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A 

Appetizer 
Apple Dip, 15 
Candied Jalapeno Peppers, 5 
Crab Mousse, 7 
Crab Rangoon, 8 
Dried Beef Cheese Ball, 9 
Essie's Tuna Recipe, 10 
Festive Bean Dip, 14 
Hamburger Sausage, 11 
Nippy Franks, 22 
Oyster Crackers, 16 
Party Meatballs, 12 
Ro-Tel Cheese, 6 
Salmon Ball, 8 
Sausage Balls, 13 
Spicy Hot Dogs, 6 
Water Chestnuts w/Bacon, 4 

B 

Bread 
Banana, 27 
Buttermilk Biscuits, 28 
Cherry Pecan, 29 
Country White, 30 
Easy Crescent Rolls, 31 
English Muffin Loaf, 32 
Garlic Cheese Biscuits, 33 
Hot Rolls, 34 
Pecan Cinnamon Rolls, 34 
Sweet Muffins, 35 
Zucchini, 36 

C 

Cakes 
Amazin' Raisin, 103 
Ambrosia, 104 
Banana Split, 105 
Boston Cream, 108 
Buttercream Frosting, 106 
Butterscotch, 110 
Carrot, 111 
Chocolate Buttercream Frosting, 107 
Chocolate Glaze, 119 
Chocolate Whipped Cream, 128 
Cinnamon-Nut Swirl, 112 
Cocoa Bar, 113 
Decadent Chocolate, 118 
Dump, 114 
Elegant Apple Cake, 115 
French Tea, 116 
Fruit, 117 

German Chocolate Pound, 120 
Hawaiian Delight, 121 
Italian Love, 122 
Jelly Roll, 123 
Jenna's Apple, 124 
Lemon Meringue, 125 
Marble, 127 
Miracle Whip Chocolate, 128 
Oatmeal, 129 
Oatmeal Cake Topping, 129 
Pear Bundt, 130 
Perfect Glaze, 127 
Raspberry, 131 
Sock-it=to=me, 132 
Sock-it-to-Me, 132 
Two Egg Treasure, 133 
Two Egg Treasure Icing, 134 

Candies 
Butterscotch Crinkles, 204 
Candy Roll, 207 
Cashew Butter Crunch, 208 
English Toffee, 209 
Gat Goon Treats, 211 
Marshmallow Fudge, 210 
Old Fashioned Chocolate Fudge, 206 
Out of this World, 212 
Peanut Butter Fudge, 204 
Southern Pralines, 214 

Cookies, Brownies and Bars 
Almond Macaroon Brownies, 153 
Applesauce Cookies, 154 
Apricot Cream Cheese Thumbprints, 155 
Buried Cherry Cookies, 156 
Butterhorns, 157 
Butterscotch Ice Box Cookies, 158 
Cake Mix Cookies, 159 
Chocolate Chip Bars, 160 
Chocolate Coconut Neapolitans, 162 
Crescent Pecan Pie Bars, 163 
Date-Cherry Cookies, 161 
Jennifer's Sugar Cookies, 164 
Mince Meat Cookies, 166 
Oatmeal Cookies, 171 
Oatmeal Toffee Cookies, 179 
Peanut Butter Cookies, 167 
Pecan Toffee Squares, 168 
Pudding Cookies, 169 
Raisin Filled Cookies, 170 
Raspberry Ribbon Cookies, 172 
Sand Art Brownies, 173 
Short'nin Bread Cookies, 176 
Sugar Cookies, 177 
Toll House Cookies, 178 
White Chocolate Macadamia Nut Cookies, 180 
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D 

Desserts 
Apple Enchilada Dessert, 181 
Best Cheesecake on Earth, 182 
Blueberry Angel Dessert, 183 
Caramel Dumplings, 184 
Carol's Cheesecake, 185 
Cheesecake Cup Cakes, 186 
Cinnamon Rolls, 188 
Homemade Ice Cream, 189 
Ice Cream Cake Roll, 191 
Lemon Cream Dessert, 192 
Peach Custard Ice Cream, 190 
Pumpkin Cake Crisp, 195 
Strawberry Pretzel Dessert, 194 
Temptation in a Pan, 196 

Dips 
Hot Pizza, 20 

Dressings 
Avocado, 24 
Creamy Dijon, 68 
French, 71 

Drinks 
Cocoa Mix, 216 
Lime Sherbet Punch, 215 
Party Punch, 216 
Spiced Tea, 215 

M 

Main Dish 
Barilla Casserole, 86 
Burrito Pie, 87 
Chilly Weather Chili, 88 
Crock Pot Casserole, 89 
Guinness Corned Beef, 92 
Hamburger Pie, 90 
Hamburger Red Pepper Casserole, 91 
Island Pork Chops, 93 
Margie's meat Loaf, 94 
Mock Lasagna, 95 
Pork and Green Beans, 96 
Pork Tenderloin, 99 
Sloppy Joes, 97 
Spaghetti Sauce, 98 
Sunday Chicken, 100 
Tamale Pie, 101 
Walt's Stuffed Peppers, 102 

Miscellaneous 
Candied Dills, 199 
Caramel Corn, 200 
Emeril's Essence, 201 
Soft Pretzels, 197 
Strawberry Rhubarb Jam, 202 

P 

Pies 
Apple, 137 
Banana Marshmallow, 138 
Blueberry, 141 
Blueberry Cream, 139 
Cherry, 142 
Chocolate Cream, 140 
Chocolate Truffle, 147 
Fat-Free Pineapple, 150 
Impossible Cheesecake, 143 
Jumbleberry, 144 
Lemon, 145 
Meringue, 136 
Peach, 146 
Pecan, 148 
Pie Crust, 136 
Sour Cream Raisin, 151 
Strawberry, 152 

S 

Salad 
7-up, 56 
Apple, 44 
Broccoli, 46 
Carmel Apple, 45 
Champagne Fruit, 47 
Cherry Cream, 51 
Cherry Jell-O, 68 
Cherry-Cranberry, 49 
Chinese Cole Slaw, 54 
Cinnamon Cherry, 52 
Coke, 53 
Cranberry, 54 
Cranberry Chutney, 57 
Fruit, 55 
Lime Cream Cheese, 58 
Orange, 59 
Orange Jell-O, 59 
Pineapple Cheese, 48 
Raspberry-Cranberry, 60 
Red Hot, 69 
Reta's Famous Cole Slaw, 70 
Saw Dust, 62 
Snow Flake Pudding, 61 
Souper Salad Fettuccine, 70 
Southwestern Bean, 63 
Strawberry, 64 
Triple Orange Fluff, 65 
Vegetable, 66 
Watergate, 67 

Sauces 
Apple Jell-O, 17 
Arby's Horsey, 21 
Cheese, 22 
Cherry Cranberry Sauce, 23 
Crimson Raspberry, 24 
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Dijon Mustard, 25 
Hot Fudge, 26 
Jezebel, 18 
Mild Mustard, 19 
Sweet Hot Mustard, 19 
Tarragon, 25 

Side Dish 
Baked Apples, 74 
Baked Corn, 72 
Baked Pineapple, 73 
Calico Beans, 75 
Candied Sweet Potatoes, 76 
Cates' Family Stuffing, 79 
Cheesy Broccoli Casserole, 77 
Cinnamon Apples, 78 

Homemade Noodles, 82 
Honey'd Carrots, 80 
Oven-Fried Potatoes, 83 
Pineapple Cheese Casserole, 84 
Potato Casserole, 81 
Scalloped Potatoes, 85 
Walt's Baked Beans, 102 

Soup 
Baked Potato, 37 
Egg Drop, 39 
Leek Potato, 38 
Sausage-Corn Chowder, 40 
Tomato Rice, 39 
Two by Four, 42 
Walt's Steak, 43 
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Water Chestnuts w/Bacon 
 

 

1 lb. bacon 

4 cans whole water chestnuts 

1/4 c. soy sauce 

1/2 c. brown sugar 

 

Cut bacon in thirds.  Wrap a strip of bacon around a water chestnut and poke 

a flat toothpick through the bacon and water chestnut.  Continue wrapping 

water chestnuts with bacon until finished.   

 

Place each water chestnut that has been wrapped on broiler pan.  Cook until 

bacon is crisp.   

 

Mix soy sauce and brown sugar together in bowl.  Place each water chestnut 

with bacon in sauce and marinate for a couple of seconds.   

 

Serve hot.  Serves 10.   
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Candied Jalapeno Peppers 

 
 

2 10-ounce jars Heinz Nacho Jalapeno Slices, drained and rinsed 

2 cups sugar 

1 cup white vinegar 

 

Add the sugar and vinegar to a saucepan and heat until the sugar dissolves.  

Add the jalapeno slices and bring to a boil.  Boil five minutes.  Chill. 

 

These are wonderful on a cracker spread with cream cheese. 
 
--------------------------------------------------------------------------------------------------------

------------------------------------------------------------------------------------------- 

After dozens of very expensive tests and weeks of hospitalization, 

the rich old man was told he had only 24 hours to live. He 

immediately called his doctor and his lawyer to his room. He asked 

the doctor to stand by one side of his bed and his lawyer to stand by 

the other.  

After standing for some time, the doctor asked "What do you want me 

to do?" "Nothing. Just stand there." A while later, the lawyer asked, 

"What do you want me to do?" "Nothing. Just stand there." As the 

hours wore on, the doctor and the lawyer watched the man weaken.  

When his time had almost arrived, the doctor and the lawyer again 

asked "Why are we standing here?" "Well," said the old man, "Christ 

died between two thieves, so I thought I'd do the same! 
 

--------------------------------------------------------------------------------------------------------

------------------------------------------------------------------------------------------- 

 

St. Peter and the Rich Man  

 

Determined to "take it with him" when he died, a very rich man prayed 

until the Lord gave in. There was one condition: he could bring only 

one suitcase of his wealth. The rich man decided to fill the case 

with gold bullion.  

The day came when God called him home. St. Peter greeted him, but 

told him he could not bring his suitcase. "Oh, but I have an 

agreement with God," the man explained.  

"That's unusual," said St. Peter. "Mind if I take a look?" The man 

opened the suitcase to reveal the shining gold bullion.  

 

St. Peter was amazed. "Why in the world would you bring pavment. 

  



 7 

 

FAMOUS RO*TEL CHEESE DIP 

 
 

Ingredients:  

1 lb. pasteurized processed cheese spread, (Velveeta), cut into 1" 

cubes  

1 can (10 oz.) Diced or Whole RO*TEL Tomatoes & Green Chilies  

Directions:  

In a saucepan, combine ingredients; stir over low heat until cheese spread is 

melted.  

 

Serve with tortilla chips, crackers, or vegetables.  

Microwave: Place ingredients in a covered casserole.  Microwave on HIGH 

until cheese spread is melted, about 5 minutes, stirring once.  

 

 

Spicy Hot Dogs 
 

12-ounce package Kosher hot dogs 

1/2 cup chili sauce 

1/2 cup current jelly 

1 teaspoon dried mustard 

1 teaspoon dried onion flakes 

 

Heat until jelly melts.  Cut each hot dog into five or six equal pieces.  Add hot 

dogs to jelly mixture and simmer. 
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Crab Mousse 
 

2  3-ounce packages Philadelphia cream cheese  

1  can cream of mushroom soup (undiluted)  

1  envelope unflavored Knox gelatin  

1  cup celery, finely chopped  

6  green onions, finely chopped  

1  can crab, finely chopped  

1  cup mayonnaise  

2  tablespoons lemon juice  

 

Dissolve the gelatin in 3 tablespoons of cold water.  

 

Heat the undiluted soup and add the gelatin.  

 

Beat the mixture until it is smooth with an electric beater.  

 

Add the rest of the ingredients and mix well.  

 

Press into a mold (or bowl) and let it set for at least  

8 hours, or overnight.  

 

Source:  Terry Atteridge, a friend from GSA 

 

 

Life is made sweet because of friends we have made, 

and the things which in common we share, 

We want to live on, not because of ourselves, 

but because of the people who care. 

It’s in giving and doing for somebody else -- 

on that all life’s splendor depends, 

and the joys of this life, when you’ve summed it all up, 

are found in the making of friends. 

 



 9 

Crab Rangoon 
 

1/4 pound crab meat, chopped 

1/4 pound cream cheese 

1/4 teaspoon A-1 sauce 

1/8 teaspoon garlic powder 

Won ton squares 

I egg yolk, beaten 

Oil for deep frying 

 

Blend chopped crab meat with cream cheese, A-1 sauce, and garlic powder. 

Put 1/2 teaspoon of mixture in center of each won ton square. Fold square 

over cornerwise, moisten edges with beaten egg yolk and twist together. Fry 

in oil until lightly browned. Drain, and serve hot. 

 

Makes approximately 95 filled won ton squares. 

 

 

 

Salmon Ball 
 

1  14 3/4-ounce can salmon drained and flaked 

1  8-ounce package cream cheese softened 

1  tablespoon lemon juice 

2  teaspoons onion grated 

1  teaspoon horseradish prepared 

1/4  teaspoon salt 

1/4  teaspoon liquid smoke 

1/3 cup pecan chopped 

 

After salmon has been drained and flaked, remove skin and bones. 
 

Combine salmon with next 6 ingredients and mix well. 
 

Chill several hours. 
 

Shape mixture into ball and coat with chopped pecans. 
 

Source:  Sharon Baldwin, a friend from the Brentwood Small Group 
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Dried Beef Cheese Ball 
 

 

3  8-oz. packages of Philadelphia cream cheese  

 

1  bunch green onions, chopped  

 

3   2-1/2 oz. jars (or 1-1/2  5 oz. packages) dried beef, finely chopped  

 

1  tablespoon Accent seasoning  

 

2  tablespoons Worcestershire sauce  

 

Chopped parsley or pecans  

 

Mix together the 1st five ingredients and chill.  When mixture binds 

sufficiently, roll it into one, or more, balls.  

 

Roll in chopped parsley or nuts to cover.  

 

Hint:  Cheese balls may be frozen and served later.  

  

Source:  Gordon Gregory, 

              my friend at the Department of Energy. 
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Essie's Tuna Recipe 
 

1  can white water pack tuna, flaked  

1  3-ounce package of cream cheese  

1  small jar of macadamia nuts, chopped  

1  small onion, chopped  

4  ounces of water chestnuts, chopped  

1/2  teaspoon of Tabasco sauce  

Salt and Pepper to taste  

 

Mix ingredients together, and mold into a ball.  

 

Let chill overnight.  

 

Sprinkle with parsley before serving.  

  

Source:  Essie is a mystery lady 

              This recipe came home with my husband from the 

              United States Department of Agriculture 

 

 

 

You call me friend but do you realize 

how much the name implies ... 

it means that down the years,  

through sunshine and through tears, 

there’s someone standing by your heart. 

 

You call me friend and thus your life and mine 

grows richer in design ... 

and I would have you know,  

wherever you may go, 

There’s always someone standing by your heart. 
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Hamburger Sausage 
 

 

The following recipe makes a snack meat that is very firm and is similar to 

beef sticks.  It slices thin for cheese trays.  Be sure to buy the cheapest 

hamburger you can find because you need a lot of fat in it.  The fat cooks 

away but it is necessary for the texture of the finished product.  Note the salt 

is not regular salt, however most stores carry it.  If you have a smoker it is 

better smoked than baked.  You can buy disposable broiler pans in most 

grocery stores.  

 

 

5  pounds very cheap hamburger 

5  teaspoons tender quick salt (I use Morton's)  

1 1/2   teaspoons garlic salt  

2  teaspoons mustard seed  

2  teaspoons cracked black pepper  

2  teaspoons hickory smoke salt  

 

 

Mix ingredients together.  

 

Cover and refrigerate for 24 hours.  

 

Mix again and cover and refrigerate for another 24 hours.  

 

Divide mixture into fourths.  Make 4 rolls.  

 

Lay rolls in a broiler pan so that the fat will drain away  from the roll.  

 

Bake in a 180-200 degree oven for 5 hours uncovered.  
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Party Meatballs 
 

1  pound ground beef  

1/2  cup bread crumbs (you can buy these in a can ready to use)  

1/3  cup minced onion  

1/4  cup milk  

1  egg  

1  tablespoon parsley  

1  teaspoon salt  

1/2  teaspoon Worcestershire Sauce  

 

 

Mix all ingredients and form into 1-inch meatballs.  

 

Brown the meatballs in 1/4 cup of Crisco and drain well.  

 

Remove the Crisco from the skillet and add 1 12-ounce bottle of chili sauce and 

1 10-ounce jar of grape jelly.  

 

Stir constantly until the jelly melts.  

 

Add the meatballs and simmer for 30 minutes, uncovered.  

 

Source:  Terry Atteridge,  

              my friend from the General Services Admin.  

 

 

Heloise says:  Have you ever tried to open a drawer and found that a box or 

book had somehow got caught at the very top and defies your frantic efforts to 

pull out that drawer?  

  

Save your temper and skinned, pinched fingers.  Run for your pancake turner.  

It's just perfect to slide in and force down the stubborn box or article.  
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 Sausage Balls 
 

1  pound R.B. Rice's hot sausage or Italian sausage  

2  cups cheddar cheese, shredded  

3  cups Bisquick  

 

Mix all together and form into balls a little larger than bite  

size.  

 

Bake in a 350 degree oven for 15 minutes or until brown.  

 

Hint:  These freeze beautifully after they are baked and all you need to do is 

take them from the freezer and put them in the oven frozen.   

 

Bake 15 minutes.  

 

 

 

 

 

 

 

 

What we call luck is simply pluck,  

And the doing things over and over;  

Courage and will, perseverance and skill,  

Are the four leaves of Luck's clover.  
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Festive Bean Dip 
 

1 8-ounce package lite cream cheese  

1 8-ounce carton dairy sour cream  

1 16-ounce fat-free refried beans (I use Old El Paso spicy) 

3 tablespoons dry taco-seasoning mix  

Several drops bottled hot-pepper sauce  

1 to 2 cups shredded Monterey Jack or Mozzarella cheese (4 to 8 ounces)  

1 to 2 cups shredded cheddar cheese (4 to 8 ounces)  

1/2 cup chopped green onions  

Tortilla chips  

 

In a mixing bowl, combine cream cheese, sour cream, refried beans, taco 

seasoning and hot-pepper sauce. 

 

Toss together the cheeses. 

 

In a 10-inch deep-dish pie plate or casserole dish, layer half of the bean/cream 

cheese mixture and half of the shredded cheeses. Repeat layers. 

 

Bake in a 350° oven for about 25 minutes or till the cheeses are melted. 

Sprinkle green onions over melted cheeses.  Serve with tortilla chips. Makes 

about 5 1/2 cups dip. 

 

Note: Store leftovers in the refrigerator and reheat to serve. 
 

 

 

 



 16 

Apple Dip 

 
1 (8 ounce) package cream cheese 

1/2 cup brown sugar 

1 tablespoon vanilla extract 

 

Directions 

In a medium-sized mixing bowl, combine cream cheese, brown sugar and vanilla.  Mix well 

until all of the brown sugar has been blended into the cream cheese and vanilla.  If the 

mixture is too runny for your taste, add a small amount of brown sugar to the mixture.  If 

the mixture is too thick for your taste, add a small amount of vanilla extract. 

 

 

Pearly Gates Story 

 
A man dies and goes to heaven. Of course, St. Peter meets him at the pearly gates.   St. 

Peter says, "Here's how it works. You need 100 points to make it into heaven. You tell me 

all the good things you've done, and I give you a certain number of points for each item, 

depending on how good it was. When you reach 100 points, you get in."  

 

"Okay," the man says, "I was married to the same woman for 50 years and never cheated 

on her, even in my heart."  "That's wonderful," says St. Peter, "that's worth three points!"  

 

"Three points?" he says. "Well, I attended church all my life and supported its ministry 

with my tithe and service."  "Terrific!" says St. Peter, "that's certainly worth a point."  

 

"One point?  Golly.  How about this: I started a soup kitchen in my city and worked in a 

shelter for homeless veterans."  "Fantastic, that's good for two more points," he says.  

 

"TWO POINTS!!" the man cries, "At this rate the only way I get into heaven is by the 

grace of God!"       

 

"Come on in!" 
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Oyster Cracker Snacks 
 

1 package Hidden Valley Ranch Original Salad Dressing Mix 

1/2 teaspoon dill weed 

1 cup salad oil 

1/2 garlic powder 

2 bags oyster crackers 

 

Combine dressing mix with dill weed, garlic powder, and oil. Pour over 

crackers. Stir to coat. Put in Ziploc bag and shake occasionally. 

 

Source:   

Ruth Ann Koltveit, a Friend from Deerbrook Covenant Church 

 

 

 

 

 

 

 

 
 

 

"Beginning today, treat everyone you meet as if they were going to be dead by 

midnight. Extend to them all the care, kindness, and understanding you can 

muster, and do it with no thought of any reward. Your life will never be the 

same again."  

-- Og Mandino  
 

Ruth Ann lives this everyday. 
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Apple Jell-O Sauce 
 
1 15-ounce can applesauce 

1 12-ounce can 7-Up 

1 box raspberry Jell-O 

 

Dissolve Jell-O in half the 7-Up (I use the microwave to heat the 7-Up).  Add the rest of the 

7-Up, applesauce, and Jell-O mixture together and chill.   

 

You can save a lot of calories by using diet 7-Up, unsweetened applesauce, and diet Jell-O.  

This salad is about the thickness of a sauce and is good on fat-free pound cake, toast, etc..  

 

This is a good recipe to share with your diabetic family members. 

 

 

 

Words of Wisdom from Mother Teresa 

 
People are often unreasonable,  

illogical, and self-centered;  

forgive them anyway. 

 

If you are kind  

people may accuse you  

of selfish motives; 

be kind anyway. 

 

If you are successful,  

you will win some false friends  

and some true enemies; 

succeed anyway. 

 

If you are honest and frank,  

people may cheat you;  

be honest and frank anyway. 

 

What you spend years building, 

someone could destroy overnight; 

build anyway. 

 

 

If you find serenity and happiness, 

they may be jealous;  

be happy anyway. 

 

The good you do today,  

people will often forget tomorrow;  

do good anyway. 

 

Give the world the best you have,  

and it may never be enough; 

give the world the best you have anyway. 

 

You see, in the final analysis, 

 it is between you and God; 

 it never was between you and them. 
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Jezebel Sauce 
 

Stir together: 
 

18 ounces apricot preserves (or pineapple) 

18 ounces apple jelly 

5 ounces prepared horseradish 

1 ounce dry mustard 

1 teaspoon coarsely ground black pepper  
 

 

Be sure to put in part of the mustard and horseradish and taste 

before adding the rest.  The entire amount may be too hot for your 

taste.  It is for mine. 
 

Pour sauce over cream cheese and serve with crackers. 
 

Source:  Dorothea Burnette, who sometimes forgives me when I make a 

mistake playing Pinochle. 
 

Bran Muffins 

This 85 year old couple, having been married almost 60 years, had died in a car crash. They had been in 

good health the last ten years mainly due to her interest in health food, and exercise. When they reached 

the pearly gates, St. Peter took them to their mansion which was decked out with a beautiful kitchen and 

master bath suite and Jacuzzi.  

As they "oohed and aahed" the old man asked Peter how much all this was going to cost. "It's free," 

Peter replied, "this is Heaven." Next they went out back to survey the championship golf course that the 

home backed up to. They would have golfing privileges everyday and each week the course changed to 

a new one representing the great golf courses on earth. The old man asked, "what are the green fees?". 

Peter's reply, "This is heaven, you play for free." Next they went to the club house and saw the lavish 

buffet lunch with the cuisines of the world laid out.  

"How much to eat?" asked the old man. "Don't you understand yet? This is heaven, it is free!" Peter 

replied with some exasperation. "Well, where are the low fat and low cholesterol tables?" the old man 

asked timidly. Peter lectured, "That's the best part...you can eat as much as you like of whatever you like 

and you never get fat and you never get sick. This is Heaven."  

With that the old man went into a fit of anger, throwing down his hat and stomping on it, and shrieking 

wildly. Peter and his wife both tried to calm him down, asking him what was wrong. The old man 

looked at his wife and said, "This is all your fault. If it weren't for your bran muffins, I could have been 

here ten years ago!"  
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Sweet Hot Mustard Sauce 
 

Combine 1/2 cup Coleman's Dry Mustard with 

1/2 cup apple cider vinegar.  Cover and let set at 

room temperature overnight. 

 

Mix 1/2 cup sugar and 2 eggs.   

 

Add to Mustard mixture and cook in a double 

boiler until the mixture thickens to a medium sauce 

consistency. 

 

Allow to cool and refrigerate. 
          

Woweee HOT 

 

 

 
Mild Mustard Sauce  

 
 

1 cup Sweet Hot Mustard Sauce 

16-ounces  mayonnaise 

1/4 cup honey 

1/3-ounce chives  (may be omitted) 

 

Mix together and refrigerate.  This is not quite so hot but still kicky. 
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Hot Pizza Dip 
 

1 8-ounce package cream cheese, softened 

1 teaspoon Italian seasoning 

1 cup (4-ounces) shredded mozzarella cheese 

¾ cup grated Parmesan cheese 

1 can (8-ounces) pizza sauce 

2 tablespoons chopped green pepper - optional 

2 tablespoons thinly sliced green onion 

Breadsticks or tortilla chips 

 

In a mixing bowl, beat cream cheese and Italian seasoning.  Spread in an un-

greased 9-inch microwave-safe pie plate. 

 

Combine mozzarella and Parmesan cheeses; sprinkle half over the cream 

cheese. 

 

Top with the pizza sauce, remaining cheese mixture, green pepper and onion. 

 

Microwave, uncovered, on high for 3-4 minutes or until cheese is almost 

melted, rotating a half turn several times. 

 

Let stand for 1-2 minutes.  Serve with breadsticks or tortilla chips. 

 

Yield:  about 3 cups. 

 

Note:  This recipe was tested in an 850-watt microwave. 
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Arby’s Horsey Sauce 

 

   Even though Arby's has diversified its menu with wraps and deli 

sandwiches on sliced whole wheat bread, it's the thinly-sliced roast beef piled 

high on hamburger buns that made this chain famous. Since roast beef and 

horseradish go beautifully together, Arby's created a delicious mayo-based 

horseradish sauce, which happens to be great on most homemade 

sandwiches, too. But it just isn't cool to hoard the little blister packs. So, with 

the help of this secret formula, you can clone as much Horsey sauce as you 

want. Get out the blender, since you'll need it to puree the horseradish in the 

mix so that the sauce is smooth like the real deal.    

 

1  tablespoon white vinegar 

4  teaspoons granulated sugar 

1/8  teaspoon salt 

1  cup mayonnaise 

2  tablespoons plus 2 teaspoons prepared horseradish 

 

In a small dish, dissolve the sugar and salt in the vinegar. 

Measure mayonnaise and horseradish into a blender. Add the vinegar 

solution, then turn blender on medium speed for about 10 seconds.  

Pour sauce into a covered container and chill it for at least a couple hours to 

let the flavors mingle.  

 

Source:  Todd Wilbur is the author of the Top Secret Recipes series. 
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Cheese Sauce 

 

1/2 cup milk  

1 tablespoon Grey Poupon mustard  

1 cup shredded cheddar cheese  

1/4 teaspoon pepper 

Dash of Tabasco sauce 

1/2 cup mayonnaise 

 

In saucepan combine milk, mayonnaise, mustard, shredded cheese, pepper 

and Tabasco sauce and cook on medium heat, stirring with a whisk until it 

thickens. Serve over vegetables. Very good on broccoli or cauliflower. 

 

 

 

Nippy Franks 
 

3/4 cup catsup 

1/4 cup bar-b-que sauce 

1/3 cup bourbon 

dash Worcestershire sauce 

1/2 cup brown sugar 

12 ounce package of hot dogs, sliced 

 

Mix all ingredients and put in an appetizer size crock pot.  Cover and cook 1 

hour.  Remove the lid and heat 2 to 3 hours until sauce thickens. 

 

Source:  Both recipes from Barbara Sisco, my Ponytail Canasta Buddy 
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Cherry Cranberry Sauce 

 

 

1 ½ cups sugar 

 

1 ½ cups water 

 

4 cups fresh or frozen cranberries (1 pound) 

 

12 ounce package frozen dark sweet cherries 

 

1 large can Mandarin Oranges 

 

In a large saucepan, cook sugar and water over medium heat, until sugar is dissolved. 

 

Add cranberries and cherries.  Bring to a boil.  Cook uncovered, until cranberries begin 

to pop, about 6 minutes. 

Reduce heat; cook 20 minutes longer or until thickened. 

Add drained orange slices. 

 

Pour into a serving dish.  Cover and chill for at least 2 hours. 

 

Yield:  3 ½ cups 
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Crimson Raspberry Sauce  
  

 

Thaw and crush 1 10-ounce package of frozen red raspberries.  

 

In a medium sized sauce pan combine the raspberries with 1 1/2 tablespoons 

cornstarch.  

  

Add 1/2 cup of current jelly and bring to a boil.  

  

Stir constantly until clear and thick.  

 

Strain the sauce through cheese cloth and cool before pouring over snow flake 

pudding.  

 

 

 

 

 

Avocado Dressing 

 
 

2 large ripe avocados peeled and mashed 

1/2  cup dairy sour cream 

1/4  cup milk . 

1/4  cup mayonnaise 

1 tablespoon lemon juice 

1/2 teaspoon garlic salt 

3-4 drops hot pepper sauce, if desired 

 

Put all ingredients in a blender and blend until smooth. 
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Dijon Mustard Sauce 
 

2 tablespoons butter 

2 tablespoons flour  

1 teaspoon Dijon mustard 

1 cup milk 

salt  

freshly ground pepper 

 

Melt butter over moderate heat (do not brown).  Add flour and whisk until 

well blended. 

 

Add milk while stirring the flour mixture vigorously. 

 

Stir until thickened, then stir in mustard. 

 

Simmer for 5 minutes.  Season to taste. 

 
 

 

 

Tarragon Sauce 
 

Using Dijon sauce instructions, substitute 1/2 teaspoon of tarragon for 

mustard. 
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Hot Fudge Sauce 

 

1 (4-ounce) bar German chocolate  

1/2-ounce unsweetened chocolate  

8 tablespoons (1 stick) butter  

3 cups powdered sugar  

1 2/3 cups evaporated milk  

1 1/4 teaspoons vanilla  

Directions:  

Melt the German chocolate with the butter in a saucepan over very low heat. Stir in the 

powdered sugar, alternating with evaporated milk and blending well.  

