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Ou r Standard Abbreviations
tsp. - teaspoon sm. - small

T. - tablesPoon med' ' medium

c. - cup lg. - large

oz. - ounce or ounces Pt. ' Pint
lb. - pound or pounds qt. ' quart

sq. - square doz. ' dozen

ctn. - carton or container bu' ' bushel
pkg. - package(s) env. - envelope(s)

btl. - bottle(s) Pkt' ' Packet(s)
liter - liter mg - milligram(s)

approx. - approximately gm ' gram(s)

temp. - temperature gal' - gallon(s)

Consider the Family Reunion
It's planned as a time of communion

with friends, kith and kin
old and young, thick and thin

but mostly,
with knife, fork and sPoonion.

Printed
June 2003



DeàLcúion

We dedícate thís Wegscheid FamíLy Cookbook to

Grandpa and Grandma (Çregor and Susan), their de-

ceased chíLdren, MichaeL and GLLbert, the rest of the chLL'

dren andtheLr spouses, and aLL the famíLíes who are their
descendants.

The tasty foods made and eaten at GrandPa and

Grandma's house are wonderful memoríes we wísh to

pess on. From the recipes submLtted, it's evídent that
these cuLinary skiLLs hav e been gtv en ft om one gener ation
to the next.

Get-togethers wLth our Loved ones are so often accom'

paníed wLth good food. we are gratefuL for our famíLies

andthe many goodtimes we hav e shar ed and the díffícuLt

tLmes that have brought us together.

Wehope thatthe recípes andhints inthís booka.ddto

the specíaL occasLons wíth your famiLy and frLends.

May y o ur ceLebr ations be richLy seasonedwLth Laughter

andgoodtimes.
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5 o th W edding Ænniv er s ar y
Çregor and SusanWegscheLd FamLLy ' 19+6

Backkow, Left to Rlght: ÆLois, Ludwíg Leonard, Roman, Edmund, Eugene,

)oseph, ALphonse.

Front Kow: Margaret, lfiLdegard, Çregor, Susan, lteLen, Scho|astica
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chLLdren and GrandchíLdren of
Gr egor and susan W egscheid

Michael1897-1898

I Margaret 1898--1990 Luàwína, Norbert, Yíctor, SyIvester, )eannette, kLvís, Gí[bert,

, )uliana,Ríchard

I loseph 18g9-1979 Norman. Lorraíne. Loretta, Elmer, GíLbert,WLLbur, Gloriann,þhn,tl

, Marjean

t 
nìphonse1901-1988 Marvín,Yíncent,)erome,Robert,Delores

I

, Alois (xL) lgoz-pA1 Yirginía, EveLyn, Ervin, Elízabeth,David, Leroy,Dorothy,-fho'

mas,kícharà,Donna

Edmunà (Eà) 1904-1996 cord.elía, stanLey, llarlan, virgíL, Edmunà, MarceL, sharon,

Darrí|, Ka\eene

Scho|astíca1906---DonaLd,ßerníce,Kenneth, hrnoLd, 
^rlene,Duane,lsabelle,)ohanna,

)oseph,)udíth

Ludwíg(Louíe)'tg0¿'lgTcsusan,Vera,Regína,Agatha(síster LuelLa),CaroLyn,MarcelLa,

|/-artín

Leonarà (Len) lglo--- Crregor, koger, ELsíe, GeraLd, ormund, RaLph, odeLia, eldon,

Lawr ence, Ev erett, Ow en, Ruthann, Gr ace, Lennett

Eugene (Gene) 1912-1980 Rita, Berníce, Sharon, )oyce, Bernarà, oonald, l+.arvey,

, 
Kevín

l+ilàegarà 1 91 4- 1 g 5 8 ßarbar a, Mary, r.osalyn, ALice, Michael, Anthony, ) ohn' )pseph'

Francis

GiLbert 1916-1922

fÍ.eLen 19 1 8- - -þertha, .l o sePh, E Isíe, þdnn, ) ames, Marílyn, D ebr a

Roman (lomy) 1 921 - - - Mary, ßutch



(The photos and letter on these two pages were taken {rom "The Pepper

Shaker" - Modern Lífe tnsurance Co.)

lfo me and B ar n on W egscheíd F amíLy Far m
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Blulfton, Minnesota
July 23, 1929

Mr. M. A Nation, Vice President
Moclern Life Insurance Conrpany

St Paul, Minnesota

Dear Mr. Nation:
You have asked me to lell a little about the llegscheidfamily and I am very glad to do so.

Gregor Wegscheid was born in Germanyftftl,-nine years ago. At the age of eighteen he

emigraled to the United States coming directly to Stearns County, Minnesota, where he

u,orked as afarm hand while learníng the customs and ways of his new country. In 1896 he

u,as ntarrÌed to Susanna Hanson of Meire Grove, MinnesoÍa. After.farnting rented landfor
a nmnber of years the time came when Íhey goÍ readyfor afarm of their own. Thefamíly was

grou'ing and some of the children u,ere reaching the age when, as Mr. Wegscheid says, "they
become producers." So in thefall of l9l3 they moved to Bluffton, Minnesota, and bought a

half section ofpartly improved land aboutf:e miles north of tou,n. By usingtnethods of good

business and goodfarming they built up thisfarm, unril þday they have one of thefinestfarms
in our lerritory and they rightU call it their own.

Mr. llegscheid is a sÍrong advocaÍe ofdiversifiedfarnùng - he pracrices what he preaches

- and tmquestionabh, that has been afactor in his success. l4/e knov, he has had lo mix brains

v,ith his hard laborand some ofuswill say he has had to have good luck, but if Iu,ere 1o choose

the onefeature that has contribured ntosl tou,ard his success, I v,ould cltoose thefaculty or
abili\, offarher and mother to preserve the ideal family unity and lo maintain harmonious

co-operafíon betu,eenfather and mother and betweenparents and children. As evidence that

îhe parents reciprocate the co-operation and help ofthe children, I mention thefact that they

insure the lives of their "producers" with the Modern Life Insurance Companlt
SincerelY 1'6¡¡Y5,

DONALD D. CENTER,

The above letter is furnished us by Donald D. Center, Assistant Cashier of the State Bank of
Bluffton, and Mr. Wegscheid's home bank. We feel that no finer tribute could be paid than

the above and therefore reproduce it as written to us. You will see from the pictures ofthe
farm home on the opposite page that this indeed is a model farm. The community of Bluffton
as well as the State of Minnesota is to be congratulated on having such citizens.
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Gr egor and s us an W egscheLd. F amLLy

círca 1920

Backkow, Left to kight: Louíe, Ed, y'cL, Margaret,Phonse,)oe, SchoLastíca

MLddIe Row ft.iLdegard, susan (Mother), Leonard, Çene, Çregor (rather)

Fr ont Row: GíLbert (seated), IfeLen (standLng)
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Appetizers & Beverages

Appetizers

Salmon Party Ball Vera Malone

1 (1 lb.) can (2 c.) salmon 1 tsp. prepared horseradish
1 (8 oz.) pkg. softened cream 1/4 tsp. salt

cheese 1/4 tsp. liquid smoke
2 T. lemon juice 1/2 c. chopped pecans
2 tsp. grated onion 3 T. snipped parsley

Drain and flake salmon, removing skin and bones. Combine thefirst 7 ingredients
and mix thoroughly. Chill several hours. Combine last 2 ingredients. Roll ball in nut
mixture. Serve with assorted crackers.

Liver Pâté lssy Langer

2 lb. braunschweiger 12 oz. cream cheese
Garlic salt 1/2 lb. grated Cheddar cheese
Onion salt (or chopped onion)

Blend together well with a little Worcestershire sauce. Form into ball and frost
' with cream whipped with Worcestershire sauce and a little garlic salt. Put some

, shredded Cheddar cheese and parsley flakes on top for garnish.

I

, Liver Sausage Party Ball Vera Malone

' 112 lb. braunschweiger Salt & pepper, to taste
1/2 tsp. grated onion 2 oz. cream cheese
114 c. mayonnaise 2 T. mayonnaise

Mix first 4 ingredients. Chill, roll into a ball and cover with last 2 ingredients.
Garnish with sliced olives.



Stuffed Mushrooms Debbie Scott

3 oz. cream cheese, softened 2 T. grated Swiss cheese
1 (8 oz.) pkg. lg. mushrooms 1/8 tsp. pepper
1/4 c. grated Parmesan cheese

Combine cheeses and pepper. Remove mushroom stems. Melt 1 tablespoon
butter in ovenproof pan. Place mushrooms in pan. Spoon small amount of filling into
each mushroom. (A baby spoon works great.) Bake at 375' for 15 to 20 minutes,
or until bubbly and slightly brown on top.

Mexican Roll-Ups
8 oz. cream cheese
1 c. sour cream
1 env. taco season¡ng
4 oz. green chilies, drained

Mix all ingredients together and spread on 8 to 10 tortillas. Roll up tightly. Chill.
Cut into'1-inch slices. Serve with salsa.

VeniSOn SauSage AppetizefS Verawesscheid

SAUGE: 1 (12 oz.l btl. chili sauce
1 (16 oz.) can jellied cranberry 2 T. brown sugar

sauce 1 T. lemon juice

Brown venison sausage well. Slice diagonally in 1/4-inch slices. Place browned
sausage in crock-pot. Mix sauce ingredients together. Pour over sausage in crock-
pot. Cook on low 4 to 6 hours, or until done.

Sharon Dominik

3 oz. cream cheese, softened 1/2 tsp. dried dill or 3 tsp. chopped

Vegetable Ganapés

3 T. minced fresh chives
3 T. sour cream
8 slices thinly-sliced white bread & 1/8 tsp. white (or black) pepper

whole wheat bread, or your
favorite cracker

Beat cream cheese until fluffy. Add other ingredients. Spread 1 teaspoon of
cream cheese mixture on bread or cracker. Top with thinly sliced cucumber,
squash, radishes, and/or shredded carrots, sliced cherry or roma tomatoes. Be
carefree, have a fling! Top with a small sprig of fresh dill or fresh watercress-a
must-it adds so much to the look of the canapé.

JoAnn Olson

4 oz. chopped black olives
1 c. shredded Gheddar cheese
1 (10") pkg, soft tortillas

fresh dill
1/4 tsp. garlic salt



Party Gheese Wreath
1 (8 oz,) pkg. shredded sharp

Gheddar cheese
2 (8 oz.l pkg. cream cheese,

softened
1 tsp. lemon juice

1 lb. Cheddar cheese, cubed
2 (3 oz.l pkg. cream cheese
2 oz. blue cheese, crumbled

Mix ingredients until well blended. Refrigerate several hours. Place drinking
glass in center of serving plate. Drop rounded tablespoons of mixture to form a ring
around the glass, just touching the outer edge of glass; smooth with spatula.
Remove glass. Garnish with parsley and red pepper stars. Serve with crackers.
Yield: 2 cups.

Cheddar Log

J

Vera Malone

Dash of red (cayenne) pepper
I T. chopped red bell pepper
1 T. finely-chopped green onions or

chives
2 tsp. Worcestershire sauce

Vera Malone

2 T. finely-chopped onion
112 c. dairy sour cream
1 c. chopped nuts or sunflower meats

Vera Malone

1/8 tsp. celery salt
112tsp. garlic salt
112 c. ripe olives
2/3 c. minced, dried beef or venison
2 T. parsley

Whip the 3 cheeses together in mixer or food processor. Blend in the onion and
sour cream. Chill until firm When firm, place cheese mixture on piece of waxed
paper. Shape into log and roll in nuts or sunflower meats. Refrigerate for several
hours. Yield: 1 (15-inch) log.

Party Gheese Ball
4 c. shredded Cheddar cheese
2 (3 oz.l pkg. cream cheese
1/3 c. mayonnaise
2 tsp. red cooking wine
1/8 tsp. onion salt

Mix first 7 ingredients. Chill. Form into a ball. Coat with last 2 ingredients.



Four-Gheese Pumpkin Vera Malone

1 c. cottage cheese 1 c. (4 oz.l shredded Provolone
1 (8 oz.) pkg. cream cheese, cheese, room temp.

softened 1 tsp. prepared mustard
2 c. (8 oz.) shredded Colby cheese, 1 tsp. Worcestershire sauce

room temp. Paprika
Green pepper

Place first 6 ingredients in food processor or mixer. Process until well combined.
Wrap in plastic wrap and refrigerate several hours for ease in shaping and to allow
flavors to blend. Shape into a pumpkin and sprinkle with paprika. Use a piece of
green pepper for the stem. Let stand at room temperature for about 20 minutes
before serving.

Gheese Ball Deb Sweere

8 oz. cream cheese 1 to 2 tsp. grated onion & iuice
2 c. grated Cheddar cheese 2 to 4T. sweet pickle relish
2 tsp. Worcestershire sauce

Mix well. Form into ball. Roll in chopped nuts or parsleyflakes. Refrigerate. Serve
with assorted crackers.

The Red Lion's Gheese Spread Ailene Kato

1 lb. margarine 1 tsp. Worcestershire sauce
1/2 lb. sharp Gheddar cheese 1/4 tsp. garlic powder
1/4 lb. grated Romano cheese 112 lsp. paprika

Have ingredients at room lemperature. Whip with mixer on slow speed untilfluffy.
Spread on sourdough French bread and toast under broiler.



Marinated Gheese
1/2 c. olive oil
1/2 c. white wine vinegar
3 T. chopped parsley
3 T. minced scallions (or small

table onions)
1 tsp. sugar

5

Sharon Dominik

3/4 tsp. dried basil
1/2 tsp. salt
1/2 tsp. pepper
3 garlic cloves, minced
2 oz. diced pimento, drained

Sharon Dominik

1 112 T. ground cinnamon
1/4 tsp. salt

1 (8 oz.) pkg. cream cheese (not I oz. block Gheddar cheese, chilled
previously frozen, not Neufchatel
from my own personal
experience!)

Place marinade ingredients in tightly-covered container and shake vigorously.
Cut each block of cheese (Cheddar and cream) in half lengthwise, then crosswise
into 1/4-inch-thick slices. Arrange cheese slices alternately in a shallow dish,
standing the slices on edge Pour the marinade over the cheese slices. Cover the
dish with plastic wrap and marinate in refrigerator at least 8 hours or overnight.
Transfer cheese slices to a serving platter in the same alternating fashion. Spoon
the marinade over the cheeses. Serve with assorted crackers.

Christmas Eve Pecans
1 egg white
4 c. (1 lb.) pecan halves
1/2 c. sugar

Combine sugar, cinnamon and salt; set aside. ln small bowl, beat egg white with
electric mixer until foamy. Add pecan halves, stir gently until coated. Sprinkle
cinnamon/sugar mixture over pecans; stir gently with a wooden spoon. Spread
pecans in a lightly-greased 10x15x1-inch jellyroll pan or large cookie sheet with
sides. Bake at 300'for 30 minutes. Use a timer and stir every 10 minutes.

Cool completely and store in airtight container, Ziploc bag, or just eatthem nowl!
Even those who don't like nuts will love these!

Rub a little butter over cheese that isn't to be used right away and it won't harden.



Puppy Ghow Rosie Altstadt

2 c. chocofate chips 1 stick butter
I c. peanut butter

1 box Grispix cereal 3 c. powdered sugar

Melt first 3 ingredients together. Pour over cereal. Put powdered sugar in brown
paper bag. Dump cereal mixture into bag and shake well. Empty onto tray or into
container.

Great snack!

Ghex Mix Jean Ahrendt

4 c. Corn Chex 1/2 c. melted butter
3 c. Wheat Chex 1/2 tsp, celery salt
3 c. pretzels 1 tsp, seasoned salt
1 c. peanuts 3 T. Parmesan cheese

Put dry ingredients in oblong slow-cooker (should be level-full). Melt butter, add
celerysalt, seasoned saltand Parmesan cheese. Stirtogetherand pourovercereal
mixture. Stir well. Put slow-cooker on 1 and cook for 3 hours. Stir every 112hour.
May eat warm or cold.

Could be put in oven at 150'to 200'for 2 hours. Stir every l12hour.

F¡ddle Faddle Bobbi Dickerson Adams

2 qt. popcorn 1/2 c. white syrup
1 c. mixed nuts 2 sticks margarine
1 1/3 c. sugar

Mix popcorn and nuts in large bowl. Bring sugar, syrup and margarine to boil in
heavy saucepan. Boil 10to 12 minutes, stirring constantly. Mixture should reach
hard crack stage. Don't cook too long! Pour hot mixture over popcorn. Stir and
spread on cookie sheet to cool.



Dips

Mary Petersen

Vera Malone

1/4 c. butter or vegetable shortening

Vera Malone

2 tsp. grated orange peel
1/2 tsp. vanilla

8 oz. cream cheese 7 oz. marshmallow crème

Blend and enjoy with fresh fruit. Especially good with apples.

Quick and Easy Fruit Dip

Fresh Fruit Dip
12 oz. milk chocolate chips

Rinse fresh fruit and pat dry. Cut into bite-sized pieces. Melt chips and shortening
until smooth. Keep warm to dip fruits.

Fruit Dip
1 c. cottage cheese
1 c. dairy sour cream
3 T. honey

Beat cottage cheese in small mixer bowl (or use food processor), until almost
smooth. Add remaining ingredients. Chill, covered, 2 to 3 hours to allow flavors to
blend. Serve with fruits in season.

Ghocolate Dip for Strawberries Debsweere

1 c. vanilla or plain yogurt (vanilla I sm. box chocolate instant pudding
has best flavor) 11l2to 2 c. CoolWhip

Blend yogurt and pudding mix with beater. Add Cool Whip and mix with beater.
Very good!



Combine ingredients. Refrigerate for flavors to blend.

Judy Heltemes

1 (14 oz.l can artichoke hearts,
drained & diced

Dash of garlic powder
1 jalapeño, finely diced (opt.)
Salt & pepper

Sandy Frost

112 c. pizza sauce
1/2 c. chopped pepperoni
1/4 c. chopped green pepper
1/4 c. chopped onion
1/2 c. shredded Mozzarella cheese

1/2 tsp. dillseed
1/2 tsp. parsley flakes
1/2 tsp. seasoned salt

Mary Petersen

1 112T. minced fresh dill, or 3/4 tsp.
dried dill weed

1 T. lemon juice
Freshly-ground white pepper

1

1

1

1

1

1

Smoked Salmon Dip
I oz. lite cream cheese, room

temp.
1/3 c. low-fat yogurt
1112T. minced green onion

1l2to l can smoked salmon, to taste

Blend first 5 ingredients in processor until smooth. Add pepper and flaked salmon.
Process gently. Transfer to bowl. Cover and refrigerate to blend flavors. To make a
firmer product to mold, delete yogurt and add 1/3 cup more cream cheese.

Artichoke and Parmesan Dip
I c. mayonnaise
I c. freshly-grated Parmesan

cheese
1/2 c. finely-chopped onion

Combine all ingredients in pie tin or 1-quart casserole. Bake at 350' until bubbly,
about 20 minutes. Serve with crackers.

Pepperoni Ptzza Dip
I oz. cream cheese
1/2 c. sour cream
I tsp. oregano
1/8 tsp, garlic
1/8 tsp. pepper

c. sour cream
c. Hellmann's mayonnaise
1/2 T. dried onion

Mix cream cheese, sour cream and seasonings. Spread in quiche dish. Top with
remaining ingredients, except the cheese. Bake at 350'for 10 minutes. Top with
cheese. Bake 5 more minutes, or until cheese is melted. Serve with tortilla chips.

Can double recipe and make in a 7x1 1-inch glass pan.

Vegetable Dip Rosie Altstadt



Taco Dip

I

Sherry Price

I (16 oz.) ctn. sour cream 1 pkg. taco seasoning
8 oz. cream cheese, softened

Beat together and add finely-diced onions. Spread on cookie sheet. Top with

sliced black olives and shredded Cheddar or taco cheese. May add tomatoes and
lettuce, too. Serve with tortilla chips.

Spinach Dip Sherry Price

1 c. mayonnaise 1 pkg. Knorr's vegetable soup mix
1 c. sour cream 1 can water chestnuts, chopped
8 oz. softened cream cheese

Serve with round loaf of bread, or crackers.

BaCOn Dip Vera Matone

1/2 c. cooked, crisp, cooled & 1/4 c. mayonnaise
crumbled bacon 2 T. onion

2 tsp. prepared horseradish 1 T. parsley
1 c. dairy sour cream

Put all ingredients in blender container. Cover and blend until smooth. Chill.

Dilly Vegetable Dip Vera Malone

1 c. sour cream 1 T. minced onion
1 c. salad dressing 1 T. dill weed
1 T. parsley flakes 1 tsp. garlic salt

Mix all ingredients together. Serve with raw vegetables.

Relish Dip Eileen Weller

' l can pitted black olives, chopped 3 chopped green onions
1 can chopped Ortega chilies, mild 2 T. vinegar
2 to 3 chopped ripe tomatoes 2 T. oil
Salt, pepper & garlic powder Hot sauce, to taste

, Mix. Serve with Doritos or Fritos.
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Shfimp Dip Eireen werer

1 (4 112 oz.) can shrimp, drained 1/2 c. chopped celery
1/2 c. mayonnaise 1/4 c. chopped green onion
8 oz. cream cheese 1/2 T. lemon juice

Blend in mixer and chill.

Guacamole Dip Samantha Buchholz

2 T. mayonnaise 8 oz. sour cream
1 pkg. frozen avocado dip 1 tsp. lemon juice
I oz. cream cheese 2 drops of Tabasco sauce

Put on top:
Shredded lettuce Chopped green peppers
Chopped tomatoes Sliced black olives
Chopped onion Shredded Cheddar cheese

Mixtogetherand spread in 9x13-inch glass pan. Serve with chips and taco sauce.

Beverages

Brandied Slush Vera Malone

7 c. water 1 (12 oz.l can frozen orange juice
I c. sugar concentrate
2 c. hot water 1 (12 oz.l can frozen lemonade
4 tea bags concentrate

3 c. brandy

Boil and cool sugar and water. Let tea bags sit in the 2 cups hot water for 20 to
30 minutes, then cool. Mix the sugar water, tea and the rest of the ingredients.
Freeze in a gallon container.

To serve, scoop a glass 1/2-full of slush. Add Squirt or 7-Up.



Strawberry Slush

l1

ln Memory of Jan Eckhoff

9 c. water 112 (6 oz.) can cold water
2 c. sugar 1 traY ice cubes
2 (1O oz.) pkg. frozen strawberries 112 c. vodka (more or less)
1 (12 oz.) can frozen lemonade

Put all in blender, blend and freeze. Add 7-Up when serving.

Strawberry Slush Vera Malone

1 (6 oz.) can frozen orange juice 1 (10 oz.) ctn. frozen strawberries
1 (6 oz.) can frozen lemonade 2/3 c. sugar
1 (No. 2) can crushed pineapple 2112 c. wate¡
2 ripe bananas

Put all ingredients in blender. When blended, freeze in gallon bucket
To serve, fill glass 1|2-full of slush Add soda of your choice.

Orange Blush Rita Wegscheid

12oz.f¡ozen orangejuice 1/2 c. sugar
concentrate, thawed 1 liter club soda, chilled

2 c. cranberry juice Crushed ice

ln large pitcher or bowl, combine orange juice concentrate, cranberry juice and
sugar Refrigerate for at least t hour. Just before serving, stir in soda. Serve over
ice. Yield: 6 cups.

Piña Golada Slush Johanna Kato

2 c. rum 1 can pineaPPle juice
I qt. piña colada mix (found at 12 oz. lemonade concentrate

grocery stores)

Freeze. Use about 112 lo 314 cup slush. Fill glass with 7-Up.
This is a refreshing summer day drink!
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Apricot Slush Johanna Kato

16 oz. orange juice concentrate I pt. apricot brandy
16 oz. lemonade concentrate 8 c. water (that has been boiled &
1 c. sugar cooled)
I c. vodka

Mix together and freeze. Use 3/4 cup slush, fill glass with 7-Up.
Hot day refresher! Be careful, these go down quite easily!

Strawberry or Peach Daiquiri Vera Marone

1 sm. can frozen lemonade I T. grenadine or powdered sugar
1 (10 oz.) ctn. frozen strawberries 3/4 c. orange iuice

or 3 fresh peaches

Put all ingredients in blender and add enough ice to fill blender. Run until smooth
Optional: Omit orange juice and add 3/4 cup light rum.

Very Good Punch Regina Weniger

2 pkg. red Kool-Aid 5 c. water
46 oz. pineapple juice 2/3 c. white sugar
6 oz. frozen orange juice 2 qt. ginger ale or 7'Up
6 oz. frozen lemonade

Mix and cool the first 6 ingredients. Add 7-Up just before serving.

Granberry Punch Vera Malone

2 qt. cranberry juice cocktail 1 qt. ginger ale, chilled
1 (6 oz.) can frozen pink lemonade,

thawed

Mix all together just before serving. Yield: 25 (112-cup) servings.



' 2 c. orange juice I c. grenadine syrup
1 c. lemon juice 6 c. chilled ginger ale

' Combine juices and grenadine. Pour over ice cubes to chill. Just before serving,

add ginger ale. Garnish with cherries, orange or lime slices. Yield 201o24 servings.
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Mary Petersen

Charlotte Merchlewicz

Grenadine Punch

Raspberry Ghampagne

, Punch
2 (1O oz.l pkg. frozen raspberries 1 qt. raspberry sherbet
1/3 c. lemon juice 750 ml Asti Spumonti or other
1/2 c. sugar chamPagne
750 ml red wine

Purée raspberries. Mix lemon juice, sugar and wine. Just before serving, add

sherbet and champagne.

lCy HOliday PUnCh MarvPetersen

1 (6 oz.) pkg. cherry gelatin 46 oz' pineapple iuice
3/4 c. sugar 6 c. cold water
2 c. boiling water 2 liters ginger ale, chilled

ln a 4-quart freezer-proof container, dissolve gelatin and sugar in boiling water.

Stir in pineapple juice and cold water. Cover and freeze overnight. Remove from

freezer 2 hours before serving. Place in punch bowl. Stir in ginger ale just before

serving. Yield: 32 to 36 servings (5 3/4 quarts).

Dairy Punch Vera Malone

I

, 1(6 oz.) can frozen limeade 2 qt. Sprite, 7-Up or ginger ale
' 2 (6 oz.) cans frozen lemonade 2 qt' vanilla ice cream
', 1qt. cold water 2 qt. lime sherbet

2 qt. cold milk
)

Mix frozen juices in water. Place ice cream and sherbet in punch bowl and break

into small pieces. Add soda and stir until partially melted. Add milk. Garnish with thin

slices of lemon, lime or oranges. Add a few cherries or strawberries.
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Peaches N'Gream Liquor Sandy Frost

14 oz. sweetened condensed milk 4 eggs
1 c. peach schnapps 1 tsp. vanilla
1 c. whipped cream 1/4 tsp. almond extract
3/4 c. vodka

Combine all ingredients in blender. Blend until smooth. Pour into bottle. Refrigerate
overnight. Shake well before serving. Store in refrigeratorfor 1 month. Yield:2112
pints.

90 calories/1i4 cup.

Bailey's lrish Gream Drink phyrisKienhorz

I can Eagle Brand sweetened 2 eggs (raw)
condensed milk 2 tsp. vanilla

I pt. half & half 5 T. water
3 T. Hershey's chocolate syrup 1 112 c. Christian Brothers brandy

Mixfirst 6 ingredients wellwith electric mixer or blender. After mixed well, add the
brandy and mix slowly for 2 minutes. Put in container with a cover and refrigerate.

When you taste and it doesn't taste of enough brandy, you can add more for your
taste.

Bailey's lrish Cream Donna Sauvageau

1 112 c. whiskey (any brand) 4 T. chocolate syrup
I can sweetened condensed milk 1/2 tsp. vanilla
1 pt. whipping cream 4 T. water

Whip in blender or mixer.
Enjoy!

Eggnog Joann Wegscheid

40 gal. eggnog concentrate 30 lb. eggnog stabilizer
90 gal. cream at 40% B.F. 58 gal. liquid corn syrup
150 lb. granulated sugar Fresh milk to make 800 gal.
150 lb. eggnog solids

ln a large container, mix all ingredients until well blended. Be careful not to
incorporate air, as this will cause the cream to whip. When thoroughly blended,
pasteurize at 185'with 30 seconds hold time. Then cool and refrigerate.

Note: This should be enough for a large party.



Kentucky Eggnog
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Margie Weller

3 doz. eggs 1 Pt. rum
1 gal. thick cream, to be whipped 1 pt. gin
1 1/2 lb. sugar I Pt. brandY
1 pt. whiskey

Whip whites and yolks separately until very light. Divide sugar, putting some in

whites and the rest in yolks. Beat until light and then combine. Add whiskey to cook
the eggs. Whip cream. Add it gradually to mixture. At intervals, add rum, gin and

brandy. When finished, if too thick, thin it with milk. Sweeten to taste. Be untiring

in the beating, as that makes it smooth, velvety, and prevents separating.

Orange Julius Betty Wegscheid

112 (6 oz.) can frozen orange juice 1/4 c. powdered sugar
112 c. milk 1 c. vanilla ice cream
ll2c.waler 112 lsP.vanilla
5 or 6 ice cubes

Blend for 30 seconds.

Blueberry Smoothie Charlotte Merchlewicz

2 c. vanilla yogurt 2 c. frozen blueberries
1/2 c. apple juice 1l2tsP. vanilla

Put all ingredients in blender and mix until smooth. lf too thick, add ice cubes and

blend again. Yield: 5 (1/2-cup) servings.

For hot beverages, use freshly-drawn cold water and boil as little as possib/e.
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Easy Banana Bread

Breads & Rolls

1/2 tsp. cinnamon
1 tsp. salt
2 tsp. baking soda
2/3 c. water

Joyce Wegscheid

Cream sugar, oil and eggs. Add mashed bananas; next, add dry ingredients,
water and baking soda (l put baking soda in the water to dissolve). Mix until well
blended. Pour into greased bread pan. Bake at 350' for t hour, or until toothpick
comes out clean.

Varíation: You can substitute 1 cup pumpkin for 1 of the cups of banana.

Banana Bread Joanne Wegscheid

1 c. sugar
4 eggs
1 c. oil
2 c. mashed bananas
3 1/2 c. flour

2 c. flour
1 tsp. baking soda
1/2 tsp. salt
2 med. bananas, sliced thin
1/2 c. butter or margarine, softened

1 c. sugar
2 eggs
1/4 tsp. vanilla
1/4 c. cold water

Sift together flour, baking soda and salt. ln a small bowl, beat bananas until
smooth. ln a large bowl, cream butter and sugar. Beat in eggs, one at a time, until
light and fluffy. Beat in vanilla and bananas. Add flour mixture to banana mixture;
beat just until blended. Add water, beat to blend. Pour into greased loaf pan. Bake
at 350' for 65 to 70 minutes. Yield: 1 loaf.

Beer Bread Donna Sauvageau

3 c. self-rising or all-purpose flour
3 tsp. baking powder
I tsp. salt (opt.)

3 T. sugar
1 can beer

ln a large bowl, mix all ingredients well. Lightly spray a nonstick loaf pan with
cooking spray or grease with 1 teaspoon canola oil. Pour mix into pan. Bake at 375"
for t hour. Let cool in pan for 5 to '10 minutes, then finish cooling on rack.

This won me an award at a local contest.
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Beer Bread Lynn LeQuire

1 can or btl. beer (don't use light 2 c. self-rising flour
beer) 3 T. sugar

Mix all ingredients. Put into greased pan. Bake at 350" for about 45 minutes, or
until golden brown.

I like to make this in a round pan. I usually bake this in the same oven with a roast.
Best eaten warm!

BiSqUiCk Gafamel ROIIS Jenirereuittschreiber

1 114 c. brown sugar 3/4 c. margarine
1 tsp. cinnamon Nuts (opt.)
I c. ice cream 3 to 4 tubes biscuits

Melt margarine, brown sugar and cinnamon together. Add ice cream. Cut up
biscuits and put into pan. Pour mixture over top of biscuits. Bake at 350" until done.

Garamel Rolls Roxanne Scheffert

Frozen bread or frozen bread rolls 1 c. brown sugar
1 stick margarine I c. vanilla ice cream

Place frozen rolls in well-greased 9x13-inch pan and let rise overnight. Boil
margarine and brown sugar. Add ice cream. Pour over rolls. Bake at 350' for 20
minutes. Let stand 5 to 10 minutes. Turn onto plate or tray.

Garamel Rolls Joann Schornack

1 c. ice cream 1/4 c. butter
1 c. brown sugar

Heat all ingredients together until melted. Pour into a 9x1 3-inch pan. Place frozen
dinner rolls in caramel mixture and let rise overnight. Bake at 350" for 30 minutes.



Garamel Roll Sauce
1/2 c. butter
1 112 c. brown sugar

3 T. butter
1/3 c. brown sugar

Melt butter; add brown sugar. On medium heat, stir until notgrainy. Add ice cream
by spoonful, until sauce is caramel color. Pour sauce into greased 9x13-inch pan.
Place rolls on top of sauce and let rise. Bake.

Garamel Rolls
1/2 c. butter, melted (works best 3 T. sugar

with butter)
3 T. cream

1 c. brown sugar

Melt together the cream and both sugars. Pour into a 9x'1 3-inch pan. Make rolls
from dough by rolling dough into a large rectangle. Spread with butter, brown sugar
and cinnamon. Roll up, jellyroll style. Cut slices from rolled-up dough. Place in pan
over caramel mixture. Bake at 350'.

Microwave Garamel Rolls Mary Petersen
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Marjorie Wegscheid

1 c. vanilla ice cream

Dorothy Adams

1 T. water
1 tube refrigerated buttermilk biscuits

Judy Mcleod

1 c. brown sugar
1 c. ice cream

Heat first 3 ingredients in microwave. Cut each buttermilk biscuit in fourths. Dip
into sugar/butter mixture and place in microwave tube pan. Microwave lor 2112to
3 minutes. lnvert onto serving plate

Our grandsons' favorite!

Easy Garamel Rolls
2 loaves frozen bread dough
1 stick butter or margarine

Shape rolls out of loaves of bread dough. Roll in mixture of sugar and cinnamon;
put into a 10x15-inch pan. Let rise until doubled. Bring remaining ingredients to a
boil and pour over rolls after they have risen. Bake at 350' until browned, about 20
to 25 minutes. Take out of oven and let stand for 1 5 minutes. lnvert onto a pan, and
enjoy!
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Quick Caramel Rolls
18 frozen dinner rolls
1 stick margarine

2 loaves frozen bread dough
1 c. brown sugar
1 lg. pkg. pudding mix (not instant)
1 T. cinnamon

Grease bundt pan well. Sprinkle pecans or chopped nuts in pan. Place dinner
rolls in pan. Sprinkle regular (not instant) butterscotch pudding over rolls. Melt
margarine and brown sugar together; pour over rolls. Cover with waxed paper that
has been greased, and then a towel. Let rise overnight. Bake at 350'for25 minutes.

Our family enjoys this, especially out at the lake!

Easy Garamel Rolls Alice Kemper

Barb Wegscheid

1 pkg. regular butterscotch pudding
1/2 c. brown sugar

2 T. milk
1 stick butter or margarine
1/2 c. chopped nuts (opt.)

Partially thaw bread. Cut loaves into'l -inch pieces and scatter in ungreased
9x13-inch pan. ln saucepan, melt butter. Stir in brown sugar, pudding mix,
cinnamon, milk and nuts. Pour evenly over bread dough pieces. Let rise 6 to I hours
(overnight). Bake at 350' for 25 minutes. lnvert pan onto serving platter.

Aunt Loretta's
Caramel Rolls Colleen Lehmkuhl

1/2 c. butter (not margarine)
112 c. ice cream

2 loaves frozen bread dough
'l12 c. brown sugar
1/2 c. white sugar

Cut partially-thawed bread dough into 8 pieces. Melt butter, add sugars and cook
a bit. Add ice cream. Pour into a 9x12-inch cake pan. Roll each piece of bread
dough in cinnamon and sugar. Stretch and tie in a knot. Put into pan. Let sit
overnight on table, not refrigerator, until doubled in size. Bake at 350'for 30 to 40
minutes.



Glone of a Ginnabon
1 c. warm milk (110')
2 eggs, room temp.
1/3 c. butter, melted
4 112 c. bread flour

FILLING:
1/3 c. butter, softened

TOPPING:
1 (3 oz.) pkg. cream cheese
1/4 c. butter, softened

1/2 c. brown sugar
1/2 c. butter

1/2 c. sugar

1 tsp. salt
1/2 c. white sugar
2 112 tsp. bread machine yeast

1 c. brown sugar
2T.+ll12tsp.cinnamon

1 112 c. powdered sugar
1/2 tsp. vanilla
1/8 tsp. salt
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Deb Renelt

Brooklyn Frost

Place the first 7 ingredients into bread machine on dough cycle. Turn out and let
rest for 10 minutes. Combine brown sugar and cinnamon. Roll dough into a 16x21-
inch rectangle. Spread with 1i3 cup butter; sprinkle evenly with cinnamon and sugar
mixture Roll up dough and cut into 12 rolls. Place rolls in a lightly-greased pan.
Cover and let rise until nearly doubled, about 30 minutes. Bake for 15 minutes at
400"

Prepare frosting and spread on warm rolls.

112 c. white sugar
1/2 c. vanilla ice cream

1 T. cinnamon

My Favorite Ginnamon Rolls

2 loaves frozen bread dough, thawed

Heat the first 2 sugars and butter until butter is melted. Add ice cream. Put into
a greased 9x13-inch pan. Mix sugar and cinnamon together in a bowl. Cut each loaf
of bread into I pieces. Roll each piece of bread in sugar and cinnamon mixture; tie
in a knot and put into pan. Cover with foil and let stand overnight. Bake at 350' for
30 minutes. Use foil as platter, dumping finished rolls upside-down on foil.
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Orange Rolls
1 pkg. dry yeast
1/4 c. warm water
1/4 c. sugar
1 tsp. salt

COCONUT MIXTURE:
3/4 c. sugar

GLAZE:
1/2 c sugar
1/2 c. sour cream

Vera Malone

2 eggs
1/2 c. sour cream
6 T. butter, melted
2 il4 c. flour

3/4 c. coconut
2 T. grated orange rind

2 T. orange juice
1/4 c. butter

Soften yeast in water. Add next 5 ingredients. Gradually add flour to make a stiff
dough. Cover and let rise in a warm place until doubled. Knead dough on well-
floured board, 15 times. Roll half of dough in a 12-inch circle. Brush with 'l

tablespoon melted butter. Sprinklewith half of coconutmixture. Cutinto 12wedges.
Roll up, starting with wide end. Repeat with remaining dough. Place rolls, pointed-
side down, in a greased 9x13-inch pan in 3 rows. Let rise until light, about 'l hour.
Bake at 350' for 25 to 30 minutes Leave in pan. Top with glaze, which has been
cooked for 3 minutes.

Streusel Goffeecake

3 c. flour
1 tsp. salt
4 tsp. baking powder

2 eggs
1/2 (scant) melted butter or

shortening

STREUSEL MIXTURE:
3/4 c. brown sugar

Marcy Anderson

(from my mother-in-law, Margaret)

1 tsp. cinnamon
1/2 tsp. allspice
1 1/4 c. sugar

1 c. milk

3 T. melted butter
3 T. flour

Sift the first 6 ingredients together. Add eggs, milk and butter. Beat for 1 minute.
Spread half of mixture in a greased 9x13-inch pan. sprinkle half of streusel mixture.
Add remaining batter, then remaining streusel. Bake at 350'for 30 minutes, or until
toothpick comes out clean.



Granberry Goffeecake
1 tsp. baking powder
2 c. flour
2 eggs
1 tsp. almond extract
l/2 c. chopped nuts

FROSTING:
3/4 c. powdered sugar

23

Karen Bretz

1 tsp. baking soda
1/2 c. butter
I c. sour cream
1 (17 oz.l can whole cranberry sauce

1/2 tsp. almond extract
2 T. warm water

Dolores Wegscheid,

Marjorie Wegscheid

1 tsp. vanilla
4 eggs
1 can blueberry pie filling (or

homemade blueberry sauce)

Combine baking powder, baking soda, flour and salt. Cream butter and sugar.
Add eggs. Add dry ingredients alternately with sour cream; mix well. Add almond
extract. Put 1/3 of batter in greased and floured tube pan. Spread 112 o'f cranberry
sauce over batter. Spread another layer of batter, the rest of the cranberry sauce,
and then the rest of the batter. Sprinkle with nuts. Bake at 350'for 60 to 70 minutes.

Frost. Very yummy!

Blueberry Coffeecake

1 c. butter or margarine
1 3/4 c. sugar
'l 112tsp. baking powder
3 c. flour

HOMEMADE BLUEBERRY SAUCE (GOMPOTE):
1 qt. fresh or frozen blueberries 2'll2T. cornstarch
1/2 c. sugar

To make filling, heat blueberries; remove abou| l12 cup blueberry juice. Add
cornstarch to juice and blend until no lumps. Turn up heat and boil blueberries. Add
sugar and cornstarch juice. Heat until thickens, approximately 1 minute.

Cream butter and sugar. Add eggs; beat well. Add flour, baking powder and
vanilla. Spread half of batter on a greased 10x14-inch pan. Add can of blueberry
pie filling or homemade blueberry sauce. Spread rest of batter on top, leaving
spaces where blueberries show through. Bake at 350" for 40 minutes. Drizzle with
powdered sugar frosting.

Stephen's favorite!



Goffeecake Roxanne Scheffert

1 'll2 c. ilou¡ 1/4 c. shortening
3/4 c. sugar 3/4 c. milk
21l2tsp. baking powder l egg
3/4 tsp. salt

TOPPING:
1/3 c. brown sugar 1/2 tsp. cinnamon
114 c llour 3 T. margarine

Mix topping until crumbly. Sift dry ingredients together. Cut in shortening
thoroughly. Beat eggs; add milk to egg Add egg mixture to flourishortening mixture
and combine thoroughly. Spread in greased round layer pan. Sprinkle topping over
batter. Bake at 375" for 25 to 30 minutes, or until toothpick comes out clean.

Buttery Gornbread Joyce Wegscheid

2/3 c. butter, softened 2 113 c. flour
1 c. sugar 1 c. cornmeal
3 eggs 4 1l2lsp. baking powder
2113 c. milk 1 tsp. salt

Cream butter and sugar. Combine eggs and milk. Combine dry ingredients. Add
dry ingredients and egg mixture, alternately, to creamed mixture. Pour into a
greased 9x13-inch pan. Bake at 400'for 22 minutes.

