GREAT DIP

1 lb. American cheese (use this kind only) 
1 lb. Philadelphia cream cheese

1 pt. Salad dressing (Miracle Whip)

1 medium onion

5 to 6 jalapeno pepper (to taste) 
salt and pepper (to taste)

Grate American cheese and-soften the cream cheese. Mix all of the ingredients together.

COMMENTS: This will make a large amount but will keep well in the refrigerator for weeks. Joy uses the canned, sliced jalapenos.

Joy Cariker

CRAB DIP

2 small cans crabmeat (drained) 
3 Tbsp. ketchup

2 8 oz. packages of cream cheese

1 onion (grated)

½ c. mayonnaise
½ of a lemon (juice only)

Mix together ketchup, cream cheese, onion, mayonnaise and lemon juice. Add crabmeat. Chill in refrigerator. Serve with crackers or chips.

Barbara Woodall

SHRIMP DIP

1 8 oz. pkg. cream cheese (softened) 
2 Tbsp. finely chopped celery

½ tsp. garlic puree

½ tsp. vinegar-type hot sauce

2 Tbsp. salad dressing (mayonnaise type) 
1 can (4½ oz.) wet shrimp (drained)

Whip cream cheese with fork. Add celery, garlic puree and hot sauce. Take shrimp and shred with your fingertips atop cheese mixture. Add salad dressing and stir until well mixed. Allow to chill in refrigerator for several hours (overnight is best). Remove from refrigerator in time for mixture to soften for dipping. Serve with chips or as a spread for celery.

Mary Elizabeth Dedon

SHRIMP DIP

1 10 oz. can shrimp, drained

1 8 oz. cream cheese, softened 
¼ c. Dr. Pepper

1/8 tsp. onion salt

2 tsp. lemon juice

1 tsp. Worcestershire sauce 
3 Tbsp. salad dressing

1 dash garlic powder

Combine all and blend until smooth. Serve with tortilla chips.

Terri Williams
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DILL DIP

1 ½ c. sour cream

1 ½ c. mayonnaise 
2 Tbsp. dried parsley

2 Tbsp. dill weed.

2 Tbsp. Beau Monde Seasoning 
2 Tbsp. onion flakes

Mix all of the above ingredients. Chill and serve with various crackers or chips.

Barbara Woodall
BOUDAIN DIP

1 lb. boudain

1 pint sour cream

dash of red pepper

Mix together all ingredients. Chill in refrigerator. Serve with crackers and chips.

Barbara Woodall

CORN DIP
2 cans Green Giant Mexican corn

1 c. sour cream

1 c. Miracle Whip

2 sm. green onion, chopped

1 lg. can chopped green chili peppers

10 oz. grated cheddar cheese pinch of sugar

pinch of salt

pinch of pepper 

Mix all ingredients together and chill.

Terri Williams

PINEAPPLE DIP
1 large instant vanilla pudding 
1 16 oz. sour cream

1 small can crushed pineapple 
4 Tbsp. sugar

Mix together. Mold on a plate and cover with pecan pieces. Serve with crackers.

Barbara Woodall

VELVETTA CHEESE BALL RECIPE

3 lbs. Velveeta cheese 
1 tsp. garlic powder

Tabasco to taste 
3 cups chopped pecans

Mix together all ingredients and roll into ball(s). Roll ball(s) in chili powder or paprika. Serve with crackers.

Barbara Woodall

CHEDDAR CHEESE AND CREAM CHEESE BALL RECIPE

2 lbs. cream cheese (softened) 
2 lbs. cheddar cheese (grated)

dash garlic powder 
4 c. chopped pecans

Mix together all ingredients and roll into ball(s). Roll ball(s) in chopped pecans.

Barbara Woodall

PARTY CHEESE BALL
8 oz. grated cheddar cheese 
8 oz. cream cheese (softened) 
1 Tbsp. Lea and Perrins Sauce

½ tsp. grated onions 
chopped pecans

Mix first 4 ingredients, and roll into ball. Roll ball in pecans.

Barbara Woodall

TORTILLA PINWHEELS

1 lb. (2-8 oz.) cream cheese (softened) 
1 (1 oz.) package ranch dressing mix 
2 green onions, sliced

1 (4 oz.) jar diced pimento

1 (4 oz.) can chopped green chilies 
1 (2 oz.) jar sliced black olives

Mix the softened cream cheese, ranch dressing mix and green onions. Drain the pimentos, chopped green chilies and sliced black olives. Add to cheese mixture and spread on tortillas. Roll tightly. Place seam side down and chill at least 2 hours. Cut in 1-inch slices and serve with picante sauce.

SERVING SUGGESTION: These may be frozen to be used at a later time. After rolling the tortillas, do not slice and wrap each rolled. tortilla in wax paper. Store in a one-gallon freezer zip-lock bag. These pinwheels can also be made with softened cream cheese and picante sauce.

Barbara Woodall

ROLLED SANDWICHES

3 slices of bread

sandwich spread (your choice)

Cut the crust off the bread. Take the slices and overlap by thirds. After overlapping, roll the slices simultaneously with a rolling pin to flatten the slices of bread. Press firmly to get bread as thin as possible. This will result in a long narrow piece of bread. Spread with sandwich spread. Roll very tightly and chill or freeze. Slice about % inch thick with an electric knife. (Drained green olives can be put in the center as you roll them. Green olives with pimentos may be used for color contrast.) Be sure to roll tightly.

SANDWICH SPREAD

1-2 oz. cream cheese

1/3 of a cucumber (peeling and seeds removed) 
garlic powder (to taste)

Tony Chachere’s seasoning (to taste) 
Food coloring

Put in blender or food processor. Blend to spreading consistency. If to thin, add more cream cheese.

COMMENTS: The color of the food coloring depends on the party colors. These sandwiches can be made with cream cheese, pineapple, food coloring and sugar.

Barbara Woodall
HOT HAM SANDWICHES

1 stick oleo

1 Tbsp. poppy seeds 
1 Tbsp. onion flakes 
½ c. mustard

shaved ham

thinly sliced Swiss cheese

12 small buns, split potato rolls

Melt oleo and add poppy seeds, onion flakes and mustard. Spread on buns. Divide equally the ham and cheese. Seal in foil or bags and freeze or refrigerate. Bake in foil 15 minutes in 350 degree oven. 
Jane Harrelson
AUNT MABLE BURKS' JALAPENO JELLY RECIPE

1 c. chopped bell pepper

1 c. chopped jalapeno peppers, include seeds

1 bottle Certo

2 c. apple cider vinegar 
5 ½ c. sugar
Combine all ingredients and boil above for 20 minutes. Bring to a rolling boil and add Certo. Boil 5 minutes more. Put in jar(s). As an appetizer, serve over an 8 ounce block of cream cheese with crackers. If additional color is needed, add green food coloring. Red jalapeno or other kinds of peppers may be used. This will give the appetizer the red and green Christmas colors.

Mable Burks
Submitted by Barbara Woodall

CRANBERRY RELISH

1 pkg. fresh cranberries 
1 ½ c. sugar

2 ½ c. water
2/3 c. chopped nuts

18 oz. jar orange marmalade

Wash berries and put in pan. Add sugar and water. Cook covered, in oven until berries are done. Add nuts and orange marmalade. Store in jars and put in refrigerator.

Ethel Burks

Submitted by Freda Burks

PEAR RELISH

12 pears

7 red peppers 
5 green peppers 
3 med. onions 
2 tsp. salt 

2 c. sugar

2 c. vinegar

1 tsp. mustard seed 
1 tsp. celery seed 
2 tsp. cornstarch

  Grind pears separately, don't drain. Grind onions and peppers and drain. Mix together and add seasonings. Cook 2 minutes. Mix in a little bit of juice with the cornstarch. Add to relish. Cool 10 minutes. Put in jars and seal.

Gail Pinkerton

REFRIGERATOR PICKLES

7 c. cucumbers

1 c. sliced onions

1 finely sliced green pepper 
2 c. sugar

1 ½ c. vinegar​

1 Tbsp. salt

1 ½ tsp. celery seed

Combine cucumbers, onion and green pepper in a bowl. Add sugar vinegar, salt and celery seed. Mix well. Cover and store in refrigerator. Wait at least 24 hours before enjoying. Pickles will last for about 3 months. For a different touch, add either a little garlic, dill, oregano or hot pepper sauce. 
Faye Scott
PUNCH FOR 100

6 c. sugar

4 lg. (46 oz.) orange juice ​

4 cans (6 oz.) frozen pink lemonade 
4 small pkgs. Strawberry Jello

6 quarts water

11g. (46 oz.) unsweetened pineapple juice

Chill. Make an ice ring using some of the punch to keep punch chilled while serving. Makes 4 gallons.
​

Reta Faye Burks

SPICY CRACKERS

1 box Saltines

1½ c. Canola oil

1 pkg Hidden Valley Ranch dressing mix (powder) 
2 ½ tsp. crushed red pepper

Combine the oil, dressing mix & pepper in a large lidded container. Add crackers & tumble until crackers are coated. Store in air tight container.

Gail (Burks) Pinkerton
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How sweet are Thy words unto my taste. Yea, sweeter than honey to my mouth. Psalm 119: 103
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MUFFOLETTA MIX (NEW ORLEANS STYLE SANDWICH)

Cut into thin slices and mix together:

l/3 lb. hard salami

1/3 lb. roast

1/3 lb. ham

1 8oz. pkg mozzarella cheese slices

1 8oz. pkg provolone cheese slices

2 l2 oz. jars Zatarian or Boscoli Olive Salad Mix or equivalent

2-3 fresh carrots

Olive Oil, about 1/2 cup (or more if needed)

Drain Salad Mix, reserving juice.

Chop Carrots and drained Salad Mix in blender, until coarsely chopped, not pureed. Mix everything together.  Add juice until desired saltiness and more olive oil if mixture is too dry. In New Orleans these sandwiches are made on a very large, round loaf of Italian bread, which is cut open, spread generously with meat mixture, then put back together and heated in the oven until the inside is hot and cheese is melted and crust is crispy.  I use French Bread rolls, slicing in half, putting mixture on both halves, then putting under broiler till cheese is melted.  Remove from oven, but halves back together and serve.  Yield:  This will make 20-25 large individual sandwiches.  Freezes well.
Mary Elizabeth Dedon
ARTICHOKE DIP

1 can artichoke hearts 

1 cup Hellmann’s mayonnaise

1 cup parmesan cheese

Squeeze artichokes together until gooey and add mayo and cheese.  Mix together.  Bake in 8” x 8” or 9” x 9” sized baking dish (or a quiche type dish) at 325 degrees for 20-25 minutes or until bubbly. 

NOTE:  don’t use the artichoke hearts that are in seasoned oil
Jane Harrelson
LEMONADE-CRANBERRY PUNCH

1 12-oz cans frozen pink lemonade mix

1 64-oz bottle Cranberry juice cocktail

8 cups water

½ c. sugar

1-2 liters ginger ale

Combine all ingredients except ginger ale.  Chill.  Add ginger ale just before serving.

Jane Harrelson

MARVIN’S HOT SAUCE

1 large can diced tomatoes

1 can Rotel tomatoes

Drain liquids into bowl-put pulp in blender/processor.

