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Deglicoﬁon:
o, When my Mother p
&7 organized the offi

“In the early
years of Steye Waddill & Co. Mom also brought
birthday cakes aghlunches for the office o enjoy,
making it part of 8= extended family. So it is to
her memory of lo¥ing care and home cooking
that we dedicate thisteookbook. Hoppy cooking,
and may your familizenjoy using it as much as
we did creating i

Curtis B. Medford
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[Cheese Dip of the Gods)
Steve Waddill

7 1 box (2 lbs.} Velveeta cheese, cut in 1" cubes. .
: o 1 can diced Rotel tomatoes ' ~ RPN
| -1 small cah Wolf brand chili without beans P
- 1 small bell pepper, diced : i1
2 Roma fomatoes, diced * - B Z ot b
-1 small jar sliced jalapenos e
OR 2 fresh jolapencs, sliced ~~ *

Tortilla chips OR large size Fritos

. S ) Place Velveeto. cubes into ciock pot or in double boiler.
4 = ! Add Rotel. After cheese is melted, add chil: and stir.
: ) - Llet simmer for a few minutes before odding peppers
e ond Roma tomatoes: Let mixture simmet over low heat - 5
the longer it simmers the befer it tastes. Serve with

=9’ S ches | i
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?ﬁgﬁtablf: _@1,10 f _
Nancy Hall Mo i, w o N
' 1_p|nt sour ceam . - - L 7
3 Tosp. minced onion =~ ) ) - ; €
~ 3tsp. dill . LA -

1 pint mayonnaise. * '_ ' ; LA A ‘ !i;

‘ i 3 isp. Beau Monde =~ ' “o - A0
; 3Tbsp dried parsley o S T sy R =

: : . o e
L, Mix regefher and chill for 4 hours. Serve g = ; / oo

with fresh vegetobles P ; ) . g
Foeur 2’sdip €=

N s . " HorldYates ~ © 7 Vg=

: ',._. b onk S - = 3 2 . sausage - cooked & drained ‘ &
L ) : : © 2 lbs. hamburger ¢r ground chick, =
: cooked &drained - g3

R P t ,,  2lbs. Velveetc: cheese, cutup in squares |
e # s * . 2 cons Rofel chopped tomatoes with peppers R =
: - Cook in crockpot, until well melted and Vrhuxéd ﬁ

lt"is evkn better the second’ day » Serve wnrh

. ‘ EEE . chwps/ SR . i ﬁ

~

&




= ) o e - e ' e

~ i

e gl e

— . L L ' Susan Gunn A R

oy . .. 15-20 Roma fomaioes
~ - =y 2-1/2 bunches green onion
1 medium onion - ‘ ;
! 2 bunches cilantro by
2 cloves gorlic, crushed ’ e ;
- 1/2 jolopeno pepper - P L
 [for very hot sauce - omit for milder salsa) :
R 2 jolopend peppers
- 1 serrano pepper " :
Juice of 1 lime Bt ) . X
1 small can tomato paste, o ,
Aoyt 3 Tbspoolivenil 0, T b :
Sall, to faste - — : e '

Chop tomatoes, onions, and cilaritro (note: do not food
process these parficular items or mixfure will be too liquid) *
and place in'very large bowl. Add garlic and mix togeth-
“y -~ . - er. Chop peppers very fine (these may be food processed.)
L Add peppers and lime juice to vegetables. Blend. Add -
' - - tomafo paste lo achieve desired thickness of salsa (| ysu-
: ally add half of the can.] Add olive oil (if salsa is foo thick, |
use oil to thin it.}) Add salt to toste. Toste develops fully - R
- : overnight. Refrigerate until ready to use. =~ —~ - ! Rl Ll
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Martg”s C’/hwl@f& Eftchzlada @1}?

Curhs Medford

3 large ékinless boneless chicken breasts
2 8 oz. pkgs. light cream cheese, sofiened -
1-1/3 cups cheddor cheese, grated
1 tsp. minced garlic for fo faste]
1-1/2 Tbsp chil powder (or to tosre)
“ 1 tsp. cumin™
_ 1 tsp. dry oregano.
= 1 tsp. paprika -
d Cc:yenne and red pepper sauce fo faste
1 bunch cilantro, chopped
~ 2,green onigns, chopped.
1 can Rotel (do not drain)

Place chicken in enough simmering water to cover and cook over low

~heat for 30 minutes or until juices run clear. Sel aside to cool. Chop

chicken and reserve. In large bowl combine cheeses until creamy and

" well blended.” Add next seven ingredients; mix well. Add chicken,
cilontro, green onions, and Rotel. Gently fold into cheese mixture.

Refrigerate ovefnlghl for full flavor. Adjust seusomng as desired. Makes
about 6 cups.
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. Spicy 8hr1mf Bip -

< - 4 !

s : ‘ e * Waddil Group

T - &2 Ibs pee|ed deveined and cooked shimp ¢ ., AT T

4. o 1 8 oz pkg. cream cheese, soffened ' Sy

= 1 /2 cup thoysand island salod dressing:

= . \ ' 1/4 cup mayonnaise L

= a 1/4 cup minced fresh green onions '

= . =1 small onion, grated

E K 7 4 1sp. Tabasco

- e R A 1 Thsp. seasoned salt

. ' ' o] Tbsp fresh ground horseradish

:-" Tl ; \, ) \’

Chop shrimp . into smcll pieces. In small bow? combine

= AR softened cream cheese with mayonnaise and salad 'dress-

B ‘ - ing. Stir in shrimp and remaining ingredients. Serve with’

— e crackers or fresh vegetables. e . B

;17 :
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Vi'll Lrecasiors Dip

ring to coat. Place on baking sheet ond bake
for 15 - 20 minutes.

N ' "
’ . B B ) .

e
=
el SERR S €
Stephen Torres o S -
1- ] 12 lbs ground meat, browned cnd Latta o .
drained - IR R =
" 1/2 |b. spicy sausage, browned cmd =
| - drained = ©
~ 1 can Rofel stewed fomatoes T T e B s aae
: "1 cup.diced onion (opfional) v : {Q‘gsm C/T?G.R?Ts : &
. 1lb. Velveeta cheese, sliced - i ’ Lynna and Rick Bordette - 6
, 1 10 0z can cream of mushroom soup : - : e 5
A : 4 o 3/4 cup salad oil - 62
Place meats in large saucepan ,over medium i | 1 Aol RS h .
" heat ond mix in Rotel and onion. Add Velveeta P ] enveope( oz.] Hidden Valley Ranch - @
» - and mix until cheese melts. Add soup, and sim- Ny . Ml!k Recupe =
© mer for another 15-20 minutes. . : L 1/2 Isp. dill weed- SO
i s L ' i /4 fsp. lemen pepper &
' “Rra tsp. garlic powder =
12 16 oz. plain oyster créckers G
: * g + : @
o \ . . : . :
) _ : . kg Preheat oven to 275 degrees Whisk rogether 2
. . ‘ g i first five ingredients. Pour over crackers, stir- @
=
(o=
' ®
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F@ccacza Bread [ Pizza (’/rvst e

Bob Zetnlck
Frozen bread doug'h i
Corn meal
I ; Fresh rosemary remove stems] oo
ey Qlive ail i '
i AL 3 choves garlic, minced or pressed in garlic press .
T
T . e 1 small onion, chopped _ :
=T s _ 3 sprigs fresh rosemary (for gornlsh} ' Vi :
= '  Parmesan cheese . / li
P~ ng oY L g : Fresh ground pepper {
= : Preheat oven to 325 degrees. Thc.w I'loof bread dough. Roll out ftat and add corn meal |
- ond rosemary leaves to dough. Brush olive oil over'crust. Sprinkle oriion, garlic, and 2
= “parmesan cheese over top. Add rosemary garnish. Bake until crust is dark golden brown |
— + |opproximotely 30 minutes). * . 7 = i
. 3 1 Suggestions: _ ‘ i
= - 1) Pour olive oil into small dish andfodd fresh pepper. Use olive oil as a dip for-bread. il
- 2) Pizzo 1: Pesto, grated mozzarello, sun-dried tomatoes, block olives, and goat cheesé. ‘I
St -8 Pizza 2, Pesto, gruyere cheese, orhchoke hearts. shredded chicken, soufeéd mushrooms - i
z and red onion: * : g ; ‘
T 4) Pizza 3: Stofe-bought spoghetti sauce doc!ored with sautéed mushrooms and onions,
= N sliced and sautéed eggplant, grated mozzarello cheese, black olives, and ltalion sausoge.
_! : 5) Pizzo 4: Roasted red pepper puree mixed with fresh cilarttro, lime juice, shru’np grilled :
— = with olive oil, lemon juice, salt, pepper, and groted mozzarella. b5 = §
; 8) Pizzo 5: [for the daring| Top crust-with herb cream cheese and minced garlic. Bake until ‘
_— : . ==.E} . bubbly. Add smoked salmon, chives, and red caviar. Cut-ond serve with lemon wedges. i

— y : . + Ay \ 7 : : v o
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G‘aﬁrmarﬁ C‘)h##sﬁ f)all | : |
~ v Bob Zefnlck o e L e i B U ;
. : Combme B i )
. 10 0z. Muensfer cheese, soffened - ‘. '
1 stick buteer or morgarine, sofiened i :
- 4 oz. cream cheese, sofiened L ' ' Q
 Pepper : &
T Freshchives P@rctgome Pat ﬁalls
“Refrigerate ball in \'ﬁvcx-ppper:covéred bowl.k ' Sfephen ]brres E;E
Serve with black bread, ryé crackers, or™ i i
pumpernickel. O : @ g s , = @
: £ . 1 lb. ‘groUnd meat Y
: C L ' Saltond pepper . @
. ' , ) SR B ' Gorhc (minced or powder fo rosfe) y
: SRR ' St ! - Cumin ¢ .
: s s . ] cup rice, uncooked B, =
' PRI (R [ e fomato sauce « B
E Season uncooked ground meat with salt, pep
k& " per garlic, and cumin. Mix in rice. Form" mixture
. _ ' i into balls, Place in slowcooker ‘(they won't.
1 _ ( ' - e i - stick). Pour- icmoro sauce ‘over, meor .bcn'!s and

/ ' copk at medium for 8 ‘hours.
A_ . . 3 L s f . . - 3




Caviar Pig
Curtis Medford
1 8oz pkg. cream chéeée- 7
lots of grated onion (at least half an onion)
1 cup mayonnaise
1 Tosp. Worcesfershire sauce
2 drops Tabasco
3 oz. caviar

2 eggs, hard boiled and grated
1/2 cup porsley chopped

-

Whip cream cheese, grated onion, "'mayon-

naise, Worcestershire, and Tobusco in
mixer. Spread mixture linto @ @ or 10 inch
pie’ plate and chill until set. Drain tavior
ond spread “on top. Chill. Sprinkle with
-*hard-boiled eggs, then parsley. Chill and

serve wnh Melba toast rounds. Serves 8 10.

SOUPS/SALADS/OTHER c,&ssmomsl\?sc—}m}mws

il

’ |

Parte Pizzas - -
Amy Bourland |

1 lb. ground beef, browned
1 Ib. hot sausage, browned
"1 Ib. Velvesta Cheese, cutinto small chunks _
2 Tbs. Worcestershrre : |
1 tsp. oregano ™
2 lboves party rye. bread

Preheat oven to 375 degrees, Blend meats
and cheese over médium heat until cheese
‘melts. Add Worcestershire and oregano. loy

. out bread on cookie sheet and top with mix-
ture. Bake for 10-12 minutes. J
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Bacets Temmate Cups  © "
.- ) Lk . Ve X L
N | Vince & Peggy Burt -
T 6 slices bacon, cookéd“dn'd cumbled © . - - £ o
1 medium tomato, seeded and chopped e Y @
: : : " 1/2 cup shredded mozzarella cheese - ' =
it ' " o ' 1/4 cup shredded cheddar cheese '
' ‘ 5y 1 _ " 1/2 cup mayonnaise 5 @
% : e ~ 6 button mushrooms, chopped )
N i and cooked in microwave for 2 minutes e
: ‘ . wih 1 Tbsp. butter or margarine = . :
‘ W B ]]fSTbsp. basil & Sl =
.. IBbporegano . . ’ ,
; 1 tsp. thyme s ' S =
.1 con flaky biscuits |~ : @
1 P.}ehecl oven to 375‘ éegrees. Mix together all inérédienis except biscuits. To .
' : form crust, separate biscuits intg 2-3 pieces each.. Place each piece .into _ =
; W { greased and Qoure,d mini muffin tin. Fill each cup with tomato mixture. Cook d 5
| f s for 1215 mindtes of until golden brown. - 3 ' : @
- - . ¥ =
I :
| &
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SOUPS/SALADS/OTHAER CA SSEROLES/VEGETA EL.I

- L.0% Fat Styffed Tematess
\ ' ' Bob Zetnick - ' :
- 6 lorge ripe tomatoes
Salt substitute [ty .
_ - J cup cooked blackeyed peas = ST i
B ‘ I cup cooked baby lima beans ‘ '
' 1/3 cup olive ol g "
5 1 Tosp. balsamic vinegar | 5 0t
1 Tbsp. chopped fresh.parsley - SR
: - ' . 2Tbsp. honey '
i { ; - \
=g ‘ 2 Freshly ground pepper [ EF e Rk
= I : ' ~ 3 Thsp.-fresh mint, chopped e f
— =L I —ls, . “Mint sprigs [for gamish) " , ”
-:‘E:' : Slice off stem en-d of tomaloes (opp[’oximgiely 1/3). Hollow out ‘
: , fomatoes and reserve pulp. Salt tomato cups and turn upside down - ] i
__j‘ " to drain. Chop pulp coarsely, and combine with remaining ingre- . i i
1 P dients. , Fill tomatdes with mixture.. Chill, gornish with mint, and I
== 7 s . serve. » ‘ b l
4 i 20 ¥y " | - .o I
_: 1 ! . It
=3 - . .
! | it d i
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§ i ot !
1 - Sevthiwest Dip/Salad | %
I : . ST i £
= 1 = ‘ ' .. Jacci Brown :
g | : . R | < @
1 Drain and rinse:
| 2 cans black bans g
1 : 2 cans white shoepeg com It .
§ / 1-1/2 cans diced Rotel tomatces L i
a1 [ i ~ 1/2 can black olives (optional)* , @
: Chop finely: ‘ 2
1 ' 1/2 medium.yellow pepper st o
; ) 1/2 medium red pepper 6
. : 3 cloves garlic 2
i ] . « * Add to toste: o e ,
- ’ AN - 1:2 Tbsp. cilantro @
g . bl 12 Tbsp. chili powder :
fi ' G E 12 Thsp. cumin or cayenne ' e . e
i % 130 . g C o Janés Cra;y MixedUp Salt i ) o @
:. Combine ullringredien"?s- and add 1/2 botile ofrred wine : ] : @
. ) : yinegar. Mix and serve. ; : 5
| €
&
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SOUPS/SALADS/OTHER

[

brown and have overflowed ‘from cups. Remove from oven,
Prick. each popover with o fork to cllow steam to escape.
“Yield: 12 .

CA SSTROLES/VEGETAEBLES

&

B I

~ | 3

% H }[

\ - > ,i -,

Pepovers :

s o =4

: " Jewell Medford ]

: 1

. 2eggs |

‘ 1 cup milk . i

. 1 Thsp. oil L i | I

' 2 cups flour | i

1/2 1sp. salt I

Cooking spray =1

Preheat oven to 400 degrees. Combine eggs, milk, and oil, 5 ol ‘ i ;

"Add flour and salt and blend well: Lightly coat 2 6-muffin ‘ - ikl

pans with cooking spray. Fill each cup two-thirds full. Cook : 2
ot 400 degrees for 40-45 minutes until popovers are golden - i i
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;: - ) - . ¥ ) & §
: - freugeres Lrrugers Biscuits = - M
g | e . . s - Bob Zetnick - : * @

§ 5 Jbsp. butter or margarine s
i ce . Ihsak &
- . - " 1/4 sp. freshly ground black pepper ]
8 ; - 1/4 tsp. nuimeg o ‘ ., B
g ‘ o -1 cup water i
§ : : 1 cup flour - Q
: I o - 1 cup grated Gruyere cheese e

) 4 : . Slorge eggs, at room lemperature (divided use) ;
: A : ’ - ‘l ' g -
Preheat oven 1o 425 degrees. Place butter, salt, pepper, nut- - P |

. meg, and water in medium saucepan ovér medium high heat. 3
; When butter melts, reduce to low Eecr. Add flour to mixture all

i . at once; blend over low heai with wooden spoon until mixture =
! - © pulls away from sides of pan. Remove from heat. Add cheese s

< and blend well. Add 4-eggs one af o time, mixing after each. e
i | 27 Drop batter in small spoontuls onto greased cookie sheet. Begt i R -

- remaining egg with g litile water. Brush over top ‘of uncooked B -

biscuits- Bake on fop rack of gven for 15-20 minutes, or uniil i

A . golden brawn and doubled.in size. Makes about 3 dozen. ; ‘ ; o
- 'nlli
' , . 15
— :




SOUPS/SALADS/OTHER o gorporrs/ VEGETA BLE
P :‘.I‘ i e V : 5 .

