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B ’ Shella "osheim
4 =, scalded milk

2pbo, yeact

% ¢. shortening

3 well beaten eges

1 c. sugar

1 tsp., salt

approximately 10.¢, flour

Dissolve yeast in 1 ¢. lukewarm water. Add to the milk
shortening, eggs, sugar and salt., Stir in 6 c. flour.
Add yeast and beat hard. Knead in enough flour to make a
soft dough, but not sticky. Let rise, knead down, and
let rise asain, Form into desired sized buns. Can also
be made into cinnamon rolls, Let rise, Bake 2N minutes
in a 350 decrree oven,

Carmel for Rolls

C. brown sugar
c. bhutter
c. milk
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Brins to a good knil and pour into pans, This will
not rarden,

#hole Wheat Bread Debbie Buffington Kraft

c. milk, scalded

T, honey or sugar

T, molasses

T. shortening

T. =21t

or 4 ¢, whole wheat flour
P rora

T{hyeast

e, fFlour
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Mix evervthing tosether. Iet rise until doubled.
(about 1 hour) Punch down, Let rise until doubled,
Knead and ~hape into 2 loaves. Let rise, Bake at
257 degrees for 45 minutes,



Bregkfasy Myffin Donuts Cindy Gole

4 c. sugar

1/3 c. shortening

1 egg

% c, milk

i tsp. vanilla

14 ¢, flour

14 tsp. baking powder
$ tsp. salt

Mix sugar and shortening and add the egg. Add milk
and vanilla alternately with dry ingredients. Bake

in greased tins filled 1/3 full, at 400 degrees for 15
minutes. Cool 5 minutes. Then brush with melted
margarine and dip in % c. sugar and 1% tsp. cinnamon,
Makes 12 to 15 muffins,

Glazed Potato Doughnuts

pkg. dry yeast

c., warm water

c., milk, scalded

c. shortening

eggs, beaten

pound powdered sugar
T, water

T, vanilla

C. sugar

tsp. salt

3/4 c. mashed potatoes (instant may be used )
5 to 6 c, sifted flour

Al O\ D) S S Ff

Dissolve yeast in warm water, Combine milk, shorten-
ing, sugar, and salt., Cool wntil lukewarm. Stir

in yeast, potatoes and eggs. Gradually add enough
flour to make soft dough. Knead until smooth., Let

rise 1-14 hours. Cut and let rise (30 minutes)
Makes 33 dozen,

The load is 1light when everybody lifts.



Garlic Bubble loaf ~ Carolyn Gottsleben

loaf frozen bread, thawed and softened
egg, beaten

c. butter

tsp. garlic powder

tsp. dried parsley flakes

tsp, calt
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Blend together last 5 ingredients, Cut off pieces
of dough about the size of walnuts, Dip in butter
mixture and put in greased loaf pan. lLet rise until
double, Bake at 375 degrees for 30 minutes,

Muffins Joan Effling

11 ¢. sugar
e, oil

2 epos

2 c. huttermilk
Zi tsp. soda

25 c. Tlour

2 c. 211 Brand

1 ¢, 1004 Rran

1 c, boiling water
raisins

Pour bnil!ing water over 100% Brand., Let cool,

Cream sugzar, oil, eggs, beat well. Add buttermilk,
flouvr, seda, and dry brand mixture. Add raisins,
Put in muf©in pan. Bake at 450 degrees for 15 to 20
minutes, (an keep these in frigerator in a covered

pan for 3 weeks, Don't stir after putting in the
frigerator.

Some women are fonlish=-=--but the Almighty had to
make some matches for the men,



Pumpkin PBread Gerri Tolon

1 c. shortening

2 ¢, sugar

4 beaten eggs

3% c. sifted flour

2/3 c. cold water

2 tsp baking soda

1-16 oz. can pumpkin pie mix (pre-spiced)

Cream shortening and sugar. Add eggs and beat.
Combine flour, soda, and water, Add“%ie mix, adding
flour and soda water alternately. Bake in greased
small tins or cans. Makes about 6, Fill cans % full,
Bake 1 hour at 350 degrees.

Banana Bread Debra Buffington Kraft

c. shortening

C. sugar

eggs

bananas

¢, sifted flour

tsp soda

c. chopped nuts

c. chocolate chips

c. maraschino cherries, quartered

EEpEF = N LN e

Cream together shortening, sugar, and eggs. Mix
remaining ingredients in the order given. Pour into
greased and floured loaf pan--will be thick. Bake

approximately 1 hour or until done. (350 degrees
for 45 to 60 minutes)

Digging wells 1s about the only business where
you don't have to begin at the bottom.
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Monkey Bread Susan Gi)bertson

tubes refrigerator Msquits ‘not buttermilk)
5 tsp cinnamon
1/3 c. sugar
14 stick oleo
1 tsp cinnamon
1 c. brown sugar
nutmeats
Cut each bisquit into 4 pieces. Roll each in a
mixture of 1 tsp cinnamon and 1/3 c. sugar. Grease
bundt pan with criscn. Place nuts on the hcttom of
the pan; then layers nf the »Sequits, 7orhin= olco,
! t:w. cinnamon and brox~ _ucar in Tiucepan, Boil
2 tc 3 minutes. Pour over hisquits, Bake Zf5 min-
utes at 350 degrees, Cool 10 mi~utes and turn out,

Pumpkin Bread Denise Schone
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sugar

c. cooking oil
eggs
c,., pumpkin

3/4 c. flour
tsp baking powder
tsp =oda
tsp salt
tsp cloves

ts; ~innamon
tz amtmeg

tsp allspice
/3 c. water

c. raisins
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A3 sugar to oil--then add eggs, pumpkin, spices,
which have been sifted with the flour, water, and

raisins. Bake 1 hour at 350 degrees, Makes 1 large
loaf or 2 small loaves,

People certainly are pecvliar--they want the fronf
of the bus, the back of the church, and the middle
of the road,
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Carmel Rolls from frozen bread Brenda Strohfus

2 loaves frozen bread dough
Sauce: 4 c, marparine, melted
1 c. brown sugar
1 (8 oz.) pkg. vanilla pudding mix (not instant)
2 T, milk
1 T cinnamon

Let bread dough thaw, but not rise., Break up one
loaf into small rieces and put in a greased 9 x 13
inch cake pan. Combine the melted margarine, brown
sugar, vanilla pudding mix, milk and cinnamon. Pour
this mixture over the pieces of the first loaf in the
pan., Break up the second loaf and put on top of the
sauce., Let rise about 3 hours, until about 1 inch
over the pan. Bake at 350 degrees for 25-30 minutes.
When done, tip pan upside down on a cokkie sheet so
carmel can run down the sides,

30 Minute Frozen Bread Carmel Rolls Sandy Carlson

2 loaves frozen bread (thaw but don't raise)
% c. butter-melt

1 c. brown sugar

1 large box vanilla pudding mix

2 T milk

o\
% tsp cinnamon

Grease 9 x 13 inch pan, tear first loaf, scatter in
pan. Pour mix over bread, Tear second loaf and fill
in spaces, Raise 24-3 hours. Bake at 375 degrees
for 30 minutes.

Children are a great comfort in your old age and
they help you reach it faster too.

“riendship is the only cement that will ever hold
the world together,
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1 pkr. active dry yeast

/U o, warm water (105-115 decrens )
1T, sumar

2 tan, salt

1 egé

3 T. shortening

1/3 ¢, yellow cornmeal

2=21 c. flour

Butter or margarine-softened,
Zornmeal

Dissolve yeast in warm water in large miver bowl, Add
suprar, salt, egg, chortening, 1/3 ¢, cornmeal and 1 5
of the flour. Blend on medium speed, scraping bow!
ocassionally, 2 minutes, “tir in enoucgh remainine fl-u-
to make dourh easy to handle.

Turn deucgh onto lightly floured surface;knead
until smooth and:elastipm, ahout S minutes. Place in
greacsed bowl; gurn sreased cide uvr, Cover; let rise in
warm place unti! double=11 hours,

Punch down, rlace in sreased l10af pan. PRruch light!ly
warm butter, sprinkle with cornmeal. TIet rise unti]
douhle, 57-A0 minutes.

Heat oven tn LQCN degrees, Rake until Jnaf sounds
hol)Jow when tapped, 25=30 minutes. Remove from pan:
coo! on wire rack, (0atmeal may he suhstitnted for
Pornmeal)

farmel Roll===frozen brerd dough

? loaves, thawed and rut sptn nieces

rreace 3 Q ¥ |3 inch par

add pieces of hread domgh

Mei+ 1 stick ~leo, 3/4 ~, brown zuear and 1 pke,
~tterscoter pudding mix, C“pread over rnllis,
Raise in oven overnight., Bake 2% minute< a* 350
degrees.
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Overnight Buns Charee Rist
4c. boiling water 10-12c. flour

2c. sugar 2 pkg. dry yeast

lc. mazola oil % c. lukewarm water
1t. salt 4 beaten eggs

Boil water and sugar for 5 minutes. Remove from

heat and add salt and oil. Cool to lukewarm, add

yeast dissolved in the %c. water. Add beaten eggs.

Then add enough flour for soft dough.(10-12 cups)

Make dough about 2 p.m. and let rise until 5 or 6.

Knead down and let rise until 9 or 10 p.m. Make

into buns or cinnamon rolls. Do not make very large as t
as they rise until more than double in size. Cover.

Let rise overnight on cupboard. Bake the next morning

in a moderate oven.

Overnite Buns Susan Gilbertson

3c. warm water

% pkg. yeast( app. li%t.)

lc. sugar

IT. salt

1 egg yolk, 2 whites(I use 2 small eggs.)
Lc. shortening

10-12¢c. flour

Start about 5 p.m. Knead every hour till 9 p.m.
Shape into buns or cinnamon rolls. Cover. Bake

in the morning at 350O for % hour.

Beer Bread Marge Zastrow
3c. self-rising flour

2T. sugar

1l can beer

Preheat oven to 375 degrees. Mix all ingredients
in greased pan. Let rise 15 min.(Cover with waxed
paper) Bake 45-60 minutes.
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Poppy Seed Bread Gerri Solon
Jani Haroldson

1 pkg. yellow cake mix

1 pkg. instant coconut pudding mix

4 eggs

Lc. oil

lc. hot water

Yic. poppy seed

lt. vanilla

Combine the above ingredients. Beat 4 minutes.
Bake in bundt or loaf pan 40 min. at 350 degrees.

Whole Wheat Quick Bread Terri Root
2c. whole wheat flour 6T. corn oil

lt. baking soda l%c. sour milk

2t. baking powder c. honey

1 t. salt Y%c. wheat germ

Lc. soy flour Y%c. instant dry milk

Combine and sift ‘first 4 ingredients into a large
mixing bowl. Add remaining ingredients and mix well.
Spoon into a 9x5 inch loaf pan. Let stand for

twenty minutes, then bake at 375 degrees for 35 min-
utes, or until browned and tests dry with a tooth-
pick. (Good for breakfast)

Buttermilk Doughnuts Joyce Mathison
2 eggs %t. soda,

lc. sugar 3/4t. salt

It. vanilla 4t. baking powder

Yic. salad oil lc. buttermilk

4c. flour

Beat eggs and sugar till thick. Add vanilla and
salad oil. Sift dry ingredients togetherj;add al-
ternately with buttermilk. Beat well after each
addition. Roll and cut on floured surface and
fry in hot fat. Makes 3 dozen.



—14-

Hard Rolls Deb Job

1 pkg. dry yeast It. salt

lc. water 4ec.flour

IT. sugar 2 stiffly beaten egg
2T. melted shortening whites

Soften yeast in %c. warm water. To remaining water
add sugar, shortening, and salt. Add lc. flour;
beat well. Add veast mixture, egg whites; mix. Add
remaining flour to make soft dough. Knead until
smooth and satiny. Place in greased bowl, turning
once to grease surface; cover and let riseetill
double in bulk. Punch down. When again doubled,
divide for rolls, cover; let rest 10 minutes. Shape.
Pace 2% inches apart on greased cookie sheet.
Sprinkle with egg yolk diluted with water. Bake in
very hot oven(450°) 20 minutes. Place large flat
pan of boiling water on floor of oven to give crust-
iness. Makes 24.

Whole Wheat Raisan Bread Joyce Mathison

Dissolve 3T. yeast in 3/4c. warm water. Mix in:
3-3/4c. warm liquid(water or potato water)

Lc. molasses(crude) or 3/4c. dark molasses

4c . honey

2T. salt

2-3c. raisans

lc. soft lard or lc.+3T. shortening

3c. whole wheat flour

5%c. flour

Mix by spoon, then knead in an additicnal 4c. flour.
Grease and let rise until double in builk. Punch
down in center, turn over and let rest 10 minutes.
Shape into 4 loaves. Let rise until sides touch

top of pans; bake at 375° for 30-35 minutes.

Note: With electric stove, you may want to bake then
at 3650 for 30-35 minutes.
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Pumpkin Bars Janice Fix

L eggs

cup oil

cups sugar
teaspoon vanilla
cups pumpkin

cups flour
teaspoon soda
teaspoon salt
teaspoons cinnamon

N ==NDN=220N =

Mix in the order given. Bake for 20 minutes at BSOOF
in 11x17 sheet.

Frosting

Mix: 3 oz. cream cheese, # cup margarine, 1 teaspoon

vanilla, and 2 cups powdered sugar.

Peanut Butter Fingers Karen Zaske

1% cups shortening

13 cups peanut butter

1% cups sugar

13 cups brown sugar

3 egegs (add one at a time)
3 teaspoons vanilla

2% teaspoons soda

1% teaspoons baking powder
3 3/L cups flour

3/l teaspoon salt

1 cup milk

Cream shortening, peanut butter., suars, eggs. and
vanilla. Sift dry ingredients. Add to creamed mixe .
ture alternately with 1 cup milk., This makes a large
sheet cake. Sprinkle with 12 oz. chocolate chips.
Bake at 3SOOF for 30 minutes or until done. Frost
with peanut butter icing wvhile hot.

Frosting
Mix peanut butter, milk. and powdered sugar to taste
and spreading consistancy.

Cooking comes from the heart as well as the .
hearth.
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cupes flour
cup powdered sugar

o
“~
%
1 cup margarine

Mix and press into greased 9x13 pan. Bzke 20 minutes.

i eggs

2 cups sugar

dash salt

juice of two lemons (5 tatlespoons)
LL tablespocns flour

1 teaspoon baking powder

Beat eggs, add suger., salt and lemon juice., Mix flour
with baking powder, fold into egg mixture and pour
over crust, Bake 25 minutes. "hen taken from oven
sprinkle with powdered sugar, Cocl »nd cut into bars.

Carzmel Bars Karelyn Henderson
1 oz. light caramels (L8)

7% tablespoons evaporated milk or cream
Heat and melt these two together.

Mix into crumb mixture:

1% cup flour

134 cup oatmeal

1 1/8 cup brown sugar

1 cup margarine

3/l teaspoon soda

3/8 teaspoon salt

Pat 3/L of crumbs in 9x13 pan. Bzke at 350°F to 10
minutes. Over this sprinkle., 1% cup chocolate chips.
2nd 3/L cup chopped nuts. Spread caramel mixture
over this and smooth a knife, Sprinkle (don't pat)
rest of crumbs, Bske at 350 * for ?0 minutes, Cut
in bers vhile still warm.

ilever Tail Brownies continued Jodine < temper

Melt together and cool:

" cup butter or mergerine

“ squares baker's chocolate

1 cup sugar

"n znother dish mix: =277 zlightly bemrten. and 1
trrcpoon vaenilla.,
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Never Fail Brownies continued

————r

In another dish mix: <1 teaspoon baking powder, 3/L cup
3ifted flour, % cup chopped nuts.

‘Mix the second mixture wlth the first, and the third
with both. Bake at 350 T for 25 mlnutes

Chocolate frosting
1 cup sugar
1 stick or % cup butter

4 cup milk

Boil 1 minute. -Remove form heat and add % cup chocolate
chips. Stir until thick.

Chocolate Mint Brownies Cindy Cole

Meke large pan of brownies, bake as usual. Vhen cool
spred with thsi filling.
Filling
work || tablespoons margarine in 2 cups powdered sugar
add 2 tablespoons cream
add 1% teaspoons peppermint extract
Top with glaze
melt 1 cup chocolate ships with 3 tablespoons margarine
and 4 cup milk. Cool slightly. Blend in 3 cups
powdered sugar, beat until smooth. Frost and cut
in squares.

Chocolate Chip Bars Jayne Johnson

2 eggs

1% cups brown sugar

3/l cup cooking oil

1 traspoon vanilla

14 cup flour

1% teaspoon baking powder

1 teaspoon salt

% cup chopped nuts

1 cup chocolate chips

Mix egg, brown sugar o0il and vanilla, Sift four,
baking powder, and salt. Add to mixture. Add nuts
and chips, stlr well, Pour into greased 9x13 pan.
Bake at 350 F for 25 minutes. This will freeze well,
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Peanut Bon Bons Sheila Fosheim

1 jar chunky style pcanut butter (18 oz.)
2 cups powdered sugar

4 1b. margarine

3% cups ready to eat crisp cereal

Combine the above into balls. Melt one package chocolate
chips and 2 tablespoons parafin in double boiler. Let
mixture stand over hot water while dropping balls in
chocolate. Cool balls on waxed paper.

Applesauce Bars Brenda Strohfus

4 cup shortening

1 cup applesauce
3/L cup sugar

1 teaspoon vanilla
1 egg

Cream above ingredients. Add to the creamed mixture,
1 1/3 cups flour, 2 teaspoon salt, 1 teaspoon soda,

% teaspoon nutmeg, } teaspoon cloves, 1 teaspoon
01nnamon. Add 1 cup raisins and 1% cup chopped nuts.
Bake at BSOOF in 9x13 pan for 25 mlnutes.

Peanut Oatmeal Chewies Joyce Mathison
1 cup butter
14 cups brown sugar

4 cup chunky peanut butter
13 cups uncooked oatmeal
1 cup flour

2 eggs l

Cream together the butter and sugar. Add eggs and m:x. I
Add rest of ingredients and mix well. Bake at 325°%F
in a 9x13 pan for 35 minutes.

Zucchini Bars Fmma Nemitz

Mix together L eggs.beaten, 2 cups sugar, 1 cup oil,

21 cups flour. 2 - teaspoons vanilla, 2 teaspoons soda,
plnch salt. 2 teaspoons cinnamon, 2 cups grated zucchlnl
1 cup chopped nuts. Bake in cookie sheet at u20 T for
20 minutes, TFrosting: 3 oz. cream cheese, 2 teaspoons

vanilla. 2 te~spoons oleo, 1 3/l cup powdered sugar.
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Carmed’ Jayer Chocolate Squares Jani I'~roldcon

1y oz. package light carmels

1/3 cup evaporated milk

1 package german chocolate cake mix

3/L cup butter or margarine, melted

1/3 cup evaporated milk

1 cup choppec nuts

1 cup chocolate chips

Melt carmels and 1/3 cup evaporated milk. Stir con-
stantly until melted. Set aside. Grease and flour a
13x9 inch pan. Combine dry cake mix, butter and 1/3
cup evaporated milk, and nuts. By hand, stir until
dough holds together Press + of dough into pan,
Bake at 325 F for 6 minutes. Sprinkle chocolate chlps
over baked crust, then spread carmel :rixture over
this, Crumble reserved dough over carmel mixture.
Return to over and bake for 15-18 minutes. Cool
slighty and refrigerate about 30 minutes.

