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We are connected by food. 
It makes us feel good, satisfied, 
calm, cared for, and carefree.



Taste and see that the LORD 
is good; blessed is the one who 

takes refuge in him. 
 

-Psalms 34:8
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Cheese Ball 
 
2 (8 oz) pkg cream cheese, softened

1 tbsp. Worcestershire sauce

1/2 Onion

1 (2 and 1/2 oz) pkg ham, chopped pecans

1 (8oz) pkg cheddar cheese, shredded

1 bell pepper 

 
Combine all ingredients in a bowl. Roll into 
a ball and then roll into chopped pecans. 
Chill in the refrigerator until ready to serve.

Holiday Cheese Ball 
 
2 (8 oz) pkg cream cheese, softened

1 (6 oz) crushed pineapple, drained

1 tsp Seasoned salt

1/4 cup finely chopped green pepper

2 tbsp finely chopped onion

1/2 cup nuts

 
Combine all ingredients in a bowl. Shape 
into a ball and roll into 1 cup nuts wrap 
with plastic wrap and refrigerate until 
ready to serve.  
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Parmesan Potato Rounds 
 
4 medium red potatoes, thinly sliced

1 small onion thinly sliced and separated into rings 

3 tbsp. butter or margarine, melted

1/4 cup grated Parmesan cheese

1/4 tsp salt

1/8 tsp pepper

1/8 tsp garlic powder 

 
Place half of the potatoes in a greased 2 quart or 
11 inch by 7 inch by 2 inch baking dish. Top with 
onion and remaining potatoes drizzle with butter.
Sprinkle with Parmesan cheese, salt, pepper and 
garlic powder. Bake, uncovered, at 450 degrees 
for 25-30 minutes or until the potatoes are golden 
brown and tender.
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Tomato-Basil Squares 
 
1 pkg (10 oz) refrigerated pizza crust

2 cups (8 oz) shredded Mozzarella cheese, divided

1 oz (1/4 cup) fresh Parmesan cheese, grated

2 tbsp fresh or dried basil leaves, snipped

2/3 cups mayonnaise

1 garlic clove, pressed

4 plum tomatoes, thinly sliced 

 
Preheat oven to 375 degrees. Roll out pizza crust 
to within 1 inch of edge of baking pan. Sprinkle 
crust with 1 cup Mozzarella cheese; set aside. 
Grate Parmesan cheese, snip basil, and put into 
bowl. Add Mozzarella cheese and mayonnaise; 
mix well. Press garlic over cheese mixture; mix well.
Slice tomatoes; arrange in single layer over  
Mozzarella cheese on crust. Place Mozzarella 
cheese mixture over tomatoes; spread to cover 
evenly. Bake 15-20 minutes or until top is golden 
brown and bubbly. Serve warm.
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Tangy Fruit Salsa 
with Cinnamon Chips 

Cinnamon Chips 
1 tbsp sugar 

1/4 tsp ground cinnamon

4 (7 inch) flour tortillas

Salsa
1 cup frozen raspberries

2 peaches, peeled and chopped

2 kiwi, peeled, sliced, and quartered

1 tsp lime zest

2 tsp lime juice

1 tsp sugar 

 
For cinnamon chips, preheat oven to 400 degrees.
Combine sugar and cinnamon. Lightly spray 
tortillas with water; sprinkle with cinnamon-sugar 
mixture. Cut each tortilla into 8 wedges; place in 
single layer of baking pan. Bake 8-10 minutes or 
until lightly browned and crisp. Cool completely. 
Meanwhile for salsa, place all fruits in a bowl and 
mix gently. Serve with cinnamon chips.
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Western Potato Rounds 

2 large unpeeled baking potatoes

Vegetable oil

1 cup (4 oz) shredded Colby-Jack cheese

6 bacon slices, crisply cooked, drained and  

crumbled 

1/3 cup green onion slices

1/4 cup barbecue sauce 

 
Preheat oven to 450 degrees. Cut potatoes into 
1/4 inch thick slices. Generously spray both sides 
of potato slices with oil; place on baking dish. 
Bake 20 minutes or until lightly browned; remove 
from oven. In a bowl, combine cheese, bacon and 
green onion. Generously brush potato slices with 
barbecue sauce; sprinkle with cheese mixture. 
Return potato slices to oven. Bake 3-5 minutes or 
until cheese is melted.  
 