;o v
k O ' : ' L g S & :
: i : _
A i 'a ’ i C - ) Fin
_— R : ’ > . !
=i - Fatheus Fruit Partef Purich, -
=T ‘ : Gwen Turner - S s
= . = : = o .
e o . : + 6 2diter botiles 7-Up
3 5 2 large cans pineapple juice ,
= e I : 1 large con apricot nectar
" i " "~ 3 large cans frozen limeade (or 9 small cans) : o
=_T% . ) e 3 large cans frozen lemonade for 9 small cans) _
~+ 3 lorge cans frozen orange juice (or 9 small cans) _ 1
== = : : :
-~ wai IR o This m‘(-jlfés a lot of punch. A galvanized tub with @ p'lasfic' liner makes i :
~ . ‘ _a good container. Mix ingredients and’add ice, sliced oranges, and . i
—_ .o maraschino cherries. For those who wish to imbibe, .add o quart of - RE R
: o everclear. Warning: Do not add everclear to taste or it will be g eyt . 'i i‘
3 messy evening for which we connot be held responsible!l S 1
=T . \ ; - -
o T B i
5 : ' N
<5 il
| == 4
~ N ~ ' |
=T \




" ¥ .l
- e Milk,
' Robyn Foster
- 4 cups skim milk
1 cup sugar

2 P/2 fsp. vanillg
'1/8 tsp. salt

-

Pour mixture into ice cream freezer

Freeze until mixture is the conswiency of .

ice cream.

{ )

:m.sh Cmam
' Marc Verduin - %

1 can 'cdndenéed milk *
- 3eggs
]/ 2 pint whipping cream
1/4 tsp. coconut extract
3 Tosp. chocolate sauce
3/4 cip whiskey

Bend together all ingredients until well

mixed. Chill before servmg

> o @@“ﬂ
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| - SOURS/SALADS/OTHAER
' \

_3 | ._Ourrg-__@fgo

Jacci Brown

’

< it A ‘

S Combine: - R -
e _ -1 cup mayonnaise A S -
e " f . .

. 1 tsp. curry. powder
= = 1 tsp. minced onion
. . 1 tsp. tarragon vinegar
=% 1 tsp. horseradish
. g "1/2 1sp. garlic salt

&= DR I R |
- Serve wnh raw vegeiubles Dip is . . . e
==_m best ' if prepared - o day in . : -

advance: N ‘ : ' ’ : 83.‘[]838#. ﬁali‘g

: Andy and Beth Jones

c 1. spicy sc:usoge
== : £ 8 oz. grated cheddar cheese
. g dy Te F 2 cups Bisquick

o & T ; D ‘, . - Preheat oven to 400 degrees. Mix Ak
e - \tegether oll ingredients. Roll into 1" J-,.J

‘ : g = balls. Ploce on ungreosed cookie
P 4 = 2 w1 i P ) ' 3 " sheet. Boke for 15 minutes. £ ,
- - 9 B = . % A 5 . L "
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a , Chf:%:s# Stuyffed T@rbzllas L
' Andy and Beth Jones &
) : . 8 oz. cream cheese, softened i

3 & _ B ‘ - 8 oz seut cream _ % G
-+ a1 ) 1-1 / 2 cups grated sharp cheddar cheesse -~ 7 Y .

_ 7 ‘ : 1 cup chopped black ofives ‘ ;

- Lo : A 1 can (]4 oz.) chopped green chilies, drained - : | s
§llc T - i 1 tsp. garlic salt -~ : . e -*\ 3
: ' ¢ a0 - 1'Tbsp. minced onion ~, - %

12 flour torhi'los {cpprommofe]

Mi’x i‘ogether ingredients and sfoc!g in Joyers. Chill, slice, and
serve with picante sauce. '

'...

’

=
B
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filljor. Close lid tightly. Keep in refrigerator for 5 doys, turn- ) i
. mg once daily. ' '

;-me
Gx\ssmou:s/\?cenmsws

!
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.-

Het, Sﬁt'ﬁt,-ﬁésg Picl{}%s' ,

- aca Brown - o
. 1 gallen whole sour picHes (not i) = 7
T cOmpleh'e head chlic [abouf“] 2 cloves) ‘ =
1 oz. Tobosco 5. kg

5 lbs. [mlnus 2 cups} sugor

Drain pickles, reserving liquid. Slice pickles and return_to W
jor. Add garlic, Tabasco, and sugar. Return enough liquid to

*

P




S s . : GA SSEROLES/VEGETABLES [
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‘ﬁm-ﬁ\fm Cars Beat To T’@rtw.lla e%U_p o

<
=
Vince & Peggy Burt
P - ! , eg9y i
— \ . s h
= S e 1 small onion, chopped
- B i T 3 % = 5
= ' Y i 4 oz. can green chilies, chopped. _ :
— . & " 2 cloves garlic, crushed [can subsfitute garic chips) A . B
~ : _ — 2 Thsp. oil, '
P = ' 1-1/2 Ibs. chicken, cooked and cui in sfrips or chunks
N e " 7 1 cup peeled tomoloes, chopped ' :
= : 1 can beef bouilion, 1 can chicken broth . s
' ' 1-1/2 cups water, 1-1/2 cups fomato juice . ' ‘
= 1 1sp. ground cumin, 1 tsp. chili powder - : , |
' " - 1isp. salt. 1 tsp. pepper ' : s
= - 2 tsp. Worcestershire sauce . S X
— E 1 Tosp Al steak souce _ L
= ’ 1 small can kernel com |- : i
: - v = 1.can VegAll, Com fortillas B
. _ Shredded cheddar cheese , . A 47
— e I R Avocedos (chopped), Sour cream ! _ ﬂ i
B » 1 . . \ | ' ! ) i o b : . ‘ ;
— ) =1 Souté onion; ci‘nlues and garlic in oil until soft. .Put onion mixture into 'soup-) pot, ; j
; and add next 13 ingredients. Bring to a boil, lower heat, and simmer covered for
L= . | hour. Cut tortillas in. strips and deep fry or fry in skiller until' crisp. Put small : E
§ - _hendful of tortilla strips and cheese in each bowl. Add soup. Top with avocado * e : [
e y and sour creom. Makes o lot - 'you may wont fo halve the recipe. | ' R || S

5 A




Tathalg Seup
* Lynna and Rick Bu.rdgﬂé. ‘

116, homburger meat
1, medium onion, chopped
1'green pepper, chopped -
1 can stewed tomatoes
2 cons pinto beans (undrained).
- 1 can (16 oz.) cream comn
\ 1 can (10 oz.) beef bouillon
"1 pkg. taco seasoning mix
- 1/2tsp. cumin
2 cans/jors famales, .spicy version
- Brown F:rst three mgredxents and drain.
. Add all other ingredients excep! tamales.
- Simmer for 1 hour. Add tamales before
‘serving. e SN

o

&

| O@ld Viv‘@cad,@ 5@@0

Kay Gunn

2 8 oz. cans chicken broth
2 ripe avocados, finely chopped
1 finely chopped onion R
-1 tsp. salt. £ e
' 1/2 tsp.-pepper - i
1/4 Thsp: Worcestershire sauce
1/2 cup sour cream i &

.

Pluce all rngredlenis in bfender and mix well. _
_ Chill before serving. Serves 4 5
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CA SSEROLES/VEGETARLES |

Cheese Chowder |

- | ~ KayGumn - ; \ il

1 cup chopped potato : ) ;
i " 1/4 cup chopped carrots IO

1/2 cup chopped celery , : B ]

1/2 cup chopped onion ' : i

4 Tosp. butter or margarine o i§

3 cups chicken broth 0 : :

4 Dash white pepper N

== _ 2 cups mik : LB ;:
4 . 1/2 cup flour , : ik
il - ! 3
, = N 3 cups (12 oz.) shredded cheddor cheese %
- e 1 Tosp. chopped parsley . 3
- : - ‘ l
=—:-‘m “ 1 . % = I _‘
1 : ~ * In Dutch oven, cook potatoes, carrots, celery, and onion in i
e outter until tender but not brown. Add chicken broth and - b &

;“-""" : white pepper. Cover and simmer 30 minutes. Blend together : L

] o , flour and a litlle milk, gradually odding the rest of. the milk. < -l ’;

= ' Add cheese and parsley to milk mixture. Pour over vegeto- il

& 3 g .~ bles ond chickén broth and stir together until thickened and

e _ ' bubbly. Makes 7-8 servings.. ; 5 '
i k ok ’ v, b




S

E : Crzath of Rezubzti Seup
ol 7 PadoMedod.
g ] M ey R 1/2 cup chopped onion ‘
é W Lo r ~1/2 cip celery, chopped'lv

7 2 Tbsp. butter =~
1 cup chicken stock -

| E : w s T g beef stock
g P : - - ¥/21sp. boking soda” .
/ 1 Thsp. comstarch, dissolved in 2 Tosp. water
! 5 _ 1/2 lb. cooked comn beef ;
1. ' . 1/4 cup sauerkraut, drained and rinsed
; o i 2 cups halfandhalf or cream
1 cup shiedded Swiss cheese
i \ s " ' t
! \ In large saucepan, souté onion and <elery in butter until
.i t tender. Add stocks,- baking sodao, ond dissolved com-
| S ; starch, and conlinue to simmer while stirring.-Add corned
gy« beef, sauerkraut, and. cream; simmer 15-20. minutes. Add
.} * - cheese and stir until thoroughly blended. Yield: é g:up53 i

¥
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Tace Seup
Lori Hansen .

~

= - 1 Ib. lean hamburger meat
— _ 1 1/2-Thsp. onion, dic.:ed
= e 3 cloves crushed garlic
— Salt & pepper e
S 2 pkg. faco seasoning
<ws - 2 pkgs Hidden Valley Ranch dressmg
§ _ mix
== 1 can pinto beans with juice
iy 1 can kidney beans with juice
= 1 bag frozen com with red peppers
= " . .'llg. can Rotel tomatoes ‘
‘ ,z- Brla,w,n‘ hcrﬁﬁurger meat, -onion, gorlic,
== ~  salt & pepper. Then add all other ingredi-
ents. Add water until desired thickness
and amount is achieved. Simmer 30 min-
utes. Serve over tortilla chlps and - top
. ‘with cheese.
- F‘{ .

~Inl .crge soucepon sauté Gnion in butter. Add

: CASSEROLES/VEGETARLES

Breccoli Sevp
© Susan Gu‘nn l

g medlum onion, chopped
B Tbsp. butter or margarine : ‘

2 cans cieam of mushroom soup .
1 tube Kraft jolopeno chesse

"4 cups milkk ' : l 4

1 tsp. salt :
2 bunches brocc':oli,‘ _‘cooked and dn_'cined :

»

soup, cheese, milk, and -salt.’ Heat mixture
over. medium heat, stirring, until it is thor.

oughly mixed and cheese i melted. Mix in { £

broccoli. Pour mixture into- blender and- i
puree. Serves 12-14,

=)
"
@
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Rlck gnd Lynnu Burdeﬂe

] lb. hamburger meat ,
11 small can green beans
1 small can VegAll
1 small can tomato juice :
1 can diced fomatoes (optional) -
23 cans beef broh
1 small row potato (optional)
1+ small can lima beans -
1 small con yellow comn
1/Ac cup barley OR 1-1/4 cups white rice
1 small can diced carrots OR 4-5 fresh carrots, diced
Secsomngs seasoned sali, Iemon pepper, Accent,

13

garlic salt with parsley, Italian secsomngs, and minced Onion. "

Brown meat with minced onion ond a small amount of all other
seasonings. After meat is browned, add fomato juice ond sim- .
' mer. Add beans and Veg-all, simmer. Add another small. smount
- of each seasoning. Add all vegeiables, with juice. Add any fresh:
vegetables you wish, the remaining broth, and more of the seo-
" sonings. Simmer for about 30 minutes\ Taste broth to see.if you -
need more,seasonings . or vegemb]es ‘Add burley ond” 5|mmer

Fom
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‘minutes.  Remove from heat and odd poioroes Serve with warm rolls il
and beer : : : - "L

: GA SSEROLES/VEGETA ELE S

-

Savsage Chofder
Lori Hansen '_ =5}

11/4 Ib. smoked Kielbasa sausage
2 stalks celery, diced : e
* 2 medium onions. d|<.:t_ed ity A et
2 cups diced tomatoes with juice B
2 cups kidney beans with juice
1 Thsp. chicken bouillon -
1 cup water
- 1/2 tsp. cumin
1/2 tsp. ‘garlic powder
1/2 tsp. thyme
1 bay leaf.
<2 medium potofoes, boifed ond diced :
- " :
Cut sousage into bite size pieces & sauté 5 minutes. Add celery and
onion and sauté ono!her 5 minutes. Add tomatoes, beans, chicken -
bouillon, water, & spices, Bring to a boil. Reduce heot and- simmer 15 -




[ENE Fzgmg Farsuer Chickert Salsd

T : . Vnce & Peggy Burt

] ' ' 1 cup coconut

. . 5 cups chicken, cooked and chopped
; i L ' e © 2tsp.salt
| s : .2 Tosp. salod oil
2 Thsp. orange juice -
.2 Tbsp vinegar | " D
- 1-1/2 cups mayonnaise v .
1-1/2 cups green grapes, halved :
. : 1 cup toasted almond slivers
gl e | ' ., 3 cups cooked rice :
R ; 7 1-1/2 cups sliced celery !
¥ g 1 15 0z. can pineapple tidbits '
1 11 oz. can mandarin oranges I e T L

I
4

| . . ) : A = . . v ' A \
b . .~ Combine all ingredients in very large bowl and chill before serving. .-

3R EORBABANARARARAARL




AR

AG

N\
)
)

\f)

¥
\y

AL

M\
lgle
&)

W

* bine remaining olive oil, salt, pepper, vinegor, dried dill, and' gorlic with
‘mayonnaise and sour cream. When polatoes are done, drain, slice thickly,

loyer of ingredients. Refrigérate unti! ready fo use.

GAssmeLm/\?:Gewnmcs :

Laqered Petate 8alad
. Bob Zetnick '

This rec1pe serves 6 and is easily doubled.
. 4 large potatoes, peeled
2/ 3 cup olive oil (divided use)
Salt and freshly ground pepper (divided use)
2 Tosp. balsamic vinegar (divided use]
2 Tosp. dried dill (divided use)
4 cloves garlic, minced (divided use)
1/3 cup fat free mayonnaise -
1/3 cup fat free sour cream
3 stalks celery, thinly sliced
3 green oniens, chopped
12 small sprigs fresh dil :
- 5 sfrips-urkey bacon, cooked and crumbled - ¢ :

s

Cook pototoes in boiling water until tender. Meanwhile, combine 1/3 cup |
olive oil, salt, pepper, 1 Tbsp. balsamic vinegar, 1 Thsp. dried dill, and 2 iy
cloves garlic in a small bowl to make a vinaigrette. In another bowl, com- y

ond dress with vinaigrette while still worm. When pototoes hove cooled
slightly, arrange the sclod in a large bowl, platter, or casserole dish, lay-
ering half the potatoes, then holf the mayonnaise and sour cream.mixture,
then half the celery, onions, fresh dill; and bacon . Continue with a second

 SAVSLE HVaAM




. Dlack Drats Salad . e
o | i ‘ Ch{is&QoW Davis - | | | .
 Mix together: * | | ._ B . g hD
1 can black beans, drained 5 A
1/2 can com, drained o '

| 1/2 bunch thinly sliced green onion
' 1/3 bunch cilantro, coorsely chopped‘
2 Roma fomatoes or -
1 medium tomato, finely chopped

L ‘ | © . 1/4 cpdlive oil _ , $_Pagh£‘l3137. 8313.@ 7

i , Junce of 2 small limes

a ﬁ.g paeaaaennwl

|  Pinch of crushed red pepper - : NancyHal _
| I - Saltotasie , 10 oz. pkg long spoghem' cooked
i e n o onl ‘ il 1/2 small botfle soy sauce -

i S0 e , < B4 cup ripe olives

i : VS 3/(4 cup bell pepper, chopped

b i 3/ 4 cup celery, chopped S
R ) iy s e 3/4 cup green onions

J‘ N - e e R o Mayonnaise

il : - i i : T ~ ~ i
< S : ; ! ' = Marinate spo'ghelI; in 5oy sauce for 1.hour. -
i t : ' 2L [ ' Add vegetables and mix. Add mayonnaise
il ' " . os desired. e -




CA SSFROLES/VEGETAELES

s ' . 3 5
3 . T 1 D - x] _ w
Chickgtt Salad W/ Reice i 5
i - ! f;l b
Kay Gunn | &
- F : ;’
: - Combrne - : ; :
= 3 5 skinless, boneless chicken breasts, cooked and - G«m,‘e rE %1@% ; &
. _ chopped " s !
S=~" | box prepared chicken Ricé-a-Roni LY"““ U"d_ Rick Burdetie
- 1-1/4 cup sliced black olives (5 oz. can) ‘ L
— 3 . ) | 2 cups minute rice |
= g -4 green onions, sliced B e T omaky
: 5 2 jars marinated arichoke hearts, chopped, still in St e e ‘
=7 , lowid 2 cans mushrooms, drained . - ‘
5 . ra n? Snngise ‘ © 1-1/21b. grated sharp cheese .
< :3 ( R -+ 1 large onion, chopped and sautéed o
; = = efngerate until ready to use; Serves 8. Best if made : ' 2 eggs, beaten B !
£3 -a day i advancs: L e 2 small cans evuporated milk - ; IR
| o | 2/3aped o
4 ot . , - ‘ Pcrsley fo taste' (1/3 - 1/2 cup} i i
:ij{' . . W i | g ; ‘ 4'
; ' _ Preheat oven 1o 350 degrees Add minute rice -~ ’.
= : g 1o 2 cups boiling water and let stand and set 4l
59 ! _ . . [obout 15-20 minutes.] Mix together all. other Al &
- . ingredients. Pour fice into mixture and mix well. i ™
o X T - Pour into greased 9 x 13 boking dish. Bake for i
-~ . : i ) © i 45 minutes. Recipe halves very well . To freeze, %
' . = ] : ‘ _ S ' . freeze uncooked mixture, then thow and bake. il =
- i - - Y - .
s S il »
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Lrrarid Catiqors Sarsdiich
: Bob Zetnick : ’

- Combine chopped green chilies and a little horseradish with may-
. onnaise. Spread on sourdough roll and add thinly sliced roast Beef.
. Note: This sondwich was discovered al a convenience store, after

coasting seven miles downhill from the Grand Canyon on an empty

-gas tankl!l For'milder sandwich, omit horseradish.

