Deason

Wother's “Beot” Poand Cake

Lemon Glaze

. 3 T. milk

2 T. margarine

2 T. lemon juice

1 T. grated lemon rind

3 cups confectioners sugar sift

Melt margarine and add
milk, lemon juice and rind.
Gradually add sugar. Bringto a
boil until thickened. Let cool.
Pour over warm pound cake.

Peggy Hopson

Laoayd Cate

S egg whites or 3 whole eggs
1 cup butter

2 cups sugar

3 cups (scant) flour

1 cup milk

2 t. baking powder
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1t, vanilla
Bake 350° for 1 hour.
Emmy Caudle
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Cajun Pownd Cake

1 pkg. Devil Food Cake mix
4 eggs »
1 cup water

1/2 cup vegetable oil
1 pkg. chocolate instant pudding

Blend all ingredients and beat
at medium speed, 2 minutes.
Pour in greased and floured 10
inch tube or bundt pan. Bake at
350° for 45-50 minutes. Cool
right side up about 15 minutes.
Spread with Chocolate Icing.

Chocolate Icing

1 stick oleo
6 T. milk
6 T. cocoa

Bring to a boil stirring con-
stantly, remove from heat and
add 1 pkg. confectioners sugar
and 1 t. vanilla.. Beat until
smooth. Can add 1 cup pecans
if desired.

Sue Higgins

 Chocolate Pound Cake

1/2 1b. butter
1/2 cup crisco
3 cups sugar
3 cups flour -
5 eggs, beaten
4 T. cocoa
1 t. vanilla
1 cup milk
1 t. baking powder

- Sift dry ingredients, add but-
ter and crisco, then beaten eggs
and milk. Beat at medium
speed. Add vanilla and bake in
large tube pan at 325° for 1 hour
and 15 minutes to 1 1/2 hours.
Start in COLD oven.

Dark Chocolate Glaze

" 2 T. of butter, or margarine

2 squares unsweetened choco-
late :

1 cup sifted confectioners sugar
2 T. boiling water

Melt butter and chocolate
over boiling water. Remove
from heat and blend in the sugar
and boiling water. Beat u_nt@l
smooth, adding more water if 1t
becomes too thick.

Sue Higgins

Summer Deliglt

1 can strawberry pie filling (or

cherry)

1 large can drained - crushed
pineapple

1 (%0z.) can Cool Whip

1 can Eagle Brand Milk

Page
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1/2 pkg. Knox gelatin in 1/3 cup
water bring to boil

Mix all ingredients together.
Chill for about five hours.

Bessie Deweese



Cliocolarte Pound Catke

1/2 1b. oleo

3 cups all purpose flour

4eggs

2 cups sugar

2 t. vanilla

3/4 t. soda

1t. salt

1 pkg. German sweet chocolate
1 cup buttermilk

Cream butter and sugar well.
Add eggs one at a time beating
well. Add vanilla, Add flour

and buttermilk alternally, begin
and end with flour. Add melted
chocolate. Bake in ungreased
tube pan for 1 hour and 15 min-
utes or until done at 350°,

Remove cake from oven.

Wrap pan and cake in heavy

alum, foil. Let completely cool
in pan.

Peggy Hyams

Aunt Rit's Apnicot Pound Cale

1 cup butter

2 cups sugar

4eggs

3 cups sifted cake flour

1/2 t. soda

1/2 t. baking powder

3/4 t. salt

1 cup buttermilk

2 t. lemon extract

1/4 pkg. (110z.) dried apricots

Cream butter and sugar. Add
eggs one at a time and blend
well. Add dry ingredients (ex-

cept apricots). Sift flour, salt,
baking powder together and add
alternately with buttermilk” be-
gin and end with flour. Chop
apricots very fine and fold into

cake batter.

Bake in a well greased
floured tube or bundt pan at
325° for 1 hour and 25 minutes
or until done.

' Peggy Hyams

Sandy Bridges Pound Cake

3 cups sugar

2 sticks butter

3 cups flour
6eggs

1 cup sour cream
1 t. vanilla

1/2 t. salt
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Cream sugar and butter, grad-
ually-blend in eggs. Add sifted
flour gradually then add sour
cream small amount at a time.
Add vanilla and salt. Bake 1 1/2
hours at 350°.

Peggy Hyams
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Coconut Pound Cake

3 cups flour

1/2 t. salt

1 t. baking powder

1 3/4 stick oleo

2/3 cup crisco

3 cups sugar

Seggs

1 cup milk

1 t. coconut flavoring
1/2 t. vanilla :
1 small can flaked coconut

Sift flour with salt and bak-

ing powder. Cream oleo, crisco
and sugar. Add eggs one at a
time creaming well after each
addition. Add flour mixture al-
ternately with milk and blend
well. Add flavorings and coco-
nut.

Bake in a greased floured 10
inch tube pan. Bake at 325° for
1 1/2 hours.

Peggy Hyams

4 Sinple Poand Cake

2 sticks oleo (I think butter is
better)

1 3/4 cups sugar

2 cups flour

5 eggs

vanilla

Cream butter and sugar (low
speed). Add eggs, flour and

flavoring. Bake at 350° for 55
minutes. You might check at
50 minutes. :

Mix 1/2 cup sugar and 1/4
cup water. Come to good boil
and pour over cake in pan. Let
cool in pan (stem)

Kate Osteen

Strawbeny Bor Cake

1 )white cake mix (Betty Crock-
er

1/2 cup water

1/2 cup salad oil

1 pkg. strawberry jello

3 eggs

Mix well. Then add by hand
one package of frozen strawber-
ries which have been drained.

Page

Use the juice in the icing. Bake
35-45 minutes in preheated 350°
oven.

Icing:

1 stick butter
1 1b. powdered sugar
strawberry juice.

Carolyn Sel;
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Brown Sugar Pound Cake

Cream together:

3 sticks margarine

1 box light brown sugar
1 cup white sugar
Seggs

Mix all together, adding:
1 cup milk -
1 t. vanilla
1 cup chopped nuts

Sift together:;

3 cups plain flour
3/4 t. baking powder

1/2 t. salt

Bake about 1 1/2 hours at
325°,

Caramel Frosting
Bring to boil:
I stick margarine

1/3 cup milk
1 cup brown sugar

Cool slightly. Add enough

powdered sugar to make right
consistency for spreading.

June T. Nicholson

Stranbevy Cake

1 pkg. white cake mix

2 T. flour

1 pkg. (30z.) strawberry jello
4eggs

1/2 cup water

1/2 pkg. (100z.) frozen straw-
berries (thawed)

3/4 cup Crisco oil

Combine: mix, jello, eggs
and water and beat at medium
speed for 2 minutes; add straw-
berries and beat for 1 minute;
add oil and beat for 1 minute;
pour batter into greased and
floured pan and bake at 350° un-
til done about 40 minutes. Cool
10 minutes.
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Frosting:

1/2 cup margarine

1 box conf. sugar

1/2 pkg. (100z.) frozen straw-
berries (thawed)

1 t. vanilla

Beat margarine until soft;
add sugar and strawberries a lit-
tle at a time alternately and va-
nilla and mix thoroughly and
spread on cake.

If frosting is too thick, thin
with milk or cream. If too thin,
add more sugar.

GOOD LUCK!

Denise Kellow
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Own Wlother's Prenct;
Chiscolate Cake

whites of 7 eggs

2 cups sugar

2/3 cup butter

1 cup milk

3 cups flour

3 t. baking powder

The chocolate part of cake is
made same way only use the
yolks of the eggs with not quite
a cup of melted chocolate into
it.

Cream butter and sugar. Sift
flour and add to flour 3 t. bak-
ing powder. Beat egg whites.
Cream sugar and butter well.
Add alternately with milk and
flour. Mix well. Fold in egg
whites.

Bake in 3 round cake pans at
350° until done.
Custard for French Chocolate
Cake )

2eggs_-

2 cups milk

1/2 cup sugar

1T. flour

when cool add 2 t. vanilla

Cook over low heat and stir
constantly. Cook until thick.
‘When cool add vanilla.

Chocolate Fudge Icing

2 cups sugar

3/4 cup milk

1 T. shortening

40z. bitter chocolate

Place all ingredients in sauce-
pan. Mix well and cook until a
small amount dropped into cold
water will form a soft ball. Al-
low to cool and then beat until
thick enough to spread on cake
(8 T. of cocoa may be used for
chocolate.) 1 t. vanilla adding
while beating.

Emmy & Bess Caudle

- Went-Clieesecates

12 vanilla wafers
2 (80oz.) pkg. cream cheese, sof-
tened :
1/2 cup sugar
1t. vanilla
2eggs
Line muffin tin with foil lin-
ers,

Place one vanilla wafer in
Page

each liner. Mix cream cheese,
vanilla and sugar on medium
speed until well-blended. Add
eggs. Mix well. Pour over wa-
fers, filling 3/4 full. Bake 25
minutes at 325°. Remove from
pan when cool. Chill. Top with
fruit, preserves, nuts, or choco-
late. Be creative!

Cyndi White
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Mix:

2 cups luke warm milk
1/2 cup sugar
1 t. salt

Add 2 yeast cakes and stir un-
til dissolved. Stir in 2 eggs, 1/2
cup soften shortening,

7-7 1/2 cups flour--add flour in
2 additions mix well with hands.
Knead--place in greased bowl
and cover with a damp cloth for
2 hours in a warm place.

Punch down in bowl and turn

completely around. Let rise 45
minutes.

Round up cover and let rise
15 more minutes.

Cut dough into small pieces
and form a small ball. Roll in
1/2 cup butter, 3/4 cup sugar, 1
t. cinnamon, 1/2 cup chopped
nuts.

Put in greased tube pan. Let
rise 45 minutes.

Bake 35-40 minutes at 375°
Emmy Caudle

Sowrn Cream Coffee Cake

1 box white cake mix
1/2 cup sugar

4eggs

3/4 cup oil

1 cup sour cream

Filling:
4 T. brown sugar

2 t. cinnamon
3/4 cup chopped nuts

Glaze:

1 cup powdered sugar
2 T. milk

To cake mix add sugar, sour
cream and oil. Blend well. Add
eggs, one at a time, beating well
after each addition.
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Grease and flour a large tube
pan.

Mix well brown sugar, cinna-
mon and nuts. Sprinkle some
this mixture in the bottom of the
tube pan reserving the remain-
der. Pour in half of the batter,
sprinkle remaining filling now
and pour the rest of the batter on
top of filling.

Bake 325° for 1 hour. Test
cake before removing from
oven. Cool 10 minutes.

Pour glaze over top of cake.

Jan Myers

100

|



Coffee Cake

1 cup butter

1 1/4 cup sugar
2eggs

1 1/2 t. baking powder
1 cup sour cream

2 cups sifted flour

1/2 t. soda

1t. vanilla

Filling:
3/4 cup chopped nuts

2T. sugar
1 t. cinnamon

Beat butter, sugar, and £ggs.
Blend in sour cream and stir in
soda, baking powder and flour.
Add vanilla, Combine filling in-
gredients and spoon 1/2 batter
into greased floured bundt pan.
Sprinkle with half the filling.
Repeat with remaining batter
and filling.

Bake 350° for 55-60 minutes.
Cool in pan 10 minutes before
turning out,

Jackie Walker

Blackbony ke

1 cup shortening
2 cups sugar
2 cups blackberries leave juice
in :
3 cups flour
1/2'T. cocoa
1/2 t. salt.
1 t. cinnamon
+1/2 t. allspice
2 t. soda .
1 cup raisins (optional or 1 cup
nuts)

Cream sugar and shortening.
Add eggs one at a time. Beating
after each one. Sift flour with
soda, salt and spices. Add to

Page

sugar and shbrtcni‘ng”rhiXturcé
Bake in two 8 inch pans at 350
until done about 55 minutes.

Icing:

1 pound brown sugar
2 T. butter
1 cup milk
1t. vanilla

Cook until it will form a
soft ball in cold water stirring
often. Remove from heat and
beat until it will spread well on
cake.

Lennie Wallis
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Wactky

11/2 cups flour »

1't. soda

3 T. cocoa

1 cup sugar

1/2 t. salt (optional)

1t. vanilla
"6 T. melted shortening

I T. vinegar

1 cup cold water

Sift flour, sugar, soda, sali,
cocoa into a bowl. Blend well.

Cale

Make 3 holes in mixture. Put
vanilla in one, vinegar in anoth-
er, and shortening in the third.
Pour cold water over all. Stir
and mix well for 2 minutes. Do
not over mix. Pour into a
greased and floured 8x8 pan.
Bake at 350° for 40 minutes.
Leave in pan. Frost if desired.

Cindy Powell

Ferstiey Pound Cake

8oz. Hershey milk chocolate
bar-melted
4oz. Hershey syrup
2 sticks oleo, soft
4eggs
2 cups sugar
Sift together:
2 1/2 cups flour
pinch of salt
1/2 t. soda
1 cup buttermilk
2. vanilla

1 cup chopped nuts

Blend oleo, eggs until
creamy. Add sugar, beat till
fluffy. Add flour mixture alter-
nately with buttermilk. Add
melted chocolate, syrup and va-
nilla. Mix well. By hand stir in
chopped nuts.

Bake 350° for 1-1 1/4 hours.
Martha Rodas

A pplesance Cabbe

1 1/2 cups sugar

3/4 cups shortening
2eggs

2/3 t. salt

11/3 t. cinnamon
11/3 t. nutmeg

1 1/2 cup applesauce
1 cup walnuts

1 1/2 t. soda dissolved in 3 T.
warm water

3 cups flour

1 1/2-cups raisins
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Cream shortening and sugar.
Add eggs. Add soda water and
dry ingredients which have been
sifted together. Save some of
the flour to coat the raisins be-
fore adding to the batter.

Bake at 350° for 30 minutes
or more,

June T. Nicholson
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3 cups pecans
41t. soda

1t. cinnamon
1t. nutmeg
1t. cloves

1t. all spice

1 cup chopped candy cherries

. 1 cup butter .

4 cups cake flour

2 cups sugar

2 1/2 cups dried apples (cooked)
1/2 box raisins ‘

1t salt

~ Sift flour and soda together.

Drted pple Cake

Mix apples, butter and sugar
while apples are warm then add
all ingredients except nuts, rai-
sins, and cherries. Mix well.
Fold in nuts, raisins, and cher-
ries.

Bake in a well greased and
floured tube pan.

Bake very slow for 2 hours
1st hour 350°
2nd hour 300°

Jo Pelham

Wada's Appte Cake

1 cup cooking oil

2 cups sugar

Lt vanilla

2 eggs

3 cups flour

1t. salt

1t soda

2 cups fresh diced apples

11/2 t. cinnamon
3/4 t. nutmeg

Bake at 350° in 9x13 inch
pan approximately 45 minutes.
Test for doneness.

Carolyn Self

L Pedge Cake

Cream 2 sticks butter or marga-
.rine and 2 cups sugar

Mix well 4 eggs

Melt 4 squares bitter chocolate
and add to mixture

1 cup flour

1t. vanilla

2 cups chopped pecans or 1 cup
chopped pecans

Melt chocolate and butter

Page

slowly. Beat eggs and sugar to-
gether. Combine with flour.
Blend well. Stir in nuts and add
the chocolate mixture and vanil-
la. Pour into a greased and
floured oblong cake pan and
bake for 45 minutes in a 275°
oven,

Yields about 20 squares.

Lois Goldsmith
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Appte Catkte

2 cups sugar

3eggs

1172 cups vegetable oil

1t, vanilla

3 cups flour

1 t. baking soda

3 cups raw apples, peeled and
chopped

ll)cup pecans, chopped (option-
a _

1t salt

Topping:

1 cup light brown sugar
1 stick margarine

1/4 cup evaporated milk

Preheat oven to 350°.

Grease and flour 2 standard size
loaf pans. Combine sugar, eggs,
and oil; beat well. Add vanilla.

Sift flour, baking soda, and salt
together; add to sugar mixture.

Add apples and pecans. Pour
into loaf pans and bake for 1
hour.

Make topping just as cakes
finish baking. Combine brown
sugar, margarine and evaporated
milk in a saucepan. Bring to a
boil and boil 2 1/2 minutes.
Pour over hot cakes while top-
ping is hot. Cool completely in
pans before removing. Freezes
well, '

Brenda Miller

Dot Catte

Crush 20oz. pack of Oreo
cookies. Set aside.

Combine 160z. cream cheese,
2 cups confectioners sugar, and
160z. whipped cream. Cream
well, and set aside.

Mix two large boxes of vanil-
la instant pudding with 4 cups
of milk.

Cream the vanilla pudding
mixture into the cream cheese
mixture,

Place by layefs in an 8 inch-
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flower pot (a clay pot can be
used), by first placing a layer of
cream cheese mixture. a layer of
crushed cookies, a layer of
cream cheese mixture, and so
on until all have been used.
Oreo cookies should be the top
layer, making sure that cream
cheese mixture has been ade-
quately covered.

Cake can be garnished by
placing flowers (and even gum-
my worms can be used) on top
of cake.

Becky Bostick
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D Cate

Crush a 20 oz. bag of oreo
cookies with rolling pin or food
processor. Combine two 8oz.
pkgs. cream cheese, 2 cups pow-
dered sugar and one 160z. car-
ton cool whip. In another bowl
combine 2 large pkgs. vanilla or
chocolate instant pudding mixes
and 4 cups milk. Mix., Com-
bine the cream cheese and pud-

ding mixes. In clay pots (3-4
inch diameter) layer the cookie
crumbs and the pudding, ending
with crumbs. Stick flowers, real
or artificial, upright in the pots.
Gummy worms are a nice addi-
tion. ) :
Makes at least 12 servings.

 Luta g%?xdgeéaée |

1 stick margarine

1 cup sugar

4eggs -

1 cup plain flout

1 t. baking powder

1 (160z.) can Hershey Syrup
1 t. vanilla

Mix together and beat 5 min-
utes. Put in 9x13 inch pan.
Bake 350° for 30-40- minutes.

it Nada Fuqua
Icing:
lcupsugar
'1/3 cup evaporated milk

1 stick margarine

‘Mix"and bring to a boil over
medium heat. Remove from heat
and add 1/2 cup chocolate chips.
Beat 1 minutes:more.and spread

s

over cake.s i

" Grace Hill

:_7mt€eé¢ée..

1 box German Chocolate cake
mix L

140z. bag of Kraft carmels

1 stick butter

1 can Eagle Brand milk

60z. bag chocolate chips

1 cup of pecans (optional)

Mix cake mix like directions
say. Pour half of the batter into
9x13 greased pan. Bake at 350°
for 15 minutes. Let cool. Melt

Page

butter and carmels.together and
add Eagle Brand milk. Pbug this
over layer of cake. Sprinkle
chocolate chips and pecans over
butter, carmel and Eagle Brand
layer. Pour remaining batter in

"and bake at 350° for 20 min-

utes.

Pat Huicheson
Becky Bostick
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1 1/2 cups plain flour
1t soda

It salt

3 T. cocoa

2 whole eggs.

2/3 cups Wesson oil
I cup buttermilk

1t vanilla
1 1/4 cups sugar

Sift flour, soda, salt, and co- .

coa. Add Wesson oil, butter-
milk and vanilla. Beat until
mixture is smooth and free from
lumps. In separate bowl beat
eggs until thick and foamy.
Gradually add 1 1/4 cups of
sugar and blend well. Add this

mixture to the first batter. Pour
into pan that has been lined with
wax paper. Bake at 325° for 25
minutes.

Icing:

6 T. melted margarine

© .6 T. buttermilk

1 box powdered sugar
3 T. cocoa
1t. vanilla

~ Mix all ingredients and beat
well.

Freezes well.

Tommy Hyams

Dy’ Chacotate Cake

1 1/2 cups boiling water
I cup uncooked oatmeal
1 1/2 sticks margarine

1 cup white sugar

1 cup brown sugar
2eggs

1 1/2 cups plain flour
1t. soda _
1/2 t. salt

3T. cocoa

1t. vanilla

Pour boiling water over oat-
meal. Let stand 10 minutes.
Cream butter and sugar, add oats
and mix well; add vanilla and
eggs. Sift flour, soda, salt, and
cocoa and add to mixture. Pour
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into greased and floured 9 inch
tube pan. Bake 40 minutes at
350°.

May be iced or eaten plain.
The icing I use is:

1 cup sugar

5 T. oleo

1/3 cup milk

6oz. pkg. chocolate chips

Bring to boil and let boil one
minute. Stir in chocolate chips

Cd‘ .
Vera Fuqua

106

'
|

and continue stirring until melt- | l




Dnside-Out Cliacolate Cake

1 pkg. instant chocolate pudding
_ 1 two layer chocolate cake mix
1 (120z.) pkg. chocolate chips

izgﬁis o
. C(%Lntgn;1 all ingredients and
mix by hand until well blended.

(about 2 minutes). Pour into

greased and floured bundt pan.
Bake at 350° for 60 minutes or
until cake springs back. DO
NOT OVERCOOK. Cool 15
minutes in pan, Remove and
continue cooling. No frosting
needed, but you can use a glaze.

Lynn Shepherd

Fudge Puddin Cake

This recipe sounds incredi-
ble, but try it.

In 13x9x2 pan, mix 1 cup
brown sugar and 1/2 cup cocoa.

Stir in 2 cups of water. Add 12. -

marshmallows, cut into quarters
and spread evenly.

Spoon over this Devil's food
cake niix batter. Top with 1 cup

broken nuts. Bake at 350° for
45 minutes. Cut in squares serve
with whipped cream or ice
cream.

. For a glass baking dish, use
about 2/3 of cake batter. Bake
the rest as cup cakes. Bake at
325°,

Mildred Gott

1 box chocolate cake mix
1 cup chopped pecans
1 cup coconut

Mix cake mix as directed on
‘box. Put nuts and coconut in
bottom of greased floured 13x9
inch pan. Pour cake mix on top
of nuts and coconut,
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1 stick margarine
8oz. cream cheese
1 box 4x sugar

Cream margarine, cream
cheese and sugar. Put on top of
batter. Cook in 350° oven for
35 minutes. Put knife in center,
if comes out clean, cake is done.

Vickie Wingo
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Glhocotate @WM

1 pkg. chocolate cake mix
3eggs

1/2 cup cooking oil

1 regular can cherry pie filling
1/2 cup milk

Mix all of the above and pour
into a greased 9x13 inch pan.
Bake at 350° for at lease 45 min-
utes, perhaps longer. Test with
toothpick for doneness.

Frosting:

(add about 10 minutes after cake
is taken from oven)

1 cup sugar
1/3 cup milk
ST. oleo

Bring to a good boil, then stir
in 60z. of chocolate chips and
pour on top of cake. Spread
evenly.

- Carolyn Self

Broowuie Cake

Combine and bring to boil.
2 sticks margarine
1 cup water
4 T. cocoa

Spoon mix together. Add choc-
olate liquid to dry ingredients:

2 cups flour

2 cups sugar

1t. soda

1t. cinnamon
1/2 t. salt

Add:
1/2 cup buttermilk

2 eggs
1t. vanilla

Pour into greased and floured

Page

12x17 inch jelly roll pan. Bake
at 400° for 15-20 minutes.

Frosting:

Bring to boil in saucepan.
1 stick margarine
4 T. cocoa
6 T. buttermilk

Add: .
1 1b. powdered sugar
1t. vanilla
1 cup nuts

Frost while cake 1is still

warm,
Roxanna Maddux
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esatsacpppt Wod Catke

2 sticks butter or margarine
1/2 cup cocoa

2 cups sugar

4 eggs, slightly beaten

1 1/2 cups all-purpose flour
pinch of salt

1 1/2 cups chopped nuts
1t. vanilla

miniature marshmallows
chocolate frosting

Melt butter and cocoa togeth-

er. Remove from heat and stir
in sugar and beaten eggs.” Mix
well. Add flour, salt, chopped
nuts and vanilla; mix well.
Spoon batter into a greased
13x9x2 inch pan and bake at
350° for 35-45 minutes. Sprin-
kle marshmallows on top of
warm cake. Frost with your fa-
vorite chocolate frosting.

June T. Nicholson

Mitly Way Cake

* 80z. Milky Way bars
1 cup butter or margarine
1 cup pecans
2 cups sugar-
4 eggs :
1 1/4 cup buttermilk
3/4 t. soda
2 1/2 cup flour
2 t. vanilla

Melt Milky Way bars, marga-
rine and pecans over low heat.
Leét cool. Mix sugar, butter-
milk, soda, eggs, flour and va-
nilla. Beat for 1/2 .minutes.
Fold in candy mixture, Pour into
greased and floured 10 inch tube
pan and bake at 350° for 45 min-
utes or until done.

Fg‘osting for Milky Way ngcke,

-2 1/2 cups sugar

1 cup evaporated milk

1 stick maragine

1 (60z.) pkg. semi-sweet choco-
late chips

1 cup marshmallow cream
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Cook sugar, margarine and
milk to soft boil stage. Add
chocolate and marshmallow
cream. Beat and spread over
cake.

June T. Nicholson
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Henstiey's Sypup Cake

1 cup sugar
1 stick margarine
1 (160z.) can Hershey's choco-

late syrup
1 cup flour

1 t. baking powder
1¢. vanilla
4 eggs

Mix all together and bake 30
minutes at 375°.

Hershey's Syrup Cake Icing

2 cups sugar

1/4 cup Karo syrup (white or
dark)

1/2 cup evaporated milk

1/2 cup butter (1 stick).

2 squares simi-sweet chocolate
1/4 t. salt

1 t. vanilla

Boil hard -one minute. Beat

and spread on cake.

THIS CAKE IS GOOD
WITH NO ICING AT ALL!

Mary Eve Deason

Date & Nut Cake

2 cups hot water
‘130z. dates (finely chopped)
1/2 cup shortenin g8
2 cups sugar
2eggs .
"2 t. vanilla
3 cups self-rising flour
1 cup pecans

Grease and flour 9x13 inch

pan. Pour hot water over dates.
Stir in all other mgrcdlcnts
Pour into pan, Watch-I don't re-
member how long to bake it
(maybe 25 minutes). Bake at
350°. -

Serve with cool whip.

Pamela Humes

Coconut Pecan Frosting

1 cup evaporated milk

1 cup sugar

3 egg yolks

1 stick margarine

1t, vanilla

1 1/3 cups flake coconut
1 cup chopped pecans

» Combmc milk, sugar and egg
Page

yolks, margarine and vanilla,
Cook and stir over medium heat
until thickened (about 12 min-
utes). Add coconut and pecans.
Beat and spread on layers. Use
this on a German Chocolate
Cake.

Dottie Gray
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Wlarge's Swrprive

Layer #1 Mix 3/4 cup chopped
pecans with 1- 1/2 cups sifted
flour and 1 1/2 sticks melted
targarine. Mix well and spread
“in“a 9x13 inch ‘pan. Bake at
-350° for 20 mmutes Cool.

Layer #2 Mix well 80z. cream
cheese, 1 cup powdered sugar,
and 1 cup cool whip. Spread
over bottom layer.

Layer #3 Mix 2 small (30z.)

pkgs. of instant lemon, choco-
late or butterscotch pudding
with 3 cups milk. Let set in re-
frigerator. Then spread on layer
#2.

Layer #4 Cool Whip--Spread
remainder of container on layer
#3. Keep in refrigerator.

Do not freeze.

Dottie Gray

One Egg Cake

(great short cake)

r‘1/4 cup butter or margarmc
‘melted -
2/3.cup sugar
. 1eggwell beaten
“1 -1/2 ::cups-i:all-purpose ﬂour
(don't sift)
-2 t. baking powder
- 1/2 cup milk
1/2 t. vanilla

- Mix all together and ‘bake at
350° for 30 minutes. Check be-
fore time is up. 9x9 inch pan.
Double recipe of layer sheet
cake size 9x13 pan. Tuse 9 inch
round cake pan..

* Linda Adcock

.;2W2Wem

(Four:layer delight)

‘Layer . #1:.-Melt 1 stick butter.

Add 1 T. sugar, 1 cup flour, and
1/2 cup finely chopped pecans.

Make up into dough, then pat
out into bottom of 9x13 inch
pan. Cook at 350° for 15-20
rmnutes Lct cool

: Layer #2 Cream togethcr 8oz.
pkg. cream cheese, 1 cup con-
fectioner's sugar, 2/3 of large
cool whip. Spread on top of
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cooled crust,

Layer #3 Mix 1 large pkg. in-

~ stant chocolate pudding and 3

cups cold milk. Follow instruc-
tions on pudding pkg. Spread on
top of second layer.

Layer #4 Spread remaining
cool whip on top. Sprinkle with
chopped pecans.
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Fewintble Cake

1 box Hostess Twinkies (sliced
longwise and placed cut side up
in dish)

1 large can crushed pineapple
drained well

1 large box instant vanilla pud-
ding (made according to in-
structions)

bananas (approx. 4-5, sliced;
enough to cover pudding)

1 large container Cool Whip
nuts (optional)

-maraschino cherries (optional)

Pour pineapple over twinkles.
Pour pudding over pineapple.
Cut bananas on top of pudding.
Spread cool whip on top of ba-
nanas. Sprinkle nuts over top.
Let sit over night.

Cafolyn Self
Peggy Hyams

3 cups sifted cake flour

2 t. baking powder

1/4 t. salt

1 cup butter

11b. confectioners sugar
4 egg yolks

1 cup sweet milk

1t vanilla

1 cup fresh or frozen grated co-
conut

4 egg whites stiffly beaten

Cream butter, add powdcred_'
sugar and beat until fluffy. Add
egg yolks. Combine dry ingre-

dients and sift together three
times. Add alternately with milk
to batter. Add coconut. and va-
nilla. Fold in beaten egg whites.
Bake in three or four greased
cake pans. Bake 350° for 25
minutes.

Take 1 cup grated coconut
and cover with hot water. Let
stand while cake is baking.
Spread this over layers of cake
and cover with white frosting.

Lemma Warren

Carrot Cake

2 cups plain flour

2t. soda

1't. salt

2 cups sugar

4 whole eggs :
1 1/2 cups liquid shortening
3 cups finely grated carrots
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2 t. cinnamon

Mix dry ingredients. Blend
in eggs and shortening. Bake in
cake pans for 30 minutes at
350°, Cool and frost.

Charlene Arvin
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Peneapple Pownd Cate

1/2 cup shortening

1 cup butter

2 3/4 cups sugar

6 eggs

3 cups all purpose flour

1 t. baking powder

1/4 cup milk

1 t. vanilla

3/4 cup crushed pineapple not
drained

Combine shortening, butter
and sugar. Cream until light and
fluffy. Add eggs one at a time
beating well after each one.
Combine flour and baking pow-
der, add to creamy mixture
along with milk. Stir in crushed

- pineapple. :

Footentiatler Watasscs Code

1/2 cup butter, softened
1 cup sugar

3eggs

1 cup all-purpose flour
1/2 t. baking powder
1/4 t. salt ‘
1/2 t. ground nutmeg
1/4 cup milk

1/4 cup molasses

1/4 t. baking soda

1/4 cup orange juice
3/4 pound raisins

2 cups chopped pecans

Cream butter, gradually add
sugar, beating until light and

Page

Pour into a well greased and
floured 10 inch tube pan. Place
in a COLD oven and bake at
325° for 1 hour and 15 minutes.

Cool 10-15 minutes in the pan
and then add glaze.

Glaze for Pineapple Pound
Cake -
1/4 cup butter, melted

1 1/2 cup powdered sugar -~

1 cup crushed pineapple drained

Melt butter and add sugar.
Mix until smooth then add pine-

apple.

Becky Bostick
“ Peggy Hyams

fluffy. Add eggs, one at a time,
beating well after each addition.
Combine next 4 ingredients;
add to creamed mixture alter-
nately with milk, beginning and
ending with dry. ingredients.
Compbine molasses and baking
soda; add to creamed mixture.
‘Stir in remaining ingredients.
Pour into a greased and.floured
9x5x3 loaf pan. Bake at 300% 1
hour and 55 minutes or until
toothpick comes out clean.

Refrigerate for easier slicing.

Carolyn Self
113



Chiess Cake

1 Ib. light brown sugar
1 cup granulated sugar
2 t. baking powder

2 sticks butter
4eggs

2 1/4 cups flour

1/2 t. salt

2t. vanilla

1 cup nuts

Cream sugar and butter, Add
other ingredients. Bake in 9x13
inch pan, 45-50 minutes at 350°.
Can use a 11x15 pan if desired
and cook 30-35 minutes.

Carolyn Self

Wandarin Onange Cake

1 box Duncan Hines Orange
cake mix

1 can Mandarin oranges and
juice

3/4 cup oil

3eggs

2 t. vanilla

Mix all of the above and beat
2 minutes. Pour in 3 greased, 9
inch pans. Bake at 350° for 15-
18 minutes.

Frosting:

1 pkg. instant vanilla pudding

1 (150z.) can crushed pineapple
1 large cool whip

1t vanilla

Mix well. Place between
layers and on sides. Keep refrig-
erated.

Carolyn Self

Boune Cake

1 pkg. Betty Crocker Yellow
Butter cake mix

1/2 cup chopped pecans

1 pkg. instant vanilla pudding
mix

1/2 cup rum

1/2 cup cooking oil

1/2 cup water

4 eggs

Grease and flour bundt cake
pan. Sprinkle nuts in bottom of
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pan. Mix remaining ingredients.
Pour into pan. Bake at 350° ap-
prox. 60 minutes.

Glaze:

Mix 1 stick butter, 1/4 cup
water, 1 T. rum, 1 cup sugar.
Boil 3 minutes. Pour over cake
as soon as taken from oven. Let
cake cool in pan.

Carolyn Self
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Dtatian Cream Catle

1 stick butter
1/2 cup crisco

2 cups sugar

2 cups flour

5 egg yolks

5 egg whites beaten
1t. soda -

1 cup buttermilk
~1t. vanilla

1 can coconut

1 cup walnuts

Cream butter, crisco and sug-
ar. Add egg yolks one at a time.
Sift flour and soda. Add alter-
natly with buttermilk. Add va-
nilla, coconut and nuts. Fold in :

2 cups brown sugar

1 stick butter

2 cups self rising flour
1 cup chocolate chips (optlonal)
2eggs

1 cup nuts

1 t. vanilla

Melt butter and sugar-togeth-

egg whites, Pour into three 9
inch pans. Bake 25 minutes at
350°,

Icing:

1 (80z.) Phil cream cheese
1/2 stick butter

1 box powder sugar

1t vanilla

Cream the cream cheese and
butter. Add sugar and vanilla.
Beat well. Ice top and sides and
sprinkle with nuts.

Kay Bond

646«%&:&4

er. Cool and add eggs, beat well.
Add rest of ingredients. -

Bake in a 9x13 inch pan . for
25-30 minutes at 325". DON'T
OVERCOOK. They're supposed
to be "Gooey"..

Kay Bond

Wey Eacy Gold 644@

Have shortcning at room tem-
perature. Sift flour once before
measuring. Measure into sifter 2
cups cake flour, 2 t. baking pow-
der, 3/4 t. salt 1 cup sugar.
Measure into bowl 1/2 cup cris-
co. Measure into cup 3/4 cup
milk, 1 t. vanilla. Have ready 5
egg yolks not beaten.

Mix crisco just to soften (at

slow speed). Sift in dry ingre-
dients, add egg yolks and 1/2 of
milk and mix until flour is
dampened. Then beat 2 minutes.
Add remaining milk and beat 1
minute.

Bake 1 hour at 350°.

Emmy Caudle
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Flowern Ganden Cake

1 1/2 'T. gelatin dissolved in 1/4
cup cold water

6 egg yolks

3/4 cup lemon juice

1 cup orange juice

1/2 t, grated orange peel

3/4 cup sugar

3/4 cup white Karo

Cook in double boiler til
coats a spoon. Put in gelatin

and stir til cool. When cool fold
in egg whites that have been
beaten stiff. (I make Duncan
Hines Angel Food Cake).

Grease a tube pan. Break
cake up in small pieces. Pour
custard over cake, Let set over
night, Two hours before serving
cover with whipped cream.

Emmy Caudle

Cornot Peneapple Cake

1 1/2 cups all-purpose flour

1 cup sugar

1t. baking powder

1 t. baking soda

1t ground cinnamon

1/2 t. salt

1t. vanilla

2/3 cups cooking oil

2 eggs

1 cup finely shredded raw carrot
1/2 cup pineapple (crushed with

syrup)

In large mixing bowl, stir to-
gether dry ingredients. Add oil,
eggs, carrot, pineapple and va-
nilla; mix till all ingredients are
moistened. Beat with electric
mixer 2 minutes at medium
speed. Pour batter into greased
and lightly floured 9x9x2 inch
baking pan. (Can use different
size pan(s) and make a layer
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cake.)

Bake in 350° about 35 min-
utes. Cool. Frost with Cream
Cheese Frosting.

Cream Cheese Frosting
Cream together:

1 (3o0z.) pkg. cream cheese
softened
4 T. softened butter or marga-
rine :

Beat in 1 t. vanilla and a
dash of salt. Gradually add 2 1/
2 cups sifted powdered sugar;

blend in well. Stir in 1/2 cup
chopped pecans.

Carolyn Self
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Pineapple Smeme Cake

Beat together:
1 box yellow cake mix
4 eggs
1/2 cup oil
1 (11loz. can) Mandarin oranges
with juice

Bake in 3 (8 inch) greased
pans at 325° for 25 minutes. If
baked in 2 larger pans or one
9x13 pan, split layers.

‘Frosting: ‘

Mix: .

1 (30z.) pkg. vanilla instant
pudding

1 (200z.) can crushed pineap-
ple with juice

3 T. lemon juice

Fold in 1 (80z.)-carton cool
whip.

Spread between layers and
over top. '

Gladys Wolfe'

1 cup (2 sticks) butter at room
temperature

2 cups sugar

4 eggs A

2 2/3 cups all purpose flour

1 'T. baking powder

1 cup milk

1t. salt ‘

1 1/2 t. vanilla or almond éxtract

Preheat oven 400°. Butter a 9
inch spring form pan.

In a bowl, cream together the
butter and sugar. One at a time,
add the eggs and beat thorough-
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1y. e e
Sift the flour with the baking
powder. Fold ‘into the creamed
mixture, Fold in the milk -and
then the salt and vanilla. . Pour
into the prepared pan. ‘Bake for
10 minutes. Reduce the oven
temperature to 300° -and bake
for 40 minutes more until a
toothpick comes out clean. Cool
on a rack for 5-10 minutes. Run
a knifr around ‘the edge of the
pan to loosen and invert onto a
rack to cool completely.

Genia Westerfield
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Coca-Cola.Cake

2 cups unsifted flour plain

2 sticks butter or margarine

1 cup coca-cola

1t. vanilla

1/2 cup buttermilk (put 1 t. of
soda in milk)

2 cups sugar

3 T. cocoa

2 eggs beaten

2 cups miniature marshmallows

Combine flour, sugar, then
heat butter, cocoa and coke.
Bring to boil and pour over
flour and sugar mixture and mix
well. Add buttermilk, beaten
eggs, vanilla and beat well. Add

marshmallows and this makes a
thin batter with marshmallows
floating on top. Pour in flat long
pan which has been greased and
floured. Bake 30-40 minutes in
a 350° oven.

