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oves of

oV garlic
T

- thyme |
B Py vbay - leaf

B ot ihebacon rlpd

18 small onions - browned

1 lb. fresh mushrooms - sauteed

d bacon in
ff fat. Put bea=ran ST
_ : d vegetables. Pour o : - toss and Sstir
?:own gszgeigle. gSeason e lcur: Put in ovente and remaining
e ' tnEswikne and stock.. Add paste fourh
e ld cook in 300° oven for at least four ho
mEyedirents. Cover an

Bits 'O Brickle Cookies

& Package (1 cup) Bits '0O Brickle

1
% e 13gnid shortening
6 g~ Tiloar, unsifted
% C. butter
6 T. sugar
6
e

T. brown sugar (packed)
L “vanilila

1 egg

% te" salt
1

]

t. baking soda
& Dllis oy, Y our,

1 unsifted

Preheat oven to 925 » gn d small bowl, mix Bits *@ Brickl

liguid shortening untijj SvVenly coated, them il in 6 tak e
tlour until wel] Coated; set aside. kel

In a large bowl, ¢
bUttear, sSugar, brown suga L1la; beat until cre
in eqggq. Gradually addg salt, baking soda and. f1omhe =
Stir in coated ‘Bits

{0 By alki e Drop by rounded te e
greased cookie sheets. Bake at 325° for 108 12 minut
B W0 inch cookies. ap A
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'fl';“ 0 S % j
oes biscuft. lhh;. The maat

. u.pmdovara.m‘hngleof

~ dough and rolled up jelly-roll

1 ,tuhlon, ‘then cut lnto t:hm-

Thquo headed for the fraez-
_?lr can be placed on squares
-of ‘aluminum foll ° then
ped together, dated and '

laced immediately in the

>
g, =
-“
r

ﬁ-’

ezer. When needed pld-ce
3 alimona.shallow‘b ing

«*.

,. ; Bﬁﬁf Plnwheels

hakeluntil putry is

ea Tl s L=

4—Cu1: ‘into 12 alipes a.bout.
_three - fourths inch thick and
place on shallow baking pan;
bake in moderate 378 ~degree

R blscnlt mix oven - about - 30 minutes oOr

o5 k\,m_t}._ﬁmmammﬂww

1% + Tabason ":: b L

’1 0 corn flakes .

1 T Insta.nt onion ﬂakes 1

2 tsalt . - |
f- .1 T minced parsley | |

1 ORE) gllghﬂy beaten f i |

epare rollod biscuit W e
-_-ldugh goeording to package — r T

directions; add one-half tea-
£ spoon 'raba,m to mﬂls tn mix n

densed cream of- mushr
goup, one - half cup milk and |

- one heef bouillon cl;be ;an g

ed through.
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g-: hour or two for ﬂa mm
- Gently press meat into 8 patties.
.~ Broil, pan fry or grill over moder- - w:
.. ate coglestodesnﬂdtti:dgree otl‘)don&?
.. ness. Serve on toasted ham “1'891'
;. buns. Serves 8. el
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17 oz. pkg. apricot-nut Substitute 14 oz. blueberry-
6 quick bread mix nut quick bread mix B
g Combine cream cheese, sugar and flour; beat in first egg and grated
orange peel. Set aside. Combine the beaten €99, orange juice and
f water. Add apricot-nut quick bread mix, stirring until moistened.
e Tarn 273 of the apricot batter into a greased and floured 9 el
F SRENCIhER(8=1/2 % 4-1/2 x 2-1/2 works better) loaf pan. Pour cream
| cheese mixture over top of batter in pan; spoon on remaining apricot
batter. .
P Bakeleand 350° for 1 hour. Cool for 10 minutes; remove from pan
S b rack. Store in refrigerator, wrapped in foil Zfter
@ completely cooled.
i
o
';-;!i
R poscy |
cups all purpose flour
CUp sugar
p. salt
cup vegetable shortening
ng combine softened cream .

3, flour, grated orange peel
 small mixer bowl. Blend at-
until well mixed. Set aside. In
zed bowl combine honey and

OUr, sugar, soda, salt, short-

s .
2y Mgty

5 1§



Grandma Schoonover's Brown Bread Recipe

July 21, 2015 at 7 08am

. E - - "n.-
Heather Geidel asked for this recipe, but thought others ihe tamily would ke & -

LA & B

You'll need a double boiler to make this!

= 2 cups whole wheat flour
= 1 cup raisins

= 1 1/3 cup buttermilk

« Y4 cup dark brown sugar
« 1 teaspoon baking soda
« 1 teaspoon salt

4 tablespoons unsulphured molasses

« 1egg

Mix everything together.

