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INTRODUCTION

by
Brian Keck

This collection of recipes was gathered together over a period of many years by Terri Hamilton, my
sister. The recipes come from members of my family, Keck family in-laws, and a few close friends and
neighbors. Many of these recipes are traditional meals I ate when growing up, and they bring back fun
and fond memories. Most of those dishes were developed by my mother, who had to feed 8 children,
but some of them go back to my grandmothers, Gladys (Woodford) Splinter and Toni Ann (Keen)
Keck. Others are recipes which became traditional in my own family and in the families of my
brothers and sisters.

Many of the recipes collected here were created in the 50s, 60s, and 70s, and some of them even go
back to the 40s and 30s, therefore they may use ingredients that are not what we would consider
healthy today. Ironically, my Grandma Splinter was very health conscious. When I used to stay with
her as a very young boy, she would feed me dates and apricots and prune juice and all sorts of other
healthy fruits and vegetables, which at the time I really didn't appreciate. Nevertheless, my mother, in a
spirit of rebellion, I suppose, always allowed us to eat sweet cereals, desserts at every meal and jello
salads. Her reliance on quick, easy, processed foods for meals were no doubt a result of having 8
children and the need to be able to cook large amounts of food quickly and cheaply.

That's totally understandable. However, I, for one, am trying to eat better these days. Therefore I
encourage you to replace ingredients with healthier alternatives. I know there is no way to make a
“Scotcheroo” healthier, but I try to restrict the many awesome dessert recipes to the holiday season. My
sister Terri did most of the work on this book, I simply proof-read the recipes, put them into a more or
less homogeneous format, rearranged them a little, added a list of contributors and a table of contents,
and added a few of my own favorite recipes that my family enjoyed. I also inputed the recipes into the
computer, coded them into HTML and created the PDFs. The recipes can be read online, downloaded
as a complete book in PDF format, or each individual recipe can be downloaded in PDF format. If I
know who contributed the recipe, the name is given in the titles, if there is no name, the recipe is
traditional and the origin is unknown. If you have recipes to contribute or any other comments or



criticisms, email me at b_keck@hotmail.com. I have not made all of these recipes myself, so if you
find any problems or typos in the recipes or if you have suggestions to make a recipe better, please let
me know. Enjoy!


mailto:b_keck@hotmail.com
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ABBREVIATIONS

c. =cup(s)
Ib. = pound(s)
0z. = ounce(s)
pkg. = packages(s)
qt. = quart(s)

t. = teaspoon(s)
T. = tablespoon(s)
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All-Bran Muffins

2 T. shortening

Y c. sugar

1 egg

1 c. all-bran

% c. milk

1 c. flour

15 t. salt

2Y% t. baking powder

Preheat oven to °400. Cream shortening and sugar thoroughly, add egg and beat well. Stir in all-bran
and milk. Let soak until most of the moisture is taken up. Stir in flour, salt, and baking powder; add to
first mixture and stir only until flour disappears. Fill greased muffin tins and bake for about 30 minutes.
Makes 8 muffins.

AZZIP (Pam Keck)

Super Easy Crust:

3 c. flour

2 t. baking powder

1t. salt

1 c. milk

Y4 c. oil or Pam vegetable spray

Preheat oven to °425. Stir ingredients together until mixture leaves sides of bowl. Press dough together
to make a ball and knead 10 times to make smooth. Divide dough in half and press into 2 sprayed pans
(I use jelly roll pans, but round ones or even cookie sheets work fine). Top with tomato sauce (about 8
oz. per pan), sprinkle with % t. each oregano and basil. Salt, pepper, and garlic to taste. Add toppings
(see below) and bake 10 to 15 minutes or until it's done the way your family likes it.

Almost-As-Easy Crust:

1 pkg. (1 T.) dry yeast
1 c. warm water

1 t. sugar

1t. salt

2 T. oil

2V5 c. flour

Dissolve yeast in warm water. Stir in remaining ingredients and beat about 20 strokes. (It will be very
sticky). Rest 5 to 10 minutes. (This transforms it into a pliable dough). Knead together just a couple
times and press out onto greased or sprayed pan. Some like it very thin—others prefer thick. You can
top and bake right away, but my family prefers the following method. Prick dough with fork and bake 7
to 10 minutes until golden brown. Then add toppings and rebake 7 to 15 minutes. Crust is crispier this



way.
AZZIP Toppings:

mozzarella cheese
cheddar cheese
jack cheese
Parmesan cheese
pepperoni
sausage

peppers
mushrooms
olives
hamburger
onions

“Homemade pizza never tastes like the “real thing” at your favorite pizza place, so David and the kids
felt like they were getting second best when I made it from scratch. Melanie Moore suggested we call it
something different to eliminate the comparison problem. It's worked and everybody likes AZZIP
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(pizza spelled backwards)--as long as we don't pretend it's “real” pizza!”

Banana Oatmeal Muffins

1 c. quick-cooking oats

1 c. white flour

1 t. sea salt

2 t. brown sugar

2 eggs, separated, at room temperature
% c. scalded milk

¥ c. oil

1 t. vanilla

1 small banana, mashed

Preheat oven to °375. Combine the oats, flour, salt, and sugar in a bowl. Lightly beat the egg yolks and
stir in the hot milk. Beat until very light and thick. Beat in the oil, vanilla, and mashed banana. Sprinkle
dry ingredients over the yolk mixture and fold in gently. Beat the egg whites until stiff but not dry and
fold into batter. Spoon into oiled muffin tins until they are %: full. Bake 30 minutes or until golden and
done. Cool on a rack. Makes about 20 muffins.

Blucberry Muiiins

4 c. whole wheat flour
1 t. sea salt

¥4 c. raw sugar

1 T. baking powder



1 T. brewer's yeast

1 c. milk (approximately)
4 c. soy oil

2 eggs, lightly beaten

1 c. blueberries

Preheat the oven to °400. In a mixing bowl, combine the flour, salt, sugar, baking powder and yeast.
Stir in enough milk to make a stiff dough. Stir in the oil, eggs and blueberries. Spoon into oiled muffin
tins so that they are %5 full. Bake 30 minutes or until done. Makes about 3 dozen two-inch muffins.

Cinnamon Buns (Bea Jolly)

% c. scalded milk

% c. sugar

1t. salt

15 c. margarine

14 c. lukewarm water

2 pkg. (about 2 T.) dry yeast
3 eggs (at room temperature)
3 c. flour

TOPPING:

% c. melted margarine
4 c. sugar mixed with 1 t. (or more to taste) cinnamon

Preheat oven to °350. Combine milk, sugar, salt and margarine; mix and cool to lukewarm. Dissolve
yeast in lukewarm water; add to milk mixture. Add eggs and blend well. Add 1 c. flour; blend in and
beat well or until dough becomes elastic. Mix in last 2 c. of flour until it forms a soft sticky ball. Cover,
let rise in warm place until dough doubles. Turn out on well-floured surface, knead a few times until
smooth.

Roll to %" thickness. Cut into small biscuits (a small tomato paste can with ends removed is a good
size), dip each in margarine and then in sugar mix. Place coated side up in well buttered pan (a 9” x 11”
pan holds about 20 biscuits). Bake for 15 to 20 minutes until golden brown. Best eaten hot. Scraps can
be spread in small buttered pan; pour melted butter over them and sprinkle with sugar mixture; let rise
and bake.

Cora Bread (Janette Keck)

1 c. corn meal

1 c. flour

4 t. baking powder
¥4 1. salt

1 egg



1 c. milk
Y4 c. vegetable oil

Preheat oven to °400. Mix dry ingredients in mixing bowl, set aside. Beat egg and add milk and oil in
another large mixing bowl. Add dry ingredients, stir just enough to moisten. Pour into an 8” x 8”
greased baking dish. Bake 30 minutes.

“In the Keck family, corn bread was traditionally eaten by crumbling it into a breakfast bowl, topping
with brown sugar and raisins, and pouring cold milk over it. Others would slice the warm corn bread in
half, butter each piece and cover them with maple syrup or honey.”

Indian Puify Bread (Brian Keck)

1 c. sifted wholewheat flour

1 c. sifted unbleached all-purpose flour
15 t. salt

2 T. vegetable oil

vegetable oil for deep-frying

Put the flours and salt into a mixing bowl. Drizzle the 2 T. of oil over the top. Rub the oil in with
fingertips until the mixture feels like bread crumbs. Slowly pour water into the mixture until it forms a
stiff ball of dough. Place the ball on a clean work space and knead it for 10-12 minutes until smooth.
Form it into a ball again, rub % t. oil onto the ball and place it into a plastic storage bag. Seal the bag
and let it sit for 30 minutes.

Pour vegetable oil into a wok or deep frying pan until it is about 1” deep. Heat over medium hear until
it is very hot.

After the 30 minutes, knead dough again and divide it into 12 equal portions. Flatten each portion with
a rolling pin until it is very thin (maybe about %4” thick). Carefully slide the thin dough down the edge
of the wok into the oil. It will rise to the top and sizzle for a few seconds then will puff up like a
balloon. When it has finished puffing, flip it and cook the other side for about 10 seconds. Remove it
from the oil with a slotted spoon and place it on a plate lined with paper towels. Serve them hot with
butter, honey, maple syrup, etc.

“My kids loved this bread because it not only tastes good but it is fun to watch it puff up when it cooks.
Now even my grandchildren ask for it when I'm around.”

Pizza (Patti Keck)

Crust:

1 pkg. active dry yeast
1 t. sugar
3T oil



1 c. warm water
14 t. salt
3 to 3% c. flour

Sauce:
2 8 o0z. cans tomato sauce

1 t. Italian Seasoning
Y4 t. onion powder
1 T. brown sugar

Preheat oven to °400. Dissolve yeast in warm water in large mixing bowl. Stir in sugar, salt, oil and 2 c.
flour to make dough easy to handle. Turn dough onto lightly floured surface, knead until smooth, about
5 minutes. Place in greased bowl, turn greased side up. Cover; let rise in warm place 45 minutes.
Dough is ready if an indentation remains when touched.

Mix ingredients, prepare pizza crusts by splitting dough into two portions, roll and spread out on pizza
pans. Add sauce (half onto each crust). Sprinkle with sausage, hamburger, pepperoni, ham or whatever
suits your taste. Sprinkle grated mozzarella cheese over top or a combination of mozzarella and
cheddar cheese. Bake for about 20 minutes.

Pizza Crust (Judi Baggiore)

1% c. warm water
3% to 4 c. flour

1 pkg. yeast

¥4 1. salt

Preheat oven to °375. Put warm water in a bowl. Combine 2 c. flour, yest and salt, add to water.
Gradually add remaining flour to moderately stiff dough. Knead 4 minutes until smooth. Place in
greased bowl and turn. Divide into 2 pieces. Makes 2 pizza crusts. Lightly grease pizza pan or whatever
you are using. Roll out dough to fit pan. Put on tomato sauce and toppings. Bake for 10 to 15 minutes.

Popovers

2 eggs

1 c. milk

1 c. flour

15 t. salt

1 T. melted shortening

Preheat oven to °475. Beat eggs thoroughly, add milk, then sifted dry ingredients. Add shortening. Beat
smooth with rotary beater. Fill greased cups half full. Bake for 15 minutes, then lower temperature to
°350 and bake until firm. Total baking time: 30 to 35 minutes. Two or three minutes before removing
from oven, prick to let steam escape. Makes 6 to 8 popovers.



Spicy Apple-Carrot Muiiins

% c. non-instant dry milk solids or %4 c. milk
3 t. baking powder

15 1. sea salt

15 t. allspice

% t. nutmeg

1 t. cinnamon

2Y5 c. stone ground whole wheat flour

1 c. honey

14 c. safflower or other oil plus % c. butter
4 eggs

1 t. vanilla

1 c. grated unpeeled apple

1 c. grated carrot

1 c. chopped pecans

Preheat oven to °400. In a large bowl, combine the milk solids, baking powder, salt, allspice, nutmeg,
cinnamon, and flour. Combine the honey, oil and eggs and stir into dry ingredients. Fold in the apple
and carrot. Spoon into oiled muffin tins. Bake 15 to 20 minutes or until done. Makes about two dozen
medium-sized muffins.

White Bread from Scratch (Terri Hamilton)

1 c. milk

2 t. salt

1 c. warm water
3 T. sugar

4 T. butter

1 pkg. dry yeast
5% c. sifted flour

Preheat oven to °400. In a pot, scald milk. Add sugar, salt and butter. Cool. In a large bowl, add yeast to
warm water. Stir in milk mixture. Add 3 c. flour. Beat vigorously until well blended and dough is soft.
Place on floured board. Knead until smooth. Shape into a ball. Place in bowl. Cover. Let stand until
dough is twice its size. Divide dough evenly. Place each half into a greased loaf pan. Cover, let stand
for an hour. Bake for 30 minutes. Use a toothpick to test for doneness. Remove from pan. Put loaves on
wire rack. Wait 10 minutes before slicing. Makes 2 loaves.

Yogurt Muifins

2 eggs, lightly beaten
1 c. yogurt
2 T. oil



Y4 c. molasses

1% c. whole wheat flour
2 T. soy flour

1 t. sea salt

V4 c. raisins

Y4 c. chopped nuts

Preheat oven to °375. Combine the eggs and yogurt. Beat in the oil and molasses. Sift together the
flour, soy flour, and salt. Add the egg mixture to the dry ingredients and stir until just moistened. Stir in
raisins and nuts. Fill oiled muffin tins %4 full. Bake 20 minutes or until done. Makes about 1 dozen
muffins. Note: these muffins have no raising agent and will be compact in texture.



GOOKIES




Chocolate Diamonds (Janectte Keck)

4 c. shortening

1 c. brown sugar

1 t. vanilla

1 egg

1 c. flour

4 t. baking soda

Ya t. salt

1 to 1 c. chocolate chips

Preheat oven to °350. Cream shortening, brown sugar, and vanilla, add egg and beat well. Mix dry
ingredients together and add to creamed mixture, mix well. Stir in chocolate chips. Spread in 11” x 7”
x 1 1/2” dish. Bake for 20 to 25 minutes. Cut into diamond shapes while warm. Makes about 2 dozen.

Hamburger Bun Cookics (Barbara and Kim Keck)

1 chocolate cake mix (or any kind of your choice)

Preheat oven to °350. Make cake as directed using 2 eggs, but only %2 or less of the amount of water, to
create a “cookie dough consistency.” Beat well. Drop by teaspoonfuls onto a cookie sheet and bake for
10 to 12 minutes. Make the frosting of your choice, and put filling between two cookies so that it looks
like a hamburger in a bun.

“Kimberleigh, Dennis, Kathy, and Tony — children of Bryce and Barbara Keck — used to beg Grandma
(Toni) Keck to make these for them when they lived next door to her in Nampa, Idaho.”

M & M CGookics (Janette Keck)

1 c. shortening

1 c. brown sugar

5 c. granulated sugar
2 t. vanilla

2 eggs

2Y4 c. flour

1t. soda

1t. salt

1% c. plain M & M's

Preheat oven to °375. Blend shortening and sugars. Beat in vanilla and eggs. Sift dry ingredients. Add
to sugar and egg mixture. Mix well. Stir in most of the M & M's—reserve some for decoration. Drop
from teaspoon on ungreased cookie sheet. Decorate tops by pressing in reserved M & M's. Bake for 10
to 12 minutes. Makes 6 dozen cookies.



Magic Cookics (Lynn Venohr, 1969)

Y4 c. butter

1 c. graham cracker crumbs

1 c. chopped nuts

1 small pkg. Chocolate chips

1 small pkg. Butterscotch chips
1 c. shredded coconut

1 can condensed milk

Preheat oven to °350. Melt butter in a 13” x 9” baking dish and add graham cracker crumbs, chopped
nuts, chocolate and butterscotch chips and coconut. Pour the condensed milk over all of the ingredients
in the dish. Bake for 25 to 30 minutes. Cut into bars.

Molasses Crinkles

% c. shortening

1 c. brown sugar
Legg

Y4 c. molasses

2% c. flour

2 t. baking soda

4 t. salt

4 t. ground cloves
1 t. cinnamon

1 t. ginger

Preheat oven to °375. Cream first four ingredients, stir in flour. Add spices. Spoon into balls and roll in
sugar. Bake for 10 to 12 minutes.

Mother's Christmas Sugar Cookics (Janette Keck)

3 c. flour

1 t. baking powder
Ya t. salt

1% c. sugar

1 c. shortening

3 eggs

2 t. vanilla

Traditional Butter Frosting:

5 c. butter

1 t. vanilla

1 pkg. (1 1b.) sifted confectioner's sugar
3 to 4 T. milk or cream



Food coloring

Preheat oven to °350. mix all ingredients together, roll on floured board. Cut into shapes. Bake for 5
minutes.

Frosting: Blend butter, vanilla and half the sugar. Beat in the remaining sugar. Add milk or cream
gradually, adding just enough to make a smooth frosting of good spreading consistency. Add different
colors of food coloring. Makes enough for about 2 dozen cookies.

“A far back as I can remember, we always made these cookies the day before Christmas. We would
give them to friends, eat them, and we always left one on a plate for Santa Claus every Christmas eve.
To me they came to represented the Christmas season and I continued that tradition with my own
children.”

Mrs. Field’s Cookic Recipe (Barbara Keck)

CREAM TOGETHER: 2 c. butter
2 c. sugar
2 c. brown sugar (light or dark)

ADD: 4 eggs
2 t. vanilla
MIX TOGETHER: 4 c. flour

5 c. oatmeal (put small amounts into blender until it
turns to powder. Measure first and then blend.

1t. salt

2 t. baking powder

1 t. baking soda

Preheat oven to °375. Mix all ingredients together and add a 24 oz. bag of chocolate chips, one 8 oz.
Hershey Bar (grated — easier to grate if frozen first), and your choice of 3 c. chopped nuts. Bake on
ungreased cookie sheets. Make golf ball sized cookies, place 2” apart, and bake for 6 minutes.