Add to liquid that has been set aside:

3 cups sugar (or to taste)

2 tsp. minced/crushed garlic

2 tsp. white vinegar

2 tsp. jalapeno juice

3-4 sliced jalapenos chopped

Stir ingredients to dissolve sugar, add to pulp and blend slightly. This recipe makes approximately 1 quart.

Marvin Walton

Submitted by Faye Scott
CREAMY CHICKEN VEGETABLE CHOWDER

2 c. cooked chicken (chopped)

1 can cream of potato soup

1 can cream of chicken soup 
1 (11 oz.) can Mexican-style corn 
1 (4½ oz.) can sliced mushrooms 
1 carrot (sliced)

1 (4 oz.) can green chilies (chopped and drained)

1½ c. milk

1 c. chicken broth
1/3 c. sliced green onions

1½ c. shredded cheese

Put broth in Dutch oven and add sliced carrots. Cook carrots until tender. Add chicken, potato soup, chicken soup, corn, mushrooms, green chilies, milk, and green onions to broth. Stir well. Cook over medium heat 5 to 8 minutes or until thoroughly heated. Remove from heat. Add cheese, stirring until cheese melts. Yields 9 cups.

SERVING SUGGESTION: If desired, 1½ cups of diced potato can be used in place of the potato soup. If potatoes are used, add another can of cream of chicken soup.

Faye Scott
TACO SOUP

2 lbs. ground beef

1 whole onion, chopped

3 cans chicken broth
1 Taco Bell taco seasoning mix 
1 pkg. Ranch Style dressing mix 
2 cans chopped tomatoes

1 can whole kernel corn

1 small can chopped chilies

1 can Ranch Style pinto beans
1 can Rotel tomatoes

1 can yellow hominy

1 can Ranch Style pintos with jalapenos

Brown together the ground beef and onion. Add the chicken broth, taco seasoning mix and Ranch style dressing mix. Put into large pot and add all the other ingredients. Cook until flavors are well blended.

Reta Faye Burks

CHEESE SOUP

½ c. chopped carrots
½ c. chopped celery 
¼ c. chopped onions 
¼ c. butter
1/3 c. flour
1 quart chicken broth

1 quart milk

1 lb. Velveeta cheese (cubed) 
½ tsp. soda

salt and pepper to taste

Using large soup pot, sauté vegetables in melted butter until tender.  Add flour and cook until bubbly. Slowly add broth and milk, stirring constantly until smooth and thickened. Add cheese and soda.

Cook until cheese melts. Season to taste.
Jane Harrelson

CHEESE AND SAUSAGE SOUP

4 cans Swanson chicken broth 
6 potatoes (cubed)

3 carrots (chopped)

1 onion (chopped)

1 lb. Echrich sausage

1 ½ -2 c. milk
1-1 ½ c. Velveeta cheese 
salt and pepper (to taste)

Cut sausage into half moons. Cook broth, potatoes, carrots, onion and sausage until potatoes are almost done then add the milk. Make a thin paste of a small amount of flour and milk. Stir into broth, sausage and vegetables-mixture. Add Velveeta; salt and pepper to taste. Stir periodically until cheese has melted.

Jane Harrelson

PAPA'S STEW

Brown seasoned stew meat (some bone-in) in oil. Add onions and cook slightly. Add 2-3 heaping tablespoons of flour, brown. Add hot water and Kitchen Bouquet. Add celery after bringing to a boil. Let cook until celery is done.

Submitted by Jane Harrelson

CHICKEN SOUP

4 c. chicken broth

½ c. chopped onion

3 chicken breasts (or equivalent) 
1 stalk chopped celery

2 carrots (sliced) noodles

mushrooms (optional) 
salt and pepper (to taste)

Cook vegetables in broth until soft. Bake chicken breasts (or equivalent) until done. Add any broth from baked chicken to soup. Chop chicken and add to soup. Add desired amount of noodles and mushrooms. Let simmer until noodles are done. Season with salt and pepper.

Jane Harrelson

POPPY SEED DRESSING

1 ½ cup sugar

2 tsp. salt

3 Tbsp. onion juice 
3 Tbsp. poppy seeds

2 tsp. dry mustard

2/3 cup vinegar

2 cups Wesson vegetable oil

Mix sugar, mustard, salt and vinegar in blender. Add onion juice and stir in thoroughly. Add oil slowly, beating constantly, and continue to beat until thick. Add poppy seeds and beat for a few minutes. Refrigerate. Serve with fruit.

Reta Faye Burks

SHRIMP SALAD

2 lbs. boiled shrimp, chopped 
1 c. diced celery

6 hard-boiled eggs, diced

½ c. chopped sweet pickles

½ cup bell pepper, peeled and chopped 
½ cup Kraft mayonnaise
½ cup Miracle Whip

salt and pepper to taste
Mix together all ingredients.

Reta Faye Burks

DILL POTATO SALAD

6 potatoes (boiled and peeled) 
1 c. mayonnaise

3/4 c. sour cream

2-3 Tbsp. red wine vinegar

3/4 tsp. dried dill

1 tsp. salt

dash of pepper

4-6 green onions (chopped)

Mix together mayonnaise, sour cream, vinegar, dill, salt, peppers and green onions, including tops. Add this mixture to warm potatoes that have been cut to desired size. Can be served warm or cold. 
Freida Bennett

M. E.’S SALAD

2 Tbsp. lemon juice

½ c. Crisco oil
½ tsp. garlic powder

2 tsp. minced green onion tops (optional)

salt and pepper

1 head lettuce

1/4 c. Romano cheese

Mix together lemon juice, oil, garlic powder, onion tops, and salt and pepper and shake well. Refrigerate. This is best if used at least 24 hours after making. To mix salad, break up lettuce and refrigerate until mealtime. About 5-10 minutes before serving toss lettuce gently with grated Romano cheese. Just before serving, season with salt and pepper. Then pour desired amount of dressing on lettuce, tossing gently to coat leaves. Very definitely a family favorite!

SERVING SUGGESTION: Mary Elizabeth sometimes adds 2 teaspoons chopped green onions and 1 teaspoon of dried parsley may be added to the dressing.

Mary Elizabeth Dedon
BROCCOLI SALAD

2 bunches broccoli (cut off flowerets)

½ c. chopped onion or green onion 
1 c. longhorn cheese (cubed or grated) 
½ c. raisins

¼ c. sunflower seeds (kernels) 
1 c. mayonnaise

2 Tbsp. vinegar

½ packet sweetener

Mix together broccoli, onion, cheese, raisins and sunflower seeds. Combine mayonnaise, vinegar and sweetener. Add to broccoli mixture. Refrigerate 12 hours.

SERVING SUGGESTION: One head of cauliflower may be substituted for one bunch of broccoli.

Laverne Burks​

ORIENTAL SALAD

1 cup chopped celery

1 cup chopped onion

1 cup chopped bell pepper

1 cup chopped carrots

1 4 oz. pimentos

1 can white shoepeg com, drained 
1 can French style beans, drained 
1 can English peas, drained

1 can bean sprouts, drained 
1 can water chestnuts, sliced 
1 ½ cup sugar

1 cup oil

2 tsp. salt

½ cup water

1 cup vinegar
1 tsp. black pepper

Mix together first 10 ingredients. Set aside. Bring to a boil the sugar, oil, salt, water, vinegar and black pepper. Let cool. Pour over first mixture and refrigerate.
Reta Faye Burks

POTATO SALAD

4-5 medium potatoes, baked in the microwave 
3-4 eggs, boiled

Mayonnaise (I use lite, not fat free)

dill relish 
onion powder.

Peel and cube potatoes into large bowl. In another bowl, chop eggs and add mayonnaise, relish and onion powder (no salt is needed, as the relish is salty enough). This mixture needs to be plenty "soupy" so the salad will not be dry. Add egg mixture to potatoes and stir well. If salad is too dry, mix together more relish and mayonnaise then add to potatoes until desired taste and texture.
Jane Harrelson

LAYERED SALAD

1 head of lettuce (chopped) 

10 oz. pkg. of frozen green peas (thawed)

1 c. chopped celery

1 c. chopped green onions
2 c. mayonnaise

4 oz. cheese (grated) bacon bits

Layer in a 9" x 13" glass dish except for mayonnaise and cheese. Spread mayonnaise over top of salad. Top mayonnaise with grated cheese and garnish with bacon bits. Make the day before or let set at least 8-12 hours'. ​

Jane Harrelson

FIVE CUP SALAD

1 c. mini marshmallows 
1 c. coconut

1 c. sour cream

1 c. crushed pineapple (drained) 
1 c. mandarin oranges (drained)

Mix together all ingredients and chill.

Jane Harrelson

FROZEN FRUIT SALAD

1 can crushed pineapple 
2 boxes frozen strawberries

1 can peach pie filling 
4-5 bananas (sliced)

Mix all ingredients in 9" x 13" pan; cover with foil. Freeze overnight.

SERVING SUGGESTION: This salad may be frozen in foil muffin papers and served individually as needed.

Jane Harrelson
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CHEESY CHICKEN CORN CHOWDER

1 can chicken broth (or 2 cups of your own broth)

3 cans cream of chicken soup, (do not dilute)

1 can cream style corn

1 can rotel tomatoes

16 oz. whole kernel frozen corn

salt and pepper to taste

garlic powder to taste

3 cups boiled chicken or 2 cans chicken

8 oz. Velveeta cheese

Mix together, heat and eat...delicious...enjoy...I serve with corn bread and salad.
Faye Scott

GAZPACHO SOUP
1 (46 oz) can tomato juice

1½ Tbsp. beef bouillon

1 can diced tomato

1 can Rotel

1 c chopped cucumber or zucchini

1 c chopped bell pepper

½ c wine vinegar

¼ c vegetable oil

2 tsp. salt

2 tsp. Worcestershire sauce

Boil the tomato juice; add chopped veggies (I run them through a food processor so the soup is drinkable).  Chill and enjoy.

Faye Scott

SQUASH SOUP

5 or 6 yellow squash, cubed

4 med. potatoes, peeled and cubed (I use red potatoes)

1 large onion, chopped

1 stick margarine
1 can chicken broth

1 13oz.can evaporated milk
salt and pepper to taste (I use Tony's seasoning)

Directions:  In large heavy pot, combine squash, potatoes, onion and margarine.  Cover tightly and cook slowly until all veggies are soft.  Stir frequently to prevent sticking.  If absolutely necessary, add a little water....but not much.   Add the chicken broth and evaporated milk.  Heat and serve.  Serves 6 to 8.

Mary Elizabeth Dedon
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RICE SQUARES

1 c. raw rice

2 Tbsp. butter

2 cans cream of mushroom soup

4 green onions, chopped 

1 can mushrooms & juice 

2-3 c. grated cheese

Cook rice until tender, drain. In a large sauce pan, sauté onions in butter. Add mushrooms and soup. Heat thoroughly.  Add cheese and rice.  Mix and pour into casserole.  Bake at 350° until heated thoroughly.

Gail Pinkerton

FRIED RICE

6 slices of bacon, chopped

1 lg. chopped onion

2 eggs (beaten; seasoned with salt and pepper) 

1 chopped green pepper (optional)

1 chopped carrot (precooked)

4 chopped mushrooms 

2 c. cold cooked rice 

1-2 Tbsp. soy sauce 

Dash of pepper

Fry bacon. Remove when crisp. Drain fat leaving 1-2 Tbsp. in pan. Fry onion, pepper and carrots until tender. Add eggs and stir until slightly set. Remove from pan. Fry rice in another 1 tablespoon of fat. When thoroughly heated, put in bacon, onion, pepper, carrots and eggs.  Season with soy sauce and pepper. Serve immediately.  3-4 servings.

