YHTI Member Cookbook

Side Dishes

Mexican Dip

Ingredients:

1 - 16 oz. Can Refried Beans

1 - 16 oz. Thick n Chunky Salsa

1 - Cup Chopped Tomatoes

3 - Cups Shredded Sharp Cheddar Cheese

Sliced Stuffed Olives for top.

Serve with corn chips.

Shrimp Potatoes

Ingredients:

Equal quantity of new (little round) potatoes and shrimp

1 - bag of Zaterain's boiling spice for each 5# (if making less than 5#, use still use 1 bag)

3 - white, tearfully hot onions, quartered

3 lemons, halved

Salt (sea salt if available) to taste

Plenty of Cayenne Pepper

Plenty of Sweet Cream Butter

Instructions:

Boil potatoes until they just barely stay on a fork. Add boiling spices, onions, salt & pepper to the boil for 2-3 minutes. Add shrimp until tender, approximately 3 minutes in rapid boil for medium (31-35) shrimp. Squeeze in lemons, then toss in rinds. Remove shrimp. If you want to eat the shrimp (most people do), you can make a good cocktail sauce with -

3 - parts catsup, 1 - part horseradish, 1/2 - lemon, juiced

You can make a great cocktail sauce by adding more horseradish, lemon juice and 2 or 3 drops of lime juice. 

Bar-be-qued Beans

Ingredients:

2 - cans Pork & Beans, drain off liquid

1/2 - cup Green Peppers

1/2 - cup Onions

1/2 - cup Molasses

1 - cup Barbeque Sauce

Instructions:

Add green peppers, onion, molasses and barbeque sauce to the drained porn & beans. Microwave for 10 minutes or bake for one hour. 

Rice Ala Mushroom

Ingredients:

1 1/2 - cup Uncooked Rice

1 - can Beef Consume Soup (Campbell's)

1 - can Onion Soup

1 - can Mushroom Soup

1/2 - stick butter or margarine

Instructions:

Mix together and bake, stirring at 1/2 hour and 45 minutes after beginning baking. (To microwave - add extra water and microwave for 45 minutes.) Note - Goes really well with Steak Teriyaki 

German Style Green Beans

Ingredients:

4 - slices bacon, divided

1/3 - cup Chopped Onions

3 - Tbls vinegar

2 - Tbls. Sugar

1 - Tbls. Flour

2 - 16 oz. Cans green beans, drained, reserving 1/3 of the juice

Instructions:

In skillet, fry bacon and onion until bacon is crisp. Drain. Stir in vinegar, sugar, flour and liquid. Heat until thickened and smooth. Add green beans and heat through. Makes 3 to 4 servings. 

Deutsch Country Days Deviled Eggs

Ingredients:

One dozen week old fresh eggs, room temp.

1 T+ of Fresh Horseradish

3-4 T Yellow Mustard

3-4 T Mayonnaise

1/2 tsp. Seasoned Salt

1/4 tsp. Parsley & hot pepper seeds

Very finely chopped B&B pickles or relish you might have on hand

Instructions:

Make certain the eggs are at room temperature prior to making deviled eggs. Put week-old eggs (room temperature) into cool water in a large heavy pan, being certain all are completely covered with water. Bring very gently to a boil. Cover. Let rest off the heat for at least 20-35 minutes. Drain and run under cool, running water. Shake eggs vigorously in the pan w/the lid on to break and crack away the shells. Peel IMMEADIATELY- do not let them sit or they will not peel! (this especially true w/freshly laid eggs) Note- If you use fresh eggs (as I do right from the chicken house) this will work. However, you need to keep them at least a week, or at worst, purchase eggs from your general mercantile, making certain they are at least a week old. (Usually not a problem at today's stores) Following the peeling of the shells, split eggs carefully into halves w/a very sharp knife. Mix the hard-boiled yokes w/mayo (or you can substitute half may/half olive oil) horseradish, mustard and seasonings in a food processor. Pulse till smooth resembling stiff whipped cream, but not too thin that when they are cool, they will run out of the whites! Pipe into whites in a plastic bag w/the corner tip cut into a star. Garnish with a slice of pimento, black olive, green or red pepper, anchovy or paprika. 

Macaroni Salad

Ingredients:

3 cups creamettes (elbow macaroni)

6 slices American cheese (diced)

3 large sweet pickles (diced)

1 tbsp. Sugar

1tbsp. Sweet pickle juice

1 1/2 cup miracle whip

Instructions:

Boil macaroni 7-8 minutes. Rinse with cold water and drain. Add diced cheese and pickles. Thoroughly mix by tossing gently. Mix miracle whip, pickle juice and sugar. Pour over macaroni and again mix thoroughly by tossing gently. Note: Miracle Whip mixture should be added shortly before serving to keep salad creamy and prevent stiffness. 

Green Stuff

Ingredients:

2 1 oz Pkg. Pistachio Sugar Free Jell-O Pudding

1 20 oz. can of crushed pineapple in its own juice

1 20 0z can of chunky bits of pineapple in its own juice

1 small bowl of cool whip

1 small bag of pecan pieces

Instructions:

Put 1 can of crushed pineapple (with juice) with pistachio powder mix until green is mixed nicely with the pineapple, next cane fold in the pineapple, add cool whip and MIX!!! Until all is nice and green. Sprinkle on the Pecan Pieces. Put in fridge until ready to serve. 
BLT Dip


Ingredients:
1 pound of bacon
2 tomatoes
1 cup of sour cream 
1 cup of miracle whip salad dressing
Instructions:
Fry the bacon to a crisp and then crumble. Dice the tomatoes. Add the cup of sour cream and the miracle whip. Mix it all up and serve with crackers or veggies. I like to chill mine for a bit. It tastes like a BLT. mmmm good!

Tomato-Pepper Salsa


Ingredients:
12 medium tomatoes, peeled and diced
2 green bell peppers, diced
1 medium onion, chopped
1 tbl. Tabasco sauce
1 tea. red pepper flakes
1 tea. Cayenne pepper
1/3 cup white vinegar
1 to 2 cloves garlic, minced
Instructions:
Simmer tomatoes, peppers, onions, garlic and seasonings for two or three hours, until the mixture reaches desired thickness. Freeze in zip lock bags when cooled. (Use more or less seasonings to desired taste). Very good on chips.

Pepper Jelly


Ingredients:
1 cup green bell peppers, ground
1/4 cup jalepeno peppers, ground
6-1/2 cups sugar
1-1/2 cups cider vinegar
1 bottle Certo
Instructions:
Clean peppers, wearing rubber gloves, discard all seeds except a few from the jalepenos. Grind or chop very fine. Mix all ingredients except the Certo. Boil mixture for about 5 minutes, remove from heat and let stand for 20 minutes. Strain, heat again to a hard rolling boil, stirring constantly for 2 minutes. Remove from heat and add 6 to 8 drops of red or green food coloring and the Certo. Stir well, place in jars and seal.

Authentic Salsa


Ingredients:
bunch of Cilantro
1 and 1/2 large tomatoes
1 medium white onion
2 large jalapenos (3 or 4 if you like it really hot)
1 tbs garlic powder
1/2 tsp black pepper
1 and 1/2 tsp salt or salt to taste
Instructions:
Quarter the tomatoes and onion and cut stems off of jalapenos. Boil together in small pot with enough water to cover veggies on low to medium heat for approximately 15 minutes. Let sit until it cools. Combine all ingredients and some of the water from the pot in blender and blend slightly. Add a small handful of cilantro and blend again. Add water if you like thinner salsa. Is great for just dipping chips or can be used on any mexican dish to spice it up.
Football Dip


Ingredients:
1 block of Velveeta cheese
1 can Hormel Chili
1 lb ground beef
2 Jars of Salsa and blend
Instructions:
Brown ground beef in skillet, add taco seasoning package or season to taste. In Crock pot, put cheese, salsa, chili and beef inside on high. Heat until fully melted, stirring occasionally. Jalepenos from jar could be added as well as Tabasco, depending on degree of "heat you want. Serve straight from Crock pot with Fritos Scoops or Round Tortilla chips..GOOD STUFF!

Grille Fruit with Sweet Cinnamon Glaze


Ingredients:
1/2 cup margarine
1 Tbs. firmly packed brown sugar
1/2 tsp. ground cinnamon
Fruit--pineapple wedges, apples, apricots, nectarines, pears, peaches or orange slices
Instructions:
In a small bowl, blend margarine, brown sugar and cinnamon. Arrange fruit on skewers (mix colors, shapes and textures) and brush with glaze. Grill over medium-high coals 3-4 minutes, turning once and brushing with additional glaze

Vegetable Dip


Ingredients:
1 cup sour cream
1 cup mayonnaise
1 tbsp. parsley flakes
1 tbsp. dry minced onion
1 tbsp. dill weed
1 tbsp. Beau Monde Seasoning
Instructions:
Mix all ingredients together, chill and serve with your favorite raw vegetables.

Madison Ave. Potato Salad


Ingredients:
3 tbl. salad oil
1 tbl. red wine vinegar with garlic
1/8 tea. black pepper
2 cups diced cooked potatoes, warm
3/4 cup sliced stuffed olives
2 hard boiled eggs
1 cup celery, diced
1/2 cup dill pickles, diced
1 medium onion, diced
1 tbl. prepared mustard
1/3 cup mayonaise
Instructions:
Blend oil, salt, pepper and vinegar. Pour over warm diced potatoes. Place in refrigerator until good and cold. Mix with remaining ingredients, garnish with one egg, sliced. Refrigerate until time to serve. Serves 4.
Lime Jello Salad


Ingredients:
2-boxes lime jello
1-8oz. cream cheese
1-small tub of cool whip
1-8oz. can of crushed pineapple
Instructions:
In a medium pot add the jello, 2 cups water and pineapple, with all the juice. Heat at medium temp. Stir continously. When you reach a boiling point, Remove from heat and cool in the icebox overnight. Next step is to mix the softened cream cheese & cool whip with blender. Once blended together, you can serve or chill, then serve.

Deviled Eggs


Ingredients:
6 - hard cooked eggs
5 TBS Mayonnaise
1 - tsp vinegar
1/2 tsp Worcestershire sauce
1/4 tsp dry mustard
1/4 tsp salt
Dash of pepper
2 tsp minced onion
2 tsp minced pimiento (optional)
Paprika
Instructions:
Cut hard cooked egs in halves lengthwise. Remove yolks from the whites and mash yolks until fine. Add mayonnaise, vinegar, Worchestershire sauce, mustard, salt and pepper and beat until smooth and creamy. Fold in minced onion and pimiento. Pile yolk mixture into the whites and garnish with Paprika. Makes 6 servings.

Easy Macaroni Salad


Ingredients:
1 (16 ounce) package of macaroni
1 cup mayonnaise
1 cup cucumber (peeled-seeded-& chopped)
1 tablespoon dried minced onion
1 cup diced ham
1 cup shredded cheddar cheese
3 tablespoons olive oil
3 tablespoons white wine vinegar
Salt and Pepper to taste 
Instructions:
1. In a large pot of salted boiling water, cook pasta until done, rinse under cold water and drain. 2. In a large bowl, combine pasta & mayonnaise and mix well, Stir in cucumber, onion, ham and cheese. Mix well. Drizzle oil, vinegar, salt and pepper over top and toss. Refrigerate for atleast 4 hours. Serves approximately 8

Chessy Corn Cornbread


Ingredients:
1 {8 1/2- ounce} packege of corn muffin mix
1 stick of softened butter
1/3 pound of your favorite cheese cut into 1/4 inch cubes
1/2 cup frozen corn kernals
scallions cut thinly sliced
Instructions:
Preheat oven to 400 degrees F. Grease an 8 inch pan with the butter. Stir the cheese,corn,and scalions in with the packege of corn muffin mix. Pour batter into pan and bake at 400 F. until golden ,15-18 min. usually. prep time 10 mins. yield 4+ Difficulty Easy
Never Stop Mexican Dip


Ingredients:
2 cans Refried Beans
1-16oz jar of any salsa
1/2 Head of Lettuce
2 small Tomatoes
Green Onion (To your liking)
Large can of Sliced Black Olives
Medium Container of Sour Cream
Instructions:
In a cake pan layer these items. Refried Beans, Salsa, Lettuce Chopped, Cubed Tomatoes, Green Onion, Sliced Black Olives, Drops of Sour Cream over the top, serve with any kind of Corn Chips.

Bacon Wrapped Smokies


Ingredients:
2 pkgs. little smokies
1 pkg. bacon, brown sugar
Instructions:
Heat oven to 350. Cut bacon into thirds. Wrap smokies with a piece of bacon and place in baking dish. Spread a little layer of brown suger over to of bacon smokies. Bake for thirty minutes or until bacon is done.