Dakota Bread Mary Petersen

3 c. wheat flour 1/2 c. pumpkin seeds
5 c. white flour 1/4 c. unsalted sunflower seeds
2 112 c. warm water 2 tsp. sesame seeds
112 c.honey 1 tsp. poppy seeds
3 tsp. salt I tsp. flax seeds
3 tsp. fast-acting, or 4 tsp. regular

yeast

Combine water and yeast. Add rest of ingredients. Let rise until doubled Place
in 2 well-greased loaf pans. Again, let rise until doubled. Bake at 375" for 40
minutes.



French Gheese Bread
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Judy Mcleod

1 loaf French bread 2 T. poppy seeds
1/2 lb. sliced Swiss cheese Paprika
1 med. onion, minced

Cut bread in slices, but do not cut all the way through to the bottom. Place pieces
of cheese in between the cut slices of bread. Place bread on large, heavy piece of
foil. Melt butter; combine with poppy seeds and onion. Pour over bread. Sprinkle
paprika over top. Bring foil up around the sides and wrap; leave top of bread open.
Bake at 350' for 20 Io 25 minutes.

Herb Garden Bread Paula Windels

2 tsp. dry yeast 1 112 lsp. dried chives
3 c. bread flour 1 112 lsp. dried oregano
2 T. sugar 1 1l2lsp. dried thyme
1 tsp. salt 1 1/2 tsp. dried basil
1112T. butter I 1/4 c. water

lf using fresh herbs, double the amount. Place all in the bread machine according
to manufacturer's directions.

Bread Margaret Wegscheid

1 pkg. yeast 1 tsp. salt
1/4 c. lukewarm water Handful of sugar
1 112 to 2 sifters of flour 3 to 4 c. lukewarm water

Dissolve yeast and 1 teaspoon sugar in the 114 cup lukewarm water. Let stand
to rise. Put flour in bowl Make a well. Add salt, sugar, lukewarm water, and yeast
mixture.Kneadtwice, l12houraparl,andthenletriseforl hour Putinto4loaf pans
and let rise another hour. Bake at 350'to 375".

Overkneading may cause large air holes in the crust



Dissolve yeast in 112 cup water. Cream shortening. Add sugar and cream well.
Add mashed potatoes. Add slightly-beaten eggs and yeast. Sift flour once, then
measure. Add flour with rest of water. Knead in remaining flour. Let rise until
doubled. Shape into buns. Let rise until doubled. Bake at 350' until golden brown.
Yield: 3 to 4 dozen buns.
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Potato Buns
1 pkg. yeast
2 c. lukewarm water
2/3 c. shortening
2/3 c. sugar

Vera Malone

2 eggs
1 1/2 tsp. salt
1 c. leftover mashed potatoes
7 112 c. Ílour

Vera Malone

3 T. butter, melted
3/4 c. grated Parmesan cheese

Parmesan Breadstick
Candy Canes
1 (11 oz.l can refrigerated soft

breadsticks

1 112 c. whole wheat flour
1 112 c. white flour
2 T. sugar
1 T. baking powder
l/4 tsp. nutmeg

Cut breadsticks in half to make 1 6 breadsticks Dip in butter. Coat with Parmesan
cheese. Twist each piece into a candy cane shape and place on ungreased cookie
sheet. Bake at 350" for 14 to 18 minutes, until golden brown.

Herb Bread Sister Luella Wegscheid

1 1/2 tsp. thyme
1/2 tsp. salt
1 egg, beaten
1 112 c. skim milk
2T. oil

Preheat oven to 350". Lightly coat a 4x8-inch loaf pan with margarine and dust
with flour. Combine dry ingredients in one bowl and wet ingredients in another. Add
wet ingredients to dry ingredients, stirring until just moistened. Pour into pan and
bake for 50 to 55 minutes. Serve warm, with dinner. Yield: 12 servings.



Garlic Bread
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Jenny Bakken

I loaf frozen bread dough 1 tsp. garlic powder
1/4 c. melted butter 1 tsp. parsley flakes
1 tsp. beaten egg

Partiallythaw bread dough. Cut into bite-size chunks. Mix remaining 4 ingredients
together. Dip each chunk into the mixture and put into a greased bread pan. Let rise
as usual and bake.

W¡ld Rice Bread Mary Petersen

l/3 c. wild rice 1 T. salt
I pkg. active dry yeast 1/4 c. soft butter, margarine or oil
2112 c.liquid (liquid from rice & 1/4 c. potato flakes (or big "gob"

water) mashed)
1/4 c. brown sugar 7 to 8 c. bread flour
114 c. (or more) molasses or honey

Rinse wild rice. Place in saucepan and cover with cold water. Bring to a boil and
simmer for about an hour. Drain and save the liquid. Combine yeast with 1i4 cup
lukewarm water and mix well. ln a large bowl, place yeast m¡xture, lukewarm liquid,
brown sugar, molasses, salt, soft butter, potato flakes and 2 cups flour. Mix well and
beat until smooth. Add drained wild rice and enough flour to make a soft dough.
Place on a well-floured board and knead for 5 minutes. Place dough in buttered
bowl; cover and let rise for 2 hours. Punch down and let rise another hour. Shape
into 3 loaves and place in well-greased pans. Let rise until doubled. Bake at 375"
for 45 to 50 minutes.

W¡ld Rice Bread Joann Schornack

3/4 c. boiling water 1 T. brown sugar
1/4 c. molasses 1 tsp. salt
1 pkg. frozen wild rice* I tsp. quick yeast
2'll2 c. Ilou¡ 1 T. butter
2 T. potato flakes

*Prepare 1 cup wild rice and freeze in 3/4-cup packages (makes 8)
Stir water, molasses and wild rice together; place in bread machine. Add the

remaining ingredients. Bake in bread machine on whole wheat, medium.
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Lemon Poppy Seed Bread Alice Kemper

1 pkg. lemon cake mix 112 c. oil
1 pkg. instant vanilla or coconut I c. hot water

pudding 1/4 c. poppy seeds
4 eggs 1/2 tsp. lemon extract

Beat eggs well. Add oil and pudding, mixing well. Add hot water, lemon extract
and cake mix. Beat 4 minutes. Add poppy seeds. Pour into 2 greased regular bread
pans, or 5 miniature loaf pans. Bake at 350' for 30 to 40 minutes.

DgliCiOUS PUmpkin Bfgad Marsaretwegscheid

3 1/2 c. flour
2 tsp. baking soda
1 l/2 tsp. salt
1 tsp. cinnamon
I tsp. nutmeg

3 c. sugar
2 c. pumpkin (1 lb. can)
1 c. corn oil
2/3 c. water
4 eggs

ln a large mixing bowl, thoroughly stir together the flour, baking soda, salt,
cinnamon and nutmeg. Add sugar and stir well. ln a medium mixing bowl, gently
beat togetherthe pumpkin, corn oil and water. Add eggs, one at a time, beating well
after each addition. Make a well in the center of flour mixture. Add pumpkin mixture
and stir just untilflour is moistened. Pour into 3 greased and floured loaf pans. Bake
at 350" for I hour.

ln Memory of ¡an fcfnoftJan's Zucchini Bread
3 c. flour
1 tsp. salt
1 tsp. baking soda
3 tsp. cinnamon
1/4 tsp. baking powder
3 eggs, beaten

Sift flour, salt, baking soda, cinnamon and baking powder together. ln separate
bowl, beat eggs. Add sugar, vanilla and oil; mix well. Stir in grated zucchini. Add dry
ingredients and blend together. Stir in nuts or chocolate chips. Pour into 2 greased
bread pans. Bake at 350" for t hour.

2 c. sugar
3 tsp. vanilla
1 c. oil
3 c. grated zucchini
I c. chopped nuts (opt.)
1 c. chocolate chips (opt.)



Zucchini Bread
3 eggs
I c. vegetable oil
1 1/2 c. sugar
2 c. zucchini

Mix all ingredients together. Pour into greased bread pan. Bake at 375" for t hour

Morning Glory Muffins

2 tsp. vanilla
2 c. flour
1/4 tsp. baking powder
2 tsp. baking soda
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Sheri Richter

Sue Bergquist

Elsie Schultz

3 eggs 3/4 c. applesauce
1/4 c. vegetable oil 1/4 c. molasses
2 tsp. vanilla 1/4 tsp. orange extract

1 c. whole wheat flour 3/4 c. sugar
112 c. oatbran 1/2 c. all-purpose flour
2 tsp. baking soda 1/2 tsp. salt

2 c. grated carrots 1/2 c. raisins
1/2 c. walnuts 1/2 c. flaked coconut
1 med. tart apple, peeled & finely

chopped

Combine the first 6 ingredients and mix well. Stir into dry ingredients just until
moistened. Fold in last 5 ingredients. Fill greased or paper-lined muffin cups 3/4-
full. Bake at 350'for 25 to 30 minutes, or until toothpick comes out clean. Cool for
5 minutes before removing to wire racks. Yield: I 112 dozen.

Applesauce Muffins
2 c. Bisquick
1/4 c. sugar
1 tsp. cinnamon
1/2 c. applesauce

1/4 c. milk
1 egg
2 T. oil

Mix ingredients. Bake at 400'for 12 minutes.



Bran Muffins Bernice Wirth

FIRST BOWL: 1 c. shortening
3 c. sugar 4 eggs, beaten

SECOND BOWL: 1 tsp. salt
5 c. flour 5 tsp. baking soda

THIRD BOWL:
2 c. All-Bran 2 c. boiling water

1 qt. buttermilk 4 c. All-Bran

Cream shortening, sugar and eggs. Add Bowl #2 to Bowl #1 , with the buttermilk.
Add the 4 cups All-Bran, then Bowl #3 Do not stir too much. Add raisins or nuts,
if desired, when baking. Bake at 350' for 20 minutes.

Note: Keeps in refrigerator up to 6 weeks.

Refrigerator Bran Muffi ns

1 c. shortening, creamed 5 c. flour
3 c. sugar
4 eggs, beaten

Bake at 400'for 15 minutes. Keep extra in refrigerator. Add dates, nuts, diced
apples, etc., as you bake a batch.

Gherry-Nut Muffins Bernice Bretz

2 sticks margarine 3 c. flour
2 c. sugar 1 (10 oz.) jar maraschino cherries,
3 eggs undrained
2 c. sour cream 1/2 T. vanilla
1 T. baking soda 1/2 T. almond extract
1/2 T. salt

Cream margarine and sugar. Add eggs, flavorings, salt and baking soda. Mix
until well blended. Add sour cream, flour and cherries. Bake at 350" for 25 to 30
minutes. Yield: 12large muffins.

Lynn LeQuire,

from Dolores Wegscheid

2 c. boiling water
2 c. bran flakes

1 qt. buttermilk
4 c. All-Bran cereal

5 tsp. baking soda
1 T. salt



Swedish Pancakes
4 eggs
4 T. sugar
Dash of salt

Beat eggs; add sugar, and beat. Add remaining ingredients, one at a time,
beating after each addition. Use oil in pan. Use scant ladle per pancake.

3't

Carol Wegscheid

1/2 tsp. salt
1 c. milk
1 tsp. vanilla
1 112 c. blueberries

1/2 tsp. cinnamon
1/4 c. butter

lssy Langer

1/4 tsp. salt
1 T. butter

Joanne Wegscheid

112 c. Ílour
1 c. milk
1/3 c. shortening (vegetable oil)

Blueberry Streusel Muffins
1/3 c. sugar
1/4 c. butter, softened
1 egg, beaten
2 1/3 c. flour
4 tsp. baking powder

STREUSEL:
1/2 c. sugar
l/3 c. flour

Cream butter and sugar. Add egg. Combine flour, baking powder and salt. Add
to creamed mixture with milk. Stir in vanilla. Fold in blueberries. Combine sugar,
flour and cinnamon for streusel. Cut in butter. Sprinkle streusel over muffins. Bake
at 375" for 25 to 30 minutes.

German Oven Pancakes
4 eggs
1 c. milk
I c. flour

Preheat oven to 450". Beat eggs with wire whisk until foamy. Add milk and beat
again until well blended. Add flour and salt; whisk until smooth. Put butter into a
deep glass pie pan or a 10-inch cast-iron skillet. Put in the oven for about 5 minutes,
or until butter is melted. Remove the dish from the oven and pour in the batter.
Return it to the oven and bake for 15 minutes, or until the pancake is puffy. Serve
immediately with warm applesauce, maple syrup, jam, or your favorite fruit
toppings. Yield: 4 servings.
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Zucchini Bread Sandy Frost

3 eggs 3 c. flour
1 113 c. sugar 2 tsp. baking soda
3 c. zucchini 2 tsp. baking powder
1 c. oil 1 tsp. salt
2 boxes ¡nstant pudding (vanilla, 2 tsp. cinnamon

coconut or banana)

Mix all ingredients together. Pour into 2 greased and floured bread pans. Bake
at 350'for I hour.

ZUCChin i B fgad Joanne wesscheid

1 1/2 c. sugar 1 tsp. salt
1 c. cooking oil 1 tsp. baking soda
2 c. coarsely-grated zucchini 1l2tsp. baking powder
3 eggs, beaten 2 tsp. cinnamon
2 tsp. vanilla 1/2 tsp. nutmeg
3 c. flour

Combine sugar, oil and eggs; blend well. Add zucchini and vanilla. Combine dry
ingredients and add to mixture. Bake at 350' for t hour. Yield: 2 loaves.

A small dish of water in the oven while
baking bread will keep it from getting a hard crust.
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Gakes, Frostings
& Gandies

Gakes

Apple Sliver Gake Betty Wegscheid

I c. oil 3 c. slivered apples
i 2 eggs 1/2 c. nuts

2 c. sugar 2/3 c. brown sugar
2 314 c. llour 1 c. coconut
I tsp. baking soda 1/3 c. oleo
1 tsp. salt 114 c. llou¡
1 tsp. cinnamon 1/2 c. nuts

Beat together the oil, eggs and sugar. Add the flour, baking soda, salt and
cinnamon. Add slivered apples and nuts. Pour into 9x13-inch pan. Top with mixture
of remaining ingredients. Bake at 350' for 50 minutes.

Fresh Apple Gake Dorothy Weller

4 c. diced apples 1 c. chopped nuts
2 eggs 2 c. flour
2 c. sugar 1 tsp. salt
2 tsp. cinnamon 2 tsp. baking soda
1/2 c. salad oil

ICING:
I stick butter 1 egg

' Confectioners'sugar (until right 1 tsp. instant coffee powder
consistency)

, Put chopped apples in a bowl. Break eggs over apples; stir. Add sugar,
cinnamon, oil and nuts. Sift flour with salt and baking soda. Mix all ingredientsi together and beat well. Pour into greased 9x13-inch pan. Bake at 350" for 45
minutes.

lcing: Beat together butter and egg. Add sugar; mix in coffee powder.



German Apple Cake
2 tsp. cinnamon
1/2 tsp. salt
2 c. flour
1 tsp. baking soda
2 c. sugar

FROSTING:
6 oz. cream cheese
3 T. melted butter

1/2 c. shortening
1 c. sugar
1 egg, well beaten
1/2 c. diced apricots
1 314 c. cake flour

FROSTING:
2 T. butter
1/2 c. brown sugar

UNCOOKED FROSTING:
2 T. butter

Put dry ingredients into bowl. Add oil, eggs and vanilla Next, add apples and nuts.
Stir batterwith spoon, notelectric mixer. Batterwill be stiff. Spread into greased 9x13-
inch pan. Bake at 350' for 45 to 60 minutes. Top with whipped topping or frosting.

Apricot Gake

Carla Wegscheid

2 eggs
1 c. salad oil
I tsp. vanilla
'll2lo 1c. nuts
4 c. raw apples, sliced

1 tsp. vanilla
1 112 c. powdered sugar (approx.)

Anna Wegscheid

1/2 tsp. baking powder
112lsp. baking soda
1/4 tsp. salt
1/2 tsp. almond or lemon extract

112 c. diced apricots
1/2 c. coconut

2 c. confectioners' sugar
l/3 c. apricots, cut fine

Cream shortening. Slowly add sugar. Add egg and apricot and cream well. Add
dry ingredients and flavoring. Spread frosting on cake and put in oven to brown.

Aspirin Gake Vera Malone

Heat oven. Get bowl, mixer and ingredients. Grease pan. Crack nuts for cake.
Remove 18 toy blocks and 7 toy cars from kitchen counter. Measure flour. Start
measuring baking powder. Remove little Johnny's hand from bowl. Wash Johnny.
Answer phone. Take 11 -inch salt from greased bowl. Look for Johnny. Take
greased pan; empty layer of nutshells. Pourflour, baking powder and salt into sifter.
Get broom and dustpan and sweep up bowl Johnny knocked on the flour. Get
another bowl. Answer doorbell. Tell Johnny to keep his hands on the counter. Start
measuring ingredients again. Pick up pieces of bowl knocked off counter when
Johnny ran out of kitchen. Wash kitchen floor, table and walls. Callthe bakery, order
a cake, take some aspirin and lie down.
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Garamel Fudge Ghocolate
Cake Patty Weller

1 (18 114 oz.) pkg. chocolate cake 1 (11 314 oz.) jar hot fudge ice cream
mix topping, warmed

1 c. mini semi-sweet chocolate I oz. whipped topping, thawed
chips 1/2 c. English toffee bits or almond

1 (12 114 oz.) jar caramel ice cream brickle chips
topping, warmed

Prepare cake batter according to package directions. Stir in 3/4 cup chocolate
chips. Pour into greased 9x1 3-inch pan. Bake at 350" for 35 to 40 minutes, or until
toothpick comes out clean. lmmediately poke holes in the cake with a meat fork or
skewer. Spread warmed caramel and fudge toppings over cake. Cool cake, then
frost with whipped topping. Sprinkle with toffee bits and remaining chocolate chips.
Store in refrigerator.

Gherry Chocolate Gake

1 chocolate cake mix
1 can cherry pie filling

FROSTING:
6 oz. chocolate chips
1 c. sugar

1 pkg. devils food cake mix
I oz. cream cheese
2/3 c. brown sugar, packed
I tsp. vanilla

Mix and bake cake according to package directions, using two 9-inch cake pans.
Cool cakes for 15 minutes. Remove from pans and cool completely. ln large mixing
bowl, beat cream cheese, sugar and vanilla untilfluffy. Fold in Cool Whip. Split each
cake and frost top and between all layers. Top with grated chocolate.

Mix cake mix, pie filling and eggs together. Bake at 350' for 35 minutes.
Melt butter. Add sugar and milk. Stir constantly until it boils. Continue to boil for

2 minutes. Remove from heat and stir in chocolate chips until melted. Spread over
cooled cake.

Ghocolate Bavarian Torte Margie Weller

Susan Rumpac

3 eggs

5 T. butter
1/3 c. milk

1/8 tsp. salt
8 oz. GoolWhip
2 T. grated semi-sweet chocolate



Ghocolate Gake
314 c.lard
1 112 c. sugar
2 eggs
3/4 c. sour milk (may add vinegar 1 112 lsp. baking soda

to milk to sour) 3/4 c. boiling water
Pinch of salt

Mix first 8 ingredients together. Sprinkle baking soda over batter. pour hot water
over baking soda and batter. Mix well. Bake at 350" for 30 minutes for layer cakes,
or 40 minutes for 9x13-inch pan, or until toothpick comes out clean.

GhOCOlate Ch¡p Gake Margie Lee Van Andrie

1/4|b. butter 1 tsp. baking soda
I c. sugar 1/2 tsp. salt
2 eggs 1 c. sour cream
2 c. flour 1 tsp. vanilla
1 1/2 tsp. baking powder

TOPPING: 6 oz. chocolate chips
1/2 c. sugar I tsp. cinnamon

Cream butter and 1 cup sugar. Add eggs. Sift together flour, baking powder,
baking soda and salt. Add alternately with sour cream and vanilla. Pour batter into
greased 9x13-inch pan. Mix 112 cup sugar, cinnamon and chocolate chips for
topping. Sprinkle topp¡ng on batter. Bake at 350' for 30 minutes, or until toothpick
comes out clean.

lssy Langer

1 tsp. vanilla
3 heaping T. cocoa
2 c. flour

Have all ingredients at room temperature.



Chocolate Dream Gake

3/4 c. cocoa powder
1/4 c. sugar
1/2 c. boiling water

1

1

1 (16 oz.) pkg. angel food cake mix 1 (1.4 oz.l pkg. instant chocolate
1 114 c. wate¡ pudding mix
1 T. instant coffee powder

Preheat oven to 350'. Line a 'l 0x1S-inch jellyroll pan with waxed paper. Whisk
together cocoa, sugar and boiling water. Cool to lukewarm. Prepare cake mix per
package directions using 1 1/4 cups water and adding cocoa mixture. Spread batter
evenly in pan. Bake for 20 minutes, or until top looks dry. lnvert on wire rack.
Remove pan and waxed paper. Cool.

ln medium bowl, dissolve coffee in milk. Add topping and pudding mixes. Beat
on low speed until moistened. Beat on high until soft peaks form. Chill 5 minutes.
Cut cake crosswise into thirds. Cover each with topping. Stack. Chill 2 hours. Yield:
'1 0 servings; '1 .5 gm fat per serving.

Kay's Dark Gake

114 c.lard
1 1/2 c. sugar
114 c. cocoa
2 eggs
I tsp. salt

3 c. flour
2 c. sugar
2 tsp. baking soda
1 tsp. salt
1/3 c. (or 6 T.) cocoa

Cream lard; add sugar and beat well. Add eggs and vanilla; beat. Alternate milk
with dry ingredients; mix. Add boiling water. Pour into greased 9x13-inch pan.

Bake at 350' for 25 minutes. This is a very important step or it won't taste the
same.

Crazy Gake Judy Mcleod

37

Joann Wegscheid

1/2 c. skim milk
(1 113 oz.) pkg. whipped topping
mix

Regina Weniger

1/2 c. sweet milk
2 tsp. baking powder
2 c. flour
1 tsp. vanilla
1 c. boiling water

2/3 c. oil
2 tsp. vanilla
2 T. vinegar
2 c. hot water

Mix dry ingredients together. Add remaining ingredients and mix well. Pour batter
into 9x13-inch pan, which has been sprayed with Pam. Bake at 350' for 25 to 30
minutes.

This has no eggs, but is a very moist chocolate cake.
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Earthquake Gake Eileen Weller
(Because it looks like an earthquake after it's baked)

Powdered sugar 8 oz. cream cheese
2 c. coconut 1 cube oleo, softened
2 c. chopped pecans 1 box powdered sugar
1 German chocolate cake mix I tsp. vanilla

oil 10x16-inch pan. Pat powdered sugar in bottom of pan, about 1/g-inch-deep.
shake off excess. spread coconut over powdered sugar and sprinkle pecans over
coconut. Prepare cake mix as directed on box and pour over pecans. Mix cream
cheese, oleo, box of powdered sugar and vanilla. Drizzle over cake mix, but not
right to edge of pan. Bake at 350' for 45 minutes.

This is a wonderfully rich dessert and serves at least 12.

HOt FUdge PUdding Cake Mariryn Vorderbrugsen

I c. flour 2 T. melted shortening
3/4 c. sugar 1 c. chopped nuts (opt.)
2 T. cocoa 1 c. brown sugar
2 tsp. baking powder 'll4 c. cocoa
1/4 tsp. salt 1 314 c. hot water
112 c. milk

Mix flour, sugar, cocoa, baking powder and salt in bowl. Blend in milk, shortening
and nuts. Pour into ungreased 9x9-inch pan. Mix brown sugar and cocoa. Sprinkle
over batter. Pour hot water over batter. Bake at 3S0' for 45 minutes.

No-Oil Ghocolate
Bundt Gake Luella Wegscheid

I pkg. chocolate cake mix 2 eggs
1 (4-serving-size) pkg. instant 1 3/4 c. milk

chocolate pudding mix, dry 1 c. chocolate chips

Mix first 4 ingredients together well for 2 minutes. Add chocolate chips. pour into
prepared bundt pan. Bake at 350'for about 50 minutes. cool 25 minutes. Turn out
onto a cooling rack.
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Shery PriceSkor Gandy Bar Gake

1 white or yellow cake mix with 2 c. water
pudding in mix 3 egg whites

1 pkg. instant chocolate pudding

FROSTING:
1/4 c. butter
1 c. sugar

I oz. CoolWhip
4 Skor candy bars, crushed

Mix cake ingredients together. Bake at 350' until done.
Frosting: Beat butter and sugar together. Add Cool Whip. Spread on cooled

cake. Top with crushed bars. Yummy!

Triple Fudge Gake Rita Wegscheid

1/3 c. sweetened condensed milk 1/2 c. vegetable oil
1 c. semi-sweet chocolate chips 1 c. applesauce
1 pkg. Betty Crocker SuperMoist 2 eggs

fudge cake mix 1/2 c. chopped pecans

Microwave milk and 112 cup chocolate chips in small microwavable bowl,
uncovered, on N¡EDruM about 1 minute or until chocolate is softened. Stir until smooth
and set aside. Beat dry cake mix and oil in large bowl, on low speed, for 30 seconds
(mixture will be crumbly). Reserve 1 cup. Beat applesauce and eggs into remaining
cake mixture on low speed (batter will be thick and grainy). Beat on medium speed
for 2 minutes. Spread in 9x13-inch pan, which has been greased and floured on the
bottom only. Drop chocolate/milk mixture by teaspoonful over the batter, dropping
more around the edge than in center. Stir remaining chocolate chips and pecans
into the reserved cake mixture. Sprinkle over the batter. Bake at 350" for 45 to 50
minutes, or until center is set. Run knife around side of pan to loosen cake. Cool
completely, about 2 hours.

May use part white chocolate chips with milk chocolate as part of the 1/2 cup
stirred into the reserved cake mixture. Extra eye appeal!! May be topped with
whipped cream and chocolate shavings, or add a little chocolate syrup into the
whipped cream. Yield: 15 servings.
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Add eggs last. Bake at 325' for 45 minutes.
Very good. From Ann Lyndin.

Applesauce Fruitcake Margaret Wegscheid

Fruitcake
I lb. pitted dates
1 lb. Brazil nuts
I c. cherries, red & green
1 c. flour

3 c. strained applesauce
1 c. shortening
2 c. flour
4112 c. tlour
4 tsp. baking soda
I tsp. nutmeg
2 112 tsp. cinnamon
1 tsp. salt

GLAZE:
2 T. molasses

2 c. whole Brazil nuts
2 (7 114 oz.) pkg. pitted dates
I c. drained maraschino cherries,

both red & green
3/4 c. sifted flour

Anna Wegscheid

I c. sugar
1/2 tsp. baking powder
1/4 tsp. salt
3 eggs, well beaten

1/2 tsp. cloves
1 lb. dates
I lb. white raisins
1/4!b. nuts
1/4 lb. candied cherries
1/4|b. citron
1/4 lb. pineapple

1/2 c. butter

3/4 c. sugar
1/2 tsp. baking powder
1/2 tsp. salt
3 eggs
1 tsp. vanilla

Boil together for 3 minutes, the applesauce, sugar and shortening. Let stand
overnight. Dredge the fruit and nuts with flour and spices, which have been sifted
together. Pour into pans lined with waxed paper until 213-full. Bake at 2s0" for 2 j12
hours.

lf desired, brush glaze on each loaf. Store in several layers of waxed paper.

Tropical Fruit Gake lssy Langer

Put nuts, dates and cherries in large bowl. Sift flour, sugar, baking powder and
saltoverfruit mixture. Mix until all ingredients are wellcoated. Beateggs in separate
bowl until frothy and add vanilla. Pour egg mixture over fruit and nut mixture and
mix well Line a 1 0 1 12 x 3 x 4-inch tin with several layers of waxed paper or greased
brown wrapping paper. Pour batter into pan. Bake at 300'for about 1 'l12 hours, or
until batter looks done and not bubbly. Be sure to cool cake well before cutting, and
use a sharp knife to cut thin slices when serving.



Fruit Gocktail Gake
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Margaret Wegscheid

1 c. flour 1 sm. can fruit cocktail
1 c. sugar 1/2 c. brown sugar
1 tsp. baking soda Walnuts
1 egg, beaten

Spread brown sugar and walnuts on top. Bake at 350" for 30 minutes.

Fruit Gocktail Gake Mary Petersen

1 c. sugar 1 egg, beaten
1 112 c. Ílour 2 c. fruit cocktail, undrained
1 tsp. baking soda 1/4 c. brown sugar
1/4 tsp. salt 1/2 c. chopped nuts

HOT SAUCE:
112 c. evaporated milk I c. sugar
1/2 c. butter 1 tsp. vanilla

Mix together well, sugar, flour, baking soda, salt, egg and fruit cocktail. Pour into
greased 8x8-inch pan. Top with brown sugar and nuts. Bake at 350'for 45 minutes.

Serve warm. Pour some of the hot sauce over each serving.

Fruit Cocktail Gake Evelyn Vorderbruggen

1 c. flour 1 (15 oz.) can fruit cocktail
1 c. sugar 1/2 c. brown sugar
1 tsp. baking soda 1/2 c. chopped nuts
1 egg, beaten

Mix cake ingredients together. Pour into 8x8-inch pan. Sprinkle brown sugar and
nuts over the top. Bake at 350' for 40 to 50 minutes.

Double recipe for 11x14-inch pan.
Serve warm with Cool Whip or whipped cream.



Mix well, flour, sugar, baking soda, vanilla, eggs and fruit cocktail. pour into
greased and floured 9x13-inch pan. sprinkle brown sugar and nuts on top Bake
at 350" for 45 minutes.

Pineapple Praline Gake Ella Wegscheid

Fruit Cocktail Cake
2 c. flour
2 c. sugar
2 tsp. baking soda
2 tsp. vanilla
2 eggs, beaten

I 1/2 c. sugar
2 c. flour
2 tsp. baking soda
1 (20 oz.) can crushed pineapple,

& juice

PRALINE TOPPING:
2/3 c. evaporated milk
1 112 c. sugar

Vera Wegscheid

1 (15 to 16 oz.) can fruit cocktai!,
undrained

I c. brown sugar
1 c. chopped nuts

1/2 tsp. salt
1/2 c. vegetable oil
2 eggs

I stick margarine
I c. chopped pecans
1 tsp. vanilla

combine all cake ingredients in bowl, just until moistened. Bake in 10x.1 5-inch
pan at 350' for 30 minutes.

Boil milk, sugar and margarine for I minutes. Add pecans and vanilla. Spread on
warm cake while icing is still hot.

Pineapple-Pudding
Dessert Gake Judy McLeod

Yellow or white cake mix 2 pkg. vanilla instant pudding with
I (16 oz.) can crushed pineapple milk to mix
3/4 c. sugar 8 oz. CoolWhip

Coconut & nuts (opt.)

Bake cake mix as directed. when done, punch holes in cake. Heat pineapple with
sugar. Pour over top. cool. Mix pudding according to package directions. spread
over cake. Spread cool whip over pudding. sprinkle with coconut and nuts, if
desired.



Rhubarb Gake

'l 112 c. sugar
1/2 c. shortening
1 egg
1 c. sour milk
'l 112 to 2 c. rhubarb
2 c. flour
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Mary Wegscheid

1/2 tsp. salt
I tsp. baking soda
1 tsp. vanilla
1/2 c. sugar with cinnamon
Nuts (opt.)

Vera Malone,

Rita Price

1 tsp. baking powder
1 tsp. baking soda
1/2 c. brown sugar
1/2 c. nuts
2 c. flour

Mix cake ingredients together. Pour into greased 9x13-inch pan. Top with sugar
and cinnamon, and nuts. Bake at 350".

Rhubarb Gake JoAnn Olson

1 yellow cake mix (with pudding) 1 c. sugar
4 c. rhubarb, cut up 1 pt. whipping cream

Prepare cake as directed and put in 9x13-inch pan. Combine sugar and rhubarb
and spoon over cake mix. Pour whipping cream, unwhipped, over cake mix. Bake
at 350' for 50 to 60 minutes.

Best-Ever Rum Gake

1 or 2 qt. rum
1 c. butter
1 c. sugar
2 lg. eggs
1 c. dried fruit

Before you start, sample the rum for quality. Good, isn't it? Now go ahead. Select
a large mixing bowl, measuring cups, etc. Check the rum again. lt must be just right.
Be sure the rum is the highest quality; pour I level cup of rum into a glass and drink
it. Repeat. With an electric mixer, beat the butter in a large fluffy bowl. Add 1

seaspoon of fugar and beat again. Meanwhile, make sure the rum is of the highest
quality. Try another cup. Open second quart, if necessary. Add the 2 erge leggs,
2 cups fried druit and beat until high. lf druit gets stuck in the beaters, just pry loose
with a drewscriver. Sample rum again. Sift 1 cup baking powder, a pinch of rum, a
seaspoon of toda and a cup of salt or pepper (it really doesn't matter). Sample the
rum again. Sift 1i2 pint lemon juice. Fold in chopped butter and strained nuts. Add
1 bablespoon of brown sugarorwhatevercoloryou can find. Wixwell. Grease oven
and turn cake pan to gredees. Now, pour the whole mess into the oven. Perhaps
it would be better to forget the coven and rake. Just check the rum again and go to
bed !



Harvest Loaf Cake
1 3/4 c. flour
1 tsp. baking soda
1/2 tsp. salt
1 tsp. cinnamon
1/2 tsp. nutmeg
1/4 tsp. ginger
1/4 tsp. cloves

SPICE GLAZE:
1/2 c. powdered sugar
1/8 tsp. cinnamon

Luella Wegscheid

1/2 c. butter
1 c. sugar
2 eggs
3/4 c. pumpkin
3/4 c. chocolate chips
3/4 c. nuts

1/8 tsp. nutmeg
l to 2 T. cream

Luella Wegscheid

3/4 tsp. baking powder
112 tsp. cinnamon
112 tsp. cloves
112 lsp. nutmeg
l/2 tsp. salt
2 c. flour

1/2 c. coconut
1/2 tsp. salt
1 tsp. vanilla

Combine dry ingredients. Cream butter. Gradually add sugar; cream well. Blend
in eggs. Add dry ingredients alternately with pumpkin. Stir in chips and 1/2 cup nuts.
Press into greased Sx9-inch pan Sprinkle with 'l14 cup nuts Bake at 350' for 65 to
75 minutes.

Combine powdered sugar, nutmeg and cinnamon. Blend in cream. Drizzle glaze
on cooled loaf.

Marie's Spice Gake
1 112 c. raisins
1 c. water
1/2 c. shortening
1/2 c. cold water
1 c. sugar
1 egg, unbeaten
1 tsp. baking soda

BROILED TOPPING:
3 T. butter
2 T. cream
5 T. brown sugar

Boil raisins in 1 cup water. Add shortening. Then add remaining ingredients. Pour
into 9x13-inch pan. Bake until done.



Mom's Spice Gake
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Cecelia Heltemes

1 c. brown sugar 1l2tsp. nutmeg
2 T. shortening 1l2tsp. ginger
1 egg 1/4 tsp. allspice
1 c. sour milk 1/4 tsp. cloves
1 T. molasses 1 tsp. cinnamon
Vanilla 1 tsp. baking soda
1 112 c. flour Pinch of salt
1 c. raisins, dredged in 1 T. flour

Cream brown sugar and shortening. Add egg. Add dry ingredients, which have
' been sifted together, alternately with milk and molasses. Add vanilla. Add raisins.

Bake at 350" for 25 to 30 minutes.

Crème De Menthe Gake Dorothy Adams

1 white cake mix 8 oz. Cool Whip
1 pt. jar ice cream fudge sauce Grème de menthe

Prepare cake mix as directed on box. Spread fudge sauce over cake. Add crème
de menthe to Cool Whip, flavored to taste. Spread over fudge sauce. Refrigerate.

Peanut Butter Muffin Cakes Annawesscheid

1/2 c. butter or lard 3 c. sifted flour
1/2 c. peanut butter 4 tsp. baking powder
1 c. sugar 1/2 tsp. salt
2 eggs, well beaten 1 c. sweet milk
1 tsp. vanilla

Cream butter, peanut butter and sugar. Add eggs. Add the dry ingredients and
milk, alternately. Add vanilla. Bake in muffin tins in moderate oven for 20 minutes.
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Poppy Seed Gake
3/4 c. butter
1 1/2 c. sugar
3 c. flour
4112lsp. baking powder

ICING:
I 1/3 c. sugar
I 1/3 c. milk

Scald milk and pour over poppy seeds. Let soak overnight.
Thicken frosting with cornstarch.

Anna Wegscheid

4 egg whites, beaten stiff
1/2 tsp. vanílla
I c. milk
1 c. poppy seeds

l/2 c. nuts
4 egg yolks
Cornstarch

Luella Wegscheid

I c. sifted cake flour
1 tsp. baking powder
1 tsp. cream of tartar
1 tsp. almond extract

1 T. butter
2 eggs
1 c. sugar
1/2 tsp. vanilla

Beat eggs until light and lemon-colored. Gradually add sugar, beat until thick.
Add salt and vanilla. Fold in flour and baking powder. Add scalded milk and melted
butter stir only enough to blend. Pour into oiled gxg-inch pan. Bake at 350' for 30
to 35 minutes.

Angel Food Sunshine
Gombination Cake
6 eggs
1 114 c. white sugar
3 T. cold water
I tsp. vanilla

I c. flour
1/2 tsp. salt
I tsp. baking powder
112 c. milk

Beat egg whites and cream of tartar and pinch of salt. Fold in lighily, 3/4 cup
sugar,l12 cup flour, and almond. Place in bottom of angel food pan. Beat egg yolks
until lemon-colored, then add water. continue to beat until light. Add remaining
sugar, beating constantly. Add 112 cup flour to which baking powder has been
added. Add vanilla. Pour yellow batter into angel food pan over white batter. Bake
in slow oven for 45 minutes.

This was a cake she is always remembered for.- Vera

Hot M¡lk Sponge Gake Shari Weniger



1 c. water 1 c. flour
1 stick margarine 4 eggs

TOPPING:
2 pkg. instant vanilla pudding 3 c. milk
I oz. cream cheese I oz. Cool Whip

Bring water and margarine to a boil. Add flour and stir thoroughly. Add eggs, one
at a time. Spread mixture on a greased cookie sheet. Bake at 400'for 30 minutes,
or until done. Cool.

Mix the pudding, cream cheese and milk together well. Spread on the cake. Then
spread Cool Whip over pudding.

Moon Gake Bernice Wegscheid

1 c. water 1 c. flour
1/2 c. margarine 4 eggs

TOPPING:
2 pkg.vanilla pudding 8 oz. CoolWhip
8 oz. cream cheese Chocolate syrup, nuts

Bring water and margarine to boil. Add 1 cup flour; mix well. Add eggs, one at a
time, beating well after each. Pour into greased cookie sheet. Bake at 400' for 30
minutes. Cool.

Topping: Mix cream cheese and vanilla pudding (will be lumpy). Spread on
crust. Refrigerate for 112hour. Spread with Cool Whip, drizzle with chocolate syrup
and sprinkle with nuts.

Moon Cake

Delicious White Cake
3/4 c. butter
1 112 c. sugar
1/2 tsp. salt
1 c. milk or water
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Dolores Wegscheid

Anna Wegscheid

5 egg whites
2 tsp. baking powder
1 tsp. vanilla
3 c. cake flour



Ghocolate Gupcakes Betty Wegscheid

2 to 3 sq. semi-sweet chocolate 4 lg. eggs
112 c. margarine & 1/2 c. butter 1 tsp. vanilla
1 3/4 c. sugar 1 112 c. chopped nuts
1 c. flour

Melt margarine, butter and chocolate squares. ln separate bowl, blend, do not
beat, remaining ingredients. Blend chocolate mixture into flour mixture. Put into
cupcake liners. Bake at 350" for 25 minutes.

Need not frost.

Fudge Gupcakes Carol Wegscheid

1/2 c. shortening 112 c. cocoa
I c. sugar 1 tsp. baking soda
1 egg 1/2 tsp. salt
1 tsp. vanilla 1/2 c. buttermilk or sour cream
1 112 c. Ílour 1/2 c. boiling water

Cream shortening, sugar, egg and vanilla. Mix together dry ingredients. Add dry
ingredients with buttermilk. Add water and stir well. Fill greased muffin tins. Bake
at 3'l 5' for 25 minutes.

Surprise Cupcakes Sue Martodam

1 chocolate cake mix 1 egg
I oz. cream cheese Dash of salt
1/3 c. sugar 1 c. chocolate chips

Prepare cake mix according to directions. Beat cream cheese, sugar, egg and
salt together in small bowl. Add chocolate chips. Place 1 teaspoon cream cheese
mixture in center of each filled cupcake and bake according to cake mix directions,
until toothpick comes out clean. Yield: about 3 dozen.
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Frostings

Boil-and-Eat Frosting Margaret Wegscheid

3/4 c. sugar I egg white, unbeaten

' 114 tsp. cream of tartar 1/4 c. boiling water
1 tsp. vanilla

Place sugar, cream of tartar, vanilla and egg white in bowl. Add boiling water and
beat until stiff

Never-Fail Brown Sugar
Frosting Margaret Wegscheid

2 c. brown sugar 114 c. cream
2 T. butter Powdered sugar

Bring butter and brown sugar to boil. Add cream and boil for 3 minutes. Add
powdered sugar to stiffen.

Seven-Minute Frosting lssy Langer

1 112 c. sugar 1/4 tsp. cream of tartar
1/3 c. water 1/4 tsp. salt
2 egg whites 1 tsP. vanilla

Combine all ingredients, except vanilla, in top of double boiler. Beat with rotary
beater until thoroughly mixed. Place over rapidly boiling water and beat constantly
for 7 to 10 minutes, or until icing is thick enough to hold a peak. Remove from heat.
Add vanilla. Beat until cool or ready to spread.

Mom'S Decorator Frosting Vera Marone

1 c. Crisco 1/2 tsp. salt
2 lb. powdered sugar 3/4 c. cold water
1/2 c. cake flour 1 tsp. flavoring

Cream Crisco, add flavoring. S¡ft 1/2 powdered sugar with cake flour and salt.
Add this and remaining powdered sugar, alternately, with water.
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Easy Ghocolate Frosting Jean Ahrendt

1/2 c. white sugar I c. chocolate chips
l/2 c. brown sugar 1 tsp. vanilla
112 c. cream 3 T. butter

Boilsugars and cream on medium heatfor 1 minute. Add chocolate chips, vanilla
and butter. Stir together and spread on cake.

