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"I misg everything about my mother. She wag just an amazing lady. She wag way
past infefigent. Her firet year of school wag in Mesa, and then they moved to Eagar.
She wag g0 smart, they moved her up two grades. She wag briliant. In spite of being
90 briliant, ehe never congidered hereelf better or emarter than anyone elee

Buena Platt, wag married fo Earl Pla, and ag far ae | coud tel, Mom wag her only
friand. She wagn't a member of the Church, she had deohol problems, and Mom wag
a qood friend fo her. She wag 20 good fo people. She was honest, way honest.
Buena's hushand wrag a lawyer, there wag a case he had, and Mom had work
relevant to his case. He asked Mom 1o testify, but never acked her any particularg
before the trial When he did ack her questions on the stand, she anewered truthfully
and it actually hurt hiz case. She would never compromise her infegrity

She wag fun loving. She had a real special connention with a0 many. There wag a group
of 12-15 couples that would get fogether and they were having a party at Maple's house

Wom wanted to play 4 joke on her friende, g0 che asked her friend Ann Greer fo help her,

Ann did her makeup and lent her a blonde wia, and an outfit that waen't Mom's stye.
So Dad and Mom showed up at this party and nobody had a clue who thig Honde wag
with Dad. She wouldn't falk, just smile. She loved to do thinge lixe that. She would cal
(lad and dieguize her voice and play ricke on him

Mom wiag organized. From the time [ was quite young, Mom had a job. She woud
work: these long days and come home and do everything a stay at home mom would do.
W rewer folt like we were lateh-key-kide, the wat eo organized. Education wae realy
important o Mom. She encouraged ue and helped ue and felt like eduration wae
eagential. | never heard her talk negatively about anubody. Mom wae very thoughtul
very giuing, Weekly she took meals to people. She never wagted fime. If she was
sitfing down resting, she wag ¢fil kitting afghane or something productive

She satrificed for others. When Tim wae on hie mizgion, she aved monay

becauge she really wanted to go with Dad and pick him up. Ae the end of hie

miggion came near and money wag tight, che decided to give the money she
had gaved to Tim, for hiz edueation. Mom and Dad purehaged a bulding lot
in Alpine, AZ. At this same time Janis wag at BYU and became redly sick.
The doctor told Mom that Janis needed to 6o to the Mayo Clinie. Mom and
Dad gold their lot in Alpine to have enough money to take Janig fo the Mayo
Clinic to improve her life. She never focused on hergelf,

[ think of Rie, Josh and Helen Getting Ric and Josh was not an easy thing.
Mo wag <1<t when they arived. Rie and Josh were 4 and 2 and had a lot
of medical problems from being malnourished. Mom and Dad knew that these
boys needed a lot of help and they knew they wouldn't make it, unless some
body stepped up and helped them. She just wanted to help make a difference
and give them a chance at a better ife. They had hosted Indian placement kids
before, but this particular year, decided life wag foo hectic to hogt one. But
Mo got a call saying a Indian placement student wag ready to pick up. She
told him she wasn't expecting one, because she hadn't signed up this year.
Her heart went out for thie Indian girl, so she and Dad picked Helen up and
brought her home. Helen lved with Mom and Dad for 3-4 years,

She had a love of God and for the nogpel. If the wag extended cdlings, she
aways seeepted and made it work. She had an atfitude that if you take eare
of important things, everything elee will fal into place. She was shwayg doing
something with genedoqy. When they firet started having genealogicsl
conferences in Salt Lake City, she came up for it, and loved every minute of
it. When [ came to BYU, Mom and Aunt Cleo dropped me off. | alwayg felt like
[ wag Mom's favorite, and [ know every one of us thought and felt that. |
laughed at myself years later when Dad eaid, "You know Margo was awaye
Morm's favorite” (Margo wag the only baby Mom wag able to rurse, and that
wag probably why Dad said that :) Barbara Siringham once gaid, “Your mother
ig the moget gracious woman | have ever seen’ and | agree, she wag a gracious

lady”
Thoughte about Wanda Hall by her daughter, Lynette Hall Beck



?/QU\VALE/\/T

cooking measurements

l/16cup =

1/8 cup
1/4 cup
1/3 cup
23 cup
/4 cup
1 cup
£ cups
4 cups
B cups

16 cups

1/2 fl oz
1floz
2oz
3oz
Sfloz
6 floz
Bfloz
16 fl oz
32fl oz
64 fl oz

1281 oz

1 thsp
4 thsp
4 thsp
2 thsp
11 thsp
12 thsp
16 thsp
1 pint
2 pints
4 pints

8 pints

3tsp
btsp
2 1sp
16 tsp
12 tsp
36 tsp
44 tsp
¥z quart
1 quart
£ quarts

4 quarts

15ml
A0ml
a9ml
79ml
158mi
177mi
237mi
1/2 liter
1 liter
4 gallon

1 gallon

GENERAL SETTING RULES

Picture the word FORKS for order left to right

F-rork O -Plate Halgm'a'ﬂuﬁ K - knite SSpnm

To remember what side bread
and drinks go on, touch the

thumb to the forefinger on each
hand. The left hand make a b
and the right makes a d.
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/3 eup Orange Juice Concentrate
/2 cup milk

/2 cup water

[ teaspoon varilla

|/ cup sugar

6 ice cubeg

In a blender, mix ingrediente until incorporated.

e Lhandpas dot Coco

22 ounces Cremora

10 quarts powdered milk

ﬁﬁﬂi ouncee Choeolate Drink Mix (Herghey or Quik)
. Sugar

Mix all dry ingrediente together. Add [/3 cub hot chocolate
mix to muylj 5?{ hot wafangrﬂ milk. b

me Raeat Beer

| bottle Root Beer Extract
3 E}aﬂma cold water

5 Ibe. sugar

5 lbe. dry ice

Mix ingredients together at least 15 minutes before gerving.
A big drink cooler lﬁurkg well, do not eover with a lid, ilmng

it ﬁa/u‘/y Abherbet Bunch

/2 qallon gherbet

[1/2 cupe cold water

|12 ounce) can frozen lemonade concentrate, thawed
2 litere Sprite

eherbet into a large bowl. Add water and
Eaﬁ*ﬁade, atir until jugt -:%arﬁmmrihd Sloudy pour eprite doun
the gides of the boud and gerve,

e W Lemenade Sluskh

Six Sigferg

[ /2 cupe water

| /2 cups lemonade concentrate, thawed

2 (10 ounce) packages frozen eweetened etrawberriee, thawed
| 1/2 cups ice

2 oupe gprite

and ice. Blend until fully incorporated. Pour mixture into a
freezer container and freeze for af least 12 houre (it can lagt
in your freezer up to S monthg). When you are ready to gerve,
remove from freezer and let etand at room temperature for at
leagt [ hour before gerving, Divide frozen glush into < large
glasees and pour /2 cup Sprite into each cup. Serve
immediately. Although thig ie only enough for 4 servingg, it can
eagily be doubled, tripled or quadrupled!

pressure can build cauging an explogion.

N

i ---L?Q{ecfpeﬁ-” .

I & blender, combine water, lemonade concentrate, etrawberries,

-
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ME Porfect Hand Beded Eggu

Place the eqge in a large caucepan then cover them with cool
water by l inch. Cover with a lid and bring water to a boil over
high heat. Once the water hag reached it's bailing point, set the
timer for the degired time.

Time to boil for the perfect hard boiled egge:

Using a lotted spoon, transfer them to a large boud with ice
and cold water immediately and let them cool down for a couple
of minutes before peeling.

3 4

i l”Hq{eﬁipeﬁu.

e he Best Ked Salia

Veggie Society

28 oz canned whole San Marzano Tomatoeg
[/2 red onion, diced

2. cloves garlic, lar?e and grated

| jalapeno pepper, dliced

I} 3 cup fresh cilantro leaves, chopped

3/4 teagpoon ground curmin

3/4 teagpoon paprika

[ large lime, juiced

galt and pepper to taste

Add the onion, garlic and jalapeno to the bowl of a food
processor or blender. Give it a pulee or two until chopped.

Add the tomatoes without juices, gpices and cilantro on top and
pour in the lime juice. Very carefully press the pulge button a
few quick times making eure you don’t over chop the ealea.

Tranefer to a bowl and tagte seagoning. Add more lime, galt
and pepper ag desired. At thig point you can add the regerved
tomato juice if you are wanting a thinner congistency. Add
more smoked paprika for a deeper smokier flavor.
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me Subtsrmidle Syprap

Izexgu buﬁemickar i
t eghoons 0
Ictbebuﬂer

el

% teagpoon bekng goda

Mix everything, except baking sodainto a an and
to a boil. ﬂmadt‘iwpbakl goda and boil fi a;gegecondgm
Rmvefrunheafmdsewe

MLE: Crepe Batter

4 Lar

/2 8;?2:8&, more ag needed

[1/2 cups flour

[/4 teaspoon ealt

2-3 tablespoons butter, for bagting crepe maker

Combine egge and mik in a bowl, whigk until combined.
Q arately combine the flour and ealt in a large boul Make a
ﬂ\ecmferoffheﬂwmdpmr IIZcxpoflhemﬂk

mxhre Whicking conetantly, gradually add another 1/2 cup of
the mik mixture until uh&mfﬂyouhaveammofh
batter. Let rest for at least 30 minutes. Cook the crepes and
trangfer them to a rack. Onee cool, stack the crepes
between sheete of waxed paper.

i £

- &? Recipe g n—

me Quiche

Pada Doen
and cauteed in a little clive oil

onion,
6 large egqs (beaten)
[1/2 % cream
gd'“;m f’r‘”ﬁfﬁb spinach [packed)

g re ac
I p&?\d bacon, cooked and crumbled fbug pre-cooked at Costco
or cook it in the oven- much neater)

