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APPLE PAN-DOWDY

Mix:

1 can sliced apples ( I use a couple of

1 cup sugar Tablespoons lemon juice
1 Tablespoon flour when I have it as it

1 Teaspoon cinnamon perks up fruit flabor)

‘Pour mixture into buttered baking dish.
Mix:

1 Stick melted oleo

3/4 cup brown sugar

3/4 cup oatmeal

3/4 cup flour

1/4 teaspoon soda

1/4 teaspoon baking powder
1/4 teaspoon salt

Pat over mixture and bake in oven at 35079 for
30 minutes.

Serve hot with or without cream.

I think this would be good with cherries or other
fruit too.
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BASIC WHOLE WHEAT BREAD

5 cups wilk (fresh, diluted canned, or powdered;
water or potato water may also be used) (I use
potato water made with instant potatoes)

2 pkgs, yest dissolved in 1 cup warm water
/2 cup ol or melted shorteaing

1/2 cup raw sugar or honey or wolasses

¢ tablespoons salt

11 to 12 cups unsifted whole wheat flour

- Mix together in 6-qt. pan liquid, softened yeast,

oil, sugar and salt. Add flour gradually end mix
well., This dough should be more meist than ordinary
bread dough, Let rest 10-15 minutes, Turn out on
floured canvas-covered board. Knead for 10 minutes,
Cover with foil or dampened towel and refrigerate
fmmediately. Kkneading can be done before or
after refrigeration. Refrigerate 3 to 24 hours,
depending on your time schedule. If dough 1s to be
refrigerated for only 3 hours, you will obtain
better results by using Tukewarm 1iquid. _But if

it is to be left overnight or up to 24 hours, use
cool 1quid so dough will not rise too wmuch., Uough
may still require "punching down" once or twice.

kemove from refrigerator and let stand about 30-60
minutes at room temperature or in 80-85° oven.
Turn out on canvas-covered board. Kead 10 winutes
if not previously done. ODfvide into 3 or 4 portions
according to pan zie., (I make four loaves), Meld
loaves, Place in loaf pans, 11ghtly greasing top
suxx surface. Let rise in warm place until 2lmost
double 1n bulk, Hamk Bake at 325° for 1 hour and
10 winutes to 1 hour and 20 minutes; or pre-heat
oven to 450°-425°, Place bread in oven, reduce
heat to 325° and bake for 1 hour. (I have better
Tuck with latter)



BEEF LOAF TO SERVE HOT OR COLD

3 pounds ground beef chuck or round
1 cup rolled oats, quick or regular
3/4 cup finely chopped onion

1 tablespoon salt

‘1 1/2 teaspoons dry mustard — — —

1/4 teaspoon pepper

3 eggs "
3/4 cup catsup

2 tablespoons horseredish, optinnal

1 tablespoon Worcestershire sauce.

Combine ingredients; mix well, Pack into

a 9 by 5 by 3-inch loaf pan. Bake in 350
degree F., oven until done, about 1 hour

and 20 minute. Cool in pan 10 iinutes' remove
from pan. Serve hot or chill and “serve

cold. Make one loaf, eight to 10 servings.,
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BISCUIT MIX

9 cups flour

2 Tablespoons Salt
1/4 Cup baking powder
2 cups shortening

Mix and xxzgxexsr store on cupboard or pantry shelf.

Use like Bisquick. I always Tike to mix biscuits

with buttermilk and add a pinch of soda. Also grate

a bit of cheese, grease your pan with some of your
leftover bacon grease and GXMX YUMMY:!!:

HOMEMADE HEALTHY PANCAKE MIX

4 cups whole wheat flour

4 cups flour

1/4 cup baking powder

1 cup wheat germ, at least

1/4 cup instant fortified Brewers' yeast (can t get
that brand here but other works as well. ) .

Xxx

1-1/2 cup shortening
2 Tablespoons salt

Mix and store. Keeps 6 to 8 weeks in cupboard
For pancakes mix:

2 beaten eggs (I sometimes use more)
1 tablespoons sugar
1 cup milk (again I use buttermilk and pinch
of soda)
2 cups mix
Makes 16 medium hotcakes.



BLONDE BROWNIES

These are very good and so easy to make.
Just stir them up in a saucepan.

1/4 cup butter or margarine
1 cup light brown sugar

1 egg

3/4 cup sifted flour

1 teaspoon baking powder
1/2 teaspoon salt

1 teaspoon vanilla

1/2 cup chopped nuts

MELT BUTTER in heavy saucepan. Remove from heat.
Stir in brown sugar. Cool. Beat in egg. Sift
together dry ingredients. Stir into brown sugar
mixture. Add vanilla and nuts. Mix well. Spread
in well-greased 8 x 8 x 2 pan. Bake in medium

oven for 35 minutes at 325 degrees. Cut in diamonds
or squares.