Ghocolate Frosting lssy Langer

(for dipping cupcakes)

3 T. milk 3/4 c. sugar
3 T. margarine or butter 1/4 c. chocolate chips

Combine milk, margarine and sugar in saucepan. Bring to a rolling boil and boil
for 45 seconds. Stir in chocolate chips. Frost cupcakes by dipping into the frosting
immediately, before the frosting starts to harden too much.

Orange Sauce Topping Johanna Kato

3/4 c. sugar 2 T. orange juice concentrate
1/2 c. sour cream 1/4 c. butter

Combine ingredients. Boil for 3 minutes. Serve warm over angel food or ice
cream.

Pfaline FfOSting rn Memory or Marsaret Hertemes

1/2 c. brown sugar, firmly packed 2 T. water
2 T. flour 1/2 c. nuts or coconut
1/4 c. butter, melted 2 egg yolks

Mix all ingredients together. Spread carefully, a small amount at a time, over hol
cake in pan. Broil until light brown.



51

Candies

Buckeyes
1 lb. butter
3 lb. powdered sugar
2 lb. peanut butter

2 c. sugar
1 c. half & half

4 c. powdered sugar
4 c. coconut
3/4 c. mashed potatoes

Mary Petersen

Melt butter; add peanut butter. When melted, add sugar. Roll into balls and chill.
Melt chocolate chips and wax in double boiler. Using toothpicks, dip balls 314 way
into chocolate-leaving top uncoated so they look like buckeyes.

M icrowave Pean ut Brittle Evelyn Vorderbruggen

1 c. white sugar 1 tsp. vanilla
1/2 c. white corn syrup 2 T. butter or margarine
1 c. raw or dry-roasted peanuts I tsp. baking soda
1/8 tsp. salt (omit if you use

salted peanuts)

Microwave sugar, syrup, peanuts and salt on HtcH for 2112 minutes, uncovered.
Stir well. Microwave another 2 112 minules. Add vanilla and butter. Stir well.
Microwave another 2 1/2 minutes. Add baking soda. Stir well. Pour onto greased
cookie sheet. When cool, break into pieces.

Peanut Butter Squares Marcy Anderson

24 oz. chocolate chips
113 ba¡ paraffin

112 c. peanut butter
1 T. vanilla

12 oz. chocolate chips
1/3 slab paraffin wax

Boil half & half and sugar until firm ball (220" lo 230'). Add peanut butter and mix
thoroughly. Add vanilla. Mix well. Pour into buttered 8x8-inch pan.

Potato Puffs Alice Kemper

Mix mashed potatoes, coconut and powdered sugar and roll into small balls. Melt
chocolate chips and wax in double boiler. Dip balls in chocolate.

May substitute cherry or butterscotch chips for chocolate.
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Regina's Fudge
2 c. sugar
1/3 c. white syrup
1 c. cream
1 sq. chocolate
1i2 c. butter

Regina Weniger

1/4 c. flour
2 T. cornstarch
1 tsp. vanilla
1/2 c. walnuts

JoAnn Olson

1 112 c. powdered sugar
2 c. salted peanuts
2 c. mini marshmallows

Bill Malone

1 (3 oz.) pkg. Jello, any flavor
1 c. chopped pecans
2 egg whites, stiffly beaten

Boilsugar, syrup, cream and chocolate untilit"smells right", aboutsoftballstage.
While that is boiling, in another pan, melt butter, stir in flour and cornstarch. Add to
first mixture and stirwhile adding. Stiron and off until mixture reaches soft ballstage
again. Remove from heat, stir in vanilla and nuts. Pour into buttered pan.

Freezes well.

Salted Nut Roll
28 caramels
2 T. milk
1/4 c. butter

Melt together caramels, milk and butter. Add powdered sugar, marshmallows
and I cup peanuts. Crush remaining peanuts. Let mixture cool, then form into rolls
and roll in crushed peanuts.

Strawberry Divinity
3 c. sugar
3/4 c. light corn syrup
3/4 c. water

Combine sugar, corn syrup and water. Cook, stirring constantly, to hard ball
(252") stage. Beat egg whites until stiff. Slowly add Jello and beat in. Pour hot syrup
in thin stream while beating egg white mixture. Drop by spoonful onto waxed paper.

lf eggs are not beaten well or ingredients not thoroughly mixed,
a coarse-gratned cake will result.



English Toffee
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Vera Malone

2 c. butter 6 T. water
2 c. white sugar 1 tsP. vanilla
2 T. white corn syrup 8 oz. chocolate chips

Melt butter in heavy frying pan Add sugar, corn syrup and water. Stir until sugar
dissolves and none adheres to sides of pan. Cook until hard, but not brittle threads

(290"), stirring hard to prevent burning. Add vanilla. Pour onto a buttered 10x15-

inch pan. As it starts to cool, sprinkle with chocolate chips. Spread when melted.

Toffee Micki Petersen

1 lb. butter 6 Plain HersheY bars
2 c. sugar 114 to 113 c. crushed almonds
1 c. chopped almonds

Melt butter in heavy saucepan Add sugar; bring to boil' Boil for'1 0 minutes,

stirring constantly. Add chopped almonds. Continue cooking and stirring until
golden brown (10 to 15 minutes). Pour into greased jellyroll pan. Spread quickly.

Arrange candy bars on top of toffee Spread when melted. Sprinkle almonds on top.

Let cool. Break into pieces.

Fill cake pans about 213 full and spread batter well into corners
and to the sides, Ieaving a hollow in the center.
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Ganning

Green Tomato Jam Margie Weller

6 c. green tomatoes, chopped 2 1l2T' lemon juice
6 c. sugar I (6 oz.) pkg. raspberry Jello

Chop tomato in food processor. Cook tomatoes with sugar and lemon juice for
20 minutes. Remove from heat. Add Jello and stir until dissolved. Put into jars that
are hot and place hot lids on jars. They will seal.

Rhubarb Jam Bernice Bretz

5 c. rhubarb, finely cut I (10 oz.) pkg. frozen raspberries
4 c. sugar I (3 oz.) pkg. raspberry Jello

Stir rhubarb, sugar and raspberries together. Boil for 12 minutes, stirring all the
white. Stir in Jello until dissolved. Pour into glasses and seal.

Orange Marmalade Dorothy Adams

6 oranges Water
6 lemons Sugar

Remove seeds and slice or grind oranges and lemons. Add 3 pints of water for
each pintof orangeilemon mixture. Letmixturestand'lor24 hours. Boil t hour. Cool.
Measure orange/lemon mixture. Add equal amounts of sugar. Boil 'l hour. Seal in
jars or jelly glasses.

From the recipe box of Clara. Al's favorite!

Rhubarb-Gherry Jam Arlene Kato

5 c. rhubarb, finely cut 1 can cherry pie filling
1 c. water 1 (6 oz.) Pkg' cherry Jello
5 c. sugar

Cook rhubarb, water and sugar until rhubarb is tender. Chop pie filling in food
chopper. Add to rhubarb. Cook 6 to 8 minutes. Remove from heat. Add Jello. Stir
well. Store in refrigerator, or freezes okay, too.



Rhubarb Juice Lorene Wegscheid

13 c. chopped rhubarb 12to 14 c. water

'l 112 c. unsweetened pineapple 1 (3 oz.) pkg. Jello (strawberry,
juice raspberry or cherry)

'l 1/2 c. sugar

Place rhubarb in 6-quart kettle. Add water to 1-ìnch above rhubarb. Cook for 20

minutes. Strain through cloth. Mix juice with remaining ingredients. Cook to hard

boil. Seal in jars, or cool and freeze.

Bread and Butter Pickles Marsaretwesscheid

6 c. vinegar 1 T. turmeric powder
6 c. sugar 1 to 2 tsp. pickling spice, in a bag
1 tsp. celery seed 112 tsp. salt

Slice cucumbers. Soak ¡n water for a couple of hours. Cook in juice.

Good!

Hamburger Dills
4 c. vinegar
4 c. sugar
Diil

Pour onto cucumbers, hot.

Dill Pickles, by the Jar Regina Weniger

D¡|l Cucumbers
Piece of garlic bulb

1 T. salt 1/4 tsp. (heaPing) alum
1/2 c. vinegar

Pack quart jar with cucumbers, dill and a piece of garlic. Add the next 3
ingredients. Add boiling water to neck of jar. Seal. Process in water bath for 15

minutes.

Margaret Wegscheid

1/2 c. salt
2 c. water



Refrigerator Pickles
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Lisa Koehn

Peel and slice cucumbers. Cover with equal parts of water, sugar and vinegar.
When pickles are gone, can add more peeled and sliced cucumbers, and equal
parts of sugar and vinegar. Never add more water.

Rita's Green Pickles Carolyn Richter

1 112 c. salt 1 gal. water

2 tsp. alum 1 tsp. green food coloring

1 T. pickling spice 'll2 c. water
1 c. sugar 1 tsp. green food coloring
1 c. vinegar

1 c. sugar 1 tsp. green food coloring

lst Day: Wash and cut pickles, Place in glass gallon jar. Cover with 1 1/2 cups
salt and a gallon of water (brine to float an egg). Let stand on cupboard for 4 days.

Sth Day: Drain and rinse. Cover with boiling water.
6th Day: Drain. Add alum and food coloring to gallon of boiling water. Cover

pickles and let stand for 24 hours.
7th Day: Drain and rinse. Mix third group of ingredients. Bring to a boil. Double

syrup until you have enough to cover pickles. (l put spice in cheesecloth; you get
the flavor, but no seeds to pick.) Pour over pickles.

8th Day: Drain. Save syrup; reheat with spice bag. Add fourth group of
ingredients and pour over pickles.

9th Day: Drain. Save syrup; reheat and pour over pickles.
1Oth Day: Taste. (lf you want sweeter, add 1 cup sugar.) Heat pickles and juice

to boil. Seal in jars. OR, put pickles and juice in jars. Place in canner and process
at 5 pounds pressure for 5 minutes.

Use only jars, cans and lids made especially for home canning.
Follow precisely the maufacturer's directions for sealing. Never use ordinary jars,

such as mayonnaise, pickle or coffee jars.



Pickling cucumbers, about 5" in Canning salt, 2 tsp. per jar

Sweet Dill Pickles

length
1 clove garlic, per jar

2112 c. wate¡
1 1/4 c. sugar

3 1/2 c. sugar
2 c. white vinegar

Vera Wegscheid

Diil
Sliced onion

1 112 c. vinegar

1/4 c. salt
I T. pickling spices

Margaret Wegscheid

112 to 1 c. sugar
1/3 c. pickling spices

Cut cucumbers into spears. Place 1 clove garlic, dill and a couple slices of onion
in each jar. Fill with pickle spears. Put 2 teaspoons canning salt in each jar. Mix
second group of ingredients thoroughly Do not heat. Pour cold, over pickles in jars.
Put hot lids on jars and turn bands tightly. Place in canner and cover with warm
water. Bring to a boil and process for 10 minutes. Let stand for 2 weeks, or more,
before using.

Ole's Pickles Joyce Wegscheid

3 lb. (or more) sliced cucumbers 2 green peppers, sliced (opt.)
4 med. onions, sliced 2 red peppers, sliced (opt.)

Put cucumbers, onions and peppers in large crock. Stir next group of ingredients
together to dissolve; may heat. Pour over pickles. Refrigerate. Stir often and let
stand overnight, or a day. Put into containers and freeze.

Pickled Beets
2 c. vinegar
I c. water

Bring ingredients to a boil. Tie spices loosely in a cheesecloth bag and boil with
other ingredients. Add beets and boil for 5 minutes. Pack while hot, into sterilized
jars, and seal immediately.



Relish

59

lssy Langer

4 qt. ground green tomatoes 4 lg. onions, ground
4 qt. ground cucumbers 4 lg. green peppers, ground
Salt

1 112 qt. ground carrots 2 T. whole allspice
Vinegar 1 T. celery seed
2 T. white mustard seed 12 c. sugar
2 T. turmeric

Salt the first 4 ingredients and let stand overnight. Drain well. Squeeze juice out
with hands. Add carrots, Moisten with vinegar. Add spices and sugar. Cook 25
minutes, or more, and can in hot jars.

Cucumber Relish Clara Wegscheid

3 qt. ground cucumbers 1/2 c. salt
'll2 med. onion, ground Water

1 sm. jar pimento, chopped fine 1 tsp. turmeric
3 lg. carrots, ground 3 c. sugar
1 tsp. mustard seed 2 c. vinegar

Combine the first 4 ingredients. Let stand for 3 hours. Drain well. Add remaining
ingredients. Bring to a boil, slowly. Boilforl 5 minutes. Seal in canning jars at once.

Salsa Sue Martodam

24 tomatoes, skinned & chopped 4 to 6 c. onions, chopped
4 to 6 green peppers 1 lg. head garlic, chopped
6 to 10 jalapeño peppers (adjust 1 c. sugar

for desired hotness) 2 T. cilantro
2112c. cidervinegar 1to2T. black pepper
I tsp. cumin 3 to 4 T. cornstarch
2 T. salt 112 c. waler

Combine tomatoes with onions, peppers, garlic, vinegar, sugar and seasonings
in a large stockpot. (Adjust spices to your preference.) Boilfor 10 to 30 minutes over
medium heat. Mix cornstarch in water. Add to tomato mixture to thicken a little. Put
into pint jars and process in boiling water bath for 15 minutes.



Freezer Spaghetti Sauce
4 med. onions, chopped
I 1/4 tsp. pepper
1/2 c. cooking oil
4 garlic cloves, minced
12 c. fresh tomatoes, peeled &

chopped

ln a large Dutch oven, sauté onions and peppers in oil until onions are tender. Add
garlic, tomatoes, bay leaves, salt, oregano and basil. Simmer 2 hours, stirring
occasionally. Add tomato paste and brown sugar. Simmer t hour longer. Remove
bay leaves. Pour into freezer-safe container. Cool, cover, and freeze - or may use
immediately over warm pasta. Yield: 2 quarts.

4 med. (8" to 9") zucchini (seed, if 24 med. tomatoes, peeled

Ganned Vegetable Soup

larger)
4 med. onions
2 lg. green peppers
6 med. carrots

Chunk up everything. Mix together in a large container. Filljars to 1/2-inch of top.
Add salt and pepper. Put on lids and screw on tops. Process in pressure cooker at
10 pounds pressure for 35 minutes.

OR: Simmer with salt and pepper for 112 hour, and freeze.

Pickled Fish
112 c. salt

1 c. white vinegar
1 c. sugar

Fillet fish. Cut into small pieces. Cover with salt and vinegar. Let stand for 4 to
6 days in refrigerator, covered. Rinse. Let stand in cold water for 112 hour. Pack
loosely in jar, adding onion slices over each layer. Cold-pack, using vinegar, sugar
and pickling spices. Seal jar. Let stand '1 week. Yield: 1 quart.

3 bay leaves
4 tsp. salt
2 tsp. dry oregano
1/2 tsp. basil
2 (6 oz.l cans tomato paste
1/3 c. packed brown sugar

Jenny Bakken

lssy Langer

Gib Wegscheid

6 sprigs parsley
4 celery ribs
112 tsp. salt, per pint
1/8 tsp. pepper, per pint

White vinegar

112box pickling spices



Pickled Fish
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Helen Peters

¡ 1 c. salt 2 qt. water

) 4 c. white vinegar 1 c. silver satin wine
, 3 c. sugar 1/4 c. pickling spice
)

¡ Cut up fish into bite-size pieces. Soak in salt and waterfor43 hours in refrigerator.
Drain and rinse. Soak in white vinegarfor24 hours, stirring occasionally. Drain. Put

) into jars with sliced onions. Boil vinegar and sugar. Cool and add wine and pickling

, spices. Pour over fish in jars. Let stand for 4 to 5 days, then ready to eat.
I

)

)
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Cookies & Bars

Cookies

' Banana Cookies
1/2 c. shortening 1 tsp. baking powder
1 c. sugar 1/2 tsp. baking soda
1 egg 2 c. flour
1 banana 1 tsp. cinnamon
1 tsp. vanilla 1/2 c. nuts (opt.)
1/2 c. buttermilk

Mix and drop by spoonfuls. Bake at 350'. Frost.

Rosie Altstadt

Sugar Gookie Jan Weller

3 c. flour 2 eggs
1l2lsp. baking soda 1 114 c. sugar
1l2tsp. baking powder 1tsp. vanilla
1 c. shortening

Mix first 4 ingredients as for pie crust.
Beat the eggs, add sugar and vanilla, and add to other ingredients. Mix. Rollthin.

Bake until done, in 325" oven.

Sugar Cookies
1 c. white sugar
1/2 c. brown sugar
1 c. shortening
1 egg

Evelyn Vorderbruggen

2 tsp. baking soda
2 tsp. cream of tartar
1/2 tsp. salt
2+ c. flour

I tsp. vanilla

Mix ingredients well, in ordergiven. Roll into balls, dip in sugar, do notflatten.
Bake at 375" for 10 to 12 minutes.

Variation: Roll in cinnamon and sugar; or, at Christmas, in red or green sugar.



Sugar Gookies Dan Malone

1 c. butter 2 tsp. vanilla
1 c. shortening 1 tsp. baking soda
1 c. white sugar 1 tsp. salt
1 c. powdered sugar I tsp. cream of tartar
2 eggs 4 c. flour

Mix. Roll into balls. Flatten with a sugared glass. Bake at 350'for 8 to 10 minutes.

Salted Nut Rolls Christina Buchholz

1 (12 oz.) jar salted, dry-roasted 1 jar marshmallow crème
peanuts 1 can evaporated milk

1 lg. bag peanut butter chips

Layer 9x9-inch pan with peanuts. Melt peanut butter chips in microwave with
marshmallow crème and evaporated milk. Pour over peanut layer. Put another
layer of peanuts on top. Cool and serve.

Salted Peanut Gookies Clara Wegscheid

2 c. brown sugar 1 tsp. baking powder
1 c. shortening 2 c. oatmeal
2 eggs I c. salted peanuts
2 c. flour 1 tsp. vanilla
1 112lsp. baking soda

Cream together sugar and shortening. Add eggs. Sift dry ingredients together
and add to creamed mixture. Add oatmeal, peanuts and vanilla. Add additional
flour, if needed. Bake in 350' oven.

Sunday Night Cookies Clara Wegscheid

1 c. brown sugar 1 c. flour
1 c. white sugar 1/2 tsp. salt
1 c. shortening 1 tsp. baking soda
2 eggs 1 c. coconut or nuts
1 tsp. vanilla 4 c. oatmeal

Cream together the sugars and shortening. Add eggs and vanilla. Sift dry
ingredients together and add to creamed mixture. Add coconut or nuts and
oatmeal. Form into balls. Press down with fork. Bake at 375".
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Jenny BakkenGhocolate Chip Gookies
2/3 c. butter
2/3 c. shortening
3/4 c. white sugar
3/4 c. brown sugar
2 eggs
2 tsp. vanilla

Beat shortening and butter until fluffy, add both sugars. Beat until fluffy and add
eggs and vanilla. ln separate bowl, combine flour, baking soda, salt and pudding
mix. Gradually add these dry ingredients to beaten mixture, stirring well. Stir in
chocolate chips. Drop onto cookie sheet. Bake at 350' for 12 lo 14 minutes.

Variation: Use different pudding flavors with different chips.

3 c. flour
1 tsp. baking soda
1 tsp. salt
1 (3112 oz.) pkg. vanilla instant

pudding
12 oz. semi-sweet chocolate chips

Vern Malone

1 tsp. baking soda
1 tsp. salt
2112 c.llour
1 c. chocolate chips

Jenny Bakken

1 tsp. vanilla
2 112 c.llour
1 tsp. salt
1/2 tsp. red food coloring

Ghocolate Ghip Gookies
3/4 c. shortening or butter
1/2 c. sugar
1 c. brown sugar
1 tsp. vanilla
2 eggs

Gandy Gane Cookies
1 c. butter
1 c. powdered sugar
1 egg
1 1 12 tsp. almond extract

Mix butter, sugar, egg and flavorings. Mix salt and flour together; stir into butter
mixture. Divide dough in half. Blend food coloring into t half. Roll 1 teaspoon dough,
of each color, into 4-inch strips. Place strips side by side and press lightly together
and twist with a rope. Cure one end to shape a cane. Bake at 375' for 8 to 9 minutes,
until bottom is lightly brown.



Oatmeal No-Bake Cookies shanna Marone

2 c. sugar 112 c. cocoa
112 c. milk 2112 c. oatmeal
112 c. butler 112 tsp. vanilla

Combine sugar, milk, butter and cocoa in saucepan. Bring to boil and boil for 2
minutes. Removefrom heatand add oatmealand vanilla. Mixwell and dropcookies
on waxed paper.

Matt enjoys 112 cup peanut butter added, too!

Rolled Sugar Gookies w¡th
Powdered Sugar Sue Malone

1 112 c. powdered sugar 1/2 tsp. almond extract
1 c. butter 2112 c. Ílou¡
I egg 1 tsp. baking soda
1 tsp. vanilla 1 tsp. cream of tartar

FROSTING: 1/2 c. butter
4 oz. cream cheese 1 tsp. vanilla
2 c. powdered sugar Dash of milk

Cream sugar and butter. Add egg and extracts. Combine with dry ingredients.
Refrigerate dough 2 to 3 hours. Roll dough thin and cut with cookie cutters. Bake
aL325" for about 7 minutes.

Frosting: Soften cream cheese with milk. Add butter and cream together. Add
vanilla and powdered sugar. Mix well. May add food coloring.

Wegscheid Molasses
Gookies Margaret Wegscheid

1 c. brown sugar 2 tsp. baking soda
213 c. lard 1 tsp. ginger
2 eggs 1 tsp. cinnamon
1 c. molasses 1 tsp. vanilla
Flour, enough to handle Salt

Mix and chill. Roll out and cut with cookie cutters. Bake on lightly-greased pans
at 300' for 12to 15 minutes.



, Overnight Gookies
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Margaret Wegscheid

l

1 c. sugar 2 T. boiling water
' 1 c. brown sugar 1 tsp. baking soda

2 eggs 4 c. flour
1 112 c. shortening 1 tsp. vanilla'' 1c. chopped walnuts

Form into loaf and let stand overnight. Slice next day. Bake at 300'.

Date-Filled Cookies Dorothy Adams

)

2 c. brown sugar I tsp. vanilla
1 c. shortening 3 eggs, well beaten
1 tsp. salt 3 (or more) c. flour
1 tsp. baking soda

FILLING:
' 'l c. sugar 1 lb. dates

Bring water and dates to boil and cook until softened and thick. Roll out cookie
dough. Cut into circles Place a dab of filling in center of cookie. Top with another
cookie and seal edges. Bake at 350' until golden brown.

This was a family favorite!

Fill-the-Jar Sour Gream
Cookies Linda Hendrickx

2 c. sugar 1/2 tsp. nutmeg
213 c. shortening 1/4 tsp. salt
I c. sour cream 1 tsp. baking soda
2 eggs 112 tsp. baking powder
2 tsp. vanilla 4 c. flour

Mix. Place byteaspoon on greased cookie sheet. Flatten a bit. Bake at350" about
10 Io 12 minutes.



Butter Pecan Gookies lssy Langer

1 314 c. pecans 1 egg, separated
1T. + 1 c. butter, softened & 1 tsp. vanilla

divided (no substitutes) I c. pecan halves
1 c. brown sugar, packed
2 c. self-rising flour (or to substitute,

place 1 1/2 tsp. baking powder
& 1/2 tsp. salt in measuring cup,
add all-purpose flour to measure
1 c.)

Place chopped pecans and 1 tablespoon butter in baking pan. Bake at 325" for
5 to 7 minutes, or until toasted and browned, stirring frequently. Set aside to cool.
ln mixing bowl, cream brown sugar and remaining butter. Beat in egg yolk and
vanilla. Gradually add flour. Cover and refrigerate for t hour, or until easy to handle.
Roll into 1-inch balls, then roll in toasted pecans, pressing nuts into dough. Place
1 inch apart on ungreased baking sheet. Beat egg white until foamy. Dip pecan
halves in egg white, then gently press one into each ball. Bake at 375" for 10 to 12
minutes, or until golden brown. Cool for 2 minutes before removing to wire racks.
Yield: about 4 dozen.

Date-Filled Gookies
1 lb. dates, cut up
1/2 c. sugar
1 c. white sugar
1 c. brown sugar
2 or 3 eggs
1 c. shortening

Put dates in saucepan, cover with water. Cook until soft. Add the 1/2 cup sugar.
Set to cool.

Mix cookie ingredients well Use flour and roll out for regular sugar cookies. Put
1 teaspoon vanilla on each cookie and fold over. Bake at 375" and cool.

When rolling out cookies, may sprinkle white sugar into flour. This makes them
sweet and brown easier These cookies bake quickly.

Clara Wegscheid

1/3 c. cream orfruit juice (peach,
prune, or apricot)

3 1/2 c. flour
I tsp, baking soda
1 tsp. cream of tartar
1/4 tsp. salt
1 tsp. vanilla



Molasses Greams
1 112 c. butter or margarine 2 tsp. baking soda

l

2 c. sugar 1 tsp. cinnamon
t 2 eggs, lightly beaten 3/4 tsp. ground ginger

1/2 c. light molasses 1/2 tsp. cloves
) 4 112 c.llour

FROSTING:
) 1 'll2 c. confectioners'sugar 1 tsp. vanilla

3 T. butter or margarine, softened 1 to 2 T. milk
)

, In large mixing bowl, cream butter and sugar. Add eggs and molasses; mix well.
Blend in dry ingredients. Roll into walnut-size balls. Place on ungreased sheet, do

I not flatten. Bake at 350" for 10 to '1 2 minutes, or until done. Centers will be slightly
soft. Mix and beat frosting ingredients. Frost cookies while warm.

)

Fork Gookies
) 1 c. shortening
, 2 c. brown sugar

2 eggs
2 tsp. baking soda

, Mix together, knead by hand. Roll into balls. Press with a fork.

l

, Gracker Jack Gookies Joyce Price

1 c. brown sugar 1 tsp. baking powder
1 c. white sugar 1 112 c. llou¡
1 c. butter 1 c. coconut

) 2 eggs 2 c. quick oatmeal

) 2 tsp. vanilla 2 c. Rice Krispies
1 tsp. baking soda

Cream together sugars and butter. Add eggs and vanilla; mix well. Measure flour,I sift in baking soda and baking powder. Beat into creamed mixture. Let stand a few

, minutes and then add coconut, oatmeal and Rice Krispies. Drop onto cookie sheet
and bake 10 minutes at 350".

I
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Evelyn Vorderbruggen

Clara Wegscheid

2 tsp. cream of tartar or baking
powder

1 tsp. vanilla
2112 c. llou¡
1/2 tsp. salt
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Pumpkin Gookies Mary Denny

1/2 c. shortening 1 tsp. vanilla
1 c. sugar 2 c. sifted flour
1 c. dates or raisins 1 tsp. baking powder
1 c. pumpkin 1 tsp. cinnamon
1/4 tsp. salt 1 tsp. baking soda

Sift dry ingredients together. Add to other ingredients Drop on cookie sheet by
spoonful. Bake at 350'.

Jubilee Jumbles Elsie Koste

1 c. shortening 2 tsp. vanilla
2 c. brown sugar 5 1/2 c. flour
1 c. white sugar 1 tsp. baking soda
4 eggs 2 tsp. salt
2 c. Carnation milk 2 c. walnuts

BURNT BUTTER GLAZE: 2 c. powdered sugar
2 T. butter 114 c. Carnation milk

Thoroughly mix shortening, sugars and eggs. Stir in vanilla and milk. Sift dry
ingredients together, add and stir. Stir in nuts. Chill t hour. Drop by rounded
tablespoons. Bake at 375'foll0 minutes, until delicately browned. While warm,
frost with burnt glaze and top with walnuts.

To prepared glaze, heat butter until golden brown (almost burnt). Beat into
powdered sugar and Carnation milk.

Neiman-Marcus Cookies Sandy Frost

2 c. butter 1 tsp. salt
4 c. flour I oz. Hershey bars, grated
2 tsp. baking soda 4 eggs
2 c. sugar 2 tsp. baking powder
5 c. oatmeal, blended 2 tsp. vanilla
24 oz. chocolate chips 3 c. chopped nuts
2 c. brown sugar

Measure oatmeal and blend in blender until fine powder. Cream butter and both
sugars. Add sugars and vanilla. Mixtogetherwith dry ingredients and oatmeal. Add
chocolate chips, Hershey bar and nuts. Roll into balls and place 2 inches apart on
cookie sheet. Bake for 10 minutes at 375'. Yield: 1 'l 2 cookies.
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Anita BeringerRaisin Drop Gookies
2 c. raisins
1/2 c. strong coffee

1 c. sugar
1 c. brown sugar
1 c. butter
3 eggs, beaten
1 tsp. vanilla

1 c. butter, softened (no
substitutes)

1 c. + 1 tsp. sugar, divided
1 c. brown sugar, packed
2 eggs
2 tsp. vanilla

Cook raisins in coffee and water for 5 minutes. Add baking soda and cool.
Cream well the sugar and butter. Add eggs and vanilla, and then the raisin

mixture. Add dry ingredients and nuts. Drop on greased baking sheet. Bake at 400'
lor 12 to 15 minutes.

Chocolate Garamel Gookies Cindy Viken

112 c. water
1 tsp. baking soda

3 112 c. regular flour
1 tsp. baking powder
1/4 tsp. salt
1 tsp. nutmeg
1 c. chopped nuts

2112 c. all-purpose flour
3/4 c. baking cocoa
1 tsp. baking soda
I c. chopped pecans, divided
1 (13 oz.) pkg. Rolo candies

Cream butter, 1 cup sugar and brown sugar. Add eggs and vanilla; mix well.
Combine flour, cocoa and baking soda. Add to creamed mixture and beat just until
combined. Stir in'l/2 cup pecans. Unwrap Rolo candies. Shape dough, by
tablespoonfuls around each candy. Combine remaining pecans and sugar. Dip
each cookie 112way into mixture. Place cookies, nut-side up, on ungreased cookie
sheet. Bake at 375' for 7 to 10 minutes, or until top is slightly cracked. Cool for 3
minutes, then remove to wire racks to cool completely. Yield: 5 dozen.

When using brown sugar tn a rectpe,
always press fhe brown sugar firmly into the measuring cup



Gorn Flake and Goconut
Gookies
1/2 c. shortening
1/2 c. white sugar
1/2 c. brown sugar
1 egg
1 tsp. vanilla
'l 114 c. llour

Cream shortening. Beat in sugars, then add egg and vanilla. Combine dry
ingredients and add to creamed mixture; mixing well. Add crushed corn flakes and
coconut to mixture. Drop by teaspoon on ungreased cookie sheet. Bake at 350'for
10 minutes.

Bars

Fudgy Chocolate Brownies Joann Wegscheid

5 T. margarine or butter 3 lg. egg whites, lightly beaten
1 oz. unsweetened chocolate 1 lg. egg, lightly beaten
2/3 c. Dutch process unsweetened I c. all-purpose flour

cocoa 1l2tsp. baking powder
1 112 c. sugar Cooking spray

Preheat oven to 325'. Melt shortening and chocolate in a large saucepan over
medium heat. Stir in cocoa; cook 'l minute. Stir in sugar; cook 1 minute. Remove
from heat; cool slightly. Combine egg whites and egg. Gradually add warm
chocolate mixture to egg mixture, stirring with a whisk until well blended. Lightly
spoon flour into a dry measuring cup, level with a knife. Combine flour and baking
powder; add flour mixture to chocolate mixture, stirring well. Spoon batter into a 9-
inch square baking pan coated with cooking spray. Bake at 325" for 27 minutes (do
not overbake). Cool in pan on a wire rack. Yield: 20 servings (serving size: 1

brownie); 4.3 gm fat.

Eileen Weller

1/2 tsp. salt
1/2 tsp. baking powder
112 tsp. baking soda
2 c. corn flakes, crushed after

measuring
1 c. coconut



Lemon Bars
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Krissy Tellers

1 c. butter 1/2 c. powdered sugar
2 c. flour

Mix like pie crust. Press into 10x1S-inch cookie sheet. (Use 9x13-inch pan for
thicker bars.) Bake for 20 minutes at 350'.

Mix together:
4 eggs 6 T. lemon juice
2 c. sugar 1 tsp. baking powder
4 T. flour

Pour egg mixture over crust. Bake for 25 to 30 minutes at 350'. Sprinkle with
powdered sugar.

Apple Bars Marilou Heltemes

CRUST:
4 c. flour 1 1/2 tsp. salt
1 T. sugar 1 112 c. lard

Crumble the above ingredients together.
Beat together:

1 egg 1/2 c. cold water
1 T. vinegar

Add to flour, do not overmix.

FILLING: 1lo 1 112 c. sugar
6 c. apples, peeled & sliced 1/2 tsp. cinnamon

Line jellyroll pan with bottom crust. Fill with apples. Roll out top crust, cover
apples. Make several slits for steam to escape. Sprinkle with cinnamon and sugar.
Bake for 45 minutes at 350'. Frost, if desired.

Cut bar cookies and rolled cookies with a pizza cutter
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Banana Bars Jacqueline Richter

l/2 c. margarine 2 c. flour
1 1/2 c. sugar 1/2 tsp. salt
2 eggs 1 tsp. baking soda
2 bananas 3/4 c. sour cream

FROSTING: 1 T. milk
1 (3 oz.) pkg. cream cheese 2 c. powdered sugar
6 T. margarine 1 tsp. vanilla

Cream margarine and sugar. Add eggs and mashed bananas. Dissolve baking
soda in sour cream. Add to creamed mixture with flour and salt. Mix well.

Frosting: Cream the cheese. Add rest of ingredients and cream well.

Frosted Banana Bars Lorene Wegscheid

1/2 c. butter or margarine 1 tsp. vanilla
2 c. sugar 2 c. flour
3 eggs 1 tsp. baking soda
1 112 c. mashed bananas (about

3 medium)

FROSTING:
1/2 c. butter or margarine 4 c. confectioners'sugar
1 pkg. cream cheese 2 tsp. vanilla

ln mixing bowl, cream butter and sugar. Add eggs and beat well. Add bananas,
vanilla and dry ingredients. Pour into greased 10x15-inch pan. Bake at 350'for 25
minutes, or until bars test done with a toothpick. Cool, then frost. Yield: 3 dozen
bars.

Frosting: Cream butter and cream cheese. Gradually add confectioners'sugar
and vanilla. Spread on bars.

Basic Bar Recipe Mary Wegscheid

1 cake mix (any kind) 2 T. water
112 c. oil 1 c. of choice: coconut, chocolate
2 eggs chips, raisins or nuts
1/2 c. brown sugar

Pour into 9x13-inch greased pan. Bake for 20 minutes at 350'. Do not overbake.
Cut immediately.



Buster Bars
1 112 c. evaporated milk
'll2 c. butter
2/3 c. chocolate chips

CRUST:
1 lb. Oreo cookies

112 gal. vanilla ice cream

2 c. powdered sugar
1 tsp. vanilla

112 c. margarine, melted

1 112 c. Spanish peanuts
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Linda Heltemes

Elsie Koste

Jessica Lehmkuhl

Mix first 5 ingredients together in saucepan and boil for 8 minutes, stirring
frequently. Set aside to cool.

Crust: Crush cookies and mix with melted margarine. Press into 9x13-inch pan.
Spread ice cream over crust and top with peanuts. Place in freezer to set. pour

cooled chocolate mixture over ice cream and peanuts. Place in freezer until
servrng.

Garamel Heavenl¡es
12 whole graham crackers

3/4 c. brown sugar, packed
3/4 c. butter

1 c. sliced almonds

Line jellyroll pan with graham crackers. Sprinkle miniature marshmallows over
top. Cook brown sugar, cinnamon and butter over medium heat until sugar
dissolves. Remove from heat and stir in vanilla. Pour or spoon evenly over
marshmallows. Add almonds and coconut over all. Bake at 350" for 12 lo i4
minutes, until lightly browned. Cool on wire rack. Cut into large squares, then cut
diagonally.

Garamel Nutties
3/4 c. butter, softened
3/4 c. brown sugar
2 c. flour
1/2 tsp. baking soda

Mix butter, brown sugar, flour, baking soda and vanilla together. Press in bottom
of ungreased 9x13-inch pan. Bake at 350" for 20 minutes. Do not overbake. Melt
caramels in milk and spread over bars. Sprinkle with nuts.

2 c. mini marshmallows

1 tsp. cinnamon
I tsp. vanilla

I c. coconut

28 caramels
1/4 c. milk
1/2 c. nuts
1 tsp. vanilla
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Glub Gracker Bars
Club crackers

FILLING:
2 c. coconut
2 c. brown sugar
2 c. crushed graham crackers

(22 larye squares)

FROSTING:
1 112 c. powdered sugar
6 T. milk

Cordy Lewandoski

1 c. butter
112 c. milk

6 T. butter
12 oz. milk chocolate chips

Nora Wegscheid

1/4 tsp. baking soda
1/4 tsp. salt
1 pkg. chocolate chips
1 pkg.coconut
3/4 c. nuts
1 c. brown sugar

Line jellyroll pan with whole Club crackers. Combine filling ingredients in
saucepan and boil for 7 minutes. Spread filling over crackers while it is warm. Cover
with another layer of crackers. (l try to line top crackers with bottom crackers so they
are easier to cut into bars.)

Boil powdered sugar, milk and butter for 1 minute. Add chocolate chips. Stir until
melted. Spread over crackers. Score lightly where ends of crackers are, after
frosting. Cool, then cut where scored.

Dream Way Bars
3/4 c. butter, softened
1/2 c. brown sugar
1/2 c. sugar
3 eggs, separated
1 tsp. vanilla
2 c. flour
112 lsp. baking powder

Blend together butter, sugars, egg yolks and vanilla; beat for 2 minutes at
medium speed. Put in all dry ingredients and mix thoroughly. Pat into gx'l 3-inch
pan. Sprinkle with nuts, chips and coconut. Beat egg whites until fluffy. Add brown
sugar and beat until stiff. Pour over mixture and bake at 350" until brown.
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Ginger's Butterscotch Bars rssyLanser

1 (12 oz.) pkg. butterscotch chips 3/4 c. coconut
112 c. butler 1/2 c. nuts
1 c. creamy peanut butter 1 (10 oz.) pkg. mini marshmallows

Melt butterscotch chips, butter and peanut butter together. Cool slighfly. Add
coconut, nuts and marshmallows. Mix well. Pour into 10x1S-inch pan. Store
refrigerated.

Very easy and very good!

Hip-Hip Bars Wendy Vorderbruggen

12 oz. butterscotch chips 6 c. Rice Krispies
1 c. peanut butter

12 oz. chocolate chips 2 T. water
4 T. butter 'll2 lo 314 c. sifted powdered sugar

Melt butterscotch chips and peanut butter. Stir in Rice Krispies. Spread 1/2 of this
mixture into 9x13-inch pan (first layer), save remainder for third layer.

Second Layer: Melt chocolate chips, butter and water. Add powdered sugar until
frosting consistency.

Third Layer: Add second layer of Rice Krispie mixture.
Place pan in freezer or refrigerator between layers, so they set.
Named for where they end upl

Janet's Bars Virginia Richter

1 c. white sugar Rice Krispies or Special K
1 c. white syrup Ghocolate or butterscotch chips
1 112 c. peanut butter

Put sugar and syrup in saucepan and boil briskly. Stir in peanut butter. Remove
from heat and add Rice Krispies or Special K's until desired consistency. Put into
a 9x13-inch pan. Melt chocolate or butterscotch chips and spread on top.
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Put graham cracker crumbs, brown sugar, white sugar, butter and milk in a
saucepan and bring to a boil. Boilfor5 minutes. Put a layerof buttery round crackers
in a 9x13-inch pan and pour 112 of the graham cracker crumb mixture over it. Put
another layer of crackers and pour the remaining mixture on evenly. Add last row
of crackers.

To make topping: melt over low heat the butterscotch chips, chocolate chips and
peanut butter. After melted, spread over the top row of crackers.

Good anytime, but a must for Christmas!

Caramel Rice Krispie Bars Joyce Wegscheid

1 (1 lb.) bag marshmallows (use 6 T. butter
bag & half of regular 10 oz.) 8 c. Rice Krispies

Kit-Kat Cookie Bars
80 buttery round crackers
1 112 c. graham cracker crumbs
3/4 c. brown sugar, packed
I c. white sugar
3/4 c. butter

FILLING:
1 bag caramels

2 (10 oz.) bags marshmallows
8 oz. marshmallow crème
12 c. Rice Krispies cereal

Donna Sauvageau

1/3 c. milk
1 c. butterscotch chips
1 c. semi-sweet chocolate chips
3/4 c. peanut butter

6 T. butter
112 can sweetened condensed milk

14 oz. sweetened condensed milk
14 oz. caramels (50 squares)
3/4 c. butter

Melt marshmallows and butter. Add Rice Krispies. Mix well. Divide mixture in half.
Spread in 2 greased 9x13-inch pans. Set aside while you prepare the filling.

Melt caramels, butter and sweetened condensed milk, stirring constantly.
Spread melted caramel mixture on top of one pan of the Rice Krispies bars. Place
other "slab" of Rice Krispie bars on top of the caramel layer. Press down. Cut when
cool. Enjoy!

Rice Krispie Garamel Bars LuAnn Weniger

Melt caramels, sweetened condensed milk and 114 cup butter over low heat. Set
aside to cool. Melt 10 ounces marshmallows and 1/4 cup butter. Add 6 cups Rice
Krispies. Press into greased 10x15-inch pan. Soften marshmallow crème in
microwave for 20 seconds. Spread atop the Rice Krispie mixture. Spread cooled
caramel mixture atop marshmallow crème. Melt 10 ounces marshmallows and
114 cup butter. Add 6 cups Rice Krispies Put atop caramel mixture. (l use a second
jellyroll pan and flip onto caramel mixture ) Refrigerate until ready to serve.



Mix flour, sugar and butter to a crumble. Save back 1 cup mixture. Put the
remainder in 9x13-inch pan. Bake at 375" Ior 12lo 15 minutes. Pour cherry pie filling
over this. Mix the 1 cup crushed mixture with the coconut and sprinkle over pie mix.
Bake at 375' for 25 minutes.