Jane Harrelson

FIESTA HOMINY CASSER0LE

2 cans of hominy (drained)

1 can, mushroom soup

1 small jar of Mexican Cheez Whiz

2 Tbsp. margarine

Sauté onion, bell pepper and celery in melted margarine until done. Add cheese and soup to sautéed vegetables. Cook over low heat until mixture is bubbly. Remove from stove. Add hominy and pour into 2-quart casserole dish that has been sprayed with cooking spray. Bake at 350° for 30 minutes.

1 small chopped onion 

1 c. bell pepper

2 stalks celery (optional)

COMMENTS: Either yellow or white or a combination of each hominy may be used in this recipe. Another revision would be to use Velveeta cheese spread in place of the Cheez Whiz. Also, if desired, ¾ c. sour cream and 
½ c. grated cheddar cheese may be substituted for the Cheez Whiz. 

Faye Scott

EGGPLANT FRITTERS

1 eggplant

2 eggs

2 tsp. baking powder

1 tsp. salt 

½ c. flour 

½ c. milk

Boil whole eggplant until very soft. Remove core from eggplant. Mash pulp until it is very fine. Make batter of eggs, flour, baking powder, salt and milk. Add eggplant pulp. Mix well. Drop by spoonfuls until brown. Remove and sprinkle until seasonings while eggplant is hot.

Bobbie Burks

SWEET POTATO CASSEROLE

4 c. sweet potato (2 large cans-drained) 

1 c. sugar

½ c. melted oleo

½ c. milk

1 Tbsp. vanilla

1 can (3½ oz.) coconut 

2 eggs

Mix all ingredients in a large bowl. Bake in 9" x 13" x 2" pan at 350° for 25 minutes.

Topping:

½ c. oleo

1 c. brown sugar

½ c. flour

1 c. chopped pecans or walnuts

Melt oleo over low heat. Add remaining ingredients. Cook on low until sugar melts. Pour on casserole and bake at 350° for 20 minutes.

Jane Harrelson
TWICE BAKED POTATOES

6 potatoes

1 c. grated cheddar cheese 

¾ c. bacon bits

butter

½ c. sour cream

½ c. chopped green onion 

salt and pepper to taste

Bake potatoes at 400° for one hour. Let cool and peel potatoes. Mash together with butter and cheddar cheese. Add sour cream, bacon bits, green onion, salt and pepper until smooth. Place in a 9” x` 13" greased pan and bake in at 350° oven for 30 minutes.

Faye Scott

ZUCCHINI SQUASH CASSEROLE

3-4 zucchini squash 

Pace piquante sauce

1 c. grated cheddar cheese 

1 c. grated mozzarella cheese

Spray casserole dish with cooking spray. Cut up zucchini squash and put in bottom of casserole dish.  Pour Pace piquante sauce over squash until covered completely. Cover with grated cheeses. Bake in 400° oven until cheese is melted completely.

SERVING SUGGESTION: Bobbie states that this recipe can be made another way. Flour tortillas that have been dipped in chicken broth can be added to this recipe. Line the bottom of the casserole dish with the tortillas. Slice squash very thin and put on top of the tortillas. Add piquante sauce then cheese. This dish may be layered using more ingredients as desired. Bake as directed above. This recipe is excellent fixed both ways.

Marty Burks 

Submitted by Bobbie Burks
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ASPARAGUS CASSEROLE

2 eggs

1 can cream of mushroom soup 

½ c. chopped onion

½ c. Miracle Whip or mayonnaise

1 c. shredded cheese

20 oz. cooked asparagus 

2 c. fine bread crumbs

2 Tbsp. melted margarine

Mix together eggs, mushroom soup, onion, Miracle Whip or mayonnaise, cheese and asparagus. Spray casserole dish with cooking spray. Pour ingredients into casserole dish. Top with bread crumbs mixed with melted margarine. Bake at 350° for 30 minutes or until set.

COMMENTS: You may use low fat or Special Request soup, low fat Miracle Whip or mayonnaise and low-fat cheese. This casserole is good substituting mashed cooked squash for the asparagus. 

Bobbie Burks and Barbara Woodall

SQUASH CASSEROLE

2 lb. yellow squash

¼ c. chopped green pepper 

½ stick melted margarine 

½ c. chopped celery

¾ c. sour cream

1 can green chilies

1 medium onion

1 beaten egg

¾ c. grated cheddar cheese

¾ c. grated mozzarella cheese 

salt and pepper to taste

1½ c. herb seasoned stuffing mix

Mash and drain cooked squash. Using melted margarine, sauté onion, pepper and celery. Drain and add to cooked squash. Add egg, stuffing mix, green chilies, sour cream, seasonings, ¼ cup of cheddar and ¼ cup mozzarella cheese. Spray 9" x 13" baking dish or pan with cooking spray. Pour into baking dish or pan. Top with remaining cheese.  Bake at 350° for 20 minutes or until cheese is melted.

Faye Scott

CORN CASSEROLE

2 can of cream style corn 

1 box Jiffy cornbread mix 

1 c. finely chopped onion 

1 stick of melted margarine

1 Tbsp. sugar 

1 tsp. salt

2 eggs

Mix together corn, cornbread mix, onion sugar, salt and eggs. Pour into casserole dish that has been sprayed with cooking spray. Pour melted margarine over entire casserole. Bake in 350° oven for one hour or until brown.

Bobbie Burks, Faye Scott and Barbara Woodall

BROCCOLI AND RICE CASSEROLE

1 pkg. (10 oz.) chopped broccoli (thawed)

1 can cream of mushroom soup

1 small jar of Cheez Whiz (mild or Mexican)

1 chopped onion

½ stick oleo 

​1½ c. cooked rice

Cook rice. Sauté onion in oleo. Steam broccoli until slightly tender.  Add broccoli to onion and stir well. Add mushroom soup, and Cheez Whiz. Stir and simmer slightly. Add rice and mix well. Place in casserole that has been sprayed well with cooking spray.  Bake, uncovered, at 350° for 25-30 minutes.

COMMENTS: If desired. Velveeta cheese spread (1 pound size) may be substituted for the Cheez Whiz.

Bobbie Burks and Faye Scott

ELOISE'S GREEN BEANS

3 cans French-style green beans, drained 

8 slices bacon, fried and crumbled

1 small onion, cut in rings

½ c. slivered almonds

To bacon fat, add: 

6 Tbsp. sugar

6 Tbsp. white vinegar

Pour over beans and add slivered almonds.  Bake at 350° for 45 minutes or less.

Reta Faye Burks
SQUASH CASSEROLE

8 medium squash

1 8 oz. jar Cheese Whiz (Plain or Jalapeno) 

1 medium onion, chopped

½ stick margarine

1 pkg. Stovetop cornbread stuffing mix

1 can cream of chicken soup 

1 small bell pepper, chopped 

salt and pepper

grated cheddar cheese

Cook squash, onion and bell pepper in small amount of water. Add Cheese Whiz. Stir until melted. Add soup and margarine and mix well. Add Stovetop, and salt and pepper to taste. Pour into well ​buttered casserole dish and top with grated cheese. Bake at 300° for 20-25 minutes.

COMMENTS: Lana Gay stated that she uses 2 pkg. of Pictasweet frozen squash from Kroger.
Lana Gay Dobbins
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ZUCCHINI  CASSEROLE
6 c. sliced zucchini

1 sm. chopped onion

1 c. shredded carrot

½ c. melted margarine

1 c. sour cream

1 can (6 oz.) cream of chicken soup

1 (8 oz.) pkg. herb stuffing mix

Cook zucchini in salted water for 3 minutes.  Drain.  Combine soup and sour cream.  Stir in carrot.  Cook onion in margarine.  Put onion in carrot, soup and sour cream.  Combine all in the stuffing mix.  Bake in a greased casserole dish for 30 minute at 350°.

Bobbie Joe Burks
HASH BROWN CASSEROLE

¼ stick oleo

1 bag frozen hash browns

1 can cream of chicken mushroom soup

Onion, chopped fine

Lots of grated cheese

1 small carton sour cream

Bread crumbs or crushed cornflakes

Preheat oven to 350°.  Melt ¼ stick oleo in baking dish.  Stir together potatoes, soup, onion, cheese & sour cream and pour into baking dish.  Bake 20-25 minutes or until bubbly.  Top with crumbs or crushed cornflakes and return to oven for 5-10 minutes.
COMMENTS:  Regular cream of chicken or mushroom soup will also work.
Jane Harrelson

GREEN BEAN BUNDLES
2 can whole green beans

½ slice bacon per bundle

1/3 c. oleo

1/3 c. brown sugar

1 tsp. garlic salt

Divide into 12-14 beans per bundle.  Wrap in bacon and secure with toothpick.  Make sauce of remaining ingredients and pour over beans in baking dish.  Bake at 350° for 30 minutes or longer until bacon is done.

Jane Harrelson
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CLAIRE'S STEAK PIE
2 lbs. lean stewing beef
1 lb. little pork sausages (mild) 
2 1-lb. cans small boiled onions 
2 1-lb. cans small boiled carrots 
1 lb. can mushroom halves
pie crust or puff pastry 

Worcestershire sauce

brown gravy
flour
garlic powder
salt
butter 
bouillon

Cook sausages lightly, cool and cut each in 3 pieces and set aside. Remove all fat from steak and cut in ¾"cubes. Roll in flour, add all seasonings and brown in margarine. Make a gravy with 1/3 cup oil, 1/3 cup flour, juice from thawing meat, juice from onions - or use 3 or more cans of prepared brown gravy and add 1 cube of bouillon for flavoring. Using a casserole or baking dish (9" x 13" x 2") remove meat from gravy and distribute it evenly in the bottom of the dish. Do the same for the onions, mushrooms, and sausage pieces. Cover with gravy and finish off with pie crust or puff pastry. With knife, cut several fine openings and brush with milk for a perfect browning. Bake in a 375 degree oven until nice and brown. Serves 10. 

SERVING SUGGESTION: Scottish peas can also be added to this recipe and if sausage is unavailable, cubed bits of haggis will work fine. Fresh vegetables may be used but they must be partially pre-cooked.
Jan and Dudley Smith

MEATLOAF

¼ c. onions

¼ c. celery

1 c. bread crumbs 
1 c. milk or tomato

1 egg (beaten)

1 tsp. salt 
pepper to taste 
2 lbs. ground beef

Mix together all ingredients. Put in greased loaf or casserole dish. Bake for 1 hour in 350 degree oven.
Laverne Cooper
HAM AND EGG PIE

1 1g. slice of ham w/bone

8 to 10 eggs

salt and pepper to taste
ham broth 
Pillsbury pie crust
Cook ham in water for broth (to keep from being too salty, rinse ham.) Cut ham into pieces and place in bottom of 9" x 13" pan. Cut one pie crust into strips and bake. Lay strips of pie crust on top of ham. Pour most of broth over ham and crust. Beat eggs and drop each around and in between strips of crust. Cut second crust into strips and lattice the strips on the top. Pour any broth left over the lattice crust strips.  Bake in a 350 degree over for 50 to 60 minutes or until crust is brown.  Be sure to use plenty of broth or it will be dry.

