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After Dinner Mints
Carol Fulcher
Ingredients:
 1 box powdered sugar
 1 egg white, unbeaten
 1 tablespoon cream
 1 teaspoon vanilla
 1 heaping teaspoon soft butter or white shortening
 3 drops of oil flavoring of your choice (cinnamon, peppermint, etc.)
 Food coloring—your choice
Directions:
Combine egg white, cream, vanilla, oil flavoring and coloring; stir well.
Add sugar all at once; mix thoroughly. Add butter (or white shortening for white mints) and
more sugar if necessary to make mixture right consistency to roll into firm small balls.
Arrange on waxed paper and press each with form dipped in powdered sugar or cornstarch.
When mixing in sugar, a bit more cream may need to be added. Let stand overnight to form
crust.

Alice’s Salsa
Alice Martinez
1 large can diced tomatoes
4-6 jalapenos, boiled until almost tender (I usually add 2 at a time to be safe)
½ onion, chopped
1-2 garlic cloves, chopped
Handful of cilantro
Pinch of salt
Add all ingredients in blender and blend.
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Bacon Crisps
½ cup freshly grated Parmesan cheese
1 sleeve buttery rectangular crackers (such as Waverly Wafers)
1 pound sliced bacon, cut in half
Preheat oven to 250 degrees.
Place 1 teaspoon of the cheese on each cracker and wrap tightly with a strip of bacon. Place
the wrapped crackers on a broiler rack on a baking sheet and put the baking sheet on the
oven rack. Bake for 2 hours or until the bacon is done. Do not turn. Drain on paper towels.
Serve hot or at room temperature.
Note: You can also bake at 350 degrees for 40 minutes if you are in a hurry.

Bacon Roll-Ups
¼ cup butter
½ cup water
1 ½ cups packaged herb-seasoned stuffing mix
1 egg, slightly beaten
¼ pound hot or mild pork sausage
1 pound sliced bacon
Melt butter in water in saucepan. Remove from heat; stir into stuffing, then add egg and
sausage. Blend thoroughly. Chill for about one hour for easier handling; then shape into
small oblongs about the size of pecans. Cut bacon strips into thirds, crosswise. Wrap one
piece of bacon around dressing mixture and fasten with a wooden pick. Place on broiler pan
and bake at 375 degrees for 35 minutes or until brown and crisp. Drain on paper towels and
serve hot.
May be made the day before baking; also freezes well before baking.

Bacon Wrapped Breadsticks
Ingredients:
 4 1/2-ounce box sesame seed breadsticks
 16-ounce package bacon
 8-ounce container grated Parmesan
Directions:
Preheat oven to 350 degrees F.
Wrap breadsticks in bacon. Place on cookie sheet and bake for 30 minutes.
Dredge through Parmesan while hot. Allow to cool and crisp; serve.
Note: Sometimes we just sprinkle the parmesan cheese on the breadsticks. Dredging them
makes them a little too parmesany.
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Bacon-Wrapped Water Chestnuts
Sherry Seabourn
2 cans whole water chestnuts, drained
1 pound of bacon
Sauce:
 1 cup of catsup
 1 cup of sugar
 Juice of 2 lemons
Cut bacon strips into thirds. Wrap each water chestnut in bacon and secure with a toothpick.
Put in a shallow baking dish (13 X 9 X 2 works well) and bake at 350 degrees for 30 minutes.
Pour sauce over the chestnuts and bake an additional 30 minutes at 350 degrees.

Belinda’s Mexican Dip
Megan S. Estes
2 small cans chopped black olives
2 small cans chopped green chilies
3-4 ripe tomatoes, diced
1 bunch green onions, chopped
4 Tablespoons olive oil
2 Tablespoons white vinegar
2 teaspoons garlic salt
2 teaspoons salt
Chill, and drain before serving

Cheese Log
Mix together:
 2 8 ounce packages cream cheese
 8 ounces grated cheddar cheese
 8 ounces grated Colby cheese
 ¼ cup chopped bell pepper
 1 tablespoon chopped pimento
 2 tablespoons liquid smoke
Form into 4 logs. Roll each log in ¾ cup chopped pecans mixed with 2 tablespoons chili
powder.
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Cheese Spinach and Bacon Dip
Carol Fulcher
Ingredients:
 1 package (10 ounce) frozen chopped spinach—thawed and drained
 1 pound Velveeta cheese, cut into ½ inch cubes
 4 ounces of cream cheese, cubed
 1 can (10 ounce) Rotel tomatoes
 8 slices bacon, crisply cooked and crumbled
Directions:
Combine ingredients in a microwaveable bowl.
Microwave on high for 5 minutes or until the cheese is melted and the mixture is wellblended, stirring after 3 minutes. Serve with tortilla chips and cut-up vegetables.

Chocolate Peppermint Cheese Ball
Sherry Seabourn
1 ½ cups chocolate peppermint cheese ball mix (recipe below)
8 ounces cream cheese, softened
Chocolate graham crackers
Sift chocolate peppermint cheese ball mix into softened cream cheese. Shape into a ball;
wrap in plastic wrap and refrigerate until firm. Serve with chocolate graham crackers or
other desired cookies.
Chocolate Peppermint Cheese Ball Mix
1 package (12 oz) semi-sweet chocolate chips
1 cup (about 7 oz. or 36 candies) peppermint candies
2 cups pecans
In blender or food processor, finely grind all ingredients. Place about 1 ½ cups of mix into
each of 4 separate Ziploc bags. Give mix with recipe for making cheese ball.
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Corn Dip
I.B. Rushing
1 can Mexi-Corn, drained
1 can green chiles
½ cup mayonnaise
½ cup sour cream
1 cup grated Monterey Jack cheese
1 tablespoon onion
Chopped jalapeno

Corn Relish Dip
Carol Fulcher
2 cups fresh or frozen corn
1 package (8 ounce) lite cream cheese, softened
2 tablespoons low-fat sour cream
1 tablespoon reduced-calorie mayonnaise
2 tablespoons lime juice
¼ cup chopped red pepper
¼ cup chopped green onion
2 tablespoons minced fresh cilantro
2 teaspoons chopped jalapeno pepper
Cook corn in a covered microwave dish approximately 4 to 5 minutes. Mash gently with a fork
and set aside. In a mixing bowl, combine cream cheese, sour cream, mayonnaise, and lime
juice. Mix until smooth. Stir in corn, red pepper, onion, cilantro, and jalapeno. Serve with
raw vegetables or tortilla chips.
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Cowboy Caviar
Deva Wampler
Ingredients:
 1 can (15 ounces) black beans, rinsed and drained
 1 small can chopped ripe black olives, drained
 ¼ cup finely chopped onion
 1 clove garlic, pressed and finely chopped
 2 tablespoons vegetable oil
 2 tablespoons lime juice
 ¼ teaspoon salt
 ¼ teaspoon crushed red pepper
 ¼ teaspoon ground cumin
Directions:
Mix together and chill at least 2 hours (overnight is okay).
To serve, spread an 8 ounce package of cream cheese on a platter. Top with bean mixture.
Add 2 hard-boiled eggs (chopped) and sprinkle with chopped green onions (include some of
the green part for color). Serve with corn scoops or tortilla chips.

Cracker Treats
Line a cookie sheet with foil.
Cover with saltine crackers.
Boil for four minutes:
 1 cup butter
 1 cup packed brown sugar
Pour syrup over crackers. Spread evenly.
Bake for 5 minutes at 350 degrees.
Sprinkle with a package of chocolate chips. Spread evenly. Top with chopped nuts.
Chill and break into pieces.
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Crazy Corn
Deva Wampler
1 cup margarine
1 1/3 cups sugar
½ cup white syrup
1 cup nuts
1 teaspoon vanilla
Coconut
Boil margarine, sugar, and syrup to soft medium ball stage and turned in color. Add vanilla,
nuts, and coconut.
Pour over popped popcorn. Spoon onto buttered platter.
Deva’s Note: I use 3 poppers of corn.

Deviled Ham Cheese Ball
Sammye Seabourn
2 8 ounces packages of cream cheese, softened
½ pound sharp cheddar, shredded
2 teaspoons grated onion
2 teaspoons Worcestershire sauce
1 teaspoon lemon juice
1 teaspoon mustard
½ teaspoon paprika
½ teaspoon salt
1 2 ¼ oz. can deviled ham
2 tablespoons parsley flakes
2 tablespoons chopped pimento
2/3 cup chopped pecans
Combine all ingredients in bowl, mixing well. Chill until firm. Shape into ball and roll in
additional pecans. Chill, wrapped in foil, overnight. Sprinkle with additional paprika.
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Fruit Dip
Carol Fulcher
1 8 ounce package cream cheese—softened
1 7 ounce jar marshmallow cream
Mix together and add 1 teaspoon vanilla.
Serve with fresh fruit.
Mom’s Note: Sometimes I omit the vanilla and add grated orange rind and a dash of ginger.

Fruit Salsa
Sabrina East
2 Granny Smith or Golden Delicious apples—peeled and diced
2 to 4 kiwis—peeled and diced
1 quart strawberries—diced
Zest of 1 orange
Juice of 1 orange
2 tablespoons of apple or apricot jelly
2 tablespoons of brown sugar
1 package of frozen raspberries
Mix together. Serve with cinnamon wheat thins or cinnamon graham crackers.

Holiday Rum Balls
Carol Fulcher
Ingredients:
3 ½ cups vanilla wafer crumbs
1 ½ cups powdered sugar, divided
1 cup fine chopped pecans

¼ cup cocoa
1/3 cup light or dark rum
1/3 cup Karo syrup

Directions:
Mix crumbs with 1 cup of the powdered sugar, pecans, and cocoa. Stir in rum and Karo.
Shape into 1 inch balls.
Roll in remaining sugar. Store in airtight container until ready to serve.
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Hot Bacon Cheese Spread
Sherry Seabourn
Ingredients:
 1 unsliced round loaf (1 pound) Italian bread
 2 cups (8 ounces) shredded Monterey Jack cheese
 1 cup (4 ounces) shredded Parmesan cheese
 1 cup mayonnaise
 1/4 cup chopped onion
 5 bacon strips, cooked and crumbled
 1 garlic clove, minced
Directions
Cut top fourth off loaf of bread; carefully hollow out bottom, leaving a 1-in. shell.
Cube removed bread and set aside. Combine the remaining ingredients; spoon into
bread bowl. Replace top. Place on an ungreased baking sheet.
Bake at 350° for 1 hour or until heated through. Serve with reserved bread cubes.

I.B.’s Sausage Pinwheels
I.B. Rushing
Combine:
 4 cups Bisquick
 1 cup milk
 ½ cup melted butter
Chill. Make two lumps of dough. Roll each lump into a rectangle. Put 1 pound of sausage on
each roll. Roll up like a jelly roll and chill.
Slice and bake at 400 degrees for 15 to 20 minutes.
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Jack O’Lantern Jumble
Carol Fulcher
Ingredients:
 ¼ cup creamy peanut butter
 ¼ cup oleo
 ½ teaspoon salt
 ¼ teaspoon garlic powder
 1 ¼ teaspoons worcestershire sauce
 4 cups rice square cereal
 4 cups wheat square cereal
 ¾ cup cocktail peanuts
 1 cup candy corn
Directions:
Preheat oven to 250 degrees.
Melt oleo with peanut butter in a large , shallow roasting pan in oven until shiny and soft
(about 5 minutes). Remove from oven. Stir in salt, garlic powder, and Worcestershire sauce
untilmixture is smooth. Add cereal and nuts. Mix until all pieces are coated. Bake 1 hour,
stirring every 15 minutes. Remove from oven. Let cool slightly and add candy corn. Spread
on absorbent paper to cool.

Kid’s Queso
Lou Ann Seabourn
Saute



Add:




in 1 stick oleo:
1 large onion, chopped
2 can chopped green chiles
3 to 5 fresh jalapenos, chopped

2 cans Rotel tomatoes
2 pounds Velveeta cheese
3/4 pound Monterey Jack cheese

Heat slowly until the cheeses are melted and all ingredients are blended well.
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Kid’s Tortilla Rollups
Lou Ann Seabourn
2
1
2
1
1
1

8 ounces cream cheese
1 ounce package Ranch Dressing mix
green onions, chopped
4 ounce jar chopped pimentos
small can chopped green chiles
small jar chopped black olives

Mix all ingredients together and spread on flour tortillas. Roll up and chill. Slice and serve
with salsa.

Smoky Potato Rounds
Sherry Seabourn
Ingredients:
 2 baking potatoes
 1/3 cup barbecue sauce
 6 slices bacon - cooked and crumbled
 ½ cup shredded Cheddar cheese
 ½ cup sour cream
 ½ cup chopped green onions
Directions:
Preheat oven to 375 degrees.
Scrub and pierce potatoes. Bake in the preheated 375 oven for 45 minutes or until
almost tender.
When cool enough to handle, cut each potato into ½ inch slices. Place on a greased
baking sheet. Brush with barbecue sauce; top with bacon and cheese.
Bake for 8 to 10 minutes or until the potatoes are tender and the cheese has melted.
Top with sour cream and onions.
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Marmalade Meatballs
Sherry Seabourn
1 egg
½ cup water
1 pound ground chuck
½ cup bread crumbs
¼ teaspoon salt
2 teaspoons horseradish
1 cup water chestnuts, finely chopped
2/3 cup orange marmalade
1 garlic clove, finely minced
2 tablespoons soy sauce
2 tablespoons lemon juice
1/3 cup water
Beat egg and ½ cup water. Blend in ground chuck, bread crumbs, salt, horseradish, and
chestnuts. Do not overblend. Shape into balls about ¾ inch in diameter. Place on foil-lined
baking sheet and bake at 350 degrees for 30 minutes.
While the meatballs are cooking, make a sauce by combining the remaining ingredients in a
saucepan. Heat slowly, stirring often.
Cover meatballs with sauce and serve.
Sherry’s Notes:
I put these in a crockpot when I am having a party.
Also, when I need these in a hurry, I cheat and use frozen meatballs and just make the sauce.
They’re not as good, but they’re not bad!
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Mexican Caviar
Combine the following ingredients and chill overnight:
2 small cans chopped ripe olives
2 small cans chopped green chiles
2 tomatoes, peeled and chopped
3 chopped green onions
2 mashed garlic cloves
3 teaspoons olive oil
2 teaspoons red wine vinegar
1 teaspoon pepper
Dash of seasoning salt
Serve with Fritos Scoops or other tortilla chips.

Mom’s Cheese Ball
Carol Fulcher
1 10 ounce mild cracker barrel cheese
1 10 ounce sharp cracker barrel cheese
1 3 ounce package cream cheese with chive
Have cheese at room temperature and grate.
Add:




1 tablespoon liquid smoke
¼ cup Worcestershire sauce
1 teaspoon horseradish

Mix well, mold, and refrigerate until firm.
Frost cheese ball with cream cheese that has been softened with milk and cooking sherry.
This makes either one large cheese ball or two small cheese balls.
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Mom’s Pinwheels
Carol Fulcher
Ingredients:







2 8 ounce packages of cream cheese—room temperature
1 ounce package Ranch Dressing mix
green onions—chopped
1 4 ounce can chopped pimentos
4 ounce can chopped green chiles
4.25 ounce can chopped black olives

Directions:
Combine all ingredients and spread small amount on a flour tortilla, covering completely.
Roll up like a jelly roll. Cover and refrigerate. Cut into small sections and serve plain or with
hot sauce, sour cream, or guacamole.

Parmesan Stuffed Dates
Ingredients:
 18 (1- by 1/4-inch) sticks Parmesan cheese
 18 pitted dates
 6 bacon slices, cut crosswise into thirds
Directions:
Put oven rack in middle position and preheat oven to 450°F.
Stuff 1 piece of cheese into each date, then wrap 1 piece of bacon around each date,
securing it with a pick. Arrange dates 1 inch apart in a shallow baking pan.
Bake 5 minutes, then turn dates over with tongs and bake until bacon is crisp, 5 to 6 minutes
more. Drain on a paper bag or parchment. Serve immediately.
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Nanny’s Cheese Snacks
Mable Stall
Ingredients:
 2 sticks butter
 2 cups flour
 2 cups grated cheese
 2 cups Rice Krispies
Directions:
Mix 1 cup flour with butter. Add cheese, Rice Krispies, and rest of flour. Shape into small
balls. Mash flat.
Bake at 350 degrees for 10 to 12 minutes.

Orange Balls
Carol Fulcher
1 12 oz. box crushed vanilla wafers
1 cup pecans—finely chopped
½ cup melted butter
6 ounce orange juice concentrate—thawed and undiluted
1 cup powdered sugar
Combine first four ingredients. Add powdered sugar. Stir well. Form in 1 inch balls. Roll in
additional powdered sugar. Refrigerate 24 hours. Serve cold.

Orange Sour Cream Dip
6 ounces frozen orange juice, thawed
1 ¼ cup milk
1 small package instant vanilla pudding mix
¼ cup sour cream
Mix juice, milk, and pudding. Beat until smooth. Add sour cream. Chill two hours before
serving.
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Party Cheese Ball
Mable Stall
2 8 ounce packages cream cheese
2 8 ounce packages shredded sharp cheddar cheese
1 tablespoon chopped pimento
1 tablespoon chopped green pepper
1 tablespoon chopped onion
1 tablespoon Worcestershire sauce
¼ teaspoon garlic powder
Dash salt
Mix and mold into a ball. Ice with cream cheese.

Pecan-Stuffed Dates
Ingredients:
 1 (8-ounce) box pitted dates
 30 pecan halves
 10 to 12 slices bacon
Directions:
Preheat oven to 400 degrees.
Stuff each date with a pecan half. Cut each slice of bacon into 3 pieces. Wrap 1 piece around
each stuffed date and secure with a toothpick. Bake until bacon is crisp, 12 to 15 minutes.
Drain and serve.

Peppered Pecans
Sammye Seabourn
1 cup pecans
1 tablespoon butter
2 teaspoons soy sauce
½ teaspoon tobacco sauce
½ teaspoon salt
½ teaspoon Worcestershire sauce
Small amount red pepper flakes
Roast at 300 degrees for 15 to 30 minutes.
33

Puppy Chow
Carol Fulcher
Melt together:
6 ounce package milk chocolate chips
6 ounce package semi sweet chocolate chips
1 cup peanut butter
½ cup margarine
Stir into melted mixture one 12.3 ounce box of Crispix or Chex cereal.
Pour 4 cups of powdered sugar into a zip lock bag. Add cereal mixture to the bag. Shake
gently to mix. Store in airtight container.

Salsa
8
2
1
1
2
4
2
1
1
1
1

cups canned tomatoes
cups chopped onion
cup green chiles
jalapeno pepper
cloves garlic
tablespoons vinegar
tablespoons sugar
teaspoon coriander
teaspoon cumin
teaspoon cilantro
teaspoon salt

Put all ingredients in a large pot and cook for at least 25 minutes (or until thick). Store salsa
in an air tight container in the refrigerator.

34

Sam’s Cheese Ball
Sammye Seabourn
2
1
5
1
1
1

8 ounce packages cream cheese, softened
tablespoon Accent seasoning
or 6 green onions, diced
small can sliced black olives
small jar sliced mushrooms
6 ounce jar dried beef, cut into small pieces

Mix all ingredients together and chill.
Shape into a ball and roll in pecans.

Sausage Balls
1 pound hot sausage
1 pound grated cheddar cheese
3 cups Bisquick
Mix all ingredients together. Form into small balls. Freeze on tray.
After frozen, store in Ziploc bag until ready to serve.
Bake at 350 degrees for about 15 minutes.
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Sherry Guinn’s Microwave Poppycock
Sherry Guinn
Ingredients:
 3 quarts popped popcorn
 1 cup oleo
 1 1/3 cups sugar
 ½ cup white Karo syrup
 1 cup pecans
 2/3 cup almonds or peanuts
 1 teaspoon vanilla
Directions:
Melt oleo. Add sugar and Karo—cook three minutes.
Stir well. Cook three more minutes.
Add nuts and cook 2 ½ to 3 minutes. Add vanilla.
Pour mixture over popped corn.
Bake at 250 degrees for one hour. Stir every 15 minutes.

Shrimp Dip
Sherry Seabourn
2 8 ounce cream cheese
2 very juicy tomatoes—chopped
1 small or 1 cup red onion—chopped
2 or 3 jalapenos—chopped
Fresh shrimp—chopped in fairly large pieces—I actually steamed the shrimp before adding it
to the mixture.
Add all ingredients together in sauce pan and slowly melt. Serve warm.
Best if made several hours in advance
Can be seasoned with black pepper and garlic powder
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Shrimp Salsa
Sherry Seabourn
Ingredients:
 1/3 pound frozen cooked shrimp, thawed and deveined
 1/4 cup chopped avocado
 3 tablespoons chopped onion
 3 tablespoons chopped tomato
 3 tablespoons chopped radishes
 4-1/2 teaspoons lime juice
 1 tablespoon minced fresh cilantro
 2 teaspoons chopped jalapeno pepper
 2 teaspoons Crisco® Extra Virgin Olive Oil
 1/4 teaspoon salt
 Dash pepper
 Tortilla chips
Directions:
Cut shrimp into small pieces; place in a small serving bowl. Stir in the next 10
ingredients. Cover and refrigerate for at least 1 hour. Serve with tortilla chips.
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Shrimp/Seafood Dip
Carol Fulcher
1
1
1
1
1

8 ounce cream cheese
small can shrimp, drained
small can crabmeat or minced clams, drained
tablespoon milk
tablespoon minced onion

Mix and bake at 350 degrees for 20 minutes.

Slam Dunk Apple Dip
Carol Fulcher
5 8 ounce packages of cream cheese, softened
2 ½ cups brown sugar
¼ cups plus 1 tablespoon vanilla
Allow the cream cheese to soften in a mixing bowl. When soft, beat with a mixer until
creamy. Gradually add the brown sugar and vanilla.
Serve with apple slices.
Note: use flavored cream cheese such as strawberry to create a different flavor.

Spinach Dip
Sherry Seabourn
1
1
1
1
1
3

package (10 oz.) frozen chopped spinach, thawed and drained
container (16 oz.) sour cream
cup mayonnaise
package KNORR Vegetable Soup and Recipe Mix
can (8 oz.) water chestnuts, drained and chopped
green onions, chopped

In medium bowl, stir spinach, sour cream, mayonnaise, soup mix, water chestnuts, and green
onions until well-mixed.
Cover and chill 2 hours to blend flavors. Stir before serving.
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Ultimate Party Meatballs
Sherry Seabourn
Ingredients:
1 14-ounce can Ocean Spray® Jellied Cranberry Sauce
1 12-ounce bottle Heinz® Chili Sauce
1 2-pound bag frozen, pre-cooked, cocktail-size meatballs
Directions:
Combine sauces in a large saucepan. Cook over medium-low heat, stirring until
smooth. Add meatballs. Cover and cook for 15 minutes or until meatballs are heated
through, stirring occasionally.
Makes 30 appetizer servings.
Slow cooker Preparation: Place meatballs in a slow cooker. Combine sauces and pour
over meatballs. Cover and cook 4 hours on HIGH

Walnut Cheese Balls
Sherry Seabourn
Ingredients:
 1 package (3 ounces) cream cheese—at room temperature
 2 tablespoons sherry
 2 tablespoons butter
 1 jar (6 ounces) Old English cheddar cheese spread
 ½ teaspoon horseradish
 ¾ cup finely chopped nuts
Directions:
In small bowl, soften cream cheese with sherry. Add butter, cheese spread, and horseradish.
Mix. Cover and chill thoroughly about 4 hours. Shape into 1 inch balls and roll in walnuts.
Refrigerate until serving time.
39

40

Beverages
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Almond Tea
Terry Berg
16 cups water
12 tablespoons instant tea
4 tablespoons lemon juice
2 cups sugar
2 tablespoons almond extract
1 tablespoon vanilla extract
Lemon slices for garnish
Boil sugar in 4 cups of water to dissolve. Add other ingredients except for lemon slices.
Makes 1 gallon.

Cider Bugs
6 oranges
About 2 ¼ cups firmly packed brown sugar
12 cinnamon sticks (about 1 ½ inch long)
12 small whole nutmegs
24 large whole allspices
96 whole cloves
Slice orange in half crosswise; scoop out pulp and reserve for other recipes. Place orange
halves, cut side up, on a wire rack on a baking sheet.
Bake at 250 degrees for about 2 hours until dry and hard. Let cool.
Pack brown sugar firmly into each orange half, mounding it slightly. Arrange spices in brown
sugar to resemble a beetle, pressing slightly into sugar. Use cinnamon sticks for bodies,
nutmegs for heads, allspices for eyes, and cloves for feet.
Cover tightly with plastic wrap and store in refrigerator.
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Cranberry Tea
Lou Ann Seabourn
In 4 quarts of water, boil for 20 minutes:
 1 package cranberries
 15 cloves
 2 cinnamon sticks
Strain




and add:
Juice of 2 lemons
Juice of 2 oranges
2 cups sugar

Serve hot.

I.B.’s Instant Spiced Tea
I.B. Rushing
¾ cup red hots
1 18 ounce jar Tang
½ cup instant tea
1 ¼ cup sugar
1 3 ounce package peach jello
¼ teaspoon cloves
1 teaspoon cinnamon
¼ cup lemonade mix (Kool Aid)

Instant Cocoa Mix
Carol Fulcher
1
2
7
1

8 quart box powdered Carnation Milk
pound container Nestle’s Quik
ounce bottle of coffee creamer
pound box powdered sugar

Mix and store in an airtight container. When ready to serve, mix 3 teaspoons of mix to a cup
of hot water.
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Mint Cooler
Eddie Edwards

Mix together and boil 10 minutes.
1 c. sugar
2 ½ c. water
Add 14-16 mint leaves. Let stand until cool and strain.
Add:
1 small ((6 oz.) frozen lemonade
1 small ((6 oz.) frozen limeade
Mix and store in refrigerator.
When ready to mix, use 4 to 6 tablespoons of syrup mixture to a glass. Finish filling the glass
with ginger ale.
Enjoy!

Mint Punch
Carol Fulcher
Bring to a boil and let set.
 1 cup tender mint leaves
 1 cup water
Boil together:
 1 cup sugar
 1 cup water
Mix together:
 Syrup
 Mint water
 ½ cup lemon juice
 1 quart ginger ale
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Mock Champagne
Jane O’Kelly
Ingredients:
 5 cups sugar
 2 cups water
 1 ounce vanilla
 1 ounce almond flavoring
 ½ teaspoon Fruit Fresh
Directions:
Heat sugar and water until sugar is dissolved. Add flavoring and Fruit Fresh.
Cool and store.
Use 1 cup of syrup to 2 liters of ginger ale. Serve over crushed ice.

Mom’s Standby Punch
Carol Fulcher
2 boxes jello (small)—any flavor—use the flavor that will make the punch the color you
want it to be
2 pints hot water
Dissolve the jello in the hot water. Add:
1 large can pineapple juice
1 large can apple juice (Hi-C Apple drink)
1 cup lemon juice
1 quart cold water
1 cup sugar
Almond extract
You can also add ginger ale if you want it bubbly.
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Mrs. Paden’s Banana Punch
Juanita Paden
Bring


Add:





to a boil. Boil for 3 minutes. Cool.
4 cups sugar
6 cups water
1 46 ounce can unsweetened pineapple juice
Juice of 5 oranges
Juice of 2 lemons
5 bananas—mashed

Mix well and freeze. When ready to serve, thaw until mushy and add 2 quarts of ginger ale.

Sparkling Cranapple Punch
Sherry Seabourn
In a punch bowl, combine:
 12 ounce can frozen apple juice
 12 ounce can frozen cranberry juice
Add:



28 ounce ginger ale
6 cups of water

Add ice and serve.

Spiced Tea Mix
2 cups sugar
2 cups Tang
1 package lemonade mix (Kool Aid)
¾ cup instant tea
1 teaspoon cinnamon
1 teaspoon cloves
Mix together and store in an airtight container. When ready to serve, mix 2 teaspoons of the
tea mixture with 1 cup of hot water.

46

Breads and
Rolls
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Angel Biscuits
Lou Ann Lowe
Ingredients:
 5 cups flour
 ½ cup sugar
 3 teaspoons baking powder
 1 teaspoon salt
 1 teaspoon soda
 1 package yeast, dissolved in 2 tablespoons warm water
 2 cups buttermilk
 1 cup shortening
Directions:
Measure flour and sift. Then add other dry ingredients and mix together.
Cut shortening into dry mixture. Add yeast and buttermilk. Work together well and put into
refrigerator or make into biscuits.
Bake at 400 degrees for 20 minutes.
These are really better after a few days.

Biscuit on a Stick
Purchase Bisquick
Follow package directions for making drop biscuits.
Cut green limbs from trees. Limbs should be about ¾ to an inch thick.
Peel back the bark of the limb. Use a knife like a potato peeler.
Pat biscuit dough around the limb, not too thick.
Hold over the fire to cook.
Slide biscuit off the limb and fill hole with butter and jelly or whatever.
These were a special treat when we went camping! Yum yum!
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Black-Eyed Pea Cornbread
Carol Fulcher
Mix together:
 1 cup cornmeal
 ½ cup flour
 1 teaspoon salt
 ½ teaspoon soda
 1 cup buttermilk
 ½ cup oil
 2 eggs, slightly beaten
Stir in:
 1
 2
 1
 1
 1
 1

cup cream-style corn
cups shredded cheddar cheese
can (15 oz.) black-eyed peas
medium onion, chopped
small jalapeno, chopped, or 1 can (4 oz.) green chiles
pound sausage, browned

Pour into a greased 13x9 inch pan.
Bake at 350 degrees for 50 to 55 minutes.

Blueberry Muffins
Carol Fulcher
Ingredients:
2 cups sifted flour
3 teaspoons baking powder
1 teaspoon salt
2 tablespoons sugar
1 cup milk
1 egg
3 tablespoons melted Crisco
1 cup blueberries
Directions:
Sift flour, baking powder, salt, and sugar into bowl. Combine milk with slightly beaten egg
and melted Crisco. Stir both mixtures together; add blueberries and mix lightly until all
ingredients are just moistened. Rub muffin tins with Crisco and fill 2/3 full of batter.
Bake in 400 degrees for 20 to 25 minutes.
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Blueberry Poppy Seed Bread
Lou Ann Seabourn/Heather Atchley
1 package Duncan Hines Bakery Style Blueberry Muffin Mix with Crumb Topping
2 tablespoons poppy seeds
1 egg
¾ cup water
1 tablespoon grated lemon peel
Preheat oven to 350 degrees. Grease and flour an 8X4 inch loaf pan. Rinse and drain the can
of blueberries. In a mixing bowl, stir the muffin mix poppy seeds, egg, and water until just
moistened. Fold in the drained blueberries and lemon peel. Pour into the pan and sprinkle the
crumb topping on the top of the batter .Bake approximately 1 hour or until done. Cool for 10
minutes. Lay a piece of foil over the top and invert to remove the loaf from the pan. Cool
completely and drizzle with the following icing:



½ cup powdered sugar
1 tablespoon lemon juice

Mix until smooth and drizzle over the top of the loaf.
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Carol’s Hot Rolls
Carol Stribling
Ingredients:
 2 cups warm water (118 degrees)
 2 packages dry yeast
 5 to 6 cups flour
 ½ cup sugar
 ¼ cup Crisco shortening
 2 teaspoons salt
Directions:
Dissolve yeast in water.
Add 2 cups flour. Add sugar and 1 cup flour.
Work in Crisco and 1 cup flour.
Mix salt in with 1 cup flour and add to mixture.
Add as much remaining flour as needed to make a soft dough.
Turn out onto floured counter and knead until smooth. (At this time, the dough can be
refrigerated, then taken out later to rise and form into rolls.)
Place in a greased bowl, turning the greased side up, and cover. Let rise until double (about
2 hours).
Punch down and make into rolls or loaves. Let rise about 2 hours again.
Cook at 375 degrees.
 Rolls—18 minutes
 Loaves—24 minutes
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Coconut Bread
Sherry Seabourn
Ingredients:
2 ½ cups flour
1 tablespoon baking powder
1 ½ teaspoons cinnamon
½ teaspoon nutmeg
½ teaspoon salt
1 cup shredded coconut
¼ cup sugar
3 large eggs
1 cup canned coconut cream
½ cup margarine, melted
1 teaspoon coconut extract
Directions:
Grease a 9x5 loaf pan. Sift flour, baking powder, cinnamon, nutmeg, and salt into a large
bowl. Stir in coconut and sugar. Beat eggs, coconut cream, margarine, and coconut extract
until well-blended. Stir into flour mixture.
Bake 1 hour at 350 degrees or until toothpick inserted in center comes out clean. Cool about
5 minutes and turn onto wire rack to cool.