Crunch Bars Sheila Fosheim

% cup oleo

2 eggs

3/L cup flour

1 teaspoon baking powder
4 cup chopped pecans

3/L cup sugar

1 teaspoon vanilla

2 tablespoons cocoz

4 teaspoon salt

2% cups marshmallows

Topping
oz, semi-sweet chocolate chips

1 cup peanut butter

1% cups rice crispies

Cream oleo and sugar, Add eggs and vanilla, add flour,
cocoa, baking powder, and salt. Spread mixture in
greased 9x13 pan and bake in 350°F oven for 15-20
minutes. Remove form oven and place marshmallows
evenly over cake. Return to oven for 2 minutes more.
Cool for 30 mi-utes. For topping,melt chocolate

chips, add peanut butter and cereal. Mix and spread
over marshmallows, cut into bars,
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Chocolate Cherry Bars Charee Fist

1 chocolate eake mix

1 teaspoon almond extract

1 can cherry fruit filling

2 eggs beaten

Preheat oven to 350°F. Grease and flour 15x10 inch
jelly roll pan. In a large bowl, combine cake mix,
eggs, and extract, Blend pie mix in blender and add

to rest of mixture. Beat with mixer until well blended
Pour into jelly roll pan. Bake 20-30 minutes.

Fros ting

.1 cup sugar

S tablespoons butter or margarine

1/3 cup milk

1 cup chocolate chips

In small saucepan, combine sugar, margarine and milk.
Boil, stirring constantly for 1 minute. Remove from
heat, stir in chocolate chips until smooth. Pomr
over bars,

Chocolate Revel Bars Gerri Solon

Crust

é;'Eﬁbs flour

1 teaspoon soda
teaspoon salt
cup margarine
cups brown sugar
eges

teaspoons vanilla
cups oatmeal

Filling

12 oz chocolate chips

15 oz sweetened condensed milk

2 tablespoons butter

1 cup chopped nuts

Cream margarine,sugar, eggs and vanilla, Sift flour
soda, and salt. Add creamed mixture amd oatmeal to
sifted ingredients, and mix. Press half of crust into
a 9x13 pan. In double bviler, melt chips. condensed
milk, and butter. ‘“hen smooth add nuts. Pour this

over crust, add remaining crust over top of filling.
Bake at 3500 F for 25-30 minutes.

WMNDNN =2
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Rhubarb Swir]l Sheila Fosheim

20 graham crackers crushed
% cup butter melted

2 tablespoons brown sugar
1 teaspoon salt

Mix together and spread. in 9x13 pan. Reserve % cup
for top.

3 cups rhubarb sauce sweetened
1= 30z. box strawberry gelatin
2 cups marshmallows

1 cup cream whipped

Heat sauce and dissolve gelatin in it. Add marchmal=-
lows. Cool. Add whipped cream, spread in crust and
chill,

Fudge Nut Bars Karla Kuehl

cup butter
cups light brown sugar
€ggs
teaspoons vanilla
cups oatmeal

cups rifted flour
teaspoon baking sada
teaspoon soda

NP

package (12 0z.) chocolate chips
can sweetened condensed milk
tablespoons butter

teaspoon salt

teaspoons vanilla

cup chopped nuts

S NP 2 24 anNWMNINON =

Cream together butter and sugar. Blend in eggs and
v=nilla, Combine oatmeal, flour, soda, and salt. Add
to butter mixture. Set aside. In a double.bailer
heat together chocolate chips, condensed milk, butter
salt, and vanilla., Stir in chopped nuts when smooth.
Spread 2/3 of mixture in a well greased 15x10x1 jelly
roll pan, Cover with chocolate mixture, swirl to
blend. Bake at 350°F for 25-30 minutes or until
lightly browned.



-24-
Apple Pie Bars Jani Haraldson

2% cups flour

2 tablespoons sugar
1 teaspoon salt

1 cup shortening

Mix above ingredients as you would a pie crust. Then
put 1 egg in a cup plus milk to make 2/3 cup. Add to
above crumb mixture. Roll out % of dough and place
in a jelly roll pan. Sprinkle with 2 handfuls of
crushed cornflakes to eover rolled crust. Add 8-10
sliced apples. Sprinkle with mixture of 1 cup sugar
and 1 teaspoon clnnamon. Cover with second rolied
crust. Bake at 350 F for 1 hour. Frost with a thin
powdered sugar frosting.

Treasure Bars Cindy Hauge

cup sifted flour

cup brown sugar

cup butter

cup brown sugar

eggs slightly beaten
teaspoon vanilla
‘tablespoon flour
teaspoon baking powder
teaspoon salt

cup chopped California walnuts
cup shredded coconut
cup chocolate chips

NENR 2 =2 N - RN
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Combine flour and % cup brown sugar, cut in butter.
Press into greased 9x13x2 pan. Bake .at 350 F for

12 minutes., For topping, gradually add 1 cup brown
sugar to eggs, beating until light and fluffy. Blend
in vanilla, Add sifted dry ingredients, stir in nuts,
coconut, and chocolate chips. Spread over baked crust.
Bake 25 minutes more. Cool, cut in bars.

Scotties Brenda Strohfus

%4 cup butter

1 cup brown sugar

2 cups quick cook oats
% teaspoon salt
1

teaspoon baking powder crntinued
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Combine butter and sugar in saucepan, and stir until
butter melts. Stir in the r2st of the 1ngred1entS.
Pour into greased 8x8 pan. Bake at 350 F for 20
minutes,

Chocolate Cherry Bars Alma VanBeck

1 box chocolate cake mix

2 eggs

1 can cherry pie filling

1 teaspoon almond flavoring,

Combine ingredients. Mix by hand so cherries will
not mash, Put in greased cookie sheet. Bake at 350
for 25-30 minutes.

Frost with:

14 cups white sugar

6 tablespoons margarine

6 tablespoons milk

Combine and boil for 1 minute., Remove from heat and
add % cup chocolate chips., Tet cool, then beat
until of spreading consistency.

Triple Decker Brownies Carmen Groen

Sift: 1 cup flour,

% teaspoon soda

1 teaspoon salt

2 cups quick oatmeal

1 cup brown sugar

Mlx in 1 cup melted butter. Pat in 9x13 pan. Bake at
350 F for 10 minutes.

Combine 2 squares unsweetened chocolate, melted, with:
% cup margarine

1% cups sugar

2 eggs

1 1/3 cups flour

1 teaspoon vanilla

4 teaspoon baking powder

% teaspoon salt

% cup nuts

4 cup milk

Spread over baked crust. Bake 25 minutes more.
Frosting

Melt together 2 squares chocolate and 1 cup margcrine.

£dd 3 cups powdered 8ugar.

Add:
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Apple Goodie Gerri Solon

3/k cups flour
teaspoon soda
teaspoon cinnamon
cup shortening
cup brown sugar
cups oatmeal
apples

cup sugar
teaspoon cinnamon
4 cup flour

Ol s =
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Into a large bowl, sift 1 3/l cups flour with % tea-
spoon soda and % teaspoon connamon. Cut qhortenlng
into flour, mix untll fine. Add brown sugar and
oatmeal, mix. Press one half of this into a 9x13 pan.
Cut apples fine and mix with 1 cup sugar, 1 teaspoon
cinnamon, and % cup flour. Spread this on flour
mixture. Add remaining half of mixture on top. Press.,
Bake at 350 F for 1 hour.

Cranberry Crisp Denise Schone

cups raw cranberries

cups sliced, peeled apples
cup sugar

tablespoon oemon juice
teaspoon salt

cup brown sugar

cup raw oatmeal

cup flour

4 cup butter or margarine

MR = AdR 2 2N

Combine cranberries, apples sugar, leuon juice ard
salt, Spoon into shallow, 1% quart greased baking
dish, In a small mixing bowl, combine brown sugar,
oatmeal and flour. Cut in margarine with pastry
blender. Spoon over cranberries. Bake at 325 F
for 1 hour or un.tilbrowned and bubbly.

, A little variety is the spice that helps to make
life extra nice!
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Rocky Road Fudge Bars Christine Prouty

1st 1axer

%+ cup butter or margarine

1 square (1 oz.) unsweetened chocolate
1 cup sugar

1 cup flour

1 cup chopped nuts

1

1

2

teaspoon baking powder
teaspoon vanilla
eges

Melt butter and chocolate in sauce pan. Add other
ingredients and mix well. Spread in 9x13 pan.

2nd layer
oz. cream cheese, softened (remove 2 oz. for frosting)
% cup sugar
2 tablespoons flour
4 cup butter
1 egg
% teaspoom vanilla
4+ cup nuts
6 oz. chocolate chips

Combine 6 oz. cream cheese with other ingredients
except for last two. Blend until smooth. Stir in .
nuts. Spread over chocolate mixture. Sprinkle with
chocolate chips. Bake at BSOOF for 25=30 minutes,
Sprinkle with 2 cups mini marshmallows. Bake 2 minutes
more.,

Frosting

} cup butter

1 square chocolate

remaining 2 oz. cream cheese
% cup milk

3 cups (1 1b.) powdered sugar
1 teaspoon vanilla

Melt first 3 ingredients. Stir in milk, sugar, and
vanilla. 3Beat until smooth. Immediately paur over
marshmallows and swirl together.



Ice Box Cookies =28~ Denise Schone

cups sugar
cup mixed butter

eggs

cup chopped nuts and dates

teaspoon soda dissolved in a little hot water
teaspoons vanilla

teaspoon nutmeg

cups flour

Cream sugar, butter, and eggs. Add nuts, soda. and
vanilla. ¢Sift flour and nutmeg, add to creamed
mixture. Roll into loaf and cool. Slice then bake at
350°F.

FosN a2 anna N

Pumpkin Cookies Joan Effling

cups white sugar

cup shortening

egg

can pumpkin pie filling- 15 oz.

cup ground walnut

cup ground raisins

1% teaspoons cinnamon

2 teaspoons vanilla

2 ‘teaspoons baking powder

1 scant teaspoon salt

L4 cups flour

Cream sugar, shortening and egg. Add pie filling,
walnuts, raisins., Sift together cinnamon, baking
powder, salt, and flour. Add to creamed mixture.
Add vanilla, Drop on greased cookie sheet. Bake at
375°F for 8 to 10 minutes. Very good brushed with
milk before baking or frosted when cooled.

aa g an

Chocolate Chip Cookies Jodene Stemper

14 cups shortening

3 egegs

1% cups white sugar

3/Lk cups brown sugar

1 teaspoon vanilla

3 cups flour

1% teaspoons baking soda

4cup chopped nuts

1 bag semi-sweet chocolate chips
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Chocolate Chip Cookies Continued

Cream shortening eggs, sugars, and vanilla. Sift
flour, baking soda. Add to crea.mgd mixture., Add ruts
and chocclate chips, Bake at 350 F for 10 minutes.

Banana Oatmeal Cookies Carmen Groen

3/L cup margarine

1 cup sugar

1% cups flour

1 teaspoon salt

4 teaspoon baking soda

4 teaspoon nutmeg

3/ly teaspoon cinnamon

1 egg

1 cup mashed bananas

1 teaspoon vanilla extract

1% cups oatmeal

4 cup chopped nuts

1 cup chocolate chips (optional)

Cream margarine and sugar, beat in egg and extract
until fluffy. Beat in bananas. Stir in flour and
oats, Add remaining ingredients. Chill 30 minutes.
Drog on greased sheets and bake 12-15 minutes at
375 F., Makes l; dozen.

Jumbo Raisin Spice Cookies Denise Schome.

eggs
cup raisins or 1 cup dates

cup sugar

cup shortening

4 teaspoon cinnamon

4 teaspoon nutmeg

4 teaspoor. almond flavoring

1 teaspoon soda

1 teaspoon baking powder

Ly cups flour

Cook raisins in %—cup of water for S minutes., Set
aside., Cream shortening sugars. and eggs. Sift dry
ingredients, and add to creamed mixture. Add raisins.
Drop on greased cookie sheet., Bake at 375°F for

15 minutes.

a4 an
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Double €hocolate Chip Cookies Cindy Cole

1. cup shortening
cup margarine
3% cups sugar
egg

teaspoon vanille
6 tablespoons cocoa

1
1

1

1

L teaspoon soda

1 cup flour

3 cups oatmeal

1 cup water

Cream shortening, margarine. sugaTr, egg and vanilla,
Add cocoa, salt, soda, flour, and oatmeal. Add water.
Place on greased cookie sheet. Bake at 350°F for 15
minutes.

3nickerdoodles Ruth Tims

1 cup shortening

1% cups sugar

2 eggs

2 3/l cups flour

2 teaspoons cream of tarter

1 teaspoon soda

1 teaspoon salt

Cream shortening, sugar and eggs. €£ift flour, cream
of tarter, soda, salt. Add dry ingredients to creamed
mixture. Chill dough, and roll into balls. Roll
balls in 2 tablespoons of sugar and cinnamon mixed.
Place on an ungreased cookie sheets. Bake at hOOoF
for 8 to 10 minutes, or until lightly browned but
still soft. Flatten tops with a fork,

Sugar Cookies Becky ILeibel

1 cup butter

1 cup sugar

2 cups flour

1 teaspoon vanilla

4 teaspoon baking soda

1 teaspoon salt

Cream butter and sugar, add vanilla. Mix and add
flour, salt, and soda. Mix with hands until it forms
a smooth dough that holds together. Roll into balls.
flatten with a sugared glass. Bake at 325°F for 15

to 20 minutes.




-31-
Gingersnaps Joni Kaufman

3/4c: shortening

lc. brown sugar

Yc. molasses

1 egg

2%c flour

2t. soda

Lt salt

1 t. each ground ginger, cinnamon and cloves

Cream shortening, brown sugar, molasses and egg

till fluffy. Sift dry ingredients, and stir into
creamed mixture. Form in small halls. Roll in
granulated sugar. Place two inches apart on greased
cookie sheet. Bake at 375° for 12 minutes.

Ranger Cookies Sandy Carlson
lc. butter It. soda

ac. sugar 1t. baking powder

ac. brown sugar 2c.oatmeal

2 eggs 2c. rice crispies

1 t. vanilla lc. coconut

2c. flour lc. chopped nuts

Mix in order listed. Drop by tablespoon onto greased
cookie sheet. Bake at 3500for 15 minutes.

Sugar Cookies

lc. butter
7/8c. sugar

1 egg

2T. milk

t. vanilla and almond flavoring

Lt. baking powder

3c. flour

Cream butter and sugar; add egg. Mix in rest of
ingredients. Chill overnight. Roll and cut. Bake
at 3509 for 10 minutes.
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Sour Cream Jumbles Pam Selnes

1 oup butter

%1 cup shortening

13 cups white sugar

2 eggs, beaten

1 teaspoon vanilla

3% cups sifted flour

teaspoon salt

teaspoon soda

teaspoon baking powder

1 cup sour cream

Cream butter and shortening, add sugar. Add eggs and
vanilla, mix well. Sift flour, salt, soda and baking
powder, To creamed mixture, add sifted ingredients
alternatively with sour cream. Drop by teaspoon onto
ungreased cookie sheet Sprinkle with cinnamon sugar
mixture, Bake at 375 F for 8 to 10 minutes.

WV VO

Peanut Butter Chocolate Chip Cookies Charee Rist

1 cup butter or margarine

1 cup peamut butter

1 cup granulated sugar

1 cup brown sugar

2 eggs

1 teaspoon burnt sugar flavor

1 teaspoon vanilla

2 cups sifted flour

1 teaspoon baking soda

1-60z. package chocolate chips

In a large bowl, cream butter and peanut butter.
Gradually add sugars, beat until fluffy. Add eggs,
one at a time, Sift together dry ingredients., Sift
in with creamed mixture. Drop from a teaspoon on to
greased pan. Flatten slightly. Bake at 350°F for
12 minutes.
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Mississippi Mud Cake Karen Zaske

2 eggs

1 cup sugar

pinch salt

1/4 pound margarire
2 tablespoon cocoa
3/4 cup flour

1 cup nuts

Cream together eggs, sugar and salt. Melt margarine

cocoa together, Add alternating the creamed mixture and
the cocoa mixture. Stir in nuts. Bake at 375 for 30 mins
in 9x13 inch pan. While hot spread with 1 jar of
marshmellow cream. Then frost.

Frostening:

1/4 cup milk

2 tablespoon margarire
2 cup powdered sugar

2 tablespoon cocoa

Poppy Seed Cake Cindy Hauge

1 package Lemon cake mix

1 cup water

1 30z. instant lemon pudding mix
L4 eggs

1/2 cup salad oil

1 tablespoon poppy seed

Mix all ingredients together. Fill loaf pans half
full, which are lined with wax paper. Bake 350
for 45-60 minutes. Yeilds 2 loaf pan cakes.

I made a cake and it was good.

It came out just as good cake should.

I made some tea, fragrant and strong,
but sadly, no one came along.

I made a cake and it was punk,

It rose and then, it went kerplunk

I made some tea, 'twas weak and thin,
And all that day my friends dropped in,

Marcia Friesen
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Fresh Apple Cake Debbie Buffington Kraft

1/2 cup butter

1 cup sugar

1/2 cup trown sugar
1 cup buttermilk or 1 scant cup milk and 1 teaspoon vinega
2 eggs

2 1/4 cup flour

2 teaspoon soda

1 teaspoon cinnamon

1/2 teaspoon nutmeg

1/2 teaspoon salt -

2 cup grated apples (4-5 apples)

Cream butter, sugar, and btrown sugar together., Sift
dry ingredients together and alternately with
buttermilk and eggs. Add apples.

Topping:

1/2 cup sugar

1/4 cup brown sugar
1/2 teaspoon cinnamon
1/2 cup chopped nuts

Combine and sprinkle over cake before baking. Bake
at 375 for 40 min in a 9x13 inch pan or for 20 minutes
in a jelly roll pan.

Sour Cream Banana Cake Debbie Buffington Kraft

1/4 cup shortening

1 1/3 cup sugar

2 eggs

2 cups flour

1 teaspoon soda

1 teaspoon baking powder
1/2 teaspoon salt

1 cup sour cream

1 cup mashed bananas

Combine shortening, sugar, and eggs and beat well, Sift
flour, soda, baking powder and salt. Add alternately to
creamed mixture, starting first with sour cream and
banana mixture. Add nuts if desired. Bake at 350 in a
9x13 inch pan for 40-45 minutes.
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Red Velvet Devils Food Cake Charee Rist

2 cup cake flour

1 1/2 cup white sugar

1 teaspoon soda

1/2 teaspoon salt

2 sq. baking chocolate

1/2 cup boiling water

2 eggs (beaten)

1 cup sour cream (whipped)

1 teaspoon vanilla

1/2 teaspoon red food coloring

Add chocolate to boiling water and cool. Sift flour
and measure 2 cups. Sift sugar, flour, salt and soda
several times, Beat eggs, add dry ingredients, add
chocolate mixture, vanilla and red food coloring. Beat
well., Fold in whipped sour cream. Bake in 9x13 inch
pan in 350 oven for 45 minutes.