 

Chili Cheese Dip 

1 pkg of ground beef 

1 pkg chili seasoning mix 

2 cans Ro-tel 

1 pkg Velveeta Cheese Spread cut into cubes 

Brown the ground beef in a pan. Add the chili 
seasoning mix and 2-3 tsp of water. Mix together. 
Cut the Velveeta into cubes and mix it and  
the Ro-tel into the beef mixture until melted.
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A-Pizza-Tizer 

1 pkg (12oz) refrigerated buttermilk flaky biscuits 

olive oil 

1 garlic clove, pressed 

1/2 cup tomato, seeded and chopped

1/4 cup green bell pepper, chopped 

1/4 cup onion, chopped 

1/4 tsp dried oregano leaves

1/4 tsp dried basil leaves

1 oz (1/4 cup) fresh Parmesan cheese, grated

Preheat oven to 400 degrees. Separate biscuits 
horizontally in half to form 20 biscuits. On a baking 
dish, arrange 6 biscuits with edges touching, in a 
circle. Arrange remaining biscuits, edges touching 
in another circle around the center ring of biscuits.  
Gently press biscuits together with fingers to seal 
them together, leaving outside edges scalloped 
for a petal effect. Lightly spray biscuits with oil 
and press garlic over the biscuits and spread 
evenly. Chop tomato, bell pepper and onion; 
sprinkle evenly over biscuits along with the  
oregano and basil. Bake 15-17 minutes or until 
edges are golden brown. Remove from oven. 
Immediately grate cheese over warm biscuits. To 
serve, pull biscuits apart. 
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Southern Caviar 
 
2 (15oz) cans black-eyed peas, drained 

1/2 cup chopped purple onion 

1/2 clove garlic 

1/4 cup vinegar 

1/2 tsp salt 

1/8 tsp pepper 

1/4 cup vegetable oil

1/4 cup sugar 

 
Combine peas, onions, green peppers and 
garlic in a large bowl. Combine vinegar and 
remaining ingredients in a jar; cover tightly and 
shake vigorously. Pour over pea mixture and 
toss gently. Cover and chill 12 hours.  
Remove garlic cloves and drain before serving. 

 

Sausage Balls 
 
1/2 lb sausage 

1 cup grated sharp cheddar cheese 

1 pkg biscuit mix 

 
Preheat oven to 325 degrees. Cook sausage 
and drain. Combine sausage and cheese in 
mixing bowl, blend ingredients together. Roll 
mixture into marble size balls. Bake 20-25  
minutes. Serve hot or at room temperature. 

 



BREADS

9



10

Mexican Cornbread 
 
1 cup corn meal 

1 egg 

1/2 tsp salt 

1 can cream-style corn 

2 cups grated cheddar cheese 

1/2 cup milk 

1/2 tsp soda 

1/4 cup bacon drippings

1 can green chilies 

 
Mix all ingredients in a bowl, except cheese and 
chilies. Pour half in a greased pan. Top with a layer 
of green chilies and 1 cup of cheese. Pour the rest 
of the mixture on top and spread with the balance 
of cheese. Bake 40 minutes at 400 degrees. One 
recipe makes 8 x 10 inch pan.

 

 

 



No Knead Bread 
 
3 1/3 cups all-purpose or bread flour, plus more 

for dusting

1/4 tsp instant (rapid-rise) yeast

2 tsp salt

Cornmeal or wheat bran as needed for coating

 
In a large bowl combine flour, yeast and salt. 
Add 1 and 1/2 cups tepid water, and stir until 
blended; dough will be sticky. Cover bowl with 
plastic wrap. Let dough rest at least 12 hours, 
preferably about 18, at room temperature. 
Overnight is also good. 

Dough is ready when its surface is dotted with 
bubbles. Lightly flour a work surface and place 
dough on it; sprinkle dough with a little more 
flour and fold it over on itself once or twice. 
Cover loosely with plastic wrap and let it rest 
about 15 minutes.

Generously coat a cotton towel (not terry cloth) 
with flour, cornmeal or wheat bran. Using just 
enough flour to keep dough (which is sticky) 
from sticking to work surface or to your fingers, 
gently and quickly shape dough into a ball.  
Put dough seam side down on towel and dust 
with more flour, cornmeal or bran. Cover with 
another cotton towel or plastic wrap and let rise 
for about 2 to 3 hours. When it is ready, dough 
will be more than double in size and will not 
readily spring back when poked with a finger.

