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Appetizers Appetizers
CREAMY DILL DRESSING ON FRESH SHRIMP	
Carol Slaughter
Dressing:
1 pt. sour cream, reduced or fat free
2 c. olive oil mayonnaise
1 c. buttermilk	2 tbsp. lemon juice
1 tsp. sea salt
2 tbsp. dried dill
1/2 tsp. white pepper
Place all ingredients in processor and blend using mixing blade. Store in a glass dish or jar in refrigerator at least 
24 hours before use.
** Rinse shrimp and devein if desired. Bring to a boil a large stock pot with 1 qt. of water per pound of shrimp. 
Add shrimp seasoning. Boil one minute. Add shrimp and cook medium shrimp 3-4 minutes. Drain and plunge 
into ice cold water to stop cooking process. Pile into a chilled bowl nestled over larger bowl of ice. Serve with Dill 
Dressing.

CAROL’S CHEAP BUFFET MEATBALLS	
Carol Slaughter
3 lb. fresh ground pork
3 lb. lean hamburger meat
2 pkg. dried onion soup mix ( I use Dollar General brand)
3 tbsp. Worcestershire sauce
3 tsp. salt
2 tsp. pepper
3-4 c. dried bread crumbs	
2 cans tomato sauce
1 lrg. onion, finely diced
1/2 c. parsley, fresh, finely chopped
2 lrg. eggs (optional, if freezing uncooked meatballs)
Mix meat thoroughly by hand. Add rest of ingredients. Mix using hands. Chill for at least one hour. Form into 1” 
balls. Lay on cookie sheets (no stick kind or parchment paper). Bake at 350 degrees approximately 8-10 min-
utes or just until done. Cool completely. Place in freezer bags and freeze until ready for use. Heat in barbeque 
sauce or Carol’s Cheap Sauce (see below)
Yields: enough meatballs for 125-150 people

Carol’s Cheap Sauce:
Clean out all the leftover barbeque sauce out of the refrigerator or buy a cheap bottle of sauce. Add brown 
sugar, corn syrup or pancake syrup, about one cup. Add prepared mustard to taste. Simmer about an hour to 
reduce. Add to meatballs and bake about 20 minutes.
I also use leftover apricot jam or any other jam (grape, pineapple, plum or even orange marmalade and then 
garnish with orange slices) as my sugar base. Mix it with the barbeque sauce and the mustard (a spicy Chinese 
mustard adds a read kick) Be creative. You might be surprised by the outcome.

ALASKAN SPICY SPINACH DIP	
Carol Slaughter
2 lb. pepper jack cheese, shredded
2 c. half and half cream

1 lrg. tomatoes, seeded, diced
1 med. onion, diced small
1/2 c.red bell pepper, seeded, diced small	
1 lrg. jalapeno, cleaned of seeds and white membrane, diced small
3 c. packed, fresh spinach, cleaned, dried and chopped fine
Melt pepper jack in double boiler. When melted whisk in half and half cream until smooth and creamy. Fold in 
rest of ingredients. Serve warm.
This is best served with a warmer burning underneath it. Use a fondue pot.
** This is a really good dip for guys who like spicy, gooey dips. I serve with the little round dipper tortilla chips.

HAM ROLL-UPS	
Kimberly Stephen’s Aunt - Carol Krueger Slaughter
2 lb. medium sliced deli ham
2 (8-oz.) pkg. cream cheese
1 tsp. salt
3 jalapeno peppers, seeded
1 tsp. lemon juice	
1 1/2 tbsp. worcestershire sauce
1 tbsp. onion powder
1 tbsp. milk, if needed
1/2 c. chopped green onion tops
Chop green onion tops. In food processor blend cream cheese, lemon juice and worcestershire sauce. Add salt, 
onion powder and chopped jalapenos. Thin with milk, only if too thick. Fold in green onion. Pat dry each slice of 
ham before spreading with filling. Roll. Chill at least 2 hours. Slice into two rolls. Garnish with cilantro or parsley. 
Serve chilled.

STUFFED JALAPENOS	
Carol Slaughter
12 lrg. jalapenos, sliced in half, seeded, white membrane removed
4 oz. pkg. cream cheese, softened	
8oz pkg. pepper jack cheese, shredded
3 c. bread crumbs
1 lrg. egg, beaten
1 tbsp. onion powder and chili powder
Clean and dry jalapenos. (Use plastic gloves while working with the jalapenos.) Blend cream and shredded pep-
per jack cheese. Stuff jalapenos white cheese mixture so that they are rounded on top. Roll stuffed peppers in 
egg dip and then in crumbs. Place on lightly greased baking pan, cheese side up. Sprinkle lightly with onion/chili 
powder. Bake at 350 degrees approximately 20 minutes until light golden brown. Cool if freezing for later use.

TEXAS SALSA	
Carol Slaughter
2 lrg. cucumbers, peeled, diced fine
2 lrg. tomatoes, diced fine (6 lrg romas can be substituted)
1/3 c. cilantro, diced fine
1/3 c. fresh parsley, chopped fine
1 bunch green onions, diced fine	
2 lrg. clove garlic, minced
1 med. red onion, finely diced
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2 limes, squeezed
2 jalapenos, seeded, white membrane removed, diced fine
1 med. can tomato sauce, unseasoned kind
Toss all ingredients together. Place in glass bowl and cover. Refrigerate at least three hours before serving. Serve 
with tortilla chips.

OKIE CAVIAR	
Jackie Henry
1/2 onion chopped
1 tbsp. garlic (2 cloves chopped)
2 cans - diced tomatoes similar to Rotel brand	
8 oz. zesty italian dressing
1/2 bunch of cilantro chopped
2 cans black eyed peas with or without jalapenos
1 can whole kernel corn
Mix all and refrigerate overnight!  Serve w/ tortilla chips

SHRIMP BUTTER	
Kimberly Stephen’s Aunt - Carol Krueger Slaughter
1 1/2 sticks butter or margarine
12 oz. cream cheese	
1 lb. fresh shrimp, boiled, drained
1/2 c. chopped fine onion
Juice of 1 lemon
Soften cheese and butter. Blend all ingredients in food processor with blending blade. Serve with wheat crack-
ers or cocktail breads.

RANCH CRACKERS	
Linda Whittington
3/4 c. vegetable oil
1 1/2 tsp. garlic salt
1 tsp. lemon pepper
1 tsp. dill weed	
1 envelope ranch flavored dressing mix
2 pkg. soup crackers
Combine the oil, garlic salt, lemon pepper, dill weed and ranch dressing mix. Pour over the crackers and mix well. 
Put crackers on 2 cookie sheets and bake @ 250 degrees for 15-20 minutes. Store in air tight container.

Soup and 
Salads
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Soups and Salads Soups and Salads
BASIL ZUCCHINI SOUP	
Carol Slaughter
1 tbsp. olive oil
1 lrg. yellow onion, chopped
2 lb. zucchini, sliced 1/4” thick
4 c. reduced sodium chicken broth
1 c. basil leaves, loosely packed, washed and stemmed	
2 tbsp. sour cream (plus for some garnish)
1/4 tsp. chili powder
kosher salt, optional
Heat olive oil in pan. When hot add onion. Cook until clear, about 3-5 minutes. Add zucchini and cook 2-3 more 
minutes. Add broth and basil. Reduce to simmer. Simmer 20 minutes. Puree soup in batches in blender. (I hand 
mash because a) I am a lazy cook and b) we like the lumps). Strain if desired. Add sour cream and chili powder. 
Season to taste with salt. Serve in soup bowls with garnish of sour cream, dash of chili powder and basil sprig. 
Yields: 4-6 servings
** Originally from Sunset Magazine

ITALIAN GREENS WITH MARINATED GREEN BEANS
Carol Slaughter
1 lrg. bag Italian mixed greens
1 8 oz. carton mushrooms
1 lb. fresh green beans
1 bottle Red Wine Vinaigrette dressing (Similar to Newman’s)
1 carton cherry or grape tomatoes
Rinse green beans. Cut stem tip off. Blanch beans in boiling water 3 minutes. Remove and immerse in ice water. 
Place in glass or stainless bowl. Toss with 1/2 cup salad dressing. Cover and place in refrigerator until well chilled. 
Clean and slice mushrooms. Wash and pat dry tomatoes. Toss greens with light coating of dressing. Arrange on 
plate with mushrooms, tomatoes and green beans.
Variation: add 1 grilled, diced and cooled chicken breast.  Serves 8
Cook in microwave oven, 8 to 10 minutes. If you don’t have a carousel microwave tray, rotate dish 1/4 turn once 
during cooking time.

CHUNKY ITALIAN SOUP	
Amberly Buck Warren
1 lb. ground beef or beef tips
1 med. onion, chopped
2 (14 1/2 oz.) cans italian style tomatoes
1 (10 3/4 oz.) can tomato soup, undiluted
4 c. water
2 garlic cloves, minced
2 tsp. dried basil
2 tsp. dried oregano
1 tsp. salt	
1/2 tsp. pepper
1 tbsp. chili powder (optional)
1 (16 oz.) can kidney beans, drained
1 (16 oz.) can italian green beans, drained
1 carrot, chopped

1 zucchini, chopped
8 oz. rotini pasta, cooked
freshly grated parmesan cheese
Cook beef and onion in a dutch oven over medium heat, stirring until beef is no longer pink and crumbles; drain. 
Return mixture to pan. Stir in tomatoes, next 7 ingredients, and chili powder; bring to a boil. Reduce heat, sim-
mer, stirring occasionally, 15 minutes. Stir in pasta. Sprinkle with cheese. Can be frozen for later use.
** Total time: 1 hour
Makes 10 cups

SHE - CRAB SOUP	
Amberly Buck Warren
1 qt. whipping cream
1/8 tsp. pepper
1/8 tsp. salt
2 fish bouillon cubes
2 c. boiling water	
1/4 c. unsalted butter
1/3 c. all-purpose flour
2 tbsp. lemon juice
1/4 tsp. ground crabmeat
chopped parsley
Combine first 3 ingredients in a heavy saucepan; bring to a boil over medium heat. Reduce heat, and simmer 1 
hour. Set aside. Stir together fish bouillon cubes and 2 cups boiling water until dissolved. Set aside. Melt butter 
in a large, heavy saucepan over low heat; add flour, stirring until smooth. Cook 1 minute, stirring constantly. Add 
hot fish broth gradually; cook over medium heat until thickened. Stir in cream mixture, and cook until thorough-
ly heated. Add lemon juice, nutmeg, and crabmeat. Ladle into serving bowls and sprinkle with chopped parsley.
** Total time: 1 hour 40 minutes
Makes 6 cups

SOUTHWEST TORTELLINI CHOWDER	
Linda Whittington
3 10 1/2 oz. cans chicken broth
1 1/2 c. thick/chunky picante sauce
1/2 tsp. grated orange peel
2 9 oz. pkg. refrigerated cheese-filled tortellini (can use meat filled)	
1 1 lb. bag american mixture frozen similar to green giant (corn, broccoli and red peppers)
1 5 oz. can evaporated milk
dash of salt
1/4 c. chopped fresh cilantro (optional)
In a dutch oven or large saucepan, combine broth, salsa and orange peel. Bring to a boil. Reduce heat to low; 
simmer 3 minutes.
Stir in tortellini and vegetables; cook over medium heat for 8 minutes or until tortellini and vegetables are ten-
der. 
Stir in milk and salt; cook 1 to 2 minutes or just until thoroughly heated, stirring occasionally. Do not boil. Top 
each serving of chowder with cilantro (optional). Makes 6 ( 1 1/2 c.) servings
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POTATO AND LEEK SOUP	
BJ Matthews
2 lb. russet potatoes
1 lb. leeks, washed and chopped
1 onion, chopped
1 celery stalk, chopped
1 carrot, chopped
5 c. chicken stock or broth
4 tbsp. butter
1/2 c. milk or half and half	
1/2 c. white wine (optional)
salt and pepper to taste
4 sprigs thyme
1 bay leaf
1 tsp. nutmeg
1/4 c. flour
Garnish: chopped chives, shredded cheddar cheese, crispy fried bacon
Melt the butter over medium heat in a large saucepan. Add the flour and cook for several minutes. Add pota-
toes, leeks, onion, celery, carrot, cover, and cook for 5-7 minutes, stirring frequently.
Add the chicken stock or broth, 1/2 c. milk or half and half, wine, salt and pepper to taste, reduce heat to low, 
cover and cook until the vegetables are tender and potatoes are soft. Remove springs of thyme.
Mash the potatoes and vegetables in the pot or transfer to a blender, or food processor, or food mill in batches 
and process until smooth. (We like the potatoes to be lumpy) Make sure the soup has cooled for 15 minutes 
before putting the food processor.
When ready to serve, reheat the soup, serve in bowls and swirl 1 tbsp. half-and-half into each serving. Sprinkle 
with chopped chives, shredded cheddar cheese or crispy fried bacon...
** Serves 6. A “warm fuzzy” after a long day. Keeps well in the fridge for several days.