1
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CA SSEROLES/VEGETABLES :

. : ; €
A i C - . ) - : : g’
< = .y CeVichz BT -
= 5 ' ~ Marc Verduin ) ' : i 2
< Ly G 1 Ib. white fish (can use thawed frozen fillst of sole) RER E,'
y ... 1 cup lemon juice i »
== 5large tomatoes . -
=5 _ ; 1 large onion : o
~ N - o 1 TbSp Oﬂ &t ! ] L
¥ o - ' 15 stuffed green olives ' et s <
- - ' 1 Thsp. parsley , ' - T
< 1/4 tsp. marjoram AR |8
; _ 1/4 sp. thyme “a "E
= - 1/2 1sp. sage i e R il
7 . 2 4 oz. cans chopped green chilies - e ¢
; = =3 Cut fish in bite-sized pieces; cover'in lemon juice. leave in ) ) o & £
S refrigerator for 4 hours or overnight. Siir occasionally. '
E 3 - Chop tomatoes, onions, and olives: combine with fish. Add
== . oll other ingredients. Let stand at least 46 hours. Serve well

chilied with crackers or tortilla chips.
7/

H
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Texas Reice
lynna and Rick Burdette
1 sfick butier or margarine

7 can french onion soup, with 1/4

can water
1 can (4oz.) chopped mushrooms,

drained .- .

1-3/4 cups minute rice
Bring butter, soup, water, and mush-
rooms lo a boil. Add rice, cover, and
remove from heot. let set about 10
minutes, stir, and serve.

" ens ond'is heated thoroughly. Do not

o h
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Het Husbard

Tina Stevens ~

3 eggs
1 cup sugar
1 cup vinegar *-
1 large can Coleman’s mustord

.

-

Mix all ingreédients in blender. Heat.on -
stove in heavy pan until mixture thick-'

boil..Makes gpproximately 1 quart.

FEOOQBO DR
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CA SSFROLES/VEGETAELES ' l

!

A o 9. o O
~ < | Ttaliars Spaghetbi Savez
- ; e | i
< o - Jewell Medford -
A A : : ,
~— ' 1/8 isp. white pepper
Sam N Tl * .3 doves garlic, 1 isp. salt
) i B 3 small red peppers
= -1 6o ’ 1/2 tsp. oregano, 1 bay lecf
g . 1/2 1sp. sweet basil
=7 ; 1/2 tsp. parsley flakes - _.
—_— . Mk e _ 1/4 1sp. black pepper. e
= o 0= 2 tsp. Worcestershire sauce : - o¥
=z IR T B 1 can (8 oz.) mushroom pieces
3 ' ‘ ~ 4 cans (8 oz. each) fomato sauce
=In - , o : 4 cans (6 oz: each] tomato paste
- . ) B 3 cans tomato soup ~ ~ g i
= X ’ ol , 4 cups water 5
i . ' : 2-1/2 Ibs. ground beef ) %
= ~ Tlb.porksausage . . o
. 1-1/2 cups chopped onion ' ‘ ‘
: = 2 tsp. salt, 1/2 tsp. black pepper
i =3 Combine oll but lost 5 ingred.ienis. Simmer 3 - 3-1/2 hours. Add re-moining j
-~ ” ingredients and cook until meat is browned. Makes ‘20-25 servings., . : |




Tac@ 5&&8@:‘&1&3
Thom Wilkins '

Blend together:
*1/4 Tosp. cumin
1/4 isp. cayenne
1/2 tsp. goilic salt
1/2 Tosp. paprika
1 Tosp. chili powder
1/4 tsp. celery salt -
. 1/4 1sp. onion salt
1/4 1sp. black pepper

LR cup water.

Mix with 1.can tomato saucé and 1./2
{ ¥ .

.@‘rg{ Roib S#asaﬁlﬂg
Jewel Medford

Combine: 2 S
éTbsp salt 3

6 Tbsp. sugor-
1 Thsp., dry lemon powder

' 2 Tosp. MSG
2-1/2 Tbsp. black pepper. |
1 Tbsp poprikc

\

-~

&g
“
9
-
-
g
e

N\okes obout 12 ounces. Sprmkie on spare-
ribs befo:e barbecuing. : ‘

—_

M‘




= ~ Bob Zetnick -
"7 1/2 cup raspberries
= 2 Tobsp. red wine vinegar
- ; 1 Tbsp. olive oil-
&= . @ 2 fsp. sugar _
— ~1/2 jalapeno, minced
== 1 Tbsp. fresh cilantro, minced
— 2 cloves garlic, minced
3 Salt and/or pepper to faste
= - '
| — Mix all mgredranfs Pulse in blender or -
==
= food processor. leave sauce chunky.
.. Use a dipping sauce for grilled shrimp,
—— or over grilled vegetables o chicken.
— <

A5

@

" sausage, or shimp, cook on_the grill.

CASSEROLES/VEGETAELES

" sele’s BHA. Savee .-

Harold Yates

20 oz. Worcestershire sauce
2 B oz vinegar
. 8 oz. cooking oil
~Small betle garlic salt
Small botile paprika,
2 Thsp. Accent (MSG
boz i.c_)mS!cmc Red Hot
~ Black pepper_to tdsté’

: 'Slmmer slowly for 20 to 30 m‘mures_ ] 'f

Makes quite a bit, Th:s sauce is an excel-
lent marinade for siegks chicken,

_Sawsia axax




W R -Jewe||M§dFord,

Combine:
6 Thsp. salt
3 Thsp. black pepper
2 Tbsp. MSG
, 2 Tosp. garlic powder *
i 7 2 Thsp. ground bay leaves
b . 1 Tosp. paprika
il S 2Tbép‘. dry mustord

barbecuing.

il Bry P@Ultrg’ 8#38@#]: B g |

'+ Makes about 1 pound Sprmkle on chlcken before

E

ﬁarb#cw 8avc#
Jewell Medford

&
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e
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@

: 1 cup cotsup )
; C1/2 cup cider vmegcar
o A Co 1 tsp. sugar -
1 tsp. chili powder
. 1/8 tsp. salt’
1-1/2 cups water
3 stalks celery, chopped:
3 bay leaves
s 1 clove garlic -
* - .2 Tbsp. chopped onions
4 Tbsp. butier or margarine
4 Tbsp. Worcestershire
1 tsp. paprika -
Dcsh of black peppér

s a

» )

-

Combme all mgredlenfs and bring,to a boil.
' Simmer obout 15 minutes. Remove from ‘heat
= . ond strain. Makes about.2-1/2 cups.
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Hathburger Quichs
* Lynna and Rick Burdette .
1/2 Ib. g‘round' beef

1/2 cup mayonnaise ¥
1/2 cup mik
2 eggs
: 1 Tosp. com starch
1-1/2 cups grated cheddar or Swiss

'

cheese ¥
1/3 cup chopped green onion
Dash pepper

1 unbaked 9" deep dish pie crust

Preheat oven.to 350 degrees. Brown meat,
drain, and set aside. Blend next 4 ingredients
until smooth. Stir in meot, cheese, onion, and -~
pepper. Pour into pie crust. Bake for 35 - 45
minutes. - Yy

S~ & = l' '.: ‘ %
Ispessibly Quiche
Susan Gunn * |
Beat 3 eggs with:
~ 1-1/2 cups mik
1/2 cup Bisquick
1/4 tsp. salt

g 1/41sp. pepper
1/2 cup melied butter or margarine -

IPre‘heor oven-to 350 degrees. Pour egg

* Mixture into greosed 10" round pie pan.

Sprinkle 1 cup grated Swiss cheese on™
top: Add any combination of ingredients
you like [bacon; seafood, chicken; harm,
broccoli, olives, mushrooms, onions, etc.)
and . push below surface of cheese.
Sprinkle top with. paprika. Boke at 350

" degrees for 45 minutes. let cool for 10

minutes. Serves 68

 SAWSLA Avay
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Quichg Lerraitiy
Jowell Meclord

1-1/2 cups holfﬂnd-holf
4 eggs, slightly beaten
P 1/2 sp. salt
- Doash pepper -
2 cups (8 oz.) shredded Kroft Aged Noturol
Swiss cheese .
- 2 Tbsp flour
8 slices bacon, eooked and crumbled (or
3/4 cup chopped ham)
"1 9" unbaked pie shell

Preheat oven to 350_-degrges‘. Combine half-
and-half, eggs, salt, and pepper; mix well.

. Toss cheese with flour. Add cheese and bacon

' o egg mixture. Pour into pit shell. Bcke for 40-

45 minutes. Makes 6 servings.

A + - . S : | ’
'Egg Savsage Cassgrels
Kay Gunn -
b pieces butiered white bread, crumbled
1 cup grated Swiss cheese -
1 cup grated American cheese
1 Ib.-spicy sausdge, cooked and drained
6 eggs, beaten b

v

Preheat oven to 350 degrees. Cover bottom of
greosed 9 x 13 pan with buttered bread. Top
bread with cheeses. Add sausoge to eggs and
pour mixture over cheese. .Bake at, 350

degrees for |1 hour. - !

; _’ = o
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Prehedt oven to 275 degrees. For sauce, combine bacon, beef, mush- -
rooms, and butter in large saucepan over medium heat. Add flour, “milk,

V o

Scrambled Egg éassgr@lt' |

Paula Medford

Sauce:
4 slices bacon, cooked and crumbled
L, 1/2 Ib. dried beef
2 cans mushrooms, drained

1/4 cup butter or margarine s

1/2 cup flour

1 quart milk
Pepper o faste

r

Eggs: .
16 eggs
1/4 1sp. salt
1 cup Pet milk
1/4 cup butter or margarine

I
e ¥

ond pepper. Cook, stirring, until thickened and smooth. Set aside and
keep warm. For eggs, beat together eggs with salt, milk, and butter in
large skillet. Scromble egg mixture. Grease o 9 x 13 casserole dish.

Place o small-amount of sauce in bottom, them alternate layers of eggs

ond sauce until casserole is full, finishing with sauce. Boke for' 1 hour. - ™
This moy be fixed and réfrigerated the doy before, ond reheated ot 275

degrees for 1-1/2 hours the next doy

-~
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' © . Joyce Hargrove -]
1-1/2 Ib.ground beef ]
| . ' o ~ 1 pkg. taco seasoning mix [T
{ e 1 : 1 pkg. (12) corn fortillas : |
i TL ks 1 chopped onion ’ o B =
) T ey ; - 1 Ib.sharp cheese grated _ E ’ ]
"1 ¢on Ranch Siyle beans : 31
f 4 1 can Rotel tomatoes - c ;
' / 1" can mushroom soup :3‘i
i t ==
4 Brown ground jbeef, drain, add taco seasoning mix. line =
i lorge deep cosserole dish with tortillas, overlapping edges.. : 4
.+ . layer meat and onion: Spread caon of beans and grated ~ 1
i - cheese. Place layer of tortillas on top. Moke several slits
; ‘ ' ‘ in the tortillos. Mix rotel,tomatoes and soup together. -t
i : 'Spread ovér top. Cover casserole with foil. Boke 1 hr. af i
i ’ v 350 seqve with o' side salod and of course - A"margorita. I
i s ey -
; ‘ . -
if .l ] '
il ; ==
-
| #‘ ‘ ._‘ B
~ |l ! -2
' Il - ' ; -
i 5 '
I ; .



=5 ' Chili attd Cors Casserole

Kris‘Hopson
- Cassérole:
1 sfick butter or margarine -
= + 1 pkg. corn bread mix
- 1 can whole com, drained
< : "1 con creamed corn
= 2 eggs
' 1/2 cup milk
3 Preheat ‘oven to 350 degrees. Melt butter in, 8
== x 8 pan. Mix in other mgredlenis until smooth
i ‘" Boke for-30 mlnuies
== )= 1
3 ; . Chili. -
— : Mix:
5 l . hamburger browned and drained
s I 2 cans ranch style beans
B ' "1 can tomato soup
}ll
it §
= el
g v . :

'I'hl.cl(, Ha“artg Mash Pstat@szs

Kris Hopson

1/2 bag of Potatoes
1/2 stick of butter
1/2 pkg. of cream cheese
1/2 pkg. of sour cream
'lb. of turkey bacon
- 1 pkg. dried onions
2 tosp. of Chives ~
1 pkg. garlié powder

Skin potatoes and cut into small pieces. Boil until fully

" cooked. Put potatoes in bowl & mash with blende! on
high for 40 min. until smooth. Add cream cheese & sour - .

cream. Blend in chives & ¥ tablespoons of dried onions.
Fry bacon & cut info small portions. Add 1/2 of bacon

‘to polatoes while mixing.. Place into bowl & loyer the top

with rest of bacon. Place ‘in oven for 8- 10 min. on broil
to brown the top. Enjoy!

E

I '
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Thom W|||<|ns = .

- | 6 oz. cooked spaghetti
1 |b lialian sausage (hot or mild)
1 medium onion, chopped

T 1 clove gorlic, minced : -
1" 15 0z con tomcﬂo sauce, [preferably ore with additional splces]*
. 2 tsp. chili powder

1/4 isp: crushed red pepper
1 4 oz. can sliced mushrooms (ophonol]
K 1 cup mozzarella cheese, shredded
*Try spaghetti sauce in place of tomato sauce for a different flavor

~ Preheat oven 1o 350 degrees. Crumble sausage into medium skillet. Add

onion and garlic, and cook until sousoge is no longer pink. Drain. Stirin

. tomato sauce, chili powder, red pepper, and mushrooms. Heat on medi-

um heat, stirring until bubbly,. Layer some of the tomato sauce’on the bot-
tom of a baking dish. Top with half the cooked spoghelti, then half the

‘meat mixture. Repeal loyers. Top with mozzorelld cheese. Cover with alus -

minum foil. Cook at 350 degrees For 15:20 mmures Serves 4

-
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_ Sevr Creash Taco Oassml—rr:

~ Vince & Peggy Burt

1 b. Velveeta
1 can Rotel tomatoes
16 oz. sour cream
2 Ibs. ground beef
1 pkg. taco seasoning
' 1 pkg. Salsa Rio Doritos,
1 pkg. shredded cheese

Preheat oven-to 350 degrees. In saucepan,
melt Velveeto and Rotel with sour cream, stir-

. ring 6cc’csiono|ly' over low heat. Separately, -

brown meat with taco seasoning. Add crushed

‘red- and white pepper, hot sauce, or
ialapenos to 1aste. Grease 9 x 12 pon. Place -

Doritos on’bottom, then alternately layer meat
ond souce until panis full. JTop with shredded
cheese. Bake for | hour. ' -

> =
Mexicars Casszrolz
" J.W. Morgan

1 Pkg. Flour
4 Oz. can diced green chiles
2 lb. Ground Beef ‘
10-14 OZ. red or green enchilada sauce,
. {red for hotter taste)
"1 con cream of mushroom soup
grated cheese -
chopped onion, seasons
chopped black olives

Preheat oven 350 degrees. Brown ground beef with
chopped onion, season to taste. Drain meat. Pour in
diced green chiles, enchiloda souce, cream of mush-
room soup and chopped black olives. Simmer for 10

minutes. layer 0 9" x 13° pan with flous tortilla [cover .

botiom), pour half of meat over torfilla’s then cover
meat with layer of cheese. Add another layer of tor-
tillas, then add rest of meat, cover with cheese, put in

" oven for 15-20 min. Allow enough time for cheese to

melt, remove from oven and enjoy. Great with Sour
L

. cream on lop.

v
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-7 Lager Casserols

Renee Robinson
1 cup rice, uricooked
1/2 cup water

- 1 can whole kemel comn
1/4 cup chopped onion
1/4 cup chopped bell pepper
1/2 Ib. ground round
Catsup |

Preheat oven 1o 400 degrees. In a large -

casserole dish, layer above ingredients. Add
catsup last,’ spreading fully over . ground

. round. Bake covered for 45 minurc-ias to 1 hour.