Pistachio Salad
Ingredients:
1 medium tub frozen whipped topping
1 package instant pistachio pudding mix
1 large can crushed pineapple
1 1/2 cups miniture marshmellows
Instructions:
Mix all ingredients together in bowl and chill. Great with Thanksgiving Dinner and Ham.
Broccoli and Rice
Ingredients:
1 box frozen broccoli
1 can cream of chicken soup
1/2 cup cheese whiz
1/2 small onion
1/2 stick butter
1/2 cup milk
1 cup uncooked minute rice
Instructions:
Saute: onion in butter. Put into casserole dish and add cream of chicken soup,milk,cheese whiz and uncooked rice. Cook broccoli according to package directions. Drain and add rice mixture. Stir and bake 375 degrees 40 minutes-double recipe for 9x13"pan
Hot Spinach-Artichoke Dip
Ingredients:
1 c. artichoke hearts, diced, not marinated
1/2 c. chopped spinach, frozen
8 oz. cream cheese
1/2 c. Parmesan cheese, grated
1/2 tea. red pepper flakes
1/4 tea. salt
1/8 tea. garlic powder
pepper to taste
Instructions:
Place artichokes and spinach in a small microwave bowl, cover with paper towel. Microwave on high for 4 minutes. Stir and microwave for an additional 2 to 3 minutes, or until artichokes are tender. Heat cream cheese in a small bowl in microwave for 1 minute. Add cream cheese to spinach/aftichoke mixture and mix well. Add remaining ingredients and combine well. Serve warm with chips, crackers or toasted bread.
Main Dishes

Hash Brown Casserole

Ingredients:

1 - pkg. Frozen hash Browns

1/4 - cup melted Butter

1 - tsp. Salt

1/4 - cup Finely Chopped Onions

1 - can Cream of Mushroom Soup

8 ozs.- Sour Cream

1 - cup grated Sharp Cheddar Bheese

1 - cup Crushed Corn Flakes

1/2 - cup Melted Butter

Instructions:

Mix the first 7 ingredients, put into 9x13 baking dish. Sprinkle on crushed corn flakes and drizzle on butter. Bake at 350 for 1 hours. Serves 8 people. 

Noodle Casserole

Ingredients:

Brown 1/2 pound Hamburger (set aside)

Cook 1 1/2 cup macaroni (drain)

Instructions:

Mix in macaroni with cheese and 1 can of Cream Soup (any kind), plus 3/4 cup of milk. Mix in hamburger, top with bread crumbs. Bake at 375-400 degrees for about 45 minutes or until golden brown. 

Steak Teriyaki

Ingredients:

1" Round Steak

1 - cup Water

1/3 - cup Worchestershire Sauce

1/4 - cup Soy Sauce

1 - teas. Ginger

few dashes of Tobasco Sauce

2 - Cloves Garlin (1/8-1/4 t. powdered = 1 med. Clove)

Instructions:

Marinate meat at least 8 hours (11 is better) in above ingredients. Broil or cook over barbeque. 

Grits and Wurst

Ingredients:

1-1/2 lbs. Lean ground pork. (NOT pork sausage)

3 cups Old-fashioned Quaker Oats. (NOT quick oatmeal)

1 small onion

1 tsp. Salt

4 cups water

Instructions:

Mix together pork, water, salt, and onion and cook until done. Add oats and cook until thick. Pour into a "fudge" pan and cool. Cut into serving squares and brown slowly in margarine. (This cuts better if left to cool in the fridge over night) Serve with eggs or eat by itself. This also freezes very well. NOTE- This is an old German recipe given to my mother by her Mother and ,in turn, handed down to me. Grandma Bay was born in 1869 an died in 1949. 
Kentucky Burgoo

Ingredients:

1 - pound lamb shoulder roast, cut into 1" cubes

1/2 - pound porkbutt, cut into 1" cubes

1 1/2 - pounds chicken leg/thigh quarters

1 - quart beef stock

1 - quart chicken stock, plus 2-4 quarts more

1 - cup unpeeled red potatoes, medium diced

1 - cup red onion, medium diced

1 - cup lima beans (frozen are OK)

1 - cup diced green peppers

1 - cup diced, peeled carrots

1 - cup corn kernels (frozen are OK)

1 - oz. Ancho chilies, toasted, seeded, stemmed and cut into small pieces (I just buy the dried ones)

1/2 - tsp. cayenne

1 1/2 - tsp. kosher salt

3/4 - tsp. pepper

1 - cup sliced okra

4 - large garlic cloves , minced (more to taste)

2 - cup canned chopped tomatoes

2 - tbls. cider vinegar

2 - tbls. lemon juice

3 - tbls. Kentucky Bourbon, more to taste

12 - tbls. Worcestershire Sauce

1 - tbls. hot sauce

1/2 - cup parsley, chopped

Instructions:

Serves 14. Cut excess fat from chicken legs, leaving skin intact. Combine lamb, pork and chicken in large stockpot with beef and chicken stock. Bring to a full boil and skim any froth or gray foam from the top. Reduce the heat and simmer for 2 hours. Remove the chicken legs and let cool. Remove skin and bones, shred chicken meat and return to pot. Add potatoes, onions, beans, green pepper, carrots, corn chiles, cayenne, salt and pepper. Simmer another 3 hours, adding 2-4 quarts of chicken stock, as needed, to keep stew from getting too thick. After 3 hours add okra, garlic, tomatoes, vinegar, lemon juice, bourbon, Worcestershire sauce, and hot sauce. Simmer another 6 hours, adding chicken stock if necessary. Add parsley after burgoo is cool. Finished burgoo should have a soup, not stew consistency and must cook 12 hours. Can be started one day, cooled, refrigerated and finished the next day. Tastes best if refrigerated overnight to mellow the flavors and it makes the removing of fat easier. 

Beef Burgundy

Ingredients:

2 lbs. round beef cut into 1-inch cubes

3 tbs. Butter

1 tbs. Oil

12 (or more) small white onion, peeled

2 tbs. Flour

1 tsp. Bovril (or 1 beef bouillon cube dissolved in small amount of water)

1/2 tsp. tomato paste

1-cup water

1-1/2 cups Burgundy or other red wine

Salt/pepper to taste

1/2 tsp. marjoram

1/2 tsp. dried thyme

4 carrots cut in pieces

Chopped parsley to taste

Cooked noodles for 6 persons

Instructions:

In Dutch oven, warm 1 tablespoon of the butter and oil. Quickly brown the meat and remove from the pan. Add the additional butter and sauté the onions in it; then add the mushrooms and cook them for about 2 minutes. Remove from heat. Stir in the flour, Bovril, and tomato paste. Return the pan to the heat reserving some parsley. Bring the mixture to a boil, cover, reduce add the remaining 1/2 cup wine and more parsley. Serve over noodles and garnish with additional parsley. Serves 6. 
Sour Cream Pork Chops


Ingredients:
4 center cut pork chops
2 tbl. cooking oil
1 medium onion, sliced
1 small can mushrooms (4 oz.)
1 cup beef broth
1/2 cup sour cream
1 tb. flour
Salt, pepper and garlic powder to taste
Instructions:
Rub chops with salt, pepper and garlic powder. Heat oil in skillet, brown pork chops well on both sides. Add sliced onion, mushrooms and beef broth. Cover and simmer for 30 minutes. Combine sour cream and flour, mix well. Remove chops from skillet, add sour cream and flour, cook until smooth, stirring constantly. Remove from heat, pour over pork chops and serve. This is very good served with egg noodles. Enjoy.

Hapsburg Rouladen


Ingredients:
2 slices long, thin beef
Salt and pepper to taste
2 Tbs. prepared mustard
1 knockwurst
1 carrot, julienned
1 small onion, sliced
4-5 samll gherkin pickles, sliced
2 slices bacon
Oil
1 Tbs. flour or cornstarch
Instructions:
Pound each piece of beef to 6-inch diameter (about 1/8-inch thick), and sprinkle with salt and pepper. Spread 1 tablespoon mustard on inside of each beef slice. Cut knockwurst in half lengthwise, the place each half in middle of beef slices. Place carrot, onion and pickle on beef slices. Roll meat up so all ingredients stay inside. Wrap slice of bacon around outside of beef; secure with skewers. In skillet, heat oil; add rolled-up rouladen. Brown on all sides. Add enough water to cover. On low heat, simmer 1 hour. Remove rouladen and keep warm. Mix flour or cornstarch with enough cold water to make slurry; add to juices remaining in skillet. Cook, stirring, until thickened. Season as desired with salt and pepper; return rouladen to gravy. Serve with mashed potatoes.

Easy Pizza


Ingredients:
2 cups all-purpose flour
2 Tbs. baking powder
1 tsp. salt
1/2 cup milk
1/2 cup + 2 Tbs. vegetable oil
1 can (8 oz.) tomato sauce
2 Tbs. minced onion
1/2 tsp. oregano
1/2 tsp. salt
1/8 tsp. pepper
1-1/2 cups browned, drained ground beef
1 can (4 oz.) sliced mushrooms, drained
1 can (4.25 oz.) chopped olives
1 cup grated mozzarella cheese
Instructions:
Preheat oven to 425 degrees F. In bowl, mix together flour, baking powder, 1 teaspoon salt, milk and 1/2 cup oil. Knead 5 minutes or until smooth and elastic. Flatten with hands onto pizza pan with narrow ridge. Bake 10 minutes. Top with 2 tablespoons oil, tomato sauce, oregano, 1/2 teaspoon salt, pepper, beef, mushrooms, olives and cheese. Bake 20 minutes or until golden.
Grilled Salmon with Citrus-Tomato Salsa


Ingredients:
2 medium tomatoes, chopped
2 large navel oranges, peeled, sectioned and coarsely chopped
2/3 cup sliced green onions
6 Tbs. chopped fresh cilantro
2 tsp. finely chopped, seeded jalapeno pepper (opt.)
4 Tbs. margarine
4 salmon fillets (about 1-1/2 lbs.)
Instructions:
In large bowl, combine tomatoes, oranges, green onions, 4 tablespoons cilantro and jalapeno pepper. Season, if desired, with salt and ground black pepper; set aside.

Dried Beef Chicken

Ingredients:

6 boneless/skinless chicken breasts

1 pkg dried beef

6 strips of bacon

1 can cream of mushroom soup

1 8oz pkg of sour cream

1 tablespoon of water

Instructions:

Lay dried beef along bottem of cake pan. next, wrap a piece of bacon around a single raw piece of chicken and lay on top of dried beef. ( do this with each piece of chicken) Once you have completed wrapping the chicken then mix the can of cream of mushroom soup, tablespoon of water, and pkg of sour cream together and pour over top of the chicken. Bake in a ~250 oven for 3 hours. Serve with favorite side dish. (received this recipe off of the "Sierra" television show and family loved it)

Shells & Cheese Noodles Mix


Ingredients:
1 box Kraft Velveeta Shells & Cheese
1/2 of 8oz box of Velveeta
3 large tbs of Tostitos Queso Supreme Cheese Dip
1 1lb package of cubed ham
1 small can of mushrooms
1 can of french cut green beans(or your favorite vegetable)
1 or two cans of sliced new potatos
1 tbs garlic salt (or to taste)
1 tbs Cavender's All Purpose Greek seasoning (or to taste)
Instructions:
While the noodles are cooking per the directions on the box, combine all other ingredients except the cheese and cheese dip in a large pan and bring to a medium boil. Cook for about 10 minutes. Drain the noodles and return to large pot. Use a slotted spoon to add the ingredients from the other pot. Don't dump the water, you might need a few spoon fulls to thin the mixture and the spices add tons of flavor.vCombine the 4oz of velveeta, the Queso cheese dip and the cheese from the noodle box and mix well. Return to low heat for a few minutes while mixing and serve. Makes 6 to 8 servings and cook time is about half an hour. Great dish for single people (and cheese lovers) and it has all the major food groups!
EZ Chicken and Dumplins


Ingredients:
1 whole chicken
1 can cream of chicken soup
1 can chicken broth
6 chicken bouillon cubes
1 10 oz. pkg. flour tortillas (room temp.)
salt and pepper to taste
3 tablespoons sauteed onion
3 tablespoons sauteed celery
sage and poultry seasoning if you like
1 tablespoon of chives added when done cooking
Instructions:
Cover chicken with water and add bouillon cubes, cook until chicken falls off bone. Remove chicken and pick from bones. Add cream of chicken soup, broth, onions and celery to water chicken was cooked in. Sage and poultry seasoning can be added at this time, simmer on med. heat while you cut tortillas with a scissors in 1" X 3" pieces. Bring broth to boil and add all tortillas, stir gently and cover. Simmer on med. heat for 15 min. DO NOT LIFT THE LID TO LOOK OR STIR!!! After 15 min. add chicken and stir gently. Reheats in microwave, but the less you stir them the better. Makes 8 to 10 1 1/2 cup bowls.