Stirring constantly, bring the mixture to a simmer over medium heat. Simmer until the 

mixture becomes thick and creamy, about 8 minutes. 

 Stir in the vanilla.  

Source:  Paula Deen 
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Banana Bread 
 

1/2 cup softened butter 

1 cup sugar 

2 beaten eggs 

1/2 cup sour cream 

2 mashed bananas 

1 teaspoon vanilla 

2 cups flour 

2 teaspoons baking powder 

1 teaspoon soda 

1/2 cup chopped nuts 

 

 

Cream butter and sugar in a bowl until light and fluffy. 

 

Add eggs, sour cream, bananas, vanilla, and mix well. 

 

Add mixture of flour, baking powder, and soda and mix well. 

 

Stir in nuts and pour into greased loaf pan. 

 

Bake at 350 degrees for 55 minutes or until loaf tests done. 

 

Source:  Good Cook’s Companion, 1997 

 

 

 

 

 

 
From a tombstone in England: 

 

Beneath these clouds and beneath these trees, 

Lies the body of Solomon Peas. 

Peas is not here, only his pod, 

Peas has shelled out and gone home to God. 
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Buttermilk Biscuits 
 

(Makes about 18-22 depending on the size you cut them.) 

 

 

 

1/2 cup (1 stick) butter 

1 beaten egg 

3/4 cup buttermilk 

1/4 cup club soda 

1 teaspoon salt 

5 cups Bisquick biscuit mix 

 
(The original recipe called for 2 1/2 tablespoons of sugar but I leave it out.) 

 

Preheat the oven to 450 degrees. 

 

Combine all of the ingredients.  Knead the dough by hand until smooth. 

 

Flour your hands.  Pat the dough flat to 3/4-inch thickness on a floured surface and punch 

out biscuits with a biscuit cutter. 

 

Bake on a greased baking sheet for 12-15 minutes, or until golden brown. 

 

If you don’t have a biscuit cutter, the lid of an aerosol can will suffice - just be sure it’s not 

from a product that is toxic.  A lid from a can of Pam for example works great.  If all you 

have is a lid from a can of Raid bug spray, I would say that you should form the biscuits as 

best you can with your bare hands.  (Grandma humor!) 

 

 

Today’s Valentine 
 

When children, he sent her a valentine 

with paper lace that said “Be Mine!” 

As teen-age friends, a box of sweets 

impressed her as the best of treats. 

As newlyweds of cherished hours, 

his valentine was said with flowers. 

He still shows love, tho both are gray-- 

he put up that shelf she wanted today! 

 

Lee Avery Reed 
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Cherry Pecan Bread  
 
2 cups flour  

1 teaspoon baking soda  

1/2 teaspoon salt  

3/4 cup sugar  

1/2 cup butter  

2 eggs  

1 teaspoon vanilla  

1 cup buttermilk  

1 cup pecans, chopped  

1 10-ounce maraschino cherries, drained and chopped (1 cup)  

 

In a mixing bowl thoroughly stir together flour, soda, and salt; set aside.  

 

In a large mixer bowl cream together sugar, butter, eggs, and vanilla until it is light and 

fluffy.  

 

Add flour mixture and buttermilk alternately to creamed mixture.  Beat just until blended 

after each addition.    

 

Fold in nuts and cherries.    

 

Turn batter into prepared pan and bake in 350 degree oven for 55 to 60 minutes.  

 

Drizzle with icing made by mixing powdered sugar and milk.  

 

 

 

 

 

DIDYA KNOW that if you crisp nuts for cakes, cookies and candy recipes they will not 

absorb moisture.  It's easy to do and you can crisp them ahead and store them in a covered 

container, ready for use.  

  

Spread the nuts out on a cookie sheet.  Preheat your oven to 300 degrees.  When you put the 

cookie sheet in the oven turn it off.  Leave the cookie sheet in the oven for 10 minutes.  Allow 

the nuts to cool completely before you store them.   Try it, it really makes a difference.  
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Country White Bread 
 

This loaf is especially nice since the crust stays so tender — 
 

Preheat your oven to 200 degrees and when you put the bread in to rise turn 

the oven off.   The warmth will help the bread rise. 
 

1 packages (1/4 ounce) active dry yeast 

1 cup warm water (110 to 115 degrees) 

1 tablespoon sugar, optional 

1/2 tablespoon salt 

1 egg, beaten 

1/8 cup vegetable oil 

3 to 3 1/2 cups all-purpose flour 
 

In a mixing bowl, dissolve yeast in water.  Add a teaspoon of sugar to feed the 

yeast.  Wait about 10-15 minutes to be sure the yeast is active.  If it is there 

will be between 1/4 and 1/2 inch of foam on the top. 
 

Put the yeast mixture into your Kitchen Aid mixer bowl and add sugar, salt, 

eggs, oil and 1 1/2 cups of flour; beat until smooth with the paddle.   
 

Stir in enough remaining flour to form soft dough.  Replace the paddle with 

the dough hook and kneed the dough for 8 minutes.  Turn onto a floured 

surface and knead about two more minutes, until smooth and elastic.  
 

Place in a greased bowl, turning once to grease top.  Cover and let rise in a 

warm place (heat your oven to 200 and turn it off, the remaining heat will 

help the bread rise.) until doubled, about 1 hour.  Punch dough down.  (I like 

to roll each piece to about 2 inches thick just to eliminate air bubbles but the 

recipe didn’t say to.) 
 

Shape into loaf.  Place in greased 9-in. x 5-in. x 3-in, loaf pan.  Cover and let 

rise until doubled, about 1 hour.  
 

Bake at 375 degrees for 25-30 minutes or until golden brown.  Remove from 

pan to cool on wire rack.     

 

Yield: 1 loaf. 
 



 32 

Easy Crescent Rolls from Taste of Home 

 
1 package (1/4 ounce) active dry yeast  

1 cup warm water (110° to 115°) 

3 eggs 

4 to 4-1/2 cups all-purpose flour 

1/2 cup sugar 

1 teaspoon salt 

1/2 cup shortening 

 

In a small bowl, dissolve yeast in warm water.  

In a mixing bowl, beat eggs until light.  

Add to yeast mixture; set aside.  

 

In a large mixing bowl, combine 1 cup flour, sugar and salt. Cut in shortening 

until mixture resembles coarse crumbs. Stir in yeast mixture. Stir in enough 

remaining flour until dough leaves the side of the bowl and is soft (dough will 

be sticky). Do not knead.  

 

Cover and refrigerate overnight. Punch dough down. Turn onto a well-floured 

surface; divide into thirds.  

 

Roll each into a 12-in. circle; cut each circle into 12 wedges. Roll up wedges 

from the wide end and place with pointed end down 2 in. apart on greased 

baking sheets. Curve ends to form a crescent shape.  

 

Cover and let rise in a warm place until doubled, about 45 minutes.  

 

Bake at 375 degrees for 8-12 minutes or until light golden brown. Remove 

from pans to wire racks. Yield: 3 dozen. 
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English Muffins in a Loaf 
 

2 packages Fleischmann’s active dry yeast 

5 cups unsifted flour 

1 tablespoon sugar 

2 teaspoons salt 

1/4 teaspoon baking soda 

2 cups milk 

1/2 cup water 

cornmeal 
 

Combine 3 cups flour, yeast, sugar, salt, and soda.  Heat liquids until very 

warm (120 degrees).  Add to dry mixture and beat well. Stir in the rest of the 

flour to make a stiff batter.   
 

Spoon into two glass loaf pans that have been greased and sprinkled with 

cornmeal.  Sprinkle tops with cornmeal.  Cover and let rise in a warm place 

for 45 minutes.   
 

Microwave each loaf on high power for 6 minutes and 30 seconds.  The 

surface of the loaf will be flat and pale in color.  Allow to rest 5 minutes 

before removing from pans.  Slice and toast.   

Makes 16 slices per loaf. 
 

 

Bubba  
 

The phone rings at FBI headquarters.  

"Hello?" "Hello, is this the FBI?"  

"Yes.  What do you want?"  

"I'm calling to report my neighbor Bubba,  

who is hiding marijuana inside his firewood."  

"Thank you very much for the call, sir."  

Next day, the FBI agents descend on Bubba's house.  

They search the shed where the firewood is kept.  

Using axes, they bust open every piece of wood,  

but find no marijuana.  They glare at Bubba and leave.  

The phone rings at Bubba's house.  

"Hey, Bubba!  Did the FBI come?" "Yeah!"  

"Did they chop your firewood?" "Yep"  

"Great, now it's your turn to call.   

I need my garden plowed." 
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Garlic Cheese Biscuits 

 

1 cup flour  

1/2 tablespoon sugar  

2 teaspoons baking powder  

1/4 teaspoon salt  

1 teaspoon garlic powder  

1/3 cup butter 

3/4 cup grated cheddar cheese  

1/2 cup milk  

 

Mix flour, sugar, salt, baking powder, and garlic powder in bowl.  

 

Cut butter in with a pastry blender as you would do for pie dough.  

 

Add cheese and stir to coat with flour.  

 

Add milk all at once and stir gently just until incorporated. The dough should 

be very soft but still hold together.  

 

With a large spoon, drop dough onto a lightly greased baking sheet. Sprinkle 

top with poppy or sesame seeds, if desired.  

 

Bake at 400 degrees for 20-25 minutes, until lightly brown.  

 

Makes 9-10 biscuits.  

 

Note: additional milk may be added if too thick. Add 1 tablespoon at a time. 

For a great plain biscuit, omit cheese and garlic powder. Save leftovers, they 

reheat beautifully. Can also be frozen.  
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 Hot Rolls 
 

2  tablespoons lard  

2  tablespoons butter  

1/3  cup sugar  

1  tablespoon salt  

1  cup boiling water  

1  cup cold water  

2  eggs, beaten  

2  packages yeast  

5 to 5 1/2  cups flour  

 

Pour boiling water over first four ingredients, allowing lard and butter to melt.    

 

Add Cold water.  When luke-warm, add yeast, eggs and sufficient flour to make a heavy 

batter,  Beat 5 minutes at medium speed. 

 

Remove from mixer and add balance of flour.  Do not make dough too heavy.    

Knead about 5 minutes. 

 

Allow to rise until double in bulk.  Shape rolls as desired. 

 

Let rise again.  Bake at 400 degrees for 30 minutes.  Recipe will make 3 dozen plain rolls, or 

20 Parkerhouse rolls.  

 

 

Pecan Cinnamon Rolls  
 

Prepare hot rolls, basic recipe  

 

1 pound brown sugar  

2 teaspoon cinnamon  

butter  

chopped pecans  

 

Make mixture of brown sugar and cinnamon.  

  

In the bottom of well-greased muffin pans place 1 teaspoon melted butter, 1 teaspoon brown 

sugar mixture and 1 teaspoon chopped pecans.  

 

Roll dough into 1/2 inch thickness.   Cover with melted butter and 1/4 inch of brown sugar 

mixture.   Roll up as for jelly roll and cut into 1-inch slices.  

 

Place in muffin pans, let rise and bake at 375 degrees for 20 minutes.   Makes about 2 dozen 

rolls.  

 

Source:  Elma Frances Wild Hatfield, my mother.  
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Sweet Best-Ever Muffins 
 

1 3/4  cups flour  

1/2  cup sugar  

2 1/2  teaspoons baking powder  

3/4  teaspoon salt  

1  egg, beaten  

3/4  cup milk  

1/3  cup cooking oil  

  

Stir together flour, sugar, baking powder, and salt.  Make a well in the 

center.  

 

Combine egg, milk and oil.  Add all at once to dry ingredients, stirring just 

enough to moisten.  

 

Fill greased or paper cup-lined muffin pans 2/3 full.  

 

Bake at 375 degrees for 18 to 20 minutes.  

 

Makes 10 to 12   

 

HINT:  Do not over beat or you will have tough muffins. 

 

 

 

 

 

 

 

 

 

 

 

 

Welcome your little trick-or-treaters home to muffins and hot cocoa. 

 



 

 37 

Zucchini Bread  
 

  

3  eggs, beaten    3  cups flour 

1  cup salad oil    1  teaspoon soda 

2  cups sugar    1  teaspoon salt 

2  cups zucchini, grated  1  teaspoon cinnamon 

2  teaspoons vanilla   1/2  teaspoon baking powder 

 

Beat eggs and add oil, sugar, zucchini and vanilla.  Cream together. 

 

Sift flour and other dry ingredients and add to creamed mixture and blend. 

 

Grease and flour 2 loaf pans.  Divide mixture between the two pans and bake 

at 325 degrees for 1 hour. 

 

Source:  Darlene Sowell, a friend at GSA 

 

 

 

 

 

 

 

 

 

 

 

 

Ephesians 4:31-32   Let all bitterness, wrath, anger, clamor, and evil 

speaking be put away from you, with all malice.   And be kind to one 

another, tenderhearted, forgiving one another, just as God in Christ 

forgave you. 
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Baked Potato Soup 
 

4 to 6 large baking potatoes 

12 slices of bacon 

3 green onions 

2/3 cups of butter 

2/3 cups of flour 

6 cups of milk 

8 oz. sour cream 

10 oz. shredded cheddar cheese 

Salt 

Pepper 

 

Bake potatoes at 400 deg. for 1 hour or until done – let cool. Cook bacon until 

done – set aside. In a large sauce- pan melt butter, add flour and cook till 

thick. Add 6 cups of milk, slowly till it thickens and bubbles. Lower heat. Add 

salt, pepper, diced green onions, crumbled bacon and the cheddar cheese. Add 

the peeled and cut potatoes (cut into sizes that suit you). When cheese melts 

add the 8 oz. container of sour cream. Cook slightly longer. 

 

 

From 54th Street Station 
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Leek Potato Soup 

 

1/4 cup butter 

 

1 bulb garlic (2 ounces), cloves separated, peeled and crushed with flat side of 

heavy knife 

 

1 pound leeks, trimmed, halved lengthwise, rinsed, drained, and chopped 

course (5 cups)  (I USE ONE LEEK BECAUSE THEY ARE SO EXPENSIVE.) 

 

1 pound  potatoes, peeled and chopped course (2 1/2 cups) 

 

6 cups chicken broth (can be canned) 

 

1/4 teaspoon salt 

 

1/4 teaspoon pepper 

 

1/2 cup light cream 

 

Melt butter in a large saucepan over medium-low heat.  Add garlic and leeks 

and cook 8 to 10 minutes, stirring occasionally, until soft. 

 

Add remaining ingredients except cream.  Bring to a boil over high heat.  

Reduce heat to medium-low, cover pan and simmer 15 to 20 minutes, stirring 

occasionally, until potatoes are tender. 

 

Remove from heat.  When cool enough to handle, process in batches in a food 

processor or blender until smooth. 

 

Return to saucepan and reheat over low heat.  Stir in cream until blended 

and serve.   Enjoy! 
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Rice Soup 
  

Sauté 2 cups chopped onion in 3 tablespoons of butter.  Add 1 pound of 

hamburger and brown.  

  

Add: 
 

1  quart tomato juice  

2  teaspoons beef bouillon or 2 cubes  

1/2  cup uncooked rice  

1  teaspoon salt  

1/2  teaspoon paprika  

1  bay leaf  

1/8  teaspoon pepper  
 

Bring to a boil, cover, and simmer 20 minutes.  Remove the bay leaf, they can 

lodge in your throat.  
 

If this is not served immediately extra broth may be needed as it gets very 

thick.  I make extra by adding more bouillon to hot water and adding the 

water to the soup.  This doesn't weaken the flavor.  

 

 

Egg Drop Soup 
 

4 cups chicken broth 

1 tablespoon cornstarch 

1/4 cup cold water 

1 tablespoon soy sauce 

pinch of grated fresh ginger root, or a sprinkle of powdered ginger 

pinch of pepper 

2 eggs, slightly beaten 

 

Bring chicken broth to a boil.  Dissolve cornstarch in water, stir into broth 

and bring to a boil again.  Add soy sauce, ginger, and pepper.  Holding eggs 

above soup, slowly pour into soup in a slow steady stream while whisking 

eggs into soup to form long threads. 

 

Hints:  I use Swanson chicken broth and soy sauce with ginger.   
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Sausage-Corn Chowder 
 

1 pound bulk pork sausage 

1 cup coarsely chopped onion 

4 cups 1/2-inch cubed peeled potato 

1 teaspoon salt 

1/2 teaspoon dried marjoram, crushed 

1/8 teaspoon freshly ground pepper 

2 cups water  

1 15-ounce can cream-style corn 

1 15-ounce can whole-kernel corn, drained 

1 12-ounce can evaporated milk 

 

In a Dutch oven or kettle, cook the bulk pork sausage and the chopped onion 

until the sausage is brown and the onion is tender.   

Drain sausage and onion on paper towels. 

 

Return sausage and onion to Dutch oven with potato, salt, marjoram, pepper 

and water.  Bring to boiling, reduce heat and simmer for about 15 minutes or 

until potato is just tender. 

 

Add the cream-style corn, whole-kernel corn, and the evaporated milk.  Heat 

through. 

 

Source:  MidWest Living Magazine 

 

 

Take the time to live!!! 

 
1. Throw out nonessential numbers.  This includes age, 

weight and height.  Let the doctor worry about them. That 

is why you pay him/her. 

 

2. Keep only cheerful friends.  The grouches pull you down. 

 

3. Keep learning.  Learn more about the computer, crafts, 

gardening, whatever.  Never let the brain idle.  
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"An idle mind is the devil's workshop."  The devil's name 

is Depression. 

 

4. Enjoy the simple things.  When the children are young, 

that is all that you can afford.  When they are in college, 

that is all that you can afford.  When you are on 

retirement, that is all that you can afford. 

 

5. Laugh often, long and loud.  Laugh until you gasp for 

breath.  Laugh so much that you can be tracked in the store 

by your distinctive laughter. 

 

6. The tears happen.  Endure, grieve, and move on. The only 

person who is with us our entire life, is  ourselves.  Be 

alive while you are alive, don't put out a mailbox on the 

highway of death and just wait in residence for your mail. 

 

7. Surround yourself with what you love, whether it is 

family, pets, keepsakes, music, plants, hobbies, whatever.  

Your home is your refuge. 

 

8. Cherish your health.  If it is good, preserve it.  If it 

is unstable, improve it.  If it is beyond what you can 

improve, get help. 

 

9. Don't take guilt trips.  Go to the mall, the next 

county, a foreign country, but not to guilt country. 

 

10. Tell the people you love, that you love them, at every 

opportunity AND ALWAYS REMEMBER:  Life is not measured by 

the number of breaths we take, but by the moments that take 

our breath away. 

 

Today, may there be peace within you.  May you trust God 

that you are exactly where you are meant to be.  "I believe 

that friends are quiet angels who lift us to our feet when 

our wings have trouble remembering how to fly. 
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Two by Four Soup 

 

This soup is made often in our camping group.  It is easy and quick for nights 

when you are in a hurry to get supper ready.  The name comes from two each 

of four items. 

 

2 pounds hamburger, browned 

2 cans ranch or pinto beans 

2 cans minestrone or vegetable soup 

2 cans Ro-Tel tomatoes with green chilies 

 

Do not drain the beans, soup, or Ro-Tels.  Mix all together and simmer. 

 

For small families cut the recipe in half.  Use mild, medium, or hot Ro-Tels 

depending on your palate.  I use mild. 
 

 
 

Enjoy God’s majesty.  Go camping if you can. 
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Walt’s Steak Soup 

 
 

1 tablespoons butter  

2 tablespoons vegetable oil 

1 lb lean sirloin steak cut into ½ inch cubes 

¼ cup chopped onions 

3 tablespoons all-purpose flour 

11/2 tablespoon paprika 

1 teaspoon red pepper flakes 

1 teaspoon salt 

½ teaspoon pepper 

3 cups stock or broth 

1 cups water 

1 bay leaf 

1 teaspoon dried parsley 

2 tablespoon finely chopped celery leaves 

½ teaspoon dried marjoram 

2 cups cubed peeled potatoes 3/8 inch dice 

1 cup diced carrots 1/4 inch dice 

1 cup corn 

1 cup peas 

1 cup diced celery 1/4 inch dice 

2 cloves garlic fine chop 

 

In a 3 quart saucepan melt butter over medium heat; add oil. Brown beef and 

onion.  Combine flour, paprika, red pepper, marjoram, salt and pepper; 

sprinkle over beef and mix well.  

Stir in stock and water. Bring to boil. Add bay leaf, garlic and dried parsley. 

Reduce heat; cover and simmer 40 minutes or until the meat is tender. Add 

potatoes, carrots , corn, peas and celery leaf. Cover and simmer until 

vegetables are tender. 
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Apple Salad  
 

3  cups diced apples (2 large)  

2/3  cup diced grapes  

2/3  cup diced celery  

1/3  cup walnuts  

 

 

Mix together and stir in:  
 

1/3  cup sugar  

2  teaspoons mustard  

 

Mix all together and let marinate about two hours before serving.  This salad 

is better the day it is made.  

 

Hints:  Use a NutraSweet substitution for the sugar and save some calories. 

  

Source:  Jennie DeLovie Gose Wild, 

              my maternal grandmother 

 

 

 

 

 

Moments:----  
 

Like the dew on the mountain,  

Like the foam on the river,  

Like the bubble on the fountain,  

Thou are gone, and forever.  
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Carmel Apple Salad 
 

3 Granny Smith Apples, diced  

1 14-oz. can crushed pineapple, drained    

2 sticks oleo softened     

2 cups powdered sugar     

12 oz. container cool whip       

8 oz. salted dry-roasted peanuts.      

 

Mix apples and pineapple together in a large bowl. In a separate bowl, beat 

oleo and powdered sugar with mixer until smooth.  Add to apples. Blend in 

cool whip and peanuts.  

 

Refrigerate several hours or over night. 

 

Source:  Linda DeMoss, a friend from Nobody’s Perfect 
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Broccoli Salad 

 
Approximately 8 cups of broccoli florets  

1 medium sweet red pepper, chopped fine (or 1 cup white raisins) 

1 medium red onion, chopped fine 

1/2 pound bacon, fried and crumbled 

 

Dressing: 

 

1/2 cup sugar 

1/4 cup wine vinegar 

1 cup mayonnaise 

1 tablespoon poppy seed (optional) 

 

 

Hint:  I make the salad and let it marinade overnight except for the bacon.  I 

add the bacon just before serving so it will remain crisp.  Real bacon bits 

work fine for this salad.  Sprinkle them on top just before serving. 

 

 

 

Source:  Jan Daniel, my friend 

 

 

 

 

 

 

 

 

When we cease to hunger and thirst after God then we seek to hunger and 

thirst after something that replaces God. 

Charles Stanley 

Senior Pastor, First Baptist Church 

Atlanta, Georgia 
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Champagne Fruit Salad 
 

This great frozen dessert will hold in the freezer for weeks. Everyone will love 

it! A nice substitute for ice cream. Prep Time: approx. 15 Minutes. Ready in: 

approx. 4 Hours 15 Minutes. Makes 8 to 10 servings.  

   Printed from Allrecipes,  

 

 

1 (8 ounce) package cream cheese, softened 

1 cup white sugar 

1 (15 ounce) can crushed pineapple, drained 

1 (16 ounce) container frozen whipped topping, thawed 

1 (10 ounce) package frozen strawberries, thawed 

3 bananas, diced 

3/4 cup chopped walnuts 

 

  

In a large bowl, cream together the cream cheese and sugar. Fold in the 

pineapple, whipped topping and strawberries and mix well. Stir in bananas 

and walnuts. 

 

Freeze for 4 to 6 hours or overnight. Remove from freezer 1 to 2 hours before 

serving. Enjoy! 
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Pineapple/Cheese Salad  
 

 

1 small can crushed pineapple, including juice  

1 cup sugar  

1 envelope Knox gelatin  

1/3 cup cold water  

8-ounce package Philadelphia cream cheese, softened 

8-ounce package of Cool Whip  

 

Boil the sugar and pineapple together until it makes a syrup (about 5 

minutes).  

 

Mix the water and gelatin together and add to the hot pineapple mixture as 

soon as it is removed from the stove.   

 

Immediately add the cream cheese and stir to melt.  (I use a whisk or beat 

with a mixer to dissolve lumps.) 

 

Allow the mixture to cool slightly and add the Cool Whip.  

 

Allow to finish setting up in the refrigerator.  

 

Source:  Nadine Cates, my mother-in-law  

 

This salad is served at Cates' holiday get togethers and is one of Grandpa 

Walt's favorites.  

 
 

O Divine  Master 

grant that I may not so much seek to be consoled, as to console; 

to be understood, as to understand; 

to be loved, as to love, 

for it is in giving that we receive, 

it is in pardoning that we are pardoned, 

and it is in dying that we are born to eternal life. 

 

   St. Francis of Assisi (1182-1226) 
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Cherry-Cranberry Salad  
 

 Bottom Layer:  

 

1 3/4  cups water  

1/4  cup sugar  

1  16-ounce package frozen pitted tart red cherries, thawed  

1  16-ounce can jellied cranberry sauce  

1  6-ounce package cherry Jell-O  

 

In a saucepan combine the water and the sugar.  Bring the mixture to 

boiling, stirring until the sugar dissolves.  

 

Stir in the thawed cherries and return the mixture to boiling.  Reduce the 

heat and simmer, covered, 10 minutes.  

 

With a fork mash the cranberry sauce and stir it into the cherry mixture 

along with the cherry jell.  

 

Cook and stir until both are dissolved.  

 

Pour the mixture into a 9" x 13" baking dish and chill until the mixture is 

almost set.  

 

 

Top Layer:  

 

1  3-ounce package lemon Jell  

1  cup boiling water  

1  3-ounce package cream cheese, softened  

1/3  cup mayonnaise  

1  8 1/4-ounce can crushed pineapple (syrup pack)  

1/2  cup whipping cream   

1  cup miniature marshmallows  

2  tablespoons chopped nuts  
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Dissolve the lemon jell in the boiling water.  

 

Beat the cream cheese with the mayonnaise and gradually add the lemon 

gelatin.  

 

Stir in the undrained crushed pineapple and chill until the mixture is 

partially set.  

 

Whip the cream and fold it into the lemon mixture along with the 

marshmallows.  

 

Spread on top of the cherry layer and sprinkle with the chopped nuts.  

 

Cover and chill until firm.  To serve cut into squares and serve on a lettuce 

leaf.  

 

 

 

Source:  Better Homes and Gardens  

 

HINT:  I usually substitute Cool Whip (small container) for the whipping 

cream.  I think it holds up better.  

 

 

 
 

A Daily Prayer 
 

Bless me, heavenly Father, forgive my erring ways, 

Grant me strength to serve Thee, put purpose in my days... 

 

Give me understanding enough to make me kind, 

So I may judge all people with my heart and not my mind... 

 

And teach me to be patient in everything I do, 

Content to trust Your wisdom and to follow after You... 

 

And help me when I falter and hear me when I pray, 

And receive me in Thy kingdom to dwell with Thee someday. 

             
 



 

 52 

Cherry Cream Salad (or Dessert)  
 

1  13-ounce carton of Cool Whip  

1  14-ounce can of Eaglebrand milk  

2  cups of miniature marshmallows  

1  cup coconut (optional)  

1  20-ounce can of crushed pineapple, drained  

1  can of cherry pie filling  

1  cup of nuts, chopped  

 

Mix all ingredients together and chill several hours or overnight before serving.  This is just 

fantastic served frozen.  It tastes like ice cream.  

 

 

A pilgrim, going a lone highway  

Came at evening, cold and gray  

To a chasm, deep and vast and wide.  

The old man crossed in the twilight dim.  

The chasm held no fears for him  

But he paused when he reached the other side  

And built a bridge to span the tide.  

"Old man," said a fellow pilgrim near,  

"Why waste your time in building here?  

Your journey ends with the close of day  

You never again will pass this way.  

You've crossed the chasm deep and wide  

Why build ye here at eventide?"  

The pilgrim raised his old gray head,  

"My friend, in the path I've come," he said.  

"There followeth after me today  

A fair haired youth who must pass this way.  

The chasm which held no fears for me  

To the fair haired youth may a pitfall be.  

He, too, must cross in the twilight dim.  

My friend, I am building this bridge for him."  

 

Remember that your children will follow you. 
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Cinnamon Gelatin Salad 
 

1/4 cup red-hot candies 

1/4 cup water 

1 package (6 ounces) raspberry or cherry gelatin 

1-3/4 cups boiling water 

1/2 to 1 teaspoon ground cinnamon 

1-3/4 cups cold water 

1 medium tart apple, peeled and chopped 

1/4 cup chopped pecans 

 

In a heavy saucepan, cook and stir candies and water until candies are melted. In a bowl, 

dissolve gelatin in boiling water. Stir in candy mixture and cinnamon. Stir in cold water. 

Cover and refrigerate until partially set. Fold in apple and pecans. Pour into a 1-1/2-qt. 

serving bowl. 

 

Refrigerate until set. Yield: 6 servings. 
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Coke Salad  
 
2 (3 oz.) packages cherry Jell  

1 (17 oz.) can bing cherries 

1 cup chopped nuts, optional 

1 (20 oz.) can crushed pineapple 

1 (8 oz.) package cream cheese 

1 (12 oz.) can Coke 

 

Drain cherries & pineapple.  Boil juice and use to melt the jell.  Add cream 

cheese and stir to melt.  Add fruit.  Add Coke last. 

 

Chill 

 

Hint:  If you use light cream cheese, unsweetened pineapple, diet Jell and 

diet Coke you can save a lot of calories without changing the taste of the 

recipe.     

 

Source:  George Black, a friend from GSA 

 

 
 

 

 

 

Thank you, God, for little things 

that often come our way -- 

The things we take for granted 

but don’t mention when we pray -- 

The unexpected courtesy, 

the thoughtful, kindly deed, 

A hand reached out to help us 

in the time of sudden need -- 

Oh, make us more aware, dear God, 

of little daily graces 

That come to us with sweet surprise 

from never-dreamed-of places. 
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Molded Cranberry Fruit Salad: 

 

1  8-oz can crushed pineapple, drained, reserving juice 

1/2  cup Ocean Spray Cranberry Juice Cocktail (I used orange juice instead) 

2  tblsp lemon juice 

1  3-oz pkg raspberry-flavored gelatin (I used sugar free gelatin) 

1  16-oz can Ocean Spray Whole Berry Cranberry Sauce 

1/2  cup chopped celery 

1/2  cup pecans, coarsely chopped (original recipe did not call for nuts) 

  

Combine reserved pineapple juice, cranberry juice cocktail or orange juice, 

and lemon juice in a medium saucepan. Bring to a boil. Remove from heat. 