ROASTED GARLIC SOUP	
BJ Matthews
1 head garlic, unpeeled
1 large yellow onion, chopped
1 1/2 c. mashed potatoes (can use store bought tub, cooked potatoes)
2 c. thinly sliced carrots
1 tsp. dried basil	
1 large bunch swiss chard or spinach (about 8 c.s)
1 can (15 oz.) cannellini beans rinsed and drained
1 tbsp. olive oil
1-32 oz. fat free chicken broth
1 tbsp. fresh rosemary (chopped)
Slice off top third of garlic and discard. Wrap garlic in foil and roast 40 min. Let cool. Squeeze roasted garlic 
from skin into small bowl.
Warm oil in large saucepan over medium-high heat. Add onion and cook 5 min. Add broth and 1/3 of reserved 
garlic. bring to a boil, reduce heat, and simmer 5 minutes.
In batches, puree potatoes and onion-broth mixture in blender. Return to pan.
Stir in carrots, rosemary, basil, and remaining garlic. Cook over medium heat, 10 minutes often. Add chard or 
spinach and cook 5 minutes. Add beans and cook 5 more minutes.
** Preheat oven 425 degrees

TACO SOUP	
Marie Childers
Brown 1 lb. of ground turkey or ground turkey sausage
Add: 1 c. onion (chopped)
1 green pepper (chopped)
2 cans rotel tomatoes
1 can stewed tomatoes	
1 can whole corn with liquid
1 can red or pinto beans
1/2 pkg. taco seasoning
1 or 2 pkg. of au jus gravy mix, similar to mccormicks
Add some water.
Cook gently about 1 1/2 hours. 
Serve on chips, baked potato, pasta or add extra water and have soup.
If serving as soup add fried wonton skin strips to each bowl, then top each bowl with grated cheddar cheese.

CHICKEN SALAD	
Mary Dill
1 c. chicken
1 c. celery, sliced
1 c. grapes, sliced in half
1 c. miracle whip	
1 tbsp. lemon juice
1/2 c. cool whip
1/2 c. water chestnuts
1 green apple

SKYWALKER RANCH SALAD	
Carol Slaughter
1 recipe lemon vinaigrette, prepare & set aside
2 lrg. shallots, peeled and thinly sliced lengthwise
2 tbsp. extra virgin olive oil
16 cherry tomatoes, cut in half	
6 c. torn mixed greens
4 lrg. Boston lettuce c.s* a whole leaf when removed from stem
1 recipe Herbed Mushrooms
4 tsp. snipped fresh parsley
In a skillet over medium high heat cook and stir shallots in hot oil about 3 minutes or until golden brown. Remove 
with slotted spoon to drain on paper towels. Set aside to cool.
In a bowl combine cherry tomatoes and 1 tablespoon if Lemon Vinaigrette. Toss to coat. Set aside.
In a large bowl combine torn greens and remaining dressing. Toss to coat. Place lettuce cups on chilled salad 
plates. Divide greens among the four lettuce cups. Spoon Herbed Mushrooms on top. Top with marinated to-
matoes. Sprinkle salad with shallots and snipped parsley.

Lemon Vinaigrette Dressing:
In a screw top jar combine 3 tbsp. olive oil, 2 tsp. lemon zest, 2 tbsp. lemon juice, 1 tbsp. snipped fresh tarragon 
and 1 tbsp. champagne or white wine vinegar. Cover, shake well. Add salt and pepper, if desired.
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TURKEY WALDORF SALAD	
Carol Slaughter
1 tsp. sugar
3/4 c. ranch dressing
1/2 c. mayonnaise...lite works fine
water, enough to thin slightly
6 c. turkey, chopped in chunks
2 stalks celery, washed, dried, sliced thin
2/3 c. walnuts, coarsely chunked	
1 1/2 c. seedless grapes, sliced in half
5 red radish, cleaned, dried and sliced thin
3 whole green onions, cleaned and patted dry, sliced
1 8 oz. brick monterey jack cheese, cubed in small pieces
1 1/2 c. mini marshmallow
In large bowl, whisk together first four ingredients for the dressing. Prep rest of ingredients. Toss with dressing. 
Cover with plastic wrap and set in refrigerator to chill at least four hours. Serve in a pretty bowl on a buffet or on 
a leaf of green or red leaf lettuce. Add a couple slices buttered and toasted french bread. 
Great dish for a potluck or a shower. Can also be served in puff pastry cups which can be bought in the freezer 
section of the grocery.
** Serves: 8

FRUIT SALAD	
Helen Stephens
1 sm. apple, diced
1 sm. orange, diced
1 can fruit cocktail, drained
2 bananas, diced	
1 sm. pkg. mini marshmallows
1 c. coconut, shredded
1 sm. container cool whipped topping
Mix fruit, mini marshmallows and coconut together. Add whipped topping. Chill and serve.

THREE FRUIT SALAD	
Mary Dill
2 3-oz. pkg. of cream cheese, softened
1 c. mayonnaise
1/4 c. lemon juice
1/4 tsp. salt
1/4 c. granulated sugar
2 c. canned pineapple tidbits, drained	
2 c. Mandarin orange sections, drained and diced
1 c. Maraschino cherries, drained and diced
1 c. canned Royal Anne cherries, pitted and quartered
1 c. chopped pecans
2 c. whipping cream
In a large bowl, blend cream cheese, mayonnaise, lemon juice, salt and sugar. Lightly mix in pineapple, orange 
sections, cherries, nuts and 2 cups of whipped cream. Pour into a 12-cup bundt pan, cover top tightly with 
freezer wrap and freeze. To thaw: unwrap mold, let stand in hot water 2-3 minutes, unmold on serving plate and 

let thaw 1 hour in refrigerator. Garnish salad with endive and fresh strawberries if desired.

WINTER SALAD	
Carol Slaughter
6-8 slices bacon
1 head fresh broccoli, chopped
1 head cauliflower, chopped
1 8 oz. fresh mushrooms, cleaned and sliced thick
1/3 c. onion, diced
1/2 can black olives, whole or sliced	
1 4 oz. jar pimentos
16 oz. oil and vinegar salad dressing
2 tbsp. sugar
salt and fresh ground pepper to taste
Cook bacon, drain and crumble. In a large bowl, combine bacon, broccoli, cauliflower, onion, olives, mushrooms 
and pimentos. Whisk together salad dressing, sugar, salt and pepper. Pour over salad, gently toss to coat veg-
etables. Refrigerate until well chilled.
** Servings: 10-12

KERI’S SPAGHETTI SALAD	
Keri Kraus
1 12-18 oz. spaghetti, cooked
1 bottle salad supreme seasoning
1 lrg. bottle Italian Dressing (similar to newman’s)
4-5 lrg. Roma tomatoes, firm, seeded, chunked	
1 green bell pepper, cored, seeded, diced
1 med. red onion, thinly sliced
2 tbsp. fresh parsley, chopped fine
Cook spaghetti. Drain and place in large glass serving bowl. Toss with bottle of Italian dressing. Add spice toss. 
Cover and chill. Add tomato, onion and green pepper a couple hours before serving. Serve well chilled.
Makes: 8+ servings

KATHY’S HOLIDAY ENGLISH PEA SALAD	
Kathryn Thurman
2 cans English peas (drained)
1 c. shredded cheddar cheese
1 sm. onion finely chopped
5 hard boiled eggs, chopped	
2 sm. cans diced pimento
1 c. miracle whip salad dressing
1/4 c. milk
Fold miracle whip and other ingredients together in a large bowl. Add milk as needed to thin the dressing mix-
ture if too thick. Serve at room temperature in festive holiday bowl or chill thoroughly to serve later.
Optional additions: 1 cucumber, diced, 1 c. minced chicken, 3/4 c. salted peanuts.
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BROCCOLI SLAW	
Nancy Benedict
To 1/3 c. butter, melted, stir in 1 c. slivered almonds, 2 tbsp. sunflower seeds, and 1 pkg. ramen noodles. Toast in

350 degree oven (5-10 min.) allow to cool.
Combine: 1/4 c. cider vinegar, 1/2 c. sugar, 2 tbsp. soy sauce
Bring to boil, set aside to cool and then add 3/4 c. olive oil.
Pour over: 1 bag broccoli slaw, 1 bunch green onions chopped.
Add dried mix just before serving or sprinkle on top of individual servings.

TAYE’S GREEN SALAD	
Carol Slaughter
1 lb. ctn. cottage cheese
1 1/2 c. pineapple, crushed
1/2 c. nuts, chopped
1/2 c. miracle whip
1 sm. pkg. lemon jello	
1 sm. pkg. lime jello
1 c. boiling water
8-10 ice cubes
1/2 c. milk
Mix first four ingredients together. Set aside. Mix jellos, boiling water, until dissolved. Add ice cubes to start cool-
ing and to set jello. Stir in milk. Mix first mixture with second mixture. Chill at least 4 hours.

MANDARIN FIESTA SALAD	
Carol Slaughter 
4 cans mandarin oranges, well drained
1 c. shredded coconut
1 sm. ct dry cottage cheese	
1 c. chopped nuts
1 c. mini marshmallows
1 sm. whipped topping
Drain oranges well. Mix cottage cheese, coconut, nuts, marshmallows and whipped topping. Fold in oranges. 
Chill until ready to serve.

JICAMA SALAD	
Carol Slaughter
2 lrg. jicama, peeled, julienned
2 lrg. blood red oranges, peeled, membrane removed
1 lrg. texas red ruby grapefruit, peeled, membrane removed
1/2 fresh pineapple, peeled, eyed and chunked
orange-lime vinaigrette dressing
Prepare jicama and fruits. Place in glass serving bowl. Toss with dressing. Chill before serving. Serve chilled.

Vegetables 
and 

Side Dishes
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ITALIAN GREENS WITH MARINATED GREEN BEANS
Carol Slaughter
1 lrg. bag Italian mixed greens
1 8 oz. carton mushrooms
1 lb. fresh green beans
1 bottle Red Wine Vinaigrette dressing (Similar to Newman’s)
1 carton cherry or grape tomatoes
Rinse green beans. Cut stem tip off. Blanch beans in boiling water 3 minutes. Remove and immerse in ice water. 
Place in glass or stainless bowl. Toss with 1/2 cup salad dressing. Cover and place in refrigerator until well chilled. 
Clean and slice mushrooms. Wash and pat dry tomatoes. Toss greens with light coating of dressing. Arrange on 
plate with mushrooms, tomatoes and green beans.
Variation: add 1 grilled, diced and cooled chicken breast.  Serves 8

HAWAIIAN YAMS	
Sylvia Morales
2 cans (1 lb.) yams or sweet potatoes, drained
1 can (8 oz.) crushed pineapple, drained (reserve juice)
1/4 c. pineapple juice
1/2 c. melted butter or margarine	
1/3 c. granulated sugar
1 tsp. cinnamon
1/2 c. coarsely chopped pecans
1/3 c. light brown sugar
1/4 c. butter or margarine, melted
Combine yams, pineapple, pineapple juice, butter, sugar and cinnamon into a 3-quart casserole dish. Beat with 
mixer or by hand until mixture is creamy and well blended. Fold in pecans. Sprinkle with brown sugar. Drizzle 
with 1/4 cup butter. 
Cook in microwave oven, 8 to 10 minutes. If you don’t have a carousel microwave tray, rotate dish 1/4 turn once 
during cooking time.

VEGGIE CASSEROLE	
BJ Matthews
2 cans french style green beans
1 can corn, drained
2 c. chopped onion	
1 c. grated cheddar cheese
1 can diced water chestnuts, drained
3/4 c. mayonnaise
Mix all together and spread in a greased baking dish
Crush 1 roll of circle butter crackers, similar to Ritz, in a bowl. Melt 1 stick of butter and pour over crushed crack-
ers. Mix well, Spread over top of entire casserole in baking dish.
Bake at 350 degrees for 30 minutes.

JULIA’S FAVORITE ROASTED ZUCCHINI	
Julia Anderson
Zucchini or yellow crook neck squash
Margarine or spray olive oil

Italian Seasoning
Onion, finely chopped
Salt and pepper
Tear off a length of foil big enough to accommodate two sliced zucchini . Wash, dry and slice squash into 1/2” 
thick circles. Spray foil with olive oil or spread margarine on foil. Sprinkle lightly with Italian seasoning, salt, pep-
per and half the onions. Spread squash evenly over foil. Spray lightly with olive oil, sprinkle with seasonings. Add 
another sheet of foil, crimp to form a pocket. Lay on coals, turning often so all vegetables will cook evenly. Bake 
15-30 minutes depending on amount of squash and heat from the coals. Edges should be slightly browned 
when done. Cool 5-10 minutes before serving.

MARINATED MUSHROOMS	
Carol Slaughter
3 tbsp. minced shallots
2 cloves garlic, chopped
2 tbsp. white wine vinegar
1 tbsp. grated orange rind
1/4 c. fresh orange juice	
2 tsp. minced fresh or 1/2 tsp. dried thyme
1/2 tsp. salt
2 tsp. extra virgin olive oil
8 oz. button mushrooms
fresh ground pepper - optional
Combine first 8 ingredients. Add mushrooms and toss to coat. Cover and chill at least 2 hours. Serve with fresh 
ground pepper if desired. Garnish with fresh chopped parsley. 
Yields: 4 servings of 1/2 cup each.