Date Bread
Mix together:
 ¾ cup walnuts
 1 cup dates, chopped
 1 ½ teaspoons soda
 ½ teaspoon salt
Add and let stand:
 3 tablespoons shortening
 ¾ cup boiling water
Beat 2 eggs with a fork. Add to mixture.
Add:
 1 teaspoon vanilla
 1 cup sugar
 1 ½ cups flour
Bake at 350 degrees for one hour.
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Deva’s Cherry Apple Bread
Deva Wampler
Ingredients:
 2 cups sifted flour
 ¾ cup sugar
 3 teaspoons baking powder
 ¾ teaspoon cinnamon
 1 teaspoon salt
 ½ cup chopped nuts
 1/3 cup maraschino cherries
 1 egg
 1 cup applesauce
 2 tablespoons oil
Directions:
Sift flour, sugar, baking powder, cinnamon, and salt. Add nuts and cherries. Mix well.
Combine egg, applesauce, and oil and beat well. Add flour mixture and mix only until
blended.
Turn into greased 9x5x3 pan and bake at 350 degrees for one hour or until done.
Cool 10 minutes and remove from pan.
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Deva’s Rye Rolls
Deva Wampler
Ingredients:
3 ¼ cups flour
2 cups rye flour
3 tablespoons sugar
2 teaspoons salt
1 tablespoon caraway seed
1 package rapid rise yeast
1 tablespoon margarine
1 cup milk
¾ cup water
Directions:
Set aside 1 cup white flour. Mix remaining dry ingredients including yeast. Heat margarine,
milk, and water until hot to the touch. Add liquid to the dry ingredients and mix according to
dough hook instructions. Set in greased bowl; grease top.
Cover; let rise in warm, draft-free place until doubled (30 to 40 minutes). Punch down.
Shape into rolls. Put on greased baking sheet. Cover and let rise until doubled (30 to 40
minutes).
Bake at 375 degrees for 30 minutes. Cool on wire rack.
Deva’s Note. This dough will be rather stiff and heavy. The recipe is supposed to make 12
roll, but I usually get more than that (about 16) because I don’t make them quite that big.
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Dill Bread
Sherry Seabourn
Ingredients:
 1 cake yeast
 ¼ cup warm water
 1 cup small curd cottage cheese
 1 teaspoon salt
 2 tablespoons sugar
 2 tablespoons minced onion
 1 egg
 2 tablespoons soft butter
 1 teaspoon dill seed
 1 teaspoon soda
 3 cups flour
Directions:
Dissolve yeast in warm water. Combine all other ingredients except ½ cup flour. Add year.
Turn on floured board. Knead in remaining flour. Let rise until double. Punch down. Shape
into loaf or roll. Let rise until doubled.
Bake loaf at 350 degrees for 45 minutes.
Bake rolls at 375 degrees for 15 to 20 minutes.

Nanny’s Gingerbread Muffins
Mable Stall
1
1
1
3
1
2
1
2
3
1

cup shortening
cup sugar
cup dark syrup (Brer Rabbit)
eggs
¾ teaspoon soda in 1 cup buttermilk
teaspoons ginger
teaspoon nutmeg
teaspoons cinnamon
cups flour
teaspoon salt

Keep in refrigerator until ready to bake. Bake at 375 degrees.
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Hush Puppies
Carol Fulcher
Ingredients:
I cup cornmeal
2 teaspoons baking powder
½ teaspoon slat
1 onion, finely chopped
2 eggs
1/3 cup milk
Directions:
Mix all ingredients and fry in deep fat.

Indian Squaw Bread
Carol Fulcher
3 cups flour
3 teaspoons baking powder
1 teaspoon salt
½ teaspoon soda
1 ½ cups buttermilk (approximately)
Deep fat—at least 2 to 2 ½ inches deep
Combine flour, baking powder, soda, and salt. Add enough buttermilk to dry ingredients to
form biscuit dough consistency. Mix well. Turn out on board or tray and knead with
additional flour until dough is a long roll about 1 ½ inches in diameter. Cut into pieces about
2 inches long. Slash hole in center of each piece.
Fry in deep fat, turning only once. Test temperature of fat by dropping a grain of dough into
the fat. A piece of dough the size of a grain of rice should return to the surface almost
immediately.) Bread should be brown and crisp on the outside and fluffy in the center.
Allow 1 cup flour for each 3 people to be served. Dry ingredients may be mixed in quantity
and stored for use later in small amounts.
By adding vanilla and additional liquid, the dry mix may be used as a base for pancakes. Add
sugar, cinnamon, and nutmeg for quick doughnuts.
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Jalapeno Cornbread
Carol Fulcher
Ingredients:
 1 cup cornmeal
 ½ teaspoon salt
 ½ teaspoon soda
 1 can cream style corn
 2 eggs, beaten
 2/3 cup buttermilk
 1/3 cup melted shortening
 1 cup grated sharp cheese
 1 small can jalapeno pepper, chopped and drained
Directions:
Sift cornmeal, salt, and soda together. Combine corn, eggs, buttermilk, and shortening and
mix with dry ingredients.
Pour one half of mixture into a greased 9x9x2 inch pan. Sprinkle cheese and peppers over the
top. Add remaining mixture.
Bake at 375 degrees for 30 to 40 minutes.
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Lemon Bread
Sherry Seabourn
Bread:
2/3 cup sugar
½ cup butter, softened
2 eggs
¼ cup lemon juice
1 tablespoon grated lemon peel
1 ½ cups all-purpose flour
1 tablespoon baking powder
1/8 teaspoon salt
½ cup milk
1 cup chopped pecans
Glaze:
½ cup powdered sugar
2 tablespoons lemon juice
Heat oven to 350 degrees. In large mixer bowl, combine sugar and butter and beat at
medium speed until light and fluffy (1 to 2 minutes). Add eggs, one at a time, beating 2
minutes after each addition. Add lemon juice and lemon peel; continue beating until wellmixed.
In small bowl, stir together flour, baking powder, and salt. Continue beating butter mixture,
alternately adding flour mixture and milk while scraping bowl often. Beat until smooth
(about 1 to 2 minutes). By hand, stir in pecans.
Pour into 3 greased mini loaf pans. Bake at 350 degrees for 40 to 45 minutes or until wooden
pick inserted in the center comes out clean.
Poke holes in tops of warm loaves with a wooden pick; drizzle glaze evenly over top of the
loaves. Let stand 10 minutes. Remove bread from pans; cool completely.
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Mini Cinnis
Sabrina East
2 8 ounce cans of refrigerated crescent rolls
6 tablespoons butter, softened
1/3 cup firmly packed brown sugar
¼ cup chopped pecans
1 tablespoon sugar
1 teaspoon ground cinnamon
2/3 cup powdered sugar
1 tablespoon milk
¼ teaspoon almond or vanilla extract
1/8 teaspoon salt
Unroll crescent rolls and separate each dough portion along center perforation to form 4
rectangles. Press diagonal perforations to seal.
Stir together butter and next 4 ingredients; spread evenly over 1 side of each rectangle. Roll
up jelly-roll fashion, starting at the long end of the rectangle. Gently cut each log into 6 1
inch thick slices. (Use dental floss or a thread to cut.) Place rolls, ¼ inch apart, into 2 8 inch
greased cakepans.
Bake at 375 degrees for 15 to 18 minutes or until golden. Cool 5 to 10 minutes.
Stir together powdered sugar and remaining ingredients. Drizzle over warm rolls.

Mom’s Cornbread
Carol Fulcher
Mix together:
 1 cup flour
 2 teaspoons baking powder
 1 teaspoon salt
 1 cup cornmeal
 2 teaspoons sugar
Add:
 2 eggs
 ¾ cup milk
 4 tablespoons melted shortening
Bake at 400 degrees until browned.
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Mom’s Dressing
Carol Fulcher
Mix in a big pot:
 Cornbread—see Mom’s recipe
 Add croutons—use about a third as much as you do cornbread
Sauté onions and celery in butter until cooked. Add to cornbread/crouton mixture.
Add: *











Poultry seasoning
Sage
About ½ of giblet broth
2 or 3 eggs
Salt
Pepper
Turkey broth
Pecans—chopped
Hard-boiled eggs—chopped
Apple scrapings

Mix together. Bake at 350 degrees until set (about 30 minutes.
*Amounts depend on when “it looks right.” Dad is usually the official taster to see if it has
enough sage.

Monkey Bread
Carol Fulcher
Ingredients:
 2 cans biscuits
 1 ½ cups brown sugar
 2 teaspoons cinnamon
 1 stick butter
Directions:
Melt butter. Mix brown sugar and cinnamon together. Break biscuits into thirds and dip into
butter. Roll in sugar mixture. Layer biscuits in a bundt pan.
Bake for 20 minutes at 350 degrees. Turn out of pan immediately.
To remaining butter and sugar mixture, add 2 tablespoons milk and 1 teaspoon vanilla. Boil
about 1 minute (until the sugar is melted). Spoon over hot bread.
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Mom’s Donuts
Carol Fulcher
Ingredients:
 2 packages dry yeast
 ¼ cup lukewarm water
 1 teaspoon sugar
 ½ cup Spry (Crisco)
 2 teaspoons salt
 ½ cup sugar
 1 cup milk, scalded
 2 eggs, beaten
 4 ½ cups sifted all purpose flour
Directions:
Sprinkle yeast in warm water in small bowl. Add 1 teaspoon sugar and mix well. Let stand
until yeast is thoroughly dissolve (5 to 15 minutes).
Put Spry, salt, sugar, and milk in large bowl. Stir until Spry is melted; cool to lukewarm. Add
eggs and yeast. Mix well. Add flour gradually, beating thoroughly after each addition. Turn
on to floured board and knead until smooth. Place in greased bowl. Let rise in warm place
until doubled in bulk (1 ½ hours).
Roll half of dough at a time to ¼ inch thickness. Cut out with donut cutter. Let rise until
very light (30 to 45 minutes).
Fry at 370 degrees.
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Nanny’s All Bran Muffins
Mable Stall
Combine in a mixing bowl:
 1 cup shortening
 1 cup all bran
 ¾ cup sugar
 1 ½ teaspoons salt
Pour 2 cups of boiling water over the mixture. Cool.
Dissolve 2 cakes of yeast in 1 cup warm water and add to first mixture.
Add 7 cups of flour. Mix and store in refrigerator until needed. It is best to leave in the
refrigerator overnight before making out the first rolls.

Nanny’s Date Muffins
Mable Stall
Combine in a bowl:
 7 ½ ounces dates, chopped
 2 tablespoons margarine
 1 cup boiling water
 1 teaspoon soda
Add:






1
1
1
1
1

egg
½ cup sifted flour
cup sugar
teaspoon vanilla
cup chopped nuts

Put in muffin tins. Bake at 375 degrees for 20 minutes.
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Nanny’s Hot Rolls
Mable Stall
In 1 cup warm water, dissolve:
 1 package yeast
 ¼ cup sugar
 1 teaspoon salt
Stir in enough flour for a soft dough (about 3 cups). Work in 1/3 cup melted shortening.
Knead well.
Let rise until doubled. (Dough falls when pressed with finger). Make into rolls. Let rise until
doubled.
Bake at 350 degrees for 15 minutes.
Nanny’s Cinnamon Rolls
Make the dough as above. After letting the dough rise for the first time, roll the dough out
into a rectangle. Sprinkle with cinnamon and sugar. Sprinkle with finely chopped pecans.
Roll the dough up jelly-roll fashion and cut into 1 inch slices. Use dental floss to cut.
In the bottom of a round cake pan, pour Karo syrup, brown sugar, and pecans. Place the
cinnamon rolls on top of the syrup mixture.
Bake at 350 degrees until done (15 minutes?).
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Nanny’s Raised Doughnuts
Mable Stall
Ingredients:
 1 cup mashed potatoes
 2 yeast cakes
 1 ½ cups warm water
 1 cup sugar
 1 ¼ teaspoon salt
 2 eggs, beaten
 ¾ cup shortening
 6 ½ cups flour
Directions:
Add potatoes, water, sugar, salt, and yeast in bowl. Let stand 20 minutes. Add flour, one
cup at a time. Stir well. Let stand 2 hours. Work down. Roll out and cut with doughnut
cutter. Fry in hot oil.
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Pecan Cinnamon Biscuits
Carol Fulcher
Ingredients:
 1 cup cream
 1 ½ cups all-purpose flour
 4 teaspoons baking powder
 ½ teaspoon salt
 2 tablespoons melted butter
 2 tablespoons ground cinnamon
 ½ cup light brown sugar, packed
Directions:
Preheat oven to 425 degrees.
In a small mixer bowl, whip the cream until stiff. In another bowl, whisk together the flour,
baking powder, and salt. Gradually add to the whipped cream and blend with a rubber
spatula until a firm dough forms.
Turn onto a lightly floured surface and knead for one minute. Roll out dough into a ¼ inch
thick rectangle approximately 9 x 12 inches. Using a pastry brush, spread the melted butter
over the dough. Sprinkle evenly with the cinnamon and sugar.
Roll dough up jelly-roll fashion and cut into ¾ inch slices. Place close together in a greased 8
inch round cake pan. Bake for 15 minutes or until tops of rolls are very slightly browned.
While rolls bake, prepare topping. Remove the browned rolls from the oven and spread the
topping over the tops. Return rolls to oven and bake 3 to 4 minutes our until topping starts to
bubble. Serve warm.
Topping:
In a small bowl, mix together ½ cup light brown sugar (packed), ½ cup finely chopped pecans,
2 tablespoons cream, 1 teaspoon vanilla, and 1 teaspoon pecan extract (optional).
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Pineapple Nut Bread
Carol Fulcher
Ingredients:
 1 ¾ cup flour
 2 teaspoons baking powder
 ½ teaspoon salt
 ¼ teaspoon soda
 1 cup dates
 ¾ cup nuts
 ¾ cup sugar
 3 tablespoons butter
 2 eggs, unbeaten
 1 cup crushed pineapple, not drained
Directions:
Gradually beat sugar into butter. Beat in eggs, one at a time. Add dates and nuts. Sift in
about half the flour mixture. Stir just until moistened and fairly smooth. Add pineapple with
its syrup and stir. Add the rest of the flour mixture. Stir just until moistened.
Quickly but gently spoon the heavy batter in a greased 9x5x3 loaf pan. Sprinkle with a
topping mixture of 2 tablespoons sugar and ½ teaspoon cinnamon.
Bake at 350 degrees for 60 to 70 minutes.
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Prune Bread
Lou Ann Seabourn
Sift together twice:
 2 cups flour
 1 teaspoon baking powder
 ½ teaspoon soda
 ½ teaspoon salt
 ½ cup powdered milk (dry)
 1 teaspoon cinnamon
 ½ teaspoon allspice
 ¼ teaspoon nutmeg
Combine:
 2/3 cup sugar
 1/3 cup shortening
 2 eggs
Add:
 ¾ cup prune juice
 1 cup chopped prunes
Add flour mixture. Blend well and add ½ cup nuts. Let stand 20 minutes.
Baked in two small greased loaf pans in medium oven for 35 minutes.
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Pumpkin Bread
Deva Wampler
Ingredients:
 3 ½ cups flour
 2 teaspoons soda
 1 ½ teaspoons salt
 1 teaspoon cinnamon
 1 teaspoon nutmeg
 3 cups sugar
 1 cup oil
 4 eggs
 2/3 cup water
 2 cups pumpkin
 1 ½ cups nuts
Directions:
Mix dry ingredients. Make a well and add remaining ingredients (except the nuts). Beat until
blended. Add nuts.
Pour mixture into three greased and floured loaf pans.
Bake at 350 degrees about 1 hour.
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Strawberry Bread
I.B. Rushing
Mix in





Mix in





a large bowl:
3 cups flour
1 teaspoon salt
1 teaspoon soda
¼ teaspoon cinnamon
1 ¾ cups sugar
another bowl:
2 packages (10 ounces) frozen strawberries, thawed
4 eggs
¾ cup oil
1 cup nuts

Mix flour mixture with strawberry mixture. Bake in greased and floured loaf pans at 325
degrees for 1 hour.
Makes 2 large loaves or 5 small loaves.
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World’s Best Cinnamon Rolls
From the kitchen of Ginger Vitatoe
Starlight Canyon Bed and Breakfast
Dough:
2 packages of yeast
3 ½ cups unbleached flour
¼ cup white or packed brown sugar
2 teaspoons salt
1 cup milk, or more

1
2
1
1

pound unsalted butter
tablespoons flour, for dusting
egg
tablespoon milk

In a mixer with a dough hook, place the yeast, flour, sugar, salt and milk. Mix for 2 minutes until a soft moist
dough forms on the hook. If most of the flour isn’t moistened with this quantity of milk, add more—a tablespoon
at a time—until it is moistened and smooth, using up to 4 tablespoons. Turn mixer on high and mix for another 4
minutes until very smooth and elastic.
Turn the dough out of the bowl onto a floured board, cover with a damp tea towel, and allow it to rest for 15
minutes to relax the gluten. Remove the towel and roll the dough into a 10 by 9 inch rectangle 5/8 inch thick.
Wrap in plastic and chill for 1 hour (or up to overnight).
Ten minutes before the dough is done resting in the refrigerator, prepare the butter. Beat it with your rolling pin
on a floured surface to soften it and form a rectangle 6 by 8 ½ inches. Place it between parchment paper or
plastic wrap and set aside.
Remove the dough from the refrigerator and roll it on a floured work surface into a 10 by 15 inch rectangle ¼ inch
thick. Brush any excess flour off the dough. Place the shorter side of the dough parallel to the front of your body
on the work surface. Place the butter in the middle, long-ways. Fold the bottom up over the butter and brush off
any excess flour. Then fold the top down over the butter to overlap and encase the butter. Press down lightly
with the rolling pin to push all the layers together and make sure they have contact.
Continue rolling the laminated (layered) dough to form a new 10 by 15 inch rectangle, patching any holes with a
dusting of flour where butter may have popped through. Fold into thirds, like a letter, and brush off any excess
flour.
Wrap well in plastic and chill for 1 hour (or up to overnight). Do this again for three more times (some people only
do 3 turns total, some do 6, some do 3 plus what is called a “wallet” turn for the last turn. A “wallet” turn is a 4
fold turn that’s folded into itself like a book jacket.), marking it accordingly each time and chilling in between
each turn.
After the fourth turn, you can let the dough chill for 1 hour (or up to overnight), or you can roll it out to a 13 by 24
rectangle that is a little less than ¼ inch thick.
Filling:
Spread the dough with margarine (Country Crock) and then coat with sugar and cinnamon (use lots) and roll up.
Put in freezer until firm enough to slice into 1 ½ inch slices.
You may freeze the dough before adding the margarine, sugar, and cinnamon if you would like. Since I sometimes
just prepare for two guests, I cut the dough into individual servings before freezing.
Put each roll in a greased mini-pie pan, spray the tops with Pam, and cover with plastic wrap. Let the frozen
dough rise overnight or until double in size.
Bake at 350 degrees for 15-16 minutes. Drizzle the cinnamon rolls with powdered sugar frosting while still warm.
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Zucchini Bread
Sherry Seabourn
Ingredients:
1 cup oil
3 eggs, slightly beaten
2 cups sugar
2 cups grated raw zucchini
2 teaspoons vanilla
3 cups flour
1 teaspoon soda
¼ teaspoon baking powder
1 teaspoon salt
3 teaspoons cinnamon
1 cup chopped walnuts or pecans
Directions:
Combine oil, eggs, sugar, zucchini, and vanilla in a large mixing bowl; blend well. Stir in
flour, soda, baking powder, salt, and cinnamon. Do not beat. Stir in nuts. Spoon batter into
2 well-greased loaf pans
Bake at 325 degrees for 1 ½ hours or until done.
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Breakfast
Stuff

73

Breakfast Before Casserole
Carol Fulcher
Remove crusts from 6 slices of bread. Butter one side of each piece of bread and put in
oblong pan, buttered side down. Put ½ pound grated longhorn cheese on top. Crumble one
pound of uncooked sausage on top of cheese. Beat 6 eggs and 2 cups milk by hand and pour
over previous mixture.
Cover with foil and refrigerate overnight.
Remove foil from pan. Bake at 350 degrees for 45 minutes.

Breakfast Wontons
1
1
1
1
1
1
1

lb. regular sausage
¼ cup cheddar cheese
¼ cup Monterey jack cheese
tsp cayenne pepper
small can chopped black olives
cup Ranch dressing
pkg. wonton wrappers

Press wonton wrappers in a greased muffin tin and bake at 3500 for 5 minutes. Brown sausage
and drain. Combine sausage with cheeses, pepper, olives, and Ranch dressing.
Put a spoonful of mixture in each wonton wrapper. Bake for 5 minutes or until cheese is
bubbly.
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Cinnamon Scones
Scones Dough:
 2 c. all-purpose flour, plus more for work surface
 ½ c. sugar
 1 Tbsp baking powder
 1/2 tsp salt
 6 Tbsp unsalted butter, cut into small pieces, chilled
 2/3 c. fat-free half-and-half, plus 1 Tbsp reserved
Cinnamon Filling:
 2 Tbsp packed brown sugar
 1 Tbsp sugar
 2 tsp cinnamon
Sugar Glaze:
 3 Tbsp Confectioner's Sugar
 fat-free half-and-half, as needed
1. Preheat oven to 425 degrees. In a small bowl combine all ingredients for cinnamon filling.
Mix until evenly blended. Set aside.
2. In medium bowl, whisk together flour, 1/2 c sugar, baking powder, and salt. Using pastry
blender or 2 knives, cut in butter until mixture resembles coarse crumbs. Stir in 2/3c halfand-half until just moistened.
3. On a lightly floured surface, gently knead dough, 5-10 times. Pat into a 1/2 inch thick
round or square. Evenly sprinkle half of dough with cinnamon filling mixture. Fold plain side
over so that cinnamon filling is sandwiched in the middle. Cut into 8 evenly sized wedges;
place on a baking sheet, approximately 5 inches apart. Brush tops with the remaining 1 Tbsp
half-and-half; sprinkle with 1 Tbsp sugar. Bake until golden brown, about 12-15 minutes. Let
cool on wire rack.
4. Mix Confectioner's sugar with enough half-and-half to make a glaze thin enough to drizzle.
When scones are cooled drizzle with glaze.
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La Madeleine Cinnamon Scones
Note from All Recipes: I used to work in downtown Dallas and we had a La Madeleine in our
lobby. Their cinnamon scone was my weekly treat to myself! I have never had another scone
as good since. Anyway, while I couldn't find their official recipe, I did decide to try one I've
had bookmarked for a long time. Unless my memory deceives me, this is nearly identical to
theirs. Here it is:
•1 3/4 cups all-purpose flour
•4 teaspoons baking powder
•1/4 cup white sugar
•1/8 teaspoon salt
•5 tablespoons unsalted butter
•1/2 cup milk
•1/4 cup sour cream
•1 egg
•1 tablespoon milk
1.Preheat the oven to 400 degrees F (200 degrees C).
2.Sift the flour, baking powder, sugar and salt into a large bowl. Cut in butter using a pastry
blender or rubbing between your fingers until it is in pea sized lumps. Mix together 1/2 cup
milk and sour cream in a measuring cup. Pour all at once into the dry ingredients, and stir
gently until well blended. Overworking the dough results in terrible scones!
3.With floured hands, pat scone dough into balls 2 to 3 inches across, depending on what size
you want. Place onto a greased baking sheet, and flatten lightly. Let the scones barely touch
each other. Whisk together the egg and 1 tablespoon of milk. Brush the tops of the scones
with the egg wash. Let them rest for about 10 minutes.
4.Bake for 10 to 15 minutes in the preheated oven, until the tops are golden brown, not deep
brown.
otherwise nothing. You do definitely want them to be touching before they go in the oven.
Once they cooled a little and I began to separate them I could see that they had that exact
dense cakey-bready consistency I had been hoping for. (Also, I hate the process of cutting in
butter, but I found that my stand mixer did it just fine with a flat blade on the lowest
setting.)
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Date Coffeecake
Carol Fulcher
Ingredients:
 1 ½ cups chopped dates, divided
 ½ cup chopped nuts
 1/3 cup coconut
 1/3 cup mashed banana
 ½ cup butter
 3 large eggs
 1 teaspoon vanilla
 1 ¼ cups water
 3 cups all-purpose flour
 1 teaspoon baking soda
 2 teaspoons baking powder
Directions:
Mix 1/3 cup dates, nuts, and coconut. Set aside for topping.
Beat banana and butter until blended. Add eggs, vanilla, and water. Stir.
Sift together flour, baking soda, and baking powder. Add to the banana mixture. Stir in the
remaining dates and mix well.
Pour batter into greased and floured 9x13 pan. Sprinkle topping over batter.
Bake at 350 degrees for 20 to 25 minutes. The flavors blend if the cake sits for several hours
or overnight.
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Farmer’s Casserole
Virginia Greer
Ingredients:
 3 cups frozen, shredded hash brown potatoes
 3/4 cup shredded cheddar cheese or Monterey Jack with jalapeno peppers
 1 cup diced, fully cooked ham or Canadian bacon
 1/4 cup sliced green onion
 4 beaten eggs or 1 cup frozen egg product
 1-12 ounce can evaporated milk or skim milk
 1/4 teaspoon pepper
 1/8 teaspoon salt
Directions:
Grease 2 quart square baking dish. Arrange potatoes evenly over bottom. Sprinkle with
cheese, ham, and onion . In a bowl, combine eggs, milk, salt, and pepper. Pour over potato
mixture. Bake uncovered in a 350 oven 40-45 minutes (or 55-50 minutes if made ahead).
Cover should be set. Let stand 5 minutes before serving.
This may be made the night before serving. Serves 6.

Girl Scout Eggs in a Paper Bag
Buy heavy paper bags, small lunch bag size. Can get at a hardware store.
Cut bacon the length of the bag. Lay in the bottom of the bag
Put bag on a grate over coals. Cook until bacon is almost done.
Crack one or two eggs on top of the bacon.
Cook until done.
Tear off the top of the bag and eat.
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Mom’s Buttermilk Waffles
Carol Fulcher
Ingredients:
 2 cups sifted flour
 ½ teaspoon soda
 1 teaspoon salt
 2 teaspoons baking powder
 2 tablespoons sugar
 2 eggs, separated
 1 cup buttermilk
 1 cup water
 4 tablespoons melted butter
Directions:
Sift dry ingredients together. Add egg yolks, buttermilk, water, and melted butter. Mix
thoroughly and fold in stiffly beaten egg whites. Bake in waffle iron until golden brown.
Variation: top with chopped pecans or granola before baking.

Raspberry Coffee Cake
Carol Fulcher
Cut into 2 cups packaged biscuit mix until crumbly:
 3 oz. pkg. cream cheese
 ¼ cup butter
Blend in 1/3 cup milk.
Turn out on to a lightly floured surface and knead 8 to 10 strokes. On waxed paper, roll
dough to 12 X 8 inch rectangle. Turn on to a greased baking sheet; remove waxed paper.
Spread down center of dough ½ cup raspberry preserves (or other desired flavor).
Make 2 ½ inch cuts at 1 inch intervals on long sides (match slits). Fold strips over filling
ladder-fashion.
Bake at 425 degrees for 12 to 15 minutes. Drizzle the warm coffee cake with Confectioner’s
Icing.(recipe follows)
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Confectioner’s Icing
Combine:
 1 cup sifted powdered sugar
 ¼ teaspoon vanilla
 enough milk to make of drizzling consistency (about 1 ½ tablespoons)

Ziploc Omelets
Carol Fulcher


Crack 2 eggs into a quart-size Ziploc freezer bag.



Shake and squeeze to combine the yolks and whites.












Add the following as desired:
Cheese
Onions
Ham
Mushrooms
Tomatoes
Salsa
Black olives
Hash browns
Green pepper



Shake to combine. Seal, making sure all the air is out of the bag.



Place bag in rolling, boiling water for 13 minutes.



Open bag, and the omelet will roll out easily.



You can usually cook 6-8 omelets in a large pot. This is a great recipe when you want
to have omelets for a crowd. Everyone makes their own and writes their name on the
Ziploc bag with a Sharpie marker.
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Swedish Tea Ring
Mix together:

1 cup lukewarm milk, scalded
½ cup sugar
1 tsp. salt

Crumble into mixture and stir well – 2 cakes of compressed yeast ( do not use quick rising
yeast)

Stir into mixture:

2 eggs slightly beaten
½ cup shortening

Mix in:

4 to 4 ½ cups flour

Mix first with a spoon, then by hand. Add flour in 2 additions, using the amount necessary to
make the dough easy to handle. When dough begins to leave the sides of the bowl, turn out
on to a lightly floured board. Knead until dough is smooth and elastic. Place in greased bowl,
turning once to bring side up. Cover with a damp cloth and let rise in a warm place until
dough is double in bulk (1 ½ to 2 hours). Punch down. Let rise again until almost double (3045 min.). Roll dough into oblong 9 X 18 inches. Spread with 2 tablespoons softened butter.
Sprinkle with ½ cup sugar and 2 tsp. cinnamon. Roll up tightly. Seal well by pinching edges
together. Then place sealed edge down in ring on lightly greased baking sheet. Join ends of
ring; seal. With scissors make cuts 2/3 of the way through the dough at 1 inch intervals. Turn
each section on its side. Let rise and bake at 350 degrees. For 20 to 25 minutes. Frost while
still warm with a thin confectioners sugar icing. Decorate with nuts, cherries, etc. Dough may
be divided and made into 2 smaller tea rings.
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Cakes
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Augusta Brown’s Carrot Cake
Augusta Brown
Ingredients:
 4 eggs
 1 cup oil
 2 cups sugar
 3 cups shredded carrots
 2 cups flour
 1 teaspoon cinnamon
 1 ½ teaspoon soda
 ½ teaspoon salt
 1 cup chopped nuts
Instructions:
Cream eggs and sugar. Add oil and carrots. Add dry ingredients and mix well. Add nuts.
Bake at 350 degrees for 35 to 40 minutes. Makes 3 layers. Top with Cream Cheese Icing
(recipe below) after the cake is cool.
Cream Cheese Icing
Mix together:
 1 box powdered sugar
 1 stick butter
 1 8 ounce package cream cheese
 1 teaspoon vanilla

Aunt Dean’s Unbaked Fruit Cake
Dean Butler
1 pound graham crackers, crushed
1 pound marshmallows
1 pint or 1 pound mixed candied fruit
1 pound dates
4 cups nuts
¾ cup milk
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Aunt Mary’s Special German Chocolate Cake
Mary Russell
Grease and flour a 9x13 pan.
Sprinkle in 1 ½ cups coconut and 1 ½ cups chopped pecans.
Mix a Betty Crocker German Chocolate Cake mix according to the directions on the package.
Pour over nuts and coconut.
Melt 1 stick oleo and 1 8 ounce cream cheese. Stir in 1 pound powdered sugar and 1 teaspoon
vanilla. Spoon over cake batter.
Bake at 350 degrees for 45 to 50 minutes.
Cool and enjoy!
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Autumn Cheesecake
Lou Ann Seabourn

Crust:






1 cup graham cracker crumbs
½ cup finely chopped pecans
3 tablespoons sugar
½ teaspoon ground cinnamon
¼ cup margarine, melted

Filling:
 2 packages (8 ounces each) cream Cheese
 ½ cup sugar
 2 eggs
 ½ tsp vanilla
 4 cups thinly peeled and sliced apple
 1/3 cup sugar
 ½ tsp ground cinnamon ( I used a tsp.)
 ¼ cup chopped pecans
Crust: Heat oven to 350 degrees
Mix crumbs, finely chopped pecans, sugar, cinnamon and margarine; press onto bottom of 9inch springform pan. Bake 10 minutes.
Filling: Beat cream cheese and ½ cup sugar at medium speed with electric mixer until wellblended. Add eggs, 1 at a time, mixing well after each addition. Blend in vanilla: pour over
curst.
Toss apples with combined 1/3 cup sugar and cinnamon. Spoon apple mixture over cream
cheese layer; sprinkle with chopped pecans.
Bake 1 hour and 10 minutes. Loosen cake form rim of pan; cool before removing rim of pan.
Refrigerate.
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Buttery Cinnamon Frosting
Carol Fulcher
3 tablespoons butter
1 ½ cups powdered sugar
¼ teaspoon cinnamon
Pinch of salt
1 tablespoon milk
½ teaspoon vanilla
Place butter in a medium-sized glass bowl and microwave on low for 30 to 45 seconds. Add ½
cup sugar, cinnamon, and salt. Beat with mixer until fluffy. Add remaining sugar alternately
with milk, beating until smooth. Add vanilla and beat well.