Add gelatin, stirring until it is completely dissolved. Break up cranberry 

sauce with a fork. Stir in gelatin mixture. 
  

Refrigerate until mixture begins to set. Stir in pineapple and celery. Add 

nuts. Pour into a 4-cup mold. Chill until firm. Makes 8 servings. 
 

Source:  Barbara Thieme, my friend from Nobody’s Perfect 
 

 

Chinese Cole Slaw 
 

1 package Cole slaw mix and 5 green onions - chopped 
  

Marinate greens and onions 4-5 hours or overnight in: 

1/2 cup salad oil 

1/2 cup vinegar 

1/2 cup sugar 

2 tsp (to taste) soy sauce 

Combine and stir until sugar is dissolved 
  

2 pks Ramen noodles crushed (not the packet - toss it!) 

1 cup slivered almonds 

1 stick butter 

Put in fry pan and brown - stir continually then add 

4 Tbs sesame seeds (add last because they burn)  Combine with greens 20 

minutes before serving.   Serves 12-15 

  

Source:  Ruth Ann Kolveit 
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Fruit Salad 
 

1 can pineapple chunks 

1 can mandarin oranges 

1 can peaches  

1 small package regular vanilla pudding 

1 can pears 

Maraschino cherries (several) 

2 sliced bananas 

¼ cup sugar 

  

Drain fruit.  Save juice and add water to make 1 1/2 cups liquid.  Add ¼ cup 

sugar to juice and boil with one regular vanilla pudding mix.   

 

Do not add milk.  Cool completely!  Add fruit and refrigerate until serving. 

 

Source:  Judy Goodale, a Friend from Nobody’s Perfect Camping Club 

 
 

If God had a refrigerator, your picture would be on it.  If He had a wallet, your photo would be in 

it.  He sends you flowers every spring, and a sunrise every morning.  Whenever you want to talk, 

He'll listen.  He could live anywhere in the universe, and He chose your heart.  What about the 

Christmas gift He sent you in Bethlehem; not to mention that Friday at Calvary.   

Face it; He's crazy about you. 

 

"Gratitude unlocks the fullness of life. It turns what we have into enough, and more. It turns 

denial into acceptance, chaos to order, confusion to clarity. It can turn a meal into a feast, a 

house into a home, a stranger into a friend. Gratitude makes sense of our past, brings peace for 

today, and creates a vision for tomorrow."  

  Melody Beattie 

 

 

"To laugh often and much; to win the respect of intelligent people and the affection of children; to 

earn the appreciation of honest critics and endure the betrayal of false friends; to appreciate 

beauty; to find the best in others; to leave the world a bit better, whether by a healthy child, a 
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garden patch or a redeemed social condition; to know even one life has breathed easier because you 

have lived. This is to have succeeded."   Emerson 
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7-Up Salad  

 
  

2  small packages lemon jell  

2  cups boiling water  

  

Allow this mixture to cool to warm and add:  

  

1  cup miniature marshmallows  

2  large diced bananas  

1  20-ounce can crushed pineapple, drained   

2  cups 7-Up 

  

Pour this mixture into a 9 by 13 dish and chill until it is 

firm.  

  

Topping:  Make both of these together because they both have to chill.  

  

2  tablespoons butter  

2  tablespoons flour  

1/2  cup sugar  

1  cup pineapple juice, add water if necessary  

1  beaten egg  

  

Combine these ingredients as you would for a white sauce and cook until 

thickened.  Chill completely and add a small container of Cool Whip.  Spread 

this mixture over the jell layer and cover with about 1 cup of grated cheddar 

cheese.  

  

Stand by for compliments..........  

  

Source:  Charlene Willis,  

              A former supervisor at the General Services Administration 
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Cranberry Chutney from ToH 
 

1 pound fresh or frozen cranberries 

2-1/2 cups sugar 

1 cup water 

1/2 teaspoon salt 

1/2 teaspoon ground cinnamon 

1/2 teaspoon ground cloves 

1 medium onion, chopped 

1 medium tart apple, peeled and cubed 

1 medium pear, peeled and cubed 

1 cup raisins 

1/4 cup lemon juice 

1 tablespoon grated lemon peel 

1/2 cup chopped walnuts 

Cooked pork chops or roast turkey or chicken 

 

In a saucepan, combine the cranberries, sugar, water, salt, cinnamon and 

cloves. Bring to a boil; reduce heat. Simmer, uncovered, for 10 minutes. Add 

the onion, apple and pear; cook for 5 minutes. Remove from the heat; stir in 

raisins, lemon juice and peel. Cover and refrigerate for 8 hours or overnight, 

just before serving, stir in the walnuts. Serve with meat. Yield: about 7 cups. 
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Lime Cream Cheese Salad 
 

Before you begin, drain a large can of fruit cocktail and set aside 1 cup of the 

juice.  

 

Dissolve 1 small package of Lime Jell in 1 cup of boiling water.  

 

Add 8 ounces of Philadelphia cream cheese that has been softened and beat 

well with an electric mixer.  

 

Add the reserved cup of fruit juice and 1 teaspoon of  lemon juice.  

 

Allow the jell mixture to partially set.  

 

Add:  1 large can of fruit cocktail, drained  

  1 cup miniature marshmallows  

  1/2 cup chopped nuts  

 

Allow the jell mixture to almost complete set.  

 

Fold in a small container of Cool Whip.  

 

Allow to finish setting up.  

 

 

 

Source:  Shirley Keeth, wife of Cecil Keeth my first supervisor at GSA.  

 

This recipe may seem like a lot of steps but if Grandma Reta is coming for 

dinner she will appreciate your efforts.  

 
Work like you don't need the money.  

Love like you've never been hurt.  

Dance like nobody's watching.  

Sing like nobody's listening.  

Live like its Heaven on Earth. 
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Orange Salad 
 

1  large can crushed pineapple  

2  cans mandarin oranges  

1  large box vanilla pudding (not instant)  

1  large box orange Jell  

 

Drain the fruits and add enough water to the juice to measure 2 1/2 cups of liquid.  

 

Add the liquid to the jell and pudding mix and cook until the jell dissolves.  

 

Add the fruit and boil until thickened.  This should take about 1 minute.  

 

Cool the mixture until it is almost set and stir in 1 large container of Cool Whip.  

 

Chill before serving.  

  

Source:  Nadine Cates, my mother-in-law  

 
 

Orange Jell-O Salad 
 

 

1  3-ounce package of orange Jell-O  

1 1/4  cups of boiling water  

10  large marshmallows (cut in half)  

1  pint orange sherbet  

2  bananas, sliced  

1  can mandarin oranges, drained  

 

In a large bowl add the orange Jell-O and marshmallows.  

 

Add the boiling water and stir until the marshmallows are almost melted.  

 

Add the sherbet, bananas and the drained oranges and chill until firm before serving.  
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Raspberry/Cranberry Salad 
 

20-ounce crushed pineapple, drained 

2 3-ounce Raspberry Jell-O 

1 can whole cranberries 

1 medium apple, chopped 

2/3 cup walnuts, chopped 
 

Drain pineapple, add enough water to total 3 cups.  Bring to a boil and add 

Jell-O.  Chill until slightly thickened and add other ingredients. 
 

Source:  Phyllis Harris.  Phyllis and Carol Dunn are my Canasta buddies from 

Nobody’s Perfect camping club.  When they lost their husbands (Jim and Bill) we began to 

play to keep in touch.  Try Carol’s cheesecake.  YUM! 
 

 

Ten reasons why God created Eve  
 

10. God worried that Adam would be lost in the Garden of Eden because he wouldn't ask 

for directions.  
   

 9. God knew that someday Adam would need someone to hand him the TV remote.  

(Parenthetically, it has been noted that men don't want to see what's ON TV; they want to 

see WHAT ELSE is on.)  
   

 8. God knew that Adam would never make a doctor's appointment.  
   

 7. God knew that when Adam's fig leaf wore out, he would never buy a new one for 

himself.  
   

 6. God knew that Adam would not remember to take out the garbage.  
   

 5. God wanted man to be fruitful and multiply, but he knew Adam would never be able to 

handle labor pains and childbirth.  
   

 4. As "keeper of the garden," Adam would need help in finding his tools.  
   

 3. Adam needed someone to blame for the Apple Incident, and for anything else that was 

really his fault.  
   

 2. As the Bible says: "It is not good for man to be alone."  

   
 1. And the No. 1 reason of all [Tada, drum roll, fanfare, etc.] God stepped back, looked at 

Adam, and declared: "I can do better than that."                                                                       

 

Just Joking Guys! 
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Snow Flake Pudding 
 

If ever there was a show-off salad this is it!!!   It is especially pretty for Christmas. 

 

1  cup sugar  

2  envelopes unflavored Knox gelatin  

1/2  teaspoon salt  

1 1/4  cups milk  

1  teaspoon vanilla  

1  3 1/2-ounce can of flaked coconut  

2  cups of whipped cream (after whipping) or 2 cups of Cool Whip *  

 

In a medium sized sauce pan mix the sugar, gelatin and salt.   

 

Add the milk and stir over medium heat until the gelatin and sugar are dissolved.  

 

Chill the mixture until it is partially set.  

  

Add the vanilla and fold in the coconut and whipped cream.  

  

Pour into a jell mold and chill at least 4 hours before unmolding.   

Overnight is better.  

  

Top with Crimson Raspberry Sauce.  

  

* I always think Cool Whip holds up better than whipped cream in most salads but Fern 

uses whipped cream so it is just a personal preference. 

  

 

Crimson Raspberry Sauce  
  

 

Thaw and crush 1 10-ounce package of frozen red raspberries.  

 

In a medium sized sauce pan combine the raspberries with 1 1/2 tablespoons cornstarch.  

  

Add 1/2 cup of current jelly and bring to a boil.  

  

Stir constantly until clear and thick.  

 

Strain the sauce through cheese cloth and cool before pouring over snow flake pudding.  

 

 

Source:  Fern Kelly, a friend at the Bureau of Census  
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Saw Dust Salad 

 
2  4-serving size boxes of Jell-O, any red flavor 

2  cups boiling water 

1 1/2 cups cold water 

2  medium bananas, sliced 

2  cups miniature marshmallows 

1  8 1/4 ounce can of crushed pineapple, drained  (reserve juice for later) 

1/2 cup nuts 

 

1 cup sugar 

1 egg, slightly beaten 

2 tablespoons all-purpose flour 

 

1 8-ounce carton of whipping cream, whipped 

2  tablespoons sugar 

1 teaspoon vanilla 

1  3-ounce package cream cheese, softened 

1/2  cup mild cheddar cheese, grated 

 

Dissolve Jell-O in the boiling water.  Add the cold water and mix thoroughly.  

Add bananas, crushed pineapple and nuts. 
 

Sprinkle marshmallows over the gelatin mixture.  Chill until set. 
 

Mix sugar and flour together.  Add water to the pineapple juice to equal one 

cup of liquid.  Mix together juice and flour/sugar mixture.  Add the beaten egg 

and cook over medium heat, stirring constantly until it becomes thick and 

bubbly, like a pudding consistency. 
 

Cool and pour over congealed Jell-O mixture.   
 

Whip the cream and add sugar and vanilla.  Mix in the softened cream cheese 

and spread over the pudding layer.  Grate the cheddar cheese over the 

whipped cream mixture and chill. 

 

Source:  Shirley Dillon, a friend from Deerbrook Covenant Church and the 

Brentwood Life Group 
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Southwestern Bean Salad 
 

1  can (16 ounces) kidney beans, rinsed and drained 

1  can (15 ounces) black beans, rinsed and drained 

1  can (15 ounces) garbanzo beans, rinsed and drained 

2 celery ribs, sliced 

1 medium red onion, diced 

1 medium tomato, diced 

1 cup frozen corn, thawed 

 

Dressing: 

 

3/4 cup thick and chunky salsa 

1/4 cup vegetable oil 

1/4 cup lime juice 

1-1/2 teaspoons chili powder 

1 teaspoon salt, optional 

1/2 teaspoon ground cumin 

 

In a bowl, combine beans, celery, onion, tomato and corn.  

 

In a small bowl, combine salsa, oil, lime juice, chili powder, salt if desired and 

cumin; mix well.  

 

Pour over the bean mixture and toss to coat. Cover and chill for at least 2 

hours.  

 

Yield: 10 servings. 
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Strawberry Salad  
  

  

Dissolve 2  3-oz packages of strawberry Jell-O in 2 cups boiling water.  Allow the mixture to 

cool slightly.  

 

Add 1 medium can crushed pineapple, or pineapple tidbits (including juice), 2 10-oz packages 

of frozen strawberries, and 3 large diced bananas.  

 

Pour 1/2 of the mixture into a dish you can set in the freezer to speed the chilling or just set 

it in the refrigerator if you have enough time. 

 

When the mixture has set, spread an 8-ounce carton of sour cream over the top and carefully 

spoon the remaining Jell-O mixture over it.  

 

Chill overnight before serving.  

 

 

This salad is very pretty with a white layer between the red ones.  

 

Hint:  To save on calories I usually use sugar free Jell-O and unsweetened pineapple. 

 

 

 

A best friend is like a four leaf clover, hard to find and lucky to have. 

 

Some people make the world special just by being in it. 

 

Best friends are the siblings God forgot to give us. 

 

When it hurts to look back, and you're scared to look ahead, you can look beside 

you and your best friend will be there. 

 

True friendship never ends.  Friends are forever. 

 

Don't frown. You never know who is falling in love with your smile. 
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Triple Orange Fluff 
 

1 package (.3 ounce) sugar-free orange Jell-O 

1 cup boiling water 

1 pint orange sherbet, softened 

1 8-ounce Cool Whip, lite 

1 angel food cake (16-ounces), torn into 1-inch pieces 

1 can (15-ounce) mandarin oranges, drained 

 

In a large bowl, dissolve Jell-O powder in boiling water.  Stir in sherbet.  

Refrigerate until partially set. 

 

Fold in Cool Whip.  Place cake pieces in a 13”x9” dish.  Arrange orange slices 

over cake.  Pour Jell-O mixture over the top.  

 

Cover and refrigerate for 4 hours or until firm.  Makes 15 servings. 

 

Hint:  I mix the cake, oranges, and Jell-O mixture in a large bowl instead of 

layering them.  I think the cake gets better covered with the Jell-O mixture. 

 

Nutritional Analysis:  One piece equals 167 calories, 3 g fat (2 g saturated 

fat), 2 mg cholesterol, 181 mg sodium, 33 g carbohydrate, 1 g fiber, and 3 g 

protein. 

 

Diabetic Exchange:  1 1/2 starch and 1/2 fruit 
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Vegetable Salad  
 

Drain the following ingredients:  

 

1 can white shoepeg corn  1 can french style green beans  

1 small can baby peas     1 small can baby lima beans  

 

Add the following ingredients to the drained vegetables:  

 

1 small jar pimento *   1 cup diced celery  

1 cup diced green pepper *  1/2 cup diced onion  

 

*  I usually leave out the pimento and use red peppers.  I also cook dried 

black beans and garbanzo beans and add about a cup of each, just personal 

preference. 

 

Mix together in a pan the following ingredients:  

 

3/4 cup sugar       3/4 cup vinegar  

1/2 cup Wesson oil     1 tablespoon water  

1 teaspoon salt  

 

Bring to a boiling point; pour over vegetables and stir well.  Chill several 

hours or overnight.  Remove from refrigerator 1/2 hour before serving.   This 

salad keeps several days and gets better as it marinates.  

 

 

Source:  Jo Achterman, a friend from GSA.  

 

 

 

 

 

The best cure for the body is to quiet the mind.  

 Napoleon Bonaparte  
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Watergate Salad 
 

1  9-ounce carton of Cool Whip  

1  3-ounce box of pistachio instant pudding mix  

1  1-pound can of crushed pineapple (and juice)  

1  cup of miniature marshmallows  

1/2  cup nuts, chopped  

  

Fold dry pudding mix into whipped topping.  Add the pineapple, juice, 

marshmallows and nuts and mix well.  Refrigerate several hours or overnight 

before serving.  

  

 

 

 

 

Promise yourself for the New Year: 
 

To be so strong that nothing can disturb your peace of mind. 

To make all your friends feel that there is something special about them. 

To look at the sunny side of everything and make your optimism come true. 

To be just as enthusiastic about the success of others as you are about your own. 

To forget the mistakes of the past and press on to the greater  achievements of the future. 

To wear a cheerful countenance at all times and give every living creature you meet a smile. 

To give so much time to the improvement of yourself that you  

 have no time to criticize others. 

To be too large to worry, to noble for anger, too strong for fear,  

and too happy to permit the presence of trouble 

 

Copied from the Assembly of God Church’s newsletter 
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Cherry Jell-O Salad 
 

1/2 cup cinnamon red hot candies  

1 (6-oz.) pkg. cherry Jell-O 

2 cups water 

2 (8-oz.) packages cream cheese 

1 cup mayonnaise 

1 2/3 to 2 cups applesauce 

2/3 cup finely chopped celery 

2/3 cup chopped nuts 
 

Top and bottom layer: Dissolve candies in 2 cups boiling water. Add Jell-O 

and dissolve. 
 

Pour half of this mixture in an 8 x 12-inch Pyrex dish. Mix cream cheese, 

mayonnaise, nuts and celery and when first mixture is set, cover with the 

cream cheese mixture.  
 

Cover with remaining half of the Jell-O mixture, which has been kept warm 

enough to pour. 
 

Creamy Dijon Dressing 
 

1/2 cup Dijon mustard 

1/2 cup fat-free mayonnaise 

1/2 cup orange juice 

1/4 cup honey 

2 tablespoons cider vinegar 

1/4 teaspoon celery salt  (I omitted this because I didn’t have any.) 

Salad greens and vegetables of your choice 
 

In a blender or food processor, combine the first six ingredients; cover and 

process until smooth.  Serve over greens and vegetables.  Store in the 

refrigerator.  Shake before serving. Yield: 1 2/3 cups 
 

Nutritional Analysis:  One serving (2 tablespoons dressing) equals 40 

calories, 1 g fat (0 saturated fat), 1 mg cholesterol, 223 mg sodium, 8 g 

carbohydrate, 0 fiber, 1 g protein.   Diabetic Exchange: 1 fat. 
 

Source:  Taste of Home magazine 
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Red Hot Salad  
 

Dissolve 1/4 cup redhots in 1/4 cup very hot water.  

Dissolve 1 package of red Jell-O in 1 cup of boiling water.  

Add together and stir in 1 cup of applesauce.  
  

Pour into a square cake pan and chill until firm.  Cut into squares and place on a lettuce leaf 

to serve.  
 

Source:  Elma Hatfield, my mother 

 

 

 
Ugly Grandma Shoes 

 

When I was very little, all the Grandmas that I knew 

All walked around this world, in ugly grandma shoes. 

You know the ones I speak of, those black clunky heeled kind, 

They just looked so very awful, that it weighed upon my mind, 

For I knew, when I grew old, I’d have to wear those shoes, 

I’d think of that, from time to time, it seemed like such bad news. 

 

I never was a rebel, I wore saddle shoes to school, 

And next came ballerinas, then the sandals, pretty cool. 

And then came spikes with pointed toes, then platforms, very tall, 

As each new fashion came along, I wore them, one and all. 

But always, in the distance, looming in my future there, 

Was that awful pair of ugly shoes, the kind that Grandmas wear. 

 

I eventually got married, and then I became a Mom, 

Our kids grew up and left, and when their children came along, 

I knew I was a Grandma, and the time was drawing near, 

When those clunky, black, old lace up shoes,  

were what I’d have to wear. 

 

How would I do my gardening, or take my morning hike?’ 

I couldn’t even think about, how I would ride my bike! 

But fashions kept evolving, and one day I realized, 

that the shape of things to come, was changing, right before my eyes. 

 

And now, when I go shopping, what I see, fills me with glee, 

For, in my jeans and Reeboks, I’m as comfy as can be. 

And I look at all these teenage girls, and there upon their feet, 

Are clunky, black, old grandma shoes,  

and they really think they’re neat. 
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Reta’s Famous Cole Slaw 
 

2 packages prepared slaw mix 

 

Dressing: 

 

2 cups Hellmann’s Mayonnaise 

1 cup sugar 

½ cup white wine vinegar 

 

Mix all together and whisk until smooth.  Pour over slaw mix and toss. 

 

You may think you don’t have enough dressing but as it sits the dressing will draw 

moisture from the cabbage and there will be plenty. 

 

 

 

Souper Salad Fettuccine Salad 

 
This is one of my favorites available on the salad bar.    

Do not use Miracle Whip. 

 

8 oz. Fettuccine 

1/2 C. Mayo 

1/2 C. Frozen Corn 

1/4 C. Grated Parmesan Cheese 

1/2 tsp. Garlic Powder 

1 tsp. Fresh Cracked Pepper 

Salt to taste 

 

Cook pasta according to directions.  Drain.  Mix pasta and corn in a bowl.  Mix together 

the mayo, cheese, garlic powder, and pepper. Combine the pasta, and sauce, and mix well.  

Salt to taste.  This is best if refrigerated for a couple of hours before serving. 
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French Dressing  
 

Heat 1 cup of salad oil until warm.  

 

In a blender add:  

 

1 10-ounce can of tomato soup  

1/2 cup white vinegar  

3/4 cup sugar  

1 teaspoon paprika  

1 tablespoon dry mustard  

1 teaspoon salt  

1/2 teaspoon pepper  

1/8 teaspoon garlic salt  

 

Add the warm oil and blend well.  

 

Source:  Dorothea Burnette, my friend of many years.  

 

Dorothea created this recipe herself and you will look far and wide to find 

another one as good.    

 

 

 

 

 

 

 

 

 

There's happiness in little things, 

There's joy in passing pleasures; 

But friendships are from year to year, 

The best of all life's treasures. 
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Baked Corn  
 

Mix together the following ingredients:     

 

 

2  tablespoons butter     2  cans whole kernel corn, drained  

2  tablespoons flour       2  eggs, well beaten  

2  tablespoons sugar      salt and pepper  

1 1/2  cups milk      1/4  cup buttered bread crumbs  

 

Mix all ingredients accept crumbs and pour into casserole.  

 

Top with bread crumbs and bake in a 350 degree oven until brown.  

 

 

Source:  Elma Hatfield, my mother 

 
 

 

Brows may wrinkle, hair grow gray -- 

But friendship never knows decay. 
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Baked Pineapple 
 

4 cups bread crumbs 

2 cups sugar (see note)              note: (I use 1 cup 

1/2 cup butter or margarine                     Splenda and 

3 large eggs -- slightly beaten               1/2 cup sugar) 

20 ounces can crushed pineapple, undrained 

1/2 cup milk (use up to 3/4 cups) 

 

Mix ingredients adding bread crumbs last.  Use milk until wet enough.  Bake in casserole 

dish at 350 degrees for 45 minutes.  Good with ham.  
 

 

  

An original writing by Walt Cates: 

 

THE CREATORS GARDEN 
 
Mankind’s life is like that of a blossom. The blossom comes forth from the seed and vine of the Creator. For only a short time the blossom displays its beauty, scent 
and nectar. It then shrivels and falls to be consumed by the earth. By fate the blossom may bloom in the forest where it is consumed by the beasts or lives out its life 
unnoticed. Or it may bloom in the garden where its beauty is admired and forever remembered. 
 
Mankind however, does have a choice. We can grow and bloom in the forest of the beast and be consumed by the beast. Or we can grow and blossom in the garden 
of the Creator. In the garden our spirits are nurtured and our beauty is pleasing to the creator. 
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Baked Apples  
 

Peel and core 8 apples.  
 

Make 1 recipe of pie dough, divide it into 8 pieces and wrap it around the 

apples leaving the top open.  
 

Make a sugar syrup, recipe below.  
 

Sugar Syrup:  
 

1 1/2  cups sugar  

1 1/2  cups water  

1/4  teaspoon cinnamon  

1/4  teaspoons nutmeg  

3  tablespoons butter  

Few drops of red food coloring  

 

Boil the above ingredients until the sugar dissolves and pour the syrup 

around the apples.  

 

Bake in a 375 degree oven about 35 minutes.  The pastry will be golden 

brown when it is done.  

 

Source:  Elma Hatfield, my mother.  

 
Heloise says:  Have you ever tried serving children their pancakes in a wide, shallow soup 

plate?  It sure keeps most of the syrup on the pancakes and not on the table.  

  

Heloise says talks about an adorable chef with this advice:   

Anyone who says a potato wrapped in aluminum foil can be baked is badly mistaken!  A 

potato is 87 percent moisture and will steam when wrapped in foil and placed in a heated 

oven.  Try this sometime:  Wrap one washed potato in foil.  Wash, score (this means stick a 

knife through the skin in a few places so the steam can escape, Honey Bears!) and lightly 

grease the skin on another.  Then bake both in the same oven at the same time.  You will 

find a world of difference in the flavor of the two potatoes.  

 

How did we manage without Heloise?  However, I can vouch for these two hints.  
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Calico Beans 
 

1/2 pound hamburger 

1/2 pound bacon, cubed 

1/2 cup chopped onion 

1/2 cup catsup 

1 teaspoon salt 

3/4 cup brown sugar 

1 1-pound can pork and beans 

1 1-pound can kidney beans 

1 1-pound can lima beans 

1 1-pound can butter beans 

1 teaspoon dry mustard 

2 teaspoon vinegar 

 

Brown hamburger and bacon.  Add onion and cook slightly.  Partially drain 

beans. 

 

Mix all ingredients in a 3-quart casserole.  Bake at 350 degrees 

approximately 45 minutes.  

 

Serves 12.  Freezes very well. 

 

Source:  Judy Goodale and Leona Wagner 

 

 
 

A little boy opened the big family Bible. He was fascinated as he fingered 
through the old pages. Suddenly something fell out of the Bible.   He picked up 
the object and looked at it closely. What he saw was an old leaf that had been 
pressed in between the pages.   "Mamma, look what I found," the boy called 
out. "What have you got there, dear?" his mother asked.  With astonishment in 
the young boy's voice, he answered: "I think it's Adam's underwear." 
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Candied Sweet Potatoes 
 

Cook 6 sweet potatoes, cool, and slice lengthwise.  

  

Grease a casserole and arrange the slices.  

  

Mix together the following ingredients in a small pan:  

  

3/4 cup brown sugar, firmly packed  

1/2 cup light corn syrup       How about HAM 

1/4 cup butter         with your sweet 

1/4 teaspoon salt        potatoes this year? 

  

Cook until butter melts and pour over sweet potatoes.  

  

Bake in 350 degree oven until syrup is thickened, basting occasionally. 

I sometimes cook this on top of the stove if I am pushed for time.  
 

 

 

 

 

 

If my life were full of sunshine, and never a rainy day, 

I wonder how I’d greet my Lord or just how much I’d pray, 

If all were peace and happiness, with never a stormy sea, 

I wonder, would I live as close, and would He speak to me? 

If my heart were never broken, and never a tear I’d shed, 

Would I search His word for comfort and let my soul be fed, 

If through life I knew no sorrow, if my body felt no pain, 

Would I long for heavens glory and His coming back again? 

My Father knows the answer, all my weaknesses He does see, 

So perhaps He sends the storm clouds, just to drive me to my knees, 

So I may fully trust Him, and feel secure from all that harms, 

So that I may feel beneath me, His everlasting arms. 
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Cheesy Broccoli Casserole  
 

1 cup instant rice  

1 8-ounce jar Cheese Whiz  

1 can Cream of Chicken soup  

3 tablespoons onion, chopped  

1/2 cup milk  

1/2 cup water  

1 8-ounce package of frozen, chopped, broccoli, thawed  

 

 

Stir rice, cheese, soup, onion, milk and water together in a nine-inch baking 

dish.  

 

Add broccoli and stir well.  Dot with butter.  

 

Bake in a 350 degree oven for 45 minutes or until set.  Freezes well.  

 

 

 

 

 

 

 

A horse can't pull while kicking,  

This fact I merely mention.  

And he can't kick while pulling,  

Which is my chief contention.  

 

Let's imitate the good old horse,  

And live a life that's fitting.  

Just pull an honest load, and then,  

There'll be no time for kicking.  
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Cinnamon Apples 
 

In a three quart saucepan: 

 

2 cups water and 1 package Red Hot candies 

 

Cook until candy dissolves. 

 

Add:  6 large apples, peeled and sliced 

 

Continue cooking until apples are tender and bright red.  You may need to 

pour off some of the water or you may need to add water depending on the 

juice in your apples. 

 

Source:  Bobbie Tufts, a friend from Nobody’s Perfect Club 
 

 
Dusting 

 

"A house becomes a home when you can write "I love you" on the 

furniture."  I can't tell you how many countless hours that I have 

spent CLEANING!  I used to spend at least 8 hours every weekend 

making sure things were just perfect "in case someone came over."  

 

Then I realized one day that no one came over; they were all out 

living life and having fun!  Now, when people visit, I find no need 

to explain the "condition" of my home.  They are more interested in 

hearing about the things I've been doing while I was away living life 

and having fun.  If you haven't figured this out yet, please heed 

this advice.  Life is short. Enjoy it!   

 

Dust if you must, but wouldn't it be better to paint a picture or 

write a letter, bake a cake or plant a seed, ponder the difference 

between want and need?  Dust if you must, but there's not much time, 

with rivers to swim and mountains to climb, music to hear and books 

to read, friends to cherish and life to lead.   

 

Dust if you must, but the world's out there with the sun in your 

eyes, the wind in your hair, a flutter of snow, a shower of rain. 

This day will not come around again.  Dust if you must, but bear in 

mind, old age will come and it's not kind.  And when you go - and go 

you must - you, yourself, will make more dust! 
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 Cates’ Family Stuffing 
 

1   loaf Italian bread, cubed or torn in small pieces  (Hy-Vee’s is perfect.) 

8   slices bacon, cooked and crumbled             

2/3  cup celery, chopped 

2/3  cup onion, chopped 

1  teaspoon salt 

1  teaspoon pepper 

2   eggs 

4   cups HOT broth – from the giblets and neck or Swanson’s Chicken Broth 

 

Cook the turkey giblets and neck until they are VERY tender.  Your goal is to 

extract as much flavor into the broth as possible. 
 

In a large bowl add the bread, salt, pepper, and eggs.   If you are concerned 

about raw eggs you can leave them out until after adding the broth and tasting 

for salt and pepper. 
 

Fry the bacon and remove it from the skillet.  Just lay the bacon on the bread 

until it cools and then crumble it.  Fry the onion and celery separately in the 

bacon grease over low heat until they start to brown.*   Remove them with a 

slotted spoon.  Do not drain because you need a little bacon grease for flavor.  