Black Midnight Cake Ruth Tims

2/3 cup soft shortening

3 eggs

2/3 cup cocoa

1 1/3 cup water

1 1/4 teaspoon soda

1 2/3 cup sugar

2 1/4 cup flour

1/4 teaspoon baking powder
1 teaspoon vanilla

1 teaspoon salt

Cream together until fluffy: shortening, sugar, and eggs.
Beat 5 minutes at high speed on mixer. Sift dry ingredient
and add alternately with the water and vanilla. Grease
and flour cake pans. Makes 2 layers or a 9x13 in. pan.
Bake 350 for 35 minutes for layer or 40-45 minutes for
9x13 pan. Let Cool.

“Don't save that kind word, someone may need it."
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Thin Chocolate Cake Pam Selner

Mix in a large bowl:
2 cups flour
2 cups white sugar

.Put in pan and bring to rapid boil:
1 stick margarire
1/2 cup crisco
L tablespoons cocoa
1 cup water

Pour this mixture over flour and sugar and mix well,

Add and mix well:
2 slightly beaten eggs
1/2 cup buttermilk
1 teaspoon soda
1 teaspoon vanilla

Bake in jelly roll pan for 20 minutes at 400. Frost
while still warm with chocolate icing.

Midnilght Cake Carmen Groen

1 3/4 cup flour

2 cup sugar

3/b cup cocoa

2 teaspoon soda
teaspoon baking powder
teaspoon salt

eggs

cup hot coffee

cup buttermilk or sour milk
1/2 cup vegetable oil

1 teaspoon vanilla
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Beat at medium speed for 2 minutes. Batter will be thin.
Bake in 350 oven,

"life is 1like a mirror; you don't get more out of
it than you put into it."
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Cherry Surprise Cake Marcia Friesen

1 cup vegetable oil

1 cup sugar

L eggs

vanilla

2 cups flour

1 teaspoon baking powder
1 can cherry pie filling

Topping:
1/2 cup sugar
1 teaspoon cinnamon

Mix oil and sugar thoroughly, add eggs one at a time and
beat until fluffy. Add vanilla. Sift flour and baking
powder, add to the liquid mixture and beat.

Topping- mix sugar and cinnamon

Grease 9x 13x 2 in. pan and pour half of the batter
across the bottom. Sprinkle half the topping over the
batter. ©Spoon cherry pie filling over this and pour
remaining batter over the filling. Sprinkle the rest

of the topping on. Bake 50 mins.- 350

Yellow Cake Carolyn Gottsleben

L eggs

2 cups flour

2 cups sugar

1 1/2 teaspoon baking posder
1/4 pound oleo

1 cup milk

1 teaspoon vanilla

1 teaspoon salt

Beat eggs and sugar well. Melt 1/4 pound oleo in 1 cup
milk. Add vanilla and salt. Mix all together and beat
well. Bake at 350 in greased and floured 9x13 in. pan.

Hope is the thing with feathers
That pe‘rche's in the soul
And sings the tune without the words
And never stops--at all.
Emily Dickinson
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Overnight Coffee Cake Karelyn Henderson

Dissolve 1 package yeast in 1/2 cup warm water.
Mix as for pie crust

4 cup flour

6 tablespoon sugar

1 teaspoon salt

1 cup butter or margarine

Add:

1 cup scalded milk

3 egg yolks and yeast mixture. Stir with spoon.
Cover overnight. Do not refrigerate. In the morning,
spread over 2 greased pizza pans. Beat egg whites with
fork and spread on dough with pastry trush. Sprinkle
with 1/2 cup trown sugar (each cakeg. Sprinkle on
sliced almonds. Let rise 2 hours. Bake 350 for 25 min.
Drizzle with powder sugar frostening.

Mandarin Orange Cake Brenda Strohfur

egg

cup sugar

teaspoon soda

teaspoon vanilla

small can Mandarin oranges drained
cup flour

1/2 cup chopped nuts

pinch of salt

-

Pour batter in 8x€ inch pan at 350 for 30-35 minutes.

Topping:
1/2 cup trown sugar
3 tablespoon milk
3 tablespoon butter

Boil a few minutes, pour over cooled cake or whipped crea
if desired.
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True Sponge Cake Alma VanBeek

6 eggs, separated

1/2 cup water

3/4 cup sugar

1/2 teaspoon vanilla

1/2 teaspoon lemon extract
1 1/2 cup cake flour

1/4 teaspoon salt

Beat egg yolks until very thick and lemon colored. Add
the water and continue beating until mixture almost piles.
Gradually add the sugar and the two extracts. Sift the
salt with the flour, After +the mixture is thick enough
to pile slightly. Sift 1/4 of the flour over yolk
mixture and fold flour into the whites. Similarily add
the second, third, and fourth quarters of flour. Fold
10 strokes after all but the fourth addition. Continue
folding after fourth addition until. all flour is folded
in.

3/4 cup sugar

3/4 teasponn cream of tarter.

Beat egg whites to the foamy stage. Add the cream of
tarter and begin adding sugar gradually. Continue
beating until all the sugar is added and the peaks just
bend over. Fold the yolk and white mixture together
until completely blended. Rake in tube pan. Bake 1 hour
at 325.

Dump Cake Debbie Buffington Kraft

2 cup flour

2 cup white sugar,

2 eggs

2 teaspoon soda

1/2 teaspoon salt

6 tablespoon oil

2 square chocolate, melted
2 cup buttermilk

Put everything in bowl in order given and mix well. Bake
at 350 for 40-45 minutes.
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Cherry Coffee Cake Janice Fix

1 3/4 cup sugar

cup margarine

beaten eggs

cups flour

1/2 teaspoon baking powder
teaspoon almond or vanilla
can cherry fruit pie filling

==\ T

Cream together sugar and margarine. Add the beaten eggs
to this mixture add flour, vaking powder and flavoring.
Pour in greased jelly roll pan reserving 2 cups batter
Spoon fruit filling over the batter and top this with
the reserved 2 cups of batter. DBake at 350 for 25-30
minutes. Glaze with confectioners frosting if desired.

Sour Cream Chocolate Cake Debbie Buffington Kraft

1/2 cup sugar

1/2 cup cocoa

1/2 cup boiling water

1 teaspoon baking soda

Mix and let cool.

2 eggs

1 cup sugar

1 cup sour cream

1 teaspoon vanilla

1/2 teaspoon burnt sugar flavoring
2 cup cake flour

1/4 teaspoon salt

1/4 teaspoon baking powder

Beat eggs, add sugar, cream and add flavorings. Eeat well
add cocoa and water mixture. Add flour mixture and beat
2 minutes by hand or mixer at medium speed. Bake at

350 for 35 minutes,
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Chocolate Zucchini Cake Cindy Hauge

1/2 cup oleo softened or butter
1/4 cup vegetable oil

1 3/4 cup sugar

1/2 teaspoon salt

2 eggs

1 teaspoon vanilla

1/2 cup sour milk

2 1/2 cup flour

L tablespoon cocoa

1 teaspoon soda

1/2 teaspoon baking powder

3/4 teaspoon cinnamon

1/2 teaspoon cloves

2 cups grated unpeeled zucchini

Cream butter, oil, sugar, salt, eggs, vanilla and

sour milk. Stir together the remaining dry ingredients
Add to liquid. DMNix well add grated zucchini. Mix
again. Bake at 325 for 40-45 minutes in a greased and
floured 9x13 inch pan.

Pineapple Upside-Down Cake Alma VanBeek

1/4 cup butter

1/2 cup brown sugar

1 8 oz. can sliced pineapple
Marschino cherry halves (optional)

1 egg
1 8 oz, package white cake mix

Melt butter in 8x8x2 inch pan. Sprinkle sugar evenly

in pan. Crain pineapple. Save syrup, arrange pineapple
in sugar mixture. Maraschino cherry halves also. Add
enough water to pineapple syrup to make 1/2 cup liquid.
Add liquid add egg to cake mix. Pour batter over fruit.
Bake at 350 for 40 minutes until cake pulls from side

of pan. Let stand 5 minutes, for topping to set. Turn
upside down onto platter. 4-6 servings.
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Frize Chocolate Cake Alma VanBeek

cup shortening

cup sugar

teaspoon vanilla

oz. chocolate, mélted
eggs

1/4 cup flour

teaspoon soda

teaspoon salt

cup sourmilk or buttermilk

BRE ROV ENDD -

Stir shortening to soften. Gradually add sugar, creaming
until light and fluffy. Blend in vanilla and cooled
chocolate, Add to creamed mixture alternately with milk.
Beating after each addition. Bake in 9x13 inch pan for
20-25 minutes. in 350 oven.

Cherry Cheesecake Charee Rist

1 package lemon gelatin

1 cup hot water

1 1/4 cup white sugar

1 & oz. package cream cheese
1 teaspoon vanilla

1 13 oz. can evaporated milk

Line 9x13 inch pan with erushed graham crackers. Dissolve
gelatin in hot water and chill till it becomes egg

white subastance. Cream the cheese and sugar. Add
vanilla. Beat chilled evaporated milk till it becomes
very stiff. Then add this to gelatin and cheese mixture.
Pour into pan. Top with cherries after the mix chills
firm.

Large Chocolate Cake : Sue Gilbertson
3c. flour IT. soda
2c. sugar Lt. salt

Y%c. cocoa

Stir all together very thoroughly. Make a well and
put lc. vegtable oil, lt. vanilla, lc. buttermilk,
and 2 eggs(break yolk and mix egg into other liquid).
Add lc. boiling water and stir till smooth. Bake at

3500 for 35 minutes.
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Oatmeal Cake Sandy Carlson

1/4 cup boiling water
cup quick oatmeal

cup brown sugar (firm pack)
cup sugar

eggs

stick margarine
teaspoon vanilla

1/3 cup flour
teaspoon cinnamon
teaspoon soda

1/2 teaspoon salt
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Pour water over oatmeal and let stand 20 minutes. Cream
brown sugar, sugar, eggs, and mar garine together and
add to oatmeal mixture. Add vanilla and mix. Add dry
ingredients and bake in a greased and floured long

cake pan for 25-30 minutes at 350.

Frost cake while hot with:
stick margarine

‘cup brown sugar

cup coconut

cup chopped walnuts
teaspoon vanilla

=N e

Cream together margarine, brown sugar and coconut. Add
Wwalnuts and vanilla and mix well. Spread on hot cake,

Pecan_goffee Cake Jeanne Rausch
Lc. butter 2c. flour

3/4c. sugar lt. baking powder

3 eggs 1t. vanilla

lc. sour cream 1t. soda

Cream butter, sugar and vanilla. Add one egg at a time.
Add sifted dry ingredients alternately with sour cream.
Put half of batter in 10 inch tube pan. Spread half
of topping, then rest of batter abd rest of topping.
Topping: 6T. butter 2t. cinnamon

lc. brown sugar lc. pecans
Bake at 350° for 50 minutes.
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Zucchini Cake Cindy Hauge

2 cups sugar

1 1/2 cup margarine

4 eggs

3 cups zucchini

1 1/2 teaspoon cinnamon
3 cups flour

2 teaspoon baking powder
1 teaspoon soda

1/2 teaspoon salt

Cream bogether sugar, margarine and eggs. Nix in
remaining ingredients. Bake at 350 for 1 hour in
a greased 9x 13 inch pan.

Crazy Cake Sheila Fosheim
Mix;

2/3 cup vegetable oil
2 teaspoon vinegar

1 teaspoon vanilla

2 cup cold water

2 cup sugar

3 cup flour

1/3 cup cocoa

1 teaspoon salt

2 teaspoon soda

Add dry ingredients to mixture. Pour in 9x13 inch
pan. Bake in 350 ovem for 30-35 minutes.

Sliced Coconut Cake Joyce Mathison

3 eggs == le.+1%t. flour

3/4c. and IT. sugar 1%t. baking powder

Beat eggs and sugar till white. Fold in flour and
baking powder. Bake in waxpaper lined jelly roll pan
at 350° for 10 minutes. Remove from pan by lifting
paper carefully as not to crack cake. Cool. When
cool, cut in four pieces.

Frosting: 1}%c.+2T. powdered sugar, 3T. butter, 24T
milk, 2 T. cocoa. Beat till fluffy. Makes two sep=
erate 2-layer cakes. Sprinkle coconut on top. Slice
thin. %
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Devil's Food Cake Marge Zastroa

cup shortening

cup sugar

eggs well beaten

1/2 cups flour

teaspoon soda

teaspoon salt

1/2 cup cocoa

1 cup sour milk or butter milk
1 teaspoon vanilla

1 cup boiling water

=MD -

Cream shortening, add sugar in small amounts. Add eggs.
Sift flour, cocoa, soda and salt, Add boiling water

and vanilla., Add dry ingredients and liquid alternately,.
Pour in greased pan 9x13 inch. Bake at 350 for 40-45 min.

Boiled Cake Carolyn Gottsleben

2 cups sugar

2 1/2 cup water

2/3 cup shortening
1 teaspoon cinnamon
1/2 teaspoon cloves
1/2 teaspoon nutmeg
1/2 teaspoon salt
2/3 cup raisins

3 1/2 cup flour

1 cup hot water

2 teaspoon soda

Mix and boil 5 minutes the sugar, water, shortening,
spices, and raisins. Let cool. Add flour. Mix well.
Add hot water with soda. Bake 1 hour in greased pan.
(Nuts, candied fruit and gumdrops may be added if
desired.)

-Bernard Berenson, the art histooian, loved life.
When he was almost 90, he said,"I would willingly
stand at street corners, hat in hand, asking passers-
by to drop their unused minutes into it."
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Orange Sponge Cake Debbie Buffington Kraft

6 egg yolks

1 tablespoon ground orange peel
1/2 cup orange juice

1 cup sugar

1/4 teaspoon salt

1 1/3 cup sifted cake flour

6 egg whites

1 teaspoon cream of tarter

1/2 cup sugar

Beat egg yolks until thick and lemon colored. Add
orange peel and orange Jjuice, beat until thick. Beat in
sugar in gradually. Combine salt and cake flour. Add

a little at a time., Beat egg whites and cream of tarter
until soft peaks form. Add gradually to egg white mix.
Fold into egg yolk mix. Bake in an ungreased tube pan.
Bake at 325 for 55-60 minutes

Self-Filled Cup Cakes Sheila Fosheim

1 package (2-layer size) chocolate cake mix
1 8 oz. package cream cheese

1/3 cup sugar

1 egg

dash of salt

1 cup semi-sweet chocolate chips

Mix cake, fil cups 2/3 full. In another bowl cream cheese
with sugar, beat in egg and salt. Stir in chocolite
pieces. Drop 1 large rounded teaspoon cheese mixture
into each cup cake. Bake for 35 minutes. Make 30

cup cakes,
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Devil's Food Cake Frosting Marge Zastroa

1 cup sugar
1/4 cup margarine
1/4 cup milk

Combine above ingredients. Bring to a boil. Boil 1
minute. Add 1/2 cup chocolate chips and 1 teaspoon
vanilla., Cool until ready to spread.

Chocolate Butter Cream Frosting Charee ERist

To accompary devils food cake,

1/3 cup soft butter or margarine

1/8 teaspoon salt

3 cup confectioner's sugar (sift if lumpy)

3 sq. (1 oz. each) unsweetened chocolate, melted
1/4 cup milk

1 1/2 teaspoon vanilla

Beat butter or margarine, salt and 1 cup confectioners
sugar until light and fluffy, Blend in melted

chocolate. Then add rest of sugar alternately with

milk and vanilla. Mix until smooth and creamy. Add
more sugar to thicken or milk to thin if needed for

good spreading consistency. Cocoa may be substituted for
chocolates squares as follows- 3 tablespoon cocoa plus

1 tablespoon butter for each sguare of chocolate.

This additional butter may be milted and the cocoa
dissolved in it before adding to the other ingredients,

Chocolate Frosting Sue Warner

1 cup sugar

1/3 cup evaporated milk
1/3 cup chocolate chips
1 sq. baking chocolate
vanilla

pinch of salt

Boil sugar and milk for 1 minute. Add chocolate chips
and baking chocolate, Vanilla and salt. Beat until
chocolate is melted and of spreading consistency.
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7 Minute Frosting bally Schulz

2 egg wWhites

1/8 teaspoon salt

1 tablespoon light corn syrup
1 1/2 cup sugar

1/3 cup water

1 teaspoon vanilla

Combine all ingredients in top of double boiler; beat
with rotary mixer for 1 minute. ;

Place over boiling water, beat 7 minutes.

Remove frosting from boiling water when frosting stands
in glossy peaks. Continue beating, until frosting cool
and thick enough to hold firm swirls.

Chocolate Icing Pam Selnes

6 tablespoons margarine
6 tablespoons milk
1 1/2 cup white sugar

Boil this mixture for 30 seconds. Remove from heat and
add 1/2 cup chocolate chips. Beat well until it starts
to thicken. Then spread on warm cake., Cool.

Note: This recipe maekes more than enough frosting for
one cake. A smaller amount of frosting can be made by
using only 4 tablespoons margarine and milk and 1 cup
white sugar. Do as directiors say, but skimp the 1/2
cup chocolate chips. It is important that you boil
ingredients only 30 seconds. If longer, the icing
will get too stiff.

Frosting Ruth Tims

1 pound powdered sugar, sifted (3 1/2 cup)
1/2 cup shortening (white in color)

1 egg white

1 teaspoon vanilla

a dash of salt

1/4 cup hot water (scant- not boiling)

Beat with electric mixer until creamy.
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Good Chocolate Frosting Susan Gilbertson

1 cup white sugar

1 square unsweetened chocolate
1/3 cup milk

1/4 cup shortening

Boil 1 minute. Add 1 teaspoon vanilla. Stir wkale.it
cools, Spread on cake.