LS

A 3 '5;
“Itrie’s Bakgd Dears g
' * Nancy Hall - ‘ =

K ‘3 !crgé cans baked beans (nof pork and .
EE - beans) . '

1 bell pepper! chopped : T -
1" small onion, chopped s 2Rl
&7 slices bacon,-cooked and crumbled 8 €

1 cup brown sugar

" .]‘-'/.3 béﬁlé hickory flavored barbecue sauce €

o 1/2 sfick butter or margarine

Preheat oven to 300 degrees, Mix all ,l‘n'gredi- ;' L
ents fogether and bake for {-1/2 hours. Stir €=

'often. Note: Con also be cooked on fop of
e 2 'sfoy}e for 1 hour, stirring often. N ; o



_ Cul ne;N_POlotqes in holf and boil until Tender in | i - ﬁa&g-d ﬁﬁaﬁs

frreers Bear Casszrolz
=1 i Emily Waddill - ~

- 20 new potatoes
2 cans liglian cut green beans, with juice
34 slices bacon, cooked and crumbled

lorge saucepan. Drain. Add green beans and juice
ﬁnd cook until heated through. Stir in bagon. Serve Jacci Brown . :
ot. 2 i
it e : : ‘ - Osslices bacon, fried with one laige onion
v ' - © .1 can buter beans, drained
e .+~ -+ 1 conkidney beans, draired -
) o - | can baked beans, drained
: ' : 1 can pinfo beans, drained .
~1/2 clp-cotsup
} : 1/2-3/4 éup brown sugor
L , g P 1-2 Tsp. Worcestershire sauce
' = 8 oz. sharp cheddar cheese’

' . T 3 .
Preheat oven to 325 degrees. Combine bacon,
beons, catsup, sugar, Worcestershire, and half

Bake at 325 degrees.for 1 hour. 1 &

. : of the cheese. Place in lorge cosserole ‘dish.
LR TR | ‘ ¢ Sprinkle thg remaining cheese ower the top.

v
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Carret Seyfflz
" Vince & Peggy Burt 7

2 cups cooked carrofs, peeled and chopped
1/2 cup softened butier or margarine
2/3 cup sugar '
3eggs
/4 1sp. cinnamon
- 1 1sp. paking powder
1 Tbsp. flour
1 tsp. salt
1 cupmilk

Preheat oven.io 350 degrees. Drain cooked car-
rots.-Put cdrrots and butter in blender. In separate
bowl, combine remaining ingredients. Pour into
‘blender and puree with carrots and butter until
smooth. Pour into 2 quort casserole dish. Boke for |

45 minutes. Serves 6.

aémzy—l-"riﬁd Yellotw 'ngash €Zm

i Fry in oil until golden brown. Remove from ol

+ 5 R

 Stephen Torres €

Vegetable ol L

1" cup comstarch : :
) - 1 2cplowr. . - . . E&wm
. 1 egg white S
Saltond pepper . Tem
4 yellow squash

Juice of 1 lemon

Heat oil in soucepan. In smoll bow!, mix corn:’ R
starch, flour, egg white, solt ond pepper. Slice
squash into bite-sized pieces ond dip inlo batter,

and let drain. Sprinkle with, lemon juice.
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-~ Lrreets Evichilada Casserele E:
: _ : ‘ . =
: E i S , . : = i»
y Marc Verduin ) :
8 % ¢ 3 ‘ ) [
‘ : 1 onion, chopped ' _ T K g
' I clove garlic, minced : ’ ‘
: 1 gan (16 oz.) tomatoes .

. . " © 2" 4 0z. cans chopped green chilies [ il
== . 1 cup sour cream s B
- R G 1 lb. longhom and/or Monterey Jack cheese : ‘ i
T i g L : 12 fortillas O y ' 18 =
=- 1T 1, 2 1/2 cup sour cream -~ == TR

3 Nt o Preheat _Q;leﬂ lov‘325 ‘degree’s.. Brown onion and garlic in oil. 4 i 3
Sl Add tomatoes and chilies and cook uniil thick. Add 1 cup sour '
cream and grated cheese and stir yniil cheese is melted. Soften |
tortillas™for a few seconds in hot oil and droin. Piace o layer ’
-of toitillas on the bottom of 6 9 x © boking dish, then o layer .
of sauce. Continve chernaiing layers until dish s full. Bake 30 . : Ii -
., Y .
~ minutes. Garnish with sour cream. Serves 4. i N2
5 = g i “
= o
~ \ : 5
¢ h




Mg Fathﬁrs Mashzd P@tat@a?:s

Sfephen Torres L &

. - 2:1/2 Ibs. potatoes b
e 1/2 cup milk - \
6 Tosp. butter o
Solt and pepper :
’  Garlic powder =
2 hordboiled eggs i

Peel potatoes and cut into cubes. Boil until they can be pricked wiih
a fork yet slip off easily. Drain water off and mash with polato mash-
er. Add milk, butter, and seasonings. Blend until smooth. Open eggs
and remove yolks. Dice whites and mix into potatoes. Pour info serv-
Ing dish ond gcrmsh with minced egg yolks Serves 7-8.

' :FE\
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a8 ) 0% Fat Yegebable Lasagria 2 |
;... . . ‘ Bob Zetnick = 3
< . i
1" medium onion, chopped o 8
. i S ¥ : 4
< - - 1 pkg. sliced mushrooms A " m it
.. N ~ 1"pat butter, Water » |
= - | 28 oz. or low fat spaghetii‘sauce (used in 4 layers| ' ' B
= _ Fresh rosemary, basil, and oregaro, chopped ’
5 ot g ) 4 cloves garlic, minced '
— 16 oz. nofat cotiage cheese (used in 2 layers)
3 S 1/2 cup egg subsitute, 1 isp. pepper-
= 1/2 cup nofat mozzarella cheese, grated ‘
1 pkg. lasagna noodles, uncooked (used in 2 layers) < | é
=- i 1 pkg. frozen spinach, thawed and drained [usedin 1 loyer) = : 5
s N ‘ i 2 yellow squash, sliced {used in-1 layer) A >
g =1 : - * 2 zucchini, sliced {used in 1 layer) N 7 ¥ e
——_ : ) - 3 ‘f.
—_— .+ Preheat oven to 375 degrees. Sauté onion ond mushrooms in butter and water. Pour spaghet- t
. “li sauce in bowl with one cup waler. Add onions and mushrooms to spaghetti; odd herbs ond SRR
== 3 ‘garlic. In another bowl, combine-coftage cheese, egg substitute, pepper, and three-fourths of t
! +  the mozzorello chéese. Spray 9 x 12 casserole dish with cooking spray. Coat bottom of dish = |
=3 with spaghetli sauce mixture and ploce o layer of row lasagna noodles on top. Cover with it
€ “IN another layer of sauce. Add a layer of cheese mixture,  then a loyer of: spinach, then a Tayer N b
3 _1 ‘of squash and zucchini. Cover the vegetables with another layer of noodles, then o loyer of N w
— ~ souce, followed by a layer of the cheese mixiure. Finally, cover all with g layer of spaghetti d »
P : E | souce, making sure all the noodles are.covered. Boke uncovered of 375 degrees for 35 min- K
: utes. Sprinkle remaining mozzarella over top, and bake 15 minutes more. & 5
; ] S . , S = |
. ™ ' . % = N N »
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P@tat@ Cassmk:
‘Renee Robinson

] contcmer of sour cream (8 oz.)
1 can cream of mushroom soup or cream
" of chicken soup
. 1"lorge bag frozen hashbrowns
1 box _Velveeio cheese, gruted-

B

Preheat oven to 400 degrees Mix sour -

 cream and - soup together in large bowl.
Gradually odd in hash-browns. Place mixture
in greased @ x 12 baking dish and bake for
50 minutes. Remove from oven and fop with

cheese. Replace in oven and boke 10 min- -

utes more. Serve hot.

* e = 2 Tbsp. sugar

Harvard Beets
: -~ lynnaand Rick Burdette

1 Tosp. cornstarch
1/4 tsp..salt
.~ 1/4 cup vinegar ~
* 1/3 cup beet liquid
2 cups canned sliced beefs
2 Tbsp. "butier or margarine

In 0 saucepan, combine sugar, cornstarch, and
i salt. Stir in vinegar ond beet liquid, Add butter -
: and cook, stirring constontly, until mixture thick-
ens. Add beets ond heat.
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= . Lynna & Rick Burdette -

- 1 cup brown rice (or subsfiiute white rice)

N P 1 cup white rice

=2 1 pkg. onion soup mix
2 lbs. sausage

=7 1 large onion
N I large bell or red pepper

~ 1.cdn cream of mushroom soup

== 1 pkg. almorids, slivered {optional)

~ “Durkee" frenchfried onion rings

N Preheat oven to 525 dégFees,. Boil 9 cups water, and
=@ 09d rice ond soup mix. Boil fer 5. minutes.. Brown

TRr Al B e A
Sausag arid Reicy Casseroly

seusage and drain. ‘Reserve drippings, and use fo
souté onion and. pepper. Add ‘mushroom* soup and
almonds: - Mix in rice, ond pour inio @ x 13 Baking
dish. Bake for 45 minutes."Top with onion rings and
continue baking for anothar 15 minutes.,

v

P - .
Squash Casserely
~ lynna and Rick Bﬁrdeh‘e -

4-5 medium yellow squash
[ or combination of yellow and zuechini)
1 medium nion, chopped
d Salt fo faste
1 tsp. sugar
2 Tosp. butter or margarine
3 eggs :
I can creom of mushroom soup
1 cup grated sharp cheddar cheese
1/2 cup bread crumbs _

e

sugar until squash is tender. Drain off ail water
from squash. Mash squash; and add butter and
eggs. Tosie, ond add mdre solt if needed. Pour
inio baking dish and boke until firm, about 10:
15 minutes. Add cheese and crumbs. Return to°

- oven and brown,

£

Preheat_oven to 350 degrees. In very little -
- water, cook squush and onion with salt ond

Slyassaa
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| Brurikers Bearss
A~ | ' Steve Foster
_ , ¢ o _ 8 bacon slices, cut into lin. pieces SREYRR P S T
id. . : il Tt I'Ib. dried pinto beans ‘ N
£ 40 . . ) 5 1/2 cups water Sy Vo :.;j_
s : b 2 onions, chopped ; _._ I
j 8 lrge gorlic cloves, minced ' =
o ~ 1-120z. botle dark beer. ' - .
'H . o ¥ b - - Nt
! ; 4 teaspoons ground cumin Sl
1 fablespoon ground corriander - - B
e 1 tablespoon sugar 2 -
14 prE , 1 fablespoon chili powder = Sl B " T —
L1 1 jalapeno pepper, chopped ~ Fimlall
wf - 3 plum tomaioes, chopped” ' CES
1 cup fresh cilantro, chopped- L
. 7 ) ) R . o
Cook bacon over’,mediurﬁ-hi-gh heat until brown and almost crisp. Drain and. ¢
discard drippings. In heovy large por, place bacon, beans, water, onion and ‘ = —
garlic; boil 15 minutes. Reduce heot to medium. Add beer, cumin, corriander, SR
sugar, chilipowder an jolapeno. Cover partially and simmer for 1 hour. Add -
fomatoes to beons® cover portially and simmer 45 min. Uncover; simmer yntil - >
beans_are tender and mixture 'js thick, about 20 min. Sii




 fireen Bears Excelsior Hovse

Jewell Medford _
1/2 Ib. bacon stips, cut in half -

2 cans vertically packed green beans -
1 cup bean juice
1/4 cup brown sugar

Salt and pepper )
1/21sp. allspice

Preheat oven to 375 degree-s. Wrap each b:(:;don slice’around 10:12
beans; fasten with loothpick. Arrange beans in 9 x 9. boking dish. In

small bowl, combine bean juice and brown sugar; pour over beans.:
Sprinkle with sall, pepper, and allspice. Bake for 25 minutes. Turn once
during cooking and baste. Serves 8-10. Note: Over-cooking shrivels the
beans.’, . : "

\
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P i - {0 Fat Mexicars Chickgrs Cassgrole =
i 3 | Thom Wilkins — =
1 e N 6 skinless, boneless chicken breasis i B '-_.,;_.
b . : " 1/2 tsp. ground cumin ) ;

Cooking-spray or smal amount of oil - ;
I can cream of mushroom soup, lite variety - , . L
. - 1 can diced Rotel, drained " - R I =
4 oz. nonfat processed cheese loof, lite variety, cut info cubes -~
1 cup cooked long grain rice (cooked without salt or butier] .
‘ 3/4 cup nonfat sour cream ; e

{ i -

1 cup crushed forfilla chips

X - 1/2cup shredded cheddar cheese, fat free varigty Lo €=
" ) . /2 tsp. chili powder : ' a5
e L £ i ' e
Preheat oven fo 375 degrees. Sprinkle chicken breasts. evenly with ground cumin and &
! toss gently. Coat a large nonstick skillet with cooking spray and place over medium-high 'm"' =
. heat until hot.” Add chicken and cook 5 minutes, stirring constantly, until chicken is K 2
. brown_ed. Add soup, Rotel, and cubed cheese. Cook over medium heat until. cheese —
fi-1 + melts, stirring occasionally. Remove from heat Add rice and sour cream stirring well
| Spoon mixture..into g baking dish; top with crushed tortillo chips. Boke af 375 degrees ¢ 1
| for 20 minutes Sprinkle with cheddor cheese ang chili powder. Bake for 5 more minutes
) | Serves 6 -8. e 5 . -
J p '
| ’ Ny = —
o~ J : . - :. =
§ | 3 ‘ T




B Kirig Reattch Gasé&:wk. |

, Jewell Medford/Doug & Laura Wolf

1 cup diced onions
- 1/4'lb. mushrooms -
1/4-cup butter or margarine
1 can cream of mushroom soup
1 can’cream of chicken soup
L 1 Thsp. chili powder
j 1 can Rotel tomatoes
1 clove garlic, minced
, 1 cup chicken broth
1 pkg. soft torfillas, tom into small pieces
2 Ibs. diced, cooked chicken -
1 Ib. cheese (4 cups) grated

\

Preheat oven to 350 degrees. Sauté onion and :
mushrooms in butter. Add soups, tomatoes, chili |
powder; and garlic. Place tortillas in chicken broth
for 10 minutes. Line o 9 x 12 casserole dish with
the tortillas. Fill the dish with.alterrating layers-of
diced chicken, souce, and cheese. Bake for 30

minutes. ) =

Roic Casserole

Marc Verduin
{

1 cup chopped celery
- 1/2 cup chopped onion A
4 Tbsp. butter or margarine
2 cans cream of mushroom soup
‘ 1 cup milk ;
1 160z jor CheezeWhiz -
1 pkg. (14 oz.) minute rice

2 10 oz. pkgs. frozen chopped broccol|

Preheat oven to 350 degrees. Cook celery

and onion.in butter until tender. In saucepan,

mix together soup, milk, ond.cheese over

i medium heal until cheese melts. Add celery
¢ and onion mixture and blend well. Stic in

other ingredients. Pour mixture into 2 2-quart

' cosserole dishes and bake for 45 minutes.

{
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- sized pieces. i

Pgstoe Pizza
Amy Bourland -
1 tube Pillsbury Crusty French Loof
-1 small jar basil pesto

Roma tomatoes, sliced 1/8"to 1/ " thick

1 or 2 zucchinis, sliced thin
Shredded mozzarelle, as much s you like

Shredded parmesan, approx. 1/4cp -~

Preheat oven to 350 degrees. Carelully unroll.
dough ond ;spread out on a nonstick cookie
sheet or a baoking stone {which works great).
Flatten dough pretty thin if you like' your crust
crispy. Using about half of the jar, spread pesto
evenly on top of the dough. Top with about 3/4
of the mozzarella, then evenly top with tomato”
ond zucchini slices. *Finally, top with the remain-~

‘ing mozzarella and the pormesan. Bake ot 325-

350 degrees. untl cheese is bubbly and starting
to brown. *Baoke at 325 degrees if crust is
browning long before, cheese ~starts bubbling!
let.cool o few minuies before slicing into bite-

‘.

Pizza Pasta
L R_obyn Foster
12 oz. rigatoni pasta noedles
- 1/2-3/4 Ib. ground beef or
i sausage (optional) ‘
12 0z. mozzarella cheese, grated
14 oz. pizza sauce

Preheat oven to 375 degrees. Brown
ond season meat. Drain and crumble.
Mix meat with pizzo souce. Prepare’

-noodles nccording to package “direct -

tions. When noodles ore done, drain-
ond pour into @ x 13 casserole dish.
Cover with. pizza souce ond top with
.cheese. Bake until cheese is bubbly and
melted. ‘

SIS s AT
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Crescerit Topped Besf Pob Pig

_ Thom Wilkins .
12 Ib. top sifoin, cubed -

Cooking spray or small amount of oil, .
wan 1/4 1sp. pepper :
1 pkg. fiozen vegeiables (or steamed fresh vegetables)
, ' © 2 Tbsp. water

1/2 tsp. dried ihyme -

1 jar mushroom gravy

* 1 can crescent rolls

P4

Preheat oven to 375 degrees. Coal pan with cooking spray. Add meat
and stirfry until no longer pink. Season with pepper. Remove from skil-
let, but keep warm. In same skillet, combine vegetables, water, and

" thyme; cook about 3 minutes, stirring, until vegetables are defrosted. )
- Add gravy; bring 1o o boil. Remove from heat. Return meat 1o skillet

and niix into gravy mixture. Ploce grovy mixture in WARMED casserole

dish (to warm dish, place 1 cup of water in the.dish ond microwave

for 3 minutes; empty dish when ready to use). Separale crescent rolls
into triangles. Starting from wide ends, roll up halfway; arrange over
beef mixture so pointed ends ore directed toward center. Bake 17-19
minutes at 375 degrees, or until rolls are golden brown. Serves 4. -

il U YAY LY, JJ

i\
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. Eichilada Pig
‘ ~ Thom ‘\‘Nilkins‘
116! groﬁnd beef or turkey

- 1 clove garlic, minced -
e 1/2 cup chopped onion
1* 8 oz. can fomato sauce _

- 1 14-1/2 oz. can original style stewed fomatoes
= A 1/2 pkg. taco seasoning mix
~ g} 12 0z can sliced black olives, drained
N : I 6 com forfillas
= * 1-1/2 cups shredded cheddar cheese

B Fresh cilantro for gamish (optional)
— .