Goconut Butterscotch Bars Betty Huebsch

Gherry Bars
2 c. flour
3/4 c. sugar
1/2 c. butter

3/4 c. flour
112tsp. baking powder
1/2 tsp. salt
1/4 c. shortening

TOPPING:
1/2 c. coconut
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Loretta Theisen

1/2 c. coconut
1 (20 oz.l can cherry pie filling

1 c. brown sugar
1 egg
1 tsp. vanilla
1 c. coconut

1 T. butter, melted
1 T. granulated sugar

Sift dry ingredients together. Cream shortening, brown sugar, egg and vanilla.
Add dry ingredients and then add coconut. Pour into 8x8-inch pan. Top with 112cup
coconut. Sprinkle with melted butter and then sugar. Bake at 350" for 35 minutes.
Cut when warm.

Fast Bars Regina Weniger

1 can pie filling, your choice1 one-step angel food cake mix

Mix together well. Pour into greased jellyroll pan. Bake at 350' for 25 minutes.

Mixed Nut Bars Judy McLeod

1 112 c.llour 1/2 c. white syrup
3/4 c. brown sugar 6 oz. butterscotch chips
112 c. butter or margarine, softened 2 T. margarine or butter
'l ('|.2 oz.) can mixed nuts

Mix first 3 ingredients together and press into a 9x13-inch pan. Bake foll0
minutes at 350'. Take from oven and cool for 10 minutes. Sprinkle mixed nuts over
crust. Make syrup of last 3 ingredients, heat just enough to melt chips. Stir and pour
evenly over the nuts. Bake for 10 minutes at 350'. (lt's OK if you don't get the syrup
mixture into the corners of the pan, as it spreads out when it bakes.)



Monday Bars
1 white cake mix
2 eggs
1/3 c. evaporated milk

1 egg
12 oz. chocolate chips

Combine cake mix, eggs and oil. Press 2l3into greased 9x13-inch pan. Melt
butter, chips and milk in microwave. Pour over crust. Drop remaining cake mixture
over the top. Bake at 350" for 20 to 25 minutes.

Neiman-Marcus Bars Carol Heltemes

1 pkg. yellow cake mix with 1/2 c. chopped nuts
pudding 1 (8 oz.) pkg. cream cheese

1/2 c. butter or margarine, melted 2 eggs

Jenny Bakken

1 (14 oz.l can sweetened condensed
milk

I c. chocolate chips
1/4 c. butter

3 112 c. powdered sugar
Handful coconut

Rita Price

112 tsp. vanilla
3 c. oatmeal
1 c. chunky peanut butter

Lennett Savchuk

1 c. butter
1 c. brown sugar
2 T. white Karo syrup

Mix first 3 ingredients in blender. Press into 9x13-inch pan. sprinkle with
chocolate chips and nuts. Mix remaining ingredients. Pour on top of nuts and chips.
Bake at 350' for 45 minutes.

No-Bake Oatmeal Bars
2 c. sugar
1/2 c. butter
1 sq. unsweetened chocolate
1/2 c. milk

Mix sugar, butter, chocolate and milk together in saucepan. Boilfor 1 minute. Stir
in remaining ingredients. Pour into greased 9x13-inch pan and cool.

Our family's favorite!

No-Bake Bars
Whole graham crackers
12 oz. chocolate chips
I oz. roasted peanuts

Line bottom of 9x13-inch pan with whole graham crackers. pour chocolate chips
and peanuts over crackers. Boil butter, brown sugar and syrup for 3 minutes,
stirring constantly. Pour boiled mixture over ingredients in pan. Let stand to cool
before cutting.



Layer 9x13-inch pan with graham crackers. Boil butter, brown sugar and corn
syrup for 3 minutes. Pour over graham crackers. Sprinkle with peanuts, butterscotch
chips and chocolate chips.

Nut Bars
Graham crackers
I c. butter
1 c. brown sugar
2 T. light corn syrup
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Melissa Wegscheid

1 c. dry-roasted peanuts
112 bag butterscotch chips
112bag milk chocolate chips

Sue Malone

1/4 c. regular vanilla pudding mix, dry
112 c. evaporated milk
2 lb. powdered sugar
I lb. Spanish peanuts
1/4 tsp. maple flavoring

Sherry Price

1/2 tsp. baking soda
1/4 tsp. salt
3/4 c. butter, melted

3/4 c. caramel ice cream topping
3 T. flour

Nut Goodie Bars
12 oz. chocolate chips
12 oz. butterscotch chips
1 sq. dark chocolate
2 c. peanut butter
1 c. butter

Melt chips and dark chocolate. Add peanut butter and mix well. Spread half of
mixture in a thin layer on large greased jellyroll pan. Put in freezer to set. Combine
butter, pudding mix and milk. Bring to a boil. Remove from heat and beat in
powdered sugar. Spread over chocolate layer in pan. Refrigerate until firm. Stir
peanuts and maple flavoring into remaining chocolate mixture. Spread evenly over
powdered sugar layer. Best if kept refrigerated.

Oatmeal Carmelitas
1 c. flour
1 c. quick-cooking oats
3/4 c. brown sugar

FILLING:
I c. chocolate chips
1/2 c. chopped pecans

Combine first 6 ingredients for crust. Press half into bottom of 9x13-inch pan.

Bake at 350' forl 0 minutes. Remove from oven. Sprinkle with chips and pecans.
Blend caramel topping and flour. Pour over chips and pecans. Sprinkle with
remaining crumb mixture. Bake for 15 to 20 minutes longer, or until golden brown.
Cool 1 to 2 hours. Cut into bars.
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1 c. white corn syrup
4 to 6 c. Rice Krispies

2 c. chopped pecans
Confectioners' sugar

2/3 c. all-purpose flour

Spread butter evenly in an ungreased 9x13-inch pan. ln a bowl, beateggs, brown
sugar and vanilla. Combine flour, baking soda and salt. Gradually add these dry
ingredients to egg mixture. Stir in pecans. Spread in prepared pan. Bake at 350'
for 30 to 35 minutes, or until browned. Dust with confectioners'sugar. Cool on wire
rack. Cut into bars. Yield: 3 dozen bars.

Peanut Butter Fingers
1/2 c. butter
1/2 c. brown sugar
1/2 c. sugar
1 egg, unbeaten
112 c. peanut butter

Chocolate chips
1/2 c. powdered sugar

Mary Malone

1/2 tsp. baking soda
1/4 tsp. salt
112 tsp. vanilla
1 c. flour
1 c. oatmeal

1/4 c. peanut butter
2to 4T. cream

Cream butter and sugars. Add egg, peanut butter, baking soda, salt and vanilla.
Stir in flourand oatmeal. Bake in 9x13-nch pan at 350'for20 to 25 minutes. Sprinkle
with chocolate chips. Mix last 3 ingredients and drizzle over melted chips.

Pganut BUtter Krispie BafS Kathreen Lewandoski

l/2 c. sugar
1 c. peanut butter
12 oz. chocolate chips (or

chocolate almond bark)

2 c. brown sugar, packed
2 tsp. vanilla

Bring sugar and corn syrup to a boil. Remove from heat and add peanut butter
and Rice Krispies. Press into buttered 9x13-inch pan. Melt chocolate chips in
microwave for frosting.

Ghewy Pecan Bars lssy Langer

1/4 c. butter or margarine, melted 1/4 tsp. baking soda
4 eggs 1/4 tsp. salt



Rocky Road Bars
1 pkg. Betty Crocker SuperMoist 1 c. chopped nuts

chocolate fudge cake míx 3 c. mini marshmallows
1/2 c. butter or margarine, melted 112 c. candy-coated chocolate
1/3 c. water candies
1/4 c. brown sugar, packed
2 eggs

1/2 c. peanut butter
6 oz. butterscotch chips
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Rita Wegscheid

1/3 c. ready-to-spread chocolate
frosting

Anita Beringer

I egg
3 c. mini marshmallows

1 (12 oz.l pkg. peanut butter chips
1 112 c. Rice Krispies
2 c. salted peanuts

Mix half of dry cake mix, butter, water, brown sugar and eggs in large bowl with
spoon until smooth. Stir in remaining cake mix and nuts. Spread in greased gx13-

inch pan. Bake at 350" for 20 minutes. Sprinkle with marshmallows. Bake 10 to 15
minutes longer, or until marshmallows are puffed and golden. lmmediately sprinkle
with candies. Microwave frosting, uncovered, on HtcH forl 5 seconds. Drizzle over
bars. Cool completely, about t hour. Yield: 24bars.

Easter Nests Jenny Bakken

3 oz. chow mein noodles
2 c. mini marshmallows

Melt butterscotch chips and peanut butter. Add chow mein noodles and miniature
marshmallows. Drop by spoonful onto waxed paper. Top with pastel-coated egg-
shaped chocolates.

Salted Peanut Ghews
1 pkg. yellow cake mix
1/3 c. butter

TOPPING:
2/3 c. corn syrup
l/4 c. butter
2 tsp. vanilla

Combine cake mix, butter and egg. Mix at low speed until crumbly. Press into
bottom of ungreased 9x'l 3-inch pan. Bake at 350" for 12lo 18 minutes, until golden
brown. Remove from oven and sprinkle with marshmallows. Return to oven for 1

to 2 minutes, untilthey puff. Cool while preparing topping. ln saucepan, cook syrup,
vanilla and peanut butter chips, just until chips are melted and mixture is smooth.
Remove from heat, stir in cereal and nuts. Pour over marshmallows. Spread to
cover. Chill.



Toffee Squares
c. butter
c. brown sugar, packed
egg yolk
tsp. vanilla

Cream butter and sugar. Blend in egg yolk and vanilla. Add flour and mix well.
Spread in greased jellyroll pan. Bake at 350' for 15 to 20 minutes. Remove from
oven and spread immediately with melted chocolate chips. Sprinkle with nuts. Cool
and cut into squares.

Swirl Brownies Micki Petersen

1 (20 to 23 oz.l pkg. brownie mix 1/3 c. sugar
I (8 oz.) pkg. cream cheese, 1 egg

softened 112 tsp. vanilla

Prepare brownie mix as directed on package. Combine cream cheese and sugar,
mixing well until blended. Blend in egg and vanilla. Reserve l12cup brownie batter;
spread remaining batter onto bottom of greased 9x13-inch pan. Cover with cream
cheese mixture, spoon on reserved batter. Cut through batter with knife several
times for marble/swirl effect. Bake at 350" for 35 to 40 minutes, or until cream
cheese mixture is lightly browned. Cool. Cut into squares. Yield: 1 112 dozenbars.

Anita Beringer

c. coconut
c. chopped nuts
(14 oz.l can Eagle Brand sweetened
condensed milk

Deb Weller

2 c. flour
16 oz. chocolate chips, melted
1/2 c. chopped nuts or toffee bits

Seven-Layer Bars
1/2 c. butter
'l 114 c. graham cracker crumbs
6 oz. chocolate chips
6 oz. butterscotch chips

1

1

1

Melt butter in 9x'1 3-inch pan in which the bars are to bake. Add rest of ingredients
by layers, in order listed. Pour milk over the top. Bake at 350'for 25 to 30 minutes,
or until lightly browned.



Dou ble-Frosted Brown ies

Ghocolate Syrup Brownies

1/2 c. butter or margarine
I c. sugar
4 eggs

1 pkg. fudge brownie mix (9"x13" 2 T. instant vanilla pudding mix
size) 2 to 3 T. milk

1/2 c. butter or margarine, softened 1 (16 oz.) can chocolate fudge
1 112 c. confectioners' sugar frosting

Prepare brownie mix according to package directions. Spread batter in greased
9x13-inch pan. Bake at 350'for 25 to 30 minutes, or until toothpick inserted 2-
inches in from side of pan comes out clean. Cool completely on wire rack. ln a
mixing bowl, beat butter, sugar and pudding mix until blended. Add enough milk to
achieve spreading consistency. Frost brownies. Cover and refrigerate for 30
minutes. Spread with fudge frosting. Cut into bars. Store in refrigerator. Yield: 3
dozen.

Beat butter and sugar, Add eggs and beat well. Add chocolate syrup and flour.
Mix well. Pour into 9x13-inch pan. Bake at 350' for 20 to 25 minutes.
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Barb Morrison

Betty Huebsch,

Virginia Richter

1 can Hershey's chocolate syrup
1 c. flour
1/2 c. nuts (opt.)

Sister Luella Wegscheid

3/4 tsp. salt
4 eggs
2 tsp. vanilla
1/2 c. walnuts

into 9x13-inch pan. Bake at 350" for 25

So-Easy Brownie
2 c. sugar
112 c. cocoa
I c. melted butter
1 112 c. Ílou¡

Mix al
m nutes.

ingredients together. Pour
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Zucchini Brownies Dorothy Adams

2 c. shredded zucchini 2 c. flour
112 c. oil 1 114 c. sugar
1 egg 1 tsp. salt
2 tsp. vanilla 1 1l2tsp. baking powder
Cocoa, to taste Nuts

ICING:
1 112 c. sugar 6 T. margarine
6 T. evaporated milk I c. chocolate chips

Mix zucchini, oil, egg and vanilla. Add dry ingredients and mix. Do not beat. Add
nuts. Bake at 350' until done. Top with icing while still warm. Boil sugar, milk and
margarine for 1 minute. Remove from heat and add chocolate chips. Stir until thick
and spread over brownies.

Stretching the truth won't make it last longer.







Desserts, Pies & Pastries

Desserts

Apple-of-Your-Eye
Gheesecake
1 c. graham cracker crumbs
3 T. sugar
1 12 lsp. ground cinnamon

FILLING:
3 (8 oz.) pkg. cream cheese,

softened

TOPPING:
2112 c. chopped, peeled apples
I T, lemon juice
1/4 c. sugar
'l 12 tsp, ground cinnamon

Combine first 5 ingredients. Press onto bottom of lightly-greased 9-inch springform
pan. Bake at 350' for 10 minutes. Cool. Beat cream cheese and sugar until smooth.
Add eggs; beat on low just until combined. Stir in vanilla. Pour over crust. Toss
apples with lemon juice, sugar and cinnamon. Spoon over filling. Bake at 350' for
55 to 60 minutes, or until center is almost set. Cool on wire rack for 10 minutes.
Carefully run knife around edge of pan to loosen. Drizzle with 4 tablespoons
caramel topping. Cool for t hour. Chill overnight. Remove sides of pan. Just before
serving, garnish with whipped cream. Drizzle with remaining caramel; sprinkle with
pecans. Store in refrigerator.
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Cindy Viken

1/4 c. butter or margarine, melted
2 T. finely-chopped pecans

3/4 c. sugar
3 eggs
3/4 tsp. vanilla extract

6 T. caramel ice cream topping,
divided

Sweetened whipped cream
2 T. chopped pecans

For better resulfs, use eggs and shoftening at room temperature.



Gherry or Apple Grisp Dorothy Adams

1 c. flour 1/2 c. margarine
1 c. brown sugar 1/2 c. rolled oats

For apple crisp:
1 tsp. cinnamon

Mix together until crumbly. Pat half of mixture on bottom of 9x9-inch pan. Add
cherry or apple pie filling. Pat remaining crumb mixture on top. Bake at 350'for 25
minutes.

Apple Crisp Dorothy Weller

3 qt. apples, peeled & sliced I tsp. salt
(about 4 lb.) 2 T. lemon juice

1 112 c. sugar 1 T. cinnamon
114 c. flour

TOPPING: I c. brown sugar
l/2 c. butter 1 112 c. llour

Mix apples, sugar, flour, salt, lemon juice and cinnamon together; place in a
9x'l 3-inch pan. Mix butter, brown sugar and flour for topping thoroughly, until
crumbly. Sprinkle over apple mixture and bake in a 350" oven for t hour. Yield: 12
servrngs.

Apple Grisp Elsie Schultz

5 c. sliced apples (can use 2 cans of
apple filling)

Put on the bottom of a greased 9x13-inch pan.
Mix together:

1 c. sugar Dash of salt
4 T. flour 112 tsp. cinnamon

Put on top of apples.
Mix together:

3/4 c. oatmeal 1/4 tsp. baking soda
3/4 c. flour 1/2 c. melted butter
3/4 c. brown sugar

Put on top and bake at 350' for '1 hour.



Apfel Kuchen

Baked Apples
4 apples
Sugar

Peel, core, and slice apples into quarters. Place apples in a microwave-safe pan
or bowl. Sprinkle with sugar and cinnamon. Cover and bake in the microwave for
approximately 4 minutes. Serve with half & half.

Danish Pastry Apple Bars
CRUST:

Mix like pie crust:
2112 c. flour
1 c. shortening

FROSTING:
I T. water

Pour over warm crust

Make yeast dough: Dissolve 1 package yeast in 1 cup lukewarm water. Add 'l

tablespoon sugar, 1i4 teaspoon salt, 2 tablespoons oil, 2 tablespoons olive oil and
1 cup flour. Mix and let rest 112 hour, or so, in a warm place. Add 1 cup flour and
beat into a ball; put into oiled pan (l used a 9x'12-inch glass cake pan). Press into
bottom of pan (may need to use a little flour, as it is a bit sticky). Place sliced, peeled
apples of your choice on top (l used 3 medium-large). Put streusel on top.

To make streusel, melt 1 stick of butter over high heat. Add 1 cup flour; make a
roux. Cool a bit. Add 314 cup white sugar (this will form a crumbly mixture). Put on
top of apples (you can also add cinnamon or nuts if you like). Let rise until it comes
to top of pan, 112 hour to 40 minutes, depending on temperature of room. Bake for
35 minutes at 350", or until golden brown and done.

Ginnamon
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Johanna Kato

Scholastica Weller

Karen Goeller

Add 1 egg yolk in 2/3-cup measuring cup; fill the rest with water. Beat and mix
with flour mixture. Roll out like pie crust and put half in the bottom of a cookie sheet
with sides. Sprinkle apples with sugar and cinnamon. Top with remaining half of
crust mixture. Beat 1 egg white and brush over the top of the crust before baking.
Bake in 350" oven for 35 minutes.

I T. sugar
1 tsp. salt

1 c. powdered sugar
1/2 tsp. vanilla
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Mix together and line a 9x13-inch cake pan

1 (8 oz.) pkg. cream cheese
1/4 c. white sugar

2 eggs

Beat together and pour over cracker mixture. Bake 20 minutes at 350". Cool
slightly. Pour 1 can blueberry pie mix over cheese. Set in refrigerator to cool. Cut
into squares. Serve with Cool Whip or whipped cream.

Luella Wegscheid

1 114 c. white sugar
I tsp. cinnamon
I c. water

1/2 c. butter

Elsie Schultz

1/2 c. canned pumpkin
1/4 tsp. ground cinnamon
Dash of nutmeg
1/3 graham cracker crumbs
1/2 c. thawed wh¡pþed topping

Double-Layer Pumpkin
Gheesecake
2 (8 oz.l pkg. fat-free cream cheese,

softened
1/2 c. sugar
112 tsp. vanilla
2 eggs

Mix cream cheese, sugar and vanilla with electric mixer on medium speed, until
blended. Add eggs; mix until blended. Do not overbeat after adding eggs. Remove
1 cup batter; stir in pumpkin and spices. Spray a 9-inch pie plate with nonstick spray.
Sprinkle bottom with crumbs. Pour remaining plain batter into crust. Top with
pumpkin batter. Bake at325'for40 minutes, or until center is almostset. Cool.
Refrigerate 3 hours, or overnight. Top each serving with 1 tablespoon of whipped
topping.

Apple Roll

2114 c. Bisquick
2/3 c. milk
2 T. soft butter

16 graham crackers, crushed
l/2 c. white sugar

2 apples, peeled & grated

Mix 114 cup sugar and cinnamon; set aside. Put water and 1 cup sugar on to heat.
Bring to a boil, making a syrup. Mix Bisquick and milk. Put onto floured board and
roll out to 1/4-inch thick. Spread on butter. Sprinkle cinnamon and sugar mixture on
apples. Roll up like jellyroll. Pour hot syrup into a 9x9-inch pan. Cut dough into 1-
inch slices, placing them face down on hot syrup. Bake at 350' for 45 minutes.
Serve warm. Yield: I to 12 servings.

Blueberry Torte Evelyn Vorderbruggen



Pumpkin Roll
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Bobbi Adams

3 eggs 1 tsp. baking soda
2/3 c. pumpkin 3/4 c. flour
I c. sugar 1/2 c. nuts, chopped
112 lsp. cinnamon

Mix all and bake in well-greased and floured 10x1 5-inch pan. Turn onto
powdered-sugar towels and roll up like a jellyroll. Let sit.

Mix filling:
I oz. cream cheese 1 c. powdered sugar
1 tsp. vanilla 2 T. soft butter

Mix all. Unroll first part and spread filling, then re-roll. Slice when ready to serve.
Keep chilled.

Rhubarb Grisp Margaret Wegscheid

4 c. rhubarb 1 112 lo 2 c. sugar
3/4 c. sifted flour 1/2 tsp. salt
1 tsp. cinnamon 1/3 c. butter

Put rhubarb into pan. Sprinkle with salt and cinnamon. Work the remaining
ingredients together into a crumb mixture. Sprinkle on rhubarb. Bake, uncovered,
for 40 minutes at 350'. Serve plain or with whipped cream. Yield: 6 servings.

Rhubarb Upside-Down
Gake ln Memory of Margaret Heltemes

4 c. short-cut rhubarb I (3 oz.) pkg. Jello (red)
1 3/4 c. sugar 1 box yellow cake mix
3/4 c. water

Put rhubarb, sugar, water and Jello into a 9x13-inch cake pan. Mix cake mix
according to package directions. Pour batter over top of rhubarb mixture. Bake at
350' per cake mix directions. Serve plain or with whipped cream or ice cream.



RhUbafb DeSSgft tn Memory orJan wesscheid Eckhorr

4 c. diced rhubarb

Put in bottom of 9x13-inch pan. Pour 1 package white or yellow cake mix over
rhubarb. Pour 1 cup half & half over cake mix. Sprinkle 'l cup sugar over the top and
bake at 375" for 35 minutes.

Rhubarb Dessert ln Memory of Pat Heltemes

1 c. butter or margarine 2 c. flour
3 T. sugar

Crumb together and pat into a large pan. Bake aL325" for 10 minutes.

5 to 6 c. rhubarb, cut up 1/4 tsp. salt
6 egg yolks 1 c. cream
4 T. flour (or less) Grated orange rind, or squeeze of
2 c. sugar lemon

Mix together and spread over baked crust. Bake at 325' for 45 minutes.

6 egg whites 12 T. sugar
1/4 tsp. salt

Beat together until stiff peaks. Spread over baked rhubarb and brown in
moderately heated oven.

Rhubarb Dessert Joyce A. Wegscheid

1 yellow cake mix, made according 2 c. sugar
to directions 2 c. whipping cream

4 c. rhubarb

Put mixed cake into a 9x13-inch pan; layer cut-up rhubarb on top. Sprinkle sugar
over, then pour cream over. Bake at 350" for 55 minutes; let cool.



Rhubarb Pizza
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Joanne Wegscheid

1/4 c. sugar I tsp. baking powder
1 c. flour l/4 tsp. salt
2 T. shortening

Mix above. Add 't beaten egg and 2 tablespoons milk. Pat out on round pizza pan
or a 9x13-inch pan. Top with 3 cup finely-cut rhubarb; sprinkle on a 3-ounce box of
dry red Jello.

Crumble and sprinkle over the above:
1 c. sugar 1/2 c. butter
112 c. llou¡

Bake at 350' for 40 to 45 minutes.

Rhubarb Grunch Cheri Endres

2 c. flour 1 c. shortening
1 112 c. oatmeal 2 tsp. cinnamon
1 c. brown sugar

Cook until clear:
1 1/2 c. sugar 3 T. cornstarch
11l2c.waler 1'll2 lsp. vanilla

Mix together the first 5 ingredients like pie crust. Press 3/4 of mixture into a 9x12-
inch pan. Cover with 6 cups rhubarb. Pour sugar and water mixture over rhubarb;
top with remaining crumbs. Bake at 350' for t hour.

Zucchini Dessert Deb Palubiciki

8 c. peeled zucchini, chopped fine 2/3 c. lemon juice
1 c. sugar 1 tsp. cinnamon

Cook until tender (it will be juicy).

4 c, flour 1/3 tsp. salt
2 c. sugar 1 112 c. butter

Blend until crumbly. Press half of above mixture into an ungreased 9x13-inch
pan. Bake at 375" for 10 minutes.

Add 112 cup of remaining ingredients to the cooked zucchini, and blend. Pour
zucchini onto partially-baked crust. Add 1 teaspoon cinnamon to remaining crumb
mixture; spread mixture evenly over zucchini. Bake for 35 minutes at 375'.
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Ghocolate Dessert Ella Wegscheid

GRUST: 1 c. nuts
1 c. flour I stick margarine

Mix together. Pack down in a long cake pan,9x13-inch. Bake at 350'for 20
minutes. Cool.

FIRST LAYER:
1 (8 oz.) pkg. cream cheese, I c. Cool Whip

softened 1 c. powdered sugar, sifted

Cream together and spread over cooled crust.
Second Layer: Mix 1 (6-ounce) package vanilla instant pudding and 1 (6-ounce)

package chocolate instant pudding. Slowly add 3 cups cold milk, stirring well, until
lumps are gone and pudding thickens. Pour over cheese mixture.

Third Layer: Top with remaining Cool Whip. Grate a Hershey barovertop. Chill.

Fru tt Pizza Sue Bergquist

2 c. flour 3 T. sugar
3/4 c. melted butter

Make into crust. Bake at 350" for 13 minutes in a 10 112x15 1l2-inch pan. Cool.

1/2 c. orange juice 1/2 c. sugar
1/8 c. lemon juice 2 T. cornstarch
1/3 c. water

Heat until thickened. Cool.

3 c. fresh fruit, cut up 4 oz. whipped topping
8 oz. cream cheese

Spread cream mixture over cooled crust. Arrange fruit on top. Pour thickened
sauce over fruit. Refrigerate.



Sex-in-a-Pan
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JoAnn Olson

2 c. crushed graham crackers 8 oz. cream cheese
I c. chopped pecans 1 can sweetened condensed milk
112 c. butler 1 egg
1 (11 oz.l pkg. butterscotch chips Splash of vanilla
Handful of chocolate chips

Mix graham crackers and pecans; set aside. Melt butter and butterscotch chips
on low. lmmediately mix with grahams and pecans. Pat half of mixture in a 9x13-
inch pan.

Beat cream cheese and sweetened condensed milk, egg and vanilla. Layer on
graham cracker crust. Crumble remaining graham mixture on top. Sprinkle with
chocolate chips. Bake for 30 minutes at 350'.

Torte Tracy Price

1/2 c. chopped nuts 1 c. flour
2 sticks butter

Mix and pat into a 9x13-inch pan. Bake at 350'for 15 to 20 minutes, until light
brown. Cool thorouqhly.

Beat:
2 (8 oz.l pkg. Philadelphia cream 2 c. powdered sugar

cheese

Fold in:

11l2to 2 c. CoolWhip

Spread on cooled curst.
Mix 2 small packages chocolate instant pudding according to box directions for

pies. Pour over cheese layer. Mix 2 small packages banana cream instant pudding
according to box directions for pies. Pour over chocolate layer. Top with remaining
Cool Whip. Sprinkle with chopped nuts. Refrigerate at least 2 hours.

You can use any flavor pudding you like. These are my favorites.
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Moon Gake Dessert Rita Price and Joyce Price

Bring water and margarine to a boil. Add flour all at once. Mix well; cool slighfly
and add eggs, one at a time. Mix well. Place on well-greased 10x14-inch cookie
sheet or jellyroll pan. Bake at 450' for 1 5 to 20 minutes, or until light brown. lt should
appear dry, with a crater-like surface.

1 c. water
1/2 c. margarine

FILLING:
2 pkg. vanilla instant pudding

1 (1 lb. 4 112 oz.l can crushed
pineapple

4 tsp. unflavored gelatin
2 drops mint flavoring
Green food coloring
1/4 c. chopped maraschino cherries

1 c. flour
4 eggs

3 1/2 c. milk
8 oz. cream cheese, softened

ln Memory of Pat Heltemes

1 T. maraschino cherry syrup
Red food coloring
2 c. whipping cream
2 c. flaked coconut
1 (10") angel food cake

Blend and spread overcooled crust. Spread an 8-ounce carton of Cool Whip over
filling. Drizzle chocolate syrup over Cool Whip. Refrigerate.

Pineapple Party
Angel Treat

Drain pineapple well, reserving syrup. Divide pineapple evenly into 2 bowls. Mix
gelatin with 1/4 cup pineapple syrup; dissolve over low heat. Stir 2 tablespoons
gelatin mixture into each bowl of pineapple. Flavorone pineapple mixture delicately
with mint, tint green. Stir cherries and cherry syrup into other pineapple mixture; tint
pink. Whip cream and fold 1 cup (whippe d) and2l3 cup coconut into each pineapple
mixture.

To assemble dessert, split cake horizontally into 3 even layers. Place first cake
layer on cake plate. Spread with green filling. Top with next cake layer. Spread with
pink filling Cover with top cake layer and swirl remaining whipped cream over the
top. Sprinkle with remaining coconut. Decorate with pineapple slices and cherries,
if desired. Yield: 10 to 12 servings.



Strawberry-Blueberry Dessert BrendaKiehr

Beat until fluffy:
2 (8 oz.l pkg. cream cheese 112 tsp. vanilla
1/2 c. sugar 1/2 tsp. almond extract

r Fold in:

, 1 lg. ctn. Cool Whip

) 2 Sara Lee butter pound cakes

I Layer, starting with cake (2 layers), filling and fresh, sliced strawberries and

, blueberries. End with filling and berries.

j

Angel Food Dessert Rosie Altstadt

1 (3 oz.) pkg. strawberry Jello 1 c. whipping cream (1 pkg. Dream
1 114 c. boiling water Whip)
1 pkg. frozen strawberries Angel food cake

Dissolve Jello in water. Add strawberries. Let set partially. Fold in (whipped)
cream. Pour over bite-size pieces of angel food cake.

I double the recipe, except the cake, to fill a 9x1 3-inch pan.

Banana Split Dessert Elsie Schultz

' Mix together:
1 112 c. crushed corn flakes 1/4 c. butter
2 T. sugar

Press into the bottom of an 8x8-inch cake pan; reserve a little as a garnish forthe
top.

On top of the crumbs, slice 2 bananas. Drain a 3-ounce can of crushed pineapple;

' put on top of banarias. Mix 2 boxes of instant vanilla pudding according to box; pour
, over the bananas and pineapple. On top of this, spread a carton of Cool Whip

whipped topping. Garnish with cherries, chocolate syrup and reserved crumbs.
Chopped nuts (optional). Refrigerate until ready to use, at least t hour.
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Blueberry Gha-Gha

CRUST:
1 112 pkg. graham crackers

(18 to 20)

FILLING:
1 pt. whipping cream
4 c. mini marshmallows

I (15 oz.) pkg. crushed Oreo cookies
1/2 c. melted butter
112 gal. vanilla ice cream
14 oz. salted peanuts

Mike Andrie

3 T. sugar
6 T. melted butter

3 c. blueberries, or 1 can blueberry
pie filling

Crush graham crackers. Mix graham cracker crumbs, sugar and melted butter
together. Press into bottom and sides of a 9x13-inch pan. (Reserve about 2

tablespoons to sprinkle on top.) Bake for 10 minutes. Cool. Whip the pint of cream.
Add the miniature marshmallows. Place half of mixture over crust. Spoon pie mix

or bfueberries overthis. Top with remaining cream mixture. Sprinkle crumbs on top.
Refrigerate overnight.

Buster Bar Desert Anita Beringer

2/3 c. (6 oz. pkg.) chocolate chiPs
2 c. powdered sugar
1 (13 oz.) can evaporated milk
1/2 c. butter

Combine cookies and melted butter; pat in the bottom of a 9x'1 3-inch pan. Freeze
at least t hour. Place the ice cream over bottom layer. Sprinkle peanuts over the
ice cream. Freeze another hour. Boil the remaining 4 ingredients for 8 minutes,

stirring constantly. Add 1 teaspoon vanilla. Cool completely. Spread on top of
frozen ice cream and peanuts. Keep in freezer until ready to serve.

Butterfinger Torte Bernice Wegscheid

16 graham crackers 16 soda crackers

Crumble. Mell 112 cup butter; mix in crackers and pat into a 9x13-inch pan.

Mix:
2 pkg.instant vanilla pudding I c. milk

Add 4 cups soft ice cream. Pour over crust; let harden. Cover with 8 ounces Cool

Whip. Chop 3 Butterfinger candy bars and sprinkle on top.
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Refrigerated Gherry
Dessert ln Memory of Pat Heltemes

BOTTOM LAYER: 1/2 c. melted butter
20 lg. graham crackers, rolled fine 1/2 c. sugar

Mix together and place on bottom of a large pan.

MIDDLE LAYER:
2 c. whipping cream, whipped 3/4 lb. mini marshmallows
Sugar, to taste 2 tsp. vanilla

Spread on top of crust.

TOPPING: 2 cans cherry pie filling

Spread on top.
Make and refrigerate at least 24 hours before serving.

Chocolate Eclairs Nadine Wegscheid

2 (3 112 oz.) pkg. vanilla instant 1 (8 oz.) ctn. Gool Whip
pudding Whole graham crackers

3 c. milk

Line a 9x13-inch pan with graham crackers. Mix pudding with milk; fold into Cool
Whip. Spread half of mixture over crackers. Put on another layer of crackers;
spread rest of mixture and top with another layer of graham crackers.

2 sq. baking chocolate (melt with 1 tsp. vanilla
butter) 1 112 c. powdered sugar

3 T. margarine or butter 3 T. milk
2 T. corn syrup

Mix to spreading consistency. Spread over top layer of crackers. Refrigerate 10
hours.
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lce Gream
(No-Cook)

4 eggs
2 114 c. sugar
4 c. whipping cream

1 (3 oz.) pkg. lime gelatin
1 c. boiling water
1 (8 oz.) & 1 (3 oz.) pkg. cream

cheese, softened

CRUST:
2 c. graham cracker crumbs

5 c. whole milk
4112tsp. vanilla
1/2 tsp. salt

1 c. sugar
I tsp. vanilla
1 (16 oz.) ctn. frozen whipped

topping, thawed

1/3 c. melted margarine
1/4 c. sugar

Joyce Price

Mix together Freeze in an ice cream freezer.
Very good!

Lime Chiffon Dessert Donna Sauvageau

1 112 c. crushed graham crackers 1/3 c. sugar
(about 24 squares) 1/2 c. butter or margarine, melted

FILLING:

Combine the first 3 ingredients; set aside 2 tablespoons for topping. Press
remaining crumbs onto the bottom of an ungreased 9x13x2-inch baking dish; set
aside. ln a bowl, dissolve gelatin in boiling water. Cool. ln a mixing bowl, beat cream
cheese and sugar. Add vanilla; mix well. Slowly add gelatin until combined. Fold in
whipped topping. Spoon over crust; sprinkle with reserved crumbs. Cover and
refrigerate for 3 hours, or until set. Yield: 12Io 15 servings.

Strawberry-Banana Dessert Judy McLeod

Mix and spread in a 9x13-inch pan; reserve 112 cup crumb mixture for top of
dessert.

Mix 2 small packages of instant vanilla pudding with 4 cups cold milk. Add 8

ounces cream cheese and beattogether. Pour pudding mixture overcrust. Top with
cut-upbananasandfreshstrawberries.Spread 1 (8-ounce) containerof Cool Whip
over the top of the fruit. Sprinkle remaining crumb mixture over top of dessert.
Refrigerate for a couple of hours.



Easy Microwave Vanilla
Pudding

ln a large glass bowl, combine:
3/4 c. sugar
1/4 tsp. salt

Cook 7 minutes in microwave, stirring every 3 minutes. Beat 2 egg yolks, or 1 egg.
Add slowly to cooked mixture, while stirring. Cook 3 more minutes in microwave,
stirring after each minute. Add 2 tablespoons butter and 1 teaspoon vanilla. Can
add coconut or bananas.

VARIATIONS:
. For chocolate pudding, increase sugar to 1 cup and add 2 squares chocolate

with the milk.
. For butterscotch pudding, use brown sugar instead of white sugar, and 3

tablespoons butter instead of 2 tablespoons.
. For rice pudding, use 2 112 cups milk; add 2 cups of cooked rice, raisins and

cinnamon at end.

Pies

Angel Pie Susan Heltemes

Melt 15 marshmallows and 112 cup milk in microwave or double boiler. Add 5
small Hershey candy bars; stir and cool. Whip 1/2 pint cream and fold chocolate
mixture into the whipped cream. Pour into graham cracker crust. Chill.

Use with or without almonds.

Banana Grème Pie Rita Weigscheid

Bake a 9-inch vanilla wafer crust; chill. Prepare 1 package vanilla pie filling as
directed on package, using 1 3/4 cups milk. Cover with waxed paper; chill. Fold in
1 112 cups miniature marshmallows and 112 cup heavy cream, whipped. Slice 2
bananas into pie crust. Pourfilling over bananas. Chill several hours. Garnish with
banana slices dipped in multi-colored sprinkles and miniature marshmallows.
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Judy Mcleod

2 T. cornstarch
2 c. milk



Granberry Gream Pie

NUT PASTRY SHELL:
1 c. flour
I c. coarsely-ground walnuts

Mix the first 3 ingredients in a 9 or 10-inch pie pan. Make a well in the center and
pour in oil and water. Blend with a fork, pressing firmly into bottom and sides. Bake
at 400' for about 20 minutes. Cool.

CRANBERRY CREAM FILLING:
1 (3 oz.) pkg. raspberry gelatin
1 c. hot water

CREAM CHEESE TOPPING:
1 (3 oz.l pkg. cream cheese
1 c. heavy cream

Dissolve gelatin in hot water Cool to lukewarm. Stir in cranberry sauce and sour
cream. Chill until partially thickened. Pour into pastry shell. Chill until firm. Top with
Cream Cheese Topping.

Cream the cheese with a fork. Add heavy cream slowly, stirring until blended. Stir
in marshmallows and sugar. Chillfor4 hours. Whip untilthick. Spread and swirl over
cranberry filling. Yield: 8 generous servings.

Fora 9x13-inch pan, double everything buttopping, which can be 1 1/2times,
and just put the crust on bottom.
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Cream Cheese Pie

1 c. boiling water

Mix together until dissolved.

2 (8 oz.l pkg. cream cheese,
softened

Mix these together until smooth. Add the water-gelatin mixture to the cream
cheese mixture; stir until smooth. Pour into a graham cracker pie shell and chill for
3 hours, or more. When ready to serve, garnish with cherry, blueberry, or
strawberry pie filling, or chocolate or butterscotch topping.

Ella Weigscheid

1 tsp. salt
1/2 c. salad oil
1 T. cold water

1 can whole cranberry sauce
1 c. sour cream

1/4 c. sugar
6 marshmallows cut into pieces

Nancy Berg

I pkg. Knox gelatin

1/2 c. sugar
2 tsp. vanilla



Pumpkin Pie

2 (9") deep-dish pie crusts,
unbaked

1 (29 oz.) can golden pie pumpkin
6 eggs, slightly beaten
2 c. sugar or brown sugar
1 tsp. salt
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Joyce Weigscheid

2 tsp. cinnamon
1/4 tsp. cloves (opt.)
1/4 tsp. nutmeg (opt.)
1/4 tsp. ginger (opt.)
2 c. milk or evaporated milk (l use

evaporated milk)

Rita Weigscheid

2 T. flour
Almost 1 T. cornstarch
1/2 tsp. cinnamon
1/4 tsp. nutmeg
Dash of salt

Combine eggs, sugar, salt and spices; beat well. Blend in pumpkin; add milk and
beat well. Fill pie pan. Bake at 450' for 10 minutes, then reduce heat and bake at
350' for 45 minutes, or more. Test with knife inserted into middle of pie. lf it comes
out clean, pie is done.

Rhubarb Pie Arlene Kato

Beat slightly, 3 eggs and 3 tablespoons milk. Mix together 2 heaping cups sugar,
114 cup flour and 3/4 teaspoon grated nutmeg. Stir into egg mixture. Mix in 4 cups
cut-up rhubarb. Pour into unbaked pie crust. Dot with 2 tablespoons butter. Top with
lattice crust. Bake at 375" lor 20 minutes, then at 350' for about 30 minutes, or until
set.

This recipe was handed down from Mom Scholastica many years ago.

Rhubarb Gustard Pie

3 to 3 112 c. rhubarb
I 1/2 c. sugar
3 egg yolks & 1 whole egg
112 c. milk
1/2 c, sour cream

Mix and pour into unbaked crust. Bake at 350" for 45 to 50 minutes.
Use 3 remaining whites for meringue; spread on baked pie and brown for 10 to

15 minutes.



Sour Gream Pie
(Baked Crust)

1 112 c. sour cream
1 112 c. whole raisins
112 c. sugar

Mix together and cook on top of stove until it thickens. Pour into baked shell. Top
with meringue.

Strawberry Pie Bernice Bretz

GLAZE:
1 pt. strawberries, hulled & chopped 2 T. cornstarch
112 c. sugar 2 T. water

Purée berries in food processor or blender. Combine with sugar in pan; bring to
a boil. ln a small bowl, stir cornstarch and water to a smooth paste. Pour into boiling
berry purée. Cook, stirring constantly, until smooth and thick, approximately 1

minute. Cool.

PIE:
I prebaked pie shell 1 c. heavy cream
'l qt. strawberries, hulled 2 T, confectioners' sugar

Spread l12cup glaze in bottom of pie shell. Arrange berries, cut-side down, in
a single layer over glaze. Spoon remaining glaze over berries, and chill. Before
serving, put whipped cream over berries.
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Margaret Weigscheid

3 egg yolks
1 tsp. cinnamon
1/2 tsp. cloves

A pie crust will be easier to make if all ingredients are cool.
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Pastries

Gake Doughnuts Judy Mcleod

I 1/2 c. sugar 1/2 c. buttermilk
3 T. butter, melted 1 tsp. baking soda
3 eggs 1/2 tsp. salt
1 tsp. nutmeg 1 tsp. vanilla
1/2 c. milk 2 tsp. baking powder
112 c. c¡eam Flour, to make pretty thick batter*

*You can test to see if thick enough by dropping a piece of dough into hot oil.
Batter will mound if thick enough.