Put water in bottom half of double boiler, place 0P half - i
over water and spray with nonstick baking gpray. Put mixture in top Nt

cover, and bring water to a boil. You'll have to:

1) Check water occasionally 10 make sure it doesn't boil away.

2) Check the bread. | find it takes petween an hour —

Yum.

90 minutes 10 steam fully.

T
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t. Worcestershire suace
1/2 . pepper
1/2 t. sadk

. ¥ : let sEabhd. Break lettuce in
lic and add to salad oil; : : _ o
ggﬁ?-ggga; endive. Add croutons, anchovies, and diced tomatoes.

rai ' lic. Pour over vegetablese.
BErninT Eadad "011l to remove gar
Combine remaining ingredients; beat well. Pour over galad and
EeEE gty Brim with. tomato wedges. Makes 6 servingse

Creoutons:

e ereeiEseon bread slices. Cut bread into tiny cubes. EoosE
BN eNeEvEne Siti rring frequently, 'till dry and golden brows:
Melt butter in skillet with a peeled clove of garlic. Take out

garlic when it is golden brown. Add croutons, toss until they
BEeEpblUEEer—coated. “Sprinkle over green salad.

Store a supply of croutons in a covered

: Jar in the refrigerator.
Heat them just before using.



Makes 5-1/2 dozen.

L

chocolate sheet Cake

Mother's

Mix together 1in bowl:

2 C. Bugar ;
2 . - LCoRL 1

In saucepan place:
aticks margarine

2
4 e cocod
» C. water
Mix well and acgds

then pour over sugart and ElouEs
—~ 1 C. millk & vinedg:

Bring £o boil,
and vinegae

1/2 C. buttermilk (or milk
2 eggs
1 tL "soda
142 t. cinammon
£t wvanilla
'j%

1
Blke "n 10 x 15 pan for 20 minutes ath4000.

While hot, frost with Fudge Frosting

1 stick margarine (8 T's)

4 T cocoa

6 s md Tl
Bring to boil 1n saucepan and add:

1 P (I ib. 10X sugar

1: Ty vVanilla
172 C. chopped nuts

(optiochal)




1 aandies, a few . of
'g;;-@md enough water to cover the agp
E ~ way. Stir until candies are diss
add the apples to the hot mixture. Coo
temperature, basting well until the apple
in the 1liquid is "just” ‘tender. " TUEN "HEG"

(If the liquid is not red enough from the candies,
I add several drops of red food coloring.) Don't
overcook the apples, they need to remain firm.

Drain on paper towels when cooked. Cut up
maraschino cherries and a few walnuts and stir
into soften cream cheese. Add a little powdered
stugar so lightly sweet. Stuff apples and place
on bed of leaf lettuce for festive appearance

and yummy eating.

Family recipe from Nancy Dunham

and continue to baste so that the color is'unif@%w'




Special K Prialt CooklES

@ - Four
t. baking powder
#. soda

e Salt

g Targarcine

C. brown sugar
eggs

Eaivanilla

€. eoeonut

. - huEs

C. dlates
€." Spectal K cereal
cutup marschino cherries

=

soda and salt ey asidé.
d sugar in large mixing bowl and beat unti
4 vanilla and beat well. Add dry ingredien

gift together flour, baking powder,

place margarine an
fluffy. Add eggs an

and mix thoroughly.
Add coconut, nuts, dates, cherries and Special K.
Bake at 350O or 375° about 12 minutes.

2
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Cucumbers in Sour Cream

e

i T. sugar ; Uﬁﬁﬁp
1% t. salt . L?’
3 g. dairy sour cream
. grated onion ﬁpiﬁ/
2% T. lemon juice }&Wﬁ”
C. cucumbers '

%

Blend a1:1 ingredients and slice cucumbers into mixture and let
Marinate in refeigerator for at least two hours before serving.

3

Cranberry Salad 5, . |
{ A = o
& C’Ei;&g&f ZQQQEZLJ

6 oz. package cherry jello Ll el / Ca\éia 425%%”’““

C. boiling water /’C; P2

C. finely chopped pecans
No. 2 can whole cranberry sauce f@gjfi;fa
ie (drained) - ;70““*i*’

No. 2 can crushed pineapplie

PN e

Add cranberry sauce and stir to
Put in mold to congeal.

Dissolve jello in boiling water.
dissolve. Add pineapple and nuts.

Serve topped with mayonnaise.

Six Cup Salad S

mandarin orange sections
pineapple chunks
green grapes (optional)

cCoconnE
miniature marshmellows

sour creaim

PR R R
BOaaganan

Mix together and chill.
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‘ﬁggiiﬁgrediehfg in bow.
pour into buttered pan.

