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Using the symbols in this cookbook: 
There are several different symbols listed to the side of the recipe titles. These are designed 
to direct your attention to special features about the recipe. They will either (a) show at a 
glance if the recipe contains certain ingredients or (b) show that it is listed in a special 
section or includes a mix. A recipe may include one or several symbols depending. The 
following is a key: 

Special Ingredient Symbols 

 Beans 
Rice 

 Wheat or Whole Wheat Flour 

 Oatmeal 
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Special Sections 

 Crockpot Recipes 
 Mix Recipes 

 Summer Treats 
  

 
Special: Holiday 

 Halloween Favorites 
Thanksgiving Recipes and Tips 

 Christmas Treats 

 Valentine Treats 
 Special Easter Recipes  
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Appetizers and Snacks 

 
Apple Pie Dip, 6 
Basic Cream Cheese Fruit Dip, 6 
Cheese Fondue, 6 
Cherry Tomato Appetizers, 6 
Chocolate Fluffy Dip, 7 
Chocolate Fondue, 7 
Cinnamon Candy Popcorn, 10 
Cream Puffs, 7 

Ham-filled, 7 
Shrimp filled, 7 
Other fillings, 8 

Frog-Eye Sandwiches, 8 
Fresh Tomato Salsa, 8 
Granola, 8 
Granola Peanut Butter Bars, 9 
Marshmallow Dream Fruit Dip, 9 
Oven Caramel Corn, 9 
Toasty Cinnamon Sugar Popcorn, 10 
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Apple Pie Dip Perfect for Apple Slices! 
 
1 (8 oz.) pkg. cream cheese, softened 
¾ cup brown sugar 
¼ cup white sugar 

1 tsp. cinnamon 
1 tsp. vanilla 

 
Cream together and serve with slices of Granny Smith apples. 
 

Basic Cream Cheese Fruit Dip 
 
1 (8 oz.) package cream cheese, 
softened 
3 Tbsp. sugar 

1 cup sour cream 
1 tsp. vanilla extract 

 
Combine all ingredients and beat until smooth and creamy. 
 

Cheese Fondue This is a Margaret Jackson recipe.  We used to dip chunks of French bread 
into a fondue pot full of this sauce with our long fondue forks.  Karl, Adrie, and Steve loved it! 
 
1 Tbsp. flour 
¼ tsp. dry mustard 
½ tsp. salt 
1 cup milk 

1 egg 
1 cup shredded cheese 
Dash of cayenne 
1 Tbsp. butter 

 
Mix flour, mustard, and salt together.  Add 2 Tbsp. only of the milk.  Beat in the egg.  
Heat remaining milk to just below boiling point.  Gradually stir in egg mixture.  Cool 
over low heat, stirring until thickened and smooth.  Add the cheese.  Cook, stirring until 
melted.  Add cayenne and butter. 
Optional:  Add 1 tsp. Worcestershire sauce and/or ½ tsp. prepared mustard. 
 

Cherry Tomato Appetizers 
 
Scooped-out cherry tomatoes make great edible cups for fish or egg salad, herbed 
cheese, or caviar as an appetizer.  Use a standard-sized hollowed tomato filled with any 
variety of stuffings as a side dish, either baked, raw or as a condiment bowl for sauces.  
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Chocolate Fluffy Dip “Died and gone to Heaven” Yummy! 
 
1 package milk chocolate chips, melted 
1 can sweetened condensed milk 
1 small carton extra creamy Cool Whip 
 
Mix the melted chocolate chips with the sweetened condensed milk.  
Fold into cool whip.  
 

Chocolate Fondue 
 
1 (12 oz.) pkg. milk chocolate chips 
1 can sweetened condensed milk 
 
Melt chocolate chips in microwave or the top of a double boiler.  Add sweetened 
condensed milk.  Keep fondue warm in a fondue pot or crock pot.  Possible Dippers:  
Sponge cake, Twinkies, bananas, maraschino cherries, and pineapple chunks, etc. 
 

Cream Puffs 
 
½ cup butter or margarine 
1 cup flour 

¼ tsp. salt 
4 eggs 

 
Melt butter in 1 cup boiling water. Add flour and salt all at once, stirring vigorously. 
Cook and stir until mixture forms a ball that doesn’t separate.  Remove from heat; cool 
slightly.  Add eggs, one at a time, beating after each egg is added until smooth.  Drop 
from teaspoon an inch apart on greased cookie sheet.  Bake at 450° for 12 minutes then 
at 325° for 25 minutes.  Remove from oven; split.  Turn oven off and put puffs back in to 
dry for 20 minutes. 
 
Filling For Cream Puffs 
 
Ham:  Grind up ham in food processor until fine.  Add chopped celery, 1 Tbsp. minced 
onion, 1 dill pickle (chopped) and mix in a little mayonnaise until moist.  
     
Shrimp:  Use broken shrimp (it’s less expensive) break it up with a fork.  Add celery, 
onion, and dill pickle to taste.  Sprinkle in small amount of paprika.  Stir in mayonnaise 
until moist. 
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Other Fillings:  Your favorite chicken salad recipe, or pudding, whipped cream, ice 
cream, or fruit.  You may top it with powdered sugar, or a flavored sauce. 
 

Frog-Eye Sandwiches A favorite treat at Sunshine Preschool! 
 
Layer the ingredients in this order: 
Bottom: Ritz Crackers 
Middle: Cheddar Cheese 
Top: Slice of Dill Pickle 
 
These are fun and have no sugar! 
 

Fresh Tomato Salsa  This is a recipe that you will want to “add a little of this and 
that” until it’s just right for your taste buds. 
 
4 large ripe tomatoes 
¼ cup chopped green onions 
¼ cup chopped cilantro 
1 Tbsp. fresh oregano 
2 cloves garlic, minced 
1 tsp. minced jalapeno peppers or to 
taste 

1 Tbsp. olive oil 
2 tsp. fresh lime juice 
1 small can V-8 juice 
Salt and freshly ground black pepper, to 
taste 
Other seasonings to taste 

 
Cut tomatoes in half lengthwise and remove seeds.  Cut the halves into quarters. Dice 
and place in a medium-size bowl.  Add the remaining ingredients to the tomatoes.  Let 
salsa sit, loosely covered, at room temperature, allowing flavors to blend.  Serve 
immediately or refrigerate and serve within 4 hours.  Yield: 2 cups.   
 

Granola  John would rather have this than cold cereal any day. I add a package of M&M’s to 
this after the granola is completely cool.  The kids will eat the candy first - but then they will eat the 
remainder! 
 
6 cups oatmeal 
½ cup brown sugar 
¾ cup wheat germ 
½ cup shredded coconut 
¼ cup sunflower seeds 

1 cup chopped nuts 
½ cup vegetable oil 
¼ cup honey 
1½ tsp. vanilla 
M&Ms, optional
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Heat oats in ungreased 9x13 pan at 350º for 10 minutes.  Combine dry ingredients with 
warm oats.  Mix together oil, honey, and vanilla.  Pour over oat mixture.  Stir.  Bake at 
275° for ½ hour.  Add M&M’s once mix is completely cool.    
 

Granola Peanut Butter Bars Very chewy and moist! 
 
½ cup corn syrup 
⅔ cup peanut butter  
3 cups GRANOLA, page 8 
 
Lightly grease a 9x9 pan.  Heat corn syrup in a large pan.  Boil 1 minute.  Add peanut 
butter, stirring until smooth.  Add granola and mix.  Pat into pan.  Cool then cut into 
bars. 
 

Marshmallow Dream Fruit Dip 
 
7 ounces marshmallow cream 
2 (8 oz.) packages of low fat cream cheese, softened 
2 Tbsp. pineapple juice 
 
Combine all ingredients.  
 

Oven Caramel Corn  
 
2 cup brown sugar 
½ cup (2 cubes) butter 
½ cup white corn syrup 

1 tsp. salt  
1 tsp. baking soda 
8 qts. popped corn 

 
Boil first three ingredients together for 5 minutes.  Remove from heat.  Add salt and 
soda.  Mixture will foam.  Stir well.  Pour over 8 qts. popped corn.  Stir to cover popcorn. 
Ideally, use a ½ sheet pan from Wilton or 2 9x13 pans.  Place in 200º oven and bake for 
1 hour, stirring every 15 minutes.  Remove and spread on large sheet of waxed paper to 
cool.  Store in airtight container.   
 
Almond Fruit Dip Variation:  Add 3 Tbsp. finely chopped almonds and ½ tsp. almond 
flavoring to the basic recipe. Garnish with 1 Tbsp. finely chopped almonds, if desired. 
 



10 
 

Toasty Cinnamon Sugar Popcorn  Recipe from Julee Webb 

 
1 cup un-popped popcorn 
1/3 cup butter 
2/3 cup white sugar 

2 tsp. ground cinnamon 
½ teaspoon salt 
1 tsp. vanilla extract 

 
Preheat oven to 250 degrees.  Pop the popcorn using an air popper according to 
manufacturer’s directions.  Place into a large mixing bowl and set aside.  Melt the butter 
in a small saucepan over medium heat.  Stir in the sugar, cinnamon, salt, and vanilla, and 
cook until thick and bubbly.  Pour over the popcorn, and stir until the popcorn is evenly 
coated.  Spread the popcorn into a large roasting pan.  Bake in preheated oven 10 
minutes, then turn the heat off, and keep popcorn in the oven 20 minutes longer.  
Remove from oven, and cool completely before serving. 
 

Cinnamon Candy Popcorn Recipe from Julee Webb 
 
8 quarts popped popcorn 
1 cup butter 
½ cup light corn syrup 
1 (9 oz.) package cinnamon red hot candies 
 
Preheat oven to 250 degrees and grease two large cake pans.   Pop popcorn in a hot air 
popper.  Set aside in a large bowl.  Combine butter, corn syrup, and red hot candies in a 
large sauce pan.  Cook and stir over medium heat until mixture comes to a boil.  Boil 5 
minutes stirring occasionally.  Pour candy syrup over the popped popcorn.  Immediately 
begin to stir until the corn is covered with a luscious pinkish-red color.  Spread popcorn 
out in two greased baking pans.  Place in oven for one hour, stir every 15 minutes. 
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Beans, Rice, and Wheat 
 
Beans 

Cooked, 12 
Cooking Times, 12 
Puree, 13 
Quick and Easy Bean Pot, 13 

Rice 
Lion House Rice Pudding, 14 
Oriental Fried Rice, 14 
Rice (White), 13 

Wheat 
Whole Wheat Berries, 15 
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Cooked Beans  
 
1 cup dried beans 
Water for soaking    
3 cups water 
 
Sort and soak beans.  In a medium saucepan, combine drained soaked beans and water.   
Bring to a boil; reduce heat.  Cover and simmer until beans are tender.  
 

Bean Cooking Times 

Beans (Soaked) In a Saucepan In a Pressure Cooker  
at 15 Pounds Pressure 

Black Beans 1 to 1 ½  hours 5 to 8 minutes 

Garbanzo Beans 1 to 1 ½ hours 5 to 7 minutes 

Great Northern Beans 1 to 1 ½  hours 5 to 7 minutes 

Lima Beans, Large 45 to 60 minutes Not recommended 

Lima Beans, Baby 1 hour Not recommended 

Pea Beans  1 to 1 ½  hours 5 to 8 minutes 

Small White Beans 1 to 1 ½  hours 5 to 8 minutes 

Pink Beans 1 to 1 ½  hours 6 to 8 minutes 

Pinto Beans 1 to 1 ½  hours 5 to 7 minutes 

Red Beans 1 to 1 ½  hours 6 to 8 minutes 

Red Kidney Beans 1 to 1 ½  hours 5 to 8 minutes 

Soybeans 3 hours 12 to 15 minutes  

 
Hints: 
1. Rinse all beans and legumes in cold water.  Remove all dirt, rocks, or bad beans. 
 
2. Soak the beans in 3 times the amount of water as beans.  They can be soaked 

overnight.  Lentils and split peas do not need to be soaked. 
 
3. Quick soaking method: Boil the beans in water for 2 minutes, remove from heat, 

cover, and let stand for 1 hour. 
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4. Add meat, onions, celery, and herbs during cooking to add more flavors.  Add 
tomatoes, catsup, vinegar and other acid foods after the beans are tender.  The 
acid prevents softening of the beans. 

 
5. Cooked beans freeze well and will keep up to 6 months in the freezer.  

 

Bean Puree  
 

1 cup dried Large Lima beans, Great Northern beans, or Pinto beans 
Water for soaking  
3 cups water 

 
In a medium saucepan, combine drained soaked beans, and 3 cups water.  Bring to a 
boil; reduce heat.  Cover and simmer until beans are tender 1 to 1-1/2 hours.  Drain 
beans, reserving cooking liquid.  Put 1 to 2 cups beans in blender with ¼ cup to ½ cup 
reserved cooking liquid.  Blend on medium speed until smooth, stopping blender 
occasionally to scrape sides and stir puree up from bottom.  Bean mixture should 
circulate slowly.  Makes about 2 cups of puree. 

 

Quick and Easy Bean Pot    When John Roberts purchased too 
many Pork & Beans at a sale one summer in Logan, this is the recipe we used for pot lucks for the next two 
years. 

 
½ lb. bacon, fried until crisp, then 
crumbled 
1 onion, chopped 
½ lb. ground beef 

4 (16 oz.) cans pork and beans  
1 cup tomato catsup 
¼ cup brown sugar 
½ tsp. Worcestershire sauce 

 
Sauté onion in bacon drippings until tender.  Add ground beef.  Fry until ground beef is 
cooked through.  Add the remaining ingredients.  Simmer in a large heavy pan on the 
stove for at least one hour or simmer in a crock pot for 2-3 hours.  You may add 
seasoning salt, chili powder, or other spices to your taste. 

 

Rice  
 

To Cook Rice: 
One cup of uncooked rice equals 3 cups of cooked rice, or four servings.   
Combine: 
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1 cup uncooked rice  
½ tsp. salt 
2 cups boiling water 

 
Bring water and salt to a boil.  Add rice; stir once or twice and return to boil.  Reduce 
heat; cover and simmer.  Cook about 20 minutes without removing the lid or stirring, or 
until the liquid is absorbed and the rice is tender.  If rice is not quite tender or liquid is 
not absorbed, replace lid and cook 2 to 4 minutes longer.  Fluff with fork.   

 
Tips for Using Rice: 
Cook rice in beef or chicken broth instead of water. 

 
Mix cooked rice with a variety of things - sliced mushrooms, sautéed onions, crumbled 
pieces of bacon, slivered almonds or grated cheese. 

 

Oriental Fried Rice Add some veggies and you have an entire meal.  I like to 
make the rice the night before and let it chill overnight.  This prevents the rice from clumping.  

 
2 Tbsp. oil 
3 eggs, beaten 
Dash of salt 
4 cups cooked rice, cooled  
2 Tbsp. oil 

1 cup wheat berries, Page 15  
2 Tbsp. soy sauce 
1 tsp. seasoning salt 
1 cup ham, diced 
1 cup green onion, diced 

 
In a large skillet or wok, heat 2 Tbsp. oil.  Pour in eggs and salt and cook as an omelet; 
remove to cutting board and chop.  Heat 2 Tbsp. more oil.  Pour in rice, wheat berries, 
soy sauce, and seasoning salt.  Sauté until hot.  Remove mixture from pan. Do not add 
more oil.  Put ham and onion into pan and sauté until hot.  Combine all ingredients.  Stir 
and cook until hot.   

 

Lion House Rice Pudding During the dairy farm years, this was a staple 
food for Sunday evenings. This is one of Meghan’s favorite comfort foods! When Adrie, went back to USU to 
get her Masters Degree in 1990, John would send milk to Logan from Beaver whenever he could with other 
USU students. As soon as milk was on its way, Adrie would get the rice cooking.  

 
2 Tbsp. cornstarch  
¼ tsp. salt 
½ cup plus 2 Tbsp. sugar 
2 cups milk 

1 large can (12 oz) evaporated milk  
2 cups cooked rice 
2 eggs, slightly beaten 
½ cup raisins 
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⅛ tsp. nutmeg 
⅛ tsp. cinnamon 

1 tsp. vanilla 

 
In a heavy 2 or 3 quart saucepan, combine cornstarch, salt, and sugar and blend well.  
Stir in milks, stirring constantly over medium heat until thick and smooth.  Add rice; 
reheat to a full boil.  Remove from heat.  Pour a little of the hot mixture into beaten 
eggs while stirring rapidly.  Add egg mixture to hot milk and rice and stir until thickened.  
Remove from heat.  Stir in raisins, spices, and vanilla.  Serve hot or cold. Make eight ½ 
cup servings.  

 

Whole Wheat Berries        
These whole kernels need soaking or steam cooking to become tender.  When 
cooked, they have a sweet, nut-like flavor and a slightly chewy texture.  There 
are many ways to prepare dishes with wheat berries, and many ways aren’t 
discovered yet - so experiment! 

 
The versatility of wheat berries is demonstrated in recipes from cereals to breads, to 
casserole and to stuffing for fowl.  These recipes call for cooked wheat berries.  Wheat 
berries can be prepared ahead of need and the ready-to-use cooked wheat may be 
stored airtight in the refrigerator for about one week.   

 
Wheat berries are probably the easiest whole wheat food to prepare, and certainly ranks 
as one of the most versatile foods in use.  None of the measurements are critical, and 
there’s no fussing with stirring, continual watching, etc.  

 
Wheat berries can be made from whole wheat kernel or cracked wheat and can be used 
to replace rice in most dishes, substituted for mashed potatoes, or baked to make a 
delightful and nutritious crunchy TV snack.   

 
To make wheat berries:  In a pot with a fairly tight lid, combine 3 cups of water and 1 
cup of wheat.  Bring to a boil.  Allow to simmer ½ hour.  Turn off the heat and allow the 
wheat to stand 8-12 hours.  Use or store in refrigerator, tightly covered, for about one 
week.   

 
Crock Pot Method:  Simmer ingredients on High for approximately 2-3 hours.  Turn off 
the crock pot and let it sit overnight untouched.   
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Breads (Quick) 
 

Aebleskivers, 25 
Banana Bread, 18 
Banana Nut Chocolate Chip Bread, 17 
Biscuits 

Buttermilk Biscuits, 23 
Chocolate Chip Pumpkin Bread, 20 
Corn Bread and Honey Butter, 17 
German Pancakes, 27 
Low-Fat Banana Nut Bread, 18 
Muffins 

Apple Muffins, 25  
Banana Muffins, 24 
Blueberry Muffins, 24 
Bran Muffins With Dried Apples, 22 
Butterscotch-Pecan Muffins, 24 
Cheese Muffins, 24 
Easter Bunny Carrot Muffins, 20 
Honey and Wheat Muffins, 23 
Jelly Muffins, 24 
Melt-In-Your-Mouth Muffins, 24 
Mormon Muffin Recipe, 25 
Pineapple Muffins, 24 

    Zucchini-Oatmeal Muffins, 21 
Old Fashioned Banana Nut Bread, 17 
Pancakes 

Buttermilk Pancakes, 26 
German Pancakes, 27 
Honey Wheat Pancakes, 23 
Spicy Oatmeal Pancakes, 26 

Spiced Applesauce Bread, 19 
Spicy Zucchini Bread, 19 
Waffles 

Buttermilk Waffles, 26 
Honey Wheat Waffles, 22 
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Corn Bread As close to Marie Calendars as you can get. 
 
½ yellow cake mix (I like French Vanilla 
by Betty Crocker) 
1⅔ cups milk 
2 eggs, slightly beaten 
½ cup cornmeal 

1 cup flour 
¼ cup sugar 
4 tsp. baking powder 
½ tsp. salt 

 
Combine all ingredients.  Beat well.  Bake in greased 9x13 pan at 375º for 30 minutes.  
Optional:  Serve with Honey Butter (see recipe below).  

 

Honey Butter 
 
1 cup butter, softened 
1¼ cups honey 
1 egg yolk  

 
Beat 10 minutes. 
(Sorry. We can’t guarantee the safety of egg yolks – but it makes fabulous honey butter!) 
 

Old Fashioned Banana Nut Bread 
 
½ cup butter or margarine, softened 
1 cup sugar 
2 eggs, beaten 
2 cups all-purpose flour 

½ tsp. baking powder 
⅛ tsp. salt 
1½ cups mashed banana (4 medium) 
½ cup coarsely chopped pecans 

 
Cream butter in a medium bowl; gradually add sugar, beating well.  Add eggs.  Sift 
together flour, baking powder, and salt.  Add to egg mixture. Add bananas and pecans.  
Mix well.  Pour batter into a well-greased 9x5x3 inch loaf pan.  Bake at 350º for 55 
minutes or until a wooden pick inserted in center comes out clean.  Cool 10 minutes in 
pan, remove bread from pan, and cool completely on a wire race.  Slice and serve.  
Makes 1 loaf.  

 

Banana Nut Chocolate Chip Bread 
 

⅓ cup butter or margarine, softened ¾ cup sugar 
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1 egg 
1 cup mashed, ripe bananas 
2 cups flour 
2½ tsp. baking powder 
¼ tsp. baking soda 

½ tsp. salt 
1 cup chopped pecans (or walnuts) 
½ cup chocolate chips (or more if 
desired) 
½ cup buttermilk 

  
Preheat oven to 350º.  Cream together the butter and sugar.  Mix in egg and banana.  
Stir together flour, baking powder, baking soda, salt, nuts and chocolate chips.  Add this 
mixture to creamed mixture alternately with buttermilk.  Stir until just blended.  Pour 
batter into greased and floured loaf pan 9x5x3 inches.  Bake for 65 minutes, or until 
bread tests done.  Cool in pan for about 5 minutes, and then turn out on a wire rack.  
Makes 1 loaf.   

 

Banana Bread  
 

2 ripe bananas 
2 eggs 
¼ cup BEAN PUREE, page 13 
¼ cup Smart Balance margarine (or 
more bean puree or canola oil) 
1¼ cups white sugar 

1½ tsp. vanilla extract 
1¾ cups flour (at least half of this 
should be whole wheat) 
1 tsp. baking soda 
½ tsp. salt 

 
Preheat oven to 300º.  Prepare bean puree.  Grease one 9x5 inch loaf pan.  In a medium 
bowl, mash bananas and stir in the eggs until well blended.  Set aside.  In large bowl, 
beat bean puree and Smart Balance together and gradually add sugar.  Stir in vanilla 
and banana mixture.  Wisk together the flour, baking soda, and salt; blend into 
batter.  Add walnuts if desired.  Pour into pan.  Bake for 1 hour 15 minutes (check after 
50-60 minutes), or until a toothpick inserted into the center of the loaf comes out clean. 

 

Low-Fat Banana Nut Bread  
 
1 cup mashed ripe bananas 
⅓ cup low-fat buttermilk 
½ cup packed brown sugar 
¼ cup margarine 
1 egg 

2 cups flour 
1 tsp. baking powder 
½ tsp. baking soda 
½ tsp. salt 
½ cup chopped pecans 

 
Preheat oven to 350º.  Lightly oil two 9x5 inch loaf pans.  Stir together mashed bananas 
and buttermilk; set aside.  Cream brown sugar and margarine together until light.  Beat 
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in egg.  Add banana mixture; beat well.  Sift together flour, baking powder, baking soda, 
and salt.  Add all at once to liquid ingredients.  Stir until well blended.  Stir in nuts and 
turn into prepared pan.  Bake for 50-55 minutes or until toothpick inserted in center 
comes out clean.  Cool 5 minutes in pan.  Remove from pan and complete cooling on 
wire rack before slicing.    

 

Spicy Zucchini Bread  

 
½ cup BEAN PUREE, Page 13  
3 eggs 
1½ cups sugar 
½ cup canola oil 
1½ cups shredded zucchini 
1 tsp. vanilla  

2 cups sifted flour 
1 tsp. salt 
1 tsp. baking soda 
2½ tsp. baking powder 
2 tsp. ground cinnamon 

 
Prepare bean puree.  Grease two 9x5 loaf pans.  Preheat oven to 350º.  In a large bowl, 
combine eggs, sugar, and oil.  Beat with an electric mixer until smooth.  Add zucchini, 
bean puree, and vanilla.  Sift together flour, salt, baking soda, baking powder, and 
cinnamon.  Add to bean mixture.  Stir until blended.  Pour into greased pans.  Bake 40 to 
50 minutes or until a wooden pick inserted in center comes out clean.  Remove from 
pan.  Cool on a rack.  May be stored in an airtight plastic bag at room temperature or in 
the refrigerator.  

 

Spiced Applesauce Bread The topping makes this bread!  The topping 
can also be used on other quick breads.  

 
1 (15 oz.) can applesauce 
1½ cups granulated sugar 
¾ cup oil 
3 eggs 
⅓ cup milk 
4 cups flour 

1½ tsp. baking soda 
¾ tsp. baking powder 
¾ tsp. cinnamon 
½ tsp. salt 
¼ tsp. allspice, optional 
½ cup nuts 

 
Topping: 
½ cup chopped walnuts 
½ cup brown sugar 
1 tsp. cinnamon 
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Combine applesauce, granulated sugar, oil, eggs, and milk.  Sift together flour, baking 
soda, baking powder, cinnamon, salt, and allspice.  (*Allspice is optional).  Add to 
applesauce mixture.  Mix thoroughly.  Fold in ½ cup nuts.  Pour into three loaf pans 
(large) or 8 small loaf pans that have been greased and floured.  Mix topping 
ingredients together.  Sprinkle tops of loaves with topping.  Bake at 350º for 40 minutes 
for large loaf pans, 30 minutes for small loaf pans.  Remove from pans immediately.  

 

Chocolate Chip Pumpkin Bread This is a favorite neighbor gift! Very 
similar to Old Grist Mill’s pumpkin bread. 

 
3 cups white sugar 
1 (15 oz.) can pumpkin puree 
1 cup vegetable oil 
⅔ cup water 
4 eggs 
3½ cups all-purpose flour 
1 Tbsp. ground cinnamon 

1 Tbsp. ground nutmeg 
2 tsp. baking soda 
1½ tsp. salt 
1 cup miniature semi-sweet chocolate 
chips 
½ cup chopped walnuts, optional

 
Preheat oven to 350º.  Grease and flour three 1-pound size coffee cans or three 9x5 
inch bread pans.  In a large bowl, combine sugar, pumpkin, oil, water, and eggs.  Beat 
until smooth.  Blend in flour, cinnamon, nutmeg, baking soda, and salt.  Fold in 
chocolate chips and nuts.  Fill cans ½ to ¾ full.  Bake for 1 hour or until an inserted knife 
comes out clean.  Cool on wire racks before removing from cans or pans.  Yield: 3 loaf 
pans, about 36 servings. 

 
Gift idea: wrap a loaf in colored cellophane and give to neighbors or co-workers.  Also, 
this recipe freezes well. 
*Featured within Tried and True Thanksgiving and Christmas Cookbook.  For more 
information, go to http://allrecipes.com/holiday/. 

 

Easter Bunny Carrot Muffins  These soft, moist muffins have all the 
ingredients little Easter bunnies (and breakfast cooks) love; dates, nuts, a crumb topping, and, of course 
grated carrots for flavor, texture, and a splash of color.  

 
2 cups flour 
½ tsp. baking powder 
½ tsp. baking soda 
½ tsp. salt 
½ cup dates 

½ cup walnuts 
1 tsp. orange peel 
1 egg 
1¼ cups buttermilk 
½ cup packed light brown sugar 

http://allrecipes.com/holiday/
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⅓ cup canola oil ½ cup packed grated carrot 
 
Heat the oven to 400º.  Place paper liners in 12 muffin pan cups.  Sift the flour, baking 
powder, baking soda, and salt into a mixing bowl.  Stir in the dates, walnuts, and orange 
peel.  Crack the egg into a medium-size mixing bowl.  Add the buttermilk, brown sugar, 
and oil.  Whisk well.  Make a well in the dry mixture.  Pour in the liquid all at once and 
stir until the ingredients are almost blended.  Then fold in the carrots.  Have your child 
use a large spoon to divide the batter evenly between the muffin cups.  Gently press a 
little of the crumb topping on each one.  Bake the muffins on the center rack for 20 
minutes or until the tops are golden brown.  Cool the muffins in the pan for two to three 
minutes, and then transfer them to a wire rack.  Serve warm or at room temperature.  
Makes 12 muffins. 

 
Butter Crumb Topping: 
¼ cup all purpose flour 
¼ cup light brown sugar 
2 Tbsp. butter 
¼ tsp. cinnamon 
Nuts (optional)  
 
Combine flour, brown sugar, and cinnamon in a bowl and mix them with your fingertips.  
Add 2 Tbsp. of cold butter.  Rub it thoroughly into the dry ingredients with your fingers 
until the topping is gravelly in texture.  If you like nuts, chop up a handful of your 
favorite ones and toss them in too. 

 

Zucchini-Oatmeal Muffins  
 

½ cup plus 1 Tbsp. rolled oats   1 tsp salt  
¼ cup pecan halves     2 large eggs 
1½ cups all-purpose flour    3 large egg whites 
1 cup whole-wheat pastry flour   ½ cup apple butter 
1½ cups sugar     ¼ cup canola oil 
1 Tbsp. baking powder    2 cups grated zucchini (1 medium) 
1½ tsp. ground cinnamon 

 
Preheat oven to 375º.  Coat 16 muffin cups with cooking spray or line them with paper 
liners.  Spread rolled oats and pecans on separate areas of a baking sheet and bake until 
lightly toasted; 5 to 10 minutes.  Let cool.  Chop the pecans.  Stir together all-purpose 
and whole-wheat flours, sugar, baking powder, cinnamon, salt, ½ cup toasted oats and 



 22 

pecans in a large bowl.  Whisk together eggs, egg whites, apple butter, and oil in a 
medium bowl.  Stir in zucchini.  Stir the wet ingredients into the dry ingredients until 
moistened.  Spoon the batter into the prepared muffin cups filling them about ¾ full.  
Sprinkle remaining oats over tops. 

 
Bake until the tops are golden and spring back when lightly pressed, 20 to 25 minutes. 

 

Bran Muffins with Dried Apples  Great way to use the dry apple slices 
from your food storage. 

 
2 cups all-bran cereal 
1 cup milk 
¾ cup unsweetened applesauce 
¼ cup vegetable oil 
1 large egg  
1½ cups all purpose flour 
½ cup (packed) golden brown sugar 

2 tsp. baking powder 
½ tsp. salt 
¼ tsp. baking soda 
¾ cup chopped dried apples (about 3 
oz.)  
Nonstick vegetable oil spray  

 
Preheat oven to 400°.  Mix cereal, milk, applesauce, oil, and egg in large bowl.  Let stand 
10 minutes to soften bran.  Stir flour, brown sugar, baking powder, salt, and baking soda 
in medium bowl to blend.  Mix in chopped dried apples.  Add dry ingredients to bran 
mixture and stir just until moistened.  Spray twelve muffin cups with vegetable oil spray.  
Divide batter among muffin cups.  Bake until muffins are light golden brown and tester 
inserted into center comes out clean, about 25 minutes*.  Transfer muffins to rack; cool 
completely. 
*May take less time.  Check after 15 min. and adjust time accordingly. 
Note: To replace dried apples in recipes calling for fresh apples—soak equal amount of 
dried apples and water for a couple of hours before using. 

 

Honey Wheat Waffles   

 
3 eggs, separated 
2 cups buttermilk 
¼ cup butter or margarine, melted 

3 cups HONEY AND WHEAT MIX, page 
150 
¾ tsp. baking soda 
½ cup canola oil  

 
Preheat waffle iron.  In a medium bowl, combine egg yolks, buttermilk, oil, and butter or 
margarine, beating with a wire whisk to blend.  In a large bowl, combine HONEY AND 
WHEAT MIX and baking soda.  Stir into buttermilk mixture until just moistened.  Batter 
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will be lumpy.  Beat egg whites until stiff but not dry.  Fold into batter.  Bake in waffle 
iron according to manufacturer’s instructions.  Serve hot with syrup.  Makes 4 large 
waffles.  
 

Honey Wheat Pancakes  

 
1 egg, slightly beaten 
1⅓ cups water 

2 cups HONEY AND WHEAT MIX, page 
150 
3 Tbsp. canola oil   

         
In a medium bowl, combine egg, oil, and water, beating with wire whisk to blend.  Stir in 
HONEY AND WHEAT MIX until blended.  Let stand 2 minutes.  Preheat griddle according 
to manufacturer’s instructions.  Lightly oil griddle.  Stir in more water if a thinner batter 
is desired.  Pour about ⅓ cup batter onto hot griddle to make 1 pancake.  Cook until 
edge becomes dry and bubbles form.  Turn with a wide spatula. Cook 35 to 45 seconds 
longer until browned on both sides.  Repeat with remaining batter.  Makes about ten 4-
inch pancakes.  

 

Honey and Wheat Muffins  
 

3 cups HONEY AND WHEAT MIX, page 
150 
2 Tbsp. packed brown sugar 

1 egg, slightly beaten 
1⅓ cups water 
¼ cup canola oil  

 
Preheat oven to 400º.  Generously grease 12 large muffin cups.  In a large bowl, 
combine HONEY AND WHEAT MIX and brown sugar.  In a small bowl, combine egg, oil, 
and water, beating with a wire whisk to blend.  Add egg mixture all at once to brown 
sugar mixture, stirring until just moistened.  Batter will be lumpy.  Fill each prepared 
muffin cup ⅔ full with batter.  Bake 15 to 20 minutes in preheated oven until golden 
brown and wooden pick inserted in center comes out dry.  Makes 12 large muffins.   
 

Buttermilk Biscuits  
 
2 cups HONEY AND WHEAT MIX, page 150 
½ cup buttermilk, milk or water 
¼ cup shortening  
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Pour HONEY AND WHEAT MIX into a medium bowl.  Cut in shortening.  Add buttermilk, 
milk or water all at once.  Stir with a fork until dough follows fork around bowl.  Preheat 
oven to 400º.  Turn out dough on a lightly floured surface.  Knead 10 to 12 times.  Roll 
out dough to ½-inch thick.  Use a 2 inch biscuit cutter to cut rolled-out dough.  Arrange 
dough circles on an ungreased baking sheet.  Bake 10 to 12 minutes in preheated oven 
until lightly browned.  Makes about 9 biscuits.   
 

Melt-In-Your-Mouth Muffins  
 
2⅓ cups MUFFIN MIX, page 152 
1 egg, beaten 
1 cup milk 
 
Preheat oven to 400º.  Grease muffin pans.  Put MUFFIN MIX in a bowl.  Combine egg 
and milk in a small bowl.  Add all at once to MUFFIN MIX.  Stir until mix is just 
moistened; batter should be lumpy.  Fill prepared muffin pans ⅔ full.  Bake 15 to 20 
minutes, until golden brown.  Makes 12 large muffins. 
 
Variations: 

 
Jelly Muffins: Fill each muffin cup ⅓ full with batter.  Drop 1 tsp. jelly on top of batter. 
Fill cups ⅔ full with batter. 

 
Butterscotch-Pecan Muffins: Melt 6 Tbsp. butter or margarine in a small saucepan. Stir 
in 6 Tbsp. brown sugar.  Place a Tbsp. of brown sugar mixture and 2 to 3 pecans in 
bottom of each cup.  Fill cups ⅔ full with batter. 

 
Cheese Muffins: Add 1 cup grated cheese to muffin mix before adding liquid 
ingredients. 

 
Pineapple Muffins: Decrease milk to ⅔ cup.  Add 1 cup crushed pineapple with juice to 
liquid ingredients before adding liquid to MUFFIN MIX. 

 
Banana Muffins: Add ½ tsp. cinnamon and ¼ tsp. nutmeg to muffin mix.  Mash 1 
banana and add to liquid ingredients before adding liquid to MUFFIN MIX.  

 
Blueberry Muffins: Add 1 cup well-drained blueberries to liquid ingredients before 
adding liquid to MUFFIN MIX. 
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Apple Muffins: Add ½ cup chopped nuts, ½ tsp. cinnamon, and ¼ tsp. cloves to 2⅓ 
cups muffin mix.  Combine 1 cup sweet applesauce, 1 egg, and ¼ cup milk (instead of 1 
cup milk) in a small bowl.  Add all at once to dry ingredients. 

 

Mormon Muffin Recipe  A recipe from the Greenery at Rainbow Gardens in 
Ogden.  Serve warm with honey butter. This makes a great refrigerator mix. 

 
2 cups boiling water 
5 tsp. baking soda 
½ cup canola oil or ½ cup applesauce 
2 cups sugar 
4 eggs 
1 quart buttermilk 

5 cups flour 
1 tsp. salt 
4 cups All Bran cereal 
2 cups 40% bran flakes 
1 cup walnuts (chopped) 

 
Add baking soda to boiling water and set aside.  Whip oil and sugar until light and fluffy.  
Add the eggs slowly.  Mix well.  Add the buttermilk, flour, salt and mix again. Add the 
soda water very slowly.  Gently fold the cereals and the walnuts into the mix. Spoon ⅛ 
cup into greased muffin tins.  Bake at 350° for 30 minutes.  Let cool for 5 minutes.  
*Muffin mix must sit in the refrigerator overnight before baking.  Muffin mix will last one 
week, covered and refrigerated.  Yields 3 dozen muffins. 

 

Aebleskivers  This is a Jackson tradition that is very beloved-except for the person who 
has to make them. 
 
2 eggs, separated 
1½ cups BUTTERMILK PANCAKE AND 
WAFFLE MIX, page 153 

1 cup water 
2 Tbsp. melted margarine or canola oil 
Powdered sugar for garnish, if desired 

 
In a medium bowl, beat egg yolks until pale.  Stir in BUTTERMILK PANCAKE AND 
WAFFLE MIX, water, and 2 Tbsp. melted margarine or canola oil until blended.  In a 
medium bowl, beat egg whites until stiff but not dry.  Fold into egg yolk mixture. 
Generously butter each aebleskiver cup.  Heat according to manufacturer’s instructions.  
Fill each cup ¾ full with batter. Cook until bubbly and set around edge, about 1½ 
minutes.  Turn ¼ turn with a fork or wooden toothpick to brown other side.  Continue ¼ 
turns each 15 to 30 seconds until lightly browned on all sides and a wooden pick in 
center comes out clean. Dust with powdered sugar for garnish if desired.  Serve warm. 
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Buttermilk Waffles  
 

2 ½ cups BUTTERMILK PANCAKE AND 
WAFFLE MIX, page 153 
2 cups water 

3 eggs, separated 
4 Tbsp. canola oil 

 
Preheat waffle maker.  In a large bowl, combine BUTTERMILK PANCAKE AND WAFFLE 
MIX, water, egg yolks, and oil.  Beat with a wire whisk until just blended.  In a medium 
bowl, beat egg whites until stiff.  Fold into egg yolk mixture.  Bake according to waffle 
baker instructions.  Makes 3 or 4 large waffles. 
 

Buttermilk Pancakes  
 

1 egg, beaten 
2 Tbsp. canola oil 
About 1 cup water (more if desired) 

1½ cups BUTTERMILK PANCAKE AND 
WAFFLE MIX, page 153 

 
In a medium bowl, combine egg, oil, and 1 cup water.  With a wire whisk, stir in 
BUTTERMILK PANCAKE AND WAFFLE MIX until blended.  Let stand 5 minutes.  Stir in 
additional water for a thinner batter.  Preheat griddle according to manufacturer’s 
directions.  Lightly oil griddle.  Pour about ⅓ cup batter onto hot griddle to make 1 
pancake.  Cook until edge is dry and bubbles form.  Turn with a wide spatula.  Cook 35 
to 45 seconds longer until browned on both sides.  Repeat with remaining batter. Make 
about ten 4-inch pancakes.  
 