Ice while hot with 1 stick
margarine, 3 T. cocoa and the
rest of the coke (1/4 cup). Bring
to a boil and pour over 1 box of
powdered sugar. Beat well and
add 1 t. vanilla. Last add 1 cup
nuts. Spread over cake while
hot.

Ellen Arvin

Prane Catke

2 cups flour

3eggs

1 cup Wesson oil

1 cup buttermilk

1 cup chopped cooked prunes
1 cup black walnuts
2 cups sugar

1t soda

1/2 t. salt

1t. nutmeg

1t. allspice

1t. cinnamon

1t. vanilla

Blend sugar, oil and eggs.
Add dry ingredients alternating
with buttermilk. Add prunes and
nuts. Pour into 2 greased cake
square pans and bake at 350°
about 40 minutes,
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Have icing ready when you
take cakes from oven and pour
over them then. (I leave them in
their pans).

Icing:

1 cup sugar

1/2 cup buttermilk
1/2 t. soda

1 T. white syrup
1/2 cup oleo

1/2 t. vanilla

Cook on medium high and it
will change color. Turn down
and let simmer until cake is
done.

Caroline C. Williams
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Pm Cate.

Combine and set aside:
.2 cups sifted flour

.~ 1t soda
172t salt

-1t nutmeg

.1t allspice
-1t cinnamon

Blend together:
3 beaten eggs
-1 cup Wesson oil
2 1/2 cups sugar

Alternately add to egg mix-" -

ture 1 cup buttermilk and the

.. dry ingredients.

Add:  ~

1t. vanilla

1 cup chopped nut

1 cup cooked prunes (I use baby

food prunes)

Pour in greased 9x13 pan and
bake at 325° for 45 minutes.
Pour icing over cake while still
warm.

Icing:

1 cup sugar

1/2 cup buttermilk

1/2 t. soda

1/2 cup butter

1/2 t. vanilla

1 T. white or dark Karo

Cook over medium heat until
forms soft ball when tested in
cold water. Pour over hot cake
without beating,.

Mary Anne Wdldron

" Coconut Oatmeal Cake

- 11/4 cup water -
-1 cup quick cooking oats :
1 stick butter

1 cup white sugar

1 cup brown sugar
2eggs :

1t. cinnamon

1t. vanilla

~ 1t soda

1/2 t. salt :
1 1/3 cups sifted flour

Bring water to boil. Pour over
oats and let stand 20 minutes.
Cream butter and sugars, mix
oats, add eggs, cinnamon, vanil-
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la, soda, and flour. Mix well.
Pour into sheet-cake pan. Bake
at 350° for 35 minutes.

‘Topping:

1 cup brown sugar
1 stick butter
1/2 cup evaporated milk

1 cup coconut

Mix ingredients; cream well.
Spread on hot cake and return to
oven. Broil for a few minutes.

Charlene Arvin
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Wississitppoe Wlaud Cake

2 cups sugar

1 cup shortening

4 eggs

3 t. vanilla

Soz. marshmallows

1 1/2 cups plain flour
1/2 cup cocoa..

1/4 1. salt

1 cup chopped nuts

Cream sugar and shortening
together. Add eggs and beat by
hand. Sift flour, cocoa and salt
together. Add the creamed mix-
ture and pour into a greased and
floured pan. Bake for 30 min-
utes at 350°. Remove from oven
and pour marshmallows over top i
and return to oven for 10 min- |

utes. Cool for 1 hour before ic-
ing.

Mississippi Mud Cake Icing

1 1b. box confectioners sugar
1/2 cup cocoa

2 sticks butter

1/3 can (small) condensed milk
1 t. vanilla

1 cup nuts

Sift sugar with cocoa. Mix |
with milk and melted butter, |
then add wvanilla and nuts.
Spread on cake. {

Ellen Arvin |

Sue's Chocolate Sanerbnant Cabe }

2 1/4 cups flour,

1 t. baking powder

1 t. baking soda

1 1/2 cups sugar

2/3 cups shortening or butter
2/3 cup sauerkraut, rinsed and
drained

3eggs

11/4t. vanilla

1/4 t. salt

1/2 cup cocoa

1 cup water

Cream together sugar and
shortening; add eggs, mix well.
Add flavoring, salt, and cocoa.
Sift together flour, soda and

Page

on it,
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baking powder. Alternately add {‘
flour and water. Fold in kraut
by hand. (

Bake for 35-45 minutes at |
375°. Bake in greased and
floured 9x13 pan.

If you have a chocolate cake
mix,.use it and just add flavor-

ing and kraut.

Use any good chocolate icing

Sue Higgins
Dottie Gray



Red Velvet Cate

1/2 cup shortening

1 1/2 cups sugar

2 beaten eggs

20z. red food coloring

3 T. Nestles Quick cocoa

1t salt - -

1t. vanilla .

2 1/2 cup sifted cake  flour-
sifted 3 times

1 cup buttermilk g

1 t. soda dissolved in 1 T. vine-
gar -

Cream shortening and sugar;
add beaten eggs. Make a paste
of coloring and cocoa, add to
creamed mixture. Add salt, va-

soda mixture. Bake at 350° until
cake tests done.

White Fluffy Frosting: -

5 T. flour

1 cup milk

1/2 cup butter

1/2 cup shortening
1 cup sugar

2 t. vanilla

Cook flour and milk until
thick. Cool to lukewarm. Cream
butter, shortening, sugar and va-
nilla; add to flour and milk paste
and beat at high speed until fluf-

nilla, and flour alternately with fy. . )
buttermilk. Fold in vinegar and , . o -
oo S .Genia Westerfield
Red Velevet Cate

1/2 cup crisco

1 1/2 cups sugar
2 eggs

loz. red food coloring
2 1/2 cups flour
1t salt

1 cup buttermilk
1 T. cocoa .

11t. soda

1 T. vinegar

1 t. vanilla

Cream sugar and crisco. Sift
dry ingredients (except soda) to-
gether and add alternately with
buttermilk. Add eggs and color-
ing. Mix vinegar and soda and
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sprinkle over the batter. Mix
well. Add vanilla, bake in 3 pans
at 350° for 30-35 minutes.

Icing:

Cook 2 T.corh starch“and 1
cup water until thick, ‘cool.
Cream 2 sticks margarine and
add 1 cup sugar and beat until
fluffy. Add corn starch mixture
and beat until creamy, then add
1 t. vanilla. 1 can Angel Flake
coconut and 1 cup chopped nuts
(pecans or black walnuts.)

Dottie Gray
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Grandmother's Jam Cakbe

4 whole eggs, beaten
2 cups sugar

4 cups flour, plain

2 cups blackberry jam
1 cup raisins

1 cup buttermilk

1 cup butter, melted (or marga-
rine)

2 t. soda

1t. cinnamon

1t. allspice

1 t. nutmeg

1 cup currants

1 cup chopped nuts

In large bowl mix-alternating
dry and liquid ingredients.

Bake at 325° until broom
straw or toothpick inserted into
the center comes out clean.

Makes two 9 inch layers and
2 small loaves. Also makes

good cupcakes.
Frost with Penuche Icing.
Penuche Icing

1/2 cup margarine or butter

1 cup brown sugar packed

1/4 cup milk

1 3/4 to 2 cups confectioner's
sugar

Melt butter or margarine in
pan. Add brown sugar. Boil
over low heat for 2 minutes,
stirring constantly. Stir in milk,
Bring to boil, stirring constant-
ly. Cool to lukewarm. Gradu-
ally add confectioner sugar.
Beat until thick enough to
spread. If icing becomes too
stiff, add a little hot water.

Dottie Gray

Putactico Nt Sewnt

I box yellow cake mix

1 pkg. pistachio instant pudding
4eggs

1/2 cup sour cream

1/4 cup yogurt

... 1/2 t. almond extract

Filling:

1/4 cup sugar
1/2 cup chopped nuts
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1 t. cinnamon

Mix cake above. Place 1/2
mixture in prepared bundt pan.
Sprinkle on filling. Top with re-
maining cake batter.

Bake 350° for 45-50 min-
utes.

Kalli Ziegler
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Have ready in a bowl:
3 cups flour
1t soda
1 t. cinnamon
1t. cloves -
1 t. allspice
. 1t nutmeg
~ 1t cocoa
Mix in mixer:.
1 cup sugar
1 cup brown sugar
1 cup butter

Add 4 eggs to mixture in
mixing bowl and mix. To this
mixture add 1/2 of the flour
mixture and mix. Add 1 cup
buttermilk and mix. Add re-

maining flour mixture and mix. ..

Finally add 1 cup “blackberry
jam and mix,

- . Place in.a greased angel food
or bundt cake pan and bake at
350°.for 60-75 minutes. Remove
from pan when cool and frost

1

* 2 cups self-rising flour -
-2 cups sugar

3 eggs

1 cup oil

1/80z. jar plum baby food
1 t. cinnamon

1 t. nutmeg

1 t. allspice

Combine all ingredients in a
large bowl. Bake at 325° for 30
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cake with carmel icing.
Carmel Icing
Melt 1 stick margarine.

Add 1 cup brown sugar to
melted margarine. Let mixture
come to a boil and boil for 3
minutes. Add 1/4 cup milk and
let come to a boil. Remove from
heat and let mixture cool for
several hours until it is com-
pletely cool. When mixture 18
completely cool add 2 cups
powdered sugar to mixture and
ice cake. .

If icing is too thick it may be
thinned by adding milk until de-
sired consistency if obtained. If
icing is too thin it may be thick-
ened by adding powdered sugar
until desired consistency is ob-
tained.

Pamela Smith

Bably Food Cake

minutes in a bundt pan. Cook-
ing time can vary according to
ovens.

This recipe can be altered by
adding almost any baby ' food
fruit instead of plums. Nuts are
a nice addition.

Brenda Miller
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No Detng Swrprice Cuppeatkes!

Filling:

1 (8o0z.) pkg, cream cheese
legg

1/8 t. salt

1/3 cup sugar

1 cup mini chocolate chips

Batter:

1 1/2 cup flour
1/4 cup cocoa
172 t. salt

1 cup sugar

1 t. baking soda
1 cup water

1 t. vanilla

1/3 cup oil

1 T. white vinegar

Combine filling and set aside.

In seperate bowl stir dry in-
gredients. Slowly add liquids.
Mix well.

Fill cupcakes liners 1/3 full
with batter. Top with heaping
T. filling mixture.

Bake 350° for 30-35 minutes.
Don't let tops get too brown.

Makes 24.
Kalli Ziegler

Onange Stice Catke

3 1/2 cups all purpose flour
1/2 t. salt

1 1b. bag orange slice candy
8oz. chopped dates

2 cups chopped pecans

3 1/20z. can coconut

1 cup butter or margarine

2 cups sugar

1t. baking soda

1/2 cup buttermilk

1 t. vanilla

4 eggs

Coat chopped candy with 1/2
cup flour. Sift flour and salt and
set aside. Combine candy,
dates, nuts, and coconut. Mix
sugar and butter until light. Add
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eggs one at a time and beat well.
Mix soda in buttermilk. Add
small amount to flour mixture
beating well after each addition.
Add candy mixture and mix
well. Pour in 10 inch tube pan.
Bake 1 hour and 45 minutes at
300°.

Cover with topping: 1 cup
orange juice, 2 cups powdered
sugar.

Mix orange juice and sugar.
Heat and pour over warm cake.

Bessie Deweese
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Ores Cake

1/2 gallon vanilla ice cream
80z. cool whip
1 pkg. oreos

Crush oreos. Mix softened
ice cream and cool whip. Add

oreos and mix,

Freecze.

Peggy Hydms

1 cup plus 2 T. sifted flour
1/2 t. soda
1/2 t. salt
1/2 cup granulated sugar
1/4 cup firmly packed brown
sugar
Jlegg .. \
1/2 cup -soft butter or other
shortening ‘
1 t. vanilla A
1/2 cup chopped nuts .
1 pkg. Bakers Semi-sweet choc-
olate chips

~ Measure flour, soda, and salt

and sift into mixing bowl. Add
sugar, egg, shortening and va-

.nilla. Blend then mix thorough-

ly, about 1 minute. Stir in
nut s and chocolate chips.

Drop from teaspoon onto un-
greased baking sheet, about 2
inches apart, Bake 350° for 10-

12 minutes. -

Makes about 4 dozen cook-
ies. D

‘ Tommy indms

1 box vanilla Pillsbury Plus

cake mix

1/3 cup oil

2 eggs

1T.-2T. water

120z. mini chocolate chips
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Grease cookie sheets and

bake at 325°.

Pamela Humes
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Chocolare MWlint Sguares

Cake Layer
1 cup sugar
1/2 cup butter or margarine
4 eggs, beaten
1 cup flour
1/2 t. salt
1 t. vanilla
1 (160z.) can chocolate syrup

Mix all together. Pour into a
9x13 inch pan. Bake at-350° for
30 minutes. Cool in pan.

Mint Layer
2 cups powdered sugar
2 T. mint flavoring (can use

whatever you want to tint it pink
or green) ‘
1/2 cup butter or margarine

Mix together,
cooled cake.

spread over

Glaze: _
6oz. pkg. chocolate chips
6 T. butter or margarine

Melt together (microwave)
and cool a bit. Spread over mint
layer. Chill 5-10 minutes. Cut
into desired size pieces.

Martha Davis

Banana Dot Coskies

2 1/2 cup sifted flour
2 t. baking powder
1/2 t. salt
. 1/4 t. soda
3/4 t. vanilla
2eggs
2/3 cup shortening
1 cup sugar

2 medium bananas, peeled and -

in 2 inch pieces.

All ingredients room temper-
ature. Preheat oven 400°,
Grease cookie sheets.

Sift flour, baking powder,
salt, soda into mixing bowl, set
aside. Mix remaining ingre-
dients at high speed of mixer
until smooth. Add this to flour
until well blended. Drop by tea-
spoonfulls onto cookie sheet.

‘Bake 10-12 minutes. Tastes
like banana bread. Makes 5 doz-
en.

Betty Jones

Bloude Brocwnies

1 stick butter melted
2 cups brown sugar

2 eggs beaten

1 1/2 cups plain flour
2 t. baking powder
pinch of salt

1 t, vanilla
) Page

1 cup nuts

Mix together. Pour into 10x8
baking dish.

Bake 300° for 55 minutes.

o or
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Frute Cake Caskics

1/2 cup butter or oleo

2/3 cup brown sugar

1 1/2 cups flour

11/2t. soda

11/2 T, sweet milk

legg

1 1b. candied cherries (1/2 red &
1/2 green) .
1/2 1b, candied pineapple (1/2
red & 1/2 green)

1 quart chopped pecans

1/2 t. nutmeg

1/2 t. cloves

1t. cinnamon - - -

Blend sugar and butter. Stir
fruit in half the flour. Mix all
other ingredients. Add fruit and
nuts last.

Drop by teaspoon on greased

_cookie sheet and allow room to

spread.

Bake 275° for 30 minutes or
until done. DO NOT OVER-
COOK -

Lemma Warren

Vs Oplice’s Frutt Cake Cookies =

1 stick oleo
13/4 cups sugar
"3 whole eggs

3 cups flour ~

3 t. cinnamon
1t. allspice

1 t. nutmeg
1/2t. salt - =

1t. vanilla

2 1bs. dates

1 stick melted butter .. .
elz(/i4 1b. sharp ceddar cheese grat-

1 cup flour

- lcuprice crispies .
1/2 cup pecans chopped
dash red pepper

. Pour melted butter over
cheese and flour. Add crispies,
pecans and red pepper (mixture
will be thick).
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1/2 Ib. candied pirieapple.

1/2 1b. candied cherries

1 Ib, pecans L

1/2 t. soda dissolved in 1/3 cup
warm water,

‘Drop on greased baking sheet.
Cook 15-20 minutes at 325°

Peggy Hyams

Roll into small balls and flat-
ten on cookie sheet. Sprinkle
with celery salt.

Bake 325° for 15 minutes.

Cool and store in air tight
container,

Flavor improves with age.

127 Ruth Moats



Stakertown Clicese Wagers |

é ?%pll/); t(t;zrps flour Put nut on each if wanted. [
}/gelzt:t‘eflh;% cheese grated Bake 350° for 10 minutes.
pecans (optional) Salt and cool on rack.

Mix butter, flour and cheese )
well. Roll on floured board. Makes 75 small. |
Cut with small cutter. Put on Nancy Claxton

cookie sheet and brush top with
beaten egg.

Litliaw Sautelben's Checse Bioscwits

1/2 1b. butter pepper, salt, and then flour.
1/2 1b. sharp cheese Chill. ‘

1/2 1b. flour (I use 3 cups sifted )
less 2 T. flour) When ready to-bake roll in

pinch salt small balls and press a pecan on
dash red pepper (about 1/4 t.) top of each cheese biscuit. }
Mix butter and cheese togeth- Bake 400° about 15 minutes.
er thoroyghly and then add red o |
Peggy Hyams [
Oatmeal (Caskies
Sift together: 1 cup brown sugar
_ 2 eggs
1 cup flour ' 1 t. vanilla
I t. baking powder half of .1/3 cup milk
1/2 t. salt ‘ - -
1 t. cinnamon Fold in remaining milk, 1 cup
1/4 t. nutmeg raisins, 3 cups uncooked oats. I
Add: Bake 375° for 10-12 minutes.
3/4 cup shortening Mary Eve Deason ‘
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Ontmeal-Soarn Cream (Cookies

1 1/2 cups flour

1/2 t. soda

1/2 1. salt

3/4 cup oleo

3/4 cup brown sugar
1large egg

1/2 cup sour cream
1t. vanilla

1 cup oatmeal

1 cup cut up dates
1/2 cup chopped dates

Cream brown sugar and
oleo. Add one large egg and
mix. Add vanilla and 1/2 cup
sour cream,

Mix flour, soda, salt, oats, add
and mix well then cut up dates
and chopped dates fold into bat-
ter.

Preheat oven 350°. Put cookie
dough by teaspoon full on
greased cookie tin. Bake about
11 minutes. When done remove
at once from tin.

Will make between 3-4 doz-
en,

Lois Goldsmith

Oartmeal Caokies

1 cup shortening

1 cup brown sugar

-1 cup granulated sugar
-2 well beaten eggs

1t. vanilla

1 1/2 cups enriched flour
1t. salt

1t soda

2 cups old fashion oats

1 cup Angel Flake coconut

Cream shortening, sugar, and
eggs. Add flour, salt, soda, va-
nilla. Add oats, nuts, and coco-
nut,

Bake 350° and WATCH
closely. Pull out while still soft
in the center.

Linda Adcock

1/2-1 cup nuts
Butterscorets Srowaies

1 box light brown sugar (11b.)
3eggs

1 1/2 sticks margarine melted
2 1/2 cups plain flour

2 1/2 t. baking powder

1t. vanilla

1 cup nuts

1 cup chocolate chips

Mix together and cook at
350° until brown (about 25 min-
utes). Cool cut in squares.

ENJOY!
Leslie Carroll
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Criacolate Chcpp Oatmeal Bars

1 cup white sugar

1 cup brown sugar

1 cup margarine or butter
2eggs

1t. soda

1 t. vanilla

1/2 t. baking powder

3 cups old fashion oats

2 cups flour ’

1 (120z.) pkg. chocolate chips
nuts is desired

Combine sugars and butter in
medium bow! and beat to blend.

Add eggs and beat again. Add
soda, vanilla, baking powder,
and beat briefly. Stir in oats and
flour, chips and nuts. Spread in
large pan or 2 (8oz.) square
pans.

Bake at 375° for 25 minutes

or till light brown. Cut while
warm,
Serves 24,
Sue Anderson

Webe's Favorite Brounties

1 stick plus 6 T. margarine
2 1/2 cups sugar

4eggs

1 (11b.) can chocolate syrup
1 cup plain flour

1 cup nuts

6 T. milk

1/2 cup chocolate chips

Cream 1 stick margarine and
1 cup sugar, add eggs and beat
well. Blend in chocolate syrup

and flour; mix. Add nuts. Spread
in 9x13 pan. Bake 350° for 25 to
30 minutes.

Combine remaining sugar, re-
maining margarine, and milk.
Bring to boil for 1 minute. Re-
move from heat; add chocolate
chips. Beat until smooth and
spread on brownies.

Patsy Cl-ark--

40 Kraft light caramels
1/2 cup evaporated milk

Melt together slowly. Set
aside

I reg. box German Chocolate
Cake Mix
1/3 cup evaporated milk
1 cup chopped nuts
3/4 cup melted butter
’ Page

Mix. Press 1/2 of mixture in
9x13 pan covering bottom. Bake
350° for 10 minutes. Sprinkle
with 120z. pkg. chocolate chips.
Pour on caramel mixture. Top
with remaining cake.

Bake 350° 20 more minutes.
Kalli Ziegler
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Caramel, Browuies

1 box German Chocolate cakc
‘mix

1/3 cyup canned milk

3/4 cup melted oleo

1/2-3/4 cup chopped nuts

80z. (20-25) caramels

1 cup semi-sweet chocolate
pieces

Mix first four ingredients.
Spread 1/2 of mixture in
greased 9x13 pan. Bake at 350°

for 6 minutes. Meanwhile mix
1/3 cup milk and 8oz. caramels.
Melt over water in double boiler
over low heat. Pour over cake
(drizzle). Sprinkle semi-sweet
chocolate pieces and nuts next.
Then dab on rest of dough.

Bake 20 minutes, cool and
cut.

Jennifer McKenzie

Chiscolate Tee Crneam Browaules

1 pkg. large fudge Brownie Mix
1/2 gallon ice cream

2 cups sifted powdcred sugar
2/3 cups semi-sweet chocolate
chips

1 1/2 cups evaported milk

1/2 cup oleo

1t. vanilla

1 1/2 cups nuts

Cook brownies as directed
and bake in_a 9x13x2 dish.
Spread softencd ice cream over

brownies. Freeze. Combine next
three ingredients. Bring to boil.
Reduce heat and cook 8 min-
utes. Remove from heat and add
butter, vanilla, nuts and cool.
Spread over ice cream and re-
turn to freezer.

Take out at least 15 minutes
before serving.

Peggy Hyams _

P‘ocaza Cliitr Coottes

Cream:

" 1/2 cup butter
1/2 cup oleo
1/2 cup sugar

Stir in:
1 3/4 cup flour
2/3 crushed chips

Page

Drop spoonfuls on ungreased
baking sheet. Top each mound
with a cherry slice. Bake 350°
for 12-15 mmutcs

" Kalli Ziegler

131



Teras (Clhocalare Browuies

Heat 'til melted
1 stick oleo
1/2 cup Crisco
4 T, cocoa
1 cup water

Mix this into:
2 cups sugar
2 cups flour

Then add:

1/2 cup buttermilk or 1/2 cup
milk with 1 t. vinegar
1 t. soda in buttermilk (or
milk)
2eggs
1t. cinnamon
It. vanilla

Add all together, MIX BY

HAND. Spread evenly in large
greased cookie sheet or broiler
pan. Bake 20 minutes at 400°.

Frosting;

Bring to boil--
1 stick oleo
4 T. cocoa
6 T. milk

Add:
1 box powdered sugar
1t. vanilla
1 cup nuts broken

Mix and spread evenly on
bars while they are still hot or at
least quite warm. Makes about
48 bars. - k

Carolyn Self

1 cup softened butter or marga-
rine Co

1 cup packed brown sugar

1 egg yolk

1t vanilla

2 cups all-purpose flour

1/4 t. salt

1 bar (3.50z) milk chocolate
candy

1/2 cup chopped nuts -

Preheat 350°, Grease 13x9x2
pan. Mix butter, sugar, egg yolk
and vanilla, Blend flour and
salt. Press evenly in botton of
pan,

Page

Bake 25 to 30 minutes or un-
til very light brown. Crust will
be soft. Remove from oven;
immedialty place separated
pieces of chocolate candy or
crust,

As soon as chocolate is soft,
spread evenly. Sprinkle with
nuts. While warm, cut into
bars, about 2x1 1/2 inch.

32 cookies

Becky Bostick
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Ch_ee'secake Batter

2 T. butter

1/4 cup sugar

1/2 t. vanilla

1 T. cornstarch

3/4 cup cottage cheese (seived)

legg
1/2 T. lemon juice’

Chocolate Batter

3oz. unsweetened chocolate - -
1/2 stick butter . - :
2eggs

1 cup sugar

1/2 cup sifted flour

1/2 t. baking powder

1/4 t. salt

1/2 cup chopped nuts

1t vanilla - - - »

1/2 t. almond

Prepare cheesecake batter.
Cream butter and sugar togeth-

er, beat in vanilla. Add..corn-
%arch cottage cheese, egg. and
lemon juice, beating well. Set
aside. Prepare chocolate batter.
Melt chocolate and butter over
hot water. Let cool. Beat eggs
until thick. Gradually beat in
sugar. Stir in chocolate mixture,
flour, baking powder and salt.
Add nuts, vanilla and almond
extract. Mix well: Spread half
of chocolate batter in buttered 9
inch square baking pan. Pour
cheesecake batter on top. Dis-
tribute remaining chocolate bat-
ter. (do not attempt to cover
cheesecake ~ batter completely)
With spoon, swirl two mixtures
together.

Bake 350° for 40 minutes.
Cut into . suqares while . still
warm.

Margaret Pol lard

2 cups light brown sugar

1 stick margarine, melted
2eggs

2 cups flour

2t bakmg powder (1 1f self ris-
ing flour) -

1/2 t. salt

1t. vanilla

chocolate chips

Cream sugar and butter, add

Page

eggs and beat well Sift dry in-
gredients, and add to. mixture
along with vanilla, Pour into
baking pan and sprinkle choco-
late chips over top.

Bake 20-25 minutes at 350°.
Do not overbake

Mary C. Garnett
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Toffee Cruvich

1 stack of saltine crackers .
2 sticks REAL butter (oleo will
not work)

3/4 cup brown sugar

Stir butter and brown sugar,
boil 3 minutes stirring constant-
ly. Pour over crackers which are
spread in shallow pan.

Bake 5 migutes at 350°, Re-

move and sprinkle with choco-
late mini-chips. Let stand until
softened. If necessary return to
turned off oven briefly. Spread
softened chocolate over crack-
ers. Cover with finely ground
pecans. Refrigerate 1-2 hours.
Break into pieces. Store in re-
frigerator or cool place.

Mary Anne Waldron

Coffee Toffte Bano

Cream:
1 cup margarine
1 cup brown sugar

Blend in:
1 t. almond extract
1 t. instant coffee

Sift and add to above:
2 1/4 cup flour
1/2 t. baking powder
1/4 t. salt

Stir in:
160z. pkg. chocolate chips

1/2 cup chopped or sliced
blanched almonds

Press into well greased cook-

iec pan. Bake 350° for 20 min-
utes or just until slightly brown.

Almond Glaze

1 T. soft margarine:

3/4 cup sifted confectioners sug-
ar

1/8 t. almond extract

1-2 T. milk

Mix and spread on warm
cake while slightly warm. Cut
into squares or diamonds.

Pretty Christmas goodie!

Martha Rodas

1 cup white sugar
1 cup white syrup
1 1/2 cups peanut butter
6 cups corn flakes

Mix sugar, syrup and peanut
butter together in a heavy sauce-
pan on low heat until mixture

Page

comes to a boil. Remove from
heat and stir in corn flakes.

Drop by spoonfuls on wax
paper and serve when cool.

Dot Hyde
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1/2 cup margarine .

1 1/2 cups graham crackers
crumbs

1 (140z.) can of dairy swect or
Eagle Brand milk. (sweetened
condensed milk)-.

1 (60z.) pkg. chocolate chips

1 (3 1/2) Angel Flake coconut

1 cup chopped nuts :

Preheat oven to 350° (for
glass.dish 325°).

In 13x9 baking dish, melt the

margarme

Sprinkle crumbs over marga-
rine; mix and press over bottom
of dish. Pour condensed milk
evenly over crumbs.

Top evenly with rest of the
ingredients. Bake 25-30 min-
utes or until lightly browned.
Cool then cut.

Arista Mason

ﬁmh@ém%coémfe ?méaoém

11/4 cups ‘butter or margarine,
softened

2 cups sugar

2eggs

2 t. vanilla _

2 cups all-purpose flour
.3/4.cup Hershey's cocoa .

-1 t..baking soda -

172 t. salt

2 cups (120z.) Reeses Peanut
Butter chips

Heat oven to 350° Grease -.

Best o Looktes

15 1/2x10 1/2x1 inch jélly roll
pan. In large mixer bowl beat
butter and sugar until light and
fluffy. Add eggs and vanilla,
beat well. Combine flour, co-
coa, baking soda, and salt; grad-
ually blend into creamcd mix-
ture. Stir in.- -chips:- - Spread
batter into prepared pah; bake
20 minutes or until set. Cool
completely. Cut into bars:

Valerie Phillips

(from Patricia Todd Pepper)

2 SthkS margarme

-1 cup white sugar .
1 cup brown sugar
legg

.. 1cup oil ,
2 cups quick oats
1/2 cup shredded coconut
3 1/2 cups plain Sunflower
1t. soda

Page

1/2 t. salt
Cream first five ingredients,
add oil, oats, coconut and flour
sifted with soda and salt.
Bake at 325° for 15 minutes.

_ Sarah Dalton Todd
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Hant FHelew's Clacolate
Couvered Cliony (Cookies

Dough:

1/2 cup butter

legg

11/2 cup flour

1/4 t. salt

1/4 1. baking soda

1 cup sugar

11/2 t. vanilla

1/2 cup cocoa

1/4 t. baking powder

Mix-Roll into balls (about a
heaping tsp. of dough). Press a
marischino cherry into center of
each ball. ’

Topping:

Melt over low heat

1 (60z.) pkg. chocolate chips
1/2 cup sweet cond. milk

Add to above:

1/4 t. salt
1 1/2 t. cherry juice

Drizzle over each cherry
dough.

Bake 350° for 10 minutes.

Kalli Ziegler

Rutopte Cookies

1 pkg. (120z.) chocolate chips
1 pkg. (120z.) butterscotch chips

1 cup peanut butter
8 cups Rice Krispies.

Melt chips and peanut butter

in double bdiler.

Pour over Krispies and drop
by spoon or pack in pan and cut
in squares.

Arista Mason

Reice Rutsples-Chlicese “Tneats

8oz. grated sharp or medium
cheese
2 sticks softened butter
Mix together and add the fol-
lowing:
2 cups Rice Krispies
2 cups self-rising flour
1/2 t. garlic salt
1/4 t. red pepper

Mix together to form one
large ball. Then make small
Page

balls (size of small walnut).
Place on cookie sheet lined with
reynolds wrap. - Mash down
lightly with fork and sprinkle
with chili powder or paprika.

Cook about 15 minutes at
350°,

Makes 100-120 treats.

Beek Bostick
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Cereal Cookites

1 cup sugar

1 cup brown sugar
1 cup marjarine

2 eggs

2 cups flour

2 cups oatmeal

2 cups corn flakes
1t. soda

1t. salt

1t. vanilla

1 cup pecans chopped
1 cup raisins

1 cup coconut

Mix in the order listed. Roll
into small balls and place on
greased cookie sheet. Press flat
with a fork.

Bake 350° for 12 minutes.
Makes 4 dozen cookies.

Becky Bostick

Ruth's Peanut Wihinles

1/2 cup shortening (margarine)
1 cup sugar

legg

1t. vanilla

1/2 cup chunky peanut butter
1 1/4 cup flour

1/2 t. salt

1/2 t. soda

2 T. milk

1 (60z.) pkg. chocolate chips

Mix all together and chill.
Roll out dough-into rectangular
shape. Spread melted chocolate
chips which have been cooled
slightly on this cookie dough.
Roll up like jelly roll. .

Chill 1/2 hour. Slice and
bake. ‘

Dottie Gray

Stagsy Datee

1/2 stick margarine
1 cup chopped dates
1 cup sugar

1 slightly beaten egg

Boil gently 10 minutes or
less, stirring constantly.

Add:
Page

1 t. vanilla
1/2 cup chopped nuts
2 cups Rice Krispies

Mix well and roll in Angel
Flake coconut.

Blanche Griﬂ?n
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Date Balts

Mix and cook 5 minutes on
stove. .

1 cup sugar

1 egg well beaten

I stickoleo .

1 cup chopped dates
1 t. vanilla

Potate Cht Cookites

1 cup margarine

1 t. vanilla

2/3 cup sifted powdered sugar

1 3/4 cup flour

1/2 cup sugar

1/4 cup coarsly crushed potato
chips

Cream margarine and sugar,

Vo-Batke (Cookico

Mix in saucepan:

2 cups sugar
1 stick oleo
1/2 cup milk
4T. cocoa

Bring to rolling boil for 1
minute, Remove from heat and

Go o Bed (Coskies

Turn on oven at 350°,

Beat 2 egg whites until
VERY stiff. Gradually beat in
2/3 cup sugar, a pinch of salt
and 1/4 t. vanilla,

Stirin 1 cup chopped nuts and
I cup ‘chocolate chips.
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Add:

1 cup chopped nuts
2 cups Rice Crispies

Cool and make into balls and
roll in powdered sugar.

Gladys Wolfe

beat until light and fluffy. Add
flour, potato chips. and- vanilla.
Beat well.

Drop by teaspoon on un-
greased cookie sheet. Bake 10-
12 minutes in 350° oven. Cool
and roll in powdered sugar.

Blanche Griffin

add:

1/2 cup peanut butter
3 cups oatmeal

Mix thoroughly and drop by
teaspoonsful onto wax paper.

Lynn Shepherd

Drop on foil lined cookie
sheet.

Turn off ovcﬁ, put cookies in
oven and GO TO BED.

Mary Gaines
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" 1 cup shortening
- 11/2 cups sugar
3eggs
4 cups all-purpose flour
2 t. baking powder
1 t. baking soda
1/2 ¢, salt 4
1/4 cup buttermilk
.1to11/4t. almond extract
_ sugar (optional)

- Cream shortening gradually

add sugar, beating well at medi-
um speed of an electric mixer.
Add eggs and combine flour,

‘s Tea Catkes

baking powder, soda, and salt:
add to creamed. mixture alter-
nately with buttermilk. Mix
well, Stir in extract. Cover and
chill 1 hour. Roll dough to 1/4
inch thickness on a floured sur-
face. Cut with a 2 3/4 inch
round cookie cutter. Place on
greased cookie sheet and bake
350° for 15 minutes. Sprinkle
with sugar

Makes 4 dozen.
Phyllis Boyd

Butter (ookies

1 stick margarine
1/2 cup sugar
legg

2 cups flour-

1/4 t. soda

pinch of salt

1/2 t. vanilla

Mix. Chill. Roll thin and cut
into shapes. Bake at 350° for 10
minutes. Makes 2 dozen, de-
pending on size. Can easily be
doubled. .

- Dottie Gray

éém (Cookies

1 pkg. Duncan Hines yellow
cake mix

legg
1 stick margarine (melted)

'Mix together and press into
oblong cake pan (8x13).

Then mix:

1 box confectioners sugar
Page

2 eggs
80z. cream cheese softened

Mix together until creamy.
Pour over cake mixture. Bake 40
minutes in 350° oven. Cool. Cut

into squares.
EASY & DELICIOUS!

Denise Kellow
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Yhe Grear Pumplin Pan Cookie

2 cups flour

1 cup quick or old fashioned
oats, uncooked

1t. baking soda \

1t. ground cinnamon

1/2 t. salt :

1 cup butter or margarine, sof-
tened B

1 cup firmly packed brown sug-
ar }

1 cup sugar

legg

1t. vanilla E

1 cup solid pack pumpkin

1 cup semi-sweet real chocolate
morsels

assorted icing or peanut butter
assorted candies, raisins or nuts

Preheat oven 350°. Combine
flour, oats, baking soda, cinna-
mon and salt. Cream butter,
gradually add sugars, beating

until light and fluffy. Add egg
and vanilla, mix well. Alternate
additions of dry ingredients and
pumpkin, mixing well after each
addition. Stir in morsels. Spread
dough into greased and floured
14-inch deep dish. pizza pan.
Bake 35-40 minutes, until wood-
en pick inserted near center
comes out clean. Cool on rack
15 minutes. . Remove cookie
from pan, = Cool :completely.
Decorate using icing or peanut

" butter to affix assorted candies,

raisins, or nuts. Cut into squares
or wedges to serve.

" Yields about 24 serv.ingsv.‘: »

Variation: Substitute 1 cup rai-
sins for morsels.

Denise Kellow

MWothen's Pecan Puffs

~ Beat until soft 1/2 cup butter.
Add and blend 2 T. sugar. Add
1 t. vanilla. Crush real fine 1 cup

pecans. 1 cup sifted flour with a-

pinch of baking powder.

2 egg. whites, beaten stiff to
which a small sprinkle of salt
‘has been added. Gradually add
2/3 cup sugar to make a me-
ringue. Fold in 1 t. vanilla. Fold
into the meringue 1 cup choco-
late bits and 1 cup chopped nuts.

- Page

Roll into balls size of hickory
nuts. Grease baking sheet. Bake
at 325° for 45 min. or until
done. Roll in powdered sugar
while hot,

Peggy Hyams

Drop by small teaspoon onto
a lightly greased alumanum foil
covered cookie sheet. Put into a
preheated 350°. Close the oven
and turn OFF the heat. Leave
closed until completely cooled.

no name given
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. Dack O'Lantown Qosktes

1 cup butter or margarine

1 1/2 cups sugar

3eggs

1t. vanilla

3 1/2 cups all-purpose flour

2t. cream of tartar

1t. baking soda

1/2 t, salt :

1 recipe Powdered Sugar Frost-
ing

In a large bowl, cream to-
gether butter or margarine and
sugar until light and fluffy. Add
‘eggs, one at a time, beating well
after each. Stir in vanilla. Stir
together dry ingredients; gradu-

ally add to creained mixture.
Chill dough thoroughly, . 3-4
hours. - B

On well-floured surface, roll
dough 1/8 inch thick, Cut with
pumpkin-shaped or  round
cutter.

Bake on ungreased cookie
sheet in 375° oven 6-8 minutes.
Cool on rack. Frost with Pow-
dered Sugar Frosting. Decorate
faces with raisins, candies; and
marshmallows.

Makes.5 1/2 dozen;

 Dowened Sugan Frosting

Add enough light cream,
about '4-5. T. to 4 cups sifted
powdered sugar to make - of
spreading consistency. Add
dash of salt, 1 t. vanilla, 2 drops

yellow food coion'ng, and 4
drops red food coloring. Spread
evenly onto cookies.

. Peggy Hyams

2 cups flour
1/21b. BUTTER
1/2 cup pecans
4T, sugar

1/2 t. vanilla

Cream butter, and beat in sug-
.ar and add vanilla. Beat in flour
and nuts. Shape in marble size

Page

balls,

Bake at 250° for 40 minutes.
Roll warm cookies in powdered
sugar.

Makes 6 dozen.

Jan Myers
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4 1/2 cups sugar - -
large can evaporated milk

- Boil -7 minutes. Take off and
add 18 oz. chocolate chips, 1 jar
marshmallow cream (1 pt), 1
stick oleo, 2 t. vanilla, and 2
‘cups nuts,

2'cups light-brown sugar
I cup white sugar

'1/2 cup Karo syrup

1/2 cup water = -

1/2 t. salt

Put above in a 2 quart sauce-
pan, cook on medium high till
syrup forms a hard ball when
small amount is dropped in cold
water. While mixture is boiling:

Beat: -whites of 3 eggs stiff
chop 1/2 cups nuts

When syrup is ready pour

6 cups sugar
3 cups water
3/4 t. cream of tartar

Cook these ingredients quick-
ly without stirring to 290°.