NOTE: To make flatter cookies, flatten with a spatula after 5 minutes, then bake for 3 minutes more.
Makes 100 to 115 cookies.

“This recipe originally cost $250.00!!!! An O.R. Nurse (who shall remain nameless) at Silby Hospital
in Washington, D.C., noticed an ad for “Mrs. Field's Cookie Recipe” and decided to call the listed
number. The person answering the call said yes, it was the authentic recipe and there would be a two-
fifty charge for it and she could pay by check or, to make things simpler, just use her credit card. She
charged it, only to find out, when her credit card statement arrived, that the price of the recipe was
TWO HUNDRED AND FIFTY DOLLARS!!!

Irate, she called the advertised number again, demanding a refund charging misleading information and
deceitful practice, but to no avail.
Because of this, you are the recipient of “Mrs. Field's Cookie Recipe,” as this nurse promised the



person on the phone that very day that she would see to it that the entire population of the United
States, and possibly the world, would receive a copy of her recipe.

This recipe has come to you free of charge, and as fair and due consideration, you are asked to take this
copy, go to the nearest copy center, make lots of copies, and send them to all your friends and enemies.
It's a small price to pay for this truly expensive recipe!!!!”

No Bake Cookics (From Shirley Runyan, 1956)

2 c. sugar

5 c. butter

1 c. milk

6 T. unsweetened cocoa

15 t. salt

3 c. quick oats

% c. chopped nuts (optional)

14 c. dried shredded coconut (optional)
1 t. vanilla

Mix first five ingredients in a large saucepan. Boil 1 minute (a scant minute), stirring constantly, take
off stove and stir in 3 c. quick oats. Add chopped nuts and coconut if desired, and vanilla.

Original Nestles Toll House Cookics

2% c. flour

1 t. baking soda

1t. salt

1 c. butter, softened

% c. sugar

% c. firmly packed brown sugar

1 t. vanilla

2 eggs

1 twelve oz. pkg. (2 c.) semi-sweet chocolate chips
1 c. chopped nuts (optional)

Preheat oven to °375. In small bowl, combine flour, baking soda and salt; set aside. In large bowl,
combine butter, sugar, brown sugar and vanilla. Beat until creamy. Beat in eggs. Gradually add flour
mixture, mix well. Stir in chocolate morsels and nuts. Drop by rounded teaspoonfuls onto ungreased
cookie sheet. Bake for 8 to 10 minutes. Makes about 100 cookies.



Peanut Butter Cookics

1 c. shortening

5 c. peanut butter

5 c. granulated sugar

14 c. brown sugar, packed
1 egg

114 c. flour

5 t. baking powder

% t. baking soda

Y4 t. salt

Preheat oven to °375. Mix shortening, peanut butter, sugars, and egg thoroughly. Measure flour. Blend
all dry ingredients; stir in. Chill. Roll into balls the size of large walnuts. Place 3” apart on baking
sheet. Flatten with fork dipped in flour to make a crisscross pattern. Bake 10 to 12 minutes. Makes
about 3 dozen cookies.

Refrigerator Cookies (Janette Keck)

1 c. shortening or margarine
¥ c. sugar

4 c. brown sugar

2 eggs

2% c. flour

5 t. baking soda

1t. salt

2 to 3 t. cinnamon

2 t. vanilla (add with the eggs)

Preheat oven to °350. Mix ingredients thoroughly and divide into two parts to form two rolls on wax
paper or plastic wrap. Makes two rolls. Refrigerate or freeze and slice thin to bake. Bake for 8 to 10
minutes.

Stir and Drop Sugar Cookiecs

2 eggs

% c. vegetable oil
2 t. vanilla

% c. sugar

2 c. flour

2 t. baking powder
15 1. salt

Preheat oven to °350. Beat eggs with fork. Add vegetable oil and vanilla. In separate bowl mix dry



ingredients. Blend in eggs, oil and vanilla. Drop onto ungreased cookie sheet. Grease the bottom of a
glass. Dip it in sugar and flatten cookies before baking. Bake for 8 to 10 minutes. Frost if desired.






Bess Truman's Special Browniecs (Hilda Venn-Watson, 1982)

5 c. butter or margarine

1 c. sugar

2 eggs

1 t. vanilla

2 squares chocolate or 4 T. cocoa
% c. cake flour

5 t. baking powder

1 t. salt

1 c. chopped nuts

Preheat oven to °350. Cream ¥ c. butter with 1 c. sugar until light and fluffy. Add eggs and vanilla,
beat. Blend in chocolate or cocoa. Sift together flour, baking powder and salt. Stir in flour mixture and
nuts. Bake in a well-greased 8” pan for 25 minutes.

Brownies (Tracy Keck)

¥ c. cocoa

% c. oil

2 c. sugar

4 eggs

1 t. vanilla

1Y c. flour

1 t. baking powder
1t. salt

nuts (optional)

Preheat oven to °350. Combine all ingredients, bake in 13” x 9” pan for less than 30 minutes. Do not
overbake.

Butter Cake with Hot Vanilla Sauce (Janette Keck)

Cake:

134 c. cake flour

2% t. baking powder
Y t. salt

Y4 c. butter

1 c. sugar

1egg

1 t. vanilla

1 c. milk



Vanilla Sauce:

Y5 c. sugar

1% T. cornstarch

Y4 t. salt

1% c. boiling water
3 T. butter

2 t. vanilla

Preheat oven to °350. Grease and flour 8” x 8” x 2” pan. Sift flour, baking powder, and salt, set aside.
Beat butter, sugar, egg, and vanilla at high speed about 3 minutes or until light and fluffy. Add flour
mixture alternating with milk, mix at low speed, beginning and ending with flour. Scrape bowl
frequently. Pour into prepared pan. Bake 35 to 40 minutes, check for doneness with toothpick.

Combine sugar, cornstarch, and salt in sauce pan. Stir in boiling water. Cook over medium heat, stirring
constantly, until sauce is thickened and clear. Cook 3 minutes longer. Remove from heat; add butter and
vanilla. Makes 2 c. Cut cake, put into a bowl, pour sauce over cake.

Chocolate Cheese Cake (Patty Keck)

1 c. flour

5 c. butter or margarine

5 c. chopped nuts

1 large pkg. cream cheese

1 c. powdered sugar

3 envelopes dream whip

2% c. milk

1 large pkg. instant chocolate pudding

Mix flour, butter, and nuts, and spread on bottom of 9” x 13” pan. Bake at °350 for 15 minutes. Cool.
Mix cream cheese and powdered sugar, add 3 envelopes of dream whip (mixed according to package
instructions), spread over bottom layer in pan. Mix milk and pudding mix, stir for 1 minute. Spread
over two previous layers. Top with dream whip whip (mixed) and nuts.

Goifce Cake (Tracy Keck)

1% c. sugar

4 c. soft shortening

2 eggs

1 c. milk

3 c. flour

4 t. baking powder

1 1. salt

2 c. peeled and chopped apples



Topping:

4 T. melted butter
3 t. cinnamon

2 T. flour

1 c. brown sugar

Preheat oven to °350. Mix sugar, shortening, and eggs thoroughly; add milk. Mix dry ingredients
together and stir in apples. Sprinkle with topping. Bake for 30 minutes or until well done.

Lemon Pudding Cake (Tracy Keck)

2 eggs, separated

1 t. grated lemon peel
Y c. lemon juice

% c. milk

1 c. sugar

4 c. flour

Y4 t. salt

Preheat oven to °350. Beat egg whites until stiff peaks and set aside. Beat yolks and blend in peel,
juice, and milk; then sugar, flour, and salt. Beat until smooth, fold into whites. Pour in ungreased 1 qt.
Casserole dish. Bake in pan with 1” hot water for 45 to 50 minutes.

Pink Lemonade Cake

1 2-layer-size yellow cake mix

1 qt. Vanilla ice cream

6 drops red food coloring

1 6 oz. can frozen pink lemonade concentrate
1 c. whipping cream

2 T. sugar

Prepare cake mix according to package directions; bake in 2 9” x 1%” round cake pans. Cool. Stir ice
cream to soften; quickly stir in the red food coloring and % c. of the lemonade concentrate. Spread
evenly another round cake pan (same size as cake). Freeze 2 to 3 hours, till firm. Place one cake layer
on serving plate; add ice cream layer and top with second cake layer. Whip cream with the remaining
lemonade concentrate and the sugar till stiff. Frost sides and top of cake; trim with rosebud (decorative)
candy mints. Return to freezer for at least 1 hour or till served.



Poke Cake

Use a regular size yellow cake mix (not pudding cake). Make cake as directed in a 13” x 9” dish. Cool.
Add 1% c. boiling water to 1 large Jello and stir in 1 can soda. Cool. Poke holes in the cake and pour
Jello mixture over cake. Top with whipped cream. Put in refrigerator.

Sunshine Cake (Janette Keck)

5 egg yolks

¥ c. sugar

1 c. sifted flour

2 T. cold water

1 t. plus ¥ t. each almond and lemon extracts OR 1 % t. vanilla extract
8 egg whites

% t. cream of tartar

15 t. salt

1 c. sugar

Preheat oven to °325. Beat the egg yolks until thick (about 5 minutes). Gradually beat in sugar, then the
flour, slowly, alternating with the extracts and cold water.

In a large bowl, beat egg whites plus cream of tartar and salt. Gradually beat in 1 c. sugar.

Mix egg yolk mixture gradually into whites, pour into angel food cake pan and cut through with a knife
for air bubbles. Bake for 60 to 65 minutes. Invert until cool.

“Mother's favorite for birthdays.”

Texas Sheet Cake (Elva LeSucur)

2 c. flour

2 c. sugar

1 t. baking soda

1 t. baking powder
2 sticks butter

1 c. water

4'T. cocoa

¥ c. buttermilk

2 eggs (beaten)

1 t. vanilla

Frosting:



1 stick butter

4 T. cocoa

5 T. milk

1 box sifted powdered sugar
1 t. vanilla

chopped nuts

Preheat oven to °400. Mix flour, sugar, baking powder and baking soda in a bowl. Bring 2 sticks butter,
4'T. cocoa and water just to a boil on the stove, pour hot mixture into dry ingredients. Beat in
buttermilk, eggs, and vanilla. Mix well and pour in greased and floured 13” x 9” pan. Bake for 30
minutes.

Frosting: Bring to boil butter, cocoa, and milk, then mix in box of powdered sugar, vanilla and nuts.
Frost cake. Alternate idea: Make cake as above. As soon as done, sprinkle on a layer of frozen
miniature marshmallows and spread warm frosting on top in a 9” x 13” dish.

Velvet Crumb Cake

1% c. Bisquick

% c. sugar

3 T. soft butter or shortening
legg

% c. milk

1 t. vanilla

Preheat oven to °350. Grease and flour an 8” x 8” x 2” square pan. Mix Bisquick and sugar. Add butter,
egg, ¥ c. of the milk. Beat 1 minute at medium speed with an electric mixer or vigorously by hand. Stir
in gradually the remaining milk and vanilla. Beat % minute more. Pour into prepared pan. Bake 35 to
40 minutes. Serve with broiled topping (see below) or with other toppings, if desired.

Broiled Topping: Mix 3 T. soft butter, ¥4 c. brown sugar, 2 T. cream, %2 c. coconut, % c. chopped nuts.
Spread on bake cake while it is still warm. Place about 3” under broiler until nicely browned, about 3
minutes.

Waldorf Red Velvet Cake (Carol Gibbons)

1 c. shortening

1% c. sugar

2 eggs

2 oz. red food coloring
1 t. vanilla

1 t. cocoa

1t. salt

2% c. cake flour

1 t. baking soda



1 t. vinegar

1 c. buttermilk or sour milk
4T. flour

1 c. milk

¥ c. butter

5 c. shortening

1 c. sugar

dash salt

3 t. vanilla

Preheat oven to °350. Cream shortening, sugar and eggs. Make a paste of food coloring and cocoa and
add to mixture. Add buttermilk alternately with flour and salt. Add vanilla. Lastly, fold in baking soda
and vinegar. Beat as any other cake recipe. Bake for 20 to 30 minutes in two 9” cake pans. Cool and
split layers making 4 layers. Ice with whipped cream icing.

Whipped Cream Icing:

make a thick paste from 4 T. flour and milk, let cool. Beat in separate bowl with mixer for 4 minutes:
butter, shortening, sugar and dash of salt. Add cooled paste and 3 t. vanilla, beat for 4 more minutes.

“The story that goes with this recipe claims that a guest at the Waldorf Astoria Hotel in New York was
served this cake and requested the recipe from the chef. He was supposed to have GIVEN her his secret
recipe, but sent her a bill for $5,000.00. The woman paid the bill, but was so enraged she swore to
share his “secret” recipe with everyone.”



PIES




Creamy Chocolate & Bourboa Pic (Brian Keck)

Crust: 1% c. chocolate wafer crumbs
1T. sugar
3 T. melted butter or margarine

Filling: 21 large marshmallows
1 c. evaporated milk
%% pt. Whipping cream
3 T. bourbon
14 c. chopped pecans

Topping: % pt. Whipping cream
2 T. powdered sugar
1 t. vanilla extract
2 oz. semi-sweet chocolate, grated

Preheat oven to °350. In a medium bowl, toss all crust ingredients with a fork until crumbs are moist.
Spoon mixture into a 9” pie pan; pat into bottom and side. Bake crust for 10 minutes. Cool, cover and
refrigerate until chilled.

Combine marshmallows and evaporated milk in a 3 qt. saucepan over medium heat. Cook until
marshmallows melt, about 10 minutes, stirring often. Do not boil. Cool slightly; cover and refrigerate 1
hour. In a medium bowl, with an electric mixer, beat whipping cream and bourbon until medium-stiff
peaks form. Fold pecans into the chilled marshmallow mixture. Fold in whipped cream until blended.

Pour filling into chilled crust; smooth top. Cover and refrigerate until set, about 4 hours.

Meanwhile, in medium bowl, beat 1 pt. Whipping cream, powdered sugar, and vanilla until stiff peaks
form. Spread on chilled pie, top with grated chocolate.

Fresh Strawberry Pie (Patty Keck)

4 c. fresh strawberries

1 c. water

% c. sugar

3 T. cornstarch

few drops red food coloring
1 baked 8 inch pastry shell

Crush 1 c. of the smaller berries and cook with water about 2 minutes; sieve. Combine sugar and
cornstarch; stir into berry juice. Cook and stir till clear, about 2 minutes. Add food coloring. Place half
the berries in pastry shell; pour half the sauce over the berries. Repeat with remaining berries and
sauce. Chill. Serve with whipped cream.



Fudge Sundac¢ Pie

Y c. corn syrup

2 T. firmly packed brown sugar

3 T. butter or margarine

2V c. Rice Krispies

Y4 c. peanut butter

Y4 c. fudge sauce

3 T. corn syrup

1 gt. vanilla (or any flavor) ice cream

Combine the Y4 c. corn syrup, brown sugar, and butter in a medium saucepan. Cook over low heat,
stirring occasionally until mixture begins to boil. Remove from heat. Add cereal, stirring until well
coated. Press evenly in 9” pie pan to form crust. Stir together peanut butter, fudge sauce and the 3 T.
corn syrup. Spread half the peanut butter mixture over crust. Freeze until firm. Allow ice cream to
soften slightly. Spoon into frozen pie crust, spreading evenly. Freeze until firm. Let pie stand at room
temperature about 10 minutes before cutting. Warm remaining peanut butter mixture and drizzle over
top (any syrup can be used to drizzle over the top). Makes 8 servings.

Glazed Pic

1 pkg. vanilla pudding

2% c. milk

1 c. boiling water

1 c. cold water

1 small pkg. strawberry Jello
1 large banana

1 pie shell

Mix vanilla pudding with milk. Cook and stir to a full boil. Cool 5 minutes, stirring twice. Pour into
cooled baked 9” pie shell. Chill. Meanwhile, add boiling water to strawberry Jello, stir to dissolve. Add
cold water. Chill until slightly thickened. Slice banana and arrange on pie. Spoon Jello over banana
slices. Chill until firm.

Ice Cream Pic

1 16 oz. pkg. Chocolate chips

3 T. butter or margarine

2 c. Rice Krispies

mint chocolate chip ice cream, or any other preferred flavor

Melt chocolate chips and butter together and stir in cereal. Press into pie plate to form crust. Fill crust
with ice cream and drizzle fudge sauce on top. Put in freezer until solid.



Lemon Aid Pic (Patty Keck)

1 can sweetened condensed milk

4 c. lemon juice

1 t. vanilla

2 c. cool whip or dream whip (no vanilla)
% can cherry pie filling

graham cracker pie crust

Mix milk and lemon juice, add vanilla and blend well, add cool whip and mix well. Pour into graham
cracker crust and chill. Just before serving spread pie filling over top of pie.

Milk Tart (Brian Keck)

¥4 c. butter, softened
1 c. white sugar

legg

2 c. flour

2 t. baking powder

Y4 t. salt

4 c. milk

1 t. vanilla extract

1 T. butter

2% T. all-purpose flour
2% T. cornstarch

4 c. white sugar

2 eggs, beaten

5 t. ground cinnamon

Preheat oven to °350. In a medium mixing bowl, cream together ¥ c. butter or margarine and 1 c.
sugar. Add 1 egg and beat until mixture is smooth. In a separate bowl, mix together 2 c. flour, baking
powder, and salt. Stir flour mixture into sugar mixture just until ingredients are thoroughly combined.
Press mixture into bottom and sides of two 9 pie pans. Bake for 10 to 15 minutes, until golden brown.

In a large saucepan, combine milk, vanilla extract, and 1 T. butter or margarine. Bring to a boil over
medium heat, then remove from burner. In a separate bowl, mix together 2% T. flour, cornstarch, and %
c. sugar. Add beaten eggs to sugar mixture and whisk until smooth. Slowly whisk mixture into milk.
Return pan to heat and bring to a boil, stirring constantly. Boil and stir 5 minutes. Pour half of mixture
into each pastry shell. Sprinkle with cinnamon. Chill before serving.