Spicy Oatmeal Pancakes  

 
2 cups SPICED OATMEAL MIX, page 157 
2 cups hot milk    
½ cup canola oil 

2 eggs, slightly beaten 
½ cup flour 
2 tsp. baking powder

 
In a medium bowl, combine SPICED OATMEAL MIX, hot milk, and canola oil stirring with 
a wire whisk to blend.  Set aside to cool.  Beat in eggs 1 at a time until blended.  Stir in 
flour and baking powder until just blended.  Let stand 2 minutes.  Preheat griddle 
according to manufacturer’s instructions.  Lightly oil griddle.  Pour about ⅓ cup batter 
onto hot griddle to make 1 pancake.  Cook until edge becomes dry and bubbles form.  
Turn with a wide spatula.  Cook 35 to 45 seconds longer until browned on both sides.  
Repeat with remaining batter.  Makes about eighteen 3-inch pancakes.   
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German Pancakes This fluffy mound of pancake is also a family tradition. We love it 
served with freezer raspberry jam! 

 
1 cube butter 
8 eggs 
1⅓ cups flour 

1⅓ cups milk 
1 tsp. salt 

 
Grease 9x13 pan with melted butter.  Preheat oven to 400°.  Beat eggs until well 
blended.  Slowly add flour, beating constantly.  Stir in flour, salt, and milk.  Pour batter 
into pan.  Bake for 25 minutes or until pancake is browned and puffy.  Remove from 
oven.  Serve pancake immediately.  Makes 2-3 servings. 
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Breads (Yeast) 
 
Adrie's Bread, 31 
Adrie’s Cinnamon Roll Recipe, 29 
Bread Machine Bread, 30 
Bread Machine Bread (Food Storage Version), 30 
Breadsticks, 33 
Breadstick Spread, 33 
Breadstick Valentines, 33 
Butterscotch Butter Balls, 31 
Butterscotch Icing for Cinnamon Rolls, 29 
Feather Rolls, 29 
Marshmallow Melt Rolls, 32 
Really Easy Breadsticks, 32 
Sunflower Bread, 31 
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Adrie’s Cinnamon Roll Recipe 
 
2 cups scalded milk 
½ cup butter or margarine, melted 
¼ cup canola oil 
4 eggs, beaten 
2 heaping Tbsp. of yeast dissolved in ½ 
cup warm water 
½ cup sugar 

2 tsp. salt 
4 cups bread flour, plus 3-5 cups bread 
flour 
Brown sugar 
Cinnamon 
Nuts and raisins (optional) 

 
Mix the above ingredients with the first 4 cups of flour until well blended.  Cover dough 
and let it sit for 10 minutes.  (Dough will resemble thick pancake batter.)  Then add more 
flour until it’s the right consistency.  (About 3-4 more cups.  Too much flour will make 
stiff dough.  Too little flour will make sticky dough.  When you have reached the right 
consistency, knead dough until smooth.  Grease a large bowl.  Let the dough raise in the 
greased bowl until double.  Roll the dough out on your counter that has been greased 
with shortening – not sprinkled with flour.  The dough should be a very large rectangle 
shape when done.  (1/4 -1/3 inch thick).  Coat the top of the dough with butter.  
Sprinkle generously with brown sugar and cinnamon.  Add nuts and raisins if desired.  
Roll the dough up.  Cut with thread or sharp knife.  Spray cookie sheet with non-stick 
spray.  Place the cinnamon rolls on the cookie sheet leaving about 1 inch in between 
each roll.  Let rise until double.  Bake at 350˚ until golden brown.  (You can also use this 
to make scones, dinner rolls, or loaves of bread.) 

 
Butterscotch Icing For Cinnamon Rolls 
¼ cup butter 
¼ cup brown sugar 
1 tsp. vanilla 

2 Tbsp. milk 
Powdered sugar 

 
Melt butter and brown sugar together in a small saucepan.  Add vanilla and milk to 
butter and brown sugar.  Add enough powdered sugar until desired thickness.  Spread 
over warm rolls. 

 

Feather Rolls These are a favorite at the Extension office. They will never guess you used 
dry milk. 

 
7 cups whole wheat flour 
2 to 3 cups white flour 
2 to 3 Tbsp. dry yeast 

1 cup instant nonfat dry milk powder 
3 cups warm water 
⅔ cup oil 



 30 

½ cup honey or sugar or ¼ cup 
powdered honey 

4 large eggs 
2 tsp. salt

 
Mix 5 cups whole wheat flour, dry yeast, and nonfat dry milk in large mixer bowl.  Add 
water, oil, and honey.  Mix well for 1 to 2 minutes.  Turn off mixer, cover bowl, and let 
dough sponge for 10 minutes.  Add remaining 2 cups of whole wheat flour. Add eggs 
and salt.  Turn on mixer.  Add white flour, 1 cup at a time, until dough begins to clean 
the sides of the bowl.  Knead for 5 to 6 minutes.  Dough should be very soft and 
manageable.  Stiff dough produces heavy, dry rolls.  If dough stiffens while mixing, 
drizzle a little warm water over dough as it kneads.  Dough may be used immediately or 
covered and stored in refrigerator for several days.  Lightly oil hands and counter top if 
needed.  Shape immediately into rolls.  Let rise until very light.  Do not over-bake.  Bake 
at 350º for 18 to 20 minutes.  Yield: 3-4 dozen large rolls. 
 

Bread Machine Bread This recipe can be used for the loaf or dough setting. 
  
1.  ⅔ cup warm milk 
2. 2 eggs 
3. 1 tsp. salt 
4. 2 Tbsp. sugar 
5. 1 Tbsp. butter or canola oil 
6. 3 cups bread flour 
7. 2 tsp. bread machine yeast 

 
Layer ingredients in bread mixer in order.  Set on dough setting.  Use dough for rolls, 
pizza or a loaf of bread.

 

Bread Machine Bread (Food Storage Version)  
 

2 Tbsp. oil 
2 Tbsp. sugar 
2 Tbsp. butter powder 
3 Tbsp. egg powder 
1 tsp. salt 

2 Tbsp. non-fat dry milk 
1 tsp. powdered honey 
1 cup very warm water 
3 cups flour 
2 tsp. bread machine yeast 

 
Layer ingredients in bread mixer in order.  Check consistency of dough.  You may need 
to add more water or more flour. 
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Adrie’s Bread When Adrie was a “stay-at-home mom,” bread making was an almost 
daily event.  

 
1½ cups of milk, scalded 
1 cube of melted margarine or  
½ cup canola oil 
4 eggs 
1 Tbsp. salt 

⅓ cup sugar 
2 Tbsp. yeast dissolved in ½ cup warm 
water 
7-9 cups flour (can use a combination of 
white and wheat)

 
Beat eggs.  Add scalded milk, melted margarine or canola oil, salt, sugar, and 2 cups 
flour.  Mix.  Add dissolved yeast and 2 more cups of flour.  Mix.  Add remaining flour 
one cup at a time until dough is a workable consistency.  Let rise until double.  Punch 
down.  Knead for 10 minutes.  Let rise until double.  Knead for 10 minutes.  Let dough sit 
for 20 minutes.  Make into rolls or loaves.  Bake at 350º until desired color and 
doneness.  Makes a big batch! 

 

Sunflower Bread  
 

Roll one batch of BREAD MACHINE BREAD (page 30) into a large, even circle.  Cut the 
dough into sixths, leaving the middle intact.  Cut each sixth into three pieces. Braid each 
sixth. Roll one braid into the middle.  Roll the other braids into circles at the sides of the 
inner circle.  Let rise until double.  Bake at 350º about 30 minutes or until golden brown.  
(Colored, raw eggs can be put in the center of each sunflower and baked right into the 
bread for cute Easter bread.) 

 

Butterscotch Butter Balls You can also “cheat” and use commercial freezer roll 
dough. 

 
1 batch BREAD MACHINE DOUGH, page 
30 
 2½ cup melted margarine 
½ cup brown sugar 

1 tsp. cinnamon 
½ cup pecans, chopped 
1 (3 oz.) pkg. regular butterscotch 
pudding 

 
Coat Bundt pan with shortening.  Combine melted margarine, brown sugar, and 
cinnamon in a saucepan.  Cut up BREAD MACHINE DOUGH into small pieces and layer 
in the Bundt pan with the syrup mixture, dry pudding, and pecans. Bake 30 minutes at 
350º or until golden brown. 
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Marshmallow Melt Rolls Words cannot express how yummy these are right out 
of the oven!  

 
Divide one batch of BREAD MACHINE BREAD (page 30) into small balls about the size of 
a small golf ball.  Roll each ball into a flat circle.  Spread margarine in the middle.  
Sprinkle with sugar and cinnamon.  Place a large marshmallow or several small 
marshmallows in the middle of the circle.  Bring dough up around the marshmallow and 
pinch.  Bake at 350º about 20 minutes or until golden brown.  Can be glazed with a thin 
powdered sugar icing if desired. 

 
For more information about yeast breads, contact the USU Extension Office at 752-6263.  
We also have an excellent pamphlet titled “Enjoy Yeast Breads both Plain and Fancy.”  
This book describes in great detail how to make good bread – particularly at a higher 
elevation.  The cost of the book is $1.00. 

 

Really Easy Breadsticks  
 

1 Tbsp. yeast dissolved in 1¾ cups warm water with 1 Tbsp. sugar 
1½ Tbsp. sugar 
½ tsp. salt 
3¾ cups flour 

 
Topping: 
½ cup melted butter 
Parmesan cheese 
Garlic salt 

 
Mix above ingredients (except for topping) and knead for 3 minutes (dough will be 
sticky).  Let rise for 10 minutes.  Lightly brush cookie sheets with a little of the melted 
butter.  Roll dough onto floured surface in the shape of a cookie sheet, adding a little 
flour as needed.  Brush melted butter over all, sprinkle with cheese and salt.  Cut into 
one inch strips and place them on the cookie sheet.  (I cut the strips in half lengthwise 
also, after placing them on cookie sheets).  Let rise 10 minutes more and then bake at 
375º for 20 minutes. 
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Breadsticks  

 
1 Tbsp. yeast 
1½ cups warm water 
2 Tbsp. sugar 

½ tsp. salt 
3½ - 4 cups flour 

 
Soften yeast in warm water.  Mix sugar, salt, and 3½ cups flour together; add yeast.  
Blend well, adding enough remaining flour to form soft dough.  Knead 3 minutes.  Cover 
and let rest for 10 minutes.  Coat cookie sheet with margarine.  Put dough in middle of 
pan and press to outer edges.  Spread topping (see recipe below) over dough.  Cut 
down middle and across.  Let rise until almost double.  Bake at 350º for 20 to 25 
minutes.  Cool in pan.  Yield: 40 bread sticks.   

 
Breadstick Spread  
¼ cup soft margarine 
¼ cup parmesan cheese 
¼ cup mayonnaise 

¼ tsp. parsley flakes 
¼ tsp. garlic salt 

 

Breadstick Valentines Bread sticks make great dinner side dishes and great 
craft materials.  Let the kids make their own shapes or surprise them with your special creations. Hearts are 
fun for Valentine’s Day but other shapes include first name, initials, flowers, animals, unique designs, even 
monsters. 

 
Vegetable oil spray 
1 (11 oz.) can refrigerated bread stick 
dough 

1 egg 
1 Tbsp. water 
Poppy or sesame seeds, optional 

 
Heat oven to 350º.  Spray a cookie sheet with vegetable oil spray.  Separate dough into 
eight pieces.  Twist or bend each piece into a heart shape or other design and place 2 
inches apart on cookie sheet.  Blend egg and water together and brush on dough.  Add 
seeds if desired.  Bake for 15 minutes until golden brown.   
Variations: You can get quite creative with this recipe by substituting colored sugar, mini 
red candies, sprinkles, or anything else you can think of for the seeds.  Afterward, you 
can drizzle melted chocolate over the top or a confectioner’s glaze.   
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Breakfast 
 
Aebleskivers, 40 
Apple Muffins, 40 
Baked French Toast Casserole, 37 
Banana Muffins, 40 
Blueberry Muffins, 40 
Blueberry Pancakes, 42 
Bran Muffins with Dried Apples, 44 
Breakfast Potato Skillet, 35 
Buttermilk Biscuits, 39 
Buttermilk Pancakes, 41 
Buttermilk Waffles, 41 
Butterscotch-Pecan Muffins, 40 
Cinnamon Oatmeal Pancake Mix, 43 
Cheese Muffins, 40 
Easter Bunny Carrot Muffins, 45 
Favorite Pancakes, 41 
German Pancakes, 35 
Granola, 46 
Honey and Wheat Muffins, 39 
Honey Wheat Pancakes, 38 
Honey Wheat Waffles, 38 
Jelly Muffins, 40 
Maple, Walnut, and Flaxseed Pancakes, 35 
Melt-In-Your-Mouth Muffins, 39 
Mormon Muffin Recipe, 36 
Nut Pancakes, 42 
Pancake Mix, 42 
Pineapple Muffins, 40 
Popular Waffles, 42 
Refrigerator Oatmeal Muffin Mix, 43 
Richer Waffles, 42 
Slice and Bake Oatmeal Raisin Breakfast Cookies, 36 
Sour Cream Coffee Cake, 46 
Spiced Oatmeal, 44 
Spicy Oatmeal Pancakes, 44 
Waffles, 42
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Breakfast Potato Skillet 
 
4 slices bacon, cooked and crumbled or 
¾ cup ham, sliced 
2 tsp. canola oil 
2 medium potatoes, cubed 
1 medium onion, chopped 

4 eggs 
½ tsp. salt 
1/8 tsp. pepper 
½ cup cheese, grated

 
 
Put canola oil in a large skillet; add potatoes and onion.  Fry until golden brown and 
tender, about 15 minutes.  Beat eggs and add salt and pepper.  Add eggs and meat to 
potato mixture.  Stir gently over low heat until eggs are set; sprinkle with cheese.  Yield: 
6 servings. 
 

German Pancakes This fluffy mound of pancake is also a family tradition. We love it 
served with freezer raspberry jam! 

 
1 cube butter 
8 eggs 
1⅓ cups flour 

1⅓ cups milk 
1 tsp. salt 

 
Grease 9x13 pan with melted butter.  Preheat oven to 400°.  Beat eggs until well 
blended.  Slowly add flour, beating constantly.  Stir in flour, salt, and milk.  Pour batter 
into pan.  Bake for 25 minutes or until pancake is browned and puffy.  Remove from 
oven.  Serve pancake immediately.  Makes 2-3 servings. 
 

Maple, Walnut, and Flaxseed Pancakes 
 
1 cup all purpose flour 
¼ cup flaxseed meal* 
¼ cup finely chopped walnuts 
1 ½ tsp. baking powder 
½ tsp. baking soda 

½ tsp. salt 
1 ¼ cups reduced-fat (2%) buttermilk 
¼ cup pure maple syrup 
1 large egg 
1 Tbsp. (or more) vegetable oil 

 
Whisk flour, flaxseed meal, walnuts, baking powder, baking soda, and salt in medium 
bowl to blend.  Whisk buttermilk, ¼ cup maple syrup, and egg in another medium bowl.  
Add buttermilk mixture to dry ingredients and whisk just until incorporated.  Brush large 
nonstick skillet lightly with vegetable oil and heat over medium heat.  Working in 
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batches, add batter to skillet by scant ¼ cupfuls.  Cook until bubbles appear on surface 
of pancakes and undersides are golden brown, about 2 minutes.  Turn pancakes over 
and cook until golden on bottom, about 2 minutes.  Brush skillet lightly with vegetable 
oil as needed before adding each batch.  Transfer pancakes to plates.  Serve with 
additional maple syrup. 
 
*Sold at natural food stores and some supermarkets.  If flaxseed meal isn’t available, buy 
flaxseeds and use a spice grinder or coffee mill to grind them into a fine powder. 
Serving: 2 pancakes.  Yield: 12 pancakes.  Calories: 112 kcals.  Fat: 5 g (1 g saturated fat).  
Cholesterol: 19 mg.  Fiber: 1 g. 
 

Mormon Muffin Recipe This recipe is from the Greenery Restaurant in 
Ogden, Utah. Serve warm with honey butter. This makes a great refrigerator mix 
 
2 cups boiling water 
5 tsp. baking soda 
1 cup shortening (or a combination of 
BEAN PUREE (Page 13), applesauce, 
canola oil, or butter) 
2 cups sugar 
4 eggs 

1 quart buttermilk 
5 cups flour 
1 tsp. salt 
4 cups All Bran Cereal 
2 cups 40% Bran Flakes 
1 cup walnuts (chopped) 

 
Add soda to boiling water and set aside.  Whip shortening (or substitute), and sugar 
until light and fluffy.  Add the eggs slowly.  Mix well.  Add the buttermilk, flour, and salt, 
and mix again.  Add the soda water very slowly.  Gently fold the cereals and the walnuts 
into the mix.  Spoon 1/8 cup into greased muffin tins. Bake at 350 degrees for 30 
minutes.  Let cool for 5 minutes. 
*Muffin mix must sit in the refrigerator overnight before baking. 
Muffin mix will last one week, covered and refrigerated.  Yield: 3 dozen muffins.   
 

Slice and Bake Oatmeal Raisin Breakfast Cookies 
 

 
1/3 cup canola oil 
1/3 cup BEAN PUREE, page 13 
1/3 cup applesauce 
1 cup butter, softened 
1 1/3 cups sugar 

1 2/3 cups brown sugar 
5 eggs 
2 Tbsp. vanilla 
5 cups flour 
2 cups whole wheat flour 
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2 cups oatmeal 
1 Tbsp. soda 
2 tsp. salt 
1 cup raisins 

2 tsp. cinnamon 
1 tsp. nutmeg 
1 tsp. cloves 
½ cup water 

 
In a small saucepan, bring to a boil the raisins, water, and spices.  Simmer on low heat 
until moisture is absorbed.  Cool.  Cream together canola oil, bean puree, applesauce, 
butters, and sugars.  Add eggs and vanilla.  Beat well.  In a separate bowl, sift together 
flours, oatmeal, soda, and salt.  Add to sugar/egg creamed mixture.  Blend in cooled 
raisin mixture.  Form into 8 to 10 inch rolls.  Wrap each roll in 1 piece of waxed paper or 
plastic wrap.  Place wrapped rolls in a plastic freezer container with a tight fitting lid or 
wrap airtight in a 14 x  12 piece of heavy-duty foil.  Label with date and contents.  Store 
in freezer.  Use within 6 months.  Makes 4 rolls of dough or about 12 dozen cookies. 
 
To bake 1 roll of dough:  Preheat oven to 350 degrees.  Lightly grease 2 large baking 
sheets; set aside.  Cut frozen dough into ¼ inch thick slices.  Place slices about 1 inch 
apart on prepared baking sheets.  Bake 10 to 12 minutes until edges are browned and 
centers are slightly set.  Cool about 2 minutes on baking sheet.  Remove cookies from 
baking sheets.  Cool completely on wire racks.  Makes about 36 cookies. 
 

Baked French Toast Casserole This recipe is from Food Network 

 
1 loaf French bread (13 to 16 ounces) 
Butter, for pan 
8 large eggs 
2 cups half-and-half 
1 cup milk 
2 Tbsp. sugar 

1 Tbsp. vanilla extract 
½ tsp. ground cinnamon 
½ tsp. ground nutmeg 
Dash salt 
Praline Topping, recipe below 

 
Slice French break into 20 slices, each 1-inch thick.  (Use any extra bread for garlic toast 
or bread crumbs.)  Arrange slices in a generously buttered 9 x 13-inch flat baking dish in 
2 rows, overlapping the slices.   
In a large bowl, combine the eggs, half-and-half, milk, sugar, vanilla, cinnamon, nutmeg, 
and salt and beat with a rotary beater or whisk until blended, but not too bubbly.  Pour 
mixture over the bread slices, making sure all are covered evenly with the milk-egg 
mixture.  Spoon some of the mixture in between the slices.  Cover with foil and 
refrigerate overnight. 
The next day, preheat oven to 350 degrees.  Spread Praline Topping evenly over the 
bread and bake for 45 minutes, until puffed and lightly golden.  Serve. 
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Praline Topping: 
½ lb. (2 sticks) butter 
1 cup packed light brown sugar 
1 cup chopped pecans 
2 Tbsp. light corn syrup 
½ tsp. ground cinnamon 
½ tsp. ground nutmeg 
 
Combine all ingredients in a medium bowl and blend well.  Spread over bread as 
directed above. 
 

Honey Wheat Waffles  
 
3 eggs, separated 
2 cups buttermilk 
¼ cup butter or margarine, melted 

3 cups HONEY AND WHEAT MIX, page 
150 
¾ tsp. baking soda 
½ cup canola oil  

 
Preheat waffle iron.  In a medium bowl, combine egg yolks, 
buttermilk, canola oil, and butter or margarine, beating with a 
wire whisk to blend.  In a large bowl, combine HONEY AND 
WHEAT MIX and baking soda.  Stir mix into buttermilk mixture 
until just moistened.  Batter will be lumpy.  Beat egg whites until 
stiff but not dry.  Fold into batter.  Bake in waffle iron according 
to manufacturer’s instructions.  Serve hot with syrup.  Makes 4 large waffles.   
 

Honey Wheat Pancakes  

 
1 egg, slightly beaten 
1⅓ cups water 

2 cups HONEY AND WHEAT MIX, page 
150 
3 Tbsp. canola oil  

 
In a medium bowl, combine egg, oil, and water, beating with wire whisk to blend.  Stir in 
HONEY AND WHEAT MIX until blended.  Let stand 2 minutes.  Preheat griddle according 
to manufacturer’s instructions.  Lightly oil griddle.  Stir in more water if a thinner batter 
is desired.  Pour about ⅓ cup batter onto hot griddle to make 1 pancake.  Cook until 
edge becomes dry and bubbles form.  Turn with a wide spatula.  Cook 35 to 45 seconds 
longer until browned on both sides.  Repeat with remaining batter.  Makes about ten 4-
inch pancakes.  
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Honey and Wheat Muffins  

 
3 cups HONEY AND WHEAT MIX, page 
150 
2 Tbsp. packed brown sugar 

1 egg, slightly beaten 
1⅓ cups water 
¼ cup canola oil  

 
Preheat oven to 400º.  Generously grease 12 large muffin cups.  In a large bowl, 
combine HONEY AND WHEAT MIX and brown sugar.  In a small bowl, combine egg, oil, 
and water, beating with a wire whisk to blend.  Add egg mixture all at once to brown 
sugar mixture, stirring until just moistened.  Batter will be lumpy.  Fill each prepared 
muffin cup ⅔ full with batter.  Bake 15 to 20 minutes in preheated oven until golden 
brown and wooden pick inserted in center comes out dry.  Makes 12 large muffins.   
 

Buttermilk Biscuits  
 
2 cups HONEY AND WHEAT MIX, page 150 
½ cup buttermilk, milk or water 
¼ cup shortening  
 
Pour HONEY AND WHEAT MIX into a medium bowl.  Cut in shortening.  Add buttermilk, 
milk or water all at once.  Stir with a fork until dough follows fork around bowl.  Preheat 
oven to 400º.  Turn out dough on a lightly floured surface.  Knead 10 to 12 times.  Roll 
out dough to ½-inch thick.  Use a 2 inch biscuit cutter to cut rolled-out dough.  Arrange 
dough circles on an ungreased baking sheet.  Bake 10 to 12 minutes in preheated oven 
until lightly browned.  Makes about 9 biscuits.   
 

Melt-In-Your-Mouth Muffins  
 
2⅓ cups MUFFIN MIX, page 152 
1 egg, beaten 
1 cup milk 
 
Preheat oven to 400º.  Grease muffin pans.  Put MUFFIN MIX in a bowl.  Combine egg 
and milk in a small bowl.  Add all at once to MUFFIN MIX.  Stir until mix is just 
moistened; batter should be lumpy.  Fill prepared muffin pans ⅔ full.  Bake 15 to 20 
minutes, until golden brown.  Makes 12 large muffins. 
 
Variations: 
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Jelly Muffins: Fill each muffin cup ⅓ full with batter.  Drop 1 tsp. jelly on top of batter. 
Fill cups ⅔ full with batter. 
 
Butterscotch-Pecan Muffins: Melt 6 Tbsp. butter or margarine in a small saucepan.  
Stir in 6 Tbsp. brown sugar.  Place a Tbsp. of brown sugar mixture and 2 to 3 pecans in 
bottom of each cup.  Fill cups ⅔ full with batter. 
 
Cheese Muffins: Add 1 cup grated cheese to muffin mix before adding liquid 
ingredients. 
 
Pineapple Muffins: Decrease milk to ⅔ cup.  Add 1 cup crushed pineapple with juice to 
liquid ingredients before adding liquid to MUFFIN MIX. 
 
Banana Muffins: Add ½ tsp. cinnamon and ¼ tsp. nutmeg to MUFFIN MIX.  Mash 1 
banana and add to liquid ingredients before adding liquid to MUFFIN MIX.  
 
Blueberry Muffins: Add 1 cup well-drained blueberries to liquid ingredients before 
adding liquid to MUFFIN MIX. 
 
Apple Muffins: Add ½ cup chopped nuts, ½ tsp. cinnamon, and ¼ tsp. cloves to 2⅓ 
cups muffin mix.  Combine 1 cup sweet applesauce, 1 egg, and ¼ cup milk (instead of 1 
cup milk) in a small bowl.  Add all at once to dry ingredients. 
 

Aebleskivers  This is a Jackson tradition that is very beloved-except for the person who 
has to make them. 
 
2 eggs, separated 
1½ cups BUTTERMILK PANCAKE AND 
WAFFLE MIX, page 153 

1 cup water 
2 Tbsp. melted butter (better for frying) 
Powdered sugar for garnish, if desired 

 
In a medium bowl, beat egg yolks until pale.  Stir in BUTTERMILK PANCAKE AND 
WAFFLE MIX, water, and 2 Tbsp. melted butter until blended.  In a medium bowl, beat 
egg whites until stiff but not dry.  Fold into egg yolk mixture.  Generously butter each 
aebleskiver cup.  Heat according to manufacturer’s instructions.  Fill each cup ¾ full with 
batter.  Cook until bubbly and set around edge, about 1½ minutes. Turn ¼ turn with a 
fork or wooden toothpick to brown other side.  Continue ¼ turns each 15 to 30 seconds 
until lightly browned on all sides and a wooden pick in center comes out clean.  Dust 
with powdered sugar for garnish, if desired.  Serve warm. 



 41 

Buttermilk Waffles  
 
2½ cups BUTTERMILK PANCAKE AND 
WAFFLE MIX, page 153 
2 cups water 

3 eggs, separated 
4 Tbsp. canola oil 

 
Preheat waffle maker.  In a large bowl, combine BUTTERMILK PANCAKE AND WAFFLE 
MIX, water, egg yolks, and oil.  Beat with a wire whisk until just blended.  In a medium 
bowl, beat egg whites until stiff.  Fold into egg yolk mixture.  Bake according to waffle 
baker instructions.  Makes 3 or 4 large waffles. 
 

Buttermilk Pancakes  
 
1 egg, beaten 
2 Tbsp. canola oil 
About 1 cup water, more if desired 

1½ cups BUTTERMILK PANCAKE AND 
WAFFLE MIX, page 153 

 
In a medium bowl, combine egg, oil, and 1 cup water. With a wire whisk, stir in 
BUTTERMILK PANCAKE AND WAFFLE MIX until blended.  Let stand 5 minutes.  Stir in 
additional water for a thinner batter.  Preheat griddle according to manufacturer’s 
directions.  Lightly oil griddle.  Pour about 1/3 cup batter onto hot griddle to make 1 
pancake.  Cook until edge is dry and bubbles form.  Turn with a wide spatula.  Cook 35 
to 45 seconds longer until browned on both sides.  Repeat with remaining batter.  
Makes about ten 4-inch pancakes.  
 

Favorite Pancakes To have light pancakes with rich flavor, buttermilk is a must! 

 
1 egg 
1 cup buttermilk  
2 Tbsp. shortening, melted, or salad oil 
1 cup all-purpose flour 

1 Tbsp. sugar 
1 tsp. baking powder 
½ tsp. soda 
½ tsp. salt 

 
Beat egg, add remaining ingredients in order listed and beat with rotary beater until 
smooth.  Grease heated griddle if necessary.  To test griddle, sprinkle with few drops of 
water.  If bubbles skitter around, heat is just right.  Pour batter from tip of large spoon 
or from pitcher onto hot griddle.  Turn pancakes as soon as they are puffed and full of 
bubbles but before bubble break.  Bake other side until golden brown.  Makes ten 4-
inch pancakes 
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*If using self rising flour, omit baking powder and salt and decrease soda to ¼ tsp. 
 
Blueberry Pancakes: Fold ½ cup fresh or well drained frozen blueberries (thawed) into 
batter. 
 
Nut Pancakes: Stir ¼ to ½ cup broken or chopped nuts into batter.  
 

Waffles  
 
Popular Waffles 
 
2 eggs 
2 cups buttermilk 
2 cups all-purpose flour 
2 tsp. baking powder 

1 tsp. baking soda  
½ tsp. salt 
¼ cup plus 2 Tbsp. oil 
 

 
Richer waffles 
 
3 eggs 
1½ cups buttermilk 
1¾ cups all purpose flour 
2 tsp. baking powder 

1 tsp. soda 
½ tsp. salt 
½ cup shortening  

 
Heat waffle iron.  Beat eggs; beat in remaining ingredients with rotary beater until 
smooth.  Pour batter from cup or pitcher onto center of hot waffle iron.  Bake about 5 
minutes or until streaming stops.  Remove waffle carefully.  Makes about eight 7-inch 
waffles. 
Note: To substitute milk, for buttermilk, separate eggs, beating egg whites until stiff.  
Increase baking powder to 4 tsp.  Omit soda and fold egg white into batter. 
 

Pancake Mix  
 
10 cups flour 
2½ cups instant nonfat dry milk 
½ cup sugar 

¼ cup baking powder 
2 Tbsp. salt 

 
Combine all ingredients in a large bowl.  Stir together to blend well.  Put in a large 
airtight container.  Label.  Store in a cool dry place.  Use within 6 months.  Make about 
13 cups of PANCAKE MIX. 
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Refrigerator Oatmeal Muffin Mix   

 
2½ cups whole wheat flour 
1¼ cup all-purpose flour 
4 tsp. baking soda     
¾ tsp. salt 
4 cups quick-cooking oats 

2¼ cups boiling water 
¾ cup canola oil 
1¼ cups packed brown sugar 
3 eggs, slightly beaten 
3 cups fresh buttermilk 

 
In a medium bowl, combine whole-wheat flour, flour, baking soda, and salt.  Stir with a 
wire whisk to blend; set aside.  Measure oats into a large bowl.  Pour boiling water over 
oats.  Let cool about 10 minutes.  Add oil, brown sugar, eggs, and buttermilk.  Beat 
vigorously by hand or with an electric mixer about 1 minute to blend.  Stir in flour 
mixture by hand until just blended.  Pour into a 12-cup container with a tight fitting lid.  
Attach lid.  Label container with date and contents.  Store in refrigerator.  Use within 6 
weeks.  Makes about 12 cups OATMEAL MUFFIN MIX or about 50 muffins. 
 
Baking Instructions: Preheat oven to 375º.  Generously grease 12 muffin cups.  Gently 
stir OATMEAL MUFFIN MIX.  Fill prepared muffin cups about ¾ full.  Bake about 25 
minutes in preheated oven until golden brown.  Makes 12 muffins.   
 

Cinnamon Oatmeal Pancake Mix  
 
4 cups quick cooking oats 
2 cups flour 
2 cups whole wheat flour 
1 cup non-fat dry milk 
½ cup sugar   

1 Tbsp. cinnamon 
2 tsp. salt 
3 Tbsp. baking powder 
½ tsp. cream of tartar 

 
Combine ingredients and stir to mix well.  Put in a large airtight 
container.  Label.  Store in a cool dry place.  Use within 6 months. 
 
Mixing Directions: 
In a medium bowl, beat 2 eggs.  Beat in 3 Tbsp. oil gradually.  
Alternately stir in 2 cups CINNAMON OATMEAL PANCAKE MIX and 1 
cup of water.  Drop by spoonfuls onto a lightly greased skillet over 
medium-high heat.  When the batter shows broken bubbles, turn the 
pancakes over.  Cook about 2 to 3 minutes.    
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Spiced Oatmeal  
        
1 cup water 
1 cup SPICED OATMEAL MIX, page 157 
Milk 
 
In a small saucepan, bring water to a boil.  Stir in SPICED OATMEAL MIX.  Stirring 
occasionally, simmer over medium-low heat 1 to 2 minutes.  Serve with milk.  Makes 1 
serving. 
 

Spicy Oatmeal Pancakes  

 
2 cups SPICED OATMEAL MIX, page 157 
2 cups hot milk    
½ cup canola oil 

2 eggs, slightly beaten 
½ cup flour 
2 tsp. baking powder 

 
In a medium bowl, combine SPICED OATMEAL MIX, hot milk, and canola oil, stirring with 
a wire whisk to blend.  Set aside to cool.  Beat in eggs one at a time until blended.  Stir 
in flour and baking powder until just blended.  Let stand 2 minutes.  Preheat griddle 
according to manufacturer’s instructions.  Lightly oil griddle.  Pour about ⅓ cup batter 
onto hot griddle to make one pancake.  Cook until edge becomes dry and bubble form.  
Turn with a wide spatula.  Cook 35 to 45 seconds longer until browned on both sides.  
Repeat with remaining batter.  Makes about eighteen 3-inch pancakes.   
 

Bran Muffins with Dried Apples Great way to use the dry apple slices 
from your food storage. 

 
2 cups all-bran cereal 
1 cup milk 
¾ cup unsweetened applesauce 
¼ cup vegetable oil 
1 large egg  
1½ cups all purpose flour 
½ cup (packed) golden brown sugar 

2 tsp. baking powder 
½ tsp. salt 
¼ tsp. baking soda 
¾ cup chopped dried apples (about 3 
oz.)  
Nonstick vegetable oil spray  

 
Preheat oven to 400°.  Mix cereal, milk, applesauce, oil, and egg in large bowl.  Let stand 
10 minutes to soften bran.  Stir flour, brown sugar, baking powder, salt, and baking soda 
in medium bowl to blend.  Mix in chopped dried apples.  Add dry ingredients to bran 
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mixture and stir just until moistened.  Spray twelve muffin cups with vegetable oil spray.  
Divide batter among muffin cups.  Bake until muffins are light golden brown and tester 
inserted into center comes out clean, about 25 minutes*.  Transfer muffins to rack; cool 
completely. 
*May take less time.  Check after 15 min. and adjust time accordingly. 
Note: To replace dried apples in recipes calling for fresh apples—soak equal amount of 
dried apples and water for a couple of hours before using. 
 

Easter Bunny Carrot Muffins  These soft, moist muffins have all the 
ingredients little Easter bunnies (and breakfast cooks) love; dates, nuts, a crumb topping, and, of course 
grated carrots for flavor, texture, and a splash of color.   
 
2 cups flour 
½ tsp. baking powder 
½ tsp. baking soda 
½ tsp. salt 
½ cup dates 
½ cup walnuts 

1 tsp. orange peel 
1 egg, beaten 
1¼ cups buttermilk 
½ cup packed light brown sugar 
⅓ cup canola oil 
½ cup packed grated carrot 

 
Heat the oven to 400º.  Place paper liners in 12 muffin pan cups. 
1. Sift the flour, baking powder, baking soda, and salt into a mixing bowl.  Stir in the 

dates, walnuts, and orange peel. 
2. Crack and beat the egg into a medium-size mixing bowl.  Add the buttermilk, brown 

sugar, and oil.  Whisk well. 
3. Make a well in the dry mixture.  Pour in the liquid all at once and stir until the  
      ingredients are almost blended.  Then fold in the carrots. 
4. Have your child use a large spoon to divide the batter evenly between the muffin  
      cups.  Gently press a little of the crumb topping (see below) on each one. 
5. Bake the muffins on the center rack for 20 minutes, or until the tops are golden  
      brown.  Cool the muffins in the pan for two to three minutes, then transfer them to  
      a wire rack.  Serve warm or at room temperature.  Makes 12. 
 
Butter Crumb Topping: 
¼ cup all purpose flour 
¼ cup light brown sugar 

2 Tbsp. butter, cold and firm 
¼ tsp. cinnamon  

 
Combine flour, brown sugar, and cinnamon in a bowl and mix them with your fingertips.  
Add 2 Tbsp. of cold butter.  Rub it thoroughly into the dry ingredients with your fingers 



46 
 

until the topping is gravelly in texture.  If you like nuts, chop up a handful of your 
favorite ones and toss them in too. 
 

Granola  John would rather have this than cold cereal any day. I add a package of M&M’s to 
this after the granola is completely cool.  The kids will eat the candy first - but then they will eat the 
remainder! 
 
6 cups oatmeal 
½ cup brown sugar 
¾ cup wheat germ 
½ cup shredded coconut 
¼ cup sunflower seeds 

1 cup chopped nuts 
½ cup vegetable oil 
¼ cup honey 
1½ tsp. vanilla 
M&Ms, optional

 
Heat oats in ungreased 9x13 pan at 350º for 10 minutes.  Combine dry ingredients with 
warm oats.  Mix together oil, honey, and vanilla.  Pour over oat mixture.  Stir.  Bake at 
275° for ½ hour.  Add M&M’s once mix is completely cool. 
 

Sour Cream Coffee Cake 
 
¾ cup butter or margarine, softened 
1½ cups sugar 
3 eggs 
1½ tsp. vanilla  
3 cups all purpose flour 

1½ tsp. baking powder 
1½ tsp. soda 
¼ tsp. salt 
1½ cups dairy sour cream 
Filling (below) 

 
Heat oven to 350˚.  Grease tube pan, 10x4 inches, or 2 loaf pans, 9x5x3 inches.  Combine 
butter, sugar, eggs and vanilla in large mixer bowl.  Beat on medium speed 2 minutes or 
300 vigorous strokes by hand.  Mix in flour, baking powder, soda, and salt alternately 
with sour cream.  For tube pan, spread ⅓ of batter (about 2 cups) in pan and sprinkle 
with ⅓ of Filling (about 6 Tbsp.); repeat 2 times.  For loaf pans, spread ¼ of batter 
(about 1½ cups) in each pan and sprinkle each with ¼ of Filling (about 5 Tbsp.); repeat.  
Bake about 60 minutes or until wooden pick inserted in center comes out clean.  Cool 
slightly in pan(s) before removing.  Makes 14 to 16 servings. 
*If using self-rising flour, omit baking powder, soda and salt. 
 
Filling:  
Mix ½ cup brown sugar (packed), ½ cup finely chopped nuts, and 1½ tsp. cinnamon 
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Cakes 
 

Apple Surprise Cake, 50 
Beans 

Bean Puree 
Apple Surprise Cake, 50  
Carrot Cake with Pureed Beans, 49 

Boo the Ghost, 55 
Best Chocolate cake, 51 
Caramel-Nut Pudding Cake, 53 
Carrot Cake, 48 
Carrot Cake with Pureed Beans, 49 
Chocolate Cream Cake, 49 
Chocolate Fudge Cake, 50 
Chocolate Texas Sheet Cake, 52 
Chocolate Zucchini Cake, 48 
Coconut Pudding Cake (microwave), 51 
Cream Cheese Frosting, 48, 54 
Frosting 

Chocolate Frosting, 50 
   Coconut-Pecan Frosting, 55 

Cream Cheese Frosting, 48, 54 
Frosting for Chocolate Texas Sheet Cake, 52 

    Fudge Frosting, 51 
Marshmallow Icing, 55 

Hot Fudge Pudding Cake, 53 
Marshmallow Icing, 55 
Oatmeal Cake, 52 
Zucchini Cake, 54 
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Chocolate Zucchini Cake We make this as soon as the zucchini in the 
garden is ready! 