Yummy Chocolate Frosting Charee Rist

1 cup sugar

1/3 cup milk

1/4 cup butter

1 cup chocolate chips
1/3 cup marshmallows
1 teaspoon vanilla
dash of salt

Melt butter, sugar and milk in saucepan and bring to full
boil. Boil for 1 minute. Remove from heat. Add

chips, marshamallows, salt and vanilla. Beat until
desired thickness, Hardens quickly.
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armels Alma Van Ceek

. butter
b. brown suaar 2 1/2 c.)
h salt

. light corn syrup
5 0z. can sweetened condensed milk

. vanilla
Melt butter in heavy 3 qt. saucepan. Add hrown sugar
and salt; stir until thoroughly combined. Stir in light
corn syrup, mix well. Gradually add milk, stirrinqg con-
stantly. Cook and stir over medium heat till candy
reaches firm ball stage (245° f.) about 12-15 min.
Pemove from heat, stir in vanilla. Pour into buttered

? x 13 pan. Cool and cut into squares.
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Famous Candy Bars Terri Root

1/2 c. white su9gar

1/2 c. brown ‘sugar

1 c. white syrup

c. peanut butter

c. corn flakes

c. salted peanuts

-6 0z. pkg. semi-sweet chocolate chips

! -6 oz. pkg. milk chocolate chips

In saucepan, mix sugars and syrup over low heat. Rring
to a boil for 1 minute. Add peanut butter and stir
well. In a large mixing bowl, stir together corn flakes
and salted peanuts and add sugar-syrup mixture. Crease
9 x 13 pan and firmly press combined mixture into pan.
elt both pkqs. of chocolate chips together and spread
over mixture in pan. Cut into squares and around edqge
of pan all the way through. Refrigerate. l'hen cool,
turn out and break into pieces.

P e o oY)

Mint Dazzles Jill Peterson
2c. vanilla wafers,crushed 3/4c. butter

1%c. powdered supar 3 eggs, beaten

3 sq. chocolate,melted 135¢c .whipped cream

1 small package miniature marshmallows

}3c. peppermint stick candy, crusked.

Mix crushed wafers and %4c. melted butter. Press
firmly in bottrom of sreased 9x13 pan. Cream !sc. but-
ter and sugar. Add sggs and chocolate. B=at until

(continued)
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Mint Dazzles (cont'd)
light and fluffy. Spoon over crumbs. Cool in
refrigerator. Mix whipped cream wicth marshmal-
lows gently. Spread over chocolate mixture.
Sprinkle with candv.

Nut Goodies Brenda Strohfus
li“bé.ngkg. chocolate chins 2 c. peanut butter

12 oz. pke. butterscotrch chips

Melt tocether in double boiler. Stir and pour

half in a jellv roll pan. Refrigerace until firm.
To other half,add 1 1b. salted peanuts. Put in
sauce pan and heat gently the following:; lc.buc-
ter, %c. drv repular vanilla pudding, Lc. evapor-
ated milk. Ler boil one minute. Remove from heat.
Add 1t. maple flavoring, 2 lbs. powdered sugar.
Beat till smooth and spread over chilled chocolate.
Pour chocolate-peanut mixture on top of powder
sugar mixture and refrigerate. Cut into bite-
size. Make a verv large batch- enough for a fam-
ily plus a friend. Must be kept cool.

Coconut Fudgies Joyce Mathison

Boil for 3 minutes:

2c. sugar, %c. oleo, %c. milk, %c. cocoa, 1/8t.

salt

Remove from heat and add:

1 3/4c. quick oatmeal, 1 t. vanilla, %c. coconut
Stir and let stand 5 minutes. Drop in mounds on

greased pan or wax paper.

Noodle Clusters Michelle Brendt

6-oz pkg. butterscotch chips

6-o0z. pkg. chocolate chips

lc. peanuts

2c. chow mein noodles

Melt chips in double boiler. Stir in nuts and
noodles, mixing well to completely coat. Drop onto
waxed paper by spoonfuls.

-Nothing is so gentle as strength, nothing is as
strong as gentlensss.
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Service Yvonne Lightfield

1 c¢. brown sugar

1/4 c. butter

1/4 c. water

1 T. flour

1/4 c. orange juice

1 well beaten egg

1/2 t. vanilla

Mix well and boil until thich enough to pour. When cool\
pour over cool whip.

Dipped Chocolates Melissa Vanhove
1 c¢. chunky peanut butter
2 T. butter or margarine
1 ¢. pd. sugar '
1/2 c¢. nuts '
1 1/2 c. rice krispies (crushed slightly) or (crushed
rice chex)
Mix in order given. Shape into balls. Melt in double
broiler:

1 6 oz. pkg. choc. chips

1 inch sq. of paraffin
Roll chilled balls in chocolate and drop on waxed
paper. Chil until hard.

Carmel Marshmallow Balls Marcia F.
Melt together in top of double broiler:

1 bag carmels

2 sticks butter or margarine

1 can eagle brand milk
Take large sized marshmallows (that have been chilled
in freezer) and place a toothpick in each one. Roll
them in the carmel and then in the rice krispies or
coconut. Store in a cool place.

Reese's Peanut Butter PRars Louise Arbach

lc. oféElmEET?eH S ARnE =T 2 9 /3 @ nowdered sugar
1/3 1b. eraham crackers. lc. chocolate chinrs
lc. butterscotch chips lc. peanut butter

Mix oleo, powdered sugar and graham crackers. Press
in 2 13 pan. Melt chocolate and butterscotch chips
and peanut butter. Spread over top and cool.
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Marshmallow fudye “arcia &

"

2 1/4 c. sunar

1€ larqge marshmallows or 1 c. marshmallow crean

3/% c. avaporated milk

1/% c. bhutter

1/4 t. salt

1 c. chocolate chips

a t. vanilla

Mix in heavy saucepan, the first five inqredients.
fook, stirring constantly_over medium heat to a boil.
Roil and stir 5 more minutes. Take off heat. Stir in
chocolate shins and vanilla until completely melted.

Spread in buttered ° in. square pan. ool and cut into
30 pieces.

Salted Peanut "ad Yvonne Liahtfield
/3 c. (10T.) melted hutter

1 c. hrown sugar

% c. oatmeal

2 t. vanilla

1 c. salted peanuts
1/3 c. syru

Bake at 375" for 19-12 min. Frost with 2 cups chocolate
chips and 1/2 c. peanut butter melted together.

>

1mond Bark Candy Cindy “auge

1/2 1b - 2 1bs. almond bark

c. rice krispies

c. captain crunch

c. salted peanuts

c. miniature marshmallows

Turn oven to 2250, bppre-heat. Turn off oven. Place
bark in oven for 25 mins. Stir till creamy. 2dd in-
Jredients. Orop fram spoon. Let bark harden.

PN 1O M

Oven Caramel Corn Terri Root

4 aqr. popped corn Lc. corn syrup
l5c. butter Lt. salt

lc. brown sugar Lt. soda

Combine butter., brown sugar, corn svrup, and salrc.

Boil 5 minutes. Remove from heat and stir in soda.
Pour over corn in large baking pan or roaster and

mix well. Bake at 200 F. for one hour.Stir each 15 min.
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Pumpkinp Ghiffon Pie "renda Strohfus

rust: /2 c. sifted all-purpose

3/4 t. salt

@ T. shortening

-5 T. cold water

Rlend flour and salt in a mixing bowl. fCut fat into
dry ingredients until rice size kernals are formed,
Sprinkle water evenly over this mixture while tossing
with a fork to dampen all portions. Press into a hall
and roll out. Transfer intg pie tin. Prick bottom
with a fork and bake at 459° for 12-15 minutes.

Pie Filling

1 c. sugar

11/2 c. pumpkin

1/2 c. milk

3 eqgs

1 t. cinnamon

1/2 t. ginger

1/2 t. salt

1/4 t. nutmeq

1 T. gelatine dissolved in a little cold milk
Add 1/2 c. sugar to beaten eqg yolks. Add pumpkin
milk, salt, and spices. “ook in double broiler until
thick. Add gelatine to hot mixture ancd cool. 3eat
eqq whites and add 1/2 c. sugar. Fold this into the
pumpkin mixture. Pour into pie crusts and refridgerate
to set.

Phubarb Custard Pie Cindy Haugqe

1 unbaked pie shell

3 eqqs slightly beaten

22/3 T. milk

2 ¢. sugar

1 7. flour

3/4 t. nutmeq

% ¢, rhubarb, cut fine

Mix eqgs and milk together. ™Mix in rest and put in
crust. got with butter and bake at 459° for 10 min.
Then 353~ for 29 minutes.
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Fasv ‘0 _BAKE Pie She11 Joyce “athison

j c. crushed vanilla wafers

1/% c. coconut

1/4 c. melted butter

“ix together ancd pat into a 7 in. pan. Reserve 1/4 c.
of mixture to sprinkle on top of your favorite filling
if desired.

Fresh Strawberry Pie Marge Zastrow

% T. corn starch

1 c. white syrup Cook these three till thick

1 c. cold water

Add: 2 T. white syrup

1 pka. strawberry jello (20z.)

2 or 3 drops of red food coloring

Cool Pour over whoteberries in pre baked pie shell and

top with cool whip. Chill.

Fake Pumpkin Pie Louise Arbach

Mix 3 eqgs, 1 c. mashed sweet potatoes, 1 c. white
sajar, 1 c. brown suqgar, 1/7 stick marqarine, 1 c.

cold milk, 1 t. pumgkin nie spice. Pour in unbaked pie
shell. Bake at 350" till outside is done and inside
slightly fimm.

Myl eld Bl Jill Tecerson

1 pint frozen strawberries(break apart with fork)
2 zg¢ whites

3/4 cup sugar

lc. lemon juice

Beat all of above for 15 minutes. Fold in 1 eup
whipped cream. Add 1/2t vanill and 1 T. sugar.
Pour into baked pie crust or graham cracker crust.
Frzeze.

Pecan Pie Susan Gilbertson
Filling: 3 aepgs 1 cup svrup

l;c. mz2lted burter ] T. flour

] c. pecans I t. vanila

“Yix and pour in % inch unbakzd pie shell. DBake at
350° for 45 minutes.
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frasshopper Pie Carnolyn Cottslehen

1 pkq. choc. Hydrox cooiies

1/? c. butter

1 small pkg. lime jello

1/2 c. boiling water

1 T. lemon juice

1/2 c. suqgar

1 c. cream or 1 pkg. dream whip

1 large can chilled Carnation milk

Crush cookies fine and combine with butter until crumbly.
Line hottom of a 9 x 17 in. pan with half of mixture.
Combine jello, water, lemon juice and sugar. Stir.
Whip cream until stiff and add carnation milk and whip
for several minutes. Add to jello mixture and whip
again. Pour mixture into pan and cover with remaining
half of cookie mixture.

Apple Crumb Pie Joni Xaufman

5-7 tart apples

1 9" unbaked pastry shell

1/2 c. sugar

3/4 t. ground cinnamon

1/3 c. sugar

3/4 c. flour

6 T. butter

Pare apples; core and cut in eighths. Arrange in un-
baked pastry shell. Mix 1/2 c. suqar and cinnamon;
sprinkle over apples. ™Mix 1/3 c. sugar with flour,
cut in butter till crumbly. Sprinkle over apples. BRake
at 4nn° for 35-49 minutes or till done.

Citrus Nubarb Pie Sally Schultz

11/4 c. sugar

1/4 c. tapioca

1/4 t. salt

1/3 c. orange juice

5 ¢. rhubarb

2-T. margarine

Mix lst five ingredients-place in a cdouble crust pie.
Not with margarine. Make at 357" for ! hour.
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Strawberry Pie

Crust: %c. salad oil
1%c. flour
lt. salt

Mix all together and press in pie pan.

15 minutes. at 350°.

Filling: 2T. corn starch
lc. sugar

Boil until thick.

Cool. Serve.

Peanut Butter Pie

6 oz. cream cheese
3/4c. powdered sugar
Lc. peanut butter

Cream together the sugar,
cheese. Fold in the Conl

sprinkle top with crushed

Instant Pumpkin Pie

l6- oz. can pumpkin
1t. cinnamon

Lt. salt

4t. cloves

2-3-3/4 oz pkgs. instant
vanilla pudding

2c. cream, whipped

Jayne Johnson

14T. sugar
2T. milk

Bake for

lc. water
s pkg. strawberry jello

Pour over fresh strawberries.

Michelle Brendt

2T. milk
9 boz. Cool Whip
Graham cracker pie shell

peanut butter, milk and
Whip; pour into crust and
peanuts. Refrigerate.

Michelle Brendt

1%c. milk

t. nutmeg

t. ginger

c. honey

10" baked pie shell

N ar\e

Combine ingredients except for whipped cream; mix

thoroughly.

into pie crust. Chill

Fold in the whipped cream and pour
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Pumpkin Pie Dessert Cindy Yauge
1 c. sifted flour
1/2 c¢. quick-cooking rolled oats
1/2 c. brown sugar, firmlv packed
1/2 c. butter
1 (11b.) can pumpkin (2 cups)
1 (13 1/2 o0z.) can evaporated milk
2 eggs
3/4 c. sugar
1/2 t. ground cinnamon
1/2 t. ground ginger
1/4 t. ground cloves
1/2 c. chopped pecans
1/2 c. brown sugar , firmly packed
2 T. butter
Combine flour, rolled oats, 1/2 c. brown sugar and 1/2
c. butter in mixing bowl. Mix until crumbly, using
electric mi¥er on low speed. Pressed into ungreased
13 x 9 x 2 pan. Bake at 350° for 15 min. Combine
pumpkin, evaporated milk, eggs, sugar, salt, and spices
in mixing bowl; beat well. Pour into crust. Rake at
350° 20 min. Combine pecans, 1.2 c. brown sugar and
2 T. butter, sprinkle over pumpkin filling. Return
to oven and bake 15 - 20 minutes longer or until filling
is set. Cool in pan and cut in 2" sqs.

Butterscotch Nut Torte Yvonne Lightfield

6 egps

1 1/2 c. sugar

1 t. baking powder

2 t. vanilla

1 t. almond extract

2 c. graham cracker crumbs

1 c¢c. broken nuts

1 pt. cool whip

Peat egg yolks well-add sugar, baking powder and fla~
voring. FPeat egg whites enough to hold peak. .Fold
into volks. Ad crumbs then nuts. Bake at 325° 30-35
min. Cool. Pour cool ship over the top.
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J=11v Roll Irene Benson
7 wgos Dash salt

i'c. sugar 1 t. vanilla

1':z. Raking powder 1Y%c. flour

3cat eeps till quite stiff. Add baking powder and
gugar. Beat till sugar is dissolved. Add vanilla.
Fold in flour (mixer mav be used if sides of bowl
are scraped often). Bake in lined jellv roll pan
(11x 16) at 400°F . for 13 min. Remove from pan.
Spread with %c.. jellv and roll hefore cake 1is
coolad.

Raspberrv Delight Karla Kuehl
First laver- 40 vanilla wafers, crushed fine:

Lie. melred bucteg. Mix and pat in bottom of 9x173
pan. Bake at 350 for about six minutes. Let cool.
Second laver- Mix 3/4 c. soft butter, 2c. pow-
dered sugar and 13 oz. pkg. cream cheese. Pat
this over above crust. Sprinkle g c. chopped nuts
over above mixture and press in.

Third layer- Mix 1 pkg. raspberrv jello(3o0z.),

1 c. boiling water, 2 pkes. (19 oz. size) frozen
raspberries (thawed). Cool until it gets svrupv
and pour over the above. Refrigerate 1% hours.
Fourth laver- Cover with 1%c whippad cream with
2T. powdered sugar or use cool whip.

Make the night before, refrigerace, spread cool
whip ovsr the dessert just before vou cutr and
serva. Tastes like cheeseccake.

Oreo Ice Cream Dessert Ji11 Peterson
Le. melted oleo s gallon ice cream
24 Oreo cookies,crushed 1 qt. Cool Whip

1 can Huershey's Fudge Topping

*ix ol=o and cookies. Pur in hottom of 9x173 pan,
reserving some of crumbs for the top. Putr ice
erzap slices, on top of crumhs. Spread fudge
rtopping, warmed in saucepan and water, over top
of ice cream. Spread Cool "hip over fudgz and
gprinlkle reserved crumbs on top. Fresze.
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Coconut Cream Pudding Marg Zastrow
add 1/3 - 1/2 c. coconut to vanilla cream pudding
after mixed anc cooked.

Ranana Cream Pudding Marg Zastrow
After vanilla cream pudding is cooled add one sliced
banana.

Chocolate Cream Pudding Marg Zastrow
With dry ingredients for vanilla cream pudding add 1/4
t. cocoa.

Vanilla Crear Pudding [B s EEERR

2 c. milk

2 eggs (well Reaten)

1/3 c¢. flour

1/2 c. sugar

1/4 t. salt

1 T. oleo

1 t. vanilla

measure milk and add to sauce pan: mix eggs with milk;
combine dry ingredients into bowl and gradually add
1/4 c¢. of milk and eggs to dry ingredients.

Add this mixture to the milk and egg mixture in the
saucepan. Stir well. Cook slowly until thickens;
remove from heat and add vanilla and oloe. Serve.

Liberty Dessert Melissa Vanhove

1 c. flour

1/2 c. margarine

1/2 c. chopped nuts

combine and pat into a 9 x 13 in. pan. BRake for 15 min.
at 350°. Cool. Reat together until light 1 & oz. pkg.
cream cheese with 1 cup pd. sugar. Spread on crust.
Spread 1 carton cool whip over this. Then bheat 2 1/2 c.
cold milk with 2 pkgs. of instant choc. pudding. Beat ur
thick. Spread over other layers. Then spread another
container of cool ship over all this. Sprinkle toasted
coconut over top. Refrigerate until serving time.
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Strawberry-Panana essert Sie Widman
1 c. graham cracker crumbs

2 T. sugar

1/3 c. melted mar: arine

Mix and press into & x & pan
1 banana
1/2 pint strawberries
Slice fruit into crust
l epg
1/3 c. softened margarine
2 c. powdered sugar
Mix well and spread over fruit
1 pkg. strawberry jello
2/3 c. boiling water
2 c. ice cubes (about 15)
4 oz. (half container) whipped topping
Dissolve jello in boiling water. Add ice cubes and
leave until mixture thickens. Remove any ice left.
Add whipped topping. Pour over last layer. Carnish
and chill.

gggy_Qhogqlgge_Qqqqerg Christine Prouty
Crust: I

1 c. flour

1/2 c. nuts

1/2 c. melted butter 3
Blend and pat in 2 x 13 pan and bake 15 min. at 250 .
First laver:

Beat 1 € oz. pkg. cream cheese and add 1 cup powdered
sugar. ¥Fold in 1 cup Cool Whip and spread on cooled
crust.

Second Javer:

2 pkgs. instant chocolate pudding (or any other)

3 c. milk

1/2 t. vanilla

Beat and spreac on top of first layver. Spread on the
rest of the Cool Whip and sprinkle nuts on top. Re-
frigerate. Serves 10-12.

-Mix gelatin in a pitcher. It makes it easier to
pour.

—Coopzraction is not a sentiment-it is an economic
necessicv.
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Lime Jello Dessert Carmen Groen
1-30z. box lime jello Y%c. lime juice
1 3/4 c. hot water IT. lemon juice
lc. sugar 1%c. cream, whipped

Mix all except cream together. Cool jello. Whip
it. Combine with cream. Add green food coloring.
Pour over chocolate cookie crumb crust. (Oreo's)
Refrigerate.

Chocolate CreamCheese Delight Michelle Brendt

2c. flour

Yc. powdered sugar

lc. butter

Mix together until crumbly; press into 9x13 pan
and bake at 400° for 10 minutes. Cool.