1/2. cups shredded swiss cheese
Lor 29" erustg (uncooked)- | buy the frozen kind or you can

make your own.
Dreheat oven to 375°

Combine s,cream,saltandmrmfood proceggor o
klichena: cﬁs mixer (or by hand). Layer the epinach, bacon,

e in the pie erust, pour eqq mixture on top,
bake for 35-45 minutes, ormfieggmxhxene get. You can
make one_realy ful quiche or tuio flatter ones, depeneding on if
you uge | or 2 pie cruste.
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meLudeh, Ouen Feach Cobbiles

2 Jumbo cang of gliced peaches in heavy gyrup, drain | can
| box white or vanilla ﬂd(lfﬂﬂx MR
/2 etick butter

Drain | ean of peaches and dump in a dutch oven. Add 2

more cang with liquid. Pour cake mix over mf of peaches, do
not etir. Slice the stick of butter and drop all over the top of
the cake mix. Use [0-12 briquettes on each top and bottom of
dutch oven. Cook for about 40 minutes. Decgert ie finished
when top ig bubbly and golden brown.,

TE Cﬁﬂ@y Chacolote Dutch Cuen Cablilen

12-14 inch dutch oven

2 cane cherry pie filing

| box Devils Food Cake

[ 12 ounce can Black Cherry Soda
[-12 ounce bag chocolate chipe
Heauy Duty Foi

Line dutch oven with foil and gpray with cooking spray. Pour
cherr g& filling into duteh oven, sprinkle dry eake mix evenly on
top of fruit. Bour Black Cherry Soda over cake mix, mixi

ently with a fork, careful not to mix foo deep into cherry layer.
lace the lid on. Place 7-10 coale below and 16 coals on top.

Bake 25-35 minuteg for a l<f inch oven and 30-40 mirutes
for a 12 inch oven. When cake ie done, remove from heat and

minkie with choeolate chips. Place lid back on and allow
~N colate to melt. Serve with icecream.

-

3 -“H(Reeipeﬁ-” -
me Duteh, Cen Chicken Enchiladas

Charolette Knight

|2 flour tortilag, & inch diameter

| large can refried beang, 30 ounce
I Ib. cooked chicken, cubed

| tablegpoon Taco eeagoning

| large orion, diced

| ean black oliveg

&2 ourcee grated cheece

| zan enchilada gauce, 20 ounces

Precack and dice chicken Add taco seagoning, a little broth
and onione to chicken and saute. (If your gaing camping, freeze
chicken mix and thig point and uge ag a little extra “ice” in the
cooler). Line dutch oven with foil. Spread refried beane on
tortillae peanut butter etyle. Pour | 2coop enchilada cauce in
dutch oven firet, followed by one tortilla (firet one will etick),
then layer in thig order: Tortilla, epread with beane, chicken %
oniong, cheese, olives, enchilada gauce. Pugh pile down in the
middle a2 you layer 2o lid will fit on dutch over. Save some
sauce to pour over pile, then top with cheese and olives. Use
10-12 briquettes on each bottom and top. Cook 30-40
minutes,
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H Keeipe H
neChacolate Fondue

Food Network

16 ounces chocolate chipg
| cup heavy cream
/2 cup milk
| teagpoon vanilla extract
F)ineh of ealt
ippers like pretzelg, pound cake, strawberrieg, marshmallows,
bananag, etc.

Microwave chocolate chips, cream and milk for 30 seconds.
Stir and return to microwave for another 30 seconds. Whisk
until smooth, then add vanilla and galt. Transfer to fondue pot
or to a large mug placed in a large crockpot on the warm
setting. While keeping the fondue warm, water will collect on
the incide of the lid. lﬁhen you remove the lid to stir the fondue,
wipe the excess water off to avoid it dripping into the chocolate
and cauging it to seize or separate.

Goeg great with Angel Food Cake/Pound Cake, bananag,
strawberries, marshmallows, pretzelg, rice erigpy treats, mini
cream puffe, cinnamon bearg

C 1] Reeipe |

Natalie Ririe

4 cups shredded cheddar cheege

[ tablegpoon flour

2. tablespoong chopped green pepper

| tablespoon butter

| %4 cup chicken broth

6 ounces cream cheege

| teagpoon mugtard

Dippers like French bread, vegetables, ete.

Tosg cheege and flour together; set agide. [n alarge caucepan
cook green pepper in butter until tender, but not brown. Stir in
chicken broth; heat elowly just until bubbling. Gradually add
cheege, atirring congtantly until smooth and bubbly. Stir in
cream cheege and mustard. Cook and etir over low heat until
amooth. Tranefer mixture to fondue pot or to a mug in a large
crockpot on the warm getting.

Goeg great with french bread, carrote, broceol, cauliflower, bell
peppers, steamed baby potatoes, celery, chicken, ham, steak,
cherry tomatoeg, apples.
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Liza Harper
“ Takes about 18 hours to make, start the night before
Stir together in a bowl:

3 cupe flour
/4 teaspoon yeast
[1/2 teagpoone ealt

[1/2 cupe water

Cover with plagtic wrap sprayed with Pam and let rige for Il
to 19 houre.

ﬂwEh dough down in bowl and knead a bit. Dough will be really
aticky.

inkle flour or cornmeal on a large plate and dump dough onto
g;ngnprtB. Let rige another -2 houre. i P

Put covered baker cageercle digh in oven. Preheat to 400
degrees. When oven i¢ preheated, gprinkle more flour or
cornmeal into digh and dump dough into dish. Cover and bake
for 30 minutee. Remove lid and bake for 10 minuteg mare,

J

me Llarkic

1125 ounce) package active dry yeact
[ cup warm water

/4 cup white sugar

5 tablespoong mi

| eqa, beaten

2 teagpoone ealt

2 teagpoon baking soda

4 1/2 eupe bread flour

2 teagpoong minced garlic (optional)

2 teagpoone fresh pareley chopped (optional)
/4 cup butter, melted

E‘f Keeipe ﬁ ne N
Piikin Mises

In a large bowl, diggolve yeaet in warm water. Let etand about
1O minutes, until frothy. Stir in cugar, milk, eqq, ealt, baking
soda and enough flour to make a soft dough. Knead for 6 to
8 minuteg on a Iig.jilg flovred surface, or until emooth. Place
dough in a well ciled bowl, pover, and eet agide to rice. Let it
rige | hour, until the dough hag doubled in volume.

Punch down dough, and knead in garlic. Pineh off emall hand-
fule of dough about the gize of a golf ball Roll into balle, and
place on a fray. Cover with a towel, and allow to rige until
doubled in size, about 30 minutes. Heat a non etick pan,
spray lightly with pam and cook for 2 to 3 minuteg, or until
puffy and !ighfla brouned. Spray uncooked side with pam,
and turn over. Brugh cooked gide with butter, garlic and
argley and cook until browned, another 2 to 4 minutes.
tirwe the procese until all the naan hag been prepared.

B 4
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ME C?a/mﬁ %Tgﬁ&ﬁ

| cup milk;
| hutter

Let milk cool and add:

| tablespoon yeast
| tablespoon sugar
2 cup water

Add to yeast mixture:

4 beaten eqos
2 cup sugar

% teagpoon ealt
2 cup

Cover dough and let double after all ingredients are mixed in.
Divide in half and roll out dough in a large pizza chape on
heavily floured surface. Cut rolled dough into 16 pie iﬁm
wedgee. Starting with the wide edge, roll wedges up and place
on greaged %n Cover and let rige until double. Bake for 15

rinutes at #

7

&T Keeipe Kf cwu 0
e Ralls

Rhodeg Frozen Rolle
/4 cup butter, melted

/2 cup parmegean cheege
Salad Supreme Seagoning

Roll frozen rolle in melted butter, then roll in parmegean cheege.
Place in baking dieh and cover with plastic wrap. Let rice for
3 to 4 hours. Then gprinkle with Salad Supreme (Can aleo
gprinkle with %}]THE salt and pargley flakes, whatever variation
you prefer] Bake at 350 degrees for 15 to 20 minutes.

e /e Perfect Dinmen Kolk
[ tablegpoon yeast
[ 12 water
[ ong sugar
2 teagpoong calt
3 tablegpoon ol

f
4&%? cups flour

Pour gl ingredients into a bread machine and let rige on
“dough” mode. When the dough ie ready, take golf-gized
piecee and roll into balle. Place on a baking sheet lightly
sprayed with cooking spray.  Place balle cloge together and

let rige until double in gize. Egg wagh the tope by whigking [ eqq
and [ tablespoon water together and lightly brughing it over the
tops of the rolle. Bake at 350 ° for 18 minutes.

i &
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me Chacolate ;Mm Bread me Hall & ?Weed Bread
/2 cup soft butter 3 1/2 cups flour
| teagpoon baking soda 2 1/2 cups cugar
/2 eup our mik | tablespoon water
/2. teagpoon cinnamon | 1/2 cupe vegetable oi
/2 cup vegetable of = nga |
2 cupe grated zuechini [1/Zeupe mik
2. enje | 1/22 teagpoons baking powder
[ 594 cupe sugar | teaspoon salt
[ 4 tract
5?32 n;n?cmgga = Mix ingredients together, and then add:
2 1/2 cups flour
/2 teagpoon salt : E % Ieaﬂpmn& Uﬁﬁlfd -
|' i late ohi eagpoong almond extrac
g S Hosrete e /2 fBEEE[:-DﬁE butter flavor
Blend together all ingrediente, except zucchini, then add it laet. | tablespoon poppyseeds
Pour mixture into greaged bread pane. Sprinkle with chocolate
chipe. Bake at 5?% degrees for % fngqu-E} miruteg, until Ceage and flour bread pang. Fill I/3 ful and bake at 350
toothpick comes out clean. degress for 50 minutes. Top with glaze.
TE pwyawd Bread ,&@e
/4t cup orange juice concentrate
| eup powdered sugar
/2 teagpoon vanila extract
/2 teagpoon almond extract
/2 teagpoon butter flavor
Mix together and drizzle over the tops of the loafe of bread.