Caramel Icing
Fannie Brown
1 cup white sugar
1 cup brown sugar
1 cup whole milk
½ stick butter
Dash salt
Put in pan and cook to soft ball stage. Cool. Beat until creamy.

Carol’s Icing
Carol Fulcher
¼ cup milk
¼ cup butter
1 cup sugar
Boil one minute. Beat until creamy.
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Cherry Blossom Cheesecakes
Lou Ann Seabourn
1 pound package vanilla wafers
2 8 ounce packages cream cheese
¾ cup sugar
2 eggs, beaten
1 teaspoon vanilla
1 can cherry pie filling
Mix cream cheese, sugar and eggs until smooth. Add vanilla. Crumble vanilla wafers and
spoon some into each cupcake paper. Fill ¾ full with cheese mixture.
Bake at 375 degrees for 15 to 18 minutes or until some of the cakes begin to chrack on top.
Cool. When serving, top with cherry pie filling.

Coconut Bundt Cake
Dorothy Armstrong
1 Betty Crocker Yellow Cake Mix with pudding
¾ cup oil
1 cup milk
4 eggs
1 teaspoon vanilla
1 teaspoon coconut flavoring
Mix all together and then add 1 Betty Crocker Coconut Pecan frosting to mixture.
Pour into greased bundt pan and bake at 350 degrees for 50 minutes.
Glaze with powdered sugar frosting and sprinkle with coconut.
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Denver Post Oatmeal Chocolate Chip Cake
Mable Stall
Pour 1 ¾ cups boiling water over 1 cup quick oats and 1 stick oleo. Let cool ten minutes or
more.
1 cup brown sugar
1 cup white sugar
2 beaten eggs
1 ¾ cup flour
1 teaspoon soda
½ teaspoon salt
1 tablespoon cocoa
1 package (6 ounces) semi-sweet chocolate chips
¾ cup nuts
Add sugars to oat mixture. Stir. Add eggs and mix well. Add flour, soda, salt, and cocoa.
Mix well. Add ½ the chocolate chips to batter. Pour in a 9x13 pan. Sprinkle remaining chips
and nuts over the dough. Bake at 350 degrees for 40 minutes.

Deva’s Pig Lickin’ Good Cake
Deva Wampler
1 box butter cake mix
½ cup oil
4 eggs
1 11 ounce can mandarin oranges and juice
Mix all together with mixer for about 3 minutes.
Line pans with waxed paper. Bake in 3 layers (8 inch pans) or 2 layers (9 inch pans) for 25 to
30 minutes at 350 degrees. Cool.
Filling:
 1 large instant vanilla pudding
 9 ounce Cool Whip
 16 ounce crushed pineapple and juice
Mix well with spoon. Add coconut if desired. Spread between layers and on top.
Refrigerate.
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Easy Chocolate Cake
Renee Brown
Sift together in a large bowl:
 2 cups flour
 2 cups sugar
Bring





to a boil:
1 stick margarine
1 cup water
½ cup Crisco
4 tablespoons cocoa

Add the butter mixture to the flour and sugar mixture. Stir well.
Then add:
 ½ cup milk
 2 eggs
 1 teaspoon baking soda
 1 teaspoon cinnamon
 ½ teaspoon salt
 1 teaspoon vanilla
Mix well. Pour mixture in greased and floured jellyroll pan or cookie sheet with sides.
Bake at 400 degrees for 20 minutes. Five minutes before the cake is done, make the icing
(recipe below).
Icing:
Bring to a boil:
 1 stick margarine
 2 tablespoons cocoa
 1/3 cup milk
Remove from heat and add 1 teaspoon vanilla and 1 cup nuts.
Pour this mixture over 1 box of powdered sugar and mix well. Pour over hot cake.
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Five Minute Chocolate Mug Cake
Carol Fulcher
Ingredients:
4 tablespoons flour
4 tablespoons sugar
2 tablespoons cocoa
1 egg
3 tablespoons milk
3 tablespoons oil
3 tablespoons chocolate chips (optional)
A small splash of vanilla extract
1 large coffee mug
Directions:
Add dry ingredients to mug, and mix well. Add the egg and mix thoroughly.
Pour in the milk and oil and mix well.
Add the chocolate chips (if using) and vanilla extract, and mix again.
Put your mug in the microwave and cook for 3 minutes at 1000 watts.
The cake will rise over the top of the mug, but don't be alarmed!
Allow to cool a little, and tip out onto a plate if desired.
EAT! (this can serve 2 if you want to feel slightly more virtuous)
And why is this the most dangerous cake recipe in the world ?
Because now we are all only 5 minutes away from chocolate cake at any time of the day or
night!
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Fresh Apple Cake
Mable Stall
Ingredients:
 3 cups raw chopped apples
 1 ½ cups cooking oil
 2 cups sugar
 3 eggs
 2 ½ cups flour
 1 teaspoon salt
 1 teaspoon soda
 2 teaspoons baking powder
 1 teaspoon vanilla
 1 cups nuts
Directions:
Put oil, sugar, and eggs in a bowl; beat well. Sift flour, salt, soda, and baking powder
together. Gradually add flour mixture to cream mixture. Add vanilla. Fold in apples and
nuts. Pour in 10 inch tube pan, lined.
Bake at 350 degrees for 1 hour or until done. When done, cool and remove from pan. Glaze
with sugar glaze (recipe below).
Sugar Glaze
1 ½ cups powdered sugar
2 teaspoons vanilla
3 tablespoons water
If glaze is too stiff, add more water.
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Fruit Cake
Georgia Upshaw
Cream 1 pound of butter with 8 eggs—one at a time—by hand.
Add:







2
4
1
1
1
2

cups sugar
cups flour
pound candied pineapple*
pound candied cherries
pound pecans
ounces lemon extract

Bake for 2 ½ to 3 hours at 250 degrees.
*To candy your own pineapple, cook until clear a large can of pineapple with 2 cups sugar.
Drain well.

Good Icing
Always Used on Grandpa Fulcher’s Favorite Banana Cake
Scald ¼ cup milk. Add 1 cup sugar and ¼ cup butter. Mix and bring to a boil. Boil 1 minute.
Add 1 tsp. vanilla. Beat until creamy and pour over cake.
Nuts may be added if desired.
For chocolate do not scald milk and add ¼ cup cocoa. Follow above directions.

Gooey Butter Cake
Lisa Gentles
Mix together with a fork:
 1 box yellow cake mix
 ½ cup melted butter
 1 egg, slightly beaten
Press mixture into a greased 9 x 13 pan. Beat 2 eggs. Add a box of powdered sugar and 8
ounces of cream cheese. Beat 4 to 5 minutes. Pour over cake mix in pan.
Bake at 350 degrees for 30 to 40 minutes. Sprinkle with powdered sugar.
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Grace Warwick’s Chocolate Cake
Mable Stall
Sift together:
 2 cups sugar
 2 cups + 1 tablespoon flour
 1 teaspoon soda
 1 teaspoon instant coffee
In small pan, mix and bring to a rapid boil:
 2 sticks butter
 4 tablespoons cocoa
 1 cup water
Pour over first mixture and stir.
Add:




½ cup buttermilk
1 tablespoon vanilla
2 eggs, slightly beaten

Mix well. Pour into large pan ((11 x 16 x 1) that has been greased and floured. Bake for 20
minutes at 400 degrees.
Ice while hot.
Icing:
Mix and brink to a boil:
 1 stick oleo
 4 tablespoons cocoa
 6 tablespoons milk
Add:




1 box of powdered sugar
1 teaspoon vanilla
1 cup chopped pecans

Spread on cake while the cake is still hot.
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Grandma Fulcher’s German Chocolate Cake
Mamie Fulcher
Ingredients:
 1 package German Sweet Chocolate
 ½ cup water
 2 cups sugar
 1 cup shortening
 4 egg yolks
 ¾ cup buttermilk
 2 ½ cups sifted flour
 1 teaspoon soda
 1 teaspoon vanilla
 ¼ teaspoon salt
 4 egg whites
Directions:
Dissolve chocolate in ½ cup boiling water. Let cool to lukewarm.
Cream sugar and shortening. Add chocolate. Add slightly beaten egg yolks, buttermilk, and
flour. Add salt, vanilla, and soda. Beat egg whites and fold in.
Bake at 350 degrees about 25 to 30 minutes. Frost with Coconut Frosting (recipe below).
Coconut Frosting
Mix together and cook about 5 minutes or until thick enough to spread.
 1 cup canned milk
 1 cup sugar
 1 teaspoon cornstarch
 3 egg yolks
 1 tablespoon butter
 1 cup coconut
 1 cup pecans
 1 teaspoon vanilla
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Grandma Russell’s Date Cake
Edith Russell
Stir in 1 ½ cups boiling water:
 ½ pound pitted dates
 1 teaspoon soda
Let stand and cool.
Add:
 1 egg, well beaten
 1 cup sugar
 1 ½ cups flour
 1 tablespoon melted butter
 1 teaspoon soda
 ½ cup chopped walnuts
Bake at 350 degrees until done.
Topping
 ½ pound cut dates
 ½ cup sugar
 ¾ cup boiling water
Boil three minutes. Add some chopped walnuts.
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Grandpa Fulcher’s Favorite Banana Cake
Carol Fulcher

Cream:
 ½ cup shortening
 1 ½ cup sugar
Add 2 eggs – beaten until fluffy.
Sift together:
 2 cups flour
 ¼ tsp. baking powder
 ¾ tsp. soda
 ½ tsp. saltAdd to other ingredients and mix for 2 minutes.
Add:




1 cup mashed bananas (2 or 3)
¼ c. sour or buttermilk
1 tsp. vanilla

Beat until well blended.
Bake or 30-35 minutes in 2 greased 9 inch layer pans at 350 degrees. (Cake may be baked in a
9 X 13 inch pan or in loaf pans.) Frost with Good Icing (recipe earlier in book)
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I.B.’s Cake Balls
I.B. Rushing

Bake a cake mix in a 9x13 inch pan according to package directions. You may use any flavor.
Cool until able to handle without burning your hands. Crumble cake into very small pieces
(crumbs) into a large bowl.
Stir ¾ to 1 can of prepared cake frosting into the crumbs. Use a flavor that will compliment
your cake flavor choice. The mixture will be gooey. Chill.
Roll the crumb mixture into balls about 1 ½ inch in diameter. Chill or freeze balls to prepare
for dipping.
Melt chocolate or almond bark. Dip balls into chocolate to coat. Place on waxed paper to cool
and harden.
White chocolate or almond bark should not be refrigerated; but, it may be frozen.
(Note: I used the Baker’s Dipping Chocolate. It did not work well. It did not harden as well as
the Almond bark. If using the Baker’s Dipping Chocolate, I think the crumb mixture should not
be chilled or frozen. The balls should be dipped at room temperature.)

Ice Cream Cone Cakes
Sherry Seabourn
Preheat oven to 400 degrees.
Make batter for cupcakes using any flavor cake mix and following the directions on the
package.
Pour a scant ¼ cup batter into flat-bottomed waffle ice cream cones, filling a scant ½ full. If
you fill the cones too full, they will not have a nice round top.
Set cones on baking sheet and bake 15 to 18 minutes.
Cool and frost. Decorate with sprinkles, colored sugar, etc. as desired.
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Italian Cream Cake
Beadie Baird
Ingredients:
 2 cups sugar
 1 stick oleo
 5 eggs, separated
 ½ cup Crisco
 2 cups cake flour (1 2/3 cups all purpose)
 1 teaspoon soda
 1 cup buttermilk
 1 small can coconut
 1 cup chopped nuts
 1 teaspoon vanilla
Directions:
Cream oleo, sugar, and Crisco. Add egg yolks, one a t time. Beat well. Add soda to
buttermilk. Then add flour and buttermilk alternately to sugar mixture. Add nuts, coconut,
and vanilla. Fold in beaten egg whites.
Cook in three 9 inch cake pans for 25 minutes.
Icing:





1 8 ounce cream cheese
½ stick oleo
1 box powdered sugar
1 teaspoon vanilla

Cream together with a small amount of milk and vanilla.
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Janice’s Oatmeal Cake
Janice Newburg
Pour 1 ¼ cups boiling water over 1 stick oleo and 1 cup quick oatmeal. Stir until oleo is
melted. Let stand 10 minutes.
Add:







1 cup white sugar
1 cup brown sugar
2 eggs
1 ¼ cups flour
1 teaspoon soda
½ teaspoon cinnamon

Mix well. Pour into greased and floured 9x13 pan. Bake at 350 degrees for 25 to 35 minutes.
Topping for Cake:
In a kettle, put:
 1 stick oleo
 1 cup brown sugar
 1 cup coconut
 ¼ cup evaporated milk
 ½ cup chopped nuts (I put a cup or more!)
1 teaspoon vanilla
Put on stove and heat, stirring constantly, until sugar and oleo are melted and hot. Spread
over warm cake and place under broiler. Broil until frosting is bubbly and golden brown.
Keep your eye on it—it doesn’t take long—it will burn quickly if you don’t watch it.
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Lemon Pound Cake
Carol Fulcher
Cream together:
 2 c. sugar
 1 c. Crisco
Add 4 eggs—one at a time
Sift together:
 3 c. flour
 1 tsp. baking powder
 Pinch salt
To 1 c. sweet milk, add:
 1 tsp. lemon extract
 1 tsp. vanilla
Alternately add flour and milk to sugar/Crisco mixture.
Bake in a greased and floured tube pan at 3500 for 1 hour.
Serve with Lemon Sauce.
Lemon Sauce
½ cup butter or margarine
1 cup sugar
1/3 cup ReaLemon
3 eggs, beaten
Melt butter. Take off heat then add sugar and lemon juice. Mix well. Cool slightly. Add a
small amount of lemon mixture to eggs and beat.
Gradually add eggs to rest of lemon mixture over low heat, cook and stir constantly until
smooth and thick. Serve warm with ice cream, pound cake or fruit. Refrigerate leftovers.
Makes about 1 2/3 cups.
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Lime Cheesecakes
Carol Fulcher
4 individual graham cracker crusts
8 ounce cream cheese, softened
½ cup sugar
3 tablespoons lime curd
Beat well and pipe into crusts. Freeze. Top with Cool Whip and a lime slice.

Mississippi Mud Cake
Jeamie Wight
Ingredients:
2 cups sugar
1 cup shortening
4 eggs
1 ½ cups flour
Pinch of salt
1/3 cups cocoa
3 teaspoons vanilla
1 cup chopped nuts
1 package mini marshmallow (or 1 jar marshmallow crème)
Directions:
Cream sugar and shortening. Add eggs. Sift dry ingredients and add to mixture. Add vanilla
and nuts. Pour into greased and floured 13x9 pan. Bake 35 minutes at 300 degrees. Take
out of oven and spread marshmallows over the top. Return to oven for five minutes. Take
out of oven and spread with frosting (recipe below).
Frosting
2 stick oleo, melted
½ cup cocoa
1 box powdered sugar
½ cup evaporated milk
1 teaspoon vanilla
1 cup chopped nuts
Let stand two hours. Cut into squares.
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Mom’s Lemon Blossoms
Carol Fulcher
Ingredients:
 1 8 ½ ounce package yellow cake mix
 1 3 ½ ounce package instant lemon pudding mix
 4 large eggs
 3/4 cup vegetable oil
Glaze:
 4 cups confectioners' sugar
 1/3 cup fresh lemon juice
 1 lemon, zested
 3 tablespoons vegetable oil
 3 tablespoons water
Directions:
Preheat the oven to 350 degrees F.
Spray miniature muffin tins with vegetable oil cooking spray. Combine the cake mix, pudding
mix, eggs and oil and blend well with an electric mixer until smooth, about 2 minutes. Pour a
small amount of batter, filling each muffin tin half way. Bake for 12 minutes. Turn out onto a
tea towel.
To make the glaze, sift the sugar into a mixing bowl. Add the lemon juice, zest, oil, and 3
tablespoons water. Mix with a spoon until smooth.
With fingers, dip the cupcakes into the glaze while they're still warm, covering as much of the
cake as possible, or spoon the glaze over the warm cupcakes, turning them to completely
coat. Place on wire racks with waxed paper underneath to catch any drips. Let the glaze set
thoroughly, about 1 hour, before storing in containers with tight-fitting lids.
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Mom’s Strawberry Cake
Carol Fulcher
1 white cake mix
1 small box strawberry jello
½ cup warm water
½ cup cooking oil
3 tablespoons flour
4 eggs, added 1 at a time
½ cup frozen strawberries, thawed
Bake at 350 degrees for 25 to 30 minutes in a greased and floured 9x13 pan or 1 hour in an
angel food pan.

Mrs. Haggard’s Orange Slice Cake
Mable Stall
Ingredients:
 2 cups sugar
 1 cup Crisco
 4 eggs, beaten
 1 1/3 cups buttermilk
 4 cups flour
 1 teaspoon soda dissolved in milk
 2 teaspoons vanilla







2 tablespoons orange rind, grated
1 pound orange slices (candy?)—cut
into pieces
1 cup dates
2 cups nuts
1 cup coconut

Directions:
Cream sugar and Crisco; add eggs and buttermilk. Add flour, soda, and vanilla. Add orange
rind, orange slices, dates, nuts, and coconut. Mix well.
Bake at 350 for 1 hour or until done.
Glaze with 1 ½ cups strained orange juice mixed with 1 cup powdered sugar. Pour over cake
while hot.
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Nanny’s Applesauce Cake
Mable Stall
Ingredients:
 1 cup shortening
 1 ½ cups brown sugar
 2 teaspoons cinnamon
 1 teaspoon cloves
 ½ teaspoon salt
 3 teaspoons baking powder
 3 cups flour
 2 eggs
 2 cups or 1 can applesauce
 1 ½ cups chopped dates
 1 cup nuts
Directions:
Cream shortening, sugar, and eggs until creamy and light. Sift dry ingredients together and
add to creamed mixture. Add applesauce. Dredge dates and nuts with some of the flour.
Blend well. Bake in a greased tube pan at 325 degrees for 1 hour and 30 minutes.
This cake freezes well and can be iced.
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Oatmeal Cake
Mable Stall
Cake:
 1 Cup Oatmeal
 1 ¼ cups Hot Water
 1 stick margarine
Pour hot water over oatmeal and butter. Mix together and let cool a few minutes.
Add:
 2 unbeaten eggs
 1 cup white sugar
 1 cup brown sugar
 1 ½ cups sifted flour
 1 teaspoon soda
 ½ teaspoon cinnamon
Stir by hand until well mixed. Bake in greased and floured rectangular pan for 35 minutes at
350 degrees.
Frosting:
Melt 1 stick margarine.
Add:
 ½ cup sugar
 ½ cup can milk
 1 teaspoon vanilla
 1 can flaked coconut
 1 cup nuts (pecan pieces)
Spread on cake while cake is still warm. Return to oven to brown coconut—just a few
minutes.
Great served hot!!!
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Paula Deen’s Fresh Apple Cake
Ingredients:
Cake:
Butter, for greasing pan
2 cups sugar
3 eggs
2 sticks unsalted butter, melted
1/2 cup pure vegetable oil
1/4 cup orange juice
3 cups all-purpose flour
1 teaspoon baking soda
1/4 teaspoon salt
1 tablespoon ground cinnamon
1 tablespoon vanilla extract
3 cups peeled and finely chopped apples
1 cup shredded coconut
1 cup chopped pecans
Sauce:
1/2 cup (1 stick) butter
1 cup sugar
1/2 cup buttermilk
1/2 teaspoon baking soda
Directions:
Preheat the oven to 325 degrees F. Generously grease a tube pan.
For the cake: in a large bowl, combine the sugar, eggs, melted butter, oil, orange juice,
flour, baking soda, salt, cinnamon and vanilla extract; and mix well. Fold apples, coconut,
and pecans into batter.
Pour the batter into the prepared pan and bake until a tester comes out clean, about 1 1/2
hours.
Shortly before the cake is done, make the sauce: Melt the butter in a large saucepan, stir in
the sugar, buttermilk, and baking soda, and bring to a good rolling boil, stirring constantly.
Boil for 1 minute. Pour the sauce over the hot cake in the pan as soon as you remove it from
the oven. Let stand 1 hour, then turn out onto a rack to cool completely.
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Sam’s Birthday Cake
Sammye Seabourn
Prepare a white cake either from scratch or from a cake mix. Bake as directed. Cool.
Spread sliced bananas, coconut, and white frosting between each layer. Top with sliced
bananas and coconut. Frost with white frosting; add coconut.
Refrigerate.

Spiced Prune Cake
Carol Fulcher
Ingredients:
 ½ cup shortening
 ¾ cup sugar
 2 eggs
 2 cups sifted flour
 ½ teaspoon salt
 1 teaspoon baking soda
 1 teaspoon baking powder








1 teaspoon cinnamon
1 teaspoon nutmeg
½ teaspooncloves
½ cup cold coffee
1 ½ cup chopped prunes
½ cup nuts

Directions:
Cream shortening and sugar. Add eggs and beat thoroughly. Sift together flour, salt, soda,
baking powder, and spices. Add to shortening mixture alternately with coffee. Stir prunes
and nuts into batter. Pour into well greased pan. Bake in moderate oven (350 degrees?) for
45 minutes.
Icing:
Ingredients:
 2 tablespoons melted butter
 2 teaspoons cream
 2 tablespoons hot coffee
 3 tablespoons cocoa





2 cups powdered sugar
¼ teaspoon salt
½ teaspoon vanilla

Directions:
Melt butter. Add cream and coffee; heat to boiling. Sift together cocoa, sugar, and salt.
Add to coffee mixture. Stir in vanilla.
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Streusel Nut Cheesecake
Lou Ann Seabourn
1/3 cup firm margarine or butter
1 package golden pound cake mix
½ cup chopped pecans
1 teaspoon ground cinnamon
2 packages (8 ounces each) cream cheese, softened
2/3 cup sugar
1 teaspoon vanilla
2 eggs
1 can cherry pie filling
Heat oven to 350 degrees. Cut margarine into cake mix (dry) until crumbly. Stir in pecans and
cinnamon. Reserve 1 dup of the crumbly mixture. Press remaining crumbly mixture on bottom
and about halfway up side of springform pan, 9X3 inches.
Beat cream cheese, sugar vanilla and eggs on medium speed until almost smooth. Pour about
1 ½ cups cream cheese mixture into pan: spread evenly. Sprinkle with reserved crumbly
mixture. Carefully spoon remaining cream cheese mixture over crumbly mixture; spread
evenly. Bake until center is firm, about 50 minutes. Cool 30 minutes.
Spread pie filling over cheesecake. Refrigerate at least 3 hours. Let stand at room
temperature 10 minutes before serving. Loosen edge of cheesecake with knife before
removing side of pan. Garnish with shipped cream and chopped pecans if desired. Refrigerate
any remaining cheesecake.
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Sun-Sational Cheesecake
Lou Ann Seabourn
Crust:
1 cup graham cracker crumbs
3 tablespoons sugar
3 tablespoons margarine, melted
Filling:
3 packages (8 oz each) cream cheese
1 cup sugar
3 tablespoons flour
2 tablespoons lemon juice
1 tablespoon grated lemon peel
½ teaspoon vanilla
3 eggs
1 egg, separated
¾ cup sugar
2 tablespoons cornstarch
½ cup cold water
½ cup lemon juice
Crust: heat oven to 350 degrees
Mix crumbs, sugar and margarine; press onto bottom of 9-inch springform pan. Bake 10
minutes.
Filling: Beat cream cheese, sugar, flour, juice, peel and vanilla at medium speed with electric
mixer until well blended. Add 3 eggs, 1 at a time, mixing will after each addition. Beat
in remaining egg white; reserve egg yolk for topping. Pour over crust.
Bake 40 minutes. Loosen cake from rim of pan; cool before removing rim of pan.
Topping: Mix sugar and cornstarch in saucepan. Gradually stir in water and juice. Stirring
constantly, bring to boil over medium heat. Boil 1 minute until clear and thickened,
stirring constantly.
Add small amount of hot mixture to reserve slightly beaten egg yolk. Return mixture to
saucepan; cook 3 minutes, stirring constantly. Cool slightly. Spoon over cheesecake;
refrigerate. Garnish with lemon and live slices and fresh mint, if desired.
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Swedish Pound Cake
Sherry Seabourn
Cream together until light and fluffy:
 1 cup butter
 2 cups of sugar
Beat in, mixing well after each addition:
 5 eggs
Stir in:
 2 cups of flour
 1 teaspoon of vanilla
 1 cup of coconut
 8 ounce package of chocolate chips
 1 cup of chopped nuts
Pour batter in a greased and floured bundt pan and bake at 325 degrees for 1 hour. While
cake is still hot, pour topping over cake while in pan. Wait until slightly cook to invert onto
plate.
Topping:
Mix and boil for 3 minutes:
 ¾ cup sugar
 ¾ cup water
Add:
 ¼ cup butter
 1 teaspoon almond extract
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Theda’s Pineapple Upside Down Cake
Theda Bass

Ingredients:
 2 cups all-purpose flour
 1 ½ cups white sugar
 ½ cup shortening
 ½ cup milk
 ½ cup pineapple juice
 3 ½ teaspoons baking powder








1 teaspoon salt
1 teaspoon vanilla extract
3 eggs
Pineapple rings
Maraschino cherries
Chopped pecans

Directions:
Preheat oven to 350 degrees. Grease and flour one 12 inch (?) round cake pan.
Mix together the flour, baking powder and salt; set aside.
In a large bowl, cream sugar and shortening until light and fluffy. Add eggs one at a time,
beating thoroughly after each addition. Add flour mixture alternately with milk, beating just
to combine. Finally, stir in vanilla.
In a saucepan, combine:
 1 cup packed brown sugar
 1 stick butter
Melt over a low heat. Pour in the bottom of the cake pan.
Lay pineapple rings on top of the mixture. Put a cherry in the center of each pineapple ring.
In the open spaces between the rings, put chopped pecans.
Pour batter over the pineapple rings.
Bake at 350 degrees for 45 minutes to an hour, or until a toothpick inserted into the cake
comes out clean.
Cool pans on wire rack for 20 to 30 minutes. Turn upside down on a platter to serve.

112

Turtle Cake
Jeanna Miller
Combine and mix well:
 1 German Chocolate Cake Mix
 1 stick margarine, softened
 1 ½ cups water
 ½ cup oil
 ½ can Eagle Brand Milk
Pour one-half of the batter into a greased and flours 13x9x2-in baking dish. Bake in a
preheated 350 degree oven for 20 to 25 minutes.
Melt and mix together:
 1 pound bag of caramels (I use caramel dip..no unwrapping, no melting needed!)
 ½ can Eagle Brand Milk
Spread over the baked layer. Sprinkle generously with chopped pecans. Cover with
remaining cake batter. Bake 30-40 minutes longer. Frost with Turtle Cake Frosting.
Turtle Cake Frosting
Melt in a sauce pan:
 1 stick margarine
 3 Tbsp. cocoa
 6 Tbsp. evaporated milk
Remove from heat and add:
 1 box powdered sugar
 1 tsp. vanilla
Spread over cool cake.
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Waldorf Red Cake
Carol Fulcher
Ingredients:
 ½ cup shortening
 1 ½ cups sugar
 2 eggs
 2 teaspoons cocoa
 2 ounces red food coloring
 2 ¼ cups flour
 1 cup buttermilk
 1 teaspoon vanilla
 1 tablespoon vinegar
 1 teaspoon soda
Directions:
Cream sugar and shortening.
Add eggs, cocoa, and food coloring.
Add alternately flour and buttermilk.
Add vanilla.
Mix soda and vinegar over bowl. Add to batter.
Mix well.
Bake at 350 degrees for 30 minutes in two 9 inch pans.

Creamy Nut Filling and Frosting
Into 2 ½ tablespoons flour, add ½ cup milk. Cook to very thick paste. Cool to lukewarm.
Meanwhile, cream ½ cup shortening with ½ cup sugar and ¼ teaspoon salt. Add to paste.
Beat until fluffy. Fold in ½ teaspoon vanilla and ½ cup chopped nuts. Blend in 1 cup
powdered sugar.
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Wanetta’s Mounds Bar Cake
Sherry Seabourn
Cream together 1 ¼ cups sugar and 1 stick butter.
Add 3 eggs.
Add 3 tablespoons cocoa, 1 cup flour, 1 teaspoon vanilla, and a pinch of salt.
Bake at 350 degrees for 15 minutes.
Remove from oven and cover with chopped nuts and flaked coconut. Then pour a can of
Eagle Brand Milk milk over the top. Bake 20 minutes longer.
Icing:
Melt 1 stick butter.
Add:
6 tablespoons of canned milk
½ cup of cocoa
1 box of powdered sugar
Pour over the cake while the cake and the icing are still hot.
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Candy
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Cinnamon Toast Pecans
Ingredients:
 2 tablespoons butter, melted
 2 tablespoons light corn syrup
 2 teaspoons sugar
 1/2 teaspoons ground cinnamon




1/4 teaspoon salt
4 cups (about 1 pound) pecan
halves

Directions:
Preheat oven to 250 degrees F.
Stir together first 5 ingredients. Add pecans, tossing to coat. Spread coated nuts in a single
layer on a large jellyroll pan. Bake for 1 hour stirring every 15 minutes. Let cool; store in an
airtight container up to 2 weeks.

Crock Pot Candy
Deva Wampler
2 lbs. white almond bark
4 0z. bar German chocolate
12 oz. pkg. semi-sweet chocolate chips
24 oz. jar dry roasted peanuts
Put all ingredients in crock pot; cook 1 hour on high. Do not stir. Turn crock
pot to low and stir every 15 minutes for 1 hour. Drop on waxed paper and cool.
Store in tin.

Dad’s Date Loaf
Bill Fulcher
3 c. sugar
1 ¼ c. milk—Dad uses Half and Half instead of milk
½ c. White Karo syrup
1 pkg. dates—8 oz.—chopped
1 c. nuts—Dad uses pecans or walnuts—chopped
Boil the sugar, milk, and syrup until it forms a soft ball. Add dates and nuts. Boil
approximately 9-10 minutes longer. Add about 2 tablespoons of butter and stir until melted.
Cool until warm; beat until creamy. Add about a tablespoon of vanilla. Roll in soft cloth until
it forms a log shape and chill. Remove from soft cloth and roll in waxed paper.
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Deva’s Toasted Pecan Candy
Deva Wampler
Mix 2 tablespoons oleo with 3 cups pecans and put in 400 degree oven. Stir and cook for 15
minutes. Set aside.
Melt in a double boiler two 3 ounce packages of cream cheese. Add slowly 1 box powdered
sugar and 1 teaspoon vanilla. Cream. Pour in hot pecans and then pour into a buttered 8
inch pan (or make into separate candies).