ROASTED SUMMER VEGETABLES
BJ Matthews
1 small eggplant, cut into 1/4” thick slices
4 plum tomatoes, halved
1 medium pepper.. color of your choice
1 red onion, cut into wedges	
1 bunch green onions, sliced
2 garlic bulb., separated into cloves and peeled
2 tbsp. Creole seasoning
2 1/2 tbsp. olive oil
Chopped basil to taste
Toss all ingredients in a large roasting pan.
Bake at 450 degrees for 20-30 minutes or until tender, stirring every 20 minutes.
4 servings.

CHILLED ASPARAGUS WITH SESAME VINAIGRETTE
Linda Whittington
2 lb. fresh asparagus
1 tbsp + 1 tsp. rice vinegar
1 tbsp. + 1 tsp. soy sauce
2 tbsp. + 2 tsp. oriental sesame oil	
1 tsp. sugar
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toasted sesame seeds
salt and pepper to taste
Clean asparagus. Cook in boiling water for 4 minutes. Rinse and drain with cold water. Refrigerate until chilled. 
Arrange asparagus on platter. Mix ingredients and spoon over the asparagus. Top with sesame seeds.

REFRIGERATOR PICKLES	
Mary Dill
7 c. thinly sliced cucumbers
1 tsp. salt
2 c. sugar
1 c. diced onion	
1 c. diced green pepper (optional)
1 c. vinegar
1 tsp. celery seed
Mix cucumbers and salt. Let stand one hour. Mix remaining ingredients. Pour over cucumbers and refrigerate. 
(Not necessary to process or seal) Pickles will keep in refrigerator about 1 month.

DILL BUTTERED POTATOES	
Mary Dill
1 1/2 lb. sm. whole potatoes
1/2 c. water
1 tsp. chicken bouillon	
1/4 c. butter
1/2 tsp. dill weed
1 tsp. seasoned salt
Wash and peel potatoes. Place in a saucepan with water and chicken bouillon. Bring to a boil. Reduce heat and 
cook until tender, about 20-25 minutes. Drain. Melt butter and add seasonings. Pour over potatoes and serve.

CORN FRITTERS	
Cindy Stephens
1 can cream-style corn
1/2 tsp. salt
2 1/2 c. bisquick style mixture
2 tbsp. cornmeal
Mix salt, bisquick style mixture, cornmeal. Add corn. Drop by teaspoon into hot fat.

Vegetable and Side Dishes

Main 
Dishes
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CAROL’S CHEAP BUFFET MEATBALLS	
Carol Slaughter
3 lb. fresh ground pork
3 lb. lean hamburger meat
2 pkg. dried onion soup mix ( I use Dollar General brand)
3 tbsp. Worcestershire sauce
3 tsp. salt
2 tsp. pepper
3-4 c. dried bread crumbs	
2 cans tomato sauce
1 lrg. onion, finely diced
1/2 c. parsley, fresh, finely chopped
2 lrg. eggs (optional, if freezing uncooked meatballs)
Mix meat thoroughly by hand. Add rest of ingredients. Mix using hands. Chill for at least one hour. Form into 1” 
balls. Lay on cookie sheets (no stick kind or parchment paper). Bake at 350 degrees approximately 8-10 min-
utes or just until done. Cool completely. Place in freezer bags and freeze until ready for use. Heat in barbeque 
sauce or Carol’s Cheap Sauce
Yields: enough meatballs for 125-150 people

Carol’s Cheap Sauce:
Clean out all the leftover barbeque sauce out of the refrigerator or buy a cheap bottle of sauce. Add brown 
sugar, corn syrup or pancake syrup, about one cup. Add prepared mustard to taste. Simmer about an hour to 
reduce. Add to meatballs and bake about 20 minutes.
I also use leftover apricot jam or any other jam (grape, pineapple, plum or even orange marmalade and then 
garnish with orange slices) as my sugar base. Mix it with the barbeque sauce and the mustard (a spicy Chinese 
mustard adds a read kick) Be creative. You might be surprised by the outcome.

BAKED EGGPLANT	
Carol Slaughter
1 lrg. eggplant
olive oil
1 sm. can tomato sauce
1 med. can crushed tomatoes, unseasoned
3-4 cloves fresh garlic, crushed
italian seasoning
fresh ground pepper and salt
10 oz. mozzarella cheese, shredded
bread crumbs
parmesan cheese
2 lrg. tomatoes, thinly sliced
mushrooms, chopped
black olives, chopped
Lightly brush sides and bottom of 9 x 13 glass baking dish with olive oil. Lightly sprinkle salt, pepper, garlic and 
Italian seasoning on bottom of dish. Cut top from eggplant, use potato peeler to remove skin. Soak in pan of 
salted water for 20 minutes. Slice in 1/2” slices. Lightly brush top and bottom with olive oil. Dredge in bread 
crumbs and arrange in dish. (There should be enough for two layers.) Add olives and mushrooms. In a bowl mix 
tomato sauce, garlic, and crushed tomatoes with 2 tsp Italian seasoning, black pepper, 2 tsp salt. Spread a layer 

of sauce on first layer and sprinkle with mozzarella cheese and then parmesan cheese. Repeat layering until all 
eggplant has been used. Finish with a rich layer of cheese. Bake at 350 degree oven approximately 45-55 min-
utes. Cool at least 20 minutes before serving. Serves 4-6.
Note: Eggplants can be bitter. Look for a firm one without soft spots. It should have an even deep purple skin 
and the stem should not be shriveled. Soaking in salt water removes some of the bitterness the plant may have. 
I soak the slices but most people soak the whole eggplant. The seasonings and tomatoes reduce the bitterness. 
The seasonings are something I do by sight and taste and experience. 
My grandmother, Mary Taylor, use to make this dish for lunch when she would come visit us. Mom also made it 
when eggplants were in season. Grandma was pure Czech and she could really cook, having lived on a farm or 
ranch all her life. She was the one who taught me to enjoy eggplant and its very interesting possibilities.

MEXICAN SCALLOPED POTATOES	
Julia Anderson
5 lb. white potatoes, sliced thin
3 cloves garlic, minced
1 green bell pepper, cored, seeds removed, diced small
1 yellow or red bell pepper, cored, seeds removed, diced small
1 lrg. white onion, diced	
3 lb. shredded sharp cheddar cheese
1 tsp. sea salt
1 tsp. Mexican oregano, optional
3 jalapeno peppers, seeded, white membrane removed, diced
3 c. thin white sauce
Make white sauce, add jalapenos, sea salt and Mexican oregano. Stir to mix. Add 1 lb. of cheese, stir to blend. 
Set aside. Lightly spray pan to prevent sticking. Lay a thin layer of potatoes, onion, red and green peppers white 
sauce and cheese. THIN WHITE SAUCE WITH HOT WATER IF NEEDED. Cover with aluminum foil and bake in 
400 degrees oven for 55 minutes. Check for tenderness (Sharp knife should crumble a potato). Uncover and 
continue to bake until cheese topping is golden brown. Cool at least 15 minutes before serving.
Great for covered dish dinners. Keep warm by covering with foil and wrapping in a heavy big bath towel. 
Variations: add 1 lb. cooked crumble charizo sausage (mexican sausage) but reduce jalapenos to half amount. 
Or, 1 lb. Italian sweet sausage with casing removed, cook and crumble.

SPINACH SUPRISE	
Carol Slaughter
5 10 oz. pkg frozen, chopped spinach
5 c. small curd cottage cheese, viva 2 %
2 eggs, slightly beaten
3/4 tsp. salt
1/2 tsp. pepper
3 1/4 c. processed cheese food, 2 % fat, shredded	
3 jalapenos, deveined, seeded, minced
6 tbsp. margarine, reserve 2 tbsp. for buttering casserole dish
2/3 c. all purpose flour
1/2 c. parmesan cheese, 1/4 c. in casserole and 1/4 c. on top
Thaw spinach. Squeeze out excess water. In extra large mixing bowl, thorough mix all ingredients. Use 2 table-
spoons of margarine to butter a 3 qt. baking dish. Transfer ingredients to buttered dish. Dot top of casserole 
with leftover butter. Cover. Bake in 325 degree oven for 1 1/4 hours. Remove from oven and allow casserole to 
cool at least ten minutes before serving. Serve warm. Can be frozen and reheated as needed.
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Variation: Fresh Spinach Surprise - Substitute fresh spinach ( 3 lrg. bundles). Wash and pat dry fresh spinach. 
Place in large pot with 1 cup boiling water. Cover and steam just until wilted, about 3 minutes. Squeeze moisture 
from spinach. Proceed as directed above.
** A great potluck recipe!

CORN CASSEROLE	
Carol Slaughter
1 8 oz. sour cream (optional)
1/2 c. butter, unsalted, melted - or margarine
1 15 oz. can creamed corn
1 15 oz. can whole kernel corn with juice	
1 8.5 oz. corn muffin mix
1 lrg. onion, minced
1 8 oz. pkg. shredded cheese
2 eggs (optional)
12 qt. baking dish, buttered
Preheat oven to 350 degrees.
Combine creamed corn, eggs, sour cream and melted butter. Stir in whole kernel corn, cheese and onion. Add 
corn muffin mix. Stir to just moistened. Bake about 40 minutes without eggs and up to 75 minutes when eggs 
and sour cream are used. Has a souffle texture. Serve warm with a pate of butter on top.
Variation: add 2 deveined, seeded and finely chopped jalapenos. 1 tsp. chili powder, 1 clove finely chopped garlic 
and 2 tbsp. finely chopped fresh parsley.
Dutch Oven: line dutch oven with heavy aluminum foil. Butter foil AFTER Dutch oven has been preheated. Bake 
with 12-15 coals on top. Check at 30 minutes. Knife inserted in middle will come out clean. 
Mia: this goes good with barbeque on a campout. Dad’s troop gave it a five star rating when he introduced it to 
his menus.

SPINACH & MUSHROOM STUFFED CHICKEN BREASTS WITH BASIL TOMATO SALSA	
Carol Slaughter
8-10 skinless, boneless chicken breasts, partially thawed if frozen
1 8 oz. cream cheese, softened at room temperature
1-2 clove fresh garlic, minced fine
2/3 c. parmesan cheese (similar to kraft or generic in shaker can) 1 bag baby spinach
1 carton mushrooms, cleaned and chopped coarsely
white cotton twine or lemon grass
olive oil
Wash spinach and steam until just wilted. Allow all liquid to drain from spinach... squeeze in needed to remove 
liquid. Coarsely chop. Beat cream cheese, parmesan and garlic together. Fold in spinach and mushrooms. Set 
aside but not in refrigerator. Rinse and pat dry chicken breasts. Lay hand on top of breast and cut a pocket into 
breast by laying the meat flat on a cutting board and pierce breast with very sharp boning or paring knife just 
below the top end or bottom end of the breast, leaving a “hinge” on one side. Divide stuffing into 8-10 portions. 
Stuff into breast pocket. Bundle and tie gently with choice of twine. 
Note: do not use synthetic twines with plastics, coatings or polyester and nylon in them... the DO NOT work and 
could leave a bad taste to a dish. Very lightly brush or spray baking pans with olive oil. Place breasts so they are 
close but not touching. Brush tops with olive oil. Bake in preheated 350 degree oven for 20-25 minutes. Do not 
overbake. Remove from oven, cover and allow to rest for 10 minutes before serving.

Tomato Basil Salsa - Make at least an hour or more before use:

2 lrg. ripe tomatoes (1 small can tomato sauce can be used)
8-10 full leafed stems fresh basil, washed and patted dry
8-10 lrg. roma tomatoes, chopped coarsely	
1/2 purple onion, peeled and chopped fine
1/4-1/2 c. olive oil
1 1/2 lemon, squeezed and seeded
fresh ground pepper

Process in food processor or blender, the large ripe tomatoes. Ignore this step if tomato sauce is substituted. 
Coarsely chop basil, tomatoes and purple onion. Toss all together with olive oil, lemon juice and pepper. Refrig-
erate no less than an hour before use.

CHICKEN TENDERS WITH FALL SPICED APPLES	
Carol Slaughter
1/2 c. sweet white wine
2-3 lb. chicken tenders with tendon removed
6-8 lrg. firm apples, cored, peeled and sliced into 1” thick slices
1 c. brown sugar, lightly packed
1 tsp. ground cinnamon	
1/2 tsp. nutmeg
1/4 tsp. ground cloves
2 dashes all-spice
1/2 tsp. salt
2-3 tbsp. cornstarch
1/2 stick butter, cut into thin slices
fresh mint for garnish
In a bowl, toss brown sugar, spices and salt. Set aside. Prepare tenders. Pat dry and place in baking dish. Add just 
enough wine to keep tenders from sticking to dish but enough for them to steam. Bake in 350 degree oven for 
15 minutes. Prepare apples and toss with spice mixture. Arrange on top of tenders, gently allowing apples to mix 
with the tenders. Dot with butter. Cover tightly. Cook 10-15 minutes or until apples are clear but still firm. Drain 
juices and thicken with cornstarch. Add salt if needed. Return sauce to meat mixture. Serve warm.