Sour cream for garnish

. - Preheoi oven to 425 degrees. In o medium skillet, -

brown meat, gorlic, and onion. Stir in tomato sauce,
slewed tomoatoes, ond taco seasoning: Reduce heat;
cover and cosk 10 minutes, stirfing occasionally.
Stir in olives. In o greosed 2-quart dish, ploce a

small ‘amount of the meat sauce: cover, with a tor-

tilla. Place obout 1/2 cup meal sauce on tortilla.
Top with 1/4 cup cheese. Repeat, making o &-layer

stack, topped with meat sauce qnd cheese. Cover

ond boke of 425 degrees for 30 minutes or uniil

heated through. Garnish with cilontroand sour .

cream. Serves 4. '

-

| Cresoesst Yealiatte

Jewell Medford
1 Ib. ground beef

1/2 tsp. salt
1/2 tsp. pepper

1 8 0z. can tomaio sauce
1 4 oz. can mushroom pieces, drained -
-1 4 oz pkg. shredded cheddar cheese.

-1 can Pillsbury crescent rolls

1/2 cup sour cream
1/2 1sp. oregano, crushed
1/4.1sp. rosemary or basil

Preheat oven 10-375 degrees. Brown gréﬁncli beef

/sauce, and mushrooms. Place in 8 x 12 boking :'.

" dish and sprinkle - with cheese. Open’ crescents,

unroll, and seporate dough into 8 “triangles.
Combine sour creom ‘and crushed herbs; spread |

tablespoan of mixture onto ‘each friangle. Roll up, '
starting ot wide end. Curve into o crescent’ shape. . !
Arrange\on‘fop of cosserole. Bake for 25-30 min-

utes until crescents are brown. Serves 4:6.

SILAISS AT

1/2 cup chopped onion .~

and onion in- skillet. Add salt, pepper, tomatoy. .
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Maritsated Barbrcued Brisket s
— -‘ : Marc Verduin ' : Ins
e - . < 5 Marinade: ’ ¥
' 2 Tbsp. liquid smoke
2 1sp. garlic powder
& 1 Tosp. onion salt : ,
2 tsp. celery salt, 1-1/2 tsp. salt : ) -
E 17 - 7 | _ - 2 tsp. Worcestershire sauce | .
21sp. black pepper : i
Brisket B ) ‘ (T
Barbecue sauce Far 3 N o F '
3 is o Bdbegpe Sauce: o . B
I <l - C 1 cup keichup ; ) ‘ : € —
. 41/2 Tbsp. vinegar. 7 ! : &
Ik K - 3/Acpwater : . S —
i .. 1-1/2 Tosp. brown sugar \ : -
| £ " 4 Tosp. grated onion. . A % -
3 ' : ’ 3 tsp. Worcestershiire sauce P : - —
' i Combiné all marinade ingreaients and :i;;ru'sh onto brisket with pastry brysh. T
it “Marinate overnight. Ploce brisket in olumirium foil ond cook 6 hours ot 200- i
i 225 degrees. Blend together sauce ingredients over medium heat just until i —
" boiling. Remove brisket from oven and drain off most of marinade. Add bar- T
F i - becue sauce and cook for 2 more hours.. ., .
:1\ -~ 3 .
|
1
H




" Perk, .o Meirs
o ' 'l_:'\fhdm\‘Ml_kins I

8 oz s}.)ogheﬂi, broken into thirds, cooked, and drained
s _ + 2 Tbsp. oil | o
1-1/2 cups bok choy or celery slices - .-
1/2 cup sliced green onions
o 2 cloves garlic, minced
1/2 Ib. pork tenderloin, cut into thin strips*
v C11/2 cups sliced fresh mushrooms
' . 1 cup carrols, sliced diagonally v :
* Other vegetables (sliced fresh broccoli, snow peas, sliced squash, bell peppers, eic )
I cup chicken broth, 2 Thsp. soy sauce
2 Tbsp. comstarch or flour
1/2 tsp. crushed red pepper (opfional, .o taste
i Salt and pepper “ RIS
*| somefimes use skinless, boneless chicken breaste cut info strips o replace the pork.

" Heat oil-in lorge skillet, Add bok choy, green onion,.and gorlic; cook until tender: Add .

meot, \mushrooms, corrots, and any other vegetables. Stirfry until meoat'is tender and
pink disoppears. Note: stirfry in small omounts and place each batch in o warm [not
hot!) pan’ on the Stove. This way, "sticfry ingredients are’ consistently cooked and still
crisp. In small bowl, combine broth, soy sauce, and cornstarch, ‘and spices. Place all

the small balches of stirfried meot and vegetables back into the lorge skillet. Stir until

v)/ell mixed ;

Slyassaa




Crrarige Hath
~ Vince & Peggy Burt )
;
k| cc:nned ham (choose saze thct fits your
# needs) N

"1 jar orange marmalade {iry low-sugar vari

ely to reduce calories)
Same amount of Dijon mustard as mar-
malade

Preheat oven to 350 degrees. Place ham in
gloss baking dish and cut into quorter inch
slices. Spoon on lots of marmalode and mus-

" tard, moking sure thot some goes between

each slice. Cover loosely wihi foil and bake
for 1 hour. Remove foil and continue baking
for another hour ot reduced temperature. If
meat looks dry, recover with mustard and
marmalade and” further reduce heat. Serve
ploin or make into sandwiches with sliced
rofs. Makes excellent leftovers. .

Mzat Loaf ZQ]X':’ €

Thom Wllklns ' ' - (S

1 lb. ground beef : T g =

3/4 cup cracker or bread crumbs ‘ | -
1 egg, beaten R A

1 4oz can diced green chilies or 3 sliced
- jolapenos.{io taste]
*1/2 pkg. taco seasoning mix

1/2 cup onion, chopped :
1/215p. pepper R
1/4 tsp. salt R

| 8oz canlomalosauce” g
1/4 cup brown sugar ' '

Preheat oven fo 350 degrees. In o large bowl,
combine first eight ingredients with half of the Gmm
tomato sauce. Blend well. Pot mixture into o

greased loof pan. Bake, uncovered, of' 350 ' =

[]
degrees for ‘45 minutes. Remove and drain fat Ragn
from pon. Combine the remaining tomato sauce

: u

with the brown sugar ofid pour over meotloaf.

.Continue baking, uncovered, for 15 more min-

utes. Serves 4-6.. %
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{rreens Erichiladas - - | |
Andy and Beth Jones - “E E | e -
1/4tp. minced garlic - |

1 can cream of chicken soup L ' X
" 1/2-3/4 cp evaporated milk

§ " 1lb. Velveetla - $m@th¥1"£d ﬁl&dﬁ Stﬁak |

=1 pkg. green onion dip mix

1 small jar pimientos o Stephen Torres/Doug and Laura Wolf
1/2 Ib. longhom cheese, grated : , £
il il e o SO SR 9 1" thick blode sieak, tenderized
= 1 ground beef, browned, drained . Flour : ;
: + 18 com forlillas %, ¢ - Sdtand pepper -
/2 cpol ~ i, 11tsp. marjoram (3/4 tsp. ground-leaves)
1 small can green chilies iy ; Godi; powder :
) \ 1 -1 medium onion, chopped
Preheat oven to 350 degrees. Combine garlic, ~ 1 10 0z. con cream of mushroom SUp
soup, milk, Velveeta, dip mix, and pimientos in : |, T con Soup water '
double boiler, heating until Velveeta mells.” Mix L. 7 1 beefbouillon cube

longhorn cheese and onion with beef. Sofien tor .
tlillas one at a time in hat oil in skillet. Spoon 1-2 ¢ : X ) g
Tbsp. of ground beef mixture onlo each tortilla Eref;eof O_VE';I o300 degr:e‘s. _Chur S'T?k ”Z;o Lt
and roll up. Place in 8 x 10 baking dish. Top with ek _f“’ .fqu_;’”e AW'-*Q g '];_’” PeF’pff-
cheese sauce and green chilies. Bake for 30 mif 3 Ploan el SHen PaEe g A e
s i ; . : Combine remaining ingrediefits and heat. Pour over

! \

" steamed rice.

v

steok: Bake for 2 hours. Serves 6. Serve over . |
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. o : _ -
 Stuffed Hamiburgers e
~ i ? 1oy Jacci Brown g S b I B
? 1-1/2 lbs. homburger -~ T , _ '-j
i - . 1/2 cup chopped parsley - v A ' S ‘ _!-
1. "+ 1/4 cup chopped red onion 2 8 : ~ g2
g 1/4 cup capers T ' -
; 1/4 cup Dijon mustard i L i
H“l . 2 ripe plum fomatoes, chopped ol Twis
Ei AR 2 egg yolks - ‘ ' - B
1 ' I - B sundried lomatoes; chopped - - . Chlli ‘ - =S
. s : - 2fp. cooway seeds . i SRR - s el
1 1 1sp. pepper (lemon pepper, gardic pepper] Rick and Lynna Burdette _ i '
i 46 Tosp. grated mozzarella AT ; ‘ .
ey e o 1 lo. hamburger meat nomy
Mix together all ingredients except cheese. Form ” 2 -1 lorge onion, chopped -
into patties: Divide palties.in half; make o well in 1 can ranch_gqﬂe bean 3 =
' the bottom half ond ploce “cheese in it. Cover 1 can kidne'y beans : 2
with top hc'lf. ond seal edges. Cook in.some man-  © 1 can pinto beans with idldpenps -
ner os traditional burgers. : —~ ;
: ' ‘ : o G 3 cans fomato soup N ——
| , PP - 1 pkg. French’s ChilfO mix~ A
1 ' :- 8rown meat and onion in 'lorge- saucepaon. E
i Drain. Add all other ingredients ‘and simmer O i
! 2 i .~ i for 30 minutes over low to medium heat. 3




‘Pork Chep Meal

~ Doug & Laura Wolf
6 pork chops.
. 1 can cream of mushroom soup:
g I y
< N 1/2 cup water
=73 = - 1/2 cup milk -
~ 1/14 tsp. pepper
< Y 4 cups fhin!y sliced potatoes
= : :
:‘}f =% Preheat oven Io 375- degrees Cook chops in
* hot oil until well bfowned. Season with salt and
== pepper. Mix together soup, ‘water, milk,” and

pepper. Put half of the soup mixture into large
g boking dish. Cover with sliced potatoes. Add

remaining soup mixture. Top with’ pork chops.
Cover with foil. Boke for 45 minutes. Turn oven
down to 350 degrees and bake onorher 30
minutes. Serves 4,

Poppy Seed Chickgss
Steve Foster

1 package b iclesiehickis brnste

v

1-8oz. pkg. sour cream
1 can cream of mushroom soup'

| -+ 2Tbsp. poppy seeds

1/2 cup butier

1 stack Ritz crackers

.

Cook chicken and cut into bitesize pieces. Mix
Melt butter; mix|
in another bowl with poppy .seeds and cryshed
Ritz crackers. Grease o2 quart baking dish.
Loyer in dish} 1/2 chicken, 1/2 soup mixture,

sour cream and soup in bowl

1/2 crdcker mixture; repeat.
degrees for 30-35 minutes.

Bake of

350

slyassaa
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- Pajitas $blirigatas
" Steve Waddill ' h

. - Skinless, boneless chicken breastsallow 1,/4 lb/guest
Eckrich smoked sausage - allow 1/4 Ib./ guest
“Faiita marinadefabulosa Quick Faijita recommended
: 1 small botle olive oil
2 large bell peppers, sliced info strips
1-2 lorge red bell peppers, sliced info strips
1 large purple onion, sliced into strings
+ . 23 large fresh jalapeno peppers, sliced
ai Gailic salt, to faste
: Black pepper, fo toste, 3-4 limes _
\ 24 medium flour fortillasfresh fram Luna’s are best
Monterey jack cheese, grated '
Colby cheese, grated
Ry 2ol B ., 1 medium container sour cream -

Cut chicken and sousege into strips obout the sizeof o finger and marinate together. _Cooki_ng
these is best done on a large griddle or cast iroh skillet on the grill. | prefer the griddle becouse

* you con cook a whole batch for 1 round of eight af o time, ond it's fun fo eat right off the grid-
dle. To cook, heat griddle thoroughly, ‘then pour on @ 4” - 6" circle of olive oil. Add o hand- -

ful of chicken and: sausage. Cook for 2 - 3 minutes, then add o handful of the red*and green

bell peppers, onion, and 1 jalopeno. Stir mixture and ilip with spotula. Add o dash of gorlic

salt ‘'ond black pepper. Squeeze o lime over the mixture. Continve shirring, adding more Glive
" 7 v

oil or morinade if mixture starts tQ stick. Fajitas should be ready in about 8 ¢ 10 minutes. Just

before serving, heat iortillas by placing them around the edges of the griddle, flipping after

ane minute. Flip again ofter o minute, then place o spalula bf the fajita mixture in'each tortilla..
p ago P p I _

Add graled cheese ond sour cream and roll . N
vp. Tostes best Iwulfed” down wifh o cold : § _
beer!!, i " ) i
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. = 1 chicken bourllon cube

"artichoke hearts, reserving marinade. Heat butter
“ond brown the chicken breasts. Drain off buftter and'

Artichokg Chickgrs
C Jowell Medford

A large skinless, boneless chicken bregsts
1 fsp. seasoned salt
1jor (6 oz.) marinated arfichoke hearts ~ ~
P 3 Thsp. margarine or butter °
i s 1 Tosp. flour ™ +

1 can (4 oz, sliced mushrooms, with | juice

1/4 cup dry white wine *
1 Thsp. fresh parsley

-

Sprinkle chicken breasts with seasoned sali. Drain

add artichoke marinade to pan. Heat, adding Hour,

bouilion cube, and wine. Cook until thickened and
bubbly Add mushrooms, artichokes, and chicken.
Cover ond cook slowly for 20 minutes or until ten-
der. Top with fresh parsley. Serves 4.

o e

\

. mushroom juice mixed with water fo make 1/2 cup, :

! ' 5

C‘/hzck;m arsd S_Pagh%tz

Nancy Hall

1 cooked chicken, deboned
'3/4 pkg. long spaghetii, cooked
s ] can mushreom soup,
| cah tomdoes
2-3 Tosp. chili powder
.1 tsp. garlic salt or powder
1 stick butier or margarine , -
1 onion, chopped
longhorn cheese, grated

B!

P'reheqf oven to 350 degreés. Combine all ingredi-
dish, Cover with souce. Add chicken and top with

and stored in refrigerator.

ents except spaghetti and chicken. Simmer for 5-min-
utes to make a sauce. Ploce spaghetti in casserole |

cheese. Bake at 350 degrees until clieese melts and
dish is warm throughout. Con be prepored chead |

-]
. Bl
B
&
]
o
=
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1 Barbgcvg—Lrlazsed Chickert arid Petabors R
-— | § e IS Thom Wilkins . ' T
: : § Pl 6 skinless, bt{nelgsg chicken bréosrs_, cubed : 7
5 & 1 lorge onion, sliced i -
é = ~ 2:1/2 Ibs. potatoes, cut inio wedges B
g o 1/2tsp. salt . : T
i < § = i 1/4 tsp. pepper - _ B
| il . VPRI - 1/3 cup keichup . Lk i
1 i ‘ 1/4 ¢up honey - '
: v ! , = 7l Y : _ i
: ] & ' 1/4 Cup soy sauce . . e = ‘ .
- 2Tosp. Dijon musiord . = . : -
L . : P
Preheat oven to 350 dégrees.' Remove any fat from chicken, rinse, and drain. Pat dry. ik
, Place onion slices into large roasting pan or baking dish. Arrange chicken cubes.in sin- 6=
L gle layer on top of onion. Add potato wedges around chicken. Sprinkle with sdlt and EX
i pepper. In small bowl, combine ketchup, hqhey, soy sauce, and mustard. Pour over i =
il «chicken and potatoes. Bake uncovered about 1-1/2 hours, basting occasionally with
i - - . pan juices, until iuises run clear when chicken s pressed with a fork. Serves 4. ', o=
i) i . , ] T #
- A ,!'

, a R




| 'C’)hicl{#ﬁ aﬁd Spitkach N @@dlﬁs -

Jewell Medford - )
B 5
, lewp onion, chopped PRI
' ' 1 cup celery, chopped - |
j 1 cup bell pepper, chopped
1 sfick butter or margdrine
1 can cream of mushroom soup
1/2 Ib. cheese, preferably Old Eniglish
_ 1 small can chopped olives
: 1 small can mushroom stems and pieces
= Salt and pepper -
' 1 pkg. spinach hoodles
* 1 can chicken broth '
- & skinless, boneless chicken breasts, ) .
~ cooked and chopped X '

, olives, musﬁroums, salt,

- and pepper. In Separate pan, cook noodles in chicken broth. Add chick-

en lo cheese-vegetable mixture. Fold in noodles. Pour into 9 x 12 cosse:
role dish and'bake 30 minutes yntil hot and bubbly. Serves 8-10.