English Toffee
Carol Fulcher
Ingredients:
 1 ½ cups sugar
 ½ pound butter
 3 tablespoons water
 1 teaspoon vanilla
 1 cup chopped nuts
 1 Hershey bar
Directions:
Over high heat, stirring constantly until it follows a spoon and is the color of peanut butter,
cook the sugar, water, butter, and nuts. Add vanilla and then spread on a buttered cookie
sheet.
Melt the Hershey bar and spread evenly over the candy.
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English Toffee 10
Lou Ann Seabourn
1 cup unsalted butter
1 cup granulated sugar
2 tablespoons water
¼ teaspoon salt
1 teaspoon vanilla extract
1 bar (3 ounces) premium semisweet chocolate
1 bar (3 ounces) premium bittersweet chocolate
½ cup chopped, toasted pecans
Line a 9” square pan with heavy duty foil. Pressing foil into corners to cover completely and
leaving a 1 inch overhang on sides. Combine butter, sugar, water and salt in heavy 2 or 2 ½
quart saucepan. Bring to a boil over medium heat, stirring frequently. Wash down sugar
crystals, if necessary. Attach candy thermometer to side of pan making sure it doesn’t touch
the bottom of the pan and it is submerged into the sugar mixture. Continue boiling about 20
minutes or until sugar mixture reaches hard-crack stage (305-310) on the candy thermometer,
stirring frequently. (Watch closely after temperature reaches 290 degrees because
temperature will rise quickly and mixture will burn above 310.) Remove from heat; stir in
vanilla. Immediately pour into prepared pan, spreading to edges with a narrow metal spatula.
Cool completely. Break both chocolates into pieces; place in small micro-wave safe bowl.
Microwave at medium power 5-6 minutes until melted, stirring every 2 minutes. Remove
toffee from pan to flat surface. Lay foil flat; spread chocolate evenly over toffee. Sprinkle
chocolate with pecans pressing lightly with fingertips so pecans adhere to chocolate.
Refrigerate about 35 minutes or until chocolate is set. Bring to room temperature before
breaking toffee. To break toffee into pieces without dislodging pecans, place on cutting
board. Press with tip of small chef’s knife about 1 inch from edges of toffee and break into
chunks. Break any large chunks in half by pressing tip of knife in center and down firmly on
knife. Store in airtight container at room temperature between sheets of waxed paper. Makes
about 1 ¼ pounds.
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Fudge
Carol Fulcher
Ingredients:
2 cups sugar
2 squares chocolate
1/3 cup corn syrup
½ cup milk
1 teaspoon vanilla
2 tablespoons butter
Directions:
Place all ingredients except vanilla in a pan. Cook until it forms a soft ball. Add vanilla.
Beat and pour into greased pan. Add nuts if desired.

Jeamie Wight’s Candy
Jeamie Wight
Toast 2 cups pecans and 2 tablespoons butter at 250 degrees for one hour.
Melt 1 9 ¼ ounce Hershey bar and 2 tablespoons butter in a double boiler.
Cut 1 pound large marshmallows in small pieces. Mix with pecans. Stir in chocolate.
Roll in waxed paper in a long roll. Refrigerate until set. Cut into slices to serve.

Martha Washingtons
Lou Ann Seabourn
1 can flaked coconut
1 cup pecans, chopped
1 can sweetened condensed milk

¼ pound soft butter or margarine
2 boxes powdered sugar

Blend all ingredients and roll by hand into small balls about ¾ inch in diameter. Chill in
refrigerator (about 1 hour or longer). Insert toothpick into each ball and dip into chocolateparaffin mixture to coat thoroughly.
Chocolate-Paraffin Mixture:
Melt ¼ pound paraffin and one lare (12 ounce) package chocolate bits in a small saucepan
over low heat (10 to 15 minutes). Use for dipping as directed above.
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Million Dollar Fudge
1
4
1
2
1
1
1
1

stick butter
cups sugar
large can Pet milk
12 ounce bags chocolate chips
large Hershey bar
7 ounce jar of marshmallow crème
teaspoon vanilla
cup pecans

Mix first three ingredients. Boil four minutes—don’t stir. Add other ingredients quickly and
stir to mix. Pour mixture into a pyrex pan.

Mouse Fudge
1 pound Velveeta cheese
3 sticks oleo
4 pounds powdered sugar
½ cup cocoa
1 tablespoon vanilla
Nuts
Melt cheese and butter in microwave. Add the rest of the ingredients and pour into a 9 x 13
pan. Chill and cut into squares.

Nanny’s Peanut Clusters
Mable Stall
Mix and bring to a boil. Boil one minute.
 1 cup white Karo
 1 cup sugar
Add:
 5 cups Special K cereal
 1 12 ounce jar of crunchy peanut butter
Stir well and drop by teaspoons on waxed paper.
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Nanny’s Peanut Patties
Mable Stall
2 ½ cups sugar
2 cups raw peanuts
1 tablespoon butter
2/3 cup white syrup (Karo)
1 cup canned milk
1 teaspoon vanilla
2 teaspoons red food coloring
Bring syrup, sugar, peanuts, and milk to a rolling boil. Decrease heat and just boil for 50
minutes. Cool slightly. Add butter, vanilla, and food coloring. Beat and drop by teaspoonfuls
onto waxed paper.

No Fail Divinity
Carol Fulcher
Ingredients:
 4 cups sugar
 1 cup light corn syrup
 ¾ cup water
 1/8 teaspoon salt
 3 egg whites
 1 teaspoon vanilla
 ½ cup chopped nuts
Directions:
Combine sugar, syrup, water and salt in a 2 quart bowl. Cook in microwave for 20 minutes.
Stir every 5 minutes. Beat egg whites very stiff (best to have egg whites at room
temperature). Gradually pour hot syrup over egg whites and continue beating for 12 minutes.
Add vanilla and nuts. Drop on wax paper to cool.
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Peanut Brittle
Carol Fulcher
1 cup Karo
½ cup sugar
Salt
1 cup raw peanuts
¾ teaspoon soda
Mix the Karo, sugar, and salt. Bring to a boil and boil until it spins a thread. Add 1 cup raw
peanuts. Let peanuts cook until the syrup is amber color or until the peanuts start popping.
Add ¾ teaspoon soda. Mix well. Turn out onto a buttered cookie sheet to cool. Break apart.

Peanut Butter Candy
June Robertson
Bring to a boil and cook to a soft ball:
 2 cups sugar
 2/3 cup milk
Pour over:
 1 cup crunchy peanut butter
 1 7 ounce jar marshmallow crème
Beat and pour into buttered 9 x9 pan.
Cool and cut into squares.

Peanut Butter Fudge
Theda Bass
Ingredients:
 ½ cup butter
 2 ¼ cups brown sugar
 ½ cup milk





¾ cup peanut butter
1 teaspoon vanilla extract
3 ½ cups confectioners' sugar

Directions:
Melt butter in a medium saucepan over medium heat. Stir in brown sugar and milk. Bring to a
boil and boil for 2 minutes, stirring frequently. Remove from heat. Stir in peanut butter and
vanilla. Pour over confectioners' sugar in a large mixing bowl. Beat until smooth; pour into an
8x8 inch dish. Chill until firm and cut into squares.
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Reindeer Fodder
Carol Fulcher
3
3
3
3
2

cups pecans, toasted
cups Cap’n Crunch cereal
cups Rice Krispies
cups mini marshmallow
pounds (16 squares) almond bark, melted

Mix and store in air tight container.

Sugar Nuts
Dee Thweatt
Ingredients:
 1 cup sugar
 ½ cup water
 1 ½ cup nut halves
 2/3 teaspoon cinnamon
 ¼ teaspoon salt
Directions:
Mix all ingredients except the nuts together well and cook until soft ball stage. Beat until the
mixture is a little bit thick. Add the nuts. Stir until the mixture goes to sugar. Pour on
waxed paper. Cool. Break apart.
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Turtles
Carol Fulcher
For each turtle, you will need:
 3 pecan halves
 1 caramel
 1 inch square of a chocolate bar
Line a cookie sheet with foil. For each turtle, place three pecan halves flat-side down in a
fan shape with the ends touching. Place one caramel in the center of the pecan. Place in a
preheated 300 degree oven for exactly seven minutes.
Remove from oven; press down caramels with the back of a large spoon. Place one square of
chocolate in the center of each turtle. Let the chocolate melt for about a minute, then
smooth out with a knife. Allow chocolate to harden for five hours.
Do not refrigerate. Store in an air-tight container
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Casseroles
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Aunt Ollie’s Beef and Dorito Casserole
Ollie Lynn
Ingredients:
2 pounds ground beef
1 medium onion, chopped
1 can cream of mushroom soup
1 can cream of chicken soup

1 small can evaporated milk
1 can green chiles
1 package Doritos

Directions:
Brown meat with onion. Drain off extra grease. Add soups, milk, and peppers. Simmer.
Put part of the Doritos in the bottom of a casserole dish. Add the meat mixture and top with
the rest of the Doritos.
Bake until hot and bubbly.

Cheesy Beef Noodle Casserole
Mable Stall
Brown 1 pound ground beef with onion. Drain excess grease.
Add #2 size can of tomato juice and 1 cup dry egg noodles. Simmer 15 to 20 minutes.
Add 1 teaspoon chili powder and ¼ teaspoon garlic powder. Place in casserole dish and top
with cheese.
Bake until hot and bubbly and the cheese melts.
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Chicken Casserole
Carol Fulcher
Ingredients:
 1 package Escort crackers
 1 chicken—cooked and boned—
reserve broth
 1 can cream of mushroom soup





1 can cream of chicken soup
1 8 oz. carton sour cream
1 can green chiles

Directions:
Crush half the crackers in bottom of pan. Add chicken. Mix soups, sour cream, green chiles,
and ½ cup broth. Pour over crackers and chicken. Add other half of crackers.
Bake 20 to 25 minutes at 350 degrees.

Chicken Pot Pie
Mable Stall
Ingredients:
 1 small can corn
 1 small can English peas
 2 cans boned chicken
 2 carrots, diced
 1 medium potato, diced
 1 stalk celery
 1 bouillon cube
 1 cup water
 Dash curry powder
Directions:
Cook the carrots, potato, and celery in water with the bouillon cube until tender. Add a dash
of curry powder.
Line a pan with pie crust. Add corn, peas, chicken, and cooked vegetables. Cover with pie
crust.
Cook at 450 degrees for about 10 minutes. Reduce heat to low heat (325 degrees?) and cook
one hour or more.
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Double-Crust Chicken Pot Pie
Ingredients:
1/2 cup butter
2 medium leeks, sliced
1/2 cup all-purpose flour
1 (14.5-oz.) can chicken broth
3 cups chopped cooked chicken
1 1/2 cups frozen cubed hash browns with onions and peppers
1 cup matchstick carrots
1/3 cup chopped fresh flat-leaf parsley
1/2 teaspoon salt
1/2 teaspoon freshly ground pepper
1 (17.3-oz.) package frozen puff pastry sheets, thawed
1 large egg
Preparation:
1. Preheat oven to 375°. Melt butter in a large skillet over medium heat; add leeks, and sauté
3 minutes. Sprinkle with flour; cook, stirring constantly, 3 minutes. Whisk in chicken broth;
bring to a boil, whisking constantly. Remove from heat; stir in chicken and next 5 ingredients.
2. Roll each pastry sheet into a 12- x 10-inch rectangle on a lightly floured surface. Fit 1
sheet into a 9-inch deep-dish pie plate; spoon chicken mixture into pastry. Place remaining
pastry sheet over filling in opposite direction of bottom sheet; fold edges under, and press
with tines of a fork, sealing to bottom crust. Whisk together egg and 1 Tbsp. water, and brush
over top of pie.
3. Bake at 375° on lower oven rack 55 to 60 minutes or until browned. Let stand 15 minutes.
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Diane’s Chicken Tetrazzini
Diane Karr
1 chicken—cooked and diced—save broth
1 7 ounce package spaghetti, cooked in chicken broth
Cook and drain:
1 medium minced green pepper
2 medium minced onions
1 stalk chopped celery
Make a sauce of:
½ pound margarine
1 cup flour
4 cups milk
Add to hot sauce:
½ pound grated American cheese
½ pound grated sharp cheddar cheese
1 can mushroom soup
Season the above with garlic salt, Lawrey’s, and paprika.
Combine the chicken, spaghetti, and sauce. Put into baking dish and cover the top with Ritz
cracker crumbs. Pour one stick melted margarine over the crumbs.
Bake at 350 degrees for 30 minutes.
This dish may be prepared the day before serving, but add the crumbs and butter just before
putting into the oven.
Serves 18 to 20

131

French Bread Casserole
Deva Wampler
Ingredients:
1 pound hamburger
1 cup onion, chopped
1 cup celery, chopped
1 cup green pepper, chopped
1 can cheddar cheese soup
1 teaspoon salt
¼ teaspoon pepper
1 teaspoon Worcestershire sauce
1 loaf French bread
2 cups bread crumbs—from the French bread top
Directions:
Hollow out bread.
Brown meat, onion, pepper, and celery. Add soup, bread, salt, pepper, and Worcestershire
sauce.
Spoon meat mixture into bread. Put the top of the bread back on.
Bake at 350 degrees for 20 to 30 minutes.

Rice Casserole
Aunt Pernie Johnson
Ingredients:
 Pork chops or chicken
 1 package dry onion soup mix
 1 cup uncooked rice
 2 cups chicken bouillon
 1 can cream of mushroom soup
Directions:
Put pork chops or chicken in big pot. Add rice and onion soup mix. Mix the bouillon and the
soup and pour over the mixture.
Cover tightly and bake at 350 degrees for 1 ½ hours.
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Supreme Beef Roll
Jeamie Wight
Crust:
 1 ¼ cups flour
 1 teaspoon baking powder
 ¾ teaspoon salt
Filling:
 ½ cup onion, chopped fine
 1 pound ground beef
 2 tablespoons butter
 1 can cream of mushroom soup





½ cup shortening
3 tablespoons milk
1 egg, beaten





¾ cup chopped celery
1 teaspoon salt
½ cup water

Brown onions and ground beef in butter. Add ¾ can undiluted soup, celery, and salt.
Cool while rolling dough. Divide dough in half. Roll out and spread each half with filling.
Roll up like a jelly roll. Place rolls in greased baking sheet.
Bake 25 minutes at 375 degrees.
Dilute remaining soup with ½ cup water. Serve hot over the rolls.

Tater Tot Casserole
Mable Stall
Brown and drain 2 pounds ground beef.
Add:
1 package onion soup mix
1 can cream of chicken soup
1 small can evaporated milk
Put in casserole dish. Cover with tater tots.
Bake until hot and bubbly (350 degrees—40 minutes?).
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Cookies
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Aunt Mary’s Pumpkin Cookies
Mary Russell
Ingredients:
 2 ½ cups flour
 1 teaspoon baking powder
 1 teaspoon baking soda
 2 teaspoons cinnamon
 ½ teaspoon nutmeg
 ½ teaspoon cloves








½ teaspoon salt
½ cup butter, softened
1 ½ cups sugar
1 cup pumpkin
1 egg
1 teaspoon vanilla

Directions:
Preheat oven to 350 degrees.
Combine flour, baking powder, baking soda, cinnamon, nutmeg, cloves and salt. Set aside.
In a medium bowl, cream together the ½ cup butter and sugar. Add pumpkin, egg, and 1
teaspoon vanilla to cookie mixture and beat until creamy. Mix in dry ingredients. Drop on
cookie sheet by tablespoonfuls; flatten slightly.
Bake for 15 to 20 minutes. Cool and drizzle glaze (recipe below) on with a fork.
Glaze:
2 cups powdered sugar
3 tablespoons milk

1 tablespoon melted butter
1 teaspoon vanilla

Combine sugar, milk, butter, and vanilla. Add milk as needed to achieve drizzling
consistency.
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Aunt Mary’s Sour Cream Cookies
Mary Russell
Cream:
 ½ cup shortening
 2 eggs
 1 ½ cups brown sugar
Sift together:
 ½ teaspoon soda
 ½ teaspoon nutmeg
 1 teaspoon baking powder
 ½ teaspoon cinnamon
 Pinch salt
 2 ½ cups flour
Add:
 1 teaspoon vanilla
 1 cup nuts
 1 cup sour cream
Mix the two mixtures together and chill for two hours. Drop by teaspoonfuls and bake at 375
degrees for 10 to 12 minutes.

Best Brownies
Ingredients:
 1 cup + 1 tablespoon all-purpose flour
 ½ teaspoon baking powder
 ¼ teaspoon salt
 ½ cup butter, softened
 1 cup sugar
 4 eggs
 1 (16 oz.) can Hershey chocolate syrup
 1 teaspoon vanilla
 1-1/2 cups semi-sweet chocolate chips, divided
 1 cup Heath’s Toffee Bits (baking section of grocery store)
 1 cup chopped walnuts
Directions:
Preheat oven to 350°. Spray a 9 x 13 baking pan with non-stick cooking spray. In a small
bowl, combine flour, baking powder and salt. Set aside.
In a medium bowl, cream the butter and sugar until light and fluffy. Add the eggs, one at a
time, beating between each addition. Mix in the chocolate syrup and vanilla. Add flour
mixture and ½ cup chocolate chips. Stir until combined. Pour into prepared pan. Top with
remaining cup of chocolate chips, toffee bits and walnuts.
Bake for 30 minutes or until center is set.
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Brown Sugar Chewies
Ingredients:
 1/4 cup butter
 1 cup packed light brown sugar
 1 egg, beaten
 3/4 cup all-purpose flour






1 teaspoon baking powder
1/2 teaspoon vanilla extract
1/4 cup chopped pecans
Confectioners' sugar, for dusting

Directions:
Preheat oven to 350 degrees F. Spray an 8-inch square pan with vegetable oil cooking spray.
In a small saucepan, melt the butter. Turn off the heat, add the brown sugar and stir until
smooth. Stir in the egg. Stir together the flour and baking powder and stir into the brown
sugar mixture. Stir in the vanilla and pecans. Pour the batter into the prepared pan and bake
for 20 minutes. When cool, dust the top with a sifting of confectioners' sugar.

Caramel Brownies
Ingredients:
 1 14 ounce bag caramels
 Evaporated milk
 1 package German Chocolate cake
mix





¾ cup butter
1 cup chopped nuts
1 6 ounce chocolate chips

Directions:
Combine caramels and 1/3 cup evaporated milk in top of double boiler. Cook, stirring
constantly until melted. Remove from heat. Combine cake mix, ½ cup evaporated milk, and
butter. Mix with electric mixer until dough holds together. Stir in nuts. Press half of cake
mixture in greased 13 x9 pan. Bake at 350 degrees for six minutes. Sprinkle chocolate chips
over crust and pour caramel mix over chocolate chips. Spread evenly. Crumble remaining
cake mix over caramel. Bake 15 to 18 minutes. Cool. Chill 30 minutes before cutting.
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Caramel Oatmeal Chewies
Carol Fulcher
Ingredients:
 1 3/4 cups quick or old-fashioned oats
 1 3/4 cups all-purpose flour, divided
 3/4 cup packed brown sugar
 1/2 teaspoon baking soda
 1/4 teaspoon salt, (optional)
 3/4 cup butter or margarine, melted
 2 cups (12-oz. pkg.) semi-sweet chocolate chips
 1 cup chopped nuts
 1 cup caramel ice cream topping
Directions:
PREHEAT oven to 350º F. Grease bottom of 13 x 9-inch baking pan.
COMBINE oats, 1½ cups flour, sugar, baking soda and salt in large bowl. Stir in butter; mix
well. Reserve 1 cup oat mixture; press remaining oat mixture onto bottom of prepared baking
pan.
BAKE for 12 to 15 minutes or until golden brown. Sprinkle with morsels and nuts. Mix caramel
topping with remaining flour in small bowl; drizzle over nuts to within ¼ inch of pan edges.
Sprinkle with reserved oat mixture.
BAKE for 18 to 22 minutes or until golden brown. Cool in pan on wire rack; refrigerate until
firm. Cut into bars.

Coconut Lemon Bars
Carol Fulcher
Mix together:
 ½ cup shortening
 ½ cup brown sugar
 1 cup flour
Stir in 1 cup flour. Pat in 9x13 pan and bake in 350 degree oven for 10 minutes. Spread with
topping and bake 25 minutes longer.
Topping
Beat well 2 eggs. Stir in:
 1 cup brown sugar
 2 tablespoons lemon juice
Mix in:
 1 cup coconut
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1 teaspoon grated lemon rind
½ teaspoon salt



1 cup nuts

Cooney’s Fruit Rock Cookies
Cooney and Shirley Andrus
Ingredients:
 2/3 cup butter
 1 cup brown sugar, packed
 2 eggs
 3 cups brokenpecans
 1 teaspoon soda, dissolved in 2 to 3 tablespoons of warm water
 1 box raisins
 2 cups flour
 1 teaspoon cinnamon
 ½ teaspoon cloves
Directions:
Cream butter and sugar. Add eggs. Combine flour, cinnamon and cloves. Add alternately
with soda water to butter, sugar, and eggs. Add raisins and nuts. Mix well.Drop by teaspoons
on greased cookie sheet. Bake at 350 degrees until golden brown. Store in an air tight
container.

Date Pin Wheels
Nanny Stall
Ingredients:
 1 cup or 2 sticks of butter
 3 eggs
 1 cup brown sugar
 4 cups of flour
 1 cup white sugar
 1 teaspoon soda
 1 teaspoon vanilla
 ½ teaspoon salt
Directions:
Cream butter and sugar. Add vanilla and eggs and beat until light. Stir in flour sifted with
soda and salt. Mix well and roll out to ¼ inch thickness. Spread with the date mixture (see
below). After adding the date mixture, roll the dough as for a jelly roll. Chill overnight. Cut
¼ inch slices. Bake at 325 degrees for 10 to 12 minutes.
Date Mixture:
 1 pound of chopped dates
 ½ cup nuts




Combine and cook 10 minutes. Spread on rolled dough.
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½ cup sugar
½ cup water

Decadent Brownies









1 1/4 sticks unsalted butter, plus more, softened, for pan
1 cup unsweetened natural cocoa powder
1/2 teaspoon fine sea salt
1 1/3 cup sugar
1 1/4 teaspoon pure vanilla extract
2 large eggs, at room temperature
2/3 cup all-purpose flour
1 1/2 cups semisweet chocolate chips

Preheat your oven to 325 degrees F.
For your brownie batter, melt your butter in a medium (or large) heatproof bowl over a pot of
simmering water.
While the butter is melting, whisk your natural cocoa powder, sea salt and sugar in a separate
bowl. (The sugar and salt will work as abrasive agents to get any lumps out of the cocoa.)
Whisk the cocoa/sugar/salt combo into the melted butter. Continue to whisk the ingredients
together in the bowl over the simmering water until the sugar has dissolved fully. The mixture
should look like fudge and pull away from the bowl into a ball. Remove from the heat and set
on a dishtowel on your counter, and allow the fudgy mixture to cool down until it's warm, but
not hot anymore.
While that is cooling, line the bottom and sides of your 9 by 13-inch baking pan with
parchment paper or foil. You want to leave about 4 inches of overhang on the 2 opposite
sides. These serve as your handles to remove the brownies from the pan in 1 piece, so make
sure that there is enough of the overhang for you to have a solid grip. Grease the parchment
or foil well.
Stir in the vanilla into the cooled fudge mixture to loosen it up. Add the eggs into the mixture
1 at a time, adding the second egg after the first egg is fully incorporated. The batter should
look shiny and well blended. Add in your flour and stir it until it's fully incorporated. Once it
looks fully blended, beat the batter vigorously for at least 45 strokes. This'll not only get out
any pent up stress, but it will make the brownies chewy. Fold in your chocolate chips. Spread
the very thick and fudgy brownie batter evenly in the lined pan with an offset spatula or your
greased hands.
Pop the brownies in the oven and bake until they get a nice crust and your house smells like
brownies, 30 to 35 minutes. Let them cool completely on a rack or a dishtowel on your
counter.
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Dishpan Cookies
Viola Ward
Cream:
 2 cups brown sugar
 2 cups white sugar
 2 cups cooking oil
Sift together:
 4 cups flour
 1 teaspoon salt
Mix the two mixtures together and add:
 1 ½ cups oatmeal
 1 cup coconut




4 eggs
2 teaspoons vanilla




2 teaspoons soda
2 teaspoons baking powder




1 cup chopped nuts
4 cups corn flakes

Drop from spoon onto greased cookie sheet. Bake at 325 degrees for 12 to 15 minutes.

Dream Bars
Carol Fulcher
Cream together and pat into 11x15 pan:
 1 cup butter
 1 cup brown sugar



1 3/4 cups flour






2
4
1
1

Bake at 350 degrees until light brown.
Mix together and pour over above mixture:
 4 eggs
 2 cup brown sugar
 1 teaspoon vanilla
 1 teaspoon salt
Bake at 350 degrees until set.
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teaspoons baking powder
tablespoons flour
cup coconut
cup nuts chopped

English Dainties
Helen Nokes
Mix together and press into bottom of dish (6x10).
 2 cup flour
 ¼ pound oleo
Bake at 375 degrees for 12 to 14 minutes.



1 tablespoon sugar

Combine and spread on previously baked crust:
 1 cup brown sugar
 ½ teaspoon baking powder
 1 cup chopped nuts11/2 cup
 2 eggs, beaten
coconut
 1 teaspoon vanilla
 2 tablespoons flour
Bake until light brown (10 to 15 minutes) in a slow oven (300 to 350 degrees).
When cool, frost with powdered sugar icing. Cut into small squares.

Jan Hagel
Naida Sparkman
Cream together well:
 2 sticks butter or oleo
 1 cup sugar
Add to creamed mixture and work well, it will be very stiff.
 2 cups flour and 1 teaspoon cinnamon
1 large or 2 small eggs (separated)
Add slightly beaten egg yolk to first mixture and mix well.
Add 1 teaspoon vanilla.
Lightly grease jelly roll pan. Pat mixture into pan smoothly and evenly.
Add 1 tablespoon water to egg white and beat until frothy. Spread over dough and top with
finely chopped nuts. (about ½ cup).
Bake 20 – 25 minutes at 350 degrees.
Cut in strips at once and leave in pan to cool.
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Fudgy Salty Peanut Butter Brownies
Decadent Brownies:
1 1/4 sticks unsalted butter, plus more, softened, for pan
1 cup unsweetened natural cocoa powder
1/2 teaspoon fine sea salt
1 1/3 cups sugar
1 1/4 teaspoon pure vanilla extract
2 eggs, at room temperature
2/3 cup all-purpose flour
1 1/2 cups semisweet chocolate chips
Peanut Butter Buttercream Layer:
1 cup creamy peanut butter (don't use old-fashioned or natural)
1/2 stick unsalted butter, at room temperature
1 cup powdered sugar
1/4 teaspoon fine sea salt
1 1/4 tablespoons milk
1 teaspoon pure vanilla extract
1 1/2 cups salted cocktail peanuts
Ganache:
2 cups semisweet chocolate chips
7 tablespoons unsalted butter
Directions:
Preheat your oven to 325 degrees F.
For your brownie batter: Melt your butter in a medium (or large) heatproof bowl over a pot of simmering water.
While the butter is melting, whisk the cocoa powder, sea salt and sugar in a separate bowl. (The sugar and salt
will work as abrasive agents to get any lumps out of the cocoa.) Whisk the cocoa/sugar/salt combo into the melted
butter until the sugar has dissolved fully. The mixture should look like fudge and pull away from the bowl into a
ball. Take off the stove and set the pan on a dishtowel on your counter. Allow the fudgy mixture to cool down
until it's warm, but not hot anymore.
While that is cooling, line the bottom and sides of your 9 by 13-inch baking pan with parchment paper or foil. You
want to leave about 4 inches of overhang on the 2 opposite sides. These serve as your handles to remove the
brownies from the pan in 1 piece, so make sure that there is enough of the overhang for you to have a solid grip.
Grease the parchment or foil well.
Stir in the vanilla into the cooled fudge mixture to loosen it up. Add the eggs into the mixture 1 at a time, adding
the second egg after the first egg is fully incorporated. The batter should look shiny and well blended. Add in your
flour and stir it until it's fully incorporated. Once it looks fully blended, beat the batter vigorously for at least 45
strokes. This'll not only get out any pent up stress, but it will make the brownies chewy. Fold in your chocolate
chips. Spread the very thick and fudgy brownie batter evenly in the lined pan with an offset spatula or your
greased hands.
Pop the brownies in the oven and bake until they get a nice crust and your house smells like brownies, 30 to 35
minutes. Let them cool completely on a rack or a dishtowel on your counter.
While the brownies are cooling make the buttercream and ganache.
For the buttercream: Mix your peanut butter and butter together in a stand mixer until they are totally blended.
Turn your mixer down and slowly add your powdered sugar and fine sea salt. Stop the mixer and scrape the sides
and bottom of the bowl. Turn your mixer back to medium, add your milk and vanilla and keep mixing until it's fully
blended. Dollop the peanut butter buttercream in heaping spoonfuls on top of the cooled brownies. Evenly spread
it with the back of a butter knife the over the surface. Scatter the peanuts evenly over the buttercream, pressing
into the buttercream so that the ganache has something to hold on to and the peanuts are all covered.
For the ganache: Melt the chocolate chips and butter together in a small saucepan over low heat, stirring
constantly. Allow the ganache to cool down slightly for 10 minutes or so, then pour it evenly over the peanut
butter buttercream layer. Smooth the ganache out with the back of a butter knife, making sure to cover the
buttercream and peanuts completely. Chill the brownies in the refrigerator until the toppings are set, 1 1/2 hours
or so.
Remove these delicious guys from the refrigerator. Lift up the ends of the foil liner and place the Fudgy Salty
Chocolate Peanut Butter Brownies on a cutting board. Cut into squares.
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Kid’s Pie Crust Cookies
Lou Ann Seabourn
1 cup butter or margarine
1/3 cup whipping cream
2 cups flour
Mix butter, cream, and flour thoroughly. Chill 1 hour. Roll dough 1/8 inch thick on lightly
floured board. Cut in 1 ½ inch rounds. Transfer to waxed paper sprinkled with sugar, turning
to coat both sides. Place on an ungreased baking sheet. Prick in four places with a fork.
Bake at 375 degrees for 7 to 9 minutes or until slightly puffy. Cool. Put two cookies together
with filling.
Creamy Butter Filling
Blend ¼ cup soft butter, ¾ cup sifted powdered sugar, 1 egg yolk, and 1 teaspoon vanilla.
Tint desired color with food coloring.

Lemon Pecan Dainties
Ingredients:
 ½ cup shortening
 1 cup sugar
 1 egg, well-beaten
 1 tablespoon lemon juice
 1 teaspoon grated lemon peel






2 cups flour
1/8 teaspoon salt
1 teaspoon baking powder
1 cup finely chopped pecans

Directions:
Thoroughly cream shortening and sugar. Add egg, lemon juice and lemon peel. Beat well.
Add sifted dry ingredients; mix well. Stir in pecans. Shape in roll; wrap in waxed paper and
chill thoroughly.
Slice very thin. Bake on a greased cookie sheet in a 350 degree oven for 12 to 15 minutes.
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Magic Cookies
Carol Fulcher
Ingredients:
 1 stick margarine
 1 ½ cups graham cracker crumbs
 1 cup nuts





1 cup chocolate chips
1 1/3 cups coconut
1 1/3 cups Eagle Brand milk

Directions:
Melt oleo in 13x9x2 pan. Sprinkle crumbs, nuts, coconut, and chocolate chips over the
butter. Pour the Eagle Brand milk over the top.
Bake at 350 degrees for 25 minutes.

Mom’s Pineapple Bars
Carol Fulcher
Ingredients:
 2 ½ cups rolled oats
 1 cup flour, sifted
 1 cup brown sugar





1/8 teaspoon salt
½ teaspoon soda
1 cup butter

Directions:
Mix dry ingredients together. Cut in butter as for pastry. Put in greased 6x10 pan. Spread
with pineapple filling (recipe below). Bake at 350 degrees for 30 minutes.
Pineapple Filling
 1 can (#2) crushed pineapple,
drained
 ½ cup cream





Combine and cook until thickened.
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1 tablespoon cornstarch
½ cup sugar
1 egg yolk

Mom’s Quickie Brownies
Carol Fulcher
Ingredients:
 4 eggs
 2 cups sugar
 1 cup oil
 1 cup flour






1 cup nuts
¼ teaspoon slat
2 squares melted chocolate
1 teaspoon vanilla

Directions:
Beat eggs. Add sugar and blend. Add other ingredients.
Bake in a greased 9x13 pan for 30 minutes at 350 degrees.

