Quick Creamy Banana Pudding
Lou Fetter

2 (1 ounce) boxes instant, sugar-free vanilla pudding
3 cups skim milk
1 (5 ounces) container low-fat vanilla yogurt
1 (8 ounces) container creamy, frozen whipped topping, thawed
4 ripe bananas
48 vanilla wafers

1.
2.
3.
4.

In large bowl, whisk together the pudding and milk until smooth.
Stir the yogurt into the pudding mixture; fold in whipped topping and set aside.
Peel and slice bananas into ¼-inch thick round pieces and set aside.
In the bottom of a trifle bowl or a glass dish, layer 1/3 of the cookies, 1/3 of the bananas, and
1/3 of the pudding. Repeat layers twice more, ending with the pudding mixture.
5. Garnish as desired.
6. Refrigerate until serving.
Note: I use more bananas than listed in the recipe because I like lots of bananas.
Banana slices can be dipped in lemon or pineapple juice just before assembling the recipe to
precent browning. (I have not had a problem with the bananas browning.)
______________________________________________________________________________

Marian’s Breakfast Pizza
From Marian Winch

1 pound bulk pork sausage
1 package (8) refrigerated crescent rolls
1 cup frozen loose-pack hash brown potatoes, thawed
1 cup shredded sharp cheddar cheese (4 ounces)
5 eggs
¼ cup milk
½ teaspoon salt

1/8 teaspoon pepper
2 Tablespoons grated Parmesan cheese

In a skillet cook sausage till browned; drain off excess fat. Unroll crescent rolls and spread out
on a 9 X 13 glass baking dish. Spoon sausage over crust. Sprinkle with potatoes. Top with
cheddar cheese. In a bowl beat together eggs, milk, salt, and pepper. Pour onto crust. Sprinkle
Parmesan over all. Bake in a 375-degree oven for 25 to 30 minutes. Makes 6-8 servings.

German Apple Pancake (Serves 4)
Reid Reininger

Melt 2 T. Butter in 10" skillet or a pie pan in a 450degree oven. Set aside. It is so good, plan on
doubling the recipe by using 9x12" pan
Beat 3 eggs, then add and beat until smooth 1/2 tsp
Salt; 1/2 cup Flour; and 1/2 cup Milk
Core and slice (pare is optional) 1, or better, 2 large
Apples. Add slices to the melted butter
Pour the Egg Batter over all
Reduce heat to 350 degrees and bake until crisp and brown (about 30-40 minutes)
Put out in separate serving containers: 1/2 cup melted butter, 3/4 cup of confectioners’ sugar,
and juice of 1 lemon plus the lemon cut in wedges
Serve Apple Pancake cut in wedges adding lemon wedge, and pass around butter, sugar and
lemon juice. Great with sausage, bacon, or ham.
______________________________________________________________________________

Oma’s Potato Salad
Vera Summers

1 Tablespoon water
Salt and Pepper to taste

5 lbs. Redskin Potatoes
10-12 Hard Boiled Eggs
¾ Cup Chopped Onions
16 oz Jar Hellman’s Mayo
1 Tablespoon sour cream
1 Teaspoon brown mustard
1 Tablespoon white vinegar

Boil potatoes for approx. 30 minutes until a fork goes in easily. Cool in refrigerator at least ½
hour. Peel while still warm. Return potatoes to refrigerator overnight or at least 2 hours. Boil
the eggs. Chop onion and peel the eggs. Set aside 1 egg for garnish to top salad. Remove and
set aside 2 yolks. Slice and chop remaining eggs. Slice potatoes into quarters, then thin slices.
Combine potatoes, chopped onions and eggs in a large bowl. Toss with salt and pepper.

In a medium bowl, break up the two yolks with a fork. Mix in the mayonnaise, sour cream,
mustard, dash of salt and pepper, and vinegar. Add this mixture to the potatoes and fold
together, being careful not to break up or mash the potatoes. Add water to the mayo bowl and
stir to get remaining sauce and add to the salad as you fold. Top salad with egg slices.

Chocolate Éclair Cake
Bette MacWilliams

Ingredients:
1 box graham crackers
2 small instant French Vanilla Pudding
3 1/2 cups milk
1 - 9oz. Container cool whip
Butter and line a 9 X 13 pan, and line with a single layer of graham crackers.
Mix pudding and milk X 2 minutes, add Cool Whip.
Pour 1/2 over grahams, add another layer of grahams, then remainder of pudding mix. Top
with remaining grahams.
Refrigerate for 2 hours before frosting.
Frosting ingredients:
2 tsp. clear Karo syrup
2 tsp. Vanilla
2 tsp. melted butter
1 1/2 cups confectioners’ sugar
3 T milk
Mix well. Frost. Refrigerate 24 hours before serving.
______________________________________________________________________________

O’ Henry Bars

From Marian Winch
4 cup quick oats
2/3 cup butter
½ cup white karo syrup
1 cup brown sugar
3 tsp vanilla
6 oz chocolate chips
½ cup crunchy peanut butter
Cream butter and sugar. Add remaining ingredients (except chocolate chips & peanut butter).
Press dough into greased 9x13 inch pan. Bake only 15 minutes at 350. While dough is baking,
melt chocolate chips & peanut butter. Spread on dough when the dough has cooled slightly.
Cool and cut into squares.