“I first had this South African dessert in Pietermaritzburg, South Africa, at Christmas, 1977.”



Orange Pincapple Chifion Pic (Shirley Jolly)

1 envelope unflavored gelatin

Y4 c. pineapple juice

3 eggs, separated

4 t. salt

1 c. sugar

% c. orange juice

% c. drained crushed pineapple (save juice)
graham cracker pie shell

Add pineapple juice to gelatin. Combine egg yolks with salt, 3% c. sugar, and orange juice. Cook over
low heat or double boiler stirring often. When thick, add gelatin and stir until dissolved. Chill until
syrupy. Fold in pineapple. Beat egg whites with remaining % c. sugar until it peaks. Fold into chilled
mixture and spoon into pie shell. Chill. Top with whipping cream if desired, and/or graham cracker
crumbs.

Raspberry Chiffon Pic (Patty Keck)

1 10 oz. pkg. frozen raspberries, thawed or 1 pt. fresh raspberries.
1 3 oz. pkg. raspberry-flavored gelatin

Y4 c. sugar if using fresh raspberries

% c. boiling water

2 T. lemon juice

1 c. whipping cream (whipped)

dash of salt

2 egg whites

Y c. sugar

1 baked 10” pastry shell

Drain raspberries, add water to syrup to make %5 c. If using fresh raspberries add %4 c. sugar to the
gelatin. Dissolve gelatin in boiling water; add lemon juice and raspberry syrup. Chill till partially set.
Beat till soft peaks form. Fold in raspberries and whipped cream. Add dash of salt to egg whites; beat
till soft peaks form. Add sugar gradually; beat to stiff peaks. Fold into raspberry mixture. Pile into
cooled pastry shell; chill.



DESSERITS




Chocolate Covered Cherrics (Carol Gibbons)

1 1b. pkg. chocolate chips

1 jar maraschino cherries, well-drained
3 T. butter or margarine

1 t. vanilla

4 c. light corn syrup

dash of salt

1 1b. powdered sugar

Basic Fondant: Mix butter, vanilla, corn syrup, salt, and powdered sugar. Knead on wooden surface
until creamy.

Melt chocolate chips in top of double boiler. For each cherry, flatten a small amount of fondant, wrap
around cherry (no openings). When all cherries are covered, refrigerate (they should be quite cold
before being dipped.) Drop cherries, one at a time into the chocolate--swirl; lift out with 2 forks,
shaking off excessive chocolate. Place on waxed paper on cookie sheet to dry. Store in cool place.
Makes 48 pieces. If allowed to stand for several days, they will form juice inside. Small amount of
paraffin can be added to the melted chocolate if desired.

Chocolate-Covered Ritz Crackers (Terri Hamilton, 1984)

1 box Ritz Crackers
1 jar peanut butter
dipping chocolate

Spread peanut butter on a Ritz Cracker. Put another cracker on top, making a sandwich. Melt dipping
chocolate in a double boiler. Poke a toothpick into one of the sandwiches and dip in the chocolate. (If
chocolate becomes too thick, melt in a t. or so of shortening). Place on wax paper or plastic wrap until
cool and hard. Can be put into a freezer for a short time to speed hardening.

Chocolate Fudge

2 c. sugar

2 squares unsweetened chocolate or 6 T. cocoa
2 T. butter

% c. milk

few grains salt

1 t. vanilla

Combine sugar, milk, butter, salt and chocolate. Cover until boiling point is reached. Boil to softball
stage (°234 to °238). Add vanilla and cool, without stirring, to room temperature. Beat until thick and
creamy and will hold its shape when dropped from a teaspoon. Pour into buttered dish.



Chocolate Mystery (Barbara Keck)

1 c. flour

1 c. softened butter

1 c. chopped nuts

1 c. powdered sugar

1 8 oz. Pkg. Cream cheese

1 large carton cool whip

1 small carton cool whip

1 large pkg. instant chocolate pudding
2% c. milk

Crust: Preheat oven to °350. Blend flour, softened butter, and nuts. Press in bottom of 9” x 13” pan.
Bake for 20 minutes. Cool.

1* Layer: Mix powdered sugar with cream cheese with electric mixer, blend in large carton of cool
whip. Pour over crust.

2" Layer: Mix pkg. chocolate pudding with milk, pour over 1* layer.

3" Layer: Spread small carton cool whip over 2™ layer. Sprinkle chopped nuts over the top.

Cream Puffs (Janette Keck)
Puffs:

1 c. water

1 c. butter

Y t. salt

1 c. sifted all-purpose flour
4 eggs

Preheat oven to °400. Combine water, butter, and salt; bring to boiling. Add flour all at once; stir
rapidly over heat until mixture forms ball and follows spoon around pan. Cool slightly. Beat in eggs,
one at a time; beat well until mixture is smooth and each egg is blended in. Mixture will be slippery
and separated, but the beating will smooth it. Spoon mixture in 8 even mounds on ungreased cookie
sheet. Bake for 45 to 50 minutes or until puffed, brown, and there are no tiny bubbles of moisture on
surface. Cool; cut off tops and remove moist centers.

Pastry Filling:

15 c. sifted all-purpose flour
Y c. sugar

Y4 t. salt

2 c. milk

3 eggs, slightly beaten

1% t. vanilla



1 t. butter
15 c. heavy cream, whipped

Combine flour, sugar, and salt in saucepan. Add milk slowly; stir until blended. Cook over medium
heat, stirring constantly, until thickened and bubbly; cook 2 minutes longer. Beat half the hot mixture
into eggs; stir into mixture in saucepan; cook 1 minute longer or until bubbly, stirring constantly.
Remove from heat; stir in vanilla and butter. Place piece of wax paper directly on top of hot pastry
cream to prevent skin from forming. Cool. Fold in whipped cream; chill. Fill empty puffs with filling.

Alternate Butterscotch Filling:

Y4 c. butter

% c. brown sugar, firmly packed
1 T. hot water

2 egg yolks, beaten

1 c. heavy cream, whipped

Combine butter, brown sugar, hot water, and egg yolks in top of double boiler; cook over hot water,
stirring constantly, until sauce thickens slightly. Cool; fold in whipped cream. Fill empty puffs with
filling.

Dark Chocolate Glaze:

2 squares unsweetened chocolate
1 t. butter

1 c. sifted confectioners' sugar

3 T. water

Melt chocolate with butter in a double boiler over hot water. Stir in confectioner's sugar; beat in water
until mixture is smooth. Spoon over tops of filled cream puffs at once.

Doughnuts

1 c. sugar

2 eggs

2 T. melted butter

% c.to 1 c. milk

2 t. cream of tartar or 2 t. baking powder
1 t. baking soda

salt and ground nutmeg to taste

enough flour to make the mixture rollable
4to5c. lard

Mix the ingredients in a large mixing bowl until it can be rolled out. Roll the dough out on a floured
board, cut with doughnut cutter. Heat lard in large deep frying pan until very hot. Deep-fry doughnuts
until golden brown.



Easy Cheesy Lemon Bars

1 pkg. (17 oz.) lemon cake mix

5 c. butter or margarine, melted

1 egg, slightly beaten

1 pkg. lemon frosting mix

1 pkg. (8 0z.) cream cheese, softened

2 eggs

Preheat oven to °350. Combine cake mix, butter, and egg. Mix with fork until moist. Pat into 13” x 9”
dish; grease on bottom only. Blend frosting mix into cream cheese. Reserve % c. of cheese and frosting
mixture. Add 2 eggs to remaining frosting mixture. Beat 3 to 5 minutes. Spread over cake mixture.
Bake for 40 minutes. Cool; spread with reserved frosting mixture.

Five Minute Fudge

% c. evaporated milk

1%4 c. sugar

15 t. salt

1Y% c. small marshmallows

1 c. chopped nuts

1Y% c. semi-sweet chocolate chips
1 t. vanilla

Mix milk, sugar, and salt in saucepan over low heat. Heat to boiling, then cook 5 minutes, stirring
constantly. Remove from heat. Add marshmallows, chocolate chips, vanilla, and nuts. Stir 1 to 2
minutes, until marshmallows are melted. Pour into buttered 9” pan. Let set.

Four Layer Dessert (28 Ward Reliet Society, 1980)

1 c. flour

1 c. chopped pecans

1 stick butter

1 8 oz. cream cheese, softened

1 c. powdered sugar

4%5 oz. cool whip

2 c. milk

2 pkg. instant pudding (1 vanilla and 1 chocolate, or 2 lemons or 2 pistachio)
cool whip

Preheat oven to °350. Melt butter and mix with flour and pecans. Pour into 9” x 13” dish and bake for



20 minutes. Cool. Mix softened cream cheese, powdered sugar, and 4%% oz. cool whip, spread into
cooled crust. Combine milk and 2 pkg. instant pudding mix and spread on top of previous layer. Cover
with cool whip. If chocolate pudding is used, grate a small Hershey's bar on top of the cool whip.
Refrigerate.

Frozen Strawberry Dessert (Elva LeSucur, 1981)

4 c. softened butter or margarine

1 c. flour

Y4 c. brown sugar

5 c. chopped nuts

1 pkg. frozen strawberries (unthawed)
1 T. lemon juice

2 egg whites

1 c. sugar

1 t. vanilla

1 pt. whipping cream

Crumbly mixture:

Preheat oven to °400. Mix well in a bowl--butter, flour, brown sugar, and nuts. Spread on a cookie
sheet. Bake for 12 minutes, stirring often to prevent burning. Cool. Place half of the mixture in a 13” x
7” pan.

Filling:

Mix pkg. frozen strawberries, lemon juice, egg whites, sugar, and vanilla, beat 20 minutes. DO NOT
UNDERBEAT. Whip cream, fold into mixture. Pour over crumbs. Sprinkle remaining crumbs on top.
Freeze at least 6 hours.

Hot Fudge Pudding

1 c. flour

2 t. baking powder

Y4 t. salt

% c. sugar

2 T. cocoa

1 c. milk

2 T. melted shortening
1 c. chopped nuts

1 c. brown sugar, packed
Y c. cocoa

134 c. hot water

Preheat oven to °350. Blend flour, baking powder, salt, sugar and 2 T. cocoa in bowl. Stir in milk and



shortening. Blend in nuts. Spread in square pan (9” x 9”). Sprinkle with mixture of brown sugar and %
c. cocoa. Pour hot water over entire batter. Bake for 45 minutes. During baking, cake mixture will rise
to the top and the chocolate sauce will settle to the bottom. Cut cake into squares; invert each square
onto a dessert plate and spoon sauce over the cake. Otherwise, invert entire pudding onto a platter.
Serve warm. Makes 9 servings.

Junket (Janette Keck)

2 c. milk

3 T. sugar

1 t. vanilla

1 “junket” Rennet tablet
1 T. cold water

4 or 5 dessert dishes

Combine milk, sugar, and vanilla. Heat to lukewarm (°110). Dissolve “Junket” Rennet tablet in water

by crushing. Add to warm milk and stir for a few seconds only. Pour at once while still liquid into
individual dessert dishes. Let stand undisturbed for 10 minutes. Then chill.

Lemon Bars (ITracy Keck)

Crust: 5 c. butter

1 c. flour

Y4 c. powdered sugar
Filling: 2 eggs, slightly beaten

2 T. lemon juice and a bit of grated lemon rind
4 t. baking powder

1 c. sugar

1T. flour

Preheat oven to °350. Combine ingredients for crust until crumbly. Pour into a 9” square pan. Press on
bottom until spread flat all over. Bake for 9 minutes. This should not be brown. Mix all ingredients for
filling and pour over the baked crust. Bake for another 15 minutes. Sprinkle top lightly with powdered
sugar and cut into squares or bars.

Lime Chocolate Delicious (Judi Keck)

1 can evaporated milk

1 small pkg. Lime jello (3 oz.)
1 % c. hot water

Y4 c. lime juice

2 t. lemon juice

1 c. sugar



2 c. chocolate wafer crumbs
14 c. melted butter

Chill milk in refrigerator overnight. Dissolve Jello in boiling water. Chill Jello until partially set. Whip
canned milk, fold in lemon juice, lime juice, and sugar. Whip Jello until fluffy. Combine Jello and milk
mixture. Mix chocolate wafer crumbs and melted butter. Press buttered crumbs into bottom of a 13” x
9” pan. Pour mixture over crumbs. Chill until firm. Garnish with chocolate wafer crumbs.

Marshmallow Treats

Y4 c. butter or margarine

1 6-10 oz. pkg. marshmallows (about 40)
5 c. Rice Kirispies

1 t. vanilla

Melt margarine in a 3 gt. saucepan. Add marshmallows and cook over low heat, stirring constantly,
until marshmallows are melted and mixture is very syrupy. Add vanilla. Remove from heat. Add Rice
Krispies and stir until well coated. Shape with buttered hands into square, greased pan.

Oatmeal Fudge Bars (Patty Keck)

Oatmeal Layer:

1 c. soft shortening

2 c. light brown sugar, packed
2 eggs

1 t. vanilla

1% c. flour

1 t. baking powder

15 t. salt

4 c. quick oats

1 c. chopped nuts

In medium bowl, with wooden spoon, beat shortening with sugar until fluffy. Beat in eggs and vanilla.
Sift flour, baking soda, salt, and add to mixture. Mix well. Stir in oats and nuts. Remove 2 c. mixture
for topping. Press rest of mixture evenly into bottom of greased cookie sheet or large baking dish.

Fudge Layer:

1 large pkg. chocolate chips

1 T. butter

1 can sweetened condensed milk
1 c. chopped nuts

2 t. vanilla



In pan combine chocolate chips, butter, salt, and milk. Cook, stirring over low heat until chips and
butter are melted. Remove from heat. Stir in nuts and vanilla. Spread chocolate mixture over oatmeal
layer. Sprinkle top with remaining oatmeal mixture. Cook, cool. Cut in squares.

Old-Fashioned Bread Pudding

3 c. soft bread crumbs (use 4 c. for firmer pudding)
2 c. milk, scalded with %4 c. butter

Y% c. sugar

2 eggs, slightly beaten

4 t. salt

1 t. cinnamon or nutmeg

% c. seedless raisins

Preheat oven to °350. Place bread crumbs in 1% gt. baking dish. Blend in remaining ingredients. Place
baking dish in pan of hot water (1” deep). Bake 40 to 45 minutes, or until silver knife inserted 1” from
edge comes out clean. Serve warm with cream. Makes 6 to 8 servings.

Peach Cobbler (Judi Baggiore)

2 large cans elberta sliced peaches, drained and cut-up (save juice)
2 c. peach juice

4 T. tapioca

% to 1 c. sugar

1 t. cinnamon

Top Crust:

6 T. boiling water
2 c. Bisquick
14 c. soft butter

Preheat oven to °425. Mix first 5 ingredients and pour into a 13” x 9” dish. (For fresh peaches use % c.
liquid and 2 c. sugar.) Mix boiling water, Bisquick and butter, pat out by hand put on top of cobbler to
make the crust. Sprinkle cinnamon and sugar on top. Bake for 25 minutes.

Peppermint Dessert

1% c. powdered sugar

4 c. butter or margarine

3 eggs, well-beaten

3 oz. chocolate, melted

1 small box vanilla wafers, crushed



2% c. miniature marshmallows
1% c. whipped cream (V2 pint)
% c. to 1 c. peppermint candy, crushed

Cream sugar and margarine, add eggs and chocolate. Cover 13” x 9” pan with 1/2” layer of vanilla
wafer crumbs. Pour chocolate mixture immediately over crumbs. Whip cream (sweeten if desired) and
add marshmallows. Pour over chocolate layer. Sprinkle candy over whipped cream layer, and add
remaining crumbs. Chill 24 hours.

Pumpkin Dessert

1 envelope unflavored gelatin

1 t. cinnamon

1 t. ginger

% t. nutmeg

15 t. salt

1 14 0z. can sweetened condensed milk
2 eggs (well-beaten)

1 16 oz. can of pumpkin

1 graham cracker crumb pie crust

In large saucepan, combine first 5 ingredients. Add milk and eggs. Mix well. Let stand 1 minute. Over
low heat stir until gelatin dissolves and mixture is slightly thick (about 10 minutes). Remove from heat
and stir in pumpkin. Mix well. Pour into crust. Chill 3 hours. Frost with cool whip.

Reese’s Peanut Butter Bars

1 c. crushed graham crackers

1 c. chunky peanut butter

1 box powdered sugar

1 c. butter (melted)

1 12 oz. pkg. milk chocolate chips

Blend together first three ingredients and add 1 c. melted butter, press into 13” x 9” dish. Melt
chocolate chips and spread on top. Cool or put in refrigerator.

Rice Pudding (Lowell Hamilton)

% c. long grain white rice (blanched in hot water)
2% c. milk
2 T. butter
1 t. vanilla
Y c. sugar



small carton of whipping cream
5 c. raisins (soaked in water to make them fat and soft)

Combine milk, butter, sugar and vanilla in saucepan, bring to boil. Add blanched rice; cook 30 minutes,
stirring every 5 minutes. When it gets like soup, cool to room temperature, then refrigerate 1 to 2 hours.
Add raisins and cream, stir with nutmeg or cinnamon. Scoop into a dish. Top with cream and sprinkled
cinnamon.

Alternative method: Add rice to milk, butter, sugar and vanilla in the top of a double boiler for 1 hour
until rice is tender and milk is absorbed, stirring frequently.

Scotcheroos (Janette Keck)

1 c. corn syrup

1 c. sugar

1 c plain peanut butter

6 c. Rice Krispies

1 small pkg. chocolate chips (1 c.)

1 small pkg. butterscotch chips (1 c.)

Grease 13” x 9” dish. Bring sugar and syrup to full boil. Remove from heat. Stir in peanut butter. Mix
well and stir in cereal. Press into dish. Melt chips in double boiler or microwave and spread on top.