Mom’s Sugar Cookies
Carol Fulcher
Ingredients:
 1 stick Crisco® Butter Shortening
 1 tablespoon vanilla extract
Sticks
 3 cups Pillsbury BEST® All Purpose
 1 cup sugar
Flour
 1 large egg
 1 1/2 teaspoons baking powder
 2 tablespoons milk
 1/2 teaspoon salt
Directions:
BEAT shortening and sugar in large bowl, with an electric mixer at medium speed until
smooth and creamy. Beat in egg, milk and vanilla until well blended.
COMBINE flour, baking powder and salt in medium bowl. Gradually add flour mixture to
shortening mixture at low speed until well blended. Wrap dough in plastic wrap; refrigerate 1
hour for easier handling.
HEAT oven to 375ºF. Roll 1/3 of dough at a time on lightly floured surface to 1/8-inch
thickness. Cut dough with 2 to 3-inch floured cookie cutters. Place 1 inch apart on ungreased
cookie sheets. Sprinkle with sugar, if desired.
BAKE 5 to 9 minutes or until edges begin to brown. Cool 2 minutes on baking sheet. Transfer
cookies to cooling rack. Frost and decorate as desired.
VARIATION
DROP COOKIE: Do not refrigerate dough. Drop by rounded measuring tablespoonsful of dough
2 inches apart on an ungreased baking sheet. Bake at 375ºF for 7 to 8 minutes.
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Mom’s Ultimate Chocolate Chip Cookies
Carol Fulcher
Ingredients:
 ¾ stick (or ¾ cup) Crisco Butter
Flavor Shortening
 1 ¼ cups firmly packed light brown
sugar
 2 tablespoons milk
 1 tablespoon vanilla
 1 large egg
 1 ¾ cups flour
Directions:
Preheat oven to 375 degrees.







1 teaspoon salt
¾ teaspoon baking soda
1 teaspoon cinnamon
1 6 ounce package (1 cup) semisweet chocolate chips
1 cup coarsely chopped pecans
(optional)

Beat shortening and brown sugar in large bowl with an electric mixer at medium speed until
light and fluffy. Beat in milk, vanilla, and egg. Stir in flour, salt, baking soda, and cinnamon.
Blend in chocolate chips and nuts. Drop by rounded tablespoons 2 inches apart onto
ungreased cookie sheets. Bake 8 to 10 minutes for chewy cookies or 11 to 13 minutes for
crisp cookies. Cool two minutes on cookie sheet before transferring to cooling rack.

Mrs. Turner’s Brownies
Margie Turner
Sift together:
 1 ½ cups flour
 ½ teaspoon salt
 2 ½ cups sugar
 1 cup cocoa
 1 teaspoon baking powder
 1 cup powdered milk
Add:
 1 cup shortening, melted
 2 teaspoons vanilla
 4 eggs, unbeaten
 2 tablespoons corn syrup
 4 tablespoons water
Mix until well blended, then beat hard for one minutes. Stir in 1 cup chopped nuts.
Bake in a 9x13 pan at 350 degrees about 25 minutes.
Icing:
Melt ½ stick butter. Add 4 heaping spoons cocoa while the butter is boiling. Remove from
heat. Stir in powdered sugar, milk, and vanilla.
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Nanaimo Bars
Margie Brown
Mix together:
 2 cups graham cracker crumbs
 1 cup coconut
 2/3 cup chopped nuts
Cook over low flame:
 ½ cup butter
 1 egg, beaten
 ½ cup sugar
 1 teaspoon vanilla
5 teaspoons cocoa
Mix the dry mixture with the butter mixter. Pat in buttered pan. Chill.
Beat together with a mixer:
 ½ cup butter
 2 tablespoons vanilla instant pudding –powder
 2 tablespoons milk
To this mixture, beat in 2 cups of powdered sugar. Press this mixture over bottom layer.
Chill.
Melt 4 squares of unsweetened chocolate and 1 tablespoon of butter. Cool and spread over
above. Chill.

Nanny’s Oatmeal Cookies
Mable Stall
Cream together:
 1 ½ cups brown sugar
 1 ½ cups white sugar



1 ½ cups shortening

Stir together and stir into creamed mixture:
 3 cups flour
 1 teaspoon soda
 1 ½ teaspoons baking powder




1 teaspoon salt
1 teaspoon cinnamon

Add:





1 cup chopped nuts

Add 3 eggs—one at a time.

2 ¼ cups quick oats
1 ½ teaspoons vanilla

Roll into balls the size of walnuts and then roll in sugar.
Bake at 325 degrees for 10 to 12 minutes.
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Neiman Marcus Cookies
Deva Wampler
Cream together:
 2 cups butter
 2 cups sugar
Add 4 eggs and mix.



2 cups brown sugar

Sift together:
 5 cups oatmeal, ground to powder
 2 teaspoons baking powder
in food processor
 2 teaspoons soda
 4 cups flour
 1 teaspoon salt
Mix all of the above together. Add 1 teaspoon vanilla and mix.
Add by hand:
 3 cups nuts
 24 ounces chocolate chips
 8 ounces Hershey bar, grated
Drop by teaspoonfuls on cookie sheet and bake at 375 degrees for 8 minutes.

No Bake Brownies
Sherry Seabourn
Ingredients:
 4 cups graham cracker crumbs
 1 cup chopped pecans or walnuts
 ½ cup powdered sugar





1 12 ounce package chocolate chips
1 cup evaporated milk
1 teaspoon vanilla

Directions:
Combine crumbs, nuts, and sugar in a large bowl. Melt chips in milk over low heat, stirring
constantly. Blend well. Add vanilla. Set aside half the chocolate mixture.
Stir crumb mixture into the rest of the chocolate. Spread in greased 9 inch square pan.
Spread the rest of the chocolate mixture over the top. Cover and chill until firm.
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No Bake Cookies
Carol Fulcher
Mix together:
 2 cups sugar
 ½ cup milk
 2 ½ tablespoons cocoa
 Dash salt
 ¼ pound margarine
Boil exactly one minute. Remove from stove and add:
 ½ cup peanut butter
 3 cups quick oats
 1 teaspoon vanilla
Mix thoroughly and spoon onto waxed paper to cool. Makes 3 to 4 dozen.

Oatmeal Toffee Bars
Carol Fulcher
Ingredients:
 ½ cup butter
 1 package coconut almond or coconut pecan frosting mix
 2 cups rolled oats
 ¼ cup milk
 1 cup chocolate chips
Directions:
Preheat oven to 350 degrees. Grease 9 inch square pan.
Melt butter and add remaining ingredients except chips. Press into pan. Bake for 20 to 25
minutes until lightly brown. Spread chip on top while the cookies are still hot (or use
chocolate icing). Cool completely before cutting.
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Party Cookies
Lou Ann Seabourn
Ingredients:
 1 cup butter
 1 cup sugar
 2 egg yolks
 1 teaspoon vanilla





2 cups flour
2 egg whites
2 cups finely chopped nuts

Directions:
Cream butter, sugar, egg yolks, and vanilla. Sift flour and stir into creamed mixture. Chill
dough. Roll dough into balls (1 teaspoon). Dip in slightly beaten egg whites and roll in nuts
(or coconut).
Place on baking sheet and press finger into center of each.
Bake at 350 degrees for 10 to 12 minutes. Fill cookies with tinted confectioner’s sugar icing.
Variation:
Add 2 squares melted chocolate to dough and fill centers with chocolate icing.

Peanut Butter Cookies
Carol Fulcher
Ingredients:
 ½ cup butter
 ½ cup peanut butter
 ½ cup brown sugar
 ½ cup white sugar
 1 egg





1 ½ cups flour
¾ teaspoon soda
½ teaspoon baking powder1/4
teaspoon salt

Directions:
Cream together butter, peanut butter, and sugars. Add other ingredients. Roll into balls and
press each ball with a fork.
Bake at 350 degrees for 10 minutes on a greased cookie sheet.
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Peanut Butter Refrigerator Cookies
Mable Stall
Ingredients:
 1 cup butter or margarine, at room
temperature
 1 cup sugar
 1 cup brown sugar
 1 cup peanut butter






2 eggs
2 ½ cups flour
2 teaspoons soda
¼ teaspoon slat

Directions:
Combine butter, sugars, peanut butter, and eggs. Blend well. Sift flour once before
measuring; then sift measured flour with soda and salt. Blend into the first mixture.
Shape dough into long rolls 2 to 3 inches in diameter. Chill thoroughly.
Slice and bake at 400 degrees for 8 to 10 minutes.

Pineapple Nut Cookies
Carol Fulcher
Ingredients:
 1 cup shortening
 1 cup brown sugar
 1 cup sugar
 2 eggs, beaten
 1 8 ounce can crushed pineapple,
drained







1 teaspoon vanilla
1 cup nuts, chopped
4 cups flour
1 teaspoon soda
¾ teaspoon salt

Directions:
Cream sugar and shortening. Add pineapple, vanilla, and eggs. Add flour, salt, and soda.
Mix well. Add nuts.
Drop on cookie sheet and bake 8 to 10 minutes at 350 degrees.
Icing: powdered sugar moistened with pineapple juice and melted butter
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Ranger Cookies
Betty Stout
Ingredients:
 1 ½ cups oleo
 1 ½ cups sugar
 1 ½ cups brown sugar
 3 eggs
 1 ½ teaspoons soda







3 cups Rice Krispies
1 ½ teaspoons salt
¾ cup chopped pecans
3 cups oatmeal
1 ½ cups coconut

Directions:
Cream sugar and butter. Add eggs, vanilla, and dry ingredients. Stir. Add Rice Krispies,
oatmeal, pecans, and coconut. Spoon on cookie sheet.
Bake at 350 degrees for 12 to 15 minutes.

Savannah Cheesecake Cookies
Ingredients:
Crust:
 1 cup all-purpose flour
 1/4 cup packed light brown sugar
 1 cup chopped pecans
 1 stick butter, melted
 Filling:
 2 (8-ounce) packages cream cheese,
softened






1 cup granulated sugar
3 eggs
1 teaspoon pure vanilla or almond
extract
Fresh berries and mint leaves, for
garnish

Directions:
Preheat oven to 350 degrees.
Combine flour, brown sugar, pecans, and butter in bowl. Press dough into an ungreased 13 by
9 by 2-inch pan. Bake for 12 to 15 minutes or until lightly browned.
For filling, beat cream cheese and granulated sugar together in a bowl until smooth, using a
handheld electric mixer; add eggs and extract; beat well. Pour over crust. Bake for 20
minutes. Cool completely. Cut into squares before serving. Decorate tops with berries and
mint leaves.
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Tequila-Lime-Coconut Macaroon Bars
Sherry Seabourn
Ingredients:
•
2 cups all-purpose flour, divided
•
2 cups sugar, divided
•
1/2 cup cold butter, cut into pieces
•
4 large eggs
•
1 1/2 cups sweetened flaked coconut
•
1 teaspoon lime zest
•
1/3 cup fresh lime juice
•
3 tablespoons tequila
•
1/2 teaspoon baking powder
•
1/4 teaspoon salt
•
Garnishes: powdered sugar, lime rind curls
Preparation
1. Preheat oven to 350°. Line bottom and sides of a 13- x 9-inch pan with heavy-duty
aluminum foil, allowing 2 inches to extend over sides; lightly grease foil.
2. Stir together 1 3/4 cups flour and 1/2 cup sugar. Cut in butter with a pastry blender or fork
until crumbly. Press mixture onto bottom of prepared pan.
3. Bake at 350° for 20 to 23 minutes or until lightly browned.
4. Meanwhile, whisk eggs in a medium bowl until smooth; whisk in coconut, next 3
ingredients, and remaining 1 1/2 cups sugar. Stir together baking powder, salt, and remaining
1/4 cup flour; whisk into egg mixture. Pour over hot crust.
5. Bake at 350° for 25 minutes or until filling is set. Let cool 1 hour on a wire rack. Lift from
pan, using foil sides as handles. Remove foil, and cut into bars. Garnish, if desired.
Southern Living, APRIL 2011
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Snickerdoodles
Cream 1 cup shortening and 1 ½ cups sugar.
Add 2 eggs and beat well.
Sift together and add:
 2 ¾ cups flour
 2 teaspoons cream of tartar




1 teaspoon soda
1/8 teaspoon salt

Chill dough in refrigerator for two hours. Roll dough into small balls and dip into mixture of 2
tablespoons sugar and 2 teaspoons cinnamon.
Bake 10 to 12 minutes at 350 degrees.

Uncle Will’s Coconut Macaroons
Willard Russell
Ingredients:
 14 ounces sweetened shredded
coconut
 14 ounces sweetened condensed
milk





1 teaspoon vanilla
2 extra large egg whites (at
room temperature)
¼ teaspoon kosher salt

Directions:
Preheat oven to 325 degrees.
Combine the coconut, condensed milk, and vanilla in a large bowl. Whip the egg whites
and salt until they make medium-firm peaks. Carefully fold the egg whites into the
coconut mixture.
Drop the batter onto cookie sheets lined with parchment paper using either a 1 ¾ inch
diameter ice cream scoop or 2 teaspoons. Bake for 25 to 30 minutes until golden brown.
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Uncle Will’s Gingersnaps
Willard Russell
Ingredients:
 2 cups sifted all-purpose flour
 1 tablespoon ground ginger
 2 teaspoons baking soda
 1 teaspoon ground cinnamon
 ½ teaspoon salt







¾ cup shortening
1 cup sugar
1 egg
¼ cup dark molasses
1/3 cup cinnamon sugar

Directions:
Preheat oven to 350 degrees.
Sift the flour, ginger, baking soda, cinnamon, and salt into a mixing bowl. Stir the mixture to
blend evenly and sift a second time into another bowl.
Place the shortening into a mixing bowl and beat until creamy. Gradually beat in the sugar.
Beat in the egg and dark molasses. Sift 1/3 of the flour mixture into the shortening mixture
and stir to thoroughly blend. Sift in the remaining flour mixture and mix together until a soft
dough forms. Pinch off small amounts of dough and roll into 1 inch diameter balls. Roll each
ball in cinnamon sugar and place 2 inches apart on an ungreased baking sheet.
Bake in preheated oven until the tops are rounded and slightly cracked (about 10 minutes).
Cool cookies on a wire rack. Store in an air tight container.
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Uncle Will’s Vanilla Wafers
Willard Russell
Ingredients:
 1 1/3 cups flour
 1 cup sugar
 ½ cup butter, softened
 1 teaspoon vanilla





¾ teaspoon baking powder
¼ teaspoon salt
1 egg

Directions:
Preheat oven to 350 degrees.
In a medium bowl with mixer at low speed, beat all ingredients until blended, occasionally
scraping the bowl with a rubber spatula. Drop dough by teaspoonfuls about 2 inches apart
onto an ungreased cookie sheet. Bake cookies 10 to 12 minutes until edges of cookies are
browned. With pancake turner, remove cookies to wire racks to cool. Store cookies in a
tightly covered container.

Virginia Greer’s Sand Tarts
Virginia Greer
1
6
2
1
1
1

cup butter, at room temp. ( I sometimes use Blue Bonnett)
tablespoons powdered sugar
cups flour
teaspoon vanilla
tablespoon cold water
1/2 cups chopped pecans,

Mix butter, powdered sugar, vanilla and water, stir until mixed, then add flour and pecans,
stir.
The mixture will be thick. Roll into small balls, then flatten slightly.
Bake at 375 degrees until light brown on bottom. Usually about 10 to 11 minutes.
The cookies will be crisp on the inside.
Fill a gallon plastic bag with about a cup of powdered sugar. Add cookies as they
come out of the oven, Toss gently until all cookies are covered.
Cool, and if they are not covered well, I toss them in another bag with powdered sugar.
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Windowpane Cookies
Carol Fulcher
12 ounce package chocolate chips
½ stick oleo
1 cup pecans
1 package miniature marshmallows
Powdered sugar
Melt chips and oleo. Add pecans. Let cool slightly and add marshmallow. Mix well.
Divide mixture in half. Roll each half into a log on a piece of waxed paper. Dust with
powdered sugar. Chill and slice.
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Apple Crisp
Carol Fulcher
Ingredients:
 2 (#10) cans unsweetened sliced
apples, chopped
 2 cups water





½ cup lemon juice
1 teaspoon salt
½ cup margarine, melted

Directions:
Mix all ingredients. Use two approximately 10x18x2 baking pans. Pour ¼ cup melted
margarine into each pan. Pour 1 can apples into each pan. Top with a mixture of
 1 pound brown sugar
 2 teaspoons nutmeg
 3 cups white sugar
 2 teaspoons cloves
 1 ½ cups margarine, melted
 3 cups flour
 2 tablespoons cinnamon
 4 cups uncooked quick oats
Combine all ingredients, working melted margarine into mixture. Crumble over apples.
Bake at 350 degrees for 45 to 50 minutes until crust is formed and browned.

Apple Walnut Cobbler
Deva Wampler
1/2 cup sugar
1/2 tsp. cinnamon
3/4 cup coarse walnuts
4 cups thinly sliced apples
1 cup flour
1 cup sugar

1 tsp. baking powder
1/4 tsp. salt
1 well beaten egg
1/2 cup evaporated milk
1/3 cup melted butter

Mix sugar, cinnamon and 1/2 cup walnuts. Place apples in bottom of greased square or
oblong pan.
Sprinkle with cinnamon mixture. Sift dry ingredients together. Combine egg, milk and
butter.
Add dry ingredients at once and mix until smooth. Pour over apples. Sprinkle with remaining
walnuts.
Bake 325 degrees for about 50 minutes or until done. Cut and serve with cinnamon topped
whipped cream.
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Baklava
Ingredients









1 (16 ounce) package phyllo dough
1 pound chopped nuts
1 cup butter
1 teaspoon ground cinnamon
1 cup water
1 cup white sugar
1 teaspoon vanilla extract
1/2 cup honey

Directions
1. Preheat oven to 350 degrees F(175 degrees C). Butter the bottoms and sides of a 9x13
inch pan.
2. Chop nuts and toss with cinnamon. Set aside. Unroll phyllo dough. Cut whole stack in
half to fit pan. Cover phyllo with a dampened cloth to keep from drying out as you
work. Place two sheets of dough in pan, butter thoroughly. Repeat until you have 8
sheets layered. Sprinkle 2 - 3 tablespoons of nut mixture on top. Top with two sheets
of dough, butter, nuts, layering as you go. The top layer should be about 6 - 8 sheets
deep.
3. Using a sharp knife cut into diamond or square shapes all the way to the bottom of the
pan. You may cut into 4 long rows the make diagonal cuts. Bake for about 50 minutes
until baklava is golden and crisp.
4. Make sauce while baklava is baking. Boil sugar and water until sugar is melted. Add
vanilla and honey. Simmer for about 20 minutes.
5. Remove baklava from oven and immediately spoon sauce over it. Let cool. Serve in
cupcake papers. This freezes well. Leave it uncovered as it gets soggy if it is wrapped
up.
Comments:
Best advice I could give: Hot baklava and cooled syrup or hot syrup and cooled baklava.
Cooling the syrup prior to pouring it on definitely made the pastry layers a lot crisper.
I found this recipe was VERY easy to make. I used a spray bottle for applying the butter to the
Phylo layers and this made it a breeze to assemble. Great recipe as is!
It also helps if you only cut within 1/4" of the edge, too. It keeps the phyllo from sliding
around too much. Another trick to cutting it is to use a very sharp knife and short, slow
sawing motions. To keep the baklava from getting soggy, it is crucial to pour room
temperature sauce on hot baklava, right out of the oven. That will allow the baklava to
absorb the sauce while staying crispy on top.
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Bread Pudding
Carol Fulcher
Ingredients:
 1 loaf (1 pound) French bread
 1 quart milk
 3 eggs, beaten
 2 cups sugar
 ¼ teaspoon salt
 2 tablespoons vanilla
 1 cup raisins
 3 tablespoons butter

Directions:
Break bread into bite-sized pieces and soak in milk; mix well. Stir in eggs, sugar, salt,
vanilla, and raisins. Melt butter in 13x9x2 pan. Pour pudding into pan and bake until firm
(about 45 minutes) at 350 degrees. Serve hot topped with Bourbon Sauce (recipe below).
Bourbon Sauce
½ cup butter
1 cup powdered sugar
1 egg, well-beaten
Bourbon, to taste
Cream butter and sugar; cook over low heat until hot and well-dissolved. Add ¼ cup to egg,
beating rapidly. Add egg mixture to butter-sugar mixture and beat well. Let cool and add
bourbon.
Note: You can substitute cake for bread. If you do, cut the sugar to 1 cup and the vanilla to
1 tablespoon.
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Cherry Pudding
Mable Stall
1 tablespoon butter
1 cup sugar
¼ cup sour milk
1 teaspoon soda
1 egg
1 ½ cups flour
1 teaspoon baking powder
1 cup cherries, drained (save juice for sauce)
1 teaspoon cinnamon
1 cup nuts chopped
Mix all ingredients in order given. Bake at 350 degrees for about 40 minutes. Serve warm with
Cherry Sauce.

Cherry Sauce
1/2 cup sugar
1 tablespoon flour
1 tablespoon butter
1 cup cherry juice
Combine sugar and flour and add to hot cherry juice. Bring to a boil and add butter. Remove
from heat. Serve over pudding.

Chocolate Cookie Banana Pudding
Carol Fulcher
Make a banana pudding.
Line bowl with devil’s food cookies. Pour banana pudding over the top. Crumble more
devil’s food cookies over the top.
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Chocolate Crackers
Sherry Seabourn
Boil three minutes:
 2 sticks butter
 1 cup brown sugar
Pour over a layer of saltine crackers. Sprinkle 1 ½ packages of milk chocolate chips over the
top. Bake at 350 degrees for 6 minutes. Smooth out the chocolate chips. Sprinkle with
pecans while still hot.

Cold Lemon Soufflé
Charlotte Fox, Mom’s Neighbor
1 tablespoon unflavored gelatin
¼ cup cold water
3 egg yolks
1 cup sugar
1/3 cup fresh lemon juice
Grated peel form one lemon
2 cups heavy cream
3 egg whites
Soak the gelatin in a bowl of cold water for 10 minutes. Place the container in a bowl of hot
water and simmer until gelatin is clear.
Beat the egg yolks until pale and lemon colored; then gradually add the sugar and beat until
very light and sort of creamy.
Add the lemon juice and peel and mix well. Pour in the melted gelatin gradually while
beating. Refrigerate the mixture until it has the texture of egg whites.
Whip the cream, beat the egg whites until they are stiff and then fold each into the lemon
mixture. Pour into individual molds or a ¾ quart soufflé dish. Place in freezer. Can freeze
overnight.
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Fruit Crisp
Carol Fulcher
Preheat oven to 375 degrees.
Place 2 #2 ½ cans fruit, well-drained, in a casserole dish. Sprinkle with ¼ teaspoon nutmeg
and ¼ teaspoon cinnamon.
Combine:
 1/3 cup flour
 ½ cup brown sugar
 1 cup uncooked oats
 1/3 cup melted butter
Mix until crumbly. Sprinkle over fruit.
Bake at 375 degrees about 30 minutes.

Glorieta Dessert
Carol Fulcher
Combine:
 1 can Eagle Brand milk
 1 1/3 cups wataer
 1 small instant vanilla pudding
Chill about five minutes. Fold in 1 8 ounce carton Cool Whip.
Place sliced pound cake in the bottom of 9x13 pan. Pour pudding mixture over the cake.
Chill.
Top with cherry pie filling before serving.
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Hot Fudge Pudding
Carol Fulcher
Sift together in bowl:
 1 cup flour
 ¾ cup sugar
 2 tablespoons cocoa




2 teaspoons baking powder
¼ teaspoon salt

Stir in:
 ½ cup milk
 2 tablespoons melted shortening
Mix until smooth and add 1 cup chopped nuts. Turn into a well-greased and floured pan and
sprinkle with a mixture of
 1 cup brown sugar, packed
 4 tablespoons cocoa
Pour 1 ¾ cups hot water over the entire batter.
Bake 40 to 45 minutes at 300 to 350 degrees.

Mom’s Cherry Dessert
Carol Fulcher
Ingredients:
 1 can Eagle Brand milk
 Juice of 2 lemons
 2 envelopes of Dream Whip





1 teaspoon vanilla
¼ cup sugar
1 cup milk

Directions:
Mix Eagle Brand milk and lemon juice. Add Dream Whip that has been whipped with vanilla,
sugar, and milk.
Pour in a 9 x 13 pan that has been lined with a graham cracker crust. Top with 1 can of
cherry pie filling.
Chill and serve.
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Mom’s Popcorn Balls
Carol Fulcher
Ingredients:
 5 quarts popped popcorn
 2 cups sugar
 1 ½ cups water
 ½ cup corn syrup
 1 teaspoon vinegar
 1 teaspoon vanilla
 1/3 teaspoon salt
Directions:
Cook sugar, water, salt, and syrup to very hard boil stage. Add vinegar and vanilla. Cook to
light crack stage.
Coat popcorn with syrup and form into balls.

Mom’s Pumpkin Crisp
Carol Fulcher
Ingredients:
 1 (15-ounce) can pumpkin
 1 cup evaporated milk
 1 cup sugar
 1 teaspoon vanilla extract
 1/2 teaspoon ground cinnamon







(18.25-ounce) package butterflavored yellow cake mix
1 cup chopped pecans
1 cup butter, melted
Whipped Cream (optional)
Ground nutmeg (optional)

Directions:
Stir together first 5 ingredients. Pour into a lightly greased 13- x 9-inch baking dish. Sprinkle
cake mix evenly over pumpkin mixture; sprinkle evenly with pecans. Drizzle butter evenly
over pecans.
Bake at 350° for 1 hour to 1 hour and 5 minutes or until golden brown. Remove from oven,
and let stand 10 minutes before serving. Serve warm or at room temperature with Whipped
Cream, if desired. Sprinkle with nutmeg, if desired.
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Pineapple Puffs
Carol Fulcher
16 marshmallow, cut into fourths
1 cup pineapple tidbits, drained
Combine marshmallow and pineapple. Chill ½ hour.
Add:




¼ cup maraschino cherries, quartered
¼ cup nuts
½ cup heavy cream, whipped

Fold and chill for several hours.
After chilled, form puffs and roll in 1 cup coconut spread on waxed paper and place in
serving dish.

Strawberries and Brown Sugar
Steve Seabourn
Slice fresh strawberries.
Top with brown sugar.
Top with Cool Whip.
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Pumpkin Crisp
Ingredients:
 2 (15-ounce) cans pumpkin
 1 cup sugar
 ¾ cup evaporated milk
 3 large eggs
 1 teaspoon ground cinnamon
 1 teaspoon pumpkin pie spice
 1 teaspoon vanilla extract
 Walnut Crisp Topping (recipe follows)
Garnish: sweetened whipped cream; ground cinnamon
Directions:
Preheat oven to 350° F. Lightly grease an 8-inch square baking dish.
In a large bowl, whisk together pumpkin, sugar, evaporated milk, eggs, cinnamon, pumpkin
pie spice, and vanilla until smooth. Pour into prepared baking dish; sprinkle evenly with
Walnut Crisp Topping.
Bake for 45 to 50 minutes, or until center is set and topping is golden brown. Serve warm with
whipped cream and cinnamon, if desired.
Walnut Crisp Topping
Ingredients:
 ¾ cup firmly packed brown sugar
 ¾ cup quick-cooking oats
 ¾ cup chopped walnuts
 2 tablespoons all-purpose flour
 ¼ teaspoon ground cinnamon
 6 tablespoons butter, melted
Directions:
In a medium bowl, combine brown sugar, oats, walnuts, flour and cinnamon. Add melted
butter, stirring until combined.
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Pumpkin Pie Squares
Deva Wampler
Mix together:
 1 cup flour
 ½ cup quick oats




½ cup brown sugar
½ cup butter

Press into ungreased 13x9x2 pan. Bake at 350 degrees for 15 minutes.
Combine and beat well:
 2 cups pumpkin
 1 13.5 ounce can evaporated milk
 2 eggs
 ¾ cup sugar





½ teaspoon salt1 teaspoon
cinnamon
½ teaspoon ginger
¼ teaspoon cloves



2 tablespoons butter

Pour into crust. Bake at 350 degrees for 20 minutes.
Combine and sprinkle over pumpkin filling:
 ½ cup pecans
 ½ cup brown sugar

Return to oven and bake 15 to 20 minutes or until set. Cool in pan and cut into squares. Top
with whipped cream, if desired.

Swedish Cream
LuLu Cowan
1
1
2
1
1

envelope unflavored gelatin
cup sugar
1/3 cup whipping cream
pint sour cream
teaspoon vanilla

Dissolve gelatin in cream. Add sugar and heat on stove until sugar and gelatin totally dissolve.
Remove from heat and cool. Fold in sour cream and vanilla. Pour into individual dishes or one
large glass compote. Keeps several days in refrigerator.
Best when served with raspberry preserves or fresh berries.
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Coconut Pecan Bars
Carol Fulcher
Press 1 tube of crescent dinner rolls in the bottom of a 9x13 pan.
Top with:
 1 can Eagle Brand milk
 1 can coconut pecan frosting mix
 ¼ cup melted butter
Bake at 400 degrees for 15 minutes.

Surprise Pecan Bars
Jeamie Wight
1 box yellow cake mix—reserve 2/3 cup
½ cup oleo
1 egg
Mix until crumbly. Press in 13x9 pan. Bake at 350 degrees for 15 minutes or until
light brown.
Filling:
 2/3 cup reserved mix
 ½ cup brown sugar
 ½ cup dark corn syrup
 1 teaspoon vanilla
 3 eggs
Mix together and pour over crust. Sprinkle 1 cup pecans over the top.
Bake 35 minutes. Cool. Cut into bars.
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American Chow Mein
Deva Wampler
Ingredients:
1 pound hamburger
1 large onion, chopped
1 cup celery
½ cup uncooked rice

1
1
1
1

can chicken gumbo soup
can cream of mushroom soup
½ tablespoons soy sauce
can bean sprouts

Directions:
Brown hamburger and onion. Add celery, rice, soup, and soy sauce. Add bean sprouts. Stir
and pour mixture in 1 ½ quart casserole. Bake 1 hour at 350 degrees. Serve over warmed
chow mein noodles.

Chicken Enchiladas
Beverly Watson
Combine and heat:
1 can cream of mushroom soup
1 can cream of chicken soup
1 can green chiles
1 small can evaporated milk
2 small cans boned chicken
1 chopped onion
Cut corn tortillas in pieces. Layer tortillas, sauce, and grated cheese in casserole dish. Bake
at 350 degrees until hot and bubbly.
You can use browned hamburger and omit the cream of chicken soup.

176

BBQ Chicken Pizza
Molly Seabourn
3 chicken breasts
Minced garlic
1 red onion, cut into strips
1 red or orange bell pepper, cut into strips
Sliced pickles (as many as you want)

2 cups of mozzarella cheese, shredded
1/2 cup of parmesan cheese, shredded
BBQ sauce
2 frozen bread dough

Crust-1. Thaw bread dough for 6 to 8 hours. Make sure it rises.
2. Work all air bubbles out of dough. Work it with a rolling pin to flatten and is large enough
to cover a large baking sheet. Spray the baking sheet and lightly flour. Bake for 10 to 12
minutes at 400 degrees.
Pizza-1. Cook chicken in olive oil and a little minced garlic. Cook all the way through. When done,
take from pan and allow to cool. Then chop into bite-sized pieces.
2. Transfer crust to the top piece of a broiler pan (the part with the vents).
3. Spread BBQ sauce over the crust until covered an even layer. Spread the chicken, onion,
pepper and pickles in an even layer. Cover with the cheeses.
4. Bake at 400 until cheese is melted and bubbly.
***The final bake can be on the grill. Pre-heat grill to medium-low heat, still using the broiler
pan, place the pizza on the top rack of grill. Grill until cheese is melted and crust is golden
brown.
Variations-White Pizza with veggies
1. Use the same crust
2. Make a white sauce (see recipe below) and use fresh spinach, sun dried tomatoes, green
onions.
White Sauce
8 oz heavy cream
2 tablespoons of cream cheese
1 cup of butter
garlic powder to taste
2 cups of parmesan cheese, shredded
1 cup of mozzarella cheese, shredded
1. In a sauce over medium heat, blend heavy cream, cream cheese, and butter. Stir
occasionally or it will stick.
2. After well blended add the cheeses and garlic powder (I like it garlicky so I add about 2
tablespoons). Stir constantly until cheeses are completely melted, usually about 15 to 20
minutes.
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Chinese Chicken
Carol Fulcher
2 flat cans of chicken or turkey
1 jar pimentos—small—chopped
1 can French style green beans—chopped
1 can sliced water chestnuts—drained
1 can cream of celery or cream of chicken soup
½ cup lite mayonnaise
2 tablespoons green bell pepper—chopped
1 pkg. (6 oz.) Uncle Ben’s wild rice with herbs
Cook rice and set aside. Mix rest of ingredients together and then mix with rice.
Bake at 350 degrees for 30 minutes.