Garden Vegetable Salad
Linda Herzig

6 Servings
Delicious!
Meatless Side Dish
6 medium tomatoes, quartered
1 medium green pepper, julienned
1 medium onion, sliced and separated into rings

1/3 cup cider vinegar
1/4 cup sugar. (I have done 1/8 of a cup, and it has been fine.)
1 1/2 tsp. celery seed
1 1/2 tsp. prepared mustard
1/2 tsp. salt
1 lg cucumber, peeled and sliced
In a bowl, combine the tomatoes, green pepper, and onion.

In a small pan, combine the vinegar, sugar, celery seed, mustard, and salt; bring to a boil. Boil
for 1 minute. Pour over vegetables.
Let stand until mixture comes to room temperature. Stir in cucumber. Cover and refrigerate for
2 hours until chilled.
Note: I have added leftover grilled salmon to the salad. Very tasty!

Norwegian Bark
Judy Plymyer

50 saltine crackers
6 oz. chocolate chips
2 sticks unsalted butter
1 c. brown sugar
¾ c. sliced almonds, toasted
Line a cookie sheet with foil and grease lightly. Spread coarsely broken crackers on the pan and
sprinkle with almonds. Melt butter. Add brown sugar and boil gently over medium heat until
thick and syrupy. Pour over crackers and stir to coat evenly. Bake at 375 for 8 minutes. Remove
from oven and sprinkle with chocolate chips. Spread with fork when melted. Refrigerate. When
cool, break into pieces. Store in a cool, dry place.

Chicken with Wild Rice
Marian Winch

1 Pkg Near East long grain and wild rice
½ cup chopped onion
½ cup butter
¼ cup flour
1 (6 oz) can mushrooms or 1 1/3 cup fresh mushrooms
1 ½ cup chicken broth
1 ½ cup Half & Half
4 cups diced/cooked chicken
¼ cup pimento
2 TBSP snipped fresh parsley
1 1/2 TSP salt
¼ tsp Pepper
½ CUP slivered almonds – OPTIONAL
Prepare rice. Set aside. Sauté onion in butter. Remove from heat & stir in flour. Add chicken
broth to flour mixture. Add Half & Half
Cook over low heat until white sauce is somewhat thick. Put sauce into large pan. Add chicken,
rice, mushrooms, pimentos, etc. Place into a 2 Qt casserole pan. Sprinkle almonds over top if
desired. Bake at 350 degrees for 30 minutes or until hot. Enjoy!
______________________________________________________________________________

Spinach Salad

Katherine Geissler
Dressing:
2 ½ Tablespoons raspberry vinegar
6 Tablespoons vegetable oil
¼ cup honey
½ teaspoon Dijon mustard
2 Tablespoons finely minced shallots
¼ teaspoon salt
1/8 teaspoon freshly ground black pepper
Combine all ingredients and emulsify with an immersion blender or shake vigorously in a small
jar. Make sure the honey doesn’t stick to the bottom of the jar.
Salad:
6 – 8 cups baby spinach, stems trimmed
2 sups strawberries, washed, hulled, and sliced

1 cup blueberries, washed
1/2 cup pecans, toasted
4 ounces goat cheese
Combine spinach, strawberries, blueberries, and pecans in large bowl.
Add some dressing, according to taste, and toss until greens are well coated.
Sprinkle goat cheese over top before serving.

Dirty Rotten Taco Dip
Shirley Young

2 8-oz. cream cheese, softened
1 cup sour cream
4 oz. (hot or mild) taco sauce
1 pkg. dry taco seasoning mix
Combine the above ingredients with an electric mixer until
smooth. Spread in shallow serving dish.
Top with:
Diced tomatoes (1 or 2)
Chopped green bell pepper (1/2 to 1)
Thinly sliced spring onions (4 or 5)
Chopped ripe avocado (1)
May also top with 1 ½ cups of shredded cheddar cheese.
Serve with large nacho chips or Doritos.

Hot Fudge Sauce
Barbara Hilliard

BOX 10x POWDERED SUGAR
1 14-1/2 oz CARNATION EVAPORATED MILK
5 SQUARES BAKER’S UNSWEETENED CHOCOLATE
1 STICK BUTTER
1-1/4 tsp. VANILLA
Melt butter and chocolate. Remove from heat. Mix in sugar alternatively with milk. Cook, stirring
constantly about 8 minutes after first boil. Add vanilla. Keep cool in the fridge.

Grandpa Nick’s Cucumber Salad

Sue Springett

Cucumber
Dash of Salt, pepper, sugar
Fresh Onion diced
Mayo
White Vinegar
Peel, the cucumber. Cut it into quarters length wise. if too
many seeds (gives a bitter taste) remove the seed layer.
Cut into smaller slices.
Chop a fresh small white or red onion.
Dash of Salt, pepper (and sugar if desired).
Mix in about a heaping tablespoon of mayo.
Mix in two teaspoons of white vinegar, add more of both the mayo and vinegar until you are
satisfied with the amount of dressing.
Stir all ingredients. Serve cold.

Easy Apple or Peach Crisp
Nita Israel

1 c. flour
1 c. sugar
1 t. baking powder
¾ t. salt
1 egg, beaten
3 c. apple or peach slices
1/3 c. butter
Cinnamon
Combine first 4 items. Mix egg. Place fruit in bottom of
greased pan. Top with flour mix. Melt butter and pour over flour. Sprinkle with cinnamon. Bake
40 mins at 350 degrees.