Put batter into doughnut maker and drop into hot oil. Turn as soon as the
doughnut comes up. lf they start bubbling, need to turn right away. Keep turning
until brown. Coat with sugar while warm. Yield: 5 dozen.

Yummy, yummy.

Doughnuts
(Large Batch)

6 eggs, beaten
3 c. sugar
2 c. whipping cream
2 c. buttermilk

Phronie's Doughnuts
(Use with Doughnut Maker)

6 eggs, beaten
3 c. sugar
1 c. cream (sour or sweet) 1 tsp. nutmeg
2 112 c. sour milk 1 tsp. vanilla

Bernice Bretz

10 c. flour
2 tsp. baking powder (rounded)
2 tsp. baking soda (level)
Pinch of salt & nutmeg

lssy Langer

1 tsp. baking powder
1 tsp. salt

2 tsp. baking soda, in sour milk 10 to 11 c. flour
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Loretta's Doughnuts Clara Weigscheid

6 eggs 6 tsp. baking powder
3 c. sugar 1 tsp. salt
1 c. sour cream 2 T. nutmeg
2 112 c. sour milk Vanilla
4 tsp. baking soda 10 c. flour

Mix. Refrigerate about 2 hours. Using a doughnut press, drop into hot oil. Turn
when brown.

Clara always referred to this recipe as Loretta's doughnuts, because she got the
recipe from Loretta.

Add a minimum amount of liquid to the pastry, or it will become tough.
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Meat - Beef, Pork, etc.

Sausage Ken and Joyce Price

20 lb. ground beef 3/4 T. mace
I c. sausage seasoning (we 20 lb. ground pork

r use "old plantation" sausage 1 c. Tender Quick
seasoning - 2 bags, enough for 1 c. smoke (or smoke the sausage)
501b.)

Mix well. Stuff; cool and freeze.

Wurst Louie Wegscheid

About 60 lb. meat (1/3 pork & Some ground onions
2/3 beef) 3 1/2 handfuls pepper

7 handfuls salt A little sage, allspice & cloves

Mix seasonings in hot water until dissolved. Mix with ground meat; stuff and

, smoke. Enjoy!

Homemade Sausage Rita Price

213 pork 1/3 beef
2 c. sausage seasoning 2 314 c. Tender Quick
5 tsp. mace

Stuff in pork casings and smoke with oak wood for about 2 hours. Yield: 80
pounds.

Ed Wegscheid's
Pork Sausage
30 lb. meat (part beef)
2/3 c. salt
1 T. onion salt

1/4 c. pepper
1/2 T. allspice
1 T. garlic salt

Joann Wegscheid
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Wurst
About 35 pounds venison &

l5 lb. good pork (like roasts
or 80/20 trim)

1/2 c. pepper
114 c. & 1 T. ground coriander

Ham Balls
1 lb. ground ham
11l2lb. ground pork
2 c. bread crumbs

I c. brown sugar
112 c. vinegar

2 c. da¡k vinegar
3/4 c. water

Mix first 5 ingredients; form into balls. Put in pan. Mix last 4 ingredients and pour
over ham balls. Bake aT325'for 2 hours.

Taco Pie Dorothy Adams

Brown'l pound hamburgerwith 112cup onions. Drain well, and add 8 ounces
tomato sauce and 'l package taco seasoning. Line a 9x9-inch pan with 'l package
crescent rolls or biscuits. Pour meat mixture into pan. Top with 112 cup sour cream.
Sprinkle on 2 to 3 cups shredded Cheddar cheese. Bake at 3S0" for 30 minutes.
Serve with, or garnish with, tomatoes, lettuce, black olives, sour cream and taco
sauce.

Pickled Heart/Tongue Donna Wegscheid

I beef/pork heart, cut into 4 pieces 1 T. salt
1 beef tongue (water to cover meat)

Helen Peters

Not quite 2 c. Tender Quick
1/8 c. cloves (2 T.)
1/6 c. mace (2112T.1
1/6 c. allspice (2112T.)
A little more than 1/3 c. ground sage

Dolores Wegscheid

2 eggs
1 c. milk

1 tsp. dry mustard
112 c. wate¡

Pepper
1 T. pickling spice

1 tsp. salt, or to taste

Cook meat in salted water, approximately t hour, or until done. (lf you use tongue
it needs to cook at least t hour.) Drain and cool. Slice. Pepperthe meat generously.

Combine vinegar, water, salt and pickling spices. Pour over meat. Bring to a boil
and cool. Let it stand overnight and eat. (lf you don't eat it all in one week, you can
freeze it.)



Headcheese
4 to 6 pork hocks
Salt & pepper, to taste
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Sue Martodam

Bay leaf
Vinegar

Evonne Quast

1 pkg jerky spice works (original
flavor (at Wal-Mart food stores for
sure)

Bill and Mary Malone

2 T. MSG
2 T. pepper
2 T. brown sugar
11l2tsp. red pepper
Liquid smoke

Boil or pressure-cook hocks with salt and pepper, and a bay leaf, until tender.
Usually about 20 minutes at 10 pounds pressure, or 1 112 hours in boiling water.
Let cool to handling temperature. Cut skin and meat into chunks, or as small as
desired. Return to liquid it was cooked in, but remove bay leaf and add more salt
and pepper (quite a lot of pepper), and vinegar to taste. Cook and simmer for about
1 5 minutes. Pour into loaf pans and let stand overnight. Scrape off fat, and it's ready
to slice and eat.

Ground Beef Jerky
1 lb. lean ground beef (7% fat

only, or less)

Mix 1 package spice with 1 pound meatvery well. Fora 4-layer dehydrator ittakes
around 3 pounds of meat with 3 packages of spice.

After well mixed, lay down waxed paper on a hard surface. Put a mound of meat
on that, then cover with another piece of waxed paper. Then roll with a rolling pin

to desired thickness, between 'li8-inch to less than 1/4-inch. Cut to desired width
and lay on dehydrator trays. lf it falls apart, it is rolled too thin; if too thick, it takes
longer to dehydrate. After trays are filled, or batch is all gone, run dehydrator 1 1/2

to 2 hours on one side; turn all pieces over and dehydrate again, 1 1/2 to 2 hours.

Venison Jerky
20 lb. venison
2 T. sugar
1/2 c. Tender Quick
2 tsp. chili powder
2 T. garlic salt
2 T. onion salt

Slice meat into 1/4-inch-thick strips, 3 to 4 inches long. Layer in cake pan and dab
with liquid smoke Sprinkle with seasonings. Let marinate 5 to 8 hours. Cook in

smoker 2 to 3 hours, turning once.



Barbecued Meat Balls
2 lb. hamburger
112 c. oatmeal
1 egg
112 pkg. Lipton onion soup mix

Mix first 4 ingredients. Shape into meat balls and brown. Mix ketchup, apple jelly
and barbecue sauce. Pour over meat balls and simmer for t hour. Works well to
make a day ahead and then reheat in a crock-pot. Also works well to bake the meat
balls in the oven to brown them instead of browning them, in a fry pan (saves time).

Roman Holiday Bake
1 112 lb. browned & drained
I sm. chopped onion
l/2 lb. pepperoni
1 sm. green pepper, diced

1/2 lb. ground beef
1 c. creamed cottage cheese
4 oz. Mozzarella cheese
8 manicotti noodles, cooked
I jar spaghetti sauce

Simmer above ingredients in large pot for 20 minutes. Cook I ounces wide
noodles (egg noodles). Add noodles to mixture, then pour into a greased 9x13-inch
pan. Top with grated Mozzarella cheese. Cover and bake at 400' for 40 minutes.

Manicotti Brittany Frost
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l4 oz. ketchup
I oz. apple jelly
112 c. barbecue sauce

Karen Goeller

Jessica Lehmkuhl

1 can Cheddar cheese soup
I can tomato soup
1 c. water
2 T. oregano

1 clove garlic, crushed
1/2 tsp. salt
1/2 c. mayonnaise
1/2 tsp. dried oregano
Parmesan cheese

Brown beef and garlic; drain fat. Mix next 4 ingredients in bowl Stir in beef. Fill
each manicotti with about 114 cup cheese-meat filling. Place in baking dish and
cover with sauce. Sprinkle with oregano and cheese; cover with foil. Bake at 350'
for 15 minutes. Remove foil and bake 10 minutes longer.
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Jan WellerLasagna
1 (8 oz.) pkg. lasagna noodles

Cook according to directions on box.
Mix in large bowl:

1 lb. hamburger, browned &
drained

Onion, salt & pepper
1 egg, beaten
1 (8 oz.) ctn. small-curd cottage

cheese

Blend in and mix well:
3/4 c. scalded & cooled milk
1 T. shortening

Place in layers in 9x13-inch pan: layer of noodles; layer of hamburger mixture;
layer of cheese. Repeat until used up. Bake at 325'for t hour. Remove from oven
and let stand 10 minutes before serving

Gabbage Burgers Arlene Kato

(Baroks)

ln a large bowl, mix and let stand 3 minutes:
'l pkg. yeast 2 tsp. sugar
1/4 c. warm water

'l (10 112 oz.) can pizza sauce
1 can spaghetti sauce, with

mushrooms
12 oz. sliced Mozzarella cheese

1/2 tsp. salt
2 c. flour

Turn out on floured board; knead several minutes until smooth and elastic. Place
in greased bowl; let rise until doubled (or may use frozen bread dough, or bread
machine dough).

While rising, make filling: Brown 1 pound hamburger, crumbled, and drain off fat.
Add 3 cups chopped cabbage, 1/2 medium onion, chopped, and 1 1/2 teaspoons
salt and pepperto taste, and 3/4 cup water. Simmer about 20 minutes, or untilwater
has evaporated. Cool.

Roll dough into a rectangle 1/4-inch thick. Cut into I squares about 5x5 inches
in size. Place 2 heaping tablespoons filling on each square. Bring corners together.
Pinch shut. Gently form into balls. Place, seam-side down, on greased baking
sheet. Let rise in warm place. Bake at 350'for 30 minutes, or until done. Serve with
salad or soup. Catsup is good with them.
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Taco Pie

MEAT MIXTURE:
1 lb. hamburger, browned
1 sm. can tomato sauce

CHEESE MIXTURE:
1 c. sour cream

I oz. sour cream
I bag frozen Tater Tots

Linda Heltemes

GRUST:
1 pkg. refrigerated crescent rolls 1 med. pkg. Doritos, crushed

Press crescent rolls into 9-inch pie pan. Sprinkle i12 of lhe Doritos over the
dough. Pour meat mixture over Doritos. spread cheese mixture over top of meat.
Bake at 375' for approximately 25 minutes, or until center of pie is hot. Top with
remaining Doritos and cover with aluminum foil and bake for an additional 5
minutes.

Let cool for 5 minutes, and then serve, topped with lettuce, chopped tomatoes
and taco sauce.

Tater Tot Hot Dish Kari Lehmkuhl (Dircks)

1 lb. ground beef 1 onion, chopped
2 cans cream of mushroom soup 1 c. milk

112 c. waler
1 pkg. taco mix

I c. grated Gheddar cheese
1 c. grated Mozzarella cheese

2 c. Cheddar cheese
1 bag mixed vegetables (opt.)

Brown hamburger with onion. Add cream of mushroom soup, milk, sour cream
and Cheddar cheese. Pour mixture into 9x'l 3-inch pan (optional to mix the
vegetables into this). Arrange frozen Tater Tots over the top. Bake at 350' for I
hour.

Tater Taco Gasserole Barb Morrison

2 lb. ground beef 1 (11 oz.l can whole kernel corn,
1 (11 oz.l can condensed Fiesta drained

nacho cheese soup, undiluted 'l (32 oz.) pkg. frozen Tater Tots
1 env. taco seasoning 2/3 c. water

1/4 c. chopped onion

ln skillet, brown hamburger and onion until meat is no longer pink; drain. Stir in
taco seasoning and water. Simmer, uncovered, for 5 minutes. Add corn and soup;
mix well. Transfer to a greased 9x'l 3-inch baking dish. Arrange Tater Tots in a
single layer over the top. Bake, uncovered, at 350' for 30 to 35 minutes, or until
potatoes are crispy and golden brown. Yield: I servings.



1 can cream of mushroom soup 1 can cream of chicken soup

Chow Mein Hot Dish
1 lb. hamburger
2 c. celery, diced

2 c. water
1 tsp. salt
1 can bean sprouts, with juice

1 lb. cooked spaghetti
1 c. Parmesan cheese
2 lb. ground beef
1 lb. shredded Mozzarella cheese

2 lb. smoked beef sausage
4 c. long-grain rice
I lg. onion
1 (12 oz.) can beer (any kind)
2 tsp. celery salt
2 T. Tony Chachere's Cajun

seasonings
2 T. Kitchen Bouquet
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Kari Lehmkuhl (Dircks)

I med. onion, chopped
I c. raw rice

4 T. soy sauce
1 tsp. pepper

Kari Lehmkuhl (Dircks)

1/4 c. butter
3 eggs, beaten
32 oz. spaghetti sauce
1 pkg. pepperoni slices

Tabitha Gruszka

1 pkg. boneless, skinless chicken
(1 bag frozen-8 to 10 breasts)

3 lg. peppers of your choice (green,
red or yellow)

2 tsp. black pepper
2 tsp. salt
2 tsp. Louisiana hot sauce

Brown meat; add all other ingredients. Mix well. Put into 9x13-inch pan. Bake at
350'for 1 1/2 hours. Serve over chow mein noodles.

Spaghetti Pizza

First Layer: 1 pound cooked spaghetti. Toss with butter, Parmesan cheese and
eggs. Spread and press into bottom of greased 9x1 3-inch pan.

Second Layer: Combine cooked ground beef and spaghetti sauce; pour over
first layer.

Third Layer: Put shredded Mozzarellacheese over sauce and top with pepperoni
slices. Bake t hour at 350'. (Bake first 112 hour covered with foil, and last l12hour
uncovered.)

Jambalaya

Pour beer into pan. Add chopped onion and peppers; cook on high until soft. Add
cut-up sausage and brown for 7 to 10 minutes. Add cooked cut-up chicken and
seasonings (except Kitchen Bouquet). Add rice and 8 cups water; stir. Add Kitchen
Bouquet, taste juices, should be hot and salty. Cook on high until hard boil. Place
lid on and putfire on low. Make sure lid is on tight. Do not remove lid. After 15
minutes, remove lid. Roll rice. Put lid back on and let cook for 15 minutes more.

Then eat and enjoy!
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Bubble-Up Pizza
3 pkg. refrigerated buttermilk

biscuits

OPTIONAL CHOPPED TOPPING:
Onions
Peppers
Bacon
Mushrooms

Tinelle Linden

2 c. spaghetti/pizza sauce
4 c. shredded Mozzarella cheese

Olives
Ham
Pepperoni
Sausage
Etc.

Alice Kemper

1 onion, browned

2 c. uncooked egg noodles
2 c. cold water

Preheat oven to 350'. ln large dish, quarter biscuits; stir in 1 cup sauce and 2 cups
cheese. Spread out in lightly-greased 9x13-inch pan. Bake 10 to 15 minutes. pour
remaining sauce; add any toppings and remainder of cheese on top. Bake 30 to 35
minutes, or until sides are golden brown.

Sauerkraut Hot Dish Beth Wegscheid

Brown together:
1 lb. ground beef
Celery, to taste (opt.)

1 lg. onion, chopped (very lg.)

Place in bottom of casserole dish. Layer 1 quart or so of sauerkraut on top of that.
Layer 1 pound package egg noodles on top of sauerkraut (can cook them lighfly
before, if desired). Mix together 'l can cream of mushroom soup and 1 can milk;
pour over the noodles. Bake for t hour at 350'.

Sauerkraut Hot Dish
1 112 lb. hamburger

Add:
1 qt. sauerkraut
1 can cream of mushroom soup

Cover and stir about every 15 minutes. Bake for t hour at 350'.

Spanish Rice Arlene Kato

Brown 112 pound diced bacon. Add 112 to I pound hamburger and brown. Add
and sauté 1 medium onion, chopped, and 1 green pepper, chopped. Add and mix;
6 to 8 cups cooked rice, 1 to 2 cups catsup, salt and pepper to taste. Should be really
juicy; if not, can add more catsup, tomato sauce or tomato juice. Bake, covered, at
350' for about t hour. lf it looks dry while baking, add more sauce or juice.
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Rice and Hamburger
Hot Dish
1 lb. hamliurger
1 c. chopped onion
I can cream of mushroom soup
1 can cream of chicken soup
1 c. chopped celery
3 soup cans water

1112 lb. ground beef, ltalian
sausage or pepperoni
(or any combo)
onion, chopped

Kenny and Dorothy Weller

2 T. soy sauce
1/2 c. uncooked white rice
1/2 c. uncooked wild rice
I sm. can mushrooms, drained
1 raw carrot, grated

Brown hamburger and onions. Place all ingredients in a baking dish. Salt and
pepper to taste; mix well. Bake 1 1/2 hours at 350'. Yield: 4 to 6 servings.

You may also cook the rice separately, using the 3 cans water to cook the rice
in. Don't overcook it, rice should be firm. lf there is water left on the rice, add the
water and the rice to the rest of the mixture. Reduce the baking time to '1 hour, or
until done. You may add a little more waterif it becomes too dry. Also, may add more
or less soy sauce, or serve with soy sauce.

Gavatini Debbie Scott

Mozzarella cheese, for topping
1 green pepper, chopped
1 (15 oz.) jar pizza sauce
1 tsp. brown sugar1

1

1

(4 oz.l can mushrooms (opt.) 3 112 to 4 c. pasta (shells, twists or
(27 oz.) jar spaghetti sauce wheels, etc.)

Brown beef or sausage; drain. Season with salt and pepper. Add sauces, onion,
green pepper, mushrooms and brown sugar Simmer while pasta cooks. Drain
pasta and mix with sauce. Put in 9x13-inch pan. Sprinkle with Mozzarella cheese;
bake at 350' until cheese is bubbly.

A little nonsense now and then is relished by the best of men.
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Slow-Gooker Lasagna Donna Sauvageau

1 lb. ground beef
2 cloves garlic
1 c. water
1 tsp. salt
1 (8 oz.) pkg. no-cook lasagna

noodles

1 lg. onion
1 (29 oz.) can tomato sauce
1 (6 oz.) can tomato paste
1 tsp. dried oregano
4 c. shredded Mozzarella cheese
112 c. grated Parmesan cheese

White pepper, to taste
1 c. evaporated skim milk
1/2 c. grated Parmesan cheese

'l 112 c. small-curd cottage cheese

Brown in skillet: beef, onion and garlic; drain.
Add tomato sauce, water, paste, salt and oregano; mix well. Spread 114 sauce

in ungreased S-quart cooker, arrange noodles (break when needed). Combine
cheeses and spoon'l/3 over noodles, repeat layers twice. Top with remaining
sauce. Cover and cook on low 4 to 5 hours, or until noodles are tender.

Crock-Pot Lasagna Barb Morrison

Brown 1 pound ground beef with 1 finely-chopped onion; drain well. ln a large
crock-pot, layer 113 ground beel, 114 jar spaghetti sauce, 1/3 large container
cottage cheese, 'l cup shredded Mozzarella cheese, 114 cup Parmesan cheese,
lasagna noodles broken to fit, (use a total of I ounces for all). Repeat layers twice.
Add enough water to the spaghetti sauce jar to 112'full. Pour over all. Cook on low
5 to 6 hours.

Fettuccine Alfredo Light Donna Sauvageau

(Low-Fat)

1 lb. fettuccine, uncooked
l/2 c. fresh parsley
4 oz. green onions, sliced

(white parts only)

Cook pasta according to package directions and drain. ln a large saucepan, bring
the evaporated milk to a simmer over moderate heat. Stir in the Parmesan cheese,
onions and parsley. As soon as the cheese has melted, and the sauce is thick and
creamy; pour over the cooked pasta. Season to taste with white pepper. Yield: 4
servrngs.
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Stir-Fried Beef and
Broccoli

ln a medium bowl, combine:
'l14 c. fat-free reduced-sodium

chicken broth
3 T. dry sherry or fat-free reduced-

sodium chicken broth
1/2 c. orange juice

Beth Wegscheid

1 T. sugar
1 tsp. toasted sesame oil
2 T. soy sauce
1 T, grated fresh ginger
2 tsp. cornstarch

JoAnn Olson

I sm. can diced green chilies
2 cans cream of chicken soup

1 tsp. grated orange peel (opt.) 112tsp. crushed red pepper flakes

Add 'l pound beef sirloin, trimmed of all visible fat and cut into 1/4-inch{hick
strips. Toss to coat evenly. Allow to marinate for 20 minutes.

Meanwhile, prepare 213 cup white rice according to package directions. Heat a
large skillet over medium-high heat. Coatwith 1 teaspoon vegetable oil. Liftthe beef
from the marinade into the skillet; reserve the marinade. Cook the beef, stirring
constantly, for 2to 3 minutes, or until browned. Remove to a plate.

Add 1 teaspoon vegetable oil to the skillet and:
1 112 lb. broccoli florets 3 cloves garlic, chopped
1 bunch scallions, cut into 1/4"

diagonal slices

Cook, stirring occasionally, for 2 minutes. Add 2 tablespoons water. Cover the
pan and cook for 1 to 2 minutes, or until the broccoli is crisp-tender. Add the
reserved marinade. Cook, stirring constantly, for 3 minutes, or until mixture boils
and thickens slightly

Reduce the heat to medium-low. Return the beef to the pan. Cook, stirring, for
2 minutes, or untilthe beef is heated through. Serve overthe rice. Yield: 4 servings;
412 caloriesi 10 gm total fat.

Total time is 35 minutes.

Enchilada Hot Dish
1 112 lb. hamburger

Add:
2 T. onion
1 can mild green chili enchilada

sauce

Simmer about 10 minutes. Grate 112 pound Cheddar cheese. Cut or tear up 16
to 18 corn tortillas. Put a small amount of hamburger mixture in 9x13-inch pan, then
layer 112 of tortillas, 1/2 of hamburger mixture, 1/2 of cheese, and repeat. Cover
with foil. Bake at 350" for 45 minutes.
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Sausage and Vegetable
Casserole Rick and Diane Weniger

1 (5 oz.) pkg. Au Gratin potato 1 sm. onion, finely chopped (l/4 c.)
mix 2 112 c. wate¡

213 c. milk I (16 oz.) pkg. frozen mixed vegetables
1 lb. fully-cooked smoked sausage,

cut into l/2" pieces

Mix all together in 3-quart casserole. Bake at 3S0" for t hour.

Steve's Favorite Pizza Hot Dish sherry price

112 box small shell macaroni

Boil until tender.
Drain and put in casserole dish, add:

1 jar pizza sauce 1 1t2 c. Mozzarella cheese
I pkg. pepperoni

Bake at 325' for 112 hour.

Easy Hamburger Hot Dish carorwesscheid

1 lb. hamburger 1 sm. onion
1 (16 oz.) pkg. mixed vegetables 1 c. mushroom soup
1 c. milk 1 pkg. stuffing or Tater Tots

Brown hamburger and onions. cook frozen vegetables. Mix and heat soup and
milk. Prepare stuffing as directed on package. Layer in pan. Bake at 350'.



Quesadilla
Flour or corn tortilla

MEAT:
Chicken
Sausage

VEGETABLES:
Onion

GHEESE:

Beef
Pepperoni

Green pepper

Shredded Mozzarella, Co-Jack &
Cheddar

1 '19

Jacqueline Richter

Elsie Koste

Cut up meat and vegetables. Sauté in frying pan. Use spray Pam, oil or butter to
season pan. While sautéing, season with salt, pepper, garlic and seasoning salt,
etc. When meat and vegetables are done, set aside. Heat a large fry pan on
medium-high heat. Place tortilla in pan; sprinkle with cheese. Heat until cheese
melts and tortilla has brown spots on the bottom side. Top with meat and vegetable
mix. Remove from pan onto a cutting board. Cut in half. Fold in half so cheese, meat
and vegetables are on the inside. Place back into fry pan; heat. When hot, place
on plate and cut into wedges. Place on plate and eat. Serve with salsa, sour cream
and olives.

Beef Stroganoff
Sauté:

2 lb. hamburger
1/3 c. butter

Then add:
1 c. cultured cream
1 tsp. garlic powder
1/2 tsp. pepper

Simmer for 20 minutes.

1/2 c. diced onions

1 c. mushroom soup
1 tsp. salt
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One-Meal Dish

1 c. rice
1 bunch celery
1 qt. tomato juice

Joyce Price,

ln Memory of Kay Wegscheid;
Luella Wegscheid

1 lb. beef cubes
Onion
Salt & pepper

Cook rice. Brown meat with celery and onion. Add tomato juice, salt, pepper and
cooked rice. Bake until rice and celery are tender.

Salisbury Steak Debbie Scott

I lb. ground beef 2 T. butter
1/2 c. milk 2 T. flour
1 T. grated onion 1/2 c. beef consommé
1/2 tsp. salt 1/3 c. sherry
Pepper 1 tsp. Worcestershire sauce
2 T. chopped parsley 1 (4 oz.) can mushrooms, with liquid

ln mixing bowl, combine beef, milk, onion, salt and pepper. Shape into 4 patties.
Heat butter in skillet. Brown patties; remove from pan. Add flour to butter and
drippings. Blend until smooth. Gradually add consommé and sherry. Cook, stirring,
until mixture thickens. Stir in Worcestershire sauce, parsley and mushrooms.
Return meat to gravy. Reduce heat. Simmer 20 to 30 minutes.

I like to serve with white rice or noodles.

Oven Stew Nadine Wegscheid

Layer in 9x13-inch baking pan:
2 lb. beef, chuck or stew meat, 1 tsp. parsley flakes

cut into 1" cubes 1 (10 oz.) pkg. frozen peas
1 c. onion, chopped 2 c. diced potatoes
2 c. sliced carrots 1 stalk celery, sliced

Combine and pour over layers:
112 c. flour 1 can tomato soup
I can cream of mushroom soup 2 tsp. Kitchen Bouquet
1 tsp. Worcestershire sauce 1 tsp. paprika
1 112 c. beef broth 1 bay leaf
1 tsp. garlic salt

Bake slow at 300' to 325' for 5 hours.



Round steak, cut in large-size pieces. Pound good; place in baking pan (well
greased). On each serving, place a potato, carrot, onion; season with salt' pepper

and a little garlic powder. Cover and bake 1 1/2 hours. Onion soup mix is good in
place of salt and pepper. Or, wrap each serving in foil and bake, or double sheets

of heavy foil and cook on grill.

Hobby Steak

Zesty Grilled Ghops
3/4 c. soy sauce
1/4 c. lemon juice
I T. chili sauce

Combine first 5 ingredients. Place chops in glass baking dish;
over. Cover and refrigerate overnight. Good when grilled.

Ribs and Sauerkraut
3 lb. country ribs, seasoned &

broiled
3 lb. sauerkraut

Nestle ribs in sauerkraut and bake for 2 hours. Add chicken broth to moisten.

Sweet and Sour Pork

1 T. brown sugar
1 garlic clove, minced
6 rib or loin pork chops
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Lorene Wegscheid

Sandy Frost

pour marinade

Bernice Bretz

2 c. chopped Rome Beauty apPles
2 T. onion
1 to 2T. brown sugar

George Kato

2 lb. pork (roast or loin), cut into
thin 1" pieces

Mix together 1 1/2 cups flour,l12 teaspoon each: garlic, onion and celery salts
(orto taste). Add 3 slightly-beaten eggs. Add enough waterto make a smooth, thick
batterthat willstick to the meat. Heat 1 quart of oil in wok or pan to high temperature.
Drop individual pork pieces in the hot fat. Cook until brown. Drain. Keep warm in
oven.

ln another pan, mix 'l (20-ounce) can pineapple and juice, plus a small can of
pineapplejuice,meat, andll2cupvinegarandll12cupsbrownsugar,ortotaste.
Thicken with cornstarch mixed with either juice or water. Stir while cooking so as

not to burn or stick. Pour sauce over hot pork. Add cut-up green and red peppers

(ll2each red and green) when you add sauce; also you may add cut-up green

onion at same time. Mix well. Serve over rice.

SWEET AND SOUR MEAT BALLS:
Brown meat balls, then follow above recipe for sweet and sour pork.
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Barbecued Ribs
4lb. pork ribs
1 c. chopped onions
1/4 c. brown sugar
1 c. water
2 tsp. salt
2 T. Worcestershire sauce

3 lb. spareribs
3 T. onion, chopped
6 T. lemon juice
3 T. vinegar
1 T. Worcestershire sauce

Combine onion, ketchup, water, salt, Worcestershire sauce, brown sugar, dry
mustard, paprika and Tabasco sauce. Simmer together for 112 hour. Meanwhile,
brown ribs in skillet at 400'. Pour off grease and wash pan. Brush smoke flavoring
on ribs and add what remains to the simmering sauce. Dip each rib into the sauce;
bake at 350"for 1 1/2 hours, basting with remaining sauce throughout the baking
time.

Barbecued Spareribs Kenny and Dorothy Weller

lzzy Langer

1/4 c. vinegar
1 c. ketchup
2 tsp. dry mustard
1 tsp. paprika
A few drops Tabasco sauce
1/4 c. smoke flavoring

6 T. water
1 c. chili sauce
I tsp. salt
A few grains black pepper
3 T. brown sugar

Sue Malone

4 c. shredded Mozzarella cheese

Cut ribs into 6 servings. Brown in skillet on high or medium heat, or brown in oven.
Add remaining ingredients. Cook on high until steaming, then on low for t hour.

May be cooked in a slow-cooker.

Mostaccioli ltaliano
1

1

(1 lb.) pkg. mostaccioli, uncooked 1 (26 oz.l jar pasta sauce
lb. ltalian sausage or beef,
cooked & drained

Cook noodles; drain. Preheat oven to 350'. ln a large bowl, combine mostaccioli,
sausage, pasta sauce and 2 cups cheese, mixwell. Spoon into a greased 9x13-
inch baking dish; cover. Bake 45 minutes, or until hot and bubbly. Uncover and top
with remaining 2 cups cheese. Bake 10 minutes longer.



Beef Sandwich
5 lb. boneless beef roast
1 pkg. onion soup mix

1 can beef broth

Bake in slow (250" to 300') oven or crock-pot for several hours, or overnight, until
meat falls apart. Can cook in a crock-pot all day on low.

123

Beth Wegscheid

Sr. Luella Wegscheid

1 112 c. cooked ham, cut into cubes
1 can cream of chicken soup
2 T. butter or margarine

Susan Heltemes

1 T. oil
1 T. rosemary leaves, crushed
1/2 tsp. salt
I c. vermouth

Ham and Gheese
Gasserole
I (8 oz.) pkg. med. noodles
1 c. grated sharp cheese
112 c. milk

Mix all ingredients. Put in greased casserole. Bake at 375'for 20 to 30 minutes.

Pork Tenderloin in
Rosemary Sauce
1 T. butter
2 pork tenderloins (3/4 lb. each)
1/2 tsp. thyme leaves
1/4 tsp. freshly-ground pepper
112 c. light cream

ln a very hot skillet, add butter and oil; add pork and sear until well done on all

sides. Then add rosemary, thyme, salt, pepper and vermouth; cover and reduce

heat; simmer 10 minutes, or until juices run clear. Do not overcook; remove pork

and keep warm over high heat. Cook vermouth to half; stir in cream and heat

thoroughly. Slice pork into 1 1/2-inch slices and poursauce overthe slices to serve.
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Pigs in a Blanket
(Good German Recipe)

1 lb. hamburger
1 lg. onion, chopped
Salt & pepper
1 can sauerkraut
1/3 c. water

Johanna Kato

1/2 lb. pork sausage
112 c. raw rice
1 lg. loose head cabbage
Garlic salt

Beth Wegscheid

1 (15112 oz.) can kidney beans
1 c. water
1 tsp. salt
112 c. diced celery
1 (16 oz.) can stewed tomatoes

2 tsp. baking powder
3 T. shortening
3/4 c. milk

Mix hamburger, sausage, onion, salt, pepper, rice, garlic salt and watertogether;
form into oblong balls. Roll balls in cabbage leaves that have been softened in hot
water, and hold together with toothpicks. Poke ends of cabbage into ends of meat
balls. Drop in boiling water and cover with sauerkraut. Cook slowly for about 1 112to
2 hours.

This is very tasty. Can be served with more rice and a little soy sauce, which is
what us Kato's like.

Gabbage Patch Stew
With Dumplings
1/2 lb. ground beef
2 med. onions, sliced
1 112 c. coarsely-chopped cabbage
1/4 tsp. pepper
I to 2 tsp. chili powder

DUMPLINGS:
1 112 c. llour
3/4 tsp. salt

Cook beef until light brown; drain. Add onion, cabbage and celery. Cook, stirring
untilvegetables are light brown. Stir in tomatoes and kidney beans with liquid, water
and seasonings. Heat to boiling; reduce and simmer. Mix dumplings well; drop
dough into simmering stew. Cook, uncovered, 10 minutes. Cover and cook 10
minutes more.



Mix ground beef with chili powder, cumin, garlic, onion, oregano and basil.

Brown. Add kidney and chili beans, tomatoes, tomato sauce, peppers and salt.

Simmer for 30 minutes.

Salsa Ch¡l¡ Lori Meeks

1 onion, chopped
I can pinto beans
1 can kidney beans

Mix other ingredients; mix together and heat.

Sue's Ch¡l¡

1 lb. ground beef
I T. cumin
1 lg. onion, chopped
I tsp. basil
I can chili beans
1 (8 oz.) can tomato sauce
I tsp. salt

2 lb. ground beef
1 can tomato sauce
1 (16 oz.) jar salsa

Brown hamburger and onion.
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Sue Martodam

1 112lo 2 tsp. chili powder
3 cloves garlic or garlic powder
1 tsp. oregano
1 qt. whole tomatoes
1 can kidney beans
1/8 c. jalapeño pepper, chopped

Kaleene Willard

314 c. dry sherry
1 pkg. dry onion soup mix

Swiss Steak Arlen Kato

Cut 1 round steak into serving-size pieces. Pound, flour, season with salt'
pepper, onion salt, celery salt, and brown in hot oil. Remove to a plate. ln same pan,

sauté 1 medium onion, diced, 1 stalk celery, diced, and 112 green pepper, diced'

Add 1 teaspoon Worcestershire sauce and 2 cups tomatoes. Heat; add the meat.

Bake at 350" for 45 minutes.

Easy Savory Beef Stew
ln a large bowl, combine:

2 cans Gampbell's golden
mushroom soup

8 oz. fresh sliced mushrooms
(more if you like)

Season 2 to 3 pounds cubed stewing beef with powdered garlic. Place in the
bottom of a roasting pan. Cover with above sauce. Cover with a lid. Bake 3 hours at
325', stirring once or twice. During the final hour, stir in 1 package raw baby carrots.

Serve with an herbed long-grain and wild rice pilaf. Yum-yum!
Enjoy!
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Beef Stew Mary Wegscheid

1 lb. lean beef stew meat, cut Garlic powder, to taste
into bite-sized pieces 2 T. instant tapioca

2 T. sugar 1 onion, finely chopped
2112 c. mixed vegetable juice 1/2 c. chopped celery
2 c. small carrot chunks Pepper, to taste
2 c. potatoes, if desired

Combine all ingredients in roasting pan or slow-cooker. Bake at 300" lor 2112Io
3 hours, or until done. Stir once or twice while cooking.

I use crock-pot, and it works good.

Sausage Recipe Cel Heltemes

6 qt. kettle ground meat (2/3 112 tsp. allspice
venison or beef & 1/3 lean pork) 2 T. canning salt

2 heaping T. ground onion 1/2 tsp. cloves
1 T. black pepper I c. water

Mix by hand until blended. Put in casings; smoke.

W¡ld Rice Company Casserole rssy Lanser

2 c. ¡aw wild rice 4 c. water
2 tsp. salt 2 lb. ground beef
1 lb. fresh mushrooms, sliced 1/2 c. chopped celery
1 c. chopped onion 1/2 c. butter
l/2 c. sliced water chestnuts 1/4 c. chopped black olives
1/4 c. soy sauce 2 c. sour cream
2 tsp. salt 1/4 tsp. pepper
1/2 c. slivered almonds Parsley sprigs, for garnish

Wash wild rice. ln a covered pan, gently cook wild rice in water with 2 teaspoons
saltfor45 minutes. Drain rice; brown ground beef and setaside. Sauté mushrooms,
celery and onion in butter for 5 minutes. Combine soy sauce, sour cream, salt and
pepper. Add cooked wild rice, beef, onion, mushrooms, celery, water chestnuts and
olives. Add almonds (saving a few for garnish). Place mixture in a lightly-greased
3-quart casserole. Bake at 350'for I hour, uncovered. Add water if needed, and
season to taste. Stir several times during cooking. Garnish with reserved almonds
and parsley. Yield: 'l 2 servings.
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Penny's Wild Rice Hot Dish Donnawesscheid

3 pkg. breakfast sausage, 2 cans bean sprouts with water
browned 1 can water chestnuts

1112 lb. wild rice (raw) 1 can bamboo shoots
t head celery (chopped large) 2 cans cream of mushroom soup
2 lb. mushrooms (chopped large) 2 cans cream of chicken soup
2 leeks, sliced 1/4 c. soY sauce

Mix together in large pan. Bake in covered roasting pan for 2 hours at 350', or
until wild rice is done when it "flowers" open.

Barbecued Meat Balls Shanna Malone

MEAT BALLS: 1 egg, beaten lightlY
11l2lb. ground beef Saltine cracker crumbs

Mix and shape into balls. Place into uncovered pan.

BBQ SAUCE:
1/2 c. ketchup 2 tsp. prepared mustard
1/2 c. brown sugar 112 env. onion soup mix

Mix well and pour sauce over meat balls. Bake at 350' for 45 to 60 minutes.

These are great served over white rice and with green peas.
Shanna's favorite, and now Matt's favorite too!

Grock-Pot Meat Balls Vera Wegscheid

2 lb. hamburger 112 tsp. garlic salt
1 c. cracker crumbs 1/4 tsP. PePPer
1/4 c. parsley flakes 2 T. onion, chopped
2 eggs 1/3 c. catsuP
2 T. soy sauce

Make walnut-sized balls. Brown meat balls in fry pan or in the oven.

SAUCE:
1 (16 oz.) can jellied cranberry sauce 1 (12 oz.l btl. chili sauce
2 T. brown sugar 1 T. lemon iuice

Mix sauce ingredients together and put in crock-pot. Add meat balls and slow-
cook until cooked through, 4 to 6 hours on low; 4 hours on high.
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Bar-B-Que Meat Balls
MEAT BALLS:
3 lb. ground beef
2 eggs
1 c. oatmeal
1/2 tsp. garlic
2 tsp. salt

SAUGE:
2 c. catsup
1/2 tsp. liquid smoke

Joyce Wegscheid

1 (12 oz.l can evaporated milk
1/2 c. chopped onion
I c. cracker crumbs
112 tsp. pepper
2 tsp. chili powder

1/4 c. onion
1 c. brown sugar
1/2 tsp. garlic powder

To make meat balls, combine all ingredients (mixture will be soft), and shape into
walnut-sized balls.

Sauce: Combine all ingredients and stir until sugar is dissolved. Place meat balls
in 9x13x2-inch baking pan. Pour on the sauce. Bake at 350' for t hour. yield: g0
meat balls.

BafbgCUed HambU fggf Kenny and Dorothy weler

1 lb. ground beef

1 T. dehydrated onion
1 tsp. dry mustard
I tsp. salt
1/8 tsp. pepper

8 lb. ground beef

6 SERVINGS:

Add:
1 'll2lsp.lemon juice
2 tsp. vinegar
1 112T. water
2/3 c. catsup
I T. brown sugar

50 SERVINGS:

Add:
1/4 c. lemon juice 1/2 c. dehydrated onion
1/3 c. vinegar 8 tsp. dry mustard
3/4 c. water 8 tsp. salt
5 c. catsup 1 tsp. pepper
1/2 c. brown sugar

Let simmer about 15 to 20 minutes.
Spoon 114 cup mixture into 12 buns for the 6-serving batch, or 50 buns for 50

servrngs.



Easy Sloppy Joes
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Mary Schmitz

1 lb. hamburger 1 med. onion, chopped
112 c. celery 1 c. regular BBQ sauce
1/3 c. brown sugar 2 T. mustard
112 c. wate¡

Brown hamburger with onion and celery, chopping hamburger fine during
cooking. Drain grease off hamburger. Return to pan, adding remaining ingredients.
Bring to a boil and simmer for 10 to 15 minutes.

The problem with thinking before you say anything is
that you'll never get into a lot of conversations with ofhers.
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Poultry

Bacon-Wrapped Ghicken
6 boneless, skinless chicken

breast halves
1 (8 oz.) ctn. whipped cream

cheese, with onions & chives

Flatten the chicken to 1|2-inch thickness. Spread 3 tablespoons cream cheese
over each. Dot with butter and sprinkle with salt. Roll up. Wrap each with a bacon
strip. Place, seam-side down, in a greased 9x13-inch baking pan. Bake, uncovered,
at 400' for 35 to 40 minutes, or until juices run clear. Broil 6-inches from the heat
for 5 minutes, or until bacon is crisp.

Micki Peterson

1 T. butter or margarine, to taste
Salt, to taste
6 bacon strips

Jennifer Kemp

2 T. flour
1 1/4 c. milk
1 tsp. salt
112tsp. dried basil
112 tsp. dried oregano
1/4 tsp. pepper
8 oz. tomato sauce
1 c. shredded Mozzarella cheese

Baked ltalian Ghicken
6 boneless, skinless chicken

breast halves
112 c.llour
2 eggs, beaten
1 c. dry bread crumbs
112 c. graled Parmesan cheese,

divided
1 T. cooking oil
2 T. butter or margarine

Pound chicken breasts. Coat with flour and dip into eggs. Combine bread crumbs
and 114 cup Parmesan cheese. Pat onto both sides of chicken. Brush oil onto foil-
lined 9x13-inch baking pan. Place chicken into pans. Bake, uncovered, at 400" for
20 minutes. Meanwhile, for sauce, melt butter in saucepan. Stir in 2 tablespoons
flour until smooth. Add milk. Bring to boil, stirring constantly. Cook and stir for 2

minutes. Add seasonings. Pour over chicken . Drizzle with tomato sauce. Sprinkle
with Mozzarella cheese and remaining Parmesan cheese. Bake for 15 minutes
longer, or until cheese is lightly browned.



