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ABOUT THE CHOO CHOO CHORUS

In 1962, the Chattancoga Chapter became a charter
member of the Society fon the Preservation and
Encournagement of Barbershop Quartet Singing 4in
Amerdica, Inc., {S.P.E.B.S.Q.S.A.). Since then,

a determined ghoup o4 Barbershoppens, with fun,
fellowship and singing Lin mind, have met weekly
and grown Ln numben each yean. In addition 1o
thein stage productions in May and December, Zhe
CHOO CHOO CHORUS perfonms fon various conventions,
civdie organdizations, activities at the vardious
malls, hospitals, churches, retinement and nursing
homes, educational gunctions, felevision, and
wherever they are called to pernform, Within the
chorus, there are several quantels that ane also
kept busy entertaining audiences. Meelings are
held every Monday night at 7 P.M. at the Brainerd
Baptist Churnch Located at 300 Brook{ield Avenue
An Chattancoga. ALL men who enjoy singing are
fnvited to atifend. Anyone who wants to just
Listen 46 also corndially Lnvited to come and
enjoy the pleasant sound of good close harmony.
Thein vision {on the future <4 continued egfonts
fon the preservation of barbershop music, enter-
tainment of audiences, help for senvice profeets,
and continued {niendship with fellow barber-
shoppens.

ABOUT THE CHOO CHOO BELLES

The CHOO CHOO BELLES, the Ladies' auxifiarny, sup-
port the CHOQ CHOO CHORUS in alf their endeavonrs.
We assist at thein perfonmances, design and make
costumes, jurnish food forn variows functions, and
provide encowragement and moral suppori. Oun
meetings are held the second Monday of cach month.
We take pride in oun men belonging Lo such a {ine
orqanization.




ABOUT THE S.P.E.B.S.0.S.A.

The Society of the Preservation and Encouragement
0§ Barbershop Quantet Singing in Amenica is a
national organization and was formed in 1938 with
onbly 26 men present at the §irnAt meeting. Today
the Society has nearly 40,000 memberns 4n the
Undited States and throughout the wornbd. 1In June
of 1964, the Society adopted the Institute of
Logopedics £n Wichita, Kansas, as thein servdce
profect. This Anstitute, now known as Heartspring,
48 dedicated to the correction of speech defects
in children and people of all ages, no matier
what the cause and no malien how severe the
impediment. They pengorm almost daily miracles
with those who have been fLocked in a prison of
silence on bound by the misfortune of speech
defects.

Adopting this gine inslitution has added a new
dimensdion and sende of purpose Lo our s4nging
activities. This purpose can be summed up An
ouwr rotto "We Sing That They Shall Speak." We
believe this to be possible and we have no finer
purpose. You may Lake satisqaction 4n knowing
that your suppornt had allowed the contrnibutions
of ourn society Lo exceed nine million dollars to
this wonthy effort.
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DRIED BEEF DIP

1 tsp. horseradish
cream_ 1 (8 oz.) cream cheese,
1 sm. jar dried beef softened

1 (8 oz.) container sour

Mix all inFredients in blender. Serve with chips, crackers
or fresh vegetables. Keep refrigerated.
Billie Stulce

{ Randall Stulce, Tenor)

GREEN HERB DIP

8 oz. cream cheese 1/4 c. minced parsleﬁ
1 {)t. sour cream 1 tsp. crushed dried basil
1 tsp. minced garlic 1/4 tsp. pepper
1/4 c. finely chopped green = 2'tbsp. vinegar
onions

) Beat cream cheese until soft and fluffy. Add remaining
ingredients and mix thoroughly. Refrigerate.
Pat Crowe, Lead

DILL DIRP

1 c. sour cream 1 1/2 tsp. seasoned salt
1 c. mayonnaise 1 1/2 tbsp. minced onion
1 1/2 tsp. dill weed 1 1/2 tbsp. chopped parsley

Blend and chill for several hours.
FEvelyn Fraser

{ Earle Fraser, Lead)
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SHRIMP DIRP

1 (5 oz.) can shrimp, drained 1/2 tsp. lemon juice
1 (8 oz.} cottage cheese 1/4 tsp. Worcestershire
3 tbsp. chili sauce

sauce
1/2 tsp. onion juice 4 tbsp. milk

Combine all ingredients in container of electric blender.
Blend until smooth. Ef'lill.
Sandra Stansbury

( Bob Stansbury, Bass)

NACHO DIP

12 oz. Hot Mexican Velveeta 1 lb, ground beef, browned
Shleese tzr Regular 1 1/2 jars med. salsa
elvee

Melt cheese in crock pot. Add ground beef and salsa.

Serve with Tostitos. This recipe is a family favorite.
Lamar Green, Bass

JACK'S HOT CHEESE

2 1b. loaf Kraft Velveeta 1 c. finely chbpped pecans
Cheese 1 tbsp. garlic powder
8 oz.CIl’lhiladelphia Cream Tabasco sauce to taste
eese

Have your cheese at room temgera.ture. Mix all in-
redients in large bowl, using hands. Add Tabasco until hands
urn. This should be just right. After all ingredients are
thoroughly mixed, divide mixture into 3 or 4 equal balls or
lumps. Roll into long rolls about 1-inch to 2-inch diameter.

Then roll into paprika until no cheese is seen. Wrap each roll
in waxed paper, then in aluminum foil. Chill, slice and serve
on round crackers for eating!! Enjoy!

Jack Moore, Baas
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HOT CHEESE DIP

1/2 stick of margarine 1/4 tsﬁ:odrY mustard

4 heaping tbsp. flour 1 can Rotel Tomatoes
2 c. milk 6 oz. Velveeta Cheese
2 tsp. chili powder

Melt ma.réa.rine and add flour, chili powder and dry mus-
tard. Then add milk, cheese, and tomatoes and cook until

thickened.
Pat Jones
{ Sam Jones, Lead)

CHEESE AND STRAWBERRIES

1 Ib. sharp cheese, grated Dash of salt, pepper, and
1 ¢. nuts, chopped’ . cayenne pegper

1 c. mayonnaise 1 jar (12 oz.) sfrawberry
1 sm. onion, grated preserves

Combine all ingredients except preserves. Refrigerate.
One hour before serving, form into a ring mold and put straw-
berry preserves in the middle. Serve with crackers.
Sandra Stansbury
{ Bob Stansbury, Bass)

FRUITED CHeESE BALL

16 oz. cream cheese, 1/2 c. chopped dates
softened . 1 c. powdered sugar

1 1g. can crushed pineapple, Juice of 1/2 lemon
well drained 1 tsp. vanilla

1 c. coconut Chopped pecans

1 c. raisins

Combine all ingredients excef_t ecans_and mix well.
Shape into a ball and refrigerate until firm. Roll in chopped
pecans at serving time. Serve on graham crackers or crackers of
your choice.
Serves 16.
Marjorie Neely
( Frank Neely, Lead)
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HERB CHEESE

1 {)kg g oz.) cream cheese 1 clove garlic, mashed
p. dried basil Lemon pepper, coarse

1 tsp. dried chives pepper, DASH

1 tsp. dried dill weed

Blend cream cheese with herbs. Shape into a log. Cover
the outside with a mixture of lemon pepper, coarse pepper and
DASH, rolling it until well coated.

Nancy
( Barry Owenas, Tenor)

TEX - MEX LAYERED DIP

1 (15 oz.) can refried beans 2 med. tomatoes, chopped

2 c. sour cream 1 bunch green onions with
1 1/4 oz. pkg. taco seasoning tops, thinly sliced

8 oz. jar picante sauce 8 oz. Cheddar cheese, grated
4 ripe avocados, mashed 4 oz. can sliced ripe olives

2 tsp. lemon juice

On bottom of 2-quart glass casserole (not too deep
spread refried beans. Mix sour cream with taco seasoning an
spread on top of bean layer. Next, layer picante sauce. Mix
avocados with lemon juice; layer on top of picante sauce. Con-
tinue layering each of remaining ingredients. Cover. Re-
frigerate and serve chilled with Tostitos. {Serves 25 -- if you
halve this recipe, use all of beans.)

Martha Green

{ Lamar Green, Bass)

RARTICHOKE RPPETIZER

14 oz. can artichokes (not 143 c. grated Swiss cheese
marinated) 12 drops Tabasco sauce

1/3 c. mayonnaise Salt, pepper

1/3 ¢. Parmesan cheese
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Dice artichokes and combine all ingredients. Bake at 425
degrees in small casserole, uncovered, until bubbly. Serve with
French bread or party rye.

Evelyn Fraser
{ Earle Fraser, Lead)

SWISS - STUFFED MUSHROOMS

1 lb. fresh mushrooms 2 eggs, beaten

Salt . 2 tsp. dried parsley

1/4 c. butter or margarine 2 tsp. crushed dillweed

1 c. fine, dry, white 1 tsp. grated lemon rind
breadcrumbs 1/4 c. lemon juice

1 c. shredded Swiss cheese

. Wash mushrooms; drain. Remove stems, and set aside.
Sprinkle inside of caps with salt. Chop stems fine; saute in but-
ter over medium heat 3 to 4 minutes. Ad remaining ingredients
excerplt mushroom caps, mixing well. Spoon _ mixture into
mushroom cags. Place mushrooms on ungreased baking sheet;
bake at 350 degrees for 5 to 8 minutes or until thoroughly
heated. Serve hot. Yield: 12 to 16. )

Note: These may be made ahead of time and refrigerated
until ready to bake.
Anita Bugher
{ Forrest Bugher, Lead)

PARTY MERT BALLS

1 1/2 lbs. ground beef 1 c. tomato juice

2 eggs, slightly beaten 1 c. water

1 med. onion, finely 1/2 ¢. Karo Dark Corn
choppe yrup .

1/2 c. fine dry bread crumbs 2 tbsp. lemon juice

1'1/2 tsp. salt 1 tbsp. chili powder

1 tsp. chili powder 1 tsp. oregano leaves

1/% ;c:sp. garlic salt i ﬁ Esp. aillc salt

1 sp. pepper sp. ho sauce

1 bottfe ?1 g%z.) chili sauce P pepper

Appetizers 5



Stir together first 8 ingredients. Shape into 3/4-inch
balls. Place on rack in baking sheet; bake in 350 degree oven 15
to 20 minutes or until done. Drain, In skillet stir together re-
maining ingredients. Bring to boil; reduce heat and simmer,
stirring occasionally, about 15 minutes. Add meat balls. Cover
and simmer gently 10 minutes. If sauce becomes too thick add
additional tomato juice as needed. Serve warm from serving
dish or chafing dish with picks.

Makes about 90 (3/4-inch) meat balls.

Sherry Fowler
{ Niles Fowler, Tenor)

SAUSAGE BALLS

% lb.ﬁlot saugagﬁ p e % ;sp. chil%e%mirlder (
¢. Hun ack Panca oz. grated cheese (sharp
Mix> chéddar)

3 tbsp. water

Mix all together. Chill for 2 hours. Shape in balls and
bake at 400 degrees for 15 minutes. )
Put on paper towels to drain any oil. Can store or freeze

in Ziploc bag. Iy )
ary Abercrombie
{ Dave Abercrombie, Lead)

SAUSAGE CHESTNUT BALLS

1 1b. mild sausage 1 can water chestnuts

Yields 12 servings.
Form sausage into bite-size balls. Insert chestnut in the
middle of each ball. Place on a Teflon cookie sheet; bake at 400

degrees until done.
Betty Ann Dabbs
{ Glen Dabbs, Bass}
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HALLELUJAH HRAM LOAVES

1 c. butter 1 1b. boneless cooked ham,
3 tbsp. poppy seeds minced

1 tsp. Worcestershire sauce 12 oz. Swiss cheese, grated
3 tbsp. prepared mustard 60 sm. party rolls

1 med. onion, min

Preheat oven to 400 degrees. Cream first 4 ingredients.
Add onion, ham, and Swiss cheese; mix well. Halve rolls
lengthwise and place cut side up in pan, Spoon ham mixture on
top. Cover_wifll)i remaining halves. (Seal and freeze at this
point, if desired.) . . ) ]

To bake, sprinkle lnﬁ?tl with water and cover with foil.
Bake 10 minutes or until heated thoroughly. Yield: 60 small

sandwiches.
Sherry Fowler
{ Niles Fowler, Tenor)

HOMEMADE SALSA

4 c. ripe tomatoes, cored and 1 c. tomato sauce

opped 1 tsp. salt
5 jalapeno pedpgrs, seeded, 1 tsp. garlic, crushed or
cored and chopped peeled and finely
2 med. yellow onions, chogged
e, 2 hen Sopped e
core ) o R wine vinegar
seeded, anmg;rﬁed Hot saucg to taste g

Do not cook. Simply mix all the ingredients well and add
enough hot sauce to suit your taste. Store in the refrigerator,
cqwtrﬁred, in plastic. Let it sit for a day or two and it improves
with age.

eel free to experiment with the ingredients. I always

leave out the bell pepper, because I don’t like it. Also, lemon
Jjuice works instead of vinegar.

Horace Brock, Lead
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QUICK SNACKING CRACKERS

12 oz. oyster crackers 1/2 Bkg Hidden Valle

1 tsp. dill weed ch Dressing Mix
1/2 tsp. garlic salt (dry!

1/2 tsp. lemon-pepper salt 1/2 c. la Oil

Mix all ingredients well. Let sit for 15 minutes. Put in
brown paper bag for 15 minutes. Store in air-tight container.

alone
{ Benny Malone, Baritone)
my PARTY MIX
1 box Crispix Cereal 1/2 tsp. garlic powder
1 ¢. mixed nuts (more if 1/2 tsp. onion salt
desired) 4 tbsp. Worcestershire sauce
1 c. pretzels 2 tsp. lemon juice

4 tbsp. margarine

Melt margarine, add garlic powder, onion salt, and Wor-
cestershire sauce. Pour over combined cereal, nuts and pretzels.
Stir til coated. Bake 45 minutes at 250 degrees. Stir at least
three times.

Dot Moore
{Jack Moore, Bass)
SPICED PECANS
1 egg white 11/2 tsp. und cinnamon
1 tsg‘[;. water 1/ tsp.pgr%)lt‘ﬁld cloves
3/4 c. sugar 1/2 tsp. ground nutmeg
1'tsp. sa 2 c. pecan halves

Beat egg white and water lightly; set aside. Combine
sugar, salt, and spices. Dip pecans in egg white mixture, then in
sugar mixture. Place on greased baking sheet. Bake at 275
degrees for 30 minutes, Yield: 2 cups.