Brown Sugar Pecan Rounds

L C. butter or margarine, softened

% C. brown sugar (packed) ‘izg;ﬁk%f4élﬂ
. egg f '
?likﬁ- ¢l ouT M — akA [@Vw

1
.
% et soda
/g . salt
% €. coarsely chopped pecans

Heat oven to 350°. Mix butter, brown sugar and egg. Stir in
remaining ingredients. Drop dough by teaspoonfuls about 2 inches
apart onto ungreased baking sheet. (Dough will flatten and spread.)

B 2 "t 15 minutes Or wntil set. About 3 dezen:

@

Chewy, crisp - good eating!



¥

Combine the Sifted flour with ginger, ¢inammon, cloves, bal
powder, baking soda, salt ang sift again. Place the shafte#&,
1N a largr bow; and heat it lightly. Add the sugar and Diet i
the shortening, Add the egg and beat the creamed mixture unti
light ang fluffy. Combine the milk and molasses. Add the dry “
ingredients, @slittle at a tdme , alternating with the milk ?n@ E s
molasses to the creamed mixture. Stir well after each addltloncﬁf%

but only untij blended. Pour the batter inte a well—greas%d 8 — L ic TS

Square baking PaRlES Bake Tor 45 minutes in a preheated 350" oven-

: : e i
Cool in the Pan after removing it from the oven. cCut into sgquar
and serve warm or cold with whipped cream.

Brandy Alexander Pie

1 C. wWhipping cream

5 C. sifteg powdered sugar
i C. brandy
4 €99 volks

. 1 T
Whip cream, blend in Sugar and add brandy. At a low sfieecis
S@parate bowl, b

: n. +JEo ke
: €at yolks until] ight in coler' and ChTcies tgitix
10to cream mixture. Pour into graham cracker crust. Top
Crumbs and freeze.



| in po
{E@aséerole. Dot with 2000 B
ated through. Serves 8.

Sweet Potato Casserole

C. mashed, cooked sweet potatoes
1 C. suagar v

172 C. melted butter or margarine
2 €ggs, well beaten

I t. vanilla extract

1/3 B miik

Topping (recipe follows)

Combine sweet potatoes,
well. Spoon into g 2
at 350 degrees for 2

sugar, butter, €99, vanilla,
gtliert Scasserole.

5 minutes. Yield:

and milk; mix
Cover with topping. Bake
8 servings.

Topping:

172 C. firmly packed brown sugar
1/4 C. all-purpose #Flour

o W e melted butter or margarine
L/ 2 C. chopped pecans

Combine al1 ingredients,

mixing well: Shrin
mixture before baking.

kle on top of ot
Yield: about 1 cup p Potans




Hot Fudge Sauce

12 oz. pkg. chocolate chips L ol
1 C. butter or margarine

Heat together and add:

4 C. powder sugar
2 cans evaporated milk

Bty to boil for & minutes and then add 1 t. vani 1l e




Meat Loaf With Brown Sugar-Ketchup Glaze
€rves 6 to 8

172 cup ketchup or chili sauce
ablespoons brown sugar e
tablespoons cider vinegar or white vinegar

2 teaspoons vegetable oil
Medium onion , chopped medium
Medium cloves garlic , minced
large eggs

1/2 teaspoon dried thyme
teaspoon table salt

1/2 teaspoon ground black pepper
teaspoons Dijon mustard
teaspoons Worcestershire sauce

1/4 teaspoon hot pepper sauce s el oo

1/2 cup whole milk or plain yogurt (even n gt i S

3 lbsprneatloaf el usuallyhusde(l é,b ugtr f:)eiti?g i: l?h%tilj use), or quick oatmeal, or 1 1/3 cup

2/3 cup Saltine crackers , crushed (abo

bread crumbs J
1/3 cup minced fresh parsley leaves

aside.

. o
1. For the glaze: Mix all ingredients in small bowl; se

- . -\
arlic; sauté unt
d Heat oil in medium skillet. Add onion and g
50 degrees.