FRESH VEGGIE LASAGNA	
Carol Slaughter
cooking spray
2 c. chopped onion
4 cloves garlic, minced
2 tsp. olive oil, divided
2 sm. zucchinis, sliced 1/4” and halved
2 sm. yellow squash, sliced 1/4” and halved
2 c. carrots, shredded
2 c. broccoli, chopped (frozen works well)	
1 pkg. frozen and chopped fresh basil (optional)
1 jar good generic bottled spaghetti sauce
8 oz. parmesan cheese, shaker type cheese
1 sm. carton cottage cheese, drained or low fat ricotta cheese
12 precooked lasagna noodles
Spray pan with cooking spray. Saute onion and garlic just until lightly browned. Remove to a bowl. Add teaspoon 

Main Dishes Main Dishes



24 25

of oil, saute squash just until tender. Remove to onion bowl. Add 1 tsp of oil to pan and saute carrots and broc-
coli until crisp tender, about 4 minutes. Add to rest of sautéed vegetables in onion bowl. Toss to mix. Mix frozen 
dry spinach with cottage cheese. (If using fresh spinach simply layer spinach with other ingredients.) Cook 
noodles 8 minutes. Drain. Spray baking dish with oil. Add spaghetti sauce to bottom of pan and lay a layer of 
noodles on it. Layer rest of ingredients with the parmesan and mozzarella cheeses being the last thing to go on 
top of each layer. Sprinkle plenty of cheese on top layer. Bake at 375 degrees for 30 minutes. Let dish stand for 
20 minutes before serving. 
Can be made ahead and refrigerated and reheated in hot oven about 15 minutes. Freezes well.

ZESTY CROCKPOT CHICKEN BREASTS
Mary Gene LeBlanc
4 whole chicken breasts (1/2 breasts serves 8)
8 oz. cream cheese, softened
1 pkg. Zesty dry salad dressing mix, similar to kraft
1/4 c. water	
1 can cream of chicken soup
4 oz. mushrooms, sliced
16 oz. extra wide egg noodles
2 tbsp. parsley, finely chopped
 parmesan cheese
Place breasts in crock pot. Sprinkle dressing over breasts. Add water. Cook on medium for 3 hours or until just 
tender. Whisk cream cheese and concentrated soup together. Sprinkle mushrooms over breasts. Add cream 
cheese mixture and cook 1 hour more. Cook and drain noodles. Remove breasts from crock pot. Add noodles 
to cream sauce. Cook 15 minutes in crock pot. Serve breast on bed of noodles. Sprinkle with a light dusting of 
Parmesan cheese and chopped parsley.
Oven: 
Place breasts in glass baking dish. Sprinkle with dressing. Allow to marinate, refrigerated, at least two hours or up 
to five hours. Bake in 350 degree oven for 30 minutes. Add cream cheese mixture. Bake 15-20 minutes lon-
ger, just until clear juices run (depends upon the density of the breast). Serve on noodles with parmesan and 
chopped parsley.
** Serves 4-8

SWEET AND SOUR PORK	
Ione Brown
1 1/2 lb. lean shoulder pork cut into strips 2” x 1/2” or HB meat
2 tbsp. fat
1/4 c. water
2 tbsp. cornstarch
1/2 tbsp. salt
1/4 c. brown sugar	
1 lemon thinly sliced
1/4 c. vinegar
1 c. pineapple juice
1 tbsp. soy sauce
3/4 c. green peppers (cut into strips)
1 #2 can pineapple chunks
1 med. onion (optional)
Brown pork in fat. Add water, cover, and simmer one hour. If using HB, just brown and continue to cook over low 

heat. Add sliced lemon and onion. In a smaller pan, combine cornstarch, salt, brown sugar, vinegar, pineapple 
juice, soy sauce. Cook until slightly thick stirring constantly. (Sauce will turn brown) Pour over hot meat, let stand 
at least 10 minutes. Add green peppers, onions, pineapple chunks. Cook 2 or 3 minutes. Serve over rice.
I use the thumb method* on rice. I can start my rice and this will be ready by the time the rice is cooked.
*thumb method. Put enough rice for your family in sauce pan. Cover with cold water until you can put your 
thumb above the rice and the water reaches your thumb knuckle. Cover pan and cook until steam quits and you 
can’t see any water in pan. Keep covered and let set until you are ready to eat.
** Much quicker if using hamburger meat using iron skillet

SPINACH CANNELLONI	
Carol Slaughter
2 boxes, frozen chopped spinach, thawed and squeezed dry
12-16 cannelloli shells
2 tsp. olive oil
olive oil non-stick spray
3/4 c. diced onion
2 cloves garlic, minced
2 c. mushrooms, coarse chopped	
1/4 c. minced fresh parsley
1 1/2 c. small curd cottage cheese
1 1/2 c. parmesan cheese (can use shredded mozzarella)
1 tsp. lemon juice
3-4 c. spaghetti sauce (about two bottles)
Heat oven to 350 degrees. Spray baking dish with nonstick olive oil spray. Set aside, thaw spinach and squeeze 
dry. In skillet with oil, saute onion, and garlic about 2 minutes until just tender. Add mushrooms and parsley. 
Cook, stirring often for two more minutes. In large bowl, combine spinach, onion, garlic, cottage cheese, 1 cup of 
parmesan and lemon juice. Using a small angled cake decorating spatula, stuff shells. Spread small amount of 
sauce in bottom. Lay cannelloni on sauce leaving very small space between. Top with sauce and 1/2 cup parme-
san cheese. Cover w/ foil. Add parmesan 10 minutes before end of baking. Allow to sit 20 minutes before serv-
ing.
** This recipe is for cooked or uncooked cannelloli. More sauce or liquid must be used if stuffing and cooking the 
shells dry.

CHEVA’S OKIE CHILAQUILES (ENCHILADA CASSEROLE)	
Sylvia Morales
2 lrg. cans (19 oz.) enchilada sauce, similar to el paso ( your choice of heat flavor - mild, medium, or hot)
1 family size tortilla strips, similar to mission, It must be toasted corn tortilla chips/strips	 1 1/2 lb. grated 
colby, monterrey jack or sharp cheddar cheese (or a mix to suit your taste)
1 onion, grated
1 onion, diced
Preheat oven 350 degrees.
Toss tortilla strips/chips in the enchilada sauce until well coated. Do not soak the chips. Lightly spray a 9x13-
baking dish with pan spray. Place a layer of sauce-coated chips in bottom of casserole, press to fit. Repeat lay-
ers of tortillas, cheese and onion, finishing with a layer of cheese.
Bake, uncovered for 30 to 45 minutes until heated through and cheese is melted. Let stand for at least 5 min-
utes. Cut into squares to serve. Make 8 to 10 servings. Garnish with finely shredded lettuce over the top of serv-
ing. Optional: topped with a sprinkling of sliced or chopped black olives.
Variations: add layers of cooked chicken, or browned ground beef, or browned chorizo.
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CHICKEN AND SAUSAGE CREOLE	
Amberly Buck Warren
1 c. uncooked long grain rice
2 (14 oz.) cans chicken broth, divided
1/2 lb. smoked sausage, cut into 1/2” thick slices
1 med. size yellow onion, chopped
1 c. chopped celery
1 green bell pepper, chopped
2 garlic cloves, minced	
3 c. chopped, cooked chicken (store bought rotisserie chicken works great in this recipe)
1 (14 1/2 oz.) can diced tomatoes
2 tsp. chopped fresh parsley
1 tsp. salt
1/8 tsp. ground red pepper
2 bay leaves
Prepare rice according to package directions, substituting 2 cups broth for water. Meanwhile, saute sausage 
and next 4 ingredients in a lightly greased dutch oven ( or large skillet) over medium-high heat 5 minutes or until 
veggies are tender. Stir in remaining chicken broth, chicken, and next 5 ingredients. bring to a boil over medium-
high heat. Reduce heat to low; stirring occasionally 20 minutes. Remove and discard bay leaves, and serve over 
hot cooked rice.
** Total time: 45 minutes
6 servings

CHILI BEANS	
Linda Whittington
2 tbsp. olive oil
2 c. yellow onion, chopped
1/3 c. green bell pepper, chopped
4 cloves garlic, minced (I use 6)
3 tbsp. chili powder (I use 4 1/2 tbsp.)
2 tsp. ground cumin
1/4 tsp. cayenne pepper
1/4 tsp. oregano
1 tsp. paprika	
1 12 oz. pkg. similar to morning star meatlesss burger crumbles (frozen food)
1 15 oz. can pinto beans - use with the liquid
1 15 oz. can red kidney beans - use with the liquid
1 15 oz. can black beans - use with the liquid
1 15 oz. can diced tomatoes
1 can Rotel chopped Green Chiles and tomatoes (I use extra hot, can use mild)
1/3 c. tomato paste
1 5 oz. can chopped green chiles
In a large pan, warm the oil over low heat. Add the onions, bell peppers and garlic. Saute, stirring until the onions 
are soft. Add the seasonings, burger crumbles and canned products. Bring to a boil. Reduce heat and simmer 
for 10 minutes. Adjust any of the spices to your taste buds.

PLUM GLAZED STUFF CHICKEN BREASTS	
Carol Slaughter

5 lrg. chicken breasts, skinless, boneless (10 if small breasts)
1 sm. bag fresh spinach, washed, steamed
1 cont. ricotta cheese
1/2 c. parmesan cheese	 1/2 tsp. pepper
3 lrg. clove garlic, minced
1 sm. jar plum jam
1/8 tsp. rosemary, minced fine
1 tbsp. lemon juice
	 cooking twine
Remove skin from breast. Flatten thin. Wash and steam spinach. Drain and press out excess water. Chop fine. 
Mix ricotta, spinach, parmesan cheese and pepper. Cut a length of twine, enough to tie a bow on top of breast 
when it has been rolled. Place about 1 1/2 tbsp. filling in breast. Roll and tie. Place on non-stick or lightly olive oil 
sprayed baking pan. Mix well the plum jam, lemon juice, well crushed rosemary and minced. Pat chicken breasts 
with paper towel so the surface is dry. Coat breasts with glaze mixture. Bake uncovered 25-30 minutes in 335 
degree oven or when middle breast in pan is pieced and juices run clear. Allow to sit five minutes before serving. 
Serve on a bed of seasoned rice.
** 8-10 servings 

COPYCAT *KFC CHICKEN SEASONING	
Carol Slaughter
3 c. self rising flour
1 tbsp. paprika
1 pkg. brown gravy mix	
1 pkg. good seasonings salad dressing
1 tbsp. seasoning salt
Mix all together in a plastic bag. Enough for nine large pieces of chicken. 
To bake:
9 lrg. chicken pieces, rinsed
1 stick (1/2 c.) melted margarine
Place chicken pieces one at a time in plastic bag with spices. Shake. Place chicken pieces skin side up in 9 x 13” 
glass baking dish. Baste lightly with melted margarine. Bake at 350 degrees for approximately 1 hour or until juice 
runs clear. Baste often. For extra crispy chicken, add more topping after basting.
this is a fake KFC recipe I got many years ago from Carol Arnold’s KTOK radio show.
** *note that this does not relate/take from the actual fast food restaurant recipe, it simply tastes similar, or 
might be a very good guess as to what their seasoning actually is.

CHEESY BACON QUICHE	
BJ Matthews
1 1/4 c. pancake mix, similar to bisquick
1/4 c. butter, soften
2 tbsp. boiling water
1 c. mexican shredded cheese (or swiss)
6 slices bacon, chopped and cooked
4 green onions chopped	 1 zucchini, squash, thinly sliced
5-6 green olives, sliced
1/2 c. peppers (your choice) thinly sliced
1 1/2 c. half and half
1/2 tsp. salt
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1/4 tsp. red pepper
1. Heat oven to 400 degrees. Grease pie plate, 9 x11/ 4 inches. Stir pancake mix and butter until blended. Add 
boiling water, stir until soft dough forms. Press dough on bottom and up side of pie plate, forming edge on rim of 
pin plate.
2. Sprinkle cheese, bacon, and onions over crust. Beat half and half and eggs, stir in salt and red pepper. Pour 
into crust.
3. Bake 35-40 minutes or until knife inserted in the center comes out clean. Let stand 10 minutes before serv-
ing.
*** Sprinkling additional cheese will add a crunch to the top.
** 8 servings.