Siyassaa
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C"/hicl{?-:'f&' Cerdets Bleu

¥ 1 s,
~and turn chicken breasts over. Replace in oven

Susan Gunn

6 skinless, boneless chicken breasts
6 pieces thinsliced ham
* 6 pieces thinsliced Swiss cheese
~ Toothpicks -
2 eggs
Splash of milk
Pepperidge Farm herb dressing mix ¢
1 stick butter or margarine

Preheat oven to 325 degrees. Pound chicken
breasts flat. Place I slice of ham and 1" slice of
cheese on each. Roll up and secure with tooth-
picks. In small bowl, combine eggs and milk, Dip:
rolled-up chicken breasts into egg mixlure, then
coar with herb dressin'g mix, Melt butter in 9x9
pdn, ond place chicken breasts into butter. Bake
ot 325 degrees for 25 minutes. Remove from oven

and cook for 20 minutes more. Serves &

f

A

-

Chickgrs Spaghetbi

Polly Bramall -

1 medium onion, chopped
1 cup chopped celery
1/2 cup green onion, chopped
1/2 stick butter or margarine
2 cans mushroom soup :
2 cups cooked chicken, chopped”
1 pkg. spaghetti, cooked
-Grated cheddar cheese

]

, . . ;
Preheal oven to 350 degrees. Brown
onion, celery, ond green onion in butter.
Add soup and chicken. Mix in spoghetii.

" Pour into @ x 11 pon and top with cheese.
 Bake ot 350 degrees for 30 minutes.

Serves 10. Freezes well.

n ¢
iy —_

r
i




“is done, cut up in bite size pieces.

Chickgts Spaghetti
; Lori: Hansen ¢ -

3 skinless, boneless chicken breasts
3 staks of celery, chopped #
1 enion; chopped -

Salt & pepper _
1 can cream of mushroom: soup

1 can cream of  chicken soup
Spaghetti noodles - cooked
1 cup chicken stock
I can “Durkee” french fried onions
"+ Shredded cheddar cheese

- Preheat oven 1o 350 degrees. Boil ‘chicken, onion,

celery, salt-& pepper in pot of water. When chicken
Mix together
chicken, soups, noodles, onion & celery (strained
from boiling) & 1 cup of the chicken stock. Place in
casserole dish & lop with cheese & fried onions.
Bake for 30 minutes. :

’

Wi

x

| Crasberry Chickgtt

- Lynna and Rick Burdefte
&8 skinless, boneless chicken breosts

Flour to coat chicken-
1 can whole cranberries
1 con jellied cranberry sauce
- 1 pkg. onion soup mix -
1 large botle French dressing

¢

din

breosts and dredge in floul. Heat in skillet
with oil until brown. Place chicken in 9 x 13
pan. Mix cranberries and jellied souce with
soup mix ond most of dressing. Pour. over
chicken. Bake for 45-60 minutes. = .

A

i

Preheat oven 16 350 degreés. Wet chicken 7

SiyaAssaa




| . Chickeri With Lewers ;
o .' Stephen Torres | . | ™ I

6 skinless, boneless chicken breasis | | : ;
Salt and pepper i ' e
. Juice of 2 lemons [divided use) :

~ = e

1 small onion, sliced ) o . =
Ll ] bell pepper, siced - LFvers Chickgrs Fricassee -0
; o I lorge tomato, sliced i iy
l ' 12 large spinach leaves s Jewell Medford . G
{1 : o Rk : '
| Preheat oven fo 350 degrees. Ploce each chicken 6 boreless chicken breasts with skin s
: - breast on g sizable piece. of foil. Split top of each -3 Tbsp. butier or margarine
I chicken breost. 2-3 times to open up center. 3 3 Tbép. flour ) Y
.+ Sprinkle with sal: and pepper: Squeeze holf of-the ! y i : i)
[ lemon juice over thicken. On each chicken breast, . 1 1sp. pop”kof i e -
| place 2 slices ‘each of onion, bell pepper, and : 1 can condensed-cream of mushroom soup 3
- f tomato. Top with 2 spinach leaves. Close foil wrap | : 1 can (6 oz E\;'Gporofea‘mi]k'- .
! | over chicken ond secl edges. Bake 1 hour or until 1/2 cup weler o e
| § juices run clear. Unwrap and squeeze remaining 7 da . : i
| . lemon juice over chicken breasts. Serves 6. Lok S e o
il o © Preheat oven o 375 degrees. Ploce chicken breasts
! S 0 : i skin side down in shallow- greased baking dish. in —
fit E ‘ - " small bowl blend butter, flour, and poprika. Spread 5
i i mixture over top of chicken. Bake uncovered for 20° e |
i i minutes. Mix together soup, évoporated milk, ond &<
: i L . . © water; pour over-chicken. Bake 30 minutes more, or
P ; g gk ‘ 5 - v until tender. Makes 4 servings.’ . [ )
i i ' ol -
i { 1] * l_,
i , '
1 S
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Easq Chickess Bivars
' Amy Boyrland

= _ 2 10 oz..packages frozen broccoli L
= I - 2 cups sliced cooked chicken :
N or 3 chicken breasts,-cooked and boned,
=0 2 cans condensed cream of chicken soup
- * 1 cup mayonnaise :
I tsp. lemon juice . N
1/2 tsp._curry powder '
1/2 cup shredded sharp cheddar cheese
1/2 cup soft bread crumbs
1 Tbsp: butter or margarine, melied

Cook broccoli in boiling salted woter until tender;

1/2 x 1-1/2-inch baking dish (perpendicular to
~ length of dish). Place bite size piecgé of chicken
~ “on top. Combine soup, mayonnaise, lemon juice,
and curry powder; pour over chicken. Sprinkle
with cheese. Combine crumbs ond butfer; sprin- :
kle over all., Boke ot 350 degrees 25 to 30°min-
- utes.or until thoroughly heated. 6 to 8 servings.

v

b
. Polle Pzl Mar
 Jewell Medford
6 skinless, boneless chicken breasts, chopped
) ' 1/4 cup ail )

-1 cup chopped onion

drain. Arrange stalks in greased 11-1/2 x 7. /1 can &1/2 oz.) minced.cloms, with ]iquﬁd_

I can mushroom soup .
1/2 cup water
1/14 cup white wine - .
'3 cups white rice, cooked -

X . e
Salt oand pepper chicken. Dredge in flour and
brown in oil. Remove chicken from oil. Brown

~onion.in oil left in skillet. Add to onion cloms,.
soup, water, ond wine. Mix well, then add chick- -

en. Cover and simmer for 30 minutes -or unil
chicken is tender. Serve over rice. Serves 4.

SILAISS AT



at

Paglla
Marc Verdiin 1 e

2 Isp. 59“,1 isp. paprika
_ ) * 1 cupflous, 4 Thsp. ol
' _ G skinless, boneless chicken breasts, chopped
1/2 copail, 1/2 cup water .
1 Ib. cooked ham, cut into bitesized pieces
1 medium onion, chopped
T cup chopped bell pepper
2 medium tomatoes, cut info pieces
3 cups rice (ltalian rice is excellent) \
4 cups water or broth
1/2 1sp. saffron, 2 tsp. Tabasco
Salt fo taste
2 16 oz. cans peas [reserve liquid) ,
T lb. cooked seafood, 1 7 oz jar sliced pimentos

Mix together salt, poprika, and flour ‘Pour into large bag. Add chicken to mixture; seal

bag and shoke well. Brown flouredchicken well in 2 skillets with 1/4 cup oil each, Add

1/4 cup water to éach skillet and cook chicken 30 minytes. Remove chicken and brown

the ham in the remaining oil. Set aside. In g clean skillet, sauté the onion, bell gepper,

and tomatoes in oil until onion is yellow. Remove vegelables from oil, and usé oil 1o

- brown rice, adding more if necessary. When brown, add onion mixlure, pea juice, water,

s
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Robyn Foster

1-1/2 - 2 cups sugar
1/8-'1/4 cup cinnamon
4 cans regular size biscuils
1 stick butter or margarine, melled

Préheot oven 1o 350 degrees. Combine
sugar and cinnomon. Open biscuits and

* - seporate. Dip each biscuit in bowl! of but:

fer, then info sugar and cinnamon. Place

. each wpright in-greased bundt pon, filling
pan until biscuits are used up. Pour any
extra butter or sugor and cinnamon over
Jbiscuits. Bake for 45 minutes. Remove from
oven and sprinkle nuts over biscuits. Invert
pan over serving plate to remove biscuits
from pan. Serve hot.

A

- Mix eggs,, sugor, ¢oil, ond pumpkin. -

Pumpkirs BHread
" Jacci Brown it
deggs <
~ 3 cups sugar ;
. Tepoll
1 cup mashed pumpkin ~
3 cups flout’
;  21sp. baking soda '.
; 1 tsp. nutmeg
1 isp. cinnamon =
1/2 1sp. ground ginger
1 tsp. salt
1/2 pkg. walnuts (optional)
Preheot oven to 350 degrees..Coat. 3 coffee
cans evenly with cooking spray ond flour.,

Gradually. add flour. Add soda and spices, |
blending. after each addition. Add walnuts.
,Divide mixture evenly between cans, Bake of I
350 degrees for 1 hour. - ‘ o

i - gt N |

SilyAssaAaT
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- Black:Eezd Pea Corts Breag
- Curtis Medford S
: O 3/4 cup flour .
1-1/2 isp. baking powder
| Tbsp. sugar,
i > , 1/2%p, salt
! A ]-T/ll‘cups com meal D e
} | 1 can _rnild green chilies, chopped and drained
‘ . 2 cloves garlic, crushed
1'egg, slightly beaten
3 Tosp. butter or margarine, melted _
-1 cup mik o
I can blackeyed peas
Preheat oven lo 425 degrees. Grease 1::1'9" round
cake pan and put in bven until hot. Mix dry ingredi-
ents with chilies and garlic in medium bowl, and make
a well in the center. Pour in eggs, butter, and milk.
. 2lend and pour half of batter into pan. Scatfer 2/3 of
W the black-eyed peas on top of batter. Top with remain-
i \E‘ ing batter. Sprinkle remaining peds on top. Baoke of
- ;‘jh- 425 degrees for 25-30 minutes, or until top is golden
: || brown. Makes 8 servings. : '
. -
& tl »
: ;
. ' i

‘ B ) 5 . /:

 Barsaria Nt Bread

Polly Bramall/Emily Waddill
1-3/4 cups sified ﬂéur

I cup sugar R
I sp. baking soda
+ 1/2 tsp. salt

~ 2eggs, bedlen

fo e =l 1/2 cup il )
L ~ 1 cup mashed bonanas
1 cup chopped nuts (optiondl)

i “ingredients. Mix eggs with oil. Add 1o dry ingre-
¢ dients ond stir until moistened. Stir in bononas

i ond nuts until maistened. Pour info” greased ond -
: flovred loof pon or /8 x 8 cake pon. Boke at 350-

: degrees for 30 - 45 minutes, or uniil toothpick

v inserted into bread comes ouf clean. ' .

A} 3 .

i Preheat oven 1o 350 degrees. Stir together dry - |




/

Marc Verduin

" 1"can (8 oz.) fomato sauce

1 tsp. chili' powder

“1/4 tsp. ground cumin

8 eggs -

1/4 isp. freshly ground pepper
' 1/4 tsp. paprka .
1 cup shredded cheddar cheese
1 pkg. chalupa shells
Sour cream

K Jalapeno pepper slices

Combine tomato, sauce, chili powder and cumin in

"o lightly greased 9" pie pan. Break eggs over

Souce, orrcnging‘eveply‘ in pan. Sprinkle with pep-

Hﬁ%\f@s %éfﬁchgrés' i

A

i

per ond poprika. Cover and bake for 15-20 min-

utes, Sprinkle with cheese ond . bgke 5 more min-
utes. Spoon .eggs onto chalupa shells. Top with
sour cream. Garnish with. jalapenos.

. - “ )

-~ A

- Previch, Bread
~~ Kris Hopsorr

1 fresh Béguéﬁe_
Several slices Swiss cheese
Butter

Garlic pf)wder o

Preheal oven to 250'degrees. Cut thick slices in

bread, being careful not to cut all the way

through. Spreed butter thickly into each cut,

along with one slice of cheese and o dusting of

gorlic powder. Wrap in foil and heat for 10-*

12 minutes, or uniil cheese melts. -
i . ;
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-9 squares , s :
[Note: the batter itself will not keep well, s¢ |

Delgiars Waffles
S SUsunf_(-}unn :
1 egg lor 2 egg whites)
) 1/2 cup oil :
. 1/2 tsp. Mexican vanilla
1 small botlle club soda (1-1/3 cups)
’ - 1-1/2 cups Bisquick

;i N

Mix egg, oil, and vénillc.‘.Add‘.s'c:dc:, th;an'
Bisquick. Mix. Pour into waffle iron. Yield: 8-

go ahead ond make all'the woffles at once.
They freeze: and reheat very well. To reheat,
place on cookie sheet and boke at 350
degrees for 10-12 minutes.

 Breakfast Taces

T S el
e ¥ o £l

12 eggs
v Salt and pepper -
I'Ib. mild pork sausage, browned and drained
: . 12 medium flour tortillas
Grated cheese

Picante sauce

Breok eggs into skillet and breok the yolks. Heat ’
4-5 minutes, then begin to scramble. When €ggs

sausage. Heal tortillas in separate pan (or direct-
" ly on your Coleman stovel). Place o spatula of

eggs and sausage on each togillo. ‘Add cheese

.and picante souce. Roll up and eat inside o -

paper towel. No dishes to clean - great for o -
" camp breakfost! Serves 4 - 6.

~

ore cooked, odd salt and pepper. Blend in <



ger

a2 S Stra@berry Frerich Teast
' - AR  Susan Gunn
=7 2 8 Q:';I. pkgs. cream cheesfe,.spﬁene'd_';
— -~ T-small jar srawberry preserves
= I loof very thinly sliced French bread
< g . v Beggs
' ] - 1/3 cup mik
o 1 tsp. vanilla

1/4 tsp. cinnamon
= Powdered sugar
& __smooth." Spread evenly on bread to make. creom

v~ cheese sandwiches. Refrigerate sandwiches overnight.
Biend together eggs, milk, vanillg, and cinnamon in

lure, coating thoroughly. Melk butter in skillet or grid-
== —rqdle, over medium heat. After butter is melted, brown
8 sondwiches on griddle until_both sides. ara golden.

F A

Serve garnished with powdered sugar.

- e

Blend'loge'iher cream cheese and _ preserves until.

=T ®shallow bowl. Dip chilled sandwiches into egg mix-

' strowberries and whipped cream.

- Waffles
Robyn Foster

2 cups flour (iry wheat flour for a hedlihy twisi)
2 cups buttermilk
* 11sp. boking soda
1 tsp. baking powder
' 2 Thsp. oil: -
- legg
1 tsp. sugar
. 1 tsp. salt :
1/2 cup crushed pecans (optional).

0

Prefieol_griddie. Combine all 'ingredients and mix

' ‘at medium spéed’ until smooth. Pour 1/4-1/2 cup

: botter onto griddle and cook for 9 minutes or until
i golden brown. Servé with butter and syrup or

SIS saa
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- Ismish Frizridship Cakg )
- ~° PamelaRobison .
: Starter: -, ‘ )
Mix together 1 cup milk, 1 cup flour, and.1 cup sugar. ‘
Place in plastic container. Do not refrigerate! ‘ e
: -2 - Day1: Do nothing .
! Days 2,3, and 4: Stir mixture wirh“wooden_ spoon.
3 _ Day 6: Add 1 cup milk, 1 cup flour, and 1 cup sugar. $
= T Days 7, 8, and 9: Siir mixture with Wooden spoon. :
; » - . Day10:Add 1 cup mik, 1 cup flour, and 1 cup sogar.
<= : rx Blend together. Divide mixture between 3 containers.
= J ' = Cake Ingredients: 7
- 7 : : - Starter - R
=9 < . _laupai, 1/2 cup milk- p
- e 3-eggs, 1 tsp: vanilla _
== e ~ 2cupsflour, 1 cup sugar
o _ g J = o 2-1/2 tsp., baking powder
=" S Ty "' 21tsp. cinnamon, 1/2 tsp. salt
=r® e 1/2 tsp. baking soda : ; ‘
: = i Py 1 cup chopped nuts (optional) - ) T
e e 1 large-box instant vanilla pudding, mix
=) " .. Preheot.oven 10 325 degrees. Greose and sugar 2 large loaf pans. In lorge bowl,
~ 3 13 \ combine starter, oil, milk, and vanilla. Mix well. in séparate bowl, combine remain- . . it :
— T ing’ingredients. Add dry ingredients 1o starter mixture and blend well. Pour into pre- :
= T i B} pq;ed pons. Bake for | hourj: N ; : : X i
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‘Patsarsa Split Cakg
Nancy Hall/ Marc Verdiin

2 cups graham cracker crumbs
3 sticks butter or margarine~-
: [ % eggs , '
. 2 cups powdered sugar . =k
1 tsp. vanilla - :
3 large bonanas. + ;
1 large can crushed pineapple, drained .
1 small jar cherries, chopped '
2 envelopks Dream Whip, prepared
Chopped nuts as desired

" Preheat oven to 400 degrees. To form crust, mix graham crocker crumbs and

1 stick butter. Use mixture to line @ x 12 pan. Bake crust for 6-7 minutes.