Spaghetti Bake


Ingredients:
8 oz. spaghetti
8 oz. mozzarella cheese
1/2 cup parmesan cheese

Sauce
1 1/2 lb. hamburger cooked and drained
1 cup chopped onion
4 drops garlic juice
28 oz. can diced tomatoes
15 oz. tomato sauce
4 oz. sliced mushrooms
2 teaspoons sugar
1 1/2 teaspoon oregano
1 teaspoon salt
1 teaspoon basil
Instructions:
Mix and cook sauce for 30 minutes. Cook spaghetti and drain, do not rinse. Layer sauce, spaghetti and mozzarella cheese, ending with sauce in 9X13 pan. Sprinkle top with parmesan cheese. Cover with foil and bake 45 minutes in 350* oven.

Broccoli-Chicken Casserole


Ingredients:
2 cups cooked noodles
2 pks. frozen broccoli, 10 oz. each
2 cups cooked chicken
1 can cream of chicken soup
1 cup sour cream
2 cups cheddar cheese, shredded
1 tea. lemon juice
1/2 cup soft bread crumbs
1/4 cup butter, melted
Instructions:
Layer noodles on bottom of a 9 by 13 inch baking dish. Layer broccoli and chicken on top. Combine soup, sour cream, 1/2 cup cheese and lemon juice. Pour over chicken and sprinkle with remaining cheese. Combine bread crumbs and butter, sprinkle over all. Bake for 25 to 30 minutes at 350 degrees. Do Not Overbake !!
Shrimp Scampi, Bon-Ha


Ingredients:
1 lb. fully cooked frozen shrimp with tails
2 tbl. lemon juice
1/4 cup butter
2 cloves minced garlic
1 tbl. parsley flakes
6 oz. thin spaghetti
1/4 cup Parmesan cheese, shredded
Olive oil
Instructions:
Melt butter in large skillet, add parsley flakes, lemon juice and minced garlic. Cook over medium heat until garlic is tender, but not long enough to brown. Meanwhile, cook pasta according to directions, drain and add Parmesan cheese and olive oil. Mix well. When garlic is tender, add shrimp, cook and stir until shrimp is well heated, but not too long, or shrimp will be tough. Add shrimp mixture to pasta, mix well and serve immediately with a dinner salad and garlic bread. Loosen your belts !!

Quiche


Ingredients:
1 pie shell 3 eggs, 1/2 cup milk, 1/2T. flour 1 cup shredded mozzerella cheese and 1 cup shredded swiss cheese 1 box of cooked spinach or 1 pound of cooked bacon
Instructions:
Mix the eggs, milk and flour in a separate bowl. Put the cheeses and spinach or bacon in the prepared pie crust. Add egg mixture. Cook in 350 degree oven for 35 minutes. Let sit 5 minutes before serving.

Chicken Casserole


Ingredients:
1 CAN Cream of Chicken Soup 1 CAN Cream of Mushroom Soup 6-8 Chicken legs fully cooked and removed from bone(you can use chicken breasts if you would prefer) 1 container of Sour Cream 1 cup of butter(melted and separated into 1/2 cups 2 packages of ritz Crackers
Instructions:
Heat Oven to 375 degrees In a 13x9 Baking dish crush ritz crackers and layer bottom and drizzle 1/2 c of butter over mixture until crumbly. Layer next with shredded cooked chicken. In separate bowl mix two soups and sour cream together and pour over chicken. Pour other crushed package of ritz on top drizzle with remaining butter and cook until golden and bubbly usually 30-45 minutes.

Large Pizza with Parmesan Crust


Ingredients:
Dough: 2 1/2 cups flour
2 1/2 teaspoon yeast
1/2 cup parmesan cheese
1/2 teaspoon salt
1/4 teaspoon pepper
1 cup warm water
Pizza Sauce
Toppings of your choice
1 lb. shredded mozzarella cheese
Instructions:
Preheat oven to 425 degrees. Mix all dough ingredients together. Knead dough on floured surface for 5 minutes. Place dough in bowl which has been coated with 1 tablespoon of vegetable oil and cover with damp towel. Let rise in a warm place for about 20 minutes. Coat pizza pan with vegetable oil. Place raised dough on pan and pat it out until entire pan is covered in dough. Spread pizza sauce over dough. Add toppings of choice and last the mozzarella cheese. Bake 15- 20 minutes, until cheese just starts to brown.
Authentic Texas Trail Chili


Ingredients:
2lb cubed Chuck roast, enough bacon drippings to brown
1 large onion,chopped
3 cloves garlic, chopped
2 tsp. salt
2 tsp. crushed Mexican oregano
1 tsp.(or to taste)cayenne pepper
2-3 Tablespoons pure chili powder (adjust to taste)
water to cover meat
1 cup leftover coffee
Instructions:
Brown meat lightly in bacon drippings. Add onions, cook until just turning clear. Add spices, stir well to coat meat. Add water to just cover meat. Add coffee. Stir well & simmer over low heat for about 2 hours, or until meat is tender. Adjust water if needed to keep meat just covered. At end of cooking, thicken broth some with either Masa flour & water, or regular flour & water. Red beans are cooked separately and added at serving. Cornbread is served with it.

Royal Chicken


Ingredients:
6 chicken thighs or 4 breast halves
¼ cup olive oil
1 tbsp. butter
1 cup whipping cream
1 tbsp. chopped parsley
1 tsp. pepper
½ tsp. salt
1 4-oz. can diced green chiles
½ cup grated Monterey Jack cheese
hot cooked rice (Cook rice in chicken broth)
Instructions:
Heat oil and butter in skillet; add chicken and brown lightly on all sides. Transfer chicken to baking dish small enough that pieces fit snugly. Spoon out excess oil from skillet and add cream, parsley, pepper and salt. Stir together until blended; add chiles and cheese, stirring until cheese is melted. Pour cream sauce over chicken. Bake about 45 minutes at 325°, or until chicken is tender and juices run clear, basting occasionally with sauce. Serve over cooked rice. Serves 4.

Shipwreck


Ingredients:
1 lb. lean ground chuck
Salt and pepper
1/3 cup chopped onion
1 can (4 oz.) mushrooms stems and pieces, drained
2 medium potatoes, peeled and cut into 1/8-in. slices
1 cup shredded Cheddar cheese
1 can (16 oz.) pork and beans
1/2 can (8 oz. size) tomato sauce
Instructions:
Preheat oven to 350 deg. f. Pat meat into bottom of baking dish. Salt and pepper to taste. Spread onions over meat. Layer mushrooms over onions. Layer potato slices over mushrooms; salt and pepper to taste. Sprinkle cheese over potatoes. Pour pork and beans over top. Pour tomato sauce over beans. Cover and cook at 350 deg. f. for 1-1/2 hours.

Mexican Casserole


Ingredients:
1lb hamburger seasoned with onions 1 can diced tomatoes 1lb monterey jack cheese shreeded 1 package of flour tortillas 1 can refried beans 
Instructions:
Fry hamburger and onions, then mix in can of tomatoes with juice. Using an eight by eleveen baking dish (greased) start with a layer of tortillas followed by 1/3 of refried beans and then 1/3 hamburger mixture topped with 1/3 cheese, layer again with tortillas and continue until mixture is gone. Bake @ 350 degrees for 20 minutes or until top is golden brown.

Rotel Chicken Mexican Cassarole


Ingredients:
2 - cans Rotel chopped tomatoes and chilies
2 - cups boiled chicken
1 - cup chopped onion
1 - cup chopped bell pepper
2 - cans undiluted cream of chicken soup
12 - corn tortillas torn into pieces
2 cups cheddar cheese ending off with the mozerella

1 - cup Mozarella cheese (shredded)
1 - cup sour cream added to soup
Instructions:
Simmer onions until clear and add bell peppers. Add Roten then cut up cubed chicken. Add soup and bring to a boil. Start your layers: (1) torn tortillas, (2) soup mixture (3) cheese). Make 3 layers alternating ending up with mozarella cheese. Bake at 350 degrees approximately 30 minutes or until cheese is melted good.

Pepper Jack Meat Loaf


Ingredients:
1 egg
1c. seasoned bread crumbs
1/2 t. pepper
1/2 t. salt
1/3 c. chopped onion
1 pound lean ground beef
4 oz. shredded pepper jack or monterey jack cheese
Instructions:
Combine egg, bread crumbs, onion, salt and pepper. Mix in beef. Press half in bottom and up half the sides of 8x4x2 in loaf pan. Sprinkle 3 ozs. of cheese over beef to 1/2 in of sides of pan. Pat remaining beef over cheese. Bake uncovered 350* for 55 min. or until meat is no longer pink. Sprinkle with remaining cheese and bake 5 mins. longer. Let stand 10 mins. before slicing. Serves 6

Stuffed Chicken (However Many)


Ingredients:
Boneless Skinless Chicken Breast(5)
Bread Crumbs (Italian)2cups
Butter 3 tablespoons
Onion 1/2 medium
Black Olives small can of sliced
Garlic 1 tablespoon
Salt 1 tablespoon
Pepper 1 tablespoon
Salt 1 tablespoon
Instructions:
Preheat Oven 400 Degrees. In a medium saucepan mix Bread Crumbs, Butter , Salt, Pepper, Black Olives, and Onion. Stir until butter melts. Take your Chicken Breast and ound it out with a tenderizer so it is thiner, then put the mixture into the middle, putting a toothpick to keep it closed. Put into class cake pan and cook between 30-60 minutes.

Strawberry Chicken


Ingredients:
(2)lbs. bonless skinless chicken breast (cut into med bitesize peices)
13 oz package frozen sliced strawberry's
3 tbls honey 3tbls.tabasco (opt) 
Instructions:
Cut chicken into med bite-size peices bread with shake n bake or other chicken coating deep fry (set-aside) in large skillet or electric skillet place strawberry's and 2 tbls. margirine or butter in skillet with honey and tabasco and salt and pepper to taste. then reduce heat to med and saute mixture as it thaws / cooks with spatula chop strawberry's into smaller peices if neccesary then fold in chicken and cook for 10 mins

1-2-3 Taco Salad


Ingredients:
Bag of Doritos
1 Can Kidney Beans
1/2 Head Lettuce
1 Tomato
1 Bag Shredded Cheddar
1 Can Black Olives
1 Bottle Thousand Island Dressing
1 Pound Ground Beef 
Instructions:
Brown Ground Beef, Drain, Cool. Crush Doritos and add everything in. Mix well and serve.