.

2 +i1mes Lo rege}(& tor !C(rc.;z_.
Ccoku-e_ 5\“‘9—5‘5_






wmmmmm‘%ﬁﬁ*******YT

BRAN MUFFINS
1 cup 100% bran
1 cup boiling water

1 cup margarine
1 cup sugar

2 eggs

2 cups buttermilk
2% cups flour

23 tsp soda

1/2 tsp salt

combine and let
stand

cream and add
bran mix

2 cups Kelloggs Krumbles or 100% bran.

Mix all together and keep in air-
tight container in refrigerator for
up to 6 weeks. Makes 24 muffins

Bake at 400° for 20-25 minutes






BREAD
(Kay Hauser)

Instant potatoes

6-1/2 Cups Liquid

12 to 13 Cups flour (2 cups of which whole wheat)
1/2 Cup Honey

1/2 Cup 0il (Put in with flour)

2 tp 3 tablespoons Yeast (dissolve in water)

2 Tablespoons Salt
1 Cup Powdered Milk

Mix let rest and run 10 minutes. )
Don't put oil in until you have put half of flouf,

Bake at 375° doe 35 minur3a



BREAD (Kay Hauser)
(Makes 2 loaves)

2-1/4 Cups liquid (use potato flakes)

1 to 2 Tablespoons Yeast
3 Tablesooons Sugar
1/4 Cup Margarine(Melted)

1 SCANT Tablespoon Salt
(maybe just 1 teaspoon)
1-1/2 cup whole wheat flour
1/2 Cup Powdered Milk

5 Cups white flour

KNEAD well - Put in pans.

Bake at 350
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CARAMEL CORN

We especially like this around Christmas time.
Cook to soft to medium ball stage:

1 Cup water

2 Cups sugar

1/4 cup molasses

4 Tablespoons butter
1 Tablespoon vinegar
1 Cup dark Karo

Pour over popped corn -- %% using proportion you
like. , We Tike quit a bit of "caramel" to the corn.



CARROT COOKIES

1-1/2 cups shortening

2 cups sugar

2 eggs

2 cups mashed cooked carrots (warm)
4 cups flour

4 teaspoons baking powder

1 teaspoon salt

2 teaspoons vanilla

1 cup coconut _

1/2 cup chopped nuts

Cream shortening, sugar. Add warm carrots. Add eggs.
Sift dry 1ngredient5 and add to other ingredients.
Bake at 375" 12-15 minutes.

These are good iced with:

Shortening (about a rounded tablespoon)

Juice of 1 orange and some grated rind

Juice of 1 Temon and some grated rind

Also if I have some pineapple %3j% juice open, I
use some of it or any other fruit juice.

Mix well with powdered sugar and a dash of salt.
Ice cookies as you take them from oven.

They keep very well and get better with age.



CHERRY CAKE - GOOD..

Pour cake mix batter into greased 13x9 pan or
shallow 3 qut. casserole. (I melt my butter
in the cake pan (generous amount) so the pan
is well greased after I pour off the amount of
butter needed.

Mix together 2 - No. 303 cans red tart cherries

- (with juice). (This is really good if you can get
the frozen ones, but we seldom can.)

1 Cup sugar

3/4 teaspoon almond extract

.1 teaspoon red food coloring

2 Tablespoons cornstarch

2 Tablespoons melted butter.

Pour evenly over batter. Bake 50 to 60 minutes
at 3500, ]

This is good alone - served with ice cream
or whipped cream.
-






Cherry fxips Crisp

| } 2 cans cherry piﬁllinf in large cake pan
| sprinkle with cake mix
Melt 1/2 cup butter and pour over evenly.

’ " Bake at 350° for one hour

BROILER CHERRY CRISP

1 can cherry pie filling :
i 1 cup quick oats i
~1/4 cup sugar

., ) 1/4 cup butter o

——— Pour cherry ple filling tnto an 8" caké pan. Blend _
_____ ,M.Jn?nt. butter well. Sprinkle over cherry pis
: £i11inf. Place 5 " from heat. Broil 6% S

o minutes until cherries are heated and crumb topping m
ks _ nicely browned, Serve warm with cream or ice
+ cream. i )
| . e i 5
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CINNAMON JUMBLES

EXNMANAMXAUNEKES
Cream together . . . . . 1/2 Cup shortening
1 cup sugar
BERE 1N & « & w4 9w, e 1 eqgg
Add . a8 e R 3/4 cup buttermilk or sour
milk