* Substitute fruit juice for liquid
or add oil of peppermint and de-
sired food coloring. Pour quick-

ly into greased pan. Chill until = -

:nuts.  Keep stiring till mixture
.can be dropped - by spoon on

 Ghocotate Candy o

- "Beat and pour in 13x11

greased (bottom) dish. Put in re- 1
frigerator. :

Cut in squares and enjoy!. [f |

Peggy Hyams

slowly over beaten egg shites. |
Continue beating and add vanil-
la 1/2 t. or less if desired. When
too thick for electric beater add

waxed paper. ..

Note: It there is alot of mois-
ture -in the air the mixture will
not set up right. If you try to {
make the candy: under these

.conditions, :cook the mixture a
-little longer. - . . o

S‘hirley Loné'

Ol Fastitoned Rock Candy

e

*firm. Turn out of pan. Crack into

desired pieces.
Yields 2 pounds
May sprinkle with powdered

sugar to keep from sticking to-
gether, o

Dottie Gray
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Ponte Botl Candy

2 cups sugar

1 cup milk .

11b. dates

1 cup chopped nuts
1 T. butter

1t. vanilla .

Cook milk and sugar until a
soft ball forms when dropped in
cold water. Add dates and cook
4 minutes.

2 1/2 cups white sugar

1/2 cup white Karo corn syrup
1/2 cup water .

1 cup broken nuts

whites of 2 eggs

Mix sugar, syrup and water
and boil until when dropped
from a fork it will spin a long
thread. :

Pour candy slowly into stiffly
beaten egg whites, beating all
the time, until half of mixture

Beat until fairly cool. Add
nuts and beat until creamy. Pour
onto dampened cloth and roll.
Cut into 1/2 or 1/4 inch slices
when it is cool. Roll in sugar.
Wrap well and store in refrigera-
tor. A few chopped maraschino
cherries may be added while
cooking, if desired. :

Marguerite Maddux

DWM

has been poured in. Place other
half syrup on stove and. bring to
a boil, then continue to mix to
egg whites.

Beat until cool, Add nuts and
flavoring desired. (I use vanil-
la). Beat until it will stand when
dropped from a fork. Drop and
let cool.

Beautiful at Christmas with
red or green food color added.

Mary G. Brandt

 hocotase Fudge

2 1/2 cups sugar

4 T. cocoa

2 T. white Karo

1 small can pet milk
1 stick butter

1 cup nuts (optional)

Page

Boil 'til count of 60.

Beat 'til thick and pour into -
greased dish. ‘

Marguerite Maddux
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Peanut Butter Pudge

3 cups sugar

2/3 cup evaporated milk

1.1/2 stick butter or margarine
1 cup crunchy peanut butter

1 1/2 cup marshmallow creme

(70z.)
1/2 t. vanilla

Combine sugar, milk and but-
ter or margarine in large heavy
saucepan; heat to boiling. Stir

constantly about S minutes over
medium heat. Remove from heat
and add peanut butter and vanil-
la. Stir until peanut butter is
melted. Add  marshmallow
creme and mix well. Pour quick-
ly into buttered 9x13 dish.

Cool and cut into squares:

‘Pat Hutcheson

?W’&m

2 cups white sugar

1/2 cup white Karo syrup
1/2 stick margarine

I'T. vanilla

pinch of salt

Stir in pan, (medium heat)
when it boils-add 1 1/2 cups raw
Spanish peanuts. Cook until nuts

2 cups sugar . .
1/3 cup water
1/3 cup light corn syrup
1/4 t. salt

2 egg whites

1t. vanilla

1/2 cup nuts

Combine sugar, water, com
syrup, and salt. Cover with plas-
tic wrap. Micro on High for 5§
minutes. Stir well. Uncover.
Micro again for 5 minutes. If
ball forms in cold water, do not
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.are tan on inside 300-320°. Re-
move from heat and add 1 t.
soda, stir quickly and pour on
greased cookie sheet or rarble
slab. As it cools, lift edge with
spatula, pull and snip off with
kitchen shears,

Sue Higgins-

cook more. If :not, micro for
more minute. . -

Let cool 3-4 minutes. Beat
egg whites until stiff. Pour sugar
mixture into egg whites. Beat.
Add vanilla and.nuts,

It will become harder for 8-9
minutes. The mixture will go
from glossy to dull. Drop on
waxed paper.

" Dottie Gray
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Wecnowave Peanat Butter Fudge

180z. Recse Peanut butter chips
(11/2 pkg) _

1 can eagle Brand Milk

1/2 stick margarine

Put all ingredients in micro-
wave safe dish and heat 3 min-

utes on high. Stir and then heat
2 minutes on high. Stir and the
pour in an 8 inch square greased
pan. Put in refrigerator until it
gets cool. Cut in small squares
and serve.

Dot Hyde

Vet Pudge

1 1b. powdered sugar (3 1/2
cups)

1/2 cup cocoa

6 T. butter

1T, vanilla

1/4 t. salt

4 T, milk

1 cup nuts

Mix ingredients in large skil-
let. Heat and stir until smooth.
Pour in greased 9x12 dish. Let
cool. Cut with warm knife.

June T. Nicholson

White Soaur Cream Fudge

2 cups sugar -

1/2 cup sour cream

1/3 cup white corn syrup
1/4 1. salt

2'T. oleo

2 t. vanilla extract

1/4 cup candied cherries, quar-
tered

1 cup chopped English walnuts

Combine first 5 ingredients in
heavy saucepan and slowly
bring to boil, stirring until sugar
dissolves. Boil, without stirring
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over medium heat to 235° (soft
ball stage). Remove from heat
and let stand 15 minutes and do
not stir. Add flavoring and beat
until it begins to lose its gloss
(around 8 minutes). Stir in cher-
ries and nuts and quickly pour
into buttered shallow pan,
spreading into a'thin layer. Cool.
Cut.

This is a delicious, unusual
flavor, and pretty Christmas can-
dy.

Rose Tooley
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Fast Cream (Clicese Dawioh

1/4 1b. butter melt and set aside

1 cup sugar plus 1/2 t. cinna-
mon set aside

1 egg yolk plus 8oz. cream
cheese beat; and add WELL
drained small can crushed pine-

apple.

Remove crusts from 15-18
slices of FRESH white bread
ROLL FLAT.

Spread bread with cream
cheese mix and roll jelly roll
style;.slice into 3 sections. Dip
in melted butter and roll in su-
qar and cinnamon. Place seam
side down.

Bake 350° for 10-12 minutes.

Serve warm.

Kalli Ziegler

Hever Facl Strawlberny Presernves

4 cups berries (after washing
and capping) ‘

5 cups sugar -

1 T. lemon juice

Place berries in large contain-
- er. Add sugar'and cook 11 min-
- utes after they come to a rolling
boil. Add lemon juice about 5
- minutes before removing from

Page

heat. Remove from heat at once.
Leave in container 24 - hours
with out a cover and can cold.

[ use a thin paraffin cover for

_protection.

The berries will be whole
and syrup nice and thick.

Audrey Stapp
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SYSEN

Shred 1 Lb, sharp Cheddar - -
Grate or finely chop pecans.to

© ~make 1 1/2 cups

- 2T. grated onions

. 2T. milk

'1/4 top pepper

Dash of cayenne

1/4 cup mayonnaise (not salad
dressing!)

Cream all above indgredients
until smooth. Spread mixture
into 9" round pan or glass pie
plate sprayed with vegetable oil
and press to make a rim. Chill
till sets. Spread strawberry pre-
serves over top (like a pie fill-
ing). Serve with crackers.

Belinda Finch



Weactio Depp

1 (80z.) cream cheese

1 (80z.) sour cream

1 (10 1/2) jalapeno bean dip

1 (1 3/40z.) pkg. chili seasoning
5 drops hot sauce

2 t. chopped fresh parsley (cilan-
tro)

1/4 cup taco sauce

1 1/4 cup shredded ceddar
cheese divided

1 1/4 cup shredded montery jack
cheese divided

Combine cream cheese and
sour cream, heat till smooth. Stir
in bean dip, chili mix, hot sauce,
parsely, taco sauce, 3/4 cup
cheddar cheese, 3/4 cup montery
jack. Spoon mixture in lightly
greased 12x8x2 pan baking dish.
Top with remaining cheeses.

Bake at 325° for 15-20 min-
utes. Serve hot with tortilla
chips. Yields about 3 1/2 cups.

Linda Adcock

Hot Chopped Beef Dife

2 T. green peppers chopped

I medium onion chopped

1 (80z.) cream cheese soften
40z. sour cream

1 pkg. chopped beef (cut in
small pieces)

Mix all together and bake at

350° for 15-20 minutes.

Good with triscuits or ritz
crackers, raw vegetables, broc-
coli, cauliflower, celery, mush-
rooms.

Linda Adcock

Spinact Dip

1 pkg. chopped frozen spinach,
thaw and press out water

Add 1/2-1 cup chopped onion
3/4 t. salt

3/4 t. pepper

2 cups mayo (can sub 1/2 cup

yogurt and 1/2 mayo)

‘Mix and set 2-3 hours before
serving.

Linda Adcock

Frait Dipp

I (80z.) pkg. cream cheese sof-
ten

I (8oz.) jar marshmallow cream
Assorted fresh fruit

Mix the cream cheese and
marshmallow cream together.
Serve at room temperature.

Cyndi White
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(for fresh vegtables)
100z. frozen chopped spinach 1 T. grated onion
thawed 100z.  envelope  buttermilk
80z. sour cream dressing mix
8oz. water chesnuts drained and
chopped Stir  everything  together;
1/2 cup shredded carrot serve cold. Makes 2 1/2 cups.
1T. mayo

Pamela Humes

Clieese-Sawsage Dip

2 1bs. Velveeta cheese Place all ingredients in slow

2 1bs. bulk hot sausage cooker. When cheese melted

130z. can evaporated milk aqd all i‘ngredients mixed, serve |

4oz. chopped pimentos with chips. |
Brown and drain sausage. Cheryl Hoover

Antichole Dip

2 cans Artichoke hearts-chopped Mix and put in pyrex dish. }
fine
2 cups mayonnaise Bake 325° for 20 minutes.

2 cups Parmesan cheese I

little garlic salt Stir and serve with crackers.
1 t. Iemon juice

Grace Hill
R Creamy Spinact Dip

1 pkg. (100z.) frozen chopped Squeeze spinach until dry. In

thawed spinach medium bowl stir together spin-
1 1/2 cup sour cream ach, sour cream, mayonnaise,
1 cup mayonnaise soup mix, water chestnuts, and
1 pkg. Knorr vegetable soup ~ 8reen onions.

mix

1 can (80z.) water chestnuts Cover in refrigerator 2 hours.
chopped Stir before serving.

3 green onions finely chopped ..
Virginia Porter
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Apple Dipp

1 cup brown sugar
1/2 cup butter

Cook together wuntil well
blended. Remove from heat and
add:

1 1/2 t. vanilla

2/3 cups sour cream

Mix well and chill.
Use with Granny Smith large

green sliced apples.

Gloria Hatzakorzian

MHerican Feesta Dep

Layer:

1) 1 can bean dip

2) 1 can diced green chilies,
draines

3) 2 avocadoes peeled and
mashed, 1 T. sour cream, dash
chili powder, dash lemon juice

(1t)

4) 1 carton sour cream and
minced onions
5) grated cheddar cheese

Dip with Tostitos!

Kay Bond

Taca Dep

1 1/2 T. wine vinegar

3 T. cooking oil

1 cup black olives, chopped
1 cup green chili peppers

2 batches green onions,
chopped

2-3 medium -size tomatoes,
diced

onion salt

garlic salt
seasoned salt
Mrs. Dash

Mix all ingredients together
until well blended. Refrigerate
until ready to serve. Delicious.

Wilma Mills

Curny Dep

1 cup mayonnaise
Slowly add:

3 T. tomato catsup

2 t. curry powder

1 T. Worchester sauce
1 small onion, grated
garlic salt
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salt--allow for use with raw
vegetables
red pepper to taste

Stir thoroughly and chill. An
easy but good raw vegetable dip.

Mary Anne Waldron
Jewell Owen
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Hot Braccale Dipp

1/2 cup margarine

1 chopped onion

1 can mushroom soup

1 head steamed chopped fresh
broccoli

1 roll of Kraft garlic cheese

Melt margarine and saute on-
ions until clear. Add soup and
cheese. Stir until melted. Add
cooked, chopped, broccoli.
Serve hot with crackers. (Tri-
scuits are great)

Becky Bostick

Derby Dipa

Raw Vegetable Dip

1 cup mayonnaise
2 t. Beau Monde
1 cup sour cream
1 t. garlic powder

paprika
2 t. dill weed
parsley flakes
Blend well. Refrigerate

Pat McConnell

Frests Pruit Dip

I cup sour cream
1/2 cup brown sugar

Blend well. Refrigerate.

Pat McConnell

Gala Pecan Spread

Combine and mix until well
blended:
I pkg. (80z.) cream cheese
softened
2 T. milk

Stirin seasonings and mix well
I jar (2 1/20z.) sliced dried
heel
1/4 cup finely chopped green
repper
2 T. dehydrated onion flakes
[/2 t. garlic salt
L/4 t. pepper
Page

Fold in and spoon into 8 inch
pie plate ‘
1/2 cup dairy sour cream

Heat and crisp sprinkle over
cheese mixture
1/2 cup coarsley chopped pe-
cans
2 T. butter or margarine
1/2 t. salt.

Bake 350° for 20 minutes.

Rebecca C. Hatzakorzian
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Stninpp Spread

2 cans (tiny) shrimp drained
8oz. cream cheese

1 garlic clove

1t. grated onion

1 t. mustard

3 drops Hot Sauce

1t. sugar

1 T. white wine

Put in mixing bowl and mix
on medium speed until well
blended. '

Good on Melba Rounds at
parties.

Pamela Humes

Pimcents Cheese Sandewich Spread

Mix in top of double boiler:
1 cup diced cheese
2 T. crisco, oil or butter
1 t. cornstarch
6 T. milk '
1/4 t. salt
sprinkle of paprika

Stir over boiling water to a
smooth paste.

Stir in desired quantity of
chopped pimientoes.

Margaret Arvin

Back-"Jo~The-Bastes Cheese Sanduict

I 1/2 cups finely chopped apple
I 3/ cup raisins

1/4 cup salad dressing

8 whole wheat bread slices

4 single slices of American pas-
turized process cheese food
margarine

Combine apples, raisins, and
salad dressing; mix lightly. For

each sandwich, cover one bread
slice with cheese slice and apple
mixture. Top with second slice
of bread. Spread sandwich with
margarine. Grill until lightly
browned on both sides.

Makes 4 sandwiches

Billie Boyd

Jumbo weiners-cut in fourths
bacon cut in thirds
I hox brown sugar

Wrap bacon pieces around
weiners securing with tooth-
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picks. Dump into crock pot.
Pour entire box of brown sugar
over weiners, DO NOT STIR.
Cook slowly 3-4 hours or more.

Par Sellars
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Obive Spread

60z. cream cheese

1/2 cup mayonnaise

1/2 cup chopped pecans

1 cup salad olives chopped
2 T. olive juice

Let cream cheese stand at
room temperature until soft.
Mash with a fork and add may-

onnaise. Mix well, add pecans,
olives, and juice.

Let stand in refrigerator for
24 hours.

Ermine Goodman
Sue Higgins

Deliccows Chicken Sanduictes

2 cups chopped chicken (you
may use turkey)

1 cup mushreom soup

1 can chicken broth (thickening
it)

3 T. pimento minced in smaller
pieces

2 T. onion minced

1 can water chestnuts sliced
lemon  pepper--according
taste

to

. Cut crust from bread. Spread

Super Hero

Take one loaf French bread
and split lengthwise. Spread
each side of bread with pizza
sauce. Layer as follows:

slices of banana peppers

slices (thin) of green peppers

slices of ham (cut length wise
to fit bread)

slices (thin) of bologna

slices of mozzarella cheese

slices of pepperoni

Page

above mixture on the slice.
Wrap in wax paper and freeze.
May be frozen for three weeks if
necessary for convenient.

When ready to serve remove
from freezer. Dip in milk. 2 T.
of milk which has 4 eggs beaten
in it. Top with crushed potato
chips.

Bake 350° for 1 hour.

Martha Roberts
Sandowict

slices of salami

Put sandwich together, wrap
in heavy duty aluminum foil.
Heat in a pre-heated 350° oven
for 20 minutes. Divide into 4
portions,

A great sandwich!

Peggy Hopson
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Beckis's Dare Balls

1 pkg. chopped dates

1 1/2 sticks oleo

1/2 cup sugar

1/2 t. salt

1/2 t. vanilla

2 - 2 1/2 cups Rice Krispies

Cook on medium heat until
dates are cooked down. Remove

from heat and add rice krispies.
Let cool in pan until you can
handle it and then roll into small
balls (to cool it faster pour onto
platter). Roll into balls while it
1s still warm.,

Caroline C. Williams

Fam and Cheese Roll Ups

1/4 cup shredded cheddar
cheese

1 (30z.) cream cheese soft

4 slices boiled ham

1/4 cup margarine

Combine all and spread 1/4
of mixture on each piece of ham

Roll up from short sides.

Chill several hours.

Slice 1/2 inch serve on Ritz
crackers.

Makes 3 1/2 dozen appetiz-
ers.

Becky Bostick

Sawsage Balle

1 1b. hot or mild sausage
2 cups shedded cheddar cheese
3 cups bisquick

Cook sausage in skillet until
no longer pink and add cheese
and bisquick. Combine. Place
teaspoon full of ingredients on

ungreased cookie sheet about
one inch apart.

Bake 350° for 15 minutes.
Makes 3-4 dozen.
Cindy Powell

Nets and Bolts

1 box cheereos

1 box wheat chex

1 box corn or rice chex
1 (120z.) can peanuts

Melt 1 1/2 stick margarine and
mix in 8T. Worstershire and 1

T. seasoned salt,

Page

Pour over cereal. Bake 250°
45 minutes stirring every 15
minutes,

Becky Bostick
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Peneapple Cliceseball

2 (80z.) cream cheese
1 small can crushed pineapple
drained

2 cups chopped pecans
1/4 cup finely chopped green
pepper
1'T. onion
Soften cream cheese add

pineapple, green pepper, and on-
ion. Add 1 cup pecans and mix
into a ball. Then roll on wax
paper to cover the ball with the
rest of pecans.

Chill and serve with crackers.

Becky Bostick

Clieese Batl

2 (80z.) cream cheese

2 cups shredded sharp cheddar
cheese

1 T. pimento

I T. onion

1'T. green pepper

2'T. Worchester sauce

I't. lemon juice

dash cayenne powder
dash salt

Mix cheeses together. Add re-
maining ingredients and mix.
Form into ball. Roll in chopped
pecans. Chill,

Pamela Smith

%ambémmeéém.

2 cups brown sugar

I t. salt

2 sticks margarine

I'172 cup white corn syrup
It vanilla

1/2 t. soda

I cup spanish peanuts

8 quarts popcorn

[n small dutch oven, boil
brown sugar, salt, margarine,
corn syrup and vanilla for 5
nminutes. (This will boil very
high-make sure pot is large
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enough). Take off stove and add
soda. Stir. Have popcorn ready
and waiting in largest tupper-
ware cake taker (peanuts too).
Shake well holding tight to
make sure lid doesn's come off
the cake taker, Pour into two
cookie sheets. Bake for 1 hour
at 225°, stirring every 15 min-
utes. Spread out very thinly on
counter to cool. (pieces stick to-
gether)

Pamela Humes
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Cractley Core

4 quarts popcorn

1 cup sugar

1/2 t. salt

1/2 cup margarine

1/2 cup dark corn syrup
1/2 t. vanilla

Freshly pop popcorn. Spread
in large shallow baking pan.

In sauce pan stir remaining
ingredients. Boil 5 minutes.
Pour over popcorn. Bake 250°
for 1 hour. Stir every 15 minutes
to evenly coat corn. Remove and
stir occassionally till cool to pre-
vent sticking into large pieces.
Store in air tight container.

Kalli Ziegler

Serambles

1 Ib. salted cashews

1 (120z.) pkg. bite size shredded
wheat squares

1 (10 1/20z.) pkg. bite size do-
nut shaped oat cereal

1 (6 1/20z.) pkg.. bite size rice
squares

1 (6 1/20z.) can pretzel bits

1 (5 1/40z.) pkg. SLIM pretzel
sticks

2 cups salad oil

2 T. Worcestershire sauce

1 T. garlic salt

1 T. seasoned salt

Mix all ingredients in large
roaster. Bake in very slow oven
250° for 2 hours. Turn and stir
mixture with wooden spoon eve-
ry 15 minutes. Be careful not to
crush, (USE WOODEN
SPOON).

Makes 8 quarts. Leave top
on roaster for first hours.

I mix worcestershire with the
oil.

Edna C. Roemer

Caotoces N’ Cream Froyen @ea«&u‘(

1/2 gal. vanilla ice cream

I pkg. oreo chocolate cookies
I large cool whip

1/2 cup chopped pecans

Let ice cream slightly soften.
Mix in crushed cookie crumbs
and cool whip. Sprinkle nuts
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over fop. Freeze in 9x9 inch
container for 3 to 4 hours. Serv-
ce with a cherry on top of dash

of Cool Whip.
Serves 12,

Sandra Gott
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Lemon Sguares B

2 sticks butter or oleo melted
2 cups flour
1/2 cup powdered sugar

Blend, pat flat in. Bake 15
minutes at 325° oven.

Beat 4 eggs. Add 2 cups sug-

ar, 6 T. lemon juice, 1 T. flour,
and 1/2 t. baking powder. Pour |
on top of baked pastry and bake |
at 325° for 30 minutes. Sprinkle
with powdered sugar. Cool. Cut
in squares.

Mary C. Garnett

Bbrosca ' |

2 quarts orange sections

2 T. sugar or as desired between

layers
2-3 pkgs. frozen coconut.

Layer in bowl as listed and
refrigerate.

Sue Higgins |

Botted Custand |

1 1/3 cups sugar

1/2 cup cornstarch
1/2 t. salt

2 quarts milk, scalded
8 egg yolks

4 t. vanilla extract .

Blend sugar, cornstarch, and
salt in top of double boiler. Add
scalded milk slowly to dry in-
gredients, stirring well. Cook
over boiling water, stirring con-
stantly for 15 minutes until it
coats spoon. Beat egg yolks and
add small amount of hot mix-

ture to yolks slowly, stirring |
well while pouring. Add this to |
milk mixture. Cook 2 minutes
until desired thickness, stirring
constantly, Remove from heat,
cool and add vanilla. Strain and
refrigerate. Mixture should be
thin enough to sip but thick
enough to eat with spoon.
Whipped cream may be served
on top. .

Serves 6-8.

Sue Higgins 51

Peneapple Coconat Dessent (

Mix:

1/2 cup lemon juice with 1
can sweetened condensed milk.
Stir in 90z. Cool Whip. Add #2
can drained crushed pineapple
and 2 cups coconut.

) Page

Pour into crumb crust in 9x13 ]
pan. Chill couple of hours or
longer. J

Dottie Gray
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Wancy WNeal's Peach Tee Crean

4 eggs

2 cups sugar

1/4 t. salt

1 quart milk, scalded

1 cup whipping cream

1 t. vanilla

2 cups or blender full of peaches
sweetened with 1/2 cup sugar.

Blend eggs, sugar and salt in

top of double boiler. Add scald-
ed milk. Cook over hot water *
until mixture coats wooden
spoon. Takes about 15 minutes.
Chill-add cream, vanilla and
peaches. Freeze according to
freezer directions.

Dottie Gray

Buttenscoteh Cheas

1 cup flour

2 cups brown sugar
1/2 cup melted butter
2 t. baking powder

2 t. vanilla

1/2 cup nuts

1/2 cup coconut

2eggs

Mix all together and bake at
350° for 30 minutes. Cool and
cut in squares.

Emmy Caudle

Batked Peact Pudding

2 cups sliced peaches

4 T. butter or margarine
1 1/2 cups sugar

1 cup flour

1 t. baking powder

3/4 t. salt

1/2 cup milk

1 'T. cornstarch

1 cup boiling water

Arrange peach slices in bot-
tom of greased pan (approxi-
mately 10x6x2 inches). Cream
butter with 3/4 cups sugar. Sift

Page

together flour, baking powder
and 1/2 teaspoon salt. Add to
creamed mixture alternately
with milk, in 4 or 5 additions.
Beat until smooth. Spread batter
over fruit, Mix remaining 3/4
cup sugar with cornstarch and
the remaining 1/4 t. salt. Sift
this mixture over the batter.
Pour 1 cup boiling water over
all. Bake at 325° for 50 min-
utes.

Cyndi White
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Peact; s¥mond (Cobbler

5 cups sliced peaches (freshly
cooked or canned)

1 T. lemon juice

1/4 almond flavoring

Mix together. Pour peaches
into a 11x6x8 inch pan.

For crust, mix the following:

1 cup self-rising flour*
1 cup sugar

1 egg, beaten

Spread evenly over peaches. i
Gently pour 6 T. of melted but- |
ter over crust mixture.

Bake at 375° for 45 minutes. |
*If using plain flour, include a
pinch of salt and 1/2 t. baking |
powder. |

Martha Petty |

Frogen Strawlbevny Dessent \

1 cup flour

1/4 cup dark brown sugar
1/2 cup chopped pecans
1/2 cup margarine (melted)
2 egg whites

1 cup sugar

100z. frozen strawberries

2 T. lemon juice

I cup whipped cream

Mix first 4 ingredients and
spread evenly in a shallow bak-
ing pan. Bake 20 minutes at

350°. {

Combine next 4 ingredients
and beat til it forms stiff peaks. (
Fold in whipped cream. 1

Spread 2/3 of crumbs in
12x9x2 baking dish. Spoon]
strawberry mixture over crambs. |
Top with remaining crumbs.
Freeze 6 hours or overnight. |

!

Becky Bostick

Zuick and Easy Dessert

Crumble baked fudge cake in
casserole. (I use a half of fudge
cake).

Use packaged chocolate
mousse. Mix according to direc-
tions,

- Spread mousse over crumbled
fudge cake.

Crush about 5 Heath Bars and
Page

spread over mousse.

Make the next layer of cool|
whip. - [

Sprinkle crushed  pecans on'\
top and dip out on serving
plates. (rich but good)
I use the package fudge cake)
mix.,
Jewel Owen
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Pumploin Sgaares

Crust:

1 pkg. yellow butter cake mix
1/2 cup melted butter

legg

Set aside 1 cup of cake mix.
Mix butter with remaining mix
and egg. Spread evenly on
greased 9x13 pan.

Filling:

1 (160z.) can pumpkin
1 1/4 t. cinnamon

1/2 cup brown sugar

2 eggs

3/4 t. nutmeg

1/2 t. ginger

2/3 cup milk
Mix well and pour over crust.
Topping:

1 cup reserved cake mix
1/4 cup sugar

1 t. cinnamon

2 T. soft butter

Mix until crumbly. Sprinkle
over top. Bake at 350° for 45
minutes.

May be served warm or cold.
Whipped topping may be served
on top. Serves 12,

Lemma Warren

| stick oleo

1 1/4 cup sugar
1 1/2 t. vanilla
2 1/4 cup water

Put into 9x13 inch pan and
heat in oven, stirring occasional-

ly.

Filling:

3 1/2 cups chopped peeled ap-
ples

1/2 cup brown sugar

Page

1 1/2 t. cinnamon

Use Pillsburg - All-Ready
crusts. Divide double package
into 8-10 parts. Place about 1/8
of filling in pastry. Bring all
edges up and around filling and
seal. Place edge down in water
mixture.

Cook for 35 minutes. Serve
warm.
Marilyn Rowlett
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Wns. Seks's Clony Pudding

2 cups sugar

1/2 cup shortening
2eggs '

2 cups flour

2 cups drained cherries
1 cup cherry juice

1 cup nuts

2 t. soda

Mix and pour into 9x13
greased pan. Bake 45 minutes to
1 hour at 350°,

Sauce

2 cups brown sugar
1/2 cup boiling water
1T. cornstarch -

Pour over cooked pudding.
Refrigerate 24 hours before
serving, Nice served with
whipped cream.

Vera Fuqua

- Date Pudding

1 cup dates chopped fine (6 1/
20z. pkg.)

Pour 1 cup boiling water over
dates

1 cup sugar

1/2 cup butter or margarine -
legg ‘

1 cup pecans

1 1/2 cups flour

1t. soda

1 t. vanilla

Measure and sift soda, flour
and sugar together. When dates

are almost cool, add shortening,
as well as dry ingredients. Add
beaten egg, then nuts and vanil-
Ia,

Pour in a lightly greased rec-
tangular pan (9x13). Bake at
375° for 45 minutes.

Delicious served with
whipped cream. Will keep well
for several days.

Vera Fuqua

Black Fornest “Inifle

1 pkg. (4 serving size) jello in-
stant chocolate pudding

1 can cherry pie filling

I pint whipped cream -

1 chocolate layer cake
maraschino cherries

grated chocolate for garnish

Page

Prepare instant pudding as di-
rected. Layer cake, pudding,
cherry pie filling and cream un-
til all gone, ending with layer of
cream on top. Garnish with
cherries and chocolate. Keep re-
frigerated.

Rosemary Lewis
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Hoadte Paudding

Can be dessert or side dish!

8oz. pkg. medium wide noodles
2 (30z.) pkg. cream cheese sof-
tened

6 T. margarine softened

3eggs

1 cup milk

1 cup apricot nector or 1/2 cup
orange juice concentrate dilutes
with 1/2 cup water

1/2 cup sugar

Cook and drain noodles. In
clean pan add cream cheese and
margarine. Toss with hot noo-
dles till both are melted. Beat
eggs, sugar, milk, and fruit
juice. Pour over noodle/cheese

combo and stir well. Pour entire
mixture into buttered 2 quart
baking dish and sprinkle with
topping. (Can be frozen at this
point.)

Bake 350° for 45-50 minutes.
Serve hot.

Topping:
6 T. butter melted

Stir in:
1 cup finely crushed corn
flakes
1/2 cup sugar
1/2 t. cinnamon

Kalli Ziegler

Debiciane Scattish Shontbread

1 1b. butter no margarine
1 1/2 cup powdered sugar
1 1/2 cup corn starch

2 2/3 cups plain flour

Cream butter, sugar, and corn
starch. Add flour slowly. Turn
over dough and knead it 100
times. Pat out in 1 inch thick-
ness. Prick deeply wtih fork. Put
in cold oven. Set at 300° for 45

minutes--watch it now and then
$0 it won't get too brown.

You want your dough to be
lightly brown. It's best to not
put your dough too close to
edge of pan. You want it lightly
brown. Bake about 15 to 20
minutes.

Martha Roberts

Strawbervy Warto

1 cup strawberries mashed to
pulp :
2 T. sugar
1'T. orange juice
Set 30 minutes

16 marshmallows

1/4 ¢
up water Page

Melt in double boiler. Add to
strawbeerries mix. Cool
1 cup cream whip but not stiff,
Add to other and freeze.

Do not stir.,
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Daacted Pears with
Clocolate Sauce

4 firm ripe pears

1 cup wate ‘

1 cup white grape juice
3/4 cup sugar

6 slices lemon

4 whole cloves

1 cinnamon stick

1 inch piece vanilla bean or 1/2

t. vanilla extract to taste

1 T. calvados (cream' may -sub-
stitute)

1 (30z.) pkg. cream cheese, sof-
tened ‘

Peel pears, cut in half length-
wise. Use a'melon baller to re-
move  Cores.
pea r1s from darkening, drop
mto a bowl of water containing
a little lemon juice.) '

In a non-aluminum saucepan,
bring water, grape juice, sugar,
lemon, cloves, cinnamon stick
and vanilla to a boil. Stir con-
stantly until sugar dissolves,
add drained pear halves. Reduce
heat, simmer 30 minutes or until

(To prevent .

pears are tender, but not soft.

Cool in syrup. Drain, chill
pears, discard syrup. Whip cal-

T ]
vados into cream cheese, ﬁll;
cavity of each pear. Arrange on |

serving plate cheese side down.
To serve, drizzle chocolate

.sauce over each half.

Chocolate Sauce

1 bar Bakers sweet choc_:olatc
1 1/3 cup evaporated milk .

1 cup sugar ‘

~ Melt chocolate, add sugar

gradually then milk. Cook slow- |

ly until thickened stiring con-
stantly.

f
To reduce preparation time or |

[
1

[

for those unexpected dinner’

guests, serve the chocolate sauce
over warmed canned unsweet-
ened pear halves. ’

Beuy W. Adams

Peseapple Dessent

| can Eagle Brand Milk

[/4 cup lemon juice
Marshmallows (use as -many as
you want) -

[ cup crushed pineapple not dri-
aned

1/2 cup whipped cream

10 maraschino cherries

Mix milk and juice. Stir un-
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1

|
!

{

A |
til thick. Add ingredients. Line

a square pyrex with one pkg.
lady fingers.

Pour ingredients !

over the lady fingers. Put in re- |

frigerator until well set.

Pretty topped with mint leave

and a cherry. Serves 9.

Peggy Hyams
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Gowr Stact Dessent

1 1/4 cups flour

1 1/4 cups chopped nuts

3/4 cup margarine

80z. cream cheese

1 cup powdered sugar

2 (30z.) pkg. chocolate pudding
3 cups cold milk

4 cups Cool Whip

Ist Layer:
1 1/4 cups flour
3/4 cup chopped nuts
3/4 cup margarine

Blend with electric mixer and
press into bottom of a 9x13 inch
pan,.- Bake at 350° for 12-15
minutes, let cool.
2nd Layer

80z. cream cheese

I cup powdered sugar‘

Whip together, and add 1 1/2
cups of Cool Whip. Spread over
first layer.

3rd Layer:

2 (3oz.) pkg. instant chocolate
(or any favor) pudding
3 cups of cold milk

Mix with electric mixer and
pour over second layer.

4th Layer:

Spread Cool Whip over third
layer and sprinkle with chopped
nuts and chocolate slivers. :

Judy Estes

Banana Pudding

1 1/2 cup sugar
3 egg yolks

3 T. flour or cornstarch
1t. vanilla

dash salt

1 can evaporated milk
5 bananas

1 box vanilla wafers

In a double boiler, mix sugar,
egg yolks, flour, add vanilla,
salt, evaporated milk and fill
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boiler the rest of the way with
milk. Stir over heat until thick-
ened. Cool,

In bowl slice bananas and
layer with wafers, pouring pud-
ding over each layer.

Meringue on top is optional.
Can top with Cool Whip.

Bill Adcock
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Banana Pudding

3 cups milk

1 large pkg. instant vanilla pud-
ding

1 can Eagle Brand milk

1 large carton Cool Whip, di-
vided

1 box Vanilla Wafers

4 large bananas

Mix milk and instant pudding

until thick, Add 1/2 carton
Cool Whip and Eagle Brand
milk. Mix well. Layer vanilla
wafers, bananas, and pudding
mixture.

Top with Cool Whip.

Sue Garrott

Banana Pudding

2 boxes INSTANT vanilla pud-
ding--mix with 3 cups COLD
milk. Add 1 can Eagle Brand
milk--fold in one big carton of
Cool Whip. Layer vanilla wa-
fers, pudding mix and bananas.
(I usually use 3 large bananas)

Save 1/3 cup of Cool Whip to

go on top. I also put about 1/4
of pudding mix in the bottom of
pan at first. This needs to be re-
frigerated at least 4 hours before
using. This makes a large bana-
na pudding. I put it in a 9x9x4
glass pan.

Charles Clark

Amond Macarson Bisgue

2 cups heavy cream
4deggs
1 T. lemon juice
1 dozen macaroons crushed fine
I cup milk
3/4 cup sugar
1/2 cup dates chopped fine
1/2 t. almond extract
1/4 t. salt
nuts
cherries
Page

Scald milk and stir slowly
over well beaten eggs to which
has been added sugar. Dry ma-
carroons in  oven and crush
fine. Stir macaroon into mix-
ture, add dates, lemon juice, and
extract. Fold in stiffly whipped
cream. Add nuts and cherries
and freeze.

. Emmy Caudle
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Cral Detigtit

1 can shredded crabmeat

1 T. minced onions

1 pkg. chedder cheese grated
2 T. mayonnaise

Mix well. Spread on any
good roll. May use hamburger

roll. Spread mixture on each
side of opened roll. Broil until
cheese is melted.

Nice for a luncheon.

Martha Roberts

Lowla Etlis's Tuna Casserale

1 can solid pack tuna

1 small package thin noodles

2 hard boiled eggs

1 can Campbell's Mushroom
Soup

1 large onion, chopped

paprika

parmesan cheese

Place a layer of noodles in
bottorn of 1 1/2 quart casserole.
Then add a layer of flaked tuna,
chopped onion, and eggs. Con-
tinue layers and over this pour a

can of wundilated mushroom
soup. Sprinkle with parmesan
cheese and paprika.

Bake in 350° oven 40-45 min-
utes. Cover first 15 minutes of
baking.

Sometimes it may be neces-
sary to add 1 or 2 T. of water to
casserole if it appears dry while
baking.

Vera Fuqua

Tuna Casserale

1 frozen pie crust

1 can (90z.) tuna, drained

1 1/2 cups (60z.) cheddar
cheese, shredded '
I cup frozen peas and carrot,
thawed

1/2 cup celery, sliced

1/4 cup bread, crumbs

1/4 cup onion, chopped

dash pepper

1/2 cup mayonnaise or salad
dressing
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Preheat oven to 350°. Invert
frozen pie crust onto waxed
paper. Let thaw until flat, Com-
bine tuna, cheese, vegetables,
and seasoning. Stir in salad
dressing. Spoon into baking dish
and cover with flat pie crust.
Bake until crust is lightly
browned, about 35-40 minutes.

Serves 4-6. Use water-packed
tuna for a low-calorie dish.

Denise Kellow
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Creamed Tuna 7644

Make a cream sauce by melt-
ing 2 T. butter salt, 2 heaping T.
flour and add 1 1/2 cups of
sweet milk. Cook in double
boiler until thickened. Add one
can of tuna flaked, with a fork.

If you will remove melted

butter from fire while adding
flour and milk it will not lump.

Serve lemon with tuna as it
adds to the flavor,

Serve on toast.

Bess Caudle

Brides Delight Tuna Salad

1 can tuna, drained
white seedless grapes
raisins

chopped pecans
celery minced

1 sweet apple

1 T. sugar
mayonnaise for your taste

Some round cheddar ritz
crackers go well with it.

Sara Belle Bassett

Tuna Stuffed Baked Potatoes

Filling:

4 large potatoes baked

1 cup mayonnaise

1/2 cup grated cheddar

1/4 cup chopped new green

onions

1/4 cup chopped pimiento

1/4 cup chopped green pepper

2-70z. cans tuna

Topping:

1/4 cup mayonnaise
2 T. grated cheddar
1 egg white stiffly beaten

Cut small section from top of
potatoes and scoop out shells.
Toss the potatoes with remain-
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ing ingredients. Spoon back into
shells.