At least a half hour before dough is ready, heat 
oven to 450 degrees. Put 3 to 4 quart heavy 11

(Continued on page 12)
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covered pot (cast iron, enamel or ceramic) in 
oven as it heats. When dough is ready, carefully 
remove pot from oven. Slide your hand under 
the towel and turn dough over into the pot, 
seam side up. Shake pan once or twice if dough 
is unevenly distributed; it will straighten out as it 
bakes. Cover with lid and bake 30 minutes, then 
remove lid and bake another 15 to 30 minutes; 
until loaf is beautifully browned. Turn out on wire 
rack to cool completely. Your bread will look 
different, depending on the type of dusting flour 
you used. 
 
 
 

Homemade Bread 
 
2 cups warm water 

1/4 cup sugar 

1 1/2 tbsp yeast

1 1/2 tsp salt

1/4 cup oil

5 1/2 cups flour

Sprinkle the yeast and sugar over the warm 
water and let stand until dissolved for a few 
minutes. Then mix in the other ingredients and 
place in a slightly oiled bowl. Let it rise 1 hour 
and punch it down. Make into two loaves. Place 
in oiled loaf pans. Let rise in warm oven until 
doubled. Bake at 350 degrees for about 30 
minutes. Melt a bit of butter over the tops of 
crusts and let the loaves cool on racks. 
  

(Continued from page 11)
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English Muffins 
 
1 cup oatmeal 

1 cup hot water 

1/4 cup warm water 

1 pkg yeast 

1/4 cup oil 

2 tbsp brown sugar 

2 tbsp molasses 

1 egg 

1 tsp salt 

3 1/4 cups flour 

 
Combine the oatmeal and hot water together and 
let cool. Also combine the warm water and yeast 
together until yeast dissolves. Then add the oil, 
brown sugar, molasses, egg, salt, and flour and 
oatmeal together and mix well. Cover and rest for 
30 min. Roll dough to 3/8 inch thickness. Cut 3 inch 
rounds on baking sheet. Let rise 30 to 40 minutes. 
Bake 10 -12 minutes at 350 degrees.
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Colonial Bread 
 
1/2 cup corn meal 

1/3 cup brown sugar 

1 tsp salt 

1/4 cup cooking oil 

2 cup boiling water 

Combine and cook on stove until smooth and 

mixed well.

2 pkg yeast 

1/2 cup luke warm water 

 

Let stand until dissolved. 

 

1/2 cup rye flour 

3/4 cup whole wheat flour 

4 1/4 cup flour 

 
Mix all, knead, oil bowl, place in slightly warm oven 
until doubled. (about 30 minutes) Knead, divide into 
2 loaf pans. Rise until doubled. (about 30 minutes) 
Bake at 350 degrees until brown on top. Remove 
from oven and brush a small amount of butter on 
top crust. 
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Cool Whip Salad 
 
12 oz Cool Whip 

2 boxes pistachio instant pudding 

2 cans fruit cocktail, drained 

1 can mandarin oranges, drained 

1 cup chopped nuts 

1 small pkg miniature marshmallows 

 
In a large bowl, combine the cool whip and 
pudding. Add fruit and mix well. Stir in nuts 
and marshmallows. Refrigerate.

Christmas Red Salad 
 
1 small pkg raspberry Jell-o 

1 small pkg orange Jell-o 

1 can whole cranberry sauce 

1 large can crushed pineapple (not drained) 

2 cups water

 
Heat water to boiling; add Jell-o boxes and 
stir to dissolve. Add cranberry sauce and  
pineapple; stir together. Pour into serving dish 
and refrigerate overnight. 

 

 



Spaghetti Salad
 
2 lbs cooked spaghetti 

3 cucumbers, sliced thin 

5 or 6 tomatoes, chopped 

1 bell pepper, chopped 

1 small onion, minced 

1 stalk celery, chopped 

1/2 to 1 jar salad seasoning 

1 large bottle zesty Italian dressing 

 
Combine all ingredients and serve. 

Strawberry Frozen  
Fruit Salad 
 
1 pkg (8oz) cream cheese 

1 pkg (10oz) frozen strawberries, thawed 

3/4 cup sugar 

1 (8oz) container Cool Whip 

1 small can crushed pineapple 

4 bananas, diced

 
Mix cream cheese and sugar, mix well.  
Add strawberries, bananas, pineapple and 
fold in Cool Whip. Pour into 9 x 13 dish and 
freeze. Take out of freezer 20 minutes  
before serving, cut into squares.  
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Pineapple Dream Salad 
 
6 1/2 oz crushed pineapple 

1/3 cup sugar 

1 pkg lemon Jell-o 

Small container of Cool Whip 

1 cup shredded American Cheese 

1 cup chopped pecans 

 
To one can 6 1/2 oz crushed pineapple add 1/3 
cup sugar and simmer for 3 minutes. Mix 1 pkg of 
lemon Jell-o according to directions on the box. 
Add pineapple mixture and chill until partially 
jelled. Fold in small carton of Cool Whip and 1 cup  
shredded American cheese, and 1 cup chopped 
pecans. Chill until firm. 