BRIE AND SAUSAGE BRUNCH SOUFFLE	
Linda Whittington
6 slices white bread
1 lb. hot bulk pork sausage, browned, drained
3/4 lb. brie cheese, rind removed, cubed
1 c. grated parmesan cheese
5 eggs	
2 c. whipping cream
2 c. milk
1 1/2 tbsp. chopped fresh sage
1 tsp. seasoned salt
1 tsp. dry mustard
2 eggs
1 c. whipping cream
Trim the crusts from the bread slices and place the crusts evenly on the bottom of a lightly greased 9 x 13” bak-
ing dish. Layer the bread slices, sausage, Brie and Parmesan Cheese in the baking dish. Whisk 5 eggs and 2 c. 
whipping cream in a bowl. Add the milk, sage, seasoned salt, and dry mustard and mix well. Pour over the bread 
layers. Chill, covered, for 8 hours. Whisk 2 eggs and 1 c. whipping cream in a bowl. Pour over the prepared layers. 
Bake at 350 degrees for 1 hour or until the center is set and a knife inserted in the center comes out clean. Yield: 
8-10 servings 

PARTY PORK TENDERLOIN	
Carol Slaughter
1 pork tenderloin or brisket with fat removed
1 1/2 c. dry white wine
1 tsp. dry mustard or mustard seed
1 tsp. thyme
1 tsp. rosemary	
1 tsp. peppercorns
3 lrg. cloves garlic, minced
cornstarch
The spice amounts can be increased if needed according to amount of meat
Place tenderloin or brisket in baking pan. Mix mustard, thyme, rosemary, peppercorns and garlic. Rub half on 
bottom of meat and half over the top. Pour wine around meat but not over the top. Cover tightly with foil. Bake 
in 325 degree oven, 25 minutes per pound. Use meat thermometer to gauge doneness. Drain juices and thicken 
with cornstarch. Add extra salt if needed. Allow meat to sit until only slightly warm so it will be easier to slice. 
This recipe can be made a day ahead. The meat can be sliced cold and gently warmed in a 250 degree oven 

with the sauce on it.

ASPARAGUS SWISS QUICHE	
Marie Childers
8-10 bacon strips - diced
1/2 c. chopped onions
1 lb. fresh asparagus - trimmed
1 1/2 to 2 c. (6 to 8 oz.) shredded swiss cheese	
1 tbsp. all-purpose flour
1/4 tsp. salt
1/2 tsp. pepper
1 unbaked pastry shell
3 eggs
1/2 c. half and half cream
Cook bacon until crisp, dice, reserve 1 tbsp. of bacon drippings saute onion in bacon drippings, and drain. Cut 8 
asparagus spears into 4 inch long spears for garnish. Cut remaining asparagus into 1 inch pieces. Cook aspara-
gus in small amount of boiling water until crisp/ tender, drain.
Mix together bacon, onion, asparagus pieces, cheese, flour, salt and pepper. Pour into pastry shell. In a bowl 
beat eggs and add cream-pour over bacon mixture - top with asparagus spears (to garnish spears to look like a 
wheel)
Bake at 400 degrees for 30-35 minutes. Let stand for 10 minutes.

SALTIMBOCCA	
Linda Whittington
4 chick breast cutlets (hard to find, I have the butcher half a whole breast horizontally into 4 pieces
salt and pepper to taste
4 (1 oz. each) slices fontina cheese	
8 fresh basil leaves
4 thin slices prosciutto
2 tbsp. flour
2 tbsp. olive oil
2 tbsp. butter
1/4 c. white wine
1 tbsp. butter
Salt and pepper the chicken, place a slice of cheese, 2 basil leaves and the prosciutto on one side of the chick-
en. Thread a wooden skewer to secure the layers. Lightly flour both sides. Heat 2 tbsp. olive oil and 2 tbsp. butter 
in a skillet over medium high heat. Add the chicken, prosciutto side down. Cook til golden brown, turning only 
once. Place on a platter and remove the skewers. Add the wine to the skillet and deglaze the pan, scrapping the 
bits off the bottom and sides. Add 1 tbsp. butter and cook until blended. Pour over the chicken and serve imme-
diately.

GEMISTI MELITZANA	
Ione Brown
2 medium eggplants
salt and pepper
1 lb. lean ground beef
1 onion chopped
1 tbsp. minced parsley	
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1/2 tsp. oregano
1/3 c. catsup
2 tsp. Worcestershire sauce
1 tbsp. grated parmesan cheese
Cut eggplants in half lengthwise; scoop out centers, leaving walls one half inch thick. Sprinkle shells with salt and 
pepper; place cut side up, in a large, shallow baking dish. Chop centers; reserve. In a skillet lightly brown beef; 
pour off fat. Stir in chopped eggplant, onion, parsley and oregano; cook until tender.
Stir in catsup, one teaspoon Worcestershire, salt and one eighth teaspoon pepper. Spoon into eggplant shells; 
sprinkle cheese over top. Bake, covered at 350 degrees for 45 to 50 minutes. Makes four servings.

MOBILE MEALS CHICKEN SALAD
Carol Slaughter
1 bag chicken skinned chicken breast, cooked and diced
2 bags salad mix
2 c. sliced seedless grapes
5-6 radish, sliced thin
1 1/2 c. slightly chopped walnuts	
1 8 oz. container grape tomatoes, sliced in two
1 1/2 c. celery, sliced thin
1 btl poppy seed dressing, similar to otts
3/4 c. mayonnaise
Whisk mayonnaise and dressing together. Set aside in refrigerator. Cook, drain, dice chicken. Chill chicken. Pre-
pare grapes, radish and celery. Wash and dry grape tomatoes. Just before serving, in a large bowl, toss together 
chicken, celery, seedless grapes, walnuts and grape tomatoes. Add and toss with dressing. Serve on a bed of 
lettuce.  ** serves 7-8

HAMBURGER PIE	
Judy Krueger
1 lb. ground beef
1/4 c. chopped onion
2 tbsp. flour
10 oz. frozen broccoli pieces, cooked and drained
2 (12-count) pkg. crescent rolls	
3 oz. cream cheese
1 beaten egg
3/4 tsp. salt
1/4 tsp. garlic salt
1 1/4 c. milk
4 oz. monterey jack cheese
Brown beef and onions and drain; stir in flour, salt and garlic salt. Add milk and cream cheese. cook and stir until 
smooth. Add moderate amount of mixture to beaten egg and return to skillet. Cook over medium heat until 
thick; stir in broccoli. Line surface of a large pie pan with rolls and trim. Add meat; slice and place monterey jack 
cheese on top. Arrange rest of rolls on top; seal and trim. Cut slits and brush with milk. Bake at 350 degrees for 
40 minutes.

PORK CHOPS WITH FRIED RED CABBAGE & APPLES
Carol Slaughter
6 pork chops

1/4 c. flour
salt and pepper to taste
1/2 head purple cabbage, coarsely sliced	
6 slices bacon, fried crisp
3 lrg. firm apples, peeled, cored and sliced thickly
salt to taste
Coat pork chops in mixture of flour, salt and pepper. In a large skillet, fry bacon until crisp. Remove to paper 
towels and drain. Remove all but 3 tbsp. of bacon grease from skillet and fry until just tender. Add apples. Move 
apples and cabbage around so the apples will fry on each side. Allow the apples to begin to carmelize. Remove 
from heat. Add salt at table if it needs it. return pork chops to skillet. Heat one more minute with cabbage and 
apples.

SCOUT NIGHT QUICK DINNER	
Emily Wooten
2 lb. lean hamburger (or other ground meat like turkey or pork)
1 1 lb. bag elbow macaroni, cooked and drained
1 tall can spaghetti sauce, similar to hunt’s	
1/2 onion, chopped
1/2 green pepper, chopped
1 bag italian greens
Tomatoes
dressing
Brown hamburger with onion and green pepper. Drain in a strainer. Return to pan. Add cooked spaghetti and 
Hunt’s spaghetti sauce. Simmer three to four minutes while throwing a bag of salad greens into a bowl. Add 
chunked tomatoes. Top hamburger with parmesan cheese and shredded mozzarella cheese. Serve. Whole 
meal takes less than 20 minutes to prepare.

MEXICAN CORN CASSEROLE	
Carol Slaughter
1 can creamed corn
1 can whole corn with juice
1 1/4 c. elbow cooked
1 sm. onion, diced
3/4 butter or margarine	
3 jalapenos, seeded and deveined
10 oz. cheddar cheese, cubed
2 2/3 c. ham, small cubes
1 tsp. celery salt
1/2 tsp. cumin (optional)
Mix corns and macaroni. Slice cheese. Add cheese, butter, jalapenos, onion and seasonings to corn and maca-
roni. Turn into a buttered baking casserole. Cover with foil. Bake 30 minutes in 350 degree oven. Remove foil 
and bake 30 more minutes. Serve with hot tortilla chips and salsa.

ZUCCHINI MOUSSAKA	
Ione Brown
3 zucchini, cut in 1/4” slices
1 onion, sliced
2 tbsp. vegetable oil
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1 lb. lean ground beef
1 can (8 oz.) tomato sauce
1 clove garlic, minced	
1/2 tsp. salt
1/4 tsp. cinnamon
1 c. cottage cheese
1 egg, slightly beaten
1/4 c. grated parmesan cheese
In a skillet brown zucchini and onion lightly in oil; remove from skillet and place in the bottom of a shallow quart 
and a half to two quart baking dish. In the same skillet brown beef; pour off fat. Stir in tomato sauce, garlic, salt 
and cinnamon; spoon over zucchini and onion. Blend egg and cottage cheese, spoon over meat. Sprinkle Par-
mesan over cottage cheese Bake at 350 degrees for 30 minutes. Makes six servings.

PIZZA : FRESH SPINACH AND MUSHROOM PIZZA
Carol Slaughter
2 c. leaf spinach, washed, patted dry and chopped small
6-8 lrg. mushrooms, cleaned and sliced into 4-5 slices each
1/2 c. parmesan cheese, grated	
1/2 sm. onion, sliced thin in half circles
2/3 c. finely diced or ground ham
1 - 8 oz. shredded mozzarella cheese
On a large pizza pan, form dough with a raised edge all around. Add sauce evenly. Put on spinach. Add rest of 
ingredients, ending with mozzarella on top. Bake.

MEXICAN CHICKEN	
Mary Dill
1 med. chicken or 6 breasts
1/2 lb. chedder cheese (similar to velveeta)
1 can tomato cubes (similar to rotel)
1 can cream of mushroom soup	
1 can cream of chicken soup
1 c. chicken broth
1 lrg. bag corn chips, similar to doritos, crushed
1 med. onion and bell pepper
1 sm. can green chiles
Boil chicken and debone and cut up. Put in 9 x 13 pan. Dice onions and bell peppers. Spread on top of chicken. 
Put 1/2 bag of chips and spread on top. Mix 2 cans of soup, broth and rotel. Pour over top. Slice cheese and layer 
on top. Put remaining chips on top. Cover with foil. Bake 1 hour @ 350 degrees.

ROSEMARY AND GARLIC ROASTED CHICKEN BREASTS	
Carol Slaughter
6 lrg. 1/2 chicken breasts, skinned
2 lrg. clove garlic, chopped fine or crushed	
2 tsp. fresh rosemary
3/4 c. balsamic vinegar
2 tbsp. brown sugar
1/2 tsp. sea salt

Mix garlic, rosemary, balsamic vinegar, brown sugar and sea salt. Pat chicken breasts dry and place in baking 
pan. Wash hands with soap and water. Pour sauce evenly over chicken breasts. Cover tightly. Bake in 350 degree 
oven or coals for 35-45 minutes or until juices run clear. Serve on bed of wild rice.
** Serves 6

BAKED BREAKFAST LASAGNA
Larry Slaughter
1 lb. ham, finely diced
2 lb. bacon, fried and drained
2 lb. sausage, cooked, crumbled and drained
1 1/2 dz. eggs, scrambled
1 sm. green pepper, thinly sliced	
1 sm can pimentos
1 lrg onion very thinly sliced
1 8oz. fresh mushrooms, thinly sliced
1 box lasagna, cooked
1 lrg. Picante sauce, mild
16 oz. mozzarella cheese
Line pan with heavy duty aluminum foil before starting.
butter sides and bottom of pan. Begin with a layer of lasagna, layer all ingredients ending with the cheese on top 
of each layer. Cook over medium coals approximately 25-35 minutes. Allow lasagna to cool at least 10-20 min-
utes before serving. Serve with extra Picante sauce. Serves 10-12.
** This is a campfire recipe of Larry’s but it can be converted to conventional oven by baking in an oven at 350 
degrees until bubbling and cheese beginning to turn a light golden brown.

Note: Larry made a lot of different recipes for breakfast over the campfire simply because it was the cheapest 
meal to provide.