1 teaspoon vanilla

Add & best . . . . . . . 2 cups flour
7 1/2 teaspoon soda
1/2 teaspoon salt

Chill dough. Drop by teaspoon on 1lightly greased
cookie sheet. Sprinkle with a mixture of sugar
and cinnamon before baking. Bake about 8 to 10
minutes at 400°. Makes about 4 doz.

o
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Cracker Jacks (Irene)

6 quarts popcorn, leave in oven to keep warm
2 Cups brown sugar
1/2: Cup Karo ( either color)
1/21 Cup Butter
Bring to boil stir constartly for 5 min.
Take from heat then without stirring
Adc
1 tsp soca
1 tsp vanilla
Spreacd over corn mix thoroughly
put on cookie sheet in oven take 1 hour 200°
stirring every 15 minutes
(Grease cookie sheet)
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Scald milk, Cowbine butter, sugar, salt, flour,
and eggs. Add milk slowly, sth'rm {or
beating in electric mixer) Put
um-mm-umkmm-mr-un
th!ctndmmth tsmmw gﬁgo
to several hours - overnight if I
remenber to make ahead of time.

Add bansnas - m pineapple - whatever
suluyur upiﬂth-htppden-
one of the cream toppings.

1f tdmmmtb!ulhghm
ple ﬂﬂom an
dhhh oW oven until byown.
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DELICIOUS BROWNIES

1 cup butter

2 cups sugar

4 eggs

1-1/2 cups flour
1/3 cup cocoa

2 teaspoon vanilla

7.1-1/2 cups nuts

Cream sugar and butter amst Add eggs one at a time. .
Mix flour and cocoa. Add to sugar-egg mixture.
Add vanilla, nuts. Mix well. Spread in a
buttered cookie sheet. Thick batter. Bake 20
minutes @ 350. As soon as they come out of oven
cover with minature marshmallows. Put back in
oven for 3 minutes or less. Not crusty.

Let cool 1/2 hour then frost.

FROSTING

1 cube butter

1/3 cup canned milk

1/3 cup cocoa

1-2/3 cup powdered sugar.
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FILLED COOKIES

4 cups raisins 2 cups walnuts
1-1/2 cup water 1 cup sugar

Grind raisins and nuts, add water and sugar,
put inside cookies.

1 cup shortening 2 teaspoons baking powder
1 cup sugar 2 eggs
4 - 5 cups flour 1/2 teaspoon soda

1/2 cup sour milk (buttermilk

Mixg, roll, fill, put another cook over, crimp
edges and bake - 3759 until golden brown.

.
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FILLED COOKIES

1 cup soft shortening

2 cups brown sugar (packed)
3 eggs

1/2 cup water

1 tsp. vanilla

3 1/2 cups sifted flour

1/2 tsp. salt

1 tsp. soda

1/8 tsp. cinnamon

Heat oven to 375°. Mik thoroughly
shortenlng, brown sugar and eggs.
Stir in water and vanilla. Sift to=-
gether and stir in flour, salt, soda.
and cinnamon. Drop with teaspoon on
ungreased ‘baking sheet. Place 1/2

- 'teaspoon on ungreased baking sheet.

Place 1/2 tsp. raisin or date fllllng’
on dough; cover with another 1/2 tsp.
dough. Bake until lightly browned,
10 to 12'min. 5 to 6 doz.

DATE OR RAISIN FILLING

2 cups dates or fainins, finely cut
3/4 cups sugar .

3/4 cup water

1/2 cup chopped nuts, if desired.
Cook together slowly, stiring con-
stantly until thickened, Add nuts.
Cool -






 rind of lemon grated

Fruit Sauce .
6 tabl, flour oy &
1 Cup sugar
1/8 teasp. salt
2 cups boiling water _ .~
2 tsp. orange jmize rind- grated
% cup orange juice

1 lemon

dry lemon and orange rind
%4 cup putter

- Combine flour, sugar, salt. Mix wall;
Add boiling water slowly_té sugar mixture £ |
stirring constantly. Add rind-cook‘}O minutes
or until thick, Add butter, mix well, Instead
of water use the juice off the fruit used in
fruit Sél&do ] g




FUDGE CAKE
(Stream]ine Method)

Melt together in double
boiler. Beat with
rotary beater until
smooth. Cool.

Soften - LOW SPEED
Mix, siftg together

3 times and add to
shortening

Add these ingredients
and mix 2 minutes

Add, mix 1 minute

t until stiff but
net dry

Fold egg whites and
nuts into batter

1-1/2 cups milk
3 squares chocolate

1/2 cup shortening

2 cups flour

1 teaspoon baking powder
1 teaspoon salt

2-1/4 cups sugar

3 egg yolks

1 cup of the milk and
chocolate mixture as
prepared above

2 teaspoons vanilla

@
Remainder of the milk and
chocolate mixture

3 egg whitess

1 cup nuts, chopped
and floured

Bake in 9x13-inch pan which has been greased and
either floured or lined with greased waxed paper.
Bake 45 minutes in moderate oven (350°).