[ Reeive f
Trudy Weixler Beck

2. cups chicken, cook and cubed
2 cup slivered almonds

| cup celery, sliced diagonally

| cup ceedlese grapes, cut in half

[ bunch broceoli

Oressing:

/3 cup mayonnaige

2 tablegpoong lemon juice
| teagpoon galt

[ teagpoon curry powder

Mix dressing ingredients together. n a ealad bowl combine
celery, grapeg, broceoli and chicken. Bour dreeeing over galad
and etir until coated. Then add almonde and etir again.
Refrigerate before gerving.

Thige eslad ie great for family get togetherg, served in Costeo
croiggants.

3 H( Keeipe H
e Caudfloser & Braceals Salud

Dreasing:

| %2 cupe mayonnaige

/4 cup sugar

/a cup parmegan cheege
2. teagpoong vinegar

/4 teagpoon galt

Combine ingredients for the dressing and refrigerate.

| head cauliflower

| etalk broceoll

| cup frozen peag

| cup celery, dliced diagonally

| can water chegtnutg, gliced

2. teagpoong green oniong, liced thinly
2 pound bacon, gliced and cooked

Just before gerving, stir all ingredients and dressing together.
Note: for leftovere, remove broceoli before refrigerating, ag it
doeg not keep well.
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Benihana’e

4 cups cooked rice

[ cup frozen peag

2. tablegpoong grated carrot
2 eqge beaten

2 cup diced green onion

[ 12 tablespoons butter

2 tablegpoone goy sauce

Cook rice and place the refrigerator. Seramble egge in emall pan.
When rice hag cooled to room temperature, add peag, carrots,
egge and onion to bowl. Toeg ingrediente. Melt butter in large
frying pan then add rice mixture.  Add soy cauce and ealt and
pepper to tagte.

| pound gausage, cooked

| small head of green cabbage, grated or gliced thin
[ onion, finely diced

| can water cheetnuts, chopped

-2 eqge, beat well

| package Won Ton Wrape

Mix ingrediente together and refrigerate. Fill won ton wrapFerg
with mixture. Wet the edges and fold into a triangle and ceal well

Deep fry until golden brown.
B a

W Kecipe Y\T
- Craam Chisse Ragoans

| package Won Ton Wrape

I FS ounce) package cream cheege
[ clove garlic, chopped

2. green oniong, chopped

| tablespoon oy sauce

| tablegpoon olive oil

Heat olive oil in alarge skillet and eauté garlic and onion for 2
minuteg. [n a bowl combine garlic, onion, oy eauce, and cream
cheege. Dlace [ tablegpoon of mixture in middle of wrap, fold in
half and bruch edges with water and press to geal. (—Feaf ail to
350 degreee and fry 4-6 won tong at a time turning once for
| minuteg or until brown. Serve with eweet and cour

gauce.

Lana Darker

% cupe sugar

| tablegpoon goy sauce
/4 cup chicken broth

2 cup vinegar

| teagpoon galt

/4 cup ketehup

Mix ingredients together in a aucepan until boiling, then gerve.
(Goeg great with wontons.

-
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e Qosan, Bquash

[ Acorn Squagh, peeled and cut up
2. tablegpoong olive oil

| teagpoon thyme

/2. teagpoon galt

/4 teagpoon pepper

[ tablegpoon Parmegean Cheege

In a bowl mix equagh, oil, thyme, calt, pepper and Parmegean.
Spread on baking heet. Bake at 400 degrees for 25-30
minuteq.

[ Butternut Squagh

< tablespoons butter

2. tablegpoons brown sugar
[ teagpoon fresh rogemary
calt and pepper

In a bowl, mix cut-up Butternut Squash with melted butter,
brown gugar, rogsemary, salt and pepper. Spread on baking
cheet. Bake at 375 degreeg until tender (about 30 minutes)

o

| H Recipe ||
e Funenal Potatses

Natalie Wilde Ririe

2. pounds hagh browng

/2 cup butter

2.(10 3/4 ounce) eang condesed cream of chicken goup
| pint cour cream

/2. teagpoon ealt

3/4 cup onion, chopped

[ tablegpoon butter

2. cupe longhorn cheege, grated, firmly packed

[1/2 eupe corn flakes, erughed

4 tablegpoong butter, melted

Saute onion in | tablegpoon butter until tranclucent. Mix all
ingredients, except cornflakes and 4 tablespoons butter,
together. Put potato mixture into 9 x |3 baking dich. Combine
cornflakes and butter and gprinkle evenly over top of potatoes.
Bake at 350 ° for 40-50 minuteg or until heated and bubbly.

OO WIL L W J
Lea '.'1,{1?; ly cllow (_rook .lF 2‘«-..4':1 E&%um_n

Cut yellow sqush into [ inch pieces, remove geede. Boil in
salted water until tender. Remove all water and uge potato
macher to magh equach. Stir in butter and canned milk. Seagon
with galt and pepper to taste.

i (
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M Bwéed Bea/}w iLE mmmm & Cj{mu

, | pound Elbow Macaroni
Burley Beck’s MPQ arated cheese
[ pound ground beef | % top. sal
[ onion diced, cooked ' tap. pepper

| ¥% tep. onion powder

Combine ground beef and onion in a skillet and brown, drain and 5 % cupe milk
seagon with galt and pepper, then trangfer to a erock pot, and 5-6 thep. butter
add the following ingrediente: | 2 cupe bread crumbe
64 ounce can Pork and Beans Bring 5 quarte ealted water to a boil, then add macaroni and
[ can tomato soup boil for 7-8 minutee. Drain and ringe. Put macaroni into 9x13
3 tablegpoong brown sugar baking dich. Sprinkle with ealt, pepper & onion powder; then
% teagpoon powdered mugtard stir in grated eheese. Pour milk over top and dot with 5 thep.
| tablespoon Worcestershire sauce butter. Mix bread erumbe with 2-3 thep. melted butter and
Cook for 3-4 hours in the crockpot, or in the oven, for | hour mnile o fopioraee ana shaame. ik ot S0 for sl

at 350 °

When I'm in a hurry, | get the oven to 375 or 400 degrees
and bake 30 minutes or go. If you want it criepier, bake an
additional 5-10 minuteg,




H Keeipe W
-t Ty & Yame

Trudy Weixler Beck

6-8 pre-cooked yame, peeled and gliced
5-6 apples, peeled, cored and gliced

Alternate gliced yamg and apples in a 9 x 13 inch baking digh.
Cover with gauce.

Sauce:

[ cup sugar

4 tablegpoong corngtarch
[ teagpoon ealt

2. cups water

[ cube butter

Mix cugar and corngtarch in a caucepan. Then add water and
turn heat to medium-high. Add ealt and butter. Stir continually

until cauce thickene. Then pour sauce over yame and apples.
Bake at 300 ° for [ hour.

H Kecipe W
T Die oo Mtufling

Kneaders

> cup butter

 cup ohogped ohion

2 cang chicken broth or 3 cups turkey drippingg
2 packages croutong (agiago, hazelnut, etc)

In a medium saucepan brown onion and celery in butter. Add
broth. Add croutong to broth mixture. For even more flavor
add any of the following;

[ lb. cooked, drained caugage, | cup roagted, chopped chestnute
cooked, chopped gibletg, [ med. Granny Smith apple chopped or
% cups raiging or dried cranberries

Bour stuffing mixture into 9 x (3 baking pan and cover with
tin foil. Bake at 375 ° for 25-35 minutes
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| Reeive [§
e Aow Cosker Stew

Whitney Ingram

| Boneleaq beef chuck roast, cut into bite-gized pieces
2. tablegpoong flour

Salt

Oepper

2. tablegpoons. vegetable oil
[ onion, chopped

[ Leek, slice

3 Carrots, chopped

5 garlic cloveg, minced

[ teagpoon. rogemary

3 cups beef stock

Seagon beef with galt and pepper, sprinkle with flour and toge.

Heat qil in a hot ckillet and sear pieces of beef until browned
on both gides, but not cooked through. Set agide. In a glow
cooker, add onion, leek, carrotg, garlic, rogemary and beef
atock. Add beef on top and cook on low for 8 houre.

Serve over maghed potatoes.

H) Keeipe H

Cﬁuln n._u.fl'._ ‘5@‘5‘0

Cheree Bolding Bardner

3/4 atick butter
2 oniong, chopped
[ etalk celery, choned
4-6 carrote, peeled & chopped
2-3 garlic cloveg, minced

[ teagpoon. bagil

[/4 teagpoon thyme

2. tablegpoong pargley

calt & pepper to tagte

/3 cup flour

5 cupg chicken gtock

[ cup heavy whipping cream

2 cups chicken, shredded

Egg noodles (from Cogteo)

Place chicken breaste in a baking digh and cover with chicken
ctock. Bake at 350 degrees for | hour {shred chicken and et
acide, caving remainder of the chicken gtock). Boil 3-5 hand-
fule of egg noodles for 20 minuteg or more until tender (cave
the nood?e water and add to the chicken stock to make 5 cupe
of liquid). Melt butter in a large pot. Add chopped onion, garlic,
celery and carrote. Cook over medium heat for about 30
minutes. Add bagil, thyme, parsley, salt & pepper, stir well. Add
flour and etir until weﬁ coated. Add chicken gtock and cook
until boiling. Add egg noodles and cream. Stir well. Serve or
let cimmer for an hour or co. Great meal to give comeone in 4

—\mason jar. -
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ME W—M Chicken Enchiladas

'--ﬁﬁecipeﬂ”' ki

Lana Parker

6 tablegpoon honey

4 tablegpoon lime juice

| tablegpoon chili powder

/2. teagpoon 3arlia powder

! Found cooked chicken, shredded

Flour tortillag

Shredded cheege

Green enchilada cauce (La Vietoria Mild, 28 ounces)

Mix firet 4 ingrediente and toge with shredded chicken.
Pour gome enchilada gauce in the bottom of a caggerole digh.
Fill tortillag with chicken and cheege and roll up. Blace in the

casgerole dish and cover the top with remaining enchilada cauce
Add cheege and bake for 30 minuteg at 350 degrees.