 

Macaroni Salad 
 
1 pkg macaroni (small) cooked, drained & cooled 

1 peeled cucumber, grated 

1 onion, grated 

1 green pepper, chopped 

1 small pimento 

2 eggs, hard-boiled 

salad dressing to taste (or mayonnaise) 

pickles 

 

Combine all ingredients and mix well. Chill.
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Crunchy Oriental Salad 
 
1 large head of Napa cabbage chopped or 

use packaged coleslaw mix 

1 bunch of chopped green onions 

1/2 cup sesame seeds 

1 pkg ramen noodles 

1/2 cup sliced almonds

Dressing:  

2 tbsp red wine vinegar 

1/2 cup vegetable oil 

2 tbsp sugar 

 
Mix dressing ingredients well and set aside. 
(Make sure sugar is dissolved) Crush noodles 
and brown in 2 tbsp of butter along with 
the sesame seeds and almonds. (cool on a 
paper towel) Just before serving toss cab-
bage, onion, sesame seeds, almonds and 
noodles with dressing in a large bowl. (You 
can make this ahead the night before and 
store in the refrigerator but do not mix until 
ready to serve.)
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Crunchy Green Pea Salad 
 
10 oz fresh or frozen peas 

1 cup sliced celery 

1 cup chopped fresh cauliflower 

1/4 cup diced green onions 

2 tbsp sliced pimentos 

1 cup roasted cashews, sunflower seeds, 

macadamia nuts or almonds 

1/4 cup crisp cooked, crumbled bacon 

1/2 cup sour cream 

1 cup prepared Hidden Valley Ranch milk 

dressing 

1/2 tsp Dijon style mustard 

1 small garlic clove, minced 

 
Rinse frozen peas in hot water. (steam if fresh) 
Drain. Combine vegetables, nuts and bacon 
with sour cream. Mix prepared dressing,  
mustard and garlic together. Pour over salad. 
Toss gently. Chill. Serve.
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Can Opener Fruit Salad 
 
21 oz peach pie filling 

11 oz mandarin oranges (drained) 

1 cup mini marshmallows 

20 oz tidbit pineapples (drained)  

2 diced apples 

1/2 cup pecans 

1 and 1/2 cup coconut 

 
Mix together and chill. 

 

Cranberry Salad 
 
1 large box orange or cherry Jell-o 

1 cup hot water 

1/4 cup cold water 

1 large can while cranberry sauce 

1 small can crushed pineapple 

1/2 cup chopped pecans

 
Dissolve Jell-o in hot water; add cold water. 
Let stand until cool. Add cranberry sauce, 
pineapple (do not drain) and nuts. Chill until 
almost firm and stir well to distribute nuts. 
For extra festive touch, frost with cream 
cheese mixed with small amount of  
pineapple juice and decorate with pecan 
halves and whole cranberries.
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Refrigerator Slaw 
 
1 large head cabbage 

2 small onions 

3 or 4 stems celery 

1 bell pepper 

1 cup white vinegar 

1 and 1/4 cup sugar 

1 tsp white mustard seed 

1 tsp turmeric 

1/4 tsp salt 

1/4 tsp pepper 

 

 
Chop together cabbage, onions,  
celery and bell pepper. Mix vinegar, 
sugar, mustard seed, turmeric, salt and 
pepper and bring to a boil. Pour over 
chipped mixture and mix well. Let sit 
in refrigerator overnight. Drain before 
serving. Will keep 2 weeks or more in 
refrigerator.
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7-Up Salad 
 
2 pkg lime Jell-0 

2 cups boiling water 

2 cups 7-Up 

1 can crushed drained pineapple 

1 and 1/2 cup miniature marshmallows 

3 cups bananas, sliced 

1 egg, slightly beaten 

2 tbsp flour 

1/2 cup sugar 

2 pkg dream whip 

1 tbsp butter 

 
Dissolve Jell-o in boiling water. Add 7-Up. Pour 
into 8 x 12 inch pan. Chill until set. Mix pineapple, 
marshmallows and bananas. Add to Jell-o  
mixture. Let set in refrigerator until firm.  
Mix pineapple juice, egg, flour and sugar.  
Stir together and cook until thick, stirring  
constantly. Add butter. Cool and spread on top 
of Jell-o. Whip dream whip and spread over top. 
Chill.
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Cherry Coke Salad 
 
2 pkg cherry Jell-o 

1 small can crushed pineapple 

1 cup boiling water 

1 small coke 

1 pkg (8oz) cream cheese 

1/2 cup pecans, chopped 

 
Dissolve Jell-o in boiling water. Add  
pineapple, coke, pecans, and cream cheese. 
Mix until cheese dissolves. Chill in refrigerator 
until set. Cut in small squares.