I also 1ike to add a few raisins with the nuts.

I Tike this icing with it:

CHOCOBATE FROSTING

1 Cup brown sugar

3 Tablespoons butter
3 Tables
2 tablespoons water

@ons ¢ream ( I use canned milk)

Cocoa or chocolate. (I use 2 squares semi-sweet choc)
I cook in a cast iron skillet (small). Let boil

slowly for a short while. Theg add to powdered sugar.

Beat well. Add vanilla.

: Can add some liquid if too
thick. Also dash of salt.

U



FUDGE CAKE
(Stream]ine Method)

Melt together in double
boiler. Beat with
rotary beater until
smooth. Cool.

Soften - LOW SPEED
Mix, siftg together

3 times and add to
shortening

Add these ingredients
and mix 2 minutes

Add, mix 1 minute

t until stiff but
net dry

Fold egg whites and
nuts into batter

1-1/2 cups milk
3 squares chocolate

1/2 cup shortening

2 cups flour

1 teaspoon baking powder
1 teaspoon salt

2-1/4 cups sugar

3 egg yolks

1 cup of the milk and
chocolate mixture as
prepared above

2 teaspoons vanilla

@
Remainder of the milk and
chocolate mixture

3 egg whitess

1 cup nuts, chopped
and floured

Bake in 9x13-inch pan which has been greased and
either floured or lined with greased waxed paper.
Bake 45 minutes in moderate oven (350°).

I also 1ike to add a few raisins with the nuts.

I Tike this icing with it:

CHOCOBATE FROSTING

1 Cup brown sugar

3 Tablespoons butter
3 Tables
2 tablespoons water

@ons ¢ream ( I use canned milk)

Cocoa or chocolate. (I use 2 squares semi-sweet choc)
I cook in a cast iron skillet (small). Let boil

slowly for a short while. Theg add to powdered sugar.

Beat well. Add vanilla.

: Can add some liquid if too
thick. Also dash of salt.
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GREEN CHILI ENCHILADA

Mix together and heat:

1 can chopped green chili

1 can of either Cream of Chicken or
Cream of Mushroom soup

1 can milk

Put a Tittle of mixture into casserole, then
alternate with texxX tortillas. (Can use about
a dozen tortillas.

Top with strips of Jack cheese Jother cheese may
be used but Jack cheese gives best flavor)

Put in oven and heat through.

Delicious
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ICE BOX BRAN MUFFINS
7
Cream 1 cup shortening with_27cups sugar until fluffy.

Add 4 eggs, one at a time and beat well. Pour 2 cups

boiling water over 2 cups Kellogg's Al1-Bran and
2 cups Nabisco Al1-Bran and stir. Add to batter.

Sift together 5 cups fimmg flour, 5 teaspoons soda and
1 teaspoon salt. Add to batter alternately with 1

quart buttermilk. Blend well. Bake in greased muffin

tins 15 to 20 minutes at 400 degrees. Makes 4 dozen
moist muffins which keep indefinitely, covered.

| BARBARA'S SPICE AND NUT BANANA BREAD
Cream 1/3 cup shortening and 1/2 cup sugar,

add 2 eggs and beat well.

Sift together:

1-3/4 cups all-purpose flour

1 teaspoon baking powder -~

1/2 teaspoon soda

1/2 teaspoon salt

1-1/4 teaspoon cinnamon

1/8 teastpp teaspoon cloves

1/2 teaspoon nutmeg.

Add:

1 cup mashed ripe banana alternately with flour
mixture to batter, blending well after each addition.
Stir in 1/2 cup %R chopped walnuts. Oven should
be pre-heated to 350 degrees. Pour batter into well
greased loaf pan. Bake 40 to 45 minutes or until done.
Remove from pan and cool on rack. Serves 12 to 14.
Glaze may be added before slicing. (I'11 bet this
will need to be baked at 375 in high altitutle. Mom)



ICE BOX BRAN MUFFINS

(These are the ones we had when you were here Thanks-
giving)

Cream

1 cup shortening

1 cup sugar

until fluffy.

Add:

4 eggs, one at a time and beat well.

Pour 2 cups boiling water over

2 cups Kellogg's All-Bran and

2 cups Nabisco All-Bran

and stir.

Add to batter.

Sift together 5 cups flour,

5 teaspoons soda

1 teaspoon salt.