Peach Cake
Nita Israel

Flour tortilla
Spread with butter. Place in pan lined with parchment,
butter side down. Slice peaches and put on top. Sprinkle
w/ cinnamon, sugar, butter. Bake 350 degrees for 20
minutes, careful not to burn.

Mexican Lasagna
Norma Graber

Ingredients:
1 lb. ground beef
1 clove garlic, chopped
1 onion, chopped
2-4 t. chili powder
1 28 oz. can tomatoes
2 cans kidney beans, drained
8 oz. Monterey Jack cheese
8 oz. shredded cheddar cheese
3 C. iceberg lettuce, chopped
Flour tortillas
Directions:
1. Brown meat with the garlic and the onion. Drain.
2. Add the chili powder, tomatoes and drained beans. Simmer for 15 minutes.
3. While the chili mixture is simmering, slice the Monterey Jack cheese and chop the
lettuce.
4. Put 1 C. of the chili in the bottom of a 13x9 inch baking pan.
5. Layer tortillas, Monterey Jack cheese, and 1½ C. of the lettuce. Spoon ½ of the chili on
top. Repeat the process.
6. Sprinkle the cheddar cheese on top of the casserole.
7. Bake at 350 degrees for 30 minutes. Let it sit for 5 minutes before cutting.
8. Approximately 10 servings.

Hot Virginia Dip
Norma Graber

Ingredients:
16 oz. cream cheese
4 T. Milk
4 oz. dried chip beef
1 t. garlic salt
1 C. sour cream
4 t. onions
1 c. chopped pecans
Soften cream cheese and add other ingredients. Mix to blend. Spoon into baking dish and top
with pecans. Bake at 350 degrees for 20 minutes. Serve hot or cold with crackers and/or celery
sticks. Note: I use the low sodium chipped beef. I cut this recipe in half for a smaller crowd.

Spinach Souffle
Shirley Young

Dump together in large casserole (2 qt.). Leave
room to expand; need not grease casserole dish.

10 oz. frozen, chopped spinach – drained
1 lg. carton of cottage cheese
½ block (8 oz.) of Velveeta cheese, cubed
1 stick margarine
6 eggs beaten with a fork
6 T. flour
Bake 1 hour at 350 degrees

Pasta Salad
Shirley Young

16 oz. box rotini, cook and drain
Mix in chopped veggies (tomato, green pepper, cheese, cucumber)
Mix in 8 oz. bottle of Viva Italian dressing and 1/3 bottle of McCormick Salad
Supreme.
Let sit overnight, chilled.

Spam Salad
Shirley Young

Ingredients:
Lettuce, bowl full
1 can Spam, chopped
Small can of peas
1 c. celery
3 hardboiled eggs
1 small onion, chopped
2 cans of potato stick
Dressing:
1 c. mayonnaise
1 t. dry mustard
1 t. sugar
1 T. vinegar
Directions:
Mix together first six ingredients. Add potato sticks.
Pour dressing over salad and toss.

Chocolate or Lemon Fluff Cake
Shirley Young

Layer 1:
Mix together into a dough
1 c. margarine
2 c. flour
Spread into an oblong pan
Bake at 350 degrees for 20 minutes
Let cool completely before beginning next layer
Layer 2:
Mix 1 – 8 oz. pkg. of cream cheese and 1 c. confectionary sugar.
Spread over the cooled dough
Layer 3:
Spread chocolate or lemon pudding over the cream cheese layer
Layer 4:
Top with a pkg. of cool whip and sprinkle with nuts.

Caramel Brownies
Shirley Young

Ingredients:
½ c. butter/margarine
2 eggs
2 t. vanilla
1 c. flour
1 t. baking powder
1 t. salt
1 c. chopped nuts or ½ lb. coconut or a
combination of both
Directions:
Heat butter and sugar until they melted. Cool.
Add eggs and beat well.
Add vanilla, then flour, baking powder and salt.
Add nuts, coconut or both.
Pour into 2 - 8” square, greased pans.
Bake at 350 degrees for 35 to 40 minutes.
Let cool a little in pans and cut into squares.

Rocky River Appetizer Pie
Shirley Young

Blend 1 – 8 oz. pkg. cream cheese with 2 T. milk.
Add:
½ c. sour cream
2 T. instant minced onions
1 – 2 ½ oz. jar or package dried beef, chopped fine.
Put in pie pan and sprinkle with chopped pecans or
walnuts.
Bake at 350 degrees for 15 minutes.

Zucchini Bread
Shirley Young

Mix:
3 beaten eggs
2 c. sugar
1 c. oil
3 t. vanilla
Mix into first ingredients:
2 c. peeled or unpeeled grated zucchini
3 c. flour
1 t. baking soda
3 or more t. cinnamon or pumpkin pie spice
Add 1 c. of chopped nuts
Bake 1 hour at 325 degrees in 2 greased and floured loaf pans

Asparagus and Cheese Tart
Katherine Geissler
1 pound asparagus, trimmed
1 sheet puff pastry, thawed
All-purpose flour for dusting
3 ounces grated fontina cheese
3 ounces grated gruyere cheese
1 Tablespoon minced shallot
2 large egg yolks
3 Tablespoons whole milk
1/8 teaspoon freshly grated nutmeg
Kosher salt and freshly ground black pepper
2 teaspoons extra virgin olive oil
½ teaspoon finely grated lemon zest

1.) Fill a large bowl with ice water. Bring about 1 inch of water to a boil. Add the

asparagus; cook until bright green and crisp-tender, 2 - 5 minutes. Drain and transfer to
the ice water to stop the cooking. Drain and pat dry. Preheat oven to 400⁰.
2.) Roll puff pastry into a 10 x 16” rectangle on a floured surface. Transfer to a parchment
lined baking sheet and prick all over with a fork. Bake until lightly golden, about 12
minutes. Let cool slightly on baking sheet.