(Yes, I know it is a heart attack on a plate but this is a holiday treat so it’s 

okay.)   
 

*Onion and celery do not get done at the same time so cook them separately 

and you will have better results. 
 

Add the onion and celery to the bread.  Remove the meat from the neck and 

chop the giblets and add them to the bread.  Add the broth and stir everything 

together.  Taste for salt and pepper.  If the mixture seems dry add more broth.  

It should be moist (but not soupy) because it will dry out in the oven   Add the 

eggs now if they were not added earlier. 
 

Put the mixture in a casserole dish sprayed with PAM and cook at 350 degrees, 

stirring occasionally, for 45-60 minutes.  Stirring distributes the flavors and it is 

a good time to add broth if the stuffing seems too dry.  For additional flavor, 

after the turkey has been carved add some of the scraps to the stuffing. 
 

Hint:  Sitting a burning candle near you when you chop the onions will cut 

down on your tears. 
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Honey’d Carrots 
 

2 pounds carrots (12 to 16 medium),  

      scraped and sliced into 1/2-inch rounds  

1/4 cup orange juice  

1/4 cup honey  

4 tablespoons margarine or butter  

Salt to taste  
 

Combine all of the ingredients in a heavy saucepan and add 2 tablespoons of 

water. Cover and cook over very low heat for about 25 minutes, until the 

carrots are tender and the liquid is syrupy.  

Yield: 6 to 8 servings  
 

Lost on a rainy night, a nun stumbles across a monastery and requests shelter there. Fortunately, 

she's just in time for dinner and was treated to the best fish and chips she had ever tasted.  

After dinner, she went into the kitchen to thank the chefs. She was met by two of the Brothers. 

The first one says, "Hello, I am Brother Michael, and this is Brother Charles."  

"I'm very pleased to meet you," replies the nun. "I just wanted to thank you for a wonderful dinner. 

The fish and chips were the best I've ever had! Out of curiosity, who cooked what?"  

Brother Charles replied, "Well, I'm the fish friar."  

She turned to the other Brother and said, "Then you must be...?"  

"Yes, I'm afraid so--I am the chip monk."  

 

A man suffered a serious heart attack and had open heart bypass surgery. He awakened from the 

surgery to find himself in the care of nuns at a Catholic hospital.  

As he was recovering, a nun asked him questions regarding how he was going to pay for services. 

He was asked if he had health insurance. He replied, in a raspy voice, "No health insurance."  

The nun asked if he had money in the bank. He replied, "No money in the bank." The nun asked, 

"Do you have a relative who could help you?" He said, "I only have a spinster sister, who is a nun."  

The nun got a little perturbed and announced loudly. "Nuns are not spinsters! Nuns are married to 

God," The patient replies,  

"That's right! Send the bill to my brother-in-law."  
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Potato Casserole 
 

 

2 lb frozen hash browns 

1/2 cup melted butter 

1 teaspoon salt 

1/4 teaspoon pepper 

1/2 cup chopped onions 

1 can cream of chicken soup 

1 pint sour cream 

10 ounces grated sharp 

    cheddar cheese (2 cups) 

 

 

Topping - Mix together: 

 

2  cups crushed corn flakes and 1/4 cup melted butter 

Note:  Measure flakes before crushing.  Your taste may prefer fewer crumbs.   

 

Defrost potatoes and mix with the rest of the ingredients.  Put mixture into a 

greased casserole dish and cover with topping.  Bake uncovered at 350 

degrees for 45-60 minutes depending on your oven.  I find that the oven in my 

camper takes a little longer than the one in the house. 

 

 

"You can't lose weight without exercise". 

But I've got a philosophy about exercise. 

 

I don't think you should punish your legs  

for something your mouth did. 

 

Martha's way: Stuff a miniature marshmallow in the bottom of a sugar cone to prevent ice cream drips.  

The Real Women's Way:  Just suck the ice cream out of the bottom of the cone, for Pete's sake, you are 

probably lying on the couch, with your feet up, eating it anyway.  

 

Martha's way: When a cake recipe calls for flouring the baking pan, use a bit of the dry cake mix instead 

and there won't be any white mess on the outside of the cake.  

The Real Women's Way: Go to the bakery. They'll even decorate it for you.  
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Never Fail Homemade Noodles  
  

(These noodles can be frozen and used later) 

 

1  cup flour  

1  egg  

1/2  teaspoon salt  

1/4 teaspoon butter  

1/4  teaspoon baking powder  

2 1/2  tablespoons milk  

A few drops of yellow food coloring (optional)  

  

In a bowl, place flour and make a well.  Drop remaining ingredients into well.  

Mix with fork. then fingers until it forms a very stiff dough.  

  

Roll out on floured surface until very thin.  Let stand 20 minutes.   

Cut as desired.  

 

Spread noodles out and dry for two hours.  Drop into broth and cook.  

 

A chicken or beef bouillon cube added to broth improves the flavor.  

  

Source:  Capper's Weekly   

  

  

 

Time Is  

  

Too Slow for those who Wait,   

Too Swift for those who Fear,  

Too Long for those who Grieve,  

Too Short for those who Rejoice;  

  

 But for those who Love,  

 Time is Eternity.  
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Oven-Fried Potatoes 

 
 

Recipe adapted from Epicurious 

 

4 pounds baking potatoes, like russets, cut into 2-inch cubes 

1/4 cup olive oil 

4 cloves garlic, minced 

1/4 cup minced fresh parsley 

2 teaspoon dried basil, crumbled 

2 teaspoon dried oregano, crumbled 

Pepper 

Salt  

 

Preheat oven to 350 degrees. Combine potatoes, oil, garlic, herbs, and pepper 

in large bowl and toss to coat. Spread potatoes in single layer on 2 baking 

pans. Bake until golden brown and cooked through, turning once, about 1 

hour. Season potatoes, to taste, with salt and serve immediately.  

 

Yield: 4 servings 

Prep Time: 25 minutes 

Cook Time: 1 hour 5 minutes 
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Jan Howard's Pineapple Cheese Casserole 
 

 

2    20-ounce cans of chunk pineapple 

1 cup sugar 

6 tablespoons flour 

2 cups sharp cheddar cheese 

1/2 stick butter, melted 

1 roll Ritz crackers, crumbled (I use saltines instead)  

 

Drain pineapple, reserving juice. Combine flour and sugar, mix with juice 

and stir into pineapple. Add cheddar cheese. Mix well and put into a 9 x 13 

casserole dish. Sprinkle the cracker crumbs over the top and drizzle the 

melted butter over the cracker crumbs. Bake in 350 degree oven for 

approximately 35-40 minutes or until brown.  

 

 

 

 

 

 

 

If you want happiness for an hour, 

take a nap. If you want happiness for 

a day, go fishing. If you want 

happiness for a year, inherit a 

fortune. If you want happiness for a 

lifetime, help somebody.  

-- Chinese proverb  
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Scalloped Potatoes 
 
2 tablespoons chopped onion 
3 tablespoons butter or margarine  
1/4 cup all-purpose flour  
1-1/2 teaspoons salt 
1/8 teaspoon pepper 
2 cups milk 
1 cup (4 ounces) shredded Swiss or Cheddar cheese 
2 tablespoons minced fresh parsley, optional 
5 medium potatoes, peeled and thinly sliced 
 
In a saucepan, sauté onion in butter until tender. Stir in flour, salt and 
pepper until blended.  Gradually add milk.  Bring to a boil over medium heat; 
cook and stir for 2 minutes.  
 
Remove from the heat; stir in cheese until melted.  Add parsley.  Place half of 
the potatoes in a greased 2-qt. baking dish; top with half of the sauce.  Top 
with remaining potatoes and sauce.  
 
Cover and bake at 350 degrees for 1-1/2 hours or until bubbly.  
 
Uncover and bake 10 minutes longer or until lightly browned.  
 
Yield: 4-6 servings. 
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Barilla Casserole 
 

1 pound Italian sausage 

16 ounce box of Barilla Campanelle Pasta 

1 jar Barilla Tomato and Basil Sauce 

8 ounces Kraft Hearty Italian Cheese 

4 to 6 ounces Sargento Ricotta Cheese (I use whole milk) 

 

 

Brown the Italian sausage in a pan large enough to hold the rest of the ingredients. 

 

Stir in the tomato and basil sauce and simmer for 5 minutes. 

 

In a separate pot cook 8 ounces of the Campanelle pasta according to the directions on the 

box. 

 

Drain the pasta and stir it into the sausage-sauce mixture. 

 

In a 9” x 13” baking dish layer as follows: 

 

 

 

sausage-sauce-pasta mixture 

4-6 ounces Sargento Ricotta, in about teaspoon size dots  

4-ounces Kraft Hearty Italian Cheese, sprinkled over the top  

sausage-sauce-pasta mixture 

4 ounces Kraft Hearty Italian Cheese, sprinkled over the top 

 

Bake at 350 degrees until hot and bubbly. 
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Burrito Pie 
 

This is a lot like lasagna, only Mexican-style!  Serve like a pie and garnish 

with sour cream, salsa, lettuce and tomato (It’s very good without the 

garnishes also.)  Makes 16 servings.  

 

2 pounds ground beef 

1 onion, chopped 

2 teaspoons minced garlic 

1 (2 ounce) can black olives, sliced 

1 (4 ounce) can diced green chili peppers 

1 (10 ounce) can diced tomatoes with green chili peppers 

1 (16 ounce) jar taco sauce 

2 (16 ounce) cans refried beans 

12 (8 inch) flour tortillas 

9 ounces shredded Colby cheese 
 

Directions 
 

Preheat oven to 350 degrees F (175 degrees C). 
 

In a large skillet over medium heat sauté the ground beef until  

no longer pink.  Add the onion and garlic, and sauté for 5 more minutes.  

Drain any excess fat, if desired.  Mix in the olives, green chili peppers, 

tomatoes with green chili peppers, taco sauce and refried beans.  Stir mixture 

thoroughly, reduce heat to low, and let simmer for 15 to 20 minutes. 
 

Spread a thin layer of the meat mixture in the bottom of a 4-quart casserole 

dish.  Cover with a layer of tortillas followed by more meat mixture, then a 

layer of cheese.  
 

Repeat tortilla, meat, cheese pattern until all the tortillas are used, topping 

off with a layer of meat mixture and cheese. 
 

Bake for 20 to 30 minutes in the preheated oven, or until cheese is slightly 

brown and bubbly. 
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Chilly Weather Chili 
 

Mike Thompson, who predicts the weather for WDAF-TV (Channel 4) in Kansas 

City, Missouri, was one of the first forecasters in the U.S. to introduce Doppler 

radar on the air. We forecast hot and spicy flavor for this chili.    

  Source:  Midwest Living Magazine Website 
 

1 pound ground beef  

2 tablespoons finely chopped onion  

1 15- to 15 3/4-ounce can chili beans with chili gravy  

1 81/4-ounce can or 1/2 of a 16-ounce can refried beans (about 1 cup)  

1 8-ounce can tomato sauce  

1 8-ounce jar taco sauce  

1 8-ounce jar salsa (hot, medium or mild)  

1/2 cup water  
 

In a large saucepan or Dutch oven, cook beef and onion just till beef is 

brown. Drain fat. 
 

Add remaining ingredients. Bring to boil. Reduce heat; cover. Simmer 

30 minutes; stir occasionally. Serves 4. 
 

Reta’s Adaptation of Chilly-Weather Chili 
 

(Walt and I thought this Chili was excellent but it didn’t have enough meat and 

beans for our taste.) 
 

1 1/2  pound ground beef  

medium onion,  finely chopped  

3 15-ounce can chili beans with chili gravy  

1 16-ounce can fat-free refried beans  

1 8-ounce can tomato sauce  

1 8-ounce jar taco sauce, medium 

1 8-ounce jar salsa, hot 
 

In a large saucepan or Dutch oven, cook beef and onion just till beef is 

brown. Drain fat. 
 

Add remaining ingredients. Bring to boil. Reduce heat; cover. Simmer 

30 minutes; stir occasionally. Serves 6. 
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Crock Pot Casserole 
 

 

1/2 to 1 1/2 pounds hamburger, cooked 

1/2 pound bacon, cooked and crumbled 

1 onion, chopped 

1 can butter beans 

1 can pork and beans 

1 can kidney beans 

1/4 cup ketchup 

1/2 cup barbecue sauce 

1/4 cup granulated sugar, can use less 

1/4 to 1/2 cup brown sugar, your taste 

1 package smoked sausage 

salt and pepper 

 

Mix all together and cook three hours in a crock pot on low. 

You will need one of the large crock pots. 

 

Source:  Pat Crown, co-worker from GSA 

 

 

 

Drop a stone into the water  

In a moment it is gone,  

But there are a hundred ripples  

Circling on and on and on.  

 

Say an unkind word this moment 

In a moment it is gone,  

But there are a hundred ripples  

Circling on and on and on.  

 

Say a word of cheer and splendor 

In a moment it is gone,  

But there are a hundred ripples  

Circling on and on and on.  
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Hamburger Pie 
 

This is an excellent way to use leftover mashed potatoes.  If you don't have any 

left over make a small bowl to cover the top of the meat mixture.  I know it 

sounds like garbage but it's really good... 

 

1 pound hamburger  

1/2 cup onion, chopped 

1 16-ounce can green beans, drained  

1 can tomato soup, undiluted  

1/4 can water  

3/4 teaspoon salt  

1/8 teaspoon pepper  

mashed potatoes  

cheddar cheese  

 

In a large skillet cook the hamburger and onion until the meat is browned and 

the onion is tender; drain off the fat.  Stir in the green beans, tomato soup, 

water, salt, and pepper.  Pour the mixture into a 1 1/2 quart casserole.  

 

Cover with mashed potatoes and sprinkle with cheddar cheese.  Bake in a 350 

degree oven for 25 to 30 minutes or until heated through.  

 

Source:  Better Homes and Garden Cookbook  

 

God’s attitude that is!!!!! 
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Hamburger Red Pepper Casserole 
 

1 1/2 pounds hamburger  

1 small onion, chopped or 1/2 cup chopped frozen onion 

1 teaspoon salt 

1/2 teaspoon pepper 

2 red peppers cut in half and the seeds removed 

4 slices American cheese 

Rice 

 

Cook until hamburger is no longer pink and onions are translucent. 
 

While hamburger mixture is cooking cook the rice.  I use 1/2 cup Uncle Ben’s 

Converted Rice and 1 1/3 cups water.  Parboil the peppers about 3 minutes. 
 

Add 1 can Hunts Petite Cut tomatoes, including juice 

Cooked rice 

2 tablespoons Worcestershire Sauce 
 

Simmer for 10-15 minutes. 

 

Lay the peppers in the casserole dish cut side up.  Lay a slice of cheese in the 

opening.  Pour the hamburger mixture in and cover with 1/2 cup grated sharp 

cheddar cheese. 
 

Bake at 350 degrees until cheese melts and the casserole is bubbling. 

 

Source:  My kitchen helper Walter.  Occasionally Walter goes in the kitchen 

and creates something to give me a break from cooking.  This is a favorite of 

mine. 
 
 

 
Great-Grandpa Walter with  

Melody Wisteria Nicola, 10/04 
Melody was born 1/19/2004 to 

Christopher & Kitty Nicola 
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Guinness Corned Beef 
 

4 pounds corned beef brisket 

1 cup brown sugar 

1 (12 fluid ounce) can or bottle Irish stout beer 

 

 

Directions 

 

Preheat oven to 300 degrees F (150 degrees C). Rinse the beef completely and 

pat dry. 

 

Place the brisket on rack in a roasting pan or Dutch oven. Rub the brown 

sugar on the corned beef to coat entire beef, including the bottom. Pour the 

bottle of stout beer around, and gently over the beef to wet the sugar. 

 

Cover, and place in preheated oven. Bake for 2 1/2 hours. Allow to rest 5 

minutes before slicing. 

 

 

 

A gentleman was much surprised when the good-looking young lady greeted 

him by saying, "Good evening."  He could not remember ever having seen her 

before. She evidently realized that she had made a mistake, for she 

apologized, and explained. "Oh, I'm so sorry. When I first saw you I thought 

you were the father of two of my children."   

 

She walked on while the man stared after her. She did not realize, of course, 

that he was unaware of the fact she was a schoolteacher. 
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Island Pork Chops 
 

1 can (8 ounces) pineapple chunks 

1 tablespoon cornstarch 

2/3 cup HEINZ@ Chili Sauce  

1/3 cup raisins  

1 tablespoon brown sugar 

1/8 teaspoon ground cinnamon 

4 boneless pork loin chops  

  (1/2 inch thick, about 5 ounces each) 

1 tablespoon vegetable oil 

Hot cooked couscous or rice 
 

Drain pineapple, reserving juice. In medium bowl, blend juice with 

cornstarch; stir in pineapple, chili sauce, raisins, sugar and cinnamon and set 

aside. In large skillet, lightly brown pork in oil; drain excess fat. Pour 

pineapple mixture over pork. Cover; simmer 10 minutes or until pork is 

cooked. Serve pork and sauce with couscous. 
 

Makes 4 servings (about 2 cups sauce) 
 

Everyone has been guilty of looking at another's age and thinking, 

"Surely I cannot look that old." I'm sure you've done the same. If 

so, you may enjoy this short story. While waiting for my first 

appointment in the reception room of a new dentist, I noticed his 

certificate, which bore his full name. Suddenly, I remembered that a 

tall boy with the same name had been in my high school class some 40 

years ago. Upon seeing him, however, I quickly discarded any such 

thought.   This balding, gray-haired man with the deeply lined face 

was too old to have been my classmate.  After he had examined my 

teeth, I asked him if he had attended the local high school.  

"Yes," he replied.  

"When did you graduate?" I asked.  

He answered, "In 1957."  

"Why, you were in my class!" I exclaimed.   He looked at me closely 

and then asked,   “What did you teach?” 
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Margie's Meat Loaf 

 
1 pound hamburger  

2/3 cup (5-ounce can) evaporated milk  

2 tablespoons onion soup mix  

4 tablespoons brown sugar  

1 teaspoon mustard  

4 tablespoons ketchup  

  

Combine first three ingredients.  Mixture will be very moist.  

 

Put in a loaf pan or make into a loaf and put in a casserole dish.  

 

Combine the next three ingredients and pour over the top.  

 

Bake in a 350 degree oven for 40 to 45 minutes.  

 

This is the best meatloaf I have ever tasted and by far the easiest to make. 

 

Source:  Margie Baker Clark Meyer, our first daughter-in-law.  She is the 

mother of Jennifer Elaine and Benjamin Christopher Clark and the grand-

mother of Kaylee Drew Clark.  Kaylee was born to Ben and Sonja Clark on 

9/18/04.  Isabelle Marie was born to them on 6/19/07. 

 

  

Kaylee Drew and Isabelle Marie  Clark 
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Mock Lasagna 
 

1  pound hamburger  

1  medium onion, chopped  

8-ounces fluffy dumplets (noodles)  

1  can cream of mushroom soup  

1  can tomato soup  

1/2  can water  

1/2  teaspoon salt  

3/4  teaspoon sweet basil leaves  

16-ounces shredded mozzarella cheese  

 

Brown the hamburger, and onion.  Cook the noodles and drain.  Combine all 

the ingredients except cheese and spread half of mixture in a casserole.  

 

Sprinkle cheese on top.  Repeat layer ending with cheese and bake at 350 

degrees for about 25 minutes.  

 

 

HINT:   A double recipe is just right for a 9 by 13 pan and this recipe heats 

beautifully in the microwave, also freezes well.  

   

If you make a double recipe, do not double the cheese, 16 ounces will be plenty.  

 

Source:  Martha Eagle, a friend from the Presbyterian Church, also Jim and 

John’s  teacher.  

 

 

  

"Your vision will become clear only when you look into your heart. Who looks 

outside, dreams. Who looks inside, awakens."  

-- Carl Jung  

 

"To the world, you may just be somebody...but to somebody, you may just be 

the world."  

-- unknown  
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Pork and Green Beans 
  

Pork Chops 

Green Beans 

Onions 

Potatoes 

Salt and Pepper 

  

  

Put the pork in a 2 or 3 quart pan.  Drain green beans and add to pan.  Cover 

pork and beans with water. 

  

Cook until pork is tender. 

  

Add salt/pepper (to taste) onions, and potatoes and cook until tender. 

  

There aren't any amounts because you adjust the meat and beans according 

to how many you are serving. 

  

Enjoy!!! 

 

 
 

 

 

Finding the Humor in Your Daily Life 

 

   I was pastoring a mission church in Maine where most of the 

congregation were new Christians. At a men's prayer meeting one 

evening, I invited those present to share matters for praise and 

thanksgiving. 

 

   One young man had recently been through some financial problems 

and taken out a consolidation loan at his credit union. With un-

abashed gratitude, he joyfully announced to the group, "I want to 

praise the Lord tonight because I was finally able to borrow enough 

money to get out of debt." 
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Slow-Cooker Sloppy Joes  

 

Prep Time: 20 minutes 

Cooking Time: 6 to 8 hours (in the slow cooker) 

Serves 8 to 10 

Ingredients  

1 large red bell pepper  

1 medium onion  

3 cloves garlic  

3 pounds lean ground beef  

1 1/4 cups ketchup  

5 tablespoons Worcestershire sauce  

4 tablespoons firmly packed light brown sugar  

3 tablespoons white-wine vinegar  

3 tablespoons prepared yellow mustard  

2 teaspoons chili powder  

Hamburger buns  

 

Chop the bell pepper to yield about 1 cup. Set aside. Coarsely chop the onion 

and mince the garlic.  

Cook and stir the ground beef, chopped onion and garlic in large skillet over 

medium-high heat until beef is browned and crumbly and onion is tender. 

Drain excess fat from skillet.  

Combine ketchup, chopped bell pepper, Worcestershire sauce, brown sugar, 

white-wine vinegar, mustard and chili powder in the slow cooker.  

Stir in beef mixture. Cover and cook on LOW for 6 to 8 hours. Spoon beef 

mixture into hamburger buns and serve.  
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Spaghetti Sauce 
 

1 1/2  pounds hamburger   2  pork steaks, chopped  

1  medium onion, chopped   4  cloves garlic, minced  

4-6  sausage patties or Italian sausage links  

 

Fry all together in 3-4 tablespoons of olive oil.  

  

In a separate pan cook 1 pork hock.  Cool it and dice the meat.  

      

In a dutch oven combine:  

  

2  cans stewed tomatoes   2  cans tomato sauce  

2  small cans tomato paste  2-3  cans water  

  

Bring to a boil and add:  

  

6 tablespoons sugar    dash of crushed red pepper  

dried parsley     4 pinches of Italian seasoning  

  

Add the meat mixtures and cook 1 hour.  

 Add salt and pepper and continue cooking until thick.  

  

DO NOT COVER and prepare to clean the top of your stove but it's worth it.  

 

 

 

 

They talk about a woman's sphere,  

as though it had a limit.  

There's not a place in earth or heaven,  

there's not a task to mankind given,  

there's not a blessing or a woe,  

there’s not a whisper, yes, or no,  

there's not a life, or death, or birth,  

that has a feather's weight of worth,  

without a woman in it.  
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Special Pork Tenderloin 
 

Walt’s dietician recommended Smart Balance margarine.  You can bake and 

fry with the regular kind.  We use the light for a table spread.  Both of us like 

it.  For the two of us I cut the recipe in half. 

 

1/3 cup all-purpose flour 

1/2 teaspoon salt, optional (I left the salt out.) 

1/2 teaspoon pepper 

2 pork tenderloins (1 pound each)  

2 tablespoons butter or margarine  

1 cup chopped onion. 

1 garlic clove, minced 

2 cups unsweetened applesauce 

1/4 cup packed brown sugar 

1/4 cup soy sauce  

(I used light and not quite half this amount) 

1/4 cup apple juice 

1/2 teaspoon ground ginger 

In a shallow bowl, combine flour, salt if desired and pepper. Cut each 

tenderloin into six pieces; flatten to about 1-in. thickness. Melt butter in a 

large skillet. Dip pork into flour mixture; add to skillet and brown on both 

sides. Place in an ungreased 11-in. x 7-in. x 2-in. baking pan. In the same 

skillet, sauté onion and garlic until tender. Add remaining ingredients; bring 

to a boil. Pour over pork. Cover and bake at 350 degrees for 1 hour or until 

the juices run clear and a meat thermometer reads 160°. Yield: 6 servings.  

Nutritional Analysis: One serving (prepared with margarine and light soy 

sauce and without salt) equals 341 calories, 451 mg sodium, 90 mg 

cholesterol, 29 gm carbohydrate, 34 gm protein, 9 gm fat.  

Diabetic Exchanges: 4 lean meat, 1 starch, 1 fruit. 

 

Source:  Quick Cooking Annual Recipes (2000) 
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Sunday Chicken  
 

1  cut-up chicken   1  can Cream of Mushroom soup  

small box Minute Rice   1  can Cream of Celery soup  

1  soup can water   1  package onion soup mix  

  

Grease 9” by 13” casserole and sprinkle rice over the bottom. 

 

Pour in the mushroom and celery soups and mix with a fork.  

 

Place the chicken pieces over the top of the soup and rice and sprinkle the 

onion soup mix over all.  

 

Pour water over the top and cover with foil.  

 

Bake at 350 for 2 hours and 15 minutes and DO NOT PEEK...  

 

Source:  Margaret Baker Clark Meyer 

 

 

 

 

 

 

 

Nobody is perfect until you fall in love with them. 

 

Everything is okay in the end. If it's not okay, then it's not the end. 

 

Most people walk in and out of your life, 

But only friends leave footprints in your heart. 

 

 

 

"To HAVE a friend, BE a friend" 

If you share a hug, your love will grow. 

If you share a smile, your love will show. 
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Tamale Pie  
 

1 1/2 pounds hamburger  

1 onion, chopped  

1/2 green pepper  

salt and pepper  

1 teaspoon chili powder  

 

Cook all ingredients until hamburger is done but not brown.  

 

Add 1 can stewed tomatoes and the juice.  

 

Heat mixture until boiling and cover with a corn bread mix (Jiffy is good) and 

bake at 375 until corn bread is brown.  

 

HINT:  I sometimes prefer to bake the corn bread separate and spoon the meat 

mixture over it because if you don't have the mixture hot enough the corn 

bread will be soggy on the bottom.  Cooking the meat mixture in an iron skillet 

that you can put in the oven is about the only way to have the mixture hot 

enough.   

 

Source:  My mother,  Elma Frances Wild Hatfield  
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Walt’s Baked Beans 
 

1 restaurant size can of Bush’s Original Baked Beans 

1 cup brown sugar 

1 cup Masterpiece BBQ (Hickory-Brown Sugar) 
 

Mix all together and put in a 9” x 13” pan.  Bake in a 350 degree oven for 

about 90 minutes. 
 

 

Walt’s Famous Stuffed Peppers 
 

1 pound hamburger 

1 cup bread crumbs 

1/3 cup tomato paste 

2 tablespoons Worcestershire Sauce 

1 tablespoon cumin 

1 cup sharp cheddar cheese, course grated 

1/3 cup chopped onion 

salt and pepper to taste 

2 large red bell peppers 

 

Cut peppers in half, clean and boil five minutes.  Rinse with cold water to 

stop the cooking. 
 

Lightly brown the hamburger and onion in two tablespoons oil. 
 

Add the bread crumbs, Worcestershire sauce, cumin, tomato paste and blend 

well. 
 

Remove from the heat and stir in 2/3 cup of the cheese (reserve 1/3 cup for the 

tops of peppers.). 
 

Place peppers in a baking dish and spoon in the filling.  Add 1/3 cup water in 

baking dish. 
 

Sprinkle remaining cheese over the top and bake at 350 degrees for 15-20 

minutes or until cheese is lightly browned. 
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Amazin' Raisin Cake 
 

3  cups unsifted flour  

2  cups sugar  

1  cup real mayonnaise  

1/3  cup milk  

2  eggs  

2  teaspoons baking soda  

1 1/2  teaspoon ground cinnamon  

1/2  teaspoon ground nutmeg  

1/2  teaspoon salt  

1/4  teaspoon ground cloves  

3  cups chopped peeled apples  

1  cup seedless raisins  

1/2  cup coarsely chopped walnuts  

 

 

Grease and flour 2 (9") round baking pans.  

 

In a large bowl with your mixer at low speed beat the first 10 ingredients for 2 

minutes, scraping the bowl often.  

 

Stir in the apples, raisins and nuts.  

 

Pour batter into pans and bake in a 350 degree oven 45 minutes or until a 

toothpick inserted in the center comes out clean.  

 

Allow cake to cool before you remove it from the pans.  

 

HINT:  Cream cheese frosting (The recipe is on the page with the carrot cake.) 

is very good on this cake.  I usually split my layers with a thread after they cool 

and make the cake 4 layers.  

 

Source:  Ladies Home Journal  
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Ambrosia Cake  
 

1  Duncan Hines orange cake mix  

   (If you can't find orange, yellow is good too.)  

2  eggs  

1  small can of mandarin oranges with juice  

1/2  cup oil  

 

Mix the ingredients together and bake according to the directions on the box.  

(Mother made this cake in a 9" x  13" pan but it can be baked in layers.)  

 

Cool well.  

 

 

Frosting 
 

 

1  8-ounce carton of Cool Whip  

1  large can of crushed pineapple with juice  

1  box of instant vanilla pudding mix.  

 

Mix ingredients together and spread on cake.  

 

 

Source:  Elma Hatfield, my mother.  
 

 

 

 

 

We cannot change yesterday 

that is quite clear. 

Nor begin on tomorrow until it is here - 

So all that is left for you and for me 

Is to make today as sweet as can be. 
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Banana Split Cake  
 

1st Layer:  

 

2  cups Vanilla Wafer crumbs  

1  stick oleo, melted  

1/2  cup of powdered sugar  

 

Mix well and press on bottom of a 9" x 13" pan.  

 

2nd Layer:  

 

2  eggs  

2  cups of powdered sugar  

1  stick oleo, softened  

 

Beat 15 minutes, NO LESS, at high speed.  Spread over crumb mixture.  

 

3rd Layer:  

 

4-5  large sliced bananas  

2  16-ounce cans of drained crushed pineapple  

 

Arrange bananas over the 2nd layer and spread the pineapple over the 

bananas.  