Glenda Pesk

{ Bernard Peck, Lead)
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SUGRRED NUTS

1 ¢. sugar Red food coloring
1/2 c. water 2 1/2 c. peanuts or pecans

Bring sugar, water and food coloring to a boil. Add
peanuts or pecans and cook until liquid is gone and nuts are
covered. Turn out on cookie sheet and bake 30 minutes at 275

degrees. Stir every 10 minutes.
Guelda Malone
{ Benny Malone, Baritone )

BANANA PUNCH

6 bananas (thoroughly 1 (48 o0z.) can pineapple
mashe Juice

1 (12 oz.) can frozen orange 2 c. sugar
Juilce 3 ¢c. water

1 (6 oz.) can frozen 1 (2 liter) Sprite
lemonade

Blend bananas. Add sugar, IJuices and water. Freeze.
Remove from freezer approximately 2 hours before serving.
Add S%rlte when ready to serve.

erves 25 to 30.
Marjorie Neely
{ Frank Neely, Lead)

CHOO CHOO PUNCH

1 can Peach-Orange Frozen 1 qt. orange sherbet
Twister 1 ?2 liter) sweet ginger ale

Thaw Twister. Place sherbet in medium punch bowl.

Pour Twister over top of sherbet. Pour ginger ale over both.
Naney Owens
{ Barry Owens, Tenor)
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JELLO PUNCH

1 (3 oz.) box Jello 1 lg. can pineapple juice
1 ((;t. bo)iling water 2 18/2 ¢. sugar
1 qt. cold water
_ Freeze the above mixture. When ready to use, mix with
1 liter Sprite.
Guelda Malone

{ Benny Malone, Baritone)

YELLOW FRUIT PUNCH

1 (46 oz.) can pineapple 2 (12 oz.) cans frozen orange
uice Jjuice .

1 (12 oz.) can frozen 2 pkgs. lemonade Kool-Aid
lemonade 4 c. sugar

Combine all ingredients and add enough water to make

one gallon.
Glenda Peek
( Bernard Peek, Lead)

CRANBERARY TER

1 gt. cranberry juice cocktail 2 cinnamon sticks

4 qts. water 12 whole cloves .
2 c. sugar 8 oz. or 10 oz. pkg. cinnamon
1 can (12 oz,) frozen candies
lemonade concentrate Dash of powdered
1 can {12 oz.) frozen orange cinnamon
julce

Cook in large soup container or a coffee pot. (Put spices
in basket of coffee pot.)
June R. Coulter

(James Coulter, Lead)
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SPICeD ICeD TeA

6 tea bags in a sm. pot of 1 1g. lemonade (frozen)
boiling water Sugar to taste
1 sm. orange juice (frozen)

Mix orange juice and lemonade according to directions
on can in a large container. Add hot tea. Mix together. Add

sugar to taste,
Sandra Stansbury
{ Bob Stansbury, Bass)

HOT SPICED TEA MIX

1 1/2 c. instant tea with 3/4

lemon and sugar 1/2
4 tbsp. instant tea 1/2
11/2 c. sugar

c. Tang
tsp. cinnamon
tsp. cloves

Mix all ingredients. For each serving, use 2 heaping
teaspoons to 1 cup hot water.
Guelda Malone

{ Benny Malone, Baritone)

SPICE TEA
1 lg. jar Tang (18 oz.) 2 c. sugar
2 pkgs. Wyler’s Lemonade 1 tbsp. ground cinnamon
1 c. instant tea 1 tsp. ground cloves

Mix all ingredients when ready to serve. Put 1/2 cu
mix, 3 cups boiling water and 1 cup apple cider into a sma
an. Mix well, bring to a boil and serve. kes 4 to 6 servings;
or 1 cup use 3 teaspoons mix, 3/4 cup water and 1/2 cup apple
cider. Store in tightly covered jar.
Pat Jones
{ Sam Jones, Lead)
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HONEY WHOLE WHEAT BRERD

3 1/2 to 4 c, all-purpose 1 c. milk
our, divided 1 c. water
2 1/2 c. whole wheat flour  1/2 c. honey
2 {) 8. active dry yeast 3 tbsp. shortening
1 tbsp. salt 1egg

In large bowl, combine 1 cup all-purpose flour, whole
wheat flour, yeast and salt; mix well and set aside. In saucepan
heat milk, water, honey, and shortening until warm only. Add,
with egg, to dry ingredlents. Blend dough until moist, then
beat at medium speed for 5 minutes. By hand, a.dua.lfy add
remaining flour. Turn dough out and knead on floured surface
until smooth and elastic (about 5 minutes). Place in greased
bowl, turning to_grease top. Cover and let rise until doubled
about 1 hour]. Punch down and divide. Roll each half to 14 x

-inches. Roll up, pinch ends and place in two greased large
loaf pans. Cover and let rise again until double, about 30
minutes. Bake in preheated 375 degree oven for 35 - 40
minutes. Yield: 2 large loaves.

Mary Strickland

(W. C. Strickland, Bass)

INSTANT MIRACLE ROLLS

3 pkgs. dry yeast 1/4 c. sugar
1/2 c. warm water 1 tsp. so
5 c. self-rising flour 1 c. shortenin
(unsifted 2 c. lukewarm buttermilk

Dissolve yeast in warm water and set aside, Mix flour,
sugar and soda. Cut in shorteninF. Add buttermilk and yeast
and mix. Place desired amount of dough on floured cloth, pat
out; cut with biscuit cutter. Let warm to room temperature
before baking in 350 degree oven 10 - 15 minutes.

Mixture can be stored in covered bowl in refrigerator and
used as needed. Keeps several weeks.

Anita Bugher
( Forrest i?ugher, Lead)
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ANGEL BISCUITS

1 cake yeast 4 tbsp. sugar

2 tbs .ywarm water 1 tsp, salt

5 ¢ plain flour 1 c.shortem.;ﬁ
11tsp.s 2 c. buttermilk
3 tsp. baking powder

Dissolve Xeast. Into a bowl, sift dry ingredients. Cut in
shortening. Add buttermilk, then yeast mixture.
Stir until all flour is pened. Knead on floured board
for a minute or two. .
Roll out. Bake 400 degrees 12 - 15 minutes.
Sandre Stensbury
( Bob Stansbury, Bass)

POPOVERS

1 ¢ all- se flour, sifted 2 eggs
1/4 tsp. salt ’ 1 tb5p. butter, melted for
3/4 c. milk, plus 2 tbsp. milk pan

Sift flour and salt to%gther and gra.dua.llgaa.dd milk, beat-
in% with a wooden spoon to make a smooth batter. Beat eggs
until l:glilt and add to batter. Add the melted butter and beat
vigorously,

Pre-heat oven to 450 degrees. Butter 9 holes of a muffin
pan or an equal number of custard cups. L

. Let muffin pan or custard cups heat in the oven for 5
minutes. Then fill 2/3 full with batter and bake for 30 minutes.
Lower heat to 350 degrees and bake 10 minutes longer.

Betty Ann Dabbs
(Glen Dabbs, Bass)

BISCUITS SUPReMe

2 525 baking powd 1/% c phas 1 thep.
sp. wder c. plus sp.
1/4It)sp. creamp?)f tartar shgrt.ening P
1 tsp. salt 2/8 c. milk
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Preheat oven to 425 de%rees Sift d.ry ingredients
together. Cut in shortening until umps form, Pour milk in all
at once; stir with fork until dough forms a ball. Roll out on
lightly }Houred board and cut. Do not handle dough too much
or biscuits will be tough.

Bake at 425 degrees for 8 to 10 minutes. (Makes 24 -

36.) Sendra Stansbu
{ Bob Stansbury, %ass )
MONDEL BREAD - SWEET BREAD
STICKS
4 g eggs 1 c. shaved almonds
1/2 tsp. salt 1 c. English walnuts
1 1 2c.8 2 1/2 c. all-purpose flour
1ts p vani a 1/2 tsp. cinnamon
1 c. oi (optional)

Mix and beat first four ingredients. Add oil and beat. By
hand, add nuts and mix. Add flour and mix thoroughly. Put in
oiled aluminum foil sections (make in five folds on cookie
sheet) and divide batter in five parts. Bake at 350 degrees for
35 minutes. Remove from oven and slice (on board) while hot.
Put on clean cookie sheet and return to oven for one hour or
more at 225 degrees.

Great with coffee and snacks! Crunch 1\1

Abererombie

( Davc Abercrombie, Lead)

BRAN MUFFINS

1 (15 oz.) box Raisin Bran 2 tsp. salt

5c¢. plam flour 4 eggs

3 c. sugar 1 c. oil _

1 tbsp. 4+ 2 tsp. soda 1 gt. buttermilk
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Mix bran, flour, su%_a.r, soda and salt. Make a well in
center, Add eggs, beaten s 1zght1y oil, and buttermilk. Stir just
enough to moisten. Bake 12 - 15 minutes at 400 degrees.

stored, covered, up to six weeks.
June R. Coulter

(James Coulter, Lead)

BRAN MUFFINS

2 "Jiffy” Muffin Mixes 1/2 c. coconut
with dates) . 2 eggs
2 c. Granola cereal (fruit 1 c¢. milk
and nuts)
2 carrots (chopped in food
prcrcessor)p

Mix. Bake at 300 degrees until done.

Sherry Fowler
(Niles Fowler, Tenor)

PINAH SHORE'S BUTTERMILK BRAN

MUFFINS
11/4 c. All-Bran le
1 c. buttermilk 1 /§§ me]ted butter or oil
1 c. flour 2 tbsp. white raisins
2 1/2 tsp. baking powder 2 tbsp. chopped walnuts _
3 tbsp. honey 12 tsp. melted butter or oil
1/2 tsp. soda for muffin tins

Preheat oven to 400 degrees. Combine All-Bran and
buttermilk in bowl. Set aside to soak for 5 minutes. Mix flour,
baking powder, and soda to%ethe_r in large bowl. Mix e%g
honey, and melted butter together in large measuring cup. Add
to buttermilk and All-Bran. Combine with dry ingredients and
mix well. Add raisins and walnuts.

Place scant tea.sgoon of butter or oil in each muffin tin.
Place in oven and heat until butter or oil is snzzllng. Carefully
remove from oven and fill each cup half full. Bake 20 minutes.

Evelyn Fraser
(Earle Fraser, Lead)
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BEER MUFFINS

4 c. Bisquick . 5 tbsp. sugar
1 {12 oz.) can beer, chilled

Combine Bisquick and sugar in large bowl and mix well.
Gradually add beer and stir until well combined. Put into 12-
cup muffin tin and bake at 350 degrees for 40 - 45 minutes or
until muffins are large and puffy and llghtlg browned on top.

ill McKeehan, Baritone

SOUR CREAM MUFFINS

1 c. sour cream 2 c. Bisquick
1 stick margarine

Melt margarine and mix with Bisquick. Mix with a
spoon (not a mlxerg until all lumps are gone. Add sour cream
and spoon into muffin pans that have been s raged with Pam.
Fill about 3/4 full. Bake until light brown at 425 degrees for
between 20 and 25 minutes. Makes one dozen.

This easy recipe is the moistest, richest quick bread you

ever tasted.

Billie Stulce

{ Randall Stulce, Tenor)

CRANAPANA BREAD

2 1/2 c. self-rising flour 1 lg. ripe banana, mashed
1 ¢. sugar ] 1 c. chopped cranberries
2 tbsp. salad oil 1 a2pple peeled and chopped
3/4 c. milk 1/Z ¢ cimpped walnuts
2'eggs 1/4 c. raisins

Preheat oven to 350 degrees. Mix first 6 ingredients in
large bowl. Fold in cranberries, apples, walnuts, and raisins.
Sgoon_lnto greased 9 x 5-inch loaf pan. Bake at 330 degrees for
60 minutes, TOPPING: Confectioners’ sugar, cream. Mix
together and spread over cooled loaf. (A decorative and deli-
cious bread for Xmas presents.)

Sandra Stansbury

{ Bob Stansbury, Bass)

Breads and Rolls 17



LEMON NUT BREAD

(Yields 4 servings)
BREAD:
11/2 c. flour 1 c. sugar
1ts powder Dash salt
Butter for 1/2 c. chopped walnuts
2 ﬁ, bea 1 lemon, grated
1/4 1b. butter, melted
GLAZE:
1 juice of 1g. lemon 1/3 c. sugar

Butter 8 1/2 by 4 1/2 by 1/2-inch loaf pan. Preheat oven
to 350 degrees.

Sift to%ather flour and baking powder. Add eggs, butter
sugar, a dash of salt, walnuts, an ated lemon and beat
together well. Pour into prepared loal pan and bake for 50
minutes or until a tester comes out clean. .

While bread is still hot, mix together lemon juice and
sugar to form glaze and pour over bread.

Then cool thoroughly before removing from pan.

Betiy Ann Dabbs
(Glen Dabbs, Bass)
CHEESE BREAD
3/4 c. Bisquick 2 eggs
2 ¢. grated cheddar cheese 2 tsp. d{ﬁ mustard
11/2 c. milk 1 tsp. dill weed

Mix all ingredients, adding 1 1/2 cups cheese last. Pour
ir%to loaf pan. Sprinkle with remaining 1/2 cup cheese and pats
of margarine.

ake inlpa.n sprayed with Pam for 45 minutes in 350 de-
gree oven until golden brown.

This makes great toast from the leftover loaf.

Billse Stulce
( Randall Stulce, Tenor)
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BANANA - CHERRY BREAD

1 stick margarine 1 tsp. salt

1 c. sugar 1/2 tsp. soda )

3 eggs . 1/3 c, chopped maraschino
4 mashed ripe bananas cherries

1/‘;l ¢. chopped pecans Vanilla

2 ¢c. flour

Cream margarine until fluffy. Add sugar, beat well. Add
eggs one at a time, beating after each addition. Add bananas,
beat well. Sift salt and soda with half the flour. Dredge raisins
and nuts in other 1 cup flour. Add raisins, nuts, cherries and
vanilla to mixture. Spray loaf pan with cooking spray. Bake at
325 deg'rees till tests done.

erves 12.
Virginia Jones
{ Pete Jones, Bass)

CINNAMON - P€CAN NIBBLES

1/2 c. butter 1 tbsp. cinnamon .

1 c. brown sugar 2 cans refrigerator biscuits
2 tsp, water (10 count), cut in

1 c. chopped pecans quarters

Preheat oven to 400 degrees. Melt butter in saucepan.
Add remaining ingredients except biscuits. Heat until mixture
begins to boil. Remove from heat. Add biscuits and stir. Pour
mixture into a greased tube cake pan. .
‘Bake at 400 degrees for 15 minutes. Unmold on serving
plate immediately.
Glenda Peek

{ Bernard Peek, Lead)
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OVERNIGHT COFFEE CAKE

ip/4 c. butter, softened i/tz tsp. salt da
. sugar sp. akmg 80
2 eggs 3/4 c. packed light brown
g oz..ﬂsour cream 1/2 8 ped
c. flour c. chop pecans
1 tep. baking powder 1 tsp. cinnamon
1 tsp. nutmeg

Combine butter and sugar; cream until light and fluffy.