J L
-+ 1Y Keeipe H -
P ot

Cook ! pound of hot/epicy ground saucage (keep greage)

While causage i cooking, in a separate pan parboil 5 peeled,
cubed potatoeg. drain water once cooked

Add to eaugage:

51/ 2) cups chicken broth ([ just do water with chicken bouillon
acte

Foup heavy cream

Potatoes

Add waghed and chopped kale to goup 5-10 minutes before
gerving. ([ don’t uge the eteme)

Add 2alt ag needed
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Make Lemon Qauce Firet:

2 garlic cloves minced or pressed
| tablegpoon of vegetable of

2. cups haau%uhnppmg cream

| tabl Jnn mugtard

% cup tregh lem

s cup chicken am

| tablegpoon butter

Salt/Pepper

Uging a medium sized stockpot heat vegetable oil Add garlic

and eook on low medium heat about 3 minutes. Add whipping
eream and boil il reduced by about a third. Add Dijon, lemon
juice, chicken stock, and ealt and pepper to tacte. Simmer for
5 minutes. Remoue from heat and add butter. Cover with lid fo
keep warm or immer if needed

J
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TMLE C’“ﬁ‘:{ mﬂ” C_Nf:.‘*ﬂ:ﬁ-; unl:"‘l. 'ﬁ_c.rrmn, éi-ym‘,

Cheesecake Factory

4 chicken breagt cut horizontally and pounded if needed to
4 inch thick
zom of 2 Lemong
3 nko bread Em
tablegpoong rmegan
2 egos whicke a3
2 tablegpoong water
5 fahlegpmn& flour
teagpoon ealf
mn black pepper
tablegpoone olive oi
I tablespoon butter

Preheat ovento 200 °. Zest two lemone over a baking gheet
E:bake zest for about 5 minutes or until dry, Use three medium
bowls. Fill one bow! with flour pepper and salt. Fill another with
eqqe and water and whigk to combine, Fill the third bowl with
zeet,breaderumbe and parmegan cheese. Place each cutlet into
the flour mixture, then eng mixture and last breading. Heat olive
oil and butter in La over medium heat (add more olive

oil and buhor ag n-aedad]. Cook Chicken on each gide ahout
five minuteg or urtil cooked through. If needed you can keep the
chicken warm in oven get at 200° #ill ready m gerve. Serve
with generoug amount of lemon gauce. Gnest great with maghed
potatoes, and green beang.

Cont. on next page.. ~
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e Enchulada Savce

Lynette Hall Beck

| bag red chili thawed out, about 4 cupe

% cup flour
Em 2 oil
Pinch of ealt

D . b boul
& on
#2-1 teagpoon garlic ealt

Mix oil and flour imﬁar in a pan over medium heat until
browned. Take off heat and slowly whigk in red chili, a little at
a time to eliminate fumps. Return 1o heat and add a pinch of
galt and a pinch of sugar. Stir well and add -2 tablezpoong
Beef bouillon and garlic calt to taste. Add a few shakes of
pepper and more ealt if needed. Cook until it thickena. Use for
red enib enchiladag or over green chili burroe.

e [ laking Ked Chls

| emall box Anaheim Chiliee, that have turned red

Remove eteme and geede and lay flat on a jelly roll pan. Roast
in the oven at 350 ° for 15-20 minutes or until tender. In a

large pot, add ehilies and cover with water. Boil for 30 minutes.
Then chilieg in a blender, add water from the pot to fill half
ful. Blend in batches, until smooth.  Run mixture through a

§ *"HCREEI';)EH'“ k

Vietorio Strainer. Fill freezer quart bage with mixture and freeze.
A {

M Red Chile Enchladas

Lynette Hal Beck

Enchilada gauce

Iﬁ:mkaga white corn tortilag
cupe grated cheese

| onion, chfﬁ»ed

2 cupe chredded chicken, optional

eover the bottom of a 9 x 13 baking dich with enchilada gauce.
Next, place a layer of corn tortillag, then enchilada sauce,
oniong, chicken, and then cheege, ReEaaf layere until the

ie full (about 2-4 layere). Top with eheege and bake af 4
for S0 minutes.

MLE Jacos
Lynette Hal Back

| |b. ground beef

I/4 to 1/2 cup red ehili thawed
salt & pepper to tagte

| eup grated cheege

taco ghefig

Cook meat until browned, then drain off fat. Return to stove
and seagon with red chili, salt and pepper. Cook over medium
heat for 5-10 minutee. Preheat oven to 350 ° and fill taco
ghelle with meat and cheese and bake for 20-40 minutes,
until golden brown.

-
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e Pedk Pibs

Candice Cutler Beck

| rack of pork ribe
[ bottle BBQ) sauce

ealt and pepper

Place rack of ribe on a large sheet of tin foil Rub ealt and
pepper into ribe, both sides. Pour entire bottle of BBQ sauce
on ribe. Fold and geal ribe in tin foil. Place tin foiled ribg in a
rimmed baking sheet. Bake at 250° for 6-8 houre. Cogteo
ribe come in a 3-pack, seperate and freeze individually. Put
rib in the oven in the morning, doeen’t matter if they are
frozen or thawed, by dinner they will fall off the bone.
Krigtene likes to remove the ribg after qu have cooked
ﬂﬂmtglefeig, put them on a clean pan, glaze the tope with
BB(Q sauce and broil for a few minutes.

M Hawavan Chicken
Bryoe Hal

| eup vegetable ol

| cup water

| cup 2oy gauce

I/2 pup sugar

<} chi m%raa&‘r&,mﬂinm&m

Place all ingredients in a 9xI3 baking digh. Bake at 350° for

el Reoipe [f -+
a1

Tri-Tip roast

126 ounce) ean jalepenos

L&Bﬁ ounce) jar pepperoncinie
t

Place Tri-Tip in a gallon zi adding jalepenos and
pappm't:h'mg with ?Iﬁrjjcmhﬁ’ ﬁg*mla in the fridge

overnight. Remove from the fridge and get on the counter for
a of houre to get to room ature. Rub galt all over
the meat. Turn on grill to high heat al gides of the meat

Turn heat folow and lef it cook untl if's a fttle lese than how
wed you want it done. Remove and cover with foil for 10
minutes. Slice thin againet the grain.
M Beef Bruuket

Lo & Jame Caldivel

| beef brigket, untrimmed
olive o

ealt and

Montreal Steak Seagoning

| bottle Bulleeye BEQ Sauce

Rub brigket with olive of, salt, pepper and Montreal seagoning,
covering liberally. In a large frying pan, sear al sides of the
brigket, then place in a large rectangle disposable foil pan. Bake
at 235° for [2 hours, If it dosen't flake apart easily, increase
heat to 275° and cook an additional hour. oft excess
fat. Heat grill on high and zear both sides of brigket right

[ hour. Serve over rice with Asian Medley frozen veggiee
g (

! before seruing, Serve with Bullzeye BEQ) eauce,

-
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Becky Howlett
Gratinata eauce:

[ teagpoon butter

[ teagpoon chopped garlic

/2. teagpoon Dijon mugtard
/2 teagpoon diI{

/2 teagpoon chopped rogemary
[/2. eup red wine vinegar

/8 teagpoon cayenne pepper
4 cups heavy cream

Sauté butter, garlic, and rogemar% until garlic beging to brown.

Add red wine vinegar and reduce by one-third. Add remaining
ingredients, reduce by half of the original volume. Set agide.

.5 ounces pancetta or bacon

[ pound raw ghrimp

2-3 pounds chicken breagte {grill till atil pink in the middle
and cut in to [ inch pieces)

12 ounces penne pagta, cooked

| tablegpoone butter

[ amall onion minced

finch salt and pepper

/2. cup parmegan cheege

/4 teagpoon paprika

W Kecipe Y\T

Sauté pancetta or bacon until it beging to brown. Add butter,
onion, salt, pepper. Add gratinata cauce and /4 cup parmesan
cheege. Simmer until eauce thickens. In a large bowl, combine
chrimp and chicken, cauce mixture with the cooked pagta. Bour
into a large caggerole dish or roaster. Sprinkle with /4 cup

more Parmesan cheege, pimientog and gprinkle with paprika.
Bake at 475 ° for 15 to 25 minutes.

[ teagpoon garlic powder

[ teagpoon dried bagil

/2. teagpoon alt

/2. teagpoon Aoepper

2. teagpoone dried minced onion

4 garlic cloves, minced

| tablegpoon extra virgin olive oil

/2 cup baleamic vinegar

8 bonelegg, ekinlege chicken thighe {about 24 ounceg)
gprinkle of fresh chopped pargley

Combine the firgt five dry spices in a emall bowl and spread
over chicken on both cides. Set agide. Pour clive oil and garlic
on the bottom of the erock pot. Place chicken on top. Pour
baleamic vinegar over the chicken. Cover and cook on high for
4 houre. Sprinkle with fresh parsley on top to serve.