Crockpot Hoppin' John
Ingredients:
2 smoked ham hocks (about 1-1/4 pounds) 
1/2 cup raw brown rice
2 cans (14 ounces) reduced-sodium chicken broth
1 or 2 tsp. tabasco sauce - to taste
1 medium onion, chopped
2 (15.8oz) cans black-eyed peas, rinsed and drained -OR- 2 bags frozen black-eyed peas
1 pound smoked sausage, cut lengthwise in half, then cut crosswise into 1-inch pieces
Instructions:
Place ingredients in 4-quart slow cooker in the order given. Cover and cook on low heat setting for 8 - 10 hours. Remove ham hocks from cooker; place on cutting board. Pull meat from bones, using 2 forks; discard bones, skin and fat. Return meat to cooker until ready to serve. A pan of hot steaming cornbread & a cold tossed salad goes good with this. (6 servings)
Pork Chop and Dressing
Ingredients:
4 1" thick pork chops seasoned with salt,pepper and garlic powder
Dressing: Mix Together
3 cups day old French Bread,cubed
2 Tablespoon diced onion
1/4 cup melted butter
1/4 cup water
1/4 cup finely diced celery
1 teaspoon parsley
1/4 teaspoon poultry seasoning
Blend:
1 can mushroon soup
1/3 cup water
Instructions:
Brown chops in oil, place in ungreased shallow baking pan. Mound 1/2 cup dressing on each chop. Combine soup and water, pour over chops. Cover and bake 350 degree oven for 30 minutes, uncover bake 10-15 minutes longer or until juices run clear.
Quick Tator Tot Casserole
Ingredients:
1 bag of Tater tots
2cans of Cream of Mushroom soup
Milk 
cheese(of your choice I use velveta cheese)
Instructions:
Bake Tator Tots according to the instructions, after Tator Tots are fully cooked arange in a large casserole dish, just one layer. Mix Cream of Mushroom soup and milk in a seperate container. After finished mixing poor over the Tator Tots that you have arranged. And put Cheese on top of all the ingredients ,and bake for an additional 20 min or until cheese is melted.
Best Ever Zucchini Casserole
Ingredients:
1 med. onion, diced
1/4 c. butter
1/4 c. milk
1 c. rice (raw)
1 can cream of chicken soup
1/8 c. water
4 oz. Velveeta cheese, cubed
3 c. zucchini, un-peeled and diced
Instructions:
Saute onion in butter in large skillet until tender. Add soup, milk, water and cheese. Cook on low heat until cheese is melted and mixture warmed through. Combine rice and diced zucchini in casserole dish, pour soup mixture over. Bake, covered, in 350 deg. oven for 1 hour.
Brown Sugar/Maple Glaze
Ingredients:
1 8 to 10 lb. fully cooked whole ham, sliced and tied.
1/4 c. brown sugar firmly packed
1/4 c. maple syrup
1 tbl. prepared mustard
Instructions:
Place ham on a large sheet of heavy-duty aluminum foil, shiny side up. Mix ingredients of glaze well and spread over the top of ham. Seal foil tightly around ham and bake in roaster for 12 minutes per pound at 275 degrees. If ham seems dry add 1/2 cup of water to foil before sealing. By H.K.
Pork chop one dish meal
Ingredients:
4-6 pork chops, depending on size
1 can of Peas
one box of stove top stuffing
butter or margarine
Instructions:
Dump box of stovetop stuffing into a 9X11 baking dish. Pour in 1/2 of the water in box directions, drop butter or margarine over stuffing mix. Take can of peas, DO NOT DRAIN, dump evenly over stuffing mix. Top with your pork chops, and season as desired. Does not have to be made with pork chops, can be chicken breast, or desired meat. Cook for 1 hour at 350 degrees.
Rotel Magic Chili
Ingredients:
1 package of ground beef
1 can of Rotel spicy tomatoes
1 can of Bush's Chili Magic beans
1 can or jar of sliced mushrooms
1 packet of McCormick chili seasoning (optional)
½ an onion, diced (optional)
1 garlic clove, minced (optional)
1 can of V-8 juice (if you prefer a thinner chili)
Tabasco sauce to taste (optional)
Instructions:
Coat pot with non-stick spray. Brown ground beef thoroughly and add and stir in all the other ingredients as desired. Cook on medium heat for 15 minutes, stirring frequently, simmer, and serve.
Alternate instructions: This can also be done in a crock pot, which might be a better idea if you plan to take this dish to a party.
This dish can easily be made either as mild or as hot and spicy as you like it, since there are several different versions of Rotel and Bush's Chili Magic beans (from where this recipe gets its name) in mild, wild, and medium versions.
For the record, every time I've ever taken this dish to a party, it's been an instant hit with the gang! :-)

Palermo Bros. Spectacular Spaghetti and Meat Sauce
Ingredients:
3 lbs. ground beef
1 tbsp. salt
1 tsp. black pepper
2 tbsps. oregano
1 tbsp. parsley flakes
2 tbsps. sweet basil
1 cup chopped onions
1 tsp. garlic salt
4 cups tomato puree
1 cup tomato paste
3 cups water
1 tbsp. sugar
2 tbsps. grated Parmesan cheese
Instructions:
Firsta, washa you hands! Brown the ground beef in hot oil about 10 minutes, add last, black pepper, oregano, parsley flakes, sweet basil, chopped onions, and garlic salt. Sauté for 10 minutes, stirring occasionally. Place in pot with tomato puree, paste, water, sugar, and grated cheese. Simmer on low burner for 2-3 hours, stirring occasionally (keep pot uncovered). For 20 minutes cook 2½ lbs. thin spaghetti in 6 quarts of rapidly bioling water, to which have been added 2 tbsps. salt and 2tbsps. oil. Drain spaghetti and serve, topped with the meat sauce and grated Parmesan or Romano cheese. Serves 10-12, depending on appetites. To give credit where credit is due, this recipe was taken from page 137 (toward the back) of Louie and Phil Palermo's joint autobiography, "'Atsa Louie, I'ma Phil", published by the Wheaton, Illinois-based Victor Books in 1975. 

Breads

Ice Box Rolls

*Given to me by my favorite aunt, Aunt Maxine

Ingredients:

1 cup compressed yeast or package of dry yeast

2 cups water

1/2 cup sugar

1-1/2 tsp. salt

1 egg, well beaten

6 cups flour 

4 tablespoon shortening, melted, or 4 tablespoons vegetable oil

Softened butter

Instructions:

Crumble yeast into a bowl or power yeast packet into bowl; add water at 80 degrees F. Add sugar and salt, then egg. Sift flour once before measuring, and add half the flour to this mixture. Beat well. Add melted shortening or vegetable oil and mix in remaining flour with hands. Knead gently in bowl until smooth, and then allow to rise in well-greased bowl at 80 degrees F. This should double in bulk in about 2 hours. Punch down, rub surface with softened butter and return to bowl. Cover with heavy waxed paper, then damp cloth and place in refrigerator for about an hour before shaping into rolls. Let shaped rolls rise until light and not quite doubled in bulk, about 30 minutes. Bake in moderately hot (400 degree F) oven for 15 minutes.

Beer Biscuits


Ingredients:
2 Cups - SELF RISING Flour
2 Tablespoons - Sugar
1 can (12 oz.) Beer (light or regular, no darks)
Instructions:
Mix Flour & Sugar together in bowl, then add the can of beer (I usually take can out of refrigerator 5-10 minutes or so before mixing). Blend mixture with a fork (not a mixer) & pour into muffin tins sprayed with cooking spray. Preheat oven to 400-425 degrees & place on center rack, cook for about 12-15 minutes until the muffins rise & bake sufficiently & are springy to the touch. Important note: These muffins do not brown by themselves very readily, so when they are done cooking, I take a stick of butter & rub the tops of the muffins with butter. I then kick the oven over to broil & brown them to suit. These are SO GOOD! And How's that for SIMPLE? Wait to see how GREAT they TASTE with a bowl of soup or chili! This recipe makes about 1 dozen. (I've heard they can be frozen, but we never have had leftovers!) :) Happy cooking!

Poppy Seed Rolls


Ingredients:
1 pk. active dry yeast
1/4 cup warm water (110 to 115 deg.)
1/4 cup plus 1 tea. sugar, divided
1 cup warm milk (110 to 115 deg.)
1/2 cup shortening
1-1/2 tea. salt
1 egg, beaten
3-3/4 to 4 cups all-purpose flour
1/4 cup butter, melted
Poppy seeds
Instructions:
In a mixing bowl, dissolve yeast in water. Add 1 tea. sugar, let stand for 5 minutes. Beat in milk, shortening, salt, egg and remaining sugar. Add enough flour to make a soft dough. Turn onto a floured surface, knead until smooth and elastic, about six to eight minutes. Place in a greased bowl, turning once to grease the top of dough. Cover and let rise in a warm place until doubled, usually about one hour. Punch dough down, divide into 18 portions, shape into balls. Place in greased muffin cups, cover and let rise again until doubled, about 30 minutes. Brush tops with melted butter, sprinkle with Poppy seeds. Bake at 375 degrees for 11 to 13 minutes, or until golden brown. Remove from pans and place on wire racks to cool. Loosen your belt and enjoy....
Cheddar Bay Biscuits


Ingredients:
2-1/2 cups Bisquick
1 cup finely grated cheddar cheese
3/4 cup milk
2 tbl. butter, melted
1/8 tea. garlic powder
BRUSH ON TOP:
1/4 cup butter, melted
1/2 tea. garlic powder
1/2 tea. dried parsley flakes
dash of salt
Instructions:
Preheat oven to 400 degrees. Combine Bisquick, cheddar cheese, milk, 2 tbl. butter and 1/8 tea. garlic powder in a mixing bowl. Mix well. Drop approximately 1/4 cup portions of dough onto an ungreased cookie sheet. Combine 1/4 cup melted butter with 1/2 tea. garlic powder, parsley flakes and salt. Brush this mixture over tops of each unbaked biscuit. Bake for 14 to 16 minutes or until tops of biscuits are golden brown. Serve warm. Makes a dozen biscuits.

Twin Mountain Muffins


Ingredients:
1/3 cup butter
1/4 cup sugar
3/4 cup milk
2 cups all-purpose flour
1 egg
4 tsp. baking powder
1/4 tsp. salt
Instructions:
Preheat oven to 375 degrees F. Grease muffin tins or insert paper bake cups. In bowl, mix butter, sugar, milk, flour, egg, baking powder and salt. Stir only until mixed, as overstirring makes the muffins tough. Fill tins 2/3 full. Bake 25 minutes.

Banana Pancakes


Ingredients:
2 cups biscuit mix
1 cup buttermilk
1 cup mashed banana
2 large eggs
1/2 tsp. ground cinnamon
3 Tbs. butter
3/4 cup maple syrup
1/4 cup peanut butter
Strawberry syrup (optional)
Instructions:
Whisk together the first five ingredients in a large bowl, just until dry ingredients are moistened. Melt one tablespoon butter on a hot griddle and pour about 1/4 cup batter for each pancake onto the griddle.

Easy Sticky Rolls


Ingredients:
3/4 cup chopped pecans
1 small pkg. Regular butterscotch pudding (not instant)
l pkg frozen (Rhodes)dough balls 
1 stick oleo or butter
1 cup brown sugar
Instructions:
Mix pecans and pudding. Sprinkle mixture in bottom of greased 9x13 cake pan. Place dough balls on mixture. Melt butter and brown sugar together. Spoon this over dough balls. Let rise. Bake 350 degrees for 20-25 min. ENJOY
Stir 'n Roll Biscuits


Ingredients:
Sift together -
2 cups sifted GOLD MEDAL Flour
3 tsp. Baking powder
1 tsp. Salt
Pour into measuring - But don’t stir together -
1/3 cup cooking (salad)oil
2/3 cup milk
Instructions:
Then pour all at once into the flour. Stir with a fork until mixture cleans sides of bowl and rounds into a ball. For rolled or patted biscuits, smooth by kneading about 10 times without additional flour. With the dough on waxed paper, press out ¼” to ½” thick with hands, or roll out between waxed papers. Cut with un-floured biscuit cutter. Place on un-greased baking sheet. Bake until golden brown at 475 degrees for 10-12 min. Yield about 16 med. Biscuits. {To knead easily: Turn dough onto a sheet of waxed paper; lift paper by one corner and fold dough over in half; press down firmly; pull back paper. Repeat with other corners of paper until dough looks smooth}
Best Ever Waffles
Ingredients:
3/4 c. all purpose flour
1/4 c. cornstarch
1/2 tea. baking powder
1/4 tea. baking soda
1/2 tea. salt
1 c. whole milk
1/3 c. vegetable oil
1 egg
1-1/2 tea. sugar
3/4 tea. vanilla extract
Instructions:
In medium bowl, combine the flour, cornstarch, baking soda, baking powder and salt. Mix well. Add milk, vegetable oil, egg, sugar and vanilla. Mix well, and let sit for 30 minutes. Pre-heat waffle iron. Do not use non-stick spray, as the oil in the batter will allow the waffles to release easily. The batter will seem a bit thin, but this is normal. My waffle iron uses about 1/2 cup of batter per side. Cook according to waffle iron directions and serve with butter and warmed syrup. When breakfast is ready, invite me over....
Soups & Salads

Broccoli Salad

Ingredients:

8 slices of bacon

1 medium Bunch Broccoli

1/2 small red onion

1/2 cup finely chopped celery

1-cup mayonnaise

1/4 cup sugar

1/2 cup raisins (or more)

3 tablespoons red wine vinegar

Instructions:

Cook bacon (crisply) drain it, and crumble into small pieces. Using only the florets and the most tender stem sections of the broccoli, chop the broccoli into very tiny pieces. Peel the red onion and chop it very fine as well. In a bowl, combine the broccoli, onion, celery, and raisins. In a small bowl, mix together the remaining ingredients. Pour this dressing over the salad and toss. Cover and refrigerate for at least an hour. 

Overnight Salad

Ingredients:

1 head iceberg lettuce (tear into bite size pieces)

1 head cauliflower (break into small pieces)

1 chopped onion

1; 12 or 16 pack of fried crisp bacon (well drained and crumbled)

1-cup granulated sugar

3-1/2 cup mayonnaise

Instructions:

Layer lettuce, cauliflower, bacon and onion. (You may also add some salad crispies if you wish.) Mix mayonnaise and sugar. Spread evenly over top of salad; cover and refrigerate overnight. Toss when ready to serve. 