Heat for 10 minutes at 400°.

For topping: Fold mayon-
naise and cheese into stiffly
beaten egg whites.

Spoon over potatoes and
sprinkle with paprika. Heat for
10 more minutes until lightly
browned.

With a salad, this makes a
complete meal.

Grace Hill
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Salmon Sguares wa% Dea Sauce

Combine and spoon into a
12x7x2 inch casserole. Bake
350° for 40 minutes. "

2 cups cooked rice
2 eggs, beaten
2 cups (160z.) cottage cheese

1 can salmon drained

1 small onion, chopped fine

1/4 cup green pepper chopped
fine

2 t. soy sauce

1 cup crackers crumbs.

Serve with following sauce.

Mushroom Pea Sauce

3 T. butter

1 cup (4oz.) sliced mushrooms,
drained and sliced

2 T. flour

1t. salt

1 1/2 cups milk

1 1/2 cups green peas

2 T. chopped pimiento

Cook mushrooms in butter for
5 minutes. Stir in flour and add
milk,

Cook until thick. Stir in peas
and cook until hot.

Grace Hill

Satmon Loaf with Cucamber Sauce

Drain a 1 pound can of Sal-
mon and flake in a large mixing
bowl. Beat one extra large egg
and add to bowl with 1 can undi-
luted cream of celery soup. Mix
in well 1/2 cup each of chopped
onion and Miracle Whip, 1
heaping tablespoon lemon juice,
1 1/4 cup package secasoned
stuffing and 1/2 teaspoon salt.

Lightly grease a loaf pan,
pour in mixture and bake at
300° for 50-60 minutes.
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While this is in progress mix
a sauce of 1/2 cup sour cream
and 1/4 cup each of mayonnaise,
finely chopped cucumber and
minced onion.

Place sauce in refrigerator to
chill as flavors blend.

This will make five servings
easily and maybe even six.

Bessie Deweese
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Salwon Dl Pare

1 envelope unflavoured gelatin
1 (80z.) pkg. cream cheese soft
1/2 cup chopped dill pickle

1/4 cup chopped green onions
6oz. tomato juice

1/4 cup cold water

1 cup mayonnaise

1/2 cup chopped celery or green
pepper

1 (70z.) can salmon drained and
flaked

Soften gelatin in cold water

in saucepan for 10 minutes. Add
tomato juice and cream cheese.
Cook on low heat, whisking un-
til smooth. Remove from heat
and add remaining ingredients.
Beat well. Turn into an oiled 6
cup mold. Chill for 4 hours or
overnight until firm.

Unmold and serve with as-
sorted crackers. Serves 10.

Rosemary Lewis

Saluonettes

1 (140z.) can of salmon flaked
Fegg

1/2 cup flour

pepper to taste

I heaping t. baking powder
stirred into 1/2 cup liquid (wa-
ter, broth or oil fish is packed
imn)

heating until foamy.

Mix salmon, egg, and flour
then add baking powder mix-
ture. Drop by teaspoon into hot
oil. These cook quickly.

Note: Flaked chicken the equiv-
alent of 140z. can of salmon
may be substituted.

Ermine Goodman

Seafood Party Cassenole

2 (4 1/20z.) cans shrimp

1 can crab meat

1 can green giant asparagus
2 cups medium white sauce
I cup shredded cheese

I T. mayonnaise

bread crumbs, buttered

Layer in oiled casserole.
Sprinkle with bread crumbs.
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Sprinkle paprika over and
bake at 350° until brown and
bubbly.

Serve with Tomato Aspic and
hot buttered beaten biscuit.

Mary C. Garnett
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Vegetables

(for grill)

1 pkg. (10o0z.) frozen green
beans partially thawed

1 small onion thinly sliced

1/2 green pepper cut in strips

1 or 2 yellow squash sliced

1 medium potato cut in cubes
1/2 stick butter or margarine

1 medium tomato cut in wedges
3/4 t. prepared mustard

1/4 t. prepared horseradish

1 T. brown sugar

1t salt

dash of black pepper

Combine ingredients, mix
well. Place in 9x9 inch foil pan
or tin pan. Cover tight with foil.
Cook 45-55 minutes on grill.
This can be placed in glass dish
and cooked in oven for about 50
minutes at 375° --covered.

Vera Fuqua

Waninated Vegetables

1 pkg. Italian dressing mix
1 pkg. Ranch dressing mix

Mix both together dry. Then
mix vinegar, water and oil as on
the back of the Italian dressing
package. Blend with dry ingre-
dients. Cut up your favorite
vegetables such as carrots, cel-
ery, cauliflower, broccoli, etc.
enough to almost fill a gallon

jar. Pour above mixture over
vegetables in gallon jar. Put the
lid on tightly and tumn the jar
upside down several times to
coat the vegetables. Continue
rotating the jar from the top to
the bottom several times
throughout the day. Store in the
refrigerator.

Linda Adcock

Vegetable Casserale

1 pkg. frozen English peas
1 pkg. frozen lima beans

1 pkg. frozen green beans
small bell pepper slivered

Cook vegetables-drain and

put in long baking dish spread
peppers over vegetables.

Page

Mix 1 cup whipped cream
and 1 1/2 cup mayonnaise.
Spread over top, sprinkle 1
small can parmesan cheese on
top of casserole.

Bake 25 minutes at 325° or
until slightly brown.

Blanche Griffin
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1 large bag frozen mixed vege-  Mix all together and top with
tables-cooked and drained 1 cup Ritz crackers crumbs and
1 cup mayonnaise : 2 T. melted butter.

1 cup chopped celery '

1/2 cup chopped onion Bake 350° for 30 minutes.

1 cup grated sharp cheese

Bess Caudle
Veg-r3¢L Cassenole

small jar cheeze whiz butter ritz crackers.

1 cup mayonnaise
2 or 3 cans veg-all drained Bake in 350° oven for 30-45
1/2 pkg. almonds minutes.

Mix all together. Top with Arista Mason
Veg-+8U Cassenale

2 (160z.) can Veg-all drained Mix all items well in baking
3/4 cup grated sharpe cheese dish and top with crushed ritz
3/4 cup mayonnaise crackers and dot with 1/2 stick
1/2 cup chopped onions of margarine.

1 (80z.) can water chestnuts )

sliced and drained Bake 350° for 30 minutes.

1 tube ritz crackers crushed

1 can cream of chicken soup Jo Pelham

Vegetalle Cassencle

3 cans veg-all with cheese whiz, pour ontd
1 can sliced water chestnuts vegetables; stir crushed crackers
1 1/2 sticks margarine and sprinkle over vegetables.
160z. cheese whiz Melt 1/2 stick butter and pour
1 stack ritz crackers over crackers,

~Drain  veg-all and water Bake at 350° for 30 minutes.
chestnuts and put into large
casserole. Melt 1 stick butter Pamela Humes
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7 o

3 cans Veg All drained

1 can water chestnuts sliced
1/2 stick butter

1 large jar cheese whiz

1 1b. browned ground beef

Melt cheese and butter in
double boiler or microwave.
Add all other ingredients. Pour
into 9x12 casserole.

Crumble 1 package Ritz
crackers over top. Melt 1/2 stick
butter and pour over.

Bake 350° for 30 minutes.

Freezes well!

Becky Bostick

Veg-+4tl Casserole

2 cans Veg all drained

1 small jar Cheese Whiz

1 stick margarine

onion to taste

1 small can mushroom peices
and stems

1 can water chestnuts sliced

Melt oleo and Cheese Whiz
together and mix with all other
ingredients.

Topping:

1 stack Ritz crackers
1 stick oleo

Crumble Ritz crackers and
mix with stick of melted oleo
and sprinkle on top of Veg-all
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mixture.

Bake 30 minutes at 350°.
Can be halved.
Another Version

1/2 srick margarine

1 small jar Cheese Whiz melted
together

1 large (290z.) Veg-All drained

Mix together with cheese and
oleo. Cover, top with Ritz crack-
ers crumbs. Pour 1/2 stick melt-
ed butter over and bake at 350°
or until brown.

Denise Kellow
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Porars Skins

Baked crispy potato skins are
twice-baked, and never fried.
Let me explain by giving you
the recipe for this delicious dish.

Scrub 8 large baking potatoes,
pierce each with a fork or alumi-
num baking nails, and bake in a
400° oven until tender, 45 min-
utes to an hour. Cut in quarters
lengthwise, and scoop out flesh,
leaving about 1/8 inch of flesh
on the shells. Cut each piece

cross-wise. Increase oven heat
to 475°. Melt 1/2 cup butter
with 1 teaspoon soy sauce, and
brush lavishly on both sides of
skins, Place on cookie sheets,
and bake until crisp from 8-12
minutes, Sprinkle with coarse
(kosher) salt to serve.

If making ahead, these can
easily be rewarmed in a 400°
oven.

Sandra Gott

OvenFnted Potatocs

8 large unpeeled baking pota-
toes

2 T. grated Parmesan cheese

1t salt

172 t. garlic powder

1/2 t. paprika

1/4 t. pepper

1/2 cup oil

Cut each potato into eight
wedges, arrange, peel-side

down in shallow baking pan.
Mix remaining ingredients and
brush over potatoes. Bake in
preheated 375° oven for 45 min-
utes or until potatoes are golden
brown and tender. Baste occa-
sionally. ’

Makes 8 servings.

Dottie Gray

2 Ib. frozen hash browns,

thawed

1/2 cup melted margarine

1t salt

1/2 t. pepper

1 or 2 onions diced

1 can cream of chicken soup

1 1/2 cup sour cream

1 cup grated cheddar cheese
. Page

Mix all ingredients together.
Pour into a greased 2 quart
casserole dish. Top with addi-
tional cheese.

Bake at 350° for 45 minutes
or until potatoes are done.

Sue Garrott
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Sawusage Potarts Cassernole

3 or 4 medium potatoes sliced
thin
1 medium green pepper
1 medium onion

Dice onion, green pepper and
mix together.
salt and pepper to taste
11b. sausage (hot is better)
1 can cream of tomato soup un-
diluted

Fry out sausage only fil red is
out. Place in layers in a buttered
casserole. Cover botiom with
sliced potatoes. Next add a layer
of onions and peppers then a
layer of sausage; then a layer of
tomato soup. Keep this up until
the dish is full.

Bake at 400° for 1 hour.

Ruth Moats

Crunct, Topfp Potarses

1/3 cup margarine

3/4 cup crushed corn flakes

1 1/2 cup cheddar cheese, shred-
ded

3 or 4 potatoes, cut in 1/2 inch
slices

2 t. salt

1 1/2 t. paprika

Mix corn flakes, cheeese, salt
and paprika. Melt margarine in a
large casserole or 8x8 inch

square pan.
Dip potato slices in marga-

rine; turn and coat. Sprinkle

with remaining ingredients.
Bake for 30 minutes at 375°.

Can be made and refrigerated
until time to bake.

Valerie Phillips

Fastibnown Potate Cassenale

2 1bs. frozen hash brown pota-
toes

1 cup diced onion (little too
much)

I can cream chicken soup

1 cup sour cream

I stick butter melted

8oz. grated cheddar cheese

salt and pepper to taste
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- Mix all together, put in 9x13
baking dish.

Put 1 cup crushed potato
chips on top and bake in oven
375° for 1 hour.

Margie White
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1 bag frozen hashbrowns thawed
1 (80z.) sour cream

1/4 cup chopped onion .

1 can cream of chicken/or mush-
rootn soup

1 cup grated cheddar cheese

Mix together and place in but-
tered casserole dish. Top with
crumbled corn flakes and cook
at 375° for 1 hour.

Kay Bond

Pazate (Cassenale

2 Ib. sack frozen hash brown
potatoes

2 cans cream of mushroom soup
2 (80z.) cartons sour cream

3 T. finely chopped onion

1 1/2 cups grated cheese (your
choice)

1 stick oleo

2 or 3 cups corn flakes, crushed

Mix potatoes, soup,
cream, onions and cheese.

sour

Put corn flakes and butter in

large baking dish. Put in oven to
melt butter. Mix and empty in a
bowl.

Put potato mixture in baking
dish. Put buttered flakes on top.
Bake at 325° for 1 hour.

This. makes a very large
casserole, or 2 medium ones. 1
sometimes freeze one before
baking.

Peggy Hyams

Factitnowen Patate Casserole

1 1b. hash
thawed

1 1/4 cup shredded cheddar
cheese

1 cup sour cream

1/2 stick margarine

1 can cream of chicken soup

1 onion chopped

brown potatoes
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1t salt
1/2 t. pepper

Mix all ingredients together.
Top with cheddar cheese.

Bake 350° for 1 hour.

Virginia Porter
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320x. pkg. frozen hash browns
thawed 4

1 can undiluted celery soup

1 (80z.) carton sour cream

1 (80z.) pkg. sharp cheddar
cheese

Mix above -ingredients and
pour into greased casserole dish.

Bake for 1 hour at 375°.
Charles Jackson

Hachtbnoon Patate Casseroale

2 1b. bag frozen hash brown po-
tatoes

1 stick melted butter

1 can cream chicken soup

1 (80z.) carton sour cream

1 pkg. grated chedder cheese

1/4 cup chopped onion

salt and pepper

Mix all ingredients together
and pour into greased pan 8 1/
2x12 1/2 casserole pan. Top
with grated cheese.

Bake 350° for 45 minutes.

Denise Kellow

Pineapple Casserale

1 large can chunk pineapple
1/2 cup sugar

3 T. flour

1 cup grated cheddar cheese
1/2 stick melted margarine
Ritz crackers crumbs

Drain pineapple (save juice)
and put in greased 10 inch pie
pan or 9 inch casserole. Add
sugar, flour, and cheese to pine-
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apple juice and pour over pine-
apple. Cover with ritz cracker
crumbs. Pour melted margarine
over crumbs.

Bake in 325° oven for 25
minutes.

May be served hot or cold.
Great with ham or pork roast.

Vickie Wingo
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Baked Pineapple with Cheese

20oz. can pineapple chunks

1/2 cup sugar

I cup sharp cheddar cheese,
grated

3 T. flour

1/2 cup margarine, melted

1/2 cup Ritz crackers, crushed

Drain pineapple, reserving 3
T. juice. Combine sugar and
flour. Stir in the 3 T. pineapple

juice. Mix all ingredients well.
Spoon into greased 1 quart
casserole dish.

Combine  margarine  and
crackers. Sprinkle over above
mixture.

Bake in 350° for 20-30 min-
utes or until brown.

Charles Jackson

Peneapple Cacserale

2 (15 3/40z.) cans pineapple
drained

1 cup sugar

1/2 cup flour

1 stick butter

1 pkg. Ritz crackers crushed
(about 36 crackers)

Blend sugar and flour togeth-
er till well blended. Add drained

pineapple. Stir well and place in
greased casserole.

Melt butter and add crushed
crackers. Stir till well coated and
add on top of casserole.

Bake for 45 minutes at 350°.

Linda Adcock

Sweet Potatoes Supreme

1 large can of sweet potatoes
3/4 sticks of margarine
2eggs

1 cup sugar

1 cup Pet Milk

dash of cinnamon
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Toppingi

1 cup frosted flakes

1/2 cup pecans chopped
1/2 stick maragine

1/2 cup brown sugar

Martha Roberts
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Piveapple-Coconat Sweet Potatoes

3 medium sweet potatoes (about
11/21bs.)

1/4 cup pineapple juice

2 T. butter melted

1/2 cup crushed pineapple,
drained

1/2 cup shredded coconut
1/4 cup packed brown sugar
1/4 t. salt

1 T. sugar

1/2 cup pecans, chopped

In enough water to cover all,
cook potatoes until tender. Cool
slightly. Peel; cut into chunks
and whip. Gradually add pine-

apple juice and butter. Stir in
pineapple, coconut, brown sug-
ar, and salt until blended. Place
in well greased 1 1/2 quart bak-
ing dish. Cover and bake in
375° oven for 30 minutes or un-
til lightly browned and bubbly.
Uncover and sprinkle with sug-
ar and pecans. Broil until sugar
browns.

This receipe is from Boone
Tavern Inn in Berea, Kentucky.

Tyler J. Moorefield

Tropical Glaged Sweet Patatses

4.

4 large sweet potatoes cook and
cool

I can crushed pineapple drain
and save juice 1/3 cup

3/4 cup brown sugar

1 1/2 T. corn starch

1/4 t. salt

1/8 t. cinnamon

1 can apricots drained and pu-
reed

2 T. margarine softened

1/2 cup pecans

Slice potatoes into 1/2 inch

slices. Place in baking dish that
has been greased. Over lap po-
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tatoes, set aside. COMBINE:
pineapple juice, sugar, com
starch, salt, cinnamon, and apri-
cots.

Cook over medium heat till
thick and creamy, stiriing con-
stantly. Pour over potatoes. Add
together pineapple, butter and
nuts and spread over other mix-
ture.

Bake at 375° for 20-25 min-
utes.

Ruby Traughber
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Sweet Patato eMee

Peel and slice 3-4 large sweet
potatoes. Boil in large saucepan

until soft, Drain. Mash well.
Add:
3/4 cup sugar

1/2 stick margarine

2 beaten eggs

1t. vanilla

cinnamon and nutmeg to taste

Mix and beat well. Pour into
a 2 1/2-3 quart casserole.

Top with topping;:

Topping:
1 cup brown sugar
2/3 stick oleo, melted
1/2 cup flour
1 cup chopped pecans

Mix topping and crumble on
top. Bake at 350° for 30-40 min-
utes or until set inside.

Martha Rodas
Sweet Potata Casserale
3 cup mashed sweet potatoes 1 cup brown sugar
1 cup sugar 1/3 cup flour
1/2t. salt 1 cup chopped pecans
2 eggs I stick butter, melted
1/3 stick margarine
1/2 cup milk Bake at 350° for 35 minutes.
1 t. vanilla (Can top with marshmallows

Mix ingredients and pour into
well-buttered baking dish, Mix
and sprinkle over potatoes.

and brown if you really want do
0.D.)

Mary Eve Deason

Sweet Potatos Casserale

3 cups mashed sweet potatoes
(boil, peel and mash)

1 cup sugar

1/2 cup butter

1/2 cup milk

legg

1 t. vanilla

Mix above and pour into
12x9 inch casserole dish. Cover

with topping and bake 350° for
30-45 minutes.

Topping:

1 cup brown sugar
1/2 cup flour

1/3 cup butter

1 cup nuts

Roxanna Maddux
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Clieessy Ontons

2--11b. cans onions drained

1 (100z.) can condensed cream
of celery soup (I use only 3/4
can)

1 cup shredded cheddar cheese
1/2 cup slivered almonds

Stack in the order listed.

Bake at 375° for 25 minutes.

Ruth Moats

Egg Plant Cassenale

1 large eggplant, peeled. cooked
and drained and seasoned

1/2 can mushroom soup

1/2 cup mayonnaise

1 egg beaten

1 onion chopped fine

3/4 cup cracker crumbs

1/3 stick butter or margarine

1/2 cup grated cheese

Cook and mash eggplant. Mix

with soup (undiluted) egg, onion
and mayonnaise. Pour in but-
tered  casserole, cover with
crumbs, dot with butter and
cheese.

Bake at 350° for 20 minutes.
Serves 4-6.

Elizabeth Workman

Greew Bean Cassenale

1 pkg. frozen green beans
1 pkg. frozen onion rings

1 can cream mushroom soup
1/4 1b. grated American Cheese

Cook green beans according
to directions. Remove green
beans from liquid and add
cream of mushroom soup. Heat

In pyrex bowl place a layer of
green beans, a layer of onion
rings, alternating until you have
used all the beans and onion
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rings. Over this pour the cream
of mushroom soup. Sprinkle
grated cheese on top. Bake in
moderate oven until the cheese
bubbles.

This casserole may be pre-
pared ahead of time and put in

the refrigerator until time to
bake.

Serves 6.

Ruth Proctor
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Greew Beaw and Corw Casserale

I can shoe peg corn

1 can French style green beans
1 (80z.) sour cream

1 cup grated cheese

1/2 cup chopped onion

I can cream celery soup

Mix all ingredients and put in
9x12 casserole,

Topping:

1 pkg. crumbled Ritz crackers
3/4 stick melted butter
almond slivers

Mix and top casserole.

Bake at 350° for 30-40 min-
utes.

Peggy Hyams

Green Bean Casserale

2 cans French cut green beans
-1 can cream of mushroom soup

1/2 can milk or cream

1 T. margarine

1/2 t. Worcestershire sauce

1/2 cup grated sharp cheese

2 T. chopped pimento (optional)

salt and pepper

1/2 cup buttered bread crumbs

or:

1 can French fried onions
1/2 cup slivered almonds

Mix all together, Top with ei-
ther of the toppings.

Bake at 350° about 30 min-
utes.

Sue Higgins

Tealian Veg-Noodle Cassenale

In large rectangular baking
dish, layer as follows:

1 large pkg. cooked small noo-
dles

1 (80z.) pkg. grated sharp ched-
dar cheese

1 (160z.) can drained French-
style green beans

1 (160z.) can cream-style corn
1to 1 1/2 Ibs. browned ground
chuck (Add 1 pkg. powdered
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Creamy Italian Dressing and 1
large or 2 small cans tomato
‘sauce to meat.)

1 (80z.) pkg. grated Mozzarella
cheese

1 small can Parmesan cheese

Bake ir medium oven 30 min-
utes.
Serves up to 20 people.
Carolyn Self
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Washed Potatocs

The first step is mental prep-
aration. Do not take potatoes for
granted. You must have the
faith that your mashed potatoes
will be the best mashed potatoes
your family and friends have
ever experienced. Second, de-
cide how many you will feed.
Then grab that number of dou-
ble handfuls of Idaho potatoes.
Add 1/3 more.

Take large pot 1/2 full of
fresh water. Peel potatoes with
care, preferably looking out the
kitchen window pondering your
purpose. Don't ponder yourself
into a cut finger - just think a
little. Dice and put peeled pota-
toes into pot, put potato peels
somewhere else.

Pour off first water and cover
diced potatoes with fresh water.
Add salt - measure in the
squinched-up palm of your left
hand. Bring to boil and then turn
down to simmer. Do not allow

children, dogs, or newscasts to
draw you away from potatoes at
this point. Stir occasionally - do
not let burn. Take potatoes off
heat when tender - before they
become soup. Drain water.
Dump in 2 sticks of butter and
keep adding butter until your
wife yells about calories. Add
1/2 stick more.

Pour in a little milk and mash
with a hand-held potato masher
- do not use electric mixer or
blender. Salt and pepper to taste,
allowing your oldest child final
taste approval. Leave a few
lumps for character. When this
has been done, take a large
wooden spoon and fluff up pota-
toes one last time.

If you did everything right,
people will say, "Hmm, good
potatoes." And no matter how
many you cooked there will be
none left.

Rick Deason

Asparnagus Cassenale

2 cans asparagus

3/4 can cream of mushroom
soup

1/2 cup milk

saltine cracker crumbs

1/2 cup cheddar cheese

| boiled egg

Drain aspargus and place in
baking dish. Mix soup and milk,
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pour over asparagus, slice egg;
place on top and sprinkle with
cheese.

Bake at 350° until bubbly.
Top with crackers crumbs, dot
with butter. Return to oven and

brown crackers.

Pamela Humes
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Hspanagus Cassenole

Cook:

1 1/2 cup asparagus until ten-
der (15 minutes)
melt 4 T. butter in sauce pan
add 3 T. flour--stir in--
add 1 1/2 cups milk

Stir over medium heat till just
begins to thicken.

Add 1 jar Kraft Old English
cheese and stir till melts.

Spray pam in medium size
casserole dish. Layer asparagus-
cracker crumbs-sauce. Butter
cracker crumbs on top.

Bake at 450° for 12 minutes.

Beek Bostick

J Asparagus Casserole

2 cans cream of mushroom soup
2 cans aspargus spears drained

1 can tiny peas drained

6-8 slices of cheese

4 boiled eggs sliced (optional)

Grease casserole dish. Use
one can of cream of mushroom
in bottom of dish; alternate re-
maining ingredients in order;

salt and pepper to taste. Add
second can cream of mushroom
soup and cover with crackers
crumbs. Dot with butter.

Bake 350° for 30-45 minutes
until crumbs are a golden
brown.

Sue Garrott

ornseradish Wlocsse

1 T. unflavored gelatin
1/4 cup cold water

2 cups low-calorie
cheese

1 T. grated onion

3 T. prepared horseradish
1/4 cup skim milk

few drops of Tabasco sauce

salt and freshly ground pepper
to taste

cottage

Soften gelatin in water. Com-
bine cheese, onion and horserad-
ish in a food processor or blend-
er, process until smooth.

Page

Heat milk in a small sauce-
pan, add gelatin, stir over low
heat until dissolved. Add to
cheese mixture. Stir in Tabasco,
season with salt and pepper.
Spoon into a lightly-oiled 1 pint
mold, refrigerate. Unmold and
serve with barbecued brisket,

Yield 2 cups.

This piquant mousse adds a
touch of refinement to barbe-
cued brisket or chicken.

Berty W, Adams
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Ganlie Chlicese Grits

1 cup grits

4 1/2 cups hot water

1t salt

3/4 to 1 1b. Velveeta type
cheese

2 eggs, beaten

1/2 cup milk

1/2 cup margarine

garlic powder to taste

1/4 cup grated American cheese

Cook grits in salted water un-
til done but not thick. While
hot and on the stove, pinch off
cheese and drop into grits. Stir

eggs into milk along with butter
and garlic powder; mix into
grits, Cook until thick, stirring
constantly.

Pour into 2 quart greased
casserole. Top with grated
cheese. (May be frozen at this
point for later.)

Bake at 350° for 30-40 min-
utes. Cool 10-15 minutes be-
fore serving.

Carolyn Self

Green Pea Cassensle

1 can green peas

1 can mushrooms -

2 T. chopped pimento
salt and pepper

1 1/4 cups milk

juice from peas

4 T. flour

1/2 t. salt

4 T. butter

2 hard boiled eggs

Drain peas. Save draining for
sauc,e add chopped- drained

mushrooms and pimento.

Make a cream sauce of butter,
flour, milk and juice from peas.
Cook until thickened, add peas
and sliced eggs.

Pour into casserole and cook
in oven 375° until mixture bub-
bles. Cracker crumbs may be
added to top.

Vera Fuqua

Englist Pea Casserole

2 cans tiny English peas or
green peas

1 can cream of mushroom soup

1 can sliced water chestnuts

1/2 stick margarine melted

1/2 pkg. Herb stuffing

Mix and pour into casserole
dish. Mix 1/2 stick of marga-
rine. With other half of herb
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stuffing spread on top of casse-
role.

Bake at 350° for 30-40 min-
utes.

Very good!

Ruby Traughber
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Pea Casenale Supreme

3 T. butter

1/3 cup chopped green pepper

1 small chopped onion

2 cups finely chopped celery

2 cans peas (baby) drained

2 T. diced pimentoes

1 (8oz.) water chestnuts drained
and sliced

I can cream mushroom soup,

undiluted
2 T. milk
3/4 cup fine bread crumbs

Mix ingredients and micro-
wave on high until heated
through, about 10 minutes.

Jennifer McKenzie

Corw Cassensle

1 stick corn oil margarine melt-
ed. Add flour (begin with 1/3
cup) stir until it thickens. Salt
and pepper to taste. Add milk
1/2 and cup continue stirring.
Let cool.

Add 1 1/2 cups cream style

corn. Stir in 3 eggs, one at a
time. Mix together well.

Put in casserole. Top with 1
cup grated sharp cheese.

Bake 400° for 30 minutes.

Martha B. Thornton

Corw Pudding

1 no. 10 can cream style corn
3eggs

2 T. minute tapioca

1 cup sugar

1 cup or more crushed crackers
1 T. baking powder

1'T. flour

1/2 cup melted butter

paprika

Put can of corn in large bowl
and sprinkle tapioca over it.
Mix flour and baking powder
and sift over corn and fold in.

Beat eggs until light and fluf-
fy; fold in and mix to blend.
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Add sugar, add about 3/4 of
crumbs mixed with the 1/2 cup
of butter. Pour mixture into
lightly buttered casserole and

sprinkle remaining crumbs over
top.

Sprinkle lavishly with papri-
ka. Bake at 350° for 35 minutes

until topping is nice and brown
and pudding is set.

(Make 1/2 the recipe for two
people).

Ernestine Barnes
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Corn Pudding

2 eggs, beaten

2 T. sugar

1t salt

2 cups milk

2 cups whole kernel corn
(fresh corn works well also)

1 T. butter

4T. flour

In large bowl beat eggs. Add
sugar, salt, flour. Mix until very
creamy. Add milk. Then corn.

In baking dish 9x13 inch melt
butter and spread about the dish.
Pour in mixture and bake at
350° for 1 hour.

Jan Myers

Corw Pudding

2 cups corn

3 T. sugar

1 T. flour

2 T. butter or corn oil
1/4 t. salt

2 eggs

1 cup sweet milk

Beat eggs then add milk and
other seasonings. Stir in corn
and bake in greased baking dish
about 45 minutes at 325°,

Roxanna Maddux

Corve Pudding

1 pound corn undrained

1/2 T. minced onion

2 eggs beaten

1 T. cornstarch

1/2 stick butter melted

1/4 cup chopped green pepper
1t. salt

1/4 t. pepper

1T, sugar
1 cup milk

Mix all together.
Bake at 350° for 1 hour,

Denise Kellow

Corn Pudding

1 small onion
1 t. crumbled sage leaves or 1/2
t. of ground sage
1/2 cup margarine
5 slices of toast cut up in cubes
1 can cream style corn (170z.)
salt and pepper

Saute onions in margarine,
then sprinkle with sage, salt and
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pepper. Add toast until marga-
rine is absorbed.

Pour in baking dish and pour
corn over top.

Bake 25 minutes at 350°.

Louise Gray
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Conn Pudding

1/4 cup butter (can use oleo)
1/2 cup sugar

3eggs

2 cups milk

3 T. plain flour

2 cups frozen corn (white)
1/2 t. salt

1/4 t. pepper

Melt 1/4 cup butter in 2 quart
casserole. Combine in blender
the sugar, eggs, milk, flour, fro-

zen corn, salt and pepper. Blend
well.

Pour into casserole and bake
in hot oven (350-400°) for 50-60
minutes until firm.

Stir 3 times the first 20 min-
utes.

Yield 6 serving.

Jewel Owen

Sguasts Cassenole

8 medium squash cut and
cooked until tender-drain

2eggs

1/2 1b. sharp cheese

1/2 cup milk

1/4 stick margarine

~ 6 soda crackers

1/2 bell pepper

1 chopped onion

Cook onion and pepper in
margarine until tender. Mix all
ingredients in baking dish and
bake at 350° for 30 minutes.

Jackie Walker

Sguast Cassenale

6 or 8 squash or more if desired
1 can condensed cream of mush-
room soup

4 T. butter

1/2 cup cracker crumbs

1/4 cup almonds (or peanuts)

Cook squash until tender and
drain for an hour, this is impor-
tant, When drained, melt butter
in skillet and saute cracker
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crumbs in hot butter.

Roast almonds, arrange alter-
nate layers of squash, soup undi-
luted, crumbs and almonds in a
casserole.

Bake 20 minutes in 400°
oven.
Audrey Baker
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Baked Sguact Casserole

2 Ibs. yellow squash (cooked
and drained)

1 onion chopped

1 small can sliced water chest-
nuts

1 can cream of chicken soup

1 (80z.) carton sour cream

1 pkg. pepperidge farm (bread)
dressing mix

1 stick margarine

Melt margarine-add dressing
mix. Line large baking dish
with 1/2 mixture. Add sour
cream, soup, onion, and chest-
nuts to cooked squash. Mix.

Put in pan lined with dress-
ing. Sprinkle rest of dressing
mixture on top. Bake 350° for
30 minutes.

Peggy Hopson

Sguact Cassenole

11b. yellow squash

1 cup water

1 cup cooked rice

1/2 stick oleo

salt and pepper to taste
1 Ib. zucchini squash
1 1b. cottage cheese
legg

4 T. dry onion flakes
parmesan cheese

2 T. parsley

Parboil squash (both kinds) in

1 cup water for 5 minutes.
Layer in casserole (sprayed with 3
Pam) with melted oleo, cottage -
cheese, egg, rice, onion, par- -
sley, salt and pepper. Sprinkle
with parmesan cheese.

Bake covered for 30 minutes
at 350° or until bubbly.

Serves 10.

Louise Hughart

Sgaact Fluff

4 T. melted margarine
1 small onion chopped
1 2/3 cups ritz crackers
1 cup milk

1t. salt

1 t. pepper

2 cups cooked squash
4 eggs beaten

Saute onions in margarine.
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Combine cracker crumbs, milk,
salt, pepper and squash. Fold in
beaten eggs. Pour into well
greased 2 quart casserole.

Bake 350° for 1 hour,
Serves 4-6 people.

Blanche Griffin
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Sguact Casserale

1/2 pkg. Stovetop Stuffing mix
1 stick melted margarine

Mix and put in bottom of
oven safe bowl. (save some to
sprinkle on top)

Mix 2 pkg. or 1 1/2 1b. yellow
squash, (cooked, salt and pepper
as desired, and drained)

1 cup sour cream
1 can undiluted cream of mush-

room or chicken soup

1 medium onion, chopped
2 carrots, shredded

1 medium can pimento

Pour the mixture into casse-
rola. Sprinkle reserved stuffing
mix on top.

Bake at 350° for 30-35 min-
utes,

Dottie Gray

Sguast Casserale

3 cups sliced yellow squash
1/4 t. salt

1 1/2 T. butter

112 T. flour

1 1/2 cups diced tomato
1/4 cup chopped green peppers
1/4 cup chopped onion

1/2 t. salt

1/4 t. black pepper

1/4 t. sugar

1 T. melted butter

1/4 cup shredded cheese
1/2 cup bread crumbs

Cook squash in boilin g water

with salt until partially tender.
Drain and place in casserole
dish. Melt 1 1/2 T. of butter and
blend in the flour. Add toma-
toes, green peppers and onion.

Cook 5 minutes or until vegeta-
bles are tender. Add seasonings
and pour over squash. Mix
cheese and bread crumbs with

1 T. melted butter and sprinkle
over top.

Bake at 350° for 30 minutes.

Judy Estes

Sguast Cassernate

1 quart squash
1 medium onion

Cook tender and drain water
Off,

1 stick oleo
1 beaten egg:

sage to taste
salt and pepper
3/4 cup corn bread crumbs

Pour in pan and bake 350-
400° untii brown,

Denise Kellow
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Swumemen Sguach Casserale

1 quart summer squash

1 medium chopped onion or
minced onion

1 green pepper

Cook above until squash is
tender. Drain well.

1 can cream of mushroom soup
1 cup sour cream

salt and pepper to taste

1 small jar of pimientos (option-
al)

Mix the squash crumbs with

above ingredients.

4 cups cornbread crumbs or
cracker crumbs. Mix crumbs
with enough melted butter for
consistency.

Line the bottom of large
casserole with 2 cups of
crumbs; pour in the squash mix-
ture. Sprinkle remaining crumbs
over squash.

Bake at 400° for 30 minutes.
Martha Pez:‘ty

1 medium head cauliflower,
sliced

2 stalks celery, chopped

1 medium-size green pepper,
chopped

1 (20z.) jar pimientos, drained
3/4 cup sliced stuffed olives

1/2 pound cheddar cheese,
cubed

1 (8oz.) bottle Caesar salad

dressing
1 cup commercial sour cream
3 T. olive juice

Combine all ingredients, mix-
ing well.

Refrigerate several hours or
overnight.

Dottie Gray

ot Spiced Fuact

1 can pears, drained

1 can peach halves, undrained
1 can fruit cocktail, undrained
1 can bing cherries, undrained
1 cup dark brown sugar

1-2 T. allspice

Pecan halves
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Cook all ingredients except
the pecans over low heat, until
hot. Add pecans and serve.

(Can also use apricot halves
or pineapple rings.)

Sandra Gott
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War Beane with Outons

2 T. margarine

2 medium onions, minced

2 (15 1/20z.) can whole wax
beans, drained

1 t. seasoned pepper

About
serving:

15 minutes before

In medium skillet in hot mar-
garine, cook onions until ten-
der, about 5 minutes. Add
beans and pepper; cook until
hot stirring often.

Makes 6 servings.
Betty Jones

Ttnee Bean Bake

3 slices bacon
1 medium onion chopped

1 medium green pepper,
chopped
2 (160z.) can baked beans

1 (160z.) can lima beans :

1 (15 1/20z.) can kidney beans
drained

1/2 cup chili sauce

2 T. brown sugar

3 T. vinegar

1/2 t. dry mustard

1/4 t. pepper

Cook bacon to crisp, drain
and crumble. Saute onion and
green pepper in skillet with 2 T.
of bacon drippings until tender.

Combine all ingredients, stir
well, Spoon into 2 1/2 quart
casserole,

Bake uncovered at 350° for 1
hour.

Serves 8-10

Sandra Goit

Baked Beawns with MWear

1 large can Van Camp's Pork &
Beans

1/2 cup white sugar

1/2 cup brown sugar

1 T. vinegar

1/3 cup catsup

10 slices bacon

2 T. any steak sauce

1 large onion chopped fine

1 1/2 Ib. ground chuck

Brown ground chuck and on-
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ion, set aside. Combine all other
ingredients except bacon togeth-
er..

Pour into 13x9 inch pan, stir
in hamburger and top with ba-
con.

Bake about 45 minutes or un-
til bacon is done at 350°.

Pamela Humes
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Easy Baked Beans

1 (160z.) pork and beans with
tomato sauce
1 small onion, chopped
1 green pepper, chopped
1 t. prepared mustard
1 t. chili powder
3-4 T. molasses (or more, if you
like beans sweeter)
catsup or tomato sauce to taste
2 slices bacon
Combine all ingredients ex-

cept bacon slices. Place in a
greased 2 quart casserole and
lay bacon slices on top.

Bake, uncovered at 350°
about 30-40 minutes or until
mixture thickens and bacon is
thoroughly cooked.

Yield 4-6 servings.
Cyndi Wkire

Stewed “fomate Luartens

1/2 cup melted butter

1 T. onion

1 large can tomato quarters (or
fresh) tomatoes

I full T. sugar

1/4 t. salt

1/8 t. black pepper

1 1/2 T. chopped green pepper
Melt butter in heavy skillet.
Add onion and cook lightly, but
do not brown. Add remaining
ingredients and cook gnetly and

quickly.
Millie Humphreys

Rice Wetth Beef Broth

1 cup rice (not instant)
1 can beef

1 can beef broth

1/2 stick oleo

3 T. onion flake

slivered almonds

Mix and cook 1 1/2 hours at
325°. This needs to be covered.

Dot Sallee

MHoary Wefartand Beice snd Cheese

3 cups rice (cook and season)
salt and pepper

2 cups sour cream

2 cans Cactega chili peppers
.1/2 1b. Monterey Jack grated
cheese (or use the cheese with
peppers already in it)

1 1/2 cups grated cheddar
cheese
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Mix rice and sour cream. Put
in layers with chilies and Mon-
terey cheese. Top with cheddar
cheese.