S'mores

% c. white corn syrup

2 T. butter or margarine

8 c. Golden Graham cereal
1 t. vanilla

1 pkg. chocolate chips

3 c. small marshmallows

Butter 13” x 9” dish. Heat syrup, margarine and chocolate chips together until melted. Stir in vanilla
and pour mixture over cereal. Add marshmallows and stir well. Press into dish and let cool. Cut into

squares.

Vanilla Ice Cream (Judi Baggiore)

4 eggs
2V5 c. sugar
1% t. vanilla



1 c. milk
2 qt. half & half

Beat eggs, add sugar, and stir in milk and half & half. Pour into electric ice cream freezer and freeze as
directed.

For chocolate: Omit 2 c. sugar and add 2 cans Hershey's Chocolate Syrup. Also omit 1 c. milk.



CASSEROLES, ETC.




Bacon Macaroni Casserole

1 c. uncooked shell macaroni
4 slices bacon, cut in half

4 frankfurters, cut in ¥2” pieces
1 10% oz. can of tomato soup
Y4 c. milk

Y t. salt

¥ t. pepper

Y4 t. onion salt

2 T. slivered sweet pickles

1 c. diced cheddar cheese

Preheat oven to °375. Cook macaroni in boiling, salted water for 9 to 12 minutes. Drain. Lightly fry
bacon over low heat. Remove, set aside. Brown frankfurters in bacon fat. Drain. Combine remaining
ingredients. Add macaroni. Pour into a well oiled 1% qt. Casserole. Arrange bacon on top. Bake for 20
to 30 minutes. Makes 4 to 6 servings.

Baked Stuffed Lasagne (Brian Keck)

4. c. olive oil

2 cloves garlic, minced

2 c. chopped onions (2 large)

1 can (2 1Ib. 3 oz.) Italian plum tomatoes
1 6 oz. can tomato paste

2 t. salt

1 t. sugar

1 t. oregano

1 t. basil

few dried red pepper seeds

¥ c. water

1 1b. ground beef

1 egg

4 t. garlic salt

15 t. salt

Y t. pepper

1 t. basil

6 T. chopped parsley

vegetable oil

1 1b. lasagne, cooked and drained
1 1b. ricotta cheese

4 1b. mozzarella cheese, thinly sliced
1 c. grated Parmesan cheese

Preheat oven to °375. Heat oil in large saucepan; add garlic and onions; cook over low heat 10 minutes.
Add tomatoes, tomato paste, 2 t. salt, sugar, oregano, ¥ t. basil, red pepper seeds, and water. Cover;



cook over low heat 1% hours, stirring occasionally. Mix beef, egg, garlic salt, %5 t. salt, pepper, %2 t.
basil and 2 T. chopped parsley. Drop by spoonfuls into fat or oil in skillet; brown lightly. Add to sauce;
cook uncovered % hour. Spoon some sauce in bottom of 13” x 9” baking dish. Arrange drained lasagna
in layer in dish, overlapping them slightly. Spoon over about one quarter meat sauce and ricotta; top
with one quarter of mozzarella, grated Parmesan, and remaining chopped parsley. Repeat until all
ingredients are used, making top layer sauce and mozzarella. Bake for 40 to 45 minutes or until hot and
bubbling. Garnish with parsley sprigs. Makes 8 servings.

Baked Meatballs

2 eggs
¥4 c. milk

1 T. minced onion

2 1b. ground beef

3 slices bread, cubed
2 t. salt

Y t. pepper

Preheat oven to °350. Beat eggs and milk. Stir in onion, bread and seasonings. Add beef and mix well.
Shape % c. mixture into a ball. Shape the rest of the mixture into balls approximately the same size.
Place in shallow pan. Bake 30 to 40 minutes. Makes about 18 meatballs.

Beef Liver with Sweet and Sour Sauce (Brian Keck)

1 Ib. beef liver, cleaned and cubed

Y t. pepper

3 t.ail

1 onion, coarsely chopped

5 c. boiling water mixed with 4 t. lemon juice
3 t. flour

2 t. sugar

3 t. white vinegar

salt to taste

Sprinkle pepper on liver. Heat oil and saute onion until golden brown. Add liver and fry for 3 minutes
more. Add water and lemon juice mixture and simmer for 8 to 10 minutes. Mix flour, sugar, vinegar,
and salt, add to the liver stirring constantly until the sauce thickens. Simmer a few minutes more over a
very low heat. Serve hot.

“I'm not a big fan of liver, but this recipe makes it actually taste pretty good. This recipe is from South
Africa.”



Beef and Potato Loas

4 c. thinly sliced, peeled, raw potatoes
1T. cut-up onion

1t. salt

Y8 t. pepper

1 1b. ground beef

% c. evaporated milk

5 c. soda cracker crumbs or uncooked rolled oats
Y4 c. ketchup or chili sauce

Y c. cut-up onion

1t. salt

Y8 t. pepper

Preheat oven to °350. Arrange potatoes, onion, salt, and pepper in a greased 2 qt. Baking dish. In a
mixing bowl mix ground beef, evaporated milk, soda cracker crumbs, ketchup, onion, salt and pepper,
spread evenly over potatoes. Bake for 1 hour, until potatoes are tender.

Cheesy Beei Casserole

1 1b. ground beef

1 onion, chopped

2 8 0z. cans tomato sauce
2 c. macaroni, uncooked
¥ 1b. cheese

4 c. water

1 t. chili powder

2 T. brown sugar

1t. salt

dash of pepper

Brown ground beef in skillet, drain. Add remaining ingredients, except cheese. Cover and cook until
noodles are tender. Grate cheese and stir into mixture, heat until cheese is melted.

Chicken and Dumplings

3 Ib. chicken, cut-up

2 t. salt

Y t. pepper

2 stalks celery

1 onion

2 carrots, coarsely chopped
2 chicken bouillon cubes
15 c. milk



14 c. flour
2 egg yolks, beaten

Dumplings:

1 c. flour

2 t. baking powder
1 t. sugar

15 1. salt

1 c. milk

Put chicken in kettle and cover with boiling water. Add salt, pepper, celery, onion, carrots and cubes.
Boil and simmer 1% hours until chicken is tender. Remove chicken, remove meat from bones. Measure
liquid to 4 c. Blend flour and milk. Gradually add a little hot chicken broth to milk, then stir all into hot
liquid and cook, stirring until thickened. With a spoon, gradually beat in egg yolks. Put chicken back
into broth, bring to bubbling, and add dumpling batter. Cook uncovered for 10 minutes, then covered
for 10 minutes.

Chicken Casscrole

2% to 3% c. boxed stuffing

1 c. melted butter

1 can celery soup

1 can evaporated milk

1 boiled or canned whole chicken, cut up
1 c. canned peas

1 t. chopped onion

pepper to taste

Preheat oven to °450. Mix stuffing and butter, press into bottom of a 13” x 9” dish. Mix all other
ingredients and cook together in a pan until very hot. Spoon mixture into casserole dish. Top with
more stuffing/butter mix. Cook for 10 minutes. Thicken chicken broth into gravy, serve over casserole.

Chicken Casscrole #2 (Patty Keck)

1 frying chicken, cut up

1 c. rice

1 can cream of chicken soup
2 c. water

1 envelope onion soup mix

Preheat oven to °325. Mix everything except chicken together. Place in a 13” x 9” dish. Put chicken
parts on top. Cook 1 hour uncovered. Cover and continue baking for another hour.



Chicken Crescent Rolls (Patty Keck)

1 batch crescent roll dough
4 c. cooked chicken

1 can cream of chicken soup
% soup can of water

8 0z. cream cheese

Y4 c. finely chopped celery
Y4 c. finely chopped onion
% c. melted butter

seasoned bread crumbs

Preheat oven to °400. Mix the chicken, soup, water, cream cheese, celery, and onion in a bowl. Spoon
the mixture onto crescent rolls, roll up, roll in melted butter and bread crumbs. Place in baking dish
and bake for 15 to 20 minutes. Makes about 3 dozen.

Chicken Custard Loat (Sylvia Saari)

1 whole chicken, boiled, boned, and diced
1 loaf bread, cubed

4 T. diced celery

1t. salt

¥ t. sage

Y t. pepper

3 T. cream

3 T. melted butter

1 c. butter (or chicken fat)
% c. flour

6 eggs, beaten

1 qt. Chicken broth

Preheat oven to °325. Mix bread, celery, salt, sage, pepper, cream, and melted butter in bowl and spread
on bottom of 13” x 9” baking dish, cover with diced chicken. In a saucepan, mix butter, flour, and
chicken broth and cook until thickened. Pour over beaten eggs and heat in double boiler for a few
minutes. Pour sauce over mixture in baking dish and top with buttered crumbs. Bake for 40 minutes.

“ Served at Judi and Jim Baggiore's wedding supper by Jim's mother Sylvia Saari, December 18,
1965.”

Chicken with Forbidden Fruit (Carol Gibbons)

2 whole chickens, cut up, or multiple chicken pieces of your choice
1 jar apple jelly
salt and pepper to taste



4 c. cornbread, baked and cubed
3 stalks celery, diced
3 apples, cored and diced

Preheat oven to °350. Mix cubed cornbread, diced celery, and apples. Spread mixture in a well-greased
baking dish. Place chicken pieces on top of cornbread. Salt and pepper to taste. Brush chicken pieces
with apple jelly. Bake for approximately 45 minutes. If chicken browns before completion of baking,
cover with foil until chicken is done. Makes 6 servings.

“This is my own recipe—a favorite of my son, Matthew. I've never seen a recipe combining chicken
and apple, and hope you enjoy the unique flavor combination as much as my family does.”

Chicken 3trata

8 slices day-old bread

2 c. diced cooked chicken (or turkey)
% c. chopped onion

% c. chopped green pepper

14 c. finely chopped celery

% c. mayonnaise

% t. salt

dash pepper

2 eggs, slightly beaten

1% c. milk

1 can cream of mushroom soup
5 c. shredded cheese

Preheat oven to °325. Butter 2 slices bread; cut in %” cubes and set aside. Cut remaining bread in 1”
cubes; place half of unbuttered cubes in bottom of 8” x 8” baking dish. Combine chicken, vegetables,
mayonnaise, and seasonings; spoon over bread cubes. Sprinkle remaining unbuttered cubes over
chicken mixture. Combine eggs and milk; pour over all. Cover and chill 1 hour or overnight. Spoon
soup over top. Sprinkle with buttered cubes. Bake for 50 minutes or until set. Sprinkle cheese over top
last few minutes of baking. Makes 6 servings.

Chicken Supreme (Patty Keck)

1 chicken cooked and cut into small pieces

2 cans cream of chicken (or cream of mushroom)
2 cans evaporated milk

1 large onion, chopped

1 small can of chopped green chilies

2 packages corn tortillas

lots of grated cheese



Preheat oven to °350. Saute onions, blend in soup, milk and chilies. Add chicken to mixture. Season
with salt to your own taste. Line a 13” x 9” baking dish with 6 tortillas, then cover them with % chicken
mixture, then a layer of cheese. Repeat 3 times, always put cheese on top. Bake for 40 minutes.

Club Chicken (Janette Keck)

Y4 c. butter, margarine, or chicken fat

Y c. flour

1 c. chicken broth or 1% chicken bouillon cubes dissolved in 1 c. hot water
1 14% oz. can (1% c.) evaporated milk

¥4 c. water

1% t. salt

2V c. diced cooked chicken

3 c. cooked rice

1 3 oz. can (% c.) broiled sliced mushrooms, drained
Y c. chopped pimento

4 c. chopped green pepper

¥ c. slivered blanched almonds, toasted

Preheat oven to °350. Melt butter, blend in flour. Gradually add broth, milk and water; cook over low
heat until thick, stirring constantly. Add salt. Add chicken rice, mushrooms, pimento, and green pepper.
Pour into greased 11” x 7” baking dish. Bake for 30 minutes. Sprinkle with toasted almonds. Makes 8
to 10 servings.

Corndogs (Patty Keck)

1 c. flour

% c. yellow cornmeal
2 T. sugar

1 T. dry mustard

2 t. baking powder
1t. salt

1 c. milk

1 egg, slightly beaten
2 T. oil

12 hotdogs

12 skewers
vegetable for frying

Heat oil to °375. Combine flour, cornmeal, sugar, mustard, baking powder, and salt. Add milk, egg and
oil. Mix until smooth. Pour mixture into a tall glass. Put hotdogs on skewers. Dip hotdogs, one at a
time, in cornmeal batter. Fry in oil until golden brown. Drain on paper towels. Makes 12 corndogs.



“I don't use skewers. I cut the hotdogs into thirds, dip them in the batter and then fry them until golden
brown.”

Corned Beef and Noodles

8 0z. noodles (2 c.)

salt

4 T. margarine

1 slice bread (cut into cubes)
1 onion

1 can corned beef (crumbled)
1 pt. sour cream

Preheat oven to °350. Cook noodles according to package. Add bread cubes to melted margarine. Add
onion and brown. Mix all ingredients together. Pour into 2 qt. Casserole dish. Bake for 30 minutes.

Easy Beef Stew (Janette Keck)

1 Ib. beef, cubed

3 cans cream of chicken soup
1 bay leaf

2 potatoes, cubed

3 carrots, sliced

2 stalks celery, sliced

1 onion, quartered

Preheat oven to °350. Combine beef, cream of chicken soup, and bay leaf in oven-proof pot, cover and
bake for 1 hour. Remove from oven, stir in potatoes, carrots, celery, and onion. Continue baking for 1
to ¥4 hours, until vegetables are soft.

Easy Ground Beef Stroganoif (Janette Keck)

1 Ib. ground beef

3 cans cream of mushroom soup
15 to ¥ pt. Sour cream (to taste)
egg noodles

Brown ground beef in large frying pan, until thoroughly cooked, drain. Add cream of mushroom soup,
heat until bubbly, stirring occasionally. Add sour cream, heat though. Cook egg noodles in boiling
water until done (follow pkg. instructions). Drain. Serve sauce on noodles.



Elephant Stew (Barbara Keck)

1 large elephant
2 rabbits
salt and pepper

Take elephant, cut into bite size pieces, this should take you about 2 weeks. Place in large stew pot over
outdoor fire. Simmer for 3 weeks, or until tender. This will serve roughly 3500 people. If you are
expecting more than this number you can extend this recipe by adding the 2 rabbits. Don't do this
unless really necessary as most people don't like to find a hare in their stew.

Fried Smelt (Janette Keck)

3 to 6 dozen fresh or thawed smelt
salt

4 c. olive oil (for frying)

1 c. flour

1T. salt

1 t. garlic powder

1 t. cayenne pepper

1 t. mustard powder

1 t. fresh ground black pepper

Combine all dry ingredients in bowl. Lay out smelt on a plate and salt. Heat oil in frying pan over
medium-high heat (should be enough oil to make a %4” deep layer). While oil is heating up, dredge
smelt in flour mixture and set aside. When the oil is hot, arrange smelt in one layer with room in
between, fry for 2 minutes. Turn and fry for an additional minute, two at the most. Drain on paper
towel. Eat with lemon wedge and tartar sauce.

Ham & Potato Scallop

1 can cream of mushroom soup (or cream of chicken, or cheddar soup)
1 t0 % c. milk

dash pepper

1 T. butter

5 c. thinly sliced pared potatoes (about 5 medium potatoes)

1 1b. cooked or canned smoked ham, cut into %" cubes (about 2 c.)

% c. chopped onion

Y4 c. chopped green pepper

Preheat oven to °350. Blend soup, milk, and pepper. Add potatoes, diced ham, onion, and green
pepper. Mix. Turn into ungreased 2 qt. casserole dish. Dot top with butter or margarine. Bake
uncovered for 1 hour. Cover and continue baking 45 minutes or until potatoes are done. Makes 6
servings.



Herb Salmon Bake

2 c. herbed croutons

2 c. (1 11b. can) salmon, drained and flaked
2 c. (V2 1b.) grated cheddar cheese

4 eggs

2 c. milk

4 t. worcestershire sauce

Y t. dry mustard

1t. salt

Preheat oven to °350. Place 1 c. croutons in a greased 1% qt. Casserole dish. Sprinkle with 1 c.
salmon and 1 c. cheese. Repeat, using remaining croutons, salmon, and cheese. Beat eggs slightly, stir
in milk, worcestershire sauce and seasonings. Pour over contents of baking dish. Bake for 1 hour.
Makes 6 servings.

Haitian Fried Pork (Griyo) with Ti-malice Sauce (Brian Keck)

1 habanero pepper or scotch bonnet pepper

% c. fresh orange juice (about 3 large oranges)
Y4 c. fresh lime juice

3 T. minced shallots

2 T. minced fresh garlic

1 T. Dijon mustard

1 T. honey

2 t. salt

4 sprigs fresh thyme

3 lb. boneless pork shoulder, trimmed and cut into 1 to 14” pieces
2 c. fat-free low-sodium chicken broth

% c. thinly sliced shallots

1 t. cider vinegar

2 T. fresh lime juice

1 t. freshly ground black pepper

1 t. canola oil

Marinade:

Combine habanero or scotch bonnet, orange juice, ¥ c. lime juice, minced shallots, minced garlic,
mustard, honey, salt and thyme in large bowl. Stir with a whisk. Add pork, toss to coat and chill 12 to
24 hours.

Pork:

Place pork and marinade in a dutch oven over medium-high heat. Add broth, bring to a boil, cover,

reduce heat and simmer 1% hours or until meat is tender. Remove pork from pan with a slotted spoon,
reserving cooking liquid. Strain cooking liquid through a sieve into a bowl; discard solids. Place a large



plastic zip-lock bag in a bowl. Pour reserved cooking liquid into bag; let stand for 5 minutes. Snip of 1
bottom corner of bag; drain liquid into medium saucepan, stopping before the fat layer reaches the
opening. Discard fat. Set %2 c. cooking liquid aside. Place saucepan with cooking liquid over medium-
high heat; bring to a boil. Cook 20 minutes or until reduced to about 1 c. Add sliced shallots, vinegar,
black pepper, and 1 T. lime juice. Cover and keep warm. Heat oil in a large nonstick skillet over
medium heat. Add pork; cook 10 minutes, turning to brown well on all sides. Add reserved 2 c.
cooking and remaining 1 T. lime juice. Increase heat to medium-high; cook 4 minutes or until liquid
nearly evaporates, stirring occasionally. Place pork in bowl, pour sauce over pork.