Easy Beef-Vegetable Soup


Ingredients:
1 lb. ground chuck
1 cup onion, diced
1 cup potatoes, peeled and diced
1 cup carrots, thinly sliced
1 cup celery, diced
1-1/2 tea. salt
2 cloves garlic, minced
1 bay leaf
1/4 tea. thyme
1/4 tea. basil
2 cans stewed tomatoes with liquid (15 oz. each)
3 cups water
Instructions:
In stock pot, brown chuck and onion. Drain off fat, add remaining ingredients. Cover and simmer for one hour, or until vegetables are tender. Remove bay leaf and serve. This really hits the spot on cool days.
Harley's Potato Soup


Ingredients:
6 medium potatoes, peeled and cubed
2 carrots, thinly sliced
6 stalks celery, diced
2 qts. water
1 onion, diced
6 tbl. butter
6 tbl. all-purpose flour
1 tea. salt
1/2 tea. pepper
1-1/2 cups milk
1/2 lb. bacon, diced
garlic salt to taste
Instructions:
In stock pot, cook potatoes, carrots and celery in water until tender, about 20 minutes. Drain, reserve liquid and set aside. In same pot, saute onions in butter until tender. Stir in flour, salt and pepper. Gradually add milk, stirring until thickened and smooth. Gently stir in cooked vegetables and bacon. Add reserved cooking liquid until desired consistency is reached. Sit back and enjoy. (I like to add some seasoned salt for a little extra flavor.)

Spaghetti Salad


Ingredients:
1 box thin spaghetti, (16 oz.)
1 bottle Zesty Italian dressing, (8 oz.)
1/2 bottle of Salad Supreme
2 medium tomatoes, diced
10 black olives, sliced
Instructions:
Cook pasta, drain, rinse with cold water to cool. Add dressing, Salad Supreme and toss to coat. Add remaining ingredients, toss again. Place in refrigerator to cool.. Serve cold.

Country Bean Soup


Ingredients:
2 cups dry Great Northern beans
4 slices cured bacon; chopped
1/2 cup chopped onion
1/2 cup chopped celery
6 cups water
1/4 teaspoon black pepper
1/4 teaspoon garlic powder
1/4 teaspoon onion powder
1/4 teaspoon rubbed sage
1/4 teaspoon cumin
1/2 teaspoon salt
4 bouillon cubes
Instructions:
Clean and wash beans. Place all ingredients into a 4-quart stew pan. Bring to a boil over high heat. Reduce to low and simmer 2-1/2 hours, adding water when needed to keep soup cooking at a simmer.
Corn Salad


Ingredients:
1 can whole kernel corn, drained (15 1/4 oz.)
1/2 cup celery, diced
1 cup tomatoes, diced
1 cup cucumber, peeled and diced
2 green onions, with tops, diced
1/2 cup Zesty Italian Dressing
Instructions:
Combine all ingredients, place in refrigerator. Let chill for several hours before serving. *Sliced black olives may be added.

Chicken Chowder


Ingredients:
1 cup thinly sliced onion
1/4 cup butter or margarine
2 cups diced potatoes
1 cup thinly sliced celery
1 cup water
2 1/2 teaspoons salt
1 chicken bouillon cube
3 cups milk
3 cups cooked chicken or turkey, diced
1 can (17 ounces) cream-style corn
1/2 teaspoon thyme
1 tablespoon parsley flakes
Instructions:
Saute onion in butter; add potatoes, celery, water, salt, and bouillon cube. Simmer, covered, for 15 minutes. Add milk, chicken, corn and thyme. Continue heating 15 minutes, uncovered. Sprinkle with parsley and serve.

Roast Beef Salad


Ingredients:
1 c. finely chopped, left over roast beef
1/2 c. celery, diced
1 green onion, minced
1/4 c. Cheddar, Swiss or Monterey Jack cheese, shredded
1/4 c. mayonnaise
2 tea. dill pickle relish
1/2 tea. prepared horseradish
2 tbl. catsup
1/4 tea. salt
1/4 tea. pepper
seasoned salt to taste
Instructions:
Mix all ingredients together, let marinate in refrigerator for at least one hour. Serve on lettuce leaf or on sandwiches.

Sauerkraut Salad


Ingredients:
1 16 oz. can sauerkraut
1/4 cup finely chopped celery
1/4 cup chopped onion
1/4 cup shredded carrot
3/4 cup sugar
1/4 cup vinegar
Instructions:
Drain and snip sauerkraut, reserving liquid. Rinse and drain sauerkraut well. Combine sauerkraut, celery, onion, and carrots. In saucepan combine reserved liquid, sugar, and vinegar; bring to a boil, stirring constantly. Remove from heat, pour over vegetable mixture. Toss coating evenly, cover and place in the refrigerator for several hour or overnight.
Potato-Cheese Chowder


Ingredients:
8 potatoes, peeled and cubed
4 stalks celery, diced
2 medium onions, diced
5 chicken bouillon cubes
1 lb. bacon, diced and browned
2 cups Velveeta cheese, cubed
1 sour cream, (8 oz.)
2 cans Cream of Celery soup
Instructions:
Combine potatoes, celery and onions in crock pot. Place bouillon cubes in 1 cup water, microwave one minute, or until dissolved. Pour into potato mixture. Add enough water to cover, cook overnight, or until vegetables are tender. (Aboout 6 hrs. on high setting). Add bacon, cheese, sour cream and soup. Cook and additional hour, or until cheese is melted and everything is good and hot. Delicious with garlic bread. (Our favorite potato soup recipe). Will serve 6 to 8 people.

Overnight Slaw for "Sam"


Ingredients:
1 med. head of cabbage, shredded
1 med. red onion, thinly sliced
1/2 cup green pepper, diced
1/2 cup sliced salad olives
1/2 cup cider vinegar
1/4 cup sugar, or to taste (I like less)
2 tea. Dijon mustard
1 tea. each: salt, celery seed and mustard seed
Instructions:
In a four quart bowl, combine cabbage, onion, peppers and olives. Meanwhile combine remaining ingredients in saucepan. Bring to boil over medium heat, cook and stir for one minute. Pour over vegetables and stir gently. Cover and refrigerate overnight, mix well before serving. Yum, Yum.

Cheesy Cauliflower Chowder


Ingredients:
6 tbl. butter
1 cup onion, diced
1 cup celery, diced
1 cup carrots, sliced thin
1 medium head cauliflower
2 cans chicken broth and enough water for 4 cups
6 tbl. flour
2 cups milk
1 lb. Velveeta cheese, cubed
Salt and Pepper to taste
Instructions:
Place vegetables in stock pot, add just enough water to cover. Cook until tender. Drain and set aside. In stock-pot, melt butter, add flour stirring constantly. Add milk and chicken broth. Cook and stir until thickened. Add cooked vegetables and cheese. Heat until cheese is melted. Serve with garlic bread and enjoy.
Kosher Wacky Mac Veggie Spiral Pasta Salad


Ingredients:
2-12oz bags Wacky Mac Veggie Spiral Pasta
2-2.25oz cans Sliced Ripe Olives
2-7oz cans Mushrooms (Stems & Pieces)
8-diced Hard Boiled Eggs
1/3 cup - Kosher Sweet Pickles (diced)
1/3 cup - Kosher Dill Pickles (diced)
1/4 cup - Green Onions (chopped)
1 - 15oz can Young Tender Sweet Peas (Green Giant)
2 - sticks Blue Bonnet Vegetable Oil Spread
1/2 cup Kraft Miracle Whip
To Taste:
Salt, Pepper, Spice Island Garden Mint
Parsley Flakes, Sage, Garlic
Instructions:
Cook pasta according to directions. After drained and cooled, add olives, eggs, mushrooms, sweet pickles, dill pickles, onions, and sweet peas. In separate bowl melt Blue Bonnet in microwave. Mix remaining ingredients in the melted spread. In a large bowl mix all ingredients together.

Oriental Slaw

Ingredients:
1 pkg. Saw mix (wash and drain)
1/4 Cup chopped onions
1/8 cup chopped green pepper
Saute:
1/2 stick butter
1 cup sliced almonds
1 cup sunflower seeds
1 pkg smashed Ramein noodles (oriental flavor)
Brown in skillet and pour on paper towel to absor excess grease. Let cool then mix with slaw when ready to eat.
Dressing:
1/2 cup oil (Virgin Olive Oil or Crisco)
1/4 cup sugar
1 TBLSP Soy Sauce
1 pkg of Oriental Seasong from Ramein noodles
1/4 cup vinegar (I use 1/2 Balsamic & 1/2 Rice Wine)
1 teaspoon ground pepper
Pour over slaw when ready to eat
Instructions:
Combine all ingredients and enjoy.

Oriental Slaw 2

Ingredients:
1 - large head cabbage OR 2 pkgs slaw mix (take out large pieces)
1 bunch green onions
4 TBS butter
2 pkgs Ramen Noodles (discard flavor packet)
4 oz. sliced almonds
Dressing:
1/4 cut apple cider vinegar
3/4 cup sugar
3/4 cup oil
2 TBS soy sauce
Instructions:
Mix the greens and refrigerate. Saute over medium heat in the butter: ramen noodles, almonds until lightly browned. At the last minute, put everyting together and toss. Don't mix ahead or it gets soggy.
??? Salad


Ingredients:
1 lb. lean ground beef browned & drained
1 head lettuce torn, 3-4 medium tomatoes, diced
1 8-oz. can ripe olives drained and sliced
1 8-oz. pack shredded sharp cheddar cheese
1 package nacho cheese flavored Doritos, broken up
medium chopped onion (optional)
garbonzo beans (optional
1 16-0z. bottle Catalina or Western dressing.
Instructions:
Toss meat, cheese, lettuce, tomatoes, and olives together in large salad bowl (also chopped onion and beans if desired). Mix in bottle of dressing and Doritos. Serve immediately. Great for picnics. Just be sure to add dressing and Doritos just before serving.

Five Star Salad


Ingredients:
1/2 Head of Romaine Lettuce
1/2 Head Lettuce
3 Tablespoons of Bacon Bits
1 cup of Shredded Cheddar
1 cup of Provelle Cheese
2 cups of Croutons
Small can of Sliced Black Olives
1 Small Tomato, 1/2 Cucumber
1/2 Red Onion Chopped
Instructions:
Combine Chopped Romaine and Head Lettuce, wash well. Then take Bacon Bits, Shredded Chedder, Provelle Cheese, Croutons , Diced Tomato, Sliced Black Olives, Cucumber, and Red Onion. Mix well and serve with your favorite dressing. Serving Size: 2

French Dressing


Ingredients:
1/2 cup Wesson oil
1/4 cup vinegar
1 teaspoon salt
1 teaspoon paprika
1/2 cup sugar
1/3 cup grated onion
juice of 1 lemon or l tablespoon lemon juice concentrate
Instructions:
Mix together in a jar, refrigerate, serve over tossed salad.
Breakfast Casserole


Ingredients:
3 cups frozen hashbrowns
3/4 cup Montery Jack cheese, shredded
1 cup fully cooked ham, diced
1/4 cup green onions, diced
4 eggs
1 can evaporated milk
1/2 tea. salt
1/2 tea. pepper
1 small can mushrooms, drained
Instructions:
Place potatoes in 8 inch square baking dish. Sprinkle with cheese, ham, mushrooms and onions. Beat eggs, milk, salt and pepper, pour over potato mixture. Cover and refrigerate overnight. Remove from refrigerator fot at least 30 minutes before baking. Bake, uncovered for 55 to 60 minutes at 350 degrees, or until knife inserted in center comes out clean. Serves 6.

Greek Salad


Ingredients:
bow tie noodles 3 pounds
cherry tomatoes 3 pints
feta cheese 1 1/2 pounds
black olives 1 1/2 can
spinach 10 oz
olives oil 2 cups
garlic --minced 1 tsp
lemon --juiced 1 tsp
red wine vingear 1/2 c
orengo to taste
salt & pepper to taste
Instructions:
1. Cook bow Ties according to package directions and drain cool.
2. Whisk together loive oil, garlic lemon juice & vingear until sllightly.
3. Mix into pasta. Slice black loives, halve cherry tomatoes and tear spinach into bite-sized pieaces. Add to pasta mixture.
4. Crumble Feta cheese into salad and mix gently.
6. Salad will asborb some of the olive oil overnight.
7. Make 12 pounds. Recipe may be reduced.