Orange Sherbet Salad 
 
2 pkg orange Jell-o 

2 bananas 

1 can mandarin oranges (save juice) 

1 medium can crushed pineapple (save juice) 

1 pkg orange sherbet

 
Dissolve 2 pkg Jell-o in 1 cup boiling water 
with a pinch of salt. Add sherbet, 1 cup juice 
from pineapple and oranges. When partly set 
add pineapple, oranges and bananas. 

 

 



MAIN DISHES
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Poppy Seed Chicken 
 
8 chicken breast seasoned cooked and boned. 

Cut into small pieces. 

8 oz carton sour cream 

2 cans cream of chicken soup 

3 tbsp poppy seed 

2 cups crushed Ritz crackers 

3/4 cup butter 

 
in a 9 x 13 casserole dish put diced chicken.  
Heat sour cream and soup in a saucepan and 
pour over chicken. Pour crushed Ritz crackers on 
top of soup mixture. Sprinkle poppy seeds on the 
crackers then pour melted butter on top. Bake at 
350 degrees until golden brown. 

Mexican Casserole 
 
In a 9 x 13 pan layer: crush Doritos chips for  
bottom layer. Cook hamburger mean with  
onions and bell peppers and pour over Doritos.  
In a saucepan combine 1 can cream of mush-
room soup, 1 can cream of chicken soup, 1 can 
Ro-tel, 1 can cheddar cheese soup, 1 can of 
Milnot. Bring to a boil and pour over hamburger 
meat. Bake at 350 degrees for 45 minutes to  
1 hour. 
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Savory Sausage Rice 
 
2 lbs sausage 

3/4 cup chopped onion 

2 pkg (1 and 3/4 oz) chicken noodle soup mix 

4 and 1/2 cups boiling water 

1/2 tsp salt 

1 cup finely chopped green pepper 

2 and 1/2 cups coarsely chopped celery 

1 cup rice uncooked 

1 cup slivered almonds 

 
Brown sausage in large skillet; pour off excess 
fat. Add green pepper, onion, and celery and 
saute. Combine soup mix and boiling water in 
large sauce pan; stir in rice. Cover and simmer  
20 minutes, or until rice is tender. Add sau-
sage mixture, salt and almonds; stir well. Pour 
into a greased 12x8x2 baking dish. Bake in a 
375 degree oven for 20 minutes.
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Hearty Lentil Soup 
 
2 celery stalks, sliced 

1 garlic clove, minced 

1 onion, chopped 

2 tbsp, butter 

6 cups water 

1 can diced tomatoes 

3/4 cups dry lentils, rinsed 

3/4 cups pearl barley 

2 tbsp chicken bouillon 

1/2 tsp oregano 

1/2 tsp rosemary 

1/4 tsp pepper 

1 cup thinly sliced carrots 

 
In Dutch oven, saute celery, onion, and garlic 
in butter until tender. Add water, tomatoes, 
lentils, barley, bouillon, oregano, rosemary, 
and pepper. Bring to a boil. Reduce heat, 
cover, and simmer for 40 minutes or until  
lentils and barley are almost tender. Add 
carrots; simmer for 15 minutes or until carrots, 
lentils, and barley are tender. 
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Brunch Pizza 
 
Crust: 

1 pkg (24 oz) frozen shredded has brown  

patties, thawed and broken apart 

1 egg, beaten 

salt and ground black pepper to taste 

 

Egg Topping: 

7 eggs 

1/2 cup milk 

salt and ground black pepper to taste 

1 cup chopped ham 

1/2 cup sliced fresh mushrooms 

1/4 cup green onion slices 

1/4 cup chopped green bell pepper 

1 and 1/2 cups (6 oz) shredded cheddar cheese 

 
For crust combine potatoes, egg, salt and pepper 
in a bowl; mix well. Spread potato mixture into a 
baking pan. Pat down with back of spoon. Bake 10 
minutes; remove from oven. For egg topping, whisk 
eggs and milk in a bowl. Season with salt and black 
pepper, if desired. Microwave on high 3 minutes; stir. 
Microwave and additional 3 minutes; stir. Spread 
cooked egg mixture evenly over potato crust.  
Top with ham, mushrooms, green onion, and bell 
pepper. Sprinkle with cheese. Return to oven.  
Bake 10 minutes. 
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Italian Beef Stir-Fry 
 