“This dish is supposed to be very hot, to control the spiciness somewhat, remove half (or more) of the
seeds from the pepper. This is one of the most popular dishes in Haiti, there are many variations, and
they are all very, very, good. The pork comes out wonderfully tender.”

Hot Potato Salad with Franks

6 to 8 slices bacon, chopped
Y4 c. chopped onion

1 T. flour

1T. sugar

1Y t. salt

dash pepper

14 c. vinegar

Y4 c. water

3 T. salad dressing

4 c. diced cooked potatoes
1 Ib. frankfurters

2 hard-cooked eggs, sliced
1 T. parsley, minced

14 t. celery seed

Preheat oven to °350. Cook bacon till crisp, add onion, cook till tender but not brown. Blend in flour,
sugar, salt and pepper. Add vinegar and water; cook and stir till thick. Remove from heat; stir in salad
dressing. In mixing bowl, Sprinkle potatoes with % t. salt and mix in meat mixture. Cut frankfurters
into small pieces and stir into the meat and potato mixture. Pour into a baking dish. Bake for 20
minutes. Top with egg slices, parsley, and celery seeds. Makes 6 to 7 servings.

Impossible Lasagna Pic

5 c. small curd cottage cheese

Y4 c. grated Parmesan cheese

1 Ib. ground beef, cooked and drained
2 c. shredded mozzarella cheese

1 t. oregano

1 t. dried basil

1 6 oz. can tomato paste



1 c. milk

2 eggs

4 cup Bisquick
1t. salt

Y4 t. pepper
fresh parsley

Preheat oven to °400. Grease 8” x 8” x 2” baking dish or 10” pie plate. Layer cottage cheese and
Parmesan cheese in plate. Mix cooked beef, 1 c. of the mozzarella cheese, oregano, basil, and tomato
paste; spoon evenly over top. Beat milk, eggs, Bisquick, salt and pepper, with hand mixer for 1 minute
until smooth. Pour into plate. Bake 30 to 35 minutes or until knife inserted in center comes out clean.
Sprinkle with remaining cheese. Return to oven 1 to 2 minutes or until cheese is melted. Cool 5
minutes. Sprinkle with parsley. Makes 6 to 8 servings.

Indian-style Fried Fish (Brian Keck)

14 1b. sole, cod, rock fish, or any white fish fillets

% t. salt

dash of freshly-ground black pepper

1% t. ground cumin seeds

% t. ground turmeric

5 t. cayenne pepper

2 T. very finely chopped fresh green coriander (cilantro)
2 eggs

4 t. water

1% c. bread crumbs

vegetable oil for frying (enough to have %" in frying pan)

Cut fillets crosswise and at a slight diagonal, into %” wide strips. Lay the strips on a plate. Combine
salt, pepper, cumin, turmeric, cayenne, and fresh coriander. Sprinkle on fish, pat down so the spices
adhere to the fish. Turn fish and do the same on the other side. Set aside for 15 minutes. Break the eggs
into a deep plate. Add 4 t. water and beat slightly. Spread the bread crumbs on a second plate. Dip the
fish pieces first in the egg and then in the crumbs to coat evenly. Put about %2” of oil in a large frying
pan and heat on medium. When hot, put in as many pieces of fish there is room for and fry for 2 to 3
minutes on each side until golden brown. Remove with a slotted spoon and drain on paper towel. Serve
hot with tartar sauce and lemon slices.

“This is my family's favorite way to eat fish. It can be spicy, if that is a problem then reduce the
cayenne pepper to % t. or even less.”

Lattice-top Chicken Bake (Barbara Keck)



1 can cream of chicken soup

% c. milk

Y4 t. seasoned salt

2 c. chopped cooked chicken

1 pkg. frozen broccoli, cauliflower and carrots, thawed and well-drained
1 c. shredded cheddar cheese

1 can french fried onions

1 c. Bisquick mix

1 egg, slightly beaten

Y4 c. milk

Preheat oven to °425. Combine soup, milk, salt, chicken, vegetables, V2 c. cheese, and %2 c. onions.
Spread mixture into greased 13” x 9” baking dish. Bake, uncovered for 10 minutes. Meanwhile,
combine Bisquick mix, egg and milk to form a soft dough. Spoon over hot chicken mixture to form a
lattice design. Bake again, uncovered, for 20 to 25 minutes or until biscuit-lattices are golden. Top
lattice with remaining cheese and onions and bake 2 to 5 minutes longer or until cheese melts and
onions are lightly browned. Makes 6 servings.

Macaroni and Cheese

2 c. macaroni

3 T. margarine

3 T. flour

2 c. milk (or use 1 can cheese soup and 1 can evaporated milk)
dash pepper

1to 2 T. onion

2 c. grated cheese

Preheat oven to °350. Cook macaroni using directions on package, drain. Melt margarine and blend in
flour. Add milk. Cook until thickened. Season and add some cheese. Put in 10” x 6 dish, pour on sauce
and put remaining cheese on top. Bake for 30 minutes.

Macaroni, Cheese, and Sour Cream

2 c. elbow macaroni

1 T. margarine

1 can tomato soup (undiluted)
pepper

1 c. sour cream

1 c. grated cheese

Preheat oven to °350. Cook macaroni. At the same time melt margarine and brown onion in it, then add
14 t. salt, and tomato soup. Add macaroni, sour cream and cheese. Mix. Spoon into 2 gt. Casserole dish.
Bake 25 minutes. Top with cheese.



Meat Potato Pic

1 can cream of mushroom soup (or cream of chicken soup)
1 1b. ground beef

Y c. onion

1 egg, slightly beaten

Y4 c. bread crumbs

2 T. chopped parsley

at. salt

dash pepper

2 c. mashed potatoes

Y4 c. grated cheese

Preheat oven to °350. Mix % c. soup, meat, onion, egg, bread crumbs, parsley and seasonings. Press
firmly into 9” pie plate. Bake for 25 minutes. Spoon off fat. Spread mashed potatoes over pie and top
with remaining soup and cheese. Bake 10 minutes more.

“Doubled and tripled, this was a family recipe for many family gatherings from about 1975 in Mesa,
Arizona.”

Meat and Vegetable Stuiied Pastries

Crust:

3 c. flour

1t. salt

% c. vegetable oil
¥4 c. water

Filling:

1 1b. ground beef

1 1b. ground turkey

2 medium onions, minced

3 grated carrots

5 medium potatoes, grated

1 small rutabaga, grated

2 stalks celery, cut very small
2 t. salt

dash pepper

Preheat oven to °400. Mix flour, salt, oil, and water, set aside. Cook ground beef and turkey in skillet,
drain. In large bowl, mix vegetables together with 2 t. salt and some pepper, mix with cooked meat
mixture. Divide crust dough into 6 parts. Roll to size of medium pie plate on lightly floured board.



Place 1/6 of the mixture onto the crust and fold over, crimping and sealing the edges. Prick with a fork
and bake for 1 hour. Serves 6.

Meatball Garden

Meatballs:

Y4 c. chopped onion

1 T. butter or margarine
% 1b. ground beef

% 1b. ground veal

2 T. flour

1% t. salt

¥ t. pepper

1 egg
Y4 c. milk

Gravy:

butter
2 T. flour

1 can condensed consomme
Garden:

6 to 10 small potatoes or 6 medium potatoes, quartered

12 small carrots, or 6 medium carrots, halved lengthwise and crosswise
2 c. fresh peas

1 bunch green onions, cut in 1” lengths

1t. salt

Y t. pepper

Cook onion in 1 T. butter until it is tender but not brown. In bowl, combine beef, veal, flour, salt,
pepper, egg and milk. Beat thoroughly. (This mixture should be light and fluffy) Add cooked onion and
form into 1” balls.

In large skillet, brown balls lightly in a little additional butter or margarine. Shake skillet to turn the
meatballs as they brown. Push balls aside, make gravy: blend 2 T. flour in fat in skillet. Add the
consomme. Cook, stirring constantly, until mixture thickens.

To meatballs in the skillet, add potatoes, carrots, peas, and onions. Sprinkle vegetables with 1 t. salt and
4 t. pepper. Cover skillet and simmer until vegetables are tender, about 30 minutes. Makes 6 servings.



Mexican CGasserole

1 1b. ground beef

1 to 2 cans refried beans (large)
tortilla chips, regular or nacho cheese
2 c. cheese, shredded

2 green chilies, chopped

1 can enchilada or taco sauce

some black olives

Preheat oven to °350. Brown meat, add chopped onion and cook until done. Drain fat. Add chilies to
beans, spread in a 13” x 9” dish. Place chips on top of the beans. Spread meat over chips and top with
cheese and olives. Pour enchilada or taco sauce over everything. Bake for 30 minutes.

Navajo Tacos (Patty Keck)

2 c. flour

1 T. baking powder
1 c. warm water
oil for frying
refried beans
shredded cheese
shredded lettuce
diced tomatoes

Mix flour, baking powder, and water, knead until soft, cover and let set 15 minutes. Roll out in circles,
fry in hot oil, drain on paper towels. Makes about 4 large tacos. Top fry bread tacos with refried beans,
cheese, lettuce and tomatoes.

Pam’s Beans (Pam Keck, 1927)

2 large cans baked beans
1 1b. ground beef

1 large onion, chopped
1 to ¥ c. ketchup

2 T. worcestershire sauce
% to % c. brown sugar

Preheat oven to °350. Saute meat and onion, add salt and pepper to taste. Pour off grease and add
beans, ketchup, worcestershire sauce and brown sugar. Mix and pour into baking dish and bake for 20
to 30 minutes. Top with cheese last few minutes of baking time. Or mixture can be poured into a
saucepan and cooked on the stove top.



Pigs in a Blanket (Gladys Splinter, 1930's)

2 c. Bisquick
% c. milk
vienna sausages

Preheat oven to °425. Add milk to Bisquick all at once; stir with fork into a soft dough. Beat dough
vigorously 20 strokes, until stiff and slightly sticky. Roll dough around on cloth-covered board lightly
dusted with flour to prevent sticking. Knead gently 8 to 10 times to smooth up dough. Roll out very
thin (about %”). Cut into strips and wrap Vienna sausages into the “blankets.” Place on baking sheet
and bake 10 to 15 minutes, being careful not to burn them. Serve with mustard or ketchup.

Potatocs Stroganoii

14 1b. beef

15 t. garlic salt

1 pkg. au gratin potatoes
%5 . sour cream

Brown meat with garlic salt, drain off fat. Add potato slices and sprinkle with cheese. Stir in water and
milk (according to the Au Gratin Potato instructions). Heat to boiling, cover and simmer for 30
minutes, stirring occasionally. Stir in sour cream, heat through.

Sausage Casscrole (Patty Keck)

1 1b. sausage (fried)

1 c. chopped celery

1 c. chopped onion

1 envelope Lipton chicken noodle soup
% to % c. uncooked rice

2 Y oz. slivered almonds

Preheat oven to °350. Combine sausage, celery, onion and soup mix and cook in 4 c. water for 10
minutes. Add rice and almonds. Pour into baking dish and bake for 30 minutes or until moisture is
gone.

Sausage Strata

6 slices bread
1 1b. bulk pork sausage
1 t. prepared mustard



1 c. (4 1b.) shredded Swiss cheese
3 eggs, slightly beaten

1% c. milk

% c. light cream

15 1. salt

dash pepper

dash nutmeg

1 t. worcestershire sauce

Preheat oven to °350. Trim crusts from bread, fit bread in bottom of 6 greased individual casserole
dishes or 10” x 6” baking dish. Brown sausage; drain of all excess fat. Stir in mustard. Spoon sausage
evenly over bread; sprinkle with cheese. Combine remaining ingredients; pour over cheese. Bake for 25
to 35 minutes or until puffed and set. Trim with fluffs of parsley. Serve immediately. Makes 6 servings.

Scalloped Potatocs

1 can cheddar cheese soup
1 c. milk

4 c. thinly sliced potatoes
1 small onion

1 T. butter

paprika

Preheat oven to °350. Stir cheddar cheese soup until smooth; gradually add milk. In buttered 1% qt.
Casserole dish, arrange alternate layers of potato, onion and sauce. Dot top with butter. Bake for 1 hour,
uncover, then bake 15 minutes more.

Seven Layer Dinner (3ylvia Saari)

1 1b. ground beef

5 T. minced onion

Y c. rice

4 medium potatoes, cooked and diced
1 c. celery, diced

3 carrots, grated

1 can tomato soup

grated cheese

Preheat oven to °350. Brown the ground beef with the onion. Layer meat and onion mixture, rice,
potatoes, celery, and carrots in a 2 qt. Casserole dish. Dilute the soup with 1 can of water and pour over
ingredients in the dish. Bake 1% hours. Cheese can be spread on top near end of cooking time. If top
gets too dry add a little extra water.

“This was Jim Baggiore's favorite dish as a child.”



Sour Cream Noodles (Patty Keck)

3 slices bacon

1 1b. ground beef

1 c. diced onion

1 can cream of chicken soup
Y t. salt

Y t. pepper

1 c. sour cream

12 oz. cooked noodles

Saute bacon over medium heat until brown. Add ground beef and onion to bacon. Cook until done.
Pour off excess fat. Add soup and seasonings, stir in sour cream. Heat to simmering point. Serve on hot
noodles.

Sour Cream Enchiladas

2 cans cream of chicken soup

1 to 2 cans boned chicken (or 1 whole chicken, boiled and de-boned)
2 T. green chilies, diced

1 onion, diced

1Y% soup cans of milk

grated cheese

1 pt. sour cream

tortillas

Preheat oven to °350. In mixing bowl combine soup, chicken, chilies, onion, and milk. Stir in sour
cream. Pour ¥ of the mixture into 13” x 9” baking dish. Fill tortillas with cheese, roll them up and lay
them in the dish. Pour rest of mixture over tortillas and top with remaining cheese. Bake for 20
minutes.

Sour Cream Enchiladas #2 (Patty Keck)

1 large carton sour cream

1 can cream of chicken soup

1 can cream of mushroom soup
1 chicken, cooked and cut up

1 small can diced green chilies
2 packages corn tortillas

lots of grated cheese

Preheat oven to °350. Mix together sour cream, soups, chicken and chilies. Lightly fry tortillas. Place
small amount mixture on tortilla, add cheese, then roll up. Continue until all tortillas are used. Place in



baking dish, top with cheese and bake 20 minutes.
Sour Cream Potatocs

6 large cooked potatoes

% c. minced onion

1 can cream of chicken soup
1 pt. sour cream

1% c. grated cheese

% t. salt

Preheat oven to °350. Mash potatoes and mix all ingredients together in a bowl. Spoon into a 13” x 9”
dish. Top with cheese. Bake for 30 minutes.

Spam or Tuna Burgers

spam or tuna and mayonnaise mixture
butter

sliced cheese

hamburger buns

Put butter and sliced cheese on top halves of buns. Put sliced spam or tuna and mayonnaise mixture on
lower half of bun. Broil until cheese melts. Immediately close both halves together. Serve immediately.

Spanish Fried Rice

2 c. long-grain rice

6 slices bacon

1 can condensed beef broth

1 8 oz. can seasoned tomato sauce
Y4 c. green pepper, chopped

Y4 c. onions, chopped

1 clove garlic, minced

5 t. cumin seeds

Soak rice in 1% c. hot water for %2 hour. Drain well, spread in a shallow pan and dry for about 1 hour.
Cook bacon until crisp, crumble and set aside. Add rice to the bacon drippings and cook until rice is
lightly browned. Add crumbled bacon, beef broth, tomato sauce, green pepper, onion, garlic, and
cumin seeds. Cover, cook over low heat, stirring occasionally until rice is done and liquid is absorbed,
about 30 minutes. Add extra water if needed. Makes 4 to 6 servings.



Stecak Stroganoif (Judi Baggiore)

steak

flour

2 c. beef broth
1t. salt

onions
mushrooms
cooked rice

1 pt. sour cream

Cut meat into strips, dip in flour and brown in a skillet. Add beef broth and salt. Put into crockpot set
on low all day or on high for 4 hours. Towards the end add onions and mushrooms. When done stir in
sour cream and serve on rice.

Swedish Meatballs

1 T. shortening

1 can cream of celery soup
1 1b. ground beef

% c. dry bread crumbs

1 egg (slightly beaten)

2 T. minced onion

1t. salt

1to 2 T. minced dill

Blend soup with ¥2 soup can of water. Measure out % c. of soup mixture and combine with ground beef,
bread crumbs, egg, minced onion, and salt. Shape into 1” balls. Heat shortening in large skillet, brown
meatballs, add remaining soup mixture and dill. Cover and cook over low heat for 20 minutes, stirring
occasionally.

Tamale Bake (Patty Keck)

1% 1b. ground beef

14 c. chopped onion

2 cans tomato sauce

1 can whole kernel corn
1% T. chili powder

1t. salt

Y t. pepper

% c. cornmeal

1 c. water



Topping:

1% c. milk

1t. salt

2 T. butter

¥4 c. cornmeal

1 c. shredded cheese
2 eggs, slightly beaten

Preheat oven to °375. Cook meat and onions. Stir in tomato sauce, undrained corn, chili powder, salt
and pepper. Simmer 5 minutes. Mix cornmeal and water. Stir into meat mixture. Cover and simmer 8
minutes. Pour into a 13” x 9” baking dish. Heat milk with salt and butter, slowly stir in cornmeal.
Cook, stirring until thick. Remove from heat. Stir in the cheese and eggs. Spread over the meat mixture
in the baking dish. Bake for 30 minutes.