Bake at 350° until cheese is
melted.

Sue Anderson
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Spring Carate Weth Yellow Reice

2 cups chicken stock

1/8 t. turmeric

2 t. fresh marjoram or 1/2 t.
dried

1/4 t. oregano

pinch cinnamon

2 t. minced fresh parsley

2/3 cup uncooked rice

1 medium onion, minced

4-5 whole carrots. sliced thinly

1 T.wine vinegar
1/2 t. sugar
3 T. butter or oleo

Combine ingredients in cov-
ered saucepan. Bring to boil.
Lower heat to barely simmer for
14 minutes. Let stand 10 min-
utes before serving.

Nada Fuqua

Warcnade Carrate

2 lbs. carrots

1 cup sugar

1 (100z.) Campbell Tomato
soup

3/4 cup vinegar

- 1/2 cup oil

1 small green pepper chopped

1 onion chopped

| t. dry mustard

Cut carrots in round slices.
Cook until tender and drain. Mix
soup, sugar, oil, vinegar, pepper,
onion and dry mustard.

Pour over carrots and refriger-
ate overnight.

Virginia Porter
Peggy Hyams

Stecial Carnots

2 1bs. sliced carrot (I use small
bunch)

I cube chicken bouillon

8oz. velveta cheese

8oz. sour cream

2 T. oleo

6-8 T. chopped green onions

Cook sliced carrots tops and
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all with bouillon cube until ten-
der. Drain well, add remaining
ingredients.

Add the cheese last and leave
on stove until cheese is well
melted (do not boil).

Jewel Owen
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Buffet Carnots

2 1/2 1b. fresh carrots cut into
narrow Sstrips

1/2 cup mayonnaise of 1/4 cup
mayonnaise and 1/4 cup sour
cream

2 T. minced onion

1 T. prepared horseradish

salt and pepper to taste

1/4 cup fine cracker crumbs

2 T. butter

paprika

chopped parsley (optional)

Cook carrots in salted water
until just tender. Drain, saving
1/4 cup of cooking liquid. Ar-
range strips in shallow pan for
baking,

Combine 1/4 cup of the cook-
ing liquid with mayonnaise, on-
ion, horseradish, salt and pep-
per. :

Pour sauce over carrots, top
with cracker crumbs and dot
with butter. Sprinkle with pa-
prika and parsley if desired.

Bake, uncovered at 375° un-
til brown, approx. 15-20 min-
utes.

Serves 6.

Denise Kellow

Warinated Carntats

5 cups cooked carrots

Heat all of this and pour over
carrots.

1 can tomato soup

1/2 cup salad oil

1 cup sugar

3/4 cup vinegar

1 t. worcestershire sauce

1t salt
1 t. pepper

You may use onion rings and

green peppers on top.

Put in refrigerator for 12

hours. Take out and heat,

Martha B. Thornton

- Green Rice

1 pkg. frozen Broccoli cooked
small jar cheese whiz

1/4 cup milk

1 can cream of chicken soup
2'T. butter

2 large onions, chopped

I cup minute rice (before cook-
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ing)

Brown onion in butter. Cook
rice. Combine ingredients.

Cook 325° till bubbly.
Grace Hill
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e 3/4 cup grated sharp cheese.

Sanced Wegemﬂée%eme

3 cups celery sliced diagonally
in i inch pieces

2 (10o0z.) pkg. frozen Broccoli
spears

2 (100z.) frozen lima beans
about 15 tiny onions fresh or
canned ones

1 can cream of chicken soup

1 soup can milk

1/2 cup shredded swiss cheese
1/2 cup grated Parmesan

paprika

In separate pans, simmer veg-
etables until barely tender. Drain

and arrange in baking dish.
Combine soup, milk and
cheese and pour over vegeta-
bles.
Sprinkle with paprika.

Bake at 350° for 30 minutes
or until bubbly hot and top is
faintly brown.

Makes 10 or more servings.

Grace Hill

Frnied Green '7ammfae¢v. |

6 medium firm green tomatoes
with some red on them

1t salt

oil for frying

1 cup flour

1/2¢. pepper .

- Cut unpared tomatoes into
- one inch slices, - Combine flour,
) salt and pepper Dip each slice

of tomato into flour mixture.
Fry slowly in hot oil (about 1/2
inch) until brown. Turn and
brown on other side.

Drain on paper towel.

Serve hot:

Kay Itiunrer' o

gmﬂec«ed Lewna Beans

t pkg. frozcn hma beans
1 eup chopped onion
1 cup chopped celery .
1 can mushroom soup
. Tstick butter . -

* 1 small can pimentos
1 small can mushroon -

Cook the beans in borhng wa-
ter for 15 minutes. Drain, Mix
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beans and all othet- mgredrems
except cheese and place i in but-

tered casserole,

Cook in 375° o;/‘e'n for-about
45 minutes. A few mmutes be-

.. fore taking out of oven sprinkle
. grated cheese over- top-and heat

until bubbly.,

Pauline Roper
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Stuffed Brailed svacado

1/4 cup sliced green onions

2 T. olive oil

2 (160z.) cans whole tomatoes,
drained chopped

1/3 cup soft bread crumbs (di-
vided)

1/2 cup grated parmesan cheese
6 ripe avocados, unpeeled

2T. oleo

1/4 t. salt

1/4 t. pepper

Saute onions in olive oil. Re-

duce heat, add tomatoes and
simmer 5 minutes. Add 1/4 cup
bread crumbs. Set aside. Cut
avacodos in half lengthwise, re-
move seeds. Brush with melted
oleo, sprinkle with salt and pep-
per. Top avacadoes with tomato
mixture.,

Broil 2 minutes or until
cheese melts.

Vickie Wingo

Avacads Bombay

1 small onion chopped

1 small apple peeled
chopped

saute in 2 T. butter

add 1 can cream of chicken soup
add salt to taste plus 1 or 2 T.
curry powder

2 cups cooked chicken or

and

shrimp
-Simmer all together.

Serve over rice with some
sliced avacado on top.

Dot Sallee

#ntichatbe Hnd Spinach Casserale

1/2 cup green onions with tops,
chopped

1/2 cup butter '

2 (100z.) pkgs. frozen chopped
spinach '

1 (100z.) can artichoke hearts
1/2 pint sour cream

1/8 t. garlic salt

salt and pepper to taste

1/2 cup Parmesan cheese (fresh-
ly grated)

Saute onions in butter. Add to
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cooked, drained spinach. Drain
artichoke and add. Add sour
cream and seasonings. Place in
buttered casserole and sprinkle
Parmesan cheese over the top.

Bake in 350° preheated oven
for 30 minutes.

Serves 6.

Dot Sallee
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Spinact Sauffle

1 small carton old-fashioned
cottage cheese (small curd)

3 eggs beaten

4 T. butter cut in large cubes
100z. pkg. chopped frozen spin-
ach, cooked and drained

-1/2 1b. American cheese, cut in
large chunks

In a bowl, combine cottage

cheese, beaten eggs, cheese and
butter. Mix well. Cook spinach,
drain and add. Mix. Put in a
greased 11/2 quart casserole and
top with cracker crumbs.

Bake 1 hour in a 350° oven.

Vickie Wingo

Spinach Cassenale

~ 1 (100z.) pkg. frozen chopped
_spinach
1 envelope onion soup mix
- 1 small container of sour cream
I cup grated Cheddar or Sw1ss
cheese
Grated Parmesan cheese

7 Cook spinach in a small
" ainount- of salted water. Drain

very well. In an oven proof ves-
sel combine spinach, soup mix,
sour cream, and Cheddar or
Swiss cheese. Stir to mix well.

.,Smooth the top and: sprmkle

with Pannesan to taste
Bake at 350° for 20 minutes.

Sue nggms

.S'coz&’oﬁed 7omme¢5¢ccém&

L2 (1602 ) can stewed tomatoes
" LT, _cornstarch
1 T. sugar
© 1rt, salt
2. medium zucchnn
- 12cup green pepper
"1/2 cup’onion

'A‘.[”i cups fresh bread crumbs "f';l o

i-};"* T. mclted butter

Drain 1/4 cup liquid from toma- "
toes. ‘Blend cornstarch and sea-
Page

'Saute onion. and green pepper .

sonings with 11qu1d Toss bread

.- crumbs ‘with melted butter; Mix.. .
- half with tomatoes, zucchini, on-
~ - ion and pepper.. Spoon into.a 3

.quart casserole. ~Top - with _re-

"'”[-;mammg crumbs Add parmesan 3
: checse : :

Bakc at 350° for 45 mmutes

M. kcs 8 servmgs

Linda Adcock_
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Spenach Casserale

1 (100z.) pkg. frozen chopped
spinach

1 T. minced onion

2 T. butter or margarine

2 T. flour

1 cup milk

3 hard cooked eggs

1/2 t. salt

1/8 t. pepper

1/2 cup grated cheese

1/2 cup buttered bread crumbs
paprika

Cook spinach according to di-
rections on package, drain,

Cook onion in butter until trans-
parent. Add flour and blend
thoroughly. Add milk and cook
until thickened, stirring con-
stantly. Add spinach, chopped
eggs, and seasonings. Pour into
buttered casserole. Top with
cheese and crumbs. Sprinkle
with paprika.

Bake 350° for 20-30 minutes.
Makes 4-5 servings.
Linda Adcock

Bracealt Sa«,{ﬂe'

2 (100z.) pkgs. frozen chopped
broccoli

I can cream mushroom or cel-
ery soup ‘

1/2 cup mayonnaise

2 eggs well beaten

2 T. finely chopped onion

1 cup grated cheddar cheese
buttered bread crumbs

Cook broccoli according to

package directions; drain well
and cool. Stir in remaining in-
gredients except crumbs. Blend
well. Pour into greased 2 quart
casserole. Top with crumbs.

Bake 350° for 35-40 minutes.
Makes 6-8 servings.

Linda Adcock

Broceole Cassenale

2 pkg. chopped broccoli

[ large onion

I stick margarine

1 cup rice

2 cans mushroom soup

1 1/2 cups grated cheese medi-
um or sharp. Save 1/2 cup
cheese to put on top.

Cook rice according to pack-
Page

age directions. Cook broccoli,
drain 'well. Saute onion in mar-
garine and mix all ingredients
together. Put in buttered casse-
role 9x11. You may freeze.
Thaw ahead of time.

Bake 375° for 30-35 minutes.

Lillian Sauteben
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Broceole Passensle

1 pkg. frozen broccoli (100z.)
1/2 cup minute rice (measured
before cooking)

1/2 cup chopped onion

1 can cream mushroom soup

1/2 cup grated cheese

Cook broccoli (with little salt
.and butter) and cook rice.

Layer all ingredients and mix

a little.

Bake 20 minutes at 350° or

until bubbly.

Serves about 4.

Dottie Gray

Broccale Cassenole

4 pkg. frozen broccoli-under
cooked drain-arrange in large
casserole. Chop 1 stick butter
over broccoli, and 1 1b. velveeta
cheese-sliced and layered over
top.

Crumble Ritz or cheese crack-
ers over top.

Cook at 350° about 35-40
minutes.

Grace Hill

Broccolt and Rice Cassenale

2 pkgs. chopped broccoli

1 cup rice (uncooked)

1 small onion chopped

1 1/2 cans cream mushroom
soup

grated cheese (cheddar or vel-
veeta)

Cook broccoli and rice separ-

Page

ately as directed on boxes (salt
water lightly). Add chopped
onion to broccoli before cook-
ing. Mix cooked broccoli and
rice with soup in casserole. Top
with cheese .

Bake 350° until bubbly.

Mary Eve Deason
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Broceals @awwa&a

2 pkg. frozen chopped broccoli
cooked and drained

Mix together:

1 cup mayonaize

1 cup undiluted mushroom soup
2 eggs

1 medium onion chopped

1/2 cup shredded cheddar cheese

Mix broccoli and rest of in-
gredients and top with more
cheese and cracker crumbs.

Bake at 350° for 35-40 min-
utes.

Delicious

Mary G. Brandt

Braccale Oniental

1 1/2 T, cornstarch

1 cup water

1t. sugar

1 t salt

1/2 t. pepper

2 t. (2 cubes) instant chicken
bouillon

4 t, soy sauce

1/4 cup margarine

1/2 cup chopped onion

1 small can of mushrooms
sliced

1 large pkg. cut broccoli

In a saucepan, combine corn-
starch and water until smooth.
Add sugar, salt, pepper and
bouillon. Stir in soy sauce and
margarine. Add onion, mush-
rooms and broccoli. Cover and
cook until crispy tender, stirring
frequently.

Sue Higgins

Pea Supreme

1/2 cup mayonnaise

1 t. dry mustard

1t salt

2 T. finely chopped onion

2 T. chopped green pepper
3/4 cup finely chopped celery
1/4 cup sweet pickle relish

1 can (1 1b.) peas drained

1 cup cheddar cheese cubes

3 hard cooked eggs chopped

Page

Combine ingredients except
peas and eggs. Mix thoroughly.
Pour this mixture over peas and
add chopped eggs.

Chill several hours before
serving.

Bessie Deweese
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Divee Egg0

3 T. butter melted
4 T. flour

Blend over low heat till
smooth. Remove from heat and
blend in 2 cups milk till smooth
to make a white sauce. Add 1
heaping cup of grated cheddar
cheese, stirring constantly over
low heat till blended. Season to
taste with salt and dash cayenne

pepper. Have ready 4 hard
cooked eggs which are sliced.
Fold eggs gently into sauce.
Turn into buttered casserole.
Cover with buttered cracker
crumbs.

Bake 375° till bubbly.

no name given

llw E i 14 2 ; ”

1 (60z.) can white crab meat
1 cup cooked black eyed peas
1 cup cooked wild rice

1/2 t. salt

1/4 t. curry powder

1/4 cup mayonnaise

Rinse crab, combine all in-
gredients. Serve on salad greens
with tomato wedges.

Lemma Warren

Beef Straganafy

1/2 1b. fresh mushroons sliced

1 large chopped onion

1/4 cup butter

2 1b. round steak (1/4-1/2 Inch
thick)

1 t. salt

1 can (10 1/20z.) boullion dilut-
ed to make 2 cups

1 cup sour cream

Saute onions and mushrooms
in 2 T. butter and remove from
pan. Remove fat and bone from
stead. Cut into strips 2 1/2 inch
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long-3/4 inch wide. Melt addi-
tional 2 T. butter in pan. Toss
strips of meat in flour (coating
thoroughly). Brown meat in but-
ter. Add salt, bullion and water
mixture. Simmer 1 1/4 hours
stirring occasionally until meat
is tender. Add mushrooms, on-
ions, and sour cream,.

Serve over noodles or rice.

Becky Bostick
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Swren Etlen'’s Beef Steoganald

1 Ib. round or sirloin steak
3 T. flour

1 t. garlic salt

13/4t. salt

1/4 t. pepper

1 t. paprika

1/4 cup crisco shortening

Rub both sides of meat with
garlic salt, then cut into small
cubes. Mix flour, etc. and add
meat strips and toss lightly until
well coated with flour. Save re-
maining flour mixture. Heat
shortening in skillet. Add meat
and brown well.

Then add:

1 can beef consomme
1/4 cup finely cut onion

Cook until onion is transpar-
ent. Add remaining flour mix-
ture and 8o0z. can sliced mush-
rooms, Cover and cook slowly
until meat is tender (30-45 min-
utes). Stir occasionally, then re-
move the cover and continue
cooking until mixture is slightly
thickened (10 minutes). Add
sour cream 1 1/2 cup, 2 T. par-
sley; blend.

Serve over boiled thin noo-
dles (120z.).

Kay Bond

Enctidlada Cassernale

1 1/2 1b. ground beef
1 cup chopped onion
2 clove garlic crushed
11/2 t. cumin

4 t. chili powder

1 1/2¢. salt

1/2 t. pepper

1 cup water

Saute meat and onion. Add
spices and water. Simmer un-
covered 10 minutes.

2 cups Taco sauce

8 corn tortillas

1 Ib. shredded Monterey Jack
1 cup sour cream
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Pour 1/2 cup Taco sauce on
bottom of greased 9x13 casse-
role. Arrange 1/2 of tortillas on
top of sauce. Pour 1/2 cup Taco
sauce over this and spread.
Spoon in beef mixture. Top
with sour cream. Sprinkle on 1/
2 of cheese. Arrange rest of tor-
tillas on cheese. Spread on re-
maining 1 cup Taco sauce and
remaining cheese. Bake covered
for 40 minutes in a 375° oven.
Remove foil and bake 5 minutes
more.

Serves 8.

Vickie Sisk
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Gucchint Skatles Possenste

1 1b. ground beef

1 cup chopped onion

1 clove garlic

11/2t. salt

1/4 t. pepper

1 T. chili powder

5 cups sliced zuchinni

2 large tomatoes chopped (or 1
large can)

1 1/4 cups whole kernel corn

1 1/2 cups shredded sharp

cheese

Saute meat, onion and garlic
in a large skillet or wok. Mix in
other ingredients, Cover and
simmer 10-15 minutes or until
squash is tender. Top with
cheese. Continue cooking until
cheese melts.

Vickie Sisk

Sawsage Cablbage Cassenale

1 1b. sausage (hot is better)

1/2 cup chopped onion

1 cup chopped celery

2 1/2 cups tomatoe (no. 2 can,
with juice)

1t salt

dash of black pepper

1/2 t. worchershire sauce

4 cups coarsly shredded cab-
bage 7

1/4 cup prepared stuffing

Brown meat, add celery and

onions. Saute for 5 minutes.
Add tomatoes, salt, pepper and
worcestershire sauce. In casse-
role make and alternate layers of
cabbage, meat, cabbage, meat,

Sprinkle stuffing on top.

Bake at 375° for 3/4 to 1
hour. Serve piping hot.

Ruth Moats

Beef ' Tater Casserale

1 Ib. beef or chuck

2 t. instant minced onion

11b. pkg. frozen tater tots

1 can cream of celery

1 can cream of mushroom (can
sub. can of cheddar)

Brown beef and onion. Pour
in 2 quart casserole. Top with
‘ater tots mix together soups
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and add to beef and tater mix-
ture. Top with grated cheese.

Microwave high 8-10 min-
utes.

Serves 6.
Becky Bostick
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Beefed Up Blscuit Cassersle

1 1/2 1bs. ground beef

1/2 cup chopped onion

1/2 medium green pepper diced
1 (80z.) can tomato sauce

2 t. chili powder

1/2 t. garlic salt

1 (8oz.) Pillsburg flaky biscuits
1 1/2 cup shredded mild chedder
cheese ’

1 (80z.) carton sour cream

1 egg slightly beaten

In frying pan, brown beef,
onion and green pepper. Drain.
Stir in tomato sauce, chili pow-
der and garlic salt. Simmer
while preparing dough. Separate
dough into 10 biscuits. Pull each

biscuit into 2 layers. Press 10
layers over bottom of ungreased
8-9 inch square baking dish.
Combine 1/2 cup cheese (save
remainder for topping), sour
cream and egg. Mix well. Re-
move meat mixture from heat
and stir in sour cream mixture.
Spoon over dough. Arrange re-
maining biscuit layers over top
and sprinkle with remaining
cheese.

Bake 375° for 25-30 minutes
or until biscuits are golden
brown. Has Mexican flavort!!

Vickie Wingo

Oneamy Spagtetts Cassensle

1 (70z.) pkg. spaghetti
Cook in boiling water; drain.

1 1/2 1bs. ground beef
salt and pepper

Saute until brown. Pour off
fat. Add 2 (8o0z.) cans tomato
sauce. Remove from heat.

Combine:

1/2 1b. cottage cheese

1 (8oz.) pkg Philadelphia
cream cheese

1/4 cup sour cream

1/3 cup chopped scallions

1 T. minced green pepper

2 T. melted butter
Page

Spray 2 quart square casse-
role with Pam, Spread half the
spaghetti and cover with cheese
mixture. Add remainder of spa-
ghetti and pour melted butter
over the top. Spread tomato
meat sauce over top. Chill.

Remove from refrigerator 20
minutes before baking. Bake at
350° for 45 minutes.

Serves 6.

This recipe may be assem-
bled the day before needed and
stored in refrigerator until time
to remove for baking.

Gladys Wolfe
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Stetlet Cassernale

Use large skillet

Cook until tender but not

brown:

1 cup chopped onion
2T. oil

Add 1 1b. ground beef and
brown lightly.

Pour in layer over meat 3
cups medium ndodles.

Combine and pour over noo-
dles:

3 1/2 cup tomato juice
1 1/2 t. celery salt
dash pepper

2 t. Worcestershire sauce
1 1/2 t. sugar

DO NOT STIR! Bring to
boil, cover and simmer over low
heat for 20 minutes.

Add, 1 cup green pepper
rings, cover and continue cook-
ing 10 minutes.

Stir in and heat just to boiling
point:

1/2 cup sour cream or buttermilk
1 (30z.) can sliced mushrooms,
drained

Serves 6.

Gladys Wolfe

Hambarger Vegetalble Delight

21 cans mixed vegetables (Veg-
all)

1 Ib. box velveeta cheese

11b. lean ground beef

1/4 stick margarine

12-15 ritz crackers

1 can French fried onions

Drain both cans of mixed
vegetables and pour into large
bowl.

Brown and drain ground beef
and add to vegetables.

Melt Velveeta in double boil-
er or microwave and pour into
beef-vegetable mixture.

Melt and add 2 T. margarine
to this and mix all together.
Pour into 9x13 inch dish and
crush crackers with the melted
(2T.) margarine. Pour this over
top of casserole.

Bake 350° until hot and bub-
bly, add french onions when al-
most done.

My experience is that the on-
ions will burn if put on top at
beginning of baking.

Elizabeth Workman
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Roast Beef tnw Focl

2 1/2 -3 Ib. chuck roast and mushroon soups and water.
1/2 envelope Lipted onion soup  Pour over beef and close foil.
mix

1 can cream of mushroom soup Bake 350° about 2 hours,

1/2 can water

Sue Higgins
Line pan with foil. Mix onion

Beef and Rice Cassernole

. i 1 Put all ingredients in casse-
giéfss stew beef, cut in small role, cover and cook 2 1/2 to 3
1/2 cup onion chopped hours at 350°.

1 can mushrooms

1 can golden mushroom soup Serve over rice or noodles.
1/2 soup can of water o

3 T. cooking sherry Sue Higgins

Brown 2 1b. beef chuck or 1t vinegar
rump cut into 1 inch pieces in 4 1 T. brown sugar
T. hot fat. 2 1/2 t. paprika
i d
Add and brown lightly 1 cup ~Add 3 cups water cover an
sliced onions, 1 small clove gar-  simmer 2-2 1/2 hours.
lic minced

Thicken with a mixture of 2
Mix together and stir into T. flour and 1/4 cup water.

meat mixture.
Pour goulash over cooked

2 t. salt noodles. Garnish with parsley.
| t. dry mustard

dash pepper Serves 8.

3/4 cup catsup

3/8 cup Worchestershire Margaret Pollard
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Tomata Daadle Dandy

1 1b. ground beef meat and cook until meat turns
2 cups cooked noodles ‘white. Add tomato soup, cook
1 can tomato soup until bubbles. Stir in mustard,
small green pepper black pepper, cheese and noo-
onion and celery dles. Pour in baking dish. Cover
2 T. dry mustard with buttered bread crumbs and
1 cup diced cheese bake in hot oven about 30 min-
1 T. shortening utes.
Saute diced pepper, onions, Margaret Pollard

and celery in shortening., Add

Betgian Wear Batte

1 1b. hamburger 1 1/2 cup tomatoes

2 T. onion finely chopped -

2 T. green pepper chopped Combine hamburger, onion,
1/4 cup cornmeal pepper, corn meal, seasonings.
1 t. chili powder milk, egg and blend. Form into
1 t. dry mustard balls. Roll in flour, brown in hot
1 t. salt shortening. Add remaining flour
1/8 1. pepper and tomatoes. Cover and bake in
1/2 cup milk hot oven.

legg

1/4 cup flour Margaret Pollard

1/4 cup shortening

Grownd Beef Casserote

3 Ibs. ground beef (browned and ~ 40Z. grated cheddar cheese
drained)

1 can cream of mushroom soup _Mix first 6 ingredients and
1 can tomato soup simmer. Place cooked noodles

1 T. dry onion flakes in a butter 13 inch baking dish.
I t. Worchestershire sauce Spread meat mixture on top of
1/2 cup tomato Ketchup noodles. Cover with cheeses

and bake in 375° oven until it
g?rzebggg noodles (cook as pke. bubbles and cheese melts.

40z. grated mozzerlla cheese Dot Hyde
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Beth's Fauorite Casserate

1 1/2 Ib. ground beef

2 T. margarine

garlic salt to taste

1/2 chopped green pepper
1t salt

dash pepper

1 t. sugar

2 (80z.) cans tomato sauce
1 pkg. flat noodles

6 green onions and tops or 1
chopped onion

80z. cream cheese

80z. sour cream

Cook ground beef in oleo,
add salts, pepper and sugar.
Cook over low heat 20 minutes.
Cook noodles. Add onions to
cream cheese and sour cream.

Pour noodles, meat mixture and
onion, cream cheese, sour cream
mixture in layers in greased
casserole.

Bake at 350° for 30-40 min-
utes.
Caroline C. Williams

Beef "N Bean Barbecue Batke

1 1b. ground beef

16 oz. can pork and beans

1/2 cup barbecue sauce

1/2 cup chopped onion

1t salt

pasteurized cheese spread

8oz. can refrigerated buttermilk
or country sytle biscuits

Preheat oven 375°, Brown
meat, drain. .

Add pork and beans, barbecue

sauce, onion and salt; simmer 5
minutes. Stir in 1/4 1b. cheese
cubes. Pour into a 11 3/4x7 1/2
inch baking dish. Cut biscuits in
half, forming half circle. Place,
cut edge down, around edge of
casserole.

Bake 375° for 20 minutes.
Top with additional cheese slic-
es, return to oven until cheese
melts.

Chery! Hoover

Deviled Hamburgere

3/4 1b. hamburger meat

1 cup ‘ground mushrooms (op-
tional)

2 T. ketchup

1t. salt

1 t. pepper

1 clove garlic

1 t. chili powder

1 T. grated onions
Page

1 T. Worchestshire sauce
1 t. mustard

Mix together and form into
patties.  Sprinkle  parmesan
cheese on top after frying.

Grace Hill
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Fambarnger Pee

4 medium onions, chopped

4 1bs. ground beef

3t. salt

dash pepper

2 no. 2 1/2 cans cut green
beans, drained

4 cans condensed tomato soup
5 Ibs. medium potatoes, cooked
2 cups warm milk
-4 eggs beaten

salt and pepper

1/2 1b. process cheese, shredded

Cook onion in small amount
hot fat till tender but not brown.
Add meat and seasonings,
brown lightly. Spoon off excess
fat. Add drained beans and

soup, pour into two ungreased
13x9x2 inch pans.

Mash potatoes while hot, add
milk, egg, and seasonings.
Drop in fluffs over meat. Sprin-

kle potatoes with shredded
cheese. Bake at 250° 30 minutes
or till hot through. Makes 24
servings.

Or, use instant mashed pota-
toes, for 24 servings, and add
milk as directed on package.
Add eggs and seasonings as
above.

Brenda Miller

Pyga Burngens

1 1b. ground beef--browned and
drained

Add:

1 t. minced onion (more is opt)
1 can mushroon soup

I can tomato paste

oregano (to taste)

Mix and heat thoroughly.
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Allow mixture to cool (better
flavor if refrigerated several
hours. Can be frozen)

To serve: Place on top of
open faced hamburger bun. Top
with mozzarella cheese.

Bake 300-350° until hot.

Kids love it.

Barbara Sledd
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Frests Fruit Piyza

1 pkg. Golden Sugar Cookie box
recipe--mix by directions. Put
into a large round pizza pan.
Bake and cool well.

Cover cool cookie spread
with cream cheese softened with
2 T. or more of sugar and place
fresh dry fruit on this cover with

warmed apricot preserves as a
glaze. Cool and cut like pizzar.

Slice thin your fruit, apples,
bananas, peaches, grapes in cen-
ter; place in layers or rounds.

Sue Anderson

Wit Panty Pioyzas

1 1b. sausage (hot or mild)
1 Ib. velveeta cheese
oregeno

Brown sausage (pour off
grease) melt cheese in it.

Spread on party size. Rye
bread, place on cookie sheet.
Sprinkle with oregeno and bake
at 350° about 10 minutes.

Kay Bond

Vegetatile Piyga

2 cans crescent rolls rolled out
Bake as directed. Then mix:

I small jar Hellman's Mayo

1 pkg. cream cheese

I pkg. Ranch dry dressing
After have

crescent rolls

cooled spread mixture above on
top.

Then add your choice of ei-
ther frozen or fresh vegies and
top with your choice of shred-
ded cheeses.

Lissa Adams
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Hertey's UVandlla Chip Fruit Tart

Crust:

3/4 cup butter
1/2 cup powdered sugar
1 1/2 cups flour

Heat oven to 300°. Beat but-
ter and sugar until fluffy, blend
in flour. Press mixture onto
botton of 12 inch pizza pan.
This takes a little patience. I
used fingers.

Bake 20-25 minutes. Cool.
Vanilla filling:
100z. pkg. Hershey's vanilla
chips
1/4 cup heavy cream
8oz. pkg. cream cheese softened

Melt chips with cream and
beat in cream cheese. (I used

microwave and mixer). Spread
on crust, cover and chill,

Arrange fruit on top in your
own design.

Pour glaze over all and chill.

Glaze:

1/4 cup sugar

1 T. cornstarch

1/2 cup pineapple juice
1/2 t. lemon juice

In small saucepan, combine
sugar and cornsfarch, stir in juic-
es. Cook, stirring, until thick-
ened, cool. (I used microwave
and cooked it 1 minute, stirred,
and then 45 seconds.) This was
about twice the amount I needed
to cover the pizza.

Martha Davis

Werican Cascerale

1 1/2 lbs. ground chuck (brown
with onion)

Add:

1 (10 1/20z.) can cream of
chicken soup

1 (10 1/20z.) can cream of
mushroom soup

1 (10 1/20z.). can Enchilada
Sauce (mild)
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Place tortilla on bottom of
9x13 inch dish. Alternate layers
of meat mix and layer of grated
longhorn cheese (1/2 1b.). After

2 or 3 layers, end with cheese
on top.

Bake 350° for 20 minutes.
Serves 6-8.

Carolyn Self
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Baked Chop Suey

1 1b. hamburger

2T. fat '

2 medium onions (1
chopped

2 cups celery finely chopped
1 can cream chicken soup

1 can cream mushroon soup
1/3 cup soy sauce

salt and pepper to taste

2 cups water

1 cup uncooked rice

cup)

Brown onions and celery.
Brown hamburger in hot fat.
Add remaining ingredients,
rinsing soup cans with 2 cups
water.

Bake in 350° for 1 hour. Cov-
er with chow mein noodles.
Bake 15 minutes more.

Cheryl Hoover

Steak and Patate Supper

1 1/2 1b. round steak, cut into
serving pieces

1/3 cup flour

4 'T. vegetable oil

4-6 potatoes, pecled and cut in
half

1 small onion, chopped

2 T. chopped parsley

1/2 t. salt

1/8 t. pepper

2 (80z.) cans tomato sauce

(I often use 1 can tomato sauce
and 1 can cream of tomato
soup).

Dredge steak in flour. Brown
well on both sides in hot oil.
Place meat in a1 1/2 quart
casserole. Pour off excess fat.
Scrape up browned drippings
left in pan and .add to meat. Ar-
range potatoes on meat. Sprin-
kle onion, parsley, salt and pep-
per over all and add tomato
sauce.

Cover and bake in moderate
oven (350°) for 1 1/2 hours.

Dottie Gray

Banbecned Spanenibae

4 1bs. spareribs

salt

1/2 cup prepared mustard
1/2 cup syrup or molasses
1/2 cup vinegar

1/2 cup tomato ketchup

Cut spareribs in pieces; put in
baking pan and sprinkle lightly
with salt. Bake in 350° oven 1
1/4 hours. Pour off fat. Mix

Page

next 4 ingredients. Brush on
spareribs. Bake about 1/2 hour
longer, basting and turning
spareribs several times.

Serves 4.
(This is also good when you

substitute a cut-up fryer for the
spareribs.)

Dottie Gray
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Swsan Hoots Barlbecued Port

2 whole pork tenderloins

1/4 cup soy sauce

2 T. dry red wine

1 T. brown sugar

1 T. honey

1/2 t. ground cinnamon

1 clove garlic crushed

green onion cut in half length
wise

Combine soy sauce, wine,
sugar, honey, cinnamon, garlic

and onion in large bowl. Spray a

baking dish with Pam. Put in
tenderloin and coat with soy

sauce mixture. Cover and refrig-
erate over night, turning occa-
sionally,

Bake in preheated oven 350°
until done about 45 minutes.
Turn and baste frequently dur-
ing baking. Sauce will look
very dark. Remove pork from
oven and cool but do not baste
any more. Cut in diagonal slic-
es.

Bess Caudle

Veatian Style Dok Chope

2 t. butter

4 boneless pork chops

1 large green pepper, chopped
1 large onion, chopped
172 t. minced garlic

1 (80z.) can tomato sauce
1 T. red wine vinegar

1/4 cup chicken broth

2't. sugar

1 t. dried parsley

salt and pepper

Melt butter in skillet, brown
pork chops. Remove to baking
dish. Add green pepper, onion,
and garlic to skillet, cook on
medium 5-7 minutes. Add re-
maining ingredients, stir to
blend. Pour over pork in baking
dish, Cover and bake in pre-
heated oven at 350° for 45-50
minutes, or until chops are ten-

der. _
Rosemary Lewis

Pork Chate Cassenale

6 pork chops

potatoes, sliced 1/4 inch thick
bell peppers, sliced 1/4 inch
thick

onions sliced 1/4 inch thick
tomatoes sliced 1/4 inch thick

I can cream mushroon soup
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Layer in casserole as listed
and cover with mushroom soup
diluted with 1/4 can of water.

Cover and bake 350° about 1
hour, removing cover last 15
minutes.

Sue Higgins
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Turnkey (on Chicctben) Chicle Tamale Pe

1 pkg. corn muffin mix
1/2 cup shredded cheddar cheese

1 can Campbell's cream of
chicken soup

1 t. chili powder

1 clove garlic, minced

1 each 4oz. can chopped green
chilies

1/2 cup chopped green onion

1 cup whole kernel corn, drained
1 1/2 cup shredded cooked tur-
key or chicken

Have oven preheated to 350°.
Prepare muffin mix according to
package directions, adding
shredded cheddar cheese. Set
aside.

In heavy saucepan, stir re-
maining ingredients until blend-
ed. Heat through. Spoon muf-
fin mix into 2 quart casserole
dish. (I prefer an iron skillet),
lightly greased, spreading well
to outer edge. Spoon hot soup
mixture over top to within one-
half inch of edge.

Bake 25 minutes, or until
cornbread golden and crusty.
Garnish with green onions,
cheese, and sliced cherry toma-
toes. .

Really good!
Rose Tooley

Chcte “D.B. Seyte”

2 Ib. ground chuck
2 large green peppers
| large onion

I (150z.) can hot chili beans

2 (150z.) cans Hunts Tomato
Sauce Special

i small can whole tomatoes

2 pkg. chili seasoning mix

4 medium hot peppers

1 cup chopped fresh mushrooms

Brown meat and drain.

Chop and mix peppers, on-
ions, mushrooms, tomatoes with
the rest of ingredients in a large
pan. Add beef and 3 cups wa-
ter. Simmer 45-60 minutes.
Season to taste with salt and

pepper.
David Bostick
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Cricte

11b. hamburger meat

3/4 cup chopped onion

1 clove garlic minced

1/2 t. salt

1/8 t. pepper

3 T.chili powder

1 (280z.) can Tomato puree

1 (150z.) can chili beans un-
drained

3 cups water

Mix beef, onions and garlic
in dutch oven and cook until
brown stirring to crumble meat.
Drain and add remaining ingre-
dients, cover reduce heat and
simmer 1 hour stirring often,

Juanita Casey

Ham Delight

1/2 1b. butter room temperature
1 medium onion grated or
minced finely

1 t, Worchestershire sauce

3 T. poppy seeds

3 T. prepared mustard

Honey Baked Ham or any
good ham. Slice according to
your need. Cover your sliced
ham with Swiss Cheese.

You can put the above in a
pan or casserole. Cover well

with foil.

Bake 400° oven until hot or at
less degrees if your want it to
bake longer. A

You can spread your ingre-
dients on rolls. Warm in oven in
tighly covered foil. These freeze
nicely. This serves five nicely.
You may also make more sauce
and some more ham according
to your needs.

Martha Roberts

Eavy Fam Casserale

1 1/2 cups uncooked rice
(cook--drain--set aside)

1 onion chopped

1 green pepper chopped
3 T. melted sharp cheese
1 can tomato soup

1 cup water

6 oz. cubed sharp cheese
1/21b. cubed cooked ham
1/8 t. pepper

1/2 t. salt

Saute onion and green pepper
in margarine until tender. Com-
bine with cooked rice and add
remaining ingredients. Mix.
Spoon into a lightly greased 3
quart casserole.

Bake 350° for 20-30 minutes.
Peggy Hopson
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Clicese Casserale

4 slices of bread
4 slices of cheese
salt and pepper
butter
2 cups milk
3 well beaten eggs
dash of tobasco

Butter bread and make cheese
sandwiches. Butter baking dish
and place sandwiches in the bot-
tom cutting them to fit your
casserole.

Mix eggs and milk together,
beating well; pour mixture over
sandwiches. Let stand at least 3
hours in refrigerator. Sprinkle a
little grated cheese on top.

Bake 325° for 1 hour.

This may be made the day
before and baked when ready to
use. It may be served with
strips of crisp bacon on top.

Millie Humphreys

Wear Loaf

1 1/2 1b. ground beef

1 cup bread crumbs

1 medium sized chopped onion
legg

1 1/2 t. salt

1/4 t. pepper

2 cups tomato sauce

1/2 cup water

3 T, vinegar

3 T. brown sugar

2 T. Worchershire sauce

2 T. mustard

Mix beef, crumbs, onion,
egg, salt and pepper, 1/2 cup to- *
mato sauce and form loaf. Com- ¢
bine rest of ingredients and pour
over loaf,

Cook 1 hour and 15 minutes
for 350° basting occasionally.

Louise Hughart

Wear Loaf

1 1/2 1b. hamburger (1 good 1b.
will do)

2 eggs well beaten

1 medium size onion chop fine

1 medium sweet pepper chop
fine

4 T. Tomato Catsup

2 T. Worcestershire Sauce

1 cup Tomato Juice

1 cup cracker crumbs (about 20)
salt and pepper to taste 1 t.-1/2t.
1 T. chili powder

Mix all thoroughly. Make
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into loaf. (I make 2 loafs) and
put into greased square pyrex
dish.

Pour 3/4 cups tomato juice
over and around it.

I like to mix this in the morn-
ing. Covering with plastic wrap
and set in refrigerator to set until
time to cook for supper.

Bake 350° for 1 1/2-2 hours.