Joy Cariker
BAKED PARMESAN CHICKEN BREASTS

6 boned and skinless chicken breasts 
1-1 ½ c. Italian seasoned bread crumbs 
1 egg

¼ c. Parmesan cheese

1 tsp. oregano 
garlic powder 
salt and pepper

Preheat oven to 425 degrees. Season the chicken breasts in garlic powder, salt and pepper to taste. Beat egg in bowl and set aside. Mix together the bread crumbs, oregano and Parmesan cheese in a bowl. Using a fork, dip the chicken into the egg until covered well. Still using the fork, cover the chicken well with the bread crumb mixture. Place on a large cookie sheet coated with cooking spray. Continue until all the chicken breasts are covered with the bread crumb mixture. Spray the chicken with cooking spray. Place in preheated oven and bake for 15 minutes. Remove from oven and turn the chicken breasts over. Spray again with the cooking spray and return to the oven to continue cooking for 15 more minutes.
BAKED LEMON CHICKEN

Prepare this dish using two teaspoons of lemon pepper instead of the Parmesan cheese and oregano. Add two teaspoons of lemon juice to the beaten egg. Plain bread crumbs may be used instead of Italian. Follow the directions as listed above to prepare this dish.
Faye Scott

ALMOND CHICKEN

4-5 boneless chicken breasts 
¼ c. soy sauce

¾ tsp. ground ginger
½ tsp. garlic powder

2 tsp. oil

scant ½ c. whole wheat flour 
1/3 c. finely ground almonds 
pepper

In large bowl, combine soy, ginger and garlic. Cut chicken into bite-size pieces and marinate while preparing other ingredients. In another bowl, combine flour, nuts and seasonings. Add to chicken and toss to coat chicken. Heat oil in wok or large skillet on high heat. Add chicken and reduce to medium heat. Cook covered, stirring often about 20 minutes.

Jane Harrelson

CHEESE AND PASTA IN A POT

2 lb. lean ground beef

2 medium chopped onions

1 clove garlic

1 jar (24 oz.) spaghetti sauce 
1 can (1 lb.) stewed tomatoes

1 can (3 oz.) sliced mushrooms 
12 oz. shell macaroni

1 ½ pints sour cream

1 pkg. (1/2 lb.) mozzarella cheese

1 pkg. (1/2 lb.) provolone cheese

Brown ground meat. Drain off excess fat. Add onions, garlic, spaghetti sauce, tomatoes and mushrooms (undrained). Simmer 20 minutes or until onions are soft. Cook macaroni. Drain and rinse with cold water. Pour half the shells into casserole dish. Cover with half the meat sauce. . Spread half the sour cream over the top. Top with all of the provolone cheese. Repeat, ending with mozzarella cheese. Cover. Bake at 350° for 35-40 minutes. Remove, cover and continue baking until mozzarella cheese melts and browns slightly. 

Joy Cariker
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RICE DRESSING

1 lb. lean ground beef 
1 lb. lean ground pork

4-5 pieces chicken livers

1 c. chopped green bell pepper 
1 ½ c. chopped onion

2 tsp. garlic powder

1 tsp. Tex Joy steak seasoning

1 tsp. cayenne pepper

2½ c. raw rice

4¼ c. water or broth

Wash off the chicken liver in cool running water. Dry with paper towel. Grind chicken livers in food processor or food grinder. Make sure that the instrument used is very clean. Put ground beef and ground pork in pot and begin browning. Make sure that there is enough fat to brown the meat. After meat has lost all the pink, then add chicken livers. Let cook until all meat is done. Add onions and bell pepper and cook until done. Drain. Add spices, rice and water. Bring to a boil; reduce heat to simmer and let cook until rice is done. Check pot after about 15 minutes to see if rice is done. If additional water is needed, add a little at a time to keep mixture moist.

COMMENTS: This dish can be served right away, or prepared and then refrigerated. Even individuals that do not like liver enjoy this dish. Lorraine adds cooked rice instead of raw. When this is done, reduce your water or broth to 1 to 1½  cups. Using broth instead of water really adds additional flavor. Another option is one-half water and one-half broth.
Bessie (LeJeune) Fowler 
Submitted by Lorraine (Lori) Haas
SALAMI

2 lb. hamburger

1 c. water
¼ tsp. garlic powder

¼ tsp. mustard seed

1 Tbsp. liquid smoke

1 tsp. pepper corn (optional)

Mix together and make a roll 12" long. Wrap in aluminum foil with shiny side in. Refrigerate for 24 hours. Poke holes in bottom of foil.  Place on rack of broiler pan with ½-1" of water in bottom. Water should not touch foil. Bake 1½ hours in a 325 degree oven.

Gail Pinkerton

FRIED CATFISH

catfish fillets 
prepared mustard

corn meal 
peanut oil

Salt fish fillets. Rub prepared mustard on each piece. Roll in com meal. Drop in hot peanut oil. Fry until golden brown.

Gail Pinkerton

BROILED RED SNAPPER

2 red snapper filets 
salt

red pepper
garlic powder
paprika

Season snapper on both sides as listed. Place on large piece of foil, skin side down.
Sauce:
½ stick oleo (melted) 
juice of ½ lemon

dash garlic powder 
1 tsp. dried parsley

Make sauce and pour over fish. Wrap foil around fish and bake at 500 degrees for 10 minutes. Uncover fish; turn over to broil and return fish to oven. Broil until desired doneness is reached. Delicious piping hot; have the rest of the meal on the table before fish is done.

Mary Elizabeth Dedon

CRAWFISH CASSEROLE

½ c. onion

½ c. bell pepper

½ c. green onions

1 stick melted butter or oleo 
1 can of cream style corn

1 Tbsp. Tony Chachere’s
2 eggs
1 pkg. Mexican cornbread mix 
1 lb. frozen crawfish tails

2 c. shredded cheddar cheese

Sauté together chopped onion, bell pepper, and green onions in melted butter. Mix in remaining ingredients and pour in a greased casserole dish. Bake at 350 degrees oven for 45 minutes.
Reta Faye Burks

CRAWFISH CASSEROLE

1 lb. crawfish (or shrimp)

1 can French onion soup

1 can cream of mushroom soup

1 can Rotel tomatoes

1 stick margarine (melted)
1 c. rice (uncooked)

½ c. bell pepper (optional)
½ c. parsley (1 Tbsp. flakes)
½ c. green onions

Spray 9" x 13" pan with cooking spray. Combine all ingredients and pour into pan. Cook 1 hour at 350° stirring a few times while cooking.  May be a little soupy when you take it out but it will thicken.
Jane Harrelson

CRAWFISH ETOUFEE

1 lb. crawfish (and fat)

½ stick oleo

1 c. chopped white or yellow onion

1 tsp. water

½ c. chopped green onion tops

2 tsp. corn starch

1 Tbsp. chopped dried parsley

flour (if desired)

Melt ole, add chopped onion (not green) and cook until onions are clear.  Add 3 cups of water and bring to a boil.  Add crawfish and green onions.  Cook over low heat for 5 minutes.  Season to taste with salt, red pepper and garlic powder.  Dissolve cornstarch in ½ cup water and add to mixture.  Simmer for 10 minutes.  If it is not tick enough, mix some all purpose flour with water and thicken to desired consistency.  (This should not be too thick.)  Cook 5 minutes.  Add parsley and turn off heat.  Serve over steamed rice.  This makes 6 generous servings.

COMMENTS:  If you need for the etoufee to have additional thickness, add flour and more water.

Mary Elizabeth Dedon
CRAWFISH ETOUFEE QUICK AND EASY

½ stick margarine

1 c. chopped green onions

1 c. chopped green pepper

2 cans cream of mushroom soup

2 cans golden mushroom soup

1 can Rotel tomatoes

1-2 lbs. crawfish tails

Sauté onion and peppers in margarine.  Add all of the other ingredients and simmer.  Serve over rice.

Freida Bennett
SCALLOPS THERMIDOR

1 lb. scallops

1 4 oz. jar mushrooms and liquid

¼ c. chopped onion

¼ c. butter

¼ c. flour

1 c. milk

½ tsp. salt

½ tsp. cayenne pepper

1 Tbsp. chopped parsley

grated parmesan cheese

paprika

Drain mushrooms, reserving liquid.  Melt butter.  Add scallops, mushrooms, and onions.  Sauté about 5 minutes.  Remove from butter.  Blend flour into butter.  Add milk and mushroom liquid gradually and cook until thickened, stirring constantly.  Add scallops, mushrooms, parsley, salt, Parmesan cheese and paprika.  Pour into individual casserole dishes.  Bake in a 400° oven for 10-15 minutes.

Terri Williams
SHRIMP CREOLE
1 medium chopped onion

1 c. chopped celery

1 medium chopped green bell pepper

1 medium chopped yellow pepper

1 medium chopped red pepper

2 cloves garlic (minced)

½ c. margarine

2 (15 oz.) cans tomato sauce

2 c. water

1/8 tsp. cayenne pepper

1-1½ tsp. salt or Tony Chachere’s Creole Seasoning

2-3 lbs. cleaned, raw shrimp

4 c. hot cooked rice

Cook and stir onion, celery, peppers and garlic in butter until tender.  Remove from heat.  Stir in tomato sauce, water and seasonings.  Simmer, uncovered for 10 minutes.  Add water, if needed.  Stir in shrimp.  Heat to boiling.  Cover and cook over medium heat 10-20 minutes or until shrimp are pink and tender.  Serve over rice.  Serves 6-8.

Faye Scott
SHRIMP STROGANOFF

1 minced onion

1 stick butter

1 lb. raw shrimp

2 Tbsp. flour

1 tsp. salt

¼ tsp. red pepper

1 clove mashed garlic

1 4 oz. canned mushrooms

1 can cream of mushroom soup

1 c. sour cream

Sauté onions.  Add shrimp and cook until pink.  Stir in flour and mix well.  Add salt, pepper, garlic, mushrooms and soup.  Simmer 15-20 minutes.  Add sour cream before serving.  Serve over noodles

Reta Faye Burks

SHRIMP AND VEGETABLE STIR FRY

¾ c. regular rice

1 lb. large shrimp

1 pkg. (12 oz.) mushrooms, halved

1 pkg. (8 oz.) frozen snap peas or Chinese pea pods

salad oil

1 clove minced garlic

2 Tbsp. teriyaki sauce

2 tsp. cornstarch

¼ tsp. ground ginger

Prepare rice.  Shell and clean shrimp.  Pat shelled shrimp dry with paper towel.  Cook mushrooms in 1 tablespoon of oil in 12” non-stick skillet over high heat until golden brown, stirring occasionally.  Pour into bowl and set aside.  Add 2 tablespoons of oil to same skillet and cook shrimp over medium heat, stirring frequently until lightly browned.  Add garlic and cook 1 minute more.  Remove from heat.  Mix with a fork teriyaki sauce, cornstarch, ginger and ¾ c. water in cup until blended.  To the skillet with the shrimp, add mushrooms, peas and teriyaki mixture.  On high, heat to boiling and boil 1 minute.  Serve with rice.  Makes 4 servings.