-
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H Keeipe H
i Beer Batterwed Fub Tacos

Jeff Hall

| pound firm white figh fillet, cut into [ 1/2-inch pieces

I F!Z—ounce) bottle Mexican beer (can substitute with chicken broth)
l ’rablegEoon Mexican Seagoning™

Vegetable ol

| eup all-purpoge flour

| teagpoon calt

| teagpoon sugar

/2. teagpoon baking powder

| cup beer Corona or Modelo Negro {can substitute with chicken broth)
/2. teagpoon hot sauce

[2 frech corn tortillag, warmed

[ime, cut into wedges

3/4 cup shredded queso blanco or Monterey Jack cheege

3 cups shredded green cabbage
/2. red onion, cut into etrips (gabouf /2. eup)

Olace figh in a large heavy-duty zip-top plagtic bag. Combine 12
ounceg beer and Mexican seasoning in a bowl, stirring well. Pour
beer mixture over figh; geal. Chill 2 to 3 hours.

Bour oil to depth of | 1/2 inches into a deep skillet or Dutch
Oven; heat to 360°. Combine flour and next 3 ingredients in
a medium bowl. Whisk in [ cup beer and hot eauce. Drain figh,
discarding marinade. Coat fish in batter.

Cont. on next page

-

[{ Kecipe M

Cook figh in batches about 4 minuteg or until done. Orain on
paper towelg. Place 2 to 3 pieces of figh on each tortilla.
Squeeze lime wedges over figh; top with remaining ingredients.
Serve immediately.

/2 cup sour cream

/2. eup mayonnaige

2 teagpoong Mexican Seagoning™

| emall jalapenio pepper, seeded and diced
/4 cup fresh lime juice

/2 cup chopped fresh cilantro

Combine all ingredients; atir well

2. tablegpoong cumin

2. tablegpoong chili powder
2 tablegpoong oregano

| tablespoon garlic powder

2 teagpoong cayenne pepper
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Marinade:
| eup plain yogurt

| tablegpoons lemon juice

2. teagpoong ground cumin

| teagpoon ground cinnamon

/2. teagpoon cayenne pepper

[ 1/2 teagpoong paprika

2. teagpoong black pepper

| tablegpoone minced fresh ginger

/2. teagpoon galt

3 honeleg, gkinless chicken breagtg, eut into thin etripe

For the marinade, combine all ingredients and pour over chicken
and refrigerate for 1-& hourg. Crill or cook chicken in frying pan.
Diccard marinade.

Magala:

| tablegpoon butter

[ clove garlic, minced

| jalapeno pepper, finely chopped
teagpoong ground curnin

2. teagpoong paprika

/2 teagpoon galt

8 ounces tomato sauce

| cup cream

/4 cup chopped fresh cilantro

Cont. on next page

-

[{ Kecipe M

For the magala, melt butter in large ekillet over medium heat.
Sauté garlic and jalapeno for one minute. Seagon with cumin,
Faprika and ealt. Stir in tomato cauce and cream. Simmer on
ow heat until eauce thickeng, about 20 minuteg. Add grilled
chicken and simmer for (O minuteg. Garnigh with fresh cilantro.
Serve over hot rice with Garlic Pargley Naan recipe.

Whitney Ingram

2 poundg boneless ckinlegg chicken thighs, about & of them
| yellow onion, roughly chopped

| green bell pepper, roughly chopped

2 garlic cloveg

| 6 ounce can tomato paste

115 ounce can coconut milk

| tablespoon curry pousder

[ tablegpoon Garam Magala (MeCormick Spice)
[ 1/2 teagpoon kogher galt

| bunch cilantro, chopped

Steamed rice, for gerving

Add chicken to the slow cooker. In a food processor or blender,
add onion, bell pepper, garlic, tomato paste, coconut milk, curry
powder, Garam Magala and alt. Blend until smooth. Bour
mixture over the chicken and cook on low for 6 houre. Serve
over rice with chopped cilantro.

(J
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Janie Hall Colding

2-3 cups beef roagt, shredded
| %2 cups galea

| cup shredded cheege
uncooked flour tortillag

Thig ie good to make with leftover Sunday dinner roast. Dul
apart roast, removing fat, until the meat i¢ ehredded. In a
saucepan, combine shredded beef and galea and cook until
heated through. If the galea i liquidy, heat until liquid is reduced.
Give the tortillag a quick cook on each eide, but not fully cooked
or browned. Then fill tortillag with meat and cheese, fold and
roll. Heat 2-3 tablegpoong of olive oil in a frying pan on
medium to medium-high heat. Place chimichangag in pan and

let each ide cook until golden brown. Place on a paper towel
to [oool. Serve with gour cream, guacamole, oliveg, lettuce and
edlea.

Thig recipe aleo works with canned or shredded chicken ingtead
of beef.

M Keeipe M
Lweens Chily Buwsa

Lynette Hall Beck

2 cups beef roagt, shredded
| cup beef gravy

| amall onion

2 tablegpoone butter

| can (doz) diced green chiles
Flour tortillag

| cup shredded cheese

Thig ig good to make with leftover Sunday dinner roagst and
gravy. Pull apart roast, removing fat, until the meat ie shredded.
In a saucepan, sauté | emall diced onion with 2 tablegpoong
butter. Ingredients can be combined in a crockpot and cooked
on low heat all day 6-8 hourg, or if in a hurry, combined in a
saucepan, bring to a boil and then reduce heat to simmer and
cover and cook for 20 minutes. Put a good amount of meat
on each tortilla, sprinkle with cheege, fold and roll tortillag.

Mom likes to put them in the oven and cook them at 350 °

for [0-20 minutes to melt the cheege. Top burrog with
enchilada sauce™
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Bonappetite.com

| Envelope dry yeagt {about 2. /4 tsp)
| 72 cupg warm water

2. tbgp. olive oil

4 cups flour

2 tep. galt

Combine yeagt and warm water in a large bowl. Let stand until
yeast gtarte to foam, about 10 minuteg. Mix in olive oil then

2 cupe flour and ealt. Add another 2 cups, a cup at a time,
mixing until incorporated and a shaggy dough forme. Turn out
dough onto a lightly floured surface and knead until soft, smooth
and elagtic, [O-12 minuteq. Dlace dough in a lightly ailed bowl
and cover with plagtic wrap. Chill 24 houre.

Coat an 8xI3” rimmed baking cheet with 2 cup clive oil. Gently
and gradually etretch dough until it reaches the edge of the
baking sheet. Cover dough on bakin? gheet fth(g with Flagﬁc
wrap and let <it in a warm place until it ie pufted and full of air
bubblee 30-40 min.

Place a rack in lower third of oven and preheat to 525 © or ag
high ag oven will go. Top pizza dough with 12 ounces fregh
mozzarella, and dot with [ /2 cups pizza sauce and ’r%ogin%g.
Bake until golden brown and erigp on bottom about 20-50
minuteg.

[{ Kecipe M
Lauce

28-0z. can whole peeled tomatoes
2 anchovieg

2 garlic cloves

6 thgp. olive oil

a cup bagil leaveg

Drain tomatoes and pulse with anchovies, garlic, olive oil and
bagil in a blender until moetly smooth. Seagon with ealt and

bepper.
Farwute 74(797%@% Combinations
Kale

Yellow Bell Pepper
Red Onion

Cooked chicken, chopped or ehredded, mix with BBQ sauce
Red Onion

Tomato glicee
frech Eacked mozarella glices
frech bagil
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1 Zink, Canmitas

Kim Allred Beck

3.5 Ibs of pork-in-bone choulder, pork butt, or pork loin

[ bottle (I4-150z) Salea Verde (preferably Herdez or Victoria brands)
[ large onion chopped

| can chicken broth

2 teagpoong cumin

2. teagpoong coriander geeds (optional)

| teagpoon oregano

I bunci chopped cilantro

In a cast iron pot over the stove on medium heat, bring together
Fork, ealea verde, onion, broth, cumin, coriander, and oregano.

f needed, add more chicken broth or water to make gure the
meat ie covered w/ liquid. Bring to a boil and reduce to low heat.
Cover and simmer for 3-< hours or until pork falls off bone.
Remove pork and place in cake pan. Remove/digcard the bone
and ghred pork, removing excees fat. Once pork ig shredded,
bake at 350 for 45-60 minutes, turning twice. While baking
shredded pork, boil out half the leftover liquid in the cast iron pot,
Olace baked shredded pork back in the pot w/ reduced liquid,
add cilantro and eat on corn tortillas. Suggested garnigh:
chopped oniong, cilantro, lime and green qalea.

Great for alarge group meal

[{ Kecipe M
Rice

Kim Allred Beck

| tablegpoon oil

/4 eup chopped onion

/4 cup chopped green pepper
2 CU[IOQ long grain rice

4 bullion cubeg (small)

| teagpoon galt

/2. teagpoon pepper

4 cupe water

On medium high, heat oil in a non-gtick ekillet. Saute onion and
green pepper until tender. Add rice and brown it, stirring
congtantly. Add bullion, salt and pepper. Stir until fragrant.
Add water. Don't etir from now on and leave uncovered. When
water hag reduced and boilg rapid
Simmer for 15-20 minuteg or until rice abgorbe all the water

and ig tender.

, lower heat and cover.
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Kim Allred Beck

15pound black beang, dry

-0 garlic cloves, chopped

| onion, chopped

| green bell pepper, chopped

-4 gtrips of bacon

4 cups water + 2 tablegpoons of beef congume

Add all ingredients to erockpot and cook on low overnight.

If liquid gets low, add water or broth to prevent drying. Add
ealt and pepper to tagte before serving. Don’t calt at the start
or it will harden the beang.

e Pice de Lalle

[1/2 cups tomatoes, seeded and diced
[/2 cup white onion, chopped

[ tablespoon jalepeno, diced

[ tablespoon garlic, minced

2 limes, juiced

2 tablespoons cilantro, chopped

salt and pepper to taste

Mix all ingredients together and chill until ready to serve.