Deva’s Sanchos
Deva Wampler
Brown and drain hamburger meat. Add taco seasoning and water.
Warm flour tortillas and spoon meat mixture onto tortilla. Add chopped onion, cheese, and
Red Death (recipe below). Roll and place in foil. Keep warm in oven.

Red Death
 Catsup or tomato sauce
 Garlic salt
 Vinegar—just a little
 Salt
 Pepper
 1 can tomatoes or fresh tomatoes, diced
 Hot pepper, fresh
Mix together and serve with Sanchos. You must label the jar “Red Death” for it to be
effective! Skulls and crossbones also help.
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Fiesta
Carol Fulcher
Chili:
2 medium cans tomatoes
2 small cans tomato paste
4 pound lean hamburger
1 large can ranch style beans
Chili powder to taste
Onion salt to taste
After browning the meat, add the other ingredients and let simmer until the flavors are
blended.
Start with #1 below and place a little on each plate. (Or let everyone do their own.
Remember, a little goes a long way!)
1. Cooked rice
2. Crushed Fritos
3. Chili and bean mixture
4. Diced tomatoes
5. Shredded lettuce
6. Grated cheese (longhorn or cheddar)
7. Chopped onions
8. Chopped black olives
9. Shredded coconut
10. Chopped pecans
11. Louisiana Red Sauce
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Italian Sausage and Vegetables
Sherry Guinn
Brown 4 slices of bacon (cut into small pieces) in a large pot. Remove from grease and set
aside.
Saute in the bacon grease over a low fire:
 Italian sausage
 Onion
Add vegetables (sliced thin):
 Carrots
 Cauliflower
 Zucchini
 Broccoli
 Potatoes
 Mushrooms
Don’t stir. Put bacon on top. Lower fire real low. Cover and cook about 15 to 20 minutes or
until vegetables are done.

Mexicali Crockpot Pie
Lou Ann Seabourn
Ingredients:
1 ½ pound ground beef
1 large onion, chopped
Garlic salt
1 10 ounce can enchilada sauce
1 8 ounce can tomato sauce
2 cans chile beans
2 cans Mexicali corn*
6 corn tortillas
1 pound shredded cheddar cheese
Directions:
Brown ground beef and drain excess fat. Add onion and garlic salt. Cook until onion is clear
and soft. Combine enchilada and tomato sauces in a bowl. Drain corn. Wipe inside of
crockpot with oil. Place one tortilla in bottom of the crockpot. Layer beef, beans, corn,
sauce, cheese, tortilla. Make five layers (end with a layer of cheese). Cover and cook in
crockpot on low for 5 to 7 hours.
*You may substitute one can of green chiles for 1 can of the corn.
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Mexican Chicken
Virginia Greer
Ingredients:
 8 ounces cooked chicken breast, cut into strips
 1 large onion, chopped
 1 bell pepper, chopped
 2 cans reduced fat cream of chicken soup
 1 can diced Rotel tomatoes
 ½ pound (8 ounces) Velveeta Light Cheese
 12 extra thin corn tortillas
Directions:
Preheat oven to 350 degrees.
Open all cans and drain the juice from the tomatoes. Saute onions and peppers with one
tablespoon of water in a large heavy pot.
Add all other ingredients except the tortillas to pot and heat slowly until the cheese is melted
and it looks creamy.
Rip the tortillas in pieces and mix them into the sauce mixture. Spray a 9x13 pan with
cooking spray. Pour mixture into the pan and bake at 350 degrees for 30 minutes.

Pineapple Enchiladas
Molly Seabourn
1 20 ounce can of crushed pineapple—drained
¼ cup sour cream
2 cups shredded cheddar cheese, divided
1 10 ounce can enchilada sauce, divided
6 (8 inch) flour tortillas
Preheat oven to 375 degrees.
In a medium bowl, combine pineapple, sour cream, and 1 cup cheese.
Pour ¼ cup enchilada sauce in the bottom of a 9x13 inch baking dish.
Fill tortillas with pineapple mixture, roll, and place in baking dish.
Pour remaining enchilada sauce over the top and sprinkle with remaining cheese.
Bake uncovered in preheated oven for 30 minutes.
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Pizza Spaghetti
Mary Russell
Cook 7 ounce package of spaghetti. Drain. Spread in a 9 x 13 pan.
Mix ½ cup milk and 1 beaten egg. Pour over spaghetti.
Brown 1 pound hamburger, 1 medium onion, and 1 can sliced mushrooms (drained). To this
mixture, add 1 16 ounce can Ragu spaghetti sauce. Pour over spaghetti. Top with 12 ounces
grated mozzarella cheese and sliced pepperoni.
Bake 45 minutes in a 350 degree oven.
This dish freezes well and can be reheated in the oven or in the microwave.

Spanish Hominy
Carol Fulcher
1 pound hamburger
Onion
Pepper flakes
1 can tomato sauce
1 can hominy
1 tablespoon (or so) chili powder
Brown hamburger and onion. Add the remaining ingredients. Cover and simmer over a low
fire about 30 minutes.
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Turkey Enchiladas
Carol Fulcher
In hot oil over a gas flame, soften 1 small package (12) corn tortillas. Drain on paper towels.
Place




on tortillas:
1 cup minced onion
2 cups chopped turkey
12 ounces shredded Monterey Jack cheese

Roll each tortilla and place, seam side down, in a 1 quart baking dish.
Stir and blend until smooth:
 ¼ cup flour
 2 cups water
Add and heat until thick:
 3 chicken or turkey bouillon cubes
 1 teaspoon salt
 ¼ teaspoon pepper
Stir in until heated through:
 8 ounce carton sour cream
 4 ounce can chopped green chiles
 ¼ cup chopped celery
Pour over stuffed tortillas. Top with shredded cheese. Bake in a gas oven for 20 minutes at
425 degrees.
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Annabeth’s Lemon Ice Cream
Annabeth Williams
Mix the following ingredients.
 6 eggs, beaten to death
 2 ½ cups sugar
 1 can Eagle Brand milk
 Pinch salt
 1 tablespoon lemon extract
 Crushed lemon drops
 Yellow cake coloring
Pour in freezer container and fill with milk. Freeze.

Big Red Ice Cream
Carol Fulcher
Combine:
 2 cans Eagle Brand milk
 28 ounces Big Red soft drink
 1 10 ounce package of frozen strawberries—thawed
 1 small can crushed pineapple
 3 bananas, creamed
Place mixture in a 1 gallon ice cream freezer container and freeze.

Ice Cream
Carol Fulcher
Beat 6 eggs.
Add ½ teaspoon cornstarch and 2 cups sugar. Beat until thick.
Add 1 can Milnot and 1 or 2 teaspoons of vanilla.
Pour into ice cream container and fill to fill line with milk. Freeze.
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Cream Cheese Ice Cream
3 pkgs. (8 ozs. each) cream cheese, softened
2 ½ cups sugar
1 carton (8 ozs.) frozen egg product, thawed

2 Tablespoons lemon juice
2 teaspoons vanilla
5 cups half-and-half or light cream

Beat cream cheese and sugar with an electric mixer on medium speed until smooth. Beat in
egg product, lemon juice, and vanilla until combined. Stir in half-and-half. Freeze in a 4 or 5
quart ice cream freezer according to manufacturer’s directions. Makes 3 quarts. To serve,
scoop into balls and place in Tortilla Baskets.
Tortilla Baskets
4 (6 inch) flour tortillas
5 ozs. Chocolate-flavored candy coating, melted
Vegetable cooking spray
Brush tortillas with water on both sides. Place each one inside an 8 ounce custard cup coated
with cooking spray. Bake at 350 degrees for 10-12 minutes. Cool baskets in cups on a wire
rack. Dip edges of baskets in melted candy coating and let stand until firm. Cut extra tortillas
into wedges; bake as above and partially dip into chocolate. Use as garnish.

Mrs. Boyle’s Chocolate Ice Cream
Blend together:
 1 quart milk
 1 16 ounce can chocolate syrup
 2 cup sugar
 4 eggs, beaten
 Dash salt
 2 teaspoons vanilla
 2 tall cans of Milnot
Mix and pour into gallon ice cream freezer can. Finish filling with milk and freeze.
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Cinnamon Walnut Ice Cream
Ronnie Dyson

Ingredients:
 6 cups whipping cream
 6 cups Half and Half
 3 cups sugar
 3 ¾ cups chopped walnuts
 1 ½ tablespoons vanilla
 1 ½ tablespoons cinnamon
 ¾ teaspoon salt
Combine all ingredients. Cover; refrigerate 30 minutes. Freeze according to ice cream
maker’s instructions.
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BBQ Chicken Legs with Whiskey Dipping Sauce
Steve Seabourn
FOR THE RUB AND CHICKEN, COMBINE:
2
tsp. paprika
2
tsp. garlic powder
1
tsp. dried thyme
1
tsp. cayenne pepper
1
⁄2 tsp. kosher salt
8
chicken legs (drumsticks)
FOR THE SAUCE, WHISK:
1
cup ketchup
1
⁄3 cup brown sugar
1
⁄4 cup whiskey (optional)
1
⁄4 cup cider vinegar
2
Tbsp. prepared yellow mustard
2
Tbsp. Worcestershire sauce
1
tsp. red pepper flakes
Juice of 1 lime
Salt to taste

Preheat grill to medium-high. Brush grill grate with oil.
For the rub and chicken, combine seasonings in a bowl, then massage mixture onto the
chicken legs to coat.
For the sauce, whisk ingredients together in a bowl. Reserve half the sauce for basting the
chicken. Heat the remaining sauce in a small saucepan over medium, about 5 minutes. Set
aside and reserve for dipping with chicken.
Grill drumsticks for 10 minutes, turning several times. Dip each leg into the reserved basting
sauce, then return to the grill. Cook 7–10 minutes more, dipping each leg one more time.
Cook chicken to an internal temperature of 175°, or until juices run clear when cut to the
bone with a knife. Serve chicken legs with reserved dipping sauce.
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Beef Rollies
Carol Fulcher
Ingredients:
 Left-over roast beef, ground
 Bisquick
 Water
 Salt
 Pepper
Directions:
Prepare Bisquick according to box directions for rolled biscuits. Roll dough into a rectangle.
Sprinkle with ground beef, salt, and pepper. Roll up like a jelly roll and cut into 1 inch thick
slices. (It’s easier to cut if you use dental floss.)
Place on baking sheet and bake according to Bisquik directions.
Serve with brown gravy or butter.
Note: You can substitute ground turkey for the roast beef.

Crockpot Meatloaf
Sherry Seabourn
Ingredients:
 2 pounds lean ground beef
 2 eggs
 2/3 quick cooking or old-fashioned rolled oats
 1 package dry onion soup mix
 ½ cup ketchup or barbecue sauce
Directions:
Reserve two tablespoons ketchup or barbecue sauce. Combine beef, eggs, oats, soup mix,
and remaining ketchup. Shape into a round loaf for crock pot or oblong loaf for oven. Put in
crock pot. Top with remaining sauce. Cover and cook on low for 8 to 10 hours or on high for
4 to 6 hours.
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Crown Roast of Pork
Lou Ann Seabourn
Ingredients:
 1 (6 to 10-pound) crown roast of pork (5 pound roast is about 10 to 12 chops, serving
6)
 2 tablespoons olive oil
 2 tablespoons minced garlic
 Salt and freshly ground black pepper
 4 tablespoons chopped sage
 2 tablespoons chopped thyme
 1 1/4 cups dry white wine
Directions:
Preheat oven to 350 degrees F.
Place the roast on a rack in a shallow roasting pan. Rub all over with the olive oil and the
garlic and season generously with salt and pepper. Sprinkle with fresh herbs and bake for 1
1/2 to 2 hours, basting frequently with wine, until a meat thermometer reads 150 degrees to
160 degrees F. (20 to 22 minutes per pound).
Remove from oven and let rest at least 10 minutes before carving.

Josh’s Favorite Meatballs
Make meatballs out of ground beef. Brown in skillet.
Add a can of cream of mushroom soup and a little bit of water (less than a can).
Simmer.
Serve over rice or noodles.
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Robin Hood Chicken
Steve Seabourn
You can prepare the chicken with the marinade up to 12 hours ahead — it’s actually better
that way.
PULSE:
1

⁄2 cup olive oil

1

⁄4 cup fresh lemon juice

3

Tbsp. each chopped fresh rosemary, parsley, and garlic

1

Tbsp. kosher salt

1

Tbsp. black pepper

HALVE:
2

whole chickens (3 1/2 lb. each)

Preheat one side of grill to medium-high, leaving the other side unlit.
Pulse oil, lemon juice, rosemary, parsley, garlic, salt, and pepper in a food processor.
Halve each chicken by cutting along both sides of the backbone. Remove and discard
backbone. Cut along one side of the breastbone to separate the 2 halves. Rinse chicken halves
thoroughly, and dry with paper towels.
Rub chicken with herb mixture. Let chicken stand in the refrigerator at least 1 hour.
Grill chicken, covered, over indirect heat, breast side up. Grill chicken until an instant-read
thermometer inserted in the breast registers 165°, about 25 minutes per pound. Rotate
pieces every 30 minutes for even cooking. Remove chicken from grill, and let it rest 15
minutes before serving.
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Meatloaf Muffins
Carol Fulcher
Ingredients:
1 pound extra lean ground beef
1 package of Stove Top Stuffing
1 cup of water
1 cup of shredded cheddar cheese
Directions:
Preheat oven to 375 degrees.
Mix together meat, stuffing, and water plus one of the add-ins (see options below).
Press mixture into 12 greased muffin cups sprayed with cooking spray. Make a well in the top
of each of muffin and fill with sauce (see options below).
Bake at 375 degrees for 30 minutes (until lightly browned). Sprinkle rest of cheese on the top
of muffins and bake for the last 5 minutes or until cheese is melted.
Options:
American Style:
Add-in—1 teaspoon garlic powder
Sauce—3/4 cup barbecue sauce
Italian Style:
Add-in—1 teaspoon Italian seasoning
Sauce—3/4 cup spaghetti sauce
Mexican Style:
Add-in—2 teaspoons chile powder
Sauce—3/4 cup salsa
Molly’s Note: I like using ground turkey or chicken and fat free cheese, for something a little
healthier. Also, sometimes I mix in shredded carrots, corn and onions.
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Sam’s Meatloaf
Sammye Seabourn
Ingredients:
1 egg, beaten
½ cup minced onion
2 pounds ground beef
1 ½ teaspoon salt
½ cup bell pepper
25 crushed crackers
1 cup tomato mixture (recipe below)
Directions:
Mix together and bake 30 minutes at 400 degrees. Pour remaining tomato mixture on top of
the loaf and bake another 30 minutes.
Tomato Mixture:
2 8 ounce cans tomato sauce
½ cup vinegar
2 tablespoons Worcestershire sauce
½ cup brown sugar
1 teaspoon mustard
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Smothered Meatloaf
Sherry Seabourn
Ingredients
 4 cups Potatoes O'Brien (recommended: Ore-Ida)
 1 pound lean ground beef
 1 1/4 pounds ground pork
 1 (5.29-ounce) box Garlic Herb Shake and Bake (recommended: Kraft)
 1 (1.1-ounce) envelope Beefy Onion Soup Mix (recommended: Lipton)
 1 (4.5-ounce) jar Sliced Mushrooms, drained (recommended: Green Giant)
 1 egg
 1 (12-ounce) can condensed Cheddar soup, divided
 1/2 cup evaporated milk
 1 (10-ounce) can condensed cream of mushroom soup
 1 onion, sliced thin
 1 (8-ounce) package sliced fresh mushrooms
Directions
Place potatoes in the bottom of a 5-quart slow cooker.
In a large bowl, combine ground beef, ground pork, shake and bake, onion soup mix, sliced
mushrooms, and egg. Set aside.
In a small bowl, stir together 1/2 cup Cheddar soup and evaporated milk. Add to meat
mixture. Using a wooden spoon or clean hands mix thoroughly and form into a loaf. Place in
slow cooker on top of the potatoes. Make sure meatloaf does not touch the sides of the slow
cooker.
Stir together remaining cheddar soup with cream of mushroom soup. Pour over meatloaf. Top
with onions and mushrooms.
Cover and cook on HIGH setting for 1 hour. Reduce the temperature to LOW setting and cook
for an additional 5 to 6 hours.
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Southern Pork Tenderloin with Chow-Chow
Steve Seabourn
For the Pork:
2 Tbsp. chili powder
1 tsp. each kosher salt, black pepper, and garlic powder
1/2 tsp. dried thyme
1/4 tsp. cayenne pepper
2 Tbsp. vegetable oil
1 pork tenderloin, trimmed, about 1 1/2 lb.
For Chow-chow sauce
1/2 cup prepared yellow mustard (I used mostly Dijon. That's what I had)
1/4 cup chopped yellow onion
3 Tbsp. homey
2 Tbsp. sweet pickle relish
2 Tbsp. cider vinegar
2 tsp. Worcestershire sauce
Salt to taste
Preheat grill to medium-high.
Combine chili powder, salt, pepper, garlic powder, thyme, and cayenne in a small bowl; stir
in oil. Rub mixture over pork tenderloin.
Grill pork, covered, 3 minutes. Rotate pork and grill 3 minutes more. Rotate pork every 3
minutes until an internal temperature of 150 degrees registers on an instant read
thermometer, about 15 minutes total. Remove pork from grill, tent with foil, and let meat
rest 5 minutes. Prepare sauce while pork grills.
Simmer mustard, onion, honey, relish, vinegar, Worcestershire, and salt for the chow-chow in
a small saucepan over medium-low heat for 3-4 minutes. To serve, cut pork into 1/2 inch
thick slices; serve with sauce.
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Miscellaneous
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Dorothy’s Wood Cleaner
Dorothy Guinn
Combine equal parts of:
 Vinegar
 Paint thinner
 Linseed oil

Magic Stuff All-Purpose Cleaner
Willard and Mary Russell
Fill a 1 gallon jug half-full of water.
Add 16 oz. isopropyl alcohol.
Mix ½ cup water with 1 tablespoon detergent and 2 tablespoons of ammonia.
Add mixture to gallon jug. Add 1 cup of water at a time until the jug is full.

200

Things to Know
Lou Ann Seabourn
Arthritis?—spray on WD-40 and rub it in. Kills the sting of insect bites too.
Athlete’s Foot?—cornstarch
Baked on food?—use 2 Efferdent tablets—soak overnight
Body paint—Crisco mixed with food coloring. Heat Crisco in microwave and add food coloring.
Budweiser beer conditions the hair.
Burn your tongue?—put sugar on it.
Chigger bite?—Preparation H
Cool Whip will condition your hair in 15 minutes.
Crayon on the wall?—use Colgate toothpaste and brush it.
Dandruff?—use vinegar
Dirty grout?—Listerine
Face Mask--paint Elmer’s Glue on your face and allow to dry. Peel off.
Fleas in carpet?—20 Mule Team Borax—sprinkle and let stand 24 hours. Vacuum.
Fungus on toenails or fingernails?—Vicks Vapor Rub
Grass stains—Karo syrup
Grease stains?—Coca-Cola—will also remove grease stains from driveway overnight
Mayonnaise will kill lice; it will also condition your hair.
Minor burn?—Colgate or Crest toothpaste
Pam cooking spray will dry finger nail polish.
Pam cooking spray—will remove paint and grease from your hands
Paper cut?—crazy glue or chap stick. Glue is used instead of sutures at most hospitals.
Peanut butter—will get scratches out of CDs. Wipe off with a coffee filter paper.
Peanut butter—will remove ink from the face of dolls
Preserving a newspaper clipping—large bottle of club soda and a cup of milk of magnesia—
soak for 20 minutes and let dry—article will last for years
Puffy eyes?—Preparation H
Shiny hair—use brewed Lipton Tea
Sticking bicycle chain?—Pam cooking spray
Stinky feet?—jello
Sunburn?—empty a large jar of Nestea into your bath water.
To clean dishwasher pipes—put Kool Aid in the detergent section and run a cycle.
To clean toilets—Kool Aid
To keep fresh flowers fresh longer—add a little Clorox or 2 Bayer aspirin or just use Seven-Up
instead of water
Wine stains?—pour on Morton salt to absorb the wine
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Pasta and
Rice
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Brady’s Rice
Brady Hall
1 cup cooked rice
½ cup onion
Salt
2 tablespoons parsley flakes
½ cup grated cheese
½ cup cooking oil
1 egg, optional
1 small can canned milk
Mix all ingredients together and bake in slow oven (325 degrees?) until onion is done.

Chicken Spaghetti
Cook one big chicken the day before. Let set overnight. Save the stock. Debone the chicken.
With the stock of the chicken, cook the following 1 to 2 hours:
 1 big can tomatoes
 1 big onion chopped
 Chili powder
 Red pepper
 Salt
Cook 1 can mushrooms in juice until dry.
Shortly before serving, add the mushrooms, 1 pound grated cheddar cheese, chicken, and
cooked spaghetti.
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Manicotti
Jane O’Kelly
Ingredients:
1 – 8 oz. package of manicotti noodles
1 – 26 oz. jar of marinara sauce (I like Paul Newman’s)
1 – 16 oz carton of small curd cottage cheese
2 cups grated/shredded mozzarella cheese
1 – 10 oz. package of frozen chopped Spinach
¼ cup fresh grated parmesan cheese
1 ½ tsp. dried oregano
Salt to taste
Pepper to taste
1 cup water
Directions:
Mix together cheeses and spices. Stuff the uncooked manicotti shells with the cheese
mixture. Pour about half jar of marinara sauce into the bottom of a 9 x 13 inch dish. Place
stuffed shells on top of sauce in a single layer. Spoon remaining sauce evenly over the top of
the shells. Add the water to the dish. Top with additional cheese. Cover with foil and bake at
375 degrees for 1 hour. (I take off the foil and broil the top until the cheese is browned) Let
stand 10 minutes before serving.

Sherry’s Lasagna
Sherry Seabourn
Ingredients:
 ¾ pound lean ground beef
 1 medium onion, chopped fine
 2 tablespoons red wine or red wine
vinegar
 2 cans tomato soup







1 cup water
1 teaspoon oregano
1 8 ounce package lasagna, cooked
1 pound mozzarella cheese, sliced
¼ cup grated parmesan cheese

Directions:
Saute beef and onion until brown. Add wine, soup, water, and oregano. Cover and simmer
for 45 minutes, stirring occasionally. Spoon about ¼ of the beef sauce into a 13 x 9 x2 pan;
alternate layers of lasagna, mozzarella cheese, and beef sauce 3 times. Sprinkle with
parmesan cheese. Bake in preheated 375 degree for 35 minutes. Cool for 15 minutes. Serve
with additional parmesan cheese if desired. This dish may be prepared ahead of time and
either refrigerated or frozen until ready to serve.

205

206

Pickles
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Mom’s Dill Pickles
Carol Fulcher
Wash and pack cucumbers in jars. (You can either make whole or sliced pickles.) To each
jar, add:
 2 garlic buttons
 3 hot peppers
 1 teaspoon ground black pepper
 1 teaspoon mustard seed
 1 teaspoon alum
 2 dill weed or 2 teaspoons dill seed
Mix together:
 1 quart vinegar
 2 quarts water
 1 cup salt
Add vinegar mixture to fill jars and seal. Let stand several weeks before eating.

Okra Pickles
Carol Fulcher
Wash and pack okra in pint jars with 1 hot pepper, 1 pod garlic, ½ teaspoon mustard seed,
and 1 dill weed.
Vinegar Mixture:
 6 cups vinegar
 2 cups water
 ½ cup salt
Bring vinegar mixture to a boil. Pour over okra and seal the jars. Allow to pickle for several
weeks before eating.
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Pies
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Abby’s Famous Pecan Pie
Ingredients:
1 9 inch unbaked pie crust
1 cup light corn syrup
1 cup firmly packed dark brown sugar
3 eggs, slightly beaten
1/3 cup butter, melted
½ teaspoon salt
1 teaspoon vanilla
1 heaping cup pecan halves
Directions:
Preheat oven to 350 degrees.
In a large bowl, combine corn syrup, sugar, eggs, butter, salt and vanilla. Mix well. Pour into
an unbaked pie crust. Sprinkle with pecan halves.
Bake at 350 degrees for 45 to 50 minutes or until center is set. Cool.
If crust or pie appears to be getting too brown, cover with foil for the remaining time.
You can top with whipped cream if desired.

Banana Pie
Mable Stall
Boil 1 can Eagle Brand milk in a pan of water for 3 hours. Do no open the can.
To a graham cracker crust, add
 Sliced bananas
 Eagle Brand milk from above
 Pecans
Top with Cool Whip. Chill.
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Aunt Bernie’s Lemon Meringue Pie
Willard Russell
Ingredients:
 1 ¼ cup sugar
 3 eggs, separated
 ¼ cup flour
 2 tablespoons grated lemon rind
 2 tablespoons cornstarch
 1/3 cup lemon juice
 1/8 teaspoon salt
 1 tablespoon butter
 2 cups boiling water
 Baked 9 inch pie shell
Directions:
Combine sugar, flour, cornstarch, and salt in the top of a double boiler. Gradually stir in
boiling water. Cook about ten minutes or until thickened.
Beat egg yolks. Add grated lemon peel, lemon juice, and butter. Stir into cooked mixture.
Place over boiling water and cook 5 minutes, stirring constantly. Cool slightly and pour into
baked pie shell.
Meringue:
 Lemon flavoring
 Sugar
Crust:
 2 cups flour
 Pinch salt



Cream of tartar




½ cup Crisco
¼ cup milk

Blueberry Banana Pie
Deva Wampler
8 ounces of Cream Cheese, softened
1 cup sugar
1 carton Cool Whip

2 bananas (or more)
1 can blueberry pie filling
2 baked pie shells

Blend sugar and cream cheese. Mix with Cool Whip. Slice bananas in bottom of pie shells.
Pour cream cheese mixture over bananas. Spread pie filling on top. Chill.
If cream cheese mixture is too thick to spread, add a little milk.
May be served topped with Cool Whip if desired.
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Betty Hiltbrunner’s Chocolate Pie
Betty Hiltbrunner
Cook in a saucepan until it thickens;
 1 cup sugar
 1 block chocolate (or 2 tablespoons cocoa)
 1/3 cup flour
 ½ cup water
Add:



1 stick butter
1 ½ cups milk

Cook until it thickens.
Beat together and add to first mixture:
 2 egg yolks
 1 whole egg
 ¼ teaspoon salt
Cook a little longer. Add 1 teaspoon vanilla to mixture and pour into a pie shell while the
mixture is still hot.

Betty’s Never Fail Pie Crust:
3 cups flour
1 ¼ cup shortening
1 teaspoon salt
Combine 1 egg, well beaten, with 5 tablespoons water and 1 tablespoon vinegar. Pour liquid
over flour mixture and blend with a spoon just until flour is all moistened. Keeps in
refrigerator for up to 2 weeks. This is a double crust recipe.
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Blender Coconut Custard Pie
Sammye Seabourn
Ingredients:
 4 eggs
 1 ¾ cups cugar
 ¼ teaspoon baking powder
 2 cups milk





¼ cup butter, melted
1 teaspoon vanilla
2 cups (7 ounce can) coconut

Directions:
Preheat oven to 375 degrees.
Put eggs in blender and blend until well-beaten. Mix sugar, flour, and baking powder. Add to
eggs and mix. Add milk, butter, and vanilla. Blend on high. Add coconut and blend on low
speed. Pour into 2-9 inch lightly-buttered pie pans. Bake at 375 degrees for 30 to 35
minutes.
Makes its own crust.

Buttermilk Pie
Bea Sims
½ c. butter
2 c. sugar
3 rounded tablespoons flour
3 eggs, beaten

1 c. buttermilk
1 tsp. vanilla
Dash of cinnamon

Have butter soft; add sugar. Cream together well. Add flour and eggs; beat well. Stir in
buttermilk, vanilla, and cinnamon. Pour into 9” unbaked pie shell.
Bake 45 to 50 minutes at 3500. (To check doneness, insert knife into center. If it comes out
clean, the pie is done.) Place on wire rack to cool completely before serving.
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Chocolate and Coconut Pie
Sammye Seabourn
Chocolate Coconut Crust:
Melt 1 package (4 ounces) German Sweet Chocolate and 2 tablespoons butter over low heat.
Remove from heat and stir in 2 cups coconut; mix well. Spread or press on bottom and sides
of a 9 inch pie pan. Freeze.

Spread 1 quart ice cream—any flavor—softened—evenly into the crust.
Spread 2 cups thawed Cool Whip over the top.
Sprinkle with 1 cup coconut.
Freeze until firm. Remove from freezer about 10 minutes before serving and dip pie pan in
hot water to soften crust slightly to ease cutting.

Chocolate Pie
Mable Stall
Ingredients:
 1 cup sugar
 1/3 cup flour
 Dash salt
 2 tablespoons butter






2
2
3
1

tablespoons cocoa
cups milk
slightly beaten egg yolks
teaspoon vanilla

Directions:
Combine sugar, flour, salt, and cocoa. Gradually stir in milk. Cook over medium heat until
thick. Remove from heat and add egg yolks. Cook 2 minutes more. Add butter and vanilla.
Turn into baked pie shell. Top with meringue.
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Cobbler
Carol Fulcher
Make a crust for a single crust pie.
Line the pan with about half the crust. Add about half the fruit.* Add about 1 to 2
tablespoons of flour and ½ cup sugar**.
Add the remaining fruit. Sprinkle with ½ cup sugar** and 2 tablespoons butter. Cover with
the rest of the crust. Make slits in the top crust.
Bake at 400 to 425 degrees about 10 minutes. Reduce the heat to 325 degrees and bake
about an hour or until golden brown.
*Fruit:
 Apple—add cinnamon and nutmeg
 Blackberry
 Peach





Apricot
Cherry
Raspberry

**Fresh fruit requires more sugar.

Coconut Pineapple Chess Pie
Elva Ring
Ingredients:
2 cup sugar
1 tablespoon cornmeal
2 tablespoons flour
1 stick butter

4
1
1
1

eggs
cup coconut
small can crushed pineapple
teaspoon vanilla

Directions:
Mix sugar, cornmeal, flour, and melted butter.
Beat eggs slightly and add remaining ingredients.
Add egg mixture to dry mixture.
Bake in a 10 inch unbaked pie shell for 40 minutes at 350 degrees.
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Corrie’s Kentucky Pie
Ingredients:
 4 large eggs, lightly beaten
 2 cups sugar
 1 (12-ounce) package semisweet chocolate morsels, melted
 1 cup sifted self-rising flour
 1 cup (2 sticks) butter, melted
 2 teaspoons vanilla extract
 2 cups chopped pecans
 2 (9-inch) deep dish unbaked pie shells or 3 (9-inch) unbaked regular pie shells
 Ice cream, optional
Directions:
Preheat oven to 350 degrees F.
Combine eggs, sugar, and melted chocolate in large bowl. Add flour and mix well, stirring in
remaining ingredients except for pie shells. Bake 30 -40 minutes.
Serve warm with ice cream. Freezes well!!