Brown chicken in olive oil. Drain excess oil. Add onions and put chicken on top.
Cook until onions are soft. Put onions on top of chicken. Add the balsamic vinegar.
Cover and cook on low until chicken is tender; about 1 1/2 hours.
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Easy Balsamic Ghicken
1 chicken, cut up
2 lg. Vidalia onions, sliced

Margie Lee Van Andrie

1/2 c. balsamic vinegar
2 T. olive oil

Deb Renelt

1/2 tsp. red pepper
112 tsp. thyme
1/4 tsp. oregano
3 chicken breasts, boneless &

skinless
I c. fresh mushrooms, sliced
1 c. chicken broth
1 'l12 c. broccoli

1 c. cashews
1 can cream of mushroom soup
1 c. broth or milk (enough to make

moist)

Cajun Ghicken w¡th Pasta

1 lb. cooked pasta
l/2 c. butter
1/4 c. olive oil
1 med. onion, diced
3 cloves garlic, minced
1 T. basil
1 T. parsley
1/2 tsp. black pepper
112tsp. white pepper

Cook pasta according to directions on package. Melt butter and olive oil in a large
sauté pan. Sauté onions and garlic about 2 minutes, then add remaining spices and
sauté 2 more minutes. Cut chicken breasts into one-inch cubes and sauté them in

the butter/spice sauce. Cook 7 minutes, or until chicken is completely cooked. Add
mushrooms, chicken broth and broccoli; bring to a boil. Serve over pasta and top
with Parmesan cheese.

Options for recipe: Replace the chicken breast with one pound of uncooked
shrimp that has been shelled and deveined. Add shrimp as final ingredient and cook
for only 3 minutes, so the shrimp does not become chewy.

Chicken-Cashew Hot Dish JoAnn Olson

2 c. celery
1 c. onion
3 c. cubed, cooked chicken
1 (12 oz.) bag chow mein noodles
1 can cream of celery soup

Sauté celery and onion. Mix soups and broth together. Stir in other ingredients
Bake at 350" for 40 to 50 minutes in 3-quart casserole.



Cas hew-Gh icken Sti r-Fry
2 c. chicken broth, divided
3 T. soy sauce
1/4 c. cornstarch
112 tsp. ground ginger
1 lb. boneless chicken breasts,

cut into 1/2" strips
2 garlic cloves, minced

ln skillet, heat 3 tablespoons broth. Meanwhile, combine cornstarch, soy sauce,
ginger and remaining broth. Set aside. Add chicken to skillet, stir-fry over medium
heat until no longer pink, about 3 to 5 minutes. Remove and keep warm. Add garlic,

carrots and celery; stir-fry 3 minutes. Add broccoli and peas; stir-fry 4 to 5 minutes.
Stir in broth mixture and chicken; cook 2 minutes. Stir in cashews. Serve over rice.

Chicken-Broccoli Braid cindy Heinren

2 to 3 c. cooked chicken, chopped 112 c. real mayonnaise
1 c. broccoli, chopped
112 red bell pepper, chopped
1/4 tsp. salt
1 garlic clove, chopped
4 oz. sharp Gheddar cheese,

shredded

Chop all ingredients with chopper. Mix together in bowl. Put crescent rolls on

cookie sheet, flatten out. Cut same amount of strips on both sides, then put

ingredients in middle, grab strips of crescent rolls and twist and braid. Close ends

and brush with egg whites and almonds. Bake at 375' for 20 to 25 minutes. Keep

checking.

Broccoli, Ghicken and
Rice Hot Dish
3 c. cooked rice
1 (10 oz.) pkg. frozen broccoli
1 c. celery, chopped
112 c. oil, chopped

Sauté celery and onions in butter.
minutes at 350".
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Dorothy Adams

1/2 c. sliced carrots
1/2 c. sliced celery
3 c. broccoli florets
I c. fresh or frozen snowpeas
1 c. cashews
Hot, cooked rice

2 tsp. dill mix
2 pkg. refrigerated crescent rolls
1 egg white
2 T. slivered almonds

Shelly Hieb

1 sm. jar Cheez Whiz
1 can cream of mushroom soup
2 c. chicken, cooked & diced
'l (4 oz.l can sliced mushrooms

Mix all ingredients thoroughly. Bake for 45
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Ghicken or Pork Ghow Mein Arlene Kato

3 lb. chicken breast or pork, 1 (8 oz.) can sliced water chestnuts,
sliced thin, in about 1 1/2" pieces cut in 1/2

4 stalks celery, cul'114" thick on a 1 (8 oz.) can sliced bamboo
slant shoots, cut in 1/2

1 lg. onion, cut in 112 lengthwise, 1 'll2 lb. fresh bean sprouts
sliced about 1/8" thick 1 tsp. grated fresh ginger

1 (7 oz.l can mushrooms (stems 1 c. chicken broth
& pieces) Gornstarch

Salt & pepper

ln wok or heavy skillet, heat 3 tablespoons oil. Add meat When it turns white, it

is done. Add garlic, gingerand salt, pepper, mushrooms, bamboo shoots and water
chestnuts. Sauté for a few minutes. Add celery and onions. Mix well. Let cook about
5 minutes, or when a piece of celery is hot, it is done. Add chicken and broth Let
it come to a boil. Add bean sprouts; mix well. Push mixture to sides. Let stock come
to a boil in bottom of pan Add cornstarch mixed with water or chicken stock. Mix
all together and serve on rice or chow mein noodles, or both (Do not overcook. lt
is better when vegetables are crispy.)

Ghicken Enchiladas
I lb. boneless, skinless chicken

breasts
1 c. salsa
1 c. sour cream
1 can cream of chicken soup

Grill chicken and cut into small pieces. Mix salsa, sour cream, soup and 1 1/2
cups cheese. Add chicken to the salsa mixture. Spread equal portions of the
mixture onto each tortilla. Roll up tortillas and place in a 9x13-inch pan. Mix tomato
sauce and taco seasoning; pour over tortillas. Sprinkle with remaining cheese.
Bake for 30 minutes at 350'. Add black olives before serving.

Charlotte Merchlewicz

2 c. shredded Cheddar cheese
I flour tortillas
1 (4 oz.) can tomato sauce
1 pkg. taco seasoning
1/2 c. sliced black olives



1 c. shredded Longhorn cheese Extra shredded Longhorn cheese

Combine chicken, sour cream, soups, cheese, green chilies, onion, salt and
pepper. Place 112 cup chicken mixture on each tortilla and roll. Place, seam-side
down, in 9x13-inch baking dish. Cover and bake at 350'for about 20 minutes.
Sprinkle on extra cheese and bake, uncovered, for 10 minutes. Serve with salsa.

Ghicken Enchiladas
2 c. chopped, cooked chicken

(2 breasts)
2 c. sour cream
1 can cream of chicken soup
1 c. shredded Monterey Jack

cheese
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Sue Martodam

1 (4 oz.l can chopped green
chilies, drained

2 T, chopped onion
1/8 tsp. salt
1/4 tsp. pepper
I to 10 flour tortillas

Joanne Wegscheid

1 c. sour cream
1 sm. can green chilies, chopped (be

minced garlic
1/4 tsp. pepper

Chicken Enchiladas
4 chicken breasts (112's), maybe

more

breast, cut into cubes
1 c. skim milk
1/4 c. margarine

1 lg. pkg. flour or corn tortillas sure to wash seeds off)
3 c. shredded Gheddar cheese (or Dry onion

more), save some for top
1 can cream of chicken soup

Boil chicken, debone and chunk. Mix soup, sour cream and chilies. Put half of
mixture in bottom of 9x13-inch pan. Putsome chicken, onion and cheese into a

tortilla, roll up and put in pan. Repeat until pan is full. Spread rest of sauce on top
and sprinkle with cheese. Bake at 350' until golden brown, about 45 minutes.

Fettuccine w¡th Ghicken Judy Mcleod

I oz. fettuccine or spinach 3/4 c. nonfat grated Parmesan cheese
fettuccine (freshly grated is much better)

1/2 lb. boneless, skinless chicken 3/4 tsp. garlic powder or freshly-

Cook noodles according to directions. ln a large skillet, cook chicken untiljuices
run clear. lf desired, can season chicken with fresh garlic and seasoning salt. Drain
noodles and add to chicken in skillet. Add milk and margarine, stir in cheese, garlic
powder and pepper. Serve hot.

One cup serving equals 282 calories and 7 grams of fat.



Marinated Chicken Wings
'll4 c. oil
1 c. water
1/4 c. pineapple juice
1 c. sugar

I (8 oz.) pkg. manicotti shells
2 c. cubed, cooked chicken
2 c. (8 oz.) shredded Monterey

Jack cheese, divided

Soak in marinade for several hours or overnight. Put on cookie sheet with some
of the juice and bake until done, about t hour. Also good on steak.

Mexican Chicken Manicotti Nan Wegscheid

'l 112 c. (6 oz.) shredded Cheddar undiluted
cheese 1 c. salsa

1 c. sour cream 2/3 c. milk

Cook manicotti according to package. ln a large bowl, combine chicken, 1 1/2
cups Monterey Jack cheese, Cheddar cheese, sour cream, half of the onion and
6 tablespoons chilies. ln another bowl, combine soup, salsa and milk, and
remaining onion and chilies. Spread 112cup on bottom of a greased 9x13-inch pan.

Drain manicotti. Stuff each with 1/4 cup chicken mixture. Arrange over sauce in pan.
Pour remaining sauce over shells. Cover and bake at 350" for 30 minutes. Uncover
and sprinkle on remaining Monterey Jack cheese Bake for 10 minutes longer.

Delicious!!!
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Gheese-Herb Ghicken
Medallions
6 boneless chicken breasts,

sliced almosl in 112

1 T. fresh chives or 1 tsp. dried
3 oz. Mozza¡ella (low-fat) cheese,

shredded

Preheatoven to400". Sprinkle herbson chicken breast. Form cheese into6loose balls
and place one in center of each chicken breast Roll chicken around cheese. Tie with a
string. Tie it so cheese can't ooze out. Place in ungreased baking dish or sheet. Bake for
15 to 20 minutes at 350', or until done. Allow to cool for 10 minutes before serving. Cut
each medallionin 112 and place on a bed of curled carrots and top with pesto

Nutritional lnformation: 217.5 calories, 6.43 gm fat.

Sue Malone

1 tsp. ginger
1 tsp. garlic salt
1 c. soy sauce

1 sm. onion, diced & divided
1 (4 oz.l can chopped green chilies,

divided
I can cream of chicken soup,

Donna Wegscheid

1 T. basil
1/4 tsp. paprika
Black pepper
2 carrots
2 T. pesto
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Chicken Noodle Hot Dish KariLehmkuhr

2 to 3 chicken breasts, cubed & 1 tsp. salt
cooked 1 tsp. pepper

1 bag egg noodles, cooked 1 tsp. onion salt
1 lg. can cream of chicken soup Chopped celery & onions (opt.)
1 c. milk

Cook chicken breast cubes. Boil and cook egg noodles. Drain. Add cream of
chicken soup, milk, salts and pepper to noodles. Add cooked chicken. Heat on
stove until hot.

Oriental Chicken Joann Wegscheid

2 chicken breasts, split, skinned 1 clove garlic, crushed
& boned 2 T. cooking oil

1 T. cornstarch l/4 c. soy sauce
2 T. brown sugar 3/4 c. rosé wine
1/4 tsp. oregano 1/3 c. seedless raisins

Pierce chicken breasts with cooking fork. Arrange in 3-quart casserole. ln a small
bowl, combine cornstarch, brown sugar, oregano, garlic, oil, soy sauce, wine and
raisins Pour over chicken. Cover. Microwave at H¡oH for 11 to 14 minutes. Serve
with rice. Yield: 4 servings.

Parmesan Chicken Jessica Lehmkuhl

3/4 lb. chicken breasts (boneless 114 c. Pa¡mesan cheese
& skinless) 1/4 c. bread crumbs

1/4 c. melted butter or marganne

Mix cheese and bread crumbs. Coat chicken in butter, then in crumb mixture. Put
in glass dish Bake for 45 minutes at 350', uncovered.
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11l2lsp. minced fresh thyme or 1/3 c. seedless raspberry preserves

Raspberry-Balsamic
Ghicken
1 tsp. vegetable oil
1/2 c. chopped onion

112lsp. dried thyme
112 tsp. salt, divided

4 chicken breasts
1 (16 oz.) can sauerkraut, well

drained

Joann Wegscheid

4 (4 oz.) skinned, boned chicken
breast halves

2 T. balsamic vinegar
1/4 tsp. black pepper

Heat oil in large nonstick skillet over medium heat until hot. Add onion and sauté
5 minutes. Sprinkle thyme and 1/4 teaspoon salt over the chicken. Add chicken to
pan. Sauté 6 minutes on each side, or until done. Remove chicken from pan. Keep
warm. Reduce heat to medium. Add 114 teaspoon salt, preserves, vinegar and
pepper to pan, stirring constantly, until preserves melt. Spoon sauce over chicken
and serve immediately. Yield: 4 servings (serving size: 1 chicken breast half and
2 tablespoons sauce); 2.6 gm fat.

Reuben Chicken Mary Petersen

a (4"x6") slices Swiss cheese
1 114 c. thousand island dressing
1 T. chopped parsley

Place chicken in greased baking pan. Add salt and pepper to taste. place
sauerkraut on top of chicken, top with cheese. Pour dressing evenly over cheese.
Cover and bake at 350'for 1 1/2 hours. Sprinkle with parsley and serve.

Chicken and
Rice ln Memory of Jan (Wegscheid) Eckhoff

I env. dry onion soup mix 1 can chícken with rice soup
1 c. rice 1 soup can milk
I can cream of mushroom soup I chicken, cut up
1 soup can water

Mix 3i4 of the dry onion soup mix, rice, mushroom soup and water, chicken with
rice soup and milk; put in 9x13-inch pan. Add chicken pieces on top of mixture,
sprinkle remaining 1/4 of onion soup mix over the chicken. Bake at 350' for at least
2 hours, or until chicken is done.



1 pkg. chicken flavor stuffing mix 1 can sliced water chestnuts
4 c. cubed, cooked chicken 1/2 c. melted butter
2 cans cream of chicken soup 1 pkg.shredded Swiss cheese
I lg. can evaporated milk 1 pkg.frozen broccoli
1 can sliced mushrooms

Pour butteroverdry stuffing mix. Place 1/2 of mixture in a 9x13-inch pan. Reserve
the other half fortopping. Mix all remaining ingredients, except Swiss cheese. Pour
over stuffing mixture. Top with remaining stuffing mixture and cheese. Add a little
water to stuffing if too dry. Bake for 30 to 35 minutes at 325'.

Teriyak¡ Chicken Arlene Kato

Brown chicken in seasoned flour. Put in baking pan. Pourteriyaki sauce over (or
dip each piece in sauce and put in pan), depending on how much sauce you want.
We like quite a bit so we can dip some on our rice. Bake at 350' until done. Good
served with rice, or to take to picnics.

Teriyaki Ghicken Wings Elsie Koste

30 chicken wings (5 lb. bag)

Bake for t hour in 350'oven.

1/4 c. soy sauce 1 c. pineapple juice
1/4 c. teriyaki sauce

Combine and pour over wings in crock-pot. Cook for 2 hours on high, or until
done.

Swiss Gheese Ghicken

Ghicken Tetrazzini
6 to 8 oz. spaghetti noodles
2 to 3 c. boneless, skinless

chicken or turkey, cooked &
cubed
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Dorothy Adams

Micki Peterson

1/3 c. grated Parmesan cheese
1 (7 oz.) can mushrooms
1 c. sour cream
1/3 c. grated Parmesan cheese

1 (10 314 oz.) can cream of
mushroom soup

Cook spaghetti according to package; drain and rinse. ln a bowl, combine first
6 ingredients and stir untilwell mixed. Put into a greased 9x13-inch baking pan. Top
with remaining cheese. Bake at 350' for 30 minutes, uncovered.
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Pheasant-N-Stuffing
Gasserole

pheasant
box Stove Top stuffÍng mix
can cream of chicken soup

'l14 c. light soy sauce
2 T. oil or plain yogurt
2 T. minced (dry) onion
Dash of garlic powder

Alice Kemper

1 c. sour cream
1/2 c. pheasant drippings

1/4 c. apple juice
2 T. lemon juice
1/4 tsp. ground ginger
Dash of pepper

Jenny Bakken

2 c. Morton Tender Quick
6 to 8 T. liquid smoke

Add 't to 2 cups water to pheasant in shallow baking dish; cover with foil and bake
at 350' for40 to 45 minutes. Reserve 1 12 cupof drippings. Remove pheasant meat
from bones and cut into bite-size pieces. Prepare stuffing mix according to package
directions. ln saucepan, combine soup, sour cream and pheasant drippings; warm
and mix completely. ln an 8x11-inch casserole, place 112 of prepared stuffing.
Layer cut-up pheasant over stuffing. Pour soup mixture over pheasant and top with
remaining stuffing. Bake, covered, at 350" for 30 minutes. Uncover, bake 15
minutes more.

Variation: Add chopped broccoli before soup mixture.

G ri I led Tu rkey Tenderloi n Marcy Anderson

Mix all ingredients in resealable plastic bag or shallow glass dish. Add 2 turkey
breast tenderloins (1/2 pound each). Seal or cover, and refrigerate for at least 2
hours. Discard marinade. Grill, covered, over medium coals, for 8 to 'l 0 minutes per
side or until juices run clear. Yield: 4 servtngs.

Smoked Turkey
12to 20 lb turkey, thawed
2 gal. water
1 c. table salt

Soak turkey in above solution for 24 hours, making sure all the turkey is covered.
Remove from solution and rinse. Bake turkey in cooking bag according to
directions.
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Salads & Sauces

Fruit Salads

Apple-Graisin Salad Julie Lipkin

I 10 c. assorted greens (green or red 1 c. cashews
lettuce or spinach or salad mixes) 1 c. Feta cheese, crumbled

) 2 med. apples, cut into small chunks Olive oil

, 1 c. craisins Balsamic vinegar

Place greens on a flat plate. Spread apple chunks, craisins, cashews and
crumbled cheese over the greens. Drizzle olive oil and balsamic vinegar over the

r greens.

Taffy Apple Salad Rita Wegscheid

4 c. diced apples 1/2 c. sugar
8 oz. crushed pineapple 1 c. (salted) peanuts (opt.)
I T. apple cider vinegar I oz. Cool Whip

, 1 T. flour 1 egg

ì Drain pineapple; save juice. ln saucepan, mix sugar, flour, egg and vinegar. Heat

, slowly. Let cool. Fold in Cool Whip, pineapple, peanuts and apples.

' Blueberry Salad ln Memory of Jan Eckhoff

Mix together:
f (3 oz.) pkg. raspberry Jello 3 c. boiling water

, 1 (3 oz.) pkg. orange Jello

, Add:
, 3 T. sugar 1 can blueberry pie filling

T. lemon juice

Put into refrigerator until set. Top with Cool Whip before serving.
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Ghampagne Salad Joyce (Elmer) Wegscheid

I (8 oz.) pkg. cream cheese 3/4 c. sugar
1 med. can crushed pineapple 1 (10 oz.) pkg. strawberries

drained 1/2 c. chopped nuts
2 bananas, sliced

Mix well and freeze. Remove from freezer about 112 hour before serving.

Granberry Salad Lorene Wegscheid

I lb. cranberries 1 c. hot water
I c. sugar 1/2 c. cold water
I sm. box strawberry Jello

Wash and grind cranberries. Mix in sugar. Prepare Jello with the cup of water.
After the Jello is dissolved, add the cold water. Let stand until syrupy. Mix into
cranberries and sugar mixture.

Gherry Fluff Salad Eileen Weller

1 can Eagle Brand milk 1 can cherry pie filling
1 (8 oz.) ctn. Gool Whip 2 c. mini marshmallows
I can mandarin oranges, drained 1/2 c. chopped pecans
1 (15 112 oz.) can crushed pineapple,

drained

Beat milk and Cool Whip together. Add remaining ingredients. Mix well and chill.
This is good with turkey or ham. May also be used as a dessert.

Gherry Pie Filling Salad Shanna Malone

1 can cherry pie filling 1 can. white cherries
I can sweetened condensed milk 1 can mandarin oranges
I sm. ctn. Cool Whip 1 can crushed pineapple, drained
I bag colored marshmallows Any other fruit desired

Mix in a large bowl; chill overnight.



Gottage Gheese Salad
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Lorene Wegscheid

1 qt. cottage cheese 1 (12 oz.l ctn. Cool Whip
7 oz. Angel Flake coconut 1 sm. box lemon Jello
I lg. can crushed pineapple I sm. box orange Jello
2 cans mandarin oranges

Mix all ingredients together and keep cool until ready to serve.

Frog-Eye Salad Arlene Kato

Combine:
1 c. sugar 1/2 tsp. salt
2 T. flour

Gently stir in:

1 314 c. drained pineapple juice 2 unbeaten eggs

Cook over moderate heat, or in a microwave, until thickened; stirring every
minute or so.

Stir in:
1 T. lemon juice

Cool to room temperature.
Bring to a boil:

3 qt. water 1 T. oil
2 T. salt

Add Acini de Pepe. Cook until done. Drain. Rinse with cold water. Drain and cool
to room temperature. Combine egg mixture and Acini de Pepe. Mix lightly, bul
thoroughly. Refrigerate overnight in airtight container.

ln the morning, add:
3 (11 oz.l cans mandarin oranges I (8 oz.) ctn. whipped topping
2 (20 oz.l cans drained pineapple 1 c. mini marshmallows

tidbits 1 c. coconut (opt.)
1 (20 oz.l can drained crushed

pineapple

Stir to mix. Store in refrigerator.
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Sweet-Sour Dressing (see below) 2 med. stalks celery, chopped (1 c.)
1/2 sm. head lettuce, torn into bÍte- 2 T. thinly-sliced green onions

size pieces (3 c.) 1 (11 oz.l can mandarin oranges,
drained

Cook almonds and sugar in a 1-quart saucepan over low heat, stirring constanfly,
until sugar is melted and almonds are coated. Cool and break apart. prepare
Sweet-Sour Dressing. Toss almonds, dressing and remaining ingredients.

Mandarin Salad
'l14 c. sliced almonds
1 T. + 1 tsp. sugar

SWEET-SOUR DRESSING:
1/4 c. vegetable oil
2 T. sugar
2 T. white vinegar
1 T. chopped fresh parsley

Beth Wegscheid

1/2 bunch romaine lettuce, torn into
bite-size pieces (3 c.)

1/2 tsp. salt
Dash of pepper
Dash of red pepper sauce (like

Tabasco)

Nan Wegscheid

2 (11 oz.) cans mandarin oranges,
drained

2 c. CoolWhip
6 c. water

Shake all ingredients in a tightly-covered container. Refrigerate until serving.

Mandarin Orange Salad
2 (3 oz.l pkg. vanilla pudding

(cook & serve)
2 (3 oz.) pkg. tapioca pudding
2 (3 oz.) pkg. orange Jello

Mix pudding, Jello and tapioca with the water in saucepan. Cook until clear and
thickened. Remove from heat. Cool; add oranges and Cool Whip. Refrigerate and
let set (3 to 4 hours).

Spiced Peaches Barb Wegscheid

1 can cling peach halves, drained 1/2 c. sugar
1 c. of the saved peach syrup 1/4 c. apple cider vinegar
1 c. red hots, added to syrup

Cook until red hots dissolve. Place peaches in syrup and let them sit in juice for
about 7 to I hours, then refrigerate. Arrange them on a plate. Garnish with parsley.
Save juice, and can re-use.

This dish looks very festive - nice addition to any meal-



Strawberry Salad

I sm. pkg. strawberry Jello
1 pkg. regular vanilla pudding
1 112 c. water

Boil Jello, pudding and water together for 1 minute. Add frozen strawberries Stir
untilthickened. Fold in topping.

Strawberry-Gream C heese
Salad
2 (3 oz.) pkg. strawberry Jello
2 bananas, mashed
2 (10 oz.l pkg. frozen strawberries
1/4 c. crushed pineapple
1 c. contectioners' sugar

1 c. cream, whipped
1/4 c. nuts, chopped
2 c. mini marshmallows

Dissolve Jello in 2 cups boiling water. Reserve 1/4 cup mixture. Pour into serving
dish. Add bananas, strawberries and pineapple to remaining Jello. Chill until set.

Add confectioner's sugar and vanilla to cream cheese; mix until smooth. Add
whipped cream to cream cheese mixture. Add reserved Jello; mix well. Spread over
Jello layer. Sprinkle with nuts. Chill until set.

Angel Salad Lorraine Tellers

1 can crushed pineapple, drained 2 T. cornstarch
1 can fruit cocktail, drained 1/4 c. sugar
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Brenda Weniger

1 lb. frozen whole strawberries
8 oz. whipped topping

Jan Buchholz

1 tsp. vanilla extract
1 (8 oz.) pkg. cream cheese, softened
112 pt. whipping cream, whipped
1 c. chopped pecans or walnuts

2 egg yolks, beaten
1 c. syrup from pineapple & fruit

cocktail

Combine the drained syrup in saucepan. Add cornstarch and mix well. Combine
egg yolks and syrup; blend well. Cook over medium heat, stirring constantly. Cook
until itthickens. Cool thoroughly. Fold in cream, nuts and marshmallows. Coverand
chill overnight.

May add 2 bananas before serving.
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Gookie Salad Rosie Altstadt

Mix together:
2 c. buttermilk 2 pkg. instant vanilla pudding

Add:
1 med. can mandarin oranges 2 (8 oz.l ctn. Cool Whip
112 pkg. fudge-striped cookies

Stir. May add a few more cookies on top before serving.

Mandarin Orange Fudge-Striped
Gookie Salad Vera Malone

1 c. buttermilk 1 sm. can crushed pineapple (opt.)
1 sm. pkg. instant vanilla pudding 1 (8 oz.) ctn. whipped topping
1 can mandarin oranges 1l2pkg. fudge-striped cookies

Mix the first 5 ingredients. Crush cookies and mix in or sprinkle on top.

Peach Gookie Salad Deb Palubicki

1 (8 oz.) ctn. Cool Whip I tsp. lemon juice
I pkg. instant vanilla pudding 1 (30 oz.) can peaches, drained
1 c. buttermilk 10 (or more) fudge-striped cookies

Stir together pudding and buttermilk. Add lemon juice, Cool Whip, peaches and
crushed cookies. Chill.

Very good.

Snicker Salad Jenifer Quittsch reiber

3 Granny Smith apples, diced 2 Snickers bars, chopped
1 (8 oz.) ctn. Cool Whip

Mix all together just before servrng.
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Joyce (Elmer) WegscheidGhristmas Jello Salad
2 pkg. strawberry Jello
2 pkg. frozen strawberries
1 c. nuts
1 med. ctn. Cool Whip

ln a large bowl, add boiling water to Jello and stir until dissolved. Stir in frozen
strawberries, pineapple, nuts and bananas. Pour half of the mixture into a dish and
let set. Spread Cool Whip on top; spread remaining Jello mixture over Cool Whip.
Let set.

Makes a pretty Christmas salad layered in a glass bowl.

1 112 c. boiling water
1 can crushed pineapple, drained
4 bananas, sliced

Harold Weniger

1 c. crushed pineapple
1 c. cottage cheese
1 c. cream, whipped

1 (12 oz.l ctn. whipped topping

Lime Jello Salad
1 (3 oz.) pkg. lime Jello
3/4 c. boiling water
1/2 c. white sugar

other flavor
1 c. coconut

Stir together Jello, water and sugar until dissolved. Let stand until it starts to
thicken. Add pineapple, cheese and whipped cream. Return to refrigerator to set
firm.

Orange Jello Salad Ella Wegscheid

1 (15 112 oz.) can crushed pineapple 2 c. buttermilk
I (6 oz.) pkg. orange Jello, or any 1 c. pecan pieces

Pour pineapple and its juice into a saucepan; bring to a boil. Remove from heat;
stir in Jello until dissolved. Cool. Mix in coconut and buttermilk. Add pecans, if
desired. Fold in whipped topping Pour into bundt pan or ring mold that has been
sprayed lightly with cooking spray. Refrigerate until congealed.
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Vegetable Salads

Broccoli-Cauliflower Salad DonnaSauvaseau

1 bunch broccoli, cut up 1/2 lb. bacon, cooked & drained
t head cauliflower, cut up 1 c. Miracle Whip
1 med. red onion, cut into slices 1/2 c. sugar
1 c. (or so) shredded mild Cheddar 2 T. cider vinegar

cheese

Mix the first 5 ingredients together in a bowl. Mix the last 3 ingredients to make
the sauce. Drizzle over, and mix well.

It doesn't look like much sauce, but it is. This salad is best if made a few hours
early, or a day ahead.

Golorful Veggie Salad Deb Weller

t head cauliflower, broken into 3 lg. tomatoes, chopped
florets 2 celery ribs, chopped

1 bunch broccoli, broken into florets I med. carrot, shredded

DRESSING: 1 tsp. salt
3/4 c. oil 1/2 tsp. sugar
2 T. lemon juice 1/2 tsp. pepper

Put dressing ingredients into a jar Shake well and pour over salad.

Gauliflower Salad Barb Morrison

t head cauliflower, separated into 1 bunch green onions
flowerets , 4 hard-boiled eggs, chopped

4 stalks celery, chopped 1 c. mayonnaise
1 (10 oz.) pkg. frozen peas,

unthawed & uncooked

Combine the vegetables and eggs with mayonnaise. Season to taste with salt
and pepper.
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1 med. cauliflower
1 med. broccoli

2 c. sliced green onions
1 112 c. broccoli florets
1 can ripe olives, drained & halved

I T. slivered almonds
I T. sesame seeds
8 T. onions or scallions

DRESSING:
2 pkg. seasoning from Ramen

noodles
4 T. sugar
I tsp. pepper

Johanna Kato

1 T. sugar
1 T. vinegar

l/2 c. sugar
1/2 c. vinegar
1/2 c. olive or canola oil

I head Napa lettuce or bok choy,
chopped

2 pkg.Ramen noodles, broken,
uncooked

I c. salad oil
2 tsp. Accent
1 tsp. salt
6 T. rice vinegar

Gauliflower and Broccoli
Salad

1 bunch green onions, chopped Dash of Worcestershire sauce
1 c. mayonnaise (Best Foods) Dash of Tabasco sauce
1/2 c. sour cream Salt & pepper, to taste

Breaktops of cauliflower into smallflorets. Trim leaves and stems of broccoli, and
cut into small pieces. Combine all ingredients. Chill for several hours, or overnight.

Nutty Broccoli Slaw Patty Weller

1 pkg. chicken Ramen noodles 1 c. sunflower kernels, toasted
1 (16 oz.) pkg. broccoli slaw mix 1/2 c. slivered almonds, toasted

Set aside the noodle seasoning packet. Crush the noodles and place in a large
bowl. Add the slaw mix, onions, broccoli, olives, sunflower kernels and almonds.
ln a jar with a tighlfitting lid, combine the sugar, vinegar, oil and contents of
seasoning packet. Shake well. Drizzle over salad and toss to coat. Serve immediately.
Yield: 16 servings.

Preparation time: 'l 5 minutes.

Ghinese Gabbage Salad Cindy Viken

Sauté almonds, sesame seeds and onion for a few minutes. Combine with
lettuce and Ramen noodles in a large bowl. Prepare dressing and add just before
servrng.
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Ramen Noodle Cabbage
Salad Patti Hillesland

112 head cabbage, shredded 112 c. vegetable oil
1 pkg. chicken-flavored Ramen 2 T. vinegar

noodle soup 2 T. sugar
112 c. almonds, sliced or chunks Garlic
2 T. sunflower seeds (opt.) Onion
2 T. sesame seeds (opt.)

Break apart Ramen noodles and toast with almonds at 350', until golden brown.
Mix soup flavor packet, oil, vinegar, sugar, sunflower seeds and sesame seeds.
Add a little garlic and onion. Pour over cabbage. Add broken, toasted Ramen
noodles and almonds, just before serving.

Oriental Cabbage Salad Beth Wegscheid

Brown together:
1/4 c. margarine 6 oz. slivered almonds
2 pkg. Ramen noodles 1/2 c. sunflower seeds

Mix together:
t head cabbage, shredded 5 green onions, chopped

Mix together:
I c. vegetable oil 1/2 c. vinegar
1 c. sugar 1/2 tsp. salt
2 T. soy sauce

Combine all ingredients. Let stand t hour, before serving.

Oriental Salad Bernice Wegscheid

1 lb. shredded cabbage 1 c. cashew pieces
1 bunch green onions 1 c. sunflower seeds
2 pkg. chicken-flavored Ramen

noodles

DRESSING: 114 c. oil
1/2 c. sugar 1/3 c. apple cider vinegar

Crush noodles. Mix together the first 5 ingredients. Mix ingredients and add dry

soup mix from the Ramen noodles. Add the dressing 2 hours before serving.



151

Ofiental Gabbage Salad rn Memory or Jan Eckhorr

1 pkg. shredded cabbage 4 oz. sunflower seeds
2 pkg.Ramen noodles (dry) 1 pkg. slivered almonds (opt.)
I lg. bunch green onions, chopped

DRESSING:
2 Ílavo¡ pkt. from Ramen noodles 1/3 c. sugar
1 c. oil 3 T. vinegar

Put the first 5 ingredients in a large bowl. Mix dressing together. Pour over
cabbage mixture just before serving.

Chicken-flavored Ramen noodles are best.

Napa Salad Dorothy Adams

t head Napa cabbage 6 oz. slivered almonds
6 green onions 1 sm. jar sesame seeds
2 pkg. Ramen noodles (do not use

seasoning pkt.)

Chop Napa and green onions. Put into bowl. Set aside. Sauté Ramen noodles
and sesame seeds in butter. Cool and refrigerate noodles.

DRESSING:
1l2lo 314 c. oil 1/2 c. sugar
2 T. soy sauce 1/4 c. vinegar

Combine Napa-green onion mixture, and the noodle and sesame seed mixture.
Toss with dressing just before serving.

Goleslaw Jeanne Lewandowski

5 c. shredded cabbage (or 1 bag 1 tsp. vinegar
Dole slaw mix) 1/4 c. sugar

1/4 c. finely-chopped onions 1/2 tsp. celery seed
1/2 tsp. salt 1 T. cream or milk
3/4 c. mayonnaise (not Miracle Whip)

Mix cabbage and onions. Combine remaining ingredients, stirring well to mix
Toss with cabbage mixture. Chil 112 to t hour before serving. Yield: 8 servings
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Goleslaw Johanna Kato

1 tsp. salt 1 T. chopped pimento
1/4 tsp. pepper 1/4 c. green pepper, chopped
1/2 tsp. dried mustard 1 tsp. minced onion
1 tsp. celery salt 3 T. salad oil
2 T. sugar l/3 c. vinegar

Mix above ingredients thoroughly, and pour over:
4 c. chopped cabbage

I usually use a little more cabbage. lt depends on how much dressing you like.

Goleslaw Dressing

1 c. oil
1 c. sugar

Mix 2 minutes in blender.
Add:

1/2 c. vinegar

Mix 1 minute in blender.

Joyce A. Wegscheid,

Wife of Erv

1 sm. slice onion
I tsp. dry mustard

1 tsp. celery seed

Dressing for Cabbage
Salad Lorene Wegscheid

3/4 c. sugar 1/2 c. vinegar
1/2 c. salad oil ll2c.water

Mix all together in a jar; shake well. Use enough to moisten cabbage. Set aside
a while to cool well, before servrng.

Note: Extra dressing keeps well in refrigerator.
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Micki Petersen

ln a bowl, combine the first 7 ingredients. Just before serving, add salad dressing
and oregano. Toss to coat. Serve in lettuce-lined bowl, if desired. Yield: 6 servings.

Hot Humpty-Dumpty Salad Joyce Price,

ln Memory of Kay Wegscheid

1 clove garlic, minced
3/4 tsp. salt
1/4 tsp. pepper

Greek Garden Salad
2 lg. tomatoes, chopped
3/4 c. chopped cucumber
1/2 c. chopped green pepper
1/2 c. chopped sweet red pepper
1/2 c. crumbled Feta cheese

I loaf Vienna bread
6 hard-cooked eggs
1 112 c. diced celery

I (16 oz.) pkg. ready-to-serve salad
greens

1 (2112 oz.) pkg. slíced pastrami,
cut into 1/2" pieces

I c. (4 oz.) shredded Mozzarella
cheese

1/4 c. thinly-sliced green onions
1/4 c. sliced ripe black olives
1/2 c. ltalian salad dressing
1/8 tsp. dried oregano
Leaf lettuce (opt.)

4 plum tomatoes (opt.)
I tsp. ltalian seasoning
1/3 c. ltalian dressing
1 c. seasoned croutons
Sliced ripe olives (opt.)

l/2 c. chopped, stuffed green olives 2 T prepared mustard
1/4 c. chopped onions 1/2 c. mayonnaise

Cut top off loaf and hollow out crumbs. Add eggs, celery, olives, onions, garlic
and seasonings to the crumbs. Combine mayonnaise and mustard. Add to the egg
mixture and toss. (Meat, fish ortuna can be added). Put mixture into hollowed loaf.
Wrap in foil. Bake at 425" for 30 to 35 minutes. Top with egg and olive slices.

Robust ltalian Salad Micki Petersen

ln a large salad bowl, combine the first 5 ingredients . Drizzle with dressing. Toss
to coat. Top with croutons and olives, if desired.
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German Potato Salad Carolyn Richter

5 lb. potatoes 1/2 c. vinegar
1lb. bacon ll2c.water
1 lg. onion 1 c. sugar
1 T. flour

Cook potatoes with jackets on, untildone. Cool, peel, and slice thin. Chop onions.
Cut bacon in pieces. Fry and add onions. Add flour, water, vinegar and sugar to
make a thick sauce, using half of bacon grease. Pour over the sliced potatoes and
mix. Keep warm in oven or crock-pot. Serve warm.

Potato Salad Vera Malone

12 med. potatoes, cooked in skins, 6 hard-boiled eggs, shelled & diced
peeled & sliced

Toss with:
1 1/2 tsp. salt I tsp. celery seed
1/4 tsp. pepper 1 T. parsley flakes
I T. onion powder

DRESSING: 1 c. sour cream
1 c. salad dressing 2 T. mustard
3/4 c. mayonnaise 1 T. sugar

Thin with enough milk to coat potatoes well.

Sauerkraut Salad Carolyn Richter

1 can (3 1/2 c.) sauerkraut, drained 1 112 c. sugar
(save juice) 6 T. vinegar

3/4 c. chopped onions 4 T. kraut juice
3/4 c. chopped celery

Mix the first 3 ingredients. Boil the last 3 ingredients and pour over kraut mixture.
chiil.



Spinach Salad
I

, 1 pkg. spinach or romaine lettuce 1 pkg. Feta cheese
1 pkg. craisins 112 red onion, sliced

¡ 1sm. pkg. walnuts

) Combine and add dressing right before serving.

J DRESSING; 114 c. red wine vinegar
| 113 c. olive oil 1/4 tsp. dried basil

2 cloves garlic 2 T. sugar
)

l

Tequillaberry Salad
112 c. salad dressing 1/4 c. sugar
1/2 c. mayonnaise 2 T. milk

Mix and chill overnight.

t head lettuce, torn into pieces for 1 jar real bacon bits
salad 3/4 c. Parmesan cheese

I c. cauliflower, cut into small pieces

Mix together right before serving.

BLT Ghicken Salad

' 1t2c. mayonnaise
I 3 to 4 T. BBQ sauce

2 T. finely-chopped onion breasts, cooked & cubed
) 1T. lemon juice
, 114 tsp. pepper
' I c. torn salad greens
l

ln a small bowl, combine the first 5 ingredients; mix well. Cover and refrigerate
I until serving. Place salad greens on a serving platter. Sprinkle with tomatoes,

chicken and bacon Garnish with eggs. Drizzle with dressing. Yield: I servings.
l

I

l
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Jane Merickel

Susan Rumpca

Micki Petersen

2lg. tomatoes, chopped
1 112 lb. skinless, boneless chicken

10 bacon strips, cooked & crumbled
2 hard-cooked eggs, sliced
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GrunChy Salad Johanna Kato

112 c. celery, diced 1 T. minced onion
1 c. shrimp or crab 1 c. Best Foods mayonnaise
1 c. carrots, shredded

Mix and chill. When ready to serve, stir in a No. 303 can of Chinese noodles, or
as many as seems good.

Tortellini Vegetable Salad Mickipetersen

2 (9 oz.l pkg. cheese tortellini 112to 1 c. Feta cheese, crumbled
4 qt. water 112 c. black olives
1 red befl pepper, thinly sliced 1to 1 112 c. Provolone cheese, cut in
I yellow bell pepper, thinly sliced thin strips
2 c. cauliflower florets 1 sm. btl. ltalian dressing
2 c. broccoli florets

Boil water; add tortellini and cook 7 to I minutes. Drain. Rinse. Toss pasta and
remaining ingredients in a large bowl. Marinate overnight in refrigerator.

Spaghetti Salad Pam Legg

2 (10 oz.l boxes angel hair spaghetti 1 (16 oz.) btl. ltalian (Zesty) dressing
noodles 1 btl. Salad Supreme

1 can diced black olives 2 cans tiny shrimp or pepperoni
1 or 2 ¡ed or green peppers

Cook and cool noodles. Finely chop the peppers. Put with noodles. Add olives
and shrimp. Mix together. Pour on Salad Supreme. Add the dressing. Mix
thoroughly. Cool.

Note: Best if done the day before. Spiral noodles work well, also.

Lemon juice on cut bananas will keep them from darkening.



Salad Supreme Pasta Salad

112 c. Parmesan cheese
1/2 lb. pasta, cooked
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Patty Weller

Deb Renelt

1 lb. cooked rotini pasta, drained & Bto 12 oz. ltalian dressing
cooled 4 T. McCormick Salad Supreme

I c. each, broccoli, shredded carrots seasoning
& cherry tomatoes (more if you 20 to 30 slices pepperoni (opt.)
like) 1/4 c. grated parmesan cheese

I can sm. black olives, halved

Cook pasta as directed; drain and cool pasta with cold water, if needed. Mix
chopped broccoli, carrots, tomatoes and black olives into pasta. Add Salad
Supreme seasoning to ltalian dressing and mix. pour over pasta and vegetables.
Add pepperoni, if desired. Add Parmesan cheese last, and mix.