AT e i
I{ Reeipe ||
2 /2 cups rice
4 1/2 cups chicken broth
[1/2 teagpoons salt
4 tablespoons butter
< tablespoons lime juice

[/2 teagpoon cumin
[-2 tablespoons cilantro, chopped

Mix ingrediente together in a rice cooker until done.

[ {16 ounce) jar La Victoria Green Salea
[ package buttermilk ranch dry dressing
[/2 cup sour cream

[/2 eup mayonnaise

[ eup cilantro

[ teagpoon garlic, minced

[/ 4 teaspoon cayenne pepper

[/2 teagpoon saf?

2 tablespoons lime juice

[/2 teagpoon cumin

[/2 cup sugar

Add all ingredients into a blender and blend until emooth. Chill

until ready to serve.

(J
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e Cafe Rio Busect. Pork
5-6 pounds Bogton Butt Pork Roagt
| tablegpoon cumin
[ eup brown gu?ar

20 ounce bottle of Dr. Pepper or Coke
12 ounce bottle of red taco cauce

Olace roagt in crock pot and cover half way up with water.
Cook roagt in crock pot on low for 12 hours. ?)ram the roast,
return to crock pot and add remaining ingrediente. Cook for an
additional 4 houre. Take roagt out and shred. Put back in
sauce and cook for an additional 2 hourg.

*8 pounds Bogton Butt Roast feeds [6-18 people

| emall bottle Kraft Zegty ltalian Dressing
| tablespoon chili powder
| tablegpoon cumin

3 cloveq garlic, minced
5 pounds boneless, kinlegs chicken breagte

Place all ingredients in a erock pot on low for < houre. Shred
chicken. Return to erock pot and cook for an additional hour.

M Keeipe M
Setticone (s

Candice Cutler Beck

| teagpoon butter

/2 cup white grape juice

| quart heavy whipping cream
/22 cup parmesean cheese
calt and pepper to taste

Melt butter in a caucepan. Add juice and cream. Cook unti
reduced by half, then stir in parmegean. Seagon with ealt and
pepper. Serve over fetticine noodles. Serveg 8-10

- Cream Cheese Chucken

4 bonelegg, ekinlegs ehicken breagte cut into cubes
[ atick butter

/2. package Good Seagong dry ltalian Dressing Mix
(8 ounee?paokage cream cheege

[{10.5 ounce) can cream of chicken goup

In a crock pot combine chicken, butter and dressing. Cook on
low for -6 hourg. Turn heat up to high for 2 houre. Add soup,
and cream cheege and cook for an additional 30 minutes.
Serve over rice.
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meHee Cosst

Dioneer Woman

2.1/2 cupe flour

[ teagpoon calt

[ tablegpoon sugar

3/4 cup Crigco Shortening Stick Butter Flavored
[/4 cup cold butter

[/2 cup ice cold water

Mix flour, ealt, and sugar together. Cut in Shortening until
crumbly. Add water and use hands to mix together just until
dough ie formed, careful not to over mix. Shape the dough
into two digce.

Using two gheete of parchment paper that i at leagt twelve
incheg gquare each, place a dise of dough between them. (If the
dough ig sticky for any reagon, don’t worry. Juet sprinkle gome
flour on the parchment to get etarted. You shouldn’t have to
add much and it will etop sticking.) Starting at the center roll
the pin out to the edge. Turn the dough and parchment ag
necesgary and continue rolling, always from the center to the
outer edge. The goal ig to have a circle shape that will be just
glightly larger than the pie digh. After a couple rollg, lift the
parchment paper away from the dough to loogen and replace
the parchment. Flip the whole thing and loogen the other paper
gheet. Continue rolling until the dough is about eleven incheg in
diameter for a nine inch pie digh.

J

M Keeipe m
e Pie Count

Roll out the top crugt in the game way ag the bottom crugt
between the parchment heete. Loogsen both sheets, remove
one and uge the other to trangfer the dough onto the pie.
Rermove the parchment and gently prese the dough onto the Eie.
Pregg the edges together lightly. Trim off excese dough on the
edges <o that there ig about one inch extending around the pie.
Oreqsing the two cruste together, roll them under and ingide
the rim of the pie dich.

Dot the top with chunks of butter. [ use lote, about four or five
tablespoons. Thig adds a delicious richness to the pie juices.

Flute the edgeg by pinching with fingers into a fancy pattern or
gimflg use a fork like my grandmother alwayg did. The idea i to
ceal the edges <o the juices etay incide the pie while baking.

Cut come glite in the Fie with a knife to allow team to escape.
Thig helpg prevent volcanic eruptiong of bubbling juices.

Place your beautiful ereation on a baking sheet and bake in 4
hot oven, 425 degrees, until the pie startg to brown, about
30 minuteg. Cover the pie with foil to hinder more browning,
turn the oven down to 575 and continue baking until the juices
in the pie begin bubbling. Depending on the fruit uged this could
take twenty to forty minuteg more. Be patient. Ag long ag the
pie cruet ie covered to prevent over-browning, the pie can
continue to bake.

N
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e Qunt Lucye Cheesecake

2 cups water

| 3/4 cups sugar

6 tablespoong corngtarch

| amall box Jell-O (match flavor to the fruit you uge)
pinch of ealt

Mix ingredients together in a eaucepan and cook until thick.
Cool and add 3 cupe frech fruit (peacheg, ragpberrieg, ete)
and get agide.

8 0z cream cheege
8 oz Cool Whip
| eup powdered sugar

Mix together and spread over a graham cracker crust. Top
with fruit.

h@dﬁ@%&d&é‘%&mﬁ

/2 cup butter, mogstly melted
/3 cup sugar
[1/2 cups graham crackerg, ground

Mix ingredients together, add more Sraham crackerg if
mixture ig too buttery. Pour into a 9xI3 pan and uge a fork
to evenly cover the bottom, pregging down to form erust.
Bake at 350 degrees for & minutes.

J
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Mix together in a mixing bowl:

3 eupe (2 145 0z cang) Oregon Red Tart Cherrieg
3/4 cups juice from cherrieg

| cup sugar

2. tablegpoong tapioca

5 drope red food coloring

3 dropg almond extract

dagh of ealt

Bour into a pie crust and dot the top with butter, then cover
with top crust. Bake at 400 degrees for 50-55 minuteg.

e Couat

Lynette Beck

5 eups flour

[ tablegpoon galt

2. cups erigco butter shortening
[ cup cold water

Mix flour and galt. Cut in ehortening until fine crumb
congigtency. Add water and mix. Makeg approximately 3
complete pie crugts, bottom and topg. You can work the flour
and ghortening ag long ag you want, but once you add the
water it ghoulg be mixed very briefly.
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e Devils Food Cupeakes
Kenzie Holden
Cupcakes:

[ devile food cake mix
[ large ingtant chocolate pudding mix
[ extra egg

Mix together cake mix and dry pudding mix. Orepare cake with
directiong on the box, add one extra eqq. Bake ag directed on
box.

Caramel:

3/4 cup butter

[1/2 cups brown eugar

2. tablegpoong water

l/4 teagpoon ealt

3/4 cup-l cup evaporated milk {depende on how thick you like
the caramel, the thinner it is the more it will goak into the
cupeakes)

[ tablegpoon vanilla

Add butter, brown eugar, water and ealt to aucepan. Heat over
medium until butter mele. Boil for 5 minuteg. [t bubbleg 4 lot!
Remove from heat and stir in evaporated milk and vanilla. Cool
before adding into cupeake.

Cont. on next page..

N
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e Devits, Fsod Cupeakes

Whipping cream:
Heavy whipping cream
/2. tablegpoons sugar, or more if you like it eweeter

My trick ic to uge a kitchen aid and put the metal beater and
bowl in the freezer before | bake the cupcakes. That way when
you take it out to do the whipped cream, it doeen’t run

all over the cupeakes but etaye like frogting.

When cupeakes are cooled, use the end of a epoon to emagh a
hole in the middle of each cupcake about 3/4 of the way
down. Fill holee with caramel. Make cure cuﬁcakeg are cooled,
top with whipped eream and crughed up heath barg and more
caramel. Keep in the fridge before gerving. Best if refrigerated
an hour before gerving.
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me Clpple Fre

8 tart apples ([ like fuji)
[/2 cup eugar

[ /4 teagpoong cinnamon
pinch of galt

Deel | core and chop a$pleg into tiny bite. Mix eugar, cinnamon
and ealt in a large bowl and tosg in apples. Mix well to coat.
Cover and chill for one hour. Drain the liquid into a caucepan
and get appleg agide. Add the following to the sacuepan:

6 tablegpoong flour
3/4 cup brown eugar
3 tablepoong butter

4 drops almond extract

Stir ingredients together and heat mixture to a boil, reduce heat
and cook over low heat gtirring glowly, until thickened (about
5 minuteg). Pour over apples and tose well

Olace bottom crust in a pie tin and trim to fit. Pour in filling,
cover with top cruet. Crimp edges to geal. Poke holeg into top
of cruet with a fork. S rinﬁ(e with [ tablepoon sugar. Bake

at 375 degrees for 35-40 minutes.

P =-=H%eeipe‘ﬁﬂ” 3

e Feeads Peach Fre

Lynetie Beck

Use Favorite Mie Crust Recipe and bake chell at 475 degrees
for 8 to [0 minutes. Fill baked and cooled pie ehell with sliced
frech peachee. In a eaucepan, magh 2-3 peachee and cook with|

| cup sugar
3 tablegpoone cornetarch
I/2 cup water

Bring to a boil, then add:

2. tablegpoong butter
S~ drope Almond Extract

Pour mixutre over gliced peaches and chill in the refrigerator.
Serve with whipped cream.