Spinach Salad Dressing
Ingredients:
1 cup oil
1/3 cup catsup
1 Tsp Worcesstershire sauce
3/4 c. sugar
1/4 c. vinegar (I perfer balsamic)
Instructions:
Mix well. This keeps for weeks in the fridge, it seems to get better with time.
Cabbage Beam Soup
Ingredients:
Saute:
1-2 Tablespoon cooking oil
1 cup diced onion
1 cup chopped carrots
Add these ingredients and cook for 15 min.
2 cups water
6-oz.precooked ham
2 cups chopped cabbage
2 cups canned tomatoes with juice
1 teaspoon chili powder
1/4 teaspoon pepper
Instructions:
Add and cook an additional 20 min - 1-16 oz.can Great Northern Beans/drained
Granny Meyer's Cheese Soup
Ingredients:
6 cups cold water
6 chicken bouillon cubes
2-1/2 cups potatoes, cubed
4 strips bacon, diced and fried (optional)
1 can cream of chicken soup
1 can cream of celery soup
15 ounces Velveeta cheese, cubed
1 bag California Blend vegetables
Instructions:
In stock pot, bring water to boil, add bouillon cubes. Add cubed potatoes, cook for 10 to 15 minutes, or until tender. Add bacon if desired, add vegetables. Bring to boil, reduce heat to simmer, add soups and cubed cheese. Simmer until cheese is melted. Serve hot with garlic bread sticks...Yummy.
by HK
Turkey Salad
Ingredients:
2 eggs, hard boiled, chopped
1/2 c. mayonnaise
1 tbl. lemon juice
1/2 c. celery, diced
1/2 c. green onion, diced
1-1/2 c. finely chopped leftover turkey
2 tea. prepared mustard
2 tea. pickle relish, sweet or dill
Pepper to taste
Instructions:
Combine turkey, celery, green onions, lemon juice and pepper in mixing bowl. Add eggs, mayonnaise, relish and mustard. Mix well. Cover and chill at least one hour. Serve with saltine crackers or toasted bread. By H.K.
White Chili with Hominy by "Doc"
Ingredients:
1 12.5 ounce can chicken breasts, cubed
1 med. onion, diced
1 tbl. vegetable oil
1 can white hominy, drained, (15.5 oz.)
1 can white kidney beans, rinsed and drained, (15 oz.)
1 can chicken broth, (14.5 oz.)
2 cans green chilies, diced (4 oz. each)
1 tea. garlic salt
1 tea. dried basil
1 tea. ground cumin
1/4 tea. white pepper
1/4 tea. cayenne pepper
1 c. sour cream
1/3 c. half and half cream
1 tbl. cilantro
Instructions:
In stock pot, saute onions until tender, add broth, hominy, beans, chilies and seasonings. Bring to boil, reduce heat and simmer for 30 minutes. Remove from heat, add sour cream, half and half and cilantro. Serve with toasted garlic bread or crackers. Yummy !! Can be made a day ahead, just refrigerate and then warm up over low heat, add the sour cream, half and half and serve.
Chicken Noodle Soup
Ingredients:
1-1/2 qts. water
1 can chicken broth
4 chicken bouillon cubes, divided
1 can boneless chicken breasts, (12.5 oz.)drained
2 stalks celery, diced
1 large onion, diced
3 carrots, peeled and thinly sliced
1/4 tea. garlic powder
Salt and pepper to taste
Parsley flakes
1 pk. noodles, (8oz.)
Instructions:
In stock pot, place water, vegetables, 2 bouillon cubes, garlic powder, chicken broth, salt and pepper. Bring to boil, reduce heat and simmer for one hour, or until vegetables are tender. Meanwhile, prepare noodles as directed on package, adding 2 chicken bouillon cubes to cooking water. Add chicken and cooked noodles to cooked vegetables, cover and simmer until chicken is heated through. Sprinkle with parsley flakes and serve. If thicker consistency is desired, combine 1 tbl. cornstarch with 1/4 cup cold water and add to broth. By HK
Fast and Easy French-Onion Soup
Ingredients:
1 stick butter
2-1/2 cups onion rings
3 cans beef bouillon
1 can water
1 tea. Worchestershire sauce
Toasted bread
Mozzarella, Swiss or Parmesan cheese
Instructions:
Thinly slice onions, separate into rings. Melt butter in skillet, add onions and saute until tender. In stockpot, heat bouillon, Worchestershire and water. Add sauted onions, heat to boiling, simmer for 30 minutes. Serve topped with slices of toasted bread and cheese. Very good winter soup, or whenever desired. Serves two. by H.K.

Vegetables

Vegetable Lasagna

Ingredients:

Sauce Mixture

1/2 - cup + 1 Tbsp. Margarine

3/8 - cup Flour

3/4 - tsp. Red Pepper

1/2 - tsp. Salt

1 1/2 - Quart milk

1 1/2 - cup Parmesan Cheese

Filling

3 - cups Chopped Broccoli

1 - cup Shredded Carrots

1 - Red Pepper, Chopped

1/2 - cup Chopped Onion

3 - Cloves Garlic, Minced

2 - Tbsp. Olive Oil

2 - cups Ricotta Cheese

1/3 - Cup Chopped Fresh Basil Leaves

9 - Lasagna Noodles

3 - Cups Shredded 4 Cheese Blend

1/4 - Cup Parmesan Cheese (Optional)

Instructions:

Melt butter in saucepan on low heat. Stir in flour and seasonings, cook 2 minutes. Gradually stir in milk until smooth. Stirring constantly, cook on medium heat until thickens. Reduce to low heat, simmer 3 to 5 minutes. Stir in parmesan cheese. Cook vegetables (including garlic) in oil in large skillet on med-high heat until tender-crisp. Mix ricotta cheese and basil. Spoon 1/4 cup of parmesan cream sauce into 12x8 inch baking dish. Top with noodles, 1/2 of ricotta mixture, 1/3 of vegetable mixture, 1 cup of shredded cheese blend and 1/3 of cream sauce. Repeat layers. Top with remaining cream sauce, vegetable mixture and 1 cup cheese. Sprinkle with parmesan cheese if desired. Cover. Bake at 375 degrees F for 55 minutes. Uncover and bake 5 minutes or until bubbly. Note - This is delicious! I have made it several times since eating it in Perry, IA for the RAGBRAI.

Hoppin John


Ingredients:
3 cans black-eyed peas
2-1/2 cups water
1/2 lb. bacon, diced
1 medium onion, chopped
1 green bell pepper, diced
2 stalks celery, diced
1 clove garlic, minced
3 dashes Tabasco sauce
Cajun seasoning to taste
1/2 c. raw rice
Instructions:
Bring peas to boil in saucepan. Fry bacon until crisp, remove and reserve. In bacon drippings, saute onion, pepper and celery until tender. Add bacon and garlic to peas, heat through. Add vegetables and simmer, covered, for an additional 10 minutes. Add rice and remaining seasonings, cover and simmer for an additional 20 to 25 minutes. Serve and enjoy.

Corn-Oyster Casserole


Ingredients:
1 can (15 oz.) whole kernel corn, drained
1 can (15 oz.) cream style corn
1 can (8 oz.) oysters, whole or pieces, drained
1/2 cup evaporated milk
1 beaten egg
1/4 tsp. pepper
Lowfat milk (optional)
2 Tbs. butter or margarine, divided
8 saltine crackers, crumbled
1-1/2 cups crushed potato or corn chips
Instructions:
Preheat oven to 350 degrees F. Grease 9x13x2-inch baking dish with 1 tablespoon butter. In large bowl, pour whole kernel corn and creamed corn. Chop oysters and pour over corn. Add egg, evaporated milk, crackers and pepper. Mix well, adding lowfat milk if too dry to pour. Pour mixture into prepared baking dish, spreading evenly. Mix chips with 1 tablespoon butter. Sprinkle evenly over corn-oyster mixture. Bake uncovered 35 minutes or until done.

Cheesy Green Beans


Ingredients:
10 slices bacon, diced
2 cans green beans, drained (16 oz. each)
2 small cans mushrooms, drained
3/4 cup onion, diced
3/4 tea. pepper
1 jar Cheese Whiz, (16 oz.)
Salt and garlic powder to taste
Instructions:
Cook bacon until crisp, drain and reserve 1/4 cup of drippings. Reserve about two tablespoons diced bacon for topping. Cook beans as directed, drain well. Add mushrooms and onion to skillet, cook until onion is tender. Drain. Add bacon, cooked green beans and seasonings. Mix lightly. Spoon into serving bowl. Microwave cheese as directed, pour over bean mixture. Sprinkle with remaining bacon and serve. We usually make a double batch for Thanksgiving, and it is all gone in short order. Enjoy...

Corn Casserole


Ingredients:
1.can cream corn
1.can whole kernel corn (drained)
1.stick butter
1.cup sour cream
1.pkg. jiffy corn bread mix
2.eggs
Instructions:
mix together all ingredrents in baking dish (bake 1. hour at 350 degrees)

Potato Chip Potatoes


Ingredients:
6 med. potatoes..peeled and cut into 1/2 inch cubes
1 t. salt
1/2 t. pepper
2 T. butter..melted
1/4 c. onion..chopped
3/4 c. crushed potato chips
Instructions:
Combine potatoes, 1/2 c. chips, onion, butter, salt and pepper, toss to mix. Put into greased 2 qt. baking dish. Sprinkle with remaining chips. Bake uncovered 350* for 50 mins. Serves 6 to 8

Cheese Peas


Ingredients:
1 Can of Peas
1/4 Large Velvetta
Instructions:
Open peas and drain liquid. Place in casserole dish, slice velvetta cheese, and layer on top of peas, place in oven for 30 min, or microwave for 5 min. Can also be heated on top of stove.

Cornbread Casserole
Ingredients:
1 can creamed corn
1/3 cup creamed cheese
1 tblsp butter
Instructions:
Warm corn, butter, cream cheese in a pan or microwave. Mix cornbread up, instructions on box. then add corn mixture. Bake according to box. This is awesome, i made it this way on accident one day.

Creamy Corn Dish
Ingredients:
16 ounces cream cheese
1 stick margarine
1 can chopped green chilies
4 cans corn drained
Instructions:
Melt cream cheese and butter in microwave until soft. Add chilies and corn. Bake at 300 for 30 to 45 minutes.
Mexican Zucchini
Ingredients:
2 zucchinis, sliced thin
1 tbsp. olive oil
1/2 medium onion, chopped
1/2 green pepper, chopped (optional)
3 sticks of celery (optional)
1/2 cup salsa
1/2 cup grated or shredded pepper jack cheese (cheddar works well, too)
Salt and pepper to taste
Instructions:
Put 1 tbsp. olive oil in skillet on medium-high heat, add chopped onions and (optionally) green peppers and/or celery. Let cook for 1 minute. Add zucchini slices and cook for three minutes, stirring frequently. Add cheese and salsa, and continue cooking until the cheese has melted and the onion and squash are sautéed, add salt and pepper to taste, and serve! NOTE: Don't leave it in the skillet too long after putting in the cheese--it will stick to the pan! (a non-stick pan is best.)

Desserts

Pecan Pie Muffins


Ingredients:
1 cup light brown sugar
1/2 cup flour
1 cup chopped pecans
1/2 cup dairy butter
2 beaten eggs
Instructions:
Preheat oven to 350°. Grease & flour muffin cups or line with paper baking cups. In medium bowl stir together brown sugar, flour & chopped pecans. In a separate bowl, beat butter and eggs until smooth. Stir into dry ingredients until just well blended. Spoon batter into muffin cups, filling about 2/3 full. Bake at 350° for 20 to 25 minutes. Cool on wire rack. If using mini muffin tin, reduce baking time.

Hawaiian Angle Cake

Ingredients:

1 - Box (one step) Angel Food Cake Mix

1 - 20 oz. Can Crushed Pineapple

Instructions:

Add both ingredients to mixing bowl and beat until mixed. Do no over beat. Pour into 9x13 pan and let set for 5 minutes. Bake for 30 to 35 minutes. 

Banana Pudding

Ingredients:

45 - Vanilla Wafers

3/4 - cup Sugar, divided

1/3 - cup all-purpose Flour

dash of Salt

3 - Eggs, separated

2 - cups Milk

1/2 - teas. Vanilla Extract

5 - ripe bananas, sliced (about 3 1/2 cups), divided

Instructions:

Reserve 10 vanilla wafers for garnish. Mix 1/2 cup sugar, flour and salt in the top of a double boiler. Blend in 3 egg yolks and milk. Cook, uncovered, over boiling water, stirring constantly for 10 to 12 minutes or until thickened. Remove from heat, stir in vanilla. Spread small amount of custard on bottom of 11/2 quart casserole dish, cover with layer of cookies and sliced bananas. Pour about 1/3 of custard over bananas. Continue to layer wafers, bananas and custard to make 3 layers of each, ending with custard. Beat egg whites until soft peaks form, gradually add remaining 1/4 cup sugar and beat until stiff, but not dry. Spoon on top of custard, spreading to cover entire surface and sealing well to edges. Bake at 350 degrees F for 15-20 minutes or until browned. Cool slightly or refrigerate. Garnish with reserved wafers. 