Main Dishes Main Dishes
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BAKED PANCAKES	
Carol Slaughter
3/4 c. milk
2 tbsp. butter, melted
2 eggs
1 tbsp. white sugar
1 c. all purpose flour
2 tsp. baking powder
1/4 tsp. salt	  
1 tsp. vanilla
1/2 stick butter or margarine
Topping:
2/3 c. brown sugar, lightly packed
1/3 c. chopped nuts
1/2 stick butter or margarine
Preheat oven to 350 degrees or preheat dutch oven.
Lightly grease baking pan(s) - divide if doubling ingredients into two pans. Thinly slice (1/4” thick) butter and 
place evenly in bottom of the pans. Sprinkle brown sugar and chopped nuts over butter pats. Set aside.
In large bowl, beat melted butter, eggs and milk together. In another bowl stir together flour, salt, sugar, and bak-
ing powder. Gradually whisk dry ingredients just until blended into the egg mixture. Pour over brown sugar and 
butter.
Bake in preheated oven for 25-30 minutes or until a toothpick comes out with only one or two crumbs. Allow to 
cool 5 minutes before cutting.
Serve warm with syrup and butter.
I prefer apple pie filling seasoned with a sprinkle of cinnamon and whipped cream. 
Fresh fruit or any topping used on pancakes works well also.
** Ingredients can be doubled to serve 12
As stands, serves 6

APPLE NUT BREAD	
BJ Matthews
1/2 shredded carrots
1/2 corn oil
2 beaten eggs	
1 c. applesauce, canned, sweetened
1 tbsp. vanilla
3/4 c. granulated sugar
Makes 1 load
Preheat oven to 325 degrees
Grease and flour loaf pan 9” X 5” X 3”
Combine carrots, applesauce, oil and vanilla in a bowl. Add eggs and sugar, mixing all ingredients.
2 c. all purpose flour
1/2 tsp. baking soda
1 tsp. cinnamon
1/2 c. walnuts, chopped	
1 tsp. baking powder
1/2 tsp. salt
1/2 tsp. nutmeg

Mix dry ingredients and nuts together. Stir into applesauce mixture. Mix only until all ingredients blended. DO 
NOT OVER MIX. Pour into greased and floured loaf pan. Spread batter evenly.
5 tbsp. sugar	 1/2 tsp. cinnamon
Combine sugar and cinnamon. Sprinkle over Batter. Bake at 325 degrees for 1 hour or until a wooden pick in-
serted in the center comes out clean. Bread should have a crack down the center. Remove from pan and cook 
on rack.
 
BREAD STARTER	
Mary Dill
Day 1:
1 c. milk
	 1 c. flour	
	 1 c. sugar
Mix together and put into deep bowl. Cover with paper towel. Takes 10 days to set up.
Let set on days 2, 4, 6, 7, and 9. 
Just stir on days 3 and 8.
Days 5 and 10, add one cup each of milk, flour, and sugar. Stir Well.
On day 10 take out 3 cups, placing each in a seperate container. Give 2 cups away with this recipe and keep one 
cup for your own starter.

To the remaining batter add:
2 c. flour
1 1/3 c. sugar
2 tsp. baking powder
1/2 tsp. salt
1 1/2 tsp. baking soda
1 1/2 tsp. cinnamon
1 c. oil	 3 eggs
2 tsp. vanilla
Optional:
1 c. of nuts, dates, raisins, blueberries, apples, bananas, ect.
Stir until smooth ( don’t use mixer) 
Bake in Bundt pan at 350 degrees for 40-45 minutes.

APRICOT MORNING BREAD	
Larry Slaughter
4 cans home style canned biscuits
1 jar apricot jam
1 1/2 stick margarine, melted (3/4 c.)
1 c. chopped walnuts (can use pecans)	
1/4 c. firmly packed brown sugar
1 tsp. flour
1/2 c. chopped walnuts (or pecans)
3 tbsp margarine
cooking spray
Mix brown sugar, flour, nuts and 3 tbsp. margarine in small bowl. Set aside while assembling rolls. Melt 1 1/2 sticks 
margarine in small pan. Line dutch oven with foil. Spray liberally with cooking spray. Make balls of individual 
biscuits, roll in margarine and lay in bottom of dutch oven, leaving a small amount of room for rolls to expand. 
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When first layer is complete, top with 1/3 of apricot jam. Repeat layering with rest of biscuits and jam. Ther 
should be at least three (3) layers. Top with brown sugar nut mix. Cover tightly and bake until biscuits are cooked 
through, approximately 25 minutes. Cool 5-10 minutes before serving.
** This is a bread your dad made on campouts. Can be baked in a loaf pan the same as other breads. Bake at 
350 degrees for about 25 minutes.

NUTTY BUBBLE BREAD	
Carol Slaughter
4 cans generic canned biscuits, buttermilk kind is best
1 c. brown sugar
2 tsp. cinnamon
1 c. chopped walnuts	
1 c. butter/margarine, melted and cooled
1 c. powdered sugar
1 tsp. orange juice (can use milk also)
bake in dutch oven in medium coals with 10-15 hot coals on the top, 20 minutes, maybe?
350 degrees home oven approximately 25-30 minutes.
Mix brown sugar and cinnamon in small bowl. Butter tube or bunt cake pans or dutch oven. (Line dutch oven 
with heavy aluminum foil...make as smooth as possible). Dip individual biscuit in butter and roll in cinnamon 
sugar. Lay in pan with a bit of room for expansion. Complete first layer of rolls. Sprinkle nuts on top. Continue 
layering until all rolls are used. Drizzle leftover butter over top, sprinkle with sugar and nuts. Bake. Remove from 
oven. Allow to cool five minutes. Meanwhile, mix powdered sugar and orange juice smooth. Drizzle over slightly 
cooled bread. Serve warm.
** In School Free Day

IRISH SODA BREAD	
Ione Brown
2 c. flour
2 tbsp. sugar
2 tbsp. baking powder
1 tsp. baking soda
1/2 tsp. salt
3 tbsp. butter
1 c. butter milk
1 tbsp. melted butter
Preheat oven to 375 degrees - grease cookie sheet
Sift dry ingredients. Cut in butter until it makes fine crumbs. Add buttermilk, mix with fork until moistened. 
Kneedon lightly floured board about 1 minute until smooth. Shape into ball. Place on cookie sheet - flatten to 
about 1 1/2” thick. Press a large floured knife through to the bottom. Repeat at right angle. 
Bake 30-40 minutes until brown or until loaf sounds hollow when tapped. Brush top with melted butter. Re-
move to wire rack to cool.
If you don’t have buttermilk, pour regular mik in cup about 3/4 full then add vinegar to make full cup.

CORN FRITTERS	
Cindy Stephens
1 can cream-style corn
1/2 tsp. salt	 2 1/2 c. bisquick style mixture
2 tbsp. cornmeal

Mix salt, bisquick style mixture, cornmeal. Add corn. Drop by teaspoon into hot fat.
Makes approximately 40 fritters.

CINNAMON PULL	
Linda Whittington
1/2 pkg. frozen dinner rolls
1/2 c. melted butter
1 (4 oz.) pkg. vanilla cook and serve pudding	
1/2 c. packed brown sugar
1/2 c. chopped pecans
1 tsp. cinnamon
I use dinner rolls similar to Rhodes brand, and only use 12 rolls.
Arrange the frozen rolls in a well greased bundt pan, trying not to overlap rolls. Combine the melted butter, pud-
ding mix, brown sugar, pecans and cinnamon in a small bowl; mix well. Pour evenly over the rolls. Cover with a 
clean kitchen towel. Let stand at room temperature for 8 hours or overnight to thaw and rise until double in bulk. 
Bake at 350 degrees for 20 to 30 minutes. Let cool in pan for a few minutes. Invert onto a serving plate. Pull 
apart rolls to serve.

APRICOT BREAD	
Cindy Stephens
1 c. sugar
1 c. flour
1 c. oil
1 c. pecans
1 tsp. cinnamon
1/2 tsp. allspice	
1/2 tsp. salt
1 pkg. instant vanilla pudding
1 c. whipped apricots
2 med. eggs
1 tsp. baking soda
Mix sugar, eggs and oil. Beat well. Mix flour, soda, spices and salt. Add to first mix and beat well. Then add pud-
ding and mix well. Add apricots and pecans. Bake for 1 hour at 350 degrees. Bake in a greased and floured loaf 
pan.

PEPPERMINT POUND CAKE	
Bobby Dean
1 c. shortening ( I use margarine )
2 c. sugar
4 eggs
2 tsp. peppermint extract
1 tsp. butter flavoring	
1/2 tsp. salt
3 c. flour
3/4 c. buttermilk
1/2 c. peppermint candy, crushed
Preheat oven to 350 degrees.
Cream shortening and sugar. Add eggs and beat well. Mix in extract, flavoring and salt. Add flour and buttermilk, 
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alternating between the two. Mix well. Fold in crushed candy. Pour into bundt cake pan that has been greased 
and floured. Bake one hour. Test for doneness. If not done, test every 5 minutes after the 60 minutes. Cool 
completely and then drizzle on frosting.

Drizzle Icing:
2 c. powdered sugar
1/8 tsp. peppermint extract
2 tsp milk ... more can be added if needed to make it drizzle
2/3 tbsp. crushed candy, sprinkled over the top of the cake after icing is put on
Make sure the cake is thoroughly cooled before icing and the cake can be frozen if wrapped well in plastic wrap 
and foil.
 
LEMON AMARETTO BUNDT CAKE 	
Carol Slaughter 
1 1/2 c. sliced almonds
1/2 lb. unsalted butter, softened
2 c. granulated sugar
1 tbsp. finely grated lemon zest
2 c. unbleached all purpose flour
1 tbsp. fresh lemon juice
1 tsp. amaretto liqueur
1/2 tsp. lemon extract - optional
5 eggs
Preheat oven to 350 degrees. Spread almonds on a baking sheet and place in oven for 8-10 minutes or until just 
golden. Remove and set aside. Lightly grease and flour bundt cake pan. Sprinkle 1/2 cup almonds evenly over 
bottom. Cream butter, sugar and lemon zest until pale yellow and fluffy. Add flour and stir just to blend. Add 
lemon juice and amaretto liqueur. Stir to blend. Add eggs one at a time, blending after each addition. Fold in re-
maining almonds. Put batter in cake pan. Bake approximately 1 hour 10 minutes. (If you want to control the color 
o the top of the cake, cover lightly with aluminum foil... I skip this and the cake turns out fine.) Test cake at one 
hour and five minutes. Cake is done if cake is pulling away from sides of the pan and when a toothpick comes 
out with just a couple crumbs on it. Remove from oven. Lightly poke holes in top of cake. Spoon half of the ama-
retto syrup over cake... slowly so it is absorbed by the cake. Cool cake ten minutes. Invert cake on cake platter. 
Poke more holes in inverted cake and spoon remaining syrup over cake until it absorbs all. Cool completely.  The 
cake is best when it is a day old. I keep it in the refrigerator.
Amaretto Syrup:
6 tbsp. granulated sugar
4 tbsp. amaretto liqueur	
3 tbsp. lemon juice
While cake is baking, prepare syrup. In a heavy sauce pan, slowly heat the three ingredients, stirring until sugar 
melts. Simmer 15-30 seconds. Remove from heat and set aside until cake is done. DO NOT CHILL... Reheat over 
slow heat if it begins to thicken... this means it probably was cooked at too high a temperature or for too long a 
time.   ** Serves 12

HERSHEY CANDY BAR PIE, THE BEST!!	
Carol Slaughter
5 sm. Hershey chocolate candy bars without nuts
2 c. miniature marshmallows
1/2 c. milk	

1 graham cracker pie crust
1/2 pt. whipping cream, whipped or 1 lrg Cool whip (best with the real cream)
Melt Hershey bars in double boiler with milk and marshmallows. When melted, remove pan from bottom of 
double boiler and refrigerate. Cover with plastic wrap. Chill completely. Whip whipping cream. Fold into chilled 
chocolate mixture. Spoon into pie shell. Refrigerate until well set, about 3 hours. Keep refrigerated if any is left!
Note: I gave this recipe to Darlene Martinez many years ago. It has become a standard, often requested dessert 
she makes for special occasions at the hospitals she has worked in. The real cream is definitely the best.

Whipped Cream:
1 pt. whipping cream, very cold
1 sm. glass or stainless mixing bowl	
3 heaping tbsp. powdered sugar

APRICOT BRANDY CAKE	
Jean Krueger
3 c. white sugar
3 c. all purpose flour
1/2 tsp. salt
1/4 tsp. baking soda
1/2 c. apricot brandy
1 c. sour cream (substitute buttermilk if you do not have sour cream)	
1 c. butter (substitute margarine)
6 lrg. eggs
1 tsp. almond extract or amaretto liquor
1 tsp. frozen orange juice concentrate
1 tsp. lemon juice
Grease and flour a 12 cup bundt cake pan or two loaf pans. Set aside. Mix dry ingredients in large mixing bowl. In 
second bowl mix together eggs, brandy, sour cream. Add to dry ingredients with the butter. Beat for two min-
utes. Add almond extract, orange juice and lemon juice. Beat one minute. Pour into pan(s). Bake at 350 degrees 
for 80-90 minutes, testing after 80 minutes for doneness. Remove from oven and cool on rack for ten minutes. 
Turn onto serving platter. Slowly spoon half the sauce over warm cake. Sprinkle with nuts and drizzle second 
half of sauce over nuts and cake. When cake is cold., wrap in plastic wrap and set in refrigerator at least over-
night or freeze until needed.
Note: allowing the cake to sit overnight or longer, allows the flavors to blend in the cake and makes the cake have 
less of a “strong” kick... it allows it to mellow.

Apricot Brandy Sauce:
1 c. white sugar
3 tbsp. butter (real is best)	
1 tsp. apricot brandy
Place in a heavy sauce pan.. Stir constantly for first minute. Bring to a slow boil on medium high heat. Allow 
sauce to get just below the soft boil stage on candy thermometer. Remove from heat. Allow sauce to cool ten 
minutes before spooning slowly over the still warm cake. Sprinkle nuts around top of cake before spooning on 
last of sauce.