Tamale Pic

2V c. water

1% c. corn meal

1t. salt

2 T. oil

1 onion

1% 1b. ground beef

3 T. flour

1T. salt

2 t. chili powder

1 can whole tomatoes
1 can tomato paste

1 can mushrooms

15 c. stuffed green olives

Preheat oven to °325. Combine water, corn meal and salt, boil and cook until thickened. Put in lightly
oiled casserole dish, press on bottom and sides like a crust. Saute onion in oil, add meat. Cook. Add
flour, salt chili powder, tomatoes, tomato paste, mushrooms, and olives, mix and boil. Pour into
cornmeal shell. Bake for 40 minutes. Garnish with cheese.

Topsy-Turvy Pic

1 1b. ground beef

2 T. vegetable oil

% c. chopped onion

Y c. chopped green peppers
1 8 oz. can tomato paste

Y4 c. water

1t. salt



1 t. chili powder
1 can black olives, chopped

Topping:

1 c. Bisquick
14 c. cream

Preheat oven to °425. Brown meat in oil, add onion and green pepper. Cook stirring frequently, until
meat is well-browned and onion is transparent. Add tomato sauce, water, salt, chili powder and olives.
Mix well. Pour into a 9” pie pan. Mix Bisquick and cream. Beat 20 strokes. Roll dough on cloth-
covered board lightly dusted with flour to prevent sticking. Knead 8 to 10 times to smooth up. Roll out
to fit top of pie pan. Make slits on top. Place over meat mixture. Bake for 10 to 20 minutes. Remove
from oven. Let stand a minute or two. Invert over serving dish. Cut into wedges. Makes 4 to 6 servings.

Tuna Casserole

17 oz. can tuna

1 c. crushed potato chips

1 can cream of mushroom soup
1 can peas, drained

1 c. milk

1 small onion

Preheat oven to °350. Mix all ingredients together, pour into a baking dish. Top with potato chips and
bake for 20 minutes or until heated through.

Tuna Noodle Crisp (Patty Keck)

8 oz. uncooked noodles
4 c. shortening

1 10% can cheese soup
¥4 c. milk

1t. salt

Y8 t. pepper

1 can tuna

% c. bread crumbs

1 T. minced onion

Preheat oven to °350, cook noodles in boiling water according to package directions, drain. Melt
shortening in large skillet, add onion. Stir in soup, milk, salt, pepper, bring to boil. Add cooked noodles
and tuna. Place mixture in a 1 ¥ to 2 qt. Casserole dish. Sprinkle bread crumbs on top. Bake for 25 to
30 minutes.



Wiener Boats

hotdogs
instant potato mix
grated cheese

Preheat oven to °350. Cut hotdogs in half lengthwise and lay on baking sheet. Cover with instant
potato mix and grated cheese. Bake for about 15 minutes.



VEGETABLES
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Beets with Onions (Brian Keck)

% Ib. beets, without stems and leaves (about 3 to 4 beets)
4T. oil

1 t. whole cumin seeds

1 clove garlic, peeled and minced

1 large onion, peeled and coarsely chopped

1 t. plain flour

%8 to Y t. cayenne pepper

2 medium tomatoes, peeled and very finely chopped.

1t. salt

1 Y4 c. water

Peel beets and dice. Heat 0il in a medium-sized pot, when hot put in the cumin seeds. Let them sizzle
for 5 seconds. Put in the garlic. Stir and fry until the garlic pieces turn golden. Put in the onion. Stir and
fry for 2 minutes. Put in the flour and cayenne. Stir and fry for a minute. Now put in the beets, the
tomatoes, salt, and water. Bring to a simmer. Cover, turn heat to low and simmer 30 minutes or until
beets are tender. Remove lid, turn up heat to medium, and cook uncovered for about 7 minutes or until
the sauce has thickened slightly.

“I usually don't like beets, but I like this recipe. I rarely peel my tomatoes, it makes the consistency
slightly better, but does not affect taste.”

Cabbage and Peas (Brian Keck)

1 to 1% Ib. cabbage (about %2 small head)
1Y4 c. frozen peas

5T. ail

2 t. whole cumin seeds

2 bay leaves

Y4 t. ground turmeric

Y t. cayenne pepper

1 fresh hot green chili, very finely chopped
% t. salt

% t. sugar

Y4 t. garam masala (see below)

Core cabbage and cut into very fine, long shreds. Put the peas in a strainer and hold them under warm,
running water until they separate. Heat oil in a wide pot over a medium-high heat. When hot, put in the
cumin seeds and bay leaves. As soon as the bay leaves begin to take on color—this just takes a few
seconds—put in the cabbage and peas and stir them about for 30 seconds. Add the turmeric and
cayenne. Stir to mix. Cover, turn heat to low and cook for 5 minutes or until vegetables are just tender.
Add the green chili, salt and sugar. Stir to mix. Cover and cook on low heat another 2 to 3 minutes.
Remove cover and sprinkle in the garam masala. Stir gently and mix. Remove bay leaves before
serving.



Garam masala: This is an Indian curry mix. Recipe is as follows:

1 T. cardamom seeds

1 2” stick of cinnamon

1 t. cumin seeds

1 t. black peppercorns

Y4 of an average-size nutmeg

Place all ingredients in a coffee grinder or other grinding device. Grind fine and store in small container
with tight-fitting lid. Makes about 3 T.

Carrots, Pecas, and Potatoes Flavored with Cumin (Brian Keck)

2 large carrots

2 small potatoes (boiled, drained, cooled and diced)

2 medium onions

1 scallion (green onion)

3 T. oil

14 t. whole cumin seeds

2 whole dried hot red chilies

1Y4 c. shelled peas (or frozen peas that have been thawed and drained)
about 1 t. salt

Y4 t. sugar

Peel the carrots and cut them first into ¥2” thick diagonal slices and then into %>” dice. Peel the potatoes
and cut them into %2” dice. Peel the onions and chop coarsely. Cut the scallion into very, very thin
slices, all the way to the end of its green section. Heat the oil in a large frying pan over medium heat.
When hot, put in the cumin seeds. Let them sizzle for 3 to 4 seconds. Now put in the whole chilies and
stir them about for 3 to 4 seconds. Put in the chopped onion. Stir and cook for 5 minutes or until onion
pieces turn translucent. Put in the carrots and peas. Stir them about for a minute. Cover, turn heat to
low, and cook for about 5 minutes or until vegetables are tender. Uncover and turn heat up slightly. Add
the potatoes, salt, and sugar. Stir and cook another 2 to 3 minutes. Add the scallion. Stir and cook for 30
seconds. Remove the whole chilies before serving.

Cauliflower with Potatoes (Brian Keck)

2 medium potatoes

1 small head of cauliflower

5T. oil

1 t. whole cumin seeds

1 t. ground cumin seeds

1 t. ground coriander seeds

Y4 t. turmeric

Y t. cayenne pepper

14 to 1 fresh, hot green chili, very finely chopped



5 t. ground roasted cumin seeds
1t. salt
freshly ground black pepper

Boil the potatoes in their jackets and allow them to cool completely (day-old cooked potatoes that have
been refrigerated work extremely well). Peel the potatoes and cut them into 34” dice. Break up
cauliflower into chunky flowerets and soak them in a bowl of water for 30 minutes. Drain well. Heat
the oil in a large frying pan over medium heat. When hot, put in the whole cumin seeds. Let the seeds
sizzle for 3 to 4 seconds. Put in the cauliflower and stir it about for 2 minutes. Let the cauliflower
brown in spots. Cover, turn heat to low and simmer for about 4 to 6 minutes or until cauliflower is
almost done but still has a hint of crispness left. Put in the diced potatoes, ground cumin, coriander,
turmeric, cayenne, green chili, ground roasted cumin, salt, and some black pepper. Stir gently to mix.
Continue to cook uncovered on low heat for another 3 minutes or until potatoes are heated through. Stir
gently.

“Everyone loves this dish. The roasted cumin is an important part of the dish's flavoring. To roast the
cumin place in a small frying pan over medium heat and fry dry until the seeds give off a pleasant
roasted smell and turn a darker brown.”

Haitian-Style Fried Plantains (Brian Keck)

2 to 4 green plantains
1 c. oil

1 T. vinegar

1T. salt

5 t. granulated garlic
1 c. hot water

Peel plantains and cut at an angle into 5 pieces each. Place oil in a deep frying pan on medium heat. In
a small bowl, mix vinegar, salt, garlic, and water; set aside. Place cut plantains in hot oil. Cook
plantains for 4 to 7 minutes on each side. Remove plantains with slotted spoon. Flatten plantains using
a plantain smasher (tostonera). If no plantain smasher is available, use the bottom of a glass. Smash
each slice until they are about %2” thick. Soak them in the water-vinegar mixture and place them in oil.
Fry on each side until plantains are brown and crispy. Remove them and drain on paper towel to
remove excess oil. Serve hot.

Herbed Broccoli (Brian Keck)

3 lb. broccoli

3 chicken bouillon cubes

2 c. boiling water

Y c. chopped onion (1 small)

1 t. marjoram

1 t. basil

3 T. melted butter or margarine



Wash broccoli, remove large leaves and cut off ends of stocks. Cut large stalks in half lengthwise.
Dissolve bouillon cubes in water in large skillet. Add onion, marjoram, basil, and broccoli. Cover; cook
quickly, about 10 minutes or until just tender. Drain. Add butter or margarine. Makes 8 servings.



JELLO SALADS




Cranberrics in the Snow (Barbara Keck)

3 c. water

1 small pkg. raspberry jello

1 can (20 oz.) crushed pineapple
1 c. chopped nuts

1 can jellied cranberry sauce

1 c. fresh cranberries

Topping:

% pt. Whipping cream, whipped
1 small jar marshmallow cream
1 8 oz. package cream cheese

Bring water, jello and cranberry sauce to boil. Make sure all jello and cranberry sauce is dissolved. Put
fresh cranberries in blender with some liquid (jello mixture) and chop the cranberries. Mix all
ingredients listed above and pour into 13” x 9” pan. Chill until set. Combine cream cheese and
marshmallow cream. Add whipped cream and pour over set jello mixture. Topping will hold for 2 or 3
days.

Frozen Salad (Janette Keck)

2 c. ginger ale

1 large can sliced peaches, drained and cut into small pieces

1 c. mayonnaise

1 large can crushed pineapple, drained (save juice)

1 jar maraschino cherries, drained and cut into small pieces (save juice)
5 pt. Whipping cream, whipped

about 50 — 60 large marshmallows

Melt marshmallows in 6 T. (or more) cherry juice (and pineapple juice if needed). Remove from heat
and add mayonnaise and ginger ale. Fold in fruits and whipping cream. Pour into 13” x 9” dish. Freeze
until solid.

“This has been a Keck holiday favorite for many years.”

Grandma Keck's Graham Cracker Salad

9 double graham crackers

Y4 to ¥ c. butter

powdered sugar

1 3 oz. pkg. red jello

4 c. evaporated milk, whipped



1 large can fruit cocktail

In a 8” x 8” square dish, line a layer of graham crackers on the bottom. Make frosting, using the butter
and powdered sugar and a little milk. Frost the graham crackers. Put another layer of crackers on top.
Make jello according to directions on box. Chill until partially set. Whip evaporated milk until thick.
Mix with 1 c. of jello mixture. Beat until foamy. Layer on top of crackers. Put dish in freezer only
while preparing the third layer. Mix remaining jello with well-drained fruit cocktail. Put on top of
whipped mixture. Let all chill in refrigerator until set. Cut into squares and serve.

“A favorite of Terri (Keck) Hamilton while growing up when visiting grandma. Also a birthday favorite
of Kimberleigh (Keck) McKnight instead of cake.”

Grandma Keck’s Ribbon Salad

1 large pkg. lime jello

1 small pkg. lemon jello

5 c. miniature marshmallows

1 can (1 1b. 4 oz.) crushed pineapple or fruit cocktail (save juice)
1 c. fruit juice

1 8 oz. cream cheese or cottage cheese

1 c. whipped cream or whipped evaporated milk

1 c. mayonnaise

1 large pkg. cherry jello

Dissolve lime jello in 2 c. hot water. Add 2 c. cold water—pour into 14” x 10” x 2” pan. Chill. Then
dissolve lemon jello in 1 c. hot water in top of double boiler. Add marshmallows—stir to melt. Remove
from heat, add juice and cream cheese, beat until well blended. Stir in pineapple. Cool. Fold in whipped
cream and mayonnaise. Chill. Pour over lime jello. Chill until set. Then dissolve cherry jello in 2 c. hot
water, add 2 c. cold water. Chill until syrupy. Pour over pineapple layer. Chill until firm. Makes 24
squares.

Jello Cube Salad

1 small pkg. orange jello
1 small pkg. cherry jello
1 small pkg. lime jello

1 small pkg. lemon jello
Y c. sugar

4 c. pineapple juice

4 c. whipped cream

Prepare the orange, cherry, and lime jello each separately by dissolving each jello in 1 c. boiling water
and adding 1 c. cold water. Pour each flavor into separate 8” square pans. Chill until firm, at least 3

hours. Cut into %2 cubes; set aside a few of each flavor for garnish. Dissolve the lemon jello and sugar
in 1 c. boiling water; add pineapple juice. Chill until slightly thickened. Blend in whipped topping and



the cubes. Spoon into a 9” round springform pan or other kind of pan or dish. Chill overnight. Run a
spatula around sides of springform pan, gently remove sides. If using a regular pan, cut into squares
and serve. Garnish with extra cubes.

Mandarin Orange Salad

1 large pkg. orange jello

2 c. boiling water

1 c. orange juice

1 can pineapple tidbits or crushed, drained
1 can mandarin oranges

3 sliced bananas

Topping:

2 eggs
Y% c. sugar

rind of grated orange
juice of 1 lemon
small carton whipping cream

Dissolve jello in boiling water. Add all other ingredients and chill until firm. Place all topping
ingredients in a medium saucepan and cook until thick over medium heat. Cool and stir in whipped
cream (already whipped and sweetened with % to %4 c. sugar). Frost top of firm jello and put into
refrigerator until set. Cut into squares.

Orange Sherbet Salad

2 small pkg. orange jello

2 cans mandarin oranges (save juice)
1 large carton sour cream

1 pt. orange sherbet

Dissolve 1 pkg. jello into %2 c. boiling water, then add 1% c. mandarin orange juice. Add both cans of
oranges. Pour into 11” x 7” dish. Set until firm. When solid, spread on sour cream and chill again.
Dissolve other orange jello pkg. in ¥ c. boiling water—add orange sherbet until well blended. Spread
on top of sour cream. Chill and serve.

Pear Salad (Patty Keck)

1 c. pear juice
1 small pkg. lime jello
1 large cream cheese



2 t. cream (or milk)
1 gt. Canned pears, mashed with fork or in blender
1 c. whipping cream, whipped and sweetened

Heat pear juice and pour over jello. While hot mix with cream cheese which had been mashed with
milk. When cool and starting to thin, add mashed pears. Fold in whipped cream. Place in 9” x 13” dish.
Chill.

Pistachio Salad (Patty Keck)

1 pkg. instant pistachio pudding

1 can (20 oz.) crushed pineapple, undrained
1 c. miniature marshmallows

small bowl cool whip

Y c. nuts

Mix pistachio pudding, pineapple, marshmallows, cool whip, and nuts. Mix and chill.
Raspberry Apple Nut Salad (Patty Keck)

1 large pkg. raspberry Jello
1 c. finely chopped celery
2 c. chopped apples

15 c. walnuts

Mix Jello according to directions. Chill until starting to set. Add celery, apples, and nuts. Place in dish.
Chill.

Spooium (Gladys Splinter, about 1932)

Prepare any flavor, any size Jello according to directions. When partially set, whip until light and fluffy
(about 5 to 10 minutes). Serve plain or add marshmallows or fruit.

“For children or adults who do not like Jello.”

Sunshine Salad (Patty Keck)

1 large pkg. orange Jello
1 small can concentrated orange juice
1 small can mandarin oranges



1 large can crushed pineapple

3 to 4 bananas

1 pt. whipping cream

1 pkg. lemon pudding (not instant)

Mix Jello using 2 c. boiling water in 9” x 13” dish. Add can of undiluted orange juice, dissolve. Add
oranges and pineapple with juice. Add bananas. Chill until set. Prepare pie filling as directed on
package. When cooled add whipped cream. Spread on top of set Jello.



SNACKS




Candied Popcorn (Patty Keck)

3 qt. popped corn

1% c. sugar

1 t. vanilla

Ya t. salt

1Y% c. mixed nuts

1 c. butter or margarine
5 c. light corn syrup

mix sugar, butter, Karo, and salt in 2 qt. Pan. Bring to boil over medium heat, stirring constantly. Boil
15 minutes, stirring only once. Remove from heat, add vanilla. Pour over popcorn. Sprinkle with nuts,
toss to cover evenly with syrup.

Caramelized Popcorn (Cherric Blake, 1980)

% c. brown sugar
% c. white sugar

Y4 c. water

¥ c. syrup

4 t. cream of tartar

Mix in heavy kettle and cook until firm ball. Add % t. soda and 1 cube butter. Pour over popped corn (3
to 5 qt.). Either eat or you can put it in a °250 oven for about 2 hours. Stir about every 15 minutes until
nicely browned and caramelized.

Koolaid Popsicles

1 pkg. koolaid, any flavor

1 pkg. Jello (same flavor as koolaid)
1 c. sugar

2 c. boiling water

2 c. cold water

Pour into popsicle forms and place in freezer (small cups will do nicely). When partially frozen, insert
wooden sticks (available at crafts store).