Tip: Combine the sugar and coretarch before adding liquid. Aleo,
inctead of mtiin%paacheﬂ and eauce in a pie ghell, try gerving
over Angel Food Cake or a white or yellow cake.
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ME Cotrmead Bars with Chacalate Lanache
(hitny Ingram

4 cupe oate (quick or old faghioned)
2 cupe flour

2 tgp baking coda

| tep ealt

| 1/2 cupe butter, eoftened

| 1/2 cupe brown gugar

1/2 cup granulated sugar

2 tep vanilla extract

2 egge

Set oven to 350 °. Spray a rimmed baking cheet, with non-
stick epray and cet agide. In a large bowl, combine oate, flour,
baking Ent?a and galt. Mix well to combine and et agide. In the
bowl of a mixer fitted with the paddle attachment, add the butter
and both eugare. Mix on medium epeed until light and fluffy. Add
vanilla and egge and mix I.I.IE|% seraping the sides of the boud.
Add oat mixture and mix well. Prese dough evenly into the
prepared pan, epreading all the way to the edges. It worke best
if you wet your handz a bit and pread it with your hande. Bake
for 15-20 minutes, until it i lightly browned around the edges
and the middle iz eet. Allow to r:m%

Ganache:

|12 0z bag semisweet chocolate chipe
[1/4 eup heavy eream

[/2 tap vanilla extract

i "'LT(Recipeﬁ*-- .

= continued on next page

M Cetomeal Bt with (hocalate Lanacte

Once the oatmeal bare are cooled (they don't have to be
cmamfg eooled, but just not blazing hot), make the ganache.
In a gauceban over medium heat, add chocolate, eream
and uanilg. hick ac the chocolate melte until it ic completely
emooth. Pour ganache over the bare, tilting the pan to evenly
cover the pan. Refrigerate the whole pan for at least an hour,
until the chocolate ie eet and cooled.

TILE ZSW KSCF# @?/W?’L&Z /?'?@7‘126@/?/?2—

Jule Martin

| /4 cupe brown gugar

/2 Ui?‘a“ teorn g

/2 b hﬂtm‘ o

dach of galt

| ouncee sweetened condenced milk

/2 teagpoon vanila

8 quarte popped corn (3 microwave bage)

Combine eugar, corn eyrup, butter and ealt in a medium gaucepan.
Bring to a boil. Reduce heat to medium and afir in sweetened
condeneed mill; eook etirring congtantly for -5 mirutec.
Remaove from heat and etir in vanilla. Pour glowly over popeorn,
etirring until caramel ie evenly dietributed throughout.

Tip: After popping corn, epread it over a digh towel and gather
ﬂusﬁtlaﬂm i?m a large boul, leaving the unpopped kernele on the
igh towe

= i
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Kriety Beck

[ I/2 cups butter, softened

2 cups white sugar

/2. eup molaggeg

2 egge

4 1/2 cups flour

4 teagpoong baking soda

2 teagpoons ground cinnamon
| teagpoon ground cloves

| teagpoon ground ginger

| teagpoon galt

Cream butter and sugar together. Add molaggee and egge.

Combine flour, soda and gpices together then add to mixture.

For large cookieg, uge an icecream scoop that hag a releage
(about 2 or 2. 1/2 incheg). Scoop dough and rollinto sugar.
Bake at 350 ° for [4 minutes. For normal gize cookies
bake for (O minutes.

o

.

M Keeipe H

Amy Hall Riter

2 cups butter

2. cups sugar

2. cupe brown gugar

4 eqge

2 teagpoong vanilla

4 cups flour

2. teagpoong baking powder
2. teagpoong baking soda

| teagpoon qalt

5 cups oatmeal, blended
24 ounces chocolate chipg

Cream butter and sugare, then add 4 eqgg, one at a time, then
add vanilla. In a geparate boul, mix together flour, soda, baking
powder and ealt. Add flour mix to the wet ingredients, then put
oatmeal in blender and blend. Add oatmeal to wet ingredients,
then chocolate chipe. Bake at 375 © for 10 minuteg.
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Kristy Beck
2 cups butter

[1/2 cuEg sugar
2 cups brown gugar, packed firmly

Cream above ingredients together.

3 egge
2 tablegpoong real vanilla extract

Mix egge and vanilla with butter and eugar.

6 cups flour
[ 1/2 teagpoong ealt
[1/2 teagpoons baking eoda

Be gure to ofir all dry ingredients above, then add to mixer and
beat well. Then add:

2115 ounce chocolate chips or 4 cupg

Oreheat oven to 350 degrees. Use an icecream gcoop for
large cookieg. Only put & cookies on a pan eo they don’t run
together. [f uging a convection oven, do several pang at once.
Bake for [4-15 minutes for large cookies. Normal gize cookies,
about [0 minuteg. (Makeg 2 dozen large cookieg)

-
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e Uhite Chocoliore Faudge Caolies

Kristy Beck

2. cups butter
[1/2 cuEg sugar
2. cups brown gugar, packed firmly

Cream above ingredients together, then add:

4 egge
2 teagpoong vanilla

Stir all dry ingredients together geperately

51/2 eups flour

| eup cocoa

[ 1/2 teagpoons baking soda
[1/2 teagpoong ealt

Then add to wet mixture, beat well, then add:
2 15 ounce white chocolate chips or 4 cupg

Preheat oven to 350 degrees. Uge an icecream scoop for
large cookies. Only put & cookies on a pan o they don’t run
together. f uging a convection oven, do several pang at once.
Bake for 14-15 minutes for large cookies. Normal gize cookies,
about 10 minutes. (Makee 2 dozen large cookies)
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 box cake mix (any flavor) Duncan Hineg or Betty Crocker
3 large egge

/2 cup butter, melted

[ cup water

Mix cake mix, egge, melted butter and water on low for | minute.
Then mix on high for I minute. Fill cupeake papers. Use an ice-
cream scooper, one coop i just the ri?hf amount. Bake at
350 degrees for 20 minutes. Let cool.

Wanda Hal
Mix | white or yellow cake mix according to box ingtruetions.
Dour cake mix batter into greaged 9 x [3 baking dish (I melt

3-4 tablespoong butter in the cake pan o the pan ig well
greaged after [ pour off the amount of butter needed).

Mix together

2. cang of pie cherrieg with juice- approximately < cupg

[ cup eugar

% teagpoong almond extract

[ tablegpoon red food coloring

2. tablegpoong corn etarch

2. tablegpoong melted butter

Oour evenly over batter. Bake at 350 © for 50-60 minutes.

Goeg great with ice cream or whipped cream.

-

1 Reeive
e Rowbarb Cobblen
Lynette Beck
Filling:
| cup sugar

2. tablegpoong cornetareh
/4 teagpoon cinnamon

| tablespoon water

| tablegpoon butter

4 cups cut up rhubarb

Combine sugar and cornetarch in a saucepan. Add remaining
ingrediente and cook over medium heat until goft. Stir
occagionally to keep from burning.

Batter:

2. cups sugar

2 cups flour

2. teagpoong baking powder
4 teagpoon galt

2. cupe milk

| cube butter

While filing ie cooking, combine sugar, flour, baking powder and
galt. Add milk and soft butter. l\/?ix well then pour batter into
a baking digh. When filling i goft, pour over batter. Dot with
butter and eugar. Bake at 400 ° for 20-25 minutes.

\ r
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me Fumpkin Chacolate Chiup Caskies
Carvis Cotler Beok
| Box Spice Cake mix

129 ounce) can pumpkin

| bag chocolate chips

Mix powdered cake mix and pumpkin together. Stir in chocolate
chipe. Bake at 400 ° for about 20 mine. Makee 4 dozen.

N

' H Keeipe H x
meRae o Bake Shop FPumpbin Fie

Roe [Whide [recipe franseribed to household size by Tera Magon)
Makes 8 pies

106 ounceg pumpkin
[ cup corn syrup
3 c.qm Qugar
brown suger
2 tablegpoona cinnamon

/4 teagpoon

/4 teagpoon + am% of ginger
pineh of tloves

pinch of allepice

< teagpoone galt

6 tablegpoong corn starch

< cups evaporated milk

4 cups of eggs

4 cupe water

Add pum kin, corn gyrup, sugars, cinnamon, nutmeg, ginger

cloves, alspice and eat and mix with whip til mixed Then
add the remaining ingrediente until mixed emooth. Bour in a
frozen deep dich crust and bake at 375 ° for | h{:ur 20
minuteg. | had to buy a huge mixing bowl to make thie recipe
and it'e efil my faum’rg.f
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e Chscolate Coskis, ( Dutor, Focs)

2. Cupg almond flour
5 dates
3 Thep raw honey
4 Thep cacoa Fowder
Finch of cea alt
tep vanilla bean powder or vanilla

But all in?redien’rg in food processor to mix until it comes
together like dough. Shape into [2-14 balle and press down
glightly to flatten. Bake 350 for 1O minutes.

2. cups Dark Chocolate Almond Milk

/2. cup Chia seeds

/2 ’reagEoon vanilla

/4 cup honey, agave, or pure maple eyrup

/8 cup cocoa powder- if you like it extra chocolatey

Add all ingrediente together and refrigerate for at leagt 2 hourg.

2. cupg Silk Coconut Milk, Almond Coconut Milk or Almond Milk
/2 cup Chia ceeds
/4 eup eream of coconut ([ ke Coco Lopez brand)

Mix together and refrigerate for at least 2 hours. For a emooth

udding, mix together in a blender, then refrigerate to get.
-,_1P g 9 g .

© o I Reeipe |
e fexas Sheet Cake

Lynette Beek

[n a gaucepan bring to boil
3 cubeg butter

[ % cupe water

6 tablespoong cocoa

Mix in a separate bowl, and then add to caucepan:
3 cupe flour
5 qupe sugar

Now add:

% cupg buttermilk

| % teagpoone baking toda
3 egoe

|2 teagpoone vanilla

for 30 minutes.