3.) Meanwhile, mix the fontina, gruyere, shallot, egg yolks, milk, nutmeg and a pinch of

each salt and pepper. Spread mixture evenly over the puff pastry leaving a 1” border on
all sides. Toss the asparagus with olive oil, ¼ teaspoon salt and pepper to taste.
4.) Arrange asparagus on tart and bake until cheese is slightly puffy, 15 – 20
minutes. Sprinkle with lemon zest. Serve warm or at room temperature.

Blueberry Muffins
Katherine Geissler

2 cups blueberries, washed and dried
Coarse sugar for topping

8 Tablespoons butter, room temperature
1 ¼ cup granulated sugar
2 large eggs, room temperature
2 teaspoons baking powder
½ teaspoon salt
1 teaspoon vanilla extract
2 cups all-purpose flour
½ cup buttermilk, room temperature

Preheat oven to 375⁰. Lightly grease standard 12-cup muffin tin, or line with papers and grease the
papers.
In mixing bowl, beat together the butter and sugar until well combined.
Add eggs one at a time, mixing and scraping bowl well after each addition.
Beat in baking powder, salt, and vanilla.
Add the flour alternately with the buttermilk, beating gently just to combine. Scrape bottom and sides
of bowl.
Add berries, stirring just to combine and distribute.
Scoop by heaping ¼ cupful into prepared muffin tin.
Sprinkle coarse sugar on tops.
Bake for about 30 minutes, until they are light golden brown on top, and toothpick inserted in center
comes out clean.
Remove muffins from oven, loosen edges from pan and after about 5 minutes, transfer them to a
cooling rack.

My Grandmother’s Baked Beans
Nita Israel

1 lb. dried great northern beans
1 T. salt
1 cup sugar
3 strips bacon, cut into ½ inch pieces
2 T. butter
Place the beans in a 2-quart pot and cover with cool water. Soak overnight. Drain the beans,
cover with fresh salted water. Cook over medium heat until just barely tender. Preheat the
oven to 300 degrees. Stir in sugar and bacon. Place beans, bacon, sugar in oven proof
crock/bowl or bean pot. Top with butter. Bake 300 degrees for 3 hours.

Bourbon Dogs
Elaine Claar
1 c. brown sugar
1 c. catsup
½ c. bourbon
2 lbs. hotdogs
Combine first 3 ingredients and cut up hotdogs into bite size pieces. Add to other ingredients
and simmer for 1 ½ to 2 hours. (I simmer in electric frying pan or small crock pot.) Serve with
cocktail picks.

Corn Pudding
Elaine Claar

1 can cream corn
1 can whole kernel corn
½ butter, melted
1 ½ c. evaporated milk
1 ½ T. sugar
4 eggs
Drain whole kernel corn and combine with cream corn. Mix together sugar, eggs, melted
butter, salt and pepper and beat. Pour over corn in a 2 qt. baking dish. Stir. Bake at 375 degrees
for 1 hour or until set and lightly browned.

Sunshine Cake (sometimes called pig
pickin’ cake)
Elaine Claar

1 box Duncan Hines yellow cake mix
½ c. vegetable oil
4 eggs
1 can undrained mandarin oranges
Blend ingredients in mixer for 1 minute at low
speed, then 3 minutes at medium speed. Bake
in 3 layers in 325-degree oven for 25 minutes. (Approx. 2 cups of batter for each pan – a little
less.)
Icing (the best part)
1 – 8 oz. cool whip
1 can crushed pineapple (20 oz.)
1 small box instant vanilla pudding
Combine ingredients and mix by hand. Frost layers and side of cake.
This is great to make ahead and put in the freezer. It freezes very well for a later time.

Homestyle Green Beans
Elaine Claar

2 lbs. fresh green beans, trimmed and cut into 1½“ pieces.
(May also use frozen – 3 pkg. 12 oz.)
2 cups water - 1 t. salt
1 t. dried basil
½ t. garlic powder
¼ t. salt
1 ¼ t. pepper
2 c. halved cherry or grape tomatoes
Place beans in Dutch oven with water and salt. Bring to a boil; cover and reduce heat and
simmer for 15 minutes or until tender. Drain and keep warm. Melt butter in saucepan over
medium heat. Stir in sugar and next 4 ingredients. Add tomatoes and cook, stirring gently until
thoroughly heated. Pour tomato mixture over beans and toss gently.
Notes: I like to use the frozen beans. I also cut up some onions and add to the beans while they
are cooking. Cook until onions are done. I also prefer using can tomatoes instead of fresh. This is
a really good dish to serve to company.

Barbequed Brisket
Elaine Claar

Beef Brisket
3 T. liquid smoke
1 t. celery salt
1 t. garlic salt
1 t. onion salt
1 c. water
1 c. catsup
½ c. light brown sugar (packed)
2 T. all-purpose flour
Marinate brisket with first five ingredients overnight. Preheat oven 250 degrees. Bake, covered,
for 5 hours. Cool in refrigerator. Blend pan drippings with remaining ingredients in sauce pan.
Bring to a boil, stirring constantly. Slice brisket thinly across grain. Cover with sauce. Bake at
300 degrees for 1 hour.
This recipe takes a lot of ahead time but it is well worth it. I always like to prepare for company
because most of the work is done the day before and all you need to do the day of your
company is put it in the oven for an hour.