Butter Meltaways

Ingredients:

1/2 cup butter (no substitutes) softened

1/2 cup vegetable oil

1/2 cup sugar

1/2 cup powdered sugar

1 egg

1/2 tsp vanilla extract *(optional change lemon...see below)

2-1/4 cups all-purpose flour

1/2 tsp baking soda

1/2 tsp cream of tartar

Additional sugar

Instructions:

In a mixing bowl, cream butter, oil and sugars. Add egg and vanilla* or (1/2 tsp lemon plus 1 tsp grated lemon peel) Combine flour, baking soda and cream of tartar; gradually add to the creamed mixture. Chill for several hours. Drop by rounded tsp 2 inches apart on to ungreased baking sheets. Flatten with a fork dipped in flour, sprinkle with sugar. Bake at 350 for 13-15 minutes or until lightly browned. Cool on wire racks. Yield: 3-4 dozen (depends on size of tsp of mix put on baking sheet) 
Mom's Sugar Cookies

Ingredients:

5-1/2 cups flour

2-cups sugar

4 eggs

3/4 cup butter or margarine

3/4 cup shortening (Crisco)

5 Tbsp buttermilk

2 tsp. Baking powder

1 tsp. Soda

2 tsp. Vanilla

Instructions:

Use electric beater to mix butter or margarine and Crisco with sugar. Add eggs and vanilla. Continue beating until well blended. Gradually add the rest of the ingredients. Roll dough out on floured surface and cut with cookie cutters. Bake on greased cookie sheet at 375 for 10-15 minutes, until edges are golden brown. 

Apple Cake

Ingredients:

2 eggs (3 if small)

2-cups sugar

4-cups apples (thinly sliced)

2 tsp. Cinnamon

1 tsp. Vanilla

2 cups flour

1-cup salad oil

1-cup nuts

1 tsp. Baking soda

1/2 tsp. Salt

Instructions:

Mix all ingredients together with spoon (do not use mixer) Spread into greased and floured 9x13 pan. Bake 45 to 60 minutes at 350 degrees. 

No Bake Cookies

Ingredients:

2-cups of sugar

3 Tbs. Of cocoa

1/2 cup of milk

1 stick of butter

1/4 cup of peanut butter

1/4 tsp. of vanilla

3 cups of oatmeal

Instructions:

In big pan mix together sugar, cocoa, and milk. Bring to broil for 2 minutes (no longer) Remove from heat. Add butter, peanut butter, and vanilla. Stir until melted. Then stir in oatmeal. Mix up good. Then spoon (size you want, this will be the size of the cookie) on the butter cookie sheet. Put in refrigerator until chilled. Then enjoy! 

Gooey Butter Cookies

Ingredients:

1 (8 oz.) pkg cream cheese

1/2 cup butter,softened

1 egg

1/4 teaspoon vanilla extract(real)

1 whole box yellow cake mix

1/4 cup confectioners sugar

Instructions:

Preheat oven to 350 degrees. In a medium bowl, cream together the cream cheese and butter. Stir in the egg and vanilla, add unprepared dry cake mix, stir until well blended. Make 1 inch balls and roll the balls in a bowl of confectioners powdered sugar....place 1 inch apart onto ungreased cookie sheet. Bake for 10 to 13 minutes. Cool on wire rack. This makes 2 dozen cookies, that will melt in your mouth. Prep time, 5 minutes, bake time 13 minutes, for anyone who loves goey butter cake, this is your dream. Can also be made with Choc. cake mix, or even Butter Pecan for a whole different taste. Light easy and good. Enjoy!! 

Bread Pudding

Ingredients:

1/4 cup margarine, cut in pieces

Day old French bread (about 8 oz.)

1/4 cup raisins

2 1/2 cups half & half

1 cup sugar

1 teaspoon ground cinnamon

3 large eggs

2 large egg yolks

3 teaspoons vanilla extract

1/8 teaspoon salt

2 tablespoons powdered sugar

Instructions:

Place top oven shelf 8 inches from heat source. Preheat oven to 350 degrees. Place margarine in a shallow 1 1/2 quart baking dish and melt in oven. Trim crusts from bread and tear into small pieces (you will need 6 cups). Place in melted margarine and toss until coated. Evenly spread in dish. Sprinkle with raisins; set aside. In a saucepan over medium heat, heat half & half to just under boiling (do not boil). Remove from heat. In a small bowl, mix sugar and cinnamon; set aside. In a medium bowl,beat eggs and egg yolks. Stir in sugar-cinnamon, vamilla and salt until well blended. Slowly stir in hot half & half. Evenly pour over bread and raisins. Bake on top shelf of oven for 45 minutes or until a knife inserted in center comes out clean. Sprinkle top of bread pudding with powdered sugar. Turn oven temperature to broil. Broil for 1 minute or until lightly browned. Top will collapse while cooling. Serve warm. Makes 8 servings. 

Aunt Myrna's Molasses Cookies


Ingredients:
1 Cup spry
1 cup brown sugar
1 cup molasses
1 unbeaten egg
4 cups flour
1 1/2 tsp. salt
1 tsp. baking soda
2 tsp. ginger
1 tsp. cinnamon
1/2 tsp. nutmeg
1/2 tsp.cloves
Nut meats optional
Instructions:
Boil spry, molasses and sugar in sauce pan over low heat for 2 minutes. COOL! Add egg and mix well. Sift all dry ingredients with flour and add to molasses mixture and blend well. Form into a roll 1 1/2 inch diameter and wrap in waxed paper. Chill overnight (or freeze for later baking). Slice into 1/2 inch thick slices and bake on greased cookie sheet at 350 degrees for 10 minutes. A hard cookie great for dunking in coffee!!!
Lemon Bread Pudding


Ingredients:
2 eggs, separated
2 Tbs. butter, melted
1/2-2/3 cup sugar
1 cup bread crumbs
1/8 tsp. salt
2 cups milk
1 tsp. vanilla
Juice of 1 lemon and grated rind
Instructions:
In medium bowl, beat egg yolks with butter and sugar. Add bread crumbs, salt and milk. In double boiler, cook until thick. Add lemon rind and juice. Beat about 1 minute with electric mixer. In small bowl, beat egg whites until stiff. Fold vanilla and egg whites into lemon mixture. Bake in preheated 350 degrees F. oven 35-40 minutes or until firm (when knife comes out clean). Serve with whipped cream, hard sauce or lemon sauce.

Raisin Oatmeal Cookies


Ingredients:
3/4 cup butter, softened
1 cup firmly packed brown sugar
1 large egg
1 teaspoon of vanilla
1 cup of all-purpose flour
1 teaspoon of cinnamon
1/2 teaspoon of baking soda
1/4 teaspoon salt
3 cups of rolled oats
1 cup of sun-maid baking raisins
Instructions:
Heat oven 350 f. Grease cookie sheets. Combine butter, sugars, egg and vanilla: beat until well blended. Combine flour, baking soda, cinnamon, and salt. Stir in oats and baking raisins, Drop by teaspoonfuls onto cookie sheets. Bake 12 to14 minutes. Remove from sheets and cool on wire racks. About 3 dozen cookies

Pumpkin Pie Crunch


Ingredients:
1 can solid-pack pumpkin (16 oz.)
1 can evaporated milk (12 oz.)
3 eggs
4 tea. pumpkin pie spice
1-1/2 cups granulated sugar
1/2 tea. salt
1 box moist deluxe yellow cake mix (18.25 oz.)
1 cup butter, melted
1 cup pecans, chopped
Whipped topping
Instructions:
Pre-heat oven to 350 deg. In a large bowl, combine pumpkin, milk, eggs, sugar, pie spice and salt. Pour into a 13 by 9 inch baking dish. Sprinkle dry cake mix evenly over pumpkin mixture, drizzle evenly with melted butter. Bake for 50 to 55 minutes, or until golden. Ten or fifteen minutes before removing from oven, sprinkle with pecans and return to oven for final baking time. Cool completely, serve with whipped topping. Refrigerate leftovers.
Apple Butter Pumpkin Pie


Ingredients:
1 cup canned pumpkin
3 eggs, slightly beaten
1 cup apple butter
1 can evaporated milk
3/4 cup brown sugar, packed
1/3 cup milk
1/2 tea. salt
1 pastry shell, (9 inch)
1/2 tea. cinnamon
Whipped topping or ice cream, optional
Instructions:
Combine pumpkin, apple butter, brown sugar, salt and cinnamon. Mix well. Blend in eggs, evaporated milk and milk. Pour into pastry shell, place in a 400 degree oven for 45 to 50 minutes, or until knife inserted just off center comes out clean. Cool and serve with favorite topping.

Pecan Pie Bars


Ingredients:
2 c. flour
1 c. brown sugar
1/2 c. butter
1/2 c. margarine
5 eggs
1 c. dark corn syrup
3/4 c. white sugar
1 pinch salt
1 teaspoon vanilla ext.
1 c. chopped pecans
Instructions:
Preheat oven to 350 degrees F. Combine flour and brown sugar. Cut in butter and margarine until mixture resembles coarse crumbs. Press into a 9x13 inch pan and bake for 10 minutes. Combine remaining ingredients except pecans and blend well. Stir in pecans. Pour over baked crust. Reduce oven temperature to 275 degrees F. Bake 50 minutes or until set. Tastes like pecan pie in an easy-to-eat bar.:-)

Down East Pudding (Spotted Dog)


Ingredients:
2 cups whole wheat stone ground flour
1 tsp. baking powder
1/2 tsp. baking soda
3/4 tsp. salt
2 eggs
1/2 brown sugar
1 cup buttermilk
1 tsp. ginger or nutmeg or cinnamon or allspice
1/2 cup dark unsulphured molasses
2 cups blueberries or blackberries or rasberries
Instructions:
In bowl, mix flour, baking powder, soda, salt adn ginger. In another bowl, beat eggs; add and beat in brown sugar, molasses and buttermilk. Stir blueberries into dry ingredients; quickly mix egg mixutre. Pour batter into greased 2-quart pudding mold, about two-thirds fill. Secure lid and place in kettle or saucepan tall enough you can cover with lid. Put something on bottom of pan so steamer isn't in directt contact with mold. Crinkled tin foil or vegetable steamer will do. Optional: Instead of putting in pudding mold, wrap in wet, floured cheesecloth, leaving room for expansion. Hang over steamer, without touching bottom of pan. Fill pot with boiling water about two-thirds up pudding mold. Cover, bring water back to boil, then lower heat to simmer. Steam 2 hours, adding water if necessary. Remove from water and let stand a few minutes. It if sticks, loosen gently with knife. Upend.
Chocolate Covered Peanut Butter Balls


Ingredients:
4 Cups pwdered sugar
1 cup butter
1cup peanut butter
12 ozs choclate chips
2 Tbs butter
1/2 block paraffin
toothhpicks
waxed paper
Instructions:
Mix powdered sugar, butter & peanut butter until well blended, and chill. Melt choclate chips, 2 Tbs butter and paraffin. Form peanut butter mixture into a little ball, Dip with toothpick into melted choclate mixture and place on waxed paper until set.

Sparkling Heart Cookies


Ingredients:
3/4 cup (1-1/2 sticks) margarine
1 cup confectioners' sugar
3 Tbs. granulated sugar
1/4 tsp. salt
1-1/2 tsp. vanilla extract
2 cups all-purpose flour
Instructions:
In large bowl with electric mixer, beat margarine with sugars on medium-high speed until light and fluffy, about 5 minutes. Beat in vanilla and salt. Beat in flour on medium speed until mixture begins to form a dough. Remove from bowl and shape into a ball; cut in half. Place each dough half between 2 sheets lightly floured waxed paper. With rolling pin, roll each into a thin 10-inch circle. Place each waxed paper-wrapped circle on cookie sheet; freeze 15 minutes. Preheat oven to 350 degrees F. Remove top sheet of waxed paper from dough. Cut out heart shapes and arrange on greased cookie sheets, 1/2-inch apart. On lightly floured surface, re-roll dough scraps and cut out cookies. Evenly sprinkle cookies with additional granulated sugar. Bake 8 minutes or until cookies are pale and just done. On wire rack, let stand 1 minute; remove from sheets and cool completely. If desired, sandwich cookies with raspberry preserves or jam. Makes 2 dozen cookies.