 
2 cups flour 
1 cup whole wheat flour   
½ tsp. salt 
2 tsp. soda 
½ tsp. cinnamon 
½ tsp. allspice 
4 Tbsp. cocoa 
1 cup brown sugar 

½ cup white sugar 
½ cup butter or margarine 
½ cup oil 
3 eggs      
1 tsp. vanilla 
½ cup buttermilk 
2 cups grated zucchini 
1 cup chocolate chips 

 
Sift together white and wheat flour, salt, soda, spices, and cocoa.  Set aside.  In a large 
mixing bowl, cream together sugars, butter or margarine, and oil.  Beat in eggs, vanilla 
and buttermilk.  Add sifted dry ingredients.  Add 2 cups of grated zucchini and 1 cup 
chocolate chips.  Bake in greased and floured 9x13 pan for 45 minutes in a preheated 
oven at 350º.   

 

Carrot Cake  For a dessert, this is fairly healthy.  It is especially good when iced with 
marshmallow icing, see page 55. 

 
1½ cups flour 
1 cup sugar 
¾ cup canola oil 
2 tsp. soda 
½ tsp. cinnamon 
¼ tsp. salt 
2 egg whites 

¼ cup coconut 
1 cup grated carrots 
¼ cup nuts 
2 Tbsp. orange peel or  
1 tsp. orange extract 
½ cup crushed pineapple 
1 Tbsp. vanilla 

 
Preheat oven to 325º.  Grease and flour a 9x9 square pan.  Mix dry ingredients and 
liquid ingredients separately.  Combine.  Fold in carrots last.  Bake 1 to 1½ hours.   

 

Cream Cheese Frosting 
 

1 (8 oz.) package cream cheese, 
softened (fat free or reduced fat) 
1 Tbsp. butter 

1 tsp. vanilla 
3½ to 3¾ cups powdered sugar 
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Combine cream cheese and butter until smooth.  Add vanilla and enough powdered 
sugar until mixture is spreading consistency.  Spread on cooled cake and sprinkle a few 
chopped walnuts on top.  Cut into 24 pieces.  Yield: 24 servings. 

 

Carrot Cake with Pureed Beans You won’t believe how good this 
is! 

 
4 eggs or equivalent egg substitute (8 
egg whites)  
2 cups sugar 
⅔ cup white beans, pureed until smooth 
paste, see page 13 BEAN PUREE 
1 tsp. vanilla 
1 (8 oz.) can crushed pineapple, drained 

 

2 (14.5 oz.) cans sliced carrots, drained 
and mashed 
2 cups all purpose flour 
2 tsp. baking soda 
2 tsp. cinnamon 
1 tsp. salt 
1 cup walnuts, chopped (reserve  
1-2 Tbsp. to sprinkle on top) 
 

Prepare 9x13 pan by spraying with cooking spray and dusted lightly with flour.  Preheat 
oven to 375°.  Beat eggs thoroughly in large bowl.  Add sugar and beat well.   Beat in 
beans and vanilla.   Add pineapple and carrots.  Combine dry ingredients and stir gently 
into batter.  Fold in walnuts.  Pour into prepared pan.  Bake in 375° oven for 35-45 
minutes or until sides pull away from pan and toothpick inserted in middle comes out 
clean.  Cool completely before frosting.  After frosting, sprinkle reserved walnuts on top 

 

Chocolate Cream Cake -Lion House 
 

1 baked layer of chocolate cake 
1 small carton cool whip 
1 recipe chocolate frosting (see recipe below) 
Chopped nuts to sprinkle on top 

 
After cake has cooled completely, split cake layer horizontally.  Spread bottom half with 
whipped topping to within ½ inch of edge.  (Topping layer will be about 2 inches thick.)  
Carefully replace top half of cake.  Frost top and sides with chocolate frosting.  Sprinkle 
top with chopped nuts. Keep refrigerated until ready to serve. 
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Chocolate Frosting -Lion House 
 
4 Tbsp. cocoa 
3 cups powdered sugar 
4 Tbsp. soft butter or margarine 

2-3 Tbsp. milk 
1 tsp. vanilla 

 
Mix cocoa and powdered sugar in mixing bowl.  Add softened butter, milk, and vanilla.  
Beat until smooth. 

 

Apple Surprise Cake  
 

1 cup BEAN PUREE, page 13 
½ cup oil or applesauce 
1 cup sugar 
1 egg 
½ cup apple butter 
1½ cups flour 

2 tsp. baking powder 
½ tsp. salt 
1 tsp. ground cinnamon 
½ tsp. ground cloves 
½ tsp. ground allspice 
1 cup diced, peeled apple

 
Prepare BEAN PUREE.  Grease 9x13 pan.  Preheat oven to 350º.  In a medium bowl, 
cream shortening and sugar until light and fluffy.  Add egg; continue beating until light.  
Stir in bean puree and apple butter.  Sift together flour, baking powder, salt, cinnamon, 
cloves, and allspice into a medium bowl.  Stir flour mixture into bean mixture until 
blended.  Mix in diced apple.  Pour into greased pan.  Bake 40 to 50 minutes.  Cool cake 
in pan.  Cover top of cooled cake with icing.  

 

Chocolate Fudge Cake 
 

⅓ cup shortening or canola oil 
1 cup sugar 
½ tsp. vanilla 
2 Tbsp. margarine, melted 
2 Tbsp. baking cocoa 
1 egg 

1½ cups flour 
½ tsp. soda 
½ tsp. salt 
½ cup semisweet chocolate pieces 
9 walnut halves 

 
Melt margarine and cocoa together.  Set aside until cool.  Cream shortening and sugar 
until light and fluffy.  Blend in vanilla and cooled chocolate.  Add egg, beating well.  Sift 
together flour, soda, and salt; add to creamed mixture alternately with ¾ cup water, 
beating after each addition.  Spread batter in greased and lightly floured 9x9x2 inch 
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baking pan.  Sprinkle with chocolate pieces.  Arrange walnut halves over top.  Bake at 
350° for about 30 minutes or until cake springs back when touched in center.  Cool in 
pan.  

 

Coconut Pudding Cake (microwave) 
 

1 cup brown sugar 
1¼ cups water 
¼ cup chopped nuts 
2 Tbsp. butter, soft 
1 cup flour 
2 Tbsp. unsweetened cocoa 

1½ tsp. baking powder 
½ tsp. salt 
1 tsp. vanilla 
½ cup flaked coconut 
½ cup milk 

 
Microwave brown sugar and water uncovered in 8x8x2 square microwave safe baking 
dish, until hot (2 – 2½ minutes).  Stir until sugar is dissolved.  Sprinkle with nuts.  Stir 
together remaining ingredients.  Spoon onto mixture in baking dish. Microwave 
uncovered 4 minutes; turn dish ¼ turn.  Microwave until top appears almost dry, 4 to 5 
minutes. 

 

Best Chocolate Cake -Grandma Minnie Jackson and Aunt June Wilson 

 
½ cup butter 
1 cup sugar 
1/3 cup honey 
3 eggs 
2 squares chocolate, melted 
1 cup buttermilk 

1 tsp. baking soda 
¼ cup coffee 
1 tsp. vanilla 
1 tsp. salt 
2 cups flour 

 
Cream together butter and sugar.  Add honey and eggs.  Mix.  Add chocolate, 
buttermilk, and soda.  Finish adding rest of ingredients.  Bake 350° until done (about 30-
40 minutes) and a toothpick comes out clean.   

 
Fudge Frosting: 
2 cups sugar 
½ cube butter 
2 Tbsp. shortening 
¼ cup karo syrup 

¾ cup milk 
1½ square chocolate 
1 tsp. vanilla 
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Stir all ingredients, except vanilla, until dissolved.  Cook until soft-ball.  Cool.  Beat to 
creamy, and then add vanilla.   

 

Chocolate Texas Sheet Cake These cakes are easy to assembly-line several 
at a time. I like to freeze little squares of them to put in lunches or for a quick treat. 

 
½ cup butter 
½ cup oil 
¼ cup cocoa 
1 cup water 
2½ cups flour 
2 cups sugar 

½ cup buttermilk or sour cream 
1 tsp. baking soda 
1 tsp. salt 
1 tsp. cinnamon (optional) 
1 tsp. vanilla 
3 eggs, beaten 

 
Mix together butter, oil, cocoa, and water; bring to boil.  Set aside to cool.  In a mixing 
bowl, combine sugar, buttermilk, soda, salt, cinnamon, vanilla, and eggs. Add 
butter/cocoa mixture.  Add flour.  Bake 25 minutes at 350º in greased and floured jelly 
roll pan. 

 
Frosting: 
½ cup butter or margarine 
2 Tbsp. cocoa 
1 tsp. vanilla 

6 Tbsp. milk 
4 cups powdered sugar 
1 cup chopped nuts 

 
Melt butter; add cocoa, vanilla, and milk, and bring to a boil.  Remove from heat and 
add powdered sugar and nuts.  Mix well.  Frost cake while warm. 

 

Oatmeal Cake  Cheap, easy and delicious! 

 
1½ cups boiling water 
1 cup rolled oats 
½ cup canola oil 
1 cup brown sugar 
1 cup sugar 

2 eggs, well beaten 
1½ cups flour 
1 tsp. cinnamon 
½ tsp. baking soda 
½ tsp. salt 

 
Pour boiling water over oats and let stand until cool.  Cream canola oil with sugars and 
eggs until fluffy.  Add oats and water mixture.  Sift flour with other dry ingredients and 
blend into creamed mixture.  Pour into greased and lightly floured 9x13 pan.  Bake at 
350º for 35 to 45 minutes or until cake tests done.  Spread topping (below) on cake as 
soon as it comes from the oven. 
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Topping: 
½ cup butter or margarine 
1 cup brown sugar 
⅓ cup evaporated milk 

1 cup coconut 
1 cup nuts, chopped 
1 tsp. vanilla 

 
Melt butter and add sugar.  Blend.  Add remaining ingredients and spread on baked hot 
cake.  Place under broiler for a minute or two, if desired.   

 

Caramel-Nut Pudding Cake  Always a hit in cooking classes.  The 
sauce in the bottom is heavenly! 

 
2 cups QUICK MIX, page 158 
½ cup brown sugar, firmly packed 
¾ cup canola oil   
1 cup milk  

½ cup raisins, if desired 
Nuts, if desired    
Brown Sugar Topping, see below 

 
Preheat oven to 375°.  Lightly grease an 8-inch square pan.  In a medium bowl, combine 
QUICK MIX, brown sugar, raisins (if desired), and nuts.  Mix well.  Add oil and milk and 
blend well.  Pour into prepared pan.  Prepare Brown Sugar Topping.  Gently pour over 
top of cake mixture without stirring.  Bake 30 to 40 minutes, until cake springs back 
when lightly touched in center.  Cool in pan 15 minutes before serving.  Makes an 8-inch 
cake.    

 
Brown Sugar Topping: 
1 cup brown sugar, firmly packed 
1 Tbsp. butter or margarine 
2 cups boiling water 

 
In a small bowl, combine brown sugar, butter or margarine, and boiling water.  Blend.   

 

Hot Fudge Pudding Cake  
 
1 cup flour 
½ cup granulated sugar 
2 Tbsp. cocoa 
2 tsp. baking powder 
¼ tsp. salt 
½ cup milk 

2 Tbsp. canola oil 
1 tsp. vanilla 
2 cups finely chopped nuts, optional 
¾ cup brown sugar, packed 
2 Tbsp. cocoa 
1½ cups hot water 
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1 Tbsp. butter  
 
Heat to 350º.  In a saucepan, combine water, brown sugar, 2 Tbsp. cocoa, and 1 Tbsp. 
butter.  Heat to boiling on stovetop.  Set aside.  Mix the flour, sugar, 2 Tbsp. cocoa, 
baking powder, and salt in a bowl.  Pour in the milk, vanilla, oil and blend.  Stir in nuts if 
desired.  Pour into a non-stick sprayed 9x9x2-inch square pan.  Spread batter evenly.  
Pour hot water/brown sugar mixture over the top of the cake.  Place cake into oven 
carefully.  Bake at 350º for 35-40 minutes. (During the baking process, the dough rises 
to the top and leaves a rich sauce on the bottom of the pan.  While warm, cut into 
squares, invert each square onto a dessert plate and spoon sauce over the cake.  Garnish 
with whipped topping and chocolate curls as desired. 
 

Zucchini Cake 
 
Cake 
1 cup granulated sugar 
½ cup vegetable oil + ½ cup 
applesauce 
3 eggs 
2 cups all-purpose flour 
1 tsp ground cinnamon 

1 tsp baking soda 
1 tsp vanilla 
½ tsp salt 
3 cups shredded zucchini 
1 cup coarsely chopped walnuts

 
Cream Cheese Frosting 
1 package (8 oz) cream cheese, softened 
¼ cup butter or margarine, softened 
2 to 3 teaspoons milk 

1 tsp vanilla 
4 cups powdered sugar 

 
 

Heat oven to 350° F.  Grease bottom and sides of 13x9-inch pan or two 8-inch or 9-inch 
round pans with shortening; lightly flour.  In a large bowl, beat sugar, oil, and eggs with 
electric mixer on low speed about 30 seconds or until blended.  Add flour, cinnamon, 
baking soda, 1 tsp vanilla and salt; beat on low speed 1 minute.  Stir in carrots and nuts.  
Pour into pan(s).  Bake 13x9 pan 40-45 minutes, round pans 30-35 minutes, or until 
toothpick inserted comes out clean.  Cool rectangle in pan on cooling rack.  Cool rounds 
10 minutes; remove from pans to cooling rack.  Cool completely, about 1 hour. 
In a medium bowl, beat cream cheese, butter, milk, and vanilla with electric mixer on low 
speed until smooth.  Gradually beat in powdered sugar, 1 cup at a time, on low speed 
until smooth and spreadable.  Frost 13x9-inch cake or fill and frost round layers with 
frosting.  Store in refrigerator.  Makes 12 to 16 servings.  
Can substitute pecans, almonds or hazelnuts instead of walnuts. 
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Boo the Ghost  
 

1 (9x13 inch) cake, completely cooled 
2 cups marshmallow icing (see recipe below) 
2 black licorice drops or jelly beans 

 
Draw an outline of a ghost on a 9x13 inch piece of waxed paper.  Cut pattern out and 
place on cake.  Cut out the ghost.  Place on prepared cake board.  Prepare frosting (see 
recipe below).  Frost ghost, swirling frosting.  Arrange licorice drops for eyes.   
 

Marshmallow Icing   
 

1½ cups sugar 
⅔ tsp. cream of tartar 
⅔ cup water 

⅛ tsp. salt 
⅔ cup egg whites (from 5 to 6 eggs) 
1½ tsp. vanilla extract 

 
Place the sugar, cream of tartar, and water in a heavy saucepan.  Stir over moderate heat 
until the sugar is dissolved and the mixture begins to boil.  Cover and let boil for 3 
minutes.  Uncover.  Insert a candy thermometer.  Raise the heat to medium-high and let 
boil to 245º.  Shortly before the syrup is done, add the salt to the egg whites in a large 
bowl of an electric mixer.  Beat until the egg whites are stiff.  Gradually add the syrup to 
the egg whites in a thin stream.  Beat until thick and stiff.  Add vanilla.  Ice cake with 
swirls and high peaks.   
 

Coconut-Pecan Frosting 
 
1 cup evaporated milk 
1 cup sugar  
3 egg yolks  
½ cup butter or margarine 

1 tsp. vanilla 
1⅓ cups flaked coconut 
1 cup chopped pecans 

 
Combine evaporated milk, sugar, egg yolks, butter, and vanilla in small saucepan. Cook 
and stir over medium heat until thick, about 12 minutes.  Stir in coconut and pecans. 
Beat until thick enough to spread. 
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Canning 
 
Zucchini Jam, 57 
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The following recipes have been tested and use cooking times for altitudes in Cache 
County, Utah.  It is important to use approved recipes and times adjusted for your altitude 
when canning.  For more recipes, use the USDA Guide to Canning or the Ball Blue Book.  
 
Call the Cache County Extension Office at 752-6263 or your local extension office for more 
information.  
 

Zucchini Jam- Adrie’s famous zucchini jam is always a favorite.  It’s a great way to use up the 
excess zucchini from your garden in the fall. 
 
6 cups zucchini – peeled and grated 
¼ cup water 
1 package Sure-Jell 

5 cups sugar 
13 oz. crushed pineapple 
6 oz. apricot jello 

 
Boil the zucchini and water until soft.  Add Sure-Jell and bring to a boil.  Add sugar and 
pineapple.  Boil for 5 minutes.  Remove from heat.  Add Jello.  Stir well.  Pack into 
sterilized jars and process in boiling water bath for 20 minutes. 

 
*For less sugar use Sure-Jell Light and only use 3½ cups of sugar. 
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Crock-pot Recipes 
 

Creamy Chicken Italiano, 61 
Creamy Ham and Potatoes, 61 
Crock-pot Chocolate Mess, 59 
Easy Cherry Cobbler, 60 
Layered Fall Harvest Dinner, 60 
Nutty Apple Streusel, 59 
Tangy Pork Chops, 60 
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Nutty Apple Streusel  -“Taste of Home” 
 
6 cups sliced and peeled tart apples 
1¼ tsp. ground cinnamon 
¼ tsp. ground allspice 
¼ tsp. nutmeg 
¾ cup milk 

1 Tbsp. butter or margarine, softened 
¾ cup sugar 
2 eggs 
1 tsp. vanilla extract 
½ cup biscuit baking mix  

 
In a large bowl, toss apples with spices.  Place in greased slow cooker.  In a mixing bowl, 
combine milk, butter, sugar, eggs, vanilla and ½ cup baking mix.  Mix well.  Spoon over 
apples. 

 
Topping: 
1 cup biscuit baking mix  
⅓ cup brown sugar 
3 Tbsp. cold butter or margarine 

½ cup sliced almonds 
Ice cream or whipped cream 

 
Combine biscuit baking mix and brown sugar in bowl.  Cut in butter until crumbly. Add 
almonds; sprinkle over apples.  Cover and cook 6 to 7 hours on Low, until apples are 
cooked.  Serve warm with ice cream or whipped cream. 

 

Crock-pot Chocolate Mess  
 

1 pkg. chocolate cake mix 
1 (3 oz.) pkg. instant chocolate pudding 
mix, not mixed (dry) 
4 eggs 

1 cup water 
2 cups sour cream  
¾ cup oil 
1 cup chocolate chips 

 
Spray a 4 quart crock-pot with non-stick spray and set aside.  In a large bowl, combine 
the cake mix and pudding mix.  In a medium bowl, beat the eggs with the water, then 
add the sour cream and oil and beat until smooth.  Add to the dry ingredients and beat 
well.  Stir in the chocolate chips.  Pour into crock pot.  Cover slow cooker and cook on 
low for 6-8 hours, until top springs back when touched very lightly with finger.  Serve 
with whipped cream on ice cream.  Makes 8 to 10 servings.     
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Easy Cherry Cobbler Another Sunday night favorite. 
 

1 (16 oz.) can cherry pie filling 
1 cup dry cake mix (I like Betty Crocker 
French Vanilla) 
1 egg 

3 Tbsp. evaporated milk 
½ tsp. cinnamon 
½ cup chopped nuts, optional 

 
Put pie filling in lightly buttered 3 ½ quart slow cooker.  Sprinkle nuts on top.  Cook on 
High for 30 minutes.  Mix together the remaining ingredients and spoon onto the hot 
pie filling.  Cover and cook for 2-3 hours on Low.  You may also use a lightly greased 
soufflé dish in a larger slow cooker.  Makes 6 servings. 
 

Layered Fall Harvest Dinner  
 
Layer the following in a large covered casserole dish, or roaster pan, or crock pot: 
 
1 cup sliced or diced onions 
½ cup sliced celery 
3 small cubed beef steaks (could use 
chicken) 
5 red potatoes, cut in half, soaked in salt 
water, and then drained (do not peel) 
6 carrots, peeled and cut in thirds 
1 (8 oz.) pkg. fresh mushrooms 

½ cup sliced celery 
1 cup sliced or diced onions 
Seasoning salt, salt, and pepper to taste 
Sliced zucchini 
1 pint of home bottled crushed 
tomatoes or 1 can Italian diced 
tomatoes 

 
Baked at 350 degrees for 2 hours, or 300 degrees for 3 hours in oven.  Or cook on high 
for 4-6 hours in a crock pot on high, or 8 hours on low. 
 
Serve with sour cream on the potatoes. 

 

Tangy Pork Chops -“Taste of Home” (A favorite in my Crock Pot classes!) 

 
4 pork chops, ½ inch thick 
½ tsp. salt 
⅛ tsp. pepper 
2 onions, chopped 
2 celery ribs, chopped 

1 large green pepper, sliced 
1 can (14.4 oz.) stewed tomatoes 
½ cup catsup 
2 Tbsp. cider vinegar 
2 Tbsp. brown sugar 
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2 Tbsp. Worcestershire sauce 
1 Tbsp. lemon juice 
1 beef bouillon cube 

2 Tbsp. cornstarch 
2 Tbsp. water 

 
Place chops in slow cooker and sprinkle with salt and pepper.  Add onion, celery, green 
pepper, and tomatoes.  Combine next six ingredients and pour over vegetables.  Cover 
and cook on Low for 4-6 hours.  Mix cornstarch and water until smooth.  Add to cooker 
and cook on High for 30 minutes until thickened.  Serve over rice. 

 

Creamy Chicken Italiano Perfect for the crock pot. 
 

4 boneless, skinless, chicken-breast 
halves 
½ cup fat free Italian dressing 
1 (8 oz.) pkg. cream cheese, softened 

1 (10.75 oz.) can cream of chicken soup 
1 (4 oz.) can mushroom stems and 
pieces, drained 
 

 
Spray 4 quart crock pot with non-stick cooking spray.  Place chicken in slow cooker.  
Pour salad dressing over chicken.  Cover.  Cook on low 3 hours.  Combine cream cheese 
and soup until blended.  Stir in mushrooms.  Pour over chicken.  Cover.  Cook on low 1 
hour, or until chicken juices run clear.  Serve over prepared noodles or rice. 

Creamy Ham and Potatoes  Perfect for serving a big crowd. 
 

8 lbs. medium potatoes, peeled and cut 
into ¼ inch slices, soaked in cold salt 
water for at least 10 minutes  
2 medium onions, finely chopped 
1½ cups cubed fully cooked ham 
¼ cup butter, melted 
¼ cup flour 

1 tsp. ground mustard 
½ tsp. salt  
½ tsp. pepper 
2 cans condensed cream of celery soup, 
undiluted 
2⅔ cups water 
1 cup shredded cheddar cheese

 
In a 6 quart slow cooker, layer potatoes, onion, and ham.  In a bowl, combine melted 
butter and flour.  Stir until smooth.  Add mustard, salt, and pepper.  Add soup and 
water.  Stir until smooth.  Pour over ham and potatoes.  Cover and cook on low 6-8 
hours or until potatoes are tender.  Sprinkle with cheese before serving. 
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Desserts and Cookies 
 
24 Karat Cookies, 66 
Angel Delight, 78 
Awesome Oatmeal Cookies, 64 
Beaver's Best Brownies, 81 
Brownie Walnut Pie, 80 
Butterscotch Cookies, 70 
Butterscotch Cookies, 70 
Candy Bar Parfaits, 79 
Cherry Winks, 67 
Chocolate Mint Dessert, 79 
Cinnamon Zucchini Brownies, 64 
Coconut Island Cookies, 69 
Cream Cheese Frosting, 70 
Divinity, 79 
Dollar Mints, 77 
English Toffee Cookies, 71 
Filled Cookies to Dunk, 67 
Flavor Drop Cookies, 73 
Food Storage Cookies, 66 
Fresh Peach Pie, 78 
Gingersnap Cookies from Morgan Co. Fair, 64 
Grandpa's Buttermilk Brownies, 65 
Grandma Sue's Chocolate Sauce, 65 
Hello Dolly Bars, 65 
Jimmy Carter Peanut Butter Pie, 80 
Lemonade Cookies, 71 
Millionaire Bars, 81 
No Bake Oatmeal Cookies, 72 
Peanut Butter Bites, 77 
Peanut Butter Cookies, 68 
Peppermint Christmas Candy, 77 
Pumpkin Spice Dessert, 77 
Ranger Cookies, 72 
Revel Fudge Bars, 76 
Revel Fudge Bars (Somewhat Healthier Version), 76 
Rolled Cookies, 73 
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Russian Tea Cakes or Mexican Wedding Cakes, 75 
Scripture Cookies, 68 
Shaped Cookies, 73 
Slice and Bake Oatmeal Cookies, 74 
Slice and Bake Oatmeal Raisin Breakfast Cookies, 73 
Slice and Bake Sugar Cookies, 74 
Sugar Cookies, 72 
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Awesome Oatmeal Cookies A more “nutritional” twist to a 
favorite cookie. 

 
¾ cup mashed white beans (BEAN 
PUREE, page 13) 
1 cup brown sugar 
½ cup granulated sugar 
1 egg 

1 tsp. vanilla 
3 cups oats 
1 cup whole wheat flour 
1 tsp. salt 
½ tsp. soda 

 
Preheat oven to 350º.  Beat mashed white beans, brown sugar, granulated sugar, egg, 
and vanilla until smooth and creamy.  Combine remaining ingredients in a separate bowl 
and mix together.  Add to bean and sugar mixture; mix well.  Drop onto greased cookie 
sheets and bake at 350º for 10 minutes.  Cool on cookie sheet for 5 minutes then 
transfer to wire rack and cool completely.  Yield: approximately 36 cookies.  Nuts, 
coconut, raisins, and/or chocolate chips may be added with dry ingredients. 

 

Cinnamon Zucchini Brownies 
 

1/3 cup butter, softened 
¼ tsp. baking powder   
1 cup firmly packed brown sugar  
½ tsp. salt  
1 egg  
¼ tsp. nutmeg 

1½ tsp. vanilla  
1 cup chopped zucchini 
1 cup flour  
½ cup chopped walnuts 
1½ tsp. cinnamon 

 
Mix the butter and brown sugar and beat until fluffy.  Add the egg and vanilla; beat well.  
Add the mixed flour, cinnamon, baking powder, salt, and nutmeg.  Stir.  Add the zucchini 
and nuts and mix.  Bake in greased and floured 9x9-inch pan at 350˚ for 25-30 minutes. 

 

Gingersnap Cookies from Morgan Co. Fair 
 

1½ cup shortening 
2 tsp. ginger (scant) 
½ cup molasses  
2 tsp. cloves 
2 eggs, beaten  

2 tsp. cinnamon 
2 cups sugar  
4 tsp. baking soda 
4 cups flour  
Sugar to roll in 
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Preheat oven to 340˚. Cream shortening, molasses, eggs, and sugar.  Add in flour, 
ginger, cloves, cinnamon, and baking soda.  Roll into balls.  DO NOT FLATTEN.  Roll balls 
in sugar.  Bake on a cookie sheet for 10-12 minutes or when brown but still looking 
puffy and undercooked.  Let cool, then they will fall and the tops will crack.  Makes 5 
dozen. 

 

Grandpa’s Buttermilk Brownies 
 

1 stick butter 
½ tsp. salt 
1 cup water   
½ cup buttermilk 
¼ cup cocoa  
2 eggs 

½ cup canola oil  
1 tsp. baking soda 
2 cups flour  
1 tsp. vanilla 
2 cups sugar 

 
Combine margarine, water, cocoa, and shortening in saucepan.  Bring to a boil and 
remove from heat.  Pour over flour, sugar, and salt.  Add buttermilk, eggs, baking soda, 
and vanilla.  Mix well.  Pour onto greased and floured jelly roll pan or cake pan.  Bake for 
20 minutes at 400˚.  Remove from oven and ice while the cake is still warm. 

 

Grandma Sue’s Chocolate Sauce 
 

1 cup butter 
1 can evaporated milk 
3 heaping Tbsp. cocoa   

1 tsp. vanilla 
3 cups of sugar

 
Melt butter in saucepan.  Stir in cocoa.  Add sugar, milk, and vanilla.  Stir well after each 
addition.  Boil 5 minutes on medium heat.  Pour into blender and blend for 30 seconds. 

 

Hello Dolly Bars -Lion House (Layered Cookies). Meghan often used this recipe for her 4-
H food demonstrations. 

 
¼ lb. butter or margarine 
1 cup graham cracker crumbs 
1 cup coconut 
1 cup chocolate chips 

1 cup butterscotch chips 
1 cup chopped nuts 
1 can sweetened condensed milk 

 



 66 

Melt butter in a 9x13 inch pan.  Sprinkle over the butter, in layers, the remaining 
ingredients.  Bake at 350º for 30 minutes.  Cut away from sides of pan when you take 
from oven.  Cut in squares while still warm. 
 

24 Karat Cookies  This makes a huge batch of cookies.  We love them with cream 
cheese icing on top! The raw carrots work just fine… 

 
6-7 cups flour 
1 Tbsp. baking powder 
1 Tbsp. baking soda 
1 tsp. salt 
2 cups oatmeal 
1 cup butter 

1 cup shortening* 
4 eggs 
3 cups sugar 
1 tsp. vanilla 
1 tsp. almond flavoring 
3 cups grated raw carrots, firmly packed 

 
Preheat oven to 350º.  Sift together the flour, baking powder, soda, salt and oatmeal.  In 
the large bowl of an electric mixer, cream the butter, shortening, and sugar.  Beat in 
eggs and flavorings.  On low speed, add the sifted dry ingredients, scraping the bowl 
with a rubber spatula and beating only until thoroughly mixed.  Add the carrots.  Bake 
12-15 minutes.  The cookies are done when they are golden colored and the tops spring 
back if lightly pressed with a fingertip.  With a wide metal spatula, transfer the cookies 
to racks to cool.  If desired, ice the cookies with cream cheese or almond flavored icing.   
*or use a combination of applesauce, canola oil, or pureed beans instead of shortening. 

 

Food Storage Cookies The Roberts’ kids grew up on these.  John’s 
favorite is with spiced jelly drops! 

 
1 cup softened butter 
1 cup shortening or 1 cup pureed beans 
(BEAN PUREE, page 13) 
1⅓ cups white sugar 
1⅔ cups brown sugar 
5 eggs 

2 Tbsp. vanilla 
5 cups white flour 
2 cups whole wheat flour 
2 cups oatmeal 
2 tsp. salt 
2 tsp. baking soda 

Optional: raisins, nuts, chocolate chips, spiced jelly drops, M&M’s, etc.   
 

Cream butter and shortening together.  Add brown and white sugar.  Cream together.  
Add eggs one at a time.  Add vanilla.  Beat well.  In a separate bowl, sift together dry 
ingredients.  Add to creamed mixture.  Drop dough on cookie sheet sprayed with non-
stick cooking spray.  Bake at 350º for 15 minutes.  
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Cherry Winks The Jackson grandkids loved to go to Minnie’s house for cherry winks!  
 

¾ cup butter, softened or shortening 
1 cup sugar 
2 eggs 
2 Tbsp. milk 
1 tsp. vanilla 
2¼ cups flour 
1 tsp. baking powder 

½ tsp. baking soda 
½ tsp. salt 
1 cup chopped pecans 
1 cup chopped dates 
1/3 cup chopped maraschino cherries 
2 cups cornflakes, crushed 
30 maraschino cherries, cut in half

 
Preheat oven to 375°.  In a large bowl, cream together butter and sugar.  Add eggs, milk 
and vanilla; beat well to combine.  Add dry ingredients and mix well.  Stir in pecans, 
dates, and 1/3 cup chopped cherries. 

 
Shape into balls using a level tablespoon of dough.  Roll each ball of dough in crushed 
cornflakes and place on parchment paper-lined cookie sheets.  Top each cooking with 
½ maraschino cherry.  Bake at 375° for 10-12 minutes until golden brown and set.  
Makes 60 cookies. 

 

Filled Cookies to Dunk in “Pears” Grandma Minnie Jackson.  The 
grandkids loved to dunk these cookies in Minnie’s bottle pears. 

 
2 cups granulated sugar 
1 cup shortening 
2 eggs 
1 tsp. vanilla 
1 cup sour cream 

5 cups flour (save some for rolling) 
2 tsp. baking powder 
1 tsp. baking soda 
½ tsp. salt 

 
In a big bowl combine sugar, shortening, eggs, vanilla, and sour cream.  Add flour, 
baking powder, baking soda, and salt.  Chill dough overnight and let stand before 
rolling out.  Roll out.  Note: do not roll too thick or else cookies will spread too much in 
the pan.  Bake at 375° for 10-15 minutes.   
 
Filling: 
¾ cup sugar 
1 Tbsp. flour 
2 cups boiling water 

2 cups raisins, chopped 
1 cup walnuts, ground and chopped 
¼ tsp. lemon juice

 



 68 

Combine sugar and flour, set aside.  Combine rest of ingredients, and then add sugar 
mixture.  Cook till thickened.  Cool before spreading on dough.  Spread about 1 Tbsp. 
filling per cookie. 
*Can chill filling overnight, so it is ready at the same time as the dough. 

 

Peanut Butter Cookies Betty Crocker’s recipe.  Jim Krenicky’s favorite cookies. 
Don’t forget to chill the dough and slightly under bake the cookies. 

 
½ cup granulated sugar 
½ cup packed brown sugar 
½ cup peanut butter 
¼ cup shortening 
¼ cup butter or margarine, softened 

1 egg 
1¼ cups flour 
¾ tsp. baking soda 
½ tsp. baking powder 
¼ tsp. salt 

 
Mix sugars, peanut butter, shortening, butter, and egg in large bowl.  Stir in remaining 
ingredients.  Cover and refrigerate about 2 hours or until firm.  Heat oven to 375°.  
Shape dough into 1¼-inch balls.  Place about 3 inches apart on ungreased cookie sheet.  
Flatten in criss-cross pattern with fork dipped into sugar.  Bake 9-10 minutes or until 
light golden brown.  Cool 5 minutes; remove from cookie sheet. Cool on wire rack.   
 

Scripture Cookies This makes a fun family activity.  The recipes vary slightly but both 
are yummy.   One is the Mormon version and the other is the Bible version. 

 
¾ cup “Psalm 55:21” 
⅓ cup “2 Nephi 26:25” (Buy ____ and 
honey) 
12 cups “Jeremiah 6:20” 
2 “Isaiah 10:14” 
2 cups “1 Kings 4:22” 

1 tsp. “Exodus 30:23” 
1 tsp. “Matthew 5:13” 
2 tsp. “Matthew 13:33” (baking soda) 
3 cups “D&C 89:17” (horse feed) 
1 cup “1 Samuel 30:12” (may substitute 
choc. chips) 

  
Or 

 
1 cup “Psalm 55:21” 
1 cup shortening 
3 “Luke 11:12” 
2 tsp. vanilla extract 

1 tsp. lemon extract 
6 cups “Numbers 28:5” 
1 tsp. baking soda 
½ tsp. “Leviticus 2:13” 
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In a large bowl, cream butter, shortening and sugar.  Beat in eggs, vanilla, and lemon 
extract until light and fluffy.  In a large bowl, combine flour, baking soda, and salt. 
Gradually stir flour mixture into egg mixture until blended.  Cut pieces of aluminum foil 
into 5x7” pieces.  Place a small piece of masking tape on the bottom of each piece of 
aluminum foil.  Write the child’s name on his piece of aluminum foil.  Give each child a 
fairly large ball of dough to shape on the foil.  Have M&M’s, Red Hots, Skittles, shoe 
string licorice, etc. ready for the children to use to decorate their own creation.  Bake in 
a preheated 350° oven for 8 to 10 minutes depending on how thick the “creation” is. 

 

Coconut Island Cookies  -Grandma Minnie Jackson and Aunt June Wilson 
*Needs editing. 
 
2 cups flour 
½ tsp. salt 
½ tsp. baking soda 
½ tsp. baking powder 
2 unsweetened chocolate baking 
squares 
¼ cup strong coffee 

1/3 cup shortening 
1 cup brown sugar 
1 egg 
2/3 cup sour cream 
2/3 cup finely chopped coconut, 
optional 

 
Sift together flour, salt, soda, and baking powder into a bowl.  Melt together chocolate 
and coffee.  Cream shortening and brown sugar together.  Add sugar mixture to 
chocolate mixture.  Add egg.  Add sour cream with dry ingredients.  Stir in coconut. 

 
Icing for Coconut Island Cookies: 
1½ squares chocolate 
¼ cup sour cream 
1 Tbsp. butter 
1 tsp. vanilla 

1½ cups (or enough to achieve desired 
consistency) Powder sugar 
Chopped walnuts, optional 
Coconut, optional 

 
Heat chocolate, sour cream, and butter in a double broiler.  Remove from heat.  Add 
powder sugar, vanilla, and chopped walnuts, if desired. 
Serving variety:  Frost one third of cookies with icing only, next third add coconut to 
them, and the final third, use chopped walnuts.  Makes it nice for a serving variety. 
 
 
 
 



 70 

Cream Cheese Frosting 
 
1 (8oz.) package cream cheese 
(softened, fat free or reduced fat  
1 tsp. vanilla    

3½ -3¾ cups powdered sugar 
1 Tbsp. butter 

 
Combine cream cheese and butter until smooth.  Add vanilla and enough powdered 
sugar until mixture is of spreading consistency.  Spread on cooled cake and sprinkle a 
few chopped walnuts on top.  Cut into 24 pieces.  Yields 24 servings. 

 

Butterscotch Cookies Grandma Minnie Jackson and Aunt June Wilson  
*Needs editing.  

 
1/3 cup butter 
1 1/3 cups brown sugar 
2 eggs 
3 cups flour 
½ tsp. baking powder 

½ tsp. baking soda 
½ tsp. salt 
1 cup sour cream 
1 tsp. vanilla 
Pecans 

 
Mix together. 
 
Frosting:
2 cups powdered sugar 
¼ cup browned butter 

1 tsp. vanilla 
2 Tbsp. water or cream 

 
Mix together. 
Serving variety: Frost half with the frosting and the other half, top with chopped pecans. 

 

Butterscotch Cookies  Another Minnie Jackson recipe! 

 
¼ cup shortening ¼ cup  
1½ cups brown sugar 
2 eggs 
2 cups plus 2 Tbsp. Gold Medal Flour 
½ tsp. baking powder 

1 tsp. baking soda 
½ tsp. salt 
1 cup sour cream 
1 tsp. vanilla 
2/3 cup Pecans 

 
Preheat oven to 400°.  Mix together shortening, brown sugar, and eggs.  Stir flour, 
baking powder, baking soda, and salt into sugar mixture alternately with sour cream.  
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Add vanilla and nuts.  Chill until dough is firm.  Drop by spoonfuls into baking sheet.  
Bake 10 to 15 minutes at 400°. 