Amos Caudle
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Wear Load

1 1/2 1bs. ground beef

1 cup medium cracker crumbs
2 beaten eggs

1 cup tomato ketchup

1/2 cup finely chopped onion
2 T. chopped green pepper

1 1/2 t. Lowry's Seasoned Salt

1t. pepper

Combine all ingredients, mix

well. Shape mixture in a loaf in
shallow baking dish. Press two
green pepper rings and an onion
ring atop meat loaf, if desired.

Bake at 350° about 1 hour.
Serves 6-8

Cyndi White

Spaghette

2 1bs. beef

2T, oil

1 large onion

1 green pepper

1/2 1b. mushroons

2 garlic bulbs

2 (150z.) cans tomatoe sauce

1/2 t. basil

1/2 t. marjoram
1 bay leaf

2 ¢, salt

1/4 t. pepper

B .
1 (120z.) can tomatoe paste rown beef
1 t. thyme
1/2 t. oregano Charles Clark
Eavy Lavague

1 Ib. ground beef

I t. garlic powder

1 can tomatoes (1 1b,)

2 (60z.) cans tomato paste

1/2 t. pepper

2 t. salt .

'100z. lasagnc noodles

2 beaten eggs

3 cups creamy cottage cheese
1/2 cup grated parmesan cheese
2 T. parsley flakes

] 1b. mozzarella Cheese (thinly
sliced)

Brown meat slowly. Spoon
off excess fat. Add next 5 ingre-
dients. Simmer uncovered 30

. Page

minutes, stirring occasionally.
Cook noodles in boiling salted
water; drain, rinse. In a separate
bowl combine remaining ingre-
dients except for mozzarella
cheese. Place half noodles in
13x9x2 inch baking dish.
Spread with half of cottage
cheese mix. Add half mozzarel-
la cheese slices and half of meat
sauce. Repeat layers.

Bake 375° for 30 minutes.
Let stand for 10 minutes. (This
is very important.)

Gloria Hatzakorzian
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The Best Lasagna Ever

1 Ib. hamburger

1 clove minced garlic

3 T. minced parsley

1 T. minced basil

1t salt

1 1b. sliced mozzarella

1/2 cup Parmesean cheese
160z. can tomatoes undrained
120z. tomato paste

8oz. pkg. lasagne noodles
240z. cream style cottage
cheese

2 beaten eggs

172 t. salt

1/2 t. pepper

Brown beef-drain, add garlic,
1 T. parsley, basil, 1 t. salt, to-
matoes, tomato paste and sim-
mer uncovered about 30 min-

utes (until thick).
Cook noodles, drain.

Combine cottage cheese,
eggs, 1/2 t. salt, pepper, 2 T.
parsley and parmesean cheese.

Spread 1/2 cup meat sauce in
greased oblong 13x9 inch dish,
layer half each of noodles, cot-
tage cheese, mozzarella and
meat sauce, repeat,

End up with meat sauce on
top. Bake 375° for 30 minutes.
Let stand 10 minutes before
serving.

Pamela Humes

Lasagua

Sauce:

1 medium onion chopped
1 Ib. ground chunk

1 can tomato paste

2 T. Wesson oil

1t. Thyme

[ t. oregano

I t. marjoram

2 t. salt

1/4 t. pepper

Brown meat and onion in oil.
Add spices and tomato paste.
Simmer 45 minutes. Add water
if needed.

Filling:
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1 carton cottage cheese

1/2 1b. swiss or mazzarelli
cheese

2 eggs beaten

Cook 1/2 1b. Lazazna noodles.
Layer in casserole:
Sauce, noodles, and cheese, etc.

Top with 1/4 cup Parmesan
cheese. Bake 350° for 30 min-
utes.

Sauce may be made in ad-
vance. Will feed 6 generously.

Virginia Porter
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1 1b, Italian sausage

1 garlic clove, minced

1 T. whole basil

11/2t. salt

1 (160z.) can whole tomatoes
1 (120z.) can tomato paste
100z. lasagna noodles

2eggs

3 cups cottage cheese

1/2 cup Parmesan cheese

2 T. parsley flakes

1 t. salt

1/2 t. black pepper

11b. sliced Mozzerella cheese

Brown sausage and drain fat.

Add the next five ingredients,
plus one cup of water, cover
and simmer 20 minutes, stir of-
ten. Cook and drain noodles.
Beat eggs and add all remaining
ingredients, except the mozza-
rella cheese, to the eggs. In a
13x9x2 pan layer half the noo-
dles, half the cottage cheese
mixture, half the mozzarella,
and half the meat sauce. Re-
peat.

Bake at 375° for 30 minutes.

Judy Estes

Banbecued Beef Cakee

Combine:

11/2 1b. ground beef

3/4 cup rolled oats

1 cup undiluted evaporated milk
11/2 ¢ salt

1/4 t. pepper

3 T. finely chopped onion

Form into cakes and brown
on all sides in greased skillet.

Combine:

2 T. Worcestershire sauce
3T. vinegar

2'T. sugar

1/4 cup catsup

3/4 cup cooked tomatoes
1/2 cup water
6 'T. chopped onion

Pour sauce over meat cakes
in skillet and cover,

Simmer slowly about 20 min-
utes. A little more water may be
added if needed to prevent stick-
ing.

(Cakes may be rolled in flour
before browning, if desired.)

Margaret Arvin
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Banbecue ?eéz{ .S’awce

1/2 cup vinegar

1 cup beef broth

3 T. sugar

2 t. black pepper

8 T. Worcestershire sauce

1 tall can tomatoe sauce, 1 1b.
can

1 large onion chopped

2 t. prepared

1/2 bottle of barbecue sauce

* Mix all ingredients above in

bowl, Cook a beef roast (cover
with water) till tender. Shred
meat apart put in large casserole
dish pour sauce over meat and
bake for about 20 minutes or
until heated all the way through.

Heat oven to 350°.
Freezes Great!!!

Linda Adcock

Banber Psle Frantss

Make biscuit dough with:

2 cups flour

1t. salt

3 t. baking powder

5-6 T. lard or other shortening
1/2 - 2/3 cup milk with 4 t. pre-
pared mustard blended in.

Heat frankfurters in boiling
water.

Roll out dough to rectangle
not over 1/4 inch thick. Cut into
strips about 3/4 inch side and 8-
10 inch long.

Drain frankfurters and split
lengthwise. Spread with mus-
tard.

Wrap dough spirally around
frankfurters, sealing ends.

Bake on greased cookie sheet
at 450° for 10-12 minutes. If
desired, brush with melted but-
ter before baking.

Serve hot.

Margaret Arvin

Barbecued Ponk Chiape

6 pork chops

2 t. chili powder

1/2 t. paprika

1/2 cup brown sugar
1/2 cup vinegar

1 can tomato soup

Put chops in bottom of baking
dish. Mix remaining ingredients
and pour over pork chops.

Bake 1 1/2 hours at 350°.

Juanita Casey

Page 219



Jotiwny Wogette

Brown together and pour off
rrease:

L Ib. ground beef

| medium onion chopped
I  medium green
hopped

pepper

Add:

1 bunch celery chopped
I large can mushrooms

1 medium can tomato juice
1 medium can tomatoes

Cook until tender (about an
hour).

Add 1 (80z.) pkg. noodles
that have been cooked. Just be-
fore serving add 3/4 1b. velveeta
cheese.

Sue Fan Covington

Gotinnce Mogetre

2 T. fat

1 large onion chopped

1 1/2 1b. ground beef

salt

pepper

grated cheese

(I also use chopped celery and
green pepper)

8oz. pkg. medium size noodles
1 can white peg comn

1 can tomato soup

| can tomato sauce

Melt fat in skillet, cook on-
ions, pepper and celery until
transparent, set aside.

Cook noodles until tender.
drain.

Brown meat. Mix meat and
tomato soup and sauce. Season.

Combine noodles, corn and
sliced green olives.

Pour into casserole, top with
grated cheese.

Bake 1 hour at 350°,
Blanche Griffin

Jatiweny Woggete

2 or 2 1/2 hamburger meat

1 large onion chopped

3 sticks celery chopped

1 (80z.) pkg. noodles cooked

1 can cream style corn

1 large can tomato paste

salt & pepper to taste

Water enough so it won't be dry

DaAarmo

Cook onion, celery and ham-
burger meat on low heat until
brown. Add all other ingre-
dients, mix and put in large
greased casserole. Grate cheese
on top and bake 350° oven until
it starts cooking, turn down on
low heat for 30 minutes.

Juanita Casey
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Swase Steak

1 1/2 Ib. round stead

1 can mushroom soup

1/2 cup chopped canned toma-
toes

1/4 cup chopped onion

2 T. shortening

dash of pepper

1/4 cup water

salt to taste

Cut steak into serving size
pieces. Brown steak in a skillet;
pour off fat. Add other ingre-
dients; cover and cook over low
heat for 1 hour and 15 minutes
or until tender, stirring often.

Makes 4-6 servings.

Don Hunter

Patio Parnty Rababs

1 (80z.) can tomato sauce

2 T. brown sugar

1t salt

3 T. Worchestershire sauce

2 T. cider vinegar

I t. sesame seed (optional)

2 1b. beef round stead, cut into 1
/2 inch cubes

1 green pepper, cut into cubes
12 mushrooms

1 onion sliced

Combine first 6 ingredients.
Gently toss beef cubes, pepper,

mushrooms and onion with to-
mato mixture; thread alternately
on skewers. Place on rack over
hot charcoal,

Grill 8-10 minutes; baste and.
turn serveral times.

Serve over rice.

I usually marinate overnight
for more flavor.

Becki Wells

Baked Chicken

3 cups self rising flour

I'T. paprika

2 packets tomato cup-a-soup
cup a soup

2 pockets Good Seasons Italian
dressing

| t. salt

chicken cut up
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Mix preceding ingredients
thoroughly, roll chicken in the
mixture. Place on a pan, pour
melted oleo on top.

Bake 350° for 1 hour..
Tastes fried. -

no name given
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Sawise Clitctben and Fam Loll

1 1/2 cups coarsley ground
cooked chicken

1 can condensed cream of
chicken soup

1 green onion thinly sliced

6 slices boiled ham

2 cups cooked rice

1/4 cup dairy sour cream

1/4 cup milk

1/2 cup shredded swiss cheese
paprika

Combine chicken, 1/3 cup
soup, and onion in mixing bowl.
Spoon 1/4 cup chicken mixture
on each slice of ham and roll up.
Secure with wooden tooth picks

if necessary. Spread rice in shal-
low 1 1/2 quart micowave dish.
Place roll ups on top of rice.
Mix remaining soup with sour
cream and milk. Pour over ham
rolls.

Cook on high 8-10 minutes
rotating dish half way through
cooking time. Sprinkle with
cheese and paprika; cover and
let stand 5 minutes.

Micowave dish.

Ruby Traughber

Excellent Clctien Divan

3 pkg. of frozen broccoli

3 whole chicken breast chopped
in bite size pieces

2 cans cream chicken soup

1 cup mayonnaise

1 t. lemon juice

1/2 t. curry powder

1/2 cup shredded sharp cheese
(American)

1/2 cup soft bread crumbs

1 T. of butter (more is desired)

Cook broccoli until barely

tender-drain. Arrange in 11 1/
2x7  1/2x1  1/2  casserole
greased. Add chicken. Com-
bine soup, mayonnaise, lemon
juice, and curry powder. Pour
over chicken and broccoli.,
Sprinkle with buttered bread
crumbs. Add cheese bits.

Bake 350° for 25-30 min-
utes.

Martha Roberts
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Chicken Caseenate

1 stick melted butter :

6 boned chicken breast (halves)
1 can cream of chicken soup
mixed with 1/3 cup of milk

salt and pepper

sliced swiss cheese

Pepperidge Farm Herb Dressing

Dip breast in butter. Place in
‘dish.  Salt and pepper. Pour

soup mixture over chicken.
Cover with Swiss cheese.

Top with Herb Dressing and
rest of butter.

Cook at 350° for 1 hour un-
covered.

Marilyn Rowlett

Clitclen Seallop

Prepare ahead of time a
chicken (preferably roasting
chicken). Let cool and dice up 3
cups chicken meat (no skin)--
SAVE BROTH!! '

Stuffing preparation

1 (80z.) pkg. Pepperidge Farm
Herb stuffing mix (or another
equivalent brand name)

Sauce to cover chicken

1/2 cup butter

1/2 cup flour

4 cups chicken broth

1/2 t. salt and pepper

5 slightly beaten eggs

Grease long pan or casserole
dish with shortening. Prepare
stuffing according to package
direction, adding 1 egg. Line
pan with prepared stuffing. Cov-
er stuffing with the three cups of
diced chicken. (I usually use
whatever 1 chicken yields if
more than 3 cups).

Mix butter, flour, chicken
broth, salt and pepper and cook -
on medium heat until mixture s
thickens; then add small amount &
of mixture to eggs. After stir-
ring mixture with eggs, then
pour eggs into hot mixture. Pour
over chicken.

Bake 325° for 40-45 minutes °
until top is golden brown. ‘

Cut baked dish into squares.
Yields about 10 or more squares
or servings depending on size of
squares.

Pimento Sauce Topping

1 can cream of mushroom soup
1 cup sour cream
1/4 cup chopped pimento

Mix all ingredients and heat
over low heat. Spoon over
chicken squares when ready to
serve.

Vickie Wingo
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Hot Baked Chicten Salad

4 cups chicken, cooked & dlced
3 cups celery, diced

1 cup almonds, chopped or sliv-
ered

1 cup mayonnaise

4 T. onion, grated

4'T. lemon juice

2 cans cream of chicken soup
1t. salt

Add water chestnuts to mixture
if desired (small flat can)

Combine all ingredients and
place in a shallow baking dish
buttered. Spread topping over

surface before baking.
Bake 350° for 30 minutes.

Can make half of the recipe if
you desire and can refrigerate,
before cooking, a day ahead but
do not put topping on until time
to bake.

Topping:

1 cup sharp cheese, grated
2 cups potato chips, crushed

Evelyn Hewell

Deboned Chictben Breast

Line pyrex 9x12 with sliced
beef (Armour brand in jar)

Roll each chicken breast with
shce of bacon.

Mix:

I can mushroom soup
1 pint sour cream

Spoon over chicken breast

and refrigerate.
May be fixed day ahead.

Bake 3 hours at 280° uncov-
ered.

Sauce enough for 16-20
breast servings.
Virginia Porter

Clicclben (Cassenale

8 chicken breasts or 1 whole
chicken cooked and cut into bite
size pieces.

Mix with:

2 cans cream of chicken soup
I carton sour cream

Add on top of mixture:
Page

1 roll of Ritz crackers crushed
1 stick butter melted

Opt. sprinkle with poppy seeds.

Bake 350° for approx. 30
minutes.

Barbara Sledd
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Cowntny Faon Chiclen

1 cup parmesan cheese
1/2 cup flour
2 t. paprika
1t salt
dash or 2 of pepper
2 1/2 -3 Ibs. chicken pieces
(can use whole chicken pieces
or all breasts.)
1/2 cup butter
2 eggs slightly beaten
T. milk ‘

Combine cheese, flour, and
seasonings.  Dip chicken in
combined egg and milk mix-
ture. Then cover well with
flour and cheese mixture. Dot
each piece with butter,

Bake 1 hour at 350° and 30
minutes at 300°,

Do not cover in baking.
Jewel Owen

Panty Chicclen

8 boned chicken breasts

8 slices of bacon, wrap breast
with bacon but can be omitted

1 small jar of dried beef

I carton sour cream

1 can cream of mushroom soup

1 1/2 cup rice (can be omitted)

Place slices of dried beef in
bottom of dish, place chicken on
top of beef slices and rest of
dried beef on top of chicken.

Mix cream of mushroom
soup and sour cream and pour
over chicken.

Bake 1 1/2 hours at 300° or
until tender.

Serve over rice, or without
rice.

Elizabeth Workman

Barnbecaed (Chicken

1 (31b.) chicken cut up
salt and pepper

3 T. brown sugar

3 T. catsup

2 T. vinegar

2 T. butter, optional

2 T. Worcestershire sauce
1 T. lemon juice

1 t. mustard

1 t. chili powder

1 t. paprika

Salt and pepper chicken, Mix
remaining  ingredients;  dip
chicken in sauce. Place in casse-
role pan; pour remaining sauce
over chicken.

Cover; bake 15 minutes at
500°. Lower heat to 350°; bake
1 hour and 15 minutes.

Valerie Phillips
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Cliicken s Side Down

2 T. lemon juice

2/3 cup margarine

3 cups chicken broth

2/3 cup self rising flour

2 cups milk

2 1/2 cups chicken, deboned
1t. salt

1/2 t. pepper

Cornbread Topping:

legg .

2/3 cup milk

3 T. bacon dripping

1 cup self-rising meal
I t. sugar

Melt butter over low heat.

Blend in flour, salt, and pepper.

Let mixture come to a boil over
low heat and then remove from
heat and stir in broth and milk.

Return to heat and bring mix-
ture to a boil stirring constantly.
Boil 1 minute. Fold in chicken
and lemon juice. Put 2/3 of this
mixture in casserole or 10 inch
skillet, spread cornbread top-
ping over this, and then spoon
rest of chicken mixture on top
of this mixture.

Bake 400° for 25 minutes.

Audrey Stapp

Banbecwed Chicken in Paper Bag

1 t. mustard

4 T. catsup

3 T. vinegar

2 T. Worcestershire sauce
3 T. brown sugar
3 T. butter

1t. salt

5 T. water

1/2 t. cayenne

1 t. chili powder
1t. paprika

1 large chicken

Place all ingredients except
chicken in a saucepan and bring
to a boil. Remove from heat.
Grease the inside of a medium-
sized heavy paper bag and place
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in a baking pan. Season the
chicken with additional salt. Dip
each piece in sauce and place in
the bag. Pour remaining sauce
into bag and tie top of bag tight-
ly.

Bake at 500° for 15 minutes.
Reduce temperature to 350° and
bake for 1 hour and 15 minutes
longer.

Do not open bag while bak-
ing.

Serves 4

Tommy Hyams
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Creamte Chicken and Bice Soup

1/2 stick butter

1 cup boneless chicken breasts
cut into 1/2 inch cubes

1 pkg. chicken flavored rice
(Rice-A-Roni)

4 chicken flavored boullion
cubes

8 cups water

1/2 cup chopped mushrooms

1 t. parsley

2 t. onion flakes

1 cup sour cream

1/2 cup milk

Cook chicken pieces in but-
ter. Add one cup water, boul-
lion cubes, parsley, and onion
flakes. Bring to a boil (Boul-
lion cubes should melt). Add
rice, mushrooms, and remaining
water. Reduce to low heat and
cook for 30 minutes. Add sour
cream and milk.

Serve

Elsie Cowherd

Chicclen Cassenale

Layer in oven proof pan.

rice-cooked “

1 box chopped broccoli-cooked
chopped chicken

1 can golden mushroom soup
shredded cheddar cheese
sauteed vegetables

Bake 350° for 30 minutes.

Saute:

celery, onion, green pepper,
and water chestnuts in one stick
of margarine. Cook until color
changes slightly but vegetables
are still crisp.

Charles Clark

“Wletr Vv Yoar Wlowth” (liicken Cassenale

Cook and bone 4 chicken
breasts or one whole chicken,
Put in bottom of casserole dish.
Reserve 2 cups broth,

In saucepan, put ! can cream
of chicken soup. Add the re-
served broth, heat and pour over
the chicken. Add salt and pep-
per to taste.

Topping:

Mix 1 cup self-rising flour, 1
cup buttermilk, and ! stick melt-
ed margarine.

Pour over chicken and bake
425° for 30 minutes.

Genia Westerfield
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Lemow-Ferl Chicclben Lega

3-4 1bs. chicken legs
juice and rind of 1 lemon
6 garlic cloves

1 t. rosemary

coarse salt and pepper

Wash chicken legs and pat
dry. Arrange on broiler pan. In
a food processor,” combine the
lemon juice and rind, garlic, and
rosemary. Process until finely
minced. Brush on the legs.

Broil for about 40 minutes,
turning and basting with the
Iemon mixtutre 2 or 3 times.

These are delicious warm or

cold. The lemon flavor becomes
more pronounced on second

day.
Serves 12-16
Charles Jackson

Chiceloen “Tetrayint

Cook together:

1/2 cup chopped green pepper
1 chopped onion

2 stalks chopped celery

1 cup chicken broth

And mix with:

2 cups fine noodles cooked
2 cups chopped cooked chicken

1/4 cup chopped pimento
1 can cream of mushroom soup
1/4 1b. grated cheese

Put in casserole and top with
1/4 1b. grated cheese. 9x13 inch
casserole.

Bake until heated through at
350°.

Kay Bond

| Clicelbenn Cassenale

4 halves chicken breast cooked

and cubed
2 cups chicken broth
1 stick butter

4 cups Pepperidge Farm stuff-

ing mix
1 can cream of mushroom soup
1/2 soup can of milk

350° for 35-40 minutes.

Don't cook too dry-cover to
bake. Freezes well before bak-
ing.

Kay Bond
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Clicctben Sowr Cneam Enchiladas

1 cooked chicken or 3 chicken
breast cut into small strips or
pieces

1 carton (small) sour cream

1 can cream of chicken soup

1 chopped onion

1 can green chilies chopped
10-12 four tortillas

Mix all the ingredients--
reserve about 1/4 of mixture

with out chicken for top. Place
mixture in tortillas, roll, place in
large baking dish 9x13 glass.
Cover with sour cream and soup
mixture making sure all of tortil-
la is covered with mixture espe-
cially the edges. Top with grat-
ed cheddar cheese.

Bake at 350° for 30 minutes.

Vickie Wingo

Clicctben Dot Pre

3 or 4 chicken breast
1 pkg. thighs

Cook with celery and onions
until almost done.

1 can cream of celery soup
4 boiled eggs

Spray dish with Pam--put
chicken in dish.

Mix 2 1/2 cups broth
1 can celery soup

Cook until boils.

Pour broth mixture over
chicken --slice eggs and put on
top of chicken.

Crust:

1 1/2 stick butter

1 1/4 cup self rising flour
1 1/4 cup milk

1/4 cup mayo

Mix together and pour over
chicken.

Bake 425° for 45 minutes.
Vickie Wingo

Cliictben Casserole

6 whole chicken breasts--debone
and boil 45 minutes. Cut in
large chunks

Mix with:

1 can cream of chicken soup
1 can mushroom soup

1 (80z.) carton sour cream

Pour in baking dish and crum-
ble Ritz crackers over top. Pour
1/2 stick melted butter on top.

Bake 350° for 30 minutes.
Tyler J. Moorefield
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Clichen Stnsgansy

3 t. butter

2 T. chopped onion

1 1b. boneless chicken cut into
strips

3 cups sliced mushrooms
1/2 cup chicken broth
1/4 t. salt

1/4 t. pepper

1/4 t. dried thyme

1/4 cup sour cream

egg noodles

Boil noodles in water, drain.
Melt 2 t. butter in skillet, add

onion, cook 2 minutes. Add
chicken cook 2-3 minutes. Re-
move chicken and set aside.
Melt remaining butter, add
mushrooms, cook 2 minutes.
Add broth, salt, pepper, and
thyme.

Sirpmer 7-10 minutes. Re-
turn chicken to skillet, stir until
hot. Stir in sour cream.

Serve with noodles.

Rosemary Lewis

Cliceten Por Prle

2 Pet Ritz "Deep Dish Pie Crust
Shells"

2 T. butter, melted

2 T. flour

1/4 t. dried thyme, crushed

1 cup chicken broth

1/4 cup milk

2 cups cubed cooked chicken

1 (100z.) frozen peas and car-
rots, cooked and drained

1 medium onion, chopped

Remove pie crust from freez-
er. Invert one crust onto waxed
paper and let thaw until flat-
tened, 10-15 minutes.
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Combine, butter, flour, 1/2 t.

salt, thyme, and 1/8 t. pepper.
Stir in broth and milk all at
once. Cook, stirring constantly
until mixture thickens and bub-
bles. Cook one minute more.
Stir in chicken, peas and carrots,
and onion. Pour into second
crust in pan. Moisten edge of
crust with water. Invert flattened
crust on top of filling, tuck edge
under and crimp.

Cut slits in top. Bake on a
preheated cookie sheet at 425°
for 35-40 minutes.

Becky Bostick
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Chicclben and Bice Cassenale

1 can mushroom soup

1/2 pkg. dry onion soup

1 soup can of water

3/4 cup of rice

1 fryer, cut into serving pieces
(or use porkchops)

Mix mushroom soup, dry on-

ion soup mix and water in casse-
role. Stir in the rice. Season
chicken or chops and place on
top of rice. Cover with foil and
bake for 1 hour at 400°. Remove
the foil the last 5-10 minutes to
brown if you like.

Sue Higgins

Clhiclen Waikilc Beact

4 whole chicken breasts & 4
legs

1/2 cup flour

1/3 cup salad oil

1t salt

1/4 t. pepper

Sauce

1 can sliced pineapple
1 cup sugar

2 T. cornstarch

3/4 cup cider vinegar

1 T. soy sauce

1/4 t. ginger

1 chicken bouillon cube
1 large green pepper

Wash chicken, pat dry with
paper towel. Coat chicken with
flour.

Heat oil in large skillet. Add
chicken, a few pieces at a time,
and brown on all sides. Re-
move as browned to shallow

Page

dish, and sprinkle with salt and
pepper.

Preheat oven 350°,

Make sauce. Drain pineap-
ple, pour syrup into 2 cup meas-
ure. Add water to make 1 1/4
cups.

In medium saucepan, com-
bine sugar, cornstarch, pineap-
ple syrup, vinegar, soy sauce,
ginger, and bouillon cube; bring
to boiling, stirring constantly.
Boil 2 minutes. Pour over
chicken.

Bake uncovered 30 minutes.
Add pineapple slices and green
pepper sliced in rings. Bake 30
minutes longer or until chicken

is tender. Serve with fluffy
white rice.

Betty Jones
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Clitclen Cassenale

2 cups diced cooked chicken
1 can cream of chicken soup
1 can cream of celery soup

1 cup chopped celery

1/2 cup chopped onions

1/2 cup slivered almonds

1t. salt

2 T. lemon juice

1 cup mayonnaise or salad
dressing

4 hard boiled eggs chopped

Mix ingredients and put in

buttered casserole. Cover with
1 cup crushed potato chips or 1
cup crushed Ritz crackers that
have been buttered.

Bake 400° for 30 minutes.

Can be prepared day ahead
and put in refrigerator except for
chips or crackers.

Serves 6-8.

Juanita Casey

Baked Chiclen Breast

Remove skin and wash thor-
oughly. Pat partially dry with
paper towel.

Spray casserole dish with
Pam.

Bread chicken breast with
lemon pepper-Italian seasoning

and Italian bread crumbs.

Place in casserole dish. Spray
chicken with Pam. Cover and
bake 325° until tender and last 5
minutes remove cover. Turn
once.

Lucille Martin

Clictben s¥mond Batke

1 cup chicken, diced

1/2 cup minced celery

1 small onion

1 can Chinese noodles

I can cream of celery soup
1/4 cup milk

1/2-cup slivered almonds
1/4 t. Worcestershire sauce

Blend soup and milk, then
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mix with all other ingredients.
Place 1/2 of the Chinese noodles
in bottom of buttered baking
dish. Cover with meat mixture.
Place other 1/2 noodles on top.

Bake 350° for 30-35 minutes.
Serves 5-6

"Carolyn Self
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Por Chietben Salad

2 cups cooked chicken, cut in
chunks

2 cups chopped celery

3 T. minced onion

3 T. lemon juice

1/2 t. salt

1/2 t. black pepper

1/2 cup pecans

3/4 cup mayonnaise

I small can sliced mushrooms
1 can cream chicken soup

potato chips

Mix all except soup and
chips. Place in a 2 quart casse-
role. Pour soup over top with-
out mixing. Top with crushed
chips and bake at 300° for 30
minutes.

Serves 6-8

Sandra Gott

Chiicken Rety

6-8 chicken breasts cooked and
boned

1 carton sour cream

1 stick oleo

| stack ritz crackers

1 can chicken soup

I can mushroom soup

2 t. poppy seed

Place chicken pieces in well

buttered casserole. Mix soups
and sour cream and pour over
chicken. Crumble crackers and
sprinkle over soups. Melt oleo
and pour over crackers. Spread
poppyseed over last. '

Bake 350° for 25-30 minutes.

Martha B. Thornton

Ct-Clc Chicctben

4 chicken breast (or 8 halves)

(I use a whole chicken, as is
cheaper and we like both white
and dark meat.)

Simmer chicken until tender
with salt, celery leaves, parsley.
Cool in broth, debone and re-
move skin.

Place small pieces of chicken
in 9x13 baking dish (ungreased)
and pour sauce over it.

Sauce:
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2 cans cream of chicken soup
1 cup Hellmans mayonnaise
1/2 cup grated velvetta cheese

Do not heat. Mix the sauce in
a bowl.

Pour this sauce over chicken.
Sprinkle Pepperidge Farm dress-
ing-dry-over all till covered.

Bake 1 hour at 350°.
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Wygstery Chicben Cassonate

2 cups diced chicken

4 1, flour

3 chicken bouillon cubes
1 cup mayonnaise

3oz. slivered almonds
salt and pepper

2 T. butter

2 cups milk

2eggs

1 can Chinese noodles

Melt butter and stir in flour.
Add milk and bouillon cubes.
Cook until thick. Add eggs,
mayonnaise and FOLD in

chicken, almonds, and noodles.

Bake in loaf pan or casserole
for 30-45 minutes at 350°.

Serve with sauce.
Sauce:

1 can mushroom soup
1 can cream of celery soup

Heat and serve over loaf.

Grace Hill

Braccale Clhicken Cavserale

1 (100z.) pkg. frozen chopped
broccoli
2 (60z.) cans boned chicken, or
1 1/2 cups chopped, cooked
chicken or turkey
1 (10 3/40z.) can cream of
mushroom soup
1/2 cup mayonnaise
1/4 t. curry powder
1/2 cup bread crumbs
1/2 cup melted butter or marga-
rine

Cook broccoli according to

package directions; drain well
and place in the bottom of a but-
tered 1 1/2 quart casserole or
baking dish. Arrange chicken
over broccoli. Mix together
soup, mayonnaise and curry;
pour over chicken. Sprinkle
with bread crumbs. Drizzle
with butter.

Bake 350° for 30-40 minutes,
Serves 4.

Denise Kellow

Baked (Clictben Cassenale

6 chicken breasts skinned

1 can cream of mushroom soup
1 can cream of chicken soup
1/2 pkg. dried onion soup

Place breasts apart in a large
baking dish.

Mix the 2 soups undiluted and

pour over the chicken.

Sprinkle dried onion soup
over the top.

Cover with foil and bake 325°
for 2 hours.

Margaret Cayce
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Catifornin Seyte Chicken Cassorste

5 1b. stewing hen

1T. salt

few peppercorns

few sprigs parsley

1/2 green pepper

1 stalk celery

1 small onion

3 T. butter, margarine or chick-
en fat

3T. flour

1 cup chicken broth

1/2 cup ripe olives

1 can (480z.) mushroom slices
2 slices pimiento

1 cup light cream

1t. salt

1/2 cup grated Swiss cheese
1/2 cup slivered almonds

Cut chicken in serving piec-
es, toss into a kettle along with
salt, peppercorns, parsley and
enough boiling water to cover.
Cover with lid and cook over
low heat until chicken is tender.
(1-1/2-2 hours). Cool chicken in
broth, .

When cool skim off all possi-

ble fat and remove skin and
bones, discard. Leave chicken
in big chunks. Save broth.

Preheat oven 350°,

Cut green pepper and celery
in strips. Cut onion into thin
slices. Melt butter, margarine
or chicken fat in a saucepan.

Toss in vegetables and cook
a few minutes until limp. Now
stir in flour as smoothly as pos-
sible, add chicken broth and
cook until bubbly. Toss in
chopped olives, chopped pi-
miento, drained mushrooms,
cream, salt and grated cheese.
Cook, stirring constantly until
heated through.

Arrange chicken in medium
casserole, pour sauce on top and
sprinkle with slivered almonds.

Bake 30 minutes.

K’athryn Glover

Cliteboen and Dressing Cassenale

3 1b. cooked chopped, boned
chicken (save 2 2/3 cups broth)
1 can cream of chicken soup

1 can cream of mushroom soup
8oz. pkg. herb seasoned stuffing
1/2 cup butter, melted

Combine soups, broth, butter,
and stuffing. Spoon 1/2 of
stuffing mixture in greased
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9x13 inch casserole. Top with
all the chicken. Spoon remain-

‘ing stuffing mix on top.

At this point you can cover
and refrigerate overnight.

Uncover and bake at 350°
for 30-45 minutes.

Pamela Humes
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Buttenmilte Chilclien

1 (2 1/2-3 1b.) fryer chicken cut

up

1 1/2 cups buttermilk

3/4 cup all purpose flour

11/2 t. salt

1/4 t. pepper

1/4 cup margarine

1 can condensed cream of chick-
en soup

Dip chicken into 1/2 cup but-
termilk. Then roll in flour sea-
soned with salt and pepper. Melt

margarine in 13x9x2 inch pan/
dish. Put chicken in pan, skin
side down, and bake uncovered
30 minutes at 375°. Turn chick-
en and bake 15 minutes. Blend 1
cup buttermilk and soup; pour
around chicken and bake 15
more minutes.

Serves 6.
Enjoy!!!

Leslie Carroll

Braccole Chiicten Casserale

2 cups diced cooked chicken

1 (100z.) pkg. frozen broccoli
stalks, cooked by package direc-
tions

1/2 t. salt

1 can condensed cream of chick-
en soup

1/2 cup mayonnaise

2 t. lemon juice

1/4 t. curry powder

Place chicken and broccoli in
bottom of 1 1/2 quart casserole
dish. Sprinkle with salt. Com-

bine remaining ingredients and
spread over top of mixture.

Bake uncovered at 350° until
bubbling hot (about 30 minutes).
Serve hot.

Serves 4.

(Luncheon dish serve with cran-
berry or fruit salad.)

Enjoy!!!

Leslie Carroll

Clitclen Rice Casserale

1 pkg. chicken breast (boneless)
1 green onion chopped

2 slices white bread(cut edges
off)

I cup rice

1 can cream of chicken or
mushroom soup

Dara

1 cup Velveeta shredded cheese

Cook chicken till done. Cut
up into small pieces and place
in casserole dish. Cook rice and
add to dish. Combine all ingre-
dients-bread should be crum-

D ErTA]
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bled up-add enough milk to mix
well.

Place in oven on 350° for 30
minutes.

Cindy Powell

Cliiclben Bendles

1 onion

3-4T. diced celery

1 1/2 cups cooked chicken
3oz. cream cheese

Mix this up like chicken sal-
ad. Tt will be stiff.

1 pkg. crescent rolls

Pinch two triangles together
to form a rectangle. Divide the

chicken mixture among the five
rectangles. Roll each rectangle
and then secure the ends.

Bake 350° until brown.

Serve each bundle with a top-
ping of white sauce or chicken

gravy.

Jennifer McKenzie

Chiicen Spaghettc

4 boned chicken breasts cooked
save broth

1 bell pepper chopped

2 cups chicken mushroom soup

1 large onion chopped

1/2 - 1 cup mild cheddar cheese
grated

1/2 can sliced black olives -

1 stick margarine

1 can mushrooms drained

8oz. thin spaghetti

Mix onions, pepper, marga-
rine, soup and olives with 1/2
cup chicken broth. Cook spa-
ghetti in chicken broth. Butter
deep casserole or pan. Layer
spaghetti, chicken, sauce and
cheese. Repeat,

Bake 350° for 30 minutes.

Jennifer McKenzie

Crispry Chitcten

1/4 cup margarine or butter

I 1/2 cups Betty Crocker Potato
Buds mashed potatoes (dry)

1/3 cup grated Parmesan cheese

1t salt

1/2 t. pepper

2 1/2 - 3 1b. broiler - fryer chick-

en, cut up
1 egg beaten

Heat margarine in 10 inch
skillet over medium-low heat
until melted. Stir in potatoes,
cheese, salt and pepper. Cook,.

Page 237



stirring constantly, until potatoes
are dark brown. Dip chicken
into egg; roll in potato mixture,
Place chicken pieces, skin sides’
up and with thickest parts to out-
side edges, in rectangular micro-
wave dish, 12x7 1/2x2 inches.

Cover with waxed paper and
microwave on high (100%) 10
minutes; rotate dish 1/2 turn.
Microwave until done, 8-12
minutes longer.

Cyndi White

Sauvery Cliclen Crescents

Blend until smooth:
30z. cream cheese and 2 T.
melted margarine

Add and mix well 2 cups
chopped chicken, 1/4 t. salt, 1/8
t. pepper, 2 T. milk, 1 T.
chopped onion or chives, 1 T.
chopped pimento.

Seperate 1 (80z) can Pills-
burg Refrig. Crescent Rolls into

4 rectangles--sealing perfora-
tions. Spoon 1/2 cup chicken
mixture in center. Pull 4 cor-
ners of dough to cneter. Seal.
Brush tops with 1 T. melted
margarine. Sprinkle 3/4 cup
Pepperidge Farm Dressing mix.

Bake 350° for 25 minutes or

until brown, on ungreased cook-
ie sheet.

Peggy Hyams

Ctitelben & Dumplings

Boil a chicken (2 1b.) with
enough water to cover. Remove
chicken and take off bones. Cut
into bite-size pieces. Set chick-
en broth aside.

To chicken broth add 1 stick
of margarine and 1 can cream of
chicken soup. Bring to a boil.

I usually double this recipe
for a large chicken.

Dumplings

1 cup flour

1t. baking powder

1 rounded T. of crisco
1t. sugar

cold water
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Make a dough and roll out
on a floured cloth. Cut into 1x5
inch strips. Drop strip by strip
into boiling broth. Watch un-
covered about 20 minutes.
Watch closely and turn down to
medium temperature. Last add
chicken for about another 5 min-
utes.

Serve 8-10

(This is my mother's & grand-
mother's recipe. It is the best in
the world. Just ask Bonnie &
Bill Adkins)

Jan Myers
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Beeglen's Favarite Cassenale

1 can cream chicken

1/2 cup mayo

1/2 t. lemon juice

1/4 t. curry

2-3 cup cooked, skinned and de-
boned chicken or turkey

1 pkg. Calf. Mix Veg. (broccoli,
carrot, cauliflour) cooked and
drained

Mix together. Place in casse-
role 2 quart baking dish.

Top with American Cheese
Slices. Top with grape nuts.
Top with pats of margerine, salt
and pepper.

Bake 350° for 45 minutes,

Serve very HOT. This has a
tendency to cool quickly. Can
be served over rice.

Kalli Ziegler

Bacon Hor Doge

1 1b. good beef hot dogs cut into
Sths
1 Ib. lean bacon cut into 3rds

Wrap hot dogs with bacon
and secure with toothpick.
Sprinkle with 3/4 1b. brown sug-
ar mixed with 1 t. cinnamon.

Bake 1 hour at 375°.

Can baste and turn once. Can
be made ahead and frozen (be
sure to drain grease before
freezing).

DO NOT Microwave,
Reheat in oven. Serve Hot.
Makes 40.