Kandy Kakes
Elaine Claar

4 eggs
2 c. sugar
2 c. flour
2 T. melted margarine
1 c. peanut butter
½ t. salt
1 cup milk
1 T. baking powder
1 t. vanilla
12 oz. bag chocolate chips
Mix all ingredients together except peanut butter and chocolate chips. Bake on a large, greased
cookie sheet (9 x 12) at 350 degrees for 20 minutes. Spread peanut butter, immediately, on
cake. Then put whole bag of chocolate chips on top and let them melt. I find that I need to
place the cake back in the warm oven for about a minute for the chips to start melting. Then I
spread the chocolate with a spatula. Refrigerate. When chocolate gets hard, cut into squares.
Tastes just like the candy cakes you purchase at the store.

Frozen Chocolate Cream Pie
Carol Rice

1 pkg. (4 oz) Baker's German Sweet Chocolate
1/3 cup milk
2 Tbs. sugar
3 oz. cream cheese, softened
3-1/2 cups (8 oz container) thawed Cool Whip whipped
topping
9-inch Ready-Crust graham cracker pie crust
Heat chocolate and 2 Tbs. of the milk in sauce pan over low heat, stirring until chocolate is
melted.
Beat sugar into cream cheese; add remaining milk and chocolate mixture and beat until
smooth.
Fold in whipped topping, blending until smooth.
Spoon into crust. Freeze until firm, about 4 hours.
Garnish with chocolate curls, if desired.
Store any leftover pie in freezer.

Old Fashioned Sherbet
Eldon Smith (Rob’s dad)

3 eggs
1 large (or 2 small) ripe bananas
1 large lemon
1 large (or 2 small) oranges
2 6 oz cans pineapple juice
½ tsp salt
2 ½ - 3 cups sugar
1 cup milk, plus 1 quart milk
1 can Milnot evaporated milk or similar product
Ice Cream freezer/bag of ice/Freezer salt
Mash banana with a fork until smooth
Squeeze lemon and orange – use juice only (use pulp if you like cold chunks)
Dissolve sugar and salt in 1 cup milk over low heat - COOL
Add pineapple juice
Beat eggs until light and foamy
Pour 1 quart of milk in freezer can
Add the other mixed ingredients

Pour in 1 can Milnot or similar ingredient
Surround the freezer can with a layer of ice, add salt to the ice; keep adding layers of ice and
salt to the top of the can.
Turn hand crank handle until it is too hard to turn. Unplug electric mixer when the motor can’t
turn the can.
This recipe is from Rob Smith’s grandmother who was born in 1900 and died in 2002.

Sweet Potato Casserole
Dawn Cullis

Batter:
3 cups mashed sweet potatoes (approx. 4 cooked medium potatoes)
½ c. white sugar
2 eggs
1 T. vanilla
¼ c. butter
Mix together to make sweet potato batter
Topping:
1 c. brown sugar
1/3 c. flour
1 c. chopped pecan nuts
1/3 c. butter
Mix together for topping. Place over sweet potato batter.
Bake at 350 degrees for 1 hour.

Tempting Pecan Pie
Dawn Cullis

1 – 9 inch unbaked pie shell
4 eggs
1 lb. light brown sugar
¼ c. soft butter or margarine
1 t. vanilla extract

Beat eggs in small mixing bowl until frothy – set aside. Combine sugar and water in 2 qt. thick
saucepan. Place over moderate heat stirring until sugar dissolves. Bring to a boil and cook for 3
minutes. Gradually stir hot syrup into eggs. Blend butter and vanilla into mixture. Turn filling
into pastry lined pie plate. Arrange pecans on filling in desired pattern. (Note – you can also
chop some pecans and place in bottom of pie before adding filling.) Bake at 350 degrees about
1 hour or until set. Remove to cooling rack.

Carrots Lyonnaise
Dawn Cullis

¼ c. (1/2 stick) butter or margarine
1 large onion thinly sliced
1 lb. carrots paired and cut into 2” sticks quartered
¼ t. salt
¾ t. lemon pepper
Melt 3 T. of the butter in a skillet. Sauté onion until tender and
golden. Remove from skillet with slotted spoon. Keep warm.
Add remaining butter to skillet. Toss carrots in skillet over medium heat to coat with butter.
Cover, lower heat. Cook 15 minutes or until carrots are tender. Uncover, continue to cook until
liquid evaporates. Season with salt and lemon pepper. Lightly toss onions and carrots together.
Place in serving dish.

Pineapple Madge

Dawn Cullis

1 #2 can crushed pineapple
2 eggs well beaten
¼ c. sugar
1 stick butter, melted
4 slices bread – cubed or crumbled
Beat eggs. Add sugar then pineapple. Put in buttered casserole. Add melted butter and bread.
Mix. Bake at 350 degrees for ½ hour.
This is an old eastern shore dish and is served with turkey dinner at Christmas as a side dish, not
a dessert.