 
Icing: 
1/3 cup butter 
1½ cups powdered sugar 
1 tsp. vanilla 
 
Melt butter over low heat until golden brown.  Use a mixer to blend in powdered sugar 
(it will be very thick).  Pour in 2 Tbsp. boiling water and beat.  Add water a spoonful at a 
time until it is spreading consistency.  Stir in the vanilla. 

 

English Toffee Cookies  -Aunt Grace Jackson 
 

2 1/3 cups flour 
½ tsp. salt  
1 tsp. baking soda 
¼ cup butter  
2/3 square margarine 

¾ cup brown sugar 
¼ cup sugar 
1 tsp. vanilla 
2 eggs  
2 cups toffee pieces 

 
Preheat oven to 375°.  Beat butter, margarine, and sugars until creamy.  Add vanilla.  
Beat in eggs.  Sift together dry ingredients.  Add to butter mixture.  Stir in toffee pieces 
by hand.  Drop into cookies sheet by spoonfuls.  Bake for 10 to 12 minutes. 
 

Lemonade Cookies -Aunt Grace Jackson 
 

1 cup butter or margarine 
1 cup sugar 
2 eggs beaten 

3 cups flour 
1 tsp. baking soda  
½ cup lemonade concentrate (thawed) 

 
Cream butter and sugar together.  Add beaten eggs.  Add flour and soda mixture, 
concentrate alternately.  Bake at 400° for 8 to 10 minutes or until lightly browned 
around the edges.  Brush hot cookies lightly with remaining concentrate and sprinkle 
with sugar. 
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Ranger Cookies Chewy on the inside, crisp on the outside. 
 
½ cup shortening 
½ cup granulated sugar 
½ cup brown sugar (packed) 
1 egg 
½ tsp. vanilla 
1 cup all purpose flour 

½ tsp. soda 
¼ tsp. baking powder 
¼ tsp. salt 
1 cup quick-cooking oats 
1 cup fortified whole wheat flakes cereal 
½ cup shredded coconut  

 
Heat oven to 375˚.  Mix thoroughly shortening, granulated sugar, brown sugar, egg, and 
vanilla.  Stir in remaining ingredients.  Drop dough by rounded teaspoons 2 inches apart 
onto ungreased baking sheet.  Bake 10 minutes.  Immediately remove from baking 
sheet.  Makes 3 dozen cookies. 
*If using self-rising flour, omit soda, baking powder, and salt.  If using instantized flour, 
mix 2 Tbsp. milk into shortening mixture.  
 

No Bake Oatmeal Cookies  These were made quickly and added to farm 
lunch boxes for the Roberts’ kids.  This recipe is Stacey’s sentimental favorite. 

 
2 cups sugar 
½ cup milk 
½ cup butter 
3 Tbsp. cocoa 

½ tsp. salt 
1 tsp. vanilla 
4 cups oatmeal 

 
Mix all ingredients except oatmeal in large saucepan.  Boil slowly.  Remove from heat.  
Add oatmeal.  Drop by teaspoons onto waxed paper.  Let cool.  

 

Sugar Cookies  Very easy and simple to whip up a batch of cookies. 
 

3 cups QUICK MIX, page 158 
1 cup sugar 
¾ cup canola oil 

½ cup milk or water 
1 egg, slightly beaten 
1 tsp. vanilla, lemon, or almond extract

 
Preheat oven to 375º.  Lightly grease baking sheets.  Combine QUICK MIX and sugar in 
a medium bowl.  Blend well.  In a small bowl, combine oil, milk or water, egg, and 
extract.  Add to dry ingredients.  Blend well.  Drop by teaspoonfuls onto prepared 
baking sheets.  Bake 10 to 12 minutes until lightly browned.  Makes 30 to 36 cookies. 

 
Variations: 
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Flavor Drop Cookies: Add 1 cup of nuts, raisins, small gumdrops, chocolate chips, 
butterscotch chips, or dates.  For coconut cookies, add 1½ cup shredded coconut. For 
peanut butter cookies, add ½ cup peanut butter.  For orange cookies, omit extract and 
add 1 Tbsp. orange peel and ½ cup raisins.  For molasses cookies, substitute 3 Tbsp. 
molasses for milk or water and add ⅛ tsp. mace. 

 
Shaped Cookies: Decrease milk or water to 3 Tbsp.  Shape dough into 1 inch balls.  
Place about 3 inches apart on prepared baking sheets.  Flatten each ball with the 
bottom of a glass dipped in sugar. 

 
Rolled Cookies: Decrease milk or water to 3 Tbsp.  On a lightly floured surface, roll out 
dough to ⅛ inch thickness.  Sprinkle with sugar and cut into shapes.  Place about 1 inch 
apart on baking sheets. 
 

Slice and Bake Oatmeal Raisin Breakfast Cookies
 

 
1/3 cup canola oil 
1/3 cup BEAN PUREE, Page 13 
1/3 cup applesauce 
1 cup butter, softened 
1 1/3 cups sugar 
1 2/3 cups brown sugar 
5 eggs 
2 Tbsp. vanilla 
5 cups flour 

2 cups whole wheat flour 
2 cups oatmeal 
1 Tbsp. soda 
2 tsp. salt 
1 cup raisins 
2 tsp. cinnamon 
1 tsp. nutmeg 
1 tsp. cloves 
½ cup water 

 
In a small saucepan, bring to a boil the raisins, water, and spices.  Simmer on low heat 
until moisture is absorbed.  Cool.  Cream together canola oil, bean puree, applesauce, 
butter, and sugars.  Add eggs and vanilla.  Beat well.  In a separate bowl, sift together 
flours, oatmeal, soda, and salt.  Add to sugar/egg creamed mixture.  Blend in cooled 
raisin mixture.  Form into 8 to 10 inch rolls.  Wrap each roll in 1 piece of waxed paper or 
plastic wrap.  Place wrapped rolls in a plastic freezer container with a tight fitting lid or 
wrap airtight in a 14 x 12 pieces of heavy-duty foil.  Label with date and contents.  Store 
in freezer.  Use within 6 months.  Makes 4 rolls of dough or about 12 dozen cookies. 
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To bake 1 roll of dough: Preheat oven to 350 degrees.  Lightly grease 2 large baking 
sheets; set aside.  Cut frozen dough into ¼ inch thick slices.  Place slices about 1 inch 
apart on prepared baking sheets.  Bake 10 to 12 minutes until edges are browned and 
centers are slightly set.  Cool about 2 minutes on baking sheet.  Remove cookies from 
baking sheets.  Cool completely on wire racks.  Makes about 36 cookies. 
 

Slice and Bake Sugar Cookies  These are so handy to have in your 
freezer for a quick treat when you need it.  We love them iced with M&M’s on top! 

 
1 cup butter or margarine, softened 
1 cup shortening 
2 cups granulated sugar 
3 eggs 

2 tsp. vanilla extract 
1 tsp. lemon extract 
6 cups flour 
1 tsp. baking soda 

 
In a large bowl, cream butter or margarine, shortening, and sugar.  Beat in eggs, vanilla, 
and lemon extract until light and fluffy.  In a large bowl, combine flour and baking soda.  
Gradually stir flour mixture into egg mixture until blended.  Divide dough into 4 equal 
pieces.  Shape each piece into an 8 to 10 inch roll.  Wrap each roll in 1 piece of waxed 
paper or plastic wrap.  Place wrapped rolls in a plastic freezer container with a tight 
fitting lid, or wrap air-tight in a 12x14-inch piece of heavy-duty foil; label.  Store in 
freezer.  Use within 6 months.  Makes 4 rolls of dough or about 12 dozen cookies.   

 
To bake 1 roll of dough: Preheat oven to 350º.  Lightly grease 2 large baking sheets.  Cut 
frozen dough into ¼-inch slices.  Place slices on prepared baking sheets about ½ inch 
apart.  Sprinkle slices lightly with granulated sugar, if desired.  Bake 8 to 10 minutes until 
edges start to brown.  Remove cookies from baking sheets.  Cool on wire racks.  Make 
about 36 cookies. 
 

Slice and Bake Oatmeal Cookies  These were a staple 
at the Robert’s house! 

 
1 cup softened butter 
1 cup shortening 
1⅓ cups white sugar 
1⅔ cups brown sugar  
5 eggs 
2 Tbsp. vanilla 

4-5 cups white flour 
2 cups whole wheat flour 
2 cups oatmeal 
1 Tbsp. soda 
1½ tsp. salt 

 
Optional: *raisins, nuts, chocolate chips, spiced jelly drops, M&M’s, etc.   
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(*For breakfast cookies, simmer 1 cup raisins in ½ cup water, 1 Tbsp. cinnamon, ½  tsp. 
nutmeg, and ½ tsp. cloves.  Cool completely.  Then add to dough.  You may need to 
add more flour).   

 
Cream butter and shortening together.  Add brown and white sugar.  Cream together.  
Add eggs one at a time.  Add vanilla.  Beat well.  In a separate bowl, sift together dry 
ingredients.  Add to creamed mixture.  Drop dough on cookie sheet sprayed with non-
stick cooking spray.  Bake at 350º for 15 minutes.  
 
Or 
 
Divide dough into 4 equal pieces.  Shape each piece into an 8 to 10 inch roll.  Wrap each 
roll in 1 piece of plastic wrap.  Place wrapped rolls in a plastic freezer container with a 
tight-fitting lid, or wrap airtight in a 12x14 piece of heavy-duty foil.  Label with date and 
contents.  Store in freezer.  Use within 6 months.  Makes 4 rolls of dough or about 12 
dozen cookies.   

 
To bake 1 roll of dough: Preheat oven to 350º.  Cut frozen dough into 1 inch thick slices.  
Cut each slice into 4 equal pieces.  Arrange cut pieces on an un-greased baking sheet 
about 1½ inches apart.  Bake 10 minutes until lightly browned around edges.  Remove 
cookies from baking sheets.  Cool on wire racks.  Makes about 36 cookies. 
 

Russian Tea Cakes or Mexican Wedding Cakes 
 

1 cup butter 
½ cup powdered sugar 
1 tsp. vanilla 
2½ cups flour 

¼ tsp. salt 
¾ cup finely chopped pecans 
Powdered sugar 

 
Preheat oven to 400º. In a large mixing bowl, beat butter with ½ cup powdered sugar 
and vanilla.  Stir in flour, salt, and pecans.  Shape dough into 1-inch balls.  Bake for 
about 9 minutes.  Roll warm cakes in sifted powdered sugar.  Yield: 4 dozen. 
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Revel Fudge Bars These were made in mass quantities for Meghan’s 
wedding.  

 
Filling: 
1 cup chocolate chips 
½ cup butter or margarine 
1 can (14 oz.) sweetened condensed milk (NOT evaporated milk) 
¾ cup chopped walnuts, if desired 
 
Crust: 
1 cup butter or margarine, softened 
1 cup sugar 
1 cup packed brown sugar 
2 eggs 

2 cups flour 
1 tsp. soda 
3 cups quick oatmeal 

 
Heat oven to 350º.  Melt the chocolate chips and ½ cup butter in the sweetened 
condensed milk over low heat in a heavy saucepan.  Stir in nuts and set aside.  Cream 1 
cup butter and sugars.  Mix in eggs.  Stir in dry ingredients.  Press two-thirds of crust 
mixture into a 9x13 inch pan.  Spread with chocolate filling mixture.  Crumble remaining 
mixture evenly over chocolate.  Bake 30 minutes or until golden brown.  Do not 
overbake. Cool; cut into bars.  
 

Revel Fudge Bars (Somewhat Healthier Version) 

 
 
Filling: 
1 cup chocolate chips 
½ cup butter 

1 can sweetened condensed milk (not 
evaporated) 
¾ cup chopped nuts

 
Crust: 
1 cup butter, softened (May use a 
combination of bean puree, butter, 
applesauce and/or canola oil.) 
1 cup sugar 
1 cup packed brown sugar 

2 eggs 
2 cups flour 
1 tsp. soda 
3 cups quick oatmeal 
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Heat oven to 350 degrees.  Melt the chocolate chips and ½ cup butter in the sweetened 
condensed milk over low heat in a heavy saucepan.  Stir in nuts and set aside. 
 
Cream 1 cup butter and sugars.  Mix in eggs.  Stir in dry ingredients.  Press two-thirds of 
crust mixture into a 13 x 9 pan.  Spread with chocolate filling mixture. Crumble 
remaining mixture evenly over chocolate.  Bake 30 minutes or until golden brown. 

 

Dollar Mints Surprisingly yummy!  Unbelievably easy! 
 

Melt ¼ lb. white chocolate over warm water in a double boiler or in the microwave on 
60% stirring after every 30 seconds.  With a fork, dip “Ritz” crackers into coating, tapping 
off excess.  Slide coated cracker onto wax paper.  When chocolate has hardened, place 
into a shallow, plastic container (such as Rubbermaid or Tupperware).  Take small balls 
of cotton and add a small amount of peppermint flavoring on them.  Place these cotton 
balls in a few places between layers.  Put on the lid tightly and let sit 3-5 days.  The 
peppermint flavoring will permeate through the coating and the crackers.   
 

Peppermint Christmas Candy A must for every holiday.  These were 
served at Kellie’s wedding. 

 
2 lbs. white chocolate 
1 box crushed candy canes 

 
Melt chocolate 50-70% power in microwave oven.  Stir in candy then spread in a thin 
layer on wax paper.  Let cool 8-10 minutes.  Break into pieces.  (You may also use 
crushed cinnamon red hots instead of candy canes.)  
 

Peanut Butter Bites  
 

Spread peanut butter on a “Ritz” cracker.  Top with another cracker, making a sandwich. 
Dip into melted milk dipping chocolate.  Slide coated sandwich onto wax paper and let 
it harden. 

 

Pumpkin Spice Dessert A Lion House dessert.  An easier version of pumpkin 
pie. 

 
Crust: 
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1 cup prepared biscuit mix or QUICK 
MIX, page 158 
½ cup quick rolled oats 

½ cup brown sugar 
¼ cup margarine 

 
Middle Layer: 
1 can (16 oz.) pumpkin 
1 tall can (12 oz) evaporated milk 
2 eggs 
¾ cup sugar 

½ tsp. salt 
1 tsp. cinnamon 
½ tsp. ginger 
¼ tsp. cloves 

 
Topping:
½ cup pecans, chopped 
½ cup brown sugar 

2 Tbsp. butter 
Whipped cream 

 
Crust: Mix biscuit mix, rolled oats, brown sugar, and margarine until crumbly.  Press into 
a 9x13-inch pan.  Bake 10 minutes at 375º. 

 
Middle Layer: Beat pumpkin, evaporated milk, eggs, sugar, salt, and spices until well 
mixed.  Pour over crust.  Return to oven and bake 25 minutes longer. 
Topping: Mix chopped pecans, brown sugar, and butter until crumbly.  Sprinkle over 
Middle Layer.  Return to oven and bake 15 to 20 minutes longer.  Cool.  Serve with 
whipped cream.  Makes 24 servings. 
 

Fresh Peach Pie  A recipe from Barbara Rowe. 
 

1 cup water 
1 cup sugar 
3 Tbsp. cornstarch 

3 oz. package of peach jello 
Sliced fresh peaches 
1 prepared pie crust 

 
Mix sugar and cornstarch together.  Add water and cook on stove over medium heat 
until thickened.  Add jello.  Stir until dissolved; cool.  Slice peaches into the mixture.  Use 
amount of fruit for size of pie.  Refrigerate until set. 

 

Angel Delight A fluffy and fun dessert that requires no baking. 
 
32 large marshmallows 
¼ cup pineapple juice 
¾ cup crushed pineapple, well drained 

2 egg whites, stiffly beaten 
6 maraschino cherries, cut fine 
¼ cup walnuts 
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1½ cups sliced bananas mixed with 1 
Tbsp. lemon juice 

⅔ cup vanilla wafer crumbs 

 
Melt marshmallows in pineapple juice over low heat, folding until mixture is smooth.  
Remove from heat.  When cool, beat gradually into egg whites.  When well blended, 
fold in nuts and fruit.  Line bottom of 9x13 pan with ½ of the crumbs.  Pour fruit mixture 
into pan.  Sprinkle remaining crumbs on top.  Chill until firm.  Garnish with whipped 
cream and cherries. 
 

Divinity  
 
2⅔ cups sugar 
⅔ cup light corn syrup 
½ cup water* 

2 eggs whites 
1 tsp. vanilla 
⅔ cup broken nuts 

 
Stir sugar, corn syrup, and water over low heat until sugar is dissolved.  Cook, without 
stirring, to 260˚ on candy thermometer (or until small amount of mixture dropped into 
very cold water forms a hard ball).  In mixer bowl, beat egg whites until stiff peaks form. 
Continue beating while pouring hot syrup in a thin stream into egg whites.  Add vanilla; 
beat until mixture holds its shape and becomes slightly dull.  (Mixture may become too 
stiff for mixer.)  Fold in nuts.  Drop mixture from tips of buttered spoons onto waxed 
paper.  Makes about 4 dozen candies. 
*Use 1 tablespoon less water on humid days. 
 

Chocolate Mint Dessert   Make this in advance so that the mints have 
time to dissolve before serving.  One of Adrie’s favorites! 

 
1 large pkg. (15.5 oz) Oreo Cookies 
1 pkg. (8 oz.) pastel dinner mints 
2 cups small marshmallows 

3½ pints whipping cream  
¼ cup butter 

 
Crush Oreos in blender a few at a time.  Pour into 9x13 pan.  Add melted butter. Reserve 
1/3 cup of crumbs for top.  Press remaining crumbs in bottom of pan.  Whip cream.  
Add mints and marshmallows.  Pour on top of cookie crumbs and spread evenly.  
Sprinkle reserved crumbs on top.  Refrigerate at least 24 hours. 
 

Candy Bar Parfaits  So easy!  But so fattening! 
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20 regular marshmallows  
½ cup milk 
1 bar (8 oz.) milk chocolate bar, broken 
into pieces 
1½ cups vanilla wafer crumbs 

⅓ cup cocoa 
⅓ cup powdered sugar 
¼ cup butter, melted 
1½ cups heavy cream 

 
In a medium saucepan, combine marshmallows and milk.  Cook over low heat until 
marshmallows melt.  Turn off heat.  Add milk chocolate bar.  Stir until chocolate is 
melted.  Set aside in refrigerator for 10 minutes.  In a small bowl, combine vanilla wafer 
crumbs, cocoa, and powdered sugar.  Stir in melted butter.  In a separate small bowl, 
whip the cream.  Fold whipped cream into refrigerated chocolate mixture.  Fill parfait 
glasses by alternating layers of crumbs and pudding. 
 

Jimmy Carter Peanut Butter Pie Incredibly fast and easy! 
 

2 (3 oz.) packages of cream cheese  
¾ cup powdered sugar 
½ cup peanut butter (crunchy or 
creamy) 
2 Tbsp. milk 
1 cup whipped cream (sweetened with 
some powdered sugar)  

1 (9-inch) Keebler chocolate ready-made 
crust or Oreo crust 
Chocolate shavings (approximately 1 
king-sized chocolate bar, grated)                                  

 

 
In a mixing bowl, blend together the cream cheese and powdered sugar for about 5 
minutes.  The longer you blend, the creamier the pie.  Add the peanut butter and milk to 
the mixture, and blend again.  Fold in whipped cream and ½ of chocolate shavings.  
Pour the pie filling into the crust.  Refrigerate the pie to chill for several hours before 
serving.  Top with additional whipped cream and the other ½ of chocolate shavings, if 
desired.  Makes one pie. 

 

Brownie Walnut Pie Sinfully rich!  We always serve this on pie-night 
(Thanksgiving Eve)! 

 
1 (9-inch) unbaked pastry shell 
½ cup chopped walnuts 
20 caramels, unwrapped 
1 (14 oz.) can sweetened condensed 
milk 

1 egg, beaten 
2 Tbsp. margarine or butter, melted 
1 (6 oz.) package semi-sweet chocolate 
chips, melted 
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Preheat oven to 325º.  Sprinkle nuts into pie shell.  In a small saucepan, over low heat, 
melt caramels with ⅔ cup condensed milk.  Spoon over walnuts.  In bowl, combine egg, 
margarine, and remaining milk; mix well.  Stir in melted chips.  Pour mixture over 
caramel layer.  Bake 35 minutes or until center is set.  Cool.  Serve warm or chilled.  
Refrigerate leftovers.   

 

Beaver’s Best Brownies This makes a heavy, rich brownie.  This recipe came from 
a Beaver, Utah cook, Bonnie Osborn Williams. 

 
2 cups sugar 
2 tsp. vanilla 
3 eggs 
1 cup margarine 

2 Tbsp. cocoa 
2½ cups flour 
½ tsp. baking powder 
¼ tsp. salt

 
Beat sugar, vanilla, and eggs till well blended; set aside.  Melt margarine and cocoa 
together, and then add to sugar mixture.  Sift together dry ingredients.  Add dry 
ingredients to the liquid ingredients.  Bake at 325° for 20-25 minutes in a baking dish 
sprayed with non-stick spray.  Walnuts, marshmallows, or icing may also be added to 
these brownies.   
 

Millionaire Bars It’s not the holidays without Millionaire Bars! 
 

Filling: 
14 oz. caramels 
⅓ cup evaporated milk 

 
Melt over double boiler or in microwave.  Set aside. 

 
Bars: 
1 box German Chocolate cake mix 
½ cup margarine or butter, melted 
⅓ cup evaporated milk 

1 pkg. milk chocolate chips 
1 cup chopped walnuts 

 
Mix together cake mix, milk, and margarine.  Press ½ in the bottom of a 9x13 pan that 
has been sprayed with non stick spray.  Bake at 350º for 8-10 minutes.  Cool 5 minutes.  
Pour melted caramel over cake mixture.  Sprinkle nuts and chips on top of mixture.  
Spoon drop remaining cake mixture on top of nuts.  Bake at 350º for 25 minutes.  Do 
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not overbake!  The caramel mixture should be a little runny still.  Cool before cutting.  
(Oven temp. 325º for glass pans.)  

 See variation using QUICK MIX under Mixes section, page 158 
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Main Dish Meat 
 

Ground Beef 
Casserole Pizza, 87 
Cheapo-Easy Spaghetti Sauce Ago-Go, 88 
Enchilada Casserole, 89 
Fiesta Casserole, 87 
Lasagna Rolls, 90 

    Layered Fall Harvest Dinner, 85 
Macaroni and Beef Bake, 89 
Mini Meat Loaves, 86 
Porcupine Meatballs, 85 
Saturday Stroganoff, 89 
Shepherd’s Pie, 84 

    Sloppy Joes (Barbecue Sandwich Filling), 90 
Stuffed Green Peppers, 86 
Stuffed Manicotti Shells, 88 
Taco Salad, 84 
Tater Tot Casserole, 85 

Pork 
Glazed Ham and Mustard Sauce, 90, 91 
Ham and Egg Noodle Casserole, 91 
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Taco Salad  
 

Filling: 
1 lb. ground beef 
1 onion, diced 
1 can kidney beans 

½ pkg. taco seasoning 
1 can Mexican stewed or diced 
tomatoes 

 
Fry diced onion in 1 Tbsp. canola oil until transparent.  Drain.  Fry ground beef, stirring 
to break it up into small granules.  Drain.  Combine ground beef and onion.  Add taco 
seasoning, kidney beans, and stewed or diced tomatoes.  Simmer 5 minutes.  Place in 
crock pot. 

 
Salad: 
1 head iceberg lettuce, rinsed, dried, and 
chopped 
1 head of romaine lettuce, rinsed, dried, 
and chopped 

2 tomatoes, diced 
4 green onions, sliced, and chopped 
1 cup shredded cheese 
tortilla chips 

 
In a large bowl, combine lettuces, tomatoes, green onion, and half the cheese. Just 
before serving, top the salad with the other half of the cheese and 1 cup crushed tortilla 
chips.  Pour a small amount of ground beef mixture over each serving.  Serve with whole 
chips on the side.  Sour cream, ranch dressing, and/or salsa can be served with the taco 
salad. 

 

Shepherd’s Pie One of John’s favorite meals.  Very hearty! 
 

1 lb. or more ground beef   
1 chopped onion 
1 Tbsp. olive oil  
One 10.5 oz. can green beans, drained  
One 10.75 oz. can tomato soup  

One 10.5 oz. can tomato sauce 
Seasonings to taste 
Mashed potatoes 
Cheddar cheese, shredded

 
Sauté onion in olive oil.  Add ground beef.  Cook until onions are transparent and 
ground beef is no longer pink.  Add drained green beans.  Mix together tomato sauce, 
tomato soup, and seasonings.  Add to meat mixture.  Spread mixture in the bottom of a 
large casserole dish or 9x13 pan.  Cover with mashed potatoes.  Bake at 350º for 45 
minutes.  Add shredded cheese to the top of the casserole dish and return to oven just 
long enough to melt cheese. 
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Layered Fall Harvest Dinner  
 
Layer the following in a large covered casserole dish, or roaster pan, or crock pot: 
 
1 cup sliced or diced onions 
½ cup sliced celery 
3 small cubed beef steaks (could use 
chicken) 
5 red potatoes, cut in half, soaked in salt 
water, and then drained (do not peel) 
6 carrots, peeled and cut in thirds 
1 (8 oz.) pkg. fresh mushrooms 

½ cup sliced celery 
1 cup sliced or diced onions 
Seasoning salt, salt, and pepper to taste 
Sliced zucchini 
1 pint of home bottled crushed 
tomatoes or 1 can Italian diced 
tomatoes 

 
Baked at 350 degrees for 2 hours, or 300 degrees for 3 hours in oven.  Or cook on high 
for 4-6 hours in a crock pot on high, or 8 hours on low. 
 
Serve with sour cream on the potatoes. 
 

Tater Tot Casserole So quick and easy!  
 

1 lb. ground beef 
1 chopped onion 
1 Tbsp. olive oil  
1 can green beans, drained 

1 can cream of mushroom soup 
½ cup of milk 
1 pkg. Ore-Ida Tater Tots 

 
 
Sauté onion in olive oil.  Add ground beef.  Fry until onions are transparent and ground 
beef is no longer pink.  Add drained green beans.  Put bean and meat mixture in the 
bottom of a casserole pan or 9x9 square dish.  Mix together milk and soup.  Spread on 
top of meat and bean mixture.  Arrange tater tots on top of casserole.  Bake at 375º for 
50-60 minutes. 

 

Porcupine Meatballs   Kids love these meatballs! 
 

1½ lbs. lean ground beef 
1 cup cooked, cooled rice 
½ cup wheat berries, optional, Page 15 
½ cup oatmeal 

1 egg, slightly beaten 
¼ cup onion, finely chopped 
1 small can tomato sauce 
½ cup dry bread crumbs 
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¼ tsp. chili powder  
½ tsp. seasoning salt 

¼ tsp. black pepper 

 
Combine all ingredients; mix well.  Form into balls, each about 2 inches in diameter.  
Place in casserole dish.  Cover with sauce (below).  Bake at 350º for about 45 minutes.  
Makes 6 to 8 servings, 2 large meatballs each.   

 
Sauce:   
½ cup brown sugar 
½ cup bottled barbecue sauce 
½ cup catsup 
1 can tomato soup 

1 tsp. Worcestershire sauce 
½ tsp. seasoning salt 
½ tsp. chili powder 

 
Combine all ingredients and blend thoroughly.  Heat and simmer about 3 minutes.  Pour 
over meatballs.   

 See Mix variation under MEATLOAF MIX, page 146  
 

Stuffed Green Peppers  

 
1½ lbs. lean ground beef 
1 cup cooked, cooled rice 
½ cup whole wheat berries, Page 15  
1 egg, slightly beaten 
¼ cup onion, finely chopped 
1 can tomato sauce  
½ cup dry bread crumbs 

½ cup oatmeal  
¼ tsp. chili powder  
½ tsp. seasoning salt 
¼ tsp. black pepper 
4 green peppers, cut in half lengthwise, 
remove insides  

 
Combine all ingredients except green peppers; mix well.  Form into balls, each about 2 
inches in diameter.  Place green peppers in casserole dish.  Fill with meat mixture. Cover 
with porcupine meatball sauce if desired.  Bake at 350º for about 1 hour.   

 See Mix variation under MEATLOAF MIX, page 146 
 

Mini Meat Loaves     
 

1 pkg. MEAT LOAF MIX, page 146 
2 tsp. tomato sauce 
1 tsp. brown sugar 
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Preheat oven to 375º.  Shape MEAT LOAF MIX into two mini-meatloaves.  Place in 
shallow baking pan.  Top with tomato sauce mixed with brown sugar, if desired.  Bake 
30 minutes or until done.   

 

Fiesta Casserole  

 
1 tsp. canola oil 
2 cups drained, cooked pinto beans, or 1 
(15 oz.) can pinto beans drained 
½ lb. ground beef 
½ cup chopped onion 
1 tsp. salt 
¼ tsp. pepper 
1 (28 oz.) can tomatoes, un-drained and 
diced 
1 (15 oz.) can Mexican stewed tomatoes 

1 (4 oz.) can diced or chopped green 
chilies  
¼ tsp. garlic powder 
½ tsp. ground cumin 
1 tsp. chili powder 
½ tsp. dried leaf oregano  
1 (8 oz.) can tomato sauce 
6 corn tortillas 
2 cups shredded cheddar cheese 

 
Prepare pinto beans.  In a large skillet, sauté onions in 1 tsp. margarine or canola oil 
until partially cooked.  Add ground beef.  Brown ground beef and onion until 
thoroughly cooked.  Add salt and pepper.  Add beans; stir.  In a medium saucepan, 
combine tomatoes, green chilies, garlic powder, cumin, chili powder, oregano, and 
tomato sauce.  Bring to a boil; reduce heat.  Cover and simmer 10 minutes.  Preheat 
oven to 350º.  Spread a thin layer of sauce on the bottom of a sprayed 2 quart 
rectangular baking pan. Top with 3 cut-up tortillas.  Spread half of the bean-beef 
mixture over tortillas.  Pour sauce over to cover.  Sprinkle with half the cheese.  Repeat 
layers with remaining ingredients, reserving some cheese for the top.  Bake 30 minutes.  
Sprinkle remaining cheese on casserole for last 5 minutes of baking.  Cut into rectangles.  
Makes 4 to 6 servings.      

 

Casserole Pizza   This has always been a favorite in Adrie’s classes. 
 

1 pkg. MEAT LOAF MIX, page 146 
1 can spaghetti sauce 
1 (4 oz.) can sliced mushrooms 
6 green pepper rings 

1 cup shredded mozzarella cheese 
1 Tbsp. grated romano cheese 
Sliced black ripe olives for garnish 
1 pkg. sliced pepperoni  

 
In a medium bowl, combine spaghetti sauce, oregano, basil and mushrooms; set aside.  
Preheat oven to 375º.  Turn MEAT LOAF MIX evenly into two 4-inch pie pans, or 
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individual casserole dishes.  Spoon sauce mixture evenly over mix.  Bake 15 minutes in 
oven.  Remove from oven and top each with 3 green pepper rings, pepperoni, and 
olives.  Sprinkle evenly with mozzarella cheese and Romano cheese.  Bake 10 minutes 
longer.  See Mix variation under MEATLOAF MIX, page 146 

 

Cheapo-Easy Spaghetti Sauce Ago-Go  
 

1 small onion, minced 
1 lb. ground beef 
Dash of seasoning salt 
1 can spaghetti sauce 
2 cans tomato sauce 

1 tsp. Italian seasoning 
1 can Italian stewed tomatoes 
Brown sugar to taste 
½ cup wheat berries, optional, Page 15  
1 Tbsp. canola oil or olive oil 

 
Fry onion in frying pan with 1 Tbsp. canola oil or olive oil.  Drain.  Fry ground beef until 
nearly done.  Drain.  Fry ground beef together with onion until beef is completely done 
and onions begin to brown.  In a large sauce pan, combine all ingredients together.  
Simmer until flavors are well blended.  Pour over favorite pasta.  Sprinkle with cheese.   
 

Stuffed Manicotti Shells  
 

12 manicotti shells, cooked 
water and salt 
1 pint ricotta cheese 
1 egg, beaten 
¼ cup parmesan cheese 

1 Tbsp. parsley flakes 
4 cups ITALIAN COOKING SAUCE MIX, 
thawed, page 148 
Romano and parmesan cheese, for 
garnish  

 
Cook manicotti shells in boiling water according to package directions.  In a medium 
bowl, combine ricotta cheese, eggs, parmesan cheese, and parsley flakes.  Blend well.  
Stuff into cooked manicotti shells.  Preheat oven to 350º.  Place 1 cup of the ITALIAN 
COOKING SAUCE MIX in the bottom of a 9x13 baking dish.  Place stuffed manicotti 
shells on top of sauce.  Pour remaining sauce over top of shells.  Sprinkle with Romano 
and parmesan cheese, for garnish.  Cover with foil and bake 30 minutes, until heated 
through.  Makes 6 servings.   
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Enchilada Casserole  This one is just too easy! 
 

1 small pkg. Frito-type corn chips  
2 cups READY HAMBURGER MIX, page 
149   
1 (15 oz.) can of chili with beans 

1 (10 oz.) can enchilada sauce 
1 (8 oz.) can tomato sauce 
1 cup sour cream 
½ cup grated cheese

 
Preheat oven to 375º.  Spray 2-quart casserole with non-stick spray.  Crush 1 cup of the 
corn chips and reserve for the top.  In a medium bowl, combine remaining corn chips, 
READY HAMBURGER MIX, chili beans, enchilada sauce, and tomato sauce.  Pour into 
prepared casserole.  Bake about 30 minutes until heated through.  Remove from heat.  
Spread sour cream on top.  Sprinkle with grated cheese and reserved crushed corn 
chips.  Bake 5 minutes more until cheese is melted.  Makes 6 servings.  

 

Saturday Stroganoff  Kellie’s favorite supper! 
 

2 cups READY HAMBURGER MIX, page 
149  
1 (10 oz.) can cream of celery soup 
1 (10 oz.) can cream of mushroom soup 

1 cup milk 
1 pint sour cream 
Cooked noodles 

 
In a large saucepan, combine READY HAMBURGER MIX, cream of celery soup, cream of 
mushroom soup, and milk.  Stir until well-blended.  Simmer about 10 minutes.  Just 
before serving, add sour cream.  Simmer 2 minutes.  Serve over cooked noodles.  Makes 
4 to 6 servings.   
 

Macaroni and Beef Bake -Lion House.  Don’t pre-cook the macaroni.  It will 
cook while it bakes…  

 
2 Tbsp. canola oil 
2 lbs. ground beef (use fresh meat or 
leftover roast beef, ground) 
⅔ cup onion, finely chopped 
⅓ lb. (1 cup) macaroni 

4 cups tomato juice 
1 can (10½ oz.) tomato soup 
1½ cups shredded cheddar cheese 
1½ tsp. chili powder 
Few grains of salt and pepper 

 
Heat oil in frying pan; brown ground beef, onion, and macaroni (uncooked).  Add 
tomato juice, tomato soup, one-half of the cheese, chili powder, salt, and pepper. Bake 
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in a large casserole at 350° for about 1 hour or until macaroni is tender.  Cover with 
remaining cheese and return to oven until cheese melts.  Makes 8 servings. 
 

Sloppy Joes (Barbecue Sandwich Filling) This filling is so easy 
to make!  It freezes well for a future meal—or tucks away in a lunch box to warm up in the office microwave. 
 
1 onion, chopped 
1 Tbsp. canola oil 
2 lbs. ground beef 

1 cup ketchup 
1 can Manwhich 
2 Tbsp. brown sugar 

 
Saute onion in oil until slightly cooked.  Add ground beef.  Cook onion and ground beef 
until beef is no longer pink and onion is transparent. Drain meat and onion mixture.  
Return to pan.  Add ketchup, Manwich, and brown sugar.  Let simmer for about 10 
minutes to blend flavors.  Season to taste.  Serve on buns or a loaf of French bread. 
 

Lasagna Rolls  Just roll the noodles up with the cheese inside! 
 

2 lasagna noodles, prepared as directed 
¼ lb. ground beef 
1 Tbsp. chopped onion 
¼ cup mozzarella cheese 
2 Tbsp. parmesan cheese 

1 cup cottage cheese 
⅛ tsp. garlic powder 
1 tsp. dried parsley flakes 
1 can prepared Italian sauce 

 
Fry ground beef and onion in frying pan until meat is no longer pink, stirring to break 
apart in small chunks.  Drain.  Stir in Italian sauce.  Mix and heat together until flavors 
blend.  Remove 1 cup meat mixture, set aside.  In a small bowl, combine cottage cheese 
(one cup), 2 tsp. mozzarella cheese, the parmesan cheese, garlic, and parsley.  Spread ½ 
down each of the noodles. Spread half of the remaining ground beef mixture down the 
center of each lasagna noodle.  Roll up noodles.  Place rolls seam side down in casserole 
dish that has been sprayed with non-stick coating.  Top with reserved meat mixture and 
sprinkle with remaining 2 tsp. mozzarella cheese.  Bake at 350º until heated through, 
approximately 30 minutes.  Freezing Lasagna Rolls: Wrap, label and freeze no longer 
than 2 weeks.  
 

Glazed Ham  A Roberts’ favorite! We love to have this for Christmas Eve dinner – 
and have the leftovers for Christmas morning brunch.  

 
1 (10 - 12 lb.) uncooked ham 
2 cups apricot jelly 

¼ tsp. ground cloves 
2 tsp. dry mustard 



 91 

2 Tbsp. cider vinegar 
16 whole cloves 

1¼ lbs. drained pineapple slices 
Toothpicks 

 
Preheat oven to 350º.  Place ham on a rack in a shallow roasting pan and bake until a 
meat thermometer registers 130º (about 3 hours).  Core ¼-inch deep cuts around the 
outside of the ham in a diamond pattern.  Combine apricot jelly, cloves, mustard, and 
vinegar in a small saucepan over low heat, stirring until the jelly has melted.  Spread 
mixture around the outside of the ham.  Stud ham with the cloves.  Attach pineapple 
rings to ham with toothpicks.  Return ham to oven, baste occasionally with remaining 
apricot sauce, and bake until meat thermometer registers 160º F.  Remove ham from 
oven.  Let cool for 10 minutes before slicing.  Serve with mustard sauce (see recipe 
below). 

 

Mustard Sauce  -Margaret Jackson 
 

1 cup sour cream 
3 Tbsp. onion soup mix 
1½ - 2 Tbsp. mustard 
 
Combine all ingredients over heat until warm and slightly bubbly.  Do not overcook.  
Serve with ham (see above recipe).   

 

Ham and Egg Noodle Casserole -Lion House.  The sliced olives make 
this casserole unique! 