Kalli Ziegler

Cowntny “Ham

Soak at least 2 hours in cold
water. (longer if very salty;
changing water.) Scrap well.,
Place in roaster with 5 cups cold
water in cold oven. Bring oven
temperature to 500°,

DO NOT OPEN DOOR BUT
TURN OFF THE OVEN.

Leave overnite. In morning
remove from oven and skin.
Score fat in design and cover
with brown sugar and dry mus-
tard or whatever you desire. Re-
turn to 400° oven to brown
slightly. Chill and serve in thin
slices.

no name given
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Polynesian Pies

1/3 cup fresh lemon juice

1 can sweetened condensed milk
1 (80z.) pkg. cream cheese

1 large can crushed pineapple

3 large bananas, mashed

2 graham cracker crusts

Beat lemon juice, sweetened

condensed milk and cream
cheese together. Fold in pineap-
ple and banana mixture. Pour
into crust.

Refrigerate 2 hours before
serving.

Jean Tuitele

Dapanese Fruct Pees

1 stick margarine

1 cup sugar

1 T. vinegar

2 eggs, well beaten

1/2 cup coconut

1/2 cup raisins

1/2 cup pecans, chopped

Mix margarine, sugar, vine-
gar, eggs, coconut, pecans and
raisins,

Pour into unbaked pie crust.
Bake for 45 minutes at 325°.

Jean Tuitele

Lemon Chess Pie

3 whole eggs

1 1/2 cup sugar
2'T. flour

1/2 stick butter

1 T. vanilla

juice of two lemons
1 grated lemon rind

Beat eggs, sugar, and melted
butter. Add other ingredients
and pour into unbaked pie crust.

Bake at 350° for 30 minutes.

Jean Tuitele

Fawaiian Pie

1 1/2 cup sugar

| can crushed pineapple
2 t. flour

1 cup coconut

| cup chopped nuts

4 bananas, sliced

1 pkg. Cool Whip

1 graham cracker crust
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Cook pineapple, sugar and
flour until thickened; let cool.
Add to mixture, coconut, bana-
nas and nuts. Pour into graham
cracker crust and top with Cool
Whip.

Jean Tuitele
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Tews Crust Banana Ple

2 1/2 cups bananas (cut in 1/4
inch slices)

1 cup pineapple juice
1/2 cup sugar

3 T. flour

1t. cinnamon

1/4 t. nutmeg

pinch of salt

1T, butter

pastry for 2 crust pie
2 T, milk

Soak sliced bananas in pine-
apple juice for 20-30 minutes.

Drain juice from bananas. Com-
bine bananas and dry ingredients
and mix thoroughly. Pour into
unbaked 9 inch pastry shell. Dot
with butter. Place top crust; seal
and flute edges together. Brush
top with milk. -Cut slits on top
crust.

Bake 400° for 30-35 minutes
or until golden brown.

Serves 6-8.

Jean Tuitele

Wac Tac Pee

4 cups flaked coconut

1/2 cup chopped macadamia
nuts

1/2 cup margarine or butter,
melted

1 can (200z.) Del Monte crushed
pineapple

1 T. lime juice

2 envelopes unflavored gelatin

4 eggs, separated

2/3 cup sugar

1 t. grated lime peel

1/2 t. salt

2/3 cup dark rum

3 T. Curacao

1 1/2 cups whipping cream

Combine coconut, nuts and
margarine. Press into two 9 inch
pie plates to form crust. Bake
325° 20 minutes. Cool.

Drain pineapple, reserving
syrup. Add lime juice and wa-
ter to syrup to make 1 1/2 cups.
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Soften gelatin in syrup mix-
ture.

In saucepan, beat egg yolks
until light. Stir in syrup mix-
ture, sugar, lime peel and salt.
Bring to boil, stirring constant-
ly. Reduce heat, continue stir-
ring; simmer 5 minutes. Re-
move from heat, stir in rum and
curacao. '

Chill until partially set.

Beat egg whites until they
form stiff peaks; fold into gela-
tin mixture, Whip cream and
fold into mixture with pineap-
ple.

Turn into pie shells. Chill at
least 3 hours. Garnish with lime
slices and pineapple.

Yield: 2 (9 inch) pies.
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Company Beets with Pineapple

2'T. brown sugar

1 T. cornstarch

1/2 t. salt

1 (8 3/40z.) can pineapple tid-
bits

1 T. margarine

1 T. lemon juice

2 cups canned sliced beets,
drained

Combine brown sugar, comn-
starch, and salt in saucepan. Stir
in pineapple and syrup. Cook,
stirring constantly, until mixture
is thick and bubbles. Add mar-
garine, lemon juice and beets.

Cook 6 minutes.

Jean Tuitele

Chicesy Potato Casserole

4 cup peeled, cubed potatoes

1 (80z.) carton cream-style cot-
tage cheese

1 (80z.) sour cream

1/2 cup chopped green onion

1 T. chopped fresh parsley

1/2 t. salt

I clove garlic, minced

1/2 cup shredded Cheddar
cheese

paprika

| green onion with top

Cook potatoes in boiling,
salted water for 16 minutes or
until tender; drain well. Com-

bine cottage cheese, sour cream,
chopped green onion, parsley,
garlic and salt in a large bowl;
mix well. Stir in potatoes. Spoon
mixture into a lightly greased 1
1/2 quart casserole dish.

Bake at 350° for 25 minutes.
Top with cheese, sprinkle with
paprika. Bake an additional 5
minutes or until cheese melts.
Garnish with green onion if de-
sired.

Jean Tuitele

Grit Cassenale

I 1/2 cup Minute grits

2eggs

I stick margarine

1 cup milk

I roll garlic cheese

172 t. salt
dash of pepper

I stack Ritz crackers, crushed

Cook grits according to pack-
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age. Add margarine and cheese
while hot. Beat eggs and add
milk together. Add this to mix-
ture. Pour into greased casse-
role and cover with cracker
crumbs.

Bake for 1 hour at 350°

Jean Tuitele
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Cranbeny pple Sweet Potatoes

5-6 medium sweet potatoes,
peeled or 2 (180z.) cans sweet
potatoes, drained and cut to bite
size pieces

1 can apple filling (210z.)

1 can whole cranberry sauce
(80z.)

2 T. apricot preserves

2 T. orange marmalade

Cut fresh potatoes into bite
size pieces. In a large saucepan
cook potatoes, covered, in
enough boiling salted water to
cover; about 15 minutes or until
tender. Drain and set aside.

Spread pie filling in a 8x8x2
inch baking dish. Arrange
cooked fresh or canned potatoes
on top. In a small mixing bowl
stir together cranberry sauce, ap-

ricot preserves and orange mar-

malade; spoon over sweet pota-
toes.

.Bake, uncovered, for 20-25
minutes in a 350° oven, or until
heated thoroughly.

Serves 6-8.

Jean Tuitele

Dast Browe (Casserole

2 Ib. frozen hash brown pota-
toes

2 cup sour cream

1 cup grated Cheddar cheese

1 can cream of mushroom soup
1 stick melted butter

1/2 cup chopped onions

1/2 t. pepper

1/2 t. salt

1 cup bread crumbs

Put hash browns in 13x9 inch
casserole dish. Mix sour cream,
Cheddar cheese, soup, butter,
onions, pepper and salt. Pour
over potatoes. Sprinkle with
bread crumbs.

Bake for 1 hour at 350°.
Jean Tuitele

Surprise FHach Browuns

120z. sour cream

1/2 t. pepper

1/2 t. salt

1 can cream of celery soup (un-
diluted)

1 cup milk

1 (100z.) pkg. grated cheddar

cheese

2 1bs. frozen hash brown pota-
toes (slightly thawed)

1 large onion chopped

Mix together the sour cream,
seasonings, soup, milk and half
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the cheese. Combine in a
greased 9x13 inch casserole
with potatoes and onions, Sprin-
kle the rest of the cheese on top.

Bake at 325°, uncovered, for

1 1/2 hours.

Serve 10-12.

Jean Tuitele

Swiss Vegetable Wedley

(Ready to bake in just 5 easy minutes)

1 bag (160z.) frozen broccoli,
carrots, and cauliflower combi-
nation thawed and drained

1 can (10 3/40z.) condensed
cream of mushroom soup

1 cup (4o0z.) shredded Swiss
cheese

1/3 cup sour cream

1/4 t. Durkee Ground Black
Pepper

1 jar (40z.) chopped pimiento,
drained (optional)

I can (2.80z.) Durkee French
Fried Onions

Combine vegetables, soup, 1/

2 cup cheese, sour cream, pep-
per, pimiento and 1/2 can Durk-
ee French Fried Onions. Pour
into a 1 quart casserole.

Bake, covered at 350° for 30
minutes.

Top with remaining cheese
and onions; bake, uncovered, 5
minutes longer.

Preparation time 5 minutes.

Serves 6.

Jean Tuitele

Aotia Cake

1 Duncan Hines lemon supreme
cake mix

1/4 cup Crisco oil

2eggs

1 1/3 cup water

Filling:
2 boxes vanilla instant pudding

1 (80z.) pkg. cream cheese
2 1/2 cup whole milk

Topping:

1 large Cool Whip
2 (200z.) cans crushed pineap-

ple, drained
1 can coconut flakes or fresh
grated coconut

Mix all cake ingredients and
bake in two 9x13 inch pans for
25-35 minutes until done. The
cakes will not be high. Mix fill-
ing ingredients together and
spread over the two cooled
cakes. Spread Cool Whip over
the filling and then sprinkle the
drained crushed pineapple and .
coconut flakes on top. ’

Jean Tuitele
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Cranbenny-Jam Cake

4 eggs

2 1/2 cups sugar

3/4 cup butter

1 cup pecans (chopped)

1 cup black walnuts, chopped
2 cups blackberry jam

1 cup canned whole cranberry
sauce

1 cup buttermilk

2 level t. soda

3 cups flour

1 t. baking powder
1 t. cinnamon

1 t. nutmeg

1t. allspice-

1 cup raisins .

1/2 t. salt

Cream sugar and butter, add
beaten eggs, nuts, jam and cran-
berry sauce. Sift flour, spices
and baking powder. Dissolve
soda in buttermilk. Add flour
mixture and milk alternately to
the first mixture, Mix in raisins.

Bake in slow oven (300-
3259,

This is one of the best jam
cakes you have ever tasted.

Jean Tuitele

Peapple Cake

1 box pineapple cake mix

1 cup crushed pineapple drained
1 box pineapple jello

1 cup Wesson oil

4 eggs

1/2 cup hot water

Mix jello and 1/2 cup hot wa-
ter.

Drain pineapple. Add pineap-
ple to cake mix, eggs, oil, and
mix well. Add jello mixture to
cake (#2) mixture.

Bake 325° until done (about
Page

30-35 minutes).

I use an oblong glass baking
dish.

Icing

1 box Confectioners sugar
1 cup drained pineapple
Enough pineapple syrup to

make mixture above spreadable.
Spread this over the cake while
it is hot.

Jean Tuitele
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Peneapple Upside-Dowan Catie

1 can (200z.) Del Monte sliced
pineapple

1/2 cup margarine or butter

1 cup firmly packed brown sug-
ar

1/3 cup coconut

1/3 cup macadamia nuts

5 maraschino cherries, halved

1 pkg. (18 1/2) yellow cake mix

Melt margarine in 13x9 inch
pan. Add sugar.

Arrange fruit, coconut, nuts
and cherries in sugar mixture.

Prepare cake mix as package
directs. Spread over fruit.

Bake 350° for 45-50 minutes
or until tests done.

Cool 5 minutes; invert onto
large serving dish.

Serve warm or cold.
Serves 12,

Jean Tuitele

Polywesian Salad

3 cups diced cooked chicken

1 can (8oz.) pineapple chunks
drained

2 large oranges, peeled and sec-
tioned

1 cup sliced celery

1/3 cup sliced pitted ripe olives
1/3 cup chopped green pepper
1/2 cup mayonnaise

I T. yellow mustard

1/4 t. onion powder

I can (30z.) chow mein noodles
lettuce leaves

Combine chicken, pineapple,
orange sections, celery, olives
and green pepper in large bowl.
Blend together mayonnaise,
mustard and onion powder; toss
gently with chicken mixture.
Chill. Just before serving, mix in
chow mein noodles; spoon into
lettuce-lined serving bowl.

Serves 6.

Jean Tuitele

Lome Fislh Salad

For 12 people

2 cups canned fish, drained, and
flaked (tuna, salmon, or your
choice)

1 can (160z.) Del Monte Tomato
wedges, drained and diced

2 cups whole green onions, thin-
ly sliced

crushed ice
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1/4 head shredded lettuce

Combine fish, tomato, and
onions; chill thoroughly.

Just before serving layer ice
and lettuce in salad bowl. Top
with salad.

Serve with lemon wedges, if
desired.

Save tomato juice for use in
cooking or in gelatin salads.

Jean Tuitele

Salad-On-s#-Steck

For 12 people.

1 can (200z.) Del Monte Pineap-
ple chucks (in its own juice)
chilled

1/4 cup reserved pineapple juice
1 head Iceberg lettuce, chilled

1 green pepper

1 can (170z.) ripe olives, pitted

1 basket cherry tomatoes,
chilled

1 cup mayonnaise

1/2 cup shredded cheddar
cheese

1/4 t. salt

1/8 t. onion powder
1/8 t. pepper

_ Drain pineapple, reserving
juice.

Cut lettuce into bite-size
wedges. Cut green pepper into
bite-size squares.

Combine reserved juice,
mayonnaise, cheese, salt, onion
powder and pepper, chill. -

Alternate 2 pineapple chunks,
lettuce wedges, green pepper,
olives and tomatoes on wooden
skewers.

Cover and chill until ready to
use.

Serve with dressing.

Jean Tuitele

Creamy Pineapple Boll

1 pkg. (18 1/20z.) lemon chif-

fon cake mix

Sifted confectioners' sugar
1 can (200z.) Del
crushed pineapple, drained
1/4 cup sugar

1 t. vanilla extract

2 cups whipping cream

Monte

Prepare cake mix as package
directs.

Spread evenly in paper-lined
15 1/2x10 1/2 inch jelly roll
pans.

Bake at 350° for 20-25 min-
utes.
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Cool 10 minutes; loosen sides
and turn out onto towel gener-
ously dusted with confectioners'
sugar. ‘

Trim edges. Roll up and cool
on rack one hour.

Whip cream. Gradually add
sugar and vanilla. Fold pineap-
ple into cream.

‘Unroll cake; remove towel
and spread with cream mixture.

Roll again; chill, Sprinkle roll -
with confectioners' sugar. Gar-
nish with pineapple and cream if |
desired. :

Yield: 2 rolls (8 slices each)

Jean Tuitele

Clitclen Breast tn Gingen Cream Sauce

4 large whole chicken breast,
skinned and halved

1/2 cup flour

2 t. ground ginger

11/2t. salt

1/2 t. pepper

6 T. butter

3 green onions, minced

3 T. flour

3/4 cup chicken broth

1/2 cup Madeira wine

1/2 cup frozen non-dairy cream-
er, thawed

1/4 cup water

3 T. crystallized ginger, minced

Place chicken breast between
2 sheets of waxed paper and

pound until 1/4 inch thin. Com-
bine 1/2 cup flour, ground gin-
ger, salt and pepper in a bag.
Add chicken breast and coat
well, shaking off any excess.
Heat butter; saute chicken until
golden, adding onion when
chicken is turned.  Remove
chicken and keep warm. Add
flour to butter in pan; stir over
low heat. Gradually blend in
chicken broth, wine, thawed
non-dairy creamer and water,
stir until thick. Mix in 1 1/2 T.
ginger. Pour sauce over chicken
breast and garnish with remain-
ing ginger.

Jean Tuitele

ot Dog Cassenatle

1/2 cup uncooked rice

8 frankfurters, sliced

1 cup chopped onion

2 T. butter or margarine

1 can (170z.) Del Monte Whole
Kernel Family Style Golden

Sweet Corn) ;
3/4 cup Del Monte Tomato Cat-
sup :
1/2 cup water

1/2 cup diced green pepper
1 t. chili powder

Page 248



1/2 t. dry mustard
1/4 t. garlic powder
1/2 bay leaf

Place rice in 2 1/2 quart
casserole; add frankfurters.
Saute onion in butter. Drain
corn reserving liquid. Spread
corn over frankfurters. Add re-
served liquid, catsup, water,

green pepper, chili powder, dry
mustard, garlic powder and bay
leaf to onion; pour over corn.

Cover and bake at 400° for
30 minutes.

Serves 6.

Jean Tuitele

Sweet Sowr Sparenibs

3 lbs. spareribs, cut into serving
pieces

2/3 cups brown sugar, packed

1 T. cornstarch

2 t. dry mustard

2/3 cup vinegar

1 cup crushed pineapple un-
drained

1/2 cup catsup

1/2 cup water

1/4 cup finely chopped onion

2 T. shoyu

salt and pepper to taste

Brown spareribs in a pot.

Drain off excess oil IN another
pot, combine the remaining in-
gredients except for salt and
pepper-stir until smooth. Cook

over medium heat until thick
and glossy, stirring constantly.
Sprinkle salt and pepper over
browned ribs. In a large casse-
role dish, alternate layers of
spareribs and sour and sweet
sauce.

Bake 350° for 45 minutes.

Jean Tuitele

Seeet and Sowun Chicken

1 1b. boneless chicken, cut in
cubes

2T. oil

1 garlic clove, minced

1 cup green pepper strips

1 cup carrot strips

1 1/4 cups chicken bouillon
1/4 cup soy sauce

2 T. sherry (optional)

3 T. vinegar

3 T. brown sugar

1/2 t. ginger

I can (80z.) chuck pineapple in
juice

1 1/2 cups minute rice

Brown chicken. Add garlic,
green pepper, carrots, saute
briefly. Add bouillon, soy sauce,
sherry, vinegar, sugar, ginger
and pineapple in juice.
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Bring to a full boil. Stir in
rice. Cover, remove from heat
and let stand 5 minutes. Stir be-
fore serving.

Serves 4.

Jean Tuitele

Sesame (Chicken

1 (3lbs.) chicken (broiler-fryer)
cut into pieces

1 T. sesame seed

2 T. salad oil

1/4 cup sugar

2 T. cornstarch

1/8 t. ground ginger

1 can Del Monte crushed pine-
apple (15 1/402.)

1 cup water

1/3 cup naturally brewed soy
sauce

1 clove garlic, crushed

Brown chicken and sesame
seed in hot oil in large frying
pan.

Combine sugar, cornstarch
and ginger in saucepan; stir in
pineapple, water, soy sauce, and
garlic.

Cook, stirring constantly, un-
til thickened and translucent.

Pour over chicken; cover and
simmer 45 minutes,

Use electric skillets to pre-
pare Seasame Chicken if sur-
face units are limited.

Serves 12.

Jean Tuitele

Seweet and Soun Sauce

1 (160z.) can apricot halves, or
other fruit choice, packed in
light syrup or juice

1/4 cup soy sauce

2 T. cornstarch

1/2 cup light brown sugar, firm-
ly packed

1/3 cup cider vinegar

Drain apricots, reserving syr-
up: cut each apricot half into 3
slices. Set apricots aside. Ina 2
(quart sauce pan stir soy sauce
into cornstarch until blended
and smooth; stir in sugar, vine-

gar, and reserved syrup from
apricots. Bring to a boil over
medium high heat, stirring con-
stantly: cook, stirring, 1 minute.

Add apricots; cook 1 minute,
stirring -until heated through.
Serve hot, or refrigerate to serve
cold.

Makes about 2 1/2 cups. (2 T.
per serving)

Jean Tuitele
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Sweet and Sown Dipping Sauce

1/4 cup soy sauce

1 cup pineapple juice

3 T. vinegar

1/4 cup brown sugar (firmly
packed)

I T. cornstarch

Combine all ingredients: cook
over medium heat, stirring oc-
cassionally, until sauce thickens.

Makes 1 1/2 cups.

Jean Tuitele

Ouven Ralua Pork

2 (5 1Ibs)orl (10 Ib.) pork
shoulder roast (butt or loin also
could be used)

1/2 cup naturally brewed soy
sauce

1/4 cup salad oil

1/4 cup Hawaiian salt (or ice
cream salt)

2 cloves garlic, minced

1/2 t. ground ginger

1/4 t. liquid smoke

Ti leaves, banana leaves or corn .

husks

Heavy duty foil

1 can (15 1/40z.) Del Monte
Sliced Pineapple

1/3 cup pineapple syrup

2 T. brown sugar

1 t. cornstarch

Trim excess fat from pork.
Brush pork with mixture of soy
sauce, oil, salt, garlic, ginger,
and smoke. Place roast in cen-

ter of leaves or husks, fold
leaves over top of roast and se-
cure with string. Wrap leaf
wrapped pork in foil, securing
seams tightly.

Roast at 350° oven for five
hours.

In saucepan combine reserved
pineapple syrup, sugar, and
cornstarch. Cook, stirring con-
stantly until thickened and clear.

Uncover meat and glaze meat
with pineapple mixture and
pineapple slices; continue bak-
ing in 425° for 15 minutes.

Shred pork before serving.

Serves 12.

Jean Tuitele

E99 Drop Soupe

6 cups water
2 T. chicken flavor instant bouil-
lon

2 T. cornstarch
1 egg well beaten
chopped green onions
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In medium saucepan, com-
bine water, bouillon, comstarch.
Cook, stirring constantly until

bouillon dissolves. Slowly pour -

in egg; stir. Heat throughly.

Garnish with onion.
Serves 6.

Jean Tuitele

Beef with Carnots and Pineapple

1 1b. beef sirloin, cut into thin
strips

2 T, salad oil

1/2 cup diced onion

1 clove garlic, crushed

1t salt

1/8 t. pepper

1 can (15 1/40z.) Del Monte
pineapple chunks

1 cup beef bouillon

3/4 cup sliced carrots

1/2 cup diced green pepper

1/2 cup reserved pineapple syr-
up

2 T. cornstarch

2 T. naturally brewed soy sauce

Quickly saute beef in hot oil.
Remove from pan.

Add onion, garlic, salt and
pepper; cook 2 minutes.

Drain pineapple, reserving

syrup.

Add pineapple, bouillon, car-
rots and green pepper, cook 5
minutes. Add meat.

Dissolve cornstarch in soy
sauce and reserved syrup; add to

meat and vegetables.

_ Cook, stirring constantly, un-
til thickened and translucent.

It is easier to cut meat into
strips or cubes after it has been
frozen just until firm (approxi-
mately 1 1/2 hours). After re-
moval from freezer, let it stand
a few minutes, then cut with a
sharp knife,

Serves 12.

Jean Tuitele

Hot and Sowr Soup

loz. dried oriental mushrooms

2 cans (13 3/40z.) chicken broth
or chicken stock

2 cups orange juice

3/4 cup pork, cut into julienne

strips

1 cup carrots, cut into julienne
strips

1 can water chestnuts, sliced

1 T. soy sauce
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1/4 1. salt

1/2 1b. tofu, cut into 1/2 inch
cubes

3 T. white wine vinegar

3/4 T. hot pepper sauce

1/4 cup cornstarch

1/4 cup water

Pour enough boiling water
over mushrooms to cover. Let
stand about 30 minutes: drain. In
a large saucepan combine mush-
rooms, broth, orange juice, pork,

carrots, water chestnuts, soy
sauce and salt; bring to a boil.
Reduce heat and simmer 3 min-
utes.

Add tofu, vinegar, hot pepper
sauce. Combine cornstarch and
water; stir into soup. Boil 1
minute longer or until soup
clears and thickens slightly.

Makes about 8 cups.

Jean Tuitele

Wacadamia Nut Clecese Ball

2 pkg, (8oz.
cheese, softened
1 1/2 cup grated Cheddar
cheese

2 t. minced onion

1/2 cup chopped sweet pickles

1t. salt

1/2 cup chopped macadamia
nuts

each) cream

cheese,
sweet

Combine cream
Cheddar cheese, onion,

pickles and salt; mix well.
Shape into a ball; roll ball in
chopped nuts.

Cover and refrigerate several ~
hours or until well chilled.

Serve with crackers.
Makes 1 cheese ball.

Jean Tuitele

Pineapple Cheese Ball

2 pkg. (8oz
cheese, softened
1/2 cup grated Cheddar cheese

1 can (8 1/20z.) crushed pineap-
ple, well drained

2 T. chopped green pepper

2 T. chopped onion

1 T. seasoned salt

1/2 cup chopped macadamia
nuts

each) cream

cheese,
Page

Combine cream

Cheddar cheese, pineapple,
green pepper, onion and salt;
mix well, Shape into a ball; roll
ball in chopped nuts.

Cover and refrigerate several
hours or until well chilled.

Serve with crackers.

Jean Tuitele
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Pnced Fice

3 eggs, slightly beaten

8 slices bacon, cut into 1/4 inch
pieces

1/4 cup bacon drippings

1/3 cup chopped onions

6 cups cooked rice

1/4 cup naturally brewed soy
sauce

1/4 t. salt

1/4 t. pepper

1/2 cup whole green onions,
thinly sliced

Scramble eggs, set aside.

Fry bacon until done, but not

crisp. Set aside bacon. Reserve
drippings.

Saute chopped onion in drip-
pings.

Add rice, fry.

Add soy sauce, salt, and pep-
per.

Add eggs, bacon and green
onions.

Serves 12.

Jean Tuitele

Atstin Loaf

| cup margarine or butter
2 cups sugar

4eggs

! cup mashed ripe banana
4 cups sifted flour

2 t. baking powder

1 t. baking soda

3/4 t. salt

I can Del Monte crushed pine-
apple (15 1/40z.)

1 cup shredded coconut

Cream margarine and sugar
until light and fluffy.

Add eggs; mix well. Stir in
banana.

Page

Sift together flour, baking
powder, baking soda and salt.

Add to creamed mixture; mix
well.

Fold in undrained pineapple
and coconut.

Pour into greased and floured
9x5 inch loaf pans. Makes 2
loaves.

Bake at 350° for 1 hour and
10 minutes or until tests done.

Remove from pans to cool.

Jean Tuitele
254









Weriean meat Loay

1T. & 1t. veg. oil

1 cup chopped onions

1 cup chopped red or green bell
peppers

2 cloves, minced garlic

1 pkg. inst. beef broth mix

160z. ground turkey or veal
4oz. cheddar cheese, shredded
3/4 cup plain dried bread
crumbs .
1/2 cup tomato sauce

1/4 cup plain yogurt

2T, chopped fresh parsley

2 t. Worchestershire sauce.

1 t. chili powder

dash pepper

Preheat oven to 375°,

In a 9 inch skillet heat oil

over medium heat, add onions,
peppers, garlic and' broth mix.
Saute until onions are translu-
cent. In a medium bowl com-
bine vegetable with remaining
ingredients. Shape mixture into
a loaf and place in a 8x8 inch
baking dish.

Bake until browned about 45
minutes.

Serves 4.

This is really good with
shredded carrots, add about 1
cup or more., ’

Better if baked on a drained
pan or rack.

?%Wee Caconut Ple

4't. margarine

4 eggs :

6 T, self rising flour

4-5 pkg. Equal

1 cup skim milk

2 t. coconut flavoring (do not
substitute)

1/4 t. yellow cake color

Mix everything in blender ex-
cept pineapple, add pineapple
and bake at 350° for 30 minutes
or til set.

Makes one 9 inch pie - use
glass pan - spray with Pam.

2 cups crushed Dole pineapple Makes 4 serving.
TYaco Sabad
1 1b. ground turkey 2 T. flour

1 medium or
chopped .
2 beef bullion

large onion

2 cans tomatos chopped fine
1T. chili powder
1 t. garlic powder
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4oz. sharp cheese grated
4 taco shells
canned mushrooms (optional)

Brown ground turkey in non-
stick pan, add onions and cook
til clear. Add flour and stir til
absorbed. Add remaining ingre-
dients, tomatos, chili powder,
garlic powder, (and canned

mushroom is desired). Divide
into 4 servings.

Fill plate with desired amount
of shredded lettuce, chopped to-
matos, chopped onions, chopped
bell peppers, etc. Top with 1
serving taco sauce and loz. grat-
ed cheese, and 1 taco shell
crumbled.

Vegetabte Ssup

1/2 head cabbage shredded
3-4 carrots, chopped

3-4 stalks celery chopped

1 large onion chopped

2 cups water

Cook until tender (4 minutes

in pressure cooker). Add 2 cans
tomatoes (purreed in blender)
and 1 can of green beans.

Add seasoning to taste. [ use
bullion and garlic and chili
powder,

Stuffed Pepprens

4 large peppers--cut in half long
way
I'lb. ground turkey

| large onion
I T. flour
2 beef bullion
2-4 cups chopped tomatos
(fresh or canned)
Cricte

1 1b. ground turkey browned in
non-stick skillet

| large onion chopped

240z. red beans drained

2 cans tomatos chopped fine
I'T. chili powder

Brown turkey in non-stick
pan. Add remainder except pep-
pers and simmer til thickened.
Boil peppers 3 minutes in water
to cover. Stuff peppers and bake
25 minutes at 375°.

Makes 4 servings.

1 t. garlic powder
2 beef bullion
2 t. Worchestershire sauce

salt and pepper to taste

Combine and simmer 30 min-

utes.
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Braccole Louicte

Blend together:

2 eggs

1 cup skim milk

2 t. margarine

6 T. self rising flour

Add to:

2

1 (100z.) pkg. frozen chopped
broccoli

1 small can mushrooms (that
have been heated and drained)

Stir in 20z. grated sharp
cheese. Bake in glass round
pan 25 minutes at 350°.

Gt Recepres

Use Blue Hake, Cod, etc.

For each serving fish; (6oz.
raw); use 1 1/2 t. diet Ranch
dressing and 1 t. cheese and pa-
prika.

Cook, broil or bake in micro-
wave. (3-5Sminutes)

(You can also use white: wing:,
Worchestershire ~ sauce, garlic
powder, dill weed, and paprika
to taste. Bake or broil til flakey)
(Also you can use:) '

1 beef bullion (instant)

1T, boiling water

1 t. mustard

1/2 t. hot sauce (to taste)

Broil or bake

Cliile Soupe

Brown 1 pound ground tur-
key, add 2 beef bullion, 2 T.
Chili powder, 2 cups water,
120z. drained pinto beans, 1-2
cups each, chopped celery, car-

rots, onions, tomatoes, and
green beans, or vegetable of
your choice.

Makes 12 servings.

Lénguine Pesto

1 T. olive oil

1 garlic clove, minced

I'T. plus 1 1/2 t. chopped basil
1 1/2 cups cooked linguine

1/2 1. salt

dash freshly ground pepper
1 T. plus 1 t. grated Parmesan
cheese

In a small skillet heat oil, add
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garlic and saute for about L
minute. Remove from heat and
add basil. In bowl combine lin-

guine with basil mixture and .

toss well;. season with salt and
pepper and sprinkle with
cheese.

Peas, Pacta and Vegetable Salad

1 pound drained canned chick-
peas

2 cups cooked elbow macaroni,
chilled

1 cup grated zucchini

1/2 cup each grated carrot and
onion *

2 T. each olive oil, wine vine-
gar, and lemon juice

1 t. oregano leaves

1/2 t. each salt.and garlic pow-
der _

1/8 t. pepper

16 iceberg, romaine, or loose-

leafed lettuce leaves
1 medium tonato, cut dnto 8
wedges

In a large bowl combine all
ingredients except lettuce and
tomato wedges and toss until
well mixed; cover and refriger-
ate for at least 1 hour. Toss
again just before serving; serve
on bed of lettuce leaves and gar-
nish with tomato wedges.

4 servings.

Lasagua

2‘1T. plus 2 t. olive or vegetable
oi

1 cup chopped onions

2 T. minced fresh garlic
8oz, cooked ground
(rare) crumbled

2 cups sliced mushrooms
4 cups drained canned Italian to-
matoes, seeded and crushed

2 T. chopped fresh basil

1t salt

1/2 t. freshly ground pepper, di-
vided

2 cups part-skim cottage cheese
legg

2o0z. grated cheese, divided

2 T. chopped fresh parsley

1t. granulated sugar

turkey

Page

1 medium zuccinni (about 1
pound), pared and sliced length-
wise

80z. uncooked spinich noodles,
cooked according to package di-
rections

50z. diet cheese

In a 2 quart saucepan heat oil;
add onions and garlic and saute
until onions are translucent,
about 4 minutes. Add beef and
cook, stirring constantly, until
all pink disappears; add mush-
rooms and cook until mush-
rooms begin to soften, about 3
minutes. Add tomatoes, basil,
salt, and 1/4 t. pepper; bring to a
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boil. Reduce heat; let simmer
20 minutes.

While sauce is simmering-in
bowl beat together cottage
cheese, egg, loz. Parmesan
cheese, and the parsley, sugar
and remaining 1/4 t. pepper; set
aside,

On non-stick baking sheet ar-
range zuccinni slices in a single
layer and broil, turning once,
until lightly browned on each
side.

Preheat oven to 375°. In bot-

Cora

3oz. yellow cornmeal mix

1 egg white

-1/2 cup buttermilk

2 t. oil

1{57. pkg. sweet and low (option-
a

tom of lasagna pan spread half
of the meat sauce; top with half
of the cooked noodles, then top
noodles with dollops of half of
the cottage cheese mixture and
spread evenly. Layer remaining
noodles over cheese, arranging
noodles in opposite direction of
first layer and overlapping edg-
es slightly; top with zuccinni
slices, sprinkle with diet cheese,
and spread with remaining cot-
tage cheese. Pour remaining
sauce over cheese and bake for
45 minutes. Remove from oven
and let set for 15 minutes before
serving.

Bread

Mix and bake in muffin tins
as for cornbread, spray tin with
Pam.

Bake 400°, 15-20 minutes
o rtil done.

Reaben Patty melt

7o0z. ground turkey

4 slices reduced-calorie rye
bread

1 T. plus 1 t. reduced-calorie
Thousand Island dressing

1/2  cup rinsed drained sauer-
kraut

2 slices Swiss cheese

2 t. margarine, divided

Shape turkey into 2 equal
patties. Spray 10 inch nonstick
skillet with nonstick cooking

spray and heat; add patties to
skillet and cook over medium
heat, turning once, until pattics
are browned and cookcd
through, 3-4 minutes on each
side.

Set each patty on 1 bread
slice; top each with 2 t. dressing,
1/4 cup sauerkraut, 1 cheese
slice, and then a remaining
bread slice.

Wipe skillet clean; add 1 t.
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margarine and melt, Add sand-
wiches, cover and cook until
botton is lightly browned 2-3
minutes. Add remaining tea-

spoon margarine and turn sand-
wiches over; cover and cook un-
til botton is lightly browned, 2-3
minutes longer.

Sawsage Ralle

1/4 1b. cooked beef sausage, re-
moved from casing and broken
into small pieces

1T, plus 1 1/2 t. seasoned dried
bread crumbs

1 egg white

1/8 t. pepper

4 ready-to-bake refrigerated but-
termilk flaky biscuits (loz.
each)

Preheat oven to 400°.

In medium mixing bowl com-
bine sausage, bread crumbs, egg
white, and pepper and mix well
to thoroughly combine; set

aside.

Using hands shape each bis-
cuit into a 2 1/2 inch square.
Spoon 1/4 of the sausage mix-
ture onto bottom portion of each
biscuit, then roll each biscuit jel-
ly-roll fashion to enclose filling;
tuck edges under and pinch bis-
cuit to seal.

Spray baking sheet with non-
stick cooking spray and arrange
rolls seam-side down on sheet.

Bake until biscuits are gold-
en, about 10 minutes.

Sweet Prect Compoate

1/2 1b. Red Delicious apples,
cored, pared, and chopped

1 cup cranberries

6 medium prunes, pitted and
chopped

1/3 cup apple juice (no sugar
added)

1/4 cup water

1T. plus 1 t. granulated sugar
dash ground allspice or ground
cinnamon

In 1 quart saucepan combine
all ingredients and cook over

Page

high heat until mixture comes to
a boil. Reduce heat to low, cov-
er, and let simmer. stirring occa-
sionally, until apples are very
soft and cranberries burst, about
15 minutes.

Serve warm or chilled.

All the recipes in the Low
Calorie section have been
shared with us by Tommy Ste-
venson. .
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Play Dowugt

4 cups flour

1/2 cup salt

I cup water

2 t. cream of tartar
1'T. cooking oil -
food coloring

In heavy saucepan mix dry

ingredients. Add oil, water, and
coloring. Cook 3 minutes, stir-
ring constantly. Cool,

Store in plastic bag.

Nada Fuqua

Cleanen

1/2 cup plain ammonia
1/4 cup white vinegar
2 T. baking soda

2 quarts warm water

Mix together and use to clean

woodwork, tile, plastic, glass,
Just about anything. The mix-
ture works miraculousy and the
price per gallon is pretty mirac-

ulous, too!
Vickie Wingo

Loving Cupp

I cup understanding

1 egg of kindness"

1/2 cup of sympathy

1/2 cup of patience

1 1b. of good humor

1 1b. of sweetness

1/2 1b. of honey

1 grain of common sense

Put on a big smile before
mixing. Bake in even tempera-
ture oven. Count to 10 if too
hot. Serve generous portions
daily. Lasts a life time.