Garden Tomato Pie
Hope Linehan

1 pre-made pie crust (store bought)
2 T Dijon mustard (or Spicy mustard)
1/2 lb Swiss Cheese
3 tomatoes (or more to taste)
Pinch of coarse salt
Dried basil or fresh from garden
Butter glass pie dish. Spread crust with 2 T Dijon or spicy mustard. Next grate 1/2 lb of Swiss
cheese and place evenly over mustard. Next cover cheese with 1/4 inch sliced
tomatoes. Sprinkle tomatoes with coarse salt and dried basil (or fresh thyme leaves). Bake in
350 degree preheated oven for about 45 minutes. Sprinkle with fresh basil from your
garden. Let cheese set before cutting.
______________________________________________________________________________

Paprika Schnitzel
Reid Reininger

1/2 cup Milk
1 Egg
2/3 cup Flour
Salt & Pepper to taste
4 Veal Cutlets
Bread Crumbs
1/2 cup Shortening
Paprika
Juice of 1 Lemon
Beat milk, egg, and flour well; add salt & pepper. Coat cutlets with batter; coat well with bread
crumbs. Melt shortening in large frying pan. Add cutlets; cook over Low heat on both sides
until lightly browned, about 12 minutes. Sprinkle heavily with paprika and lemon juice. Yields 4
servings.

Dressing for Coleslaw
Pam Hall

1 cup powdered sugar
2/4 cup apple cider vinegar
½ tsp salt
1 tsp celery seed
¼ cup vegetable oil
st
Boil 1 3 ingredients for 5 minutes, then cool
Add celery seed & vegetable oil, mix well & store in refrigerator in covered jar.

Cousin Kathy’s Orzo Salad
Pam Hall
Dressing - mix & let sit at room temperature:
1/2 cup apple cider vinegar
1/4 cup canola oil
1/4 cup olive oil
1/2 cup white sugar

1 bunch green onions, chopped
1 container feta cheese, to taste

8 oz (1/2 box) orzo, cooked 9 minutes
2 cans black beans, rinsed
1 can corn, drained

Combine drained orzo, beans, corn.
Pour dressing on mixture while orzo is hot.
Stir to mix.
Add onions & feta.
Serve warm or cold.
Can be made vegan using Violife Feta Cheese

Crock Pot BBQ Chicken

Pam Hall
A simple recipe for how to make BBQ pulled chicken (also known
as Crock Pot BBQ Chicken!) at home in your slow cooker!

•
•
•
•
•

Prep Time10 minutes
Cook Time3 hours
Total Time3 hours 10 minutes
Servings8 servings
Calories355kcal
3.5 lbs boneless skinless chicken breast (1.5g)
2 cups BBQ sauce (I use Sweet Baby Ray's)
1/4 cup light or dark brown sugar packed (60g)
2 Tablespoons apple cider vinegar
1 Tablespoon olive oil

•
•
•
•

1 teaspoon garlic powder
½ teaspoon onion powder
½ teaspoon smoked paprika
¼-½ teaspoon crushed red pepper

Instructions
1.
Combine BBQ sauce, brown sugar, apple cider vinegar, olive oil, garlic powder, onion
powder, smoked paprika, and crushed red pepper in the basin of a slow cooker
2.

Place chicken breast in sauce and use a spoon to cover with sauce.

3.
Cover and cook on low for 6-7 hours or high 3-4 hours. Chicken is done when it is easily
shredded with a pair of forks.
4.

Shred chicken and stir well to coat with BBQ sauce. Serve.

______________________________________________________________________________

Nancy’s Lasagna Roll-Up
Pam Hall
Preheat oven to 350 degrees.
1. Put enough marinara sauce in the bottom of a 8 x 8” dish to
cover.
2. Make filling: Mix together 15 oz of ricotta cheese, one egg, 1/4 c.
minced parsley, 1/2 t. salt, 3/4 t. pepper.
2. Boil lasagna noodles until al dente. Remove noodles from water
and lay out on a cutting board or aluminum foil. Spoon 2-3 T of
filling at one end of the noodle. Roll the noodle up, place seam side
down in prepared dish. Repeat with 9 more noodles.
4. Spoon marinara over the top of the rolls; top with mozzarella
cheese.
If you like, dust with Parmesan.
5. Bake in oven for 30 minutes until hot and bubbly and cheese has melted.
I use marinara from Trader Joe’s called Tomato and basil. I also add chopped basil, if I have any
fresh, to the filling.

Vegan Pasta E Fagioli (Pasta and Beans)
Pam Hall

Ingredients:
1 TBSP olive oil
1 onion diced

2-3 cloves garlic, finely chopped
1 stalk celery, diced
1 carrot, peeled and diced
1 TBSP dried basil
2 tsp dried oregano
1 tsp dried thyme
½ tsp dried rosemary
1.5 cups chopped whole tomatoes with juices (canned
is fine)
3 cups vegetable broth
1 can cannellini beans, drained & rinsed
1 cup tiny pasta such as orzo or ditalini
2 TBSP chopped parsley
Salt & fresh ground pepper
In a large, heavy pot, heat olive oil over medium high heat
Stir in onion with a pinch of salt & pepper, & cook for 2 minutes
Add dried herbs into the oil & toss to coat
Stir in garlic, then celery & carrots, & cook for about 3 minutes
Stir in tomatoes & stock, & bring to a boil
Reduce heat and simmer for 30 minutes
Stir in beans & tiny pasta
Simmer 6-8 minutes or until pasta is tender
Stir in parsley.
Is even tastier the next day.