: t oven to 3
2. For the meat loaf: Hea :
softened, about 5 minutes. Set aside to cool

while preparing remaining ingredients. e S
or mustard, Worcestershire sauce, hot pep
Mix eggs, thyme, salt, black peppeL,

ong with ixture does
2 to the meat i m ?:nti?e\fe““l blended and tg\tt?; “r:ﬂxture no
and gaf‘“Ci X W e tablespoons at a time UQ

With hands, pat the mixture into a \oaf snape

r 15 minutes. Coo! at \east 20 minu

-

A R
e

o i

; 2pamld¢ ground beef \\ : | & |

| ¥ 1Y8 cups catchup
s 1 cup dried bread crumbs
' Y& cup sour cream .
3 tablespoons Parmesan cheese '
1 tablespoon instant minced onion
" 1% teaspoons salt _ [
Ya teaspoon thyme leaves
: 2 epgs . e “
nuicc‘,t;o::i. - 1 3-to 4-ounce can mushroom |
pieces and stems, drained

ABOUT 2 HOURS BEFORE SERVING:

. Prepare outdoor grill for barbecuing. % _
|| Meanwhile, in large bowl combine
sed. ||

- ground beef, !4 cup catchup and re-
+ maining ingredients. With hands, shape
meat mixture into an 8-inch loaf. Place
loaf on a sheet of double-thickness |
heavy-duty foil; top loaf with remaining

catchup. Wrap loaf, being sure seam is
folded several times to seal in juices. .
N

Place meat loaf packet on grill over
medium coals. Cook 1% hours (adding
more briquettes if needed). turning ;
packet with tongs every 10 to 15 min. ]
utes, being sure not to puncture foil
(if juices leak out, flame may get oo \
fu‘gh and char meat loaf). Makes 6 serv- g ,
ings. |
TO BAKE IN OVEN: About | hour
| and 45 minutes before serving, prepare
and shape meat mixture as above but

do not”wrap in foil. Place meat loaf

in 9" by 9" baking pan; top with remain.

____ingcatchup. Bake in 350°F. oven | hour
- and 15 minutes. ¢ ' e

i -
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| ifferent sau recipe:
AAUSAGE AND RAUT
Ingredients for 6 servings

2 27-0z. cans sauerkraut
3 cloves garlic, minced
Sup brow V4 tsp. celery seed

5s. prépared spicy brown Vs tsp. pepper

Y - 1 medium red onion, sliced
1 - 0. 'rd / 2 medium, tart cookin?  BEs
¥ cup~Thicken apples, cored and sliced

Radh 1 Ib. bratwurst or sausage,

| sliced :
3pasdtion: Freheat oven to 1 13%-o0z. can chicken broth
0°’In large’skjllet Reat oil. Add 1 cup dry white wine

sausage ang-oo} over medium- = 2 Tbs. gin

high be 5-7" minutes untél |

browned. Rerfiove sausage, and  Preparation: Place sauerkraut i
drain on peper towels. Add green  colander. Press with backUt :)ril‘
?t?fﬂ don A0 skillet. Cook,  spoon until well-drained. In bowl
"ntil ft tepﬂ}{, 2- inutes or  combine kraut, gariic, celery Seee.'d1r
ol I In nge“and mustard  and pepper. Place half of mixtur
i thoroughly combined, in botiom of 3-qt. s -
Place rice mikture in 13 x 9" bak- with halt each o 6aaucepan. -
] dish. b mediuprg; dcepan,  bratwurst. Repea?lonl s o

g Deer angd.broth ted be . Four : : _’ayers- Pour
¥ KBSt wellar et broth, wine and gin into pan. Cov-

| o WS- padnge sau-  er and '
® OVer riceCovr dish fighly COOK over medium haat 50

minutes.
1our. Uncover Calarfes/serving: &bout 360

i o i " 5 E"- "
R 4 P il L. & .
| 1 4 E g id? L P s LS v
: 3 R M et R g P . i ]
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oémiﬂuag

et i il and
sket can be served cold or hot. dWFzﬁe;n fo
Slice thin across the grain for sandwi .

2 .
e

Gazpacho Soup

=
w b
FaTes U

)

Combine and chill 4 hours:

Y C. tomato juice

1L/2 t. Worcestershire sauce

1/4 t. ground pepper

1 t. .83l t
Tl ve o1il

=3 T. red wine vinegar
clove of garlic, minced
t. snipped parsley

! t. snipped chives

1/4 C. chopped onion

/2 C. chopped cucumber

d /2 C. chopped celery

C. chopped green pepper
C. peeled and chopped tomatoes

Serves 4.







VINCRAL, S&IL ana pTpper, v r—
* y VW miﬂ“[ﬂ-
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to blend. Cook 1 to 2 more !
: _ Sprinkle with_parsley; serve hot. et
[ ot ROt . cup
o MAN LAMB STEW - , pla
. Made with sn Tnsipansive-cut of-1emb——=1 L o }
: this stew is perfect for family and com=— = . |
- pany dinners. dis
I’ Makes 6 servings. PR e nth.