Candy Bar Cheesecake


Ingredients:
1-1/2 cups chocolate graham cracker crumbs
6 Tbs. butter, melted
2 Tbs. sugar
FILLING
4 pkg. (8 oz. each) cream cheese, softened
1 cup firmly packed brown sugar
3 eggs
1 Tbs. vanilla extract
2 chocolate-covered caramel, peanut, and nougat candy bars (2.07 oz. each), chopped
2 Tbs. caramel ice-cream topping
Instructions:
CRUST - Preheat oven to 350 degrees F. Wrap aluminum foil under and around outside of a 9-inch springform pan. For crust, combine cracker crumbs, melted butter, and sugar in a medium bowl; stir until well blended. Press into bottom and halfway up sides of prepared pan. Bake 5 minutes; cool completely. 
FILLING - Preheat oven to 350 degrees F. For filling, beat cream cheese in a large bowl until fluffy. Gradually beat in brown sugar. Add eggs, 1 at a time, beating well after each addition. Stir in vanilla. Pour batter over crust. Bake one hour or until filling is set. Sprinkle with chopped candy bars. Bake 7 minutes or until candy softens. Cool on wire rack. Remove sides of pan. Drizzle with caramel topping. Store in an airtight container in refrigerator.
2 minute Microwave Fudge


Ingredients:
1 box powdered sugar
1/2 c. cocoa
1/4 tsp. salt
1/4 c. milk
1 T. vanilla
1/2 c. butter
1 c. chopped nuts
Instructions:
Stir sugar, cocoa, salt, milk and vanilla together in a 1 1/2 qt. bowl until partially blended. Put butter over top in center of bowl. Microwave on high 2 minutes or until milk feels warm on bottom of bowl. Stir vigorously until smooth. Butter will finish melting while stirring. Blend in nuts and pour into buttered 10x6x2 dish. Chill

Candy


Ingredients:
1 cup captain crunch
1 cup of broken pretzels
1 cup of dry roasted peanuts
1/2 cup of rice krispies
1/2 cup of kix cereal
1/2 cup of slivered almonds
8 oz. white almond bark. 
Instructions:
Melt the bark and mix the melted bark with the cereal and nuts. This is soooooooooo good.

Mama Vi's Best Cookie


Ingredients:
1 can Eagle Brand milk
1 cup chopped dates 
1/2 cup chopped pecans
Ritz crackers
Instructions:
Mix together milk and chopped dates...cook until thick. Stir in pecans and spread on Ritz crackers. Bake on cookie sheet at 350 for 5-6 minutes. Let cool.

Mix together:

8 0z. cream cheese

1 t. vanilla

1/4 cup margarine

2 cups powdered sugar

Frost cookies when cooled.

Bonda's Butter Cookies


Ingredients:
1 cup butter
1 cup sugar
1/4 tea. salt
1 egg, well beaten
2 cups flour
1/2 tea. baking soda
1 cup chopped pecans
Instructions:
Cream butter, sugar and salt, add egg and mix well. Fold in flour and soda, which have been sifted together. Knead well, adding more flour if necessary to make a stiff dough. Shape into rolls, wrap with wax paper and place in freezer. When ready to bake, remove from freezer, slice into thin slices and bake in 400 degree oven until light golden. Makes about 3 dozen cookies. We have been making these cookies for years, and everybody loves them.

Pie done Light
 
Ingredients:
1-reduced fat graham cracker pie crust
1-small box of sugar free strawberry Jell-O gelatin
2- 8oz. containers of light strawberry yogurt
1- 8oz. container of fat free coolwhip (thawed)
1/4 cup of boiling water
fresh strawberries (as garnish)
Instructions:
Remove the 1/4 cup boiling water from the heat and dissolve the gelatin into it. (Use a larger pot for adding ingredients) Then mix in the 2 containers of yogurt and the container of coolwhip. Mix well with spoon and pour into the graham cracker crust. Refridgerate for atleast three hours. Garnish with the fresh strawberries. (you can also line the bottom of the pie shell with berries before you pour the mixture in...very good) I have tried this recipe in Lemon and Keylime also.

Creme Brulee


Ingredients:
2 cups half and half
4 egg yolk
2 1/2 tablespoons sugar
1 teaspoon vanilla
1/4 cup brown sugar
Instructions:
Heat cream. In a bowl, beat egg yolks gradually adding sugar and beating until it forms a ribbon. Slowly dribble hot cream into egg mixture while ... [whisk at first, then add slowly while stirring with a wooden spoon to avoid foam]. Add vanilla [ and strain]. Pour into a 1-1/2 quart casserole. Place in a pan of hot water and bake uncovered at 325 degrees for 50 minutes, or until set. When custard is set, sprinkle with sifted brown sugar. Place under a broiler for aminute or so until sugar melts. Chill. This dish should be served very cold. Posted to Fabfood 1/99

Chocolate Turtle Cheesecake


Ingredients:
Crust:
2cups chocolatewafer crumbs
1/3 cup melted butter
Filling:
1 bag (14oz.)carmels
2/3 cup evaporated milk
1 cup chopped pecans,toasted
2 packages of (8oz.each)cream cheese
1/2 cup sugar
1 teaspoon of vanilla
2 eggs
1/2 cup semi-sweet chocolate chips,melted
Instructions:
Crust:
Combine chocolate wafer crumbs and melted butter,press into the bottom of a 9" springform pan Bake at 350 degree for 10 min.
Filling:
In a heavy saucepan, combine caramels and evaporated milk, heat over low heat, stirring frequently, until melted and smooth. Pour over crust, then top that with the pecans. In a large mixer bowl, beat cream cheese with sugar and vanilla until light, add eggs one at a time, while beating, stir in melted chocolate. Pour over pecans in crust. Bake at 350 degrees F for 40 min. remove and let cool completely. Then place in refrigerator for 3 to 4 hours before serving.

Apple Salad


Ingredients:
6 small red delicious apples cored and diced
20 oz. can pineapple chunks with juice
1 cup mini marshmallows
8 oz. container fat free coolwhip
1/4 cup of nuts (pecan or walnut) optional
1 small package sugar free instant vanilla pudding
Instructions:
Dice the apples into bite sized chunks (you can leave the peel on for color). To keep the apple from turning brown while dicing, put them water with lemon juice in it. Drain and place into a bowl. Add the pineapple(with juice), marshmallows, cool whip and nuts. Sprinkle the pudding over the top and stir. Refrigerate overnight. Makes about 8 cups. Yum.

Zucchini Pie


Ingredients:
4 cups zucchini (peeled, scoop out seeds, sliced)
1 1/2 teaspoons cream of tartar
dash of salt
dash of nutmeg
2 tablespoons flour
1 tablespoon lemon juice
1 1/4 cups sugar
1 1/2 teaspoons cinnamon
1 (9 inch) unbaked pie shell
TOPPING:
1 stick margarine
1/2 cup sugar
1 cup flour
Instructions:
Cook zucchini for 10 minutes in small amount of water. Drain well. Mix the next 7 ingredients and mix in with the zucchini. Pour into the pie shell. Mix the topping ingredients together and crumble over the pie. Bake at 375 degrees for 45 minutes. Tastes just like apple pie. Yummy!!

Sour Cream Chocolate Sheet Cake


Ingredients:
2 - cups all purpose flour
1 - tsp baking soda
1/2 cup sour cream
2 - cups sugar
3 - eggs, beaten
1 - cup butter
1 - cup water
2 - squares (1oz each) unsweetened chocolate)
Icing:
1/2 cup butter
1/3 cup milk
1 cup packed brown sugar
2 squares (1oz each) unsweetened chocolate
1 cup chopped nuts
1 cup confectioner's sugar
1 tsp vanilla
Instructions:
Combine the flour, baking soda, sour cream, salt, sugar and eggs in a large bowl. Mix until smooth; set aside. In a small saucepan, combine butter, water and chocolate; bring to boil. Add to batter; mix well. (Batter will be thin). Pour into a greased 17 x 11 X 1-1/2 inch by 1-in baking pan. Bake at 350 for 25 minutes. Cool in pan on wire rack. To make icing, combine the butter, milk, brown sugar and chocolate in a heavy saucepan. Bring to a boil; don not stir. Boil for 3 minutes. Remove from heat; immediately stir in the nuts, sugar and vanilla. Pour hot icing onto center of cake and spread gently to outer edges. Cook and cut into squares. Yield: 40 servings.

Rich Butter Cake


Ingredients:
1 pkg. pound cake mix..16oz
1/2 c. butter..melted
5 eggs
2 c. confectioners' sugar
2 pkg. cream cheese (one 8 oz. one 3 oz.)
1/2 t. vanilla
1 c. walnuts..chopped
Instructions:
Beat until smooth...cake mix, butter, and 3 eggs.Spread into greased 13X9 pan. Set aside 2 T. of sugar for topping.Beat remaining sugar, cream cheese, vanilla and 2 eggs. Pour over batter, sprinkle with walnuts. Bake 350* for 45 min. or until cake begins to pull away from sides of pan. Cool...then dust with sugar. Store in frig...12 to15 servings

Blueberry Bliss


Ingredients:
Box of Graham Crackers
6 Tablespoons of Butter(more if needed)
Container of Whipped Cream
Box of Cream Cheese
2 cans of Blueberry Pie Filling
2 cups of sugar
Instructions:
Crush Graham Crackers finely. Melt 6 Tablespoons or more of Butter, and melt it, mix Graham Crackers and Butter together until moist, and add 3/4 cup of sugar, spread into a cake pan. Take Blueberry Pie Filling and 1/4 cup of sugar and blend. Then mix cream cheese and whipped cream with a mixer until creamy adding in the remaining sugar. Time to layer: Crust, 1/2 the Blueberry Filling Mix, 1/2 of the Whipped Mixture, Remaining Blueberry Mix, then Remaining Whipped Mixture. Refrigerate for an hour and serve.

Paraline--Caramel Pie


Ingredients:
12 oz cream cheese 
1 can Eagel Brand Milk 
16 oz Cool Whip (thaw) 
3 shortbread or graham cracker crumb pie shell
Instructions:
Mix cream cheese and milk together and fold in Cool Whip. Spoon into 3 shortbread or graham cracker crumb pie shell and freeze. Toast 4 cups pecans in 1/2 stick butter. Pat butter from Pecans and place on top of pies. Drizzle with caramel ice cream topping. Freeze overnight before serving.

Church Window Cookies


Ingredients:
1 Stick of Oleo
12 ounces Choc. chips
1 Cup Chopped Walnuts
10 ounces small colored marshmallows
14 ounces coconut
Instructions:
Melt chips and oleo in microwave about 2 minutes on high and cool slightly. Add nuts and marshmallows and mix well Place a large piece of foil on the counter (9x12)and then a sheet of waxed paper on top of that. Spread half of the coconut over the waxed paper, Divide mixture in half and place half on top of the coconut. Roll back and forth until the chocolate is all covered. Roll the foil up into a log twisting the ends, making sure it is well compacted, and place in refrigerator. When ready to serve let it warm just a bit and slice into 1/2 " slices. They look lie stained glass church windows and are delicious. Repeat with other half.

Coconut Snow Cake


Ingredients:
1 box of white or yellow cake mix or coconut supreme cake mix
1 can of coconut pecan icing
Sweetened whipped cream
Shredded coconut
Instructions:
Prepare cake according to the directions on the box. Add coconut pecan icing and mix well. Bake in a greased and floured bunt or cake pan at for 350 degrees for 35-40 minutes. Cool in pan 10-15 minutes. Remove cake from pan and allow to cool completely if you used a bunt pan. Ice with whipped cream and top with shredded coconut.
If you can't find canned coconut pecan icing in your local grocery store, make your own:
1 cup evaporated milk
1 cup sugar
3 egg yolks
1 tsp. vanilla extract
1 1/3 cups coconut
1 cup chopped pecans
Mix all up and add into cake mix. Enjoy a delicious cake that will melt in your mouth.

Easy Strawberry Shortcake
Ingredients:
1 YELLOW CAKE(BOX OR HOMEMADE)
20-30 STRAWBERRYS, MORE OR LESS
1 CUP SUGAR
3 CONTAINERS CREAMY WHIPPED TOPPING
Instructions:
BAKE CAKE AND SLICE INTO 1 INCH SQUARES. PLACE IN BOTTOM OF LARGE PAN OR BOWL. MIX STRAWBERRIES AND SUGAR IN A BLENDER, PUREE. POUR ON TOP OF CAKE MIX. TAKE THE WHIPPED TOPPING AND SPREAD ON TOP. PLACE IN FRIDGE TIL READY TO EAT. FEEDS APPROX. 20, DEPENDING ON HOW LARGE THE APPETITE!!!
Bread Pudding
Ingredients:
2 cups milk
1/2 stick margarine
5 slices bread, crumbled
1 cup sugar
1 teaspoon vanilla
1 teaspoon cinnamon
1 teaspoon nutmeg raisins
Instructions:
Warm milk and margarine together. Mix all ingredients and pate at 425 for 25 minutes.

No Bake Cheesecake
Ingredients:
Crust:
3 cups honey grahams
1 stick butter
Filling:
1 pk. cream cheese, 8 oz.
1 cup sugar
1 pk. lemon jello
3 tbl. lemon juice
1 tall can Milnot
Instructions:
Make crust with melted butter and crushed graham crackers. Line 9x11 inch baking dish, bottom and sides. Mix cream cheese and sugar well. Mix together the jello, lemon juice, 1 cup hot water and 1 cup cold water, pour into cheese and sugar mixture. Beat milnot with mixer until it forms stiff peaks. Fold in sugar and cream cheese, along with jello mixture. Pour into crust, chill for 2 to 3 hours and serve. By H.K.