Froeting:

“a cup margarine

6 tablegpoong cocoa

[ eup + [ tablespoon milk

Bring to a boil and then in a geparate bowl add 6 cupe
powgered sugar and chopped nuts (optional). Bour boiling
mixtureg into bowl with powdered gugar and rute.  Mix and

~\¢pread evenly over cake.

Batter will be thin. Pour into a Jelly Roll pan. Bake at 350 °

-
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8 ngcawwwt Chacalate Chyp Coskies

[ cup Butter Flavor Shortening Stick

[ cup white sugar

/2 cup light brown gugar

2 eg08

[ teagpoon vanilla

2.1/4 cups flour

[ teagpoon baking goda

[ teagpoon galt

2. cups Milk Chocolate Chips

2. cups coconut ! like to pack this, so they are extra coconutty)

Preheat oven to 375°  Cream together ghortening, and
eugare utnil fluffy. Beat in eqge, one at a time. Combine flour,
baking coda and ealt. Add to creamed mixture. Add coconut
and chooclate chips. Orop by round gpoonfulg onto cookie
sheete ([ uge a cookie seoop from the restaurant supply store
for bigger cookies, eagier scooping). Bake for 8-10 minutes, if
making large ones, M2 minutes. Allow cookieg to cool on
baking heet for 5 minuteg before removing to cookie rack to
cool.

W Kecipe Y\T
Kriety Beck

| cup butter softened

[ /2 cups eugar

2 egge

[ teagpoon vanilla

2. teagpoons cinnamon + (/3 cup sugar
3 cups flour

2. teagpoong Cream of Tarter

| teagpoon baking coda

/4 teagpoon ealt

Oreheat oven to 3507 Cream butter and cugar

together until emooth. Add egge and vanilla and mix together
well. Mix flour, cream of tarter, eoda and ealt together and add
to the mixing bowl of wet ingredients. In a emall bowl, mix eugar
and cinnamon together. Shape dough into balle and roll in sugar
and cinnamon. Place on a cookie sheet and bake for 10 minuteg.
Do not over bake.




J

LT Recipe Ef - »
e Pumpbin Chacolate Chip Coskies
Candice Cutler Bk
o8 peadarte,
| bag chacolate chips

Mix powdered cake mix and pumpkin together. Stir in chocolate
chips. Bake at 400 ° for about 20 ming. Makes 4 dozen.

The Loftest Ruce Kuapry Tr
Vaka Agrd o

2 {10 ounee) packane of marehmallows
6 cupe Rice I'Pﬁa;:gge
/4 eup butter

Put butter in a large microwave eafe bowl and microwave for
30 seconde. Remoue from microwave and efir, If not
completely mefted, return to the microwave for 30 geconde.

If melted, etir in one (10 ounce ) hai‘nf marchmallows and etir,
coating marehmallows with butter. Microwave for 30 ceconds.
Stir and return to the microwave for 30 seconds until mostly
melted. Add to the bowl, Rice Krigpies and 1/ -I/2 of the
other bag of marchmallows. Sfir until well combined. Butter a
9x13 pan and pour Rice Krigpiea in to cool.  Use water o

butter on your hands to gently press into place.

-
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me Chuistmas Canamels

Lugille Paart

Start by buttering 2 jelly roll pang, et aside. If you want to
maKke I;bg:f[ea, apr;gadﬁﬂﬂgﬂ on ﬁhﬂﬂm of the pg;u after

buttering it.

2 /2 eups Karo Syrup
4 cupe sugar

4 cupe heavy cream
[/ teagpoon salt

In a large sauee pan, mix Karo Syrup, sugar, cream and salt.
Cook, etirring constantly until temperature reaches 220 ° or
medium ball stage. Then add:

| 14 ounee can cweetened condenced milk
2 teagpoong vanila

Cook on medium heat, stirring conetantly until temperature
reacheg 228 ° then pour carmel mixture into the buttered jelly
roll pang. Let it cool, then cut and wrap carmele in parchement

paper
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e Upplesauce Chacalate Chip Caokies

A Latham Family Favorite

Cream:

| eup shortening
2 cupe sugar

2 egge.

Then add 3 c. applesauce

Sift together then add to creamed mixture:
4 tap. cinnamon

2 tep. eloves or allepice

4 tep. baking soda

Add | package mini chips.

Bake at 375° 6-8 min. or until edges are a little brown and
they have rigen like little hille. After they cool you can frost

with eream cheege frosting or leave them plain. They are yummy
either way.

# "'Kf(Recipeﬂ“' %

Audrey Latham

[ 160z, Box Rice Chex (use the name brand cereal)
Place the whole box of Rice Chex in a large bowl, set aside.

2 Cubeg butter
[V2 Cup sugar
V2 Cup kght com syrup

Put all ingredients into a medium sized saucepan and bring to a
boil. Bail for three minutes. Onee the mixture hags bailed for three
minuteg, take it off of the heat and efir inc

[ bag of sweetened coconut shreds
Coconut flavoring

Pour the mixture over the cereal and stir. (It will be VERY hot)
Spread wax paper out on the countertop and spread the Chex
mix out,alowing it to cool

Store in an airtight container.
We make thic recipe every year around the holidaye. [t ie a family
favorite!

)
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me Jer~1leze Dapp me Aponach Dip

3 medium gize ripe avocados Meadow

2. T lemon jice

% tep galt I - 1O oz. pkq chopped frozen spinach
Y pepper {cook aceording to directions)

[ cup sour eream I pkg. dry Knoer Leek soup

% cup mayonnaige | % cups mayonnaige

[ pkgq taco seagoning mix | - 8 oz. sour cream

2 (10 % o0z) cang bean dip dah of garlic edlt

 cup chopped green oniong w/tops dagh of Woreteshire Sauce

3 medium size tomatoes, chopped

2 cane (3 % o2) olives, chopped Mix well. Holow out sheepherder’s bread and fill with dip.
2 cups shredded cheddar cheese Serve with bread & vegetables.
Tortilla chips

Peel, pit and magh avocados in medium bowl with lemon juice,
ealt & pepper. Combine sour cream, mayonnaise & taco
geagoning in a bowl

To acgemble:

Spread bean dip on a shallow serving platter.
Top with avocado mixture

Layer with sour cream mixture

Sprinkle with onion, tomatoes & olives
Cover with cheese.

N ¢ r
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me Lewman Pamcakes

Anavon Ceddes

| cube butter
| cup milk

| eup flour
6 eggs

% tep. calt

Melt butter in oven in 9xI3 pan until bubbling. Mix all ingrediente
together and pour into not butter. Bake at 450° for |5 minutes.
Serve with eyrup, jam, powdered sugar, fresh fruit.

o "'L?(Rec'.peﬂ”' S
e Clumt Belle o Salad Doessing

3/8 eup vi

% cup gladr?a
/3 cup sugar

| T grated onion
% cup cateup

2 T lemon juice

| tep cdt

% tep pepper
lclox?egarlic

Marinate in refrigerator for 2 daye.
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Ramee Latham

| Cup salted butter(eoftened to room temperature)
2 Cupe light brown gugar
V2 Cup (one individual gerving cup) applesauce
2 tgp. Vanila extract
Ore 15 oz can
4 Cups all purpose flour
ing soda
sB Salt (l Iike Rednmd’s ealt for baking) 2 tep. Cinnamon

l I 92 Ca.pe Qem Qwee* Chocolate chipe (depending on how *
much chocolate you like)

I. Preheat oven to 350°F and greage two cookie sheets.

2. Combine the butter and sugar and cream them togetherlabout
| minute) and then add the spplesauce and vanilla and beat untd
light and fluffy (-2minuteg).

3. Stir in the pumpkin.

4. In a ceparate bowl, etir together the flour, baking soda, ealt,
einnamon and in pie gpice. Add thie mixture to the firet
mixture and beat it until the dough ie completely mixed. (ccrape

N
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the bottom of the boud once to make sure everything is being
mixed together)

5. Qenfly stir in the chocolate chipe

6. Drop by heaping spoonfule about [ inch apart onfo the
prepared cookie sheets. (I fike to use a large cookie gcoop)

7. Bake for [0-13 minutes (depending on the size of your spoon

With the large cookie dough scoop, bake for (3)
8 Transfer to the counter or coofing rack fo cool

These cookies are the best eaten a day or two after you make
them. Store them in an airtight container. They also freeze wel
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e Strawdervy Tl Salad

Ally Latham

| emall box of tapioca pudding

| small box of vanila pudding (not ingtant)
| small box of strawberry jello

3 Cups water

Mix the ingredients together over medium heat until digsolved.
Pour mixture into a medium sized bowl, let cool on the countertop
for 30 minutes or until cooled and then cover with plastic wrap
and place in the fridge overnight (Thig step ig very important)

| carton of CoolWhip
Place a carton of CoolWhip in the fridge overnight go it can thaw.

Day 2: Strauberries

Cut up a carton of strawberries into bite sized pieces

Pull out the strawberry mixture and stir. After blended, add in
the strawberries, Fold in 2/3 of the earton of CoolWhip (add
more if desired) Garnigh with strawberries.

Thig recipe hag been in our family for many generations and hag
always been requested ac a side dich, especialy in the
summertime!
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e Jaffee

leup sugar 2 cupg sugar 3 cupg sugar
[ cup butter 3 cupe butter 3 cupg butter
f cup water % cup water % cup water

[tep ealt 2 tep calt 3 tep calt

6 o0z semi-gweet chocolate chipe - (12 0z ~ 18 0z)
Chopped rute

Mix firgt 4 ingredients in a pan at 310° until it reaches hard
crack stage. Test by dripping some into cold water. If it
enape and hae consigtency of foffee, it ie done.

Pour onto a cookie cheet Put chips on toffee while it ic ofil
warm, let melt, then epread. Seatter nute on top
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