- 3 pounds shoulder of lamb, cut "'t(? :
} 2 1%-inch pieces L5 oil |

-3 tablespoons flour o ’ bg
2 teaspoons salit | it

14 teaspoon ground pepper

2 teaspoons ground sage '
4 tablespoons olive or vegetable ol

2 garlic cloves . |
1 cup chicken or beef bouillon of .

broth
% cup red or white wine vinegar

1 teaspoon leaf rosemary,

crumbled %
3 carrots, cut into 1-inch chunks 1g
12 small onions, peeled | 11K
1 tablespoon lemon juice - 12
1 cup frozen green peas ,
., | | | ' : W
1. Trim excess fat from meat. Combine |
flour, salc, pepper and sage; sprinkle
over meat; toss to coat completely
with flour mixture. | C

2. Heat oil and garlic in a large skillet
until garlic is browned; remove and dis-

card garlic. g
3. Brown meat in oil, about % at a ume.

Remove meat to a flame-proof casserole
as it browns. Pour oil from skillet; add

broth, vinegar and rosemary to skillet;
bring to boiling, scraping browned bits
from bottom; pour over meat. Add
carrots and onions.
4. Cover, simmer ovet low heat¥i3 min-
utes or until meat is tender. Skim off
excess fat. Stir in lemon juice; yeas;

cover.' Si

‘i






gﬁ'eﬂn b e&’k
sliced or choppeﬂ

: 2 C. Miracle Ship, thinned with one small can evip&rat@@
milk and 2 T. sugar. Pour over the top of all the layewst 3

Sprinkle 4 oz. grated cheddar chsse on top. Chill 24 hours.
N y

Sauce:

Marinated Antipasto

cans (3-4 oz) sliced mushrooms
Ean (14 9z) artichoke ‘hearts
regular size frozen baby carrots

T. chopped pimento
70 @7 white vinegar
e Welinve 011l

€2 'salt

€. minced onion
t. Italian seasoning

5 @8 black pepper
t. finely minced garlic
Drain mushrooms, artichokes and carrots; cut large artichokes 1in
Place vegetables in small bowl. Add pimento and set aside.
ents in small sauce pan and bring @

3o kit
bl e
1 SRR

B = oy a

half.

combine remaining ingredie

to boiling point. Cool slightly and pour over vegetable mixture. .

sover and refrigerate at feast 12 hours:. | X W
Muﬂmuznmuan_

‘ﬂ%ubumgmmumnuuw
* 16 oz. can pitted black olives

: Blp oo can arfichoke hearts
‘'Soz, cangreenbeans . ,
*10LhwﬂuﬂﬂmMMN. g A
; 1cucumber S R
fuomnﬂthWBmG #
ltsp drieddit -
* 1tsp. dried oregano
ﬁmmwmmmmpqmq £

1 Drain beans, olives, & heam

3 fmen beans and pimientos. Cor
arge howl. Toss wl_th_ slicet

A o
—

_.-i-l“"




wssLd

("YOTI ©O03 8T eones
[TUD @2y3z 3T dnos ojzewol 10 20Tnl O3LWO] 3xed pue dusieo 3Iedg)

"MOTY3

T1UN YOOO pue 3eswW PPy -I93iem ‘D §/T pue iadded pue 31eS ppy

(20 Z1) @ones FITYD sear3jog 7
paej3snu paxedsaad -3 o
aebsuta °13 Z

:I2Y3sbol] XTw ‘o1 Tymues)y

- 19y3eb03 3IedW PUR UOTUO LAig

UoTuUC abxeq
FJ@2q punoab -sqq

) 4



Combine ingredients for sauce in a large
kettle; heat to boiling. Lightly mix meats

with remaining ingredients. Form into balls
using 1 rounded tablespoon per ball. Place
meatballs in-sauce; simmer for 2 hours.

Serve over spagetti.

Special note: If you lightly grease youE
hands before forming the meatballs 1t will

make it go faster and yocu'll have less meat
left on your hands. .



Marinated Carrot Salad

2 lbs. carrotst (sliced)
Boil 14 minutes in plain water. Drain and cool.

Marinate carrots in the following mixture for at least 24 hours
before serving.
e

L C. sugar
& gy C.0xl
2 4 Can tomato soup
1 1 t. dry mustard #
% t. pepper
i medium sweet onion - diced
b green pepper - diced

Honey Lime Dressing

To be used on fruit salads l/@jb//

/{f”’f‘"

stir in honey, 'lemon. jus and lime -y
ace saucepan wver low heat. Cook, stirring constantly, J
mixture coats back wf spoon. Remove from heat; cool to roolk. &
Fold in whipped cream and lime zest. Chill JINEo 2 S

epan;

juice.
unt

¥, temperature.
hours;

serve in sauceboat.