Add eggs and sour cream; mix well. Combine next 5 in-

ﬁredlents; add to batter and mix well. Pour into greased and

loured 9 x 13-inch pan. Combine brown sugar, pecans and

cinnamon; sprinkle evenly over batter. Cover and chill over-

n%ght. in refrigerator. Uncover and bake at 350 degrees for 30 -
35 minutes.

GLAZE:

1 c. powdered sugar 1/2 tsp. vanilla
1 tbsp. plus 1 tsp. water /

Combine and drizzle over warm cake.
(Whole berry cranberry sauce may be spooned over batter
before sprinkling brown sugar mixture on top.)
Anita Bugher
{ Forrest Bugher, Lead)
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MARY JANE €GGS

4 eggs, beaten 1 c. fresh blueberries,

1 c. Tflour washed and drained
1 c. milk 1/3 c. powdered sugar
1/4 1b. butter

. _Beat toiether eg%s, flour and milk. Melt butter in 13 x
9-inch dish. Add 1/2 feaspoon melted butter to egg mixture.
Mix, then pour egg mixture into butter in dish. Do not stir.

Bake at 350 degrees for 35 minutes. Immediately after
removing_from oven, §>our blueberries over eggs and sprinkle
with powdered sugar. Serve immediately.

Evelyn Froser
{ Earle Fraser, Lead)
€GGS LOUIS
2c gﬂated sharp Cheddar 6 eggs
cheese
1 1/2 ¢. seasoned croutons,

crumbled

Preheat oven to 350 dt:lg'rees. Grease a 9-inch square
dish. In bottom of dish, spread half of the cheese. Spread half
of the croutons over the cheese. Arrange 6 “nests” and break an
eﬁg into each “nest” being careful not to break the &olks. Cover
the ingredients with the remaining croutons and cheese. Bake
at 350 degrees for 15 - 20 minutes.

Sandra Stansbury

{ Bob Stansbury, Bass)

OVEN OMeLET

8 slices bacon 2 1/2 c, shredded Monterey
4 green onions, thinly sliced Jack cheese (Swiss or

8 eggs Cheddar may be

1 c. milk substituted)

1/2 tsp. salt
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Preheat oven to 350 degrees. Fry bacon until crisp; drain
and coarse}fr chop. Reserve small amount of grease a.nd saute
onions unti| limp. Beat eggs with milk and salt. Stir in bacon,
onions, and 2 cups_of cheese. Pour into greased, shallow 2-
quart baking dish. Bake at 350 degrees for 35 - 40 minutes or
until mixture is set and top lightly browned. Sprinkle with re-
maining cheese. Return to oven until cheese melts. Serve im-
mediately. (Serves 8 - 10)

Glenda Peek

( Bernard Peek, Lead)

HASH BROUIN BREAKFAST

3 slices bacon 1/4 c. n pepper, chopped

1 pkg. hash browns with 1;2 C.S d(i,eé) geddarppe
onions cheese

1 tsp. salt 4 eggs

1 3/4 c. water 1/4 c. milk

In 10-inch skillet, fry bacon until crisp. Remove bacon;
reserve 3 to 4 tablespoons grease in skillet. Empty potatoes,
salt, water and green pepper into skillet. Cook potatoes un-
covered over medium high heat until liquid is absorbed and
bottom is golden brown; turn. Sprinkle with cheese. Beat eggs,
milk, salt and pepper; pour over gota,toes and cook over low
heat until egg and potatoes are golden brown. Cut into wedges
and remove serving platter. Garnish with bacon.

. Glen Dabbs, Bass

BREAKFAST CASSEROLE

6 slices bread 2 ¢. milk
1 lb. sausage 6 eggs
lec grhated sharp cheddar 1 tsp. dry mustard
eese Salt and pepper to taste

Cube bread slices and put in casserole. Brown and drain
sausage. Layer sausage and cheese over the bread. Mix eggs
and milk together and pour over bread, sausage and cheese.
Cover and relrigerate overnight. Bake, covered, at 325 degrees
for one hour, is makes a good Christmas morning dish.

Marthg Green
( Lamar Green, Bass)
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SPINACH QUICHE

1 (9-inch) pie shell, baked  1/2 c. milk

and cooled 1/2 c. grated Parmesan
1 (10 oz.) pkg. frozen . cheese
chopped spinach, Pinch nutmeg
2 tbsp, butter, melted 1 /3 tap: St
sp. bu me sp.
1lc cgttage cheese 1/4 tsg. gﬁgffr
3 eggs, beaten

Drain and squeeze spinach dry. Set aside. Blend butter,
cottage cheese, eggs and milk. Add Parmesan cheese, nutmeg,
Sfallt pepper, sugar. Mix well. Blend in spinach. Pour into pie
shell.

Bake at 375 degrees for 50 minutes or until filling is set.
Let stand 5 minutes before cutting.

Anita Bugher

{ Forrest Bugher, Lead)

TOMATO AND BASIL FETTUCCINI

1/4 c. chopped onion 6 fresh basil leaves, chopped
1 clove garlic, minced OR 1 tbsp. dried
%/il c. olive oil 1 tsp. salt

2 c. tomatoes, chopped : 1/2 tsp. pe

/OR 28 oz. can peel%d 1/(12 (I))z. pqg.ui'ettuccini
tomatoes, chopped, Grated Parmesan cheese
liquid reserve

Saute onion and garlic in oil until tender but not brown.
Add tomatoes, llqind and seasonings. Bring to boil over
medium heat. Reduce heat and simmer uncovered 15 - 20
minutes, stirring occas_lonallfr. Cook_fettuccini according to
package directions; drain well. Immediately toss hot fettucini
with tomato mixture in serving dish. Garnish with Parmesan
cheese. (Serves 4 to 6)
Sandra Stansbury
{ Bob Stansbury, Bass)
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QUICK AND €ASY SPAGHETTI

11/2 Ibs. lean ground beef 1 1{ 2 tsp. sugar

1 (32 oz.) jar extra-thick 1 (186 oz.) pkg. spaghetti
spaghetti sauce 1/4 tsp. salt

2 (16 oz.) cans stewed 1/8 tsp. freshly cracked

tomatoes, drained and
mashed (i‘eserve juice) 1/8 gggpgrlic powder

Brown _beef and drain. Combine beef, sauce, tomatoes
and sugar. Simmer for 20 - 30 minutes. Add reserved juice if
desired for a thinner consistency. Cook spaghetti according to
pa.cka.gse directions; top with spaghetti sauce and serve.

erves 4 - b, .

NOTE: Do not season until cooking time is completed;
the flavor will astonish you. Do not substitute for the stewe
tomatoes; their flavor creates the long-simmered taste. No-
one will ever know this is a quickie!

Marthg Green

{ Lamar Green, Bass)

PRESIDENT REAGAN’'S MACARONI AND

CHeESE
1/2 1b. macaroni 1 tsp. dry mustard
1 tsp. butter 3 c. grated sharp cheese
1 egg, beaten 1 c. milk

1 tsp. salt

. . Boil macaroni in water until tender and drain thoroughly.
Stir in butter and egg. Mix mustard and salt with 1 tablespoon
hot water and add to milk. Add cheese, leaving enough to
sprinkle on top. Pour into butiered casserole; add milk,
sprinkle with cheese. )

. Bake at 350 degrees for about 45 minutes or until custard
is set and top is crusty.

Evelyn Fraser

{ Earle Fraser, Lead)}
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PASTA WITH WHITE SAUCE

For 1 serving each:

2 tbsp. butter 6 oz. cream

Heat above. When ready add cooked pasta and
vegetables (optional) and:

3 tbsp. Parmesan cheese 1 tsp. flour
Mix well over heat until thick.
Options:

1. Ziti pasta with asparagus and ham. .
2. Fettucini pasta with chicken and broccoli. o
het 3. Bow tie pasta with yellow squash, zucchini and
shrimp.
P Susan McKenzie
{ Seott McKenzie, Bass)

SOUTHERN RICE

1 ¢. sliced cele 1/8 tsp. r

3/4 c. sliced grrgen onions 1/1/ 2 E l‘:)‘:zzrjegrain rice,
3/4 ¢. chopped green pepper uncooked

2'3/4 c. chicken broth 1/4c. cho;()iped pecans,
1 tsp. pouliry seasoning toaste

1/2 tsp. salt

. Coat a large nonstick skillet with cooking spray and place
over medium-high heat until hot. Add celery, green onions and
green pepper; saute until crisp-tender. Stir in broth and next 3
1ni1:ed1en_ s; bring to a boil. Spoon rice into a shallow 2-quart
baking dish; add hot broth mixture. Cover and bake at 350
de%ees for 30 minutes or until rice is tender and liquid ab-
sorbed. Sprinkle with pecans. (Serves 6 to 8)

Carol Collins

{ David Collins, Bass)
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FLORENTINE RICE

i ((:ilt')ice ) ple. £ i ;i : margarine

oz.) pkg. frozen sp. pepper

chop spinach 1'(8 oz.) gkg cheddar cheese,
3 tbsp. chopped onion cube
1 tsp. salt

Add rice, spinach and onion to 2 1/2 cups boiling salted
water; cover. etfuce heat and simmer for 25 minutes. Add re-
maining ingredients; mix well.
\giel 6 - 8 servings.
Virginia Jones
{ Pete Jones, Bass)

RICE WITH CHEESE AND OLIVES

1 c. uncooked rice ) 2 c. water

2/3 c. stuffed olives, sliced 1c. %rated cheddar cheese
1/2 c.oil 1/2 tsp. salt

1 onion, diced 1/4 tsp. pepper

Preheat oven to 325 degrees. Combine all ingredients.
Transfer to greased 1 1/2-quart casserole dish. Bake at 325
degrees for 1/2 hour, covered. Then 1/2 hour uncovered. Serve

piping hot.
Sandra Stansbury
{ Bob Stansbury, Bass)

RICE PILAF
6 tbsp. butter 1/4 tsp. crushed thyme
1 med. onion, chopped leaves .
1/4 c. finely chopped green 1 (10 3/4 oz.) can chicken
pepper broth
2 stalks celery, finely Water added to broth to
opped equal 2 cups
1 c. uncooked rice Salt and pepper to taste
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Preheat oven to 350 degrees. Heat half of butter in skil-
let; add onion, pepper and ce erly and saute until golden. Re-
move vgﬁetables and set aside. In same skillet, heat remaining
butter; add rice and brown slightly, stirring, over low heat. Stir
in vegetables and thyme. Meanwhile, heat broth-water mix-
ture to boiling. Stir into rice mixture. Add salt and pepper.
Transfer to 1 1/2-quart casserole.

... Bake, covered, at 350 degrees for 30 - 40 minutes until
liquid is absorbed and rice is tender.
Glends Peek

{ Bernard Peek, Lead)

RMERICAN RICE PILAF

(Yields 4 servings)

2 tbsp. vegetable oil 3 c. chicken broth, boiling
1/2 c. very fine egg noodles 1 c. boiling water

2 c. long grain rice Salt

1/4 1b. butter Freshly ground pepper

Preheat oven to 300 degrees.

Heat oil in heavy oven-proof casserole. Add noodles and
cook over medium heat, stirring constantly with 2 wooden
spoon, until noodles are golden brown.

d rice, butter, chicken broth, water, and salt and pep-
per to taste. Stir over low heat until butter has melted. Cover
and bake 25 to 30 minutes in a 300 degree oven or until the lig-
uid has been absorbed.

) Remove from oven, gut a folded tea towel between the
lid and the pot, and let sit 10 to 15 minutes before serving.
(This insures dry, fluffy rice.)
Betty Ann Dabbs

(Glen Dabbs, Bass)
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ROASTED ASPARAGUS LASAGNA
6 Main Course or 9 Lunch Servings

5 tbsp. unsalted butter 4 wide fresh lasagna
3 tbsp. unbleached flour noodles or about 10
11/2 c. hot milk dried noodles (see Note)
1 1/2 tsp. coarse (Kosher) 1/2 c. plus 1 tbsp. heavy
2 thop plus 1 ¢ live 11/4 ted P.
sp. plus 1 tsp. pure olive c. gra arimesan
ﬁ p-P hee%lc;, about 3 1/2 oz.

o c
2 lg. onions (1 1b.), halved 12 (1/4-inch-thick) slices

vertically and thinly ozzarella cheese,

sliced about 4 oz. (or shredded
2 lbs. fresh asparagus, Mozzarella)

trimmed

Note: If using the dried lasagna noodles (with curly
e.dges}1 start cooking them first so they will be ready when put-
ting the lasagna together. (See step 5)

1. In a heavy medium saucepan, melt 3 tablespoons of
the butter over low heat, Add the flour and stir with a wooden
spoon until thoroughl}r incorporated. Cook, stirring, until the
bmixture has bubbled tor 1 minute; do not allow the flour to

TOWI.

2. Remove from the heat and very slowly whisk in the
hot milk. Return the saucepan to low heat and cook, whiskin
until the sauce thickens and loses its floury taste, about 1
minutes. Stir in 1/2 teaspoon of the salt and transfer to a bowl.
Press a piece of plastic wrap directly on the surface of the sauce
and set aside. (This bechamel sauce can be made several hours
ahead; let cool to room temperature and refrigerate. It will
thicken as it cools; rewarm it very slowly until it reaches
spreading consistency before using.)

3. Preheat the oven to 50% degrees. In a large skillet,
melt the remaining 2 tablespoons but%zr in 1 tablespoon olive
oil. Add the onions and sprinkle with 1/2 teaspoon salt. Cook
over low heat, stirring occasionally, until very soft and lightly
colored, 15 to 20 minutes. ]

4. On a baking sheet, toss the asparagus with the re-
maining 1 tablespoon plus 1 teaspoon olive oil until evenly
coated. Spread the asparagus spears in a single layer and bake
until tender, about 10 minutes. Remove from the oven and let
cool slightly. Thinly slice the asparagus on the diagonal and
3dd to the onions. Reduce the oven temperature to 375

egrees.
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_ 5. In a large pot, cook the lasagna noodles with the re-
maining 1/2 teasPoon salt until soft and pliable. Drain and lay
the lasagna noodles on a damp tea towel,

6. Set aside 2 tablespoons of the bechamel sauce, 1 tab-
lespoon of the heavy cream and 1/2 cup of the Parmesan. To
assemble, spread 2 tablespoons of the bechamel on the bottom
of an 8-inch square baking dish and drizzle 2 tablespoons of the
cream on top. Cover with a single lai]aer of lasagna noodles (do
not overlap noodles) and 2 more tablespoons of bechamel.
Spread 1 cup of the asparagus and onions on the sauce, cover
with 4 slices of Mozzarella (if using shredded use 1/3 of the
total amount), 1/4 cup of the Parmesan and 2 tablespoons
cream each time. Repeat for 2 more laﬁers starting with the
noodles. Cover with the last noodle and spread the reserved
bechamel, cream, Parmesan, and any extra Mozzarella on top.