Add to batter alternately with 1 quart buttermilk.
x

Blend well.

Bake in greased muffin tins 15 to 20 minutes at

400 degrees.

Makes 4 DO®ZEN, moist muffins which keep indefinitely,
covered. (Or I prefer to bake the amount we want,
store the batter in the "frig" and bake them as we
use them. It keeps well up to a couple of weeks

in the 'frig.

These would make a good hot bread for dinner for
company.

Quite often I add raisins as I bake them.
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INEXPENSIVE - GOOD
MAIN DISH

Cut steak, chuck roast, stew meat or any kind of
meat into bite size pieces. The most inexpensive
cuts of meat may be used. This will give flavdor
and tenderize.

Put raw meat in baking dish, add 1 can cream of
mushroom soup and 1 can cream of celery soup and
- 1/2 to 1 package dry onion soup mix. Cover Xamr
and bake in about 3?09 oven for 3 hours without
removing cover. This is delicious served over
rice. Do °

(I usually use only 1/2 package onion soup mix and
a full package seems too much but individual tastes
vary. The recipe called for a full package.).

If 350 seems to high to bake or if you want to
leave it longer, just turn the oven lower and
finish off at the last to desired stage of doneness.
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Lemon Ice Box Pie
(Margo)

3 egg yolks

1/2 cup suger

juice of 1-1/2 lemons

Beat well and cook until thick.
Best egg whites stiff - add

3 Tablespoons sugar.

Fold into cooled mixture.

Add 1 cup cream whipped - fold in.

Pour into 9x15 crust of vanilla wafers.

VANILLA WAFER CRUST
(Margo)

40 vanilla wafers - crushed.

1 cube margarine - melted o

4 Tablespoons sugar (optional)

Combine, press into pan. Save a little for the top.

Freeze for 5 hrs.
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LUSCIOUS LE:ON DARS
3 By Ercel Garrett
1 ¢, margarine (soft) - dash salt - % c. povdered sugar - 2 cups flour,
liix like pie crust and press on cookie sheet with a little edge on it.

Bake at 350 degrees for 15 minutes or until light brown,
Pecat 4 eggs - add 2 cups sugar - % cup flour and 6 Tbsp., lemon juice,
Pour on slightly cooled crust and bake 25 minutes at 350 degrees until filling

is set. Sprinkle with powdered sugar or make followring icing.

ACIrG:s 1 e, powdered sugar, 2 Tbsp., oleo, 2 Thbsp. lemon juice. iix well
and spread on while warm and top with coconut,



LUSCIOUS LEMON PIE . 7
LaVelle (R [f“"’"
(Diane Patterson) / '
2 cups water

2-1/2 cups sugar

2 Tablespoons margarine

6 Tablespoons cornstarch (mixed with water)
1/3 to 1/2 cup water

12 Tablespoons lemon juice

1 teaspoon grated lemon rind

5 eggs separated

3/4 cup sugar

1 teaspoon vanilla

Dissolve sugar, water and butter over medium heat
Stir until butter is melted.

Mix cornstarch with water, make smooth paste and
add gradually to first mixtures, cook until it
thickens. ol

.Add lemon juice and rind.

Add egg yolks beaten with about a Tablespoon of
milk, slowly. Stir continuously.

Cool and pour in baked pie crust.

Meringue:

Beat egg whites until fluffy, add 3/4 cup sugar
gradually and vanilla.

Bake at 350° until brown.









. ' 'OLASSES COOKIES

3/4 cup Sho%tening
1/4 cup Molasses
2 cups Flour

2 tsp. Soda
1  cup Sugar
2 Eggs

1/4 tsp Salt

1/4 tsp. Ginger

1  tsp. Cinnamon
1 tsp. Cloves

Cream sugar and shortening. Add eggs and Molasses.
Sift flour, spices, and soda, add to creamed -
mixture. Mix well. Roll into small balls, Dip

in sugar (white granulated). Place 2" apart on
cookie sheet. Press down with a fork.

Bake 375° -

) RS L









0-BOY BATMEAL CAKE

(This is yummy and so easy to fix. Better hot)

1 Cup quick oatmeal
1-1/2 cups boiling water
1 cube margarine

1 cup brown sugar

1 cup white sugar

2 eggs

1-1/2 cups flour

1/2 teaspoon cinnamon
1/2 teaspoon salt

1 teaspoon soda

Soak oatmeal in boiling water for 20 minutes.
Cream margarine with sugars until fluffy. Add
eggs, then flour and seasonings.

Mix well, then add oatmeal.

Bake 35 minutes at 3500. Very moist. %
While cake is baking, make icing as follows:

1 cube margarine

3/4 cup brown sugar

3/4 cup evaporated milk.