16 oz. cream cheese 8-0z. carton Cool Whip

1%c. powdered sugar

Mix together until smooth; spread over crust,
3c. cold milk

2 pkgs. (3 3/4¢z.) chocolate instant pudding
Combine and beat until thick. Pour over cream
cheese layer and refrigerate until set. Top with
1-8 o0z. carton Cool Whip.

Peach Cake Dessert Michelle Brendt
3/4c. oleo 2 egg yolks

1%c. flour IT. vanilla

lt. sugar Lt. salt

Combine and press into either a 9x13 or 10x5 pan.
6c. fresh peaches 2%c. sugar

3T. butter, melted 9T. flour

Mix together and place on first mixture.

Lc. cream

2T. sugar

2 eggs

Beat together and pour over peach layer. Bake at
3500 for 60 minutes. May be served warm with ice
cream or whipped cream.
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Countrv Chicken RBr:zasts ¥arla Kuehl
3 whole boneless chicken breascs: snlit
6 slices smoked, fullv cooked Canadian stvlz bacon
3 oz. shredded process American cheese
1/3 c. chopped gresn onion
s tsp. parsley flakes
12 tsp. thvme
1 crushed bav leaf
8 0o0z. (1 c.) sour cream
17 3/4 o0z. can cream of mushroom soun, diluted
4 oz. can mushroom stems and pieces, drained

Preheat oven 350°. 1In mixing bowl, combine

remaining ingredients other than the chicken and
bacon: stir to blend. Set aside. Roll up one slice
of Canadian bacon: wrap one chicken breast around
each bacon slice, secure with a wooden pick. Repeat
for remaining bacon and chicken. Spoon mixture over
chicken breasts in an ungreased 12 X 8 baking dish.
Bake near center of 350° oven for 5N-55 minutes or
until chicken is fork tender. 6 servings.

Oven Turkey Salad Yvonne Lightfield
2 ¢. cubed cooked turkey 2 tsp. grated onion
2 c. thinly sliced celerv 1 c. mavonnaise
1 ¢. toasted almonds 2 Tbsp. lemon fduice
15 tsp. salt

Combine above ingredients. Pile lightly into
individual baking dishes. Sprinkle with % c. grated
chees=, 1 c. toasted bread cubes.
Turkzv Chip Salad: Omit bread cubes. Sprinkle

Sprinkle 1 c. potato chips over top bhefore baking.

Baked LEgg Dish Javne Johnson
6-8 sliczs bread, crusts removad

ham, bacon, or sausage 2 c. milk

6 egges 1 1b. cheddar cheese

s tsp. salt)hs 4 oz. can or fresh mushrooms

1 tsp. mustard

Butter 9 ¥ 13 pan. Place bread slices in pan, then
layer of choice of meat. Bl=nd epgs and milk and »nour
over bread. Sprinkle gprated ch=ese over bread mixture.
Leg stand in r=friperator. Add drained or fresh
mushrooms. Bake at 350° for one hour. L=t stand
for 17 minutes before servine.
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Swiss Egos Karelvn Henderson
L. 1h. American or Velveeta cheese
2 Tbsn. butz=r
Sliver above in a preased A ¥ 1)) pipex pan.
Mix !’ c. milk, | tsp. drv mustard., ' tsp. or less
salt. Pour 's milk mixture over cheesa. Beat h epps
slightlv and add rzmaining milk mixture. Combine
and pour in pan. BRake 325° for 29-?5 minutes or until
s2z in cgnter. Cut in squares to serve. A good

br zakfasct dish for companv.

Qg}mon 3139u1- Roll Jeanne Rausch
Sauze & c. chopped celerv, !5 c. chonped green pepper
and % c. choppad onion in 2 Tbsp. burter. Mix in

1 can red salmon, drained (save liquid) and % c.
crezam of chicken soup.

Mix 2 c. bisauick mix and 2/3 c. milk. Knead roll

to 9 X 12. Cover with salmon, roll up, place in
dish. Glaze roll with 1 eeg and 1 Thsp. watrer. Bak=
at 4NN° for 25 minuces.

Sauce: add salmon liquid to rezmaining, cream of
chicken soup. Heat and spoon over whzn serving.

Tuna Casszrole Sandy Carlson
1 can cream of mushroom soun
1 can p=as, drainad (16 oz.)
1 can tuna (6 oz.)
-3 07z. cooked and drain=d noodles
salt and pepper 0 tascts
Y¥ix in casserole, sprinkle with crushed potato

chips. Bake in oven until hot throuph. 350°.

Ouiche Lorraine Javne Johnson
1 1b. bacon or hanm % tsp. red panper
1! ¢. shredded Swiss Cheese Y% tsp. suear
4 wogs, beaten 2 tsp. salt
2 c¢. half and half

Cook bacon and crumblz. Combine beaten epgs,
half and half, and seasoning. Lin2 pie crust with
bacon or ham. Sprinklsz shredded chezese ov=r bacon.
Pour =2gg mixtur= over all. Bake at 425° for 15 minutes.
Turn down to 371° and bak= 30-35 minutezs. Stand out
of oven for 19 minucz2s bzfora servine.
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Chicken-Almond Casszrole Pam Selnes

2 c. diced cooked chicken 1 c.- mavonnaise

4 chopped hard boiled epgs 2 Tbsp. lemon juice

3/4 c. slivered almonds 1 tsp. salt

2 c. cooked minute rice 1 can each--Cream of ‘Mush-
s ¢. diced celerv room and Cream of Chicken
1) tsp. onion flakes Soup, undiluted

Combine ingredients, put into an uncovered baking
dish. Top with butta2red bread crumbs. Bake at 13500
for 45 minutes. Serves 4-5.

Note: This recipe mav be made a dav ahead of time
and stored in refriperator. Remove one hour befor:
baking time and top with buttered bread crumhs iustc
before placing into oven to bake. Canned chicken may
be used.

BRO Chicken Dalores Arbach
Cut 3-3% 1b. chicken in serving pieces and dredpe in
seasoned flour. Melt 2 Tbsp. shortening in frv pan.
Brown chicken and pour HBN sauce over. Reduce heat,
cover, and cook till tender, approximatelv 4N minutes,
adding water if necessarv. Remove bav leaf before
serving.

BBO Sauce: 1 med. onion, sliced, 1 clove garlic,
finely minced, 1 tsp. salt, ! tsp. pepper, % tsp.

dry mustard, 1 Tbsp. Worcest«rshire sauce, 1 bav
leaf, % c. vinagar, 1 tsp. supar, 1 Tbsp. brown
sugar, 1% c. tomato juice or sauca.

Chicken Divan Kim Korthals
2 1N oz. pkg frozen broccali
2 c. sliced chicken or 3 chicken breasts (boned and
2 cans cream of chickan soup cookead)
1/3 c¢. mavonnaise (scant)
1 tsp. currv powder (optional) or lemon juice
5 ¢c. shredded sharp cheese
1 ¢c. buttered bread crumbs

Cook broccali- until tender. Drain. Put in
bottom of baking dish. Place chicken on top of
broccali. Combins soup, mavonnaise, curry powdar or
lemon juice. Pour evenlv over chicken. Sprinkle on
cheesa. Top with breadcrumbs. Bake at 351° for
35-40 minutes.
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Ham Loaft Sallv Srhulz
Zmi%gtmﬁﬁmburaer h Then. catsup
2 1bs. cooked eround ham A Then. horseradish
2 c. cracker crumbs 1 semsasalit
4 epps beatrzsn dasly n=pper
Mix a1l ahove toreth2r. Sharns inzo 2 loav=s.

Bake fFor one hour at 3512,

Country Spare Rihs Karen Zaske
Select lean counctrv spare ribs (trim fat bzfore srarrc)
4-8, spread ourt in 9 X 12 pan, salt and pepper to
taste. PRake in 350° oven. Remove fat and add sauce
for last % hour before done.

Sauce for 4-5 ribs:

1 tsp. dry muscard 1 tsp. Worcestarshire sauce
% c. catsup 2 Tbsp. finelv chopped onion
Pronto Pupns Deloras Arbach

Combine 's c. corn meal, ! c. sifted flour, 1 Tbsp.

baking powder and ¥} tsp. salt. Add 1 egg, slifhtly
beaten and % c. milk and stir till smooth. Heat oil

to 4259, Tut wooden skzw=rs in ends of 10 weiners.
Dip in batter and frv 4-5 minutes.

Sweet and Sour Chicken Karelyn Henderson
1 frver chicken - 2%-3 1b.

Brown chicken and covzr with the following sauce.
Combine 1/3 c. honey, 1/3 c. lemon juice, 1/3 c.
steal sauce (Al, Heinz 57 or Prime Choice). Pour
over chiclzn and put in oven, slow tzmperature until
done. Tf using c¢leciric frv pan. lower heat and
finish chickzn until done.

California Chicken Jeanna Rausch
2 Tbsp. o0il I vsn. mustard
2 ¢. chopp=d onion Thsp. brown sugar

1
tsn. Worcestershir- saucz 1 c. pin=apple juice
tsp. paprika l ¢. catsup

spring chicken, cut up

Saute onion in o0il ¢ill mediuwnm brown. Rlznd n=xt
6 ingrzdients well: add to sauiz2d onion and simmer
for 17 minutes. Lav chicken niezces in cass=role
dish: sprinkle wiczlh salt wuv taste. Spoon sauce over
chick=n. Cover and bake at 437° for 15 minute2s, then
one hour at 13500, ( servings.

— e —
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Sesame Baked Fish Kim ¥Yorthals
Y c. sesam= g=ed .
': 1b. fr=sh or frozen fillavs of white fish (torsk,
halabus, flounder, cod)
3/4 tsp. sal: 1/9 tsp. pepper
%, tsn. thvme

2 ¢. soft, white bread crumbs

Toast the scesame seeds until polden brown on a
bakine shect in a moderate ovan, 350°, This will
takz about 17-15 minutes. Stvir from time to time o
brown evznlv. Remove and savz. Arranse fish in
3 qc. bhaking dish. (If usin~ frozen fish, thaw first.)
Sprinklz fish with salt. Pour !5 butter over fish.
Mix bread crimbs, szeds, pzppzr and thvme and remain-
ine Y5 butter. Mix well. Spriunklz crumb mixture over
fish. Bake in 35N° oven for 39-35 minutes or until
fish flakes with bzing touch:d bv a fork. &4 servines.

Zucchini Casserole Joan Fffling
2 at. sliced or diced unpzeled zucchini

] 1ge. onion. chonped 1 c¢. dairv sour cream

1% 1b. beef 1 (7 oz.) scuffing croutons
s tsp. saltc 1 c¢. butter, melted

1/3 tsp. penpw=r 1 can cream of ‘chicken soup
1 c¢. slicad carrots

Prehzat oven to 35N°, eorcase 4-5 dat. casserole.
Cook sauash and onion in small amount salted water
until thev change color. Drain, reserving liquid.
Cook and stir ground beef until brown. Prepare
stuffing according to directions using % c. butter
and 1) c¢. zucchini ligquid. Combine carrots, cream
of chick&n soup and sour crzam. Fold in zucchini
and onions. Spread } of meat on bortom of pan. Top
with % of stuffing. Put all vepetable mixture over
croutons. Top with meat and croucons. Rake 45-50
minuces.

i and wishin'
on':z improve vour fate
h: Lord nrovideas the fi
Bur vou roiza dip ith=z hai:,
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Foil Difiner Sandy Carlson
1 1b. pround beef 1 lpe. onion, chopped
2 med. potatoes, sliced salt and pepper to taste
1 1ge. carrot, sliced

Divide meat into 4 patties. Place on foil. Add
potatoes, carrots, onion and seasoning. Wrap and

bake at 375° for 45 minutes. Serves 4,

Barbecued Spareribs Nenise Schone
meaty spareribs Y tsp. Tabasco sauce

sliced onions 1/8 tsp. chili powder

% ¢c. catsup 1 c. water

1% tsp. salt 1 Thsp. brown sugar

Place lavzr of ribs in bottom of heavy kectle.
Cover with laver of onions. Pour barhecue sauce
over top. Repeat layers: cover. Bake at 325° until
meat is tender. (2-2% hours) IUncovar during last
% hour of baking.

Ham Balls Jill Peterson
2% 1b. ground smoked ham 3 eggs

2 1b. ground lean pork 3 c¢. crushad graham crackers
1 1b. ground beef 2 c. milk

Combine and mix well. Use ! ¢. measure and make

25 balls. DPlace in shallow haking dish and cover
with sauce.
Sauc=: 2-'c. tomato sauce 2% c. brown sugar

3/4 c. vinegar 2 tsp. drv mustard
Cover ham balls and cook one hour at 350°. Put in
a lightlv gr=zased 9 X 13 pan. Sprinkle with parslev
and paprika. Rake uncovered at 3079 for 1%-2 hours.
Serves 12,

Beans and Wiener Basket Farelvn Henderson
1 1b. can pork and bzans 1 Thsp. vprepared muscard
1 Tbsp. dry onion soun mix 3 Thsn. catsup
1 Thsp. brown sugar

Mix well and nu:z in anv heatine unict. Cut wizners

in half and add. Simmer slowlv ahour ?N minutes.

VYour vomorrow is ofzen the resul:c of todav.
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Pizza Debra Buffingten Kraft
Crust: 1 c. lukewarm water, 1l pKg. veast. Stir to
dissolve; let stand 5 minutes. Add to this and stir,
1 tsp. sugar, 1 tsp. salt 1 Thsn. salad oil. Add
1)s c. flour and stir until smooth. Add 1-1) c. more
flour or enough to make dough firm enough to handle.
Knead until smooth. Put in greased bowl. Let rise,
covered with plastic wrap for 15 minutes. Grease
2 cookie sheets or 3 12 inch round pizza pans.
Divide dough accordingly. Flatten, then pull and
stretch gently to fit pan. Pinch up edges up to hold
edges. Letr dough rest 5 minutes before adding sauce.
Brush sparingly with salad oil. Mav be frozen or
refrigerated up to 6 hours before adding sauce.
Sauce: 1 15 oz. can tomato paste
tsp. garlic powder
tsp. onion powder
tsp. salt

dash of liquid red pepper (Tobasco)

Mix these ingredients together. Spread sauce on
crust evenly. Sprinkle ‘crushed oregano, thyme and
basil leaf over sauce. Top with choice of meat and
cheese.

X

-

W\

Hungry Bov Casserole Amy Rausch
4 slices bacon % med. onion, chopped

1 1b. hamburger 1 tsp. garlic salt

% green pepper. chopped 1 £sp. paprika

1 can tomato soup 3/4 c. wvater

18 o0z. can pork and beans 18 o0z. can peas
Frv bacon till crisp. Drain on paper towel.
Brown hamburger, peppa2r and onion. Add garlic salt,
paprika, tomato soup and water. Simmer while pre-
paring biscuit mix (below). Roll out dough. Add
1/3 c. meat mixture. Roll up, cut into 1 inch
pieces. 1In baking dish, putr pork and beans, crumbled
bacon and nreas. Spoon meat mixture over and top with
biscuizs. Bake 10 minutes at 425° and 35N° for 15
minutes. Makes € servings.
Biscuir Mix: 1 c. siftred flour 3 Tbsp. butter
1% tsp. baking powder 1/3 c. milk
Y% tsp. salc
Sift flour, baking powder and salt. Blend in butter.
Add milk: stir very lictle. Knead on floured surface.
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Skilizc Dinner I'arzn Zasle
1 1b. pround heaf
2 stalks c=l=rv, chopped
s ¢. onion, chopped
1/8 c. green pepper, choppad
% tsp. salc
1 10 3/4 oz. can vegetahle soup
1 10 3/4 oz. can tomato soup
1 c¢. macaroni, cooked
Brown gound beef. Add celarv, onion and greon
p2pper: cook until soft. Add salct, pepper and both
soups. Tzat. Add hot macaroni: mix well and serve.

Vd?dtdbl- ﬁppn_ﬂpcdish Chare= Rist
2 1b. t2ndzrized steak
3 POtdEO'S
1 can v=pczable soup
Cut s;cak into serving size= pieces and browvn:
salt and p=pper %o raste. Cur potatoes in half,
place szcak and potatoes in roaster. Add soup and
1 can of water. BRake, sat temperatur= according
to time.

Rolled ™Mz2at Loaf Javne Johnson
1’5 1b. hamburger 3/4 c. bread crumbs

R/4 c. evaporated milk s ¢. broccoli

s pkg. Lipton onion soup mix 1 c. shredded Mozzarella
1 ege bzatzn cheese

In madium size bowl, beat e=ge. Add =vaporated
milk and onion soup mix with a fork. TUsing nascrv
fork, mix hamburger together with other ingrediencs.
Roll ou:z mixtur- on waxpaper in a rectangular shape
Pour over meatr-finely chopped broccoli and shredded
Mozzar=1la cheese. Roll into loaf. ™ut into a 325°
oven for 55 minutes.

Fun, Fast and Flavorful Joni Kaufman

1T 3 oz. pkg. dried beef 3 Tbhsp. choppead. onion

1 ¢. cubad cheddar chezse 1% c. milk

1 c¢. uncooked macaroni l can cream of mushroom soup
Mix all ingredients topsether and pour into a

preased casserole. Bake at 3502 for one hour. Stir

occasionally.
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Bambure=r Hotdish Sandv Carlson
Brown: 1 1b. ground beef ]
1 small onion
1 Thsp. green pepper
Add and simmer: 1 can tomato soup
1 can vegetable soup .
salt and pepper to taste
1. Mix with cooked macaroni and werve with parmesan
cheese.

OR.

2. 7Place meat mixture in casserole dish and cover
wizth tatortets: Bake at 350° until tatortots
are brown.

Mini Pizza Sue Widman
6 English muffins
3/4 c. pizza sauce
13 4 oz. package pepperoni
14 oz. can mushrooms
3/4 c. sharp shredded cheddar .chuese
3/4 c. Mozzarella shredded chees=
grated Parmesan cheese

Preheat oven to 4N0°. Split muffins in half.
Place on cookie sheet, cut side up. Spread 1 Thsp.
pizza sauce on each half. Top with pepperoni and
mushrooms. Place cheese on top. Sprinkle with
Parmesan cheese. Put in oven and bake 15 minutes.

Pepper Steak Brenda Strohfus
1})s 1b. round steak 2 ereen peppers, 1" pieces
L tsp. salt 2 Thsp. cornstarch

1 c. diced onion %2 c. cold water

1 c¢c. beef boullion 2 tomatoes, cut in Sths

3 Tbhsp. sov sauce 3-4 ¢. cooked rice

1 clove garlic, minced

Trim fat and bone. Grease skillet lighrlv with
fat and brown meat. Push meat to side and add onion,
cook and stir until tender. Add boullion, sov sauce
and garlic. Cover and simmer 10 minutes. Add pevper,
cover and simmer 5 minutes. Blend cornstarch with
water. Stir into mixture, stirring ceonstantly until
it boils, stir 1 more minute. Add tomatoes and heat
through. Serve with rice.
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Barbeque Cups arcia Frizsen
1 Tbsp. sugar 3/4 c. shraddzd cheese

2 Tbsp. mustard 3/4 c. kazchup

5 onion 1 1b. hambureer

salt and penper 17 refripgzravor biscuics

1 Thsp. vinegar

Brown hamburger. Add all ingrcdi-=nts excent ths
cheese. Cook. Pat cthe rz=fricerator hiscuits inzo
a muffin tin, bringing the doueh up alone the sides
of each muffin. Pucz thz meat mixturz in the brear
“"crust”. Sprinkle with chszese. PRalksz atr 4000 for
10-12 minuces.