Roasted Red Potatoes
Barbara Hilliard
1 1/2 pounds baby red potatoes halved
1/4 cup olive oil
2 teaspoons garlic minced
1 1/2 teaspoons salt
1/2 teaspoon pepper
1 teaspoon Italian seasoning
1/4 cup finely grated parmesan cheese
2 tablespoons chopped fresh parsley
cooking spray

Preheat the oven to 400 degrees. Line a sheet pan with foil and coat the foil with cooking spray.
Place the potatoes in a large bowl. Add the olive oil, garlic, salt, pepper, Italian seasoning and
parmesan cheese. Toss to coat.
Spread the potatoes in a single layer on the prepared baking sheet. Bake for 35-40 minutes or
until golden brown and fork tender. Sprinkle with parsley and serve.

Cookie Salad
Lynn Webber

1 package (3.4 ounce) instant vanilla pudding mix
1 cup buttermilk
8 ounces frozen whipped topping, thawed
1 can (20 ounce) crushed pineapple, drained well
1 can (11 ounces) mandarin oranges, drained well
10 fudge stripe cookies, crushed
In a large bowl, mix together the pudding mix and the
buttermilk. It will be thick.

Fold in the whipped topping.
Add in the pineapple and mandarin oranges and stir well.
Chill until ready to serve.
Crush cookies and mix in just before serving. Garnish with some crushed cookies if you wish.

Lemon Squares
Lynn Webber

2 cups flour
½ cup powdered sugar
1 cup butter or margarine

Mix.

4 eggs
2 cups granular sugar
1/3 cup lemon juice
¼ cup flour
½ tsp. baking powder

Mix all at once. Do not beat.
Pour over baked crust.
Bake 25 minutes more.
Cool.
Sprinkle with powdered sugar.

Press into a 9 x13 pan.
Bake 25 minutes at 350.

Hot Dip

Lynn Webber
1/2 cup chopped onion
1/2 cup chopped green pepper
1/2 cup mayonnaise
2 8 oz. pkg. cream cheese
2 pkg. chipped beef, chopped
Bake 15-20 minutes at 350° until edges are brown.
Serve with Fritos or crackers.

Pecan Pie Bars
Lynn Webber
1 cup butter
½ cup sugar
3 cups flour
½ tsp. salt

Cream together.
Add. Mix until crumbly.

Press dough into lightly greased 15 ½ x 10 ½ x 1 jelly roll pan. Bake at
350° for 25 minutes.
Cover with topping:
¼ cup butter, melted
1 cup sugar
4 eggs, lightly beaten
1 ½ cups corn syrup
2 tsp. vanilla
2 ½ cups coarsely chopped pecans

Mix together. Pour over hot crust.
Bake at 350° for 25 minutes.
Cool. Cut into bars.

Chinese Cole Slaw
Lynn Webber

24 oz. shredded cabbage (or Napa cabbage)
3 tablespoons sesame seed, toasted
3/8 cup slivered almonds, toasted
10 green onions
3/4 teaspoon pepper
3 pkg. Ramen noodles, crushed
Dressing (to be poured on at the last minute if you want crunchy noodles):
¾ cup oil
1/3 cup rice vinegar
4 tablespoons sugar
seasonings from the Ramen noodles

Spiced Pecans
Lynn Webber

Beat 1 egg white with 1 Tbsp. water. Mix in 1 pound of United
Methodist Women pecan halves until coated. Mix together:
¾ cup sugar or Splenda
½ tsp. salt
1 tsp. cinnamon
Stir into pecans.
Spread into large pan with sides. Bake for 1 hour at 250°, stirring
every 15 minutes.

Wimpies

Lynn Webber
3 lb. ground beef
3 onions, chopped
1 large can tomato paste
1 can (from tomato paste) water
3 Tbsp. mustard
3 Tbsp. ketchup
3 Tbsp. sugar
Brown ground beef and onion with some salt and pepper. Drain.
Stir in remaining ingredients. Simmer.
Serve on hamburger buns.

Bunwiches

Kerri Webber
½ cup butter, softened
¼ cup mustard
1 Tbsp. poppy seed
1 Tbsp. grated onion

Mix together. Generously spread on both halves of
a hamburger bun. Add plenty of shaved ham and Swiss
cheese. Wrap each sandwich in foil. Bake at 350
for 30 minutes (until cheese is melted).

The spread makes about 8 sandwiches.

______________________________________________________________________________

Sour Cream Coffee Cake
Lynn Webber

1 cup butter
2 cups sugar
2 eggs

Cream.

1 cup milk soured with 2 tsp. vinegar
½ tsp. vanilla
2 cups flour
1 tsp. baking powder
¼ tsp. salt

Add.
Add.

Topping: 1 cup chopped nuts mixed with 4 tsp. sugar and 1 tsp. cinnamon
Put 1/3 cup batter in well-greased bundt or angel pan, sprinkle on half of topping, repeat, have
batter on top.
Bake at 350˚, 40-50 min.

Ham and Cheese Pie
Kerri Webber

½ cup mayo
½ cup milk
2 eggs
1 Tbsp. cornstarch
dash pepper
1 ½ cup ham, diced
1 ½ cup Swiss cheese, diced or shredded
¼ cup sliced green onion
Mix ingredients. Pour into a pie shell. Bake at 350˚ 40-50 min.

Aunt Dot’s Sugar Cookies/Sandies
Kerri Webber

2 cups sugar
1 cup butter
1 cup salad oil
2 eggs
2 tsp. vanilla
5 cups flour
2 tsp. soda
2 tsp. cream of tartar
½ tsp. salt

Mix together.