. 7. Cover the la.sg.ga. loosely with foil and bake for 10
minutes. Uncover and bake for an additional 20 to 30 minutes
or until golden and bubbling. Let cool for 10 minutes before

cutting.
%Iote: If freezing bake for the first 10 minutes, let cool to

room temperature and freeze.
Susan McHKenzie
{Scott McKenzie, Bass)
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BLUEBERRY CONGEALED SALAD

2 (3 oz.) boxes grape Jello 1 (15 oz.} can blueberries,
1 sm. can crushed pineapple, not drained

drained 1 c. chopped pecans

Pour 2 cups boilinlg water over Jello, dissolve and mix in
other ingredients and jell.

Mix together with mixer:

8 oz. cream cheese, softened 1 tsp. vanilla
8 o0z. sour cream Dash salt
1/2 c. sugar

Spread over Jello mixture and chill.
Mary Strickland
(W. C. Strickland, Bass)

MANDARRIN ORANGE SALAD

1 (3 oz.) box orange Jello 1 sm. container creamed
1 can mandarin oranges, cut cottage cheese
in sm. pieces 1 1g. carton Cool Whip

1 can crushed pineapple
Mix all ingredients together and chill.

Marthe Green
{ Lamar Green, Bass)

LIMe JELLO SALAD

(Serves 10)
1 box lime Jello 18 lg. marshmallows
1 c. hot water 1/2 c. cold water

) Mix above ingredients over low heat until completely
dissolved. Chill until it starts to set, like syTup.
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Add:

1 can crushed pineapple 1 c. nuts
aine 1 ¢. whipped cream
1 (8 oz.) cottage cheese

Mix well, add whip cream last. Chill for 2 hours.
Virginia Jones
( Pete Jones, Bass)

FLIP FLOP SALAD

1 pkg. lemon Jello 3/4 c. crushed pineapple

1 pkg. orange Jello 2 c. sm. marshmallows

3 c. of hot water 1 pka.q}{ucky Whip or Dream
3/4 c. pineapple juice ip

3 tbsp. mayonnaise

. Grease 9 x 13-inch glass pan with 1 tablespoon mayon-
naise. Mix pineapple, marshmallows and mayonnaise. Fold in
Dream Whip ?ut in bottom of pan. Mix Jello with 3 cups hot
water until Jello is dissolved. "Mix pineapple juice, let coo].
Pour cooled Jello mixture over top of mixture in pan and watch
the magic. Place in refrigerator until cooled and set,

Judy Jesse
{ Fred Jesse, Tenor)

COTTARGE CHEESE SALAD

1 (9 oz.) can crushed 1 tbsp. sugar
pineapple 1/2 c. chopped nuts
1 sm, pkg. strawberry or 1(8 o;.](can evaporated
cherry gelatin milk or 3/4 c. heavy
1 1/3 c. cottage cheese cream

1/2 c¢. mayonnaise
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Drain pineapple, mix juice with enough water to make
one cup liquid. Heat until boiling, then add gelatin. Remove
from heat and cool until other ingredients are mixed. Mix
sugar with cottage cheese. Add nuts, cream or milk, mayon-
naise and pineapple. Combine both mixtures and pour into
mold or bowl. Let sit in refrigerator until cong&a.led.

artha Green
(Lamar Green, Bass)

PINERPPLE UPSIDE DOWN SALAD

1 can pineapple slices 1 c. cottage cheese
1 pkg.porangg Jello Cherries

Drain pineapple, reserving syrup. Add water to make 1
1{2 cups liquid. E;ing to boil and stir in Jello. Cool until
almost syrupy. Arrange pineapple and cherries in an 8-inch pie
. Pour 1/2 of Jello in; chill this first layer until set. Com-
ine remaining Jello with cottage cheese and pour over the first
layer. Let whole salad chill and set. To unmold, dip pan in
warm water, cover with plate, invert and shake firmly.
Betty Ann Dabbs
{ Glen Dabbs, Bass)

SPECIAL CONGERLED SALAD

Step 1 - Prepare 1 large box lemon Jello. When slightl
thickened, add 1 cup crushed pineapple (well drained) and chi
until firm. Reserve juice. .

Step 2 - Prepare 1 package Dream Whip and add 1 (8-
ounce pa.cka%e cream cheese (softened). Whip together and
spread over Jello mixture. )

Step 3 - Mix together 1 cup pineapple juice, 3/4 cup
sugar, 3 tablespoons flour and 2 beaten eggs.” Cook until thick-
ened 5 to 8 minutes. Let cool and spread over whipped mix-
ture. Sprinkle with 1/2 cup chopped pecans.

Marjorie Neely
{ Frank Neely, Lead)
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FROSTED SALAD

2 pkgo 53 oz. ) lemon gelatin 1 c. miniature

marshmallows
2 [ clear carbonated 2 1g. bananas, sliced
rage 1pped Cream Topping
1 can (20 oz.) crushed
pineapple

1. Dlsso!ve %ela.tm in boiling water. Stir in carbonated
beverage until party set. Drain pineapple, saving juice
Whlpped Crea.m Topping.
2. _Fold pineapple, marshmallows, and bananas into
elatin. Pour into 9-inch & rmg-form pan or 7 x 12-inch ob-
ong glass dish. Chill until fi

WHIPPED CREAM TOPPING:

1/2 c. sugar 1/4 ¢, shredded American
2 thsp. flour cheese
1 c. pineapple juice 3 tbsp. Parmesan cheese
Eg , slightly beaten
p butter

lcwgr ippmﬁ) (IuseZc

Combine sugar and flour in saucepan. Stir in pineapple
juice and egg. Cook over low heat until thickened. Remove
rom heat; add butter. Let cool; chill. Fold into whipped
cream. Frost gelatin mixture. Sprm.kle with American and

esan cheese.
Wilma Graham
( Donovan Graham, Bass)

CRANBERRY JELLO SALAD

1 lsg box raspberry Jello 1 c. sour cream

4 c. boil mg water 1/32 c. chopped nuts
1 lg can crushed pineapple
1 can whole berry cran rry

sauce
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Dissolve Jello in water. Add pineapple, cranberry sauce
nuts, and mix well together. Pour 1/2 of this mixture into an g
by 8-inch dish (or large mold) and refrigerate until firm, leav-
ing other half at room temperature. Spread sour cream into re-
frigerated portion, then spoon remainder of Jello mixture on
top. Refrigerate until firm.
Pat Jones
( Sam Jones)

CRAN - RASPBERRY BURGUNDY SALAD

_ Dissolve 1 (6-ounce) package raspberry gelatin in 2 cups
boiling water.

Stir in:
1 (16 oz.) can whole 1/2 c. Meier’s Ohio State
cranberry sauce Mellow Burgundy

1 (8 3/4 oz.) can crushed
pineapple, undrained

Chill till partially set. Stir in 1/3 cu cho;l)ged walnuts.

Pour into 6-cup mold. Chill until firm. Makes 10 - 12 serv-
ings.
TOPPING:
1 c. sour cream 1 sm. pkg. miniature
1 c. mayonnaise mars llows
Anita Bugher

( Forrest Bugher, Lead)
CRANBERRY STAR MOLD
Yields 10 servings

1 c. crushed pineapple 1 tsp. grated orange peel
1 pkg. raspbe Jgflo 1 c. orange sectiongs pe
2 ¢. whole cranberry sauce 1 ¢. heavy cream
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Drain pineappie, reservin% syruf). Add boiling water to
syrup to make 1 I?E cups. Dissolve Jello in the hot water; chill
until partially set.” Fold in cranberries, orange B’eel, orange sec-
tions ‘and pineapple. Whip cream; fold in. Pour into mold.
Chill until set. Unmold; top with whipped cream.

Betiy Ann Dabbs
( Glen Dabbs, Bass)

CHERARY SALAD

1 1g. can erushed fpineapple 1 c. coconut
1 can che ie filling c. nuts
1 Eagle Brand Milk

ie
1 1g. Cool ip
Mix and refrigerate before serving.
Sherry Fowler
{ Niles Fowler, Tenor)

TROPICANA GRARES

1 pt. sour cream 2 1bs. seedless grapes
1/8 c. brown sugar 12 fresh pineapple rings
1/4 tsp. nutmeg

. Blend sour cream, brown sugar and nutmeg. Fold grapes
into the mixture and chill. To serve, top fresh pmeappﬁar ring
with 1/2 cup ﬁrape mixture. Garnish with pineapple leaves.
(This also makes a good dessert.)
Pat Crowe, Lead

FRESH STRAWRERRY SALARD
1 bag fresh spinach 1 c. pecans, toasted in butter
1 gt. strawberries, halved
Salt pecans and drain on paper towel. Tear cleaned

s&]ipach into bite size pieces. Top with berries and pecans.
ill. Add the dressing just before serving.
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DRESSING:

1/3 c. red wine vinegar 1 tsp. dry mustard

1 c. salad oil 1 1/2 tbsp. minced onion
1/2 c. sugar 1 1/2 tbsp. poppy seeds
1 tsp. sa

Put all ingredients, except po%p¥ seeds, in blender. Pro-
cess. Stir in poppy seeds. Toss just betore serving.
Evelyn Fraszer
(Earle Fraser, Lead)

CHAMPAIGN SALAD

Beat together:
3/4 c sugar 1 (8 oz.) creamn cheese
Mix the following with the cream cheese mixture:

1 sm. can crushed pineapple, 1 (10 oz.) container frozen
drained . strawberries, defrosted
2 - 3 bananas, sliced

Fold in 1 {12-ounce) container Cool Whip. Pour into a 9
x 13-inch dish. Freeze.
Sherry Fowler

( Niles Fowler, Tenor)

ITALIAN SALAD

1 (16 oz.) can artichoke 3/4 c. sliced celery
hearts, drained 1/2 n pepper, diced

4 oz. sliced salami 1lc gggry tomatoes

3/4 c. black pitted olives 1 red onion, sliced thin

3/4 c. sliced fresh 1/4 c. Swiss cheese,
mushrooms shredded

1/2 c. Italian dressing Salt, pepper

12 oz. macaroni Lettuce
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In small bowl, place artichoke hearts, salami, olives,
mushrooms, and dressing. Toss lightly and chill for one hour.
Cook macaroni according to directions. Rinse in cold water
until macaroni is cold. In large bowl, gently toss macaroni
celery, green pepper, tomatoes, salt, pepper. Add marinated
mgredlents and toss. Garnish with cheese, red onions, and let-
tuce. Serves 10 - 12.

Sherry Fowler

{ Niles Fowler, Tenor)

MULTIBERN SALAD

1 lb. can red kidney beans 2 £1 1b.) cans green beans
1 lb. can yellow wax beans 1 to 2 c. chopped green
1 1b. can baby lima beans onion
1 1b. can garbanzo beans

Drain and rinse beans. Combine with chopped onion.
DRESSING:

1 tbsp. minced garlic 1 tsp. Dijon mustard

1 tsp. salt 1 c. olive oil .

1/2 tsp. freshly ground 1/3 c. red wine vinegar
pepper 1'tbsp. sugar

.. Mash_garlic with salt and pepper. Add mustard. Mix
with olive oil, vinegar and sugar. Pour dressing over beans, toss
and cover. Refrigerate at least 10 hours. Bring to room tem-
perature before serving. (12 - 15 servings)

Marjorie Neely
({ Frank Neely, Lead)

VEGETABLE SALAD

Mix together:

1 can French cut green 4 leaves celery, cut fine
beans, drain . 1 sm. bell pepper (red or

1 can green peas, drained yellow), chopped

1 sm. jar pimentos, drained 1 onion, choppe
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Mix together in saucepan:

11/2 c. sugar 1 c. vinegar
1 ts/p. salil:lg 1 tbsp. water
1/2c. oil

Heat until sugar and salt melt. Pour over vegetables.
Refrigerate. Keeps well for several days.
Mary Strickland

(W. C. Strickland, Bass)

COPPER PENNIES

12 lg. carrots, sliced 3/4 c. sugar

1 onion, chopped or cut in 1/3 c. vinegar
rings 1 tsp. salt
1/2 c. salad oil 1 tsp. pepper
1 can tomato soup 1 tsp. Haprika
ry mustard

1 green pepper, cut in strips 1 tsp.
1 g; orcestershire sauce

_Boil carrots until tender-crisp; drajn and place in la.rﬁe
container. Mix remaining ingredients; add to carrots. Stir well;
cover; refrigerate 24 hours. Serve cold.

Melissa Wilson

( Chuck Wilson, Baritone)

ARTICHOKE SALAD

12 canned artichoke hearts, 1 c. pea pods

cut in 1/2-inch pieces 3/4 c. toasted sliced
1 c. sliced fresh mushrooms almonds
DRESSING:
2 tsp. Dijon mustard 1/4 c. red wine vinegar
1/2 tsp. Ireshly ground 1/4 c. salad oil

pepper 1 tsp. dried dill weed
1/2 tsp. salt 1 c. light cream
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The salad ingredients can be combined ahead of time but
put the dressing on just before serving.
June Coulter

{James Coulter, Lead)

CORN SALARD

2 cans white shoe-peg corn, Salt, pepper
drained 1/2c. d‘;o d green r
1/4 c.oil 1;2 c. chogﬁd sweet llzggpe
1/2 c. vinegar Pegll;:r
1/2 Eqsuﬁa)\r (or 10 packets 1/2 c. chopped green onion
u

Any crunchy vegetable, like celery, can be used. Pimento
can be used for color instead of the sweet red pepper. Combine
all the ingredients and chill overnight. Drain when ready to
serve.

Serves 4 to 6.

Guelda Malone
({ Benny Malone, Baritone)

MARINATED BROCCOLI SUPREME

1 tsp. onion salt 1 bunch fresh broccoli

1 tslg. oretﬁano cooked and drained (or 2

1/2 tsp. thyme {10 oz.) pkgs. frozen

i /tzsl: garlic salt 9 has;dpears 4 hopped
sp. pepper -cooked eggs, cho

1/2 tsp. gle'ypnemstard Lemon slices &8 P

3 tbsp. white vinegar Parsley

2/3 c. salad oil

_ Combine first 8 ingredients in mixing bowl; beat 1
minute at medium speed of electric mixer or process in blender.
Place broccoli in an 8-inch square dish; add marinade. Cover
and refrigerate overnight. Before serving, drain off marinade.
Place broccoli in serving dish, and sprinkle with chopped eggs.