Jane Harrelson

CHICKEN PEPPERONI

4 boneless/skinless chicken breast, flatten to ¼” thick)

12 or more pepperoni slices

8 slices of mozzarella

15 oz. pizza sauce 

Place 4 or 5 pepperoni slices and 1 slice of mozzarella on each chicken breast.  Roll up and secure with toothpick if needed.  Place in a 13 x 9 or 11 x 7 greased baking dish.  Top with pizza sauce.  Cover with foil and bake at 350° for 35-40 minutes.  Uncover.  Top with remaining cheese and bake for 10 more minutes. Sooo good!

Shirley England

Submitted by Jane Harrelson

RANCH CHICKEN

3 boneless chicken breasts


½ pkg. dry Hidden Valley Ranch 

3 slices bacon

1 c. shredded cheddar

Lay chicken in bottom of casserole dish.  Sprinkle with dry dressing.  Lay bacon across chicken and top with cheese.

Cover with foil.  Bake at 350° for 45 minutes.  Remove foil & bake 15 additional minutes.
Jane Harrelson

PIZZA BAKE

1 pkg. shredded cheese, cheddar or mozzarella (one I had was Cheddar)

1 lb. cooked noodles

1 can tomato soup

1 can golden mushroom soup

1 jar pizza sauce

Any pizza toppings you like (hamburger, cooked, Canadian bacon, sausage, pepperoni, mushrooms, olives, etc.)* Combine soups and pizza sauce in large bowl.  Cook meats. Add to sauce/soup mixture.  Add other toppings.  Layer bottom of pan with noodles and pour sauce mixture over.  Bake at 350° until bubbling.  Add cheese to top and leave in oven until cheese melts.  Done when all ingredients are hot and sauce is bubbling well.

*Be careful how many ingredients you use, or it will be too thick.
Barbara Woodall
CHICKEN OLÉ

2 c. cooked diced chicken

4 c. cooked wide noodles

¼ c. canned chopped green chilies

½ tsp. pepper

1 (10 oz.) can cream of chicken soup (dissolved)

1 c. chicken broth

½ c. sour cream

1 ½ c. grated cheddar cheese (divided)

Mix all ingredients together with 1 cup grated cheese.  Use ¼ cup broth at first.  If mixture is dry, add more broth.  Place in a greased 2 quart casserole dish.  Sprinkle with remaining grated cheese on top.  Bake uncovered for 45 minutes in a 350°.

Bobbie Joe Burks
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MAMA’S HOMEMADE YEAST ROLLS
3 c. warm water

2 pkgs. dry yeast

½ c. sugar

½ c. cooking oil 
1 tsp. salt

6½ c. flour
Dissolve yeast in water in extra large mixing bowl. Add sugar, cooking oil, salt and flour. Mix well and knead the dough. Cover and let stand at room temperature until the dough rises double in size. Put on a floured board and make into rolls. Put cooking oil in pans. Turn the rolls over in the oil, let rise until double in size, then bake at 375 degrees for 15-17 minutes or until golden brown. These can be baked at 375 degrees for 12-15 minutes until lightly browned, remove from the oven, cover with foil and brown when ready to serve.

For a larger group (Makes 2 1/2-3 dozen):

5 c. warm water 
2 pkgs. dry yeast 
1 c. sugar

¾ c. cooking oil 
1 Tbsp. salt 
10 c. flour
DO NOT increase yeast for this recipe. Prepare as directed above.
COMMENTS: Betty stated that when she was a child, she loved to get off the bus and smell her Mama's homemade yeast rolls. She said she tried several recipes and they weren't the same as this one. She tasted some rolls a friend made and they tasted like her Mama's. She got that recipe her and made them. This is that recipe.
Sudie Mae Burks
Submitted by Betty Penney
JAIL HOUSE ROLLS
1 c. mashed potatoes 
2 sticks oleo
3 whole eggs

7 c. flour
1½ tsp. salt

1 c. sugar
1½ c. lukewarm water

1 pkg. dry yeast
Mix dry yeast in lukewarm water. Stir well and set aside for later use. Mix potatoes, oleo, eggs, salt, and sugar. Add yeast water and blend. Add flour and blend well. Place in greased bowl and cover with a cold, damp cloth. (or, spray cooking spray in two 1 gallon size zip-lock bags and place one-half roll mixture in each one. Press out trapped air from the bags before zipping closed.) Place in ​refrigerator until ready to use. When ready to cook, roll our like pie crust, but not as thin. Cut to the desired size and butter tops. Place on greased or sprayed pan. (Pans with 2"-3" sides are best, like cake pans.) Let stand several hours. Bake at 400 degrees for 10-12 minutes.

COMMENTS: These rolls will freeze well. Roll, cut out, and place on a cookie sheet in freezer. When frozen, place in large freezer zip-lock bags. When you are ready to make the rolls, get out the desired amount. Pop them on to the pans, butter tops, thaw and let stand until they have risen. 
Barbara Woodall

BROCCOLI CORN BREAD

2 pkgs. (6 oz.) cornbread mix

1 ½ sticks of oleo

4 eggs

1 carton (12 oz.) of small curd cottage cheese

1 pkg. (10 oz.) broccoli (thawed)

2 chopped jalapeno peppers (to taste) 
1 ½ c. chopped onions
Preheat oven to 400°, then reduce heat to 350° before baking. Mix all ingredients together. Pour into a well-greased 9" x 13" baking dish or pan. Bake for 35 to 40 minutes.
COMMENTS: Do not cook the broccoli and fresh broccoli may be used. If the bread is too dry, sweet milk may be added for added moisture. Edward loved this dish when Edith made it, so he asked her for the recipe.

Edith Spiers, Friend of Leon and Mable Burks
Submitted by Bobbie Burks

MOTHER'S MEXICAN CORNBREAD

1 lb. ground beef

1 c. chopped onions

½ c. chopped bell pepper 
2 chopped jalapeno peppers 
1 c. corn meal (self-rising)

1 can cream style com 
½ c. cooking oil

2 eggs, beaten 
1 c. sweet milk 
½ lb. grated cheddar cheese

Brown ground meat with onions, bell pepper and jalapeno peppers to taste. While meat mixture is browning, stir all of the other ingredients together. Layer com meal mixture, meat mixture and grated cheese in a greased 9" x 13" baking dish or pan. Bake at 350° for 40-50 minutes.
Bobbie Burks Submitted by Barbara Woodall
HUSH PUPPIES 

1 ½ c. com meal

1 c. flour

¾ tsp. baking powder
¾ tsp. baking soda

2 tsp. salt

chopped green onions 
dash of red pepper 
buttermilk

Mix dry ingredients. Stir in onions and add buttermilk until mixture is consistency to drop by blobs off the spoon. Drop into hot grease and fry until golden brown. 

Jane Harrelson

HUSH PUPPIES

1½ c. corn meal

½ c. flour

2 tsp. baking powder 
1 egg

2-3 jalapeno pepper (chopped) 
onion, chopped (optional)

1 can cream style corn

milk (if necessary)

Mix all ingredients. Then add milk, if needed to make mixture easy to drop from teaspoon. Drop into deep fat and fry until brown.
Gail Pinkerton

CHEESE COCKTAIL BISCUITS

2 cups sifted flour

½ tsp. salt

1 cup milk
3 tsp. baking powder 
1/3 cup shortening

Make drop biscuits (soft). Bake at 450 degrees for about 12 minutes in small greased muffin pans. Turn out. Use a grapefruit spoon or something similar to scoop out center of biscuits.

Filling:

8 oz. cream cheese, softened

2 hard-boiled eggs, grated or diced

1 tsp. to 1 Tbsp. onion juice (to taste)
Mayonnaise Bacon
Beat eggs and cheese with fork. Add mayonnaise until peaks (kind of like whipped cream). Add onion juice to taste. Fill biscuits and crumble cooked bacon over them.
Lana Gay Dobbins
POPPY SEED BREAD

1 1/2 c. milk

1 1/8 c. oil

2 1/4 c. sugar

1 1/2 Tbsp. poppy seed 
3 eggs

3 c. flour

1 tsp. salt

1 1/2 tsp. baking powder 
1 1/2 tsp. vanilla

1 tsp. almond flavoring 
1 1/2 tsp. butter flavoring

Cream oil and sugar. Add eggs and milk. Sift flour, salt baking powder and poppy seeds. Add to creamed mixture. Add flavorings and beat well. Separate mixture into 4 small loaves and bake at 350 degrees for 35-40 minutes. Cool 5 minutes in pans.

Glaze:

½ c. orange juice

½ c. powdered sugar 
½ tsp. vanilla

½ tsp. almond flavoring 
½ tsp. butter
Mix well. Pour over breads. Let cool in pans.
Jane Harrelson

PUMPKIN ROLL

3 eggs

1 c. sugar

2/3 c. pumpkin

1 tsp. lemon juice

¾ c. flour

1 tsp. baking powder

1 tsp. cinnamon

1 tsp. pumpkin pie spice

Filling:

1 c. powdered sugar

2 pkg. (3 oz.) cream cheese

4 Tbsp. butter 
½ tsp. vanilla

Beat eggs on high for five minutes. Add sugar, pumpkin, flour baking powder, lemon juice and spices. Spread on greased and floured cookie sheet. Bake at 375° for 12 minutes. Turn onto towel with powdered sugar. Roll towel and cake from narrow end. Chill at least two hours. Unroll, spread on filling and roll back up. Slice. May be frozen until ready to serve.
Pat Burks

SOUR CREAM PRALINE BISCUITS

2 c. biscuit baking mix 
1 c. sour cream pecan halves

brown sugar 
melted butter

Heat oven to 425°. Spoon 1 % teaspoons melted butter and 2 teaspoons brown sugar into each of 12 ungreased muffin cups (2½" x 1¼"). Arrange 3 pecan halves on top of brown sugar mixture in each cup. Mix together the biscuit mix and sour cream until soft dough forms. Beat vigorously for 30 seconds. Turn onto cloth-covered board that is well dusted with baking mix. Gently roll in baking mix to coat. Shape into ball. Knead five times. Roll or pat ¾” thick. Cut with 2" cutter dipped in baking mix. Place biscuit in each cup. Bake 10-15 minutes. Immediately invert pan on heatproof serving plate. Let pan remain until sugar mixture drizzles over biscuits which should be about 15 seconds.
Freda Burks

BANANA NUT BREAD

1 stick oleo

1 c. brown sugar 
1 c. sugar

2 c. flour

1 tsp. soda

¼ tsp. salt

2 eggs

3 lg. mashed bananas 
½ c. buttermilk

1 tsp. vanilla

1 c. chopped pecans

Cream butter and sugar. Add flour, soda and salt mixture to sugars, then add eggs and mashed bananas along with buttermilk, vanilla and pecans. Bake in greased and floured tube pan for 1 hour at 350°. If preferred, bake in small loaf pans for 45 minutes.