 

4th Layer:  

 

1  large Cool Whip  

1/2  small can chocolate syrup  

nuts and cherries  

 

Spread the Cool Whip over the fruit.  Drizzle the 

chocolate syrup over the top.  Sprinkle the nuts and cherries over all.     Chill 

before serving.  
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Best Buttercream Frosting 
 

6 cups sifted powdered sugar (measure before sifting) 

1 cup (2 sticks) butter 

4 – 6 tablespoons milk 

1 1/2 teaspoon vanilla 

3/4 teaspoon almond extract 

 

Beat all together until light and fluffy. 

Will cover a two or three layer cake. 

 

If you are going to use the frosting for decorating add a little more powdered 

sugar so the petals will not droop. 

 

Source:  Softasilk Cake Flour Box 
 

 

 

 

 

 

An original prayer by Walt Cates 
 

A PRAYER FOR DEVINE GUIDANCE! 

 

Heavenly Father, provider of my daily bread; 

Open my eyes to see your works in my life, 

Clear my ears to hear your guidance, 

Shield my mind from the influence of the devil, 

Inspire my mouth to freely speak of the sacrifice of Jesus, 

Melt my heart so compassion may flow, 

Bless my hands to perform tasks to your glory, 

Guide my feet down the difficult paths of righteousness, 

I seek these things in the name of Christ Jesus, Amen 
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Easy Chocolate Buttercream Frosting 

 

 

 
Simple to make with only three ingredients with a variety of 
uses.  Great to use over Bundt cake because it sets up 
nicely.  The extra sauce may be refrigerated and 
reheated to serve over ice cream or your favorite 
dessert. 
 
 
 
 

1 (14 ounce) can sweetened condensed milk 

1 cup semisweet chocolate chips 

1 teaspoon vanilla extract 

 

In a saucepan over medium heat, combine the sweetened condensed milk and chocolate 

chips. Cook, stirring constantly, until the chips are melted and the mixture is smooth. Do 

not allow it to bubble. Remove from the heat and stir in vanilla. Cool slightly before 

drizzling over a cake. If you want to make this ahead, it can be cooled and reheated in the 

microwave. 
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Boston Cream Pie 
 

Cake recipe:  

 

1/3  cup butter or margarine, softened  

1  cup sugar  

2 eggs, separated, at room temperature  

1/2  teaspoon vanilla  

1 1/2 cups all-purpose flour  

2  teaspoons baking powder  

1/2 teaspoon salt  

1  cup milk  

 

Vanilla Filling recipe:  

 

1  cup milk  

1/3  cup sugar  

2  tablespoons cornstarch  

Dash of salt  

2  egg yolks, beaten  

1  teaspoon vanilla extract  

 

In a heavy, 2-quart saucepan with a wire whisk or electric mixer, beat all 

ingredients except vanilla.  Over medium heat, cook until mixture just boils, 

stirring constantly.  
 

Remove from heat and stir in vanilla.  
 

Cover and chill while you bake the cake.  
 

Grease and flour two nine-inch cake pans and preheat your  oven to 350 

degrees.  
 

In a large bowl with mixer at medium speed, cream the butter until it is light 

and fluffy.  Gradually beat in the sugar until it is well mixed, constantly 

scraping the bowl.  
 

Beat in the egg yolks, one at a time, beating well after each addition, 

occasionally scrape the bowl.  

 

Add the vanilla and mix well.  
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In a second bowl, combine the flour, baking powder and salt.  Add the dry 

ingredients alternately with the milk to the creamed mixture, mixing well 

after each addition, and occasionally scraping the bowl.  
 

In a third bowl beat the egg whites until soft peaks form.  Fold the egg whites 

into the cake batter and pour the batter into the greased and floured pans.  
 

Bake the cakes for 25-30 minutes or until a toothpick inserted in the center 

comes out clean.  Cool the cakes completely.  
 

Assemble the cake before you make the glaze.  Spread the cream filling 

between the two cake layers.  

 

Chocolate Glaze:  

 

2  tablespoons butter or margarine  

1  square (1-ounce) unsweetened chocolate  

1  cup powdered sugar  

1/2 teaspoon vanilla extract  

2  tablespoons of hot water  

 

In a heavy, 1-quart saucepan over very low heat, or in a double boiler, melt 

the butter and chocolate.  
 

Stir in the sugar, vanilla and enough hot water to make the glaze spreading 

consistency.  
 

Remove from heat and beat well.  
 

Spread the top of the cake with the glaze while it is still warm.  
 

Refrigerate until time to serve.  
 

Hint:  This cake is one of Grandpa Walt's favorites so if you want to make a 

big hit, make it when he is coming over.  Once you make it you will realize it 

is very easy although it seems like a lot of work just reading the recipe.  
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Butterscotch Cake  
 

1  box yellow cake mix  

 

1  box Jell-O butterscotch pudding and pie filling  

       (2 cups of milk size)   

 

1/3  cup oil  

 

2  eggs  

 

Cook the pudding as directed on the package.  Cool.  

 

Mix all ingredients together and beat for 2 minutes.  

 

Pour batter into 9" x 13" pan.  

 

Spread 1 1/2 cups of butterscotch morsels and 1 cup of pecans over the top 

and press in lightly with your fingers.  

 

Bake the cake in a 350 degree oven until it tests done with a toothpick.  

 

       Source:  

       Elma Hatfield, my mother  

 

 

 

 

 

 

 

 

 

 

  Safe in the Arms of God 

         January 26, 1992 
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Carrot Cake  
With Cream Cheese Frosting 

 

 

Beat:   2  cups sugar  

            1 1/4  cups Wesson oil  

            4  eggs  

  

Add:    2  cups flour  

            2  teaspoons soda  

             1  teaspoon cinnamon  

             1/4  teaspoon salt  

             3  cups grated carrots  

             1  cup nuts  

  

Beat together the first three ingredients.  

  

Sift the flour, soda, cinnamon and salt together.  

  

Mix dry ingredients into the sugar mixture.  

  

Add the carrots and nuts and stir well.  

  

Pour the batter into 2 or 3 round cake pans.  This recipe makes a pretty three layer cake.  

  

Bake the cake in a 350 degree oven until it tests done with a toothpick.  

  

Cool well before frosting.  

 

 

Cream Cheese Frosting  
  

Mix together:  1  pound box of powdered sugar  

                       1  8-ounce package of cream cheese  

                        1/2  stick butter  

                        1  teaspoon vanilla.  

                        

Frost tops and sides of cake and wait for compliments!  

  

Source:  Leona Martini, a friend from GSA.  
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Cinnamon-Nut Swirl Cake 
 

 

Ingredients 

 

1/3 cup packed brown sugar 

2 teaspoons ground cinnamon 

1/2 cup chopped pecans or walnuts 

1 package Betty Crocker SuperMoist yellow cake mix 

1 1/4 cups water 

1/3 cup vegetable oil 

3 eggs 

2/3 cup Betty Crocker Pour & Frost vanilla frosting 

 

Directions 

 

Heat oven to 350 degrees F. Generously grease or spray 12-cup bund cake 

pan. 

In small bowl, stir together brown sugar, cinnamon and pecans; set aside. 

In large bowl, beat cake mix, water, oil and eggs on low speed 30 seconds. 

Beat on medium speed 2 minutes, scraping bowl occasionally. Spoon one-

third of batter into pan. Sprinkle with half the brown sugar mixture. Spoon 

one-third of the batter over brown sugar mixture. Sprinkle with remaining 

brown sugar mixture, and top with remaining batter. 

Bake 38 to 43 minutes or until toothpick inserted in center comes out clean. 

Cool 10 minutes. Turn pan upside down onto plate; remove pan. Cool 30 

minutes. 

Into small microwavable bowl, measure 2/3 cup of the frosting. Microwave 

uncovered on High about 10 seconds or until pourable; stir. Pour over cake. 
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Cocoa-Bar Cake  
 

Mix the following ingredients and bring to a boil:  

 

1  stick butter  

1/2  cup Wesson oil  

1  cup water  

dash of salt  

1/4 cup or 3 heaping tablespoons cocoa  

 

Mix the following ingredients together and add to the cocoa mixture: 

 

2  cups sugar  

2  cups flour  

1  teaspoon soda  

1/2  cup buttermilk  

2  eggs  

1  teaspoon vanilla  

 

DO NOT BEAT, just stir them together.  

 

Pour the mixture into a jelly roll pan.  

 

Bake in a 350 degree oven until the cake tests done with a toothpick.  Approximately 25 

minutes.  

 

While the cake is baking, make the frosting:  

 

 

Frosting  
 

1 stick butter  

1/4  cup or 3 tablespoons cocoa  

1  pound box of powdered sugar  

1/3  cup buttermilk  

1  teaspoon vanilla  

Dash of salt  

 

Mix all ingredients together and heat.  Not to boiling just heated through and beaten until 

smooth.  Pour over the cake as soon as it comes from the oven.  This cake tastes a lot like 

very rich brownies.  

 

Source:   Elma Hatfield, my mother.  
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Dump Cake  
  

 

1  can (20 ounce size) crushed pineapple - DO NOT DRAIN  

1  can cherry pie filling  

1  yellow cake mix  

1  to 1 1/2 sticks oleo  

  

Pour pineapple and cherry pie filling into a 9" x 13" pan and mix together.  

  

Over the top sprinkle a dry yellow cake mix.  

  

Slice oleo as thin as you can and lay them on  the top of the dry cake mix.  If 

you can cover the top of the cake with 1 stick of oleo do it to save calories.  

 

Bake in a 350 degree oven about 1 hour.  

  

The cake will have a crunchy top and the fruit will thicken on the bottom.  

  

This cake is excellent served warm and topped with vanilla ice cream.  

  

Source:  Terry Atteridge, a friend from GSA.  
 

 

 

 

Now all along life's bumpy paths  

there are so many tears and laughs,  

 that in the corners, God tucks friends  

 so when you're going round the bends,  

you get a lift, purchance a smile,  

they're little things but help a pile.  

  

And God hunts people just like you  

to fill those bends and guide folk through.  
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Elegant Apple Cake 
 

1 cup vegetable oil 

2 cups sugar 

2 eggs 

1 tablespoon vanilla 

1 tablespoon butter flavoring 

1/2 teaspoon black walnut flavoring 

2 cups flour 

1 1/2 teaspoons soda 

1 teaspoon salt 

1 teaspoon cinnamon 

3 cups chopped apples 

1/2 cup walnuts 

 

Mix as you would for any cake and pour into a 9”x 13” pan.   

 

Sprinkle with 1/2 cup (or less) of sugar that has been mixed with 1/2 teaspoon 

of cinnamon. 

 

Let stand for 1 hour before baking. 

Bake at 350 degrees for 1 hour. 

 

 

Source:  Grace Rust, my friend from Nobody’s Perfect Camping Club 
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French Tea Cake  
 

1  cup sugar  

1/2  cup butter  

2  beaten eggs  

2  cups flour  

2  teaspoons baking powder  

1/4  teaspoon salt  

3/4  cup milk  

1  teaspoon vanilla  

 

 

Cream sugar and butter until fluffy.  

 

Add beaten eggs.  

 

Mix flour, baking powder, and salt together.  

 

Add dry mixture to sugar mixture, alternately with milk.  

 

Add vanilla.  

 

Pour into a 9" square pan.  

 

Dot the cake with butter and sprinkle with cinnamon and sugar.  This makes a crust on 

the cake. 

 

Bake in a 350 degree oven until the cake tests done with a toothpick.  

 

Source:  Clara Cox, my maternal grandmother's friend.  

 

This cake was a favorite of my grandmother (Jennie DeLovie Gose Wild) and it was made 

often.  When I was a young girl growing up I can remember my Mother giving me a look 

that said "Bake a Tea Cake."  The company would never catch on.  They probably thought 

Mama was really organized.  Maybe, one thing for sure, she had ME trained and we had 

lots of laughs about it.  

 

The cake really is a lifesaver recipe when unexpected guests drop in because it doesn't call 

for anything you would not normally have in your kitchen and, it is best served warm.  

 

 

Precious memories, how they linger, How they ever flood my soul.  

In the stillness of the twilight, precious, sacred, scenes unfold.  
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Fruit Cake 
 

4 eggs 

1 cup sugar 

1/2 cup butter 

1 cup flour 

1/2 teaspoon salt 

3 teaspoons baking powder 

1 teaspoon vanilla 

 

Beat all together. 

 

Add: 

 

1 pound dates, cut-up 

1/2 pound candied red cherries, cut-up 

1/2 pound candied green cherries, cut-up 

1 pound pecan halfs 

1/2 pound candied pineapple, cup-up 

 

 

Line pans with waxed paper (loaf size pans) 

Bake at 275 degrees approximately 1 hour and 20 minutes.   

Makes 2 loafs.   I know you don’t like fruitcake but this one is special. 
 

---------------------------------------------- 
 

I think if I had to preach week in and week out, 

especially in a culture saturated with 

entertainment, I would tack a reminder to myself in 

the pulpit: "It's about God, stupid!"  William D. 

Hendricks, Exit Interviews 
 

The scope of who it is that God means to invite to 

the feast, you see, is not ours to define. We are 

not put in charge of the guest list.   

Don S. Skinner, Passage through Sacred History 
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Decadent Chocolate Bundt Cake 
 

Preheat oven to 350 degrees 

Spray a 10-inch Bundt pan liberally with Pam. 

 

1 package (18.25-ounce size) chocolate cake mix 

1 (4-serving size) chocolate instant pudding mix 

4 eggs 

1 cup sour cream 

1/2 cup water 

1 cup mini chocolate chips 
 

In a large mixer bowl, combine cake mix, pudding mix, eggs, sour cream and 

water. Beat on medium speed for 2 minutes. Stir in chocolate chips. Spread 

batter evenly in prepared pan. Bake 50 to 60 minutes or until a cake tester 

inserted in center comes out clean.  
 

Cool 25 minutes in pan on a wire rack, then remove cake and cool completely. 
 

Note from me:  This cake is outstanding and doesn’t need frosting.  I usually 

put a light coat of chocolate glaze just for looks. 
 

---------------------------------------------------------------------------------------------------------------------- 
 

A woman accompanied her husband to the doctor's office. After his checkup, the doctor 

called the wife into his office alone. 

 

He said, "Your husband is suffering from a very severe stress disorder.  If you don't do the 

following, your husband will surely die. Each morning, fix him a healthy breakfast.  Be 

pleasant at all times.  For lunch make him a nutritious meal.  For dinner prepare an 

especially nice meal for him.  Don't burden him with chores or discuss your problems with 

him - it will only make his stress worse.  No nagging.  If you can do this for the next 10 

months to a year, I think your husband will regain his health completely." 

 

On the way home, the husband asked his wife.  "What did the doctor say?"  "He said you're 

going to die," she replied. 
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Eagle Brand Chocolate Glaze 
 

For a quick chocolate glaze mix 1 can of Eagle Brand milk with 1 cup of chocolate chips.  

Melt in the microwave for 1 minute.  Stir and the mixture will thicken.  Pour over cake. 

 

 

 

 

 

 

 
 

I will share with you 

my time and attention-- 

and bring joy 

and imagination 

to our relationship. 

I will love you 

with all I have to give 

and all I feel inside, 

in the only way I know how... 

completely and forever. 
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German Chocolate Pound Cake 
 

Pam or shortening for greasing the Bundt pan 

One 18.5-ounce package German chocolate cake mix 

1/4 cup vegetable oil 

1 cup water 

3 large eggs 

One 15-ounce container coconut pecan frosting 

 

 

Preheat the oven to 3500F.  Grease or spray a 12-cup Bundt pan. 

 

In a large mixing bowl, mix the cake mix, oil, water, and eggs together with 

an electric mixer on low speed until the ingredients are well distributed, 

about 1 minute.  Scrape the bottom of the bowl with a spatula and beat for 2 

minutes, still on low speed.  

 

Add the container of frosting and continue beating on low speed for about 2 

minutes. 

 

Pour the batter into the prepared pan and bake until a cake tester inserted in 

the center of the cake comes out clean, 55 to 60 minutes.  

 

Let the cake cool in the pan.  Invert the cooled cake onto a plate and allow it 

to cool thoroughly before slicing.  No frosting is needed it’s already in the 

cake. 

 

 

 
One Sunday in a Midwest city, a young child was "acting up" 

during the morning worship hour. The parents did their best 

to maintain some sense of order in the pew, but were losing 

the battle. Finally, the father picked the little fellow up 

and walked sternly up the aisle on his way out. Just before 

reaching the safety of the foyer, the little one called 

loudly to the congregation, "Pray for me! Pray for me!"  
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Hawaiian Delight Cake 
 

 

1 box yellow cake mix 

1 can mandarin oranges  

   & juice 

1/2 cup oil 

3 large eggs 

1/2 teaspoon vanilla 

1/4 teaspoon orange flavoring 

 

Beat all ingredients until oranges are tiny bits.  Bake in a 9” x 13” pan at 350 

degrees.  Cool. 

 

Frosting 
 

1 8-ounce carton Cool Whip 

1 13-ounce can crushed pineapple and juice 

1 8-ounce pkg. angel flake coconut 

1 3-ounce box vanilla instant pudding 

 

Mix all ingredients and frost cake. 

 

 

 

A fly was buzzing along one morning when he saw a lawn mower someone had left out in their front 

yard. He flew over and sat on the handle, watching the children going down the sidewalk on their way to 

school.  

One little boy tripped on a crack and fell, spilling his lunch on the sidewalk. He picked himself up, put 

his lunch back in the bag and went on. But he missed a piece of bologna. The fly had not eaten that 

morning and he sure was hungry. So he flew down and started eating the bologna. In fact he ate so much 

that he could not fly, so he waddled across the sidewalk, across the lawn, up the wheel of the lawn 

mower, up the handle, and sat there resting and watching the children.  

There was still some bologna laying there on the sidewalk. He was really stuffed, but that baloney sure 

did look good.  

Finally temptation got the best of him and he jumped off the handle of the lawn mower to fly over to the 

baloney. But alas he was too full to fly and he went splat!!, killing him instantly.  

The moral of the story:  Don't fly off the handle when you are full of baloney.  
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Italian Love Cake 
 

 

1 box fudge marble cake mix 

2 lbs. ricotta cheese 

3/4 cup sugar 

4 eggs 

1 tsp. Vanilla 

 

1 box (regular size) instant chocolate pudding  

1 cup milk 

1 carton (8 oz.) whipped topping 

Mix cake as directed on box. Pour into greased and floured 9x13-inch pan. In 

separate bowl, combine ricotta, sugar, eggs and vanilla; mix well. Spoon over 

top of unbaked cake. Bake at 350 degrees for 1 hour. Cool.  

Mix pudding with milk; fold in whipped topping. Spread over cake; 

refrigerate. 

 

Source:  Kitchen Keepers from Coldwell Banker 
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Jelly Roll Cake 
 

Line jelly-roll pan with parchment paper and spray with Pam 

Preheat oven to 350 degrees 
 

 

4 eggs 

1/4 teaspoon salt 

1/2 teaspoon cream of tartar 

1 cup sugar 

1/4 cup water 

1 1/2 teaspoons vanilla extract 

1 cup sifted cake flour 

filling of your choice 

 

Beat the eggs, salt, and cream of tartar together.  Gradually add the sugar, 

beating well after each addition.  Beat until thick and piled softly.  Beat in 

the water and vanilla extract.  Fold in the flour until blended. 

 

Spread evenly into the prepared pan and bake for 15-20 minutes or until cake 

tests done.  Immediately loosen the edges of cake and turn onto a towel with 

confectioners sugar sifted over it.  Peel off the parchment paper and cut off 

crisp edges. 

 

To roll, begin rolling at one end of cake.  Using towel as a guide, tightly grasp 

nearest edge of towel and quickly pull it over beyond opposite edge.  Cake will 

roll itself as you pull.  Wrap roll in towel and cool thoroughly. 

 

When ready to fill, carefully unroll cake, spread with the filling of your 

choice.  Cool Whip and fruit is good. 

 

Hint:  You can substitute waxed paper for parchment 
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Jenna’s Apple Cake 
 

½ cup chopped pecans 

2 cups sugar 

3 cups flour 

1 ½ cups oil 

2 eggs 

3 cups chopped apples, 2 large granny smith unpeeled 

½ teaspoon salt 

1 teaspoon cinnamon 

1 teaspoon soda 

1 teaspoon vanilla 

 

Blend all dry ingredients.  Add oil, vanilla, and eggs to same bowl and mix.  

Add apples and ½ cup chopped pecans. 

 

Press into 9”x13” pan and bake at 325 degrees for about 1 hour. 

 

 

 

 

 

 
 

This is my favorite picture of Jenna and Jimmy. 
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Lemon Meringue Cake 
 

This cake tastes just like lemon meringue pie! Fresh lemon flavor shines 

through in the custard filling between the layers, and the light meringue 

frosting adds a fancy finish. It’s not only a deliciously different dessert, but 

it’s also a conversation piece! 
 

1  package (18-1/4 ounces) lemon cake mix 

3  eggs 

1  cup water 

1/3  cup vegetable oil 

 

FILLING:   
  

1  cup sugar 

3  tablespoons cornstarch 

1/4  teaspoon salt 

1/2  cup water 

1/4  cup lemon juice 

4  egg yolks, beaten 

4  teaspoons butter or margarine 

1  teaspoon grated lemon peel 

 

MERINGUE: 
 

Use the Perfect Meringue recipe on the next page. 
 

In a mixing bowl, combine cake mix, eggs, water and oil. Beat on low until 

moistened. Beat on high for 2 minutes or until blended. Pour into three 

greased and floured 9-in, round baking pans. Bake at 350 degrees for 25-30 

minutes or until a toothpick comes out clean. Cool for 10 minutes; remove 

from pans to wire racks. 
 

For filling, combine sugar, cornstarch and salt in 

a saucepan. Stir in water and juice until smooth. 

Bring to a boil over medium heat; cook and stir  

1 to 2 minutes or until thickened. Remove from heat. Stir a small amount of 

hot filling into egg yolks; return all to pan, stirring constantly. Bring to a 

gentle boil; cook and stir for 2 minutes. Remove from heat; stir in butter and 

lemon peel. Cool completely. 
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Make the recipe for Perfect Meringue as directed.  

 

To assemble: Place bottom layer on an ovenproof serving plate; spread with 

half of the filling.  Repeat.  Top with third layer and spread meringue over 

the top and sides of the cake. 
 

Bake at 350 degrees for 10-15 minutes until meringue is lightly browned.   

 

Source:  Taste of Home 

 

 

 

Perfect Meringue 
(This is a double recipe of meringue. 

It will frost this cake or two pies generously.) 

 

 

2  tablespoon corn starch    6  egg whites  

4  teaspoons water     12  tablespoons sugar  

1  cup boiling water     few grains of salt  

  

Moisten the cornstarch in water.  Stir in the cup of boiling water.  Cook until 

thick and clear.  The microwave works great for this.  Cool.  Beat the egg 

whites until they are stiff, add the salt and sugar a small amount at a time.  

Beat in the cornstarch mixture and continue beating until the meringue 

stands in peaks.  Spread on the cake and seal the edges.  Bake in a 

pre-heated oven, 375 degrees for 10-12 minutes.  The meringue should be 

lightly browned.  

 

Source:  Lake City Arsenal Cook Book 
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Marble Cake 
 

1  yellow cake mix (Duncan Hines or Betty Crocker Supermoist)  

1  box vanilla instant pudding mix  

2/3  cup Wesson oil  

3/4  cup water  

4  eggs  

 

Beat the above ingredients together for 10 minutes.  

 

Pour 2/3 of the batter into a greased bundt pan.  

 

To the remaining batter add 1/3 cup chocolate syrup.  

 

Pour over the top of the first layer of batter but do not stir.  

 

Bake in a 350 degree oven for 50-60 minutes until the cake tests done with a 

toothpick.  

 
 

Perfect Glaze  
 

1  cup powdered sugar  

1  tablespoon oil  

1  tablespoon white corn syrup  

1  tablespoon + 1 teaspoon hot water  

1/4  teaspoon vanilla  

2  tablespoons cocoa  

 

Mix together and frost cake.  

 

HINT:  There will not be enough frosting to do the entire cake.  Just drizzle the 

glaze over the top and let it run down the sides.   To cover the entire cake 

double the recipe. 
 

Source:  Elma Hatfield, my mother.  



 

 130 

Miracle Whip Cake 
 

Sift together:  

 

1  cup sugar  

2  cups flour  

2  teaspoons soda  

4  tablespoons cocoa  

pinch of salt  

 

Mix together: 

 

1  cup Miracle Whip  

1  cup water  

 

Stir the water/miracle whip mixture into the dry ingredients.  DO NOT BEAT.   

Just stir until the dry ingredients are moistened.  

 

Pour batter into a 9" x 13" or 2 round cake pans.    

 

Bake in a 350 degree oven until the cake tests done using a toothpick. 

 

Source:  Elma Hatfield, my Mother.  

 

 

Chocolate Whipped Cream  
 

1/2  pint whipping cream  

1/2  cup powdered sugar  

2  tablespoons cocoa  

 

Beat cream until it begins to thicken.  Gradually beat in sugar and cocoa. 

 

Keep cake refrigerated after icing.  

  

Source:  Angela Preston, a friend of my mother.  
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Oatmeal Cake 
 

Pour:  1 1/2  cups of boiling water over 1 cup Quaker oats and let stand 

   for 2 minutes.  

 

Cream:  1  stick oleo  

  1  cup sugar  

  1  cup brown sugar  

 

Add:   2  eggs, beaten well  

 

Add:   Oats from step 1  

  1 1/2  cups flour  

  1  teaspoon soda  

  1  teaspoon cinnamon  

 

Mix all ingredients together and pour into a 9" x 13" pan.  

 

Bake in a 350 degree oven for 30 minutes.  

 

While the cake is baking make the topping listed below.  

 

Oatmeal Cake Topping  
 

1  stick oleo  

1/2  cup brown sugar  

1/4  cup milk  

1  cup nuts (black walnuts are best)  

1  cup coconut  

1  teaspoon vanilla  

 

Mix together and pour over the top of the cake.  Return the cake to the oven 

and bake 15 minutes longer or until done.  

 

Source:  Elma Hatfield, my mother.  
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Pear Bundt Cake 
 

1 can (15-1/4 ounces) pears in light syrup 

1 package (18-1/4 ounces) white cake mix 

2 egg whites 

1 egg 

2 teaspoons confectioners’ sugar 

 

Drain pears, reserving the syrup; chop pears.  Place pears and syrup in a 

mixing bowl; add dry cake mix, egg whites and egg.  Beat on low speed for 30 

seconds.  Beat on high for 4 minutes. 

 

Coat a 10-in, fluted tube pan with nonstick cooking spray and dust with flour.  

Add batter.  Bake at 350 degrees for 50-55 minutes or until a toothpick 

inserted near the center comes out clean.  

 

Cool for 10 minutes before removing from pan to a wire rack to cool 

completely.  Dust with confectioners’ sugar.  Yield: 16 servings. 

 

 

Source:  Jean Points, my camping buddy 
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Raspberry Cake 
 

I prefer making this cake the day before I serve it.  The cake is moister.  Also 

the cake will keep, in the refrigerator, for about a week. 

 

 

1   package white cake mix   (I use Betty Crocker or Pillsbury) 

1   3 ounce package raspberry Jell-O  (I use sugar-free) 

1   10-ounce package frozen, sweetened raspberries, thawed, undrained 

4   eggs 

1/2 cup Wesson oil 

1/4 cup hot water 

 

Frosting 
 

1   16-ounce lite Cool Whip 

1   10-ounce package frozen sweetened, raspberries, thawed, undrained 

 

 

In a large bowl, combine dry cake mix and Jell-O.  
 

Add raspberries and juice, eggs, oil, and water. 
 

Beat until well blended. 
 

Pour into a greased 9”x13” pan (round cake pans*) and bake at 350 for 35-40 

minutes or until a toothpick inserted near the center comes out clean.  Cool. 
 

For frosting fold Cool Whip into raspberries.  Spread over cake. 

Refrigerate for 2 hours before serving.  Store in the refrigerator. 
 

Source:  Quick Cooking Magazine, May/June 2000 issue 

 

 

 

*Bake 30-35 minutes in round cake pans.  I sometimes make this cake in 

three layers. 
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Sock-It-To-Me Cake 
 

In the first bowl mix: 

 

1  Duncan Hines yellow butter cake mix  

4  eggs  

1  8-ounce carton sour cream  

3/4  cup Wesson oil  

 

Beat mixture for 5 minutes.  

 

In a second bowl mix: 

 

1  cup brown sugar  

1  cup chopped pecans  

6  teaspoons cinnamon  

 

Grease a 9" x 13" pan.  

 

Sprinkle 1/3 of the brown sugar mixture over the bottom of the pan.  

 

Pour in 1/2 of the batter.  

 

Sprinkle 1/3 of the brown sugar mixture over the batter.  

 

Pour the other half of the batter in the pan.  

 

Sprinkle the remaining 1/3 of the brown sugar mixture over the batter.  

 

Bake in a 250 degree oven for 1 hour.  

 

Increase the oven temperature to 325 and bake for 15-20 minutes longer until brown and the 

cake tests done using a toothpick.  

 

Source:  Terry Atteridge, a friend from GSA.  

 

HINT:  This cake is very pretty baked in a bundt pan.  

 

We flatter those we scarcely know,   

we please the fleeting guest.  

But deal full many a thoughtless blow   

to those we love the best.  
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Two Egg Treasure 
 

2  cups of flour minus 2 tablespoons 

3 1/2  teaspoons baking powder  

1  teaspoon salt  

1 1/3  cups of sugar  

1/2  cup shortening (Crisco)  

2  eggs  

1 1/2  teaspoons vanilla  

1  cup milk  

 

Mix the flour, baking powder and salt together.  Set dry mixture aside.  

 

Cream the shortening and sugar together until creamy.  

 

Add the eggs and beat well.  Add the vanilla.  

 

Add the dry mixture alternately with the milk.  

 

Beat well and pour into two 8-inch round cake pans.  

  

Bake in a 350 degree oven until a toothpick inserted in the center comes out 

clean.  
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Two Egg Treasure Chocolate Icing  
 

2-ounces sweetened chocolate  

1 1/2  cups sugar  

7  tablespoons milk  

2  tablespoons shortening  

2  tablespoons butter  

1  tablespoons corn syrup  

1/2  teaspoon salt  

1  teaspoon vanilla 

 

 

On dry days boil 1 minute.  On rainy days boil 1 1/2 minutes.  
 

If the icing is not the right consistency add a small amount of milk and beat well.  

Allow the cake to cool completely before frosting.  
 

Source:  Nadine Cates, my mother-in-law.  This is my Husband's favorite cake.  
 

 

 

 

They are slaves who dare not be in the right with two or three.  
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How to Make a Flower Pie Crust Tired of lattice pie crusts? Try this easy-to-

make decorative pie crust. 