Enchilada Pie Cindv Cole
Brown 1 1b. ¢round beef with 1 onion; drain eoreas=.
Place in casszrolz; add 1 ? oz. can mild FEnchilada
saucz, 2 handfulls crushzd Fritos, stir. frate mild
Cheddar che=se to cover mixture. Bake ar 325° until

chzese m=lts and it is piping hot.

Mixicalli *f{eat Loaves Irene Benson
1 1b. ground b=ef 1 tsp. chili powder

5 c¢. uncooked oatmeal Y tsp. salt

1 «og 1/% tsp. garlic powder

% oz. tomato sauce ' ¢. shredded cheddar cheese
4 oz. chopped graen chilies, drained

1 Tbsp. + 1 tsp. instant minced onion

Combin= m=at, oats, =zg¢, ' c. tomato saucs,

2 Tbsp. green chilies, 1 Tbsp. onion, chili nowdzr
and salt: mix well. Shanz into four 4 X 2 inch
loav=s. Place in & inch squar= bakine dish. Bake
in nrcheaced oven (375°9) for 2N-27 minutes. Combine
rzmaining rtomato saucz, ¢re«en chili<s, onion and
varlic npowdzr in small sauce pan: heat. To s=zrve,
$poon saucz over meat loaves® sprinkle with chz-se.

‘fakes 4 servings.

We nevzr slkimn on groceries:

Our familv is w=ell fazd.

That's whv our addzd noundag-=
Is callzd zh= hirh pric= spr-zad.
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Burger Bundles Terri Root
1% c. herbed stuffing mix 1 can’ cream soup (celery,

1 1b. ground beaf mushroom, etc.)
1/3 c. evaporated milk 2 tsp. VWorcestershire sauce

1 Thsp. catsup

Prepare stuffing as directed on package. Mix beef
with milk. Divide into 5 patties: on waxed paper
flacten to 6 inch circles. Spoon % c. of stuffing on
each circle and seal. Put all in 1} quart casserole.
Combine soup, sauce, and catsup. Heatr in saucepan
until bubblv: then pour over meat. Bake, uncovered,

at 3510 for 45-50 minutes.

Hamburger Gcro?anoff Karla Kuehl
1 1b. ground beef s tsp. pepper

3 slices bacon 1 can cream of mushroom soup
X c¢. choppad onion 1 12 oz. carton sour cream
3/4 tsp. salt egg noodles

Dice the bacon and brown the ground beef with the
bacon. Add chopped onion and cook until tender, but
not brown. Drain off the grease and add salt, pepper
and cream of mushroom soup. Cook over low heat for
20 minutes, stirring freauently. Stir in sour cream
just before serving. Heat, but do not boil. Serve
over hot egg noodles.

Farmer's Dz1light Hotdish Ruth Tims
Brown 1% 1b. hamburger with onion, salt, and nepper.
Boil 18 oz. package egg noodles and drain. Put
noodles in a very large casserole or 2 small ones.
Add: hamburger

1 can chicken rice soup

]l can mushroom soup

1 can cream style corn

15 can water
Last, stir in % 1b. cheese, cubed. Bake in a
moderate oven, 35-40) minutes. Makes a nice hotdish
for a large group or use one and put the oth2r one
in the freezer.

Swallow vour pride occasionallv, it's non-fattening.
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iasv liotdish Denise Schon=z
2 1b. ground baef 1 can tomato soup

1 small head cabbage 1 onion, chopped

3 raw diced carrots 1 ¢c. raw rice

1 tsp. salc s tsp. pepper

Fry onion in small amount of shortening. Add
beef and frv. Drain fat. Have cabbage, carrots,
rice, and soup ready to mix with hamburger. Put in
buttered dish and bake until carrots are cooked.
Bake at 350° about 1% hour. If drv, add juice or
diluted soup.

Sround Beef Whirl Sheila Fosheim
15 1b. ground beef !5 tsp. prepared horseradish
1 c. soft bread crumbs 1% tsp. salt

1 epg 1/% tsp. pepper

l!s ¢. cheddar cheese Y% c. tomato sauce - with

? tsp. prepared mustard remaining to be used later

Mix egg, mustard, horseradish, salt, pepper,
tomato sauce, bread crumbs, and hamburger. Place on
waxed paper and pat meat into a 10 X 14 inch rectangle.
Sprinkle with shredded cheddar cheese and roll from
shorter side as for jelly roll. Press ends to seal.
Transfer to baking dish, seam side down. Bake in
350° oven for 40 minutes. Pour remaining tomato sauce
over meat. Sprinkle with dill weed and bake an
addicional 15 minutes. Let stand a few minutes before
szrving., Remove to warm platter. Serves 6

Dairvrama Susan Widman
Brown in 1 Tbsp. butter: 1 1lb. ground beef
Add: 6 oz. can tomato paste

No. 303 can tomatoes (2 cups)

1 tsp. garlic powder

1 tsp. salt
1

% tsp. pepper
Y% tsp. Italian seasoning

Cover and simmer 20 minutes. Then add 1/3 c. dry
milk. Cook 8 oz. pkg. wide noodles according to
package directions. Drain. Place in oblong baking
dish, alternating of cooked noodles, meat sauce,

12 oz. carcron cottage cheese, 8 oz. grated Mozarella

chzsss, Paka at 350° for 25 minutes.
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Calico Beans Christine Prouty

5 1b. pround beef 1 c. onion, chopped
e

> 1b. bacon, diced
Brovn lightly in electric frv pan. Add:

% c. ketchup 2 tsp. vinepar

1 tsp. salt 1 No. 2 can butter or lima beans
3/4 c. brown sugar 1 No. 2 can pork and beans

1 tsp. mustard 1 No. 2 can kidney beans

Mix well and bring to boil. Simmer for 4N-60N
minutes in electric fry pan at 21N-22N°. Stir
occasionally

Meat Loaf Pam Selnes
1 egg, beaten 1% 1b. pround beef
3/4 c. tomato juice 1% tsp. salt

3/4 c. uncooked Quick Nuaker Oats !; tsp. pepper

s ¢. chopped onion
Combine all ingredients. Pack firmlv into a
ereasad loaf pan (cover with foil) or a covered
baking dish. Bake at 35N° for one hour and 15 minutes.
Uncover for the last 15 minutes so meatloaf will brown.

Iet it stand for 5 minutes before slicing.

Mini Pizzas Joni Kaufman
6 English muffins Mozzarella cheese
Ragu spaghetti sauce meat toppings of choice

Cheddar cheese

Place muffin halves on baking sheet. Spread
some spaghetti sauce on muffin halves, top with
cheese and meat topping. Bake at 3517° for about
17 minutes or until cheese is melted.

Swiss Steak Jani Haraldson
1 c. Coke
1 c. catsup
1 tsp. liquid smoke
round steak

Mix first three ingredients together. Brown round
steak, place in casserole. Pour above mixture over
steak. Bake at 325° for 2 hours or until done.
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Lasagna Jeanne Rausch

Cook 6 lasagna noodles according to package direc-
tions as vou brown 1% 1lbs. pround beef. Add to meat,
1 tsp. salt, % c. instant chopped onion or 1 medium
chopped onion, and 1 15 oz. can tomato sauce. Laver
noodles, the meat mixture, and a mixture of 4 oz.
shredded Mozzarella cheese and % c. Parmesean cheese.
Arrange 3 noodles in greased 7 X 11 baking dish.
Cover with half of meat, then cheese mix. Repeat.
Bake 45 minutes. Serves 6,

Hamburger Hotdish Suson Gilbertson
1 1b. hamburger 1 small can drained

1 c¢. milk mushrooms
2 Tbsp. flour —White sauce 1 14, ghredded cheese

1 can cream of mushroom soup 1 small jar of olives

% pkg. of noodles % small jar pimentos,

2 tsp. salt cut up

Fry hamburger until brown. Drain and set aside.
Put noodles into boilinp salted water for.8-10 min.
Drain. Mix hamburger, noodles, mushrooms, pimento,
cheese, and olives on top of hamburger. Pour white
sauce on top and mix. Bake at 350° for 20-25 minutes.

Chow Mein Hotdish- Mary Ann Zinser
1b. hamburger, browned i

onion, choppad and sauteed

can chow mein vegetables, drained

can chicken rice soup

can cream of mushroom soup

can cream of celerv soup

c. chow mein noodles

Mix all ingradients. Reserve some noodles for
top. Bake at 350° for 30 minutes.

N = = X

May your life be like arichmetic--
friends added, enemizs subrracced
joys multiplied and =srrors divided.
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Round Steak Roll-ups Jeanne Rausch
1’5 c. herb seasoned stuffing
1% 1bs. thinlv round steak (%" thick)
? Tbsp. shortening
1 can golden mushroom soup
Y% c. water
1/3 c. cooking sherry

Prepare stuffing according to package directions.
Cut steak into 6 pieces (6 X 4 in.). Pound. Place
about % c. stuffing near center of each piece of
steak. Starting at narrow end, roll up. Tuck in
ends, fasten with toothpicks. 1In skillet, brownm
roll up in shortening, pour off far. Stir in soup
and water: top with sherrv. Cover and cook over low
heat for 1 hour. Stir occasionallv. Serves 6.

Reef Shepherds Pie Delores Arbach
1 Tbsp. oil 1/3 c. beef broth

3/4 c¢. chopped onion 1 10 oz. pkg. frozen peas
2 1g. cloves garlic, minced and carrots
1 1b. ground beef 1 Tbsp. flour

s tsp. salt -~ 2 Tbsp. Worcestershire

% tsp. pepper 2 c. hot seasoned mashed

Minced parsley potatoes

Saute onion and garlic till tender. Add beef and
brown. Drain off fat. Add salt, pepper, broth and
peas and carrots. Cover, simmer 5 minutes stirring
occasionally to break up vegetables. Mix flour with
Worcestershire till smooth: stir into meat mixture.
Spread in baking dish; spread mashed potatoes ovsr
top. Bake 15 minutes at 450° till golden. Sprinkle
with parsley.

Pizza Meat Loaf Louise Arbach

Mix: 2 1b. hamburger, 2 eggs, 1 c. crumbs, } tsp.
garlic salt, 1 fsp. oregano, ' small can tomato sauce.
Put on foil on cookie sheet. Place pepporoni and
motzarella cheese on top. Roll with foil around.
Bake for 1 hr. at 350°. Unroll: pour on other half
of tomato sauce. Return to oven for 15 minutes.
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Countrv Casserole Sue Yarnar
paprika ! ¢. chopned green penner
1 1b. ground beef 1 8 oz. can tomato sauce
salt and pepper 9 slices cheese

% c. celery 2 c. instant mashed potato

% c. chopped onion

Brown meat, add salt and pepper to taste. Add
celerv, onion and green pepper. Cook till tender.
Blend in tomato sauce; simmer till most of liquid is
absorbed. In buttered pan, layer meat mixture,
4 slices cheese, meat and 4 slices cheese. Place in
an overlapping fashion. Pipe hot potatoes through
pastry tube or spoon over top. Sprinkle with paprika
and bake in 350° oven for 15 minutes to melt cheese.
Sarves 4-6.

Ranch Stvle Chow Mein Karelvn Henderson
2 1b. hamburger l c. celery, cut fine

1 med. onion, diced 1 2% o0z. can mushrooms

1 can mushroom soup 4 Tbsp. sov sauce

1 can chicken rice soup 2 c. chow mein noodles,

1 1N oz. frozen mixed vegetables

Brown hamburger and onion, drain fat. Bring
vegetables to a boil in % c. water. Drain vegetables
and mushrooms. Save juice. Mix in rest of ingre-
dients. Add }; c. juice that was saved (more if
needed for moisture.) Put in 2 qt. casserole. Bake
at 40n° for 30 minutes. Top with chow mein noodles.

Garnish with pimento and parslev. Serves 6.

French Dip Becky Leibel
1 package AuJus sauce mix
3 c. water
Y% package onion soup mix
garlic salc
onion salt
3 Tbsp. cooking wine
dried onion flakes (or fresh/cooked)
Pring to boil. Put meat in and simmer. Servs
in French bread.
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Corn Delicious Trene Benson

T. green pepper, chopped

tsp. onion, chopped

T. butter

pkg. (10 oz.) frozen whole kernal corn
tsp., salt

) =N

Cook green pepper and onion in butter in fry pan
until onion is golden brown, Add corn and salt,
Cook over medium heat until corn is tender, Cerve
hot. Makec 4 servings.

Alma Van Reek

.
|
—

1b, cans cut green heans
salad »oil
vinegar
T. minced instant onion
tsp. salt
clove garlic, ~rushed
1/8 tsp. pepper
2 T, dry bread crumbs
2 T, grated Parmesan cheese
1 T. margarine-melted
paprika

—El = = NN
==
L ] [ ]

Heat oven to 350 degrees. Toss beans with salad
oil, vinegar, onjon, salt, garlic and pepper. Pour
into ungreased 1 qt. casserole. Stir together bread
crumbs, cheese and butter; sprinkle over beans,
Sprinkle with paprika. Rake uncovered 30-40 minutes
or until heated through,

If you must carry a chip on your shoulder, get
a job in a lumber yard where it won't be noticed.
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“ca)loped Green Reans Kim Korthnlc

1-10 oz. box frozen rreen beans (or 1-203 ran )
1 small onion, diced

? hard cooked eggs, sliced

1/3 o, grated cheese (American or rheddar)

5 Co broken cashews or slivered almond:

1 can ecream of chicken sonp

1 soup can of milk

hut+9red bread crumbs

Combine 2ll ingredients except hread ~rnmbs ir

greased casserole, mix well, Top with mttered
rrumbhs, BRake at 3?5 degreers fnr 4% minutes,

ireen Reans in Sour Cream Debbie Puffingtor Kraft

c. drained beans

T, butter

T. flour

tsp. salt

tsp. pepper

tsp. sugar

tsp., grated onion

C. sour cream

¢, rice krispies or speecial k

c. grated swiss cheese or % can cheddar cheese

soup

N N = N N &

Melt butter, stir in flour, salt, pepper, sugar
and onion, Add sour cream, stirring constantly,
Cook unti! thickened, stirring occasionally. Fold
in beans; heat thorouphly. Pour into greased

14 qt. casserole. Combine cereal and cheese,
Sprinkle over beans, BRake at 400 degrees for 20

minutez, Yield: 6 servings--exc2llent commpany
dish,
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Deviled Fctato Ralls

(W=

c. rcornflakes slipghtly srushed
c. shredded American cheese
T. lemen iuice
tsp, dry mustard
c. maghed potatoes
egg yolks, beaten or 1 whole egg
c. tuna
T. minced onion

N ORN ) s

Combine cornflakes and cheese and mix carefully, Set
aside, Mix lemon juice with mustard; stir until

free of lumps, add remainines ingredients and blend
well, Shape mixture into 12 balls. Roll balls in
cereal-cheese mixture, Arrange in shallow baking
dish, Rake in moderate oven (350 degrees) until
golden trown and heated through, May be served

with a creamed vegetable sauce. (use your favorite
cream sauce recipe and fold in a tempting assortment
of cooked vegetables,)

d toes Yvonne Lightfield

5 lbs, potatoes

2 pkg. (3 oz.) cream cheese
1 c. sour cream

11 top onion salt

2 T, butter

3 tsp. pepper

1 tsp, salt

Cook potatoes; mash and beat all ingredients in
together until potatoes are very smooth, Put into
casserole and store in refrigerator. These will
keep well for ? weeks and can be reheated many times.
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Hot German Potatoes Alma Van PReek

6 medium potatoes, boiled in jackets
6 slices hacon

3/4 c. chopped onion

1-2 T, sugar

11 tsp. salt

4 tsp. celery ceed

dash of salt

3/4 c., water

% c. vinegar

2-3 7, flour

Peel potatoes and clirce thin., Fry bhacon slowly

in skillet., Then drajn on paper, Caute' onion

in bacon fat until golden brown, Blend in flour,
Supar, salt, celery salt, and pepper. Cook over
low heat stirring until smooth and bubbly. Remove
from heat, Stir in water and vinegar., Heat to
boiling, stirring rconstantly, Roil 1 minute, Stir
in carefully the potatoes and the crumbled bacon °
bits, Remove from heat. Cover and let stand until
ready to serve,

DelJuye Hash Browns Jil) Peterson

1 larpse pke. frozen hash hrowns

I can cream of potato soup (or mushroom)
1 can cream of celerv soup

1 small carton sour cream

salt and pepper

chopned onion to taste

sreen peprer to taste

narsley flakes

paprika

Put rot.atoes, soups, =our cream, salt, nepper, onions
and peprers into 2 large mixing bowl and let stand
until hash browns are able to be mixed, Put in
liehtly greased O v 13 pan. “prinkly with parsley
and rarrika. Rake uncovered at 300 degrees for

112 hamrs, Cerves 12,
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Cauliflower with Grapes

! em.!! head cauliflower
2 T, butter or margarine
1 7. =livered almonds

7 C. green grapes

Cook canliflower in hoiling :alted water until tender,
Drain, Melt butter and add =livered almonds, Heat
unti]l toasted and pour over cauliflower, Add erapes,
Serve,

Cauliflower 4ith Chees2=Mushroom Sauce
Sheila Rosheim

1 head caul!iflower

1--4 o0z, can =sliced mushrooms
2 T, mtter

2 I, flour

dash of =3t

1 c. milk

1 c. shredded cheese

1 tsp. mustard

Cs0k cauliflower 20 minutes, Melt tutter, Brown
mushrooms-remove from pan, Add flour. Stir until
smooth, Add milk. ook over low heat until thick.
Stir in shredded cheese, Add mishrooms, Pour over
cooked rcauliflower,

Beets with Orange Sauce

c, cooked beets

T. sugar

T. cornstarch

2 c. orange concentrate
3 c. beet juice

T, butter

/
/

?
3
1
1
1
1

Mix cornstarch and suear, Blend with orange concentrate
and beet juice, “tir ~ver heat until thickened. Add
tutter and beet=. May sllow to marinate before serving,
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Mixed Vegetable Bake Vvonne 1i-~ptfielnd

2==10 o7. pkes fro7en mixed carrnt- and pear
1==9 oz, pke frozen green beanc

can cream of mushroom soup

ten, Jorcestershire sauce

c. shredded sharp American rheese

e, Rit? rracker crumbs

FRDN) =

Cook veretables til tender, Drain. Add remaining
ingredients except crumbs, Toss, Rake in an
uncovered ? qt. casserole at 350 degrees for 45
minutes, Stir oceasionally, “prinkle with ~rumbe
just before serving, Serves 12.