I find that if I make this the night before, the salad tends to be dry, so add
seasoning, dressing and cheese right before serving, or add more ltalian dressing,
if needed.

Barbecue Sauce
1 c. Coke

Boil 4to5minutes.

Sauces

Alfredo Sauce, w¡th Pasta
1/4 c. butter
1 c. cream

Combine butter and cream in a saucepan; bring to a boil on medium heat.
Remove from heat as soon as it boils, and add cheese. Add to 1t2 pound cooked
pasta.

Addition; Add 1 cup pasta sauce or creamy tomato sauce, or l12 cup pesto for
creamy pesto sauce.

1 c. catsup

Mary Petersen
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Mustard Sauce Mary Petersen

1/2 c. butter 1/2 c. tomato soup
3/4 c. sugar 1/2 c. yellow mustard
3 beaten egg yolks 1/2 c. vinegar

Cream butterand sugar. Add egg yolks, tomato soup, mustard and vinegar. Cook
slowly in double boiler, until thick. (Can microwave in a large bowl, stirring
frequently, until thick.) Serve warm with ham, or cold with sandwiches.

Homemade Pizza Sauce Judy McLeod

2 (8 oz.l cans tomato sauce, or 2 tsp. oregano
1 lg. can 1/2 tsp. pepper

2 (8 oz.l cans water 1/2 tsp. salt
2 sm. cans tomato paste, or 1 lg. 1 tsp. garlic powder

can 1 onion, chopped

Simmer all of the above ingredients for 45 minutes on low heat, stirring
occasionally. Yield: enough for 3 (12-inch) pizzas.

I freeze the extra and use for another time.

Raspberry Vinegar Joann Wegscheid

1 qt. fresh raspberries 2 T. sugar
2 c. cider vinegar

ln a saucepan over medium heat, bring raspberries just to a boil, stirring
constantly. Remove from the heat. Strain through a double layer of cheesecloth (do
not press fruit). Let juice stand for an hour. Add vinegar and sugar. Store in a
sterilized jar in a cool, dark place. Yield: 2 314 cups.

Raspberry Vinaigrette
Dressing Susan Rumpca

3 T. raspberry vinegar 1 T. sour cream
3 T. sugar 1/3 c. salad oil
I T. Dijon mustard

Shake together. Pour over lettuce. Garnish with fresh raspberries and toasted
walnuts.
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SWggt-and-SOUf SaUCg Marjorie wesscheid

1 c. sweetened pineapple juice 6 1/2 T. water
6 1/2 T. sugar 5 T. white vinegar
6 1l2T. catsup 2 tsp. cornstarch

Combine above ingredients in a saucepan; cook until thick.
I use a 20-ounce can ofpineapple chunks and add the pineapple afterthe sauce

is mixed.

Teriyaki Sauce Arlene Kato

Bring to a boil:
2 c. sugar 1 tsp. diced garlic
1 c. soy sauce 2 T. grated fresh ginger

Simmer about 15 minutes. Store in refrigerator if not using right away.

Teriyaki Marinade Judy Mcleod

3/4 c. vegetable or canola oil 3 T. brown sugar
'll2 c. soy sauce 3 cloves garlic, mashed, or 3/8 tsp.
1/2 c. unsweetened pineapple juice garlic powder
2 T. Worcestershire sauce 2 112 tsp. ground ginger

Combine all ingredients and mix well. Marinate meat for 4 to 12 hours, or
overnight.

Patti's Venison Loin Marinade Jane Mericker

114 c. red wine vinegar 1/2 tsp. crushed rosemary
6 T. olive oil 2 bay leaves
3 to 4 cloves garlic 1/3 tsp. pepper

Marinate for up to 6 hours. Cut loins 1-inch thick, or leave whole and grill until
medium-done. Serve immediately.
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Ghocolate Sauce for
Hot Fudge Sundaes Micki Petersen

2 T. butter or margarine 3 T. "quick" Hershey's chocolate
1 T. water Powdered sugar

ln a saucepan, heat butter and water until it boils. Add "quick" chocolate and
powdered sugar, and stir. Serve immediately over ice cream.

Perk up soggy lettuce by adding lemon juice to a bowl
of cold water and soaking for an hour in the refrigerator.
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Egg Foo Yung Arlene Kato

I c. salad shrimp, cut in half
3 eggs, slightly beaten
Salt & pepper, to taste

Johanna Kato

2 T. chopped green pepper
2 T. sweet pickle relish
1/2 c. Miracle Whip

-Èå

Seafood, Fish & Eggs

Seafood & Fish

1 c. diced celery
1 c. diced onion
I lb. fresh bean sprouts

1 (7 oz.l can tuna fish
2 hard-boiled eggs, chopped
2 T. cheese, cut up
2 T. chopped onion

Mix all together. Heat enough oil to cover bottom of pan. Spoon mixture in 3-inch
round patties into hot pan. Brown on both sides. Serve with rice and gravy made
with chicken broth or canned shrimp.

Tuna On Buns

Combine all ingredients; spoon into 6 split hamburger buns and broil until brown
and bubbly.

Salmon Caesar Sr. Luella Wegscheid

1 (6 oz.) pkg. Caesar salad croutons 2 c. milk
1 (1 lb.) can red salmon, flaked 1 (10 314 oz.) can cream of mushroom
1/2 c. chopped green pepper soup
1/4 c. chopped onion
4 eggs

2 T. grated Parmesan cheese

ln medium bowl, beat together eggs, milk and soup. Stir in croutons, flaked
salmon, green pepper and onion. Pour into buttered 7 112x11 3l4x 1 3/4-inch
baking dish. Sprinkle Parmesan cheese over top. Bake at 350" for 45 minutes, or
until set in center. Yield: 8 servings.
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Donna's Fish Fillet Donna Wegscheid

Roll raw fish in this mixture:
Wheat flour Lemon pepper
Cornmeal Seasoning salt

Fry in hot vegetable oil, turn and fry until done.

Salmon Patties Arlene Kato

Mix together:
I can salmon 1 12 c. bread crumbs
1 c. chopped onion 4lg. eggs
1 c. chopped celery Salt & pepper, to taste

Gently stir in 'l can drained peas. Make in patties and brown in enough fatto keep
from sticking.

Tortilla Roll-Ups Elsie Koste

2 (8 oz.l pkg. cream cheese 2 pkg. crabmeat
2 pkg. Hidden Valley original mix 1 can black olives
2 green onions I flour tortillas

Chop all and mix together. Spread over tortillas and roll up

Eggs

Holiday Morning French Toast Angie rmdieke

1 c. brown sugar 1 loaf French bread, cut into 1" slices
1/2 c. melted butter 6 eggs
3 tsp. cinnamon 'l 112 c. milk
3 apples, peeled & thinly sliced I T. vanilla
1/2 c. raisins

Combine brown sugar, butter and 1 teaspoon cinnamon in 9x1 3-inch pan. Add
apples and raisins; toss to coat. Spread evenly.'Arrange bread on top. Mix eggs,
milk, vanilla and 2 teaspoons cinnamon until blended. Pour mixture over bread,
soaking completely. Cover and refrigerate 4lo 24 hours. Bake with aluminum foil
cover at 375' for 40 minutes. Uncover and bake 5 minutes.

,]&



163

Sandy Frost

ln a greased 9x13-inch pan, lay 8 slices decrusted bread. Sprinkle 2 cups cubed
ham and 2 cups shredded American cheese and diced onions over bread. Cover
with I more slices of decrusted bread

Topping: Beat together 6 eggs, 3 cups milk, 1/2 teaspoon salt and 1/2 teaspoon
dry mustard. Pour over bread. Cover with foil and refrigerate overnight. Bring to
room temperature (about t hour).

Sprinkle over top: 2 cups crushed corn flakes and 112 cup melted butter. Bake
at 350'for t hour.

Farmer's Gasserole Mary Petersen

Layer ingredients in a baking dish the night before; cover and refrigerate. ln the
morning, pop casserole into oven an hour before serving.

Breakfast Soufflé

3 c. frozen shredded hash browns
3/4 c. shredded Cheddar cheese

(3 oz.)
1 c. diced, fully-cooked ham
l/4 c. sliced green onions

4 beaten eggs
1 (12 oz.l can evaporated milk
1/4 tsp. pepper
1/8 tsp. salt

Grease 2-quart square baking dish. Arrange potatoes evenly in bottom of dish.
Sprinklewith cheese, ham and green onion. ln medium mixing bowl, combine eggs,

milk, pepper and salt. Pour egg mixture over potato mixture in dish. (This dish may
be covered and refrigerated at this point for several days or overnight.) Bake,

uncovered, at 350' for 40 to 45 minutes (or 55 to 60 minutes, if chilled), or until
center is set. Let stand 5 minutes before serving. Yield: 6 servings.

Baked Eggs Bernice Wegscheid

Brown 1 large onion in 2 tablespoons butter. Spread 1 large box partially thawed
hash browns in greased 9x13-inch pan. Add 2 cups diced ham. Pour 12 eggs
slightly beaten with 2/3 cup milk, salt and pepper, over ham and potatoes.
Mushrooms can be added . Add2l3 cup grated cheese. Bake at 350" for45 minutes.
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Egg Bake tn Memory of Jan wesscheid Eckhoff

10 slices bread, cubed 2 c. grated cheese
I lb. cooked ham, cubed 3 c. milk
8 eggs Chopped onions & mushrooms (opt.)

Layer 112 the bread, cheese and ham into 9x13-inch pan. Repeat layer. Mix eggs
and milk and pour this mixture over the top. Refrigerate overnight. Take out
following morning and bake at 350" for t hour.

Egg-Ham Cheese
Gasserole Evelyn Vorderbruggen

Place in a 9x13-inch pan:
6 slices bread with crusts 1 c. shredded cheese
2 c. chopped ham

Cover with 6 more slices bread.
Mix well:

8 eggs, beaten 112 lsp. dry mustard
3 c. milk

Pour over bread, ham and cheese mixture. Cover with plastic wrap and
refrigerate overnight. ln the morning, melt 114 cup margarine and mix with 1 cup
crushed corn flakes. Bake at 325' to 350" for t hour. Yield: 12 servings.

Breakfast, Gountry Style Elsie Koste

1 c. frozen hash browns

Layer in bottom of 9x13-inch buttered pan.
Sauté in butter:

1 c. diced bacon or ham 2 T. diced green pepper
1/2 c. diced onions

Layer over potatoes in pan.
Beat 8 eggs and 1/3 cup milk. Pour over layers and bake at 350'for 30 minutes.

May sprinkle 112 cup grated yellow cheese over the top the last 10 minutes of
baking. (l use more hash browns for 9x13-inch pän.)



Sausage-Egg Bake
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Roxanne Scheffert

1 112 lo 2 lb. browned sausage 8 oz. grated Cheddar cheese
l doz. eggs 1l2Pt. whiPPing cream
3/4 c. chopped onions

Butter 9x13-inch pan (sides, too). Crack eggs into pan and break yolks. Sprinkle
with salt and pepper. Sprinkle half of cheese; pour cream over top. Sprinkle meat
and onions over, and top with remaining cheese. Do not stir!!! Bake for40 minutes

at 350".
This can be made the night before, and refrigerated until ready to bake.

When you cook eggs in the shell, put a big teaspoon of salt in the water.
Then the shells will not crack.









Soups & Vegetables

Soups

Beer Gheese SouP

4 chicken bouillon cubes
3 c. water
1 can beer

Mix these ingredients and cook 20

2112 c. cubed, raw Potatoes
1 c. cubed carrots

Add to first mixture and cook until

2 cans cream of chicken souP

Stir in until melted.

Melissa Wegscheid

2112 c. diced Potatoes
1(20 oz.l pkg. California Blend

vegetables
1 lb. Velveeta cheese
2 cans cream of chicken souP
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Linda lmdieke

1 c. diced onions
1 c. diced celery

minutes.

1 (2O oz.l bag frozen mixed
vegetables

tender.

I lb. Velveeta cheese

Beer Gheese SouP

4 chicken bouillon cubes
3 c. water
I can beer
I c. diced celery
I c. diced onions

cook, covered, the first 5 ingredients for 20 minutes. Add vegetables and cook

until tender. Then add cheese and soup. Heat until melted'
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GhggSe SOUp paura winders

1 c. potatoes 3 c. chicken broth
112 c. carrots 2 c. milk
1/2 c. onions 112 c.llour
112 c. celery 3 c. shredded American cheese
112 c. green peppers (opt.) 1 T. parsley
4 T. butter Pepper, to taste

Finely dice vegetables. Melt butter and sauté. Add broth and pepper. Blend flour and
milk and add to mixture. stir in cheese and parsley. cook until thick, s to 10 minutes.

The Red Lion's Chicken Bisque Adene Kato

3 lb. stewing hen 4 celery stalks
Enough water, to cover (16 c.) 4 carrots
3 T. salt 2 onions

BUTTER ROUX:
1/2 lb. butter 1 c. flour

1/2 c. chopped pimento 1 tsp. monosodium glutamate
1/2 c. chopped chicken 1/2 tsp. pepper
1/2 c. blanched, chopped red or

green peppers

Boil chicken, salt, celery, carrots and onions until chicken is tender and can be
pulled off the bone. Strain off 8 cups chicken stock. Use remaining broth and
cooked vegetables from another purpose. Make butter roux by melting butter and
adding flour. Bring chicken stock to a very low boil, then slowly add butter roux.
Simmer 15 minutes or less, until soup takes on glaze. Add chopped pimento,
chicken, blanched peppers, MSG and pepper. Stir constanily. Add a few drops of
yellow food coloring. Yield: 8 to 10 servings.

Note: To make soup thinner, reduce the amount of flour in the roux to 3i4 cup.

Ghicken Cream Soup Marjorie Wegscheid

2 c. instant nonfat dry milk I c. cornstarch
1/4 c. instant chicken bouillon 2T. dry onion flakes

granules 1 T. celery flakes
1 tsp. dry thyme, crushed 1/2 tsp. garlic powder
112tsp. pepper

1/3 cup dry mix + 1 112 cups water = 1 can soup
Cook and stir until thick.



ln soup kettle, combine first 6 ingredients and

s¡mmerior'l 1/2hours.Removechickenan bay

leaf and peppercorns. Skim fat' Debone turn

chicken to broth in pan. Add vegetables. S Add

noodles to simmering soup 10 minutes before serving

Ghicken Wild Rice SouP Nadine Wegscheid

Ghicken SouP

1 (3 to 3 112lb.l chicken
3 qt. water
1/4 c. chicken bouillon cubes
1 bay leaf
1 tsp. whole Peppercorns
1/8 tsp. allsPice

3/4 c. wild rice
7 to 10 pieces bacon, fried crisP
1 can cream of chicken souP
1 c. half & half
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Jenny Bakken

6 c. uncooked wide noodles
4 c. sliced carrots
3 c. chopped Potatoes
3/4 c. sliced celerY
1/2 c. chopped onions

4 c. water
4 cubes chicken bouillon
Celery & onion, to taste
2 T. butter

Mary Petersen

1 c. dry lentils, rinsed & drained
1 c. tomato purée
1 1/2 tsp. sugar
1 1/2 tsp. salt
1t2 lsp. dried oregano, crushed
1/4 tsp. pepper

Put all together in crock-pot and cook on high for 4 hours

Italian Lentil SouP

2 med. carrots, sliced (1 c.)
1 stalk celery, sliced (112 c'l
1 sm. onion, choPPed (1/3 c.)
1 T. olive oil
5 c. water
1/2 sm. head cabbage, cored &

cut into 1" Pieces

ln large saucepan, cook carrots, celery and onion in hot olive oil 5 minutes, or until

crisp{e-nder. stir in water, cabbage, lentils, tomato purée, sugar, salt, oregano and

p"p'p"r. Bring to boil, reduce heat. cover and simmerfor 45 minutes, or until lentils

are very soft.
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Magic Mix Mary Petersen

3 c. instant nonfat dry milk 1/3 c. margarine
1 c. flour

Combine dry milk, flour and margarine in a large bowl and mix until it looks like
cornmeal. Keep mix tightly covered in refrigerator, up to 1 month. Yield: 5 cups
Magic Mix.

Magic Grgam Soups MaryPerersen

3 c. water 1 cube or I tsp. bouillon
1 c. Magic Mix

Combine in saucepan. Stir over medium heat until slightly thickened.
Add one of these:

3 cooked carrots, mashed 1 can cream-style corn & I T. onion
3 potatoes, cooked & chopped, & 1 pkg. spinach, cooked

1 T. onion

Use magic mix for all milk base soup recipes or add to soup stock to make a
cream soup.

Magic Sauce Mary Petersen

1/2 c. Magic Mix I c. water

Combine. Stir over medium heat until it starts to bubble. Add cooked meat,
cheese, tuna or vegetables to hot sauce. Yield: 1 cup.

Use Magic Sauce for all recipes calling for a white or cream sauce.

Onion Soup Mix Sally Richter

I c. beef bouillon granules 1/4 c. onion powder
2 c. minced onion

Mix. Store in jar Use 3 tablespoons mixture to replace a package of onion soup
mrx.



Boil potatoes for 10 minutes. Drain. sauté bacon, onions and celery; drain

g,""."' Add milk, water, chicken base, salt and pepper. Heat justto boiling, but do

ñot boil. Melt margarine; stir in flour until smooth. Add to soup. Cook and stir until

thickened. Stir in potatoes, parsley and cream'

Hearty Vegetable
Barley Soup

Greamy Potato SouP

2112lb. babY red Potatoes'
quartered

1/2 lb. bacon, diced
I yellow onion, diced
1/4 bunch celery, diced
2 c. water
2 oz. chicken base

7 c. water
1/2 lb. lean ground beef
1/2 c. chopPed onion
1 clove garlic, minced
1 (14 112 oz.) can unsalted whole

tomatoes, undrained & cut into
pieces

1/2 c. med. Quaker barleY

2 cans cream of Potato souP
2 cans cream of chicken souP
'l to 2 c. wild rice, cooked
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Jennifer KemP

I 1/2 qt. milk
1 tsp. salt
1 tsp. pepPer
1 1/2 sticks margarine
6 oz. flour
1 c. whipping cream
1/4 bunch ParsleY, choPPed

Sister Luella Wegscheid

1/2 c. sliced celery
1/2 c. sliced carrots
2 beef bouillon cubes
1/2 tsp. dried basil, crushed
I bay leaf
1 (9 oz.) pkg. frozen mixed

vegetables

Nancy Berg

Onions
1 c. Velveeta cheese, cut uP

I 1/2 c. milk

W¡ld Rice Soup

Strips of bacon, as many as desired Mushrooms (opt')

cook wild rice per package instructions. Mix cheese, milk and soups together,

cook slowly until cheese iJ melted. Fry bacon and onions, and mushrooms, if

desired, ,niil bro*n. Drain. Add this and the wild rice to the creamed soup base and

simmer until readY to be served.
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W¡ld Rice Soup Bobbi Dickerson

2 cans cream of mushroom soup 4 cans water
2 cans cream of chicken soup 1 box Uncle Ben's wild rice, cooked
1 can chicken broth according to box directions

Heat soups and water in large pan. Add cooked rice and heatthrough. Do not boil.

1 carrot 1 onion

Grate vegetables and simmer. Add to wild rice mixture.
Finally add:

Cooked chicken or turkey

May also add almonds.

W¡ld Rice Soup Linda lmdieke

2 T. margarine I to 2 c. celery, chopped
3/4 c. wild rice, uncooked 1 lo 2 c. half & half
I can cream of mushroom soup 4 to 5 c. chicken broth
1 lo 2 c. carrots, diced 1 112 to 2 c. chicken, precooked &
Onions, chopped cubed

Put all ingredients into crock-pot. Cook on high approximately 5 hours. (May
substitute milk for half & half to lower fat and calories.)

W¡ld Rice Soup Joyce Price

1l2to 1c. uncooked wild rice 1 qt. milk
2 c. water 2 cans cream of potato soup
2 T. butter 1 lb. Velveeta or American cheese
1 med. onion & mushrooms & 10 strips crisp bacon, crumbled

celery, minced

ln separate saucepan, prepare wild rice according to basic preparation (4 cups
water, 1 cup rice, cook about45 minutes; drain and rinse). Sauté onion, mushrooms
and celery until tender. Add water, milk and potato soup. lncrease heat to medium.
Add cheese in chunks to speed melting. When creamy, add cooked wild rice.
Garnish with crumbled bacon.



W¡ld Rice SouP

r Sauté 114 cup onion in 2 tablespoons butter or bacon drippings'

Add:) 6 to g c. soup stock 3 celery stalks

) 112 c. carrots

r Cook until vegetables are tender.
Add:

) 2 c. cooked wild rice 1 T. parsley
, I c. meat
)

I Thicken with:
I c. milk 1/4 c. flour

Elephant Stew
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Paula Windels

Carolyn Richter

r 1 lg. elephant 2 rabbits (oPt')

I Cut elephant into bite-sized pieces - will take about 2 months. Add water to make

brown gråvy. Cook over kerosene fire for 4 weeks at 465". Will serve 3,850 people'
' lf ror"-"r"-""pected, add the 2 rabbits. Do this only if necessary, because most

, people don't like "hare" in their stew.

Vegetables

Ginney's Baked Beans Virginia Richter

ì

, 2lb. navy beans (dry) 1/2 c. chopped onions
' 1lg. can tomato juice 1/4 c. chopped celery
¡ 1ll c. brown sugar 1 c. (or more) cooked, diced ham

) AdO water as needed. Rinse beans in cold water. Cook beans '10 minutes. Drain.

, Rinse in cold water. Put in crock-pot. Add all other ingredients. Cook until tender.

)
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Witters Baked Beans Loretta Theisen

6lb. pea beans 3 lb. brown sugar
2 'll2lo 3 lb. bacon Salt
1 tsp. baking soda

Soak beans overnight. Drain. Bring to a boil with t heaping teaspoon baking
soda. Drain and rinse. Put mixture on, and add boiling water as needed. Bake for
7 hours at 325'to 350'.

Galico Beans Sharon Van Watermulen

1 lb. hamburger 1 tsp. prepared mustard
1/2 c. onion, chopped 1 T, vinegar
1/2 lb. bacon, browned & cut in 1 lg. can pork & beans

small pieces I can lima beans; drain 1/2 liquid
1/2 c. catsup 1 can kidney beans; drain 1/2 liquid
1/2 c. brown sugar

Brown hamburger and onions. Add remaining ingredients. Bake at 350" for 112

to 3/4 hour.
Very good.

Matty's Favorite
Bean Hot Dish Shanna Malone

(Gramma Meagher)

1 lb. hamburger, browned 1/2 c. chopped onion
1/2 lb. bacon, browned & crumbled 1/2 c. brown sugar
1 can lima beans, drained 1/2 c. ketchup
1 can kidney beans, drained 2 T. vinegar
1 can butter beans, drained I tsp. mustard
I can pork & beans

Put bacon, hamburger and beans in large casserole. Stir to combine. Add other
ingredients and stir. Bake, covered, a|325" to 350' for 40 minutes, or until heated
thoroughly.

Grandma suggests heating them in a crock-pot! Matt looks forward to the
Meagher family gatherings just for these beans!!
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Navy beans that have been cooked
Bacon fat
Vinegar

Garlic Green Beans

Fresh green beans
1 clove garlic, choPPed

1112T. butter
3 T. flour
I 1/2 c. milk
3 to 4 tsP. drY ranch'stYle salad

dressing mix
'll4 to 'l12 tsP, white PePPer

Olivia's Refried Beans

serve some for vinegar beans) in

g Pan and bake in the oven at 325"

lY so the beans cook evenlY' The
-bake 

so long that theY get hard'

ans and some of their liquid Add 2 to 3

tablespoons of vinegar, 1 to 2 tablespoons sugar, chopped onions' and salt and

ôàpp"i to taste. SeÑe with vinegar beans spooned over the baked beans'
' 

fÀ¡s was Rein Langer's favorite Friday meal served with rice'

Steam green beans for 8 minutes. Place in ice water to prevent further cooking'

ln ã pot, häat and slighfly brown the garlic in the olive oil. Add cooled green beans

to the garlic/olive oil and heat to desired temperature'

Green Bean Gasserole Rita Wegscheid

Tomakewhitesauce,meltbutterinsmallsaucepanoverlowheat'Stirinflour;
cook 1 to 2 minutes, stirring constantly. Using wire whisk, stir in milk; bring to a boil'

Cook, whisking constantlyl I to 2 miñutes, or until thickened. Stir in dressing mix
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lsabelle Langer

Onions, choPPed
Sugar
Salt & pePPer

Jessica Lehmkuhl

2 T. olive oil

1 c. choPPed onion
2 cloves garlic, minced
1 1t2 c. sliced fresh mushrooms
1 'lt4 lb. fresh green beans, cooked

crisp-tender
1 c. fresh bread crumbs, toasted

t,
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Grandma's Vinegar Beans
1 can cut green beans, or 2 c.

fresh, cut green beans
2 slices bacon
1 sm. chopped onion

Fry the bacon until crisp and break up or cut up. Add back to frying pan with bacon
grease. Add onion and cook until transparent. Add beans (that have been drained)
and sauté for 10 minutes or so Add vinegar, sugar and black pepper. Cook for
another 5 minutes. lf using fresh beans, add at the same time as the onions, along
with 112 teaspoon salt, if desired, and sauté for about 20 minutes, or until beans are
tender-crisp. Add a tablespoon or so of water, if needed. ïhen add vinegar, sugar
and black pepper the same as before.

3 to 4 T. vinegar
I T. sugar
I tsp. black pepper

Scholastica Weller

Bernice Bretz

1/4 tsp. salt
l/8 tsp. black pepper
2 T. finely-chopped parsley

Sweet-and-Sour Beets
2 lg. beets (1 1l2tb.l
1 T. butter
2 T. red wine vinegar
1 T. sugar

Leave roots and one-inch stem on beets. Scrub and brush clean. Place beets in
large saucepan. Cover with water. Cover. Bring to a boil and simmer 40 minutes.
Drain and cool Cut off roots and peel off skins. Cut beets into 1/4-inch strips. Melt
butter in saucepan over medium heat. Add beets, vinegar, sugar, salt and pepper.
Cook 2 minutes, until most of the liquid evaporates. Sprinkle with parsley.

OIL DRESSING:
4 oz. vinegar 1/4 tsp. basil
2 T. sugar 1/4 tsp. paprika

Put ingredients in covered container Shake well.

Potatoes soaked in salt water for 20 minutes
before baking will bake more rapidly.
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Stir-Fried Broccoli with
Mustard Sauce Beth Wegscheid

1 T. butter or margarine, melted 4 c. broccoli florets (1 lb.)

1 T. packed brown sugar 3 T. water
I T. stoneground mustard 1 T. water
1 T. vegetable oil

Mix butter, brown sugar and mustard; set aside. Heat oil in 10-inch skillet or wok

over medium-high heat. Add broccoli; stir-fry 1 minute. Add 3 tablespoons water.

Cover and cook about 3 minutes, or until broccoli is crisp-tender. Add butter mixture

and 1 tablespoon water; toss until broccoli is coated.

Broccoli-Gauliflower
Gasserole Jenifer Qu ittsch reiber

1 bag cauliflower 1 can French onions
1 bag broccoli 1 112 c- Velveeta cheese
2 cans cream of celery souP

cook vegetables halfway. Pour soup and sprinkle cheese over vegetables in a

9x.l 3-inch cake pan. Bake at 350'for t hour. Last 15 minutes, put French onions

on top.

Schumacher Hotel
Red Gabbage Mary Petersen

t head red cabbage (3 1/2 lb.) 1 T. beef-flavored stock base
1/2 lb. bacon, diced into 112" cubes 2 T. brown sugar
3/4 c. apple juice 1/2 c. red wine
112 c. red wine vinegar l red apple, peeled & diced into 1/2"
1/2 tsp. black pepper Pieces
2 fresh garlic cloves

core cabbage and cut into quarters. Slice each quarter thinly. Put bacon in

stockpot and sauté until brown and crisp. Add onion and cook until clear and tender.

Add cabbage, apple juice, vinegar, pepper, garlic, stock base, sugarand wine. Stir
well, making sure nothing is sticking to bottom of pot. Cover and cook on low heat
for 30 minutes Add apples. Cook 15 minutes longer. Yield: 8 servings.
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Scalloped Gabbage Bernice Wegscheid

t head cabbage 2 T. flour
1t2 to 1 c. onion 1/4 tsP' salt
2 T. butter 1/4 tsp. pepper
2 T. margarine I c. milk

Parboil cut-up head of cabbage. Drain. Sauté onion in butter Put cabbage and

onions in baking dish Make a white sauce: Melt margarine, blend in flour, salt and
pepper. Cook over low heat until bubbly. Remove from heat. Add milk. Heat to
boiling. Pour over cabbage and onions. Sprinkle with croutons. Bake at 350" for 112

hour.

Marinated Garrots Marilyn Vorderbruggen

2 lb. carrots 3/4 c. vinegar
I lg. onion, sliced 1 tsP. salt
1 can tomato soup, undiluted 112 lsp. pepper
1 c. sugar 1/4 tsP. dill seed
1/2 c. salad oil 1 tsP. mustard
2 stalks celery Green peppers (opt.)

Wash and peel carrots, cut in f -inch pieces and cook until tender. Add small

amount of salt when cooking. Mix ingredients together and marinate with cooked

carrots.

Marinated Garrots Bernice Wegscheid

2 cans sliced carrots l/2 c. vinegar
1 onion, chopped 1 T. Worcestershire sauce
1 green pepper, chopped 2 drops of Tabasco sauce
2t3 c. oil 1 can tomato soup
1 c. sugar Salt & PePPer

Mix and serve. Keeps well in refrigerator.



Scalloped Garrots

4 c. sliced carrots
1 med. onion
3 T. butter
1 can cream of celery souP
1/2 tsp. salt

drained
1/4 c. butter

cook carrots until barely soft. Drain. Meanwhile, cook onion in 3 tablespoons

butter until soft. stir in soup, salt, pepper, cheese and carrots. Place in a greased

casserole. Toss bread stuffing with 1/3 cup butter. Spread over carrots Bake at

350' for 20 to 30 minutes.

Christmas Gauliflower Joyce A. Wegscheid,

wife of Erv

1 lg. head cauliflower, broken into 1/3 c. flour
florets 2 c. milk

1/4 c. diced green pepper 1 c. shredded Swiss cheese
1 (7.3 oz.l jar sliced mushrooms, 2 T. diced pimento
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Sister Luella Wegscheid

1/8 tsp. pepper
1/2 c. grated cheese (2 kinds)
3 c. herb-flavored bread stuffing
1/3 c. melted butter

1 tsp. salt
Paprika

Steam cauliflower and drain. ln saucepan, sauté green peppers and mushrooms

in butter 2 minutes. Add flour and milk. Boil for 2 minutes. Remove from heat. Add

cheese, pimento and salt. Layer. Bake at325' , uncovered, for 25 minutes. sprinkle

with paprika.

Corn Pie Nellie Wegscheid

1 1t4 c. fine soda cracker crumbs 1 1/2 tsp. salt
1/2 c. melted butter 2 T. flour
1 112 c. milk
2 to 3 c. fresh or canned corn

1/2 tsp. onion salt

Combine crumbs and melted butter. Line a casserole as a crust. Save some for

topping. combine corn and 1 cup milk. Bring to a boil. Add flour to 112 cup milk, salt

and onion salt. Mix with corn. Pour into crust. Bake for 20 minutes at 350".
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Scalloped Corn Shanna Malone

1 can cream-style corn 3 saltine crackers, rolled fine
1 can corn, drained (can use Salt &pepper

frozen) 1112T. melted butter
3 well-beaten eggs

Mix well. Bake for 1 1/2 hours at 375".

Onion Gasserole Joann Wegscheid

4 to 6 sweet onions 1/2 c. milk
1 roll Ritz crackers, crushed 1 (8 oz.) pkg. shredded cheese
1 stick butter, melted

Grease 9x'l 3-inch casserole. Alternate layers of onions and cheese. Pour milk
over. Top with crackers mixed with butter. Bake at 350' for 40 to 60 minutes.

Cheesy Potatoes Kari Lehmkuhl

1 (2 lb.) bag frozen hash browns 1 tsp. salt
1 can cream of chicken soup 1 tsp. pepper
1 can cream of celery soup 2 c. ripple or plain potato chips,
1 (8 oz.) ctn. sour cream crushed
2 c. shredded cheese 1/4 c. melted butter
1/2 c. milk

ln a bowl, mix hash browns, soups, sour cream, Cheddar cheese, milk, salt and

pepper Pour this mixture into a 9x13-inch pan. Pour crushed potato chips over the

top. Drizzle butter over chips. Bake for t hour at 350'.
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Make-Ahead Mashed
Potatoes Char Merchlewicz

Boil:
10 to 12 potatoes & mash

Whip together:
1 (8 oz.) ctn. sour cream 1 (8 oz.) ctn. cream cheese

Add:
1/2 stick butter 1/4 c. grated onion or I tsp. onion
1 tsp. garlic salt (opt.) salt

Combine with hot, mashed potatoes. Add some milk, if desired. Put in greased

9x1 3-inch baking dish. Bake for 30 minutes at 350', or refrigerate or freeze, then
bake for t hour at 350" Sprinkle with paprika.

Potato Melt Lisa N. Weniger

2lb.lrozen hash browns 1 tsP. salt
1 can cream of celery soup 1/4 tsp. pepper
'l ('l,2 oz.l ctn. sour cream 1/2 c. chopped onion
1/2 c. melted butter 2 c. grated Cheddar cheese
1 112 c. corn flakes

Mix all ingredients together and put in buttered 9x13-inch pan. Crush corn flakes;

sprinkle over potato mixture. Drizzle 114 cup melted butter on top. Bake at 350'for
t hour.

Potato Bake ln Memory of Pat Heltemes

2lb. hash browns 1 sm. onion, grated
1 can cream of mushroom soup 16 oz. sour cream
1 can cream of chicken soup 1/2 c. melted butter
112 c. milk 1 c. shredded Cheddar cheese

Mix together and place in greased 9x13-inch pan. Bake at 350' for 1 1/2 hours.

'{ ,rE
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Gheesy Potato Gasserole Dorothy Adams

1 (32 oz.l pkg. frozen hash browns 1/2 c. milk
112 c. + 2 T. butter 1/2 c. chopped green onions
1 can cream of chicken soup 2 c. grated Cheddar cheese
1 pt. sour cream 1 c. crushed corn flakes

Preheat oven to 350'. Melt 112 cup butter and pour into 9x13-inch pan. Then add

1/2 of hash browns. ln separate bowl, mix soup, sour cream, milk and onions, then
pour 112 of this over hash browns. Sprinkle 1 cup grated cheese on top. Add
remaining hash browns and pour remaining mixture on top. Sprinkle with rest of
cheese, then cover with corn flakes. Pour 2 tablespoons melted butter over all.
Bake for 45 minutes. Yield: 12 servings.

Microwave: Prepare as shown above and cook 16 to 20 minutes, turning dish
114 turn 4 times.

Potato Gasserole Roxanne Scheffert

1 (32 oz.l pkg. frozen hash browns,
thawed

Spread in 9x13-inch buttered dish.
Mix and pour over:

1 can cream of chicken soup 2 c. shredded Cheddar cheese
12 oz. sour cream 3 tsp. chopped onion

Top with:
2 c. crushed corn flakes

Drizzle over
1/2 c. melted butter

Bake at 350'for t hour.

A small amount of hot, not boiling, milk added a little at a time
to mashed potatoes will make them light and fluffy-

Þ- -l: .



Potato Gasserole
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Eileen Weller

6 to I med. red potatoes 1/4 c. butter or margarine
4 green onions, chopped 2 c. med. or sharp Cheddar cheese,
I can cream of chicken soup grated
1 1t2 c. sour cream 3/4 c. crushed corn flakes

Boil potatoes in skins untiljust done. Peel and cut into cubes. Mix onions, soup,
sour cream, cheese and all but 2 tablespoons butter. Combine soup mixture with
potatoes. Put into large buttered casserole dish. Mix remaining 2 tablespoons
butter with corn flakes fortopping. Spread evenly overtop of potatoes. Bake at 350'
for 45 to 60 minutes.

For a main dish, cubes of ham may be added before baking.

Best-Ever Scalloped Potatoes sherry price

Slice potatoes and boil until tender.
Melt together:

1 can cream of chicken soup About 1 c. Velveeta cheese
1 can milk A little onion, can be added

Drain potatoes and place in casserole dish Add soup mixture and diced ham.
Bake at 325" for 1l2hour.

Spinach Squares Rita Wegscheid

4 T. butter 1/2 tsp. baking Powder
3 eggs 2 pkg. chopped spinach, thawed &
I c. milk drained
1 c. flour 1 lb. Monterey Jack cheese, grated
1/2 tsp. salt 1/4 c. onions
112 tsp. seasoned salt

Preheat oven to 350". Melt butter in 9x13-inch baking pan in oven. Beateggs; add
milk, flour, salt, seasoned salt, baking powder, and mixwell. Stir in spinach, cheese
and onions. Spoon into buttered pan. Bake for 35 minutes. Remove and let stand
about 45 minutes before cutting into squares.



Mixed Vegetable Hot Dish

1 112 lb. hamburger
1 lg. onion, diced
1 c. celery, diced
2 c. mushroom soup
I c. chicken rice soup

Brown together the hamburger, onion and celery. Mix remaining ingredients
together and add to hamburger mixture. Bake at 350" for t hour.

Vegetablg GaSSefOle rn Memory or Jan Eckhorr

1 (20 oz.l pkg. California Blend 1 stick margarine
vegetables 1/4 c. water

1 c. uncooked Minute Rice 1/3 c. milk
Onion flakes 8 oz. Gheez Whiz
1 can cream of chicken soup

Pour vegetables in greased 9x1 3-inch pan. Pour uncooked rice over vegetables.
Sprinkle onion flakes on top of rice. Melt and pour over above mixture: I can cream
of chicken soup, margarine, water, milk and Cheez Whiz. Bake, uncovered, at 350"
for t hour.

Vegetable Pizza Joyce Price

(from mom)

2 (8 oz.l cans crescent rolls

Roll out in 'l 1x13-inch, ungreased pan. Bake at 375" for 12 minutes.

2 (8 oz.) pkg. cream cheese 1 tsp. dill weed
2/3 c. mayonnaise

Beat together and spread over baked crust.
Cut up fresh vegetables and spread on top (cauliflower, carrots, cherry tomatoes,

broccoli, cucumbers, radishes, etc.). Refrigerate until ready to serve.
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Deb Weller

1 c. mixed vegetables, use juice
2 c. chow mein noodles
4 T. soy sauce
1 c. mushrooms & juice



Fresh Veggie Pizza
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Dorothy Adams

2 (8 oz.l pkg. crescent dinner rolls 1 c. grated Cheddar cheese
1 (8 oz.) ctn. sour cream 1 c. grated Mozzarella cheese
1 pkg. ranch party dip mix

Top with any or all of the following raw vegetables:
Cauliflower Olives, black or green
Broccoli Mushrooms
Cherry tomatoes Green onions
Celery Bell pepper

Heat oven to 375". Spread rolls on ungreased cookie sheet. Seal perforations.
Bake for 14 to 'l 9 minutes, untilgolden brown. Cool completely. Mix sourcream with
dip mix. Spread on cooled crust. Arrange vegetables (that have been cut up), and
top with cheese. Serve cold, cut into serving-size pieces.

"Corn on the Gob"
We gnaw it off in gulps and gobs,

And on our plates we pile the cobs.
Between the ears we hardly pause,
To wipe the butter from our jaws.

When sweet corn yearly waves it's banners,
We give vacations to our manners.

Use rice instead of potatoes for vegetable stew that you plan to freeze.
Use 114 to 112 cup of rice, depending upon the amount of liquid that you have.









This & That

Easy Fried Rice

I lb. bacon, diced
1 lg. onion, chopped
112 green pepper, diced

Brown bacon. Drain off some of the fat. Add onion and green pepper; sauté, then
add rice. Salt and pepper to taste. Add more of the bacon fat if too dry. May also
add fresh bean sprouts at very last. Cook only until heated through.
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Arlene Kato

6 to 8 c. cooked rice
Salt & pepper
Bean sprouts (opt.)

Susan Heltemes

1/2 c. slivered almonds
I oz. mushroom stems & pieces,

W¡ld Rice w¡th Mushrooms
and Almonds
I c. uncooked wild rice
1/4 c. butter
2 T. snipped chives or chopped drained

green onion 3 c. chicken broth*

Wash and drain wild rice. Melt butter in large skillet. Add rice, almonds, chives
and mushrooms. Cook and stir until almonds are golden brown, about 20 minutes.
Pour rice mixture into ungreased 1 1|2-quart casserole. Heat chicken broth to
boiling; stir into rice mixture. Cover tightly. Bake at 325" for about 1 1/2 hours, or
until all the liquid is absorbed and the rice is tender and fluffy. Yield: 6 to 8 servings.

*Broth can be made by dissolving 3 chicken bouillon cubes in 3 cups boiling
water, or used chicken broth.

Noodle Rice Pilaf Lennett Savchuk

1/4 c. butter or margaiine 1/2 c. chopped onion
1 c. fong-grain rice 114 c. chopped green pepper
1/2 c. uncooked vermicelli or finej 1/4 c. chopped red pepper

egg noodles, broken into 1/2 c. thinly-sliced carrots
1" pieces 2 314 c. chicken broth

Melt butter. Add rice, noodles and onions; cook and stir until lightly browned. Stir
in peppers, carrots and chicken broth. Bring to a boil. Reduce heat; cover and
simmer 20 to 25 minutes, until broth is absorbed and rice is tender.
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Kanadles
(Dumplings)

5 to 6 slices hard bread
1/4 c. milk
1 egg

Margaret Wegscheid

Salt
1/2 tsp. baking powder
Flour

ln Memory of Margaret Heltemes

3/4 c. milk
1 egg
1/2 tsp. salt

Vera Wegscheid

Mushrooms (opt.)
1 tsp. salt
1 112tsp. poultry seasoning
1/4 tsp. pepper
1/4 tsp. sage
1/4 tsp. rosemary

Add hot waterto bread and mush with hands. Add milk, egg, salt, baking powder,

and enough flour to hold them together. Form into balls. Drop into kettle of
sauerkraut and cover. Turn balls once during cooking. Cook until balls are firm.