 

 

To make this pretty flower pie: 

 Using a paring knife, cut pie dough into strips of various size. A 2 or 3 inch round cookie cutter 

will make the center of the flower.  

  

 Lay the strips on top of the pie, sporadically overlapping the strips. Top with round center in the 

middle.  

  

 Adhere strips together by dabbing with water, or brush egg wash over the finished pie.  

  

 Sprinkle with coarse sugar.  
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Crisco Solid Shortening Crust 
 

One Shell:  

 

1 1/2  cups sifted all-purpose flour  

1  teaspoon salt  

1/2  cup Crisco  

4-5  tablespoons ICE water  

 

Sift together flour and salt.  Cut in Crisco with pastry blender until pieces are 

the size of small peas.  

  

To make pastry extra tender and flaky, divide the shortening in half, cut in the 

first half until the mixture looks like corn meal.  Then cut in the remaining half 

until the mixture looks like small peas.  This recipe makes a single crust.  

Double the recipe for a double crust.  

 
 

Perfect Meringue  

 
 

1  tablespoon corn starch    3  egg whites  

2  teaspoons water     6  tablespoons sugar  

1/2  cup boiling water     few grains of salt  

  

Moisten the cornstarch in water.  Stir in the one-half cup of boiling water.  

Cook until thick and clear.  The microwave works great for this.  Cool.  Beat 

the egg whites until they are stiff, add the salt and sugar a small amount at a 

time.  Beat in the cornstarch mixture and continue beating until the meringue 

stands in peaks.  Spread on the pie and seal the edges.  Bake in a pre-heated 

oven, 375 degrees for 10-12 minutes.  The meringue should be lightly browned.  

 

Source:  Lake City Arsenal Cook Book 
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Deep Dish Apple Pie 
 

1/2 cup sugar 

1/2 cup packed brown sugar 

3 tablespoons all-purpose flour  

1 teaspoon ground cinnamon  

1/4 teaspoon ground ginger  

1/4 teaspoon ground nutmeg  

6 large Granny Smith apples, thinly sliced  

1 tablespoon lemon juice 

Pastry for double crust pie 

1 tablespoon butter 

Additional sugar 

 

In a small bowl, combine sugars, flour and spices; set aside.  In a large bowl, 

toss apples with lemon juice.  Add sugar mixture; toss well to coat.  Pour 

apple mixture into a deep dish pie pan with unbaked pie crust.  Dot the top 

with the butter.  Cover with pie crust and sprinkle with sugar. Cut slits in 

top of crust to vent and bake at 375 degrees for 45 - 60 minutes or until 

golden brown. 

 

Source:  Taste of Home’s “Grandma’s Great Desserts” 
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Banana-Marshmallow Pie  
 

 

2  small boxes of Jell-O vanilla  

pudding and pie filling  

3  cups milk  

 

The boxes would normally call for 4 cups of milk but 

you want the filling to be thicker than normal 

because of the cool whip you will add later.  

 

Cook the pudding according to package directions and chill overnight.  The 

mixture will be very thick.  

 

To assemble the pie:  
  

Slice 2 or 3 large bananas and fold them, 1 1/2 cups of miniature 

marshmallows and 1 cup of Cool Whip into the pudding mixture.  Pour the 

pudding mixture into a baked pie shell.   Chill at least one hour before 

serving.  

 

 

Tomorrow is not promised us  

so let us take today, 

and make the very most of it 

the once we pass this way. 

 

Just speak aloud the kindly thought 

and do the kindly deed, 

and try to see and understand 

some fellow creature’s need. 

 

Tomorrow is not promised us 

nor any other day, 

so let us make the most of it 

the once we pass this way. 
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  Blueberry Cream Pie 

 
1/4 cup sugar 

3 tablespoons all-purpose flour 

Pinch salt 

1 cup half-and-half cream 

3 egg yolks, beaten 

3 tablespoons butter or margarine 

1 teaspoon vanilla extract 

1 tablespoon confectioners' sugar 

 

Topping: 

3 cups fresh blueberries 

1/3 cup sugar 

1 tablespoon cornstarch 

 

In a saucepan, combine sugar, flour and salt.  Gradually whisk in cream; cook 

and stir over medium heat until thickened and bubbly.  Cook and stir 2 

minutes more.  

 

Gradually whisk half into egg yolks; return all to pan.  Bring to a gentle boil; 

cook and stir 2 minutes.  Remove from the heat; stir in butter and vanilla 

until butter is melted.  Cool for 5 minutes, stirring occasionally. Pour into 

crust; sprinkle with confectioners' sugar.  Chill 30 minutes or until set.  

 

Meanwhile, in a saucepan, combine blueberries, sugar and cornstarch.  Boil 

until thickened, stirring constantly.  Remove from the heat and cool 15 

minutes.  Carefully spoon over filling.  
 

Chill 3 hours or until set. Store in the refrigerator. Yield: 6-8 servings. 
 

This recipe is for a 9-inch shell.  For a deep dish shell double the filling. 

Use a graham cracker or make your own crust. 



 

 142 

Chocolate Fudge Pie  
 

 

 

1/4 cup butter      2 cups milk  

1/2 cup flour     1/2 teaspoon vanilla  

1 1/2 cups sugar    2 egg yolks, beaten  

4 tablespoons cocoa    1 baked pie shell  

 

Mix the dry ingredients.  

 

Beat the egg yolks and add to the milk.  

 

Add the butter.  

 

Mix all the ingredients and stir well.  

 

Cook over low heat in a double boiler stirring constantly until thickened.  

 

Cool and pour into the baked shell.  

 

Cover with Perfect Meringue.  

 

 

 

 

 

Thank God for dirty dishes,  

they have a tale to tell.  

While others may go hungry,  

we're eating very well.  

  

With home and health and happiness,  

I shouldn't want to fuss ---  

For by the stack of evidence,  

God's been very good to us.  
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Blueberry Pie 
 

 (Bake at 350 degrees) 
 

4 cups fresh or frozen blueberries 

1 tablespoon lemon juice  

1 1/2 cup sugar 

1/4 cup quick-cooking tapioca 

1 tablespoon cornstarch 

1/2 teaspoon ground cinnamon 

Pastry for a double-crust pie 

1 tablespoon butter  
 

In a bowl, combine berries and lemon juice.  Add sugar, tapioca, cornstarch 

and cinnamon, toss gently.  Let stand 15 minutes. 
 

Add to lined pie pan and dot with better. 
 

Cover with remaining pastry. 
 

Cover with foil and bake 20-30 minutes.  Remove foil and bake 30+ minutes 

longer or until crust is golden brown. 
 

Cool on a wire rack. 
 

Source:  2001 Taste of Home Annual Recipes, page 148 
 

 

Hint:  I use a 10-inch glass Pyrex pie pan and I roll my crust and lay it in the 

pan.  Add the fruit mixture and butter.  Fold the crust that overlaps the pan 

over the fruit.  There will be a hole in the middle.  This does two things.  

Eliminates the juices seeping through where the crusts would normally be 

sealed together and two, it is the easiest way to make a fruit pie I’ve ever 

found. 
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Cherry Pie Filling 
 

 

2 cans (16-ounce each) tart cherries  (or 22-ounce frozen cherries) 

1 cup sugar 

3 tablespoons quick-cooking tapioca 

1/4 teaspoon almond extract 

1/4 teaspoon salt 

Red food coloring, optional 

1 tablespoon butter 

 

 

Drain cherries reserving 1/4 cup juice. 

 

Mix cherries, juice, sugar, tapioca, extract, salt and food coloring if desired; 

pour into a crust lined pie pan.  Dot with butter.  Top with an additional 

lattice or regular crust.  Bake at 375 degrees for 55-60 minutes.   

 

Hint:  I use a 10-inch glass Pyrex pie pan and I roll my crust and lay it in the 

pan.  Add the fruit mixture and butter.  Fold the crust that overlaps the pan 

over the fruit.  There will be a hole in the middle.  This does two things.  

Eliminates the juices seeping through where the crusts would normally be 

sealed together and two, it is the easiest way to make a fruit pie I’ve ever 

found. 

 

 

 
The preacher was wired for sound with a lapel mike, and as he preached, he 
moved briskly about the platform, jerking the mike cord as he went.  Then he 
moved to one side, getting wound up in the cord and nearly tripping before 
jerking it again.  After several circles and jerks, a little girl in the third pew 
leaned toward her mother and whispered, "If he gets loose, will he hurt us?" 
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Impossible Cheesecake Pie 
 

3/4 cup milk 

2 teaspoons vanilla 

2 eggs 

1 cup Splenda 

1/2 cup Bisquick 

2 8-ounce packages cream cheese, cut in 1/2 inch pieces and softened 
 

Heat oven to 350 degrees.  Grease 9-inch pie pan. 
 

Place milk, vanilla, eggs, Splenda and Bisquick in a blender.  Cover and 

blend on high 15 seconds.  Add cream cheese.  Cover and blend on high 2 

minutes. 
 

Pour mixture into pie plate.  Bake until center is firm. 40-45 minutes.  Cool. 
 

Cover with topping of your choice. 

 

 

     Heaven and Hell 

A man spoke with the Lord about heaven and hell. The Lord said to the 

man,  "Come, I will show you hell." They entered a room where a group 

of people sat around a huge pot of stew. Everyone was famished, 

desperate and starving. Each held a spoon that reached the pot, but 

each spoon had a handle so much longer than their own arm that it 

could not be used to get the stew into their own mouths.  The 

suffering was terrible. 

"Come, now I will show you heaven," the Lord said after a while. They 

entered another room, identical to the first - the pot of stew, the 

group of  people, the same long-handled spoons. But there everyone 

was happy and well-nourished. 

"I don't understand," said the man. "Why are they happy here when 

they were miserable in the other room and everything was the same?" 

The Lord smiled, "Ah, it is simple," he said. "Here they have learned 

to feed each other." 
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Jumbleberry Pie 
((Summer Berries) 

 

3 cups blackberries, picked over and rinsed 

3 cups blueberries, picked over and rinsed 

2-1/2 cups raspberries or other summer berries such as red currants or 

boysenberries picked and rinsed 

1/3 cup cornstarch 

1-1/2 cups sugar plus additional for sprinkling the pie 

1/4 cup fresh lemon juice 

1/8 teaspoon freshly grated nutmeg 

1/8 teaspoon cinnamon 

1 tablespoon unsalted butter, cut into bits 

1/4 cup half-and-half  

 

In a large bowl toss together the berries, the cornstarch, 1-1/2 cups of the 

sugar, the lemon juice, the nutmeg, and the cinnamon until the mixture is 

combined well, mound the filling in the shell, and dot it with the butter bits.  

Brush the top with half-and-half and sprinkle with sugar. 

 

Bake the pie on a large baking sheet in the middle of a preheated 425°F. oven 

for 20 minutes, reduce the heat to 375°F., and bake the pie for 35 to 40 

minutes more, or until the crust is golden and filling is bubbling. Serve the 

pie with ice cream.  

 

 

 

"Normal day, let me be aware of the treasure you are...  
Let me not pass you by in quest of some 

rare and perfect tomorrow.  One day I shall dig my nails 
into the earth, or bury my face in my pillow,  
or stretch myself taught, or raise my hands to 

the sky and want, more than all the world, your return." 
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Lemon Pie  
 

1/2  cup water  

7  tablespoons corn starch  

1 1/2  cups water  

1 1/4  cups sugar  

3  egg yolks, beaten  

1 1/2  lemons (juice and rind)*  

1  tablespoon butter  
 

*I use three tablespoons of Minute Maid 100% lemon juice. 

 

Mix 1/2 cups of water with the corn starch.  
 

Mix 1 1/2 cups of water with the sugar in the top of a double boiler and bring 

mixture to a boil.  
 

Add the cornstarch mixture and cook until it begins to thicken (about 15 

minutes).  
 

Add the egg yolks and cook one minute longer.  
 

Add the lemon, juice and rind, and the butter.  
 

Blend well and cool.  
 

Pour into a baked pie shell and top with Perfect Meringue.  
 

Hint:  The filling will not lump if you take a small amount of the hot mixture 

and stir it into the egg yolks before you mix them with the rest of the filling.   
 

Source:  Alyce Rae Heater Anderson,  

  John's paternal grandmother 

 

 

According to a Food Statistician - a nosy guy - an individual in a lifetime eats 30,000 eggs, 

6,000 loafs of bread, 9,000 pounds of potatoes, 8,000 pounds of beef, 12 sheep, 15 pigs, 5 

calves and 7,000 pounds of fish. 

  

 So what difference can a few pieces of pie make??????? 
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Peach Pie  
 

6 cups peeled, sliced peaches 

1 cup sugar 

1/3 cup flour 

1/2 teaspoon cinnamon 

 

Let sit while you prepare the pastry for a double crust pie. 

 

Bake at 425 degrees. 

 

Source:  Good Housekeeping Cookbook 

 

 

Hint:  I use a 10-inch glass Pyrex pie pan and I roll my crust and lay it in the 

pan.  Add the fruit mixture and butter.  Fold the crust that overlaps the pan 

over the fruit.  There will be a hole in the middle.  This does two things.  

Eliminates the juices seeping through where the crusts would normally be 

sealed together and two, it is the easiest way to make a fruit pie I’ve ever 

found. 
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Chocolate Truffle Pie 
 
2 cups (12 ounces) semisweet chocolate chips 

2 cups whipping cream, divided 

¼ cup powdered sugar 

1 tablespoon vanilla extract 

Crust of your choice 

 

 

In a microwave-safe dish, combine chocolate chips and ½ cup cream. 

 

Cook on high for 1 ½ to 2 minutes, stirring every 30 seconds. 

 

Cool to room temperature. 

 

Stir in sugar and vanilla and set aside. 

 

In a small mixing bowl, beat remaining cream until soft peaks form.  Be 

careful not to over beat. 

 

Beat in the chocolate mixture on high, one-third at a time.  Mix well. 

 

Spoon into crust and refrigerate for at least 3 hours. 

 

Garnish with whipped cream and candies, if desired. 

 

Source:  Taste of Home Cookbook 
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Pecan Pie 
 

 

1 Pie    2 Pies  
 

3                       5            eggs  

1                       1 1/2      cups of brown sugar  

1                       1 1/2      tablespoons of butter  

1                       1 1/2      cups of corn syrup  

1                       1 1/2      cups of pecans  

1                       1 1/2      teaspoons of vanilla  

Pinch               Pinch     salt  

 

Cream brown sugar and butter.  

 

Add beaten eggs.  

 

Add corn syrup, vanilla, and salt.  

 

Add pecans.  

 

Pour into an unbaked pie shell, or two, and bake in a 350 degree oven until a 

knife inserted in the center comes out clean.  

 

Source:  Elma Hatfield, my Mother.  

 

 
 

"People are like stained-glass windows: They sparkle and shine when the sun 

is out, but when the darkness sets in, their true beauty is revealed only if there 

is a light from within."  

-- unknown  

  

"Too often we underestimate the power of a touch, a smile, a kind word, a 

listening ear, an honest compliment, or the smallest act of caring, all of which 

have the potential to turn a life around."  

-- Leo Buscaglia  
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Out of this World Pie  
 

 

1  can Cherry pie filling  

3/4  cup sugar  

1  large can of crushed pineapple and juice  

1  tablespoon cornstarch  

1  teaspoon of red food coloring  

1  3-ounce box of raspberry Jell-O  

6  bananas, sliced  

1  cup chopped pecans  

2  baked pie shells  

 

In a saucepan, combine cherry pie filling, sugar, pineapple and juice, 

cornstarch and food coloring.  

 

Cook until thick.  

 

Remove from heat, add Jell-O, and allow to cool.  

 

Add bananas and pecans.  

 

Pour into the baked pie shells and top with whipped topping. 

 

Chill before serving.  

 

Source:  Elma Hatfield, my Mother.  

 

 

 

 

Die when I may, I want it said of me,  

by those who knew me best,  

that I always plucked a thistle and planted a flower,  

when I thought a flower would grow.  
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Pineapple Pie 
 

 

1   20-ounce can crushed pineapple in its own juice 

1   package vanilla instant pudding  (sugar-free)  

1   12-ounce Cool Whip (fat-free)  

1   vanilla wafer crust 

 

 

 

Mix the pineapple including juice with the pudding and stir for 1 minute.   

Fold in the Cool Whip and pour into shell.  Chill about an hour. 

 

This dessert is excellent frozen in paper muffin cups and you eliminate the 

fat from the crust.  
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Sour Cream Raisin Pie 
 

 

12-ounces sour cream   1/2 teaspoon cinnamon 

1 cup sugar    1/2 teaspoon nutmeg 

2 eggs     1 1/2 cups raisins 

1 tablespoon flour 

 

Mix flour, spices, and sugar.  Add lightly beaten eggs, sour cream and raisins.  

Pour into a 9-inch unbaked pie crust and bake for approximately 90 minutes 

at 350 degrees. 

 

Hints:  Cover the crust edges with aluminum foil the first 30 minutes to keep 

the crust from getting too brown 

 

Decorations:  20 small leaves around the edge.  Make a raisin bouquet with 

two leaves in the middle. 

 

I bake the leaves on a cookie sheet and stick them on the baked pie using a 

mix of powdered sugar and milk for the “glue.” 

 

 

This is the favorite pie of the child of my heart, my nephew Mike Hatfield.  

 

 

 

 
For every burden that we bear, for every sorrow, every 

care, there's a reason. For every teardrop that is shed, 

there's a reason. For every hurt, for every plight, for 

every lonely pain racked night, there's a reason. But if we 

trust in God as we should, all must work out for our good, 

He knows the reason. 
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Strawberry Pie 
 

1 cup sugar 

1 cup water 

3  tablespoons cornstarch  

4  tablespoons strawberry Jell-O 

 

Cook until it is thick and clear. 

Add red food coloring if desired. 

Cool and mix with strawberries 

 

Pour into baked shell. 

 

Source:  Carol Hodges, a friend from Bethany, MO.  We have enjoyed several 

New Years Eve parties at Carol’s. 

 

 
 

 

I hope you woke up this morning with a big smile on your face... I 

hope the sun is shining and the birds are singing just for you... I 

hope your coffee is hot and tastes just right, and the mailman waves 

a cheery hello, and there are no bills in the mail!  

 

I hope that your day is filled with lovely surprises and friends call 

you up just to say "Hi"... I hope you feel on top of the world with a 

spring in your step all day... I hope you can laugh and talk and 

share to your heart's content... I hope everything is well with your 

world, with a place for everything and everything in its place... I 

hope you can enjoy all you do and everything goes your way!  

 

I hope you have all you wish for yourself and those dear to you... 

And at the end of the day I wish you a perfect moon shining just for 

you, A snug and cozy bed with the softest of pillows and a smile on 

your face... I hope you have a perfect end to the perfect day, And I 

hope all your best dreams come true...  

 

 

And I hope that every day is just as wonderful in its own way! 
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Almond Macaroon Brownies 
 

Brownies 

 
1 (1 lb. 3.5-oz.) pkg.  Pillsbury Rich & Moist 

 Fudge Brownie Mix 

1/2 cup oil 

1/4 cup water 

2 eggs 

 

Topping 

 
1 (8-oz.) pkg. cream cheese, softened  

2/3 cup sugar  

2 tablespoons Pillsbury BEST All Purpose Flour  

2 eggs 

2 cups coconut 

I cup chopped almonds, toasted if desired 

 

Glaze and Garnish 

 
1 cup semi-sweet chocolate chips 

2 teaspoons oil 

48 whole almonds, toasted 

 

Heat oven to 350 degrees.  Grease 15x.l0x l-inch baking pan.  In large bowl, combine all 

brownie ingredients; beat 50 strokes with spoon.  Spread in greased pan. 

 

In medium bowl, combine cream cheese, sugar, flour and 2 eggs; beat until smooth.  Stir in 

coconut and 1 cup chopped almonds.  Drop spoonfuls of cream cheese mixture over brownie 

batter; spread evenly. 

 

Bake at 350 degrees for 35 to 40 minutes or until light golden brown and center is firm to 

the touch.  Cool 45 minutes or until completely cooled. 

 

In a small saucepan, combine chocolate chips and oil.  Heat over low heat until chocolate is 

melted, stirring constantly.  Drizzle and spread over brownies.  Cut into bars.  Garnish 

each bar with 1 whole almond.  Store in refrigerator. 

 

48 bars                        Source:  Pillsbury Bars & Cookies, September 1998, # 211 
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Applesauce Cookies  
 

1  teaspoon soda     1/2  cup Crisco  

2  cups flour     3/4  cup sugar  

1/4  teaspoon salt    1  egg  

1  teaspoon cinnamon    1  cup applesauce  

1/2  teaspoon cloves   1  cup raisins or nuts  

 

Mix and sift soda, flour, salt and spices together.  

  

Cream shortening, gradually adding sugar.  

 

Beat in egg, and stir in applesauce and raisins (nuts).    

 

Add dry ingredients.  

 

Mix well but not more than needed to moisten dry ingredients.  

 

Bake on a greased cookie sheet 10 to 15 minutes at  

375 degrees.  

 

 

 

 

 

 

 

 

 

Life itself can't give you joy,  

unless you really will it.  

Life just gives you time and space,  

IT'S UP TO YOU TO FILL IT!!!  
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Apricot Cream Cheese Thumbprints 
 

Prep Time: approx. 15 Minutes. Cook Time: approx. 15 Minutes.  

Ready in: approx. 2 Hours 30 Minutes.  

Makes 7 dozen (84 servings).  

 

 
1 1/2 cups butter, softened 

1 1/2 cups white sugar 

1 (8 ounce) package cream  

   cheese, softened 

2 eggs 

2 tablespoons lemon juice 

1 1/2 teaspoons lemon zest 

4 1/2 cups all-purpose flour 

1 1/2 teaspoons baking powder 

1 cup apricot preserves 

1/3 cup confectioners' sugar  

   for decoration 

 

 

In a large bowl, cream together the butter, sugar, and cream cheese until smooth. Beat in 

the eggs one at a time, then stir in the lemon juice and lemon zest. Combine the flour and 

baking powder; stir into the cream cheese mixture until just combined. Cover, and chill 

until firm, about 1 hour. 

 

Preheat oven to 350 degrees F (175 degrees C). Roll tablespoonfuls of dough into balls, and 

place them 2 inches apart on ungreased cookie sheets. Using your finger, make an 

indention in the center of each ball, and fill with 1/2 teaspoon of apricot preserves. 

 

Bake for 15 minutes in the preheated oven, or until edges are golden. Allow cookies to cool 

on the baking sheets for 2 minutes before removing to wire racks to cool completely. 

Sprinkle with confectioner's sugar. 

 

Source:  Allrecipes  on the Web 
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Buried Cherry Cookies 
Each of these chocolate cookies are filled with a buried treasure of 

cherry, hidden by a spoonful of chocolate frosting.  

 

   Makes 3 1/2 dozen cookies (42 servings).  

 
2/3 cup sweetened condensed   

    milk 

1/2 cup HERSHEY'S®  

   Semi-Sweet Chocolate Chips 

1/2 cup butter 

1 cup white sugar 

1 egg 

1 1/2 teaspoons vanilla extract 

1 1/2 cups all-purpose flour 

1/3 cup HERSHEY'S® Cocoa  

    Powder 

1/4 teaspoon baking powder 

1/4 teaspoon baking soda 

1/4 teaspoon salt 

1 (10 ounce) jar maraschino  

    cherries, drained 
 

  

Prepare Chocolate Frosting: Place 2/3 cup (7-ounces) sweetened condensed milk (not 

evaporated milk) and 1/2 cup Hershey's Semi-Sweet Chocolate Chips in small microwave-

safe bowl; stir. Microwave at HIGH (100%) 1 minute or until chips are melted and mixture 

is smooth when stirred. Cool completely. 
 

Heat oven to 350 F. 
 

Beat butter, sugar, egg and vanilla in large bowl until fluffy. Stir together flour, cocoa, 

baking powder, baking soda and salt; gradually add to butter mixture, beating until well 

blended. 
 

Shape dough into 1-inch balls. Place on ungreased cookie sheet about 2 inches apart. Press 

thumb in center of each ball to make indentation; place one cherry in each thumbprint. 
 

Bake 8 to 10 minutes or until edges are set. Remove from cookie sheet to wire rack. Cool 

completely. Spoon scant teaspoonful frosting over each cherry, spreading to cover cherry. 

    

 

Source:  Hershey's Kitchens 
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Butterhorns  
                                                                          Makes 80  

   

Pastry       Filling  

  

4  cups of flour                  3  egg whites  

1/2  teaspoon salt                    1  cup sugar  

2  cakes of yeast (crumbled)          1  cup ground English walnuts 

   or 2 packages. of dry yeast           or 1 cup ground pecans  

1  1/2 cups oleo                      2  teaspoons vanilla  

3  egg yolks  

12 oz.  carton of sour cream  

1  teaspoon vanilla  

 

Combine the salt, flour and yeast.  Cut up the oleo into the dry mixture as you would for 

pie dough.  Combine the beaten egg yolks, sour cream and vanilla.  Stir into the dry 

mixture.  
 

Knead the dough on a board sprinkled with flour and sugar.   

Heavy on the sugar because it coats the butter horns for better flavor.  
 

Divide the dough into ten equal size pieces.  
 

Roll each piece into a circle and cut it into 8 wedge shaped pieces.  The dough will be fairly 

thin.  
 

Make the filling.  (You can make the filling before you make the pastry if you prefer.  It 

keeps well.)  
 

Beat the egg whiles until they are stiff.  Add the sugar and vanilla and continue to beat.  

Add the walnuts.  
 

Spread about a teaspoon of filling on the wedge of pastry staying away from the sides and 

the point.  Roll the pastry starting at the large end and roll to the point.  Place on a cookie 

sheet with the point down.  (Ruby's instructions say to not oil the cookie sheet; however, I 

spray mine lightly with Pam and remove the butterhorns immediately when I take them 

from the oven, otherwise they sometimes stick.  If you are using a coated sheet or 

parchment paper you probably won't need to spray it.)  
  
NOTE:  The filling will roll to the point when you roll the wedge so be careful not to use 

too much.  
 

Bake in a 350 degree oven until lightly browned.  
 

Source:  Ruby Tapco, my third cousin.  
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Butterscotch Ice Box Cookies  
 

3/4 cup shortening, softened  1/2 teaspoon salt 

1   cup brown sugar, packed  1/2 teaspoon soda 

1   egg      1/2 teaspoon cream of tartar 

2   cups flour     1 teaspoon vanilla 

       1/2 cup nuts, chopped 

 

Cream shortening and sugar and add egg and vanilla. 

 

Sift flour and other dry ingredients together and stir into creamed mixture. 

 

Add nuts and stir well.  Divide mixture and roll into two rolls.  Chill 

overnight and slice.  Bake on a greased cookie sheet at 350 degrees until light 

brown. 

 

Source:  Barbara Allen, a friend from GSA 

 

 

 

 

 

 

 

 

We get the sweetest comfort when we wear the oldest shoe, 

We love the old friends better than we’ll ever love the new. 

Old songs are more appealing to the wearied heart -- and so, 

We find the sweetest music in the tunes of long ago. 

There’s a kind of mellow sweetness in the good thing growing old, 

Each year that rolls around it leaves an added touch of gold. 
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Cake Mix Cookies 
 

1 cake mix, any kind 

2 eggs 

2 tablespoons oil 

1/4 cup water 

 

Mix all together.  You can make a roll, chill, and slice before baking.  Or, you can make 

drop cookies. 

 

Add chips, nuts, or fruit if you wish. 

 

Bake at 375 degrees for 8-10 minutes. 
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Chocolate Chip Bars 
 

1 1/2 cups all-purpose flour 

1/2 cup packed light brown sugar 

1/2 cup butter 

2 cups semisweet chocolate chips, divided 

(I used mini-chips.) 

1 (14 ounce) can sweetened condensed milk 

1 egg, beaten 

1 teaspoon vanilla extract 

1 cup chopped walnuts 

 

Directions: 

 

Heat oven to 350 F. 

 

Stir together flour and brown sugar in medium bowl; cut in cold butter until crumbly. Stir 

in 1/2 cup chocolate chips; press mixture on bottom of ungreased 13x9x2-inch baking pan. 

Bake 15 minutes. 

 

Meanwhile, combine sweetened condensed milk, egg and vanilla in large bowl. Stir in 

remaining 1-1/2 cups chips and nuts. Spread evenly over baked crust. Bake 25 minutes or 

until golden brown.  

 

Cool completely in pan on wire rack.  Cut into bars. 

 

 

 

Church Blooper 
 
Announcement in the church bulletin for a National PRAYER & FASTING 
Conference: "The cost for attending the Fasting and Prayer conference 
includes meals." 
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Date-Cherry Cookies  
  

Cream together:   1 cup Crisco  

                  2 cups brown sugar, firmly packed  
  

Add:     2 eggs, well beaten  
  
Mix together and add:  
  

1 teaspoon soda  

1 teaspoon salt  

1/4 teaspoon cinnamon  

3 1/2 cups flour  
 

In a small dish soften 1/2 cup dates, chopped, with 2 tablespoons hot water.  
  

Add:   dates and 1/4 cup maraschino cherries, chopped  

  

Add:   1 teaspoon vanilla  

       1 cup pecans, chopped  
  

Combine well and form into 2 rolls.  Chill well, overnight is better, slice and bake on a 

greased cookie sheet in a 350 degree oven until light brown.  

  

Hint:  I use both red and green cherries at Christmas.  

  
I thought of you today.  I’m not sure just why. 

Perhaps it was the smell of rain in the air, 

or the few moist drops upon my face,  

that reminded me of meetings in the rain, 

laughter and warmth shared while the outside 

world was melancholy and cold. 

 

I thought of you today.  I’m not sure just why. 

Perhaps it was the nip of frost,  

an autumn type of feeling that reminded me of long walks, 

drives in the country and snuggling  

to bring warmth to numbed limbs and hearts. 

 

I thought of you today.  I’m not sure just why. 

Perhaps it was a phrase or word, familiar from your use, 

that I heard uttered by some passerby. 

But at that moment a tear came into my eye  

for golden moments lost, and I thought of you today. 
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Chocolate Coconut Neapolitans 
 

1  cup butter (no substitutes), softened 

1-1/2  cups sugar 

1  egg 

1  teaspoon vanilla extract 

2-1/2  cups all-purpose flour 

1-1/2  teaspoons baking powder 

1/2  teaspoon salt 

1  teaspoon almond extract 

4  drops red food coloring 

1/2  cup flaked coconut, finely chopped 

4-1/2  teaspoons chocolate syrup 

1/2  cup semisweet chocolate chips 

1-1/2  teaspoons shortening 

 

Line a 9-in. x 5-in. x 3-in, loaf pan with waxed paper; set aside. In a mixing 

bowl, cream butter and sugar. Beat in egg and vanilla. Combine the flour, 

baking powder and salt; gradually add to creamed mixture and mix well. 