 
1 cup sour cream 
1 can (10.5 oz.) cream of mushroom 
soup 
2 cups (6 oz.) egg noodles, cooked and 
drained 
1½ cups cooked, diced ham 

½ cup pitted ripe olives, sliced 
1 can (2.5 oz.) mushrooms, drained 
¾ tsp. prepared mustard 
¼ cup milk 
⅛ tsp. pepper 
1 cup grated sharp cheddar cheese 

 
Combine sour cream and soup.  Beat till smooth.  Add remaining ingredients except 
cheese.  Place in shallow baking pan (8x8x2 inch) or casserole dish.  Sprinkle with grated 
cheese.  Bake at 350º for 25 minutes.  Makes 8 servings.  
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Main Dish Poultry 
 

Chicken 
Chicken A La King, 94 
Chicken Broccoli Alfredo, 93 
Chicken Enchiladas, 93 
Chicken-Rice Bake, 93 
Creamy Chicken Italiano, 94 
Hawaiian Haystacks, 95 
Mexican Chicken Bake, 94 

Turkey 
Adrie's Stuffing, 96 
Roast Turkey Breast with Rosemary, Sage, and Thyme, 95 
Turkey and Dressing Casserole, 96 
Turkey Divan, 96 
Turkey Soup Stock, 97 
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Chicken Broccoli Alfredo  

 
1 (8 oz.) package fettuccine noodles 
1 cup broccoli (fresh or frozen) 
1 lb. boneless chicken breast 
2 Tbsp. butter or margarine 
⅓ cup BASIC SAUCE MIX, page 140 

1¼ cups water 
½ cup milk 
½ cup parmesan cheese 
¼ tsp. pepper 

 
Cook fettuccine noodles according to package directions.  Add broccoli for last 4 
minutes of cooking time.  Drain.  Heat butter in a skillet and add chicken breast.  Cook 
until browned.  Cube the chicken or use as a whole breast (it’s your choice).  Combine 
BASIC SAUCE MIX and water in saucepan.  Bring to a boil and cook until thick.  Add milk, 
cheese, pepper, fettuccine, broccoli, and chicken.  Heat through.  Serve with additional 
parmesan cheese.  Yield: 4-6 servings.   
 

Chicken-Rice Bake Perfect for cooking during church! 

 
1 (10 oz.) can cream of mushroom soup   
1 cup milk 
1 envelope onion soup mix 
1 (3 oz.) can chopped mushrooms 

1 cup uncooked regular rice 
3 lb. chicken, cut up and skinned 
Paprika or seasoning salt 

 
In a bowl, stir together mushroom soup, milk, dry onion soup mix, and un-drained 
mushrooms.  Reserve ½ cup of the soup mixture and set aside.  Stir uncooked rice into 
remaining soup mixture.  Turn rice mixture into a 9x13 inch baking dish.  Arrange 
chicken pieces on top.  Pour reserved soup mixture over chicken.  Sprinkle chicken 
pieces with paprika.   Cover tightly with foil.  Bake at 375º until rice is tender (approx. 
1½ hours) or 250º for 3 hours.   

 

Chicken Enchiladas   
 

1 pkg. flour tortillas (12) 
1 lb. cooked, diced, or shredded chicken 
1 Tbsp. vegetable oil 
1 onion, chopped 

1 can green chilies, chopped 
1 cup BASIC SAUCE MIX, Page 140 
4 cups water 
¾ cup cheddar cheese, grated 

 
Make sauce by combining dry sauce mix and water.  Cook and stir on stovetop or in 
microwave until thickened.  Sauté onion and green chilies in oil; add sauce and simmer 
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for 15 minutes.  Cut tortillas in quarters.  Line bottom of casserole dish with tortillas.  
(Spray dish with non-stick spray prior to putting in ingredients).  Spread a layer of sauce 
over the tortillas.  Add a layer of chicken, then a layer of sauce.  Top with cheese.  
Repeat.  Bake at 350º for 20 minutes.  Additional tortillas may be heated and served with 
casserole.  If crisp tortillas are preferred, allow sauce to chill before using. 
 

Mexican Chicken Bake 
  
1 (10.75 oz.) can cream of mushroom 
soup 
1 (10.75 oz.) can cream of chicken soup 
2¾ cups milk 
2 cups CHICKEN MIX, page, 144 
Thawed or 2 cups chopped cooked 
chicken breasts 

½ tsp. salt  
1 large onion 
1 (7 oz.) can green chili salsa 
2½ cups grated cheddar cheese 
12 corn tortillas 

 
Preheat oven to 350º.  In a medium bowl, combine cream of mushroom soup, cream of 
chicken soup, and milk.  Stir to blend well.  Add CHICKEN MIX, salt, onion, green chili 
salsa, and 2 cups of the grated cheese.  Layer tortilla pieces and chicken mixture 
alternately in prepared casserole dish, topping with chicken mixture.  Top with 
remaining grated cheese.  Bake 35 to 45 minutes, until bubbly.  Makes 8 servings.   
 

Creamy Chicken Italiano  Perfect for the crock pot. 
 

4 boneless, skinless, chicken-breast 
halves 
½ cup fat free Italian dressing 
1 (8 oz.) pkg. cream cheese, softened 

1 (10.75 oz.) can cream of chicken soup 
1 (4 oz.) can mushroom stems and 
pieces, drained 

 
Spray a 4 quart crock pot with non-stick cooking spray.  Place chicken in slow cooker.  
Pour salad dressing over chicken.  Cover.  Cook on low for 3 hours.  Combine cream 
cheese and soup until blended.  Stir in mushrooms.  Pour over chicken.  Cover.  Cook on 
low 1 hour, or until chicken juices run clear.  Serve over noodles or rice. 
 

Chicken A La King   
 

½ cup margarine or canola oil 
1 cup chopped celery 

1 (4 oz.) can mushrooms or ¼ lb. fresh 
sliced mushrooms 
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½ cup flour 
2 cups CHICKEN BROTH, thawed, page 
144 
2 cups CHICKEN MIX, thawed, page 144 
1 cup milk 

¼ cup chopped pimiento 
1 Tbsp. parsley flakes 
Cooked rice 
Slivered almonds, for garnish 

 
Melt margarine or canola oil in a large skillet.  Add celery and mushrooms.  Sauté until 
tender.  Blend in flour and let simmer 1 minute.  Slowly add chicken broth.  Cook about 
3 to 5 minutes, stirring constantly until thick.  Add CHICKEN MIX, milk, pimiento, if 
desired, and parsley flakes.  Simmer 10 minutes.  Serve over hot rice or pastry puff shells.  
Garnish with slivered almonds.  Makes 6 servings. 
 

Hawaiian Haystacks   

 
2 (10.75 oz.) cans cream of chicken soup 
1 can chicken broth or 1 container of 
CHICKEN BROTH MIX, page 144, 
CHICKEN MIX, see directions for making 
broth 
2 cups CHICKEN MIX, thawed page 144, 
4 cups cooked rice 
1 (9.5 oz.) can chow mein noodles 
3 medium tomatoes, sliced 

1 cup chopped celery 
½ cup chopped green onion 
1 (20 oz.) can pineapple chunks, drained 
1 cup grated cheddar cheese 
½ cup slivered almonds 
½ cup coconut 
1 (2 oz.) jar pimiento, drained and diced, 
if desired. 

 
Combine soup and chicken broth in a medium saucepan to make gravy.  Stir to blend.  
Add CHICKEN MIX.  Simmer about 8 to 10 minutes, until heated through.  On eight 
individual serving plates, layer all ingredients.  First stack rice, chow mein noodles, 
chicken, and gravy.  Add tomatoes, celery, green pepper, and green onion.  Top this with 
pineapple chunks, grated cheddar cheese, and more chicken and gravy, if desired.  Stack 
almonds, coconut, and pimiento on top.  Makes 8 servings.   
 

Roast Turkey Breast with Rosemary, Sage, and 
Thyme Use fresh herbs!  It’s even better.  The aroma is wonderful… 

 
1 (3 lb.) turkey breast half (with skin and 
bones) 
1 large onion, quartered 
1 large carrot, quartered 

1 tsp. dried sage 
1 tsp. dried thyme 
1 tsp. rosemary  
3 Tbsp. olive oil or canola oil 
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3 celery stalks Salt and pepper to taste  
 
Preheat oven to 325°.  Place turkey breast in roasting pan along with onion, carrot, and 
celery.  Mix spices with olive oil.  Rub turkey with olive oil.  Bake until meat thermometer 
inserted in thick part of meat registers 160º (see page 106 for potential cooking times, 
depending on the weight of the turkey).  Remove to carving board and let rest for 10 
minutes.  Remove the skin from the turkey before slicing and serving.   

 

Adrie’s Stuffing  
 

1 onion, chopped 
1 lb. fresh mushroom, sliced  
3 cups celery 

1 can chicken broth (vary amount 
depending on how moist you like your 
stuffing) 
4 cups bread crumbs   

 
Sauté onions and mushrooms in olive oil.  Boil celery in chicken broth.  Add dry bread 
crumbs to celery and chicken broth.  Add mushrooms and onions.  Bake until stuffing is 
heated throughout.   

 

Turkey Divan Perfect for leftover turkey. 

 
8-10 slices leftover turkey 
1 (10.5 oz.) can condensed cream of 
chicken soup 
¼ tsp. curry powder 

1 (10 oz.) pkg. frozen or 1 lb. fresh 
broccoli spears 
2 Tbsp. milk 
½ cup low calorie, light mayonnaise 
1 cup shredded cheese 

 
Steam broccoli until tender but firm.  Arrange steamed broccoli over bottom of 1 qt. 
casserole.  Top with sliced turkey.  In a medium bowl, combine soup, milk, mayonnaise, 
and curry powder.  Pour over top of turkey and broccoli.  Sprinkle with cheese.  Heat 
casserole 15 to 20 minutes at 350º.  (This is great served with rice).  
 

Turkey and Dressing Casserole  
 
1.  Mix 1 pkg. chicken or turkey stuffing mix according to directions. 
2.  In a bowl, mix 1 can cream of chicken soup, ½ cup mayonnaise, 2 cups cubed, 
cooked turkey or chicken, and 1 pkg. chopped, frozen broccoli. 
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3.  Pour soup, meat, and broccoli mixture in a 9x13 pan that has been sprayed with non-
stick coating.  Top with stuffing.  Bake until hot and bubbles throughout (about 30-40 
minutes) at 350º.   

 

Turkey Soup Stock  
 
1 turkey carcass     
2-3 stalks celery 
4-5 quarts cold water   
   

2-3 large onions, sliced 
3 carrots     
Salt and pepper

Place carcass in a large heavy pan.  Cover with cold water.  Add vegetables and 
seasonings.  Bring to a boil.  Simmer for about an hour. 
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Pies 
 

Adrie’s Pie Dough Recipe, 99 
Brownie Walnut Pie, 100 
Deep Dish Apple Pie, 100 
Fresh Peach Pie, 101 
Jimmy Carter Peanut Butter Pie, 101 
Pecan Pie, 100 
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Adrie’s Pie Dough Recipe The night before Thanksgiving is “Pie Night” at 
the Roberts’ house!  This accidental tradition is one of our most favorite.  We serve about 15 pies to friends 
and family each year. 

 
2 cups flour 
1 teaspoon salt 
1 tsp. baking powder 
1 Tbsp. sugar 

2/3 cup shortening (Crisco really is the 
best!) 
4 to 6 Tbsp. cold/ice water 

 
Mix all dry ingredients together.  Cut in shortening, using pastry blender until particles 
are size of small peas. Sprinkle with cold water, 1 Tbsp. at a time, tossing with fork until 
all flour is moistened and pastry almost leave side of blow.  (1 to 2 teaspoons more 
water can be added if necessary.) 

 
Gently gather pastry into a ball.  Divide the ball in half.  Shape each ball into flattened 
round on lightly floured surface.  Wrap flattened round of pastry in plastic wrap and 
refrigerate about 45 minutes or until dough is firm and cold, yet pliable.  This allows the 
shortening to become slightly firm, which helps make the baked pastry more flakey.  If 
refrigerated longer, let pastry soften slightly before rolling.  You may also freeze the 
dough for later use. 

 
Roll each ball of pastry individually using a floured rolling pin to a circle 2 inches larger 
than upside-down glass pie plate, or 3 inches larger than 10 or 11 inch tart pan.  Fold 
pastry into fourths, place in pie plate.  Unfold and ease into plate, pressing firmly against 
bottom and side, being careful not to stretch pastry, which will cause it to shrink when 
baked. 

 
Trim overhanging edge of pastry 1 inch from rim of pie plate.  Fold and roll pastry 
under, even with plate; flute as desired.  Continue with directions in pie recipe.  This 
recipe will make two single-crust pies or one double crust pie. 

 
For a double crust pie: Roll one round on lightly floured surface, using floured rolling 
pin, roll into a circle 2 inches larger than pie plate.  Fold pastry into fourth, place in pie 
plate.  Unfold and ease into plate, pressing firmly against bottom and side. 

 
Spoon desired filling into pastry-lined plate.  Roll other round of pastry.  Fold into 
fourths and cut slits so steam can escape.  Unfold top pastry over filling; trim 
overhanging edge 1 inch from rim of plate.  Fold and roll top edge under low edge, 
pressing on rim to seal; flute as desired. 
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Bake empty single-crust pie crust at 400 degrees until golden brown. 
Bake filled two-crust pie until top and bottom crust are golden-brown at 350 degrees. 
For pumpkin or pecan pies, follow recipe instructions for baking. 

 

Deep Dish Apple Pie  
 
1 ½ cups sugar 
½ cup all purpose flour 
1 tsp. nutmeg 
1 tsp. cinnamon 
¼ tsp. salt 

12 cups thinly sliced pared apples 
(about 10 medium) 
2 Tbsp. butter or margarine  
Pastry for 9 inch one crust pie 

 
Stir together sugar, flour, nutmeg, cinnamon and salt; mix with apples.  Turn into 
ungreased square pan, 9x9x2 inches; dot with butter.  Heat oven to 425˚.  Prepare pastry 
as directed except-roll into 10 inch square.  Fold pastry in half; cut slits near center.  
Unfold over fruit pan; fold edges under just inside of pan.  Bake 1 hour or until juice 
begins to bubble through slits in crust.  Best served warm. 
* No apples? Substitute 2 cans (1 pound 4 ounces each) apple slices, drained, for the 
fresh apples; use half amounts of sugar, flour, nutmeg, cinnamon and salt.  Bake 45 
minutes.  
 

Pecan Pie  
 
Pastry for 10-inch one-crust pie 
3 eggs  
⅔ cup sugar 
½ tsp. salt 

⅓ cup butter or margarine, melted 
1 cup dark or light corn syrup 
1 cup pecan halves or broken pecans 

 
Heat oven to 375˚.  Prepare pastry.  Beat eggs, sugar, salt, butter, and syrup with rotary 
batter.  Stir in nuts.  Pour into pastry-lined pie pan.  Bake 40 to 50 minutes or until filling 
is set. 

 
Brownie Walnut Pie Sinfully rich!  We always serve this on pie-night 
(Thanksgiving Eve)! 

 
1 (9-inch) unbaked pastry shell 
½ cup chopped walnuts 

20 caramels, unwrapped 
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1 (14 oz.) can sweetened condensed 
milk 
1 egg, beaten 

2 Tbsp. margarine or butter, melted 
1 (6 oz.) package semi-sweet chocolate 
chips, melted 

 
Preheat oven to 325º.  Sprinkle nuts into pie shell.  In a small saucepan, over low heat, 
melt caramels with ⅔ cup condensed milk.  Spoon over walnuts.  In bowl, combine egg, 
margarine, and remaining milk; mix well.  Stir in melted chips.  Pour mixture over 
caramel layer.  Bake 35 minutes or until center is set.  Cool.  Serve warm or chilled.  
Refrigerate leftovers.   
 

Fresh Peach Pie A recipe from Barbara Rowe. 
 

1 cup water 
1 cup sugar 
3 Tbsp. cornstarch 

3 oz. package of peach jello 
Sliced fresh peaches 
1 prepared pie crust 

 
Mix sugar and cornstarch together.  Add water and cook on stove over medium heat 
until thickened.  Add jello.  Stir until dissolved; cool.  Slice peaches into the mixture.  Use 
amount of fruit for size of pie.  Refrigerate until set. 
 

Jimmy Carter Peanut Butter Pie Incredibly fast and easy! 
 

2 (3 oz.) packages of cream cheese  
¾ cup powdered sugar 
½ cup peanut butter (crunchy or 
creamy) 
2 Tbsp. milk 
1 cup whipped cream (sweetened with 
some powdered sugar)  

1 (9-inch) Keebler chocolate ready-made 
crust or Oreo crust 
Chocolate shavings (approximately 1 
king-sized chocolate bar, grated)                                  

 

 
In a mixing bowl, blend together the cream cheese and powdered sugar for about 5 
minutes.  The longer you blend, the creamier the pie.  Add the peanut butter and milk to 
the mixture, and blend again.  Fold in whipped cream and ½ of chocolate shavings.  
Pour the pie filling into the crust.  Refrigerate the pie to chill for several hours before 
serving.  Top with additional whipped cream and the other ½ of chocolate shavings, if 
desired.  Makes one pie.  
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Salads 
 

Black Bean and Mango Rice Salad, 103 
Broccoli Grape Salad, 103 
Cranberry Salad, 103 
Fruit Rice Salad, 104 
Lemon Fizzy Salad, 104 
Mandarin Orange Gelatin, 105 
Oriental Chicken Salad, 105 
Sarah’s Layered Salad, 106 
Southwestern Rice Salad, 106  
Red Pepper and Garbanzo Bean Salad,  106 
Tropical Treat Fruit Salad, 107 
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Black Bean and Mango Rice Salad  
 

1 envelope Italian dressing mix 
1 can (15 oz.) black beans, drained and 
rinsed 
1 pkg. (10 oz.) frozen corn, thawed 
1½ cups brown rice, cooked 
1 cup ripe mango, chopped 

½ cup red peppers, chopped 
1/3 cup fresh cilantro, chopped 
¼ cup red onions, chopped 
¼ cup lime juice 
¼ tsp. ground cumin 

 
Combine all ingredients; cover.  Refrigerate at least 2 hours before serving. 
 

Broccoli Grape Salad 
 
1 cup mayonnaise 
½ cup sugar 
1 tsp. vinegar 
1 lb. broccoli flowerets 
2 cups red grapes, sliced 

4 celery ribs, sliced 
8 bacon slices, cooked and crumbled 
1 (2 ounce) package slivered almonds, 
toasted

 
Stir together first 3 ingredients in a large bowl.  Add broccoli, grapes, and celery, tossing 
gently to coat.  Cover and chill 3 hours.  Sprinkle with bacon and almonds just before 
serving. 

  

Cranberry Salad Perfect for Thanksgiving Dinner! 

 
1 cup crushed pineapple, drained 
3 cup sugar 
2 Tbsp. lemon juice 
1 can cranberry sauce 
1 orange peel rind, grated 
2 cups diced celery 

1 cup walnuts 
4 cups water 
3 pkgs. (3 oz.) strawberry gelatin  
Instant lemon pudding 
Whipped topping 

 
Make gelatin and refrigerate until partially set.  Beat cranberry sauce.  Grate orange peel 
into sugar and add to cranberry sauce along with rest of ingredients.  Fold mixture into 
partially set gelatin.  Refrigerate until set.  Serve with a mixture of instant lemon pudding 
mixed and low-fat whipped topping.   
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Fruit Rice Salad  
 
1 can (15 oz.) crushed pineapple, 
drained 
½ cup strawberries, sliced 
¼ cup fresh peaches, sliced 
1 cup white rice, uncooked 
1/3 cup golden raisins 
2/3 cup flaked coconut 
5/8 cup heavy whipping cream 

2 Tbsp. white sugar 
¼ tsp. vanilla extract 
1/8 tsp. ground ginger 
1 pinch salt 
¼ cup slivered almonds 
12 leaves of lettuce 
¼ cup sliced almonds

 
In a saucepan bring 2 cups water and ½ tsp salt to a boil.  Add rice, reduce heat to low, 
cover and simmer – without stirring – for 20 minutes.  Remove from heat and chill until 
cold. 
 
In a medium bowl, mix together pineapple, strawberries, peaches, a heaping cup of the 
cold rice, raisins, and coconut.  Set aside. 
 
In a separate large bowl, whip together cream, sugar, vanilla, ginger, and salt until stiff.  
Fold in rice mixture, and stir in ¼ cup slivered almonds. 
 
Spoon mixture onto lettuce leaf beds and sprinkle each portion with sliced almonds. 

 

Lemon Fizzy Salad  This one will tickle your tongue. 
 

3 small pkgs. (3 oz. each) lemon gelatin  
3 cups hot water 
     
Mix and cool - but do not allow to thicken.   

 
Add: 
2 cups 7-up (16 oz.) 
2 cut up bananas 

1 cup crushed pineapple with juice 
1 cup miniature marshmallows 

       
Let set. 

 
 
Topping:  
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1 pkg. instant lemon pudding - make as directed on package.  When thickened, add 1 
cup of cool whip.  Spread cool whip/pudding mixture on top of set jello.   
 

Mandarin Orange Gelatin So refreshing! 

 
1 small pkg. orange gelatin 
1 cup boiling water 
1 small can mandarin oranges (keep 
juices) 

1 container (6-8 oz.) orange yogurt 
1 small pkg. lemon instant pudding mix 
1 small carton of cool whip 

 
Dissolve orange jello in boiling water.  Add mandarin oranges (with the juices).  Allow to 
partially set up in refrigerator (about one hour), then add yogurt. Refrigerate.  Mix 
instant lemon pudding according to directions on box.  Cool in refrigerator.  Add carton 
of cool whip to lemon pudding, and put on top of the set orange gelatin mixture. 

 

Oriental Chicken Salad 
 
Salad: 
2 chicken breasts, cooked and cubed  
½ head of cabbage 
½ cup slivered almonds, optional 
4 green onions, chopped 

1 package uncooked chicken ramen 
noodles 
1 seasoning packet (from ramen 
noodles) 
Optional: mandarin oranges 

 
Dressing: 
2 tbsp. sugar 
3 Tbsp. vinegar 
½ cup oil 
¼ tsp. pepper 
 
Cook and cube chicken.  Chop cabbage and place in a large salad bowl.  Toast almonds 
until slightly browned.  Add almonds, onion, and chicken to cabbage and toss.  Break 
uncooked noodles in package and add noodles and packet to salad.  Make dressing, by 
mixing ingredients together.   Pour over salad and toss lightly.  Serve immediately.  
Makes 8 servings. 

 
 
 
 



 106 

Sarah’s Layered Salad  
 

1 head iceberg lettuce 
3 strips bacon 
½ (10 oz.) pkg. frozen peas 
¼ tsp. sugar 
½ tsp. salt 
¼ tsp. pepper  

½ cup shredded swiss cheese (or cut 2½ 
ounces in strips) 
⅔ cup chopped green onion 
2 celery ribs, chopped 
1 peeled and shredded carrot   
¼ cup mayonnaise 
¼ cup salad dressing

 
Wash and drain lettuce.  Dry thoroughly.  Dice bacon and sauté until crisp; drain on 
paper towels.  Run hot water over frozen peas and drain.  Tear lettuce into bite-size 
pieces into salad bowl.  Sprinkle with sugar, salt, and pepper.  Add peas, cheese, onion, 
celery, and carrot.  Mix together mayonnaise and salad dressing.  These ingredients are 
layered with the mayonnaise/salad dressing mixture spread on last.  Cover tightly and 
refrigerate overnight.  Toss when ready to serve and garnish with bacon.  Makes 8 
servings.   
 

Southwestern Rice Salad  
 

3 cups cooked white rice (1 ½ cups rice 
in 3 cups boiling water) 
1 can (15 oz.) black beans, drained and 
rinsed 
1 cup canned corn 
1 medium red pepper, chopped 

3 green onions, sliced 
1 cup Italian dressing 
1 cup salsa 
1 cup lightly crushed 
tortilla chips 

 
Prepare rice.  Place in large bowl; cool.  Add beans, corn, peppers, onions, dressing, and 
salsa; mix lightly.  Cover and refrigerate at least 1 hour or unit ready to serve.  Top with 
crushed chips just before serving. 

 

Red pepper and Garbanzo Bean Salad This salad might 
make you re-think garbanzo beans. 

 
Salad: 
1 medium red pepper, sliced 
1 cup cooked garbanzo beans 

1½ cups celery, cut 
1 small red onion, or green onion diced 
½ medium cucumber, finely cut 
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Vinaigrette:           
1 Tbsp. olive oil    
2 Tbsp. lemon juice                                                      
3 Tbsp. chicken bouillon                                      

1 Tbsp. dijon mustard                                           
Pepper and salt as wanted                             

                                                                   
In a small bowl, mix vinaigrette ingredients.  In a large bowl combine salad ingredients.  
Add the vinaigrette and stir.  Cover and refrigerate between 30 minutes and 2 hours.  

 

Tropical Treat Fruit Salad  
 
1/4 cup orange juice 
1 apple 
1 orange 

1 banana 
Optional: Add grapes and watermelon

Place orange juice in a bowl.  Wash apple and dry.  Remove the seeds and dice.  Coat apple 
surfaces with orange juice to prevent browning.  Peel orange and break into sections.  Cut 
sections into small pieces.  Peel and slice banana into ¼ inch circles.  Toss all fruit and orange 
juice lightly.  Chill or serve immediately.  
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Soups and Sauces 
 

Sauce 
Alfredo Sauce, 109 
Mustard Sauce, 109 

Soup 
Cabbage Patch Stew, 110 
Minestrone Soup, 110 
Old Fashioned Split Pea Soup, 111 
Red Beans, 109 
Turkey Soup Stock, 111 
Wheat and Bean Chili, 109 
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Alfredo Sauce   
 

⅓ cup BASIC SAUCE MIX, page 140  
1¼ cups water    
½ cup sour cream 

¼ cup grated parmesan cheese 
¼ tsp. pepper 

 
Combine all ingredients in a small saucepan.  Mix well and cook until thick.  Serve sauce over 
cooked noodles or on a pizza.  Yield: 1½ cups sauce. 
 

Mustard Sauce  -Margaret Jackson 
 
1 cup sour cream 
3 Tbsp. onion soup mix 
1½ - 2 Tbsp. mustard 
 
Combine all ingredients over heat until warm and slightly bubbly.  Do not overcook.  Serve 
with ham.  Great glazed ham recipe on page 90. 
 

Red Beans  
 
1 medium onion, chopped 
1 Tbsp. margarine 
2 cups red beans cooked, or 2 cans 
assorted beans 

1 can stewed tomatoes (Mexican flavored 
stewed tomatoes work well) 
¼ tsp. pepper 
1 Tbsp. Worcestershire sauce** 
2 dashes hot sauce** 

 
Brown onion in melted margarine.  Add beans, tomatoes, pepper, Worcestershire sauce, and 
hot sauce.  Cook over low heat and simmer for 30 minutes.  Serve over rice.  **May substitute 
1 Tbsp. chili powder for Worcestershire sauce and hot sauce. 
 

Wheat and Bean Chili  
 

1 cup uncooked dry beans 
1 cup uncooked wheat 
1 quart water 
1 onion, chopped 
1 lb. ground beef 
1 clove garlic 

2 tsp. canola or olive oil 
1 large can tomato juice 
1 can (15 oz.) Mexican-flavored stewed 
tomatoes* 
1 tsp. chili powder 
Salt and paprika to taste 
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2 tsp. brown sugar 
½ tsp. cumin 

 

 
Cook wheat and beans together in one quart of water (may be soaked overnight before 
cooking).  Cook until almost tender.  In a separate pan, sauté meat, onions, and garlic in 
canola or olive oil.  Drain.  Add to beans.  Add other ingredients.  Simmer for 1 hour.  Season 
to taste.  *Fresh tomatoes may be added in place of canned stewed tomatoes. Use about 8 
skinned tomatoes. Adjust spices for flavor.  
 

Cabbage Patch Stew  
 
1 ½ lbs ground beef 
4 celery ribs, chopped  
1 medium onion, chopped 
7 cups chopped cabbage 
2 (16 ounce) cans kidney beans, rinsed and 
drained 
1 (28 ounce) can diced tomatoes, 
undrained 

2 cans beef broth 
1 can stewed tomatoes 
1 can Mexican stewed tomatoes 
2 Tbsp. brown sugar 
Pepper 
 

 
In a large saucepan, cook the beef, celery, and onion.  Drain.  Add the remaining ingredients 
and bring to a boil.  Reduce heat, cover and simmer for 1 hour or until cabbage and carrots 
are tender.  Season to taste 
 

Minestrone Soup   
 
2 Tbsp. canola oil 
1½ tsp. salt 
¾ cup chopped onions    
¼ tsp. pepper     
1 lb. hamburger   
¼ tsp. oregano 
1 cup chopped celery   
1 cup green beans or peas 
1½ quarts water    
½ cup kidney beans 

1 cup wheat berries, Page 15   
1 cup sliced zucchini 
½ cup shredded cabbage   
½ cup sliced carrots 
½ cup minced parsley   
1 Tbsp. beef bouillon crystals 
1 can (15 oz.) Italian-flavored stewed 
tomatoes   
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Heat oil; add ground beef and onion.  Sauté until onions are straw-colored.  Drain grease 
from beef, add celery, water, and beef bouillon.  Cover and simmer slowly until celery is 
tender.  Add wheat berries, cabbage, parsley, tomatoes, beans, carrots, salt, pepper, oregano, 
and zucchini.  Cover and simmer 15 minutes.  Yield: 8-10 servings

Old Fashioned Split Pea Soup 
 

1 lb. green split peas 
1 cup chopped celery    
1 cup chopped onion 
1 garlic clove, minced 
2 Tbsp. canola oil 
1 lb. meaty ham shank cut in 3 or 4 pieces 

1 medium potato, peeled, diced 
¼ tsp. pepper 
8 cups water 
2 chicken bouillon cubes 
1 bay leaf 
½ cup whole milk 

 
Sort and rinse peas.  In a heavy 4 quart pot, sauté celery, onion, and garlic in oil until onion is 
tender but not browned.  Add rinsed peas, ham shank pieces, potato, pepper, water, bouillon 
cubes, and bay leaf.  Bring to a boil; reduce heat.  Cover and simmer until peas are very 
tender, about 45 minutes.  Remove and discard bay leaf.  Remove ham shank pieces.  Cut 
meat from bones and discard bones.  Dice meat; set aside.  Puree soup in blender or food 
processor and return to pot.  Stir in diced meat and milk.  Cook over medium heat 10 
minutes, stirring frequently.  Serve steaming hot in large soup bowls.  Makes 6 to 8 servings. 

 

Turkey Soup Stock  
 

1 turkey carcass 
2-3 stalks celery 
4-5 quarts cold water   
    

2-3 large onions, sliced 
3 carrots      
Salt and pepper

Place carcass in a large heavy pan.  Cover with cold water.  Add vegetables and seasonings.  
Bring to a boil.  Simmer 30 minutes. 
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Vegetables 
 

Broiled Tomatoes, 114 
Creamy Ham and Potatoes, 113 
Potato Casserole, 113 
Potatoes Au Gratin, 113 
Spinach Stuffed Mushrooms, 114 
Zucchini and Summer Squash Casserole, 114 
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Creamy Ham and Potatoes  Perfect for serving a big crowd. 
 

8 lbs. medium potatoes, peeled and cut 
into ¼-inch slices 
2 medium onions, finely chopped 
1½ cups cubed fully cooked ham 
¼ cup margarine, melted 
¼ cup flour 

1 tsp. ground mustard 
½ tsp. salt 
½ tsp. pepper 
2 cans cream of celery soup, undiluted 
2⅔ cups water 
1 cup shredded cheddar cheese, optional 

 
In a 6 quart slow cooker, layer potatoes, onion, and ham.  In a bowl, combine melted 
margarine and flour.  Stir until smooth.  Add mustard, salt, and pepper.  Add soup and water.  
Stir until smooth.  Pour over ham and potatoes.  Cover and cook on low 6-8 hours or until 
potatoes are tender.  Sprinkle with cheese before serving 

 

Potato Casserole  
 

5 large potatoes (frozen hash brown 
potatoes can be substituted!)   
3 Tbsp. butter or margarine, melted 
1 can (10.5 oz.) cream of chicken soup  
1 cup sour cream 
1 cup milk 

3 Tbsp. green onions, finely chopped 
¾ cup shredded sharp cheddar cheese 
¾ cup cornflake crumbs (or dry bread 
crumbs), mixed with melted butter 
2 Tbsp. butter or margarine, melted 
3 Tbsp. parmesan cheese 

 
Boil potatoes until tender.  Drain and peel.  Shred coarsely.  Place in 2 or 3 quart casserole.  
Pour melted butter over potatoes.  Mix together soup, sour cream, milk, onions, and cheese.  
Pour evenly over potatoes.  Do not mix.  Cover the top with buttered crumbs mixed with 
parmesan cheese.  Bake 45 minutes at 325º.  (Frozen hash browns may take longer.)  Makes 8 
to 10 servings.   
 

Potatoes Au Gratin  
 
12 medium sized potatoes, cooked 
6 Tbsp. butter or margarine 
6 Tbsp. flour 
3 tsp. salt 

Pepper 
4 cups milk, heated 
2 cups shredded cheese  
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Dice cooked potatoes.  Melt the butter in a saucepan and stir in the flour and 
seasonings.  Cook, stirring constantly, until the mixture bubbles.  Gradually add the milk, 
and cook over low heat, stirring constantly until the sauce boils and thickens.  Stir in ¾ 
cup grated cheese and the diced potatoes.  Turn into a baking dish, top with the rest of 
the cheese, and bake at 375º for about 15 minutes, or until the cheese melts and 
browns.  Makes about 14 to 16 servings.   

 

Spinach Stuffed Mushrooms 
 

20 large mushrooms 
1 (10 oz.) pkg. frozen chopped spinach 
¼ cup diced onion 
1/3 cup plain low-fat yogurt 
½ cup grated cheddar cheese 

½ grated swiss cheese 
½ cup grated parmesan cheese 
¼ tsp. garlic powder 
¼ tsp. oregano

 
Clean mushrooms and remove stems.  Remove wrapper from spinach and microwave 
for 5 minutes or until thawed.  Drain spinach well and press between paper towels.  
Combine with remaining ingredients.  Spoon mixture into mushroom caps.  Put a dot of 
butter on top of each.  Microwave on high for 5 minutes until heated thoroughly or 
place in pan under broiler in oven until heated and browned lightly.  Serve immediately. 

 

Zucchini and Summer Squash Casserole 
 

3 cups cubed zucchini 
3 cups cubed summer squash 
½ cup diced onion 
2 Tbsp. canola oil 

1 can cream of chicken soup 
1 (8 oz.) carton of sour cream 
1 pkg. chicken stuffing mix, mixed 
according to package directions 

 
Steam/boil squash together until tender but still firm (5 to 8 minutes).  Sauté onion in 
canola oil until golden.  Add soup, sour cream, and salt and pepper to taste.  Mix soup 
mixture together with cooked squash.  Place ½ squash mixture in baking pan.  Top with 
½ of dressing mix.  Add remainder of squash followed by the balance of dressing mix.  
Bake at 325º for 25 minutes or until hot or microwave on 70% for 8 minutes.   

 

Broiled Tomatoes 
 

4 medium ripe tomatoes 
¼ cup cracker crumbs 

½ tsp. salt 
½ tsp. dried oregano or basil 
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1 Tbsp. parmesan cheese  
½ tsp. dried thyme 

1 Tbsp. oil 

 
Wash tomatoes, slice in half crosswise.  Place on baking sheet, cut side up.  Mix crumbs, 
seasonings, cheese, and oil.  Sprinkle mixture on each tomato.  Broil 8-10 inches from 
heat about 4 minutes or until golden brown.  Garnish with parsley sprigs.  Serves 4.   
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Holiday Recipes
 
Halloween 
Boo the Ghost, 118 
Dinner in a Pumpkin, 117 
Eyes of Newt, 117 
Marshmallow Icing, 118 
Mummy Dogs, 117 
Slice and Bake Oatmeal Cookies, 119 
Slice and Bake Sugar Cookies, 119 
 
 
 
 
 
 
 
 
Thanksgiving 
Adrie’s Stuffing, 122 
Cranberry Salad, 121 
Roast Turkey Breast with Rosemary, 

Sage, and Thyme, 121 
Sweet potato Casserole, 122 
Tips about Turkeys, 124 
Turkey and Dressing Casserole, 123 
Turkey Divan, 122 
Turkey Soup Stock, 123 

 
 
 
 

 
 

 
Christmas  
Cinnamon Candy Popcorn, 131 
Dollar Mints, 131 
Millionaire Bars, 129 
Oven Caramel Corn, 130 
Peanut Butter Bites, 132 
Peppermint Christmas Candy, 132 
Revel Fudge Bars, 130 
Spiced Applesauce Bread, 129 
Toasty Cinnamon Sugar Popcorn, 131 

 
 
 
 
 
 
Easter 
Carrot Cake, 136 
Chocolate Mint Dessert, 136 
Easter Bunny Carrot Muffins, 134 
Glazed Ham and Mustard Sauce, 133 
Lemon Fizzy Salad, 135 
Potato Casserole, 135 
Potatoes Au Gratin, 136 
Sarah’s Salad, 133 
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Halloween Recipes 
 

Mummy Dogs  
 

1 package (8 bread sticks or 11 oz.) 
bread stick dough 
1 package (16 oz.) hot dogs 

Mustard 
Poppy seeds 

 
Preheat oven to 375º.  Using 1 dough strip of each, wrap hot dogs to look like 
mummies, leaving opening for eyes.  Place on ungreased baking sheet.  Bake 12 to 15 
minutes or until light golden brown.  Make eyes with mustard and poppy seeds. 

 

Dinner in a Pumpkin  
 

1 pumpkin (3-4 lbs.) 
2 Tbsp. canola oil 
2 Tbsp. margarine, melted 
1 lb. lean ground beef 
½ cup celery, chopped 
½ cup onion, chopped 
¼ cup green pepper, diced 

¾ tsp. salt 
2 cups cooked rice 
2 cans cream of chicken soup 
1 can sliced mushrooms, drained 
¼ cup soy sauce 
2 Tbsp. packed brown sugar 

 
 

Using a sharp knife, cut a 3 inch circle around the stem of pumpkin.  Remove seeds and 
pulp; discard.  Brush inside of pumpkin with margarine.  Brush outside of pumpkin with 
salad oil; place pumpkin in center of a greased baking sheet.  Bake at 375º for 30 
minutes.  Brown ground beef.  Stir in celery, onion, green pepper, and salt.  Simmer over 
low heat about 10 minutes.  Add cooked rice, soup, mushrooms, soy sauce, and brown 
sugar.  Spoon mixture into pumpkin and replace pumpkin top.  Bake at 375º for about 1 
hour until pumpkin is tender.   

 

Eyes of Newt  
 
2 cans (2.25 oz. each) sliced black olives, divided 
¼ cup chopped roasted red pepper, divided 
1 package (8 oz.) cream cheese, softened 
1 clove garlic, minced 
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8 (6 to 8 inch) flour tortillas 
16 slices deli roast beef 

 
Reserve 48 olive slices, 48 pieces red pepper, and 1 
tablespoon cream cheese.  Chop remaining olives.  Combine 
remaining cream cheese, olives, red pepper, and garlic in small bowl; mix well.  Spread 
about 2 Tbsp. cream cheese mixture on each tortilla.  Top each tortilla with 2 beef slices, 
overlapping slightly.  Roll up tortillas, jelly-roll fashion.  Trim off uneven end of each 
tortilla; discard.  Slice each tortilla roll into 6 pieces.  Using reserved cream cheese, 
attach reserved olive and red pepper to make roll-ups look like eyes.  
 

Boo the Ghost  
 
1 (9x13 inch) cake, completely cooled 
2 cups marshmallow icing (see recipe below) 
2 black licorice drops or jelly beans 
 
Draw an outline of a ghost on a 9x13 inch piece of waxed paper.  Cut pattern out and 
place on cake.  Cut out the ghost.  Place on prepared cake board.  Prepare frosting.  
Frost ghost, swirling frosting.  Arrange licorice drops for eyes.   
 