Jane Harrelson

EASY PUMPKIN SWIRL

3 eggs

1 c. sugar

2/3 c. canned pumpkin

¾ c. Pioneer Buttermilk Baking mix

2 tsp. cinnamon

1 tsp. pumpkin pie spice 
½ tsp. nutmeg

1 c. chopped nuts

Heat oven to 375 degrees. Grease a 15” x 10” x 1” jelly roll pan. Line top and sides with waxed paper. Grease waxed paper. Beat eggs and sugar until fluffy. Beat in pumpkin. Stir in dry ingredients. Pour into pan; spread evenly. Sprinkle with nuts. Bake for 13-15 minutes. Invert onto towel dusted with powdered sugar. Peel off waxed paper. Roll up cake and towel together from short side. Place seam side down on wire rack. Cool completely. Unroll cake and spread with filling. Reroll cake. Refrigerate until ready to serve.
Filling:

1 c. powdered sugar

8 oz. cream cheese, softened

6 Tbsp. butter 
1 tsp. vanilla
Beat together until smooth.

Terri Williams

QUICK SWEET ROLLS

2 c. warm water (110 degrees in microwave) 
2 pkg. active dry yeast

1/3 c. sugar

1 Tbsp. salt
1/3 c. vegetable oil

2 eggs, beaten 
6-6 ½ c. flour

Dissolve yeast in water; add sugar and salt. Mix oil and eggs, blend in flour. Cover and let stand 20 minutes in oven with pan of hot water. After 20 minutes, roll dough out in long skinny rectangle.

Cinnamon Spread:

3 sticks margarine, softened 
2 cups sugar

4 Tbsp. cinnamon
With spatula, spread butter over rolled dough. Mix sugar and cinnamon, and sprinkle over dough. Roll the dough lengthwise and slice into 1 inch slices. Put rolls in greased glass dishes.  Let rolls rise. (If you have a microwave, let them rise for 10 minutes in microwave on level #1. Then let set for 10 minutes before you cook.) Bake at 400 degrees for 10-15 minutes.

Icing:

2/3 stick butter, melted 
3 Tbsp. Milk

1 1/2 tsp. vanilla

3 c. powdered sugar
Mix all ingredients and pour over rolls after cooked.
Linda Burks

POUND CAKE

1 pkg. white cake mix 

1 pkg. lemon Jello

2/3 C. oil

2/3 c. water 4 eggs

Mix all ingredients together following white cake mix package directions. Pour into greased and floured bundt pan. Bake at 350 degrees for 1 hour.

COMMENTS: Grandmother gave this recipe to Bobbie around 1950. Below is a copy of the recipe written in Grandmother's handwriting. It is interesting that she wrote it on the back of a blank Citizens National Bank check.

Lillie Burks

Submitted by Bobbie Burks 

BUTTERMILK CAKE

2¼ c. sugar 

1 c. shortening 

3 c. flour

¼ tsp. soda

1/8 tsp. soda 

1 c. buttermilk 

5 eggs

1 tsp. vanilla

Cream sugar and shortening. Add eggs one at a time. Mix well. Add buttermilk, flour soda, salt and vanilla. Beat well, but do not over beat. Bake for one hour at 350° in a tube pan. 

COMMENTS: DO NOT open oven while baking.

Jane Harrelson

PAYDAY CAKE

1 yellow cake mix
1/3 c. oleo

1 egg

3 c. miniature marshmallows
2/3 c. white Karo syrup
4 Tbsp. oleo

2 tsp. vanilla

2 c. Rice Krispies

2 c. cocktail peanuts

Preheat oven at 350°. Mix together cake mix, 1/3-c. oleo and egg. Bake in ungreased 13" x 9" pan for 20 minutes. After cake is baked and still hot, top with 3 c. marshmallows. Mix together the Karo syrup, 4 Tbsp. oleo, peanut butter chips and vanilla. Heat until smooth, stirring constantly. Then add the Rice Krispies and cocktail peanuts. Put on top of cake. When cake has cooled, cut into squares.

Joy Cariker

FRESH APPLE CAKE

4 c. diced apples

2 c. sugar

1 c. chopped pecans 

3 c. flour

½ tsp. nutmeg

½ tsp. cinnamon 

½ tsp. salt

2 tsp. soda

1 c. oil

1 tsp. vanilla

Mix apples, sugar and pecans and let stand for 1 hour. Beginning with the flour, stir in all the other ingredients by hand. Be sure to mix well.  Bake in a 350 degree oven for 1 hour and 15 minutes in a well greased tube or bundt pan.

Mable Burks

Submitted by Bobbie Burks
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APPLESAUCE CAKE

1 c. butter

2½ c. sugar

3 c. flour

1 tsp. soda

1 tsp. allspice

2 tsp. cocoa

1 tsp. cinnamon

1 c. cooked apples 

1 c. cooked raisins 

1 c. chopped nuts

½ pkg. chopped dates 

4 eggs

1 c. water

Preheat oven 350 degrees. Grease and flour two 8" or 9" cake pans. Cream butter and sugar. Add cooked apples. Beat eggs and add to sugar, butter and apples. Add flour, nuts, raisins, dates, spices and cocoa. Add water.

Filling:

1½ c. sugar 

pinch of salt 

1 c. coconut 

1 c. raisins

1 c. chopped nuts

½ pkg. chopped dates 

1½ c. water

½ c. cream

Cook until thick and put between layers. An icing of powdered sugar glaze may be added and decorate with maraschino cherries. 

Kate Bearden, Mother of Bobbie Burks

Submitted by Bobbie Burks

CHOCOLATE TOWN CAKE

1¾ c. sugar 

2/3 c. shortening 

2 eggs

1 tsp. vanilla

2½ c. sifted flour

1½ tsp. soda

½ tsp. salt

½ c. cocoa

1 c. buttermilk

½ c. boiling water​

Preheat oven to 350°. Grease and flour 2-9" pans. Cream sugar and shortening until fluffy. Beat eggs and add to sugar mixture. Add vanilla. Sift flour, soda and salt together. Alternate adding flour mixture and buttermilk to sugar mixture. Make a paste of boiling water and cocoa. Cool slightly. Add to batter and mix well. Pour Into cake pans and bake approximately 35 minutes or until done.

FLUFFY COCOA FROSTING:

¾ c. cocoa

1 box confectioners sugar 

1 stick melted margarine

1 tsp. vanilla

½ c. evaporated milk

Combine margarine with powdered sugar and cocoa. Add vanilla. Slowly begin adding evaporated milk. After cake is cooled begin icing cake.

Sudie Mae Burks 

Submitted by Freida Bennett

PEACH UPSIDE DOWN CAKE

1¼ c. cake flour

1½ tsp. baking powder 

¼ tsp. salt

½ c. sugar (granulated) 

1 c. brown sugar

8 Tbsp. soften oleo

1egg (well beaten) 

½ c. milk

1 tsp. vanilla

2 c. sliced peaches

Sift together flour, baking powder, salt and granulated sugar. Add 4 tbsp. of the softened oleo. Combine egg, milk and vanilla. Add this to flour mixture. Beat 1 minute. Melt 4 tbsp. oleo in 8" x 8"x 2" pan or 8" skillet over low flame. After it has melted, add ½ c. brown sugar (firmly packed). Stir until melted. Arrange sliced peaches and pour batter over contents of pan. Bake in 350 degree oven for 50 minutes.

COMMENTS: Bobbie stated that "this was her favorite cake way back when".

Bobbie Burks

THE CAKE THAT WON'T LAST

1 box yellow cake mix

3 eggs, beaten

1/3 cup oil

1 tsp. vanilla

1 8 oz. can crushed pineapple

1 c. chopped pecans

2 c. coconut

3 ripe bananas, mashed

Let all ingredients stand in bowl for 2 minutes. Mix well with spoon (Do not beat). Bake in 9” x 13” pan at 350 degrees for 35 minutes. Then test.

Icing:

1½ cup powdered sugar

6 Tbsp. melted oleo

3 3-oz. pkg. cream cheese, softened 

3 tsp. vanilla

Mix well until smooth. Ice cooled cake.

Reta Faye Burks
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UNCOOKED FRUIT CAKE

2 lbs. raisins (white or dark)

2 lbs. dates

2 lbs. nuts (use mixed if you like) 

1 small orange (juice only)

½ lb. candied cherries 

½ lb. candied orange

½ lb. candied lemons 

1 lb. candied pineapple

Grind raisins and dates. Cut other fruit into small pieces. Chop nuts. Mix well with juice of orange

and press into cake plate. Let stand 48 hours.

COMMENTS: This recipe was given to Bobbie about 1945 or 1946. Bobbie states that she has made this fruitcake and it is very good.

Jewel Burks 

Submitted by Bobbie Burks

WALTON'S MOUNTAIN COFFEE CAKE

½ c. pecan halves

2 15 oz. pkgs. frozen white dinner roll dough*

1 4 oz. pkg. instant butterscotch pudding mix

1 c. packed brown sugar

½ c. butter

1/8 tsp. ground cinnamon

Generously grease a 10" fluted tube pan. Sprinkle pecans in the bottom of the pan. Arrange the frozen dough balls on top of the pecans. Sprinkle pudding mix over dough balls. In a small saucepan cook and stir brown sugar, butter and cinnamon until butter is melted. Pour butter mixture over pudding mix and dough balls in the tube pan. Cover and refrigerate for 12-24 hours. Uncover and bake in a 350 degree oven about 30 minutes or until top is golden brown. Immediately invert coffeecake onto a serving tray or plate. Let stand about 15 minutes to cool slightly before serving. Makes about 12 servings.

* Comment: The two frozen dinner roll packages should contain a total of 18-24 balls

Freda Burks

><> + ><> + ><> + ><>

Thank you for the food before us. Thank you for the family and friends among us. Thank you for the faith within us. Thank you for the Father above us.

Amen.
><> + ><> + ><> + ><>

FRESH BANANA BUNDT CAKE

½ c. shortening 

2 eggs

1 tsp. vanilla

1 tsp. soda

½ c. sour cream 

1½ c. sugar

1½ c. mashed banana 

2 c. flour

½ tsp. salt

3 Tbsp. brown sugar 

1 Tbsp. cinnamon

Cream the shortening. Slowly add sugar. Beat until light. Add bananas, eggs and vanilla. Beat well. Mix flour, soda and salt. Add to the first mixture and blend. Slowly add the sour cream and beat until well blended. Pour half of the batter in a greased bundt pan. Mix together 3 Tbsp. brown sugar and 1 Tbsp. cinnamon and sprinkle on batter in pan. Pour in remaining batter. Bake in 350 degree oven 45 minutes or until done. Cool in pan 10 minutes before removing from pan.

Glaze:

2½ c. sifted powdered sugar

4 tsp. hot water

1 tsp. rum or almond extract
Put hot water in small bowl. Beat in sugar until glaze is thick enough to spread. Add rum or almond extract, beating a few minutes until creamy. Drizzle over cake.

Faye Scott

SOUR CREAM COFFEE CAKE

2 c. sugar 

1 c. butter

2 eggs

1 carton (8 oz.) sour cream

2 c. flour

¼ tsp. salt

1 tsp. baking soda

Cream sugar, butter and eggs. Mix flour, salt and soda in another small bowl. Mix flour mixture and sour cream alternately into cream mixture. Grease and flour 10" but pan.

Topping:

¼ tsp. cinnamon

4 Tbsp. brown sugar

1 c. chopped pecans

Sprinkle small amount of topping in pan. Put in half of the cake batter. Sprinkle most of topping onto cake batter in pan. Add rest of cake batter. Put the remainder of the topping on the cake. Cook in 350 degree oven for 50 minutes. DO NOT open oven during baking.
Joy Cariker

><> + ><> + ><> + ><>

How sweet are Thy words unto my taste. Yea, sweeter than honey to my mouth. Psalm 119: 103
><> + ><> + ><> + ><>

DATE NUT COOKIES

1 can Eagle Brand milk

1 cup (8 oz.) chopped dates

1 cup chopped nuts

2 tubes of Ritz crackers

Mix together milk, chopped dates and nuts. Boil until the mixture looses its gloss or thickens. Put date-nut mixture on each cracker. Lay on ungreased cookie sheet. Bake at 350 degrees for 8 minutes. Let crackers cool.