Traditional Chex Party Mix

4 c. butter or margarine
1%4 t. seasoned salt

4Y4 t. worcestershire sauce
2% c. corn chex

22%4 c. rice chex

2% c. wheat chex

1 c. salted mixed nuts

preheat oven to °250 degrees. Melt butter in 13” x 10” roasting pan in oven. Remove. Stir in seasoned
salt and worcestershire sauce. Gradually add cereal and nuts, mixing until all pieces are coated. Bake 1
hour. Stir every 15 minutes. Spread on paper towel to cool. Makes about 9 cups.

Yummy Trail Mix (Tracy Keck)

peanuts

raisins
chocolate chips
grated coconut
dried bananas

Mix.






Cheesc Potato Soup

1 pkg. au gratin potatoes
1% c. chicken broth

3 c. water

Y4 c. finely chopped celery
Y4 c. chopped carrot

1 c. milk

grated cheese

Mix potato, cheese sauce mix, chicken broth, water, carrot and celery. Heat to boiling, stir occasionally
and then simmer until potatoes are tender (about 25 minutes). Remove from heat, stir in milk. Sprinkle
with shredded cheese and serve. Makes 6 to 8 servings.

Cheese Vegetable Chowder

3 c. milk

3 T. butter

Y4 Ib. cheese, diced

3 c. water

6 T. flour

4 c. mixed vegetables
2 T. chopped parsley
14 1. salt

Y t. pepper

Combine milk and water; scald. Melt butter in saucepan on low, stir in flour and slowly add milk
mixture. Cook, stirring constantly, until slightly thickened. Add cheese and cook until cheese melts.
Add vegetables. Season and serve. Makes 6 servings.

Taco Soup (Barbara Keck)

1 1b. ground beef

Y4 c. onion, chopped

1 16 oz. can tomatoes (undrained)

1 16 oz. can kidney beans (undrained)
1 17 oz. can corn (undrained)

1 8 oz. can tomato paste

1 envelope taco seasoning

In a large soup pot, brown ground beef and onion, drain. Add tomatoes, kidney beans, corn, tomato
sauce and taco seasoning to taste. Bring to a boil, reduce heat and simmer, covered for 15 minutes.



SAUCES




Brown Sauce (Brian Keck)

Y4 c. minced onion (1 small)
Y c. minced carrot

Y4 c. minced celery

Y4 c. butter

3 T. flour

3 c. hot beef stock

2 T. tomato paste

Cook onion, carrot, and celery in butter in saucepan until soft but not brown. Stir in flour; cook over
low heat, stirring constantly, until mixture is amber brown (do not burn!). This is a brown roux.
Remove from heat. Add beef stock. Stir rapidly with a wooden spoon or beat vigorously with a wire
whisk. Cook over low heat, stirring constantly, until mixture bubbles and is thickened. Beat in tomato
paste. Strain, if desired. Cook over low heat 30 minutes, stirring occasionally. Taste and correct
seasoning. Makes about 2 cups.

Fresh Fruit Dip (Patty Keck)

1 8 oz. pkg. cream cheese (softened)
1 8 oz. jar marshmallow cream
2 t. lime juice

Mix.
Hollandaise Sauce (Brian Keck)

3 egg yolks, room temperature
2 t. fresh lemon juice

% t. salt

4 t. cayenne pepper

% c. unsalted butter, melted

Place bottom of a double boiler containing water over medium-low heat; bring water to a simmer.
Reduce heat to low. Water should be hot while cooking, never simmering. Add all ingredients except
butter to top of double boiler. Whisk rapidly. Continue whisking as egg mixture thickens and lightens in
color, 7 to 8 minutes. Egg mixture should be light lemon-yellow. Drizzle butter into egg mixture, 1
drop at a time, whisking rapidly. Remove from heat; keep warm until served. Leftover sauce may be
kept in the refrigerator. Makes 1 cup.



Ketchup (Brian Keck)

2 6 oz. cans tomato paste
Y c. white vinegar

2 T. brown sugar

1 T. garlic powder

1 T. onion powder

Y4 t. allspice

1t. salt

1 t. molasses

1 t. agave nectar

2V5 c. water

Combine all ingredients in pot and simmer for about 2 hours, until it has the consistency of ketchup.
Mayonnaise (Brian Keck)

1 t. sugar

1t. salt

1 t. dry mustard
dash of cayenne
2 egg yolks

1% T. vinegar

2 c. oil

2 T. lemon juice

Combine sugar, salt, mustard, and cayenne in bowl, blend in egg yolks. Add vinegar slowly, stirring
constantly. Slowly beat in % c. oil, a teaspoon at a time, with electric mixer at medium speed. Beat in
remaining oil a small amount at a time until mixture thickens. Be sure mixture is smooth before making
next addition of oil. Stir in lemon juice. Store covered, in refrigerator. Makes 2 cups.

Spaghetti Sauce (Patty Keck)

2 6 0z. cans tomato paste
3 c. water

2 T. minced onion

1 T. parmesan cheese

3 T. brown sugar

1 t. Italian seasoning

14 t. garlic powder

18 t. pepper

1 beef bouillon cube



Combine all ingredients in a 2 qt. saucepan, cover and simmer for 20 minutes. Stir occasionally. Makes
4 c.

Tartar Sauce (Brian Keck)

2 T. finely chopped sweet or sour pickle
1 T. minced onion

1 T. minced parsley

2 T. lemon juice

1 c. mayonnaise

Blend pickle, onion, parsley, and lemon juice into mayonnaise. Makes 1% c.
Thousand Island Salad Dressing (Brian Keck)

¥ c. mayonnaise

2 T. ketchup

1 T. white vinegar

2 t. sugar

2 t. sweet pickle relish

1 t. white onion, finely minced
4 t. salt

dash black pepper

Combine all ingredients in a small bowl. Stir well. Place dressing in a covered container and refrigerate
for several hours, stirring occasionally so that the sugar dissolves and the flavors blend. Store in
refrigerator. Makes about 2 c.

White Sauce

Thin:

1 T. butter

¥ to 1 T. flour
Y4 t. salt

¥ t. pepper

1 c. milk

Medium:
2 T. butter

2 T. flour
Y4 t. salt



Y8 t. pepper
1 c. milk

Thick:

Y c. butter
Y c. flour
Y4 t. salt

Y t. pepper
1 c. milk

Melt butter over low heat. Blend in flour and seasonings. Cook over low heat, stirring until smooth.
Add milk and bring to a boil for 1 minute. Makes 1 c.



MISCELLANEOUS




Grandpa’'s Salve

2 0z. bee's wax

3 oz. oxide of zinc
1% oz. glycerin

8 oz. olive oil

8 oz. mutton tallow
bergamont

Pulverize zinc oxide with knife blade. Melt bee's wax and tallow. Let cool. Add glycerin and olive oil,
then add zinc oxide and desired amount of bergamont. Stir well. Bottle in glass jar.

“Recipe is from great-grandpa Arthur Woodford. It is said that his daughter, Bessie Woodford, fell into
a fire when she was small and they used this salve on her burns, and she had no scars when it finally
healed.”

Home-Made Yogurt (Brian Keck)

1 qgt. milk
3 T. plain yogurt (for starter)

Bring milk to boil quickly in a heavy 3 qt. Pan, stirring constantly to prevent sticking. Set aside to cool
to about °118. While milk is cooling, sterilize a 1%4 to 2 qt. saucepan by rinsing it with boiling water
and then dry. When the milk has cooled to about °115, pour ¥: c. of milk into saucepan, add plain
yogurt, and whisk until smooth. Pour in the rest of the milk, it should be about °112. Cover and place
saucepan into a warm place: °85 to °110. What works well is an electric oven, preheated to °200, and
turned off after 1% minutes. Let sit in warm place from 6 to 8 hours, until set.

Koolaid Punch

10 pkg. Koolaid

10 c. sugar

1 gt. Water

2 gal. Water

2 large cans pineapple juice

5 2 liter bottles lemon-lime soda

Boil Koolaid, sugar, 1 qt. water. Remove from heat. Pour into punch bowl. Add 2 gal. Water and
pineapple juice. Just before serving add soda and ice.

“Used for many weddings over the years.”



Mom's Famous Brown Sugar Sandwich

2 slices of white bread
margarine
Brown sugar

Spread margarine on bread slices. Spread a %4” layer of brown sugar over the butter on 1 of the bread
slices. Put the slices together, cut in half and enjoy.

“I considered this a delicacy when I was very young. I certainly wouldn't eat it now!”

Play Dough (Patty Keck)

2 c. flour

1 c. salt

¥ c. corn starch
1T. oil

1T. alum

2 c. water

Cook until thick (will look like play dough). Cool slightly. Divide into 4 parts, add a few drops
different color food coloring to each part. Using rubber gloves, so your hands won't get stained, knead
each part. Store in zip-lock bags.
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PRACK CODDIT........eiiiiieiieie ettt ettt et et e st e e bt e ssbesabeesaeeenseessaesasaenneaens 41
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Raspberry Apple NUE Salad........cc.oooiiiiiiiiieie et et et e e e e 79
Raspberry ChiffOn PiC........cooouiiiiiiieeie ettt ettt e et e e e e aae e sraee s e nsaeaeeeennes 32
Spicy ApPle-Carrot MUTTINS. .......c.iiiiiiiiieiece ettt ettt et e stee e e ee e nnes 12
FUAZE SUNAAE PIC...cceiiiiiiiieeieeee ettt ettt e e st e e st e e e saee e saaeesseeersseeensnaeeennnsnes 30
GLAZEA PRttt ettt et et e et e s a e et e et e e bt e enbe e bt e eabe e nbeeeenbeeeenbeeeeae 30
Grandma Keck's Graham Cracker Salad............cooouiiiiiiiiiiiiiiie e 76
Grandma Keck's RIbDON Salad...........cooiuiiiiiiiiiiiieee ettt e 77
GrandPa's SAIVE.......coouiiiiiii ittt e e e st e e s te e e estee e saee e saeeasaaeessseeesssaeensseeenseeeasseeeannnneeas 92
Haitian Fried Pork (Griyo) with Ti-maliCe SQUCE.........cccueriiiiiiieiieiieeieee et 55
Haitian-Style Fried PIantains.............coocuiieiiieiiiieciiece sttt et eta e st e e s e e e e ennsaeaaeeas 73
Ham & Potato SCALlOP.....ccuieiiieiieiie ettt ettt ettt e st e et e st e et essbeebeesnbeenbeeen 54
Hamburger Bun COOKIES. .........uiiiiiiiiie ettt e e ste e e taeeesaeeeaaeessnaeesnsaeesnseeessseessnnnsnnes 15
Herb Salmomn BaKe..........oooiiiiiiiieiee ettt ettt ettt et e ettt e e enbeeeenbeeeenes 55
HETDEA BIOCCOI. ..uiiiiiieeiiieceeee ettt ettt e e st e e st e e e ateeesbaeessaeessseeensssaeeeeennsnsnaeens 73
HOIANAAISE SAUCE......c.uiiiiiiiieiiiee ettt ettt e st e e bt e s e e e bt esabeeseeesbeenbeeeensaeesnseeaens 87
HOME-MAAE YOQUIT......oeiiiieeiie ettt ettt e e et e e st e e estbeeesaeeenaeeensaeeensaeesnsseennseeennnsnes 92
HOE DIOES. ettt ettt e e ettt e e ettt e s ettt e e e ettt e e ettt e e e e e ettt e aeaeeees
Bacon Macaroni CasSETOIE..........ceccuuiiiiieiiiieeieectee e et e e et e et e e s tee e steeessbeeessseesnsaeesseeesnssneeeeannns 46
L00) 50 [0 T4 PP PSPPI 52
Hot Potato Salad With FTranks..........cccoociiiiiiiiiiiiiiie ettt e e e e e 56
Pigs 1N @ BIANKET......ooiiiiiiiiiiiee ettt ettt et e b beebeeenbeaeenes 62
WICTIET BOALS. ... .eiiiiiieiiie ettt et e et e e sttt e et eetaeeesaeeessaeesssaeesnsseesnssaaaeeennsssaneeeennnes 69
HOt FUAZE PUAQING....c.eiiiiieiieeee ettt ettt et e st e et e s bt e e enbeeeenbeeeenene 38
Hot Potato Salad With FTanks..........cc.coocuiiiiiiiiiiiicie et et e e s 56
ICE CTEAM PIC....ueiiiiieiie ettt ettt et et e e bt e s ab e et e e s abeesbeaeabeenseessbeenseeennsaeesnnseeaans 30
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INdian PUSTY BIEad........ooouiiiiieiiee ettt ettt et sttt st e e aree e e ntaeeen 10
Indian-style Fried FiSh.........c.cooiiiioiiieeeee ettt ettt e e e e e e e e nnraaaee s 57
JEILO CUDE SAlAQ. ... cooiiiiiieiie ettt ettt s et e et e et eeabe e beeeabe e beesnbeeennaeeen 77
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K BECIUD . ¢ ettt e et e bt e et e et e e eab e e steeabe e s eeeabeesbeeeabeenseeenbeeeennbeeeenteeeans 88
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KOOLAIA PUINICH. ..o e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e eeeaaans 92



Lattice-top Chicken Bake..........cocuiiiiiiiiiiiiiiiiee ettt st 58
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LLeIMON BATS..c..iiiiiiiiiieieee ettt ettt ettt e et e e sttt e e st e e et e e e e e anrtaeeens 39
Lemon Pudding Cake..........cccuviiiuiiiiiiieeie ettt ettt et e st e e s tae e staeessaaeesbaeensaeeensaaeeennnnnees 24
Lime Chocolate DEIICIOUS. .....cecviieiieiieeiiteiie ettt ettt et ettt e st eebeesateesbeessbeenseesseeenseesssesnseensseeens 39
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MaCaroni anNd CREESE.........eeiuiiiiieiieeiieeie ettt et et e et e st e e bt e s tteebeessaeesbeesaseeseessseenseeeensaeesnnseeaans 58
Macaroni, Cheese, and SOUT CIEAM.........cocuvuvviiiiieiiiieiiiieeeee et e e e e e eear e e e e e s e essararreeeeeeeeeeeeeeeeens 58
IMAZIC COOKIES. ...ttt ettt ettt ettt et ettt et e et e s et e et e e s st e enbeessteeaseessbeenseassseenseesnnbeeesnseaeenneeennnne 16
Mandarin Orange SaAlAd...........ooeoiiieiiieeiieee ettt e e e e st e e st e e e e e e e e et baaeeeeennraeaaeans 78
MaArshmMalloOW TTEALS. ......ccuiiiiieiieeie ettt ettt et e et e et e st eesbeesateesbeessbeeaseesseeenseesssesnseensneenans 40
IMLAYOMNATISE. ... et eueveeeiieeeiteeetteeeteeeeteeesebeeestaee e aseeessseeeasseesasseesnsseesssaeeanseeensseeenssaeanssaeansseeansssaeeeeensssneeens 88
Meat and Vegetable Stuffed Pastries. ........c.oeouiiiiiiiiiiiicieee ettt sttt 59
Y Lo Ll o0 1 g (<SSP 59
MEADALL GATAEN........eoiiiieiiieiiiee ettt et e ettt e st e et esateenbeesabeeaseesseeenseessaesnseennseeens 60
IMEXICAN CASSETOLE ....vvieiiiieiiie et ettt e e et e e et e e e taeeesaeeesbeeensaeeenseeeasseeeasseeensssneeesannsssneaeens 61
IMILK TIE. .ttt ettt et et e e bt e ate e st e e st e sabeenseeeabeenseasabeenseesnseenseeenseenseesnseenseannneaans 31
1\ (o) E R S O 101 T PSRRI 16
Mom's Famous Brown Sugar SandWiCh...........ccccuiiiiiiiiiiiiiiiicieeceee et e 93
Mother's Christmas SUZAr COOKIES. .......uiiiiiiieiiiieiiieerieeetee et e erte e et e e eateesaeeeesseeessbeeesaseessnseaeesennnnseeas 16
Mrs. Field's COOKIE RECIPE........eeiiiiiieiiiieiieeie ettt ettt sttt ettt e et e et e st e e sae e ensaeeeennaeeeans 17
IMIUEEINIS .ttt e et e et e e et e e et e e eaaeeeeasaeeesseeeaaseeeasseeesseeeasseeenssaeansseeansseeanssnaeeeannnns
ALLBIAN MUTTINS. ...ttt ettt ettt e st e e s abe e bt essbeesbeesateenseessseeennseeesnnees 7
Banana Oatmeal MUTTINS........cc.oiiiiiiiiieceecee et et e e e e e e saae e e e e e taeessaeeennes 8
BIUCDETTY IMUTTINS. ....eieiiieiie ettt ettt et et e et e s et e enbeessbeensbeeeensneaeennneeas 8
SpPICY ApPPLe-Carrot MUTTINS. .....cc.viiiiieeiiiecee ettt e eee s e e e e tae e eaaeeerraeeeeennneeeas 12
YOGUIT IMUTTINS. ..ttt ettt et e et e e st e et eeabe e b eesabeenseesnseaesnseeesnseaennes 12
INO BAKE COOKIES......eeeeiiiieieiieeiiie ettt ettt ettt e ettt e et e e st e e steeesateeessseeesnseeeassaeanssaeeannnsssaaessennssneaeesannses 18
0atmeal FUAZE BATS.........coiiiiiiiieeiiee ettt ettt st e et esabe e bt e eabeenbeesnbeeennaeeeans 40
Old-Fashioned Bread PUAding...........cc.oiiiiiiiiiiieiiieceece ettt aee e e e e e e naaaae s 41
Orange Pineapple Chiffon Pie..........cocooiiiiiiiiii ettt ettt et 32
Orange Sherbet SAlad...........ccuviiiiiiiiii et e e st e e aee et e e st e e enaeeeraae e ennnerees 78
Original Nestles TOll HOUSE COOKIES.........cccuiiriieiiiiiieeiieiie ettt eiee st ieeseeeteesebeeseesaeeenbeeesnnseeeenes 18
Pam'S BEANS. .....eiiiiiiiiieeeiee ettt e e e e et e e e ettt e e e e bt e e e ettt e e e antaeeeeannreeeens 61
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Bacon Macaroni CasSETOIE...........ecuuiiiiieeiiieeiieeeiee et e et eeeite e et e e s teeessaeeessseeesseeanssaessseesnnsneeeeannns 46
Baked Stuffed Lasagne..........ooouiiiiiiiieiieeieeee ettt ettt ettt sateebeeeene 46
Cheesy Beet CaSSETOIC. .....ccuiiieiiieeiie ettt ettt e e et e e te e e st e e etaeeesaeeesnsaeesssaeeeensssaaeeeennsnnns 48
Corned Beet and NOOAIES........cc.uiiiiiiiiiiieieee ettt ettt ettt e s sneesseeensee e 53
Easy Ground Beef Stroganoff...........c..ooouiiiiiiiiii e e e 53
IMPOSSIDIE LaSAZNA PIC.....eoeiiiiiiiiieiiee ettt et sttt st e e e e 56
MaCaroNi ANA CREESE......ccuviiiuiieiiiieeiee et e ettt e etteeeteeeeteeestteeessbeeesseeessaeeessseeasseeessssseeesessssssanessennnns 58
Macaroni, Cheese, and SOUL CIEaAML........cooviuuiiiiiiiiii ittt ettt e e e e e e eset it e e e e e e e essseeeeeaeeeeaeaeeees 58
SoUT Cream NOOAIES........cccuiiiiiiieiiieeciee ettt e et e e et e e st e e sateeessbeeessaseeeeesnsssneeeeennsseeeens 64
TUNA NOOALE CIISP. e nviieuiieiieeiieeiie ettt ettt ettt et e et e e beesate e bt e esbeenseeesbeenseesaseesensseeesnsseeeensseeennses 68
oo T (B 010 0] o) (<) USRI 41
Peanut BUtter COOKIES. ......uiiiiiiiieiiieiieeie ettt ettt ettt et e et e et e st e e bt esateenbeesebeeaseesseeenseenssesnseensneenans 19
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PepPErMINt DIESSETL.....cueiiiiieiieiie ettt ettt et e et e et esateeteeeabeebeeeabeenbeesnbeenbeeeenbeeeennbeaeene 41