Marshmallow Icing
1½ cups sugar 
⅔ tsp. cream of tartar 
⅔ cup water 

⅛ tsp. salt 
⅔ cup egg whites (from 5 to 6 eggs) 
1½ tsp. vanilla extract 

 
Place the sugar, cream of tartar, and water in a 6 cup saucepan (preferably one that is 
tall and narrow, in a wide one the mixture will be too low to reach the bulb of the candy 
thermometer.)  With a wooden spatula, stir over moderate heat until the sugar is 
dissolved and the mixture begins to boil.  Cover and let boil for 3 minutes.  (This keeps 
the steam in the pot and dissolves any sugar crystals that cling to the sides.)  Uncover 
and insert a candy thermometer.  Raise the heat to high and let boil without stirring 
until the thermometer registers 245º.  Shortly before the sugar syrup is done (236º) add 
the salt to the egg whites in the large bowl of an electric mixer.  Beat until the whites are 
stiff.  When the syrup is ready, put the mixer on high speed and gradually add the syrup 
to the beaten whites in a thin stream.  Then beat at high speed, scraping the bowl 
occasionally with a rubber spatula, for about 5 minutes or until the icing is quite thick 
and stiff.  Mix in the vanilla.  If necessary beat some more.  The icing may still be warm 
when it is used.  Spread icing on cake.  Let the cake stand uncovered at room 



 119 

temperature for several hours before serving.  Do not refrigerate or cover with plastic 
wrap.   
 

Slice and Bake Sugar Cookies  These are so handy to have in 
your freezer for a quick treat when you need it.  We love them iced with M&M’s on top!
 
1 cup butter or margarine, softened 
2 cups granulated sugar 
3 eggs 
1 cup shortening  

 
2 tsp. vanilla extract 
1 tsp. lemon extract 
6 cups flour 
1 tsp. baking soda 

 
In a large bowl, cream butter or margarine, shortening, and sugar.  Beat in eggs, vanilla, 
and lemon extract until light and fluffy.  In a large bowl, combine flour and baking soda.  
Gradually stir flour mixture into egg mixture until blended.  Divide dough into 4 equal 
pieces.  Shape each piece into an 8 to 10 inch roll.  Wrap each roll in 1 piece of waxed 
paper or plastic wrap.  Place wrapped rolls in a plastic freezer container with a tight 
fitting lid, or wrap air-tight in a 12x14-inch piece of heavy-duty foil; label.  Store in 
freezer.  Use within 6 month.  Makes 4 rolls of dough or about 12 dozen cookies.   
 
To bake 1 roll of dough: Preheat oven to 350º.  Lightly grease 2 large baking sheets.  Cut 
frozen dough into ¼ inch slices.  Places slices on prepared baking sheets about ½ 
inches apart.  Sprinkle slices lightly with granulated sugar, if desired.  Bake 8 to 10 
minutes until edges start to brown.  Remove cookies from baking sheets.  Cool on wire 
racks.  Make about 36 cookies.        
 

Slice and Bake Oatmeal Cookies  These were a 
staple at the Robert’s house! 
 
1 cup softened margarine or butter 
1 cup shortening 
1 1/3 cups white sugar 
1⅔ cups brown sugar 
5 eggs 
2 Tbsp. vanilla 

4 cups white flour 
2 cups whole wheat flour 
3 cups oatmeal 
1 Tbsp. baking soda 
1½ tsp. salt

 
Optional: *raisins, nuts, chocolate chips, spiced jelly drops, M&M’s, etc.   
(*If using raisins, simmer 1 cup raisins in ½ cup water, 1 Tbsp. cinnamon, ½ tsp. nutmeg, 
and ½ tsp. cloves.  Cool completely.  Then add to dough.  You may need to add more 
flour.)   
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Cream margarine and shortening together.  Add brown and white sugar.  Cream 
together.  Add eggs one at a time.  Add vanilla.  Beat well.  In a separate bowl, sift 
together dry ingredients.  Add to creamed mixture.  Drop dough on cookie sheet 
sprayed with non-stick cooking spray.  Bake at 350º for 15 minutes.  
 
Or 
 
Divide dough into 4 equal pieces.  Shape each piece into an 8 to 10 inch roll.  Wrap each 
roll in 1 piece of plastic wrap.  Place wrapped rolls in a plastic freezer container with a 
tight-fitting lid, or wrap airtight in a 12x14 piece of heavy-duty foil.  Label with date and 
contents.  Store in freezer.  Use within 6 month.  Makes 4 rolls of dough or about 12 
dozen cookies.   

 
To bake 1 roll of dough: Preheat oven to 350º.  Cut frozen dough into 1 inch thick slices.  
Cut each slice into 4 equal pieces.  Arrange cut pieces on an ungreased baking sheet 
about 1½ inches apart.  Bake 10 minutes until lightly browned around edges.  Remove 
cookies from baking sheets.  Cool on wire racks.  Makes about 36 cookies.   
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Thanksgiving Recipes 
 

Cranberry Salad  Perfect for Thanksgiving Dinner! 
 

1 cup crushed pineapple, drained 
3 cups sugar 
2 Tbsp. lemon juice 
1 can cranberry sauce 
1 orange peel rind, grated 
2 cups diced celery 

1 cup walnuts 
4 cups water 
3 pkgs. (3 oz.) strawberry gelatin  
Instant lemon pudding 
Whipped topping

 
Dissolve gelatin in 4 cups boiling water.  Refrigerate until partially set.  Beat cranberry 
sauce.  Grate orange peel into sugar and add to cranberry sauce with rest of ingredients, 
except pudding and whipped topping.  Fold mixture into partially set gelatin.  
Refrigerate until set.  Serve with a mixture of instant lemon pudding mixed and low-fat 
whipped topping.   

 

Roast Turkey Breast with Rosemary, Sage, and 
Thyme  Use fresh herbs!  It’s even better.  The aroma is wonderful… 

 
1 (3 lb.) turkey breast half (with skin and 
bones) 
1 large onion, quartered 
1 large carrot, quartered 
1 tsp. dried sage 

1 tsp. dried thyme 
1 tsp. rosemary  
3 Tbsp. olive oil or canola oil 
3 celery stalks 
Salt and pepper to taste  

 
Preheat oven to 325°.  Place turkey breast in roasting pan along with onion, carrot, and 
celery.  Mix spices with olive oil.  Rub turkey with olive oil.  Bake until meat thermometer 
inserted in thick part of meat registers 160º.  (See cooking time chart on page 106 or on 
turkey label.)  Remove to carving board and let rest for 10 minutes. Remove the skin 
from the turkey before slicing and serving. 
*Please note: if using a roasting pan, add 1 can of chicken broth to the bottom of the 
pan to keep turkey moist.  
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 Adrie’s Stuffing  
 

1 onion, chopped 
1 lb. fresh mushroom, sliced  
3 cups celery 

1 can chicken broth (vary amount 
depending on how moist you like your 
stuffing) 
4 cups bread crumbs   

 
Sauté onions and mushrooms in olive oil.  Boil celery in chicken broth.  Add dry bread 
crumbs to celery and chicken broth.  Add mushrooms and onions.  Bake until stuffing is 
heated throughout.   
 

Sweet Potato Casserole Recipe  A sweet potato recipe casserole, 
made with mashed sweet potatoes and a crunchy pecan topping.  Similar to Hamilton’s steak house sweet 
potatoes! 

 
3 cups mashed sweet potatoes 
½ cup sugar 
2 eggs, lightly beaten 
1 tsp. vanilla 

½ cup flour 
½ cup milk  
4 tbsp. butter, melted 
1 tsp. cinnamon 

 
Topping for sweet potato casserole. Mix the following together in a small bowl 
 
1 cup brown sugar 
1/3 cup melted butter 
1 cup chopped pecans 
½ tsp. cinnamon

Combine first 8 ingredients.  Pour into a buttered 1½ to 2 quart casserole dish.  Mix 
topping ingredients together and sprinkle over the top.  Bake at 350˚F for 30-40 
minutes, until hot and browned.  Makes 6-8 servings. 
 

Turkey Divan  Perfect for leftover turkey. 

 
8-10 slices leftover turkey 
1 (10.5 oz.) can condensed cream of 
chicken soup 
¼ tsp. curry powder 

1 (10 oz.) pkg. frozen or 1 lb. fresh 
broccoli spears 
2 Tbsp. milk 
½ cup low calorie, light mayonnaise 
1 cup shredded cheese 
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Steam broccoli until tender but firm.  Arrange steamed broccoli over bottom of 1 qt. 
casserole.  Top with sliced turkey.  In a medium bowl, combine soup, milk, mayonnaise, 
and curry powder.  Pour over top of turkey and broccoli.  Sprinkle with cheese.  Heat 
casserole 15 to 20 minutes at 350º.  (This is great served with rice.)  
 

Turkey and Dressing Casserole  
 
1.  Mix 1 pkg. chicken or turkey stuffing mix according to directions. 
2.  In a bowl, mix 1 can cream of chicken soup, ½ cup mayonnaise, 2 cups cubed, 
cooked turkey or chicken, and 1 pkg. chopped, frozen broccoli. 
3.  Pour soup, meat, and broccoli mixture in a 9x13 pan that has been sprayed with non-
stick coating.  Top with stuffing.  Bake until hot and bubble throughout (about 30-40 
minutes) at 350º.   

 

Turkey Soup Stock  
 
1 turkey carcass 
2-3 stalks celery 
4-5 quarts cold water   

2-3 large onions, sliced 
3 carrots     
Salt and pepper 

 
Place carcass in a large heavy pan.  Cover with cold water.  Add vegetables and 
seasonings.  Bring to a boil.   
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Let’s Talk Turkey! 
 
Here are the Butterball Turkey Talk-Line’s top 10 most commonly asked questions.  Read 
through these important food safety and cooking tips baking your holiday turkey this 
year.    
 
WHAT’S THE BEST WAY TO THAW A TURKEY? 
Refrigerator thawing is recommended.  However, if short on time, 
submerge the turkey in cold water.  Thawing turkey at room 
temperature allows bacterial growth and is not recommended. 
Refrigerator Thawing: 
 Thaw breast side up in its unopened wrapper on a tray in the refrigerator.   
 Allow at least one day of thawing for every four pounds of turkey.   
Cold Water Thawing:  
 Place breast down in it unopened wrapper in cold water to cover. 
 Change the water every 30 minutes to keep surface cold. 
 Estimate minimum thawing time to be 30 minutes per pound for whole turkey. 
   
HOW DO YOU RECOMMEND HANDLING A TURKEY SO IT’S SAFE TO 
EAT? 
Follow these food safety guidelines.  Refer to specific categories for additional 
directions. 
 Estimate minimum thawing time to be 30 minutes per pound for whole turkey. 
 Thaw frozen turkey in the refrigerator or cold water. 
 Keep thawed or fresh turkey in a refrigerator. 
 Prevent juices from dripping onto other foods in the refrigerator by placing 
wrapped turkey on a tray. 
 Thawed turkey may be kept in a refrigerator up to four days before cooking. 
 Roast fresh turkey as soon as possible, but no later than the “use by” date on the 
package. 
 Place raw poultry on non-porous surfaces; these are easy to clean.  Avoid wooden 
cutting boards.  
 Use cooking methods that allow the turkey to reach an internal temperature at 
140º in less than four hours.  Avoid using low roasting temperatures or partial 
cooking methods. 
 Use a meat thermometer to determine turkey’s doneness. 
 Store turkey, stuffing, gravy, broth, and other cooked foods properly within two 
hours after cooking. 
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WHAT’S THE BEST WAY TO ROAST A TURKEY? 
The Open Pan Roasting Method will consistently create a juicy, tender, golden 
brown, picture-perfect turkey. 
 Place thawed or fresh turkey, breast up, on a flat rack in a shallow pan, 2 to 2½ 

inches deep.   
 Insert oven-safe meat thermometer into the thickest part of the thigh. 
 Brush or rub skin with oil to prevent drying of the skin and to enhance the 

golden color. 
 Place in a preheated 325º oven. 
 When the skin is a light golden color and the turkey is about two-thirds 

done, shield the breast loosely with a tent of lightweight foil to prevent 
overcooking of the breast. 

 Use this roasting schedule as a guideline; start checking for doneness ½ hour 
before recommended end times:  

   
   Net Weight  Unstuffed  Stuffed 
   (In pounds)  (In hours)  (In hours) 
 
   10 to 18  3 to 3 ½  3 ¾ to 4 ½ 
   18 to 22  3 ½ to 4   4 ½ to 5 
   22 to 24  4 to 4 ½   5 to 5 ½ 
   24 to 30   4 ½ to 5  5 ½ to 6 ¼  
  

Turkey is done when the meat thermometer reaches the following temperatures:  
 180 to 185º deep in the thigh; also, juices should be clear, not pink when thigh  
 muscle is pierced deeply. 
 170 to 175º in the thickest part of the breast, just above the rib bones. 
 160 to 165º in the center of the stuffing, if turkey is stuffed. 
 Let turkey stand for 15 to 20 minutes before carving to allow juices to set.   

 
WHERE DOES THE MEAT THERMOMETER GO? 
The tip of any meat thermometer should be placed in the thigh muscle just above 
and beyond the lower part of the thigh bone, but not touching the bone, and 
pointing toward the body. 
 If using an oven-safe meat thermometer, insert the thermometer prior to placing 

the turkey in the oven and leave in while the turkey is roasting.  Turn the 
thermometer so it can be read while the turkey is in the oven. If using an instant-
read meat thermometer, do not leave the thermometer in the turkey during 
roasting. 
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HOW CAN LEFTOVER TURKEY BE STORED SAFELY? 
 Within two hours after roasting, remove stuffing from turkey and carve the meat 

off the bones then store in refrigerator or freezer. 
Refrigerator storage: 
 Wrap turkey slices and stuffing separately and use within three 

days. 
Frozen Storage: 
 Wrap in heavy foil, freezer wrap or place in freezer container; 

for optimum taste, use stuffing within one month and turkey within 
two months. 

 
WHAT’S THE PROPER WAY TO STUFF A TURKEY?  
Generations of Americans have been enjoying turkeys – stuffed and unstuffed.  
Whether you choose to stuff your turkey or cook stuffing in a casserole dish is a 
matter of personal preference.  As with any preparation involving raw food 
ingredients, it’s important to carefully follow proper food safety and handling 
procedures to ensure a safe turkey every time.  For consumers who choose to stuff 
their turkey, we recommend the following four guidelines.   

       
 Prepare stuffing just before placing in turkey.  Use only cooked ingredients in 

stuffing –sauté vegetables, use only cooked meats, and seafood (oysters) and use 
pasteurized egg products instead of raw eggs.  Place prepared stuffing in turkey 
just before roasting.  Do not stuff the turkey the night before roasting.   

 Stuff neck and body cavities of completely thawed turkey, allowing ½ to ¾ cup 
of stuffing per pound of turkey.  Do not pack stuffing tightly in turkey. 

 Always use a meat thermometer.  The turkey is done when the thigh temperature 
reaches 180º on a meat thermometer inserted into the thickest part of the thigh 
next to body, not touching bone.  Move the meat thermometer to the center of 
stuffing; temperature should be 160 to 165º.  When the stuffed turkey is done, 
remove turkey from oven and let turkey with stuffing stand 15 to 20 minutes.  
This stand time provides an added measure of safety for stuffing temperature to 
reach 165º. 

 When the turkey is cooked on an outdoor grill, water smoker, or by fast cook 
method where the turkey typically gets done faster than the stuffing, it is 
recommended that the turkey not be stuffed.   

 
HOW DO YOU KNOW WHEN THE TURKEY IS DONE? 
Turkey is done when the meat thermometer reaches the following temperatures: 
 180 to 185º deep in the thigh; also, juices should be clear, not pink when thigh 

muscle is pierced deeply. 
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 170 to 175º in the thickest part of the breast, just above the rib bones. 
 160 to 165º in the center of the stuffing, if turkey is stuffed.   

 
WHAT TO DO YOU NEED TO DO TO A TURKEY JUST BEFORE 
ROASTING IT?  
 Remove the original wrapper from thawed or fresh turkey. 
 Remove the neck and giblets from the body and neck cavities. 
 Drain juices and blot turkey dry with paper towels.   
 Stuff the turkey (optional) just before roasting; ingredients may be prepared 

earlier, but keep moist and dry ingredients separate and combine just before 
stuffing. 

 Return legs to tucked position, if un-tucked. 
 Insert oven-safe meat thermometer into the deepest part of the thigh. 
 Brush with oil to prevent drying of the skin. 
 Follow roasting directions that come with every Butterball turkey. 
 
SHOULD I BUY A FRESH OR FROZEN TURKEY? 
 Selecting a fresh or frozen turkey is your choice. 
 Fresh turkeys needs no thawing and are ready to cook. 
 Frozen turkeys can be purchased months in advance, but plan enough thawing 

time before roasting. 
 

IS IT NECESSARY TO BASTE A TURKEY? 
 No. 
 Basting throughout the roasting process is unnecessary.  Pouring juices over a 

turkey’s surface while it roasts will not make the meat juicier.  The liquid 
penetrates only a ⅛ to ¼ of an inch beneath the skin and most of the juice will 
run off into the pan.  Opening the oven door periodically to baste a turkey can 
cool the oven and possibly lengthen the roasting time.   

 Before roasting, lightly coat the turkey’s skin with oil, shortening or vegetable 
cooking.  Spray to prevent the skin from drying.   

 
For answers to other turkey questions you might have, contact the Butterball 
Turkey Talk-Line at 1-800-323-4848 or visit their web site at 
http://www.butterball.com. 
 

 
 

http://www.butterball.com/
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Turkey Leftovers You’ll Love! 
 
We all enjoy holiday meals on holidays, but the same menu for the rest of the week is 
pretty monotonous. The following suggestions will be helpful in achieving safe, varied 
meals after the holidays. 
 
 Store leftovers in small containers and refrigerate immediately. 
 Don’t allow food to cool at room temperature. 
 Use leftovers as soon as possible. 
 Most leftovers can be kept safely for three to four days in the refrigerator. 
 Slice large pieces of ham or turkey and freeze in plastic bags for later use in 
sandwiches or reheated for dinner. 
 Freeze a complete meal for later quick microwaving. 
 Freeze cubes or small pieces of meat for use in casseroles. 
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Christmas Recipes 
 

Millionaire Bars  It’s not the holidays without Millionaire Bars! 
 
Filling: 
14 oz. caramels 
⅓ cup evaporated milk 
 
Melt over double boiler or in microwave.  Set aside. 
 
Bars: 
1 box German Chocolate cake mix 
½ cup margarine or butter, melted 
⅓ cup evaporated milk 

1 pkg. milk chocolate chips 
1 cup chopped walnuts 

 
Mix together cake mix, milk, and margarine.  Press ½ in the bottom of a 9x13 pan that 
has been sprayed with non stick spray.  Bake at 350º for 8-10 minutes.  Cool 5 minutes.  
Pour melted caramel over cake mixture.  Sprinkle nuts and chips on top of mixture.  
Spoon drop remaining cake mixture on top of nuts.  Bake at 350º for 25 minutes.  Cool 
before cutting.  (Oven temp. 325º for glass pans.)  
 

Spiced Applesauce Bread  The topping makes this bread!  The topping 
can also be used on other quick breads.  
 
1 (15 oz.) can applesauce 
1½ cups granulated sugar 
¾ cup oil 
3 eggs 
⅓ cup milk 
4 cups flour 

1½ tsp. baking soda 
¾ tsp. baking powder 
¾ tsp. cinnamon 
½ tsp. salt 
¼ tsp. allspice, optional 
½ cup nuts 

 
Topping: 
½ cup chopped walnuts 
½ cup brown sugar 
1 tsp. cinnamon 

 
Combine applesauce, granulated sugar, oil, eggs, and milk.  Sift together flour, baking 
soda, baking powder, cinnamon, salt, and allspice.  Add to applesauce mixture.  Mix 
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thoroughly.  Fold in ½ cup nuts.  Pour into three large loaf pans or eight small loaf pans 
that have been greased and floured.  Sprinkle tops of loaves with a mixture of chopped 
walnuts, brown sugar, and cinnamon.  Bake at 350º for 40 minutes for loaf pans, 30 
minutes for small pans, or until top of loaf is firm to the touch.  Remove from pans 
immediately.   
 

Revel Fudge Bars  These were made in mass quantities for Meghan’s 
wedding. 
 
Filling: 
1 cup chocolate chips 
½ cup margarine or butter 

1 can (14 oz.) sweetened condensed 
milk (NOT evaporated milk) 
¾ cup chopped walnuts, if desired 

 
Crust: 
1 cup butter, softened 
1 cup sugar 
1 cup packed brown sugar 
2 eggs 

2 cups flour 
1 tsp. soda 
3 cups quick oatmeal 

 
Heat oven to 350º.  Melt the chocolate chips and ½ cup margarine or butter in the 
sweetened condensed milk over low heat in a heavy saucepan.  Stir in nuts and set 
aside.  Cream 1 cup butter and sugars.  Mix in eggs.  Stir in dry ingredients.  Press two-
thirds of crust mixture into a 9x13 inch pan.  Spread with chocolate filling mixture.  
Crumble remaining mixture evenly over chocolate.  Bake 30 minutes or until golden 
brown.  Cool; cut into bars. 
 

Oven Caramel Corn  
 
2 cups brown sugar 
½ cup butter 
½ cup white corn syrup 

1 tsp. salt  
1 tsp. baking soda 
8 qts. popped corn

 
Boil first three ingredients together for 5 minutes.  Remove from heat.  Add salt and 
soda.  Mixture will foam. Stir well.  Pour over popped corn.  Stir to cover popcorn.   
Ideally, use a ½ sheet pan from Wilton or 2 9x13 pans.  Place in 200º oven and bake for 
1 hour, stirring every 15 minutes.  Remove and spread on large sheet of waxed paper to 
cool.  Store in airtight container.  
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Toasty Cinnamon Sugar Popcorn  Recipe from Julee Webb 

 
1 cup un-popped popcorn 
1/3 cup butter 
2/3 cup white sugar 

2 tsp. ground cinnamon 
½ teaspoon salt 
1 tsp. vanilla extract 

 
Preheat oven to 250 degrees.  Pop the popcorn using an air popper according to 
manufacturer’s directions.  Place into a large mixing bowl and set aside.  Melt the butter 
in a small saucepan over medium heat.  Stir in the sugar, cinnamon, salt, and vanilla, and 
cook until thick and bubbly.  Pour over the popcorn, and stir until the popcorn is evenly 
coated.  Spread the popcorn into a large roasting pan.  Bake in preheated oven 10 
minutes, then turn the heat off, and keep popcorn in the oven 20 minutes longer.  
Remove from oven, and cool completely before serving. 
 

Cinnamon Candy Popcorn Recipe from Julee Webb 
 
8 quarts popped popcorn 
1 cup butter 
½ cup light corn syrup 
1 (9 oz.) package cinnamon red hot candies 
 
Preheat oven to 250 degrees and grease two large cake pans.   Pop popcorn in a hot air 
popper.  Set aside in a large bowl.  Combine butter, corn syrup, and red hot candies in a 
large sauce pan.  Cook and stir over medium heat until mixture comes to a boil.  Boil 5 
minutes stirring occasionally.  Pour candy syrup over the popped popcorn.  Immediately 
begin to stir until the corn is covered with a luscious pinkish-red color.  Spread popcorn 
out in two greased baking pans.  Place in oven for one hour, stir every 15 minutes. 
 

Dollar Mints Surprisingly yummy!  Unbelievably easy! 
 
Melt white chocolate over warm water in a double boiler or in the microwave on 60% 
stirring after every 30 seconds.  With a fork, dip “Ritz” crackers into coating, tapping off 
excess.  Slide coated cracker onto wax paper.  When chocolate has hardened, place into 
a shallow, plastic container (such as Rubbermaid or Tupperware).  Take small balls of 
cotton and add a small amount of peppermint flavoring on.  Put them in a few places 
between layers of Dollar Mints.  Put on the lid tightly and let sit 3-5 days.  The 
peppermint flavoring will permeate through the coating and the crackers.   
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Peanut Butter Bites  
 
Spread peanut butter on a “Ritz” cracker.  Top with another cracker, making a sandwich.  
Dip into melted milk dipping chocolate.  Slide coated sandwich onto wax paper and let 
it harden. 
 

Peppermint Christmas Candy  A must for every holiday.  These were 
served at Kellie’s’ wedding. 
 
2 lbs. white chocolate 
1 box crushed candy canes  
 
Melt chocolate 50-70% power in microwave oven.  Stir in candy then spread in thin layer 
on wax paper.  Let cool 8-10 minutes.  Break into pieces.  (You may also use crushed 
cinnamon red hots instead of candy canes.)  
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Easter Recipes 
 

Glazed Ham  A Roberts’ favorite! We love to have this for Christmas Eve dinner – 
and have the leftovers for Christmas morning brunch. 
  
1 (10 - 12 lb.) uncooked ham 
2 cups apricot jelly 
¼ tsp. ground cloves 
2 tsp. dry mustard 

2 Tbsp. cider vinegar 
16 whole cloves 
1¼ pounds drained pineapple slices 
Toothpicks 

 
Preheat oven to 350º.  Place ham on a rack in a shallow roasting pan and bake until a 
meat thermometer registers 130º (about 3 hours).  Core ¼-inch deep cuts around the 
outside of the ham in a diamond pattern.  Combine apricot jelly, cloves, mustard, and 
vinegar in a small saucepan over low heat, stirring until the jelly has melted.  Spread 
mixture around the outside of the ham.  Stud ham with the cloves.  Attach pineapple 
rings to ham with toothpicks.  Return ham to oven, baste occasionally with remaining 
apricot sauce, and bake until meat thermometer registers 160º, check label on ham for 
time.  Remove ham from oven.  Let cool for 10 minutes before slicing.   
 
Mustard Sauce 
1 cup sour cream 
3 Tbsp. onion soup mix 
1½ - 2 Tbsp. mustard 
 
Combine all ingredients over heat until warm and slightly bubbly.  Do not overcook.  
Pour on top of ham.   

 

Sarah’s Salad  
 
1 head iceberg lettuce 
3 strips bacon 
½ (10 oz.) pkg. frozen peas 
¼ tsp. sugar 
½ tsp. salt 
¼ tsp. pepper 

½ cup shredded swiss cheese (or cut 2 
½ oz. in strips) 
⅔ cup green onion, chopped 
2 celery ribs, chopped 
1 carrot, peeled and shredded   
¼ cup mayonnaise 
¼ cup salad dressing 
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Wash and drain lettuce.  Dry thoroughly.  Dice bacon and sauté until crisp; drain on 
paper towels.  Run hot water over frozen peas and drain.  Tear lettuce into bite-size 
pieces into salad bowl.  Sprinkle with sugar, salt, and pepper.  Add peas, cheese, onion, 
celery, and carrot.  Mix together mayonnaise, and salad dressing.  These ingredients are 
layered with the mayonnaise/salad dressing mixture spread on last.   Cover tightly and 
refrigerate overnight).  Chill.  Toss when ready to serve.  Garnish with bacon.  Makes 8 
servings.   
 

Easter Bunny Carrot Muffins  These soft, moist muffins have all the 
ingredients little Easter bunnies (and breakfast cooks) love; dates, nuts, a crumb 
topping, and, of course grated carrots for flavor, texture, and a splash of color.  
 
2 cups flour 
½ tsp. baking powder 
½ tsp. baking soda 
½ tsp. salt 
½ cup dates 
½ cup walnuts 
1 tsp. orange peel 
1 egg, beaten 

1¼ cups 
buttermilk 
½ cup packed 
light brown sugar 
⅓ cup canola oil 
½ cup packed 
grated carrot 

 
Heat the oven to 400º.  Place paper liners in 12 muffin pan cups. 
6. Sift the flour, baking powder, baking soda, and salt into a mixing bowl.  Stir in the 

dates, walnuts, and orange peel. 
7. Crack and beat the egg into a medium-size mixing bowl.  Add the buttermilk, brown 

sugar, and oil.  Whisk well. 
8. Make a well in the dry mixture.  Pour in the liquid all at once and stir until the  
      ingredients are almost blended.  Then fold in the carrots. 
9. Have your child use a large spoon to divide the batter evenly between the muffin  
      cups.  Gently press a little of the crumb topping (see below) on each one. 
10. Bake the muffins on the center rack for 20 minutes, or until the tops are golden  
      brown.  Cool the muffins in the pan for two to three minutes, then transfer them to  
      a wire rack.  Serve warm or at room temperature.  Makes 12. 
 
Butter Crumb Topping: 
¼ cup all purpose flour 
¼ cup light brown sugar 

2 Tbsp. butter, cold and firm 
¼ tsp. cinnamon  
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Combine flour, brown sugar, and cinnamon in a bowl and mix them with your fingertips.  
Add 2 Tbsp. of cold butter.  Rub it thoroughly into the dry 
ingredients with your fingers until the topping is gravelly in 
texture.  If you like nuts, chop up a handful of your favorite 
ones and toss them in too.   
 

Lemon Fizzy Salad This one will tickle your 
tongue. 
 
3 small pkgs. (3 oz. each) lemon gelatin  
3 cups hot water 
 
Mix and cool - but do not allow to thicken.   
 
Add: 
2 cups 7-up (16 oz.) 
2 cut up bananas 
1 cup crushed pineapple with juice 
1 cup miniature marshmallows 
       
Let set. 
 
Topping:  
1 pkg. instant lemon pudding - make as directed on package.  When thickened, add 1 
cup of cool whip.  Spread cool whip/pudding mixture on top of set jello.   
 

Potato Casserole  
 
5 large potatoes (frozen hash brown 
potatoes can be substituted!)   
3 Tbsp. butter or margarine, melted 
1 can (10.5 oz.) cream of chicken soup  
1 cup sour cream 
1 cup milk 

3 Tbsp. green onions, finely chopped 
¾ cup shredded sharp cheddar cheese 
¾ cup cornflake crumbs (or dry bread 
crumbs), mixed with melted butter 
2 Tbsp. butter or margarine, melted 
3 Tbsp. parmesan cheese 

 
Boil potatoes until tender.  Drain and peel.  Shred coarsely.  Place in 2 or 3 quart 
casserole.  Pour melted butter over potatoes.  Mix together soup, sour cream, milk, 
onions, and cheese.  Pour evenly over potatoes.  Do not mix.  Cover the top with 
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buttered crumbs mixed with parmesan cheese.   Bake 45 minutes at 325º.  (Frozen hash 
browns may take longer.)  Makes 8 to 10 servings.   
 

Potatoes Au Gratin  
 
12 medium-sized potatoes, cooked 
6 Tbsp. butter or margarine 
6 Tbsp. flour 
3 tsp. salt 

Pepper 
4 cups milk, heated 
2 cups shredded cheese 

 
Dice cooked potatoes.  Melt the butter in a saucepan and stir in the flour and 
seasonings.  Cook, stirring constantly, until the mixture bubbles.  Gradually add the milk, 
and cook over low heat, stirring constantly until the sauce boils and thickens.  Stir in ¾ 
cup grated cheese and the diced potatoes.  Turn into a baking dish, top with the rest of 
the cheese, and bake at 375º about 15 minutes, until the cheese 
melts and browns.  Makes about 14 to 16 servings.   
 

Carrot Cake  For a dessert, this is fairly healthy.  It is especially 
good when iced with marshmallow icing, see page 55. 
 
1½ cups flour 
1 cup sugar 
¾ cup canola oil 
2 tsp. soda 
½ tsp. cinnamon 
¼ tsp. salt 
2 egg whites 
¼ cup coconut 

1 cup carrots, 
grated 
¼ cup nuts 
2 Tbsp. orange peel or 1 tsp. orange 
extract 
½ cup crushed pineapple 
1 Tbsp. vanilla 

 
Preheat oven to 325º.  Grease and flour a 9x9 square pan.  Mix dry ingredients and 
liquid ingredients separately.  Combine.  Fold in carrots last.  Bake 1 to 1½ hours.   
 

Chocolate Mint Dessert  Make this in advance so that the mints have 
time to dissolve before serving.  One of Adrie’s favorites! 
 
1 large pkg. (15.5 oz) Oreo cookies 
¼ cup melted butter 
1 pkg. pastel dinner mints 

2 cups small marshmallows 
3½ pints of whipping cream 
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Crush Oreos in blender a few at a time.  Pour into 9x13 pan.  Add melted butter.  
Reserve ½ of crumbs for top.  Press remaining crumbs in bottom of pan.  Whip cream.  
Add mints and marshmallows.  Pour on top of cookie crumbs and spread evenly.  
Sprinkle reserved crumbs on top.  Refrigerate at least 24 hours.   
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A Menagerie of Mixes  
 

Basic Sauce Mix, 140 
Alfredo Sauce, 144 
Basic Sauces and Soups, 140 
Cheeseburger Skillet, 143 
Chicken Broccoli Alfredo, 142 
Chicken Enchiladas, 140 
Chicken Pot Pie, 141 
Chili Tomato Mac, 142 
Hamburger Stroganoff, 142  
Homemade Gravy, 143 
Macaroni and Cheese, 143 
Taco Skillet, 142 
Tuna Noodle Skillet, 141 

Buttermilk Pancake and Waffle Mix, 
153 
Aebleskivers, 153 

    Blueberry Pancakes, 155 
Buttermilk Pancakes, 154 
Buttermilk Waffles, 154 

   Favorite Pancakes, 155 
   Nut Pancakes, 155 
   Popular Waffles, 155 
   Richer Waffles, 155 
   Waffles, 154 
Chicken Mix and Chicken Broth, 144 

Chicken A La King, 145 
Hawaiian Haystacks, 145 
Mexican Chicken Bake, 144 
Sweet and Sour Chicken, 146 

Cinnamon Oatmeal Pancake Mix, 157 
Honey and Wheat Mix, 150 

Buttermilk Biscuits, 152 
Honey and Wheat Muffins, 151 
Honey Wheat Pancakes, 151 

Honey Wheat Waffles, 150 
Hot Chocolate Mix, 163 
Hot Cocoa Mix, 163 
Italian Cooking Sauce Mix, 148 

Stuffed Manicotti Shells, 149 
Meatloaf Mix, 146 

Casserole Pizza, 147 
Mini Meat Loaves, 147 
Porcupine Meatballs, 148 
Stuffed Green Peppers, 147 

Muffin Mix, 152 
Apple Muffins, 153 
Banana Muffins, 153 
Blueberry Muffins, 153 
Butterscotch-Pecan Muffins, 153 
Cheese Muffins, 153 
Jelly Muffins, 153 
Melt-In-Your-Mouth Muffins, 152 
Pineapple Muffins, 153 

Orange Float Mix, 164 
Pancake Mix, 156  
Quick Mix, 158 

Caramel-Nut Pudding Cake, 160 
Flavor Drop Cookies, 160 
Hot Fudge Pudding Cake, 159 
Millionaire Bars, 159 
Rolled Cookies, 161 
Shaped Cookies, 160 
Sugar Cookies, 160 

Ready Hamburger Mix, 149 
    Enchilada Casserole, 149 
   Saturday Stroganoff, 150 
Refrigerator Oatmeal Muffin Mix, 156 
Slice and Bake Oatmeal Cookies, 161 
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Slice and Bake Oatmeal Raisin 
Breakfast Cookies, 162 
Slice and Bake Sugar Cookies, 162 
Spiced Oatmeal Mix, 157 

Spiced Oatmeal, 157 
Spiced Peach Cobbler, 158 

   Spicy Oatmeal Pancakes, 158 
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Basic Sauce Mix  Very popular mix for using stored dry milk and for a non-gluten 
diet! 
 
2 cups powdered instant non-fat dry 
milk 
¾ cup cornstarch 

¼ cup instant chicken bouillon 
1-2 Tbsp. dried onion flakes 
1-2 tsp. Italian seasoning 

 
Combine all ingredients in a plastic bag, mixing well.  Yield: Equal to 9 cans of cream 
soup.  Store in a closed plastic bag or airtight container until ready to use.  It does not 
have to be refrigerated. 
 
To substitute for 1 can of cream soup: 
Combine ⅓ cup of dry mix with 1¼ cup cold water.  Cook and stir on stovetop or in 
microwave until thickened.  Add thickened mixture to casseroles as you would a can of 
soup.   
 

Basic Sauces and Soups  
 
⅓ cup BASIC SAUCE MIX, page 140 
1¼ cup cold water 
 
Add in one of the following soup items: 
 1 cup grated cheese   
 1 cup cooked potato cubes 
 1 (4 oz.) can of mushrooms   
 ⅓ cup broccoli and 1 cup grated cheese   
 2 cups tomato juice 
 
Combine the BASIC SAUCE MIX with the water.  Cook and stir on stovetop until 
thickened.  Add the soup item and stir until mixed well.   
 

Chicken Enchiladas  
 
1 pkg. flour or corn tortillas (12) 
1 lb. cooked, diced or shredded chicken 
1 Tbsp. canola oil 
1 onion, chopped 
1 can green chilies, chopped 

1 cup BASIC SAUCE MIX, page 140 
4 cups water 
¾ cup cheddar cheese, grated 
1 pint sour cream, optional    
2 tsp. cumin powder, optional 
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Make sauce by combining BASIC SAUCE MIX and water.  Cook and stir on stovetop or in 
microwave until thickened.  Sauté onion and green chilies in oil; add sauce and simmer 
for 10 minutes.  If desired, let cool and add optional cumin and sour cream.  Cut tortillas 
in quarters.  Line bottom of casserole dish with tortillas.  (Spray dish with non-stick spray 
prior to putting in ingredients.)  Add a layer of chicken and a layer of sauce.  Top with 
cheese.  Repeat.  Bake at 350º for 20 minutes.  Additional tortillas may be heated and 
served with casserole.  If crisp tortillas are preferred, allow sauce to chill before using.   
 

Chicken Pot Pie  
 
⅓ cup BASIC SAUCE MIX, page 140 
1¼ cups cold water 
1 cup cooked chicken, cubed  
1 (10 oz.) package frozen mixed veggies 

1 egg 
½ cup milk 
1 cup QUICK MIX, page 158 

 
Combine BASIC SAUCE MIX with water.  Cook and stir on stovetop or in microwave until 
thickened.  In a 9 inch pie plate, combine sauce, vegetables, and chicken.  Combine egg, 
milk, and baking mix.  Pour over chicken mixture.  Bake at 400º for 30 minutes or until 
golden brown.  Yield: 6 servings.   
 
Variation: Use pre-made pie crusts.  Put thickened sauce, chicken, and veggies in bottom 
crust.  Use another crust for the top.  Make slits in the top crust with a knife so steam 
can escape during baking.   
 

Tuna Noodle Skillet  
 
1 (6 oz.) can tuna (drained) 
3 cups water 
⅓ cup BASIC SAUCE MIX, page 140 
2 cups uncooked egg noodles 

1 cup grated cheese 
1 cup peas (frozen) 
Potato chips, crushed 

 
In a skillet, combine water, BASIC SAUCE MIX, cheese, tuna, and uncooked noodles.  Stir.  
Bring to a boil, reduce heat and simmer covered for 15-20 minutes or until noodles are 
tender.  Add peas five minutes before done.  Top with crushed potato chips if desired.  
Serve immediately.  Yield: 4-6 servings.   
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Chili Tomato Mac  
 
1 lb. ground beef or turkey 
1 cup water 
1½ cups uncooked macaroni 

1 (15 oz.) can chopped tomatoes 
1 Tbsp. chili powder 
⅓ cup BASIC SAUCE MIX, page 140

 
Brown meat and drain off the fat.  Add water, uncooked macaroni, tomatoes, chili 
powder, and BASIC SAUCE MIX.  Simmer uncovered about 20 minutes or until macaroni 
is tender.  
  