Broccoli R4<h

2 vk broccoli.

1 can cream of mushroom soup
1/3 1b. velveeta cheese cut up
1 c. seasoned croutons

1 large can mushrooms

Cook brecnoli nnti? thawed. Add remaining ingredients

and mix, Bake in me@ium casserole at 350 degrees
for 35 to 40 minutes or until bhubbly,

Broccoli Casserole Jill Peterson

c. boiling water

c. minute rice

pkes broccoli=-chopped
medium onion--chopped

T. oleo

can mushroom soup

1--8 oz, jar of cheese whiz
4 e, milk

e A ) i

Pour water over rice., Cover, let stand until the
rest of the dish is ready. fZook brocroli and nnion
over Jow heat unti! tender, Blend soup, chee<e whiz
and milk, “tir in broceroli and onion, add ri-e,
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A huttered crumb top is ontional. Plare in 9 v 13 ran,
Bake a2t 35C deprees for 20 minutes,

Brocceli-Cauliflower Casserole Melissa Vanhove

1--10 oz. pkg frozen broccoli pieces

1--1C oz. pkg frozen cauliflower

1 can cream of mushroom soup

1 can cream of celery soup

? 1b, cheddar or velvetta cheese (shredded)
3==3 oz, can onion rings

Cook broccoli and cauliflower until barely tender.
combine ingredients and vut in a casserole dish,

Tor with onion rings. Rake at 350 degrees for 30
minutes,

Golden Cheddar Broccoli Rake

L T, margerine

? T. flour

% tsp, salt

1+ e, milk

1+ ¢, sharp/natural cheddar cheese
3/4 o, corn flake crumbs

1 (12 o7z.) can ccrn

2 (10 oz.) pkg frozen broccoli spears

Cook kroccoli spears as directed on package., Mix the
first 4 ingredients and heat to boiling. Add the
cheese and continue heatine to melting, Remove from
heat and mix £ c. corn flake crumbs and corn (drained)
into sauce. Pour mixture over the broccoli spears,
Add 2 T, margerine and i C. corn flakes on top and
bake at 350 degrees just until topping is golden,

Houses are bujlt to live in, more than to look at,
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Potato Casserole

pke. hash browns (24 or 32 oz.)

can cream of potato soup

can cream of celery soup

small carton sour cream

sajJt, pepper, and salad supreme to taste

- 2 A A

Mix all together, sprinkle with paprika and bake for
bs to €0 minutes at 350 degrees, Serves 12,

So=%asv Scalloped Potatoes Joyce Mathison
1 can ecream of celery, chichen or mushroom soup
el mix

dash of pepper

4 c. thinly sliced potatoes

1 small onion thinly sliced

1 T, butter

8lend soup, milk and peprer tngether, Alternate
layers of potatees, onions and sauce in a 13 qt.
casserole, Dot with butter. Cover. Bake at 375
degrees for 1 hour. Uncover for 15 more minutes,

Cheesy Potatoes Jayne Johnson

Hash browns=(48 oz, frozen bas)
3/4 1b. velveetz nheese

1 ¢, shredded echeddar cheese

1 stick margarine

1 carton % and i--(pour over all)

Mix in large greased casserole, Bake 1 hour at 350
degrees without the cover, ©tir once or twice--
thichens as it cooks. )
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Orange Glazed Sweet Potatoes

c. sweet potatoe chunks
c. brown sugar

c., orange julce

T. cornstarch

. butter

— sl N

&
-3

Cook brown sugar, orange juice and cornstarch until
thick, stirring constantly. Add butter to thickened
mixture. Add sweet potatoes. (cooked) Set aside,
Reheat before serving.

Glazed Onions

% 1b. small onions
3-4 T. *utter or margarine
1 T. brown sugar or honey

Cook small onions till tender, Melt butter, add honey
or sugar. Add drained onions and simmer till glazed,
shaking pot frequently.

Sauces for Vegetables

San Mateo Sauce

1 T. btutter

% T. lemon juice

= ¢, dairy sour cream

2 T. minced fresh parsley or chopped chives
4+ tsp. salt and few grains perper

Brown butter lightly in heavy skillet, Add remaining
ingredients, Heat but do not boil. Serwve with brocco
or brussel sprouts,

Speech is 1like a wheel: the longer the spoke the
ereater the tire,
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? bacon strips-diced==fry unti' ~risp, do not drain
2 T. 1ight corn syrup

® 2/3 T. vinegar

salt

bepper

parrika

Add remaining ingredients to hacon pieces, Heat
only untij warm. Serve over * 'h, cooked cabhage,

Puff Sauce

Cc. sour cream
T. finely minced onion
tsp. sugar

tsp. capers

tsp. salt

tsp. paprika

T. lemon julce or vinegar

‘= Flra s b = o

"ombine and =erve, (Do not heat) Use on asparagus,
hracnoli, green heans and other green vegetables,

1 e¢. brown sugar
2 T, butter
1/3 c. water

In a heavy skillet combine the ingredients, PRring
to a boil. Place cooked vegetable (sliced or whole)
in this boi!ing syrup, Turre 2nd eook until syrup has
thickened and glazed the vegetables on all sides.
Fspecially zood on carrots.

Miied greens ire good for vnu==esperially the Fiwen.
teng, and tuentia=g,
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Fresh Tall Truit Cup Joan Effling
1 large pineapple

2 red apples (cored and cut in chunks)
seedless green grapes

2 pears (cored and cut in chunks)

2 tablespoons henom juice

lime slices (if wanted)

Cut pineapple in half through stem. Carefully
loosen fruit from shells. (¥eep shells). Combine
fruits and emough grapes to make 6 cups. Add lemon
juice and chill. Before serving, put into shells and
garnish with lime slices.

Cream Cheese Cherry Salad Cindy Cole
1 1g. pkz. cherry iello
1 1/2 cups boiling water
"1 1/2 cups cold water
1 can cherry pie mix
“ake small balls from 8 oz. pkg. cream cheese,
roll in chopped nuts, add to jello. Sets wup quickly,
have cheese balls prepared first. Makes 9"by 13" pan.

Lime Surprise Salad Louise Arbach
1 nkg. lime jello (6 oz.)
1 small can crushed pineapple
1 c. whipped cream
24 large marshmallows
2 c. cottage cheese

Drain pineapple in measuring cup, add water to
make 1 3/4 cup liquid. Tleat to boiling. Add jello
and marshmallows, stir till jello 48 dissolved and
marshmallows partly melted. Chill till syrupy. Add
rest of ingrediants and chill till firm.

Orange Fluff Salad Susan Gilbertson
1-60z. box orange jello 4c. boiling water

1 box tapioca pudding mix

Mix all together. Whip after it is set and fold in:
lc. crushed pineapple, not drained, and lc. mandarin
oranges, drained, and % of 9 oz. container Cool
Whip. Refrigerate for 2-3 hours.
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7-l.ayer Salad Carolyn Gottslehen
1/2 to 1 head shredded lettuce

1/2 c. chopped celery

1/2 c. chopped green peppers

3 small green onions (thinly sliced)

17 oz. frozen green peas (cooked and drained)
1 1/2 c. coarsely shreeded mild chedder cheese
1l c. mayonnaise

1/2 c. light cream

1 Tbsp. sugar '

4 strips crisp cooked bacon

Bressing:

Plend mayonnaise, cream and sugar until smooth.

In large salad bowl, arrange lettuce, celery,
pappers, onions, peas, cheese and dressing in layers,
ending with a cheese layer on top. Cover and refrigerate
4 hours before serving. Sprinkle with bacon pieces
just before serving.

Fruit Salad Carolyn Gottslehen
1 can gruit cocktail, crained
1 can crushed pineapple, drained
1/2 pkg. minature marshmallows
1/3 c. salad dressing
2 pkg. Philadelphia Cream rheese
1 c. Cool "hip or Vhipped cream
Mix salad dressing, cream cheese, and add to

whipped cream. Fold over well drained fruit and marsh=a.
mallows. Mix well and it is ready!

Lush Slush Joyce Mathison
1 cup crushed pineapple (do not drain)
2 cups mashed bananas
1 cup frozen unsweetened orange juice concentrate
1/2 cup sugar
2 cups 7-up
'fix all insoredients together and freeze, stirring
occasionally. Top with marshcino cherries.
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Lettuce Salad Christine Prouty

Shred lettuce with knife

In 9"by 13" dish (pyrex Preferably) put following layers
1/2 the shredded lettuce

1 layer chopped onion (green onions best)

layer chapped green pepper

stalks chopped celery

1 pkg. cooked frozen peas

2nd 1/2 shredded lettuce

Nver top-spread 1 ping Hellmans mayonaise. Sprinkle
with 2 T. sugar and 3 oz. parmeason cheese. Crumble

3 strips bacon or bacon bits on top. Cover with fodl
and refrigerate ovemight.

[u—
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Carrot Salad Sally Schulz
3 1bs. carrots, sliced and cooked
chopped raw onions and peppers, to taste.
Blend:
1 can tomato soup
1 c. sugar
1/4 c. oil
1/2 c. vinegar
1 t. mustard
2 t. worcheshire
1/2 c. Western dressing (French)
Heat above and pour over carrots, onions and
pepper. Put into a covered container and refrigerate
over night. Xeeps for weeks.

Cherry Salad Mary Ann Zenser

Mix 2 1b. can sour cherries and juice, 1/2 c. sugar,
and 1 c. water. Boil 3-4 minutes. Pour over 3 oz.

bhox cherry jello. Mix. Let cool and add 1 can crushed
pineapple (2°1/2c.) using juice, 1 c. nuts, chopped,
and 8 oz. coke.

-The greatest good you can do for another is not just
to share your riches but to reveal to him his own.
-Benjamin Disraeli
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Nine Layer Salad . Yaren Zaske

1l small head lettuce-tear in small pieces

1/2 c. chopped celery

1/2 c. chopped green pepper

1-90z. carton frozen peas

1 small onion (chopped)

c. salad dressing

T. sugar

c. grated cheese

slices of crisp bacon (Bacoe's may be substituted)
Cover and keep in refrigerator (will keep 3 days)

Mis and serve.

‘O =9

Three Bean Salad . Sandy Carlson
can green beans-drained
can wax beans-drained
can kidney beans-drained
small onion-chopped
1 green pepper-chopped
1/2 c. celery-chopped
1/2 c. vinegar
1/2 c. salad oil
3/4 c. sugar
Mix together. Let stand overnight. Salt and
pepper to taste.

1
1
1
1

Chicken Salad Irene Denson
2 c¢. shredded raw carrots
2 ¢. diced cooked chicken* (cold)
2 c. diced celery
1/4 c¢. minced ondon
1l c. salad dressing
1l c. cream
- Mix ingredients then add:
1 can shoestring potatoes (or chow mein noodles)
serve on lettuce leaves
*Tuna mav be used instead
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Reception Salad Kim Korthals
1 pkg. lemon gelatin

1 cup hot water-add to pineapple jioce

1 medium can crushed pineapple, drained

2 3oz. pkg. cream cheese

1 small jar pimento

1/2-1 cup celery, finely chipped
2/3 cup Fnglish walnuts
1/2 pt. whipped crean, or dream whip
1/8 teaspoon salt

Heat pineapple juice and water to boiling.
Dissolve gelatin in juice. Cool. Mash pimentos and
cream cheese together. Mix celery, nuts, and pineapple
with thickened gelatin. Add cream(or dream whip).
Stir well. Put in mold, allow to chill before serving.

Banana Salad Jodene Stemper
1 medium banana

watermelon balls from a siice 10" by 1"
1/2 cup sliced ripe peaches

1/2 cup green grapes -Mix

Add: Pink Cloud Dressing -

1/2 cup lowfat plain yogurt

1/2 cup lowfat strawberry yogurt

1 1/2 teaspoons fresh lemon juice

Nash of salt

Blend until smooth

only 20 calories in 2 Tblsp.

Chicken Shoestring Salad Cindy Cole
cup shopped celery
cup srated raw carrots
small chépped onion
small cans tuna or chicken
cup salad dressing (Miracle Whip, etc.)
tsp. mustard
Mix well and refrigerate. Just before serving,
mix in 1 no. 2 1/2 con shoestrings.

(RS I S B e el e
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Bucket Salad Karla Kuehl

1 head lettuce- cut up

4 stalks celery, cut in small pieces

2 bunches little green onions-cut up

1 c. water chestnuts, sliced and drained
1

1

1

1

nkg. frozen peas (may be thawed)

pint mayonaise

T. sugar

4 oz. pkg. cheddar cheese, shredded.

Put lettuce in bottom of ice cream bucket.

Next, the celery, onion, water chestnuts, peas,
stir sugar into mayonaise, put on top of peas.
Sprinkle cheese on top. Put cover on. Maybe prepared
the night before serving or 5-6 hours before. Mix
before serving.

Orange Tapioca Salad Pam Selnes
Cook until thickened:

1 pkeg. vanilla pudding and 3/4 cup milk
add to pudding and let cool ten minutes:

3 cuns miniature marshmallows

4 tablespoons orange instant breakfast drink(Tang)
After pudding has cooled ten minutes, add:

1 can pineapple chunks, drained (20 oz. can)

1 can mandrian oranges, drained (16 oz. can)

1 cup whipped cream or cool whip*
Chill and ton with marschino cherries before serving.
*This salad keens well in refrigerator two days if
cool whip is used instead of shipped cream. Whipped -
cream.becomes watery if refrigerated for very long.

Watergate Salad Jodene Stemper
19 oz. tub Cool Whip

1 package (3 o0z.) Pistachio Instant Pudding

1 can crushed pineapple and juice

1 cup marshmallows

Combine
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Deluxe Summer Salad Sue Widman

1 quart torn fresh spinach or Bib lettuce

1 quart torn Iceberg, Romain, or Leaf lettuce

% pint fresh mushrooms, sliced

1 small red onion, thinly sliced and separated into
rings

L% cup diced green pepper

L cucumber, scored and thinly sliced

1 cup cubed 'ozzarella cheese

1 pkg.(3 1/3 0z.) sliced pepperoni

Dressing:

3/4 cup cider vinegar

1 tsp. salt

L% tsp. garlic salt

% tsp. coarse ground black pepper

1/3 cup salad oil

1 tsp. onion salt

2 tsp. sugar

Method:

Gently toss all salad ingredients to gether in
large bowl. Combine dressing ingredients and blend
or shake well. Immediately before serving, reshake
dressing and add just enough to coat sdlad. Makes .
6 servings.

Summer Macareoni Salad Alma Van Beek
8 o0z. macaroni, cooked
1 cup cubed cheese
% cup minced onion
% cup mayonnaise
1 cup small peas
Drain macaroni and rinse with cold water. Add
remaining ingredients. Season with salt and pepper.
Chill and serve.
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Rainbow Jello Salad Brenda Strohfus
2 boxes lemon Jello
2 boxes orange jello
2 boxes lime jello
? hoxes rasberry jello
2 cans evaporated milk-use at room temperature
Grease the bottoms and sides of an 3" by 12"
pan with salad dressing. Dissolve one box of lemon
jellos, using 3/4 cun hot water and 3/4 cun cold
water. Pour into pan and chill until set. Dissolve
2nd box of lemon jello using 3/4 cup hot water and
add 3/4 cup evaporated milk. Pour over Ist layer
and chill until set. Repeat this process with the
re:naining boxes of jello.
This jello salad dresses up any table when
sliced to reveal the S ribbons of color.

Cheese-Pear Salad Jani Haraldson
1 pkg. (6 0z.) Temon jello
2 c. boiling water
s> ¢. liquid-from pear halves plus water
c. creamed cottage cheese
c. shredded cheddar cheese
c. (1 1b.) can pear halves, drained and diced
c. shipping cream whipped
Dissolve gelatin in boiling water. Stir in
pear liquid. Chill until partially set. Fold in
cottage cheese, cheddar cheese, diced pears and
whipped cream. Pour into an 8" ring mold which
has been oiled or dipped in cold water. Chill until
set. Unmold and garnish with salad greens.
Serves 6-8

1
1
1
1
%2

Cherry-Pineapple Salad Debra Kraft

Mix 1 small can cherry pie filling and 1 20 oz.
can pineaople chunks (drained). Refrigerate if
desired. This can easily be made in the residence
hall. It is rich, a little goes a long way.
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Pretzel Salad Irene Benson
% c. crushed pretzels (not too fine)
3/4 c. melted butter
3 Tbsp. sugar
8 0z. cream cheese
1 cup sugar
1 envelope dream whip
6 0z. strawberry jello
20 oz. frozen strawberries

Mix pretzels, butter and 3 Tbsp sugar. Press
into 2"* by 13" pan, bake 10 min. at 3750. Cool.
Spften cream cheese and mix in one .cup of sugar.
Whip dream whip--Fold into cheese. Spread over
pretzel crust.

Dissolve strawberry jello in 2 cups of boiling
water. Add frozen strawberries, stir untol melted.
Spoon over cheese and chill.

Mother's Frozen Salad Becky Leibel
cups sugar
cans firozen orange juice
cups water
no. 2 can crushed pineapple
no. 2 cans apricots (cut up)
bananas, mashed
tbsp. lemon juice
Do not drain fruit. Mix together and freeze
in muffin cups. Makes 48.

N DN =N N

Pistachio Salad Joan Effling

1 box instant pistachio pudding

1 medium can crushed pineanple

1 medium container Cool Whip

If you like, you can add mar$hmallows
Mix in bowl, let cool, serve.
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Bulgur Shrimp Salad Food Principles
lc. bulgur Yc. chopped green pepper
2c. water 5 oz. canned shrimp

Lt. salt lc. sliced celerv

1/3c. French Dressing 1 hard-cooked esg, ch.

Cook bulgur in water and salt at moderate heat

for 15 minutes or until tender. Drain and mari-
nate in french dressing. Toss all ingredients
lightlv together. Moisten with mavonnaise, if de-
sired. Serve chilled on crisp greens; garnish
with pepper rings.

Delicious Fruit Salad Charsge Rist

1 pkg. instant vanill pudding lc. whipped cream

1-6 oz. pkg miniature 1-14 oz can fruit
marshmallows cocktail

1-1loz. can mandarin oranges 1 jar maraschino

2 bananas cherries

Prepare pudding according to directions on box.
Fold in cream. Fold well drained fruit into
pudding mixture along with 1 pkg of marshmallows
and cherries. Chill salad throoughlv. Add ba-
nanas just before serving.

Layered Lettuce Salad Sue Gilbertson
Layer: 1 head lettuce, chopped Grated carrots
1 pkg frozen peas Sliced celerv

4 hard boiled eggs

Frost with dressing:
3c. sour cream Y%c. salad dressing
1 T. sugar

Sprinkle with grated cheese.