1 lb beef round tip steaks, 1/8 to 1/4 inch thick 

2 cloves garlic, crushed 

1 tbsp olive oil 

2 small zucchini, thinly sliced 

1 cup cherry tomato halves 

1/4 cup reduced-fat bottled Italian salad dressing 

2 cups hot cooked spaghetti 

1 tbsp grated Parmesan cheese 

 

 
Cut beef steaks lengthwise in half and then  
crosswise into 1-inch wide strips. Cook and stir  
garlic in oil in large nonstick skillet over  
medium-high heat 1 minute. Add beef (1/2 at a 
time) and stir-fry 1 to 1/2 minutes or until outside 
surface is no longer pink. Season with salt and 
pepper. Remove with slotted spoon; keep warm. 
Add zucchini to same skillet; stir-fry 2 to 3 minutes 
or until crisp-tender. Return beef to skillet with  
tomato halves and dressing; heat through. Serve 
beef mixture over hot pasta; sprinkle with cheese. 
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Chicken Lasagna Alfredo 
 
10 uncooked lasagna noodles 

1 jar (16 oz) white Alfredo pasta sauce 

1/4 cup milk 

1 and 1/2 tsp dried oregano leaves 

3 cups coarsely chopped cooked chicken 

1 can (14 oz) finely chopped onion 

1 garlic clove, pressed 

3 cups (12 oz) shredded mozzarella cheese 

1 pkg (4 oz) crumbled feta cheese 

2 cups packed fresh baby spinach leaves  

(about 4 oz) 

 
Preheat oven to 375 degrees. Cook noodles  
according to package directions, using shortest 
cook time; drain. In small mixing bowl, combine  
Alfredo sauce, milk and oregano. Whisk until  
blended; set aside. Coarsely chop chicken,  
chop artichokes, bell pepper and onion; place in 
large colander bowl. Press garlic over bowl, add 
mozzarella and feta cheeses; mix well. To assemble 
lasagna, spread 2/3 cups of Alfredo sauce mixture 
over the bottom of a 9x13 pan. Top with half of the 
noodles, overlapping to fit. Layer half of the  
spinach leaves over noodles; top with half of the  
chicken mixture. Repeat layers, starting with half  
of the remaining sauce. After layering, pour  
remaining sauce over top of the lasagna. Cover 
dish with aluminum foil. Bake 45 minutes. Carefully 
remove foil. Continue baking 10-15 minutes or until 
bubbly. Remove from oven; let stand 15 minutes for 
easier serving. Cut into squares; serve.
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Quickie Casserole 
 
1 lb ground beef 

1 can ranch style beans 

1 can Spanish rice 

1 medium onion 

cheddar cheese 

 
Brown beef and onion and place in a casserole 
dish. Salt and pepper to taste. Add other ingre-
dients, and spread grated cheese on top. Bake 
in 350 degree oven until cheese is melted and 
bubbly. Serve hot. 

Stacked Enchiladas  
(slow cooker) 
 
5-8 flour tortillas 

2-3 cups grated cheese 

1 and 1/2 lbs lean ground beef, cooked and 

drained 

1 can ranch style or pinto beans 

1 can Ro-tel

 
Layer mixture of meat with tortillas and cheese 
in slow cooker. Place lid on and cook on low 5-7 
hours. 
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Skillet Dinner 
 
1 small pkg ground beef, cooked and drained 

1 can beef broth 

1/2 can water, use the beef broth can 

2 cans mixed vegetables, drained 

1 cup uncooked noodles 

 
Mix the ground beef, beef broth, water and  
veggies together. Cook the noodles and when 
noodles are cooked add them to the beef  
mixture and mix. Remove from heat and add  
8 oz of sour cream. Serve with French fried  
onion rings. 