- Remove from oven and let cool. Beat eggs, remaining butter, powdered
sugor, and vanillo at least 15 minutes. Spreadthis over cooled crust. Slicé

barianas over this. Sprinkle with cherries and pineopple. Spread Dream
Whip over top, dnd gornish with chopped nuts. Note: Drain pineapple over
bananas before odding pinegpple to cake; this keeps bonanas from brown-

~ ing too quitkly.

’




Chﬁaﬁseﬁcal{#

Susan Gunn i §

'!t; Preheat oven to 350 degrees e

Co Crust: ‘
24 finely crushed vanilla wafers

1/4 cup melted butter or margarine
1/4 cup sugar

-2) Blend together (mixture will be very dry.) Press mixture into 9° pie
% : _ . pon, over the bottom and up the sides. , '

| F!"lﬂg, g ‘ ' ,'J
"2 8 oz. pkgs. cream cheese, sofiened '

o i 3eggs - - ,

‘ 3/4 cup sugar .
" 1tsp.vanila®

L T * ' i % N - =
. 8) Blend cream cheese and sugar until creomy, leaving no cream

- cheese lumps. Blend jn eggs and vonilla. Pour into crust. Bake ot 350 degrees for’

. 20-25 minutes. Remove and cool 15 minufes. In the meantime, \prepare the fop-
ping ond heat the oven to 425 degrees. 3

Topping:
Blend togeiher 7
" 3/4 pint sour cream R
G ’ 1/4dicupsugar T
= - 1/2 tsp. vanilla
4’ Pour over-top of cheesecake. Bake ‘1425 degrees for 5 Hiinytes. Remove -

from oven and allow to cool compiele|y
3 : ; i I '

s




Oh@c@la_ts: Sh#%:t C’/alif:

Kay Gunn

; Coke: . g " "
I, ) - 2 cups sugar, 2 cups flour, ’
iy ' 1 siick butter or margarine
I cup water, 1/2 cup shorlening
4 Tosp. cocoa, 1/2.cup buttermilk
2 bedten eggs, 1 fsp. baking soda *
‘ 1 isp. cinnamon, 1 tsp. vanilla : >

i
1) Preheat oven fo 400 degrees. Combine sugor and flour in large bowl.
Combine butter, water, shortening, and’ cocoa. Heat and bring to a boil. Pour )
over flour and. sugar and ‘blend well. Add remaining ingredients. Mix well. -~
Pour into greosed 10 x ]5 jelly roll pan. Bake ot 400 degrees for 18 minutese’

L

-

(lcing: Start 10 minutes before cake is done)

: : 1 stick butter or margarine
( ' 4 Tbsp. cocoa, 7 Tbsp. milk .
' 1 box powdered sugar - Lo
1 tsp. vanilla e
1 cup chopped pecans : ;

2) Combine butter, sugar, ond cocoa. Heat and. bring to @ b0|| Add remain-
ing ingredients ond mix together. Spread onto warm cake.
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_ Dana Foor
2 cups flour..
1/2 cup quickcooking rolled oafs -
2 tsp.- baking soda . ,
1 fsp. cinnamon
1/2 fsp. salt. -
1/2 1sp. cloves - :
1 cup sugar
6 Tbsp. butter or margarine, sofiened
o 1 tsp. vanilla
legg

I =7 cups applesauce -

1 cup chopped dates, . - - |

+ 12 Thsp. powdered sugar-
Preheat oven 1t0.350 degrees. In small bow!, combine flour, oats,
sodo, cinnamon, salt, and cloves; sei aside. In large bowl, combine
sugar and buiter; beat until fluffy. Add vonillo and eggs; beatwell.
'« Add flour mixture alternately with applesauce, beating well (ofter
each addition. Stir in dates. Pour batter into greased 9 x 13 baking
' dish, and beke for 30-40 minutes: Cool. Sprinkle with powdered
sugar before serving. Yield: 18 servings \

- - N v ‘ +

- Applesavee Bate Cakg -

-




a e -
8 41, ’. ' -- . - A ‘

- Qratige Pitseapple Cakg i

-~ : 'Doug and Laura Wolf : - .
‘ C Vboxydoweakemx . i ‘
| ., deges. T ; a , e

| - ] 1 cup shortening = P _ i

. ~ 1 can'mandarin orange segmenfs, with juice, : i 3 Qn =
mdshed N L . !

1 caron {9 oz.) Cool Whip

1 can crushed pineapple, with juice

1 lorge box instant vanilla pudding _ : P@_P_rgsgﬁd cakﬁ : s

: : _ * Chris & Gary Davis
& Prehect oven to 350 degrees. Combine first four : LR !
: ingredients and mix well. Pour into 2 %-inch coke 1 Duncan Hines-Gofden_buﬂer che mix :
pans. Bake for 30-35 minutes: Meanwhile, com- i 8 oz. seur cream ) e
bine remaining ingredients. When cake' is cool, i e . : 2
- spread with Cool Whip mixture. Keep refrigerated. | + : -']/2 cup sugcr : . ==
’ : , . L - 3/4 cupoll _ -~ =T
3 o 1/4 cup Poppy seeds. e —
SR - 4eggs 2 .

Preheat oven to 350 degrees. Mix together all -

: 7 : 2 :  ingredients. Pour into bundt pon greased with g
! butter.or margorine {not $hortening) and dusted
with sugar [not flour). Boke ai 350 degrees for

3

]

, s
. i+ 40-45 minutes. Cool 5 mingtes: loosen edges
p— . i with knife ond remove from pan. Keep covered - _ I
 with foil g o e
o & i : __ 3
' : = Y Eiam
4 Y, - { |
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Vnce & Peggy Bud
~ Cake:
.3 cups flour, 2 CI.J-F;? ‘sugar
", Tdsp.salt, 1 tsp. baking soda
-1 tsp. cinnamon, 3 eggs, beaten

“1- ]/2 cups salad oil : A
141/2 tsp. vanilla '
+ 1 8oz con crushed pineapple, with j |U|ce
o g - "1 cup coconut [opfional).

2 cups chopped nuts (divided, use) -
2 cups chopped bananas (c:pproxumole|y 45)

* Frosting: )
1 8oz pkg. cream cheese, softened . -
1/2 cup butter or margarine, softened
1 16 oz. pkg: powdered sugar
1 tsp. vanillo

_ Prebeat oven to 350 degrees. For cake, - ‘combine dry mgredlents in Icrge bowl / Add

eggs and oil, mixing well.- Stir in vonilla, pineapple, coconut, 1 cup nuts, and

bananas. Spoon into 3 greased and Foure;{ 9" baking pans. (If you prefer 1h|ck loy- -

ers, use two 9” pans or three 8" pons | Boke for 30 minutes. Cool 10 minutes in pans
before: removing. This con olso be baked in o tube or bundt pan Tor 1 hour and 20
minutes. For froslmg combine cream cheese and butter until smooth. Add powdered
sugar and vanillo. Beat until fluffy. Spreod over layers, sndes ond top.of coke
Sprinkle remaining nuts' over top. .

r




Cheesecaky Supreme
' .\ﬁnce&Pegg)( Burt '

Crust: )
1-3/4 cups Nabisco graham cracker crumbs

1/3 cup butter or margarine, sofiened .
b W g : 1-1/4 cups grandlated sugar © . 4
i L~ : L 1
: ~_ Filling: ;
-5 8 oz.-pkgs. cream cheese, room temperature
_ 1/4 1sp. vanila extract
: 1 tsp. REAIEMON concentrated Jemon juice
ek LE 1-3/4 cyps granuloted sugar
: " 3 Tbsp. granulated sugar
ol 1/4 1sp. salt : -
’ '5’3993 . .
2 egg whites ' . :
174, cup Whipping cream 5 e
l‘ Mix crust ingredients together with fork. Spruy‘ 10" springform pan with cooking sproy. Pat )
crust evenly along bottom and halfwoay up sides of pan. For filling, beat cream cheese uniil \ .
creamy. Add vanille and lemon and beat well ,Mix flour, sugor, and salt seporately, then =

sift graduolly into cream cheese mixiure and beat well. Add eggs ond whites one at a time;
* beat affer each. Fold in whipping cream. Pour into pan ond baoke af 450 degrees for 12

e minufes. Reduce heat to 300 degrees ond bake for 55 minutes. let cool completely. Top
- with favorite topping. S a Dy

]



. ing bowl often, until well
each pan. -Boke for 20 to 25 minutes or until toothpick comes aut of center clean. Cool 5
minutes; remove ffom pans. Cool completely. For filling, in small mixer bowl combing pow-

pecan halves in rings on top of cake. - Store refrigerated. 16 servings.

- Pusmpkiss Pecats Terte
B  Amy Bourland ‘
- " Coke: |
] -+ 2 cups crushed vanilla wafers.
; 1 cup chopped pecans
s ‘. . 3/4 cup butier, softened >
. 1 package (16 oz.) spice cake mix -
1 can (16 oz.) solid packed pumipkin-
1/4 cup butter, sofiened n
deggs -
* . Filling: _
.2 cups powdered sugor, 2/3 cup butter, sofiened .
- 4 oz creom cheese, softened g
2 teaspoons vanilla
1/4 cup caramef topping
Pecan halves : - 2

Heat ‘oven td,350 degrees. For cake, in large mixer bowl combine wafer crumbs, pecgns

3/4 cup butter. Beat ot medium speed, scraping bowl often, until crumbly, 116 2 minutes, -

Press mixture evenly on bottom of 3 greased and.floured $-inch round coke pans. In same
bowl combine cake mix, ﬁmpkin, 1/4. cup butter and eggs. Beoat of medium speed, scrap-
ixed, 2 to 3 minutes. Spreod. 1-3/4 cups batter over crumbs in

dered sugar, butter, creom ¢heese ond varillo. Beal, ot medium speed, scraping bowl often,

until light and fluffy, 2 to 3,minutes. On serving plote loyer 3 cakes, nut-side down, with JI1/2/'

cup fi Iing.s_prebdy‘beiwé_en eoch layer.  With remaining filling, frost sides only of cake.

Spread coromel topping over top of cake, drizzling some over the frosted: sides. Afrange
!

¥ N
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Routh's Bzssgrt
' Kay Gunn '
.! . 2 pkgs. chocolate chips
' 4 eqg yolks and whites

1/2 cup sugar
1 pkg. Cool Whip
1 tsp. vonilla

/ 1 cup chopped nuts
1 angeHood. cake, chopped

Melt chocolate in double boiler. Add egg yolks
and sugar. Pour egg whites into o seporale
; bowl and beat until stiff. Fold chocolate mixture

into egg whites., Add Cool Whip, vanilla, and .
nuts. Place holf the angel food coke ina @ x 12.
baking dish. Cover with half the chocolote mix-

ture. Add the _remoindef of the cake. Top with
the remainder of the chocolate mixture. Chill for
12 hours. )

[

-

' . . . ‘ u_
- Butbermilk Piz &=
’ - Jewell Medford g |
4eggs s
1/2 cup butter or margorine '
"2 cups sugar &3
1tsp.vonilla -
1 cup buttermilk .
3 Thsp. flour ./ ’
Pinch of salt - e 1=
2 unbaked 8" pie shells
- Preheat oven to 350 degrees. Mix togeth-

er sugar and flour. Add remaining ingredi-
ents. Pour into pie shells. Bake for 40-45 :
minutes until firm. . 1 S e @
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Chsss Pig
* lynnaand Rick Burdette

1/4 Ib. butier of margarine
11/2 cups sugar
1 Tosp. vanilla
‘ Dash of nuimeg /-
2 Thsp. flour
1/8 tsp. salt
£ * 4 eggs, beaten
1/4 cup halfandhalf
l unboked pie crust (deep dlsh)

’

Preheat oven ‘fo 325 degrees. Melt butter, ond
cream with sugar. Add vanilla and nutmeg. Mix

well” Add flour arid salt. Blend. Add eggs, blend- .

ing after each. Gradually add half-and-half. Pour
into unbaked pie shell. Bake for 35:45 minutes, or

“ until custard is set:

-

' i iy s

cotonut.

-
A =

¢

C@c@r&rﬂs Barsarsa Pz#
Jewaﬂ Me'dford

Crust: ‘
2-1/2 cups coconut
1/2 evp buﬂer or margarine

Flﬂmg
1 pkg. instant vanilla puddmg v
1 pkg. of small marshmallows
' 2 bananas
1 small container of Cool Whip'

£

storts-to brown. Press mixture into 9 gloss pie
pan to form crust. Chill in refrigerator. For fill-

-ing, prepare pudding per the instructions. Mix

marshmallows into pudding. Slice bananas into
chilled crust ond pour pudding over bananas. -
Top with Coo! Whip. .

X .

* For crust, melt butter in saucepan and stir in
Mix over medium heat until coconut '

_—
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Fasfs Frmt me:d, Pigs AREE ©
: bl k. N L
~ Robyn Foster : P b :
. ) :
’\ 1 con biscuits . ; . _ B
. ‘ Flour : ADEARN (R | = B
Fruit pie filling or fresh fruit b T =
N " Hot Oll ' : 7 ; - e
o Warm pie filling in saucepon If using fresh fruit, : y . - 3 181
it cook down in saucepan os if making pie filling. On :
. cutting board roil out eoch biscuit until dough is - : i
“about 6" inches in diameter. Place 1-2 tablespoons ! lg £
of h!lmg on half of each biscuit.”Fold biscuitover H£ 'ﬁ: 8 Pﬁcaﬁ P-"#. B e —
onto |rse'l'f o create o.h‘olf moon s_ncfe_. Seal ?dgeé 1 5 - Nuncy Hall —
to keep filling from spilling out. Piace in hot oil and I o —
c’o“ok until gq|den brown.r Serve hot with |ce.creom. ’ 3 eggs, |Igh|'|y beo!en . "'" =
. L o fo . o 1/2cupsugar T
1 ' 5 ' . 1 cupKaro Sy
: i - . 1 Tbsp. vanilla ] -
5 A - 1/21sp. salt
-1 cup pecans =
. 1 unbaked pié shell .
= N PE =
, T, B i Preheat oven to 300 degrees. Combme eggs .
3 fod . ' . _ i ; - with sugor and Karo. Add vanillo and salt. Mix -
A~ .8 R oo ' well. Fold in pecans. Pour into pie shell. Cook, “ _
3 ! " " about 1 hour or unhl firm. : D et




» !- : e L N
("l'hé'!nfqmobs) -Krﬁg i.aimﬁ Piﬁ ' .
. BobZemick C e
* lbokedpieshel .

1 15 oz..can sweefened condensed milk -
1 Tosp. lime rind”
1/3 cup freshly squeezed lime juice
fskqhﬂymrmﬁsgkmeswﬂluﬂowformaﬁmml&mjlﬂce’)
7 ]/ 4 tsp salt :

— ot [ i

" . Siir all ingredients until thickened. Pour into bc:ked crust and' chill for three

“hours. Garnish with whipped gream and/or shaved chocolate. *Do not boil

! limes to extract the juice; otherwise pie will taste like an experiment from"
Three Miie tsland, as h did at the Waddill Group Thanksgiving Party 1984.
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| Pzeark Piz. S
Lori Hansen . - e :
| . - 1cupsugar P’EG&L’& C/@@R}f— Plis
i . : 1 cup whﬁ.e\Kcro P, 0l Jewell Medforci
: -+ 1 cup chopped pecans e i '
1 o 3 eggs - well beaten-. T L 12 buﬁer or margarine
) . o /2 sﬁ_ck bu\ﬁer . " 1/2 cup brown sugar
1 9" pie shell, boked o : 1-3/4 cups sified flour
. 2| ' - - 16 large pecgn halves
Cream butter. - Add sugor, salt, well beaten ! 5 1/2 cup butierscotch chips
eggs, syrup, ond chopped pecans. Mix well. -, . 7 il
* Pour into 9" pie shell and bake for 1 hr. at 350 : 99 o
' degrass. , 1 1sp. lemon juice
: 1/3 cup brown sugar
Preheat .oven o 350 degrees. Creom butter and
1/2 cup sugar until light and fluffy. Add eggd
s J i, : i" yolks;.beat well, odd flour and beat thoroughly.
e g BOTOE Dwnde into 16 portions. Shape into bolls and
e : - place on ungreased cookie sheet. Flatten, mak-
A S g i 'ing sure cookies do.not touch. Place o pecan
halfin the center of each. Surround pecons with
= generous omount of butterscotch chips. Beat egg
; . whifes gnd lemon juice until stiff. Gradually beat
A~ ‘ : i ‘ . i in remoining. sugar. - ‘Pile meringue on cookies,
. A . i spreading 4o edge. Boke for 10 minutes, until - g
\ ) ) Y lightly browned. i . ' :

e —
)
—
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. Upside-Bowis «Ipple Pecars Pig - - |

 Curtis Medford

~ "cyp chopped pecans -

1/2 cup firmly packed brown sugar

1/3 cup butter or margarine, melied .
, 1 pkg. refrigerated pie crusts

- 6 cups thinly sliced peeled apples
. 1/4 cup sugar  * -
2 Tbsp. flour
_ 1/2-sp. cinnamon
1/8 tsp. nutmeg

In 9 pie pan combine pecons, brown ‘sugor, and butter. Spread evenly over bot-
tom" of pon. Prepare pie crust according to' pockage directions, plécing bottom