1/2 c. vegetable shortening
I c.fúkewarm water

Fluffy Dumplings
2 c. flour
3 tsp. baking powder
1 T. butter, melted

Mix all together. Drop by spoonful on hot stew or water. Cover and cook for 10

minutes over low heat.

Grock-Pot Dressing
Giblets or pork sausage
8 c. bread crumbs
1/2 c. chopped onion
1/2 c. chopped celery
1/2 c. butter
2 to 3 c. chicken broth

4 c. all-purpose flour
2 tsp. salt

Cook chopped giblets or brown pork sausage in butter with onions and celery.

Combine all ingredients in crock-pot. Cook for t hour on high, and then t hour on low.

Mexican Flour Tortillas Marjorie Wegscheid

Sift flour and salt into a large mixing bowl. Add shortening and, with fingers, mix
until well blended. Add water and mix well. Divide dough into 12 equal pieces and

form each piece into a ball. Cover with a clean cloth and let stand 1 5 minutes. Roll

out each ball into a round tortilla, 8 inches in diameter. Cook on moderately hot
griddle, until golden brown in spots, turning once, without breaking air bubbles.
Yield: 12 tortillas.



Bring corn syrup to a boil. Add sugar and bring to a boil again. Remove from heat.
Add baking powder and butter. Stir until foamy. Add vanilla and food coloring. Pour
over popped corn and form into balls. Butter hands. Sometimes needs to stand a

bit before they will stick together.

Microwave Garamel Corn Marjorie Wegscheid

Popcorn Balls
1 c. white sugar
1 c. light corn syrup
1 tsp. baking powder
1 tsp. butter

16 c. popped corn
1 c. brown sugar
1/4 c. white corn syrup
1/2 tsp. salt

1 stick butter
1 c. brown sugar
1/2 tsp. salt
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Deb Sweere

1 tsp. vanilla
Food colorinS (opt.)
5 qt. popped corn (l use 20 c. or

more)

1/2 c. butter
1/2 tsp. vanilla
'l12 tsp. baking soda

Combine sugar, syrup, butter and salt in a large 8-cup microwavable bowl.
Microwave on HIGH for 2 minutes; stir and microwave for 1 112 minutes; stir. Again,
microwaveforl l/2minutes; stir.Addvanillaandbakingsoda;stirwell.Poursyrup
over popped corn in brown grocery bag. Roll top to seal. Shake well. Microwave on
ulou for 1 minute; shake well. Again, microwave for 1 minute and shake well. Then
microwave for 30 seconds, shake well. Again, microwave for 30 seconds. Shake
well and pour onto counter. Pat with hands to separate kernels.

Microwave Garamel Gorn Sue Malone

,;. 114 c. white syrup
1/2 tsp. baking soda
3 qt. popped corn

Boil first 4 ingredients for 2 minutes. Add baking soda. Pour over popped corn,
which is in a paper bag. Let stand for 1 minute. Then microwave 2 to 4 minutes in
bag. Shake or stir. Let stand 1 more minute. Pour onto cookie sheet.
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Microwave Garamel Corn Evelyn Vorderbruggen

Combine first 4 ingredients and boil on nrc¡r for 2 minutes. Add baking soda and
mix well. Pour over popped corn, mix well. Pour into large, brown grocery bag.
Shake well. Microwave on HrcH for 1 112 minutes; shake well. Microwave another
1 1/2 minutes on HrcH. Cool on cookie sheet.

1 c. brown sugar
1 stick butter or margarine
1/4 c. white sugar

1/2 tsp. salt
1/2 tsp. baking soda
3 to 4 qt. popped corn

Johanna Kato

1/2 tsp. salt
1/2 tsp. baking soda
4 to 5 qt. popped corn

ln Memory of Jan Eckhoff

1 tsp. vanilla
16 c. popped eorn
1/2 tsp. bafting Soda

Garamel Popcorn
1 c. brown sugar
1/4 c. Karo syrup
I stick butter or margarine
1/2 tsp, salt

Put popcorn into paper bag Combine first 4 ingredients. Cook on uox for 2

minutes. Stir. Cook on Hrc¡rfor 3 minutes, stirring after each minute. Add vanilla and
stir. Add baking soda and stir. Pour caramel mixture over popcorn. Shake brown
bag to even mixture over popcorn.

Optional: To make caramel popcorn more crunchy, place popcorn in 9x13-inch
pan and bake at 275" for 15 minutes, stirring every 5 minutes.

Let cool and enjoy!

Microwave Garamel Gorn
1 c. brown sugar
1/2 c. margarine
1/4 c. white corn syrup

Combine first 4 ingredients in 2-quart microwave-safe dish. Microwave on HrcH,

bring to a boil, then cook for 2 more minutes. Remove from microwave and stir in

baking soda. Pour hot mixture over popped corn in brown paper bag. Shake well.
Microwave on HrcH for 1 112 minutes; shake well and microwave an additional 1 112

minutes. Shake and check. May need to cook another 1 1/2 minutes. Pour onto
cookie sheet to cool. Peanuts may be added.



Ginnamon Butter
1/2 lb. confectioners'sugar 3 T. cinnamon
1/2 lb. butter or margarine

Mix well, using an electric mixer. Store in refrigerator.
Delicious on muffins, toast, bagels or biscuits.
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Mary Petersen

Tanja RichterSeasoned Salt
3 lb. table salt
4 oz. onion powder
4 oz. celery salt
2 oz. garlic powder
I tsp. black pepper

1/2 c. Accent
1/4 c. chili powder
1 T. paprika
1 T. sugar

Mix well. Store in sealed container or jar. Yield: 2 112 quafts.
Great to share with family.

Turkey lnjection Bernice Wegscheid

1 c. warm water 1 T. Tabasco sauce
1/4 c. salt Garlic juice
1/2 c. lemon juice

Mix and inject into turkey.

Homemade Bath Salts Donna Sauvageau

Epsom salt Essential oils (lavender, rosemary,
eucalyptus)

The amount of oil used depends on how much scent you want. I use 1 /2 teaspoon
of eachfora l12gallonof Epsomsalt. Putthesaltinalargecontainerwithalid. Pour
on the oils you want and shake vigorously. Store in an airtight container. (Epsom
salt gets clumpy when exposed to damp bathroom air.)

For standard bathtub use about 1 cup salt. Soak for about 20 minutes for full
effect of the salts. lt is well worth it and your tired aching muscles will be so happy
with you. Don't forget a good book!
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Play Dough Marjorie Wegscheid

I c. white flour 1 T. oil
112 c. salt I c. water
2 1l2f . cream of tartar Food coloring

Mix first 5 ingredients in a saucepan and place over medium heat. Stir constantly
for a few minutes until mixture forms a dough-like consistency and is hard to stir.
Cool and knead for several minutes until good texture. Divide into several parts.
Add food coloring and mix/knead until color is uniform. Store in airtight container
or plastic storage bag.

Forscented play dough, add some dry, unsweetened drink mixto your homemade
play dough. No nibbling, pleasel

Baby Wipes Marjorie Wegscheid

ll2bolt Bounty paper towels 3 T. baby oil
(only brand that works) 2 c. warm water

3 T. baby bath

Cut paper towel in half with a knife. Place in a round 1O-cup sealable container.
Pour combined liquids over paper towels. The cardboard center will soften and can
be removed. Pull towels out one-by-one from the center.

Recipe for a Happy Kitchen Joycewesscheid

4 c. love 5 tsp. hope,
2 c. loyalty 2 spoons tenderness
3 c. forgiveness 4 qt. faith
1 c. friendship 1 barrel laughter

Take love and loyalty; mix thoroughly with faith. Add friendship and hope.
Sprinkle abundantly with laughter. Báke it with sunshine and serve generously,
daily.



193

Recipes
Monday: lt's fun to cook for Bob. Today I made angel food cake. The recipe said

beal 12 eggs separately. The neighbors were nice enough to loan me some extra
bowls.

Tuesday: Bob wanted fruit salad for supper. The recipe said serve without
dressing. So I didn't dress. What a surprise when Bob brought a friend home for
supper.

Wednesday: A good day for rice. The recipe said wash thoroughly before
steaming the rice. lt seemed kinda silly but I took a bath. I can't say it improved the
nce any.

Thursday: Today Bob asked for salad again. I tried a new recipe. lt said prepare
ingredients, then toss on a bed of lettuce one hour before serving. Which is what
led up to Bob asking me why I was rolling around in the garden.

Friday: I found an easy recipe for cookies. lt said put all ingredients in bowl and
beat it. There must have been something wrong with this recipe. When I got back,
everything was the same as when I left.

Saturday: Bob did the shopping today and brought home a chicken. He asked me
to dress it for Sunday (oh boy) For some reason, Bob keeps counting to ten.

Sunday: Bob's folks came to dinner. I wanted to serve roast. All I could find was
hamburger. Suddenly I had a flash of genius. I put the hamburger in the oven and
set the controls for roast. lt still came out hamburger, much to my disappointment.

Good Night Dear Diary: This has been a very exciting week. I am eager for
tomorrow to come so I can try out a new recipe on Bob. lf we could just get a bigger
oven, I would like to surprise him with Chocolate Moose.

Why God Created Eve Arlene Kato

3. Adam needed someone to blame for the "apple incident", and for anything else
that was really his fault. "

2. As the Bible says, "lt is not good for man to be alone."
'l . And the Number 1 reason God created Eve: God stepped back, looked at

Adam and declared, "l can do better than that."

Ammonia removes stains without removing color; and removes gum.
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Sauerkraut Luella Wegscheid

Many heads of cabbage Pickling salt

Trim and remove the outer leaves of firm, mature heads of cabbage. Cut into
quarters and remove the core. Cut cabbage with a kraut cutter. Put it in bottom of
a S-gallon crock to make a firm 3-inch layer of cut cabbage. Sprinkle 1/2 handful of
salt over this. Stomp down with a wooden mallet or rolling pin until it is juicy.
Alternate layers of cabbage and salt, stomping down after each addition of salt, until
the crock is 3/4 full. Put a plate, bottom-side up, on top of the cabbage. Weight the
plate down with a 2-quart jar, filled with water. Set in a warm place, at least 70".
Leave until it smells like sauerkraut. Then, removethe water and the plate, and skim
off any filmy-looking juice and any kraut, which may have discolored. Pack into jars,

seal, and process in hot water bath 20 minutes.

Cheese Weed Salve Virginia Richter

Cheese weed is a low-growing weed in just about every garden lt has round
leaves, about2 inches in diameter, with a little flat bottom growing on it, about the
size of peas (it is also known as plantain).

To make the salve, pick a few bunches and wash them well. Put them in 2 cups
of lard in a pan. Cook for 112 hour, until it looks slimy. Drain the juice into a glass
jar. lt will be yellow and smells bad. Cool and keep covered in the refrigerator. You
may also cook it in water and soak your feet in the mess.

You may use it for cuts, burns or insect bites, and if you step on a nail. Mom used
it on us kids all the time

Children need models more than they need critics.



Homemade Soap

6 lb. clean tallow, lard or
combination
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lssy Langer

(Mona Kempe)

I can lye
2 112 pints cold, soft water

Render all clean fats. Clean rancid fats by boiling in an equal amount of water.
Removefromheatandchill byadding l quartof coldwaterforeachgallonof liquid
Remove firm fat from top.

When making lye and water mixture, follow precautions in the directions for use.
Do not use an aluminum kettle. Slowly add lye to cold water, stirring to dissolve.
Slowly heat lye and water mixture to correct temperature as shown below. Melt fat
and let it cool to correct temperature, as shown below:

Sweet fat or soft fat; 85' with lye solution at 75".
Half fat, half tallow; 1 10" with lye solution at 85"
Alltallow; 130"with lye solution at 95'.
Pour lye solution into melted fat in a thin, steady stream with slow, even stirring

(rapid pouring or stirring causes separation). Continue to stir until wooden spoon
can stand on its own when all the lye solution is incorporated into the fat. Pour into
a cardboard or wooden box lined with plastic wrap and let stand for 24 hours.
Remove and cut into bars Keep dry at room temperature for 2 weeks to cure.
Makes 9 pounds hard soap.

He who indulges-bulges
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Planning for a Crowd
Servings Serving anitFootls

BEVERAGES
Coffee, ground
Cream for coffee
Mitk
Tea, leaves

DESSERTS
Cake

lce cream
Pie
Whipped cream

FRUIT
Canned

MEAT
Beef roasl, chuck
Ground beef
Ham. baked, sliced
Chicken
Turkey
Turkey, roll, precooked

PASTA, RICE
Rice, long-grain
Spaghetti and noodles
RELISHES
(combine several)
Carrol strips
Celery
Olives
Pickles

SALADS
Fruit
Potato
Tossed vegelable
Salad dressing

SOUP

VEGETABLES
Canned
Fresh:

Lettuce, for salad
(lceberg)

Potatoes, mashed
Potatoes, baked

Frozen:
Beans, green or wax
Carrots
Corn, whole kernel
Peas

Potatoes, French fried
MISCELLANEOUS
Butter
Juice
Potato chips
French bread

40-50
25
24
50

24

24
30
25

24

25
25
25
24
25
25

24
25

314 c.
1 Tbsp.

314 c.

2 l/2" squares

1/2c orlslice
1/6 of pie
2 Tbsps.

112 c.

4 ozs.
3-oz. patlie
4 ozs.
1/4 chicken
3 ozs
3 ozs.

1/2 c , cooked
3/4 c.. cooked

Antl, to Purchase

lb (5c)
pt.

112 gal
c

(1) 15 112 x 10 112 x f -in
sheet cake

3 qts
(5) f-in pies
1 pt.

(1)6112-or7 114)b can

12 114 lbs, bone in

6 3/4 lbs
10 lbs., boneless
6 chickens
15 lbs.

6-7 lbs.

1 112lt:s, uncooked

2 112 lós, uncooked

1tb
1 tb.
1qt
1 qt.

2 qts
3 qts
5 qts.
1 pt.

1 ll2gals o1(2)50-oz
cans, condensed

(1) 6 112 - to 7 l/4-lb can

4 heads
6 3/4 lbs., raw
8 1/2 lbs, raw

5 1/4 lbs.
5 lbs.
5 lbs.
5 lbs

3 1/4 lbs

l12 tb
(2) 46-02 cans
1 - 1 1l2lbs.
(1) 18-in. loaf

25 2-3 strips
25 (1) 2-3" piece
25 3-4 olives

25 1oz

24 113 c.
24 112 c
25 314 c
32 1 Tbsp
25 1c

(main course)

25 112 c

24
25
25

25
IJ
25
25
25

1/6 head, raw' .. .

1/2 c., mashed
1 medium

113 c

. 1/3 c., sliced
' 1/3 c.

' 1l3c

,_ 10 pieces

1 pat
112 c
314-1oz
3/4-in slice

32
23
25
24
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Food Quantities for 25, 50 and 100 Servings

FOOD
Soup & Sandwiches:
Rolls
Bread

Butter
Mayonnaise

25 50 100
Servings Servings Servings

4 doz 8 doz 16 doz.
50 slices 100 slices 200 slices
(3) '1-lb loaves (6) 1-lb loaves (12) 1-lb. loaves
112 lb 314 - 1 lb 1 112 lbs.
1c 2-3c 4-6c.

Mixed filling for sandwiches
(meat, eggs, fish)

Mixed filling (sweetfruit)
Jams & preserves
Crackers
Cheese (2 oz )
Soup
Salad dressings
Meat. Poultry or Fish:
Wieners (beef)
Hamburger
Turkey or chicken
Fish, large whole (round)
Fish, fillets or steaks
Meat Loaf
Ham
Salads. Casseroles. Vegetables:
Potato salad
Scalloped potatoes

Mashed potatoes
Spaghetti
Baked beans
Jello salad
Canned vegetables
Lettuce (for salads)
Cabbage (for slaw)
Carrots (3 oz. or 112 c )
Tomatoes
Desserts:
Watermelon
Fruit cup (1/2 c.)
Cake

Whipping cream
lce Cream:
Brick
Bulk

Beverages:
Coffee

Tea

Lemonade

112 qls.
qt.
1i2 lbs.

1 112lbs.
3 lbs.
1 114 gal.
1 pt.

2112-3qts.
13/4-2qts
3 lbs
3 lbs
6 lbs.
2112 gal
2 112 p|.s.

13 lbs.
18 lbs.
25 - 35 lbs
25 lbs
'15 tbs
12lbs
20 lbs

2114 gal
8 l/2 qts

1B - 20 lbs.
2112 gal.
1 114 gal.
1 114 gal.
(2 112) #10 cans
I heads
10lbs.
12 112 lbs
7 - 10 lbs.

75 lbs.
6 qts.
(1) 12x20"
sheet cake
(3) 10"
layer cakes
1112-2pts.

6 l/2 qts
4 112 q|s or
1 114 gal

'l lb and
. 3 gal. water

1/6 lb. and
3 gal. water

20 - 30 lemons
3 gal. water

5-6qts
2112 - 4 qls
6 lbs
6 lbs.
12lbs
5 gal.
112 gal

25 lbs.
35 lbs.
50 - 75 lbs.
50 lbs.
30 lbs.
24 lbs.
40 lbs.

4112 gal.
17 qts

25 - 35 lbs.
5 gal
2 112 gal
2112 gal
(4 )#10 cans
1 5 heads
20 lbs.
25 lbs.
14 - 20 lbs

150 lbs.
12 qts.
(2) 12x20"
sheet cakes
(6) 10"
layer cakes
3 pts.

12 112 qts.
9 qts. or
2112 gal.

2 lbs. and
6 gal. water

1/3 lb and
6 gal water

40 - 60 lemons
6 gal. water

6 1/2 lbs.
9 lbs.
13 lbs
13 lbs.
7112lbs.
6 lbs.
10 lbs.

4 114 qls
4 112 qls or

(1) 12x20" pan
9 lbs.
1 114 gal.
314 gal.
314 gal.
(1 )#10 can
4 heads
5 lbs.
6 1/4 lbs.
3-5lbs.

37 112lbs.
3 qts
(1) 10x12"
sheet cake
(1 1t2) 10"
layer cakes
314 pt

3 1/4 qts.
2114 qts.

1l2lb and
11/2gal waler

1112 lb. and
1 112 gal. water

10 - 15 lemons
1 112 gal. waler
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Quantities to Serve 100 People

Chicken, frying ......... ........65 pounds

Chicken, roasting 65 Pounds

Beef, ground for meat loaf ............. ......25 pounds

Beef, Swiss steak.......... .. 50 pounds

Beef, roast "...50 Pounds
Pork, roast ....50 Pounds
Ham, precooked............. ..35 pounds

Potatoes, for mashing 40 to 50 pounds

Potatoes, for salad 40 pounds

Vegetables, lrozen ......7 121l2 poundl packages

Vegetables, canned ..18 [No. 2] cans

Cabbage, for slaw ... 15 to 20 Pounds
Lettuce ... l2large heads

Radishes 12 smallpackages

Celery 3 bunches

Pickles 3 quarts

olives 3 quarts

Cranberry sauce ....14 [No. 303] cans

Baked beans 4 gallons or 10 pounds, dry

Rolls .......... ...... 15 dozen

8read......... 1 dozen loaves

Jello or Jello salad 25 small packages

lce cream ........ 4 gallons

Bars [2"x2"] ..200, or 8 [9"x13"] pans

Cakes l2"x2"l 200, or I [9"x13"] pans

Pies ........... ........-....-".17

8utter......... ......4 Pounds
Coffee........ 2 1/2 Pounds

Coffee cream .....2 quarts

Punch 4 gallons l2l3 cup per personl

Tea ............ 314 to 1 Pound
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Appetízers & Beverages

Appetizers
Cheddar Log ................................. 3
Cheese Ball ............... .................... 4
ChexMix ...........6
Christmas Eve Pecans..... ... .. .....5
Fiddle Faddle ...........6
Four-Cheese Pumpkin . ................ 4
Liver Pâté . . .... .. ..... 1

Liver Sausage Party Ball ............... 1

Marinated Cheese... . ................... 5
Mexican Roll-Ups .......................... 2
Party Cheese Ball ........ . . . .. . ...3
Party Cheese Wreath .................... 3
Puppy Chow ........ . .6
Salmon Party 8a11......... ... ............1
Stuffed Mushrooms ....................... 2
The Red Lion's Cheese Spread . ..4
Vegetable Canapés ..... ...............2
Venison Sausage Appetizers ........ 2

Dips
Artichoke and Parmesan Dip ........8
Bacon Dip.... ..................... I
Chocolate Dip for Strawberries .....7
Dilly Vegetable Dip ........................ I
Fresh Fruit Dip ..............................7
Fruit Dip....... .............7
Guacamole Dip ...... .................... 10
Pepperoni PizzaDip....... .. .. . .. ...8
Quick and Easy Fruit Dip. ... .. .......7
Relish Dip ...............9
Shrimp Dip ...........................,.-.... 1 0
Smoked Salmon Dip ..................... 8
Spinach Dip................................... 9
TacoDip .................9
Vegetable Dip................................ 8

Beverages
Apricot Slush ........... .................... 12
Bailey's lrish Cream ..... ..............14
Bailey's lrish Cream Drink........... 14
Blueberry Smoothie................. ... 15
Brandied S1ush ............................ 1 0
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Cranberry Punch .......... .......... .... 12
Dairy Punch. ........... 13
Eggnog ...................14
Grenadine Punch ........................ 1 3
lcy Holiday Punch ....................... 13
Kentucky E99no9 ........................'l 5
Orange Blush .............................. 1 1

Orange Julius .............................. 1 5
Peaches N' Cream Liquor........... 14
Piña Colada S1ush........... ............ 11

Raspberry Champagne Punch.... 13
Strawberry or Peach Daiquiri ......12
Strawberry Slush (2) ...................'1 1

Very Good Punch .......... .............. 12

Breads & Rolls

Applesauce Muffins ..................... 29
Aunt Loretta's Caramel Rolls ......20
Banana Bread ........... .................. 17
Beer Bread .............17
Beer Bread .............18
Bisquick Caramel Rolls ............... 1 8
Blueberry Coffeecake ........... ......23
Blueberry Streusel Muffins .......... 3'l
Bran Muffins ...........30
Bread .. .........................25
Buttery Cornbread ....................... 24
Caramel Roll Sauce ........ ...........'19
Caramel Rolls (2) ........................ 1 8
Caramel Ro||s.............................. 1 I
Cherry-Nut Muffins ...................... 30
Clone of a Cinnabon ...................21
Coffeecake .............24
Cranberry Coffeecake ................. 23
Dakota Bread .......... .................... 24
Delicious Pumpkin Bread ..... ...... 28
Easy Banana Bread .......... .......... 17
Easy Caramel Ro||s.............. ...... 19
Easy Caramel Ro||s................ . .20
French Cheese Bread .......... ....... 25
Garlic Bread ... ......27
Gêrman Oven Pancakes ............. 31
Herb.Bread ..... .......26
Herb Garden Bread ........... .......... 25
Jan's Zucchini Bread ................... 28
Lemon Poppy Seed Bread ..........28
Microwave Caramel Rolls ........... 19
Morning Glory Muffins ................. 29
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My Favorite Cinnamon Rolls ..... .21
Orange Rolls ............ ...................22
Parmesan Breadstick Candy

Canes.......... . .....26
Potato Buns. . ... .....26
Quick Caramel Rolls ... .. ............20
Refrigerator Bran Muffins ............ 30
Streusel Coffeecake .................... 22
Swedish Pancakes ...................... 31
Wild Rice Bread (2) .....................27
Zucchini Bread (2) ..................... .32
Zucchini Bread .......... .................. 29

Cakes, Frostings & Candies

Cakes
Angel Food Sunshine

Combination Cake .......... . ...... 46
Apple Silver Cake..................... .. 33
Applesauce Fruitcake.................. 40
Apricot Cake................... ............ 34
Aspirin Cake ................................ 34
Best-Ever Rum Cake .................. 43
Caramel Fudge Chocolate

Cake .................35
Cherry Chocolate Cake ......... ..... 35
Chocolate Bavarian Torte ...... ....35
Chocolate Cake........................... 36
Chocolate Chip Cake . ................36
Chocolate Cupcakes ................... 48
Chocolate Dream Cake... ........... 37
Crazy Cake .. ... ............37
Crème De Menthe Cake .............45
Delicious White Cake .................. 47
Earthquake Cake ........................ 38
Fresh Apple Cake ....................... 33
Fruit Cocktail Cake (3) ................41
Fruit Cocktail Cake............... ..... 42
Fruitcake .... ..........40
Fudge Cupcakes ......................... 48
German Apple Cake.................... 34
Harvest Loaf Cake ...................... 44
Hot Fudge Pudding Cake............ 38
Hot Milk Sponge Cake ................46
Kay's Dark Cake ........... .......... ...37
Marie's Spice Cake ..................... 44
Mom's Spice Cake ......45
Moon Cake (2) ... .........47
No-Oil Chocolate Bundt Cake .....38

Peanut Butter Muffin Cakes ........45
Pineapple Praline Cake............... 42
Pineapple-Pudding Dessert

Cake............ .......42
Poppy Seed Cake ....................... 46
Rhubarb Cake (2)........................ 43
Skor Candy Bar Cake . .. ...........39
Surprise Cupcakes ...................... 48
Triple Fudge Cake....................... 39
Tropical Fruit Cake ...................... 40

Frostings
Boil-and-Eat Frosting .................. 49
Chocolate Frosting ...................... 50
Easy Chocolate Frosting ............. 50
Mom's Decorator Frosting ........... 49
Never-Fail Brown Sugar

Frosting ...............49
Orange Sauce Topping ............... 50
Praline Frosting . ......................50
Seven-Minute Frosting ................ 49

Candies
Buckeyes. ..............51
English Toffee ............................. 53
Microwave Peanut Brittle ............ 51

Peanut Butter Squares................ 51

Potato Puffs. ........... 51

Regina's Fudge .......... ................. 52
Salted Nut Roll .............. .............. 52
Strawberry Divinity ...................... 52
Toffee .......... ..........53

Canning

Bread and Butter Pick1es............. 56
Canned Vegetable Soup .......... .60
Cucumber Re|ish..................... ... 59
Dill Pickles, by the Jar .................56
Freezer Spaghetti Sauce ............ 60
Green Tomato Jam ..................... 55
Hamburger Dills .......... ... .. ........56
Ole's Pickles ......... .58
Orange Marmalade ...55
Pickled Beets .............................. 58
Pickled Fish ................................. 60
Pickled Fish ................................. 61

Refrigerator Pickles ..................... 57
Re|ish.......... .......59



Rhubarb Jam............... .... . .. ... .55
Rhubarb Juice .... .. .......56
Rhubarb-Cherry Jam................... 55
Rita's Green Pickles ................... 57
Salsa ........... . ............59
Sweet Dill Pickles .........58

Cookies & Bars

Cookies
Banana Cookies ......................... 63
Butter Pecan Cookies ................. 68
Candy Cane Cookies ............... . 65
Chocolate Caramel Cookies . .....71
Chocolate Chip Cookies (2) ..... ..65
Corn Flake and Coconut

Cookies ............ . 72
Cracker Jack Cookies ............... .69
Date-Filled Cookies................ .... 67
Date-Filled Cookies ... ..68
Fill-the-Jar Sour Cream

Cookies........ ................67
Fork Cookies ...... ...69
Jubilee Jumbles ......................... 70
Molasses Creams . ..................... 69
Neiman-Marcus Cookies ............. 70
Oatmeal No-Bake Cookies.......... 66
Overnight Cookies....................... 67
Pumpkin Cookies .................. ..... 70
Raisin Drop Cookies .......... .... . .71
Rolled Sugar Cookies with

Powdered Sugar... .. .. .. .........66
Salted Nut Rolls .......... ......... .....64
Salted Peanut Cookies ............... 64
Sugar Cookie .........63
Sugar Cookies...............,............. 63
Sugar Cookies............................. 64
Sunday Night Cookies...........:..... 64
Wegscheid Molasses Cookies ....66

Bars
Apple Bars... ...........73
Banana Bars ............ ...................74
Basic Bar Recipe .........................7 4
Buster Bars ............75
Caramel Heavenlies .................... 75
Caramel Nutties .......................... 75
Caramel Rice Krispie Bars ..........78
CherryBars... .................79
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Chewy Pecan Bars ...................... 82
Chocolate Syrup Brownies .......... 85
Club Cracker Bars ............. .......... 76
Coconut Butterscotch Bars ......... 79
Double-Frosted 8rownies............ 85
Dream Way Bars . ....................... 76
Easter Nests...... ......................... 83
Fast Bars ................79
Frosted Banana Bars ................ .74
Fudgy Chocolate Brownies .........72
Ginger's Butterscotch Bars ......... 77
Hip-Hip Bars ............. ...................77
Janet's Bars............ ........77
Kit-Kat Cookie Bars............. ........ 78
Lemon Bars ................................. 73
Mixed Nut Bars.... . ....................79
Monday Bars ..............-.. ............. 80
Neiman-Marcus Bars ........ ......... 80
No-Bake Bars .............................. 80
No-Bake Oatmeal Bars ............... 80
Nut Bars ...................81
Nut Goodie 8ars.......................... 81

Oatmeal Carmelitas ...... .............81
Peanut Butter Fingers ................. 82
Peanut Butter Krispie Bars .......... 82
Rice Krispie Caramel Bars ..........78
Rocky Road Bars ........................ 83
Salted Peanut Chews ................. 83
Seven-Layer Bars .......... .... .. ....84
So-Easy Brownie... .... ............... 85
Swirl Brownies.. .......................... 84
Toffee Squares ............................ 84
Zucchini Brownies ....................... 86

Desserts, Pies & Pastries

Desserts
Angel Food Dessert .................... 97
Apfel Kuchen ..........89
Apple Crisp (2) . ... ...................88
Apple Roll ...............90
Apple-of-Your-Eye

Cheesecake .. .....87
Baked Apples .............................. 89
Banana Split Dessert .................. 97
Blueberry Cha-Cha ..................... 98
Blueberry Torte ........................... 90
Buster Bar Desser ... ..... ............98
Butterfinger Torte .............. . . .....98
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Cherry or Apple Crisp.................. 88
Chocolate Dessert......... .............. 94
Chocolate Éclairs ..................... .. 99
Danish Pastry Apple Bars ...........89
Double-Layer Pumpkin

Cheesecake .......90
Easy Microwave Vanilla

Pudding ............101
FruitPizza ..............94
lce Cream .............100
Lime Chiffon Desseñ................. 1 00
Moon Cake Dessert .................... 96
Pineapple Party Angel Treat .......96
Pumpkin Roll ............................... 91

Refrigerated Cherry Dessert ....... 99
Rhubarb Crisp ............................. 91

Rhubarb Crunch ....................... .. 93
Rhubarb Dessert (3).................... 92
Rhubarb Pi22a.................... . ...... 93
Rhubarb Upside-Down Cake ......91
Sex-in-a-Pan ..... ....95
Strawberry-Banana Dessert...... I 00
Strawberry-Blueberry Dessert..... 97
Torte............ ...........95
Zucchini Dessert ......................... 93

pies
Angel Pie ..............101
Banana Crème Pie . . ................ 101

Cranberry Cream Pie ................ 1 02
Cream Cheese Pie ..... ..............1O2
Pumpkin Pie ......... ....................'103
Rhubarb Custard Pie.................'l 03
Rhubarb Pie . ...... .. ..................'103
Sour Cream Pie................ ......... 1O4

Strawberry Pie................ ........... 1O4

Pastries
Cake Doughnuts ....................... 105
Doughnuts .. .. ...... 105
Loretta's Doughnuts .................. 1 06
Phronie's Dou9hnuts ................. 1 05

Meat-Beef, Pork, etc.

Bar-B-Que Meat Balls .......... ....128
Barbecued Hamburger.............. 128
Barbecued Meat Balls ............... 1 10

Barbecued Meat Balls ............... 127

Barbecued Ribs.. ......... ............ 122
Barbecued Spareribs ................ 122
Beef Sandwich .................. ........ 123
Beef Stew .............126
Beef Stroganoff ................ . ...... 119
Bubble-Up Pizza . . ........ ..........114
Cabbage Burgers ... . ........... .. .111
Cabbage Patch Stew With

Dumplings....... ........124
Cavatini .......... ..... 1 15

Chow Mein Hot Dish ...... . ........113
Crock-Pot Lasagna ................ . 116
Crock-Pot Meat Balls .... ... ......127
Easy Hamburger Hot Dish ........ 1 18

Easy Savory Beef Stew ............125
Easy Sloppy Joes............. ......... 129
Ed Wegscheid's Pork

Sausage ...........107
Enchilada Hot Dish .................... 1 17

Fettuccine Alfredo Light ............ 1 16

Ground Beef Jerky .......... ......... 109
Ham and Cheese Casserole .....123
Ham Balls .......... ..108
Headcheese ............109
Hobby Steak. ........121
Homemade Sausage . ..107
Jambalaya ................ ...113
Lasagna . ... . .. .111
Manicotti ........................ 110
Mostaccioli ltaliano ...... ............. 122
One-Meal Dish ............ ............. 120
Oven Stew... .........120
Penny's Wild Rice Hot Dish ......127
Pickled Heart/Ton9ue................ 1 08
Pigs in a Blanket .......................124
Pork Tenderloin in Rosemary

Sauce.......... ..............123
Quesadilla ............ 119
Ribs and Sauerkraut ................. 121
Rice and Hamburger Hot Dish . 1 15

Roman Holiday Bake .......... .... 110
Salisbury Steak .... ................... 120
Salsa Chili .......... ........125
Sauerkraut Hot Dish (2) ............114
Sausage ...............107
Sausage and Vegetable

Casserole ........... 118
Sausage Recipe .........126
Slow-Cooker Lasagna ............... 1 1 6



Spaghetti Pizza ....... ................ I 1 3

Spanish Rice......................... ..-114
Steve's Favorite Pizza HoI

Dish ............. ..... 118
Stir-Fried Beef and Broccoli ..... 117
Sue's Chili .................. 125
Sweet and Sour Pork ............... 121

Swiss Steak. ........125
Taco Pie .............. 108
Taco Pie ........ .....112
Tater Taco Casserole..... .... . ....112
Tater Tot Hot Dish ......112
Venison Jerky............... ........... 1 09
Wild Rice Company

Casserole .............126
Wurst .............. ......................107
Wurst........... ............ 108
Zesty Grilled Chops. . . . ........... 121

Poultry

Bacon-Wrapped Chicken .......... 1 31

Baked ltalian Chicken ...............'l 31

Broccoli, Chicken and Rice
Hot Dish ........... 133

Cajun Chicken with Pasta .........132
Cashew-Chicken Stir-Fry .......... 1 33
Cheese-Herb Chicken

Medallions .... ...136
Chicken and Rice ...................... 138
Chicken Enchiladas (2) ............. 1 35
Chicken Enchiladas... ................ 134
Chicken Noodle Hot Dish ..........137
Chicken or Pork Chow Mein ......134
C h icken T elrazzini ..................... 1 39

Chicken-Broccoli Braid .............. 1 33
Chicken-Cashew Hot Dish .';..... 132
Easy Balsamic Chicken ............. 132
Fettuccine with Chicken ............ 135
Grilled Turkey Tenderloin .......... 140
Marinated Chicken Wings ......... 1 36
Mexican Chicken Manicotti ....... 136
Oriental Chicken ........................ 137
Parmesan Chicken ...... ............. 137
Pheasant-N-Stuffing

, Casserole ........140
Raspberry-Balsamic Chicken .... 1 38
Reuben Chicken.......... ............ 'l 38
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Smoked Turkey ...... 140
Swiss Cheese Chicken ......... ... 139
Teriyaki Chicken ........................ 1 39
Teriyaki Chicken Wings... ......... 1 39

Salads & Sauces

Fruit Salads
Angel Salad ..........145
Apple-Craisin Salad ........... ....... 141
Blueberry Salad ............ ............. 1 41
Champagne Salad .... .. ............142
Cherry Fluff Sa1ad ..................... 142
Cherry Pie Filling Sa|ad........... .142
Christmas Jello Salad ............. .147
Cookie Salad.. .... 146
Cottage Cheese Salad .............. 143
Cranberry Sa|ad .......... ............. 142
Frog-Eye Salad ....................... . 143
Lime Jello Salad . ...................... 147
Mandarin Orange Fudge-Striped

Cookie Salad ........................ 146
Mandarin Orange Salad ............ 144
Mandarin Salad ........... .............. 144
Orange Jello Salad . .................. 147
Peach Cookie Salad .................'146
Snicker Salad ..... ...................... 1 46
Spiced Peaches ........................ 144
Strawberry Salad ........... ........... 145
Strawberry-Cream Cheese

Salad ...... .........145
Taffy Apple Salad ........... ........... 141

Vegetable Salads
BLT Chicken Salad ................... 155
Broccoli-Cauliflower Salad ........ 148
Cauliflower and Broccoli

Salad ........... .. .......149
Cauliflower Salad .......... ............ 1 48
Chinese Cabbage Salad ........... 149
Coleslaw...... ......... 151

Coleslaw.... .........152
Coleslaw Dressin9 .................... 152
ColorfulVeggie Salad .. .. .........148
Crunchy Salad.... ...................... 1 56
Dressing for Cabbage Salad ..... 'l 52
German Potato Sa1ad ............ .... 154
Greek Garden Salad ............. ... 153
Hot Humpty-Dumpty Salad ....... 1 53
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Napa Salad .... . . 151

Nutty Broccoli Slaw ......149
Oriental Cabbage Sa|ad.......... . 150
Oriental Cabbage Salad ............ 1 51

Oriental Sa|ad ........................... 1 50
Potato Sa1ad............................ . 1 54
Ramen Noodle Cabbage

Salad .......... .. . .150
Robust ltalian Salad .................. 153

Salad Supreme Pasta Salad .....'1 57
Sauerkraut Salad .......... ............ 154
Spaghetti Salad ........................ 1 56
Spinach Salad . .. 155
Tequillaberry Salad ............. ... .155
Tortellini Vegetable Salad ......... 156

Sauces
Alfredo Sauce, with Pasta .........157
Barbecue Sauce ....................... 157
Chocolate Sauce for Hot Fudge

Sundaes ........... 160
Homemade Pizza Sauce........... 1 58
Mustard Sauce ..... 'l 58
Patti's Venison Loin Marinade ..159
Raspberry Vinaigrette

Dressing ........... 158
Raspberry Vinegar .................... 1 58
Sweeland-Sour Sauce.. .. .. . . 159
Teriyaki Marinade...................... 1 59
Teriyaki Sauce ............ .... ...... . 159

Seafood, Fish & Eggs

Seafood & Fish
Donna's Fish Fillet ... ................162
Egg Foo Yung ..... ....................161
Salmon Caesar ...... . ................161
Salmon Patties .............162
Tortilla Roll-Ups....... .................. 162
Tuna On Buns ........................... 161

Eggs
Baked Eggs ..........163
Breakfast Soufflé .... ..................'l 63
Breakfast, Country Style ........... 164
Egg Bake.... .........164
Egg-Ham Cheese Casserole . .164

Farmer's Casserole . .............. 163
Holiday Mornìng French Toast.. 162
Sausage-Egg Bake ................... 165

Soups & Vegetables

SouPs
Beer Cheese Soup (2) .............167
Cheese Soup ................. . .. .168
Chicken Cream Soup............ . 168
Chicken Soup............... .. .. .. 169
Chicken Wild Rice Soup. .. .. .169
Creamy Poiato Soup. . -.. ..171
Elephant Stew... ... .. ................173
Hearty Vegetable Barley

Soup ............ ..........171
Italian Lentil Soup. .. . . ....169
MagicCream Soups.. ............170
Magic Mix ............170
Magic Sauce . ..............170
Onion Soup Mix.. ... . ...............170
The Red Lion's Chicken

Bisque ..... . .... . 168
Wild Rice Soup (3) ...........172
Wild Rice Soup................. ......171
Wild Rice Soup............... .. . .173

Vegetables
Best-Ever Scalloped

Potatoes ... .. .....183
Broccoli-Cauliflower

Casserole ...... .. . .. ............177
Calico Beans . ... .......174
Cheesy Potato Casserole ......... 182
Cheesy Potatoes ..... ................'180
Christmas Cauliflower ............. . 179
Corn Pie ...... ..179
Fresh Veggie Pizza.......... ...... 185
Garlic Green Beans....... .. .......175
Ginney's Baked Beans .............173
Grandma's Vinegar Beans ........ 176
Green Bean Casserole......... ... 175
Make-Ahead Mashed

Potatoes .. . .... 181

Marinated Carrots (2) ................ 178
Matty's Favorite Bean Hot

Dish... .174
Mixed Vegetable Hot Dish......... 184



Olivia's Refried Beans .......... ..... 17 5
Onion Casserole ....................... 1 80
Potato Bake ...............................'l I 1

Potato Casserole .... ................... 1 82
Potato Casserole ....................... 1 83
Potato Melt... .......18'l
Scalloped Cabbage................... 1 78
Scalloped Carrots......... ............. 179
Scalloped Corn..........................'l 80
Schumacher Hotel Red

Cabbage ...........177
Spinach Squares ....................... 1 83
Stir-Fried Broccoli with Mustard

Sauce ......... ......177
Sweet-and-Sour Beets ............. 176
Vegetable Casserole ....... ......... 184
Vegetable Pi22a ........................ I 84
Witters Baked Beans ................. 17 4

This & That

Baby Wipes ..........192
Caramel Popcorn ...................... 190
Cheese Weed Salve .................'l 94
Cinnamon Butter . ..................... 191
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Crock-Pot Dressing ................... 1 88
Easy Fried Rice......... ..............187
Fluffy Dumplings ....................... 1 88
Food Quantities for 25, 50 and

100 Servings ....197
Homemade Bath Salts . .... ....... 19'l
Homemade Soap . .................... 195
Kanadles ..............188
Mexican Flour Tortillas .............. '1 88
Microwave Caramel Corn (2) .... 189
Microwave Caramel Corn (2) ....190
Noodle Rice Pilaf .......................'l 87
Planning for a Crowd ................. 196
Play Dough ...........192
Popcorn Balls .... ....................... 1 89
Quantities to Serve 100

People ..............'198
Recipe for a Happy Kitchen ......192
Recipes ......................... 193
Sauerkraut... ......... 194
Seasoned Salt ...........................'1 9'1

Turkey lnjection .........................'l 91
Why God Created Eve ... ....... ..193
Wild Rice with Mushrooms and

Almonds.... .......187
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