 

Divide dough into thirds. Add almond extract and red food coloring to one 

portion; spread evenly into prepared pan. Add coconut to second portion; 

spread evenly over first layer. Add chocolate syrup to third portion; spread 

over second layer. Cover with foil; freeze for 4 hours or overnight. 

 

Unwrap loaf and cut in half lengthwise. Cut each portion widthwise into 1/4-

in, slices. Place 2 in. apart on ungreased baking sheets. Bake at 350 degrees 

for 12-14 minutes or until edges are lightly browned. Remove to wire racks to 

cool. 

 

In a microwave, melt chocolate chips and shortening; stir until blended and 

smooth. Dip one end of each cookie into chocolate. Place on wire racks until 

set. Yield: 5-1/2 dozen.  
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Quick Crescent Pecan Pie Bars 
 

8-oz. can Pillsbury Refrigerated Quick Crescent Dinner Rolls 

1 egg, beaten 

1/2 cup chopped pecans 

1/2 cup sugar 

1/2 cup corn syrup 

1 tablespoon margarine or butter, melted  

1/2 teaspoon vanilla  

 

Heat oven to 375°F.  

 

Lightly grease (not oil) 13x9-inch pan. Separate crescent dough into 2 large 

rectangles. Press rectangles over bottom and 1/2 -inch up sides of greased pan 

to form crust; seal perforations. Bake crust at 375°F. for 5 minutes. In 

medium bowl, combine remaining ingredients. Pour over partially baked 

crust. Bake at 375°F. for 18 to 22 minutes or until golden brown. Cool; cut 

into bars. 

 

2 dozen bars 
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Jennifer's Sugar Cookies 
 

When Jennifer was little she and I loved to make these cookies and decorate 

them.  They are very easy for a child to make because the dough is not sticky.  

 

2  cups sifted flour  

1  teaspoon baking powder  

1/2  teaspoon salt  

1/2  cup butter  

1  cup sugar  

1  egg, unbeaten  

1  tablespoon milk  

1  teaspoon vanilla  

sugar  

 

Measure flour, baking powder, and salt 

into sifter.  

 

Cream butter until soft in medium-size 

bowl; add sugar gradually, creaming after each addition until mixture is well 

blended.  

 

Beat in egg, milk, and vanilla.  

 

Sift and add dry ingredients to creamed mixture; blend well.  

 

Cover bowl; chill dough until firm.  

 

Grease cookie sheets.  

 

Roll out chilled dough, a small amount at a time, to 1/8-inch thickness on a 

lightly floured surface and cut with fancy-shaped cookie cutters.  

 

Bake in a 375 degree oven 5 to 7 minutes or until edges are light brown.  
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The 'Magic' is Grandparenthood  

and life has changed its pace,  

since on our scene a miss appeared  

in ruffles, bows, and lace.  
 

She primps and flirts with Grandpa  

and shares a kiss or two,  

begs to do the dishes,  

Grandma loves it - wouldn't you?  
 

We play upon the organ  

that 'Someone` calls guitar,  

and munch on snacks of cookies  

from the ever faithful jar.  
 

She doesn't always want to leave,  

sometimes there's quite a fuss,  

it's hard on Mom and Daddy  

but warms the heart of us.  
 

Our world's turned topsy-turvy,  

there's been a change that's plain,  

LOVE and LAUGHTER mark our moments with 

JENNIFER ELAINE. 
 

Born October 8, 1979 to Jim and Margie Clark 
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Condensed Mince Meat Cookies 
 

 

1  cup Crisco  

1 1/2  cup sugar  

3  eggs, well beaten  

1  package (9-ounce) None Such Condensed Mince Meat  

3 1/4  cups flour  

1  teaspoon soda  

1/2  teaspoon salt  

 

Cream shortening and sugar, add eggs, add dry ingredients.  

 

Crumble and stir in mincemeat and drop by spoonfuls on greased baking sheet.   

 

Bake 12 minutes in a 375 degree oven.  

 

Source:  Elma Hatfield, my Mother.  

 

 

 

 
 

 

 

 

If you can't be a pine on the top of the hill  

Be a scrub in the valley--but be  

The best little scrub by the side of the rill;  

Be a bush if you can't be a tree.  

 

If you can't be a highway then just be a trail,  

If you can't be the sun be a star;  

It isn't in size that you win or you fail-  

BE THE BEST of whatever you are.  
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Peanut Butter Cookies 
 
1  cup butter      1  cup sugar 

1  cup peanut butter, extra chunky  1  cup brown sugar 

2  eggs, beaten     2  cups flour 

1  teaspoon soda 

 

Cream butter and peanut butter together. 

 

Gradually add the sugars.  Cream until smooth. 

 

Add eggs one at a time and beat until smooth. 

 

Sift flour and measure, then sift again with soda. 

 

Stir into the creamed mixture. 

 

Drop by teaspoons onto a greased cookie sheet and bake in a slow oven, 325 degrees for 

approximately 15 minutes. 

 

Source:  Edith Ashby, a former neighbor.  

 

 

 

 

 

 

 

 

 We are but minutes, little things,  

each one furnished with sixty wings.  

With which we fly on our unseen track,  

and not a one of us ever comes back.  

 

Don’t waste the precious minutes of your life. 
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Pecan Toffee Squares 
 
 

Base 
 

1 (1 lb. 2.25-oz.) pkg. Pillsbury Moist Supreme 

Yellow Cake Mix 

1/2 cup margarine or butter, softened 

1 egg 

 

Filling 
 

1 (14-oz.) can sweetened condensed milk (not evaporated) 

1 teaspoon vanilla 

I egg 

I (6-oz.) pkg. chocolate-coated toffee bits 

I cup chopped pecans 

 

Heat oven to 350 degrees.  Grease 13x9-inch pan.  In large bowl, combine 

cake mix, margarine and 1 egg; mix well with pastry blender or fork.  Press 

mixture in bottom of greased pan.  Bake at 350 degrees for 7 minutes. 

 

Meanwhile, in medium bowl, combine condensed milk, vanilla and 1 egg; mix 

well.  Stir in toffee bits and pecans. 

 

Remove pan from oven; pour filling evenly over warm base.  Return to oven; 

bake an additional 22 to 30 minutes or until filling is set.  Cool 1 hour or until 

completely cooled.  Cut into bars.  Store in refrigerator. 

 

36 bars 

 

Source:  Pillsbury Bars & Cookies, September 1998, # 211 
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Pudding Cookies 
 

1 package instant pudding (any flavor) 

1 cup Bisquick 

1 egg 

1/4 cup oil 

 

Mix together and roll into balls. 

Roll balls in sugar. 

Bake at 375 degrees for 10 minutes 

Makes approximately 2 dozen 

 

Source:  Shirley Dillon, a Special Friend 
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Raisin Filled Cookies 
  

Filling:  Make the filling first so that it can be cooling.  

  

2  cups raisins   1  cup water  

1  cup sugar    4  teaspoons flour  

  

Cook until thickened and cool.  Other fruits can be used if you prefer them.  Cherry and 

Blueberry are both good.  

 

Cookie:  

  

1 cup Crisco    2 teaspoons soda   

2 cups sugar    4 teaspoons cream of tartar  

1 cup milk    pinch of salt  

2 eggs     1 teaspoon vanilla   

5 cups flour  

  

Cream together Crisco and sugar.  Add eggs.  Sift together the dry ingredients and add to 

creamed mixture alternating with milk.  Add vanilla.  

 

Roll out on floured surface and cut into circles.  Put about 1 heaping teaspoon of filling on 

cookie and cover with another cookie.  Seal the edges carefully and bake in a 350 degree 

oven until light brown.  

 

 

What makes a tiny shoot spring forth to burst the frozen sod  

and grow in stateliness and grace?   It is the touch of God.  

  

What makes a mother's heart expand in joy till day is done,  

when children run and laugh and play and fill each day with fun?  

  

What makes a baby smile so sweet that angels seem to sing?  

What makes each tiny butterfly with painted golden wings?  

 

What makes the diamond stars shine bright all through the soundless night?  

What brings the peace within my heart, the thought that all is right?  

 

What makes a kind word stronger than a mighty iron rod  

to move the wild rebellious heart?  

 

It is the Touch of GOD.  
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Randy Travis' Oatmeal Cookies 
 

 

1  cup raisins 

1  cup water 

3/4  cup shortening 

1 1/2  cups sugar 

2  eggs 

1  teaspoon vanilla 

2 1/2  cups all-purpose flour 

1  teaspoon baking soda 

1  teaspoon salt 

1  teaspoon cinnamon 

1/2  teaspoon baking powder 

1/2  teaspoon cloves or nutmeg 

2 cups oats 

1/2  cup nuts, chopped 

 

 

Simmer raisins and water over medium heat until raisins are plumb, about 

15 minutes.  Drain raisins, reserving liquid.  Add enough water to reserved 

liquid to measure 1/2 cup.  Heat oven to 375 degrees. 

 

Mix thoroughly shortening, sugar, eggs and vanilla  Stir in reserved liquid.  

Blend in remaining ingredients.  Drop dough by rounded teaspoonfuls about 

2 inches apart on Pam sprayed baking sheet. 

 

Bake for 8 to 10 minutes or until light brown. 

 

 

 

 

 

"It is from numberless diverse acts of courage and belief that human 

history is shaped. Each time a man stands up for an ideal, or acts to 

improve the lot of others, or strikes out against injustice, he sends forth a 

tiny ripple of hope, and crossing each other from a million different centers 

of energy and daring those ripples build a current which can weep down the 

mightiest walls of oppression and injustice." 

~ Robert F. Kennedy 
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Raspberry Ribbon Cookies 
 

1 cup butter (no substitutes), softened  

1/2 cup sugar 

1 egg 

1 teaspoon vanilla extract 

2-1/4 cups all-purpose flour 

1/2 teaspoon baking powder 

1/4 teaspoon salt 

1/2 cup raspberry jam 

 

GLAZE: 

1 cup confectioners’ sugar 

2 tablespoons evaporated milk 

1/2 teaspoon vanilla extract 

 

In a mixing bowl, cream butter and sugar. Beat in egg and vanilla. Combine 

the flour, baking powder and salt; gradually add to creamed mixture and mix 

well. Divide dough into four portions; shape each into a 10-in. x 2-1/2-in. log. 

Place 4 in. apart on greased or foil-lined baking sheets. 

 

Make a 1/2-in. depression down the center of each log. Bake at 350° for 10 

minutes. Fill depressions with jam. Bake 10-15 minutes longer or until 

lightly browned. Cool for 2 minutes. Remove to a cutting board; cut into 3/4-

in. slices. Place on wire racks. 

 

In a small bowl, combine glaze ingredients until smooth. Drizzle over warm 

cookies. Cool completely.  

 

Yield: about 5 dozen.  
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Sand Art Brownies 

Becky Low, Utah State University Extension 

Presented: 12/07/98  

 

Out of time and you do not have a big budget? Solution: Give a gift from the 

kitchen. These cute and time- saving ideas have been compiled and are 

shared by Debra Proctor, USU Home Economist, Wasatch County.  

 

Sand Art Brownies  
 

2/3 teaspoon salt  

1/2 cup plus 1/8 cup flour  

1/3 cup cocoa  

1/2 cup flour  

2/3 cup brown sugar  

2/3 cup sugar  

1/2 cup semi-sweet chocolate chips  

1/2 cup vanilla flavored baking chips  

Walnuts to fill jar (about 1/2 cup)  

 

Place ingredients in the order listed in a quart-sized jar. Tamp ingredients 

down. Attach the following directions to the jar: Combine contents of this jar 

with 1 teaspoon vanilla extract, 1/2 cup vegetable oil, and 3 eggs. Spread into 

greased 9x9" pan and bake at 350 degrees for 30-40 minutes or until done.  

 

 

While attending a marriage seminar on communication,  

Morris and his wife listened to the instructor declare,  

"It is essential that husbands and wives know the things  

that are important to each other."   

  

He addressed the man, "Can you describe your wife's 

favorite flower?"  Morris leaned over, touched his wife's arm  

gently and whispered, "Pillsbury All-Purpose, isn't it?" 
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Other Food Gifts for the Holidays 
 

1.  Get a 2-liter of Soda Pop, Microwave Popcorn and a gift certificate for a 

movie rental.  

 

2.  Blueberry Muffin Mix and attach saying on it - "You're gettin' "Muffin" 

for Christmas".  

 

3.  Buy some Dry Soup Mix and put a saying on it "Have a "Souper" 

Christmas".  

 

4.  Purchase some different flavored Dips & Chips.  

 

5.  Give a Baker's Mitt with homemade cookie dough or frozen cookie 

dough, a turner, and a cookie sheet.  

 

6.  Loaf of bread wrapped in a napkin with jam, honey, or wrap the bread 

on a bread board.  

 

7.  Make a Bread Mix for Bread Machine and put in a zipper baggie.  

 

8.  Hot Chocolate Assortments- variety of flavors in a mug.  

 

9.  Spaghetti Dinner Basket-assortment of noodles, sauce, bread stick, 

pasta, serving utensil, in pasta pot.  

 

10.  Cheese balls, holiday crackers, beef stick all placed in a wicker basket.  

 

11.  Put a good variety of fruit and nuts in a basket or crate.  

 

12.  Bread flour, dough enhancer, yeast, jam and favorite bread recipe in 

basket or loaf pan.  

 

13.  Ice Cream bucket with appropriate toppings, sprinkles, nuts, cherries, 

bowls, ice cream, sundae cups.  

 

14.  Wassail in a jar - fabric decorated top & recipe included.  
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15.  Herb tea assortment, mugs, etc.  

 

16.  Bags with cookie cutters, sugar cookie dough, rolling pin and recipe.  

 

17.  Some homemade fruit leathers.  

 

18.  Different colored pasta in jars, or a basket.  

 

19.  Chopsticks, rice bowls, fresh gingerroot, rice vinegar & Chinese 

Cookbook in a basket.  

 

20.  Pancake mix with a selection of fruit syrups maybe even a wicker 

breakfast tray.  

 

21.  10 bean soup mix, can of tomatoes, onion and ham in a bean pot.  

 

22.  Dried fruits in decorated fruit bowl or nut dish.  

 

23.  Apples, caramel dip and apple corer.  

 

24.  Make brownies and sprinkle powdered sugar on top using a cookie 

cutter to make Christmas shapes.  

 

25.  Place candy kisses in a wire whisk and tag "We `WHISK' you a Merry 

`KISS'mas."  
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Short’nin’ Bread Cookies 
 

4 cups flour 

1 cup firmly packed light brown sugar 

1 pound softened butter 

 

In a mixer whip the butter and add the brown sugar.  Continue beating as 

you add the flour.  Use a cookie scoop to drop the dough onto a parchment 

lined cookie sheet.  Use a cookie press to flatten the cookie and make a 

design. 

 

Bake at 325 degrees for approximately 25 minutes or until delicately brown.   

 

Cool. 

 
The letterhead was from Jordan Management, Inc.  Consultants, Jerusalem, 31433.  It was addressed 
to Jesus and the personnel consultants made this report:  
 
"Thank you for submitting the resumes of the twelve men you have picked for management positions in 
your new organization.  All of them have now taken our battery of tests and we have not only run the 
results through our computer but also arranged personal interviews for each of them with our staff 
psychologist and vocational aptitude consultant.  
 
It is the staff opinion that most of your nominees are lacking in background, education, and vocational 
aptitude for the type of enterprise you are undertaking.  They do not have the team concept.  We would 
recommend that you continue your search for persons of experience in managerial ability and proven 
capability.   
 
Simon Peter is emotionally unstable and given to fits of temper.  Andrew has absolutely no qualities of 
leadership.  The two brothers, James and John, the sons of Zebedee, place personal interest above 
company loyalty.  Thomas demonstrates a questioning attitude that would tend to undermine morale.  
We feel that it is our duty to tell you that Matthew has been blacklisted by the Greater Jerusalem Better 
Business Bureau.  James, Son of Alpheus, and Thaddaeus definitely have radical leanings and both 
rated high on the manic-depressive scale.  
 
One of the candidates, however, shows great potential.  He is a man of ability and resourcefulness, 
meets people well, has a keen business mind, and has contacts in high places.  He is responsible.  We 
recommend Judas Iscariot as your controller and right-hand man. All of the other profiles are self-
explanatory.” 
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Sugar Cookies 
 

1 cup butter 

1 3/4 cup sugar 

1 cup sour cream 

2 eggs, beaten 

1 teaspoon vanilla 

4 cups flour 

1/2 teaspoon salt 

1 teaspoon soda 

1 teaspoon baking powder 

 

Cream butter and sugar. 

Add eggs, sour cream and vanilla. 

Add flour, salt, soda and baking powder 

 

Refrigerate dough several hours before rolling it out.  I roll mine on a board 

w/cloth.  I use powdered sugar instead of flour. 

 

Bake at 385 degrees for 7-10 minutes 

WATCH CLOSELY 

 

Frost with buttercream frosting. 

 

Source:  Kathy Zell, a friend from the OKs at Deerbrook Covenant Church 
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Toll House Cookies 
 (Double Recipe) 

 

Mix: 

 

4 1/2  cups flour 

2  teaspoons baking soda 

2  teaspoons salt 

 

Set aside for later 

 

Cream Together: 

 

2  cups butter - butter flavor Crisco is good also 

1 1/2  cups sugar 

1 1/2  cups brown sugar 

2  teaspoons vanilla 

1  teaspoon water 

 

Beat together until creamy. 

 

Add: 

 

4  eggs, beaten 

add four mixture 

2  12-ounce packages of chocolate chips 

1  cup pecans, broken up 

 

Use a teaspoon to measure the amount you use for each cookie.  The spoon 

should be rounded fairly high. 

 

Bake at 375 degrees 
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Walt’s Favorite Oatmeal Toffee Cookies 
 

2 sticks softened butter 

2 eggs 

2 cups light brown sugar 

2 teaspoons vanilla extract 

1 3/4 cup flour 

1 teaspoon soda 

1 teaspoon cinnamon 

1/2 teaspoon salt 

3 cups quick cooking oats 

1 3/4 cups toffee bits 

1 cup coconut (optional) 

 

Heat oven to 375 degrees. 

 

Beat butter, eggs, brown sugar and vanilla until well blended.   

 

Add flour, baking soda, cinnamon and salt; beat until blended.  Stir in oats, 

toffee bits and coconut with spoon.   

 

Drop dough by rounded teaspoons about 2 inches apart onto a greased cookie 

sheet.  Bake until edges are lightly brown.  Cool 1 minute and remove to wire 

rack.   

 

Makes about 4 dozen cookies. 

 

Hint:  The cookies will get very crisp.  Walt loves them dunked in coffee. 
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White Chocolate Macadamia Nut Cookies 
 

1/2 cup butter, softened 

1/2 cup shortening 

3/4 cup packed brown sugar 

1/2 cup white sugar 

1 egg 

1-1/2 tsp vanilla extract 

2 cups all-purpose flour 

1 tsp baking soda 

1/2 tsp salt 

1 12-ounce package white chocolate chips 

7 oz. macadamia nuts, chopped 

 

Preheat oven to 350 degrees. Lightly grease cookie sheets. 

 

Beat butter and shortening until soft and creamy. Gradually add the sugars 

and beat well. 

 

Add egg and vanilla and beat well. 

 

Combine flour, soda, and salt; gradually add to butter mixture, beating well 

after each addition.  

 

Stir in chips and nuts. 

 

Drop dough by rounded teaspoonfuls onto lightly greased cookie sheets.  

 

Bake for 10 to 12 minutes or until done. Remove to wire racks to cool. 

 

Makes 3 dozen. 

 

I could get Clem Birkmeyer (Deerbrook Covenant Church) to do most 

anything when I made him these cookies.  Clem passed away on October 27, 

2009.  He will be forever missed by all who knew him. 
GO WITH GOD DEAR FRIEND. 

 



 

 183 

Apple Enchilada Dessert 
 

1 (21 ounce) can apple pie filling 

6 (8 inch) flour tortillas 

1 teaspoon ground cinnamon 

1/2 cup shredded cheddar cheese 

1/3 cup butter 

1/2 cup white sugar 

1/2 cup packed brown sugar 

1/2 cup water 

 

Directions 

 

Preheat oven to 350 degrees F (175 degrees C). 

 

Spoon fruit evenly onto all tortillas, sprinkle with cinnamon and cheese. Roll 

up tortillas and place seam side down on lightly greased 8x8 baking pan. 

 

Bring butter, sugars and water to a boil in a medium sauce pan. Reduce heat 

and simmer, stirring constantly for 3 minutes. 

 

Pour sauce evenly over tortillas; sprinkle with extra cinnamon on top if 

desired. Bake in preheated oven for 20 minutes or until golden. 

 

Makes 6 large tortillas; may be cut in half or thirds to get more servings. 
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Best Cheesecake on Earth 
 

A great cheesecake made with ricotta cheese AND cream cheese! Prep Time: 

approx. 30 Minutes. Cook Time: approx. 2 Hours 30 Minutes. Ready in: 

approx. 3 Hours 10 Minutes. Makes 1 - 10 inch round cake  

(12 servings).      Printed from Allrecipes 

 
1 1/2 pounds ricotta cheese 

16 ounces cream cheese 

1 cup white sugar 

6 eggs 

6 tablespoons all-purpose flour 

1 cup sour cream 

1 teaspoon vanilla extract 

 

Directions 

 

Preheat oven to 325 degrees F (165 degrees C.) Wrap the outside bottom of a 

10 inch spring form pan with foil to prevent water seeping in while baking. 
 

Cream together ricotta cheese, cream cheese and sugar until smooth. Mix in 

the eggs one at a time. Add flour one tablespoon at a time, mixing well. Stir 

in the sour cream and vanilla. Pour mixture into a 10 inch spring form pan. 
 

Place cheesecake in a large rectangular pan filled with 2 inches of hot water. 

Carefully put into preheated oven without spilling water. Bake for 90 

minutes. 
 

After 90 minutes turn oven off, but leave the cake in the oven for another 60 

minutes (do not open door).  Cool on counter for 60 minutes and then 

refrigerate.  Serve when thoroughly chilled. 
 

Source:  Allrecipes from the Web 

 
I know not when or where I go 

From this familiar scene, 

But He is here and He is there, 

And all the way between. 
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Blueberry Angel Dessert 
 

1 package (8 ounces) cream cheese, softened 

1 cup confectioners' sugar 

1 carton (8 ounces) frozen whipped topping, thawed 

1 prepared angel food cake (14 ounces), cut into 1-inch cubes 

2 cans (21 ounces each) blueberry pie filling 

 

In a large mixing bowl, beat the cream cheese and sugar; fold in whipped 

topping and cake cubes.  Spread evenly in to an ungreased 13-in.x 9-in.x 2-in. 

dish; top with pie filling.  Cover and refrigerate for at least 2 hours before 

cutting into squares.  Yield: 12-15 servings. 

 

Thanks to Judy Goodale for this recipe. 
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Caramel Dumplings 
 

 

Caramel Syrup: 

 

1 1/2  cups sugar 

2  cups boiling water 

1  tablespoon butter 

 

Dumplings: 

 

1  tablespoon butter  

Pinch of salt 

1/2  cup sugar 

3  teaspoons baking powder 

1/2  cup milk 

1  cup flour 

1/4  teaspoon vanilla

 

 

To make caramel syrup, melt 1 cup sugar in frying pan, stirring until melted 

and light brown in color.  Add boiling water and stir until sugar is dissolved.  

Add 1/2 cup sugar and butter.  Bring to boiling point. 

  

To make dumplings, cream butter and sugar.  Mix baking powder and salt 

with flour and add alternately with milk to sugar and butter mixture.  Add 

more flour, if necessary, enough to make a stiff batter.  Drop by tablespoons 

into boiling syrup, cover and let boil until dumplings are done.  Serve with ice 

cream or Cool Whip. 
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Carol Dunn’s Low Calorie Cheesecake 
 

Crust: 

 

I use 2 vanilla wafer store bought crusts.  Graham cracker is good also and 

sometimes you can find them in low-fat. 

 

Filling: 

 

Melt a 3-ounce package of lemon Jell-O* with 1 cup boiling water and stir 

until dissolved.  Cool until slightly thickened. 

 

Mix: 

 

8-ounce package light cream cheese 

1 cup sugar* 

3 tablespoons lemon juice* 

 

Add Jell-O to cream cheese mixture. 

Fold in 12-ounce light Cool Whip 

 

Stir all well and pour into crusts.  Chill before serving. 

 

*Sugar-free version:  Use sugar-free lemon Jell-O and substitute 1 cup 

Splenda and 2-3 tablespoons lemon juice. 

 

Four Promises 

The giving of tithes and offerings holds out these 

four promises in Malachi: 

The promise of prosperity—the windows of heaven 

will be opened to you. 

The promise of plenty—you will have a blessing 

that is not only sufficient, but overflowing. 

The promise of protection—the devourer will be 

rebuked for your sake. 

The promise of personal testimony—you will have an 

expanded witness for the Lord. 
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Cheese Cup Cakes  
  

           Makes 18  

2  eight-ounce packages Philadelphia cream cheese  

3/4  cups sugar  

2  eggs  

1  teaspoon vanilla  

1  tablespoon lemon juice  
  

Beat ingredients together.  
  

Put a paper cup cake liner in each section of a muffin tin. 
 

Lay a vanilla wafer in the bottom and fill the liner 2/3 full with the cheese 

mixture.  
  

Bake in a 375 degree oven 10-15 minutes.  Cheese cake should not brown.  
  

Allow cheese cake to cool.  Spread pie filling or thickened fruit over top.  

  

Source:  Ruby Tapco, my third cousin.  

 
  You have to believe in happiness,  

 Or happiness never comes.  

 I know that the bird chirps none the less,  

 When all that he finds is crumbs.  

  

 You have to believe that winds will blow,  

 Believe in the grass, the days of snow.  

  Ah, that's the reason the bird can sing,  

 On his darkest day he believes in spring.  

  

 You have to believe in happiness,  

 It isn't an outward thing.  

 The spring never makes the song I guess,  

 As much as the song makes the spring.  

  

 Aye, man's heart could find content,  

If it saw the joy on the road it went.  

 The joy ahead when it has to grieve,  

 For the joy is there---  

  

 BUT YOU HAVE TO BELIEVE.  
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Cherry Pudding  
 

HINT:  This recipe is called cherry pudding however the options are as limited as your 

imagination.  My favorites are cherries, peaches and gooseberries.  Just substitute the 

fruit of your choice and let your imagination run wild.  Served warm with ice cream this 

dessert is almost like pie and a lot less work.  
 

Cream: 1  cup sugar  

             2 tablespoons butter  

             

Add:        1  cup flour  

            2 teaspoons baking powder  

             1/3  teaspoon salt  

            3/4  cups milk  

              

Preheat your oven to 350 before you start because it is important the boiling water does 

not cool before baking starts.  
 

Mix the dry ingredients together.  
 

Add them alternately, with the milk, to the creamed mixture.  The batter will be thick.  
 

Pour the batter into a 9" square casserole dish or cake pan.  Be sure it is deep.  
 

Spread 2 cups of fruit over the batter and sprinkle 1 cup of sugar over the top of the fruit.  
 

Pour 1 cup of BOILING water over the top and bake until a toothpick comes out clean.  
 

The fruit will sink to the bottom of the dish as it bakes and thicken.  
  

Source:  Jennie DeLovie Gose Wild, my maternal grandmother  

 

Attitudes by Charles Swindoll 
 

The longer I live, the more I realize the impact of attitude on life.  Attitude is more 

important than facts.  It is more important than the past, than education, than money, 

than circumstances, than failures, than successes, than what other people think or say or 

do.  It is more important than appearance, giftedness, or skill.  It will make or break a 

company...a church...a home.  The remarkable thing is we have a choice everyday 

regarding the attitude we will embrace for that day.  We cannot change the past.  We 

cannot change the fact that people will act a certain way.  We cannot change the 

inevitable.  The only thing we can do is play on the one string we have and that is our 

attitude. 

 

I am convinced that life is 10% what happens to me and 90% how I react to it.  And so it is 

with you...  we are in charge of our attitudes. 
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Cinnamon Rolls 
 

2 pkg dry yeast 

2 1/2 cups warm water 

1 (18 1/4 oz) yellow cake mix 

4 1/2 cups flour 

1/2 cup butter, softened 

1/2 cup brown sugar 

2 teaspoon cinnamon 

 

I use more sugar and cinnamon than called for. 

 

In small bowl, dissolve yeast in warm water.  Let stand until creamy, about 

10 minutes 

 

In a large bowl, combine yeast mixture with the cake mix and 3 cups of the 

flour, stir to combine.  Add the remaining flour, 1/2 cup at a time, stirring 

well after each addition.  When the dough has pulled together, turn it out on 

a lightly floured surface and knead until smooth and elastic, about 8 minutes 

 

Lightly oil a large bowl, add dough and turn to coat with oil.  Cover with a 

damp cloth and let rise in a warm place until doubled in volume, about 30 

minutes 

 

Deflate the dough and turn onto a lightly floured surface,  Roll the dough into 

a 10x16 inch rectangle.  Spread the softened butter over the rectangle, 

sprinkle on brown sugar and cinnamon.  Starting from one of the long sides, 

roll up the rectangle and cut into 1 inch wide rolls. 

 

Preheat oven to 350 degrees.  Grease a 9x13 inch baking pan.  Place rolls in 

pan and let rise.  Bake until golden brown  

 

Source:  Louise Haas, my friend of many years. 
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Homemade Ice Cream 
 

3  tablespoons corn starch  

6  cups milk  

2 2/3  cups sugar  

4 large or 5 small eggs  

3/4  teaspoon salt  

13-ounce can evaporated milk  

1  pint whipping cream  

3 1/2  tablespoons pure vanilla extract  

 

Mix the corn starch with 1/2 cup of the milk.  

 

Add 1 1/2 cups of milk and cook in a double boiler until it is thick and smooth.  (Stir 

constantly to keep it from  lumping.)  

 

In a large bowl add the sugar, eggs, salt, evaporated milk and mix well.  

 

Add the hot corn starch mixture and mix well.  

 

Add the whipping cream, remaining milk and vanilla extract.  