Garnish with lemon slices and parsley.
Evelyn Fraser
{ Ea#: Fraser, Lead)
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CAULIFLOWER BROCCOL SALAD

1 bunch fresh broccoli, cut 4 onions, chopped
in 1/2-inch pieces 10 oz. pkg. frozen peas,
1 head cauliflower, cut in uncoo

1/2-inch pieces
Mix the above with the following dressing:
1 1/4 c. mayonnaise 1/2 tsp. garlic salt
1/Z c. sour cream 2 heaping tbsp. sugar
Refrigerate 3 hours.

Nancy Owens
{ Barry Owens, Tenor)

CRUNCHY r€R SALAD

2 ¢. frozen peas, uncooked 1/4 c. light mayonnaise
1/2 c red-sﬁnned Spanish  1/4 c. sour cream
peanuts 1 tbsp. white wine
Thaw peas by rinsing in cold water. Add peanuts. Mix
mayonnaise, sour cream and wine and combine with peas and
peanuts. (Easy, different and good.)
Carol Collins

{ David Collins, Bass)

LAYERED POTATO SALAD

10 potatoes, boiled and 6 hard boiled eggs, sliced
slice Celery seed

1 head cabbage, shredded Salt and pepper

1 qt. mayonnaise Green peppers in rings

3 onions in rings (about 3
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_ Begin with layer of shredded ca.bba.dge in bowl. Add layer
of sliced potatoes. Salt and pepper an s}{)rlnkle with celerg
seed. Add onion rings and pe;i er rings. Add sliced eggs an
then sgread mayonnaise over all, covering all of mixture. Now
start all over and add as layers as needed, ending with
mayonnaise and eﬁ. Sprinkle with paprika. Must re-
frigerated at least 24 hours before serving. Serves 10 to 12.

Glenda Peek
( Bernard Peek, Lead)

SOUR CREAM POTATO SALAD

8 med. potatoes, cooked and 2 tbsp. sle
Sliced ’ 1/2 tggfifym{m Y

8 oz. carton sour cream 2 tsp. horseradish

3 green onions, thinly sliced 1 1/2 c. mayonnaise

Combine sour cream, onions, parsley, salt, horseradish
and mayonnaise. Alternate layers of potatoes and sauce in flat
dish. Refrigerate for 12 hours. (Serves 8 - 10)

Marjorie Neely
{ Frank Neely, Lead)

CRBEBAGE SALAD

Layer the following:
1 lg. cabbage, shredded 1 med. jar of pimento,
1 grgp pepper, sliced paper drained

in
2 med. onions, sliced thinly
and separated into rings

Mix together and boil for 2 minutes:

1 c. salad oil 11/2 tsp. salt
1 ¢. sugar 1 tsp. celery seed
3/4 c. white vinegar
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Pour hot dressing over vegetables. Cover tightly and re-
frigira.te at least four hours before serving. Keeps for at least a
week.

(ot e read)
YANKEE COLESLAW

1 c. red kidney beans, 1/3 c. finely chopped onion

drained 1/2 c. chopped fresh parsley
2 c. shredded cabbage 3 strips bacon, fried crisp,
3/4 c. finely chopped celery crumbled
DRESSING:
1 tsp. salt 1 1/2 tbsp. sugar
1/2 tsp. pepper 2 tbsp. vinegar
1/2 c¢. mayonnaise

Mix.
Combine_all ingredients, except bacon, with dressing.
Add bacon just before serving.
Barbara Keegan
{ Tom Keegan, Lead}

CRESAR SALAD

(An eggless version)

1 head Romaine lettuce 1 tbsg). Dijon mustard

1 can Anchovies (Rolled 2 or 3 shakes Worcestershire
with Capers) sauce

Fresh cracked pepper 6 tbsp. olive oil

1 1/2 tbsp. red wine vinegar Grated Parmesan cheese
with garlic Croutons

Juice of 1 lemon Capers (optional)

1 to 2 crushed garlic cloves
(or 1 tbsp. prepared)

. 1. Wash and separate lettuce leaves, drain, return to re-
frigerator.
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2. Place anchovies in large flat bottom bowl (throw out
anchovy oil), add fresh cracked pepper and lemon juice, mash
until a paste is formed (the lemon juice helps break down the
anchovies and the coarse pepper helps grind the anchovies).

3. Blend in the Dijon mustard and garlic. )

4. Add vinegar, Worcestershire sauce, olive oil and

thoroughl;&mix. )
. Tear lettuce elc.?ly hand and add to bow! with the
croutons, toss until coated.
6. Mix in Parmesan and capers.
Serve on chilled plates wntﬁ chilled forks and extra Par-
mesan and cracked pepper.
Susan McHKenzie
(Scott McKenzie, Bass)

NAPA SALAD
1 bunch Napa or Bok Choy, 2 pkgs. Ramen noodles,
cut up, stems and all uncooked and broken up
5 n onions, chopped (discard spice pk%)
l)g c. sunflower seef: 3/4 c. slivered almonds

. Brown almonds and noodlies in 1/4 cup margarine. Com-
})mq all ingredients and pour over the dressing made of the fol-
owing:

1 c. salad oil 3 tbsp. soy sauce
3/4 c. sugar 1/2 c. vinegar
Evelyn Fraser

( Earle Fraser, Lead)

GREEN LAYERED SALAD

Bed of lettuce {med. size), Raw broccoli (use
broken up flowerettes and little
Raw cauliflower part of stem)
{lapproximately 1/2
ead)
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Sprinkle over above: chopped pecans. Cover with
mayonnaise. Top with grated Parmesan cheese. Microwaye
crisp bacon and put over salad at serving time. Toss as needed.

June R. Coulter
(James Coulter, Lead)

CHUTNUT CHICKEN SALAD

2 c. cooked, cubed chicken 1/4 c. raisins (dark or light)
1/2 tsp. salt 1/4 c. peanuts, cashews, or
1/2 tsp. curry powder almonds

3/4 c. mayonnaise 1/2 ¢. coconut, shredded
1/2 c. chutney

Mix all ingredients except coconut. Sprinkle coconut on
top. (6 servings)
Evelyn Fraser
{ Earle Fraser, Lead)

HOT CHICKEN SALAD

1 c. all-purpose flour
1 tsp. sgltfgci’vided
1/3 c. plus 1 tbsp.

shcu'tenmg]:m

1 ¢, shredded sharp cheese pimento, drained

2 tbsp. water . c. mayonnaise

2 c. cubed cooked chicken c. crushed potato chips

1 c. chopped celery

Combine flour and 1/2 teaspoon salt; cut in shortening
until resembles coarse cornmeal. Add 1/2 cup cheese and water.
Stir until forms ball. Roll dough to 1/8-inch thickness on
floured board, Fit into 9-inch pie pan. Prick bottom and sides
with fork. Bake at 475 degrees for 8 to 10 minutes.

i Combine chicken, celery, green pepper, onion, lemon
juice, 1/2 teaspoon salt, pimento and mayonnaise. Pour into
pastry shell and sprinkle with remaining 1/2 cup cheese and
potato chips. Bake at 350 degrees for 20 minutes. (6 to 8 serv-
ings)

Marjorie Neely

{ Frank Neely, Lead)
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CRANBERRY - ORANGE CHUTNEY

1 ¢. fresh orange sections 1/2 c. raisins

1/4 c. orange juice 1/4 c. walnuts, chopped

4 c. cranberries 1'tbsp. vinegar

2 c. sugar 1/2 tsp. ginger

lc :ﬁple, unpeeled and 1/2 tsp. cinnamon
opped 1/4 tsp. cloves

.. Combine all ingregiients in large saucepan and b_rin% toa
boil. Reduce heat and simmer 5 minutes or until berries begin
to burst. Yield: 5 1/2 cups.

A nice change from cranberry sauce.

{Borte Fraser, Lead)
CRANBERRY RELISH

Grind or chop in blender:
1 1lb. cranberries 2 oranges
Mix with:
3 apples, chopped coarsely 1 c. sugar
1 sm. can pineapple
Mix well and refrigerate. This keeps well 4 - 5 weeks.

Mary Strickland
{W. C. Strickland, Bass)

QUICK CLAM CHOUJDER

1 can cream of potato soup 1 stick margarine
1 can cream of celery soup 1 tsp. dry minced onion
2 soup cans milk
1 can minced clams and
liquid
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Combine all ingredients in a heavy saucepan. Bring
almost to a boil, then s?ll;amer about 30 minutes.
Barbara Keegan
{Tom Keegan, Lead)

POTATO - BACON CHOUWIDER

8 slices bacon, cut up 1 c. dairy sour cream
1 c. chopped onion 13/4 c. milk

2 c. cubed potatoes 1/7 tsp. salt

1 c. water

ash per
1 can condensed cream of 2 tbsp. chopped parsley
chicken soup

Fry bacon until crisp in a_3-quart saucepan; add onion
and saute 2 - 3 minutes. Pour off fat. Add got.a..toes and water.
Bring to boil, cover and simmer 10 - 15 minutes or unti]
potatoes are tender. Stir in soup and sour cream, gradually add
milk, Add salt, pepper and parsley. Heat to serving tempera-
ture (do not boil]. Yield 7 cups.

Anita Bugher

( Forrest Bugher, Lead)

TURKEY CARCASS SOUP

1 turkey carcass 2 or 3 stalks celery, chopped
2 cans tomatoes 2 or 3 carrots, sliced

1 box frozen tiny lima beans 2 potatoes, diced

1 1g. onion, chopped 1 can white corn

.. Cook turkey carcass in large container in salted water
until meat falls off bones. Separate and djscard bones and skin.
Add all ingredients except potatoes and corn. When nearl
done, add potatoes and cook until tender. Then add corn an
cook for 5 minutes.

Evelyn Fraser
(Earle Froser, Lead)
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VEGETRABLE SOUP

Start with a 3 or 4-quart stainless steel pot filled about
1/4 full of water. Chop one (1) large onion, two }()2 celery stalks
and two (2) carrots. Cook until tender. Then add one (1) in-
gredtifnt at a time. Wait until each starts cooking before
another.

1(16 oz.) can green beans, 1 (28 oz.) can tomatoes, cut

aine up with juice
1 (16 oz.) bag frozen cut 2 tsp. chili powder
okra 1 each chi and beef
1/2 per. chogped bouillon cube
1'(10 oz.) box yellow frozen 1 tsp. Mrs. Dash

squas 1 (24 oz.) V-8 or tomato
1 (18 oz.) bag frozen juice

roccoli Salt and pepper to taste
1/4 cabbage head, chopped

June Coulter
{James Coulter, Lead)

3€AN AND RICE SOUP

2 slices bacon, diced 1 can (16 oz.e)dpinto beans,
1 sm. onion ci:lopped undrain
1 celery stalk, diced 1 can (8 oz.) tomato sauce
4 c. water 1 tsp. garlic powder
e JRELS
orthern beans, /4 tsp. bla pper
undrained 1 ¢. Minute Ril(::’:

.. Cook and stir bacon in large saucepan on medium heat
until browned. Add onion and celery. Cook and stir until
tender. Add water, beans, tomato sauce, garlic powder, salt and
pepper. Cover and bring to a boil. Stir in rice. Cover pan and
remove from heat. Let stand 5 minutes. Delicious!

Billie Stulce
(Randall Stulce, Tenor)
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FRENCH MARKET SOUP

Mix 1 pound bag each:

Navy Lentils
Pinto Baby limas
Great Northern Larﬁﬁ limas
Green split Black beans
Yellow split pea Red beans
Black-eye peas Barley beans
Mix all together.
2 c¢. bean mix 1 lg. onion
2 qts. water 1 clove garlic (chopped)
1 ham hock 1/4 c. lemon juice
i i;i tsp. salt
sp. er

16 oz. can %glpatoes

(undrained and

chopped)

Wash 2-cup bean mix and place in a Dutch oven. Cover
with water 2 inches above the beans and soak overnight, Drain.
Add 2 quarts water and next 3 m%redlents. Cover and bring to
% bgil. educe heat and simmer 1 1/2 hours or until beans are

ender.

. Add remaining ingredients and simmer 30 minutes, stir-
ring occasionally. Remove ham hock from soup. Remove meat
from bone. Chop meat and return to soup.

Yields: 2 1/2 quarts .

akes a nice gift. Measure 2 cups to a bag. Tie off and
attach recipe. Give to family-friends.
Sandra Stansbury

( Bob Stansbury, Bass}
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"FORGOTTEN"” MINESTRONE

1 1b. lean beef stew meat 1 med. zucchini, thinly

6 c. water sliced

1 can (28 oz.) tomatoes with 2 c. finely chopped cabbage
li?uid,_cut up 1 can (16 oz.) garbanzo

1 beef bouillon cube beans, drained

1 med. onion, chopped 1 ¢. uncooked sm. elbow or

2 tbsp. minced dried parsley shell macaroni

2 1/2 tsp. salt, optional 1/4 c, grated Parmesan

1 1/2 tsp. ground thyme cheese

1/2 tsp. pepper

In a slow cooker, combine beef, water, tomatoes, bouil-
lon, onion, parsley, salt if desired, thyme and pegper. Cover
and cook on low tor 7 - 9 hours or until meat 1s tender. Add
zucchini, cabbage, beans and macaroni, cook on high, covered,
30 to 45 minutes more or until vegetables are tender. Sprinkle
individual servings with Parmesan cheese.

Marjorie Neely
{ Frank Neely, Lead)

VEGETABLE BURGER SOUPR

1/2 1b, ground beef 1 env. Lipton Onion Sou

1/can (1 6 oz.) stewed I?nx P
tomatoes ] 1 tsp. sugar

1 (10 oz. pkg.) frozen mixed 1 (8 oz.) can tomato sauce
vegetables, slightly 2 ¢. water
thawed

Brown the ground beef and drain, Stir in tomato sauce,
water, frozen vegetables, soup mix and sugar. Bring to boil.
Reduce heat and cover. Simmer for 30 minufes.