Creamy Key Lime Cheese Pie
Deva Wampler
14 ounce can sweetened condensed milk
8 ounce package cream cheese, softened
½ cup key lime juice
½ teaspoon vanilla
Graham cracker crust
Whipped topping
In a bowl, beat condensed milk, cream cheese, and lime juice. Blend until smooth. Stir in
vanilla and pour into pie crust. Cover and chill for at least 3 to 4 hours.
Top with whipped topping if desired.
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Dutch Peach Pie
Carol Fulcher
Ingredients:
 1 9 inch pie shell, unbaked
 ¾ cup sugar
 10 to 12 ripe peaches
 2 tablespoons flour
 1 egg
 ½ teaspoon cinnamon
 1 cup sour cream
 ½ teaspoon nutmeg
 ¼ teaspoon salt
Directions:
Peel peaches, slice, and arrange in the pie shell. Beat egg slightly and mix with the sour
cream, salt, sugar, flour, and spices. Pour over the peaches.
Bake at 350 degrees for 20 minutes. While the pie is baking, mix the topping (recipe below).
Topping:
 ¼ cup brown sugar
 2 tablespoons butter
 3 tablespoons flour
 ¼ cup chopped nuts
Mix all ingredients together and sprinkle over the top of the pie. Bake 15 to 20 minutes
longer.

Fresh Strawberry Pie
Joyce Combs
Ingredients:
 1 baked 9 inch pastry shell
 1 ½ cups sugar
 1 ½ cups water
 ¼ cup cornstarch
 Dsh salt





Red food coloring
1 package (3 0unce) strawberry
jello
Fresh strawberries

Directions:
Combine sugar, water, cornstarch, and salt. Cook until clear. Remove from heat. Add food
coloring and dry jello. Mix well and cool.
Put as many whole strawberries as you like in your pastry shell. Pour the sauce over the
berries. Chill. Serve with a whipped cream topping.
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French Silk Chocolate Pie
Lou Ann Seabourn
Ingredients:







1/2 cup butter, room temperature
3/4 cup white sugar
2 (1 ounce) squares unsweetened baking chocolate, melted and cooled
1 teaspoon vanilla extract
2 eggs
1 prepared 8 inch pastry shell, baked and cooled

Directions:
Cream butter in a mixing bowl. Gradually beat in the sugar with an electric mixer until light
colored and well blended. Stir in the thoroughly cooled chocolate, and vanilla extract. Add
the eggs, one at a time, beating 5 minutes on medium speed after each addition. Spoon the
chocolate filling into a cooled, baked pie shell.
Refrigerate at least 2 hours before serving.
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Foolproof Pie Dough
Joshua Seabourn
- makes one 9-inch double-crust pie The trick to this pie crust is the inclusion of vodka. Eighty-proof vodka, which is 60 percent
water and 40 percent alcohol, adds moistness to the dough without aiding in gluten formation
since gluten doesn't form in ethanol. Although the recipe includes 8 tablespoons of liquid, the
alcohol vaporizes during baking, resulting in a tender crust that only contains 6 1/2
tablespoons of water. Because of the extra liquid, the dough will be moister than most
standard pie doughs and will require up to 1/4 cup more flour.
Ingredients
2 1/2 cups (12 1/2 ounces) unbleached all-purpose flour
1 teaspoon table salt
2 tablespoons sugar
12 tablespoons (1 1/2 sticks) cold unsalted butter, cut into 1/4-inch slices
1/2 cup cold vegetable shortening, cut into 4 pieces
1/4 cup cold vodka
1/4 cup cold water
Procedure
1. Process 1 1/2 cups flour, salt, and sugar in food processor until combined, about 2 onesecond pulses. Add butter and shortening and process until homogeneous dough just starts to
collect in uneven clumps, about 15 seconds (dough will resemble cottage cheese curds and
there should be no uncoated flour). Scrape bowl with rubber spatula and redistribute dough
evenly around processor blade. Add remaining cup flour and pulse until mixture is evenly
distributed around bowl and mass of dough has been broken up, 4 to 6 quick pulses. Empty
mixture into medium bowl.
2. Sprinkle vodka and water over mixture. With rubber spatula, use folding motion to mix,
pressing down on dough until dough is slightly tacky and sticks together. Divide dough into
two even balls and flatten each into 4-inch disk. Wrap each in plastic wrap and refrigerate at
least 45 minutes or up to 2 days.
Joshua’s Note: Substitute bourbon for the vodka when making an apple pie.
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Glazed Fresh Peach Pie
Deva Wampler
Crust:
 1 ½ cups graham cracker crumbs
 ½ cup sugar




½ cup butter
¼ teaspoon cinnamon

Filling:
 4 cups sliced fresh peaches
 1 cup sugar
 3 tablespoons cornstarch





½ cup water
1 tablespoon butter
½ teaspoon vanilla

Crush 1 cup peaches and combine with sugar, cornstarch, and water. Cook together until
clear. Add butter and vanilla. Cool slightly.
Line pie crust with remaining peaches. Cover with filling. Chill 2 hours before serving.

Impossible Pie
Betty McCracken
Ingredients:
4 whole eggs
½ cup flour
½ cup sugar

1 cup flaked coconut
1 teaspoon vanilla
Pinch of salt

Directions:
Put all ingredients into a blender and blend until thoroughly mixed. Pour into a greased and
floured 10 inch pie pan.
Bake at 350 degrees for an hour or until a knife inserted into the center of the pie come out
clean.
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Lemon Pecan Pie
Carol Fulcher
Ingredients:
 1 (9-inch) unbaked or frozen deep-dish pie crust
 1 cup Karo Light Corn Syrup
 4 eggs
 6 tablespoons butter or margarine, softened
 1/2 cup firmly packed brown sugar
 1/4 cup lemon juice
 3 tablespoons all-purpose flour
 2 teaspoons grated lemon rind
 1-1/4 cups coarsely chopped pecans
 Whipped cream (optional)
Directions:
Bake pastry shell at 450°F for 5 to 7 minutes. Remove from oven and cool completely. Reduce
oven temperature to 350°F.
Combine Karo®, eggs, butter, brown sugar, lemon juice, flour and lemon rind in a medium
mixing bowl; stir in pecans and pour into completely cooled pie crust.
Bake at 350°F for 40 minutes, shielding edges with aluminum foil after 25 minutes if
necessary to prevent over-browning. Cool on a wire rack.
Serve with whipped cream if desired.

Lemonade Pie
Sammye Seabourn and Carol Fulcher
1 small can frozen lemonade, thawed
1 small tub of Cool Whip, thawed
1 can Eagle Brand milk
Graham cracker crust
Mix the lemonade and milk. Fold in the Cool Whip. Pour into crust. Chill until firm.
You can use limeade instead of the lemonade if you prefer.
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Magic Lemon Meringue Pie
Filling:
 1 can Eagle Brand milk
 ½ cup lemon juice
 1 teaspoon grated lemon rind
 2 egg yolks
In medium bowl, combine milk, lemon juice, and rind. Blend in egg yolks. Pour into an 8
inch graham cracker crust.
Meringue:
 2 egg whites
 ¼ teaspoon cream of tartar
 ¼ cup sugar
In a small bowl, beat egg whites with cream of tartar until soft peaks form. Gradually add
sugar until stiff peaks form when the beaters are raised.
Spread the meringue over the filling and seal to the edge of the crust.
Bake in a 325 degree oven for 12 to 15 minutes or until meringue is golden brown.

Million Dollar Pie
Mable Stall
Ingredients:
 2 cups powdered sugar
 2 egg whites
 1 stick oleo
 1 teaspoon vanilla
 1 large can crushed pineapple,
drained







1
1
2
1
2

8 ounce cream cheese
cup chopped pecans
large packages Dream Whip
package unflavored gelatin
baked pie shells

Directions:
Cream together sugar, egg whites, cream cheese, butter, and vanilla at high speed on mixer
for 10 minutes. Spread this mixture in bottom of cooled baked pie shells.
Whip Dream Whip according to package directions. Add 2 tablespoons powdered sugar and 1
envelope gelatin. Fold pineapple and nuts into half of Dream Whip. Fill pie shells with
mixture. Top with remaining Dream Whip and chill before serving.
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Mom’s Pecan Pie
Carol Fulcher
3 eggs
½ cup Karo syrup
½ cup sugar
1 teaspoon vanilla
¼ teaspoon slat
1 cup pecans
¼ cup melted butter
Mix together and pour into unbaked pie crust. Bake in a slow oven until set.

Mom’s Pie Crust
Carol Fulcher
Single Crust—9 inch pie
½ cup Crisco
1 ½ cups flour
½ teaspoon salt
3 tablespoons water
Cut Crisco into flour and salt. Add water.
Roll out for pie. Prick holes in bottom and sides with fork. Bake in a 425 degree oven for 12
to 15 minutes.

Two Crust—9 inch pie
¾ cup Crisco
2 ¼ cups flour
1 teaspoon salt
¼ cup water
Same as above except bake at temperature recommended for filling.
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Mom’s Tortilla Pie
Carol Fulcher
Ingredients:
 Flour tortillas
 Fruit pie filling (flavor of your choice)
 1 cup sugar
 1 cup water
 ½ cup butter
Directions:
Make a syrup by bringing sugar, water, and butter to a boil.
Spread fruit filling in tortillas and roll. Place in greased pan and pour syrup over the top.
Bake about 30 minutes at 350 degrees.

Mystery Pie
Ingredients:
 3 egg whites
 ½ teaspoon cream of tartar
 1 cup sugar
 20 Ritz crackers, rolled fine
 ¾ cup chopped pecans






1 teaspoon vanilla
1 cup whipped cream
¼ cup brown sugar
¼ cup chopped pecans

Directions:
Beat egg whites and cream of tartar to soft peak stage. Continue beating to stiff peak stage
while gradually adding sugar. Fold in Ritz crackers, ¾ cup chopped pecans, and vanilla.
Pour into greased 8 inch pie pan and bake 25 to 30 minutes at 350 degrees.

Cool.

Whip cream and add brown sugar. Cover the pie with this mixture. Sprinkle pie with ¼ cup
pecans. Refrigerate.
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Nanny’s Oatmeal Pie
Mable Stall
2 eggs, beaten
2/3 cup melted butter
2/3 cup sugar
2/3 cup white corn syrup

2/3 cup quick oats
¼ teaspoon salt
¼ teaspoon vanilla
1 unbaked pie crust

Mix all ingredients together and pour in unbaked crust.
Bake at 350 degrees for 1 hour.

Nanny’s Pie Crust
Mable Stall
1 cup flour
1/3 cup shortening
Blend flour and shortening .
Add ½ teaspoon salt and enough water for a dough. Mix until it turns loose from the side of
the bowl. Roll. Put in pan.

Nanny’s Pumpkin Pie
Mable Stall
Combine in bowl:
1 cup prepared Dream Whip topping
1 cup canned pumpkin
½ cup milk
1 package of vanilla instant pudding
¼ to ½ teaspoon each: nutmeg, ginger, cinnamon
Slowly beat with rotary beater just to blend—1 minute. Chill in cooled baked 8 inch pie shell
for at least 2 hours. Garnish with whipped cream if desired.
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Never Fail Meringue
Carol Fulcher
Combine 2 tablespoons sugar and 1 teaspoon cornstarch in a small sauce pan. Add ½ cup
water. Cook over medium heat, stirring constantly, until thick. Cool.
Beat 3 egg whites with 1/8 teaspoon salt and ½ teaspoon vanilla until soft mounds form. Add
6 tablespoons gradually, beating well after each addition. Add cornstarch mixture. Continue
beating until mixture stands in peaks.

No Roll Pie Crust
Sherry Seabourn
Unbaked Pie Crust:
In a medium bowl, with a fork, stir:
 1 cup flour
 ½ teaspoon salt
With a pastry blender, cut in ¼ cup + 2 tablespoons shortening to resemble coarse crumbs.
Sprinkle 2 to 3 tablespoons cold water into flour mixture, a tablespoon at a time, mixing
lightly with a fork after each addition, until pastry is just moist enough to hold together.
Press mixture to bottom and sides of a 9 inch pie pan. Make a fluted edge at rim.
Baked Pie Crust:
Preheat oven to 350 degrees.
Make the Unbaked Pie Crust above.
With a fork, prick the bottom and side of crust in several places.
Refrigerate 15 minutes.
Bake pie crust about 30 minutes or until golden. Cool.
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Party Pies
Lou Ann Seabourn
Crust:
 1 3 ounce package cream cheese
 1 cup flour
 1 cup butter
Have butter and cream cheese at room temperature. Blend well and then add flour. Chill for
30 to 60 minutes. Shape into balls and press in small muffin tins. Have pans chilled. Add
filling (see below) and bake at 325 degrees for 25 minutes.
Pecan Filling:
 ¾ cup brown sugar
 1 tablespoon soft butter
 1 teaspoon vanilla
 Dash salt
 ¾ cup chopped pecans
Lemon Filling:
 2 eggs, slightly beaten
 1 cup sugar
 1 tablespoon lemon rind
 ¼ teaspoon slat
 1 tablespoon lemon juice
 2 tablespoon butter

Quick Fruit Cobbler
Mamie Fulcher
Mix together:
 1 cup flour
 1 cup sugar
 2 teaspoons baking powder
 1 cup milk
Pour into a pan containing 2 tablespoons melted butter (hot).
Spoon fruit over top (#2 can—peaches, cherries, blackberries, apples, etc.)
Bake at 350 degrees until brown—about 20 to 30 minutes.
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Sam’s Pecan Pie
Sammye Seabourn
Ingredients
 1 cup sugar
 1 cup light corn syrup
 ½ cup butter
 4 large eggs, beaten
 1 teaspoon vanilla
 ¼ teaspoon salt
 1 cup pecan halves
 1 unbaked 9 inch pie shell
Directions:
Combine first three ingredients in a saucepan. Cook over low heat, stirring constantly, until
butter is melted and sugar dissolves. Cool. Add eggs, vanilla, and salt. Stir well. Pour into
pie shell with pecans.
Bake at 325 degrees for 50 to 55 minutes. Cool on a wire rack.

Sharron Brown’s Toasted Coconut Pie
Sharron Brown
Mix together and pour into an unbaked pie crust:
 3 beaten eggs
 1 ½ cups sugar
 ½ cup melted butter





4 teaspoons lemon juice
1 teaspoon vanilla
1 1/3 cups flaked coconut

Bake at 350 degrees for 40 to 45 minutes.
May garnish with whipped cream or toasted coconut if desired.
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Stinnett Peach Cobbler
1 large can (29 ounce) peaches, drained
5 slices of white bread—crusts cut off and cut into strips
Pour peaches in an 8x8 pan. Top with bread.
Mix:






1 ½ cups sugar
2 tablespoons flour

1 egg
1 stick butter, melted

Pour syrup over peaches and bread.
Sprinkle with a little sugar and cinnamon.
Bake at 350 degrees for about 20 minutes.

Sugar Pie
Freddie Shofner
2/3 cup sugar
¼ cup butter
½ cup flour
1 cup water
Melt butter and water together. Mix flour and sugar. Pour butter and water into flour
mixture. Mix well and pour into uncooked pie crust. Add more water to fill pie crust if
needed. Sprinkle with nutmeg
Cook at 350 degrees for 30 minutes.

Upside Down Apple Pie
Sherry Seabourn
Cook a frozen apple pie according to the directions on the box. You can use either regular or
deep-dish. I prefer deep-dish.
When the pie is baked, take from the oven and turn upside down on a plate. It is better to
use a plate that has a lip.
Pour a jar of caramel ice cream topping over the top of the pie while it is still hot. You can
pour the topping more easily if you warm it first. Top with toasted pecans.
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Black Cherry Jello Salad
Sammie Clonts
1 large package Black Cherry Jello
2 cups boiling water
1 large can crushed pineapple, undrained
½ cup sugar
1 large can evaporated milk
½ cup chopped pecans
In a medium bowl, dissolve the jello in boiling water. Mix together the crushed pineapple and
the sugar in a saucepan; heat until the sugar is dissolved. Add the pineapple to the jello and
chill until slightly thickened.
Add the evaporated milk and pecans; mix well. Pour into a 9 inch square pan and chill until
set. Cut into squares to serve.

Blueberry Salad
Carol Fulcher
Ingredients:
 2 small or 1 large package raspberry jello
 2 cups hot water
 1 can blueberry pie filling
 1 small can crushed pineapple
 ½ cup pecans
Directions:
Dissolve jello in hot water. Add remaining ingredients and let set. Top with Cool Whip.
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Cherry Cola Jello
Deva Wampler and Rick & Amy Parnell
3/4 c. water
3/4 c. sugar
1 can cherry pie filling
chopped nuts
1 (6 oz.) box cherry Jell-O
l (No. 2) can crushed pineapple and juice
1 c. cold cherry cola
1 Tbsp. lemon juice
Combine water and sugar and bring to a boil. Add pie filling
and bring to a boil again. Pour boiling mixture over Jell-O, stirring
to dissolve. Add pineapple and juice, lemon juice, cola and nuts.
Pour into a 9 x 13-inch pan or dish and chill.
This is me (Rick Parnell) talking: I use a large pyrex measuring bowl and do the heating in the
microwave. I also use it and pour all the other stuff in it. That's all
you have to wash.

Crusted Grapes
Lou Ann Seabourn
2 lbs. red grapes
2 lbs. white grapes
8 oz. cream cheese, softened
1 c. sour cream
1 tsp vanilla
Brown sugar
Pecans
Wash grapes and dry them well. Mix cream cheese, sour cream, and vanilla. Mix with grapes.
Pour grapes in a 9 X 13 pan and sprinkle with brown sugar. Top with pecans. Cover and chill
overnight.
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Frozen Salad
Carol Fulcher
Beat together until foamy:
 1 cup buttermilk
 1 cup sugar
Add:
1 small can crushed pineapple—do not drain
3 bananas, sliced thin
Fold in 1 small (8 ounce) tub of Cool Whip.
Pour in Pyrex pan and freeze.
Sprinkle chopped nuts on top before serving.

Gomez’s Guacamole
Mike Lopez
Peel and seed avocadoes. Get the green part.
Add:





Picante sauce
½ teaspoon mayonnaise
½ teaspoon garlic salt
Lemon juice—use a lot

Blend.

I.B.’s Corn Salad
I.B. Rushing
2 cans of whole kernel corn, drained
2 cups grated cheese
1 cup mayonnaise
1 cup red or green bell pepper, chopped
½ cup red onion, chopped
Mix and refrigerate. Just before serving, stir in 1 small bag (10.5 oz.?) of Chili Cheese Fritos.
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Greek Salad
Ruth Doxey
4 sliced onions—put in a quart jar, add oil to top, and let stand overnight
8 boiled potatoes—marinatated in mayonnaise overnight in refrigerator
4 tomatoes—cut in 1/8ths
1 stalk celery—small sticks
1 bunch radishes, sliced
2 cucumbers, cut in sticks
2 heads lettuce—cut in 1/8ths
Large Greek green olives—if not available, use small green olives
Large ripe olives
2 bunches green onions
1 pound Greek cheese or mozzarella chees
1 head cauliflower—optional
Put potatoes on a large platter and then place marinated onions on top of the potatoes. Add
the rest of the ingredients and pour oil remaining from the onions over the whole thing.
Serve with fried chicken and rolls.

Mystery Fruit Salad
Lou Ann Seabourn
6-8 apples (unpeeled)
2 Snickers bars
1 ½ to 2 cups Cool Whip
Marshmallows (optional)
Cut apples in small pieces. Dice Snickers and add them and Cool Whip. Let chill at least 1
hour.
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Hot Turkey Salad
Dorothy Guinn
2 cups turkey—diced (can also use chicken)
2 cups chopped celery
½ cup toasted almonds, chopped
½ teaspoon salt
2 teaspoons chopped onion
2 tablespoons lemon juice
½ cup mayonnaise
Mix lightly and put in shallow casserole.
Top with:
 ½ cup grated cheese
 ½ cup crushed potato chips (Ruffles)
Bake for 10 minutes in a 450 degree oven.

Molly’s Chinese Coleslaw
Molly Seabourn
Step 1—Slice thin and set aside.
Napa cabbage (or Chinese celery or 2 pkg. of broccoli slaw)
6 ribs celery
1 bunch green onions
Step 2—Brown in skillet the following.
½ c. oleo
2 pkg. Ramen Oriental noodles (broken up)—save flavor packets for step 3.
½ c. unsalted sunflower seeds
4 oz. slivered almonds
Step 3—Boil the following in a saucepan for one minute and cool.
¼ c. oil
2 T. soy sauce
1 c. sugar
½ c. tarragon vinegar
Flavor packets from the noodles
Step 4—put all ingredients together and toss lightly.
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Nanny's Carrot and Celery Jello Salad
Mable Stall
1
1
2
1
1

box orange jello
box lemon jello
cups grated carrot
cup celery, sliced
large (16 oz.) can crushed pineapple

Fix jello according to package. Use pineapple juice as part of water. Add pineapple, celery,
and carrot to jello. Stir after one hour.

Nanny’s Wilted Lettuce
Mable Stall
Shred a head of lettuce (leaf lettuce is best) and chop about 3 green onions Set aside.
Fry 2-3 slices of bacon and set aside. To the bacon grease, add 2 tablespoons vinegar and 2
tablespoons oil.
Put lettuce, bacon, and onion in bow. Hear grease and vinegar until very hot. Pour over
lettuce. Stir. Serve immediately.

Pineapple-Marshmallow Salad
Deva Wampler
½ package large marshmallows (cut up)
#2 can pineapple chunks—drained—reserve the juice
Sauce
¼ cup flour
1 egg
¼ cup milk
1/8 to ¼ cup sugar
Dash of salt
Pineapple juice
Mix and pour over marshmallows and pineapple. Chill.
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Oriental Coleslaw
Janet Hancock

1 pound slaw (mixed bag chopped)
1 bunch green onions sliced
1 cup sunflower seeds (kernels)
1 sack slivered almonds
1 package Ramen noodles (beef)
Remove dressing packet from Ramen Noodles. Put noodles in ziploc baggy & crush the
noodles. Add the sunflower seeds & almonds. Mix the slaw & green onions in a separate
bowl.
Dressing:
 1 cup vegetable oil
 1/2 cup sugar
 1/3 c. white vinegar
 Ramen noodles seasoning packet
Mix dressing in a glass jar the night before serving. Shake jar well several times throughout
the day before serving.
Right before serving the salad, mix the slaw mixture with the dry mixture and then add the
dressing.

Pink Cranberry Salad
Deva Wampler
2 cups ground cranberries
2 cups sugar
1 cup small marshmallows
2 cups grape halves
½ cup nuts
1 large Cool Whip
Mix together and chill overnight. Stir before serving.
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Pink Fruit Salad
Combine and chill:
 1 can cherry pie filling
 1 can Eagle Brand milk
 1 8 ounce carton sour cream
 1 5 ounce carton Cool Whip
 1 8 ounce can crushed pineapple, drained
 3 cups small marshmallows
 1 cup chopped pecans
 1 cup coconut

Sam’s Frozen Fruit Salad
Sammye Seabourn
1 can apricot or peach pie filling
1 can crushed pineapple, drained
2 boxes frozen strawberries, thawed
1 small Cool Whip
Nuts
Mix together and freeze.

Slaw
Mable Stall
Chop 1 medium head cabbage and 1 large onion. Add 1 teaspoon celery seed. Set aside.
Heat to boiling:
 1 cup vinegar
 1 cup salad oil
 1 tablespoon mustard
 ¼ cup sugar
 Salt to taste
Pour over cabbage. Cool and refrigerate until ready to serve.
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Shoe Peg Corn Salad
Sherry Seabourn
Mix:







2
1
1
1
1
1

Sauce:
 ½
 ½
 ½
 ½

bunches green onions, chopped
cup celery, chopped
cup green pepper, chopped
large can pimentos, diced and drained
16 ounce can shoepeg corn
16 ounce can English peas, drained

cup vinegar
cup sugar
cup oil
teaspoon salt

Waldorf Salad
Ingredients:










½ cup chopped, slightly toasted walnuts
½ cup celery, thinly sliced
½ cup red seedless grapes, sliced
1 sweet apple, cored and chopped
3 tablespoons mayonnaise
1 tablespoon fresh lemon juice
Salt
Pepper
Lettuce

Directions:
In a medium sized bowl, whisk together the mayonnaise and the lemon juice. Add ½
teaspoon of salt and ¼ teaspoon of fresh ground pepper. Mix in the apple, celery, grapes,
and walnuts. Serve on a bed of fresh lettuce.
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Sandwiches
and Burgers

241

Deva’s Bologna Salad
Deva Wampler
Hunk of bologna
Boiled eggs
Sweet pickle relish

Onion
Mayonnaise
Mustard

Grind up the bologna. Chop the boiled eggs. Mix together with relish and onion. Add mayo
and mustard until it looks right.

Ham Rolls
Nell Thomas
3 packages small dinner rolls
Thinly sliced ham
1/ package Swiss cheese, shredded
1 stick margarine
3 tablespoons mustard
3 tablespoons poppy seed
1 small onion, finely chopped
2 tablespoons Worcestershire sauces
Soften margarine, almost to the point of melting. Add mustard, poppy seed, onion, and
Worcestershire sauce. Set aside.
Slice rolls without cutting apart. Spread butter mixture on both sides of rolls. Layer ham and
cheese on rolls; place tops of roll over cheese.
Cover with foil. Bake at 350 degrees for 10 to 15 minutes or until cheese is melted.

Molly Burgers
Molly Seabourn
Hamburger meat or ground turkey
Chopped onion
Minced garlic
Green chiles

BBQ sauce (or wing sauce for turkey
burgers)
Bread crumbs
Louisiana hot sauce

Mix all ingredients together. Form into patties and grill.
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Pizza Wiches
Deva Wampler
Ingredients:
 1 loaf French bread
 1 jar Cheese Whiz
 1 jar pizza sauce
 1 ½ pound ground meat—browned and drained (Mom’s note—I use ½ hamburger and ½
sausage)
Directions:
Split bread and spread with Cheese Whiz. Top with pizza sauce and then add meat and any or
all of the following:
 Green onions—diced
 Bell peppers—diced
 Mushrooms
 Olives
Add grated cheddar and mozzarella cheese on top.
Bake at 350 degrees for 20 to 30 minutes until the sandwich is hot and the cheese is melted.

Spoonburgers
Carol Fulcher
Ingredients:
 1 pound hamburger
 2/3 cup onion
 2 tablespoons fat
 ½ teaspoon salt
 Pepper
 1 can chicken gumbo soup
 ¼ cup water
 1 tablespoon catsup1 tablespoon mustard
Directions:
Cook meat and onion until brown. Add remaining ingredients. Simmer 30 minutes over low
heat. Serve over hamburger buns.
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Tuna Burgers
Carol Fulcher
1
1
1
1

can tuna, drained
can mushroom soup
teaspoon minced onion
teaspoon fresh bell pepper (optional)

Mix ingredients and spread on hamburger buns. Place buns on baking sheet.
Bake at 300 degrees about 15 minutes.
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Sauces and
Gravies
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Cherry Cinnamon Sauce
Lou Ann Seabourn
Combine ½ cup sugar and 2 tablespoons cornstarch in a saucepan; mix thoroughly. Drain 1
can (1 ounce) tart red cherries, reserving the liquid. Add cherry liquid and 3 tablespoons of
red cinnamon candies to sugar mixture. Bring to a boil, stirring constantly. Continue cooking
until mixture is thickened and clear. Remove from heat. Stir in 1 tablespoon lemon juice and
the cherries. Cool.

Cream Gravy
Carol Fulcher
¼ cup grease
3 tablespoons flour
Salt
Pepper
Cook in a heavy iron skillet until light brown. Add 2 cups milk. Stir with fork.
Too thick? Add milk
Too thin? Add flour.

Grandma Severe’s Chocolate Syrup
Elizabeth Severe
Ingredients:
 1 cup sugar
 ¼ cup cocoa (scant)
 ½ cup water
 2 tablespoons white corn syrup
 Dash of salt
Directions:
Combine and cook three minutes after it comes to a boil. Remove from heat and add 1
teaspoon vanilla.
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Aunt Pernie’s Italian Spaghetti Sauce
Pernie Johnson
2 ½ cups or 2 cans tomato paste
½ cup olive oil
2 cups chopped onion
2 cloves garlic
2 cans mushrooms
1 pound ground beef, browned
Salt
Pepper
1 teaspoon sweet basil
1/8 teaspoon oregano
Bay leaf
Brown paste in skillet
Brown onion and garlic; add browned ground beef and mushrooms. Add seasoning. Add
water. Simmer 3 hours.

Lemon Sauce
Carol Fulcher
½ cup butter or margarine
1 cup sugar
1/3 cup ReaLemon
3 eggs, beaten
Melt butter. Take off heat then add sugar and lemon juice. Mix well. Cool slightly.
Add a small amount of lemon mixture to eggs and beat.
Gradually add eggs to rest of lemon mixture over low heat, cook and stir constantly until
smooth and thick.
Serve warm with ice cream, pound cake or fruit. Refrigerate leftovers.
Makes about 1 2/3 cups.
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Mom’s Giblet Gravy
Carol Fulcher
Remove giblets from cavity of turkey. Soak overnight in water.
Boil giblets in turkey broth until done. Remove from broth. Chop liver and gizzard and return
to broth. Add sliced hard-boiled eggs. Add more turkey juice. Add about 1 cup of milk.
Thicken with cornstarch.

Mr. Doxey’s Cabin Chocolate Sauce
Ed Doxey
1 large can evaporated milk
1 cup sugar
4 tablespoons cocoa
Mix dry ingredients first and then add milk slowly by hand.
Cook one hour (at least) in a double boiler, stirring often. Add 1 teaspoon vanilla and 1
teaspoon butter. Stir and serve.

Nanny’s Lemon Sauce
Mable Stall
1 can lemonade
2 cups sugar
2 tablespoons cornstarch
2 cups water
Yellow food coloring
1 tablespoon butter
Mix all ingredients together. Cook until thick. Serve over cake.
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Red Death
Deva Wampler
Catsup or tomato sauce
Garlic salt
Vinegar—just a little
Salt
Pepper
1 can tomatoes or fresh tomatoes, diced
Hot pepper, fresh
Mix together and serve with Sanchos. You must label the jar “Red Death” for it to be
effective! Skulls and crossbones also help.

Rich Lemon Sauce
Carol Fulcher
½ cup butter or margarine
1 cup sugar
1/3 cup ReaLemon
3 eggs, beaten
Melt butter. Take off heat then add sugar and lemon juice. Mix well. Cool slightly. Add a
small amount of lemon mixture to eggs and beat.
Gradually add eggs to rest of lemon mixture over low heat, cook and stir constantly until
smooth and thick. Serve warm with ice cream, pound cake or fruit. Refrigerate leftovers.
Makes about 1 2/3 cups.
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White Sauce Butter Balls
Dee Randall
Ingredients:
 2 cups flour
 2 tablespoons slat
 ½ teaspoon ground white pepper
 2 cups butter
Directions:
Line baking sheet with waxed paper and set aside. Combine flour, salt, and pepper. Cream
butter with mixer until smooth. Add dry ingredients. Blend until smooth. Drop by heaping
tablespoons onto baking sheet. Place in freezer until frozen. Remove from freezer after the
balls are frozen and place them in Ziploc bags or an airtight container. Use to make a basic
white sauce (see below). Store in the freezer. Use the butter balls within six months.
Basic White Sauce
Ingredients:
Thin Sauce: 1 cup milk to 1 butter ball
Medium Sauce: 1 cup milk to 2 butter balls
Thick Sauce: 1 cup milk to 3 butter balls
Directions:
In a small saucepan, combine butter ball(s) and milk. Use a wire whisk or fork to crush ball.
Heat over medium heat until mixture starts to cook or until slightly thickened. Do not bring
to a boil.
For variety, the following can be added:
 Sautéed green peppers or onion
 1 cup shredded cheese (for cheese sauce)
 Curry powder
 Crushed dried parsley or dried dill
 Pimento
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Aunt Clarine’s Shrimp Etoufee
Clarine Lindley
Ingredients:
 2 pounds cleaned shrimp
 1 stick butter
 5 medium green onions, chopped
 ½ cup grated onion tops
 ½ cup celery, chopped
 2 cloves garlic
 3 teaspoons tomato paste
 ½ teaspoon cornstarch
 ½ cup water
 1 cup parsley
Directions:
Season shrimp with salt and pepper to taste. Melt butter and add onions, garlic, celery, and
parsley. Cook until wilted. Add tomato paste and cook 20 minutes. Dissolve cornstarch in
water; add to mixture and cook 5 minutes. Add shrimp and cook 25 minutes on medium heat.
Serve with rice.