Corn Dogs 
 
1 cup flour 

4 tbsp cornmeal 

2 tbsp sugar 

3/4 tsp baking powder 

1/2 tsp salt 

1 egg 

1/2 cup milk 

Mix egg and milk in a bowl. Sift dry ingredients. 
Add milk and egg mixture. Dip wieners in mixture 
and deep fat fry until brown. 
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Oriental Casserole 
 
2 lbs ground beef 

1 tsp onion salt 

1 cup diced celery 

1 can mushroom soup 

1 can cream of chicken soup 

pepper to taste 

1/4 cup soy sauce 

1/2 cup rice (uncooked) 

1 can Chinese vegetables 

1 can bean sprouts 

1 can chow mein noodles 

 
Brown meat in a little fat. Add celery, cook  
5 minutes. Add soups, soy sauce, and rice. Mix well. 
Pour over bean sprouts and vegetables, including 
all liquid. Mix lightly. Bake at 350 degrees for 30 
minutes. Spread noodles over the top, bake  
15 minutes longer. Use 13 x 9 x 2 inch pan.
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Fresh Veggie Pockets 
 
1 carton (8 oz) cream cheese spread 

1/4 cup sunflower kernels 

1 tsp seasoned salt or salt-free seasoning blend 

4 wheat pita breads, halved 

1 medium tomato, thinly sliced 

1 medium cucumber, thinly sliced 

1 cup sliced fresh mushrooms 

1 ripe avocado, peeled and sliced 

 
In a bowl, combine the cream cheese, sunflower 
kernels and seasoned salt; spread about 2 tbsp 
on the inside of each pita half. Layer with tomato 
cucumber, mushrooms and avocado.

Broccoli Casserole 
 
20 oz cooked broccoli 

1 cup cooked rice 

8 oz Cheez Whiz 

1/2 cup butter, melted 

1 can cream of mushroom soup 

1 can cream of chicken soup 

2 tbsp chopped onion 

Layer rice in buttered casserole, then broccoli. 
Mix remaining ingredients and pour over broccoli. 
Bake 30 minutes at 350 degrees.  
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Vegetable Casserole 
 
1 large can niblets corn, drained 

2 cups French green beans 

1/2 cup onion 

1/2 cup green pepper 

1/2 cup celery 

1 can sliced water chestnuts 

1/2 cup grated cheese 

1 can cream of chicken soup 

1/2 stick of butter 

salt and pepper to taste 

1 tube Ritz crackers 

 
Mix drained vegetables with other ingredients 
and put into buttered casserole dish. Mix butter 
and crackers (crumble) and sprinkle on top. Bake 
at 350 degrees for 15-20 minutes.

Hominy Casserole 
 
2 (16 oz cans hominy 

1 can cream of mushroom soup 

1 (8 oz) jar mild Cheez Whiz 

nacho chips 

Drain hominy. Combine hominy, mushroom soup 
and cheez whiz and place in casserole dish. Top 
with crumbled nacho chips. Bake at 350 degrees 
until hot and bubbly.  
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Crockpot Green Beans 
 
1 gal. can of green beans drained 

1/4 cup vinegar 

1/4 cup sugar 

1/4 cup oil 

 
Pour liquid mixture over beans in Crockpot and stir. 
Cook on low for 6 hours, stirring occasionally.

Creamy Hash Brown Casserole 
 
1 pkg (32 oz) frozen southern-style hash brown  

potatoes, thawed 

1 lb process American cheese, cubed 

1 can (10 and 3/4 oz) condensed cream of chicken 

soup, undiluted 

2 cups (16 oz) sour cream 

3/4 cup butter, melted, divided 

3 tbsp chopped onion 

1/4 tsp paprika 

2 cups cornflakes, slightly crushed 

In a large bowl, combine hash browns, cheese, soup, 
sour cream, 1/2 cup butter and onion. Spread into a 
greased 13x9 inch baking dish. Sprinkle on top. Bake, 
uncovered, at 350 degrees for 50-60 minutes or until 
heated through. 
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DESSERTS
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Homemade Snickers 
 