Put in saucepan and bring to boil. Remove from
fire. Add 1 teaspoon vanilla

1/2 cup rEx nuts

1 cup coconut.

Put icing on hot cake. (Slide under broiler until
lightly browned)

Serve hexe hot - preferably.



OATMEAL COOKIES

(Crispy)
Burma Hamblin

Cup shortening
Cup brown sugar
cup white sugar
teaspoon soda
teaspoon vanilla
teaspoon cinnamon
teaspoon salt
eggs

cups oats

1-1/4 cups flour
1/2 cup nuts (optional)

(TS I T e e

Mix first 8 ingredients well, then add the rest.
Drop and mash with fork.



OATMEAL COOKIES

(This was always Tim's favorite cookie)

Cook 3 cups seedless raisins about 20 minutes,
using enough water to have 1 cup raisin juice.

b .

CREAM, TOGETHER:

1 cup shortening

BL.cups sugar
€gys

ﬁups flour sifted with:
-

1" gegspoon baking powder
“.1,teaspoon salt

174 teaspoon nutmeg

1/4 teaspoon cloves

Mix 1 teaspoon soda with

1 cup raisin juice and add to above.

Add: e
4 cups quick oats

3 cups raisins that were cooked above.

1 teaspoon vanilla

1 teaspoon Temon flavoring

Also add chopped nuts if desired.

Bake on lightly greased cookie sheets about 375°
until Tightly brown.
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PEANUT BUTTER COOKIES

1/2 cup shortening

1/2 cup peanut butter

1 cup sugar

3 Tablespoons sweet cream (canned milk)
3/4 teaspoon soda

3/4 teaspoons baking powder

1-1/3 cup flour

1 eqgg

Rol1l in ball and make flat. Bake at 3759 until
golden brown.
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POP_CORN BALLS

2 cups sugar

1/8 teaspoon cream of tarter
2 Tablespoons butter

1/2 cup vinegar

about 1/4 cup white karo

few grains salt

Cook to soft to medium ball stage (unless you like
your pop corn balls real crispy). Pour over
popped corn and form balls. Wet hands under cold
water between balls and it makes them much easier
to handle. Wrap balls in saran or other plastic
wrap.

/



PORCUPINES
(Basy and good - Janis' favorite)

1 1b. hamburger

onion, as desired
(grated or chopped)

1/4 cups rice (uncooked)

1 can tomato soup (we seldom have this and use
tomato sauce or blended canned tomatoes)

3/4 can water

garlic salt, oregano, sage

The gal giving the recipe says "I use my own home-
canned tomato juice instead of the soup and water".
(Janis says she doesn't use oregano or sage - use your
own bést judgment)

Mix hamburger, rice and onionto form balls the size
of walnuts. Place in a skillet large enough to
avoid crowding. Pour soup and water over the balls,
and cook over medium heat for 45-60 minutes, or until
rice is tender. Occasionally turn the me@t balls
carefully, during the cooking, so the meat will not
scorch.

These could also be prepared and put in oven to
finish off. Say prepared in morning. Then finish
up in the evening when you get home from school.
Neat, huh?
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Potatoes (Margo)

2 large packages hashed brown potatoes
3/4 cube butter

2 cups shreeded cheese

Salt and Peppet to taste

1 pint sour cream

1 can cream of chicken soup (undiluted)
1 medium onion chopped fine

Put mixture in 9 x 13" pan or casserole.
-Make a mixture of
2 cups potato chips rolled fine,
1/4 cup butter
Sprinkle over top of potatoes and bake at 350°
45 minutes.  (uncovered)



Potatoes
(If you don't have frozen hash browns this is
basically same)

6 medium potatoes, boiled, grated

1 pint sour cream

1 can cream of chicken soup (undiluted)
1/2 cup finely chopped green onions
1-1/2 cup grated cheese

Bake at 350° 45 minutes uncovered.
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RAISIN VANILLA DROP COOKIES

1% cups raisins

1% cups water

3% cups flour
teaspoon salt
teaspoon soda
teaspoon kxmki baking powder
cup butter

% cups sugar
eggs
teaspoon vanilla
Small dish of sugar

In an uncovered saucepan, boil raisins
An water until all the water is absorbed.
Set aside to cool. Should cool at least
30 minutes., Sift flour to measure 3%
cups. Sift again with salt, soda and
baking powder. Cream together the
butter and sugar. Beat in 5 eggs, one at
a time. Blend in raisins and wyanilla
Fold in flour mixture until dough is
smooth and leaves sides of bowl. Drop
dough from teaspoon into a dish of

sugar. Roll into balls and place on
greased cookie sheet, allowing room for
cookies to expand in oven. Bake 12
minutes in 350-degree oven or until
lightly holden. Cookies will bake to
3-inc width, yielding 60 cookies.
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RICE CASSEROLE

1 1b sausage--crumble and cook (not hard). Take out

of pan and cook together:

1 large onion

1 bunch celery (leaves & all)

2 pkgs. R Lipton noodle soup which has been cooked
in 5 cups of water 7 minutes.