Chickan Salad Sue Gilbertson
2c. diced chicken lc shredded raw carrots
lc. diced celerv Lc. salad dressing

Y%c. minced onione lc. shoestring potatoes

Mix together first five ingredients. Add shoe-
strings just before serving. Serve on lettuce leaf.
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Peppv Dip for Vegrables Joni Kaufman
lc mavonnaise . curry powder

IT. grated onion salt

2t. tarragon vinegar 1. pepper

2t. chopped chives 1/3 t. ground thvme
2t. chili sauce

Several hours before serving: In small bowl, stir
all inpredients. Cover. Refrigerate. Use to dip
celerv, carrots, cauliflower and broccoli. Makes
1 cup

ty
T
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Dier Salad Dressing Delores Arbach
Mavonnaise substitue)

IT. flour Dash cavenne

1T sugar 3/4c. skim milk

1T. drv mustard 2 slightlv beaten epg
Lt. salc yolks

3T vinegpar

In saucepan, mix flour, sugar, drv mustard,salt,
and cavenne: stir in the wmilk. Cook and stir till
mixture thickens and bubbles. Gradually stir the
hot mixture into the egg volks. Return all to sau
saucepan: cook, stiriing constantlv, 2 minutes
more. Place a piece of waxed paper over the sur-,
face: cool 10-15 minutes. Remove waxed paper:
stir in vinegar. Cover tightly and chill. Makes
3/4c dressing at 18 calories per tablespoon.

Diet Thousand Island Dressing

c Diet Salad Dressing(above) 1T. chopped pimento

1T chopped green onion lt. prepared horse-
IT chopped green pepper radish
1T. catsup

In small bowl, stir together dressing, onion,
pepper, catsup, pimiento , and the horseradish.
Cover tightlv and .chill. “akes 2/3 c. @ 16 cal./T.
Diet Iar;ar_SaungCnmhing 3c. DietSalad Dressing
with 2T. finalv chopped dill pickle, IT. snipped
parsley, and 1 T. chopped green onion. Cover
tightly and chill. 'fakes ¢ @ 17 calories/T.
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Voo e Di “ue Warner

pint mayonnaise

Ce, SOUr cream

T. Aried parsley

T. onion flakes

tsp. beaumonde seasoning
tsp. dried dillweed

el e ST N

Mix well, Chill, Serve with fresh carrots, celery
and other fresh vegetables,

“vench Dressing Christine Prouty

% c., oil

1/3 c. catsup

c. vinegar

c. sugar

dash of salt

1 tsp. paprika

1 slice onion (2 tsp. dried flakes)

(NI B

Shake or blend in blender at high speed.

Quick Soup_ Karen Zaske

1 1b, ground heef, hrown and drain off fat
c. onient chopped Fire

[y

2. tarrots=cslisnad +rtn

1 e, celery, Ainred

1 c., potatoes=pcc”:z2 and cubed
?2 tsp. salt

1 tsp. brown *ou uct sauce

1 btay leaf

1/R basil

1-=28 o0z, can tomatraz

Cook meat and onicnrs in 4dutch oven, Add remaining
ingredients, Hea* t~ hoiling, Cover and simmer 20
minutes, CServes ¢,
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Hot Tuna Sandwiches
1l can tuna, drained
1 c. miricle whip or mayonaise
instant onion flakes
salt
pepper

Mix tuna and dressing together and
season to taste with instant onion flakes,
salt and pepper. Heat in hot pot, then put
on bread.

Hot Cheese Dip Debbie Buffington
Kraft

Cube 2 1b, stick of Velveeta. Melt over

low heat, Add 1-20 oz. can of tomatoes

with green chiles. Mix thoroughly and reheat.

Serve with Frito$ corn chips.

Fruit-Cheese Salad Dressing Joyce Mathison
1 cup dairy sour cream
3/4 cup shredded cheddar cheese
1/4 cup drained crushed pineapple
1 Tbsp. lemon juice
Mix together and serve on a fruit salad
or as a dip served with fresh fruit and
crackers.,

Jello Popcorn Balls Becky Leibel
3 qt. popcorn
6 Tbsp. margarine
3 cups miniature marshmallows
3 Tbsp. jello-any flavor
Melt margarine and marshmallows. Add
jello, pour over popcorn and shape in balls.

Popcorn »Balls Jodene Stempir
Melt in couble boiler:
1# bag marshmallows--1/4 cup butter--
1/4 cup sugar.
pour over popcorn
Makes about 1 1/2 doz. balls
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Toppings for Popcorn Joan Effling
HHeat peanut butter and some butter in hot
pot till creamy; pour over popcorn.

Heat cheese and some milk in a hot pot;
pour over popcorn.

Caramel Apples , Joan Effling
1 bag carmels to z cup water; melt in hot
pot or crock pot; enough for 4-6 apples.

Tuna Melts Joan Effling
cracker crumbs
1l egg
tuna
cheese
Mix egg, cracker crumbs, and tuna;
put in burger maker; can put cheese on top.

- Quick Chow Mein Dish Jill Peterson

In hot pot mix 1 can cream of mushroom
soup (or desired kind) and 1 can tuna. Put
over chow mein noodles or toast.

Tuna Cheese Casserole Alma Van Beek
1 box macaroni and cheese dnner
1l can tuna, drained
4 can cream of mushroom soup

Mix macaroni and cheese dinner according
to box directions. When complete, add tuna
and soup. More or less soup cna be added for
suitable consistency.

Souper Tuna Casserole Jodene Stempir
can cream of mushroom soup
cup milk

can tuna , crained

cup crushed potato chips

Combine soup, milk and tuna. Warm in
saucepan over low heat, pour in a casserole
dish, top with chips.
Bake 15 minutes at 375

i pl-p o
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*One Pot'Macaroni and Cheese Pam Selnes

2 cups macaronji or Creamettes
1 Tbsp. margarine

1 cup milk
2 cups diced Velvetta cheese (1 1b. pkg.)
Cook the macaroni in 2 quarts boilin
water for 8 min. and drain in strainer. %to
keep macaroni from sticking together, run
cold water over it.) In the same pot,
combine the margarine, milk and cheese. When
the cheese is melted, add the macaroni amd
heat to boiling. Serve, season at the table.

Susan's French Cheese Omelet Susan Widman
3 eggs
3 T. hot water
3 slices Kraft American Cheese Singles
13 butter

Beat eggs and water slightly just
enough to blend yolks and whites. DMelt
butter in hot popcorn popper. Add eggs.
As omelet cooks, 1ift with spatula, letting
uncooked egg run underneath. While egg is
cooking, tear cheese into little pieces.
When eggs are cooked, spread cheese around.
When melted, fold double and serve.

Gourmet Hot Toamo Sipper Terri Root
1-24 o0z. can vegetable juice
1 Tbs. brown sugar
1 Tbs butter
£tsp. cinnamon
lemon slices

Combine all ingredients except lemon
slices in hotpot or popcorn popper and
heat, stirring occasionally. Serve in
mugs with lemons. Serves about &4

Marcia Frieson

If you have a popcorn popper that has
a butter dispensor at the top, you can use
it as a coney island hot dog machine. Place
water and your hotdog in the bottom. Cover
it with the 1id. 'Place your bun or bread on
top of the popper over the butter dispensor
holes. The steam will soften the bread as
your hot dog cooks.
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Instant Cocoa Mix Becky Leibel
1 8 qt. box non-fat dry milk
1 8 oz. jar non-dairy creamer
1l cup powdered sugar
1 1b. Nestle' s Quick

Mix all ingredients together. Use %
cup cocoa mix to 1 cup hot water.

Russian Tea Della Fawcett
1l c. Tang
1/3 instant tea
1/3 c. sugar, optional
1 t. cinnamon
1/4 t. cloves
Mix. Use 2 T. per 1 cup hot water

Spiced Tea Carmen Groen
1l large jar tang (1 #2 oz. size)

2 cups sugar

1l cup instant tea

1 pkg. Wylers lemonade

2 teaspoons ground cinnamon

1 teaspoon cloves (optional)

Mix all dry ingredients together. Store
in covered container. Add amount of desired
to hot water.

Knox Blox (Finger Jello) Christine Prouty
4 envelopes Knox gelatine
2 pkg. (3 oz. each) jello
c. boiling water
Combine gelatine and jello-ann boiling
water. Stir- pour into pan(9 by 13 or larger)
Chill and cut. Makes 100 1l"squares.

Quick Candy Gerri Solon

Melt small pkg. Choc Chips and small
buttercotch chips in couble boiler or over
low heat. Add pkg. chow mein noodles. Stir
till coated, drop by spoon fulls on waxed
paper. Cool.
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Five Cup Salad Debbie Buffington Kraft
Cc. pineapple chunks
c, mandarin oranges
c. marshmallows
c. coconut
C. sour cream

Mix together. Refrigerate overnight
or 24 hours before using.

H e

Summer Salad Supreme Denise Sechone

c. chopped tomato

c. diced cucumber

can chopped mushrooms, undrained

tablespoons vegetable oil

tablespoons cider vinegar

clove of garlic, minced

tsp. salt

dash pepper

lettuce

3 Tbsp. blue cheese, crumbled (optional)
Place tomato, cucumber and mushrooms,

including buttery broth in bowl. Combine

remaining ingredients, except cheese and

pour over vegetables. Chill., To serve,

sprinkle with cheese and place over lettuce.

makes 33 cups or 4-6 servings.

FHRWWHFFD

Taco Salad Sue Gilbertson
s head lettuce

1lb. browned hamburger
1 tsp. taco seasoning

tomatoes

c. dr dned kidney beans

oz. cheddar cheese

small diced onion

Toss,
Dressing: 2 c. thousand Island dressing
2 T, sugar

Add taco chips when ready to serve.

-
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Peanut Butter Macaroons Sue Gilbertson

-

c. white sugar
c. white corn Syrup
Heat, just bring to a boil
Add: 1 c. peanut butter
2 3 c. corn flakes
Orop on waxed paper.

H
1
2
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Pink Cloud Dessert Sue Gilbqrtson

1l can cherry pei filling
1-9 oz. carton cool whip

1 can Eagle Brand condensed milk (cooled)
1-13 oz. can crushed pineapple
c. pecons
tsp. vanilla

Cool condensed milk overnight. Just mix
all ingredients together and refrigerate until
set, preferrably overnight.

[V VT

Monkey Bread Sue Gilbertson
3 tubes refrlgerator biscuits (not buttermllk)
2 tsp. cinnamon
1/3 c. sugar
1% stick ole
1 tsp. cinnamon
1l c. brown sugar
nutmeats

Cut each biscuit into 4 bieces. Roll
each in a mixture of % tsp. cinnamon and 1/3
c. sugar. Grease bundy pan with crisco.
Place nuts on bottom of pan. Then layers of
the biscuits. Combine ole, 1 tsp. cinnamon
and brown subar in saucepan. Boil 2-3 min.
Pour over biscuits. Bake at 350°for 25
min. Cool 10 min. and turn out.

White Bark CookiesMelissa Vanhove

Use Hi-Ho crackers Ritz crackers.
Spread with peanut butter and stick two
crackers together.

Melt white bark on top of double broiler
and add a little parafin wax so it isn't
so thick. Then dip crackers so they're
covered. Put on wax paper covered pan.
Sprinkle with confetti Cake-Mate decors.
Refrigerate until hard. Choc. chips can be
added to the white bark for a choc. flavor.
Good and easy.
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Crisg¥ Bars Karla Kudl

Melt % cup margarine and about 40 marshmallows
in a hot pot or popcorn popper. Add 5-6

cups of cereal. 3Spread in a pan and let

cool.,

Variation: Add chocolate chips, peanut
butter or candies.

Hopscotch Ruth Tims

Melt one cup (6 oz. pkg.) butterscotch
morsels over hot (not boiling) water. Stir
in 3 c. peanut butter. In large bowl, mix:
2 ¢, miniature marshmallows and 2 c. (3 oz)
chow mein noodles. Add the butterscotch
misture and mix thoroughly. Drop by heaping
teaspoon on waxed paper lined cookie sheet.
Chill till set.

Almond Bark Sally Schulz

Melt 1 1b. almond bark in popcorn popper.
Add 1 c. Captain Crunch Peanut Butter
Cereal. 1 c. Rice Krispies, and % c. salted
peanuts., Mix and drop by spoon fulls on to
waxed paper.

T.V.or Study Snack Carolyn Gottslehen
6 oz. pkg. pretzel sticks
12 oz. pkg. Wheat Chex
12 oz. pkg Rice Chex
oz. Cherrios
1b. mixed nuts
tsp. Tabasco sauce
tsp. Garlic salt
Tbsp. Worcestershire sauce
tsp. celery salt
c. oleo
c. salad oil
Heat o0il, oleo, and sgasoning. Pour
over mixture. Heat in 200~ oven for 1% hr.
Stir occassionally. Cool and put in containers.
Keeps a long time.

RN N - oy
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Chocolate Fondue Jani Haraldson

2 (8 o0z) bars milk chocolate, broken into
ieces,

g c. milk

and dippers

Heat choc. and milk in popcorn popper, stirring
constantly, until smooth and hot; remove
from heat. Select choice of dippers; dip
each one into choc. mixture

Dippers

Fresh fruit pieces (pineapple, strawberries,
apples, bananas, etc.)

Marshmallows

Angel Food or Pound Cake Cubes

Cookies

Variations of Choc. Fondue

Mocha: Stir in 1 T. powdered instant coffee
Nut: Stir in % c. chopped peanuts

Coconut: Stir in 2 c. flaked coconut

Easy Lemon Cheesecake Brenda Strohfus
1 large (8 oz. ) package cream cheese
2 cups whole milk
1 package instant lemon pudding
1 8 inch grahm cracker curst

Stir cream cheese until very soft,
blend in 3 cup milk. Add remaining milk and
the pudding mix. Beat just until well mixed,
(1 min. with egg beaterg Do not overbeat.
Pour immediately into crust. Sprinkle
grahm cracker crumbs lightly over top.
Chill about 1 hour before serving.

Peanut Butter Cups Sheila Fosheim

1/3 1b. graham cracker crumbs

2 cup butter

1l c. peanut better

1l 1b. powdered sugar

2 c. milk choc. chips

Combine crumbs, butter, peanut butter and sugar
Cream till smooth. Press in 9 by 13 pan. Melt
chips over hot water and spread on bars. Refrig.
till firm. Cut in squares.,
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Sangrita (Spanish Punch) Alma Van Beek
1Nc. tomato juice 10 oz. orange juice
15 oz. lime juice Lc. onion

2% t. salt

3 small hot chili peppers, choppad and seeded.
Pour all juices together and mix well. Refrig-
erate until chilled. Just before serving, stir in
onion, peppers and salrc.

Fruity Slush Janice Fix

1 pint apricot braundy 1 pint vodka

1 can apricot nectar (lg.) 1 can pineapple juice(1G)
2 cans (foz) frozen lemonade

2 cans (6 o0z) frozen orange juice

Mix well and freeze. To serve fill glasses 3/4
slush and 7-up to fill.

Cranapple Slush Terri Root
2T. powdered sugar 1 cup vodka
3 cans water 1 cun 7-up

Y%c. sugar

1 1¢. can frozen lemonade
1 can cranapple juice
Stir once or twice to mix all ingredients. Freeze,
Take out a few hours earlv if serving as punch.

Will be slushv vet.

Citrus Slush Maelissa Vanhove

7 c. water 2c. sugar

Boil and cool. Add 12 oz. can orange juice and

12 0z can lemon juice(can use frozen lemonade)

and 2 c. vodka. Freeze until slush, then serve with
7-up.

Fruit Punch Ruth Tims

1 pkg. strawberryvy koolaid 3 qts. water

1 pkg. cherry koolaid 6 oz. frozen orange
2c. sugar juice

6 oz. frozen lemonade
Combine all. Just before.serving, add 1 qt ginger-
ale and ice. Serves 25-3N.
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Fruit Punch Jodene Stamper
2 cans frozen lemonade(6 o0z.)

2 cans frozen orange juice(h o0z.)

Mix above with water according to directions. Add:
1 at. Welch's grape juice

Y%c. Real lemon juice

lc. sugar.

Just before serving, add a larges bottle gingerale.
Make frozen ring of red Kool-aide with strawber-
ries and orange slices in.

Sweetened Condensed Milk Jovce Mathison
le. drv milk 2/3c sugar
3T. melted butcter Pinch of salt

1/3c. boiling water

Add butter to water in blender. Add dry milk,
sugar and salt. Blend till smooth and thick.
Approximately 30 seconds.

Scotch Gravy Karen Zaske

2c. water 1 T. onion soup mix(OPT.)
1 1b. ground beef st. salt

1T. onion flal as Nash pepper

Cook over medium heat until meat is done. Mix
245T. flour and %c. water and add to thicken. Cook
till thickened. Serve over potatoes or bread.

Refrigerator Pickles Carolyn Gottslehen
4c. sugar 1};t. mustard seed

4c. cider vinegar 3 onions, sliced

L. salc 4 pts. cucumbers, sliced
l%c. turmeric thin

1%¢. celery seed

Mix together sugar, vinepar, and spices in a cold
svrup. Do not Heat. Wash and sterilize 4 pint jars.
Slice onions =2quallv into jars. Wash and slice
enoupsh cucumbers to .fill jars. Stir svrup well and
pour over cucumbers and onions. Screw on lids. Re-
frigerate at least 5 davs. Will keep 9 months.

"Pam'l
Mi X: .
1 c. vodka and 4t. lecithin. Put in squirter.

Cooking Spray Kim Korthals
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Wild Rice Casserole Food Principles
L. wild rice, uncooked ls5c. cream of mushroom
Lc. cooked white rice soup

Lc. chopped celerv Yc. shredded almonds

7 oz. canned chicken 1/8 t. rosemarv

onion salt to taste

Cook wild rice until tender. Drain. Seperately
cook chopped celery for about 10 minutes in small
amount of salted water. Drain. Combine all in-
gredients (almonds may be browned and reserved for
top). Bake uncovered for about 20 minutes at 330 -

Rice Casserole Alma Van Besk

lc. Uncle Ben's Converted Rice

2c. water

Ipkg. dry onion soup mix

1 can mushroom stems and pieces with juice.
Mix above ingredlents in casserole. Cut half
stick of margarine up over top. Bake at 35N°
for 1 hour. Stir once while baking.

Strawberry-Rhubarb Jam Carolvn Gottsleh
4c. rhubarb 1 box strawberrv jello
4c. sugar 1 can strawberrv pie mix

Cook sugar and diced rhubarb ( no water added) un-
til soft. Add jello and pie mix and cook another
five minuctes.

Cheese Ball Sue Widman

1 pkg(8 oz.) Cream chees

3 green onion tops

%T Worchestershire sauce

Yic. garlic salt

3/4 pkg. dried beef, cut in fne pieces

Pecans

Soften cheese to room temperature. Mix all ingre-
dients, except pecans. Roll into a ball and roll
in chopped pecans. Chill.
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Hamburger-Vegetable Soun Brenda ¢trohfus

15 1b, ground heef
1 onion

Brown ground beef with onion, Add a dash of Wor-
chestershire sauce and salt, pepper and garlic
powder to taste,

In a large saucepan combine:

1 (46 oz.) can V=8 juire

1 can mushroom soup

1 large bag frozen mived vegetables

Add meat mixture; simmer until vegetables are tender.
And serve,