Mix and add
to the above.

Add 2 cups chopped pecans to dough (to make them Sandies).
Roll in balls then flatten with a glass dipped in sugar. Bake at 375˚ for 10–15 minutes.

Yummy

Lynn Webber
1 cup flour
1 cup chopped nuts
1 stick margarine
8 oz. cream cheese
1 cup powdered sugar
1 ½ cups Cool Whip

Melt butter in 9 x 13 pan. Add flour and nuts. Mix well.
Pat into bottom of pan. Bake at 350˚ for 20 min. Cool.

Mix well. Spread carefully on cooled crust.

2 small pkgs. instant pudding**
3 ½ cups milk

Mix. Pour in pan.

Top with remaining Cool Whip from 8 oz. container (1 ½ cups)
**Chocolate and pistachio are really good and lemon is
refreshing in the summer.

Rice Krispie Chicken
Lynn Webber

Partially crush Rice Krispies by hand, into a bowl.
Melt butter in another bowl.
Dredge or wipe chicken in the melted butter. Roll in Rice Krispies.
Place in a pan or cookie sheet with sides. Salt and pepper.
Bake at 350 for 45 – 60 minutes.
______________________________________________________________________________

Peach Cobbler
Diana Dezio
3/4 cup flour
1 3/4 cups sugar, divided into two parts
2 teaspoons baking powder
3/4 cup milk
1/2 stick of butter
2 cups sliced peaches
In small mixing bowl, combine flour, one cup sugar, baking powder, and milk.
Melt butter in deep pie dish. Pour batter into middle of butter. DO NOT STIR. Pour peaches
into middle of batter with 3/4 cup sugar. DO NOT STIR.
Bake 50 minutes at 350 degrees.
Serve warm or cold with cream or ice cream.

Donna’s Potato Salad
Diane McGrath
Ingredients:
Almost 5 lbs. of potatoes, diced-bite size (I use russet)
1 ½ c. mayo
1 T. vinegar
1 T. mustard
1 t. salt

¼ t. pepper
1 t. celery seed
2 T. sugar
2 stalks celery, finely chopped
1 medium onion, finely chopped
4 hard boiled eggs, chopped…(plus 1 more hard-boiled egg, sliced to lay over the top)
Steps:
In one large bowl add potatoes, celery, onion and chopped eggs
In another smaller bowl mix mayo, vinegar, mustard, salt, pepper, celery seed and sugar
Pour in with the potato mixture and stir gently
Lay sliced hard-boiled egg over top
Refrigerate and enjoy!
A family favorite!

The Best Baked Beans
Nancy Proebstle

Ingredients:
-1 lb ground beef

- 2 TBSP molasses

-½ medium onion

- ½ tsp dry mustard

-1/4 cup white sugar

- 1 15oz can B&M or Bush’s baked beans

-½ cup dark brown sugar - 1 15oz can dark red kidney beans
-1 cup ketchup

- 1 15oz butter beans, drained

Directions:
Brown ground beef and onion under low to medium heat. Drain.
In a large bowl or saucepan, mix all ingredients together.
Bake in an 8x12 or 9x13 casserole dish or pan, at 350 degrees for one hour.

Blueberry Lemon Bread – 2 Loaves
Linda Barstow
2/3 cup butter, melted
2 c sugar
blueberries
¼ c lemon juice
lemon zest
4 large eggs, room temp
3 c flour
juice
2 tsp baking powder
1 tsp salt

1 c milk
2 cup fresh
4 Tbsp grated
Glaze:
4 Tbsp lemon
½ c sugar

Beat butter, sugar, ¼ cup lemon juice and eggs. Combine flour, BP and salt; stir into egg mixture
alternately with milk, beating well after each addition. Fold in berries and lemon zest.
Transfer to 2 greased loaf pans. Bake at 350 degrees for 60-70 min. Cool for 10 min and remove
to wire rack.
Combine glaze ingredients; drizzle half of glaze over each loaf. Cool completely.

Pizza Frittata
Linda Barstow

6 eggs
½ cup milk
½ c fresh grated Parmigiano-Reggiano
1 tsp hot sauce, such as Tobasco
Salt & pepper
Olive oil
½ c banana peppers (jarred, pickled)
1 c red (or any color) bell peppers chopped in bite-size pieces
1 c chopped mushrooms
1-1/2 c fresh spinach
2 garlic cloves crushed
3 Tbsp grated onions
½ tsp oregano
¾ c DonPapino pizza sauce (or pizza sauce of your choice)
4 oz shredded mozzarella
2 oz feta

1. Preheat oven to 400 degrees. In large bowl, beat eggs, milk, grated parm, hot sauce, salt
& pepper to taste.
2. In large, ovenproof skillet, heat 2 Tbsp olive oil over med to med-high heat. Add eggs
and keep moving and settling them as they cook. When the eggs begin to firm up,
transfer the skillet to the oven. Bake until lightly golden and puffed but not cooked
through, about 10 min.
3. Meanwhile, in another skillet, heat 2 Tbsp olive oil over med-high heat. Add garlic, onion
and oregano and cook, stirring 2-3 min. Add peppers and cook for a min, followed by
mushrooms, banana peppers and spinach. Cook for 2-3 min and turn off heat.
4. Remove frittata from oven and top with pizza sauce, vegetables, mozzarella, and feta.
Bake to melt the cheese, 8-10 min more.
I usually serve this with rolls or Italian bread – garlic bread would be perfect!