. crust over pecan mixture. Set aside. Preheot oven 1o 375 degiees, In large bowl,
combine remaining ingredients. Mix lightly.Spoon into crust lined pan: Top with
remaining crust. Press edges together to seal..Cut slits in top of crust. Bake for 40-
50 minutes until apples are tender and crust is golden brown. Cover edge of crust
with_strips of il ofter \15-20 minutes of baking to prevenh excessive bowning.
Plccé_ foil or cookie sheet on lowest oven rack 1o cafch spills. Cool pie in pan for
5 minultes, then invert over serving plote. Cool upside down on serving plote for
I hour before serving. Makes 8 servings. ' e

S S
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Orrge Pig

Tom Beethe .-

e

1/4 cup Butter
3 Thsp. Powdered Sugar
1 Package Oreo Cookies
| I -8 oz. package Cream Cheese
& -1 Lorge Container Cool Whip
& - 2 Boxes Chocolate Fudge Instont Pudding
AR {Regular size) '

Crush cookies, set aside 1/4 cup. Mix remaining cookies
with _'cup of melted butter Spread mixture info a 9" x
13" cake pan. Mix 1/4 cbniainer of cool whip with all of
the cream cheese [soffened) and powdered sugor. Whip

+ together and layer over the cockies. Mix instont pudding
use 2 cups of milk for 2 boxes of pudding to make it rich-
er] ond lager over the cool whip/creom cheese layer. .
Spread the rest-of the cool whip over ihe pudding fayer.
Sprinkle the 1/4 cup of cookies you set aside over the
caol whip layer. Refrigerate af least o couple of hours
before serving. - '

‘ v

4 servings.
Y , g

- Apple ’P@_r@v‘#‘r
. Dana Foor ‘

) Popover: ~
o ~ 1/2 cup flour “
' 1/2 cup skim milk
4 egg whites
1 Tosp. butter or margarine, melled
. 1/8 tsp. salt

Topping:
1-1/2 cups chopped apples
1/2 cup apple jelly
- 2 Tbsp. water - -
1/8 Tsp. cinnamon &

Preheat oven 'to 400 -d'égrees. Grease é'

square baking dish. Combine flour and milk. €

Add egg whites, butter, and salt. Pour into dish.
Boke for 25 - 30 minutes until puffed and gold-
en brown. Meanwhile, prepare topping.
Combine all ingredients in small soucepan over
low heat; stirring until jelly melts., Cut popover
ihto fourths, and serve with hot topping. Yield:

ol
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- Luscieus Fruit 8alad, I 3
Doug & Laura Woff ' : \

_ Combine and ¢hill* L o b v
S -+ 1 can cherry. pie filling n" ‘

g Ic:rge can crushed pingapple (drained) voue o ' -
= | can mandarin orange segments (dromed] N o
R 1 can condensed mik
== 1 carfon (9 oz.) Cool Whip :
—-= | cup pecans - | 3

: ol 2 cups miniature mcrshmollows Fr@zfﬂ Fmt' salad'

= _— {
= i

Nuncy Hall

2= R : by 3y n ] E 2 8¢ 0z, carions sour cream
- ’ " 2 large bananas, sliced

= Y v N T B - _ with juice ;
7 ' A ' 1 can crushed pineapple
- 3/4 cup sugar
5 ~1.can coconut
as ) oF - % ol "l chopped pecans

-_— ; : = < - gollon milk carton. Slice when reody “fo

b 1 S Py "n s : serve, '

1 small jar maraschino cherries, chopped,

Mm all mgredlents ‘togetheys Freeze in hulf-

et
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Vince & Peggy Burt

8 1 can pineapple chunks
: : 1 can apricots
. + 1 con sliced pears
1 con sliced peaches
S Raisins to faste
4 Maraschino cherries to taste:
1 sfick butter ‘or margarine

1 cup brown sugar
L]

Preheat oven to 350 degrees. Drain fruit

and pour into 2 quart casserole dish. In a

. saucepan, melt butter’ with . brown sugar
until consistency is thick. Pour over fruit.
G _ Bake for 20 minutes until bubbly. Selve
hot. "

. Heb Pruis

ﬁl_miarta, Bark Tidbibs

o CurtisyM'edford =

1 Ib. white chocolate almond bark (20 oz.)
2-1/2 cups graham cracker crumbs
1/4-1/2 cup peanut butter

-1 cup chopped pecans

© Melt bark in microwave. Add other ingredients.
/. e

and mix together. Drop by spoonfuls onto cook-

ie sheet covered with waxed paper. Allow tid-

bits to'cool and harden. i

L)




Dussuzles
: Mart:'. Verduin
4 cﬁps flour
2 Thsp. sugar -
T isp. baking powder
1 tsp. salt
- 2eggs
“o 1 cup mik

—~ 14 f:up butter or margarine, melted

Ol or fat for frying
Sugar and cjnnamon™

-

. Combine dry ir:g'rgdienré. Beai eggs and -
milk and add to dry ingredients.. Add melt

ed margarine ond mix into g dough thtt
can’ be easily handled. ‘Divide info 24
pieces. Cover ond let stand 20 ‘minutes.
Roll each piece into o ball and let stond 3

-minutes. Fry in oil until golden brown.
* Droin on absorbent . paper. Sprinkle with
" - sugar and cinramon, .

Koy Guna =~ :

. 2cups sugar.
© .1 tsp. baking soda
) _ Pinch of salt
' - 1 cup buttermilk
2 Tbsp. butter or margarine
1 cup pecan halves
1 tsp. vanilla -

.Co,mbine s.ugoé, baking soda, sali, and butter- ¢

milk in very large soucepan. Heot fo boiling

over high heat, stirring constantly. Stir until mix-
ture reaches 210 degrees on o candy_ther-
momeler.*Add 'butter and pecons. ‘Cook over

“medium heat, stirring often, to the very soft ball
- slage (230 degrees.] Remove from' heot and

add vanilla. Allow ‘mixture to stand until bub-
bling stops. Beat with wooden spaon until mix-
ture’ loses its gloss. Drop mixture in mounds
onfo wox paper, working very quickly. Makes

“obout 18 pralines.

_ Butberinilk Pralisies |

R




| Bubber-Peoars Apple Cobbler
- Curtis Medford

. 6 Granny Smith apples, peeled, cored,-and cut”
‘ inochunks ~—+
1-1/2 cups brown sugar (divided use]
. - 1 cup chopped pecans
1/2 cup plus 2 Thsp. butter or margarine (divided
roa use) R S
2/3 cup flour
. 1/4 1sp. salt

-

Preheat oven to 350 degrees. Butter and flour o @ x
12 baking dish. Toss apples . with 1/2 cup brown
sugar and pecans ‘in o bowl. Place in boking dish

enix.remaining brownsugar and butter with flour and

salt. Sprinkle mixiure over apples. Bake ot 350
- dégrees for |1 hour or until topping browns. Serves 6

i i

T 1) A AT

and drizzle with 1/2 cup'melted butter. In small bow!,

é |31 :
- Checelat# Chip Ceekjss ex=s
. _ Kay Gunn S
. 21/2 cups flour - SR
1 tsp. baking powder e
1/4 tsp. salt " v
/1 cup butier or margarine ‘ :
3/4 cup pocked brown sugar T
1/2 cupsugar :
= 1/2 tsp. vanilla ;
1 egg CE
1 pkg. chocolate chips S
1 cup-chopped nuts .

_Preheat oven to 375 degrees. Combine flour, salt, -

and baking powder; sel aside. Combine butter, =7

“sugars, and vanilla. Beat until creamy. Add egg

ond beot. Greduolly add flour mixture and, beat.

Blend in chocolate chips and nuis. Bake ot 375

degrees for 7-9 minutes, Cool 2 minutes. Yield: 3 (in
; Ve )

—
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< ' Susan Gunn - £y J i

= ]/2 cupoil i ) ,

S5 2 squares unsweetened chocolate, melied : ' = 5 1

: 2 cups sugar - E el ro Bl

5 ‘ . 2eggs ¥ s 4

3 -2 1sp. vonilla T -l

== Lol loled L s Orﬁs@mt O@@R}ﬁs |

R _ 2 tsp. baking powder . - !

= 1/2 tsp. salt 7 A o .]ocu Brown e PR

- i cup powdered sigar : ' ;e B

= l R i = 1/2 cup shortening 2 Sty I

. ,: Mix oil, chocolale and sugor Blend in one egg af @ : /2 cup butter : f

= time unh| well-mixed. Add vanilla. Stir in flour, bak- | ]/3 cupisugar: s

; . ing powder, and salt. Chill mixture for several Hours 2/—3 cup ground almonds  +

= ~:3 Heat oven o 350 degrees: Fill small bow! with pow- 1- 2/3 cups flour:  ~ .

"dered sugar. Shape dough into 2 inch balls and roll ]-/4‘ fs I ! ‘ 4

===T") in powdered sugar. Ploce about 2 inches aport on- _ -84 it
~ greased baking sheet. Boke 10-12 minites (do not . ¢ Powdered sugor - - :

AR R

—_ overbake.) Makes 4 dozen copkies, (As the cookies

= bake and spread out, the sugar coating breaks apart

5 _Fga to reveal potches of chocoldte underneuth hence rhe
- nome ] -

. Prehedt oven 1o 325 degrees. Blend to‘geih-
i" er all ingredients. Chill dough for -1 hour.
. . i Roltinto pencil-thin rolls, aBout 2-1/2 inch-

- : : : es long. Place in crescent shope on
@ @ i ungreosed cookie' sheet. Boke ot 325 - *
- £ e . 5= . degrees for 14 minutes. ‘Remove from oven It
) : ond roll.in powdered sugar. : o

. A
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Susun Gunn

- 2 egg whids.
~ 2/3 cup sugar
I tsp. vanilla
-1 cup chopped pecans
~1.pkg. chocolate chips

Preheal oyen to 325 degrees Beat egg whites
until stitf. Add sugar dnd vanilla. Mix well. Fold
in pecans and chogolale chips.
cookie sheef covered with waxed paper (do not

‘iry a greosed cookie sheet] Turn oven off, + |
. leave cookies in oven for 4 hdurs or overnight.

Drop onto’

Haﬂog’ O@@l{}#s

Faye Ruﬁaff

1/2 cup shortenlng
1 cup brown sugar
4eggs .
1/2 cup whiskey
3 cups flour E
1 tsp. cinnamon
1 Ib. each: candied cherries and pineapple
1/2 Ib. each chopped dates and light raisins
- 6 cups chopped pecans
3 isp. baking soda .
1 tsp. allspice

Preheat oven to-300 degrees. On very large
‘bowl, cream shortening artd sugar. Add eggs

‘one at a time. Pour whiskey over this and let

stand , 10 minutes. Add remaining ingredients
and mix thoroughly. Drop spoonfuls onto cookie
sheel lined with wox paper. Boke ot 300

degrees for 15-20 minutes. This makes lots ond .

they keep very well. Note: If you mix a small

~amount of flour with the chopped fruit und nuts
they will not Iump Iogether -

B




. Hethzthade {Free Cookjes

™3

~ in o heat-proof cup. Place cup-in o pan of boiling
_ water until mixture is clear. In medivm sized bowl,

mixture. Fill each cookie with obout o tcblespoon of

: A
. Vince & Peggy Burt - n

. Cookie:
-1 18 oz. pkg. Devil’s Food cake mix.
© 2eggs '
. 2 Tbsp. water d
- 2Tbsp.ail
1/2 cup Nestle Quik
Filing: .
1 envelope unflavored gelatin %
A L 1/2 cup cold water . ok
I-cup Crisco shortening (not oil
1 lb. powdered sugar -
"1 tsp. vanilla
P:eh/eoi oven to '40(-) degrees. Blend cookie ingre-
di‘anrs well and shope iﬁI_o 1/2" balls. Ploce on
greased cookie sheet. Flatien each with bottom of
gloss greased once and dipped into Nestle's Quik.
Boke ot 400 degrees for'5 - B minutes. Remove

from cookie sheet and flatten with spatula. let cool
for 20 minutes: For filling, place gelatin and. water

beot shortening until flufty. 'Add sugar and beat for
opproximotely 10 minutes.-Add vanilla, then gelatin

filling. Makes 50 cookies.

2 - -

Kl
~ -

Cravberry Jell-

Darlene Cumihés* . § 1

© 1 cup water
Pinch salt
1 cup cranberry sauce
1 pkg. chemyJellQ
1 can crushed pineapple; drained
1. pkg. cream cheese -
| cup pineapple juice ,

Mix waler; salt, Jell-O, and pineapple.. Heat to
boiling.. Pour into heat-proof pan. When mixture
has jelled, fop with mixiure of cream cheese and . ~
pineapple juice. Refrigerate until ready o serve. |




Heb ?Udgﬁ Saves

- Robyn Foster ’

'1/ 2 cup margarine or butter
4 squares unsweefened chocolate
Piach of salt
3 cups sugar
1-2/3 cups evaporated milk

Melt butter ond chocolate in double boiler.

“Add salt, sugor, and milk alternately, mixing

until smooth. Heat until bubbly.:Makes 1 quart.
Sauce will keep mcfefmuely in refngeroror

A

C‘/h@c@law H@fﬁ#g{ Brulees

Curtis Medford

1" 19 oz.. can evopprcied lowfc:r milk . A

1 cup whole milk
2 eggs
1/2 cup honey
1 Tbsp. cocoa powder
- 1 Tbsp. grofed orange peel
1 tsp. vonilla
3 Tosp. sugar -

Preheqt oven to 325 éegrees in medium bowl,

whisk together evcpormed milk, milk, and eggs -

i until well blended. Mix in honey, cocoo, orange
£ peel. and vanilla. Divide mixture evenly between 4 &
oven proof custard cups. Place cups in boking pan.
Fill pan with boiling water to reach halfway up the
cups. Bake at 325 degrees for 1 hour or until knife
inserled info cups comes out clean. Remove cups
: from baking pan ond allow to cool. Cover and
. refrigerate until chilled, ot least 4 hours

" overnight. Before serving, sprinkle sugar evenly over

melts and, coromelizes. Maokes 4 servings.

L4

or

cups. Ploce cups under broiler and cook until sugar

[
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; oq_d bake ot 350 degrees for 45 - 0 minutes.

Loazy Mat’s Peach, Cebblzr
" Curtis Medford o g

3 29 ox. cans sliced cling. peaches
I sfick butler, melled -
o lopfloor
1-1/2 cup§ sugar (divid/ed use)
. 21sp. baking powder -
1/4 1sp: salt _
1 cup mikk LI
; 1 tsp. ground cinnamon
1 tsp. ground nuimeg

N

Preheat oven to. 350 degrlees.‘Greuse 09 x t2.

boking dish, Drajn peaches, reserving juice, and

“set aside. Pour melted Bulter into the bettom, of pre-

pared “dish; ‘set aside. Combine flour and 1 cup
sugar, baking powder, and solt. Whisk in silk and
1/2 cup of peach juice. Pour into dish. Do not stir.
Pour the remaining 1/2 cup’ sugar over ‘drained
peaches; add cinnamon ond’'nutmeg. Mix together
with your fingers. Pour the peaches over the batter

v

Kris Hopson

Cfﬁsf: Combine:

 Sruadelope Belight

1 stick butier or morgarine, melted

1 Tosp. water

“ 1/2 cup chopped nuts

Ist layer: Combine:
I cup Dream Whip
1 pkg. cream cheese

‘

1 cup powdered sugar

2nd layer: Prepare:

t '
-

N 3rd layer: Prepare:
I large pkg. vonills pudd

_ Preheot oven to 400 degrees. Mix
:  dienfstogether and press info grea

* " pan. Cook-. for 8 minutes. let“cool. Add next -
, ' three layers.” Top with Dréam W

10..

. :1 large pkg: chdcolate pudding

ing .

crust ingre-
sed 9 x 10

hip. Serves

g
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. Soparillas
Marc Verdyin

‘

1 cup flour -
1-1/2 tsp. baking powder
~1/2 tsp. shortening
1/2 1sp. salt ™

Fat or oil for frying
Honey

Mix" ingredients together and let stand for

-+ _ 10 minutes. Roll very thin, as if for pie

crust. Cut ifto squares and fry in very hot

oil until squares pulf up. While frying,

i . keep pushing corners down. Remave from

‘ oil and drein on absorbent paper. Cur
open qufy part ond fill with honey

.{aﬁm@r& (’/hﬁss Squargs

Lynna and Rick Burdeﬂe

. ‘ " Crust:

o 1 box lemon. cake mix

1 stick butier, or margarine, melted
' ‘ 1 egg

Fl“lng ;
1 box powdered sugor
1 pkg. (8 oz.) cream cheese , soffened
: 2 eggs
1 1sp. vanilla

-

Preheci oveh to 350 degrees. Mix crust ingredi-
ents and pot into greosed 9 x 13 pan. Blend top-
ping ingredients “well until smooth. Pour over
unbaked crust. Boke for 45 minutes. Cool and
cut into’ squares. A
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Thanks to Bob Zetnick for cover illustration, Curtis Medfor:i and staff
at Waddill Group for help durin production. A special thanks fo
Chad Hargrove and Matt Waddil for,ﬁlus!rut' n, art direction and production.

i Last but not least, thanks to Steve Waddill for giving us ‘the opportunity fo
— ' produce such a fun piece. : A
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