 

Pour into an ice cream freezer and freeze according to the manufacturer's directions.  

 

Makes one gallon.  

 

 

Variations:  

 

Banana:  Add 2 cups of crushed bananas.  Use 1 tablespoon vanilla and omit the evaporated 

milk.  

 

Chocolate:  Add 2    1-ounce squares of melted chocolate and omit the vanilla.  

 

Coffee:  Dissolve 3 tablespoons instant coffee in 1 cup boiling water.  Cool before adding to 

mixture.  Use 2 tablespoons of vanilla.  

 

Peach:  Add 2 cups of crushed peaches.  Use 1 tablespoon vanilla and 1/2 teaspoon of almond 

extract.  

 

Strawberry:  Add 3 cups of crushed strawberries.  Omit the vanilla and the evaporated milk.  

 

Source:  Kansas City Star  
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Peach Custard Ice Cream  
 

Delicious custard with a peach flavor. 

 

3 eggs 

1 cup sugar  

1 cup milk  

1/8 teaspoon almond extract 

1/2 teaspoon vanilla extract  

2 cups half-and-half  

4 large fresh peaches, peeled 

 

In a medium bowl, beat eggs until thick and lemon colored, about 5 minutes. 

Gradually beat in sugar; set aside. In a medium saucepan, combine beaten 

egg mixture and milk. Cook and stir over low heat until slightly thickened 

and mixture coats a metal spoon. Stir in almond extract, vanilla extract and 

half-and-half. Cool to room temperature.  

 

Remove and discard peach pits. 

 

Puree peaches in blender or food processor until almost smooth. Stir into 

custard mixture. Pour into ice cream canister. Freeze in ice cream maker 

according to manufacturer's directions.  

 

Makes about 2 quarts.  
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Chocolate/Vanilla Ice Cream Cake Roll 
 

Separate 4 eggs 

Line jelly-roll pan with parchment paper and spray with Pam 

Preheat oven to 325 degrees 

 

To the egg yolks add: 

 

1/4 teaspoon salt 

1/2 cup sugar 

1/4 cup water 

1 1/2 teaspoon vanilla 

Beat until thick and lemon colored 

 

Sift together 3/4 cup cake flour and 5 tablespoons cocoa.  Fold this dry 

mixture into the egg yolk mixture. 

 

Beat the egg whites with 1/2 teaspoon cream of tartar.  When almost stiff add 

1/2 cup of sugar continuing to beat.  Fold the beaten egg whites into the egg 

yolk mixture. 

 

Spread evenly into the prepared pan and bake for approximately 30 minutes.  

When the cake test done loosen the edges of cake and turn onto a towel with 

confectioners sugar sifted over it.  Peel off the parchment paper and cut off 

crisp edges. 

 

To roll, begin rolling at one end of cake.  Using towel as a guide, tightly grasp 

nearest edge of towel and quickly pull it over beyond opposite edge.  Cake will 

roll itself as you pull.  Wrap roll in towel and cool thoroughly. 

 

When ready to fill, carefully unroll cake, spread with 1 quart softened vanilla 

ice cream.  Serve immediately or put in freezer until ice cream is firm. 

 

Hint:  You can substitute waxed paper for parchment  
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Lemon Cream Dessert 
 

1-1/2 cups sugar 

1/3 cup plus 1 tablespoon cornstarch 

1-1/2 cups cold water 

3 egg yolks, lightly beaten 

3 tablespoons butter, cubed 

2 teaspoons grated lemon peel 

1/2 cup lemon juice 

 

CRUST: 

1 cup all-purpose flour 

1 cup finely chopped walnuts 

1/2 cup cold butter 
 

TOPPING: 

1 package (8 ounces) cream cheese, softened 

1 cup confectioners’ sugar 

2 cups cold milk 

2 packages (3.4 ounces each) instant vanilla pudding mix 

1 teaspoon vanilla extract 

1 carton (16 ounces) frozen whipped topping, thawed 

 

In a small saucepan, combine sugar and cornstarch; gradually stir in water 

until smooth. Bring to a boil; cook and stir for 1 minute or until thickened. 

Remove from the heat. Stir a small amount of hot filling into egg yolks; 

return all to the pan, stirring constantly. Bring to a gentle boil; cook and stir 

for 1 minute. Remove from the heat; stir in butter and lemon peel. Gently stir 

in lemon juice. Refrigerate until cool. 

 

In a bowl, combine flour and nuts. Cut in butter until mixture resembles 

coarse crumbs. Press onto the bottom of a greased 13-in. x 9-in. x 2-in. baking 

dish. Bake at 350° for 15-20 minutes or until edges are golden brown. Cool on 

a wire rack. 

 

In a mixing bowl, beat cream cheese and confectioners’ sugar until smooth; 

carefully spread over crust. Spread with cooled lemon mixture. In another  
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mixing bowl, beat milk and pudding mixes on low for 2 minutes; beat in 

vanilla. Fold in half of the whipped topping. Spread over lemon layer. Spread 

with remaining whipped topping. Chill for at least 4 hours before cutting. 

Yield: 18-24 servings.  

 

 

 

After Winter Comes Spring 
by:  Debra Klingsporn 

 
She is in the winter of her life.  She now has more gray hair than dark.  Her 

once deep, brown eyes are now slightly cloudy, as if she's looking at her world 

through an early morning mist .. . 

 

And she grieves the chill of an estranged relationship with one of her children.  

Blaming herself, she struggles to let go of the "if onlys" and longs for the 

warmth of reconciliation.  She lives with the dull ache of unspoken anger and 

the sting of love turned dutiful. 

 

Winter's cold is not always cozy and the winter years are not always golden.  

Yet we each, in our own way, do the best we can for those we love.  Our love is 

always human, always short of perfection.  We, too, will be inadequate 

stewards of our children's childhood, incapable of meeting the needs of those 

we would wish to spare from all of life's hurts and disappointments. 

 

Although I can't offer healing to one who lives in the winter years or bears a 

wintry heart, I can offer hope.  The God of spring's new life, of summer’s joy 

and of autumn's fullness is also the God of winter's chill.  Although we never 

know what lies buried beneath the frozen stillness, we can trust that surely, 

surely, after winter comes the spring. 
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Strawberry Pretzel Dessert 
 

Make the crust:  
 

2  cups crushed pretzels (I use the thin stick kind)  

1/3  cup chopped pecans  

1 1/2  sticks oleo  

1/2  cup sugar  
 

Melt the oleo and combine it with the pretzels, sugar and nuts.   

Press mixture into a 9" x 13" pan and bake at 350 degrees for 10 minutes.  

Cool.  
 

Make the filling:  
 

1  8-ounce package of softened cream cheese  

1  cup sugar  

1  8-ounce package of Cool Whip   
 

Beat together well and spread over crust.  
 

Make the topping:  
 

2  10-ounce packages of frozen strawberries  

2  cups boiling water  

2  3-ounce packages of strawberry Jell-O  
 

Stir Jell-O into boiling water until it dissolves.  Add the strawberries.  Put the 

mixture into the refrigerator until it is partly set.    
 

Pour over filling and chill overnight.  

 

Source:  Deane Hatfield White  

 
A good deed is never lost;  

he who sows courtesy reaps friendship,  

and he who plants kindness gathers love.  
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Pumpkin Cake Crisp 
 

4 eggs beaten 

1 can pumpkin 20 oz 

1 1/2 cups sugar 

2 tsp pumpkin pie spice 

1 tsp salt 

1 can evaporated milk  

  (I use 12-ounce Milnot) 

 

1 box yellow cake mix 

2 sticks butter, melted 

1 cup chopped walnuts  

 

Mix 1st six ingredients. Pour into 9x13 ungreased cake pan. Sprinkle cake 

mix over this. Sprinkle nuts and butter over top. Bake at 350°- for 1 hour.  

 

 
 

 
"Character cannot be developed in ease and quiet. Only through 

experience of trial and suffering can the soul be strengthened, 

vision cleared, ambition inspired, and success achieved."  

-- Helen Keller  

 

  

"Don't judge each day by the harvest you reap, but by the seeds you 

plant."  

-- Robert Louis Stevenson  

 

 

"There are two kinds of people in the world: the Givers and the 

Takers. The difference between the two is that the Takers eat well, 

and the Givers sleep well at night."  

-- Joy Mills  
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Temptation in a Pan Dessert 
  

Crust 

1 cup flour 

1/2 cup margarine 

1 cup pecans, finely chopped 

 

Topping 

8 oz. cream cheese, softened 

1 cup sugar 

9 oz. Cool Whip, thawed 

1 pkg. instant vanilla pudding 

1 pkg. instant chocolate pudding 

3 cups cold milk 

Grated chocolate candy bar 

 

Prepare bottom crust by mixing together flour, margarine and pecans in a 

bowl until crumb like. Press mixture into greased 9- x 13-inch baking pan. 

Bake in a 350-degree oven for 15 to 20 minutes, until lightly golden. Cool. 

 

In a mixing bowl, beat cream cheese with sugar until smooth. Fold in half of 

Cool Whip. Spread mixture over cooled crust.  

 

Combine vanilla and chocolate pudding mixes. Beat in milk until smooth and 

thickened. Spread over cream cheese layer.  

 

Spread remaining Cool Whip over top. Sprinkle with grated chocolate.  

 

Cover and refrigerate overnight before serving.  

 

SERVES 16  

 

HINT:  If you prefer all chocolate, lemon, etc. choose them, they are all 

terrific. 

 



 

 199 

Soft Pretzels 

1 1/4 cups warm water 

1 tablespoon plus 1/4 teaspoon yeast 

3 3/4 cups all-purpose flour 

3/4 cup plus 2 tablespoons powdered sugar  

1 1/2  teaspoons salt  

2 teaspoons vegetable oil  

Bath 4 

cups warm water 1/2 

cup baking soda  

1/4 cup butter, melted 

kosher or pretzel salt   

Cinnamon Topping  1/2 

cup granulated sugar 2 

teaspoons cinnamon   

Dissolve the yeast in the warm water in a small bowl or cup. Let it sit for a 

few minutes. 

 

Combine flour, powdered sugar and salt in a large mixing bowl. Add water 

with yeast and vegetable oil. Stir with a spoon and then use your hands to 

form the dough into a ball. Knead the dough for 5 minutes on a lightly floured 

surface. Dough will be nice and smooth when it's ready. Place the dough into 

a lightly oiled bowl, cover it and, and store it in a warm place for about 45 

minutes or until the dough doubles in size. 

 

When dough has risen, preheat oven to 425 degrees. 

 

Make a bath for the pretzels by combining the baking soda with the warm 

water and stir until baking soda is mostly dissolved. 

 

Remove the dough from the bowl and divide it into 8 even portions. Roll each 

portion on a flat non-floured surface until it is about 3 feet long. Pick up both 

ends of the dough and give it a little spin so the middle of the dough spins 
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around once. Lay the dough down with the loop nearest to you. Fold the ends 

down toward you and pinch to attach them to the bottom of the loop. The 

twist should be in the middle. 

 

Holding the pinched ends, dip each pretzel into the bath solution. Put each 

pretzel on a paper towel for a moment to blot the excess liquid. Arrange the 

pretzels on a baking sheet sprayed with non-stick spray. If you want salt, 

sprinkle pretzels with kosher or pretzel salt. Don't salt any pretzels you plan 

to coat with cinnamon/sugar. You will likely have to use two baking sheets, 

and be sure to bake them separately. Bake the the pretzels for 4 minutes, 

then spin the pan halfway around and bake for another 4 to 5 minutes or 

until the pretzels are golden brown. 

 

Remove the pretzels from the oven, and let them cool for a couple minutes. If 

you want to eat some now, brush 'em with melted butter first, if desired, 

before serving. If you want the cinnamon/sugar coating make it by combining 

the 1/2 cup sugar and 2 teaspoons cinnamon in a small bowl. Brush the 

unsalted pretzels you plan to coat with a generous amount of melted butter. 

Sprinkle a heavy coating of the cinnamon/sugar onto the entire surface of the 

pretzels over a plate. Munch out.  

Makes 8 pretzels.  
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Dorothea’s Candied Dills 
 

Mix together: 

 

10 whole cloves 

2 cinnamon sticks, broken into small pieces 

2 cloves of garlic, crushed  (or use 2 teaspoons of prepared garlic) 

1 cup vinegar 

2 cups sugar 

 

Bring to a boil and simmer 5 minutes. 

 

Drain a quart jar of dill pickle slices and pour the hot mixture over the pickle 

slices.  Refrigerate for a few days and serve.   

 

Source:  Dorothea Burnette, my friend  

 

 

 

 
A mother and her young son returned from the grocery store and began 
putting away the groceries. The boy opened the box of animal crackers and 
spread them all over the table. "What are you doing?" his mother asked.  "The 
box says not to eat them if the seal is broken," the boy explained.  "I'm looking 
for the seal." 
 
A pastor had a practice of leaving his pulpit for a brief time during the 
morning service. While one of his staff made the announcements, he went to 
tell a Bible story to the children in children's church. One new member didn't 
understand. One day he said to the minister, "Pastor, you're the first preacher 
I ever saw who takes a coffee break during the service."  
 
After the fall in Garden of Eden, Adam was walking with his sons Cain and 
Abel.  They passed by the ruins of the Garden of Eden.  One of the boys asked, 
"What's that?" Adam replied, "Boys, that's where your mother ate us out of 
house and home." 
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Caramel Corn 
 

In a large, heavy, pan mix together:  

 

2  cups brown sugar  

1  cup butter  

1/2  cup white Karo syrup  

1  teaspoon salt  

 

Boil 5 minutes, stirring occasionally.  Remove from 

fire and add:  

 

1  teaspoon soda  

1  tablespoon vanilla  

 

Caution:  The mixture will foam.  

  

Pour over 7 1/2 quarts of popped corn.  Stir well.  Put the mixture in a large 

disposable turkey roaster and bake at 200 degrees for 1 hour stirring every 15 

minutes.  Cool and serve..... 

 
 

 

 

 

 

 

 

 

 

If you get to feeling that you and God  

aren't as close as you used to be.  

 

Make no mistake which one has moved away.  
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Emeril’s Essence 

 

Recipe courtesy of Emeril Lagasse  

2 1/2 tablespoons paprika  

2 tablespoons salt  

2 tablespoons garlic powder  

1 tablespoon black pepper  

1 tablespoon onion powder  

1 tablespoon cayenne pepper  

1 tablespoon dried oregano  

1 tablespoon dried thyme  

Combine all ingredients thoroughly.  

Yield:  2/3 cup 

 
It is with the saddest heart that I must pass on the following news. Please join me in 

remembering a great icon of the entertainment community...  

 

The Pillsbury Doughboy died yesterday of a yeast infection and complications from 

repeated pokes in the belly. He was 71. Doughboy was buried in a lightly greased coffin. 

Dozens of celebrities turned out to pay their respects, including Mrs. Butterworth, Hungry 

Jack, the California Raisins, Betty Crocker, the Hostess Twinkies, and Captain Crunch.  

 

The gravesite was piled high with flours. Aunt Jemima delivered the eulogy and lovingly 

described Doughboy as a man who never knew how much he was kneaded. Doughboy rose 

quickly in show business, but his later life was filled with turnovers. He was not considered 

a very smart cookie, wasting much of his dough on half-baked schemes. Despite being a 

little flaky at times, he still, as a crusty old man, was considered a roll model for millions.  

 

Doughboy is survived by his wife, Play Dough; two children, John Dough and Jane Dough, 

plus they had one in the oven. He is survived by his elderly father, Pop Tart. The funeral 

was held at 3:50 for about 20 minutes. 
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Freezer Strawberry-Rhubarb Jam  
 

In a pan stir together 4 cups sugar and 4 cups rhubarb, finely cut.  

 

Let stand until sugar dissolves, then boil 10 minutes over medium heat. 

 

Remove from stove and stir in one 3-ounce box of strawberry Jell-O. 

 

Store in freezer containers.  Makes 4 cups.  

 

 

 

Eight Gifts That Do Not Cost A Cent 
 

1.   The Gift of Listening.-. 

 

But you must REALLY listen.  No interrupting, no daydreaming, no 

planing your response....Just listening. 

 

2.   The Gift of Appreciation -  

 

Be generous with appropriate hugs, kisses, pats on the back and 

handholds.  Let these small actions demonstrate the love you have for 

family and friends. 

 

3.    The Gift of Laughter -   

  

Share articles and funny stories.  Your gift will say, "I love to laugh with 

you." 

 

4.   The Gift of a Written Note - 

  

It can be a simple "Thanks for the help" note or a full sonnet.  A brief, 

handwritten note may be remembered for a lifetime and may even 

change a life. 

 



 

 205 

5.   The Gift of a Compliment -...  

 

A simple and sincere, "You look great in red," You did a super job" or "That 

was a wonderful meal" can make someone's day. 

 

6.   The Gift of a Favor - 

  

Every day, go out of your way to do something kind. 

 

7.   The Gift of Solitude -   

 

There are times when we want nothing better than to be left alone.  Be 

sensitive to those times and give the gift of solitude to others. 

 

8.   The Gift of a Cheerful Disposition - 

 

The easier way to feel good is to extend a kind word to someone, really it's 

not that hard to say. 
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Butterscotch Crinkles 
 

1 (10 ounce) package butterscotch chips 

1/2 cup peanut butter 

3-4 cups Corn Flakes 

 

Place chips and peanut butter in a double boiler and melt over hot water just 

until chips are melted, stirring all the time. 

 

Remove and add cereal and stir until well coated. 

 

Drop from a spoon onto waxed paper. 

 

Chill in refrigerator a few minutes (15-20). And store in a covered container. 

 

 

 

 

Peanut Butter Fudge 
 

Boil to softball stage: 

 

2 cups sugar 

2/3 cup canned milk 

 

Add: 1 teaspoon vanilla 

 1 cup peanut butter 

 7 ounce jar marshmallow cream 

 

Beat and pour into 9x9 pan. 

 

 

Source for both recipes:  Barbara Sisco 

We met on jury duty many years ago and quickly became friends. 
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During my Father's last illness I heard him tell his hospital room mate that I 

made him 26 kinds of Christmas candy the year before and maybe he was 

right.  I didn't count, but evidently he did.  The Fudge was Daddy's favorite 

and the Date Loaf and Candy Roll have been handed down through our 

family for several generations.  I hope someone will keep passing them on.  

 

 

 

 

Date Loaf  
  

2 cups sugar  

1 cup milk  

1 cup dates (1 pound)  

1 cup nuts  

Butter the size of an egg (How do you like this measurement?)  

1 teaspoon vanilla  

  

Boil the milk, sugar, and butter to the soft ball stage.  

 

Add dates and cook until they are soft.  

 

Add the nuts and vanilla.  

 

Stir until stiff and pour onto a damp cloth.  

 

Knead into a roll.  When firm, slice and serve.  

 



 

 208 

  
The Best Chocolate Fudge  

  

I didn't make this up, it's really the name.  

  

3 cups sugar  

1 cup milk  

3 squares unsweetened chocolate, grated fine  

2 tablespoons light corn syrup  

1/2 teaspoon salt  

3 tablespoons butter  

1 1/2 teaspoons vanilla  

1 cup nuts  

 

In a 4-quart sauce pan, over medium heat, heat sugar, milk, chocolate, corn 

syrup, and salt to boiling, stirring frequently.  

 

Carefully set candy thermometer in place.  Remember you cannot jar fudge or 

it will be sugary.  

 

Cook without stirring to 238 degrees or soft ball stage (about 10 minutes).  

 

Remove sauce pan from heat.  Do not jar!!  

 

Cool to 125 degrees and add butter and vanilla.  

 

Beat with a wooden spoon until the mixture begins to loose its gloss.  

 

Quickly stir in nuts and pour into buttered dish.  

 

You think I didn't love Dad to make this???  All kidding aside it is really good 

if you like the old time variety of fudge.  
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Ghirardelli Classic Fudge 

 

 2 ounce(s) 60% Cacao Bittersweet Chocolate Baking Bar    

 2 cup(s) Semi-Sweet Chocolate Chips  

 14 fluid ounce(s) sweetened condensed milk  

 2  1/2 teaspoon(s) pure vanilla extract  

 1 cup(s) chopped pecans or walnuts  

  

Directions 

Line an 8-inch square baking pan with waxed paper. Place 

chocolate chips, bittersweet chocolate, and sweetened 

condensed milk in a double boiler over hot, but not 

boiling, water. Stir the mixture occasionally until the 

chocolate has melted. Stir in the vanilla extract and nuts. 

Spread fudge evenly in prepared baking pan. Refrigerate for 

2 hours, or until firm. Cut when cool and firm. Store 

uncovered in the refrigerator.  

 

NOTE:  I use the microwave to melt the chocolate and 

Eaglebrand milk together.  Add the vanilla and nuts and 

pour into a square pan lightly sprayed with Pam.  I don’t 

store the fudge in the refrigerator. 
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Candy Roll 
 

1 cup brown sugar  

2 cups white sugar  

1 cup white Karo syrup  

1 cup milk  

1 cup nuts  

1 stick butter (Real Butter Girls)  

 

Cook to a firm ball (245 degrees) and add nuts and 1 teaspoon vanilla 

 

Stir until stiff and knead into rolls.  

 

When firm, slice and serve.  

 

 

 
Show me the way not to fortune and fame, 

Not how to win laurels or praise for my name -- 

But show me the way to spread “The Great Story” 

That Thine is The Kingdom and Power and Glory. 

 

If we send no ships out, no ships will come in, 

And unless there’s a contest, nobody can win -- 

For games can’t be won unless they are played, 

And prayers can’t be Answered unless they are prayed. 

 

No one ever sought the Father and found He was not there, 

And no burden is too heavy to be lightened by prayer -- 

No problem is too intricate and no sorrow that we face, 

Is too deep and devastating to be softened by His grace. 
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Cashew Butter Crunch 
 

1 cup sugar 

1 cup LandOLakes Butter  

1 tablespoon light corn syrup  

1 1/2 cups salted cashew pieces*  

 

Instructions:  

 

In 2-quart saucepan combine sugar, butter and corn syrup. Cook over LOW 

HEAT, stirring occasionally, until candy thermometer reaches 290°F or small 

amount of mixture dripped into ice water forms brittle strands (25 to 30 

minutes). Remove from heat; stir in cashews.  

 

Spread to 1/4 inch thickness on a foil lined 15x10x1-inch jelly roll pan. Cool 

completely; break into pieces.  

 

*Substitute 1 1/2 cups your favorite salted nuts.  

Yield: 1 1/4 pounds (2 dozen pieces)  
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English Toffee 
 

1  6-ounce package chocolate chips, semi-sweet 

1/2  teaspoon baking soda 

1  cup sugar 

1/3  cup brown sugar 

2  tablespoons water 

1  cup almonds, unblanched 

1  cup butter 

 

Butter a 9 by 13 pan and set aside. 

 

Chop 1 cup unblanched almonds.  Roast in a 200 degree oven for 30 minutes. 

 

In a 2 quart saucepan melt 1 cup butter and add brown sugar, white sugar, and 

water. 

 

Stir constantly until it starts to boil.  Cook to 300 degrees on a candy 

thermometer. 

 

Remove from heat and add baking soda.  Pour half of the almonds in the pan 

and then pour the hot mixture over the nuts. 

 

Wait for 5 minutes and spread the chocolate chips over all. When the chips 

begin to melt spread them out smoothly with a spatula. 

 

Sprinkle the remaining almonds on top.  When cool break into chunks. 

 

 

 

 

 

Source:  Jan Campbell, a friend from GSA 
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Marshmallow Fudge 
 

2 1/2  cup sugar  

3/4  tsp. salt  

1/2  stick butter or margarine  

1  5.33 oz.  can evaporated milk (3/4 c.)  

1  7 1/2-oz.  jar Marshmallow Fluff  

3/4  tsp. vanilla  

1  12-oz.  package semisweet-chocolate pieces  

1 /2 cup  chopped walnuts  

 

Grease a 9-inch square baking pan; set aside.  In large saucepan combine 

first 5 ingredients.  

Stir over low heat until blended.  

 

Heat to a full-rolling boil being careful not to mistake escaping air bubbles for 

boiling.   Boil slowly, stirring constantly, 5 minutes.  

Remove from heat, stir in vanilla and chocolate until chocolate is melted.  

Add nuts.  

 

Turn into greased pan and cool.  

Makes 2 1/2 pounds.  

 

Source:  Marshmallow Fluff Jar 
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Gat Goon Treats  
 

18-ounce Goldfish crackers 

  (they usually come in 6-oz bags from Pepperidge Farm) 

1 1/2  cups raisins 

3  cups peanuts, dry roasted 

 

Heat oven to 275 degrees. 

 

Put crackers, nuts, and raisins on 2 cookie sheets and while they are heating mix: 

 

1  cup butter 

1/2  cup sugar 

1/2  cup brown sugar 

2  tablespoons Karo syrup, light  

2  tablespoons water 

 

Bring to a boil and cook to medium ball stage. 

 

Remove from heat and add 1 teaspoon vanilla. 

 

Transfer the cracker mixture to a large enough container that you can pour the syrup over 

it and stir well. 

 

Line the two cookie sheets with waxed paper and pour the mixture into the pans.  When 

mixture is cool, break apart.  I stir a few times while it is cooling. 

 

Hint:   If you slide the cookie sheets in the oven with the short side first they will both fit. 

 

Source:  Jean Poppie, a friend from GSA 
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Out Of This World Candy 
 

Mix together: 

 

2  sticks oleo, melted 

1  can Eagle Brand  milk 

2  1-pound boxes/bags powdered sugar 

 

Add: 

 

1  teaspoon vanilla 

1  cup angel flake coconut 

1  cup pecans, chopped 

 

Make into balls and chill at least 30 minutes 

 

Melt chocolate and dip balls.  You can use 1/2 piece of paraffin and 12 ounces of 

chocolate chips but Nestle's dipping chocolate works better. 

 

 

 

"If I can bring a ray of sunshine into someone's life today. If I can in some 

small way help chase someone's blues away. If I can say a simple prayer 

that will encourage an aching heart, and put a smile on someone's face, 

then I feel, in some small way, that I have done my part."  

-- Helen Ashton  

  

"The best years of your life are the ones in which you decide your problems 

are your own. You do not blame them on your mother, the ecology, or the 

president. You realize that you control your own destiny."  

-- Albert Ellis  
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Puppy Chow  
 

1  stick oleo  

1  12-ounce package chocolate chips  

1 1/2  cups peanut butter  

1  large box Crispix cereal  

3  cups powdered sugar  

 

Melt oleo, add chocolate chips, and heat 

until melted.  

 

Stir in peanut butter and heat until melted.  

 

Pour mixture over cereal and stir gently to coat.  

 

Put powdered sugar in a large plastic bag and add cereal mixture.  

 

Roll or shake bag gently to coat the chocolate covered cereal.  
 

 

Hint:  I sometimes find I need more powdered sugar.  If you do just add more 

to the plastic bag.    

 

Source:  Darlene Sowell, a friend from GSA.  

 

 

Life may not be the party we had hoped for, 

but while we are here, we might as well dance! 

 

A man told Mark Twain that it was his life's ambition to visit the Holy Land 

to see where Moses received the Ten Commandments from God. Mark Twain, 

knowing the man's habits, said, "Why don't you stay home and keep the Ten 

Commandments?" 

 
Love to pray - feel often during the day the need for prayer and take trouble to 

pray.  Prayer enlarges the heart.  Ask and seek and your heart will grow big 

enough to receive Him and keep Him as your own.   - - Mother Teresa 
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Southern Pralines 
 

 

3 cups packed brown sugar 

1 cup heavy cream 

2 T. corn syrup 

1\4 tsp. salt 

1\4 cup butter 

2 cups chopped pecans 

1-1\4 tsp. Vanilla 

 

In a large heavy saucepan over medium heat, bring brown sugar, cream, corn 

syrup and salt to a boil, stirring constantly. Cook until a candy thermometer 

reads 234 (soft-ball stage), stirring occasionally.  

 

Remove from the heat; add butter (do not stir). Cool until candy thermometer 

reads 150, about 35 minutes.  

 

Stir in the pecans and vanilla. Stir with a wooden spoon until candy just 

begins to thicken but still glossy, about 5-7 minutes.  

 

Quickly drop by heaping teaspoonfuls onto waxed paper; spread to form 2-in. 

patties.  Store in an airtight container. Yield: 3-4 dozen. 

 

Source:  Linda DeMoss, a friend from Nobody’s Perfect 

These are the best pralines I ever tasted. 
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Lime Sherbet Punch 
 

1  quart lime sherbet  

1  quart 7-Up  

1  pint Ginger Ale  

 

Put the sherbet in a bowl and pour the sodas over it.  The sherbet will cool the 

sodas.    
 

 

Sunshine Punch  
 

6-ounce  can frozen orange juice concentrate  

6-ounce  can frozen lemonade concentrate  

6-ounce  can frozen limeade concentrate  

4  cups cold water  

1  quart 7-Up, chilled  
  
Mix orange juice, lemonade and limeade concentrates, water and 7-Up.  
 

Chill well and serve.  Serves 12 to 15.  
 

 

Spiced Tea  
 

1  teaspoon stick cinnamon, broken small  

1  teaspoon whole cloves  

2  teaspoons loose tea  

1  small can frozen orange juice  

1  small can frozen lemonade  
 

Boil cinnamon stick and cloves in tea ball in 1 quart of hot water for 5 minutes.  
 

Remove and put in tea and steep for 5 minutes and remove tea.  
 

Add frozen orange juice and lemonade, and enough water to make 1 gallon.  
 

Serve hot.  

 

Source:  All three drinks are from Elma Hatfield, my mother.  
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Cocoa Mix  
  

8-quart  box Instant Carnation Milk  

6-ounce  jar Coffee Mate  

16-ounce  box Nestle's Quik  

1/8  tablespoon salt  

2/3  cup powdered sugar  

  

Mix together and use 1/3 cup in a cup of boiling water to make cocoa.  

  

Source:  Deane Hatfield White, my former sister-in-law.  

 

 

Party Punch  
  

1  large can (24-ounce) apricot nectar 

1  12-ounce can frozen orange & pineapple juice - add the can of water 

1  12-ounce can frozen lemonade (I use pink) - add the can of water 

3  bottles (medium size) Canada Dry club soda 

1  bottle (medium size) Canada Dry ginger ale 

1/2  gallon orange sherbet 

 

I make an ice ring in a Jell-O mold with apricots and cherries in it, you can also 

add green leaves such as mint for color. 

 

Source:  Margaret Whipple Fleschman, a friend from GSA 

 

 