Pour all in casserole and add 1 cup raw rice. (Not

minute rice)

Cook or bake until rice is done.

VIRGINIA REEL SAUSAGE IS BEST (Not greasy)






RUSSIAN TEA COOKIES
1 cup butter or margarine
1/2 cup powdered sugar
1 teaspoon vanilla
2-1/4 cups flour
1/4 teaspoon salt
3/4 cup chopped nuts
CREAM BUTTER AND sugar until fluffy. Add vanilla,
flour, salt and nuts. Mix very well. Form into
small balls. Place on gxeagx ungreased cookie sheet.
Bake at 400 degrees for 12-15 minutes. While still
warm roll in small amount confectioner's sugar.
After cooling, roll again. Makes about 9 dozen -
cookies.



Smooth 'N Creamy Frosting
(Margo)

1 pkg (4 serving size) Jello Instant Pudding &
Pie Filling

1/4 Cup powdered Sugar

1 Cup cold milk

3-1/2 cups (8 oz) Cool Whip (Thawed)

Combine pudding mix, sugar and milk in small bowl.
Beat slowly on Tow until blended (about 1 minute)

. Fold in whipped topping. Spread on cake at once.

Makes about 4 cups or enough for 2 -9" layers.
Store in 'frig.



SPAGHETTI SAUCE
(Lynette)

20 cups tomatoes (shredded, peeled and pureed)
green bell pepper (chopped or blended)
large onion (chopped or bended)

Tabespoons Vinegar
Tablespoon red chili powder

Tablespoon garlic salt
Tablespoons Salt
Tablespoon dry mustard
'&ablespoon parsley flakes

Teaspoon Basil leaves &

I = = O i T R T

Teaspoon Oregano

1-1/2 Teaspoon sugar
F o

BRING TO A BOIL, reduce heat and simmer to

thicken (2-3 hrs) Put in jars and process
15 minutes few—3tSugubmetes for pints 30 minutes

for quarts in Hot Water Bath.



SNICKERDOODLES

1 Cup shortening

1-1/2 cup sugar

2 eggs

Mix together thoroughly

2-3/4 cup sifted flour

2 teaspoons cream of tarter
-1 teaspoon soda

1/4 teaspoon salt

Sift dry ingredients together and stir into the
other mixm mixture. Roll into balls, the gize of
a walnut, and roll the balls in a mixture of

2 tablespoons sugar and 2 teaspoons cinnamon.
Place 2" apart on an ungreased cookie sheet.

Bake until 1ightly browned at 400° 8 to 10 minutes.
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Southern Corn Meal Rolls

1 packet active dry yeast or
1 cake compressed

L4cup warm water

1 cup boiling water

1 cup corn meal
3/4 cup ldke warm scalded milk

2 teaspoons salt (for use with self-rising
flour omit aalt)

% cup sugar
L, cup butter or margarine, melted
1 unbeaten egg (or 2 egg yolks)

4 to 4% cups sifted all purpose flour

Soften yeast in warm water. Pour boiling water

over corn meal in a large mixing bowl. Cool

to lukewarm. Add scalded milk, sugar, $alt

butter and egg and softened yeast. Blend well.
Add flour gradually to form a stiff dough.

Knead on floured surface until dough is smooth

and springs back when pressed with fingers,

five to seven minutes.Place in greased bowl and cover
Let rise in warm place (85 degrees) until

doubTed, 1% to 2 hours. Divide into four parts.

cut one portion into six parts and each sixth

into three. shape each into a ball; place in

well greased muffin cups, three to a cup. Repeat

with remaining dough. Cover. Let rise in warm place t

until Tight, about one hour. Bake at 400

degrees F. 15 to 20 minutes. Makes about 2 dozen.
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SPECIAL CHRISTMASA CAKE

1-1/2 cups sugar

1/2 cup shortening

2 eggs

1 cup buttermilk

1 teaspoon vanilla

1 Tablespoon cocoa

1/2 teaspoon salt

2 cups flour

2 large bottles red food coloring

~ 1 Tablespoon vinegar

1 teaspoon soda

Cream shortening, sugar, add eggs and vanilla,
foodcoloring. Sift flour and salt 3 times, with
cocoa. Add alternately with buttermilk.