Creamy Chocolate & BoUrbon Pi€..........ccciiiiiiiiiiiiiiic et e e e 29
Fresh StrawberTy Pil.......ooouiiiiiiiieie ettt ettt et e et e et e e et eeeennees 29
FUd@e SUNAAE PiC...cueviiiiiiieiie et ettt e et e e e e et e e s taeessaeeesnseeesennnsaneeeeannns 30
GIAZEA PI@....eneiieiee ettt ettt et st e et e e e b e e nb e bt e ateenbeeenteeteennteenneenne 30
ICE @AM PI@....oiiiiieiiie ettt et e e st e e st e e et e e esateeessaeeensaeeesseeeassssaeeeeennsssaaeesennnes 30
LeMON AT PI....coniiieiiieiieeeeee ettt ettt ettt e et e e et e e eab e enbe e s st e ebeeenteenbeeenbeeeene 31
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Orange Pineapple Chiffon Pie...........ccoooiiiiiiiiiiieee ettt e 32
Rasperry ChiffOn Pie........cooouiiiiiiiicie ettt et e e e e e e e e e sraee s e nnaeaeeeennes 32
Pigs 1N @ BIANKET......oooiiiiiiiiiieee et ettt ettt e e ettt e e enbeeeenbeaeenes 62
Pink Lemonade Cake..........c.oeiiuiiiiiiieiie ettt stt e et e et e st e e et e e et e e sbae e e nnnaeeeeeennnaeaaeenn 24
PiStachio Salad.........coouiiiiiiiii e ettt e ettt e e e abeeeenreeean 79
PAZZA. ...t e et e e e e e ettt e e b e e e nbee e ateeeaaeeenbeeeeteeeabeaeeeennnraaaeens 10
AZZIP.eeeeee et bt h et h e bttt h e bttt eat e bttt e h e h et et na e 7
PAZZA. ..ot e et e et e e et e e e tae e at e e tbaeeaabteennnraeaeeeannraraeeeannes 10
PAZZ8 CIUSL ...ttt ettt et et e et e e st e st e eeateeabeeaseeeabeeseeenbeeseeenbeenbeeeensaeenn 11
V474 W O L 1 APPSR PRSP 11
PLAY DOUGN.......oiiiiiiie ettt ettt et e et e bt e st e et e e s ateenb e e nnb e e bt e naaeenbeenneeenbeeenneeean 93
POKE CAKE......evieeiiieeeie ettt e e e e et e et e e et e e et e e ebaeesataeeeaseeeeabaeeansaaaee e e nnaaeeeeeennnraeaaeenn 25
POPOVETS. ...ttt ettt e st e e at e et e e bt e e bt e e et e e e bt e e e bt e e enbeeeennbaeeeeenaa 11
POTK . ettt ettt e ettt e e bt e e e b ae e e te e e e st ee e saee e tbeeantae e naaeennnrreaeeeennnreees
Bacon Macaroni CasSSETOI. .........eeouiiriieiiieiieeit ettt ettt et e ettt e st e ebeessbeenbeessaeenseeensseeeennee 46
Haitian Fried Pork (Griyo) with Ti-malice Sauce...........ccocviiriiiiiiiiiiiiiie e 55
Ham & Potato SCALlOP.....ccuvieiiieiiieiieeie ettt et ettt ettt e e e et e e e eaeee 54
SAUSAZE CASSEIOIC. ....uuiiiiiieiiieeetie ettt e et e et e et e e taeeetaeeesbeesssseeessaeessseaeasseeeeeansnsseeeeeannnssnens 62
SAUSAGE STEALA....eeiviiiiiieeiiie ettt e st e st e e st e e abeeeateesabeeeabbeesnbaeesabeeenabeeennee 62
POtatoes SIrOGANOTT........cc.viiiiie et e et e e e e e e et e e et e e et e e b e e e e e eenrraaaeeas 62
PUMPKIN DIESSETL.....cuviiniieeiiieciie ettt ettt e st e b e st e et e e sabeesbeessbeenbeesaseenseeensseeeensseeeansseennns 42
Raspberry Apple NUL Salad.......cccueiiiiiiiiie et e e e e e e st e e enbeeensaee e eennenes 79
RaSPDEITY ChiffOn Pie.......coouiiiiiiiiieie ettt ettt et e st e b esabeebeesnnaee e e 32
Reese's Peanut BULter BArs........coooouiiiiiiiiii ettt e e e st e e ettt e e e et aee e e e s 42
RefTI@EIratOr COOKIES. ... eiiuiiiiieiiieiie ettt ettt et ettt e et e e bt e s aaeesbeesnseenseessbeenseeeensaeesnnseeaans 19
RICE PUAAING.....eiieiiiiecieeee ettt ettt e st e et e e e sbeeesaeesnsaeesssaeeensaeeenseeeeeannssanaeens 42
N 1110 (OO TSP UPPPPPRO 43
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FIUIE. ettt ettt et et e et e e s tee et e e st e eab e e seeeabeeeseeenbeeesbeenseennaeenbteeenbaeeeannaeeeans
Cranberries 1N the STOW........uiiiiiiiiii ettt e e e e e saee e abeessseeesaeesnsneeens 76
FTOZen Salad.........oooiiiiiiiiieiee ettt ettt ettt et et e e enbeeeenbeaeene 76
Mandarin Orange Salad...........cooouiiiiiiieiiie et et e e e e e e e e e sae e e s nrraaeeeennns 78

Pear SAlad......c.oiiiiie ettt ettt e b e e bt e e enbeeeenbeeeene 78
PiStachio Salad.........cccuiieiiiieiie e et e et e e eae e e e aaeeeeann 79
Raspberry Apple NUEL Salad.........coouiiiiiiiiee ettt e 79
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FroOZen Salad.........cooiiiiiiieee ettt et sttt e e e e nb e e enbeeeene 76
Grandma Keck's Ribbon Salad..........c.coooiiieiiiiiicceceeeee et 77

JEILO CUDE SaAlad......ccouiiiiieiiieiee ettt ettt et e e et ee e ennes 77
Orange Sherbet Salad...........ccviiiiiiiiie e et e e e e e e e et a e e e nnraes 78

SPOOTUIML ...ttt et ettt et e et e e bt e e et e enbeeesbeenseesabeenseeenseenseesnseenseeas 79



SUNSNINE SALAG.....eeiiiiiiiiiiiiiieeeeeeeeeeeeeeeeeeee ettt et et ere e et et eeeeee e e e e e e e e et ererererererererererennnns 79
S AULCES ettt ettt et et e et e e et e e et e e e et e a—ee et eetan—eeeta———eetn—.—eena—.—eten———atu————arn———anan.s

BIOWII SAUCE. ...ttt ettt et sttt st e bt s bt e s bt e eaneesbeesaneenaeeens 87
FTESH FTUIL DIP.eiiiiiiiiiiiieceeee ettt ettt e e e et e e st e e s sae e e sbeeesaseeesnsaaaeesennnsneeeeeannes 87
HOIANdaiSe SAUCE.........eeiuiiiiiiiie ettt et s e et e s sa e et e e sab e e st eeeenabeeeennseeeennees 87
Q7o) 1101 o T USSR 88
IMLAYOMNAISE. ....eeveeneieeitieiie et et e et et e et eette e bt estteeabeesasaenseenseeenseesaseenseassseenseesnsaenseeeensseasensseeeansseeennsns 88
SPAGNELET SAUCE......eeceiiieeiet ettt et e et e e et e e et eeetbeeessbeeeesseeesseeesseessaeeeesennssseaeesannssnnes 88
TATEAT SAUCE. ..cc.utieeiiieeiiie ettt ettt e et e e sttt e e et e e s eabee e abeesabeesabbeesabteesabteesabteesannnbeeeeeean 89
Thousand Island Salad DIESSING.......ccueieiuiiieiiiieiieeeieeeeieeestee et e e teeetaeeesaeesaaeessaaeeeeeesssnseaeeeennnns 89
WRIEE SAUCE. ...ttt ettt et h ettt et e bt et sbeenbe et e eaeesbeentesaeenbeeeas 89
SAUSAZE CASSEIOLC. ... .vieiiiieeiie ettt e e et e et e e st e e e teeesstaeeesseeessseeeasseeesseeessseeenssaeesennssseeeeeans 62
SAUSAZE STIALA.....ceeiiiiiieeiiie ettt ettt e et e e sttt e sat e e e bt e e sabbeesabteesabeeesasteeeesennnsneeeeeannnns 62
SCAllOPEA POLAOCS. .....eeieiiiiiiie ettt e et e e e e e stte e e taeeeaeeessbeeesnseeessssaaaeeeansssaeeeeennsnnns 63
SCOLCREIO0S. ...ttt et b et a e eb et eat e s bt e bt et ebt et et e st e et e et e eeees 43
SEVEN LaAYET DINMNET....c.uiiiiiiieciieeeiee ettt et e et e e et e e st e e ssseeesaseeeasseeeeesssseaeeesnnssseeeesannnns 63
SIIACKS. ...ttt h e bttt h e bt e a e h e bt e h e eh e e bt e bt e bt e e nbteenateens
L@ 10 Ta B UTa B o) ool o DO SRS SPR 82
CarameliZed POPCOTN......coiuiiiiiiiiieie ettt ettt et s e et e sabe e e nbbeeeenbbeesensaeeeanneeas 82
KOOIAIA POPSICIES. ....oeciiiieeiiieciie ettt ettt e e et e e et e e s sbeeeesbeeessseeesnseeennseeeeansnsaeeaeans 82
Traditional CheX Party IMIX.......ccciiiieiiiiiieeie ettt ettt et et e et e site e bt essbeebeesabeenseessbeennseaennes 82
YUMMY TTAIL IMIX .ottt et e e st e e s aaeesabee e sbeeesseeensseeensseeensseesnsssaaeesnnssneeens 83
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CheeSe POtato SOUP......ciiiiiiiiiie ettt e et e e ste e et eeetaeeesaeeeesaeesssaeessseeessseesnsseesnnsssaaaeeannnes 85
Cheese Vegetable CROWAET.........c.oiiiiiiiiiieciie ettt ettt ettt e e e et e e e esbeeeenene 85
TACO SOUP...ettteeeiitie ettt e e e e ettt e e et ee e e ettt e e eaanaeeeeeansseeeeeansseaesensseeesanssaeeeeeannnnnnnnnssnnes 85
SOUT CTOAIMN ...ttt ettt e b e et e bt e bt e bt e et e bt e e et e e bt e e sabe e e e eabeeeeaneeeeaneeens 65
Sour Cream EncChiladas..........c..ooouiiiiiiiiiecie ettt et e st e e ssteeessaaeennnraeeeeeenns 64
Sour Cream Enchiladas #2 .........ooiiiiiiiiieiiee ettt ettt ettt et e st e et e s e e e enaeeas 64
SOUT Cream NOOAIES. ......co.uiiiiiiieie ettt et s ettt e ebt e enbe e st eesaabeeesanaeeas 64
SPAGNELEL SAUCE. ... eeeutieiiieiieee ettt ettt e et et e et esaee e beesseeenbeeseeenbeeseeenbeesanbeeesnseeas 88
SPAM OF TUNA BUIZETS....niiiiieiiiiiee ettt e e ettt e e e sttt e e e e bt e e e e enbeeeeesnssaaeeennseaeeennnnnes 65
SPaANISh FIIEd RICE.......ciiiiiiiiiiieiii et ettt ettt et et e et e e st e e ensbeeeensbeeennnaeaas 65
SPICY APPLe-Carrot MUTTINS. ....cccviiiiiieeeiie ettt eee et e e et e e s b e e e st e e essseeesseeennaaaeeas 12
N 0107} 10144 FOO OSSPSR 79
Steak StroGanOfT.........oooiiiieeieee e e ettt e e e e e eb e e e beeeeaaeeenraeaaeens 66
Stir and Drop SUGAT COOKIES. ......ceeviiriiiiiieiieeit ettt ettt ettt et e e bt esteebeesaeeesnsbeaeensbeesensaeeennseeeas 19
SUNSHINE CAKE......coeiiiiiiiiieiee ettt e e et e e et e e s sbee e sbaeessseeesseeensseeensseeenssaeenssaessssneaeens 25
SUNSIINEG SALAA.......eiiiiiieei ettt ettt et e st e et e s et e et eessbeenbeesnsaeeeanbaeesanseeas 79
SWEAISh MEAtDALLS.......cociiiiiie e ettt e et e e et e e s b e e s naeeesntbeaeeeeennraeeeeeannenes 66
TACO SOUP...eeeitieeitie ettt ettt ettt e ettt e st e e s ab e e e st e e eabee e steeansbeesasbeesasteesnbeeesabeeenaneeeennnsneas 85
TAMALE BAKE.....c..eeiiiie ettt ettt ettt et e b et e e 66
TAMALE PIC.....eiiiieiie ettt ettt ettt et e e e et e e aa e e bt e taeeabe e tteenbeeetaeenteeeanbaeeean 67
TATTAT SAUCE. ...ttt ettt e st e sttt e e ittt e sab et e eab e e e st e e e bt e e ebteeeneeeee 89
TEXAS SNEEL CAKE......ee ettt ettt ettt et e et esteesabe e beeeabeesseesnseeensbeaesnsbeaeensseaennes 25
Thousand Island Salad DIESSING.......cccuuiiiiiiriiiieeiiieeiiee et e et e e e st e e e beeeeteeessbeeessseeesaneeeeeennnneneas 89
TOPSY-"TUIVY PI@....eiiiiieiiieiie ettt et ettt e et e e bt e et e e st e sabeeseeenbeenseeenbeensneesnnseeaans 67
Traditional CheX Party IMIX.......ccciieiiiiiiiieciee ettt ettt e e steeesteeesaeeesaaeensaeeesssaeensaeessseeensseeennes 82
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TUNA NOOAIE CLISP.eviieniieeiieeiie ettt ettt et te et et e et e et e et e e stte e bt e seesnseesnteenbeensaeenseenssaeeensseeeennseeans 68

Vanilla ICE CrEAIML.....cueiiiieiiiii ettt et e e e e e e e et eeeeeeeeeessaasereeeeeeeessssasereeeseeeeeeeees 43
VEEETADIES. ...ttt ettt ettt et et e e bt eshte et e e he e e et e e tte et e e eat e e bt e st e ensbeeeentbeeeentbeeeensneeas
BEetS WiIth OMIOMS. .. ..uvvviiiiiiie ittt e e e ee e e e e e e e e e ettt aeeeeeeeesessssaaeeeeseeeeessessasasannnnnnnnnnes 71
Cabbage and PEaS. .......c.coiiiiiiiiiieiece e e et ettt e et enabeenbeentteenbaeeennees 71
Carrots, Peas, and Potatoes Flavored with CUmMIn.............c.ooooiiiiiiiiiiiieiiicceeceeeeeeeeeeeeeeeeeaae 72
Cauliflower With POTAtOES..........ccooiuviieieieie ettt e e e e e et e e e e et aeeaeaaaaeeeeas 72
| (53 o1 Te B 57 (0 To 7o) H PR 73
VEIVEL CIUMD CAKE......oviiiiiiiiiie et e eea e e e et e e e ettt e e e e etaeeeeeeaaaeeeeeetaaaarreereaaeaaeeens 26
WaldOTrf REA VEIVEL CAKE.......ooovieiiiiiiiiie ettt e e et e e e e e s e eeaasaeeeeeeeeeeeeeeees 26
White Bread from SCIatCh............oiiiiieiieeeceee e et e e e e e e eanaeeas 12
WHITE SAUCE.......eeviieiiiii ettt e ettt e e e e e e ee bt aeeeeeeeee e sabaaaeteeeesseesasssssssasssnnnnesseeseeneens 89
WICIIET BOALS.....eiiiiiiiiii ettt et e et e e e et e e e eeataeeeeetaeeeeeeaaeeeeeeaaeeeeeetrasraraeeeeeens 69
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