Billie Stulce
{ Randall Stulce, Tenor)
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JARLSBERG VEGETABLE BISQUE

3 thsp. butter 1 sm. clove garlic, mmced
3 tbsp. flour 4 tsp. irme, crushed
4 c. chicken (or vegetable) 1/ 2 tsp. salt
broth 1/8 tsp. pepper
2c coarse ly chopped 1 c. heavy c¢ream
broccoll
3/4 c. chopped carrots 1 1% ¢. shredded Jarlsberg
i /2 c. chopped celery heese
onion

In large heavy saucepan, melt butter. Add flour and cook
several minutes, stirring, emove from heat. Gradually blend
in broth. Brin to boil, stirring. Add next 8 1ngred1ents
Cover; sunmer ti Eetabies are tender In a separate sauce
blend 'the cream an egg. Gradually blend in_ several tab es-
poons soup. Gradually add and blend in the cheese and more
soup until all cheese is melted. Add cheese mixture to soup and
cook; stirring until thickened. Serve with warm bread. Makes 6
to 8 servings.

(Hint: A quick method to grate Jarlsberg Cheese, is to
freeze until hard and chop in a food processor.)

Susan McKenzie
(Seott McKenzie, Bass)
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CHICKEN WITH WALNUTS

1 1/2 1bs. boneless, skinless  1/2 tsp. salt
chicken breasts, cut in 1/2 tsp. crushq(li red pepper

3 tbsm' Pieces g tbsp. salad oi .
SP. sOy sauce med. green 8, cut u

1 tbsp. corn starch 4 green onionls)?rc)upfrixf 1-in

1 tbsp. dry sherry pieces

1 tsp. sugar 1/2 c. walnut halves

1 tsp. grated ginger root

In small bowl, blend soy sauce into cornstarch. Stir in
sherry, sugar, ginger root, salt and red pepper. Pre-heat wok or
large skillet and add salad oil. Stir fry green pepper and green
onions in hot oil for 2 minutes. Remove. Add walnuts to wok
and stir fry 1 to 2 minutes or til golden. Remove. Add more
oil if necessary. Add 1/2 of the chicken and stir fry 2 minutes.
Remove and stir fry remaining chicken. Return chicken to wok.
Stir soy sauce mixture and add to chicken. Cook and stir until
bubbly. Stir in vegetables and walnuts. Cover and cook 1
minute. Serve over hot rice. Serves 6.

Sandra Stansbury
( Bob Stansbury, Bass)

POPRY SceD CHICKEN CASSEROLE

4 chicken breast halves, 1 1/2 c. crushed Ritz
L goc_)ked and boned L 1:bCrau:]nersu 4
c. dajry sour cream sp. see
1 can (_fg 3/4 0z.) creamof  1/2 c?n?aor%g%rine, melted
chicken soup, undiluted

Cut chicken into bite-size pieces. Place in 1 1/2-quart
reased baking dish. Mix sour cream and soup; spread over
5119ken. Combine cracker crumbs, poppy seed and margarine;
sprinkle over casserole. )
Preheat oven to 350 degrees Fahrenheit. Bake uncovered
30 minutes or until golden brown. Makes 6 servings.
Sherry Fowler
( Niles Fowler, Tenor)
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CHICKEN SOUR CREAM BRAKE

6 chicken breast halves
skinned, boned, and
halved again if too lg. to

wrapped in beef slice

1 (4 oz.) jar ¢1p£9d beef,
rinsed in boiling water
and drained

meb each breast section in slice of chi :
acon. Mix sour cream and soup. Place chicken in
dish and pour soup mixture over it. Sprinkle
. Bake uncovered at 325 degrees for 2 hours.

wrap with

greased casserole

with paprika
Serves 6 - 8

12 slices bacon
2 c. SOUr cream

1 can cream of a agus or
cream of mus m
soup

Paprika

]ped beef, then

Marjorie Neely

( Frank Neely, Lead)

GARLIC CHICKEN -€RSY & FAST

4 to 6 boneless, skinless
breasts, haived

1 1g. diet Italian salad
dressing

Wash and cut off an;
Pyrex baking dish. Add

1/2 c. cooking sherry

fat and drain breasts. Put in large
erry and dressing and cover wi

s
heavy foil. Refrigerate 6 hours or overméi:lt. Bake, still
covered, at 350 degrees for 1 1/2 to 2 hours. (Cut all breasts in
half and beat down thick areas before preparing.

Mary

rerombie
( Dave Abercrombie, Lead)

CHICKEN FRANCRAIS

1 tbsp. olive oil

1 1/2 1lbs. boneless, skinless
chicken, cut in strips

1 lg. onion, chopped

2 cloves garlic, minced

3 or 4 fresh tomatoes,
chopped
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1/2 tsp. Tabasco sauce

1/4 tsp. ground cloves

1/4 tsp. ground nutmeg

4 1g. carrots, sliced

1 bunch scaillons, chopped



In large skillet, heat oil. Add chicken, onion, garlic; saute
for 5 minutes. Add tomatoes, Tabasco sauce, cloves, nutmeg;
mix well. Cover and simmer 15 minutes. Add carrots and scal-
lions. Cover and cook 10 minutes. Serve over rice.

(6 servings
Evelyn Fraser
{ Ear!!: Fraser, Lead )

SUNDRAY DINNER CHICHKEN

1/2 c. rice 1 cut-up fryer
1 env. onion soup mix 1 can cream of mushroom
11/2 c. water soup

.. Sprinkle rice in a greased casserole. On top of rjce, place
chicken; do not add salt. Sprinkle with onion soup, add mush-
room soup and water. Use tight fitting lid on casserole, or
cover tightly with foil. Bake at 250 degrees for 2 1/2 hours or
increase heat to 325 degrees for 1 1/2 hours.

Mary Strickland
(W. C. Strickland, Bass)

OVEN CHICKEN

Put 11:‘/2 to 1 cup rice in bottom of baking dish. (1/2 cup
serves 4.) Pour over twice as much water as rice. Lay chicken
ieces o rice and sprinkle 1/2 to 1 package Lipton Onion Sou}la
Rdix (a.ccordmg to taste) on top of chicken. Cover and bake
1/2 hours at 350 degrees.
Sally Wall

{Clarence Wall, Bass)

NIGHT BEFORE CASSEROLE

1 c. uncooked macaroni 2 c. milk

3/4 c. chopped, cooked 1 c. grated cheese (optional)
chicken, turkey or ham

1 can cream of mushroom
soup
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Combine all ingredients an t_pouJ: into a greased 9x 13 x
2-inch baking dish. Cover a.nd refrigerate overnight. Uncover

a.nd bake at 350 degrees for 1 hour. o
aats:
{Joh Jyna Lum;:En

CHICKEN CASSEROLE WITH RICE

6 chicken breasts (sprinkle 1 sm. can mushrooms

with salt 1/2 c. slivered almonds
paprika) » PEPPED; 1;4 c. cooking sherry
1 stick butter Juice of 1/2 lemon
1/4 tsp. basil 1 can cream of mushroom
1/4 tsp. rosemary soup
1/2 c. chopped onion 1 c. rice (cook separately)

Place chlcken in baking dish - skin side up. Sprinkle with
salt, gepper, paprika. In a.nother skillet melt butter. Add all

ingredients except rice and pour over chicken. Bake 1 hour 15
mlnutes at 350 degrees. en ready to serve lift chicken out.
Pour gravy over rice. Serve breast on mound of rice.

Anita Bugher

( Forrest Bugher, Lead)

QUICKIE CHICKEN

4 chicken breasts, browned 1 can celery soup
1 c. rice 1 can water
1 can mushroom soup

Put uncooked rice in casserole. Mix soups and water
until smooth. Pour over top of rice and lay chicken breasts on
top. Bake 1 hour at 350 degrees.

Jym Castings
(John Lumpkin, Lead)

56 Choo Choo Cuisine



CHICKEN PARMESAN

4 boneless, skinless chicken 1 egg, slightly beaten

breasts 1/2 c. seasoned bread
2 tbsp. margarine crumbs
1/2c, shred%ed Mozzarella 1 3/4 c. spaghetti sauce

cheese 1 tbsp. grated Parmesan
1/4 c. fresh chopped parsley eese

_Flatten chicken to even thickness. Dip chicken into eg
then into crumbs to coat. In skillet over medium heat, in ho
margarine, brown on both sides. Add sp:fhettl sauce. Reduce
heat, Cover, simmer 10 minutes. Sprinkle with cheeses and
parsley, simmer until cheese melts. 4 servings.

Glenda Peek
{ Bernard Peek, Lead)

CHICKEN SOUFFLE

16 slices white bread, 1 c. grated cheddar cheese
buttered on 1 side, with 5 eggs
crusts removed 2 c. milk

3 or 4 whole chicken 1 tsp. salt
breasts, cooked, boned, 1 can cream of mushroom or
skinned and sliced cream of chicken soup

1/2 c. mayonnaise

_ Butter a 9 x 13-inch baking dish. Line bottom with 8
slices bread. Cover with sliced chicken meat, %gl:read slices with
mayonnaise and sprinkle with 1/2 cup ched cheese. To
with remaining 8 slices bread. Beat fogether eggs, milk an
salt, and R;)hur over entire casserole. Relrigerate overnight or
all day. en ready to bake, spread soup over top. Bake at
350 degrees for 45 minutes. Sprinkle with remaining 1/2 cup
cheddar cheese, return to oven, and bake for 15 minutes longer.

Serves 10.
Marjorie Neely
{ Frank Neely, Lead )
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€ASY CHICKEN DIVAN

i slices of toast i c. diced chictl.:ecxﬁ.
can asparagus spears can cream o icken sou
1 c. grated cheese 1/4 c. milk P

Heat chicken, soup and milk. Add cheese and diced
chicken. Heat a.sga.ra. s and drain. Place asparagus on toast
slices, then pour hot chicken, cheese, and soup mixture on top.

Serve 4.
Guelda Malone
{ Benny Malone, Baritone)
LEMON BROCCOLI CHICKEN
1 tbsp. oil 1/4 c. milk
4 skinless, boned breast 2 tsp. lemon juice, 4 thin
halves emon slices

1 can cream of broccoli soup 1/8 tsp. pepper

In skillet, in hot oil, cook chicken 6 minutes_ until
browned. Combine soup and milk, stir in lemon juice and pep-
er. Pour over chicken, top with lemon slices. Reduce heat to
ow, cover and simmer & minutes or until tender.
Dot Moore
{ Jack Moore, Bass)

HELEN’S CHICKEN & BROCCOLI

Sliced, cooked chicken or 2 pkgs. frozen broccoli
meat from 2 whole spears, partially cooked
chickens

SAUCE:

2 cans cream of chicken Juice of 1 lemon
soup 2 scant tsp. curry powder

1 ¢. mayonnaise
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Arrange broccoli in buttered pan. Top with sliced chick-
en. Cover with the sauce and top with buttered crumbs. Bake

30 to 45 minutes at 350 degrees, uncovered.
Evcf:yn Fraser
{ Earle Fraser, Lead)

CHICKEN & BROCCOLI CASSEROLE

1 pkg. frozen broccolj (use 1/4 tsp. curry powder

pkg. instructions) 1/4 c. cooking sherry
3 chicken breasts (cooked) 1/2 c. grated cheese (sharp)
1/2 c¢. mayonnaise 1/2 c. water chestnuts (sm.
1'can cream of mushroom can

soup 1 tsp. grated onion

Mix all together, put over broccoli and chicken. Use
bread crumbs or crushed Cheezits on top and bake 25 minutes
at 350 degrees.

Anita Bugher
( Forrest Bugher, Lead)

PINERPPLE CHICKEN

1 c. unbleached white flour 1 can (20 oz.) pineapple

1 tsp. salt chunks in heavy s

1 tsg. paprika 1/2 c. sliced greenge y;e'}lrp

1/4 tsp. Be per 2 onions, slice

8 skinne icken breast 1 tbsp. brown sugar
halves 1/4 c. dry sherry

. Preheat oven to 425 degrees. Combine flour, salt, pa-
prika and pepper in plastic bag. Coat each piece of chicken by
shaking in ba.ﬁ.3 Arranie floured chicken in shallow baking pan
in one layer. Bake at 425 degrees for 20 minutes. Turn chick-
en. Combine pmea.pgle, green peﬁper, green onions, brown
sugar, and sherry and pour over chicken. Lower heat to 375
degrees and bake until chicken is golden brown and sauce is
thick (about 15 to 30 minutes).

Carol Collins

{ David Collins, Bass)
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CHICKEN ENCHILADAS CASSEROLE

4 chicken breasts, cooked 1 onion, chopped

1 lb?{lfglsrhe?tg%?ﬂieese ifg ::::E gﬁ:ggﬁr

Mix:

1 ca:notl:lr;am of mushroom i g m t%fr'rtl:.!ntioc]é:n soup
1 bag Doritos

Layer chicken, onions, cheese, red cf)epper, garlic, salt, 1/2
bag of crushed chips {not fine), soups and rest of chips. Bake at
375 degrees for 45 minutes. B .
Anite Bu

{ Forrest gl:;her, Lead}

CHICKEN POT PIE

1 can mixed vegleltables 4 chicken breasts, cooked

1 can cream of chicken soup 1 c. self-rising flour

1 can cream of broccoli soup 1/2 c. milk

1 c. chicken broth or 1/2 stick butter or
bouillon margarine

Combine soups and chicken broth. Mix well until
smooth. Add mijxed vegetables. Set aside. Cut chicken into
small chunks and place in bottom of baking dish (9 x 13-inch).
Sprinkle chicken with salt and I]gepper. Pour soup and vegetable
mixture over chicken. Mix self-rising flour and milk t%gether.
Pour over squgomlxture which is on top of chicken. Cut 1/2
stick butter into pats and place on top of flour-milk mixture.
Bake in 350 degree oven until golden brown.

Virginia Jones
{ Pete Jones, Bass)
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GEORGIAN BRUNSLWIICK STEW

1 lb. round steak 1 tsp. dry mustard
1 1b. boneless pork chops 1 tbsp. hot sauce
3 med. onions, choppe 2 ba¥ leaves
i/g %Sp. salt 2 (17 oz.) cans cream style
sp. pepper corn .
’I/c. w:.?tell)-e 2 (17 oz.) cans lima beans
1 (3 Ib.) broiler fryer, 1 (17 oz.) can English geas
skinned and halved 3 med. potatoes, peeled and
2 (28 oz.) cans chopped diced
tomatoes (undrained) 3 tbsp. white vinegar _
1 ?{4 c. catsu 1 (10 oz.) pkg. frozen sliced
1/3 c. Worcestershire sauce okra (thawed)

1/2 c. chili sauce

Combine first 6 ingredients in a large Dutch oven; brin
to a boil. Cover, reduce heat, and simmer 1 1/2 hours. Ad
chicken, and simmer 1 1/2 hours, Remove meat from broth,
reserving broth in Dutch oven. Cool meat; bone and coarsely
chop. Set aside. . . .

. Add tomatoes and next 6 ingredients to broth; bring to
boil. Simmer, uncovered, 1 hour, stirring occasionally. Stir in
meat, corn, beans, peas, potatoes, and vinegar; simmer, un-
covered, 45 minutes. Remove bay {eaves. Yield 6 1/2 (}‘uarts.