Icing:

3 cups sifted powdered sugar (1 box) 

¾ stick oleo, softened

8 oz. Cream cheese, softened 

1 tsp. vanilla

Ice crackers and refrigerate. These are better if cooked the day before serving.

Reta Faye Burks

ESTHER'S COOKIES

1 c. sugar 

2 sticks oleo 

4½ c. flour 

1 tsp. soda 

1 tsp. vanilla

1 c. powdered sugar 

1 c. oil

2 eggs

1 tsp. cream of tartar 

2 c. nuts (chopped)

Combine and set aside the following: flour, soda cream of tartar. Beat until fluffy: sugar, powdered sugar and oleo. Add flour mixture and oil alternately. Cover and refrigerate at least one hour. With hands, make small balls. Place on greased cookie sheet. Bake at 275 degrees for 10-12 minutes, or until light brown on the top tack of oven. Makes more than 100 cookies.

COMMENT: Bake these cookies on the top rack only.

Joy Cariker

BEVERLY'S ALMOND COOKIES

2 sticks butter, softened 

¾ c. sugar

2¼ c. flour

1 tsp. salt

½ tsp. almond extract

Beat butter and sugar. Add salt and almond extract. Gradually add flour. (Should be the consistency of pie dough.) Roll into silver dollar sized balls. Cook on ungreased cookie sheet at 350 degrees for 8-10 minutes. (May not look done--do not overcook!)

Icing:

1 box powdered sugar

1 tsp. vanilla

3-4 Tbsp. canned milk

½ stick melted butter

½ tsp. almond extract

Terri Williams
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TANNIES

1 box light brown sugar 

2 eggs (slightly beaten) 

2 c. flour

2 tsp. vanilla

1 1/3 sticks of oleo 

1 c. chopped nuts 

2 tsp. baking powder

Mix together flour and baking powder and set aside. Melt oleo and remove from heat. Mix in brown sugar. Stir in eggs. Add flour and baking powder mixture and mix well. Add vanilla and nuts. Make sure that these ingredients are blended well. Put in a greased and floured 9" x 13" pan. Bake in 350° oven for 30 minutes. Let cool thoroughly before cutting into squares.
Joy Cariker

CREAMY PRALINES

2 c. sugar

¾ tsp. soda

1 c. light cream (or ½ c. water and ½ c. milk)

1½ Tbsp. butter 

2 c. nuts

In a large boiler combine sugar and soda. Mix well. Stir in cream and bring to a boil. Turn heat down and cook, stirring until soft ball (234°) forms. Remove from heat, add butter and stir in nuts. Beat 2-3 minutes. Drop onto waxed paper. If it gets too stiff then add 1 Tbsp. hot water.

Laverne Cooper

PEANUT PATTIES

2½-3 c. raw peanuts 

2 c. sugar

1 c. white Karo syrup 

½ c. water

¼ tsp. salt

1 tsp. vanilla

few drops of red food coloring 

​

Combine all ingredients except food coloring and vanilla. Cook to the soft ball stage. (Hint: drop into cool water and if it forms a soft ball, it is ready.) Add vanilla and food coloring and beat until mixture begins to become cloudy. Drop onto buttered wax paper or foil in teaspoon size pieces. (Hint: Bite size muffin tins may be used. These make small patties.)

Joy Cariker

EAST PEANUT BUTTER COOKIES

1 c. peanut butter

2/3 c. sugar

1 egg

½  tsp. baking soda

Blend all ingredients with fork. Drop on to greased baking sheet. Press into shape. Bake in preheated 350° oven for 10-13 minutes. Let cool before removing from pan.

Jane Harrelson
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PINEAPPLE CASSEROLE

2 (15 oz.) cans chunky pineapple 

1 c. sugar

1½ Tbsp. flour

grated cheddar cheese 

1 tube Ritz crackers

1 stick margarine

Drain juice from pineapple reserving 1 Tbsp. of liquid. Mix together the pineapple, sugar, flour, cheese and tablespoon of pineapple juice. Pour into dish. Crumble Ritz crackers on top. Pour melted margarine over the crackers. Bake at 350 degrees for 30 minutes.

Jane Harrelson

ANGEL FOOD DESSERT

1 c. powdered sugar

3 oz. cream cheese (softened)

1 (16 oz.) container of Cool Whip

5 c. angel food cake cubes 

1 (1Ib. 5 oz.) can of pie filling

In a large bowl, add powdered sugar to cream cheese. Beat until mixed and fluffy. Fold in Cool Whip. Fold in cake cubes. Spray 9" x 13" dish with cooking spray. Pour cake mixture into dish. Spread pie filling over cake mixture. Chill 2 or 3 hours.

COMMENTS: This is one of Barbara's Schenectady New York recipes. It is best to make an angel food cake using the mix rather than using a bought angel food cake. She prefers using the cherry pie filling.

Barbara Woodall

NO COOK BANANA PUDDING

2 small instant vanilla pudding 

3 cups milk

1 can Eagle Brand milk (chilled)

12 oz. Cool Whip 

vanilla wafers

bananas

Beat the pudding and milk until thick. Stir in the chilled Eagle Brand milk. Fold in the 12 oz. of whipped topping. Layer with wafers and bananas. The pudding is better made the day before serving.

Reta Faye Burks

<>< + <>< + <>< + <><
If a man loves me, he will keep my words; and my Father will love him,

and we will come unto him and take our abode with him. John 14:23

<>< + <>< + <>< + <><

BREAD PUDDING

1 1g. loaf of bread, crumbled

3 eggs

1 tsp. vanilla

2 Tbsp. oleo 

2 c. sugar 

4 c. milk

Mix together eggs, sugar, milk, oleo and vanilla. Pour over bread. Stir until all of the bread is wet but not mushy. Let stand several minutes. It may be refrigerated over night. Bake in a 350 degree oven for 30​-45 minutes.

SAUCE FOR BREAD PUDDING:

1 c. sugar

¼ tsp. salt

2 Tbsp. cornstarch

2 c. boiling water 

2 Tbsp. butter

1 tsp. vanilla

Combine sugar, salt, cornstarch and water. Cook until thick. Add butter and vanilla.

Gail Pinkerton

MICROWAVE BREAD PUDDING

3 c. broken bread 

2 c. milk

3 Tbsp. butter

2 eggs (beaten)

¾ c. sugar

1 tsp. vanilla

spices (as desired)

Mix together bread, milk and butter and microwave on high for 3 minutes. Combine eggs, sugar,

vanilla and spices and add to first mixture. Stir well. Microwave 15-18 minutes on high or until middle

"sets". DON'T OVERCOOK. Stirring is not necessary.

Topping (optional):

½ c. sugar

1 Tbsp. flour or cornstarch

½ c. water

1 tsp. vanilla

Combine ½ cup sugar and cornstarch. Add water and bring to a boil. Stir in vanilla. (Lemon or almond extract may be used instead of vanilla)

Lanita Dedon


[image: image13.wmf]
FRESH PEACH COBBLER

1½ c. flour

1/3 c. shortening

1 tsp. baking powder

½ c. milk

pinch of salt

1½-2 c. thinly sliced peaches 

2 c. sugar

2 c. water

1 stick margarine

Mix together flour, salt and baking powder. Cut shortening into flour mixture. Add milk and mix well. Roll out on floured surface. Spread peaches over crust. Start at the edge and roll up, pinching edges together. Slice into 1" slices. Set aside. Melt margarine in baking dish. Place slices in dish. Combine sugar and water. Pour over slices. Bake at 350 degrees for 30-45 minutes or until golden brown.

COMMENTS: Laverne states that this is not in the recipe, but when she gets her roll made, she just puts the roll in the melted butter and then slices it and it really looks pretty.

Sudie Mae Burks

Submitted by Laverne Burks

MOTHER'S FRUIT COBBLER

2¾ c. flour

1 c. shortening

1 tsp. salt

6 Tbsp. (or more) ice water

1 stick oleo 

4 c. fruit

1½-2 c. sugar

Sweeten fruit and set aside. Mix flour and salt together. Cut shortening into mixture. Roll out (as thin as possible) on lightly floured surface. Put dough (about ½) on the bottom of a 9" x 13" glass dish. Dab margarine on dough. Add enough fruit to cover the bottom of the dish. Cut remaining dough into strips. Add a layer of dough. Dot with oleo, Alternate adding fruit and strips of dough until last layer is dough. Be sure to dot dough with oleo. Bake at 375-400° about 35 minutes, or until crust is golden brown.

COMMENTS: Base the amount of sugar on the kind of fruit used. If fresh fruit is used, add water to fruit. If canned fruit is used, add the juice. Dough should be rolled as thin as possible.

Bobbie Burks 

Submitted by Barbara Woodall

EASY MERINGUE

3 eggs whites

½ c. water

¼ c. and 2 Tbsp. sugar

1 Tbsp. cornstarch 

dash of salt

Book water, sugar, cornstarch and salt until think and transparent. Beat egg whites until foamy. Continue beating while slowly pouring cooked mixture into egg whites. Beat until stiff.

Gail Pinkerton

24 PIE CRUSTS

3 lb. Crisco 

1 Tbsp. salt 

5 lb. flour

¾ c. white Karo 

water

Cut together until pea size. Put Karo in a quart jar. Fill jar with cold water. Use this liquid to add to the flour mixture. 

Gail Pinkerton

MOTHER'S PIE CRUST RECIPE

One Crust Pie (8" or 9") 

1½ c. flour

½ c. Crisco shortening

½ tsp. salt

6 Tbsp. ice water

Use a pastry blender to cut shortening through flour and salt. Add ice water one tablespoon at a time. Form into a ball. Roll out on floured surface. Place in pie plate and flute edges.

Two Crust Pie (8" or 9") 

2 c. flour

2/3 cups Crisco

3/4 tsp. salt

7 or more Tbsp. ice water

Use a pastry blender to cut shortening through flour and salt. Add ice water one tablespoon at a time. Form into balls allowing more for bottom crust. Roll each crust out on a floured surface. Place larger crust in pie plate. Put in desired filling. Put second (smaller) crust on top. Flute edges and cut slits into this crust for baking.

Bobbie Burks 

Submitted by Barbara Woodall

CHOCOLATE CHIP PIE

1 stick oleo

1 c. sugar

1/3 c. flour

2 eggs (beaten)

½ c. nuts

6 oz. (1 c.) chocolate chips 

½ tsp. vanilla

Melt oleo then add sugar, flour and eggs. Mix with spoon. Add nuts, chocolate chips and vanilla and stir. Pour into unbaked pie shell. Bake at 350 degrees for 45 minutes or until crust is done.

Jane Harrelson
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MABLE'S PECAN PIES

2 unbaked pie shells 

5 eggs

1½ c. sugar

1½ c. white Karo syrup

1 stick oleo (melted) 

1 tsp. vanilla 

2 c. chopped pecans

After beating eggs slightly, add sugar, syrup and melted oleo. Stir (gently) until sugar dissolves. Add

pecans and vanilla. Stir just enough to mix. Pour into 2 unbaked pie shells. Bake at 350 degrees for 50

minutes-1 hour. Delicious served warm.