Lastput the soda in v"!ﬁ%?Land fold in. Don't
beat. ‘

For Christmas I make this in red and in green
(making four Tayers) then I alternate a red and
green layer, making four layer cake with white
seven minute icing and coconut topping. It makes
a very pretty centerpiece and conversation piece
for Christmas.



STRAWBERRY
CREAM CHEESE PIE

CRUMB CRUST "

T-1/2 cups graham cracker crumbs (757« « wackiqs
2 Tablespoons sugar i

1/4 cup or more melted butter (margarine)

Bake slightly then chill

MIX thawed strawberry juice and cook with 2 rounded
teaspoons cornstarch. Cook until clear, cool and
add fruit. Sed aside and let chill.

MIX WELL WITH MIXER:

1 - 8 oz package cream cheese at room temperature
1 can EAgle Brand milk 1 teaspoon vanilla
1/3 cup lemon §x juice ’

Pour in crust and top with strawberries. Let set
in refrigerator. Also freezes well.
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VINEGAR DUPPLINGS

Mix 1 quart water

1/2 cup vinegar

1 cup sugar

2 Tablespoons butter

Dash of nutmeg.

Boil together a few minutes.

Make rich biscuit dough. (If you use bisquick
add a Tittle sugar and use rich milk) Cut out
biscuits, place in pan (good to have some flour
on them as it helps to thicken dumplings)

Pour above mixture over and bake at about 425 or
450 until biscuits are golden brown. This recipe
will make a regular cake pan of dumplings.



WHOLE WHEAT BREAD

(This is the receipe Tim liked so well, LouDawn)

1-1/4 cups warm water

3 Tablespoons sugar

4 teaspoons salt

1/3 cup salad oil

1/3 cup honey

3/4 cup milk

1 cup whole wheat, or wheat germ (I much prefer
wheat germ)

2 envelopes yeast

1/2 cup warm water

3 cups whole wheat

3 cups white all-purpose flour

Mix together the 1-1/4 cups water, sugar, salt,
0il and honey. Scald milk and add whole wheat or
wheat germ. Cool, then add to water mixdure.

Dissolve yeast in 1/2 cup warm water. Add to
water/milk mixture. Blend whole wheat and white
flour together. Stir half into mixture and beat
until smooth. Add and stir in remaining flour.
Turn dough out on Tightly floured board. Knead
quickly and 1ightly until smooth and elastic.
Place in greased bowl. Cover with clean, damp
towel. Let rise in warm place about 1-1/2 hours.
Punch down and shape into rolls or loaves.

Cover again and let rise about 1-1/4 hours. Bake at
375 degrees 30 to 40 minutes. If top seems to

be getting too brown, cover with aluminum

foil for remaining bakingperiod. I usually cover
mine for the final 10 minutes of baking time.

Recipe makes one loaf of bread and 12 to 16 rolls.






WHITE BREAD

Approximately 1/4 cup instant potatoes dissolved in
boiling water. Then add:

9 cups lukewarm water
2/3 cup sugar
4 envelopes yeast. Mix all of above and let stand

Then add:

Scant 4 tablespoons salt

2/3 cups oil

enough flour to make a good sponge (about 12 cups)
Beat well. Turn out into pan of sifted flour (just
bottom covered) Add enough flour to make soft dough
that leaves the sides £8 of the pan or bowl. Turn
out on floured board to rest for about 20 minutes.
Put in greased pra pan and let rise k until double
in bulk. Mix down. Let rise again. Mix down and
shape into rolls and loaves.

Bake in 400° oven about 35 or 40 minutes until

the desired brownness. Turn out on racks and cool.

F
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ZUCHINI LASAGNA (Margo)

1 1b. ground beef

1 clove garlic (minced) (I will use garlic salt)

1 teaspoon basil

1 teaspoon oregano (flakes-not powdered)

1-1/2 teaspoon o0il

1/2 cup chopped onion

beef bullion crystals to taste (about 1 or 2 teaspoons;
1 cup cooked whole tomatoes (drain juice off) MASHED

1 - 6 0oz can tomato paste

" Brown meat, drain. Add all of above and simmer about

30 minutes.

COOK 3 to 4 medium to large zuchini (washed, dried
but not pealed) slice about 1/4" thick.

Saute in 3 tablespoons 0il - put 1id on pan. Stir
occationally until Tlimp.

MIX

1 small carton cottage cheese >

1 cup cheese (mozerella (?) or whatever you choose)

Put 1/2 cooked zuchini in bottom-of 9 x 13" pan.

Cover with half meat sauce, 1/2 cheese mixture

and sprinkle with dried grated parmesan cheese, L
then repeat another layer.

Bake at 350° uncovered for 30 minutes.

Let stand about 10 minutes before serving.