Glenda Pee
{ Bernard Peek, Lead)

BRUNSWICK STEW

1 (4 - 5 1b.) ready to cook 1 {1 lb.) can {2 c.] tomatoes

stewing chicken, 1(11lb.jcan (2 ¢
disjointed cream-style corn
4 c. water 1 1/2 c. green limas, fresh,
1 tbsp. salt frozen, or canned
1/2 tsp. pepper (drained)
1 baﬁr eaf 1 c. sliced okra, fresh,
Dash thyme frozen, or canned

1 c. diced onion
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Place chicken in Dutch oven or deep kettle, Add water
seasonings, and onion. Cover and simmer (don’t boil) unti
tender, 4 hours. (If desired, remove chicken from broth
take meat from bones and cut in bites; return to stew for last
hour of cookin, dg Skim fat from stew add ve:%as tables and sim-
mer uncovere hour. Salt and pe per to Ladle into
soup bowls. (Chicken may be coo ead and re-
frigerated.) Makes 8 servings.

Sally Wall

{Clarence Wall, Bass)

CHICKEN DRESSING

10-inch skillet cornbread 5 slices bread
8 oz. Flﬁ her seasoned 1-inch thick slice sausage
(uncooked)

Sage to sui taste
Crumble above ingredients together in large bowl.

Cook until tender:

1/2 chopped bell per 1lg. onion
1 sm, potato, peeled and 2 - 3 ribs celery
chopped

Mash vegetables and dpour over bread mixture. Cover
and let stand 5 minutes. enough chicken broth bmh;xg] to
make n%ht consistency. Bea.t 1 egg slightly and o mi
Let stand covered in refn%era.tor overnight so fla.vors will blend
Bake in greased pan at 450 degrees until browned.

Glenda Peek
{ Bernard Peek, Lead)
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BURGUNDY BRAISED BEEF ROAST

4 1b. beef chuck roast 1/2 onion, sliced

2 tbsp. flour 1/2 c. water

1 tbsp. oi} 1/2 c, mellow burgundy

2 tsp. salt | 3 med. onions, cut in sixths

i ﬁ tsp. trxtllar,]oram { {lﬁ (:arrot.sléaltn;)e ch 4
8sp. e . 81, 8, pare

1/4 tsg. ba%rill1 1/2c wam

1/4 tsp. pepper

Sprinkle the beef with 2 tablespoons flour and rub in. In
Dutch oven brown meat slowly in 1 tablespoon oil.
sea.somn%s, sliced onion, 1/2 cug water and burgundy. Cover
and roast at 350 de?ees for 2 hours, Add the three medium
onions, carrots, potatoes and 1/2 cup water. Sprinkle with salt.
Cover and return to oven for 1 1/2 hours. Remove to platter.
Make gravy with drippings. Makes 6 - 8 servings.

Anita Bugher
{ Forrest Bugher, Lead)

MARINATED CHUCK ROAST

1 (3 - 5 1b,) chuck roast 1/2 c. soy sauce
eat tenderizer 1 tbsp. Worcestershire

1 tbsp. butter 1 tbep. vinegar

1 tbsp. sesame seeds Minced onion

1/2 c. strong coffee

Sprinkle meat with tenderizer and set aside. Melt butter.
Add coffee, soy sauce, Worcestershire sauce, vinegar and onion.
Pour over roast and let stand at room temperature for at least
12 hours. Turn meat every so often. Remove from marinade
and grill, basting with the marinade,
(Absolutely better than steak!)
Sandra Stansbury
( Bob Stansbury, Bass)
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SUIISS BLISS

1 (2 1b.) boneless chuck 1/2 1b. sliced fresh
steak, cut into 1-inch mushrooms
cubes . 1 pt:]a)ge.r, sliced

1 tbsp. butter or margarine 1 tbsp. sauce

1 (16 oz.) can stewed sliced 1 tbsp. cornstarch
tomatoes . 1 tbsp. chopped parsley

1 env. onion soup mix

Put heavy aluminum foil in bottom of broiler pan and
spread center with butter. Place meat in foil, add stewed sliced
tomatoes (drained--save juice), mushrooms, green pepper, and
onion soup mix. Add fresh ground pepper and salt llght y.- Mix
reserved tomato juice, steak sauce and cornstarch and pour over
meat. Seal tightly and bake 3 hours at 350 degrees.” Sprinkle
with pa.r_sl?r before serving.

Yield: 6 - B servings.

Evelyn Fraser
(Earle Fraser, Lead)

BRAKED BEEF RAGOUT

3 lbs. stew meat, trimmed 2 cans mushroom soup
of fat 1 soup can burgundy wine

1 1/2 ]bs, fresh mushrooms, 1 pkﬁi'Lipton ion Soup
slice ix

Mix meat, mushrooms, soup and wine in casserole dish.
Sprinkle on top the onion soup mix. Bake, covered, at 350

degrees for 3 hours. Serve with spinach noodles.
Nancy Owens
{ Barry Owens, Tenor)
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B€EF GOULASH
(Yields 4 servings)

2 1bs. boneless sirloin 2 tbsp. flour

Black pepper 1/2 c. red wine

1 tbsp. paprika_ | 1/4 c. canned tomatoes
2 tbsp. ve%ztaable oil lec ¥ogu:rt

1 thsp. butter 1/2 tsp. thyme

1/2 c. chopped onion

1. Cut the meat into strips 2 inches long and 1/4-inch
wide. Sprinkle the strips with pepper and paprika.

2. Heat the oil in a large skillet and add half the meat,
cooking and stirring over high heat until meat is browned,
about 3 minutes. Using a slotted spoon, transfer the meat to
another skillet. . )

3. Add the remaining beef and cook ra&idly over high
heat until browned. Transfer this meat to the other skillet.

4. Pour off any fat remaxmniln the skillet. Add the but-
ter and onion to the skillet and cook until wilted. Sprinkle with
flour and stir. Add the wine and the tomatoes while stirring.
Cook for about 5 minutes. .

5. Add the yogurt, stirring rapidly. Add any juices that
have accumulated around the meat. Add the thyme. Cook for
about five minutes, stirring constantly.

i Place a strainer over the meat and strain the sauce,
stirring with a wooden spoon or spatula to push through as
much of the solids in the sauce as possible.

7. Heat thoroughly and serve with noodles or rice.

Betty Ann Dabbs
(Glen Dabbs, Bass)

BEEF STROGANOFF

1 round steak, 1 1/2-inches  1/3 c. flour
}:‘I:ick, approximately 2 2 tsp. dry mustard

8. . 1/4 tsp. garlic powder
Meat tenderizer 1 can condensed beef
1/4 c. margarine consomme, undiluted
2 c, thinly sliced onions 2 tbsp. lemon juice
1 b, sliced mushrooms 1 gt. SOur cream
(fresh) Salt, pepper to taste
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Trim fat from meat, cut into strips 2 inches long and 1/4
inch wide. Sprinkle with meat tenderizer; set aside. Melt mar-
garine in skillet, add onions; saute 10 minutes, stirring oc-
casionally. Add mushrooms, saute 5 minutes. Stir in flour
mustard, salt, %epper and garlic powder. Add consomme an
1/2 cup water, bring fo boil, stirring constantly. Reduce heat,
and simmer for 10 minutes, partially covered. Add lemon juice
and meat, cook until meat is tender, addm% small amounts of
water as necessary. Stir in sour cream. Serve with rice or
boiled noodles.

Sally Jackson
{ Johnny Jackson, Baritone)

CHOPR SUeY CASSEROLE

1 1/2 Ibs. ground beef 1 can bean sprouts, with

1 c. chopped celery juice

2 sm. onions, chopped 1/4 c. soy sauce

1/2 c. rice, uncooked 1 sm. can pimento .

1'can cream of chicken soup 1 can water chestnuts, sliced

1 can cream of mushroom 1 can chow mein noodles
soup

Brown the ground beef in 1 tablespoon oil. Add celery
and_onions and cook for a few minutes. Combine all the in-
edients except noodles and bake in covered casserole in a 350
egree oven for 1 hour. Tog)vnth noodles. Bake 10 minutes
longer, uncovered. (Serves 6 to 8)
Carol Collins

{ David Collins, Bass)

RANCH STEW
1 tbsp. oil 1 (15 1/2 oz.) can tomato
1 Ib. lean ground beef wedges
1 med. onion, chopped 2 tsp. chili powder
1 green pepper, diced 3/4 tsp. sal
1 (12 oz.) can whole kernel epper to taste

corn
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Cook beef, onion and green pepper in oil until brown and
tender. Drain com beans and tomatoes. Add this liquid to
meat and simmer until reduced to half--about 15 minutes.
Add corn, beans, tomatoes, chili powder, salt, pepper. Simmer
about 10 minutes.

Evelyn Fraser
(Earle Fraser, Lead)

HAWAIIAN CURRY BEEF

g lﬁ. roast (boneless chuck) Rice (cook as directed)
a

4 tbsp. curry
5 - 6 cans tomato soup P

Cook roast in crock pot; salt. Add to cooked roast,
tomato soup and simmer on low in crock pot.

In small bowls, fix:

Chopped tomatoes Chopped boiled eggs
Chopped green peppers Chopped bananas
Ead onion Rice
cheese

Start with rice, then currgi1 beef, then tomatoes, peppers,
onions, cheese, eggs and end wi bananas on top.
el 1c10us§ erve with Hawaiian Bread.
Sandra Stansbury
( Bob Stanabury, Bass)

STEAK AND POTATO CASSEROLE

F round steak 2 tbsl) fat
t and pepper to taste med. potatoes, diced
1 med. onion, chopped
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Cut the steak into serving pieces and sprinkle with salt
and pe%)er. Dredge with flour and brown in fat in a skillet.
Place alternate layers of steak, potatoes and onion in a cas-
serole and cover. Bake at 325 degrees for 45 minutes. (4 serv-

ings)
Sherry Fowler
( Niles Fowler, Tenor)

THRIFTY MERT rIe

1 1b. beef - round or chuck 2 ¢, water - hot

1/4 c. flour 1/4 tsp. pe

2 {sp. salt 4 c. vegetables - cooked
1/4 tsp, onions - diced carrots, celery and
1/3 c. Crisco potatoes
PASTRY:

1 1/2 c. sifted flour 1/2 c. Crisco

1 tsp. salt 3 tbsp. water

Yields 6 servings.

Coat beef with seasoned flour. Brown meat and onions
in Crisco. When well browned, add water, which has been
heated. Cook over low heat about 45 minutes. Place in cas-
serole with the vegetables and top with pastry. Bake in a 425
degree oven for 20 to 25 minutes. .

**Pastry** Bake as you would a pie crust.

Betty Ann Dabbs
(Glen Dabbs, Bass)

CHUCK WAGON CASSEROLE

1 (1 1b.) can whole kernel 1 tbsp. instant minced onion
corn 1 tsp. chili powder .

2 c. cubed COOKED beef 1 can refrigerator biscuits

1 (10 1/2 oz.) can tomato 1 thsp. melted butter

soup 1/4 c. yellow cornmeal
1 c. shredded cheddar cheese
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Drain the corn and place in a 2 1/2-quart casserole. Add
the beef so?, cheese, onion and chili powder and mix well.
Bake at 500 egrees for 10 minutes. Dip the biscuits in butter
then dip in cornmeal. Place on top of casserole and bake for 20
to 25 minutes longer or until biscuits are golden brown.

Sherry Fowler
{ Niles Fowler, Tenor)

NORUJEGIAN MERTBALLS

1 ]b, lean ground beef 1 1/2 tsp. salt

1/2 1b. ground pork 1/4 tsp. pepper
1/2 c. dgr%o bread crumbs 1/4 tsp. allspice
1/2 ¢. milk 2'tbsp. butter

1 egg, slightly beaten 2 tbsp. flour

2 tbsp. chopped onion 1 1/2 c. cereal milk

Have beef and pork ground twice. Combine meat,
crumbs, 1/2 cup milk, égg, onion, and seasonings. Shape into
about 48 small meatballs.” Brown in butter in oven-proof skil-
let, shaking skillet so meat browns evenly. Cover and bake at
325 degrees for 30 to 45 minutes. Remove meatballs to chafin
dish. Blend flour with dri%)_ﬁnngs in pan (skim off of fat).
Add cereal milk. Cook until thickened. Season to taste. Pour

over meat.
Evelyn Fraser
{ Earle Fraser, Lead)
SWEDISH MEATBALLS
Chopped onion French’s Swiss Steak
Garfi)c salt Sezlsloni.n%vI
2 - 3 slices of bread (soaked 1 can Golden Mushroom

with water) Soup
Ground beef (1'-11/21bs.) Flour

Roll ground beef in balls in flour and brown. Place in
greased casserole dish and pour package of Swiss Steak Season-
ing (1 use only half}) and mushroom soup mixed with can of
water over the beef balls.

Bake 350 degrees - 1 hour.

Sandra Stansbury
{ Bob Stansbury, Bass)
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MEATBALL STEW

(Serves 6 - 8)
1 1b. ground round, shaped 1 med. onion
into sm. meatballs 6 1g. potatoes
2 cans tomato soup 1 can carrots

1 c. beef bouillon

Brown meatballs in small amount of oil. Drain. Add
finely chopped onion and salt and cglper to taste. In pot com-
bine soups and bouillon. Peel an unk potatoes and add to
soup. Cook over medium heat till potatoes are half done. Add
meatballs and carrots and continue cooking till potatoes are
done. Serve with hot cornbread.