SERVING SUGGESTIONS: May be served plain or topped with slightly sweetened whipped cream.

Mable Burks
Submitted by Mary Elizabeth Dedon and Jane Harrelson

MOTHER'S PECAN PIE

9" Pie

3 eggs

1 c. Karo (½ c. light; ½ c. dark) 

¾ c. sugar

½ stick margarine

1 tsp. vanilla

1c. (or more) pecans

10" Pie

4 eggs

1½ c. Karo (¾ c. light; ¾ c. dark) 

1 cup sugar

¾ stick margarine 

1½ tsp. vanilla

Beat eggs with wire beater. Add Karo, sugar and vanilla. Stir in melted margarine. Pour into pie shell. Toast and slice pecans. Bake at 400 degrees for 15 minutes, then cut oven temperature to 350 degrees for 30-35 minutes.

Bobbie Burks 

Submitted by Barbara Woodall

RAISIN PIE - DOUBLE CRUST

½ box raisins water

1 c. sugar

¼ c. flour

1 Tbsp. vinegar 

1 Tbsp. oleo

Cover raisins with enough water to cover the raisins. Cook on low heat until swelled. Add ½ cup of sugar. Mix another ½ cup of sugar with flour. When raisins are swollen, add sugar and flour mixture. Continue cooking until the mixture thickens and add vinegar and oleo. Put mixture into pie pan lined with crust. Cover with the second crust. Pierce top crust with knife. Bake in a 400 degree oven for 25 minutes.

Gail Pinkerton

BUTTERMILK PIE

½ c. butter 

2 c. sugar

1 c. buttermilk

3 Tbsp. flour 

3 beaten eggs

Cream butter and sugar. Add flour and eggs. Beat again. Add buttermilk and mix well. Pour into an unbaked pie shell. Bake in a 350 degree oven for 45-50 minutes.
Gail Pinkerton
SWEET POTATO PIE

2 c. mashed sweet potatoes

2 eggs 

1 ½ c. sugar

1 c. milk

¼ tsp. cinnamon

Mix together. Bake in an unbaked pie shell in a 350 degree oven for 45 minutes until the crust is brown and pie is set.

Gail Pinkerton

CREAM PIE

1 c. sugar

pinch of salt

2 c. milk

2 heaping Tbsp. flour

3 egg yolks 

½ stick oleo 

1 tsp. vanilla

Combine sugar, salt, milk and flour. Cook over medium heat until think. Add oleo and vanilla. Pour into baked 9" pie shell.

To Make:

chocolate - add 2 heaping tablespoons of cocoa to sugar before mixing.

coconut - add ½ c. coconut

caramel- caramelize ½ c. sugar. Add to pie filling while both are hot.

lemon - increase flour by 1 tablespoon. When filling is cold, add juice of 3 lemons. 

Pineapple - add 1 small can pineapple that has been drained.

Gail Pinkerton

APPLE ENCHILADAS

21 oz. apple pie filling


½ c. sugar

6 flour tortillas




½ c. packed light 

1 t. cinnamon

brown sugar

1/3 c. butter

½ c. water

Spoon pie filling evenly down the center of each tortilla.  Sprinkle evenly with cinnamon.  Roll up and place, seam side down, in a lightly greased 2-quart baking dish.  Bring butter and next 3 ingredients to a boil in a medium saucepan.  Reduce heat and simmer, stirring constantly for 3 minutes.  Pour over enchiladas and let stand 30 minutes.  Bake at 350 degrees for 20 minutes. Serve hot – with vanilla ice cream is desired.

Jane Harrelson

ANDES MINT BROWNIES

Your favorite brownie mix (prepared as directed) 

1/2 - 1 cup chopped pecans, optional 

Bake as directed 

Immediately after removing from oven: 

        1.  Place unwrapped Andes mint candies on brownies.

        2.  Cover with Reynolds Wrap and let sit 10 minutes. 

        3.  Remove Reynolds Wrap and spread candies 

        4.  Let sit to harden (overnight is ideal -- if you can wait that long). 

If you're taking brownies to a picnic in the heat, you might want to consider NOT using the Andes mints.  Instead, sprinkle the brownies with powdered sugar as soon as you remove them from the oven.  They're great either way, but you haven't had to make them from "scratch."

Lorraine Haas

Submitted by Faye Scott
CHOCOLATE SHEATH CAKE

2 cup flour

2 cup sugar 

1/2 cup butter 

4 tbsp cocoa 

1 cup water 

1/2 cup shortening

1/2 cup buttermilk

2 beaten eggs 

1 tsp. vanilla 

1 tsp. baking soda 

1 tsp. cinnamon

Icing:

1/2 cup butter 

4 tbsp cocoa 

6 tbsp milk 

1 tsp. vanilla 

1 lb. box powdered sugar 

1 cup pecans, chopped (optional)

Blend flour and sugar together. Bring butter, cocoa, water and shortening to a oil in saucepan and pour over flour and sugar mixture, beating well.  Add buttermilk, eggs, vanilla, soda and cinnamon. Mix well and pour into a greased and floured 9”x 13” inch pan. Bake at 350 degrees for 40-45 minutes.  Five minutes before cake is done melt together butter, cocoa, milk and vanilla. Pour hot mixture over powdered sugar and beat Add pecans. Spread on cake as soon as it is taken from the oven.

Faye Scott
CHOCOLATE YUMMIES

3 cups Rice Krispies cereal 

7 whole graham crackers 

2 ½ cups miniature marshmallows

1 pkg. (2 cups) semi-sweet chocolate chips

2/3 cups light corn syrup

3 Tbsp. butter

½ cup crunchy peanut butter

Coat 13” x 9” microwave safe dish with cooking spray.  Place 7 whole graham crackers on the bottom of the dish.  If needed, add additional pieces to cover the bottom.  Sprinkle marshmallows evenly over crackers and microwave on high for 1 minute or until marshmallows are puffy.  Remove from microwave and cool completely. In microwave safe mixing bowl, combine chocolate chips, corn syrup and butter.  Microwave on high about 1 ½ minutes or until chocolate is smooth when stirred.  Stir in peanut butter and then add rice Krispies.  Mix until combined and spread over cooled marshmallows.  Cover and refrigerate for at least 1 hour.  Cut and store in air tight container in refrigerator.

Amanda Fowler
CHOCOLATE TRUFFLE

1 cake mix

2 lg. instant choc. pudding

milk, eggs, oil (for cake and pudding)

1 lg. & l sm. Cool Whip

Mix and bake cake.  Make pudding.  Layer cake, pudding, cool whip.....Repeat.

Barbara Woodall

DECADENT BLONDE BROWNIES

1½ c. all purpose flour

1 pkg. (10 oz.) semi-sweet chocolate chunks or chips

3/4 c. granulated sugar

3/4 c. packed light brown sugar

3/4 c. coarsely chopped macadamia nuts

1 tsp. baking powder

1/2 tsp. salt

Layer ingredients attractively in any order into 1½ quart jar (1 quart jar or 1 pint jar) with tight fitting lids. Pack ingredients down slightly before adding another layer.   Cover of jar with fabric and bow with a card with the following instructions:
1/2 c. butter, softened

2 eggs

2 tsp. vanilla

1 jar of Decadent Blonde Brownie Mix

Preheat oven to 350. Lightly grease 13” x 9” inch baking pan.   Beat butter until smooth.  Beat eggs and vanilla until well blended. (Mix may appear curdled). Add brownie mix to butter mixture. Stir until well blended. 

Spread batter evenly in prepared pan. Bake 25 to 30 minutes or until golden brown. Cool in pan on wire rack.

Lorraine Haas
COCONUT CAKE

Duncan Heinz Butter Cake

1 can Eagle brand milk

1 sm. can Pina Colada mix 
1 sm. tub of cool whip

1 sm. bag or can of coconut

Bake a cake as directed on the cake box.  Let cake cool.  
Make several slits in the cake with a knife.  Mix together 1 can of Eagle brand milk and a small can of Pina Colada mix.  Pour over the mixture over the top of the cake.  Then spread 1 small tub of Cool Whip over the top of the cake and sprinkle with flake coconut.  Very easy & good!

Faye Scott

NEIMAN MARCUS COOKIES

2 cups butter 

24 oz. chocolate chips

4 cups flour 4 eggs

2 cups brown sugar 

2 tsp. soda 

1 tsp. salt 2 cups sugar

1 8 oz. Hershey bar (grated)

5 cups oatmeal (blended)

2 tsp. baking powder

2 tsp. vanilla

3 cups chopped nuts (optional)

Measure oatmeal, and blend in a blender to a fine powder.  Cream the butter and both sugars.  Add eggs and vanilla, mix together with flour, oatmeal, salt, baking powder and soda.  Add chocolate chips, Hershey bar and nuts (optional).  Roll into balls (size of walnut).  Place on a cookie sheet 2 inches apart.

Bake for 10 minutes in a 350° oven.  Makes 112 cookies.
Faye Scott
OREO COOKIE PIE

1 lb. Oreo cookies 

1 lg. pkg. instant vanilla pudding 

1 (12 oz.) Cool Whip 

1 (8 oz.) pkg. cream cheese 

1 cup powdered sugar

1 stick butter

1 tsp. vanilla

2 cups milk 

Crumble cookies. Reserve 1/4 cup to sprinkle on top.  

1st layer: Melt butter and mix with remaining crumbs to form crust. Spread in the bottom of crust.  

2nd layer: Blend together 1/3 of Cool Whip with cream cheese and spread over crust.  

3rd layer: Mix package of pudding with 2 cups of milk and pour over cream cheese mixture. 
4th layer: Spread the remaining Cool Whip over pudding and sprinkle with remaining crumbs. Refrigerate. 

Faye Scott

VANILLA AND CHOCOLATE DELIGHT

1 cup chopped pecans

1 cup all-purpose flour

½ cup butter (melted)

1 8 oz. pkg. cream cheese

1 cup powdered sugar

1 (26 ounce) container frozen whipped topping (thawed) divide in half

3 cups milk

1 sm. pkg. instant chocolate pudding mix

1 sm. pkg. instant vanilla pudding mix

2 (1.45 ounce) bars milk chocolate with crispy rice (crumbled)

Preheat oven to 400 degrees.  In a medium mixing bowl, combine pecans, flour and butter.  Press into a 9” x 13” pan.  Bake 25 minutes.  Allow to cool.  In a large bowl, beat together cream cheese and confectioners' sugar until smooth. Fold in half of the whipped topping. Spread on top of cooled crust. In a large bowl, combine milk, chocolate pudding mix and vanilla pudding mix.  Pour over creamed cheese layer. Top with whipped topping.  Sprinkle with crushed chocolate bars.

Faye Scott

ROLO PRETZELS

Rolo Candies (I couldn't find them in a bag; bought rolls of them from the candy racks at the grocery store checkout)

Pretzels (the waffle type, round or square)

Pecan halves (can be toasted slightly or not)

Place the pretzels on a cookie sheet and put a Rolo on each.  Put in a 350 degree oven for 3 minutes -- no more than that.  Remove from oven and smush a pecan half on each Rolo.  
Cool completely before removing from cookie sheet.  May be placed in the freezer or refrigerator for a little while to speed up the process if necessary.  Enjoy!

Jane Harrelson
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