Hamburger Stroganoff  
 
1 lb. ground beef or turkey 
3 cups water 
⅓ cup BASIC SAUCE MIX, page 140 

2 cups uncooked egg noodles 
½ cup sour cream or plain yogurt 

 
Brown meat and drain off the fat.  Add water, BASIC SAUCE MIX, and uncooked egg 
noodles and stir.  Bring to a boil, reduce heat and simmer covered 5-20 minutes or until 
noodles are tender.  Top with sour cream or yogurt.  Serve immediately. 
 

Taco Skillet  
 
1 lb. ground beef or turkey 
⅓ cup BASIC SAUCE MIX, page 140 
1¼ cups water  
2 cups tomato sauce 

1 cup salsa 
6 flour tortillas or 8 corn tortillas 
1 cup grated cheese 

 
Cut the tortillas into one-inch pieces.  Brown meat and drain off the fat.  Add water, 
BASIC SAUCE MIX, salsa, tomato sauce, tortillas and stir.  Bring to a boil, reduce heat and 
simmer uncovered for 15-20 minutes or until tortillas are tender.  Top with cheese and 
allow it to melt.  Yield: 6 servings.   
 

Chicken Broccoli Alfredo  
 
1 (8 oz.) package fettuccine noodles 
1 cup broccoli (fresh or frozen) 
1 lb. boneless chicken breast 

2 Tbsp. butter or margarine 
⅓ cup BASIC SAUCE MIX, page 140 
1¼ cups water 
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½ cup milk 
½ cup parmesan cheese 

¼ tsp. pepper 

 
Cook fettuccine noodles according to package directions.  Add broccoli for last 4 
minutes of cooking time.  Drain.  Heat butter in a skillet and add chicken breast.  Cook 
until browned.  Cube the chicken or use as a whole breast (it’s your choice).  Combine 
BASIC SAUCE MIX and water in saucepan.  Bring to a boil and cook until thick.  Add milk, 
cheese, pepper, fettuccine, broccoli, parmesan cheese, and chicken.  Heat through.  
Serve with additional parmesan cheese.  Yield: 4-6 servings.   
 

Cheeseburger Skillet  
 
1 lb. ground beef or turkey 
2 cups water 
1½ cups uncooked macaroni 

1 (16 oz.) can chopped tomatoes 
⅓ cup BASIC SAUCE MIX, page 140 
½ cup grated cheese 

  
Brown meat and drain off the fat.  Add water, uncooked macaroni, tomatoes, and BASIC 
SAUCE MIX.  Cover and simmer for 20 minutes or until macaroni is tender.  Remove 
from heat and add cheese.  Yield: 4-6 servings. 
 

Macaroni and Cheese  
 
⅓ cup BASIC SAUCE MIX, page 140 
1¼ cups water 
1 cup grated cheese 

1 cup uncooked macaroni 
2 Tbsp. bread crumbs 
1 tsp. margarine 

 
Cook the macaroni according to package directions.  Combine BASIC SAUCE MIX with 
water.  Cook and stir on stovetop or in microwave until thickened.  Add cheese and 
macaroni to cooked sauce.  If desired, place in square baking dish and top with 
breadcrumbs moistened with margarine.  Bake at 350º for 15 minutes or until bubbly 
and golden brown.  Yield: 4 servings.   
 

Homemade Gravy  
 
2 Tbsp. fat (from meat) 
½ cup BASIC SAUCE MIX, page 140 
2 cups liquid (drippings, water, vegetable broth, or milk) 
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Remove cooked meat or poultry from roasting pan.  Leave brown residue in the pan and 
pour the drippings into a bowl.  Allow fat to rise to surface.  Skim fat off and reserve it.  
(Remaining drippings in the bowl are meat juices that should be used as part of liquid in 
gravy.)  Add fat to roasting pan (with brown residue); stir in BASIC SAUCE MIX until 
smooth.  Heat until bubbly.  Stir in liquid and cook until sauce thickens; continue stirring 
and cooking 2 or 3 minutes longer, scraping bottom and sides of roasting pan to blend 
in the brown residue.  Yield: 2 cups. 
 

Alfredo Sauce  
 
⅓ cup BASIC SAUCE MIX, page 140  
1¼ cups water    
½ cup sour cream 

¼ cup grated parmesan cheese 
¼ tsp. pepper 

 
Combine all ingredients in a small saucepan.  Mix well and cook until thick.  Serve sauce 
over cooked noodles or on a pizza.  Yield: 1½ cups sauce. 
 

Chicken Mix and Chicken Broth  
 
10 chicken breasts cut in half  
4 qts. cold water 
3 Tbsp. parsley flakes  
4 carrots, peeled and chopped 

6 celery stocks, chopped  
4 tsp. salt 
½ tsp. pepper 
2 tsp. basil 

 
Combine all ingredients in a large kettle or Dutch oven.  Cover and cook over high heat 
until water boils.  Simmer until meat is tender, about 1 to 1½ hours.  Remove from heat.  
Strain broth and refrigerate until fat can be skimmed.  Cool chicken. Cut chicken into 
small pieces.  Put chicken into six 1-pint freezer containers, leaving ½ inch space at top.  
Pour skimmed chicken broth into six more 1-pint containers, with ½ inch space at top.  
Seal and label containers.  Freeze.  Use within 3 months.  Makes about 6 pints of 
Chicken Mix and 6 pints of chicken broth.  
 

Mexican Chicken Bake  
 
1 (10.75 oz.) can cream of mushroom 
soup 
1 (10.75 oz.) can cream of chicken soup 

2¾ cups milk 
2 cup CHICKEN MIX, thawed, page 144 
½ tsp. salt  
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1 large onion 
1 (7 oz.) can green chili salsa 

2½ cups grated cheddar cheese, divided 
12 corn tortillas 

 
Preheat oven to 350º.  In a medium bowl, combine cream of mushroom soup, cream of 
chicken soup, and milk.  Stir to blend well.  Add CHICKEN MIX, salt, onion, green chili 
salsa, and 2 cups of the grated cheese.  Layer tortilla pieces and chicken mixture 
alternately in prepared casserole, topping with chicken mixture.  Top with remaining 
grated cheese.  Bake 35 to 45 minutes, until bubbly.  Makes 8 servings.   
 

Chicken A La King  
 
½ cup canola oil 
1 cup chopped celery 
1 (4 oz.) can mushrooms or ¼ lb. fresh 
sliced mushrooms 
½ cup flour 
2 cups CHICKEN BROTH, thawed, page 
144 

CHICKEN MIX, thawed, page 144 

1 cup milk 
¼ cup chopped pimiento 
1 Tbsp. parsley flakes 
Cooked rice 
Slivered almonds, for garnish 

 
Heat oil in a large skillet.  Add celery and mushrooms.  Sauté until tender.  Blend in flour 
and let simmer 1 minute.  Slowly add CHICKEN BROTH.  Cook about 3 to 5 minutes, 
stirring constantly until thick.  Add CHICKEN MIX, milk, pimiento, if desired, and parsley 
flakes.  Simmer 10 minutes.  Serve over hot rice or pastry puff shells.  Garnish with 
slivered almonds.  Makes 6 servings. 
 

Hawaiian Haystacks  
 
2 (10.75 oz.) cans cream of chicken soup 
1 can chicken broth or 1 container of 
CHICKEN BROTH MIX, page 144 
2 cups CHICKEN MIX, thawed, page 144 
4 cups cooked rice 
1 (9.5 oz.) can chow mein noodles 
3 medium tomatoes, sliced 
1 cup chopped celery 

1 green pepper, chopped 
½ cup chopped green onion 
1 (20 oz.) can pineapple chunks, drained 
1 cup grated cheddar cheese 
½ cup slivered almonds 
½ cup coconut 
1 (2 oz.) jar pimiento, drained and diced, 
if desired. 

 
Combine soup and CHICKEN BROTH MIX in a medium saucepan to make gravy.  Stir to 
blend.  Add CHICKEN MIX.  Simmer about 8 to 10 minutes, until heated through.  On 
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eight individual serving plates, layer all ingredients.  First stack rice, chow mein noodles, 
and chicken and gravy.  Add tomatoes, celery, green pepper, and green onion.  Top this 
with pineapple chunks, grated cheddar cheese, and more chicken and gravy, if desired.  
Stack almonds, coconut, and pimiento on top.  Makes 8 servings.   
 

Sweet and Sour Chicken  
  
½ cup water 
5 Tbsp. cornstarch     
¾ cup brown sugar, firmly packed 
1 tsp. salt 
1 (20 oz.) can pineapple chunks, drained, 
reserving juice 
2 cups CHICKEN MIX, thawed, page 144 
2 Tbsp. soy sauce 

¼ cup vinegar 
2 cups CHICKEN BROTH, thawed, page 
144  or  2 (14.5 oz) cans chicken broth  
2 cups water 
2 cups uncooked long-grain rice 
½ cup thinly sliced onion 
¾ cup thinly sliced green peppers 
2 large tomatoes, cut in wedges 

 
In a small bowl, combine ½ cup water, cornstarch, brown sugar, and salt.  Stir until 
mixture is smooth.  Combine reserved pineapple juice with brown sugar mixture in a 
large sauce pan.  Cook over medium heat about 5 to 7 minutes, until mixture starts to 
thicken.  Add CHICKEN MIX, soy sauce, and vinegar.  Cover and simmer 15 minutes, 
stirring occasionally.  Put CHICKEN BROTH and 2 cups water in a large saucepan.  Add 
rice.  Cover and cook about 25 minutes on medium-low heat.  Add pineapple chunks, 
onion slices, and green peppers to CHICKEN MIX mixture.  Cook until vegetables are 
slightly tender.  Just before serving, stir in tomato wedges.  Serve over hot, cooked rice.  
Makes 8 to 10 servings.   
 

Meatloaf Mix  
   
2 eggs, beaten 
2 (8 oz.) cans tomato sauce 
2 Tbsp. dried chopped onion 
1 tsp. salt 
2 tsp. Worcestershire sauce 
¼ tsp. ground sage 
¼ tsp. ground oregano 

¼ tsp. ground marjoram 
¼ tsp. celery salt 
2 lbs. lean ground beef*, raw  
½ cup bread crumbs 
½ cup regular oatmeal  
½ cup wheat berries, optional, Page 15 
½ cup cooked rice  

 
In a large bowl, combine eggs, tomato sauce, onion, salt, Worcestershire sauce, sage, 
oregano, marjoram, and celery salt.  Stir in ground beef, oatmeal, rice, wheat berries, 
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and bread crumbs.  Spoon evenly into three 2-cup freezer containers with tight-fitting 
lids.  Attach lids.  Label containers with date and contents.  Store in freezer.  Use within 3 
months.  Makes 3 packages or about 6 cups MEATLOAF MIX.   
*use only fresh ground beef. 
 

Mini Meat Loaves  
 
1 pkg. MEATLOAF MIX, page 146 
2 tsp. tomato sauce 
1 tsp. brown sugar 
 
Preheat oven to 375º.  Shape meat mix into two mini-meatloaves.  Place in shallow 
baking pan.  Top with tomato sauce mixed with brown sugar, if desired.  Bake 30 
minutes or until done.   
 

Stuffed Green Peppers  
 
1 pkg. MEATLOAF MIX, page 146 
2 green peppers, halved, seeded 
½ cup tomato sauce 

⅛ tsp. garlic salt 
½ cup cooked rice 

 
Cook green pepper halves in boiling water for 2 minutes.  Drain well.  Combine tomato 
sauce and rest of ingredients with the MEATLOAF MIX.  Fill each pepper half.  Place in 
glass baking dish.  Top each pepper with 1 Tbsp. tomato sauce.  Bake uncovered at 375º 
for 45 minutes or until done.  
 

Casserole Pizza  This has always been a favorite in Adrie’s classes. 

 
1 pkg. MEATLOAF MIX, page 146 
½ cup tomato sauce 
¼ tsp. oregano leaves, crushed 
⅛ tsp. dried sweet basil leaves, crushed 
1 (4 oz.) can sliced mushrooms 

6 green pepper rings 
1 cup shredded mozzarella cheese 
1 Tbsp. grated romano cheese 
Sliced black ripe olives for garnish 
2 parsley sprigs for garnish 

 
In a medium bowl, combine tomato sauce, oregano, basil, and mushrooms; set aside.  
Preheat oven to 375º.  Turn (divide) MEATLOAF MIX evenly into two 4-inch pie pans, or 
individual casserole dishes.  Spoon tomato sauce mixture evenly over mix.  Bake 15 
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minutes in preheated oven.  Remove from oven and top each with 3 green pepper rings.  
Sprinkle evenly with mozzarella and romano cheese.  Bake 10 minutes longer.  Garnish 
with black olives and parsley sprigs.     
 

Porcupine Meatballs   The sauce is fantastic!  

 
1 pkg. MEATLOAF MIX, page 146 
 
Form into balls, each about 2 inches in diameter.  Place in casserole dish.  Cover with 
sauce (below).  Bake at 350º for about 45 minutes.  Makes 6 to 8 servings, 2 large 
meatballs each.   
 
Sauce:   
½ cup brown sugar 
½ cup bottled barbecue sauce 
½ cup catsup 
1 can tomato soup 

½ tsp. Worcestershire sauce 
½ tsp. seasoning salt 
½ tsp. chili powder 
1 tsp. dry onion flakes  

 
Combine all ingredients and blend thoroughly.  Heat and simmer about 3 minutes.  Pour 
over meatballs.    
 

Italian Cooking Sauce Mix  
 
2 lbs. ground beef, fried and drained, 
optional 
1 cup wheat berries, optional, Page 15  
2 cans (14 oz.) Italian stewed tomatoes, 
pureed 
2 cans prepared spaghetti sauce 
2 cans (8 oz.) tomato sauce 
2 six oz .cans tomato paste 

2 Tbsp. instant minced onion 
2 Tbsp. parsley flakes  
1 Tbsp. salt 
1 tsp. instant minced garlic or 1 Tbsp. 
fresh garlic 
¼ cup brown sugar 
2 tsp. Italian seasoning 

 
Combine all ingredients in a large kettle or Dutch oven.  Simmer 15 minutes over 
medium-low heat.  Cool.  Put into 1-pint freezer containers, leaving ½ inch space at top.  
Seal and label containers.  Freeze.  Use within 3-4 months.  Makes about 8 pints of mix.   
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Stuffed Manicotti Shells  
 
12 manicotti shells, cooked 
Water and salt 
1 pint ricotta cheese 
1 egg, beaten 
¼ cup parmesan cheese 

1 Tbsp. parsley flakes 
4 cups ITALIAN COOKING SAUCE MIX, 
thawed, page 148 
Romano and parmesan cheese, for 
garnish  

 
Cook manicotti shells in boiling water according to package directions.  In a medium 
bowl, combine ricotta cheese, egg, parmesan cheese, and parsley flakes.  Blend well.  
Stuff into cooked manicotti shells.  Preheat oven to 350º.  Place 1 cup of the ITALIAN 
COOKING SAUCE MIX in the bottom of a 9x13 baking dish.  Place stuffed manicotti 
shells on top of sauce.  Pour remaining sauce over top of shells.  Sprinkle with romano 
and parmesan cheese, for garnish.  Cover with foil and bake 30 minutes, until heated 
through.  Makes 6 servings.   
 

Ready Hamburger Mix -Kelli’s favorite supper! 
 
4 lbs. lean ground beef 
1 large onion, diced 
2 tsp. salt 

½ tsp. pepper 
½ tsp. oregano 
¼ tsp. garlic salt 

 
Brown ground beef in a heavy skillet.  Drain.  Add onion and continue cooking over 
medium-low heat until onions are golden.  Add remaining ingredients.  Cool.  Spoon 
mixture into four 1-pint freezer containers, leaving ½-inch space at top.  Seal and label 
containers.  Freeze.  Use within 3 months.  Makes 4 pints. 
 
Ready Hamburger Mix can be used to make: 
Tacos, Enchiladas, Burritos, Taco Salad, Stroganoff, and other casseroles.   
 

Enchilada Casserole  
 
1 small pkg. Frito-type corn chips  
2 cups READY HAMBURGER MIX, page 
149 
1 (15 oz.) can of chili with beans 

1 (10 oz.) can enchilada sauce 
1 (8 oz.) can tomato sauce 
1 cup sour cream 
½ cup grated cheese 
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Preheat oven to 375º.  Spray 2-quart casserole dish with non-stick spray.  Crush 1 cup of 
the corn chips and reserve for the top.  In a medium bowl, combine remaining corn 
chips, READY HAMBURGER MIX, chili, enchilada sauce, and tomato sauce.  Pour into 
prepared casserole dish.  Bake about 30 minutes until heated through.  Remove from 
heat.  Spread sour cream on top.  Sprinkle with grated cheese and reserved crushed 
corn chips.  Bake 5 minutes more until cheese is melted.  Makes 6 servings.  
 

Saturday Stroganoff  Kellie’s favorite supper! 
 
2 cups READY HAMBURGER MIX, page 
149 
1 (10 oz.) can cream of celery soup 
1 (10 oz.) can cream of mushroom soup 

3/4 cup milk 
1 pint sour cream 
1 pkg. cooked noodles 

 
In a large saucepan, combine READY HAMBURGER MIX, cream of celery soup, cream of 
mushroom soup, and milk.  Stir until well-blended.  Simmer about 10 minutes.  Just 
before serving, add sour cream.  Simmer 2 minutes.  Serve over cooked noodles.  Makes 
4 to 6 servings.   
 

Honey and Wheat Mix  
 
3 cups whole-wheat flour 
6 cups all-purpose flour 
1 cup instant nonfat milk powder or 
whey milk substitute or dry buttermilk 
powder 

⅓ cup baking powder 
4 tsp. salt 
¼ cup powdered honey* or ½ cup sugar  

 
In a large bowl, combine wheat flour, all-purpose flour, milk powder or buttermilk 
powder, powdered honey, baking powder, and salt.  Spoon into a 12-cup container with 
a tight-fitting lid.  Attach lid.  Label container with date and contents.  Use within 10 to 
12 weeks if stored in refrigerator or within 6 months, if stored in freezer.  Makes about 
12 cups HONEY AND WHEAT MIX. 
(* Honey: ½ cup liquid honey may be used instead of powdered honey. Drizzle honey 
over entire mixture while mixing on low speed or while stirring with a wire whisk.)   
 

Honey Wheat Waffles  
 
3 eggs, separated 
2 cups buttermilk 

¼ cup butter or margarine, melted 
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3 cups HONEY AND WHEAT MIX, page 
150 

¾ tsp. baking soda 
½ cup canola oil  

 
Preheat waffle iron.  In a medium bowl, combine egg yolks, 
buttermilk, canola oil, and butter or margarine, beating with a 
wire whisk to blend.  In a large bowl, combine HONEY AND 
WHEAT MIX and baking soda.  Stir mix into buttermilk mixture 
until just moistened.  Batter will be lumpy.  Beat egg whites until 
stiff but not dry.  Fold into batter.  Bake in waffle iron according 
to manufacturer’s instructions.  Serve hot with syrup.  Makes 4 large waffles.   
 

Honey Wheat Pancakes  

 
1 egg, slightly beaten 
1⅓ cups water 

2 cups HONEY AND WHEAT MIX, page 
150 
3 Tbsp. canola oil  

 
In a medium bowl, combine egg, oil, and water, beating with wire whisk to blend.  Stir in 
HONEY AND WHEAT MIX until blended.  Let stand 2 minutes.  Preheat griddle according 
to manufacturer’s instructions.  Lightly oil griddle.  Stir in more water if a thinner batter 
is desired.  Pour about ⅓ cup batter onto hot griddle to make 1 pancake.  Cook until 
edge becomes dry and bubbles form.  Turn with a wide spatula.  Cook 35 to 45 seconds 
longer until browned on both sides.  Repeat with remaining batter.  Makes about ten 4-
inch pancakes.  
 

Honey and Wheat Muffins  

 
3 cups HONEY AND WHEAT MIX, page 
150 
2 Tbsp. packed brown sugar 

1 egg, slightly beaten 
1⅓ cups water 
¼ cup canola oil  

 
Preheat oven to 400º.  Generously grease 12 large muffin cups.  In a large bowl, 
combine HONEY AND WHEAT MIX and brown sugar.  In a small bowl, combine egg, oil, 
and water, beating with a wire whisk to blend.  Add egg mixture all at once to brown 
sugar mixture, stirring until just moistened.  Batter will be lumpy.  Fill each prepared 
muffin cup ⅔ full with batter.  Bake 15 to 20 minutes in preheated oven until golden 
brown and wooden pick inserted in center comes out dry.  Makes 12 large muffins.   
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Buttermilk Biscuits  
 
2 cups HONEY AND WHEAT MIX, page 150 
½ cup buttermilk, milk or water 
¼ cup shortening  
 
Pour HONEY AND WHEAT MIX into a medium bowl.  Cut in shortening.  Add buttermilk, 
milk or water all at once.  Stir with a fork until dough follows fork around bowl.  Preheat 
oven to 400º.  Turn out dough on a lightly floured surface.  Knead 10 to 12 times.  Roll 
out dough to ½-inch thick.  Use a 2 inch biscuit cutter to cut rolled-out dough.  Arrange 
dough circles on an ungreased baking sheet.  Bake 10 to 12 minutes in preheated oven 
until lightly browned.  Makes about 9 biscuits.   
 

Muffin Mix  Many tempting muffins from just one mix! 
 
8 cups flour 
⅔ cup sugar 
⅓ cup baking powder 

1 Tbsp. salt 
1 cup canola oil  

 
In a large bowl combine flour, sugar, baking powder, and salt.  Mix well.  With a pastry 
blender, cut shortening into dry ingredients until evenly distributed.  Put in a large 
airtight container.  Label.  Store in a cool, dry place.  Use within 10 to 12 weeks.  Makes 
about 10 cups muffin mix. 
 

Melt-In-Your-Mouth Muffins  
 
2⅓ cups MUFFIN MIX, page 152 
1 egg, beaten 
1 cup milk 
 
Preheat oven to 400º.  Grease muffin pans.  Put MUFFIN MIX in a bowl.  Combine egg 
and milk in a small bowl.  Add all at once to MUFFIN MIX.  Stir until mix is just 
moistened; batter should be lumpy.  Fill prepared muffin pans ⅔ full.  Bake 15 to 20 
minutes, until golden brown.  Makes 12 large muffins. 
 
Variations: 
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Jelly Muffins: Fill each muffin cup ⅓ full with batter.  Drop 1 tsp. jelly on top of batter. 
Fill cups ⅔ full with batter. 
 
Butterscotch-Pecan Muffins: Melt 6 Tbsp. butter or margarine in a small saucepan.  
Stir in 6 Tbsp. brown sugar.  Place a Tbsp. of brown sugar mixture and 2 to 3 pecans in 
bottom of each cup.  Fill cups ⅔ full with batter. 
 
Cheese Muffins: Add 1 cup grated cheese to muffin mix before adding liquid 
ingredients. 
 
Pineapple Muffins: Decrease milk to ⅔ cup.  Add 1 cup crushed pineapple with juice to 
liquid ingredients before adding liquid to MUFFIN MIX. 
 
Banana Muffins: Add ½ tsp. cinnamon and ¼ tsp. nutmeg to MUFFIN MIX.  Mash 1 
banana and add to liquid ingredients before adding liquid to MUFFIN MIX.  
 
Blueberry Muffins: Add 1 cup well-drained blueberries to liquid ingredients before 
adding liquid to MUFFIN MIX. 
 
Apple Muffins: Add ½ cup chopped nuts, ½ tsp. cinnamon, and ¼ tsp. cloves to 2⅓ 
cups muffin mix.  Combine 1 cup sweet applesauce, 1 egg, and ¼ cup milk (instead of 1 
cup milk) in a small bowl.  Add all at once to dry ingredients. 
 

Buttermilk Pancake and Waffle Mix  
 
2 cups dry buttermilk powder 
8 cups flour 
½ cup sugar 

8 tsp. baking powder 
4 tsp. baking soda 
2 tsp. salt 

 
In a large bowl, combine all ingredients.  Stir with a wire whisk until evenly distributed. 
Pour into a 12-cup container with a tight-fitting lid.  Seal container.  Label with date and 
contents.  Store in a cool dry place.  Use within six months.  Makes about 10½ cups 
BUTTERMILK PANCAKE AND WAFFLE MIX. 
 

Aebleskivers  This is a Jackson tradition that is very beloved-except for the person who 
has to make them. 
 
2 eggs, separated 1½ cups BUTTERMILK PANCAKE AND 

WAFFLE MIX, page 153 



 154 

1 cup water 
2 Tbsp. melted butter (better for frying) 

Powdered sugar for garnish, if desired 

 
In a medium bowl, beat egg yolks until pale.  Stir in BUTTERMILK PANCAKE AND 
WAFFLE MIX, water, and 2 Tbsp. melted butter until blended.  In a medium bowl, beat 
egg whites until stiff but not dry.  Fold into egg yolk mixture.  Generously butter each 
aebleskiver cup.  Heat according to manufacturer’s instructions.  Fill each cup ¾ full with 
batter.  Cook until bubbly and set around edge, about 1½ minutes. Turn ¼ turn with a 
fork or wooden toothpick to brown other side.  Continue ¼ turns each 15 to 30 seconds 
until lightly browned on all sides and a wooden pick in center comes out clean.  Dust 
with powdered sugar for garnish, if desired.  Serve warm. 
 

Buttermilk Waffles  
 
2½ cups BUTTERMILK PANCAKE AND 
WAFFLE MIX, page 153 
2 cups water 

3 eggs, separated 
4 Tbsp. canola oil 

 
Preheat waffle maker.  In a large bowl, combine BUTTERMILK PANCAKE AND WAFFLE 
MIX, water, egg yolks, and oil.  Beat with a wire whisk until just blended.  In a medium 
bowl, beat egg whites until stiff.  Fold into egg yolk mixture.  Bake according to waffle 
baker instructions.  Makes 3 or 4 large waffles. 
 

Buttermilk Pancakes  
 
1 egg, beaten 
2 Tbsp. canola oil 
About 1 cup water, more if desired 

1½ cups BUTTERMILK PANCAKE AND 
WAFFLE MIX, page 153

 
In a medium bowl, combine egg, oil, and 1 cup water. With a wire whisk, stir in 
BUTTERMILK PANCAKE AND WAFFLE MIX until blended.  Let stand 5 minutes.  Stir in 
additional water for a thinner batter.  Preheat griddle according to manufacturer’s 
directions.  Lightly oil griddle.  Pour about 1/3 cup batter onto hot griddle to make 1 
pancake.  Cook until edge is dry and bubbles form.  Turn with a wide spatula.  Cook 35 
to 45 seconds longer until browned on both sides.  Repeat with remaining batter.  
Makes about ten 4-inch pancakes.  
 
 
 



 155 

Favorite Pancakes To have light pancakes with rich flavor, buttermilk is a must! 

 
1 egg 
1 cup buttermilk  
2 Tbsp. shortening, melted, or salad oil 
1 cup all-purpose flour 

1 Tbsp. sugar 
1 tsp. baking powder 
½ tsp. soda 
½ tsp. salt 

 
Beat egg, add remaining ingredients in order listed and beat with rotary beater until 
smooth.  Grease heated griddle if necessary.  To test griddle, sprinkle with few drops of 
water.  If bubbles skitter around, heat is just right.  Pour batter from tip of large spoon 
or from pitcher onto hot griddle.  Turn pancakes as soon as they are puffed and full of 
bubbles but before bubble break.  Bake other side until golden brown.  Makes ten 4-
inch pancakes 
*If using self rising flour, omit baking powder and salt and decrease soda to ¼ tsp. 
 
Blueberry Pancakes: Fold ½ cup fresh or well drained frozen blueberries (thawed) into 
batter. 
 
Nut Pancakes: Stir ¼ to ½ cup broken or chopped nuts into batter.  
 

Waffles  
 
Popular Waffles 
 
2 eggs 
2 cups buttermilk 
2 cups all-purpose flour 
2 tsp. baking powder 

1 tsp. baking soda  
½ tsp. salt 
¼ cup plus 2 Tbsp. oil 
 

 
Richer waffles 
 
3 eggs 
1½ cups buttermilk 
1¾ cups all purpose flour 
2 tsp. baking powder 

1 tsp. soda 
½ tsp. salt 
½ cup shortening  

 
Heat waffle iron.  Beat eggs; beat in remaining ingredients with rotary beater until 
smooth.  Pour batter from cup or pitcher onto center of hot waffle iron.  Bake about 5 
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minutes or until streaming stops.  Remove waffle carefully.  Makes about eight 7-inch 
waffles. 
Note: To substitute milk, for buttermilk, separate eggs, beating egg whites until stiff.  
Increase baking powder to 4 tsp.  Omit soda and fold egg white into batter. 
 

Pancake Mix  
 
10 cups flour 
2½ cups instant nonfat dry milk 
½ cup sugar 

¼ cup baking powder 
2 Tbsp. salt 

 
Combine all ingredients in a large bowl.  Stir together to blend well.  Put in a large 
airtight container.  Label.  Store in a cool dry place.  Use within 6 months.  Make about 
13 cups of PANCAKE MIX. 
 

Refrigerator Oatmeal Muffin Mix   

 
2½ cups whole wheat flour 
1¼ cup all-purpose flour 
4 tsp. baking soda     
¾ tsp. salt 
4 cups quick-cooking oats 

2¼ cups boiling water 
¾ cup canola oil 
1¼ cups packed brown sugar 
3 eggs, slightly beaten 
3 cups fresh buttermilk 

 
In a medium bowl, combine whole-wheat flour, flour, baking soda, and salt.  Stir with a 
wire whisk to blend; set aside.  Measure oats into a large bowl.  Pour boiling water over 
oats.  Let cool about 10 minutes.  Add oil, brown sugar, eggs, and buttermilk.  Beat 
vigorously by hand or with an electric mixer about 1 minute to blend.  Stir in flour 
mixture by hand until just blended.  Pour into a 12-cup container with a tight fitting lid.  
Attach lid.  Label container with date and contents.  Store in 
refrigerator.  Use within 6 weeks.  Makes about 12 cups OATMEAL 
MUFFIN MIX or about 50 muffins. 
 
Baking Instructions: Preheat oven to 375º.  Generously grease 12 
muffin cups.  Gently stir OATMEAL MUFFIN MIX.  Fill prepared muffin 
cups about ¾ full.  Bake about 25 minutes in preheated oven until 
golden brown.  Makes 12 muffins.   
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Cinnamon Oatmeal Pancake Mix  
 
4 cups quick cooking oats 
2 cups flour 
2 cups whole wheat flour 
1 cup non-fat dry milk 
½ cup sugar   

1 Tbsp. cinnamon 
2 tsp. salt 
3 Tbsp. baking powder 
½ tsp. cream of tartar 

 
Combine ingredients and stir to mix well.  Put in a large airtight container.  Label.  
Store in a cool dry place.  Use within 6 months. 
 
Mixing Directions: 
In a medium bowl, beat 2 eggs.  Beat in 3 Tbsp. oil gradually.  Alternately stir in 2 cups 
CINNAMON OATMEAL PANCAKE MIX and 1 cup of water.  Drop by spoonfuls onto a 
lightly greased skillet over medium-high heat.  When the batter shows broken bubbles, 
turn the pancakes over.  Cook about 2 to 3 minutes.    
 

Spiced Oatmeal Mix  

 
8 cups quick-cooking oats 
½ cup packed brown sugar 
2 tsp. salt 

1 Tbsp. cinnamon 
1½ tsp. ground nutmeg 

 
Combine all ingredients in a large bowl, stirring with a wire whisk until evenly 
distributed.  Pour into a 10-cup container with a tight fitting lid.  Seal container.  Label 
with date and contents.  Store in a cool, dry place.  Use within 6 months.  Makes about 
10 cups SPICED OATMEAL MIX. 
 

Spiced Oatmeal  
        
1 cup water 
1 cup SPICED OATMEAL MIX, page 157 
Milk 
 
In a small saucepan, bring water to a boil.  Stir in SPICED OATMEAL MIX.  Stirring 
occasionally, simmer over medium-low heat 1 to 2 minutes.  Serve with milk.  Makes 1 
serving. 
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Spicy Oatmeal Pancakes  

 
2 cups SPICED OATMEAL MIX, page 157 
2 cups hot milk    
½ cup canola oil 
2 eggs, slightly beaten 

½ cup flour 
2 tsp. baking 
powder 

 
In a medium bowl, combine SPICED OATMEAL MIX, hot milk, 
and canola oil, stirring with a wire whisk to blend.  Set aside to 
cool.  Beat in eggs one at a time until blended.  Stir in flour 
and baking powder until just blended.  Let stand 2 minutes.  
Preheat griddle according to manufacturer’s instructions.  Lightly oil griddle.  Pour about 
⅓ cup batter onto hot griddle to make one pancake.  Cook until edge becomes dry and 
bubble form.  Turn with a wide spatula.  Cook 35 to 45 seconds longer until browned on 
both sides.  Repeat with remaining batter.  Makes about eighteen 3-inch pancakes.   
 

Spiced Peach Cobbler  

 
1 large can (29 oz.) sliced peaches 
2 cups SPICED OATMEAL MIX, page 157 

1 cup lemon, yellow, French vanilla, or 
spice cake mix 
½ cup margarine 

 
Spray a 3 qt. casserole dish with non-stick spray.  Pour canned peaches into dish 
including about half of the juice.  In a bowl, combine SPICED OATMEAL MIX and cake 
mix.  Sprinkle over peaches.  Chunk pieces of margarine over the cobbler.  Bake ½ hour 
at 350º.  Serve with ice cream or whipped cream.     
 

Quick Mix  

 
8½ cups flour  
1 tsp. baking soda 
1 Tbsp. baking powder 

1½ cups instant nonfat dry milk 
1 Tbsp. salt 
2 tsp. cream of tartar 

 
In a large bowl, sift together all dry ingredients.  Blend well. Put in a large airtight 
container.  Label.  Store in a cool, dry place.  Use within 10 to 12 weeks.  Makes about 10 
cups of QUICK MIX. 
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Millionaire Bars It’s not the holidays without Millionaire Bars! 
 
1 (14 oz.) pkg. caramels 
⅓ cup evaporated milk 
2½ cups QUICK MIX, page 158 
¾ cup canola oil 
⅓ cup cocoa 
¾ cup granulated sugar 

½ cup brown sugar, firmly packed 
½ cup margarine or butter, melted 
⅓ cup evaporated milk 
2 cups chocolate chips 
¾ cup chopped nuts 

 
Preheat oven to 350º.  Lightly grease and flour a 9x13 baking pan.  In a medium 
saucepan, combine caramels and ⅓ cup evaporated milk.  Cook over low heat about 10 
minutes, stirring constantly until caramels are melted.  Keep warm.  In a medium bowl, 
combine QUICK MIX, canola oil, cocoa, granulated sugar, brown sugar, butter or 
margarine, and ⅓ cup evaporated milk.  Stir until dough holds together.  Press half of 
dough into prepared pan, reserving remaining dough.  Press half of mixture into an 
unbuttered 9x13 baking pan.  Bake about 7 minutes, until edges are browned.  Remove 
from oven and cool slightly.  Drizzle caramel mixture evenly over baked crust and 
sprinkle with chocolate chips and nuts.  Top with remaining dough.  Bake 15 to 20 more 
minutes, until edges separate from pan.  Cool thoroughly.  Cut into 2 inch squares.  
Makes about 24 to 30 bars. 
 

Hot Fudge Pudding Cake  

 
1½ cups QUICK MIX, page 158 
⅓ cup canola oil    
1 tsp. vanilla 
½ cup granulated sugar   
¾ cup brown sugar, firmly packed 

2 Tbsp. cocoa    
¼ cup cocoa 
¾ cup chopped nuts    
1½ cups boiling water 
½ cup milk 

 
Preheat oven to 350º.  In an unbuttered, 8-inch square pan, combine QUICK MIX, 
granulated sugar, 2 Tbsp. cocoa, nuts, milk, oil, and vanilla.  Blend well.  Combine brown 
sugar and ¼ cup cocoa in a small bowl.  Add to water.  Bring to a boil.  Gently pour over 
top of cake mixture.  Do not stir.  Bake 35 to 40 minutes, until edges separate from pan.  
Cool in pan 15 minutes before serving.  Makes one 8-inch cake.  
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Caramel-Nut Pudding Cake  Always a hit in cooking classes.  The 
sauce in the bottom is heavenly! 
 
3 cups QUICK MIX, page 158 
½ cup raisins, if desired 
½ cup chopped nuts 
½ cup brown sugar, firmly packed 

¾ cup canola oil   
½ cup milk  
Brown Sugar topping, see below 

 
Preheat oven to 375°.  Lightly grease an 8-inch square pan.  In a medium bowl, combine 
QUICK MIX, brown sugar, raisins (if desired), and nuts.  Mix well.  Add oil and milk and 
blend well.  Pour into prepared pan.  Prepare Brown Sugar Topping.  Gently pour over 
top of cake mixture without stirring.  Bake 30 to 40 minutes, until cake springs back 
when lightly touched in center.  Cool in pan 15 minutes before serving.  Makes an 8-inch 
cake.    
 
Brown Sugar Topping: 
1 cup brown sugar, firmly packed 
1 Tbsp. butter or margarine 
2 cups boiling water 
 
In a small bowl, combine brown sugar, butter or margarine, and boiling water.  Blend.   
 

Sugar Cookies  Very easy and simple to whip up a batch of cookies. 
 
3 cups QUICK MIX, page 158 
1 cup sugar 
¾ cup canola oil 

½ cup milk or water 
1 egg, slightly beaten 
1 tsp. vanilla, lemon, or almond extract 

 
Preheat oven to 375º.  Lightly grease baking sheets.  Combine QUICK MIX and sugar in 
a medium bowl.  Blend well.  In a small bowl, combine oil, milk or water, egg, and 
extract.  Add to dry ingredients.  Blend well.  Drop by teaspoonfuls onto prepared 
baking sheets.  Bake 10 to 12 minutes until lightly browned.  Makes 30 to 36 cookies. 
 
Variations: 
 
Flavor Drop Cookies: Add 1 cup nuts, raisins, small gumdrops, chocolate chips, 
butterscotch chips, or dates.  For coconut cookies, add 1½ cup shredded coconut.  For 
peanut butter cookies, add ½ cup peanut butter.  For orange cookies, omit extract and 
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add 1 Tbsp. orange peel and ½ cup raisins. For molasses cookies, substitute 3 Tbsp. 
molasses for milk or water and add ⅛ tsp. mace. 
 
Shaped Cookies: Decrease milk or water to 3 Tbsp.  Shape dough into 1 inch balls.  
Place about 3 inches apart on prepared baking sheets.  Flatten each ball with the 
bottom of a glass dipped in sugar. 
 
Rolled Cookies: Decrease milk or water to 3 Tbsp.  On a lightly floured surface, roll out 
dough to ⅛ inch thickness.  Sprinkle with sugar and cut into shapes.  Place about 1 inch 
apart on baking sheets. 
 

Slice and Bake Oatmeal Cookies  These were a staple 
at the Robert’s house! 
 
1 cup softened margarine 
1 cup shortening 
1⅓ cups white sugar 
1⅔ cups brown sugar  
5 eggs 
2 Tbsp. vanilla 

4-5 cups white flour 
2 cups whole wheat flour 
2 cups oatmeal 
1 Tbsp. soda 
1½ tsp. salt 

 
Optional: *raisins, nuts, chocolate chips, spiced jelly drops, M&M’s, etc.   
(For breakfast cookies, simmer 1 cup raisins in ½ cup water, 1 Tbsp. cinnamon, ½ tsp. 
nutmeg, and ½ tsp. cloves.  Cool completely.  Then add to dough.  You may need to 
add more flour).   
 