CHOCOLATE-AMARETTO CHEESECAKE  
Regina Gordon
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6 chocolate wafers, finely crushed
1 1/2 c. light process cream cheese product
1 c. sugar
1 c. 1 % low-fat cottage cheese
1/4 c. plus 2 tbsp. unsweetened cocoa
1/4 all-purpose flour	
1/4 c. amaretto (OR you can substitute 1 tsp. Almond Extract)
1 tsp. vanilla extract
1/4 tsp. salt
1 egg
2 tbsp. semisweet chocolate mini-morsels
chocolate curls (optional)
strawberry or cherry pie filling for topping (if desired)
Sprinkle chocolate wafer crumbs in bottom of 7 inch springform pan. Set aside. Position knife blade in food pro-
cessor bowl; add cream cheese and next seven ingredients, processing until smooth. Add egg and process just 
until blended. Fold in chocolate morsels.
Slowly pour mixture over crumbs in pan. Bake at 300 degrees for 65 to 70 minutes or until cheesecake is set. 
Let cool in pan on wire rack. Cover and chill at least 8 hours. Remove sides of pan, and transfer cheesecake to 
serving platter. Garnish with chocolate curls or top with pie filling, if desired. Yield: 12 servings.

Chocolate-Mint Cheesecake:
substitute 1/4 c. creme de menthe for amaretto

KEY LIME BREAD PUDDING
Amberly Buck Warren
5 (4”) stale yeast rolls (frozen store bought yeast rolls work great)
8 eggs, seperated
1 pint half-and-half
1 c. powdered sugar
1 tsp. vanilla extract
1/2 c. sugar	
1 c. graham cracker crumbs
1/4 lb. butter, melted
3 (14oz.) cans of sweetened condensed milk
3/4 c. key lime juice
whipped cream and powdered sugar and key lime slices for garnish
Preheat oven to 425 degrees. Cut rolls lengthwise (into tops and bottoms) about 1” thick. Mix egg whites, half-
and-half, sugar, and vanilla thoroughly to create egg wash. Soak stale yeast rolls in egg wash until saturated. 
Place rolls into a greased sheet pan. Bake for 6-10 minutes or until lightly brown. Remove rolls from oven, and 
scrape between rolls and pan with spatula to prevent sticking. Line a 9 x 9” greased baking dish with cooked 
rolls. Reduce oven temperature to 375 degrees. Meanwhile, mix together sugar and graham cracker crumbs 
in a bowl. Add melted butter to crumb mixture until well combined. In a separate bowl, mix egg yolks and con-
densed milk until blended. Stir key lime juice slowly into milk-egg mixture. Pour this mixture over rolls. Top with 
graham cracker mixture. Bake at 375 degrees for 12 minutes. Refrigerate for approximately 3-4 hours to allow 
bread pudding to set. Cut into 12 squares and serve with a dollop of whipped cream, dusting of powdered sugar, 
and a key lime slice, curl or twist.
** Total time: 5 hours 12 Servings

AUNT STELLA DILL’S APPLESAUCE CAKE	
Mary Dill
1 c. butter or margarine
2 c. sugar
2 eggs
1 c. applesauce
1/2 c. molasses
2 c. raisin
1 c. nuts
3 c. flour
1 tsp. soda
1/4 tsp. salt
1/2 tsp. cloves or allspice
1 1/2 tsp. cinnamon
Cream butter. Add sugar and beat until fluffy. Add eggs one at a time, blending each well. Add molasses and 
applesauce. Sift flour, spices, soda and salt together. Blend into butter mixture. Fold in nuts and raisins. Bake 
350 degrees oven, 1 - 1 1/2 hours (toothpick inserted comes out clean) in 9 x 13” cake pan that has been greased 
and floured. Frost with butter cream frosting.
Note: I use to make this cake often when I was first married. The recipe came from Mike Dill’s Aunt Stella. I do 
not remember if she was Doc Dill’s sister or Mrs. Dill’s sister but I do know she was a delightful lady to know, 
much like a grandmother would be. I always frosted the cake with a tin butter cream frosting flavored with a 
dash of cloves or cinnamon. The cake freezes well and should be refrigerated if it is not gone within a day’s time.

ORANGE GROVE POPPY SEED CAKE
Carol Slaughter
2 tbsp. florida orange juice concentrate
2 tbsp. orange zest (optional when using concentrate)
3 c. all-purpose flour
2 tsp. baking powder
1 tsp. baking soda	
1/2 tsp. salt
1 c. unsalted butter or margarine
2 c. sugar
3 lrg. eggs
1 c. buttermilk
1/2 c. poppy seed
Heat oven to 325 degrees. Butter and flour 12 cup bundt cake pan. Mix orange juice and zest. Sift together dry 
ingredients. Set aside. Cream butter, add sugar and beat until fluffy. Add eggs, one at a time. Beat in flour mix-
ture alternating with the buttermilk and the orange mixture. Fold in poppy seed. Turn into bundt pan. Bake 1 
hour or until cake tester comes out clean. Cool in pan on rack 10 minutes. Turn out to cake plate and allow to 
cool completely before gazing. Glaze: 2 cups powdered sugar, 1 tbsp. orange concentrate and buttermilk (add 
by teaspoons, beating after each addition until it is just thin enough to drizzle over cake.) Refrigerate leftover 
cake. serves approx. 14.

CHERRY WONTONS	
Julia Anderson - Troop 17 recipe
1 pkg. wonton wrappers
1 chocolate kiss per wonton
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2 cans cherry pie filling (really fruity kind)
2-3 mini marshmallows per wonton	
1/2 tsp. chopped pecans, almonds or pistachios
1 c. drizzle frosting
1 sm. bowl cool water
oil
Prepare wontons: place 1 tsp. cherry filling with a cherry in middle of wonton. Nestle a Kiss next to cherry. Sprin-
kle on nuts and top with marshmallows. Carefully bring one corner to opposite corner and seal with a slight 
amount of water on finger tip. Place on parchment or wax paper lined baking sheet to allow seal to form. Heat oil 
in fryer or deep dutch oven or heavy stew pot. Place prepared wonton on slotted spoon and slip into hot oil. Fry 
on one side and flip when golden brown. Remove to paper towels to drain. Cool before adding drizzle.

Drizzling Frosting:
2 c. powdered sugar
1 tsp. cherry flavoring or vanilla flavoring	
2-3+ tbsp. milk, enough to allow sugar to drizzle

HUMMINGBIRD CAKE	
Mary Dill
3 c. all-purpose flour
1 tsp. baking soda
1/2 tsp. salt
2 c. sugar
1 tsp. ground cinnamon
3 eggs, beaten
3/4 c. vegetable oil	
1 1/2 tsp. vanilla extract
1 8 oz. can crushed pineapple, undrained
1 c. chopped pecans
1 3/4 c. mashed bananas
1/2 c. chopped pecans
cream cheese frosting
Combine first 5 ingredients in a large bowl; add eggs and oil, stirring until dry ingredients are moistened. Do not 
beat. Stir in vanilla, pineapple, 1 c. pecans, and bananas.
Pour batter into 3 greased and floured 9-inch round cakepans. Bake at 350 degrees for 23-28 minutes or until a 
wooden pick inserted comes out clean. Cool in pans 10 minutes; remove from pans, and let cool completely on 
wire racks.
Stir 1/2 c. pecans into cream cheese frosting, if desired, or reserve them to sprinkle over top of frosted cake. 
Spread frosting between layers and on top and sides of cake. Yield: one 3-layer cake.

CHERRY COBBLER TWIST	
Julia Anderson Carol Slaughter
1 box yellow cake mix
1 1/2 sticks margarine or butter, cut into thin squares
1 can cherry pie filling
1/2 c. chopped pecans or walnuts
2/3 c. coconut	
1 pt. strawberries, washed and sliced

1/2 c. sugar
1/3 c. water
cool whipped topping
9 x 13 glass baking dish
Spread pie filling on bottom of baking dish. Sprinkle pecans and coconut over the pie filling. Process margarine 
and dry cake mix together in food processor just until mixture resembles crumbles. Evenly spread over top of 
filling. Bake in 350 degrees oven approximately 35-45 minutes or until top is golden brown. Cool completely and 
even chill in refrigerator overnight after cobbler has cooled on the counter. Cut into squares and spoon straw-
berries and some juice over cold cobbler. Top with whipped topping. Enjoy!
** Serves: 12

PECAN PIE SQUARES	
Amberly Buck Warren
2 c. all-purpose flour
2/3 c. powdered sugar
3/4 c. butter, softened
1/2 c. firmly packed brown sugar	
1/2 c. honey
2/3 c. butter
3 tbsp. whipping cream
3 1/2 c. coarsely chopped pecans
Sift together flour and powdered sugar. Cut in 3/4 cup softened butter using a fork just until mixture resembles 
coarse meal. Pat mixture on bottom and 1 1/2” up sides of a lightly greased 13” x 9” baking dish. Bake at 350 
degrees for 20 minutes or until edges are lightly browned. Cool. Bring brown sugar, honey, 2/3 cup butter, and 
whipping cream to a boil in a saucepan over medium-high heat. Stir in pecans, and pour hot filling into prepared 
crust. Bake at 350 degrees for 25-30 minutes or until golden and bubbly. Cool completely in pan on wire rack 
before cutting into 2” squares.
** Total time: 1 hour
28 squares

TOLL HOUSE PIE	
Carol Slaughter
2 eggs
1/2 c. all purpose flour
1/2 c. sugar
1/2 c. firmly packed brown sugar
1 c. butter	 1 6 oz. pkg. Nestle Toll House semi sweet chocolate chips
1 c. chopped walnuts
1 9” unbaked pie shell
Whipped cream or Ice cream
Preheat oven to 325 degrees. In large bowl, beat eggs until foamy. Add flour, sugar and brown sugar; beat until 
well blended. Blend in melted butter. Stir in chocolate chips and walnuts. Pour into pie shell. Bake at 325 degrees 
for 1 hour. Remove from oven. Serve warm with whipped cream or ice cream. Recipe can be doubled for two 
pies. Pies freeze well when covered in heavy aluminum foil. Allow to sit out at least one hour.
Note: This is one of your Dad’s favorite pies. It is a very easy dessert to make when having a dinner party be-
cause it can be served warm. It bakes while you cook the rest of the dinner.
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PEACH COBBLER IN A CAN	
Julia Anderson 
1 gallon can vegetable spray
1/4 c. butter or margarine, melted
1 yellow cake mix, similar to Jiffy
1 303 can peach slices, drained	 1 1/2 c. peach juice
2 tbsp. all purpose flour
1/2 c. brown sugar
1 tsp. cinnamon
dash - all spice
	 1/8 tsp. salt
Cut butter/margarine into cake mix. Set aside. Whisk flour into peach juice. Whisk in salt, spices and brown 
sugar. Place peaches in prepared can. Add flour, juice and spices. Top with cake and butter mixture. Do Not 
Shake. Cover top tightly with heavy duty foil. Place near hot coals and put three or four coals on top. Turn can 
often. Bake about 20-25 minutes or until juice has thickened and top is slightly crispy. Serve warm with canned 
spray topping. 
Serves: 4-5

DEEP DISH PEACH PIE	
BJ Matthews
8-10 ripe peaches, peeled, pitted and sliced
1/2 to 2/3 c. white or brown sugar	
1/3 tsp. salt
1 1/2 tbsp. corn starch
1/2 tsp. cinnamon
1/2 tsp. nutmeg
Deep dish pie plate line with pie crust.
Crumb topping:
1/2 c. sugar
1/3 c. butter	
3/4 c. flour
Combine sliced peaches with sugar, salt, cornstarch, cinnamon and nutmeg. Mix well. Pour peaches into the 
deep dish pie plate. Combine topping ingredients to make a crumb mixture. Sprinkle over the peaches.
Bake at 450 degrees for 15 minutes. Then reduce over to 350 degrees for 3 minutes.

Eclair Cake			 
GS staff, Chad Stephenson
1 lb. box graham crackers
2 pkg. instant French vanilla pudding
8 oz. Cool Whip
3 1/2 cups milk

Frosting:
 3 T. cocoa
1 1/2 cup confectioners’ sugar
3 T. butter
3 T. warm milk

 Butter 9 x 13 pan.  Line with graham crackers.  Mix pudding with milk and beat 2 minutes.  Fold in Cool Whip.  Al-
ternate layers of crackers and pudding.  (4 layers crackers and 3 layers pudding).  Refrigerate overnight.  Frost in 
the morning.  Mix all frosting ingredients until smooth and spread over crackers.

ABSOLUTELY DIVINE SOUR CREAM COFFEE CAKE
BJ Matthews
1 c. butter, soften
1 c. sugar
2 eggs
1 c. sour cream
1/2 tsp. vanilla
2 c. flour	
1 tsp. baking powder
1/4 tsp. salt
1 c. pecans, chopped
4 tsp. sugar
1 tsp. cinnamon
Cream butter and 2 cups sugar until light fluffy, Beat in eggs, one at a time. Fold in sour cream and vanilla. Mix 
flour, baking powder, add salt; fold into batter. Spread 1/3 of batter in greased and floured 8” spring form pan. 
Combine pecans, 4 teaspoons sugar and cinnamon; sprinkle 3/4 of mixture over batter in pan. Add the remain-
ing batter. Top with rest of pecan mixture. Bake at 325 degrees until wooden toothpick inserted in center comes 
out almost clean, about 1 1/2 hours. Cool completely on wire rack.