1 pkg chocolate chip morsels 

18 oz jar creamy peanut butter 

1 cup sugar 

1/4 cup evaporated milk 

1/4 cup butter 

7 oz jar marshmallow creme 

1 tsp vanilla 

1 and 1/2 cup salted peanuts 

14 oz bag of caramels 

1/4 cup whipping cream 

1/2 cup butterscotch chips 

 
Bottom Layer:  
In a saucepan melt together 1 cup chocolate chips, 1/4 cup 
butterscotch chips, and 1/4 cup creamy peanut butter.  
Pour into a lightly buttered 9x13 pan and chill.  
Second Layer:  
In a saucepan melt together 1 cup sugar, 1/4 cup  
evaporated milk, and 1/4 cup butter. Bring to a rolling boil for 
5 minutes and take off of the burner and add the following: 
7 oz jar marshmallow creme, 1/4 cup creamy peanut butter, 
1 tsp vanilla, and 1 and 1/2 cup salted peanuts. Once melted 
pour on top of the chocolate mixture and chill.  
Third Layer:  
In a saucepan melt together 14 oz bag of caramels and  
1/4 cup whipping cream. Once melted pour on top of the 
nougat mixture and chill.  
Top Layer:  
In a saucepan melt together the following: 1 cup chocolate 
chips, 1/4 cup butterscotch chips, and 1/4 cup creamy  
peanut butter. once melted pour on top of the caramel  
mixture, chill and enjoy.  
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Dump Cake 
 
1 can crushed pineapple with juice 

1 can fruit pie filling (cherry) 

1 pkg yellow or white cake mix 

3/4 to 1 cup butter 

1 cup chopped nuts 

 
In ungreased cake pan mix pineapple and fruit filling. 
Spread dry cake mix over fruit. Slice butter over the 
top of the cake; sprinkle nuts on top. Bake 1 hour at 
325 degrees. Serve hot or cold with ice cream or cool 
whip if desired. 

Oklahoma Dirk Cake 
 
Cream Together: 

8 oz pkg cream cheese 

1/2 cup butter, softened 

1/2 cup powdered sugar 

Fold In: 

8 oz container cool whip 

Mix in a small bowl 2 small boxes French vanilla instant 
pudding with 3 cups milk and fold into the above. 
Crush 1, 16 oz pkg Oreo cookies and put half in the 
bottom of a 9x13 inch pan. Pour pudding on top. Layer 
the cookies and pudding mixture and end with Oreo 
cookies. The children love it when you put gummy 
worms on top of this. You may be creative and put 
this in a flower pot or a pail. Chill and serve. 
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Cherry Delight 
 
1 can sweetened condensed milk 

16 oz can crushed pineapple, drained 

32 oz cherry pie filling 

12 oz container Cool Whip 

1/2 cup pecans 

 
Mix milk, pineapple, cherry pie filling. Fold in whipped 
topping and pecans. Refrigerate. Easy and delicious.

Hello Dolly Cookies 
 
1/2 cup butter 

6 oz pkg of chocolate chips 

1 can Eagle Brand milk 

Nuts 

1 pkg of graham crackers 

1 cup coconut 

Melt butter in a 9 x 13 inch pan. Crush graham  
crackers up real fine and spread out over the butter in 
the pan. Layer your chocolate chips. Layer your coco-
nut. Spread your Eagle Brand milk all over the top of 
that. Top with chopped nuts.  
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Grammie’s Cake 
 
Angle food cake 

4 eggs 

1 cup nuts 

12 oz chocolate chips 

1 pint of whipping cream 

 
Take 1 angle food cake and brake it into pieces.  
Put 1/2 in a loaf pan. Melt 12 oz chocolate chops. Add 
4 egg yolks, beaten. Let cool. Then fold in  
beaten whites of 4 eggs and 1 pint of whipping cream 
(whipped with 2 tbsp sugar or powdered sugar). Add  
1 cup nuts. Spread between layers and on top. Chill. 

Monster Cookies 
 
12 large eggs 

2 lbs brown sugar 

1 tbsp vanilla 

1 lb butter 

1 lb plain M&Ms 

18 cup quick cooking oatmeal 

4 cups sugar 

2 and 1/2 tbsp baking soda 

1 tbsp corn syrup 

3 lbs crunchy peanut butter 

1 large pkg chocolate chips 

Mix in order with a spoon. Bake on greased cookie 
sheet. Flatten dough before baking. Bake at 350  
degrees for 10-15 minutes. 
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Banana Split Cake 
 
First Layer: 

1/2 cup melted butter 

1/2 cup powdered sugar 

2 cups vanilla wafer crumbs 

Mix together and pack down in a long 9x13x2 inch 

pan. 

 

Second Layer: 

2 egg whites 

1/2 cup butter 

2 cups powdered sugar 

1 tsp vanilla 

Beat together for 10 minutes. Spread over 1st layer. 

 

Third Layer: 

1 large can drained, crushed pineapple 

4 bananas, sliced lengthwise 

Put bananas in first, then cover with pineapple to 

keep from turning brown. 

 

Fourth Layer: 

Spread a quart size carton of Cool Whip over the top 

and sprinkle with nuts and chocolate syrup. Top with 

maraschino cherries. Refrigerate. 
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