Cream margarine and shortening together.  Add brown and white sugar.  Cream 
together.  Add eggs one at a time.  Add vanilla.  Beat well.  In a separate bowl, sift 
together dry ingredients.  Add to creamed mixture.  Drop dough on cookie sheet 
sprayed with non-stick cooking spray.  Bake at 350º for 15 minutes.  
 
Or 
 
Divide dough into 4 equal pieces.  Shape each piece into an 8 to 10 inch roll.  Wrap each 
roll in 1 piece of plastic wrap.  Place wrapped rolls in a plastic freezer container with a 
tight-fitting lid, or wrap airtight in a 12x14 piece of heavy-duty foil.  Label with date and 
contents.  Store in freezer.  Use within 6 months.  Makes 4 rolls of dough or about 12 
dozen cookies.   
 
To bake 1 roll of dough: Preheat oven to 350º.  Cut frozen dough into 1 inch thick 
slices.  Cut each slice into 4 equal pieces.  Arrange cut pieces on an un-greased baking 
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sheet about 1½ inches apart.  Bake 10 minutes until lightly browned around edges.  
Remove cookies from baking sheets.  Cool on wire racks.  Makes about 36 cookies. 
 

Slice and Bake Oatmeal Raisin Breakfast Cookies 
 

 
1/3 cup canola oil 
1/3 cup BEAN PUREE, Page 13 
1/3 cup applesauce 
1 cup butter, softened 
1 1/3 cups sugar 
1 2/3 cups brown sugar 
5 eggs 
2 Tbsp. vanilla 
5 cups flour 

2 cups whole wheat flour 
2 cups oatmeal 
1 Tbsp. soda 
2 tsp. salt 
1 cup raisins 
2 tsp. cinnamon 
1 tsp. nutmeg 
1 tsp. cloves 
½ cup water 

 
In a small saucepan, bring to a boil the raisins, water, and spices.  Simmer on low heat 
until moisture is absorbed.  Cool.  Cream together canola oil, bean puree, applesauce, 
butters, and sugars.  Add eggs and vanilla.  Beat well.  In a separate bowl, sift together 
flours, oatmeal, soda, and salt.  Add to sugar/egg creamed mixture.  Blend in cooled 
raisin mixture.  Form into 8 to 10 inch rolls.  Wrap each roll in 1 piece of waxed paper or 
plastic wrap.  Place wrapped rolls in a plastic freezer container with a tight fitting lid or 
wrap airtight in a 14 x  12 piece of heavy-duty foil.  Label with date and contents.  Store 
in freezer.  Use within 6 months.  Makes 4 rolls of dough or about 12 dozen cookies. 
 
To bake 1 roll of dough:  Preheat oven to 350 degrees.  Lightly grease 2 large baking 
sheets; set aside.  Cut frozen dough into ¼ inch thick slices.  Place slices about 1 inch 
apart on prepared baking sheets.  Bake 10 to 12 minutes until edges are browned and 
centers are slightly set.  Cool about 2 minutes on baking sheet.  Remove cookies from 
baking sheets.  Cool completely on wire racks.  Makes about 36 cookies. 
 

Slice and Bake Sugar Cookies  These are so handy to have in your 
freezer for a quick treat when you need it.  We love them iced with M&M’s on top! 
 
1 cup butter or margarine, softened 
1 cup shortening 
2 cups granulated sugar 
3 eggs 

2 tsp. vanilla extract 
1 tsp. lemon extract 
6 cups flour 
1 tsp. baking soda 
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In a large bowl, cream butter or margarine, shortening, and sugar.  Beat in eggs, vanilla, 
and lemon extract until light and fluffy.  In a large bowl, combine flour and baking soda.  
Beat in eggs, vanilla, and lemon extract until light and fluffy.  In a large bowl, combine 
flour and baking soda.  Gradually stir flour mixture into egg mixture until blended.  
Divide dough into 4 equal pieces.  Shape each piece into an 8 to 10 inch roll.  Wrap each 
roll in 1 piece of waxed paper or plastic wrap.  Place wrapped rolls in a plastic freezer 
container with a tight fitting lid, or wrap air-tight in a 12x14-inch piece of heavy-duty 
foil.  Label.  Store in freezer.  Use within 6 months.  Makes 4 rolls of dough or about 12 
dozen cookies.   
 
To bake 1 roll of dough: Preheat oven to 350º.  Lightly grease 2 large baking sheets.  
Cut frozen dough into ¼-inch slices.  Places slices on prepared baking sheets about ½ 
inch apart.  Sprinkle slices lightly with granulated sugar, if desired.  Bake 8 to 10 minutes 
until edges start to brown.  Remove cookies from baking sheets.  Cool on wire racks.  
Makes about 36 cookies. 
 

Hot Cocoa Mix 
 
1 cup powdered sugar 
½ cup unsweetened cocoa powder 
¼ tsp. salt 
½ cup non-dairy creamer 

2¾ cups instant non-fat milk powder 
1 cup miniature marshmallows, if 
desired 

 
In a sifter, combine powdered sugar, cocoa powder, non-dairy cream powder, and salt. 
Sift into a large bowl.  Stir in milk powder and marshmallows, if desired.  Pour into a 4-
cup container with a tight-fitting lid.  Seal container.  Label with date and contents.  
Store in a cool dry place.  Use within 6 months.  Makes about 4 cups HOT COCOA MIX. 
 
Hot Cocoa: Stir 3 to 4 Tbsp. mix into one cup hot water to make one serving. 
 

Hot Chocolate Mix  
 
1 (25.6 oz.) pkg. instant nonfat dry milk (10⅔ cups) 
1 (6 oz.) jar powdered non-dairy creamer 
2 cups powdered sugar 
1 (16 oz.) can instant chocolate drink mix 
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Combine all ingredients in a large bowl.  Mix well.  Put in a large airtight container. 
Label.  Store in a cool, dry place.  Use within 6 months.  Makes about 17 cups of HOT 
CHOCOLATE MIX. 
 
Hot Chocolate: Add 3 Tbsp. HOT CHOCOLATE MIX to 1 cup hot water.  Stir to dissolve. 
Makes one serving. 
 

Orange Float Mix  
 
2 cups non-fat dry milk 
2 cups powdered orange drink mix 
1 cup sugar 
 
Combine ingredients in a large bowl.  Blend well.  Put in a large airtight container.  Label. 
Store in a cool, dry place.  Use within 6 months.  Makes about 6 cups of ORANGE FLOAT 
MIX. 
 
Orange Float: Add ½ cup of ORANGE FLOAT MIX to 8 ounces of cold water in blender.  
Add 2 to 4 ice cubes and blend well.  Serve immediately.  Makes one serving. 
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Index  
 

24 Karat Cookies, 66 
Adrie’s Bread, 31 
Adrie's Pie Dough Recipe, 99 
Adrie’s Stuffing, 96, 122 
Aebleskivers, 25, 40, 153  
Alfredo Sauce, 109, 144 
Angel Delight, 78 
Apple Muffins, 25, 40, 153 
Apple Pie Dip, 6 
Apple Surprise Cake,50 
Awesome Oatmeal Cookies, 64 
Baked French Toast Casserole, 37 
Banana Bread, 18 
Banana Bread 

Banana Bread, 18 
Low-Fat Banana Nut Bread, 18 
Old Fashioned Banana Nut Bread, 17 

Banana Muffins, 24, 40, 152 
Banana Nut Chocolate Chip Bread, 17 
Basic Cream Cheese Fruit Dip, 6 
Basic Oatmeal Mix 
  See Mixes, Basic Oatmeal Mix 
Basic Sauce Mix  
 See Mixes, Basic Sauce Mix 
Beans 

Bean Puree 
Banana Bread, 18 
Apple Surprise Cake, 50 
Awesome Oatmeal Cookies, 64 
Carrot Cake with Pureed Beans, 49 
Food Storage Cookies, 66 
Mormon Muffin Recipe, 36 
Slice and Bake Oatmeal Raisin Breakfast 

Cookies, 36, 73, 162 
Spicy Zucchini Bread, 19 
Revel Fudge Bars (Somewhat Healthier 

Version), 76 
Bean Salad, 106 

Cooked, 12 
Cooking Times, 12 
Enchilada Casserole, 89, 149 
Fiesta Casserole, 87 
Hints, 12 
Minestrone Soup, 110 
Puree, 13 
Quick and Easy Bean Pot, 13 
Red Beans, 109 
Red Pepper and Garbanzo Bean Salad, 

106 
Taco Salad, 84 
Wheat and Bean Chili, 109 

Beaver's Best Brownies, 81 
Beverages 

Hot Chocolate, 164 (Under Hot 
Chocolate Mix Recipe) 

Hot Chocolate Mix, 163 
Hot Cocoa, 163 
Hot Cocoa Mix, 163 
Orange Float, 164 
Orange Float Mix, 164 

Biscuits 
Buttermilk Biscuits, 23, 39, 152 

Blueberry Muffins, 24, 40, 152 
Blueberry Pancakes, 42, 155 
Boo the Ghost, 55, 118 
Bran Muffins with Dried Apples, 22, 

44 
Bread Machine Bread, 30 
Bread Machine Bread (Food Storage 

Version), 30 
Breads, Quick 

Banana Bread, 18 
Banana Nut Chocolate Chip Bread, 17 
Chocolate Chip Pumpkin Bread, 20 
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Corn Bread, 17 
Low-Fat Banana Nut Bread, 18 
Old Fashioned Banana Nut Bread, 17 
Spiced Applesauce Bread, 19 
Spicy Zucchini Bread, 19 

Breads, Yeast 
Adrie’s Bread, 31 
Adrie's Cinnamon Rolls, 29 
Bread Machine Bread, 30 
Bread Machine Bread (Food Storage 

Version), 30 
Breadsticks, 33 

Breadstick Valentines, 33 
Really Easy Breadsticks, 32 

Butterscotch Butter Balls, 31 
Feather Rolls, 29 
Marshmallow Melt Rolls, 32 
Sunflower Bread, 31 

Breadstick Spread, 33 
Breadstick Valentines, 33 
Breadsticks 

Bread Sticks, 33 
Breadstick Spread, 33 
Breadstick Valentines, 33 
Really Easy Breadsticks, 32 

Breakfast 
Aebleskivers, 40 
Apple Muffins, 40 
Baked French Toast Casserole, 37 
Banana Muffins, 40 
Blueberry Muffins, 40 
Blueberry Pancakes, 42 
Bran Muffins with Dried Apples, 44 
Breakfast Potato Skillet, 35 
Buttermilk Biscuits, 39 
Buttermilk Pancakes, 41 
Buttermilk Waffles, 41 
Butterscotch-Pecan Muffins, 40 
Cinnamon Oatmeal Pancake Mix, 43 
Cheese Muffins, 40 

Easter Bunny Carrot Muffins, 45 
Favorite Pancakes, 41 
German Pancakes, 35 
Granola, 46 
Honey and Wheat Muffins, 39 
Honey Wheat Pancakes, 38 
Honey Wheat Waffles, 38 
Jelly Muffins, 40 
Maple, Walnut, and Flaxseed Pancakes, 

35 
Melt-In-Your-Mouth Muffins, 39 
Mormon Muffin Recipe, 36 
Nut Pancakes, 42 
Pancake Mix, 42 
Popular Waffles, 42 
Refrigerator Oatmeal Muffin Mix, 43 
Richer Waffles, 42 
Slice and Bake Oatmeal Raisin 

Breakfast Cookies, 36 
Sour Cream Coffee Cake, 46 
Spiced Oatmeal, 44 
Spicy Oatmeal Pancakes, 44 
Waffles, 42 

Breakfast Potato Skillet, 35 
Broccoli Grape Salad, 103 
Broiled Tomatoes, 114 
Brownie Walnut Pie, 80, 100 
Brownies 

Beaver's Best Brownies, 81  
Cinnamon Zucchini Brownies, 64 
Grandpa's Buttermilk Brownies, 65 

Buttermilk Biscuits, 23, 39, 152 
Buttermilk Pancake and Waffle Mix 

See Mixes, Buttermilk Pancake and 
Waffle Mix 

Buttermilk Pancakes, 26, 41, 154 
Buttermilk Waffles, 26,  41, 154 
Butterscotch Butter Balls, 31 
Butterscotch-Pecan Muffins, 24, 40, 

152 
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Cabbage Patch Stew, 110 
Cakes 

Apple Surprise Cake, 50 
Boo the Ghost, 55 
Caramel-Nut Pudding Cake, 53 
Carrot Cake, 48 
Carrot Cake with Pureed Beans, 49 
Chocolate Cream Cake, 49 
Chocolate Fudge Cake, 50 
Chocolate Texas Sheet Cake, 52 
Chocolate Zucchini Cake, 48 
Coconut Pudding Cake (microwave), 

51 
Hot Fudge Pudding Cake, 53 

Candy 
Candy Bar Parfaits, 79 
Divinity, 79 
Dollar Mints, 77, 131 
Peanut Butter Bites, 77, 132 
Peppermint Christmas Candy, 77, 132 

Candy Bar Parfaits, 79 
Caramel Corn 

Cinnamon Candy Popcorn, 10, 131 
Oven Caramel Corn, 9, 130 
Toasty Cinnamon Sugar Popcorn, 10, 

131 
Caramel-Nut Pudding Cake, 53, 160 
Carrot Cake, 48, 136 
Carrot Cake with Pureed Beans, 49 
Casserole Pizza, 87, 147 
Cheapo-Easy Spaghetti Sauce Ago-go, 

88 
Cheese Fondue, 6 
Cheese Muffins, 24, 40, 152 
Cheeseburger Skillet, 143 
Cherry Tomato Appetizers, 6 
Cherry Winks, 67 
Chicken 

Chicken A La King, 94, 145 
Chicken Broccoli Alfredo, 93, 142 

Chicken Enchiladas, 93, 140 
Chicken Pot Pie, 141 
Chicken-Rice Bake, 93 
Creamy Chicken Italiano, 61, 94 
Hawaiian Haystacks, 95, 145 
Mexican Chicken Bake, 94, 144 
Sweet and Sour Chicken, 146 

Chicken A La King, 94, 145 
Chicken Broccoli Alfredo, 93, 142 
Chicken Enchiladas,  93, 140 
Chicken Mix  
 See Mixes, Chicken Mix 
Chicken Pot Pie, 141 
Chicken-Rice Bake, 93, 143 
Chili Tomato Mac, 142 
Chocolate Chip Pumpkin Bread, 20 
Chocolate Cream Cake, 49 
Chocolate Fluffy Dip, 7 
Chocolate Fondue, 7 
Chocolate Frosting, 50 
Chocolate Fudge Cake, 50 
Chocolate Mint Dessert, 79, 136 
Chocolate Texas Sheet Cake, 52 
Chocolate Zucchini Cake, 48 
Christmas Recipes,  
  See Holiday, Christmas 
Cinnaomon Oatmeal Pancake Mix  
 See Mixes, Cinnamon Oatmeal 

Pancake Mix 
Cobbler 

Easy Cherry Cobbler, 60 
Spiced Peach Cobbler, 158 

Coconut Pudding Cake (microwave), 
51 

Cookies 
24 Karat Cookies, 66 
Awesome Oatmeal Cookies, 64 
Cherry Winks, 67 
Flavor Drop Cookies, 73 
Food Storage Cookies, 66 
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Hello Dolly Bars, 65 
Lemonade Cookies, 71 
Millionaire Bars, 81 
No Bake Oatmeal Cookies, 72 
Peanut Butter Cookies, 68 
Revel Fudge Bars, 76 
Revel Fudge Bars (Somewhat Healthier 

Version), 76 
Rolled Cookies, 73 
Russian Tea Cakes or Mexican 

Wedding Cakes, 75 
Scripture Cookies, 68 
Shaped Cookies, 73 
Slice and Bake Oatmeal Cookies, 74 
Slice and Bake Oatmeal Raisin 

Breakfast Cookies, 73 
Slice and Bake Sugar Cookies, 74 
Sugar Cookies, 72 

Corn Bread, 17 
Cranberries 

Cranberry Salad, 103, 121 
Cranberry Salad, 103, 121 
Cream Cheese Frosting, 48, 54, 70 
Cream Puffs, 7 

Ham-filled, 7 
Other fillings, 8 
Shrimp-filled, 7 

Creamy Chicken Italiano, 61, 94 
Creamy Ham and Potatoes, 61, 113 
Crockpot 

Creamy Chicken Italiano, 61 
Crock-pot Chocolate Mess, 59 
Easy Cherry Cobbler, 60 
Layered Fall Harvest Dinner, 60 
Nutty Apple Streussel, 59 
Tangy Pork Chops, 60 

Crock-pot Chocolate Mess, 59 
Deep Dish Apple Pie, 100 
Desserts 

Angel Delight, 78 

Beaver's Best Brownies, 81 
Brownie Walnut Pie, 80 
Candy Bar Parfaits, 79 
Chocolate Mint Dessert, 79 
Cinnamon Zucchini Brownies, 64 
Crock-pot Chocolate Mess, 59 
Divinity, 79 
Dollar Mints, 77 
Fresh Peach Pie, 78 
Jimmy Carter Peanut Butter Pie, 80 
Nutty Apple Streussel, 59 
Pumpkin Spice Dessert, 77 

Dinner in a Pumpkin, 117 
Dollar Mints, 77, 131 
Easter Bunny Carrot Muffins, 20, 45, 

134 
Easter Recipes  
  See Holiday, Easter 
Easy Cherry Cobbler, 60 
Enchilada Casserole, 89, 149 
Eyes of Newt, 117 
Favorite Pancakes, 41, 155 
Feather Rolls, 29 
Fiesta Casserole, 87 
Flavor Drop Cookies, 73, 160 
Fondue 

Cheese Fondue, 6 
Chocolate Fondue, 7 

Food Storage Cookies, 66 
Fresh Peach Pie, 78, 101 
Fresh Tomato Salsa, 8 
Fried Rice 

Oriental Fried Rice, 14 
Frog-Eye Sandwiches, 8 
Frosting 

Chocolate Frosting, 50 
Cream Cheese Frosting, 48, 54, 70 
Frosting for Chocolate Texas Sheet 

Cake, 52 
Marshmallow Icing, 55, 118 
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Fruit 
Lemon Fizzy Salad, 104, 135 
Mandarin Orange Gelatin, 105 
Tropical Treat Fruit Salad, 107 

Fruit Dip 
Apple Pie Dip, 6 
Basic Cream Cheese Fruit Dip, 6 
Chocolate Fluffy Dip, 7 
Marshmallow Dream Fruit Dip, 9 

German Pancakes, 27, 35 
Glazed Ham and Mustard Sauce, 90, 

91, 109, 133 
Granola, 8, 46 
Granola Peanut Butter Bars, 9 
Halloween Recipes.   
  See Holiday, Halloween 
Ham and Egg Noodle Casserole, 91 
Hamburger Stroganoff, 142 
Hawaiian Haystacks, 95, 145 
Hello Dolly Bars, 65 
Holiday 

Christmas 
Cinnamon Candy Popcorn, 131 
Dollar Mints, 131 
Millionaire Bars, 129 
Oven Caramel Corn, 130 
Peanut Butter Bites, 132 
Peppermint Christmas Candy, 132 
Revel Fudge Bars, 130 
Spiced Applesauce Bread, 129 
Toasty Cinnamon Sugar Popcorn, 131 

Easter 
Carrot Cake, 136 
Chocolate Mint Dessert, 136 
Easter Bunny Carrot Muffins, 134 
Glazed Ham and Mustard Sauce, 133 
Lemon Fizzy Salad, 135 
Potato Casserole, 135 
Potatoes Au Gratin, 136 
Sarah’s Salad, 133 

Halloween 
Boo the Ghost, 118 
Dinner in a Pumpkin, 117 

Eyes of Newt, 117 
Marshmallow Icing, 118 
Mummy Dogs, 117 
Slice and Bake Oatmeal Cookies, 119 
Slice and Bake Sugar Cookies, 119 

Thankgiving 
Adrie's Pie Dough Recipe, 99 
Adrie’s Stuffing, 122 
Brownie Walnut Pie, 100 
Cranberry Salad, 121 
Let’s Talk Turkey, 124 
Pumpkin Spice Dessert, 77 
Roast Turkey Breast with Rosemary, Sage, 

and Thyme, 121 
Sweet Potoato Casserole, 122 
Tips About Turkey, 124 
Turkey and Dressing Casserole, 123 
Turkey Divan, 122 
Turkey Leftovers You’ll Love, 128 
Turkey Soup Stock, 123 

Valentine’s Day 
Breadstick Valentines, 33 
Brownie Walnut Pie, 80, 100 
Chocolate Fondue, 7 
Slice and Bake Sugar Cookies, 74, 119, 162 

Homemade Gravy, 143 
Honey and Wheat Mix  
 See Mixes, Honey and Wheat Mix 
Honey and Wheat Muffins, 23, 39, 151 
Honey Butter, 17 
Honey Wheat Pancakes, 23, 38, 151 
Honey Wheat Waffles, 22, 38, 150 
Hot Chocolate, 164 (Hot Chocolate 

Mix Recipe) 
Hot Chocolate Mix, 163 
Hot Cocoa, 163 
Hot Cocoa Mix, 163 
Hot dogs 

Mummy Dogs, 117 
Hot Fudge Pudding Cake, 53, 159 
Italian Cooking Sauce Mix 
  See Mixes, Italian Cooking Sauce Mix 
Jam 

Zucchini Jam, 57 
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Jelly Muffins, 24, 40, 152 
Jimmy Carter Peanut Butter Pie, 80, 

101 
Lasagna Rolls, 90 
Layered Fall Harvest Dinner, 60, 85 
Lemon Fizzy Salad, 104, 135 
Lion House Rice Pudding, 14 
Low-Fat Banana Nut Bread, 18 
Macaroni and Beef Bake, 89 
Macaroni and Cheese, 143 
Main Dish Meat 

Casserole Pizza, 87 
Cheapo-Easy Spaghetti Sauce Ago-go, 

88 
Enchilada Casserole, 89 
Lasagna Rolls, 90 
Layered Fall Harvest Dinner, 85 
Macaroni and Beef Bake, 89 
Mini Meat Loaves, 86 
Porcupine Meatballs, 85 
Pork 

Glazed Ham and Mustard Sauce, 90, 91 
Ham and Egg Noodle Casserole, 91 
Tangy Pork Chops, 60 

Saturday Stroganoff, 89 
Shepherd’s Pie, 84 
Stuffed Green Peppers, 86 
Stuffed Manicotti Shells, 88 
Taco Salad, 84 
Tater Tot Casserole, 85 

Main Dish Poultry 
Adrie’s Stuffing, 96 
Chicken A La King, 94 
Chicken Broccoli Alfredo, 93 
Chicken Enchiladas, 93 
Chicken-Rice Bake, 93 
Creamy Chicken Italiano, 94 
Hawaiian Haystacks, 95 
Mexican Chicken Bake, 94 
Roast Turkey Breast with Rosemary, 

Sage, and Thyme, 95 

Turkey and Dressing Casserole, 96 
Turkey Divan, 96 
Turkey Soup Stock, 97 

Main Dish Vegetable 
Broiled Tomatoes, 114 
Creamy Ham and Potatoes, 113 
Potato Casserole, 113 
Potatoes Au Gratin, 113 
Zucchini and Summer Squash 

Casserole, 114 
Mandarin Orange Gelatin, 105 
Maple, Walnut, and Flaxseed 

Pancakes, 35 
Marshmallow Dream Fruit Dip, 9 
Marshmallow Icing, 55, 118 
Marshmallow Melt Rolls, 32 
Meatloaf Mix  
 See Mixes, Meatloaf Mix 
Melt-In-Your-Mouth Muffins, 16, 39, 

152 
Mexican Chicken Bake, 94, 144 
Millionaire Bars, 81, 129, 159 
Minestrone Soup, 110 
Mini Meat Loaves, 86, 147 
Mixes 

Basic Sauce Mix 
Alfredo Sauce, 144 
Cheeseburger Skillet, 143 
Chicken Broccoli Alfredo, 142 
Chicken Enchiladas, 140 
Chicken Pot Pie, 141 
Chili Tomato Mac, 142 
Hamburger Stroganoff, 142 
Homemade Gravy, 143 
Macaroni and Cheese, 143 
Taco Skillet, 142 
Tuna Noodle Skillet, 141 

Buttermilk Pancake and Waffle Mix 
Aebleskivers, 153 
Blueberry Pancakes, 155 
Buttermilk Pancakes, 154 
Buttermilk Waffles, 154 
Favorite Pancakes,155 
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Nut Pancakes, 155 
Popular Waffles, 155 
Richer Waffles, 155 
Waffles, 155 

Chicken Mix 
Chicken A La King, 145 
Hawaiian Haystacks, 145 
Mexican Chicken Bake, 144 
Sweet and Sour Chicken, 146 

Cinnamon Oatmeal Pancake Mix, 43, 
157 

Honey and Wheat Mix 
Buttermilk Biscuits, 152 
Honey and Wheat Muffins, 151 
Honey Wheat Pancakes, 151 
Honey Wheat Waffles, 150 

Hot Chocolate Mix, 163 
Hot Cocoa Mix, 163 
Italian Cooking Sauce Mix 

Stuffed Manicotti Shells, 149 
Meatloaf Mix 

Casserole Pizza, 147 
Mini Meat Loaves, 147 
Porcupine Meatballs, 148 
Stuffed Green Peppers, 147 

Muffin Mix 
Apple Muffins, 153 
Banana Muffins, 153 
Blueberry Muffins, 153 
Butterscotch-Pecan Muffins, 153 
Cheese Muffins, 153 
Jelly Muffins, 153 
Melt-In-Your-Mouth Muffins, 152 
Pineapple Muffins, 153 

Orange Float Mix, 164 
Pancake Mix, 156 
Quick Mix 

Flavor Drop Cookies, 160 
Hot Fudge Pudding Cake, 159 
Millionaire Bars, 159 
Rolled Cookies, 161 
Shaped Cookies, 160 
Sugar Cookies, 160 

Ready Hamburger Mix 
Enchilada Casserole, 149 
Saturday Stroganoff, 150 

Refrigerator Oatmeal Muffin Mix, 43, 
156 

Slice and Bake Oatmeal Cookies, 161 
Slice and Bake Oatmeal Raisin 

Breakfast Cookies, 162 
Slice and Bake Sugar Cookies, 162 
Spiced Oatmeal Mix 

Spicy Oatmeal Pancakes, 158 
Mormon Muffin Recipe, 25, 36 
Muffin Mix  
 See Mixes, Muffin Mix 
Muffins 

Apple Muffins, 25, 40, 153 
Banana Muffins, 24, 40, 153 
Blueberry Muffins, 24, 40, 153 
Bran Muffins with Dried Apples, 22, 44 
Butterscotch-Pecan Muffins, 24, 40, 

153 
Cheese Muffins, 24, 40, 153 
Easter Bunny Carrot Muffins, 20, 45, 

134 
Honey and Wheat Muffins, 23, 39, 151 
Jelly Muffins, 24, 40, 153 
Melt-In-Your-Mouth Muffins, 16, 39, 

152 
Mormon Muffin Recipe, 25, 36 
Pineapple Muffins, 24, 40, 153 
Refrigerator Oatmeal Muffin Mix, 43, 

156 
Zucchini-Oatmeal Muffins, 21 

Mustard Sauce, 91, 109, 133 
No Bake Oatmeal Cookies, 72 
Nut Pancakes, 42, 155 
Nutty Apple Streusel, 59 
Oatmeal 

24 Karat Cookies, 66 
Awesome Oatmeal Cookies, 64 
Basic Oatmeal Mix 

        See Mixes, Basic Oatmeal Mix 
Food Storage Cookies, 66 
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Granola, 8, 46 
Granola Peanut Butter Bars, 9 
Mini Meat Loaves, 86, 147 
No Bake Oatmeal Cookies, 72 
Oatmeal Cake, 52 
Porcupine Meatballs, 85, 148 
Refrigerator Oatmeal Muffin Mix  
 See Mixes, Refrigerator Oatmeal 

Muffin Mix 
Revel Fudge Bars, 76, 130 
Slice and Bake Oatmeal Cookies, 74, 

119, 161 
Slice and Bake Oatmeal Raisin 

Breakfast Cookies, 36, 73, 162 
Spiced Oatmeal Mix, 157 
Spicy Oatmeal Pancakes, 26, 44, 158 
Zucchini-Oatmeal Muffins, 21 
Stuffed Green Peppers, 86, 147 

Oatmeal Cake, 52 
Old Fashioned Banana Nut Bread, 17 
Old Fashioned Split Pea Soup, 111 
Orange Float, 164 
Orange Float Mix  
 See Mixes, Orange Float Mix 
Oriental Fried Rice, 14 
Oven Caramel Corn, 9, 130 
Pancake and Waffle Mixes  
 See Mixes, Pancake and Waffle Mixes 
Pancake Mix  
 See Mixes, Pancake Mix 
Pancakes 

Blueberry Pancakes, 42, 155 
Buttermilk Pancakes, 26, 41, 154 
Favorite Pancakes, 41, 155 
German Pancakes, 27, 35 
Honey Wheat Pancakes, 23, 38, 151 
Maple, Walnut, and Flaxseed Pancakes, 

35 
Nut Pancakes, 42, 155 
Spicy Oatmeal Pancakes, 26, 44, 158 

Peanut Butter Bites, 77, 132 
Peanut Butter Cookies, 68 
Pecan Pie, 100 
Peppermint Christmas Candy, 77, 132 
Pie 

Adrie's Pie Dough Recipe, 99 
Brownie Walnut Pie, 100 
Deep Dish Apple Pie, 100 
Fresh Peach Pie, 101 
Jimmy Carter Peanut Butter Pie, 101  
Pecan Pie, 100 

Pineapple Muffins, 24, 40, 153 
Popular Waffles, 42, 155 
Porcupine Meatballs, 85, 148 
Potato Casserole, 113, 135 
Potates 

Breakfast Potato Skillet, 35 
Creamy Ham and Potatoes, 61, 113 
Potato Casserole, 113, 135 
Potatoes Au Gratin, 113, 136 

Potatoes Au Gratin, 113, 136 
Pumpkin 

Dinner in a Pumpkin, 117 
Pumpkin Bread 
   Chocolate Chip Pumpkin Bread, 20 
Pumpkin Spice Dessert, 77 
Quick and Easy Bean Pot, 13 
Quick Breads.  
  See Breads, Quick 
Quick Mix  
 See Mixes, Quick Mix 
Ready Hamburger Mix  
 See Mixes, Ready Hamburger Mix 
Really Easy Breadsticks, 32 
Red Beans, 109 
Refrigerator Oatmeal Muffin Mix  
 See Mixes, Refrigerator Oatmeal 

Muffin Mix 
Revel Fudge Bars, 76, 130 
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Revel Fudge Bars (Somewhat 
Healthier Version), 76 

Rice 
Chicken-Rice Bake, 93 
Dinner in a Pumpkin, 117 
Fried Rice 

Oriental Fried Rice, 14 
Lion House Rice Pudding, 14 
Mimi Meat Loaves, 86, 146 
Porcupine Meatballs, 85, 148 
Stuffed Green Peppers, 86, 147 
white, 13 

Rice Pudding 
Lion House Rice Pudding, 14 

Richer Waffles, 42, 155 
Roast Turkey Breast with Rosemary, 

Sage, and Thyme, 95, 121 
Rolled Cookies, 73, 161 
Rolls 

Feather Rolls, 29 
Marshmallow Melt Rolls, 32 

Russian Tea Caks or Mexian Wedding 
Cakes, 75 

Salad 
Broccoli Grape Salad, 103 
Cranberry Salad, 103 
Lemon Fizzy Salad, 104 
Mandarin Orange Gelatin, 105 
Sarah’s Layered Salad, 106 
Sarah’s Salad, 133 
Tropical Treat Fruit Salad, 107 

Sarah's Salad, 133 
Sarah’s Layered Salad, 106 
Saturday Stroganoff, 89, 150 
Sauce 

Alfredo Sauce, 109, 144 
Mustard Sauce, 91, 109, 133 

Scripture Cookies, 68 
Shaped Cookies, 73, 160 
Shepherd’s Pie, 84 

Six Bean Barbecued Beans,  
Slice and Bake Oatmeal Cookies, 74, 

119, 161 
Slice and Bake Oatmeal Raisin 

Breakfast Cookies, 36, 73, 162 
Slice and Bake Sugar Cookies, 74, 119, 

162 
Soups 

Cabbage Patch Stew, 110 
Minestrone Soup, 110 
Old Fashioned Split Pea Soup, 111 
Red Beans, 109 
Turkey Soup Stock, 97, 111, 123 
Wheat and Bean Chili, 109 

Sour Cream Coffee Cake, 46 
Spiced Applesauce Bread, 19, 129 
Spiced Oatmeal, 44, 157 
Spiced Oatmeal Mix 
 See  Mixes, Spiced Oatmeal Mix 
Spiced Peach Cobbler, 158 
Spicy Oatmeal Pancakes, 26, 44, 158 
Spicy Zucchini Bread, 19 
Split Pea Soup 

Old Fashioned Split Pea Soup, 111 
Squash, Summer 

Zucchini and Summer Squash 
Casserole, 114 

Stew 
Cabbage Patch Stew, 110 

Stroganoff 
Saturday Stroganoff, 89, 150 

Stuffed Green Peppers, 86, 147 
Stuffed Manicotti Shells, 88, 149 
Stuffing 

Adrie’s Stuffing, 96, 122 
Sugar Cookies, 72, 160 
Sunflower Bread, 31 
Sweet and Sour Chicken, 146 
Taco Salad, 84 
Taco Skillet, 142 
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Tangy Pork Chops, 60 
Tater Tot Casserole, 85 
Thanksgiving Recipes 
  See Holiday, Thanksgiving 
Tomatoes 

Broiled Tomatoes, 114 
Tropical Treat Fruit Salad, 107 
Tuna Noodle Skillet, 141 
Turkey 

Roast Turkey Breast with Rosemary, 
Sage, and Thyme, 95, 121 

tips 
Let’s Talk Turkey, 124 

Turkey and Dressing Casserole, 96, 123 
Turkey Divan, 96, 122 
Turkey Soup Stock, 97, 111, 123 

Turkey and Dressing Casserole, 96, 
123 

Turkey Divan, 96, 122 
Turkey Soup Stock, 97, 111, 123 
Valentine's Day Recipes,  
 See Holiday, Valentine's Day 
Waffles 

Buttermilk Waffles, 26, 41, 154 
Honey Wheat Waffles, 22, 38, 150 
Popular Waffles, 42, 155 
Richer Waffles, 42, 155 
Waffles, 42, 155 

Wheat and Bean Chili, 109 
Wheat Berries, 15 
Whole Wheat & Whole Wheat Flour 

Adrie's Bread, 31 
Awesome Oatmeal Cookies, 64 
Banana Bread, 18 
Buttermilk Biscuits, 23, 39, 152 
Cheapo-Easy Spaghetti Sace Ago-go, 

88 
Chocolate Zucchini Cake, 48 
Feather Rolls, 29 
Food Storage Cookies, 66 

Honey and Wheat Mix 
Buttermilk Biscuits, 23, 39, 152 
Honey and Wheat Muffins, 23, 39, 151 
Honey Wheat Pancakes, 23, 38, 151 
Honey Wheat Waffles, 22, 38, 150 

Honey and Wheat Muffins, 23, 39, 151 
Honey Wheat Pancakes, 23, 38,  
151 
Honey Wheat Waffles, 22, 38, 150 
Minestrone Soup, 110 
Mini Meat Loaves, 86, 147 
Porcupine Meatballs, 85, 148 
Refrigerator Oatmeal Muffin Mix  
 See Mixes, Refrigerator Oatmeal 

Muffin Mix 
Slice and Bake Oatmeal Cookies, 74, 

119, 161 
Slice and Bake Oatmeal Raisin 

Breakfast Cookies, 36, 73, 162 
Stuffed Green Peppers, 86, 147 
Stuffed Manicotti Shells, 88, 149 
Wheat and Bean Chili, 109 
Wheat Berries, 15 
Zucchini-Oatmeal Muffins, 21 

Whole Wheat Berries, 15 
Zucchini 

Spicy Zucchini Bread, 19 
Zucchini and Summer Squash 

Casserole, 114 
Zucchini-Oatmeal Muffins, 21 

Zucchini and Summer Squash 
Casserole, 114 

Zucchini Bread 
Spicy Zucchini Bread, 19 

Zucchini Jam, 57 
Zucchini-Oatmeal Muffins, 21 
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	Compiled by:
	Adrie J. Roberts, M.S., CFCS
	Extension Associate Professor
	Family & Consumer Sciences
	Edited by:
	Using the symbols in this cookbook:
	There are several different symbols listed to the side of the recipe titles. These are designed to direct your attention to special features about the recipe. They will either (a) show at a glance if the recipe contains certain ingredients or (b) show...
	Special Ingredient Symbols
	Beans
	Rice
	Wheat or Whole Wheat Flour
	Oatmeal
	Special Sections
	Crockpot Recipes
	Mix Recipes
	Summer Treats
	Buttermilk Biscuits
	Variations:
	Pancake Mix
	Mixing Directions:
	Spiced Oatmeal
	Combine all ingredients in a plastic bag, mixing well.  Yield: Equal to 9 cans of cream soup.  Store in a closed plastic bag or airtight container until ready to use.  It does not have to be refrigerated.
	To substitute for 1 can of cream soup:
	Basic Sauces and Soups
	Chicken Enchiladas
	Tuna Noodle Skillet
	3 cups water
	Chili Tomato Mac
	Taco Skillet
	1 lb. ground beef or turkey
	1¼ cups water
	Cheeseburger Skillet
	⅓ cup BASIC SAUCE MIX, page 140
	Homemade Gravy
	Alfredo Sauce
	Chicken Mix and Chicken Broth
	Chicken A La King
	Meatloaf Mix
	Mini Meat Loaves
	Stuffed Green Peppers
	Casserole Pizza  This has always been a favorite in Adrie’s classes.
	Porcupine Meatballs   The sauce is fantastic!
	Sauce:
	Ready Hamburger Mix can be used to make:
	Tacos, Enchiladas, Burritos, Taco Salad, Stroganoff, and other casseroles.
	Honey and Wheat Mix
	Buttermilk Biscuits
	Muffin Mix  Many tempting muffins from just one mix!
	Variations:
	Pancake Mix
	Mixing Directions:
	Spiced Oatmeal Mix
	Spiced Oatmeal
	1 large can (29 oz.) sliced peaches
	Quick Mix
	1½ cups instant nonfat dry milk
	Millionaire Bars It’s not the holidays without Millionaire Bars!
	1½ cups QUICK MIX, page 158
	1 tsp. vanilla
	¾ cup brown sugar, firmly packed
	¼ cup cocoa
	3 cups QUICK MIX, page 158
	½ cup brown sugar, firmly packed
	½ cup milk
	Brown Sugar Topping:
	In a small bowl, combine brown sugar, butter or margarine, and boiling water.  Blend.
	Variations:
	Or
	Hot Cocoa Mix
	Hot Cocoa: Stir 3 to 4 Tbsp. mix into one cup hot water to make one serving.
	Hot Chocolate Mix
	Orange Float Mix