GRANDMA’S PIE	
Ione Brown
Grannie made such beautiful pies! One day, I asked her, “How do you get such beautiful pies with the crimps 

around the edge so even?” “It’s a family secret,” she said. “So promise not to tell.” I roll out the dough, then cut a 

bottom layer and carefully put it in the pie plate. Then I slowly pour the filling, making sure it’s not too full. Next I 

cut a top layer and put it over the filling. Finally, I take out my teeth and just run them around the edge of the pie 

crust and they make the nicest even impressions you ever did see.

JULIA’S CRR DUMP CAKE	
Julia Anderson
1 gal. peach slices, drained
1 gal. fruit cocktail, drained
2 202 cans crushed pineapple, well drained
3 c. chopped nuts, walnuts or pecans
2 sticks margarine	
4 tsp. cinnamon
1 tsp. nutmeg
2 yellow cake mixes (any kind will do, spice and white work well)
sugar and cinnamon mixed together, about 1 c.
Dump all fruit and nuts into pan. Stir to mix. Cut butter into cake mix using food processor. Sprinkle evenly over 
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fruit. Sprinkle cinnamon and sugar over top. Bake at 350 degrees preheated oven 30 minutes. Cool before serv-
ing. Can be served with ice cream.
Makes: 20-24 servings.

APPLE PIE CAKE
Loretta Hinkle
1 c. sugar
1/4 c. oleo
1 egg
1/2 tsp. salt
1 tsp. soda
2 1/2 - 3 c. diced apples
1/4 c. chopped nuts
2 tbsp. hot water
1 tsp. cinnamon
1 tsp. nutmeg
1 c. flour
1 tsp. vanilla
Cream sugar and oleo. Add egg and water. Add dry ingredients and vanilla. fold in diced apples. Put in well 
greased 9” pie pan. Bake at 350 degrees for 45 minutes. Cut in pie wedges and serve plain or topped with 
whipped cream or ice cream.

VELVET PUMPKIN CAKE	
Mary Dill
3 c. instant biscuit mix, similar to bisquick
1 c. sugar
1 1/2 c. pumpkin
3/4 tsp. pumpkin spice	
2 eggs
4 tbsp. shortening
2 tsp. vanilla
whipping cream sweetened
Blend all ingredients in large mixing bowl on low speed 1 minute, scraping bowl frequently. Beat 4 minute me-
dium speed. 
Pour batter into greased and floured pan. Bake at 350 degrees for 35 to 40 minutes. Serve with whipping cream.

PARTY LEMON TARTS	
Gramfalleons - York/ with Penn Laurel Girl Scout Council, York, PA
1 box Girl Scout Shortbread Cookies, ground fine in food processor	
Spray oblong 9 x 12 pan with vegetable oil food spray. Spread crumbs in pan. The spray crumbs heavily again 
with spray. Bake for 5 minutes at 350 degrees.
2 eggs
1 c. sugar
1 tsp. baking powder	
3 tbsp. lemon juice
2 tbsp. flour
Mix the filling ingredients and pour over hot crust. Bake 25 minutes at 350 degrees. Let cool and cut into dia-
mond shapes with wet knife. Sprinkle with powdered sugar for decoration.

GIRL SCOUT CHOCOLATE MINT MOUSSE CAKE
Legend’s Restaurant; Laura Fenicchia-Gibson, Chef/ with Sooner Girl Scout Council
Crust:
1 1/2 boxes crushed Girl Scout Thin Mint Cookies	
1/2 c. melted butter
Mix together and press into a 10” spring-form pan. Place in freezer to cool while preparing the filling.

Filling:
1/2 Box crushed Girl Scout Thin Mint Cookies
2 whole eggs
4 eggs separated	
1 1/2 bags mint chocolate chips - 14 oz. bags
2 c. whipping cream, whipped w/ 1 tsp. vanilla extract and 1/4 c. powdered sugar
Whip egg whites and set aside. Whip cream with sugar and vanilla and set aside. Melt chocolate chips in double 
boiler (or on medium in the microwave stirring after each minute). Mix whole eggs and egg yolks with the melted 
chocolate use wire whisk. Whip a scoop of whipped cream into the chocolate mixture to lighten the chocolate. 
Fold eggs white and whipped cream into the chocolate mixture alternately. Fold in crushed mint cookies ( some 
pieces can stay big). Pour into reserved crust. At this point, refrigerate 6 hours, or overnight. Can also be frozen. 
It freezes well. Top when defrosted.

Topping:
1 box Thin Mint Girl Scout Cookies
2 c. whipping cream + 1 tsp. vanilla extract	 + 1/4 c. powdered sugar, some chocolate syrup
Whip cream with vanilla and sugar and top the mousse cake. Crush the cookies (reserving 12 for top of cake). 
Drizzle chocolate syrup on top in zig-zags. Use crushed cookies to decorate the top of the cake. Stick whole 
cookies in the cake decoratively in a circle.

PRALINE PECAN CHEESECAKE	
Olde Greenfield Inn - Lancaster/ with Penn Laurel Girl Scout Council, York, PA
1 box Girl Scout Shortbread Cookies
1/2 c. melted margarine
2 lb. cream cheese
1 c. sugar
5 eggs	 1/2 c. heavy cream
1/2 c. sour cream
1/4 tsp. vanilla
1/4 tsp. lemon juice
1/4 c. melted caramels
Preheat oven to 350 degrees. Crumble Shortbread Cookies in a food processor, combine with melted marga-
rine thoroughly. Press crust evenly on bottom of a 9” springform pan. Bake 5 minutes, cool. 
Beat cream cheese until soft. Add sugar, blend thoroughly. Add eggs one at a time. Mix in heavy cream, sour 
cream, vanilla, lemon juice. Blend well. Pour in cooled springform pan. Gentlyfold in the melted caramel (to 
achieve a marbled effect in the finished cheesecake). Bake for 1 -1/2 to 1 -3/4 hours. All to cool 2 hours.

Topping:
1 Box Girl Scout Praline Royale Cookies	 1/3 c. melted caramels
	 12 whole pecans
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While cake is baking, crumble six Praline Royales. After cooling, spread crumbs and garnish with whole pecans 
and remainings cookies. For a finishing touch, drizzle melted caramel on top (optional). Using a warm knife, cut 
cake into 12 pieces.
 
ORIGINAL GIRL SCOUT COOKIES	
Melba’s Columns 
2 c. sugar
2 c. butter
1/2 tsp. salt
1 egg
1/2 c. milk	
1 tsp. vanilla
4 c. sifted all purpose flour
3 tsp. baking powder
sugar
cinnamon
Cream sugar, butter and salt. Add egg and beat until light and fluffy.   Stir in milk and vanilla.
Add flour and baking powder to creamed mixture. Chill 1 hour. Roll cookie dough on floured board. Cut into de-
signs, if desired.
Bake in moderate (350 degrees) oven 8 to 10 minutes until light brown.  Sprinkle with a mixture of sugar and cin-
namon. Cool on racks.

CHERRY RUM BALLS			 
Kimberly Stephen’s Great-Aunt Claudia Kraus
1 c. semi-sweet chocolate chips
1/2 c. rum
1/4 c. light corn syrup	
3 c. vanilla wafer crumbs
1/2 c. confectioners’ sugar
1 1/2 c. finely chopped pecans
48 candied cherry halves

Melt chocolate chips in double boiler over water, stirring constantly. Remove from heat. Stir in rum and syrup. 
Cool slightly. Combine cookie crumbs, sugar and pecans in bowl. Add chocolate mixture gradually; mix well. 
Shape into balls. Coat with additional powdered sugar. Press cherry half lightly into each cookie. Let “ripen” in 
airtight container at room temperature for several days.   Yield: 4 dozen

MOLASSES COOKIES	
Mary Dill
2/3 c. shortening
2 c. dark brown sugar
2 eggs well beaten
1/2 c. molasses
1/2 c. sour milk
3 1/2 c. flour	 2 tsp. soda
1/2 tsp. salt
1/2 tsp. cloves
1 tsp. cinnamon

1 tsp. ginger
1 tsp. nutmeg
Cream the sugar and shortening. Add the eggs and beat well. Then add the molasses. Mix and sift the dry ingre-
dients and add alternately with the sour milk. Drop from a teaspoon on a well greased baking sheet and bake 
about ten minutes in a moderate oven, 350 degrees. These cookies should be soft and must not be left in the 
oven longer than is necessary to bake through. 
This recipe makes about 60 cookies.
 
COCONUT WASHBOARD COOKIES	
Kimberly Stephen’s Great-Great Aunt, Stella Dill
1 c. shortening (half butter)
2 c. brown sugar
2 eggs
1/4 c. water
1 tsp. vanilla	
4 c. flour
1 1/2 tsp. baking powder
1/2 tsp. baking soda
1/4 tsp. salt
1 c. shredded coconut
Mix together thoroughly: shortening, brown sugar and eggs. Stir in water and vanilla. Sift together and stir flour, 
baking powder, baking soda, salt and coconut. Cut dr ingredients into shortening mixture. Chill dough 2 hours 
then roll into balls the size of a walnut. Place 2 inches apart on ungreased cookie sheet. Press with a fork and 
bake at 400 degrees for 8 - 10 minutes. Glaze if desired.
TREFOIL COOKIE PIE CRUST 
When your recipe calls for graham crackers, try Little Brownie Trefoil Cookies instead. No sugar required.
Thoroughly blend together 1 1/2 c. crumbs (45 cookies) and 1/4 c. butter or margarine. Press firmly against bot-
tom and edge of plate. (The easy way to press crumbs into shape is with 8 inch pie plate). 
Bake 7 to 8 minutes in moderately hot oven ( 375 degrees ). Cool and fill with your favorite pie filling.
** crumb crust for 9 inch pie plate

CREAM CHEESE CUPCAKES	
Little Brownie Trefoil Cookies 
paper baking c.s
2 8 oz. pkg. cream cheese
3/4 c. sugar	
2 lrg. eggs
1 tsp. vanilla
1 can pie filling (any flavor)
(Use Cupcake Pans and Cups)
Put cookies into baking cups.. mix cream cheese, sugar, eggs and vanilla until smooth. Fill baking cups about 3/4 
way full, bake 375 degrees for 20 minutes .. cool .. top with pie filling.
Note: while cooking, cupcake will “drop” down into cups this allowing room for the filling.
Can be frozen when completed.
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SPICED TEA	
Mary Dill
2 1/4 c. sugar or 1 1/8 c. honey
4 c. water
2 - 2 1/2
8 whole allspice
10 whole cloves	
1 sm. pc ginger root
4 c. orange juice
2 c. lemon juice ( 1 c. real lemon)
2 qt. apple cider or juice
Combine sugar or honey and water; boil for 5 mins. Remove from heat; add spices. Set aside, covered, for 1 hr. 
remove spices or strain. Add remaining ingredients. Bring to a quick boil. Remove from heat. Serve immediately. 
Yields: 36-40 servings.

LEMON-ORANGE ICED TEA	
BJ Matthews
2 qt. cold water, divided
3 qt. sized tea bags
2 springs fresh mint (optional)	
1 tub sugar-free lemonade
2 c. orange juice
In a saucepan, bring 1 qt. of water to a boil.
Remove from heat and add tea bags and mint. Let stand 10 minutes. Discard tea bags and mint. Pour tea in a 
large pitcher. Add lemonade mix, orange juice, and remaining 1 qt. water.
Stir well. Refrigerate until chilled.

APRICOT FRUIT PUNCH	
Carol Slaughter
1 - 46 oz. pineapple juice
1- 46 oz. apricot nectar
1 - 6 oz. frozen lime concentrate	
2 liter lemon-lime soda
bag of small crushed ice - small square sized
Half recipe for two punch bowls. Serves approximately 30-50.
Mango and passion fruit can be substituted for the apricot nectar.

BANANA STRAWBERRY DAIQUIRI
Ione Brown
1 - 10 oz. frozen strawberry, sweetened
1 - 6 oz. frozen limeade
1 banana peeled	
3/4 c. white rum
1/4 c. “southern comfort “styled liquor
Put in blender and mix. Pour out half. Fill blender with crushed ice. Mix. Repeat with other half.

FRUIT PUNCH	
Mary Dill
2 c. orange juice
1/2 c. lemon juice
2 pt. cranberry juice cocktail	
2 c. pineapple juice
4 lrg. bottles sparkling lemon-lime beverage
Mix well, pour over ice in lrg. bowl.
Makes enough for 50 punch cups.

Top Shelf Chocolate Martini 
by GS staff member, Jessika Davis
3 oz Vodka
2 oz Godiva Liquer
1/2 oz Baileys Irish Cream
1/2oz Frangelico
Hershey Syrup – design within martini glass
Shaved Chocolate – on top

Carrot Cake Martini
2 oz Irish Cream
1 oz Vanilla Vodka
1 oz Butterscotch Schnapps
1/2oz Cinnamon Schnapps
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