Pamela Humes
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Dudex by (Contributon

Recipe First Name Last Name Page
Carrot Bread Betty W. Adams 10
Horseradish Mousse Beity W. Adams 182
Pimiento Soup Betty W. Adams 36
Poached Pears With Chocolate Sauce Betty W. Adams 162
Vegsetable Pizza Lissa Adams 209
Banana Pudding Bill Adcock 163
Apricot Jello Salad Linda Adcock 62
Barbecue Beef Sauce Linda Adcock 219
Broccoli Souffle’ Linda Adcock 197
Broccoli-Cauliflower Salad Linda Adcock 81
Fruited Chicken Satad Linda Adcock 68
Hot Chopped Beef Dip Linda Adcock 147
Hot Fudge Sauce Linda Adcock 28
Hucklebsrry Dream Salad Linda Adcock 62
Japanese Fruit Pie Linda Adcock 44
Marinated Vegetables Linda Adcock 169
Nacho Dip Linda Adcock 147
Oalmeal Cookies Linda Adcock 129
Orange Pudding Salad Linda Adcock 63
Pineapple Casserole Linda Adcock 176
Scalloped Tomatoes-Zucchint Linda Adcock 196
Spinach Casserole Linda Adcock 197
Spinach Dip Linda Adcock 147
One Egg Cake Linda Adcock 111
Beaten Biscuit Nancy & Bill Adkins 7
ltalian Cream Cake Hildegard Almy 92
Chicken Salad Sue Anderson 68
Chocolate Chip Oatmeal Bars Sue Anderson 130
Cream Cheese Pumpkin Pie Suse Anderson 47
Fresh Fruit Pizza Sue Anderson 209
Rice And Cheese, Mary McFarland Sue Anderson 191
Zucchini Oatmeal Muffins Sue Anderson 13
Carrot Cake Charlene Arvin 112
Chocolate Ice Cream Pie Charlene Arvin 42
Coconut Oatmeal Cake Charlens Arvin 119
French Silk Chocolate Pie Charlene Arvin 41
Fruit ‘N Yogurt Pie Charlene Arvin 44
Coca-Cola Cake Ellen Arvin 118
Mississippi Mud Cake Ellen Arvin 120
Barbecued Beef Cakes Margaret Arvin 218
Barber Pole Franks Margaret Arvin 219
Cheese Pudding Margaret Arvin 27
Cornmeal Flapjacks Margaret Arvin 9
Dill Bread Margaret Arvin 13

Pimiento Cheese Sandwich Spread  Margaret Arvin 151



Pineapple Delight
Banana Nut Loaf
Chocolate Pis, Miss Vera's
Pinto Bean Pie

Squash Casserole

Corn Pudding

Orange And Pineapple Salad
Tuna Salad!, Brides Delight
Angel Biscuits

Broccoli Salad

Chewy Cakes

Chicken Casserole
Chicken Tetrazini
Hashbrown Casserole
Italian Cream Cake

Lemon Meringue Pie, Margaret Scott's

Mexican Fiesta Dip
Mini Parly Pizzas

Sausage Breakfast Casserole
Sister Ellen's Beef Stroganoft

All Bran Muffins

Apple Crisp

Beef N' Tater Casserole
Beet Stroganoff
Breakfast Casserole
Cereal Cookies

Charles Cornbread
Cheesa Grits

Cheese Pudding

Dirt Cake

Frozen Strawberry Dessert
Fruit Tea

Ham & Cheess Soutfle
Ham And Cheese Roll Ups
Hot Broccoli Dip

Ken Pot Pig

Nuts And Bolts

Pineapple Chesseball
Pineapple Pound Cake
Quiche Lorraine

Sweet Pickles

Toffie Bars

Turtle Cake

Vegetable Casserole
Yeast Rolls

Asparagus Casserole
Rice Krispies-Cheese Treats
Chili "D.B. Style"

Margaret
Audrey
Audrey
Audrey

- Audrey

Ernestine
Ernestine
Sara Belle
Kay
Kay

- Kay

Kay
Kay
Kay
Kay
Kay
Kay
Kay
Kay
Kay
Becky
Becky
Becky
Becky
Becky
Becky
Becky
Becky
Becky
Backy
Becky
Becky
Becky
Becky
Becky
Becky
Becky
Becky
Becky
Becky
Becky
Becky
Becky
Becky
Becky
Beek
Beek
David

Cheese Sandwich, Back To The Basics Billie

Arvin
Baker
Baker
Baker
Baker
Barnes
Barnes
Bassett
Bond
Bond
Bond
Bond
Bond
Bond
Bond
Bond
Bond
Bond’
Bond

Bond

Bostick
Bostick
Bostick
Bostick
Bostick
Bostick
Bostick
Bostick
Bostick
Bostick
Bostick
Bostick
Bostick
Bostick
Bostick
Bostick
Bostick
Bostick
Bostick
Bostick
Bostick
Bostick
Bostick
Bostick
Bostick
Bostick
Bostick
Bostick
Boyd

75
13
41
43
186
184
62
166

75
115
228
228
174
116

39
149
209

23
201

43
202
200

23
137

25
26
104
158
19
21
153
150
230
153
154
113
21
30
132
105
171

182
136
213
151




Penny Slaw Dressing
Chess Pie, Mom's

Tea Cakes, Grandmaother's
Broccoli Casserole

Divinity Candy

Broceoli Chicken Casserole
_Buttermilk Chicken
Butterscotch Brownies
Barbecued Pork Chops
Chili

Five Cup Salad

Johnny Mozzete

Chicken Casserole

Meat Loaf

Coconut Pie

Creamed Tuna Fish

Lemon Pie

Mixed Vegetable Casserole
Susan Hooks Barbecued Pork
Almond Macaroon Bisque
Butterscotch Chews
Cheese Suffley

Cucumber Ring -

Custard Topping

Dairy Orange Salad
Emmy's Salad

Flower Garden Cake
Frozen Fruit Salad
Hungarian Coffee Cake
Loaf Cake

Mix Easy Gold Cake
Molded Apricot Salad

Salad Dressing

Strawberry Marlo

Tea Time Tassies
Thousand Island Dressing
French Chocolate Cake, Our Mother's
Baked Chicken Casserole
Sweet Pickles

Banana Pudding

Biscuit Mix

Chicken Casserole
Impossible Pie

Retrigerator Rolls
Spaghetti

Brownies, Mike's Favorite
Friendship Cake

Peach Jello, Boyd's
Asparagus Soup, Boone Tavern

Billie
Phyllis
Phyllis
Mary G.
Mary G.
Leslie
Leslie
Leslie
Juanita
Juanita
Juanita
Juanita
Juanita
Amos
Bess
Bess
Bess
Bess
Bess
Emmy
Emmy
Emmy
Emmy
Emmy
Emmy
Emmy
Emmy
Emmy
Emmy .
Emmy
Emmy
Emmy
Emmy
Emmy
Emmy
Emmy
Emmy & Bess
Margaret
Margaret
Charles
Charles
Charles
Charles
Charles
Charles
Patsy
Patsy
Patsy
Nancy

Boyd

Boyd

Boyd

Brandt
Brandt
Carroll
Carroll
Carroli
Casey
Casey
Casey

-Casey.

Casey
Caudle
Caudle
Caudle
Caudie
Caudle
Caudle
Caudle

Caudle

Caudle
Caudle
Caudle
Caudle
Caudle
Caudle
Caudle
Caudle
Caudle
Caudle
Caudle
Caudle
Caudle

Caudle
Caudle
Caudle
Cayce
Cayce
Clark
Clark
Clark
Clark
Clark
Clark
Clark
Clark
Clark
Claxton

88
50
139
199
143
236
236
129
219
214
90
220
232
215
49
166
44
170
212
164
157
26
79
70
62
79
116
85
100
04
115
69
89
161

59
89
99
234
29
164

227
43

216
130
91
73
34



Chaese Grits

Cheese Wafers, Shakertown
French Dressing, Homemade
Lemon Chess Pie

Peanut Butter Pie

Fudge Pie

Johnny Mozstte

Kentucky Derby Pie

Creamy Chicken And Rice Soup
Charlotte's Hardtack

Never Fail Meringus

Chocolate Mint Squares
Hershey's Vanilla Chip Fruit Tart
Broccoli And Rice Casserole
Hershey's Syrup Cake
Meringue Cake

Oatmeal Cookies

Robeit Redford Cake

Spice Crumb Cake, Aunt Sally's
Swest Potato Casserole

Ugly Ducklin' Cake

Mashed Potatoes

Chocolate Pudding

Grits And Sausage

QOat Meal Pie

Orange Slice Cake

Pea Supreme

Pumpkin Orange Chiffon Pie

Salmon Loaf With Cucumber Sauce

Summer Delight

Chicken Salad, Aunt Mildred's Hot
Four Stack Dessert

Lasagna

Layered Salad

Squash Casserole

Fruit Punch

Planes Cheese Ring

Tomato Aspic

Tomato Aspic Mold

Dint Cake

Granola, Homemade

Ptay Dough

Spring Carrots With Yellow Rics
Apple Pis, Grated

Asparagus Salad

Caramel Pie

Cherry Pudding, Mrs. Sisk’s
Chicken Salad

Chacolate Cake, "Fudgy"

Nancy
Nancy
Nancy
Nancy
Nancy
Sue Fan
SueFan
Sue Fan
Elsie
Charlotte L.
Elizabeth
Martha
Martha
Mary Eve
Mary Eve
Mary Eve
Mary Eve
Mary Eve
Mary Eve
Mary Eve
Mary Eve
Rick
Bessie
Bessie
Bessie
Bessie
Bessie
Bessie
Bessie
Bessie
Judy
Judy
Judy
Judy
Judy
Belinda
Belinda
Carolyn
Carolyn
Nada
Nada
Nada
Nada
Vera
Vera
Vera
Vera
Vera
Vera

Claxton
Claxton
Claxton
Claxton
Claxton
Covington
Covington
Covington
Cowherd
Cox
Cunningham
Davis
Davis
Deason
Deason
Deason
Deason
Deason
Deason
Deason
Deason
Deason
Deweose
Dswesse
Dewsese
Deweese
Deweese
Deweese
Deweese
Dewesse
Estes
Estes
Estes
Estes
Estes
Finch
Finch
Fuqua
Fuqua
Fuqua
Fuqua
Fuqua
Fuqua
Fuqua
Fuqua
Fuqua
Fuqua
Fuqua
Fuqua

26
128
88
50
45
39
220
38
227
56
54
126
210
198
110
93
128
111
94
178
93
181
40
24
37
124
199
51
167
95
68
163
218
72
188
20
146a
60
66
105
55
261
192
42
70
46
160
67
106




Green Pea Casserole
Tuna Casserole, Loula Ellis's
Vegetables
Yeast Rolls
Go To Bed Cookies
Poppy Seed Bread
Blonde Brownies
Lemon Squares
Pumpkin Bread
Seafood Party Casserole
Asparagus Casserole
Banana Pudding
Frozen Salad
Fruit Salad
Hash Brown Casserole
ice Box Rolls
Japanese Fruit Pie
Karo Pecan Pie
Apricot Salad
Baked Chicken
Cherry Delight
Country Ham
Dixie Eggs
Easy Hot Rolls
Edie's Tuna Salad Spread
Magic Meringue Pie
Pineapple Filling
Quiche
Raisin Bran Mulffins
Surprise Cookies
Chicken Casserole, California Style
Fudge Cake
Qatmeal-Sour Cream Cookies
Frozen Salad
Olive Spread
Salmonettes
Chocolate Sauce
Frozen Dream Cherry Salad
Fudge Puddin Cake
Pecan Pie
Rabbit Salad
rgakfast Souffle
.ookies N' Cream Frozen Desert
}ruit Salad
Hot Chicken Salad
Hot Chocolate Mix
Hot Spiced Fruit
ice Box Bran Muffins
Mock Sour Cream

Vera
Vera
Vera
Vera
Mary
Mary C.
Mary C.
Mary C.
Mary C.
Mary C.
Sue
Sue
Sue

-Sue

Sue

Sue

Sue

Sue

No Name
No Name
No Name
No Name
No Name
No Name
No Name
No Name
No Name
No Name
No Name
No Name
Kathryn
Lois
Lois
Ermine
Ermine
Ermine
Mildred
Mildred
Mildred
Mildred
Mildred
Sandra
Sandra
Sandra
Sandra
Sandra
Sandra
Sandra
Sandra

Fuqua
Fuqua
Fuqua
Fuqua
Gaines
Gaines
Garnett
Garnett
Garnett
Garnstt
Garrott
Garrott
Garrott
Garrott
Garrott
QGarrott
Garroft,
Garrott
Given
Given
Given
Given
Given
Given
Given
Given
Given
Glven
Given
Given
Glover
Goldsmith
Goldsmith
Goodman
Goodman
Goodman
Gott

Gott

Gott

Gott

Gott

Gott

Gott

Goft

Gott

Gott

Gott

Gott

Gott

239

183
165
169

138

133
156

168
182
164
85
86
172

44
69
221
52

200



Potato Skins

Three Bean Bake

14-Day Pickle

Banana Nut Bread
Barvecuad Spareribs
Broccoli Casserole

Butter Cookies

Buttermilk Salad, Allena's
Cauliflower Delight

Cherry Delight
Chow-Chow, Nancy's
Coconut Pecan Frosting
Condensed Milk

Freezer Pickle

Frozen Salad

Fudge Pie

Georgia Lemon Supreme Pie
Golden Summer Punch
Homestyle Dressing

Hot Dog Relish

Jam Cake, Grandmother's
Marge's Surprise
Microwave Divinity

Old Fashioned Rock Candy
Oven-Fried Potatoss
Peach Ice Cream, Nancy Neal's
Peanut Whirles, Ruth's
Pineapple Coconut Desert
Red Velvet Cake

Squash Casserole

Teak And Potato Supper
Vegetabls Salad

Corn Pudding

Potato Chip Cookies
Raisin Pie, Mother's
Squash Fluff

Vegetable Casserole
Orange Sherben Salad
Shaggy Dates

Johnnie Mozette

Apple Dip

Cheese Loaf

Easy Lasagne

Gala Pecan Spread
Banana Bread

Hot Baked Chicken Salad
Beef And Rice Casserole
Boiled Custard

Broccoli Oriental

Sandra
Sandra
Dottie
Dottie
Dottie
Dottie
Dottie
Dottie
Dottie
Dottie
Dottie
Dottie
Dottie
Dottie
Dottie

Dottie
Dottie
Dottis
Dottie
Dottie
Dottie

Dottie

Dottie
Dottie
Dottie
Dottie
Dottie
Dottie
Dottie
Dottie
Dottie
Dottie
Louise
Blanche
Blanche
Blanche
Blanche
Blanche
Blanche
Blanche
Gloria
Gloria
Gloria
Rebecca C.
Evelyn
Evelyn
Sue
Sue

Sue

Gott
Gott
Gray
Gray
Gray
Gray
Gray
Gray
Gray
Gray
Gray
Gray -
Gray
Gray
Gray

Gray

Gray

Gray

Gray

Gray

Gray

Gray

Gray

Gray.

Gray

Gray

Gray

Gray

Gray

Gray

Gray

Gray

Gray

Griftin

Griffin

Griffin

Griffin

Griffin

Grittin

Grifin
Hatzakorzian
Hatzakorzian
Hatzakorzian
Hatzakorzian
Hewell

Hewell
Higgins
Higgins
Higgins

172
190
30
14
21t
198
139
74
189
52
33
110
20
32
85

39
48
18
89
32
122

. 111

144
142
172
157
137
156
121
188
211

82
185
138

48
187
169

64
137
220
149

16
216
150

15
224
205
166
199



Cajun Pound Cake

Cheese Popup Bread
Chicken And Rice Casserole
Chocolate Pound Cake
Green Bean Casserole
Peanut Brittle

Pork Chop Casserole

Roast Besf In Foit

Spinach Casserole

Sue's Chocolate Sauerkraut Cake

Artichoke Dip

Broccoli Casserole

“Callico Salad

Deviled Hamburgers

Eggs Newpont

Fudge Cakse, Loula Ellis's
Green Rice

Honey Mustard Dressing
Hyden Salad

Mystery Chicken Casserole
Salmon Squares With Pea Sauce
Tuna Stuffed Baked Potatoes
Sauced Vegetable Meslange
Beeof ‘N Bean Barbecue Bake
Applesauce Jello Salad
Baked Chop Suey

Broccoli Salad
Chesse-Sausage Dip

Garlic Toast ‘

Mandarin Orange Salad

Marinated Vegetable Salad
Unquini Salad
Apricot-Mandarin Pie

Baked Breakfast Casserole
Baked Squash Casserole
Brown Sugar Pie, Mabsl Hopson's
Cheesy Chowder

Easy Ham Casserole
Orange Muffins/Sauce
Poppy Seed Drassing

Super Hero Sandwich

Pound Cake, Mother's "Best"
Chess Pie

Meat Loaf

Squash Casserole

Loving Cup

Asparagus Casserole

Baked Beans With Meat
Caramel Comn, Mom's

Sue
Sue
Sue
Sue
Sue
Sue
Sue
Sue
Sue
Sue
Grace
Grace

Grace -

Grace
Grace
Grace
Grace
Grace

-Grace

Grace
Grace
Grace
Grace
Cenyl

Cheryl
Cheryl
Chery!
Cheryl
Cheryl
Cheryl

Cheryl
Cheryl
Peggy
Peggy
Peggy
Peggy
Peggy
Peggy
Peggy
Peggy
Peggy

Peggy
Louise
Louise
Louise
Pameal
Pamela
Pamela
Pamela

Higgins
Higgins
Higgins
Higgins
Higgins
Higgins
Higgins
Higgins
Higgins
Higgins
Hill

Hill

Hill

Hill

Hill

Hilt

Hill

Hill

Hill

Hill

Hill

Hill
Hille
Hoover
Hoover
Hoover
Hoover
Hoover
Hoover
Hoover

Hoover
Hoover
Hopson
Hopson
Hopson
Hopson
Hopson
Hopson
Hopson
Hopson
Hopson
Hopson
Hughart
Hughart
Hughart
Humes
Humes
Humes
Humes

95

11
231

95
180
144
212
205
196
120
148
198

207
23
105
193
87

. 234

167
166
194
207

75
211

81
148

62

82
76
45
22
187
45
33
214

88
152

94

50
215
187
261
181
190
154



Chicken And Dressing Casserole
Date & Nut Cake

Lasagna, The Best Ever
Shrimp Spread

Spinach Dip

Vegstable Casserole

Yeast Donuts, Mom's

Yeast Rolls, Mom's

Easy Chocolate Chip Cookies
Cheese Casserole

Stewed Tomato Quarters

Silk Pis

Strawberry Pie, Don Hunter Good
Swiss Steak

Fried Green Tomatoes

Peanut Butter Fudge

Turtle Cake

Fudge Pie

Apricot Pound Cake, Aunt Kit's
Asparagus Salad

Blueberry Salad

Cheese Biscuits, Lillian Sauteben’s

Cheese Souffle

Chess Pie

Chicken Crescents, Savory

Chocolate Gandy

Chocolate Ice Cream Brownies

Chocolate Pound Cake

G oconut Pound Cake

Cornbread Sticks

Cucumber Pickles,
Grandmother Barnes' 13-Day

Fruit Cake Cookies,Miss Ophie's
Fruit Salad, Janst's Easy

Fruit Salad, Tommy's Favorite
CGreen Bean And Corn Casseicle
Jack O Lantern Cookies

Mints

Orange Muffins, Little

Orange Salad

Orange Salad

Oreo Cake

Pea Suprems Salad

Pecan Puffs, Mother's
Pineapple Dessert

Pineapple Pound Cake

Plain Pie Crust
Potato Casserole

Pamela
Pamela
Pamela
Pamala
Pamela
Pamela
Pamela
Pamela
Pamela
Millie
Millie
Millie
Don
Don
Kay
Pat
Pat
Marjorie
Peggy
Peggy
Peggy
Peggy
Peggy
Peggy
Peggy
Peggy
Peggy
Peggy
Peggy
Peggy

Peggy

Peggy
Peggy
Peggy
Peggy
Peggy
Peggy
Peggy
Peggy
Peggy
Peggy
Peggy
Peggy
Peggy
Peggy

Peggy
Peggy

Humes
Humes
Humes
Humes
Humes
Humes
Humes
Humes
Humes
Humphreys
Humphreys
Humphries
Hunter
Hunter
Hunter
Hutcheson

Hutcheson

Hyams
Hyams
Hyams
Hyams
Hyams
Hyams
Hyams
Hyams
Hyams
Hyams
Hyams
Hyams
Hyams

Hyams

Hyams
Hyams
Hyams
Hyams
Hyams
Hyams
Hyams
Hyams
Hyams
Hyams
Hyams
Hyams
Hyams

. Hyams

Hyams
Hyams

235
110
217
161
148
170

125
215
191
55
46
221
194
144
105
39
96
70
72
128
25
53
238
142
131
96

31

127
87
86

180

141
59

62
76
125
"
140
162
113

54
174



Pound Cake, Sandy Bridges
Pumpkin Bread

Strawberry Salad

Todd's Favorite Salad

Twinkis Cake

Walfles

Barbecued Chicken [n Paper Bag
Chocolate Chip Cookies
Chocolate Fudge Cake

Corn Flake Cookiss

Ground Besf Casserole
Microwave Peanut Butter Fudge
Frozen Salad

French Coconut Pie

Fruit Pie :
Lime Ambrosia Salad
Baked Pineapple With Cheese
Hashbrown Casserofe
Lemon-Herb Chicken Legs
Banana Drop Cookies
Chicken Waikiki Beach
Coconut Cream Pie

Lettuce Salad

Old Fashioned Potato Salad
Pineapple Cream Cheese Pie
Three-Bean-Salad

Wax Beans With Onions
Broccoli Chicken Casserole
Buffet Carrots

Chess Cookies

Corn Pudding

Hashbrown Potato Casssrole
Marinated Asparagus Salad
Squash Casserole -
Strawberry Cake

Strawberry Pretzel Salad

The Great Pumpkin Pan Cookie
Tuna Casserole

Veg-All Casserole
Pineapple-Nut Salad

Frozen Fruit Salad

Banana Bread

Black Forest Trifte

Chicken Stroganoff

Cream Of Caulitlower Soup
lce Cream Pie

italian Style Pork Chops
Salmon Dill Pate

Frito Pie

Peggy
Peggy
Peggy
Peggy
Peggy

Peggy
Tommy

Tommy
Tommy
Dot

Dot

Dot

Dot
Nancy
Nancy
Nancy
Charles
Charles
Charles
Betty

. Befty

Betlty
Betty
Betty

_Betty

Betty
Betity
Denise
Denise
Denise
Denise
Denise
Denise
Denise
Denise
Denise
Denise
Denise
Denise
Berta B.
Lucy A.

Rosemary

Rosemary
Rosemary
Rosemary
Rosemary
Rosemary
Rosemary
Shirley

Hyams
Hyams
Hyams
Hyams
Hyams
Hyams
Hyams
Hyams
Hyams
Hyde
Hyde
Hyde
Hyde
vy
lvy
lvy
Jackson
Jackson
Jackson
Jones
Jones .
Jones
Jones
Jones
Jones
Jones
Jones
Kellow
Kellow
Kellow
Kellow
Kellow
Kellow
Kellow
Kellow
Kellow
Kellow
Kellow
Kellow
Leavsll
Leavall
Lewis
Lewis
Lewis
Lewis
Lewis
Lewis
Lewis
Long

160
230
35
47
212
168
57



Seafoam Candy
Chocolate Fudge

Date Roll Candy

Pea Salad

Penny Carrot Salad
Brownis Cake

Corn Pudding
Marinated Salad
Sweet Potato Casserole
Baked Chicken Breast
German Potato Salad
Krispie Cookies

" Veg-All Casserole

Magic Cookies
Sweet-Sour Salad
Derby Dips
"Fresh Fruit Dip

- Caramel Brownies -
Chicken Bundles

. Chicken Spaghetti
Chinese Salad
Hershey Bar Pie
Pea Casserole Supreme
Apple Cake

Baby Food Cake
Hamburger Pie
Sausage Strata
Macaroni Salad
Quick Ham Quiches
Taco Dip

Zucchini Bread
Cheese Crisps
Cheesy Onions

Sausage Cabbage Casserole
Sausage Potato Casserols

Chicken Casserole
"Never Fail Pie Crust
Pecan Pie

Pineaple-Coconut Sweet Potatoes

Orange & Lemon Jsllo
Apricot Jello

Banana Nut Bread
Chicken & Dumplings
Corn Pudding
Cornbread

Impossible Zucchini Pie

Mexican Wedding Cookies

Pizza Dough

Shirley

Marguerite
Marguerite
Marguerite

"Marguerite

Roxanna
Roxanna
Roxanna
Roxanna
Lucille

" Lucille

Arista

o Arista

Arista
Arista
Pat

Pat
Jennifer

" Jennifer

Jennifer
Jennifer
Jennifer
Jennifer
Brenda
Brenda
Brenda
Brenda
Wilma
Wima
Wilma
Wilma
Ruth
Ruth

* Ruth

Ruth
Tyler d. -
Tyler J.
Tyler J.
Tyler J.
Sue
Jan
Jan
Jan
Jan
Jan
Jan
Jan
Jan

Long
Maddux
Maddux
Maddux
Maddux
Maddux
Maddux
Maddux
Maddux
Martin
Martin
Mason
Mason

Mason
Mason
McConnell
McConnell
McKenzie
McKenzie
McKenzie
McKenzie
McKenzie
McKenzie
Millsr
Miller
Miller
Miller

Mills

Mills

Mills

Mills
Moats
Moats
Moats
Moats
Moorefield
Moorefield
Moorefield
Moorefield
Moseley
Myers
Myers
Myers
Myers
Myers
Myers
Myers
Myers

142
143
143
80
80
108
185
82
178
232
76
136

170

135

- 79

150
150
131
237
237
83
42
184
104
123
208
24
73
22
149
11
127
179
202
173
229
54
37
177
62
61
17
238
185

42
141
15



Quick French Onion Soup
Sour Cream Coffes Cake
Strawberry Slush
Applesauce Cake
Brown Sugar Pound Cake
Chi-Chi Chicken

Milky Way Cake
Mississippl Mud Cake
Nut Fudge

Lime Salad

Pound Cake, A Simple
Beet Salad

Buttermilk Chess Pie
Corn Pudding '
Country Fair Chicken
French Dressing -~
Miss Jewel's Good Soup
Molasses Pie

Oleo Pie Crust

Orange Coconut Pie
Pecan Pie, My Favorite
Quick And Easy Dessen
Special Carrots

Spoon Bread

Tomato Aspic

Dried Apple Cake
Veg-All Casserole
Almond Punch

Best Ever Cole Slaw
Peach Almond Cobbler
Pizza Bread

Summer Squash
Barbecued Chicken
Crunch Top Potatoes

‘Reese’s Chewy Chocolate Pan Cookies

Belgian Meat Balls

Chocolate Cheesecake Brownie

Hungarian Goulosh
Noodies, Homemade
Tomato Doodle Dandy
Banana Nut Bread
Blonde Brownies
Deboned Chicken Breast

Hashbrown Potato Casserole

Knoir Creamy Spinach Dip
Lasagna

Marinade Carrots

Pecan Pis

Chicken Rice Casserols

Jan
Jan
Jan
June T.
June T.
June T.
June T.
June T.
June T.
Kate
Kate

~ Jewel

‘Jewel
Jewael
Jowsl

“Jewel

Jowel
Jewel

. Jowel

Jewel
Jowal
Jewel
Jewel
Jewel
Jewel
Jo

Jo

* Martha

Martha

Martha
Martha

.Martha
.Valerie

Valerie
Valerie
Margaret
Margaret
Margaret
Margaret
Margaret
Virginia
Virginia
Virginia
Virginia
Virginia
Virginia
Virginia
Virginia
Cindy

Myers
Myers
Myers
Nicholson
Nicholson
Nicholson
Nicholson
Nicholson
Nicholson
Osteen
Osteen
Owen
Owen
Owen
Owen
Owen
Owen
Owen
Owen
Owen
Owen
Owen
Owen
Owen
Owen
Pelham
Pelham
Petty
Petty

Petty
Petty
Petty.
Phillips . -
Phillips
Phillips
Poliard

.Pollard

Pollard
Pollard
Pollard
Porter
Ponter
Poner
Porter
Porter
Porter
Porter
Porter
Powell

35
100
18
102
98
233
109
109
145
60
97
62
51
186
225
‘89
35
51
54
52
38
158 -
192

66
103
170
18
80.-
158

189
225
173
135
206
133
205

15
206

126
224
174
148
217
192

37
236



Sausage Balls

Wacky Cake

Candied Dill Pickles
Chocolate Sauce
Gresen Bean Casserole
Asparagus Salad
Fresh Peach Pie
Sweet Pickles
Delicious Chicken Salad
Raisin Nut Pie

Crab Dslight

Delicious Chicken Sandwiches

Delicious Scottish Shortbread
Excellent Chicken Divan
Excellent Egg Casserole
Ham Delight

Sweet Potatoes Supreme
Coffee Toflie Bars
Hershey Pound Cake
Sweet Potato Casserole
Elephant Stew
Scrambles

Barbecued Lima Beans
Lazy Day Salad

Apple Dumplings
Chicken Casserole

Artichoke And Spinach Casserole

Avacado Bombay

Rice With Beef Broth
Broccoli Casserole
Congealed Cranberry Salad
Blueberry Jello Salad
Broccoli Salad

Carrot Pineapple Cake
Cheese Pudding

Chess Cake

Chicken Almond Bake
Chocolate Brownies,Texas
Chaocolate Cherry Cake

Dill Pickles, Mom Cleland's
Fresh Strawberry Pie
Frozen Salad

Fudge Pie A La Mode
Garlic Cheese Girits

Hootenholler Molasses Cake
ltalian Veg-Noodle Casserole
Jello Pie

Lemon Meringue Pie
Mandarin Orange Cake

Cindy
Cindy
Ruth
Ruth
Ruth

Jo

Jo

Jo
Imogene
Imogene
Mantha
Mantha
Martha
Martha

_ Martha

Martha
Martha
Martha
Martha
Martha
Edna C.
Edna C.
Pauline
Pauline
Marilyn
Marilyn
Dot

Dot

Dot
Lillian
Lilian
Carolyn
Carolyn
Carolyn
Carolyn
Carolyn
Carolyn
Carolyn
Carolyn
Carolyn
Carolyn
Carolyn
Carolyn
Carolyn

Carolyn
Carolyn
Carolyn
Carolyn
Carolyn

Powell
Powell
Proctor
Proctor
Proctor
Quarles
Quarles
Quarles
Randolph
Randolph
Roberts
Roberts
Roberts
Roberts
Roberts
Roberts

Roberts

Rodas
Rodas
Rodas
Roemer
Roemer
Roper
Roper
Rowlett
Rowlett
Sallee
Sallee
Sallee
Sauteben
Sauteben
Self
Self
Self
Self
Self
Self
Self
Self
Self
Self
Self
Self
Self

Self
Self
Self
Self
Self

- 153

102
29
27

179
7
47
29
67

" 165

152
161
222

25
214
176
134
102
178

155
194

68
189
223
195

- 195

191
197




Mexican Bean Salad
Mexican Casserole
Mexican Cornbread
Pecan Pis, White House
Rhubarb Jello Salad
‘Rum Cake
‘Sawdust Salad
Sour Cream Raisin Pis
Strawberry Box Cake
Twinkie Cake
Apple Cake, Nada's
Special Tea
Pretzel Salad
Weiner Appetizers
Chinese Chicken Salad
- Inside-Out Chocolate Cake
No-Bake Cookies
Enchilada Casserols
Zucchini Skillet Casserole
Chicken Casserole
Pizza Burgers
Cheese Ball
Jam Cake:
Chicken & Egg Bread
. Chicken Up Side Down
“Fruit Salad
Mexican Cornbread
Never Fail Strawberry Preserves
Unbaked Fruit Cake
-Broccoli Quiche
- Chili
Chili Soup
Corn Bread
Fish Recipes
Lasagna
Linguine Pesto
Mexican Meat Loaf .
Peas, Pasta And Vegsetable Salad
Pineapple Coconut Pie
Reuben Patty Mslt
Sausage Rolls
Stuffed Peppars
Sweet Fruit Compote
Taco Salad
Vegetable Soup
Banana/Strawberry Pie, Dot's
Chicken Ritz
Corn Casserole
Marinated Carrots

Carolyn
Carolyn
Carolyn
Carolyn
Carolyn
Carolyn
Carolyn
Carolyn
Carolyn
Carolyn
Carolyn
Pamela
Pat

Pat
Lyan
Lynn
Lynn
Vickie
Vickie
Barbara
Barbara
Pamela
Pamela
Audrey.
Audrey
Audrey
Audrey
Audrey
Audrey
Tommy
Tommy
Tommy
Tommy
Tommy
Tommy
Tommy
Tommy
Tommy
Tommy
Tommy
Tommy
Tommy
Tommy
Tommy
Tommy
Dot
Martha B.
Martha B,
Martha B.

Self

Self

Self

Self

Self

Self

Self

Self

Self

Self

Self
Sellars
Sellars
Sellars
Shepherd
Shepherd
Shepherd
Sisk

Sisk

- Sledd

Sledd

* Smith

Smith
Stapp
Stapp

- Stapp

Stapp
Stapp
Stapp

. Stevenson

Stevenson

Stevenson:

Stevenson
Stevenson
Stevenson
Stevenson
Staevenson
Stevenson
Stevenson

Stevenson .

Stevenson

Stevenson-

Stevenson
Stevenson
Stevenson
Tatum
Thornton
Thornton
Thornton

77
210

37
78
114
78
48
97
112
103

- 19

83
161
69
107
138

- 201

202
224
208
154
123

226
86
10

146

.92

257

256

. 257

259

- -.287

258
2567
265

. 258

255
259
260
256
260
255
256

46
233
184
193



Vanilla Wafer Cake
Best Ever Cookies
Brunswick Soup
Moist Gingerbread
Spoon Bread
Tomato And Cream Cheese Salad
Turkey (or Chicken) Chili Tamale Pis
White Sour Cream Fudge
English Pea Casserole
Mayonnaise Biscuits
Star Dust Salad
Swiss Chicken And Ham Roll,
Tropical Glazed Sweet Potatoes
Almond Fudge
Aloha Cake
Aloha Loaf
Angel Biscuits
‘Beet With Carrots And Pineapple
Chess Cake :
Chessy Potato Casserols
Chicken Breast In Ginger Cream Sauce
‘Company Beets With Pineapple
Cornbread, Tennessee
Cranberry Apple Sweet Potatoes
Cranberry-Jam Cake
Creamy Pineapple Roll
Egg Drop Soup
Fried Rice
Grit Casserole
Hash Brown Casserole
Hawaiian Pie
Hot And Sour Soup
Hot Dog Casserole
Japanese Fruit Pies
Lemon Chess Pie
Lemon Coconut Clusters
Macadamia Nut Cheeso Ball
Mai Tai Pie
Mayonnaise Biscuits
No-Cook Divinity
Oven Kalua Pork
Pineapple Cake
Pineapple Cheese Ball
Pineappls Upside-Down Cake
Polynesian Pies
Polynesian Salad
Quick Light Cornbread
Salad-On-A-Stick
Sesame Chicken

Martha B.
Sarah Dalton
Sarah Dalton
Sarah Dalton
Sarah Dalton
Sarah Dalton
Rose

Rose

Ruby

Ruby

Ruby
Ruby
Ruby
Jean
Jean
Jean
Jean
Jean
Jean
Jean
Jean
Jean
Jean
Jean
Jean
Jean
Jean
Jean
Jean
Jean
Jean
Jean
Jean
Jean
Jean
Jean
Jean
Jean
Jean
Jean
Jean
Jean
Jean
Jean
Jean
Jean
Jean
Jean
Jean

Thornton
Todd
Todd

Todd

Todd
Todd
Tooley
Toolsy
Traughber
Traughber

Traughber
Traughber
Traughber
Tuitele
Tuitele
Tuitele
Tuitele
Tuitele

- Tuitele

Tuitele
Tuitele
Tuitele
Tuitele
Tuitele

* Tuitele

Tuitele
Tuitele
Tuitele
Tuitele
Tuitele
Tuitele
Tuitele
Tuitele
Tuitele
Tuitele
Tuitele
Tuitele
Tuitele
Tuitele
Tuitele
Tuitele
Tuitele
Tuitele
Tuitele
Tuitele
Tuitele
Tuitele
Tuitele
Tuitele

93
135
36
16

<0
213
145
183

74
222

- 177

58
244
254

262
56
242

248

242

17
243
245
247
251
254
242
243
240
252
248
240
240

58
253
241

16

57
251
245
253
246
240
243

17
247
250




Surprise Hash Browns
Sweet And Sour Chicken
Sweet And Sour Dipping Sauce
Sweet And Sour Sauce
Sweet Sour Spareribs
Swiss Vegetable Medley
Two Crust Banana Pie
Lomi Fish Salad
Summertime Tea
-Zucchini Bread

Curry Dip

Prune Cake

. Toffee Crunch

Coffee Cake

Squash Casserole
Blusberry Cake

Kraut Salad

Zucchini Nut Bread
"Hoppin' John" .

Cake Cookies

Chess Pie i
Coconut Mist Cake
Jezebel Sauce

Mexican Cornbread
Never Fail Pie Crust

Pumpkin Squares

Dressing For Spinach Salad
Patio Party Kabobs

. Chicken Casserofe,"Melt In Your Mouth"

Kentucky Funeral Cake

Red Velvet Cake

'Elegant Wild Rice Salad
Banana Split Pie

Baked Peach Pudding
Chocolate Plunge

Crispy Chicken

Easy Baked Beans

Fruit Dip

Meat Loaf
Mini-Cheesecakes
Hashbrown Potato Casserole
Layered Salad

Becki's Date Balls

Beth's Favorite Casserole
Prune Cake

German Chocolate Upside Down Cake
Beefed Up Biscuit Casserole
Chicken Pot Pie

Chicken Scallop

Jean
Jean
Jean
Jean
Jean
Jean
Jean
Jean
Mary Ann
Mary Ann
Mary Anne
Mary Anne

Mary.Anne,

Jackie
Jackie
Lennie
Lennie
Lennie
Lemma
Lemma
Lemma
Lemma
Lemma
Lemma
Lemma

Lemma
Becki
Becki
Genia
Genia
Genia
Genia
Mary
Cyndi
Cyndi
Cyndi
Cyndi
Cyndi
Cyndi
Cyndi
Margie
Margie
Caroline C.
Caroline C.
Caroline C.
Vicie
Vickie
Vickie
Vickie

Tuitele
Tuitele
Tuitele
Tuitele
Tuitele
Tuitele
Tuitele
Tuitele
Waldron
Waldron
Waldron
Waldron.
Waldron
Walker ..
Walker .
Wallis. .
Wallis®
Wallis

Warren . |

Warren ™
Warren .
Warren
Warren -
Warren
Warren
Warren
Wells
Wells

Wasterfisld

Westerfisld
Westertield
Woestetfield
Whitaker

" White

White
White
White
White
White
White
White
White
Williams
Williams
Williams
Wingo
Wingo
Wingo
Wingo

243
249
251
250
249
244
241
243

19

12
149

119

134
101
186

101

83
12
200
127
50
112
28
10
54

159
88
221
227
117
121
65
45
157
28
237
191
147
216
99
173
72
153
207
118
107
203
229
223



Chicken Sour Cream Enchiladas
Cleaner
Pineapple Casserole
Spinach Soufile
Stuffed Broiled Avacado
Vidalia Onion Pie
Wassall
Zucchini Bread
Broccoli Cheese Soup
Buttermilk Salad
Cherry Salad
Date Balls
Kentucky Salad
Pineapple Supreme Cake
Skillet Casserole
Spaghetti Casserole, Dreamy
Strawberry Delight
Swest Pickle Chips
Egg Plant Casserole
Hamburger Vegetable Delight
Party Chicken
Bacon Hot Dogs
Banana Slush Punch
Cherry Cookies,
Aunt Helen's Chocolate Covered

Crackley Corn .

Fast Cream Cheese Danish
" Hot Artichoke Dip

No Icing Surprise Cupcakesl
Noodle Pudding

Pistachio Nut Swirt

Potato Chip Cookies
Ziegler's Favorite Casserole
Chocolate Caramel Brownies

Vickie
Vickie
Vickie
Vickie
Vickie
Vickie
Vickie
Vickis
Gladys
Gladys
Gladys
Gladys
Gladys
Gladys
Gladys
Gladys
Gladys
Gladys
Elizabeth
Elizabeth
Elizabeth
Kalli

Kalli

Kalli

Kalli
Kalli
Kalli
Kalli
Kalli
Kalli
Kalii
Kalli
Kallie

Wingo
Wingo
Wingo
Wingo
Wingo
Wingo
Wingo
Wingo
Wolfe
Wolfe
Wolfe
Wolfe
Wolfe
Wolfe
Wolfe
Wolfe
Wolfe
Wolfe
Workman
Workman-
Workman
Ziegler
Ziegler ’
Ziegler
Ziegler
Ziegler
Ziegler
Ziegler
Ziegler
Ziegler
Ziegler
Zisgler
Ziegler

136

1565
146
90

124

161
122
131
239
130
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