Carrie’s Crawfish Pasta
Ingredients:
2 – 12 oz. pkgs. frozen crawfish tails
½ stick margarine
½ green bell pepper (chopped)
1 tsp. worcestershire sauce
2 cans cream of mushroom soup
1 lb. Velveeta
2 cups milk
black pepper (to taste)

1 pkg. (12 oz.) bowtie pasta
1 small onion (chopped)
2 stalks celery (chopped)
2 tsp. Tabasco pepper sauce
8 oz. cream cheese
1 c. crushed Ritz crackers OR
Durkee’s fried onions
Tony’s (to taste)

Directions:
Saute’ onion, bell pepper, and celery in margarine. Add soup, milk, cream cheese, and
Velveeta. Stir over medium heat until melted. Add black pepper, Tony’s, Worcestershire, and
Tabasco. Boil pasta in salted water until done (not too soft.) Drain. Put pasta into a large
baking dish, pour sauce over pasta, and toss well. Spread crackers or fried onions on top.
Bake @ 350 degrees for 15 – 20 minutes.
Note: Shrimp can be substituted for crawfish.
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Grilled BBQ Bacon Shrimp
Ingredients
 16 (10-inch) wooden skewers
 2 tablespoons butter
 1/2 cup finely chopped onions
 1 small jalapeno, seeded and chopped
 1/2 teaspoon cayenne pepper
 Salt and freshly ground black pepper
 1 (1-inch) piece ginger, grated
 1/2 cup dark brown sugar
 1/4 cup orange juice
 1 cup ketchup
 16 colossal shrimp, shelled with tail on, deveined (about 1 1/4 pounds)
 4 slices bacon
Directions
Preheat grill to medium.
Soak skewers in water while preparing the BBQ sauce.
In a medium saucepan melt butter and saute onions and jalapeno, until tender. Season with
cayenne, and salt and pepper. Add ginger, brown sugar, orange juice and ketchup in that
order making sure to blend each ingredient completely before adding the next ingredient. Let
simmer until the edges begin to caramelize, about 15 minutes. Set aside and let cool.
Once cool, remove half of the sauce and reserve for dipping. The other half is for brushing on
the shrimp when grilling. Cut bacon in thirds. Thread each shrimp onto a skewer, starting
from the tail end. Bend the shrimp as you thread it so it lies in 1 straight line on the skewer,
removing its natural curve. Wrap the center of each shrimp with a piece of bacon.
Brush with BBQ sauce and place skewers with bacon, seam side down, onto the grill. Cook
over medium heat until bacon crisps and shrimp is cooked through, about 8 minutes.
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Judy’s Crawfish Pies
Ingredients:
1 small onion (chopped)
½ bell pepper (chopped)
½ stick margarine
1 can golden cream of mushroom soup
1 can roasted garlic cream of mushroom soup
2 pkgs. frozen crawfish tails Tony’s seasoning (to taste)
Tabasco (optional)
1 pkg. frozen tart shells
Directions:
Saute onion and bell pepper in margarine. Preheat oven to 350 degrees and barely
brown tart shells. Add other ingredients and heat thoroughly on medium. Don’t overcook.
Spoon mixture into prepared tart shells. Add fresh-cracked pepper on top before serving.
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Lemon-Garlic Shrimp Skewers
Steve Seabourn
BOIL:
8 oz. dry penne pasta
FOR THE SHRIMP, COMBINE:
2 Tbsp. fresh lemon juice
1 Tbsp. olive oil
1 Tbsp. minced garlic
1 Tbsp. chopped fresh oregano
1
⁄4 tsp. each kosher salt and black pepper
20 large shrimp, peeled and deveined, tails left on
FOR THE SAUCE, SAUTÉ:
1 Tbsp. minced garlic
1
⁄2 tsp. red pepper flakes
2 Tbsp. olive oil
1
⁄4 cup dry white wine
4 cups chopped fresh tomatoes
1 cup fresh corn kernels (2 ears)
1
⁄2 cup sliced scallions
Salt to taste
Crumbled feta cheese
Chopped fresh parsley
Boil pasta in a large pot of salted water until al dente; drain.
For the shrimp, combine lemon juice, 1 Tbsp. oil, 1 Tbsp. garlic, oregano, salt, and black
pepper for marinade in a bowl. Add shrimp and toss to coat; refrigerate in marinade about 15
minutes.
Preheat grill to medium-high.
For the sauce, sauté 1 Tbsp. garlic and pepper flakes in 2 Tbsp. oil in a sauté pan for 1
minute. Deglaze pan with wine; cook until liquid is reduced by half, 2–3 minutes. Stir in
tomatoes and corn; cook until tomatoes break down, 5 minutes. Remove pan from heat; stir
in scallions and salt.
Thread shrimp onto four skewers; grill, covered, until shrimp are firm to the touch, 2–3
minutes per side.
Divide pasta among four plates. Top each with sauce and one shrimp skewer; garnish with
feta and parsley
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Baked Stew
Deva Wampler
Ingredients:
 1 ½ pounds stew meat or hamburger—do not brown
 6 carrots—whole or cut up
 4 medium potatoes—whole or cut up
 1 can cream of tomato soup
 ½ can water
 1 cup chopped celery
 1 large onion, chopped
 1 tablespoon sugar
 Salt
 Pepper
 2 ½ tablespoons tapioca
Directions:
Place all ingredients except the tapioca in a large casserole. Sprinkle the tapioca over the
top. Do not stir.
Cover and bake at 250 degrees for 5 to 5 ½ hours.

Broccoli Soup
Carol Heinritz
Ingredients:
 1 box frozen broccoli
 ¼ cup chopped onion
 ½ cup chopped celery
 ¼ cup oleo
 1 can cream of celery soup
 1 can cream of chicken soup
 ¾ can milk
 Grated sharp cheese
Directions:
Cook broccoli until tender. Saute onion and celery. Add soup and milk. Add grated cheese
to soup. Also can be topped with grated cheese before serving.
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Cheddar Cheese Baked Potato Soup
Sherry Seabourn
Ingredients







1 baking potato
2 (10-ounce) cans Cheddar cheese soup
2 1/2 cups low-sodium chicken stock
1/4 cup real bacon pieces
Sour cream, for garnish
Green onion, finely chopped, optional for garnish

Directions
Microwave the baking potato for 7 to 8 minutes on high. Carefully remove from microwave
using oven mitts. It will be HOT! Set aside until cool enough to touch.
When potato is cool, cut into 1/2-inch cubes.
Add Cheese soup, chicken stock, and bacon pieces to a medium pan. Bring to a simmer,
stirring occasionally over medium high heat. Add potato and continue to heat soup for 5
minutes.
Ladle soup into bowls and garnish with a dollop of sour cream and a few chopped green
onions.

Instant Potato Soup
Carol Fulcher
7 cups instant mashed potatoes (Potato Buds)
6 cups coffee creamer
8 teaspoons minced onion
8 tablespoons chicken bouillon granules
6 teaspoons seasoned salt
8 teaspoons parsley flakes
1 teaspoon white pepper
1 teaspoon thyme
½ teaspoon turmeric
Mix together and store in an airtight container. When ready to eat, mix 4 tablespoons of the
soup mixture with 1 cup hot water.
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Mom’s Potato Soup
Carol Fulcher
Fry bacon (2 to 4 slices) until crispy. Crumble. Set aside.
Peel desired number of potatoes. Cut in cubes. Place in pan with just enough water to cover
the potatoes.
Add the following spices:
 Onion flakes
 Salt
 Pepper
 Celery flakes— ¼ teaspoon
 Chicken bouillon cube
Cook until potatoes are done. Add milk until it looks right. Thicken with corn starch and
water mixture. Add bacon.
Serve with grated cheese if desired.

PEO Soup
Carol Fulcher
Saute



Add:






in a little butter or oil:
1 large onion, chopped
3 cloves garlic, minced
½ green pepper, chopped

1 46 ounce can tomato juice
1 small can chopped green chiles
¼ teaspoon cumin
2 cans Swanson chicken broth
½ teaspoon oregano
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Reducing Soup
Carol Fulcher
2
1
4
5
1
4
1

quarts of water
head shredded cabbage
large onions, chopped
ribs celery, chopped
large bell pepper, chopped
garlic buds, pressed
pkg. dry onion soup mix

1 fifth bloody Mary mix
1 can beef broth
1 can chicken broth
¼ tsp. cayenne pepper
2 zucchini squash, diced
2 yellow squash, diced
1 cup broccoli florets

Use a 2 gallon pot. Mix all ingredients except squash and broccoli. Bring to a boil; simmer 1
hour or so. Add squash and broccoli; simmer 15 minutes longer.
You can eat all you want because it is mad with “free vegetables.” Curb your appetite by
eating this during the day if dining out at night. Remember, it takes more calories to digest
than the soup contains. So, the more you eat, the more you lose. Can be made ahead and
frozen. Makes 1 ½ gallons.

Sam’s Bad-Cold Soup
Sammye Seabourn
3
1
1
1

cans chicken broth
can Rotel tomatoes
large can chicken breast
can green chiles

Mix together and heat until bubbly. Serve over tortilla chips.
Opens up the head!

Soup
Lou Ann Seabourn
1 can chicken broth
1 can refried beans
1 can Rotel tomatoes
Mix together. Heat and serve.
Garnish with grated cheese and avocado slices.
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Sam’s Black-Eyed Pea Soup
Sammye Seabourn
Cut 8 slices of bacon into small pieces. Fry until crisp and remove from grease. Set aside.
To bacon grease, add:
 1 cup chopped bell pepper
 1 cup chopped celery
 1 cup chopped onion
Saute until almost done. Add the reserved bacon, 1 can stewed tomatoes, and 3 cans of
black-eyed peas. Simmer about 20 minutes. Serve hot.

Sandee’s Chicken Tortilla Soup
Sandee Stokes
Ingredients:
 3 cans chicken broth
 2 cans Rotel tomatoes—do not
dranin
 1 can green chiles—drained
 Grilled chicken—bite size
 1 can corn—drained
 1 package ranch dressing mix








Onion—chopped
Mushrooms—sliced
Butter
Juice of 1 lime
Salt
Pepper

Directions:
Grill the onion and mushrooms (fresh are better but you can use canned) in butter.
Put all ingredients in crock pot and cook until hot.
Add 2 cups of cooked rice.
Serve with shredded cheese and crumbled tortilla chips. You can also top it with pico de
gallo.
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Stew
Carol Fulcher
Brown stew meat in a large pan.
Add:




4 cups water
1 can tomato sauce
1 teaspoon salt

Bring to a boil, lower heat, and cover. Simmer for 3 to 4 hours, until meat is fall-apart
tender.
About an hour before serving, add:
 2 teaspoons onion
 Celery
 Potatoes
 Carrots
 Frozen stew vegetables

Taco Soup
Ingredients:
 2 pounds hamburger meat
 1 onion—chopped
 2 can pinto beans1 can hominy
 1 can green chiles
 1 can tomato sauce
 1 can tomatoes
 1 package taco seasoning
 1 package cry Hidden Valley Ranch dressing mix
 2 teaspoons seasoned salt
Directions:
Brown hamburger meat and onions. Add remaining ingredients. Heat and serve.
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Terri Williams’ Soup
Terri Williams
Ingredients:
 2 cans chicken
 2 family size can of chicken and rice soup
 2 cans ranch style beans
 1 can whole kernel corn
 1 can cream style corn
 1 can Rotel tomatoes
Combine all and heat.

White Lightning Texas Chili
Ingredients:
 pound Dried Navy Beans
 4 can (14 1/2 oz) Chicken Broth
 5 cup Cooked chicken (chopped)
 can (4 oz) green chiles
 -(chopped)
 large Onion (chopped)
 Cloves garlic (minced)
 cup Water
 Jalepeno pepper--seeded &
chopped











tablespoon Ground white pepper
tablespoon Dried oregano
tablespoon Ground cummin
teaspoon Salt
1/2 teaspoon Ground cloves
8 (8 in) flour tortillas
package Monterey Jack (shredded)
package Commercial Salsa
cup Sour Cream

Directions:
Sort and wash beans; place in a Dutch oven.
Cover with water 2 inches above beans.
Soak 8 hours; drain beans and return to Dutch oven.
Add 3 cans of chicken broth and next 7 ingredients; bring to a boil.
Reduce heat and simmer, covered, 2 hours or until tender, stirring occasionally.
Add remaining can of chicken broth, chicken, and next 3 ingredients.
Cover and simmer 1 hour, stirring occasionally.
With kitchen shears, make 4 cuts in each tortilla toward, but not through center.
Line serving bowls with tortillas, overlapping cut edges.
Spoon in chili, and top with cheese, salsa, and sour cream.
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Vegetables
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Aunt Bea’s Stuffed Tomatoes
Bea Sims
Ingredients:
 4 medium tomatoes
 ½ pound ground beef
 ¼ cup chopped onion
 ¼ cup chopped celery
 2 tablespoons butter






1 ¼ cups water
½ cup Grape Nuts
1 teaspoon salt
¼ cup grated parmesan cheese

Directions:
Scoop out tomatoes, reserving pulp. Brown meat and set aside. Saute onions and celery in
butter. Add tomato pulp and 1 cup water. Bring to a boil and simmer 5 to 8 minutes until
the tomato is tender. In bowl, combine meat, cereal, remaining ¼ cup water, salt, and ½
cup of the tomato sauce mixture. Place hollowed-out tomatoes in a shallow baking dish and
fill with the meat mixture. Pour the remaining sauce over the top. Sprinkle with parmesan
cheese.
Bake at 375 degrees for 15 to 20 minutes until tender.

Aunt Beryldine’s Baked Okra
Beryldine Lynn
2
2
1
1
1

cups cut okra
eggs, beaten
medium onion sautéed in 1 tablespoon oil
cup bread crumbs--divided
cup grated cheese (sharp cheddar)--divided

Mix eggs, crumbs, okra, and onions in baking dish. Reserve ¼ cup of crumbs and ¼ cup of
cheese for top.
Bake at 350 degrees for 30 minutes. Before serving, sprinkle cheese and crumbs on top.
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Baked Beans
Carol Fulcher
2 ½ size can pork and beans
tablespoons brown sugar
1 tablespoon vinegar
1 teaspoon mustard
¼ cup catsup

1 teaspoon chili powder
Dash of Worcestershire
1 tablespoon onion
1 tablespoon pepper flakes
Wieners and/or bacon

Bake at 350 degrees for about an hour.

Broccoli and Rice
Deva Wampler
1 package frozen chopped broccoli
1 cup Minute rice
1 can cream of mushroom soup
½ cup chopped onion
½ cup chopped celery
1 small jar pimento cheese whiz
Cook broccoli according to package directions. Cook rice. Saute onions and celery in butter.
Mix all ingredients together and pour into casserole dish.
Bake at 375 degrees until bubbly (about 30 minutes).

Calico County’s Baked Squash
Lou Ann Seabourn
Ingredients:
 6 medium yellow squash
 3 tablespoons butter
 1 small onion, finely chopped
 1 egg, beaten
 ½ teaspoon salt






½ teaspoon pepper
1 tablespoon sugar
1 cup cornbread crumbs
½ cup shredded cheddar cheese

Directions:
Clean squash and cut into 1 inch thick slices. Place in a saucepan and cover with water.
Cook until tender.
Drain water off squash and add butter, onion, egg, salt, pepper, sugar, and cornbread
crumbs. Mix thoroughly by hand.
Place in a greased casserole dish and sprinkle with cheese. Bake 20 to 25 minutes at 350
degrees.
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Cheese Broccoli
Sammye Seabourn
Prepare 2 packages of frozen broccoli according to package directions. Drain and set aside.
Melt 2 to 3 tablespoons of butter. Sauté 1/3 cup celery and ¼ cup chopped onion in the
butter. Add 1 can golden mushroom soup, 1 small jar mushrooms, and 1 link garlic cheese.
Heat until the cheese is melted and the mixture is blended. Add broccoli.
Heat until bubbly.

Chili-Rubbed Corn on the Cob
Carol Fulcher and Joshua Seabourn
6 ears of corn with husks intact
½ teaspoon salt
¼ teaspoon pepper
1 teaspoon chili powder

½ teaspoon cumin
1/8 teaspoon cayenne pepper
2 tablespoons butter, melted

Pull back the husks from each ear but leave husks attached to cob. Discard the silks. Rinse
ear under running water and place in sink with cold water to cover. Let soak 20 minutes to
saturate husks and add moisture to kernels. Stir together remaining ingredients and brush on
corn kernels; rewrap husks. Wrap each ear in aluminum foil Turn corn on grill occasionally
until corn is tender (about 15 minutes). Kernels are tender to a fork when the corn is done.

Corn Casserole
Julia Jacks
Combine, mixing well:
 1 can (16 ounce) yellow cream style corn
 1 cup biscuit mix
 1 egg, beaten
 2 tablespoons oil
 ½ cup milk
Spread half of the mixture in a greased 8 x 8 x 2 pan. Cover with 1 can chopped green chiles
and 6 ounces of grated Monterey Jack cheese. Spread the remaining batter over the top.
Bake in a 400 degree oven for 30 minutes or until browned.
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Creamed Onions
Sammye Seabourn
Ingredients:
 3 pounds small white onions
 ¼ cup margarine
 2 tablespoons corn starch
 1 teaspoon salt





¼ teaspoon pepper
2 cups milk
Parsley

Directions:
Peel onions. Cook in lightly salted boiling water for 20 to 25 minutes or until tender. Set
aside. Melt margarine. Stir in cornstarch, salt, and pepper. Remove from heat. Gradually
add milk, stirring until smooth. Cook over medium heat, stirring until it boils. Boil 1 to 2
minutes. Drain onions and add to sauce.

Crock Pot Beans
Carol Fulcher
Place









in crock pot in the order given.
2 cups dry pinto beans
2 ½ pounds boneless chuck roast
Salt
Pepper
Garlic salt
1 onion, chopped
1 can Rotel tomatoes
1 can chopped green chiles

Fill pot with water to 2 inches above ingredients.
Cover and cook on high for 8 to 9 hours.

Danny’s Baked Potatoes
Danny Seabourn
Wash the potatoes.
Fork the potatoes—twice on each side.
Roll the potatoes in Extra Virgin Olive Oil.
Coat them liberally with sea salt.
Place the potatoes on cooling racks on cookie sheets.
Bake at 375 degrees for an hour or until Josh says they are done.
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Fried Eggplant
Carol Fulcher

1 medium eggplant
Salt and pepper
Flour for dredging
2 eggs

2 tablespoons milk
1 cup fine bread crumbs
Vegetable shortening or oil

Peel eggplant and cut into 1/4 inch slices, crosswise. Sprinkle eggplant
with salt and pepper and dredge in flour.
Whisk together eggs and milk. Dip eggplant slices into egg mixture and roll
in fine crumbs until completely covered; shake off excess. Let stand in
refrigerator for 30 minutes.
Heat about 2 inches of shortening or oil in a heavy skillet until hot enough
to fry (365-370 degrees). Fry breaded eggplant slices 2 to 4 minutes on each
side or until golden brown and crisp. Drain on paper towels and serve.

Fried Green Tomatoes
Carol Fulcher
Ingredients:
 4 to 6 green tomatoes, sliced ¼ inch thick
 Salt
 Pepper
 Flour for dusting
 2 eggs, beaten
 Cornmeal or bread crumbs
 Bacon grease or vegetable oil
Directions:
Salt and pepper the tomato slices; dust lightly with flour. Dip slices in beaten egg, letting
excess drip off, then coat well with cornmeal or bread crumbs. Fry in hot grease or oil until
browned, turning gently. Fry about 3 minutes on each side.
Keep warm in a low 200 to 250 degree oven if frying in batches.
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Green Chiles and Squash
Carol Fulcher
Ingredients:
 1 can cream style corn
 1 quart squash, cooked and drained
 1 can green chiles
 1 cup grated sharp cheese

Directions:
Place in layers in baking dish. Top with cheese. Bake at 350 degrees for 30 to 40 minutes.

Grilled Bacon-Wrapped Corn on the Cob
Sherry Seabourn
Ingredients:
 8 ears of corn
 1 lb. hickory smoked bacon
 1 can domestic beer
 1 tsp. Parmesan cheese
 1/2 tsp. crab boil seasoning
 Butcher's string or wire
Directions:
Carefully pull the corn husk back and remove the silk. Gently fold the husk back to its original
position and place corn in a large pot.
Pour can of beer over corn and fill with enough water to cover corn. Soak corn for
approximately ½ hour to prevent charring during grilling. Once corn has soaked sufficiently,
remove from water and pat dry.
Once again, carefully fold back the husks and wrap each ear of corn with a slice of bacon or
two.
Sprinkle liberally with Parmesan cheese and crab boil seasoning. Re-wrap with husk and
secure in place with butcher string or wire.
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Mom’s Zucchini
Carol Fulcher
Fry 5 to 6 strips bacon, cut into small pieces, in a heavy Dutch oven. Layer thin-sliced
zucchini squash, onions, and fresh tomatoes. Make 2 to 3 layers—whatever the pot will hold.
Salt and pepper to taste. Do not add water! Cover and simmer slowly until zucchini is tender
(about an hour).

Montana Beer Grilled Potatoes
Molly Seabourn
Ingredients:
 5 pounds potatoes
 1 green bell pepper
 1 yellow bell pepper
 1 red bell pepper
 1 orange bell pepper
 1 red onion







Minced garlic
Seasoning salt
2 beers
Butter
Grated cheese (whatever flavor you
like)

Directions:
Chunk the potatoes. Chop the veggies. Put a layer of butter, a layer of potatoes, and a layer
of veggies in a big foil pan. Cover with beer.
Cover pan with foil. Cook on medium grill for 1 ½ hours. Remove from grill when the
potatoes are tender. Cover with grated cheese.

Okra Casserole
Carol Fulcher
Cook in 2 tablespoons oleo about 10 minutes:
 1 ½ cups chopped okra
 1 ½ cup chopped onion
 ½ cup chopped bell pepper
Add 1 can chopped tomatoes. Heat again.
Put in a casserole dish. Sprinkle with cheese. Bake until the cheese melts.
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Molly’s Grilled Cajun Potato Wedges
Molly Seabourn
3 large russet potatoes, washed and scrubbed—do not peel
¼ cup olive oil
2 cloves garlic, minced
1 tsp. salt
1 tsp. paprika
½ tsp. dried thyme leaves
½ tsp. dried oregano leaves
¼ tsp. black pepper
¼ tsp. ground red pepper
Cut potatoes into slender wedges. Put cut-up potatoes in foil pan. Mix other ingredients and
pour over the potatoes. Toss to coat.
Bake in 4250 oven for 20 to 30 minutes. Transfer pan to grill. Grill 40 to 45 minutes. Place
under broiler until crispy.

Okra Fritters
Carol Fulcher
Ingredients:
 ¼ cup cornmeal
 ¼ cup all purpose flour
 ½ cup finely chopped onion
 ½ cup evaporated milk
 1 large egg, lightly beaten
 3 tablespoons chopped fresh parsley








2 tablespoons grated parmesan
cheese
½ teaspoon salt
¼ teaspoon red pepper
2 cups sliced fresh okra
Vegetable oil
Salt (optional)

Directions:
Combine first 9 ingredients; stir in okra. Pour oil to depth of two inches into a Dutch oven;
heat oil to 350 degrees. Drop mixture by tablespoonfuls into oil and cook until golden brown,
turning once.
Drain on paper towels. Sprinkle with salt, if desired, and serve immediately.
Two cups frozen sliced okra, thawed, may be substituted for sliced fresh okra.
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Onion Roasted Potatoes
Carol Fulcher
Ingredients:
 1 envelope dry Lipton Onion Soup mix
 2 pounds potatoes, cut into large chunks
 1/3 cup oil
Directions:
Preheat oven to 450 degrees.
In a large bag or bowl, add all ingredients. Close the bag and shake, or toss in bowl, until
evenly coated.
Pour potatoes into a 13 x 9 pan.
Bake uncovered, stirring occasionally, for 40 minutes or until potatoes are tender and golden
brown.

Potato Pancakes
Carol Fulcher
4 cups frozen hash brownws
¼ cup finely chopped onion
2 eggs
¼ cup flour
1/8 cup parsley
2 tablespoons milk
1 teaspoon salt
Oil for frying
Put hash browns in a colander and rinse until thawed. Drain and dry with paper towels. Add
other ingredients and drop by spoonfuls into heated oil. Fry until golden brown. Serve
immediately.
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Paula Deen’s Barbecued Cabbage
Ingredients:
*
*
*
*
*
*

5 slices bacon, cut into 1/4-inch slices
1 cup chopped onion
1 medium green cabbage
1/4 cup barbecue sauce
1 tablespoon butter
1 teaspoon House Seasoning (recipe below)

Directions:
Parboil cabbage for 20 to 30 minutes.
Add bacon and onion to skillet and cook until just beginning to brown but remains soft; about
3 to 5 minutes. Drain bacon and onion in a strainer over a bowl and reserve the drippings.
Cut the core out of the cabbage about 3-inches down towards the center and in a circle about
3-inches in diameter. Sprinkle and rub the House Seasoning onto cabbage. With a pastry
brush, brush the reserved bacon drippings all over cabbage. Set aside.
Add barbecue sauce to the bowl with the bacon and onions. Mix together. Fill cabbage with
this mixture.
Crumble a piece of aluminum foil into a ring about 3-inches in diameter. Place ring on top of
grill and set cabbage on top.
Allow to cook for 20 to 25 minutes. Quarter cabbage with a knife when ready to serve.
House Seasoning:
* 1 cup salt
* 1/4 cup black pepper
* 1/4 cup garlic powder
Mix ingredients together and store in an airtight container for up to 6 months.
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Paula Deen’s Lady and Sons Okra and Tomatoes
Ingredients:









4 slices bacon, diced into small pieces
1 small onion, peeled and chopped
2 cloves garlic, minced
2 (15-ounce) cans diced tomatoes
1 tablespoon chicken base
1 tablespoon sugar
2 cups fresh okra, cut into 1-inch pieces (may use frozen, if fresh not available)
Fresh ground black pepper

Directions:
Cook bacon slightly. Saute onion and garlic with bacon until tender. Add tomatoes, chicken
base, sugar and pepper. Stir well and let simmer for about 20 minutes. Adjust seasoning if
needed. Meanwhile wash okra and remove fuzz if using fresh and cut into pieces. Add the
okra and simmer until okra is done, about 20 more minutes (less if using frozen okra.)

Rosa Brewer’s Squash Patties
Rosa Brewer
2 cups grated squash
1 onion, chopped fine
1 small bell pepper, chopped fine
Salt and pepper to taste
1 egg
Enough flour to make mixture stick together
Mix all ingredients together. Pour off any liquid before frying. Fry in hot oil like potato
patties.
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Sam’s Sweet Potatoes
Sammye Seabourn
Peel and cook 6 to 8 sweet potatoes (whole) in salted water with 4 cups of sugar and 1
tablespoon of vanilla. Cook slowly until tender—about 40 minutes. Turn off fire and leave in
the same water overnight.
Cut potatoes in half (or quarters, if you prefer). Put in greased oven-proof pan and sprinkle
with brown sugar until it looks right.
Add 1 cup white Karo and several chunks of butter ( ¼ to ½ cup?) and a little bit of cinnamon
(1 teaspoon?).
Bake at 400 degrees until syrupy. Top with marshmallows and return to oven until the
marshmallows melt.

Shrimp-Stuffed Potatoes
Ingredients:
 6 large Idaho potatoes
 Vegetable oil, for coating
 8 tablesppons butter
 2 cups grated cheddar cheese, plus
more for sprinkling
 2 cups grated Monterey Jack cheese






2 cups sour cream
Salt and pepper
1 pound shrimp, peeled and sautéed
Paprika

Directions:
Preheat oven to 350 degrees.
Wash and dry the potatoes. Prick them with a fork on the sides. Coat each potato with
vegetable oil. Place on foil-covered pan and baked approximately 1 hour.
Place the butter in a large bowl. Remove the potatoes from the oven and slice each potato in
half. Gently scoop out the potato and place in the bowl. Using a mixer on high, mix the
potatoes, butter, sour cream, salt and pepper. Fold the shrimp and both the cheeses into the
mixture. Gently stuff the mixture back into the potato shells, making sure not to break them.
Pile the mixture as high as you can on top of the potato shells. Sprinkle each potato with
cheese and paprika for color. Bake in the oven for approximately 20 to 30 minutes until
browned on top.
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Spicy Okra-Tomato-Corn Saute
Carol Fulcher
Ingredients:
 ½ small onion, chopped
 ½ tablespoon oil
 1 16 ounce package frozen whole okra, thawed
 1 cup frozen corn, thawed
 1 can Rotel tomatoes
 1 teaspoon sugar
 ¾ teaspoon salt
 ¼ teaspoon pepper
Directions:
Saute onion in oil until tender. Add okra; cook, stirring occasionally, for 5 minutes. Stir in
corn and remaining ingredients and cook 5 minutes or until thoroughly heated. Serve
immediately.

Squash and Green Chiles
Jeamie Wight
1
1
1
1

can cream style corn
quart squash, cooked and drained
cup grated sharp cheese
can green chiles

Place in layers in baking dish. Top with cheese.
Bake at 350 degrees for 30 to 40 minutes.
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Potato Casserole
Theda Bass
2 lb. frozen hash brown potatoes (I like the shredded ones.)
½ c. melted margarine
1 tsp. salt
¼ tsp. pepper
½ c. chopped onion
2 c. sour cream
1 can cream of chicken soup
2 c. grated cheddar cheese
2 c. crushed cornflakes (actually, I never crush them)
14 c. melted margarine
Thaw potatoes. Combine margarine, salt, pepper, onions, sour cream, soup, and cheese.
Blend together with potatoes. Pour into a 3 quart casserole dish. Mix cornflakes with
margarine. Sprinkle over potato mixture. Bake at 3500 for 45 minutes.

Trying to Kill Molly Squash Casserole
Carol Fulcher
Slice 2 yellow squash. Cook and drain the liquid.
Open a package of Chicken Stove Top Dressing and mix the herb packet with the croutons.
Set aside one cup for topping.
Mix the squash and dressing. Add
 ½ chopped onion
 ½ chopped bell pepper
 1 shredded carrot
 ½ stick butter
 1 can mushroom soup.
Mix and put in a buttered casserole dish. Sprinkle the reserved crumbs and herb mixture on
top.
Bake at 350 degrees for 30 to 35 minutes.
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Steakhouse Onion Rings with Hot Pepper Ketchup
Steve Seabourn
To achieve the perfect ring, you should soak the onions in cold water to dilute the sulfur
content, and then double dip the rings in buttermilk and seasoned flour.
FOR THE HOT PEPPER KETCHUP, MELT:
⁄2 cup red pepper jelly
1
⁄4 cup ketchup
2 Tbsp. apple cider vinegar
Salt to taste
1

FOR THE ONION RINGS, DIP:
1 large yellow onion, sliced into 1-inch-thick rings
2 cups buttermilk
2 cups all-purpose flour
2 tsp. kosher salt
1 tsp. baking powder
1 tsp. black pepper
1 tsp. paprika
1
⁄2 tsp. cayenne
Vegetable oil
Salt to taste
For the hot pepper ketchup, melt jelly in a small saucepan over low heat. Whisk in ketchup,
vinegar, and salt; set aside.
For the onion rings, dip onion rings in buttermilk in a large bowl; combine flour, salt, baking
powder, black pepper, paprika, and cayenne in another large bowl. With a skewer, dredge
onion rings, a few at a time, in the flour mixture. Dip rings into buttermilk a second time and
then back into flour mixture. Set rings on a rack and refrigerate while oil heats, about 15
minutes.
Heat 1-inch oil to 365° in a large pot over medium-high. Fry onions in batches until light
brown, 2–3 minutes per batch. Transfer rings to a paper-towel-lined plate using a skewer,
then season with salt. Fry remaining onion rings in the same manner.
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