Virginia Jones
( Pete Jones, Bass)

BARRBARA BUSH'S MEXICAN MOUND

1 pkg. Doritos 10 chopped ripe black olives
2 Ibs. ground beef 1 chopped tomato
Lawry’s Taco Seasoning 1 c. sour cream
ix 1 c. shredded lettuce _
le g;ated yellow cheese 1 can frozen avocado dip
1 or 2 sm. coarsely chopped
onions

Follow instructions on taco seasoning mix for browniilg
beef, Meat can be served from the pot, with a wooden sal
bowl of Doritos and seven bowls of the remaining ingredients
arranged around the table. Start with a mound of Doritos, add
a spoonful of piping hot meat, then cheese, onions, olives, etc.
Evelyn Fraser
( Earle Fraser, Lead)

CHILUI
2 1bs. ground beef 2 bay leaves
2 med. onions, chopped 2 garlic cloves
1 sm. capful chili powder 2 cans pinto beans
(or more) 1 tsp. cumin seeds
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Cook chopped onions and chogped arlic in small amount
of olive oil until tender. Add ground meat and cook until done.
Add chili powder, bay leaves, pinto beans, and 4 cans water
after emptﬂ:} pinto beans. Bring to boil and simmer. Thicken
with corns or grated Irish potato. Salt to taste. Add dash
of sugar. Remove bay leaves when done. Makes one gallon.
Bill McKeehan, Banitone

CASSEROLE ITALIANO

1 ]b. ground beef 1 can tomato soup

1/3 c. chopped onion 1/2 c. water

1/2 to 1 tsp. oregano 2 c. cooked wide noodles
1/2 tsp. salt 1 c. shredded cheese

Brown onion, beef and seasonings. Combine mixture in
1 1/2-quart casserole dish with soup, water and noodles. Place
cheese around edge. Bake 30 minutes in preheated 350 degree

oven.
Sally Wall
(Clarence Wall, Bass)
NARCHO CASSEROLE
1 1b. ground beef 1 onion (chopped
1 belﬂgpper 1 hot pel()perpéei)t}onal)
Cook together and drain.
Combine:
1 can chicken & rice soup 1 can tomato sauce

1 can crearn of chicken sou
1 can enchilada sauce (mil
or hot)

Simmer all the above together.
. . Layer sauce with 1 larcge bag of nacho chips. You may
think that this la.rﬁe bag of chips is going to be too much, but
the sauce is hot and the chips will absorb sauce.
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Top with plenty of grated cheese. Bake 375 degrees until
cheese melts.

Myna Castlings
(John Lumphin, Lead)
LASAGNA
1 1g. can Italian tomatoes Oregano
3 cans tomato paste 1 1b. Mozzarella cheese
2 cans water 2 pkgs. Ricotta cheese
1 med. onion 1 sm. jar Parmesan cheese
1 clove garlic 1 1b. ground
Salt 1 pkg. lasagna noodles

pepper

Yields 8 servings
Cook onions in oil and add the meat and brown. Add
tomato paste; drain and mash Italian tomatoes in colander.
Then add water, ﬁ(a.rllc clove (cut into sm. pieces), salt, pepper,
and oreégano. Cook slowly for one hour. i
ook noodles and drain. In large baking dish, add sauce
noodles and half of the three cheeses; then sauce, noodles an
other half of the three cheeses and end with the rest of the
sauce. Bake for 30 minutes in a 350 degree oven.
Betty Ann Dabbs
( Glen Dabbs, Bass)

HAM CASSEROLE

1/2 c. onions, chopped 15 saltine crackers
1'tbsp. butter 1 2/3 ¢. milk
1 to 2 c. leftover ham 3 eggs

4 oz. grated cheddar cheese  Pepper

Saute_onions in butter. Add ham and cheese. Crush
crackers and add. Combine milk, eggs, .'ffper and add to drg
ingredients. Pour into baking dish and l? e for 1 hour at 35

degrees.
Sally Wall
{Clarence Wall, Bass)
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HAM IN CAN

3 1b. canned ham

Punch holes on top of can all the way around. Bake ham
for 30 minutes at 300 degrees. Pour off juice. Pour sauce mix-
ture into holes: 1/3 cup_ barbecue sauce and 1/3 cup maple
syrup (can use Log Cabin Pancake Syrup). Bake 2 hours at 300

egrees.

B e PS: Bryan is the best ham for this recipe as some are
wrapped in paper inside the can. Punch the holes on side where
you open it so you won’t have to turn it upside down when you
open it. To punch the holes, I use the old-fashioned beer can

opener.

Evelyn Fraser
{ Earir: Fraser, Lead)
HAM BALLS
1 lg. ground pork steak 1 1/2 1bs. ground ham
Have butcher grind these together.
2 c. bread crumbs 1 c. milk
2 beaten eggs
Mix -- put balls into pan. ‘
1 c. brown sugar 1/3 c. vinegar
1 tsp. dry mustard 1/2 c. water
Heat -- pour over meat. Put in oven for one hour or

longer at 325 degrees. Turn balls in order to brown. This
makes 12 good sized ham balls.
Wilma Graham

{ Donovan Graham, Bass )
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PORK CHOPS DIJON

4 pork loin chops cut 2 tbsp. low-calorie Italian
2-inch thick salad dressing
1 m onion, sllced 1/4 tsp. pepper

3 tbsp. Dijon mustard

Trim excess fat from cho Spra%olo -inch skillet with
nonstlck spra.y coating. Brown ops on sides in hot skil-
let. Remove ogu Add onions; cook and stlr over medium
heat 3 minutes. sh omons a.suie and return a‘dps to sklllet
Combine mustard, dressin lpepper and spread over chops.
Cover and cook over medium-low heat 15 minutes or until
meat is tender. Serves 4.

Evelyn Fraser

{ Earle Fraser, Lead)

BAKED PORK CHOPS

Roll pork chops in flour and then brown them. Put in a
baking dish.

Mix:

1 can cream style corn 1 egg, beaten
1/2 chopp reen pepper 6 crackers, rolled fine
1 2 sm. c onion

Mix all together and pour over chops. Bake in 350 de-
gree oven until chops are done, about 45 minutes.
Carol Collins
{ Devid Collins, Bass)
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PORK STROGANOFF

1 1b. pork tenderloin, cut 1 tbip. tomato paste
crosswise into 3/8-inch 1 1/4 tsp. dried leaf
strips ) tarragon, crumbled
11/2¢c. cho?ped.omons 1 tsp. lemon juice
2 cloves garlic, finely 3/4 tsp. salt
chopped 1/4 tsp, pep})er
1/2 llmshrood ms, };g c. glllain p;)dw-fat (ogurt
re c. cho parsle
1/32 ¢ beef broth P Y

. Heat 1 tablespoon olive oil in large skillet and add pork.
Stir-fry 3 to 5 minutes or until no longer pink. Set aside and
keep warm. Heat another tablespoon oil and saute onions 3
minutes. Add garlic, saute 1 minute. Add mushrooms, saute 3
to 5 minutes. Add beef broth, tomato ga.ste, tarragon, lemon
juice, salt, pepper. Simmer, uncovered, 5 minutes. Return
pork to skillet and heat through. Just before serving, stir in
yogurt and parsley. Serves 4.
Evelyn Fraser
(Earle Fraser, Lead)

BUTTER HERB BAKED FISH

1/2 c. butter 1/4 tsf;‘p. garlic powder
2/3 c. crushed saltines 1'1b. frozen sole, thawed and
1/4 c. grated Parmesan drained
eese
1/2 tsp. each basil, oregano,
and salt

Preheat oven: 350 degrees. In 13 x 9-inch pie pan, com-
bine cracker crumbs, Parmesan cheese, basil, oregano, salt, and
arlic powder. Dip fillets in butter and then in crumb mixture.
irra.nge fillets_in pan. Bake near center of oven for 25 to 30
minutes or until fish is tender and flakes with fork.
Evelyn Fraser
(Earle Fraser, Lead)
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BAKED COD

1 1b. skinless cod fillets 1 tsp. chopped sle
1 tbsp. lemon juice 1/4 I;Sp. pgll:enkapar y
2 tsp. melted margarine

. Spray shallow baking pan with non-stick coating. Place
fillets in pan. Combine remaining ingredients and spoon over
fillets. Bake at 450 degrees for 8 to 10 minutes or until fish

flakes easily. 4 servings
Sandra Stansbury
( Bob Stansbury, Bass)

TUNR CASSEROLE

1/2 c. celery, chopped 3/4 c. grated cheese

1/2 c. onion, chopped 2'tbsp. margarine

1 can tuna 1/2 c. {or less) canned milk
1 can green peas 2 ¢. cooked noodles or

1 can cream of mushroom macaroni

soup

Drain the noodles or macaroni, add cheese, margarine
and milk. Add remaining ingredients 0put. in casserole dish, and
top with crushed potato chips. Bake 30 minutes at 350 degrees.

Dot Moore
(Jack Moore, Bass)

RUSSIAN FISH STEW

1 1b. fresh mushrooms, 6 whole bojled potatoes
sliced 1/2 c. diced dill pickles

3/4 c. sliced onions 1 tsp. salt

1/4 c. margarine, melted 1/4 tsp. black pepper

1 can (16 oz.) stewed 1'1/2 Ibs, Red Snapper, cut

tomatoes in 1-inch chun
1 bottle (8 oz.) clam juice 1/4 c. chopped parsley
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In large saucepan, saute mushrooms and onions in
melted margarine for 3 minutes. Add tomatoes, clam juice,
Elckles, salt, pepper. Bring to boiling. Add fish; reduce heat.

over and simmer for 8 minutes or until fish is cooked. Gentl
stir in d;Ta.rs]ey. Put a boiled potato in each individual bowl,

then ladle the stew into the bowls.
Evelyn Fraser
{ Eafﬁ‘ Fraser, Lead)
SHRIMP SCAMPI
1 ]b. shrimp _ 1 y 2 cloves garlic
1/2 c. margarine %/ tsp. salt
2 tbsp. lemon juice apri
2 tbsp. parsley flakes

Yields 4 servings )

Clean and de-vein shrimp. In 2-quart baking dish, place
lemon_juice, garlic, butter, parsley flakes, garlic to taste and
salt. Heat uncovered in microwave 4 to 6 minutes, Stir shnm'B
occasionally. Cook until shrimp are pink and tender. DO NO

OVERCOOK!
Betty Ann Dabbs
{ Glen Dabbs, Bass)
SHRIMP SCAMPI
2 1b. shrimp | ) 1 tsp. salt
2 cloves garlic, minced 1/2tsp. black pepper
1/2 c. butter

Shell shrimp except tail portion. Place in shallow pan.
Saute garlic in butter 3 minutes. Pour over shrimp. Sprinkle
with salt and pepper. Broil 3 inches from heat 5 - 7 minutes.
Yield 4 - 5 servings.

Pat Jones
{ Sam Jones, Lead)
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SHRIMP R LA CREOLE

5 Ibs. fresh shrimp

2 ¢. whole tomatoes

2 c. chopped celery 1/2 c. tomato catsup
2c. chggped onions reen onion tops and
1/2 c. chopped sweet pepper parsley to taste,
2 cloves garlic, mince chopped

2 c. cooking oil alt

3 cans tomato sauce Black pep

r
Cayenne (%id) pepper

Boil shrimp in water very highly seasoned with salt
black pepper, and red pepper. Remove shrimp from water, and
save water in which they were boiled. Peel shrimp, Set aside,
Put oil in heavy pot with celery, chopped onion, bell (sweet)
pepper, garlic, tomato sauce, tomato paste, whole tomatoes,
and tomato catsup. Cook over medium heat in uncovered pot
for 40 minutes, or until oil separates from tomatoes. Add 2

uarts of the seasoned water in which the shrimp were boiled.

rop shrimp into the mixture. Add green onion tops and par-
sley. Mix well, and cook in uncovered pot over medium heat
for another 20 minutes. Serve with cooked rice. Serves 10 or
more.

The above recipe will require about 2 1/2 cups of rice
cooked as follows: t the required amount of rice in_an
aluminum pot. Wash thoroughly and drain off the water. Put
additional water one inch above rice line in pot, and add salt to
taste, Cover tightl}i) and place over high heat. Watch closely,
and the minute it boils, reduce heat as low as possible. Let
simmer 30 to 40 minutes. Do not rinse.

David Reynolds, Baritone

1 can tomato paste

BAKED SHRIMP WITH SEASONED
BREAD CRUMBS

As these shrimp bake, the bread crumbs are infused with
melted butter and crisped by the heat of the oven. Makes about
2 1/2 dozen.

2 1bs. lg. shrimp - shelled,
with the last section of
the tail shell left intact,
and deveined

3/4 c. fresh bread crumbs

About 5 1/2 tbsp. butter

Red Pepper and Herb
Butter or
Tarragon-Pernod Butter
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Preheat the oven to 500 degrees. In a large, buttered
ovenproof serving dish, arra.n%e the shrimp with their tails in
the air, Top the Ilat surface of each shrimp with about 1 teas-

oon of the bread crumbs and 1/2 teaspoon of a flavored butter.
ake for about 5 minutes, or until the shrimp are just opaque
throughout.

RED PEPPER AND HERB BUTTER:

1/2 red bell pepper, cut into 1 tbsp. chopped parsley
sm. pieces Pinch of cayenne pep

2 scallions, ch%pped 1 stick (1/4'1b.) unsalted

1 tbsp. chopped garlic butter, cut into pieces

1/2 tsp. thyme

. (Makes about 10 tablespoons,) Combine the bell pepper,
scallions, garlic, thyme, parsley and cayenne in a food proces-
sor. Turn the machine on and off until the ingredients are
minced but not pureed. Add the butter pieces and process until
blended. Transfer the butter to a sheet of plastic wrap and roll
into a log shape about 1 1/2 inches_in diameter. Roll up in

lastic wraF and twist the ends securely. Freeze the butter until
irm, about 1 1/2 hours.

TARRAGON-PERNOD BUTTER:

1 1/2 tbsp. chopped shallot 1 tsp. Pernod
1 1/2 tbsp. chopped fresh 1/2 tsp. coarsely cracked

tarragon (or 2 tsp. pepper
ie ) 1 stick (1/4 1b.) unsalted
1 1/2 tsp. tarragon vinegar butter, cut into pieces

Follow the same directions as for the Red Pepper and

Herb Butter.
Susan McKenzie

(Seott McKenxe, Bass)
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BUFFET POTATOES

2 lbs. Tater Tots - frozen 1 pt. sour cream

1/2 c. melted butter 10 oz, grated cheddar cheese
1/4 ¢ cho%l:;ed onions Bread ecrumbs

1 can mushroom soup

Yields 8 servings
Soften butter and mix with onions, soup, sour cream and
add cheese. Spread potatoes in a 9 x 13-inch (or larger) baking
dish. Pour sauce over potatoes and sprinkle bread crumbs over
the top. Bake one hour at 350 degrees.
Betty Ann Dabbs

(Glen Dabbs, Bass)

FARMER'S POTATOES

8 - 10 lg. potatoes 2 (8 oz.) cartons whippi
4-8 tb%p?gutter, do not ( c:regm, u.nwhippep e
substitute
Lawry’s Seasoned Salt, to
taste

Boil potatoes_ in their skins until ALMOST done; do not
overcook. Peel and allow to cool. When potatoes are cool,
?ate or shred finely. Place 1/3 of the potatoes in ungreased 9 x

3-inch glass baking dish; top with 6 - 8 thin pats of butter and

a generous sprinkling of seasoned salt. Repeat with two more

layers. Pour unwhipped whipping cream over potatoes and
e uncovered 1 hour in preheated 350 degree oven. Serves 6.

NOTE: The cool potatoes grate very easnlg. The whip-
ping cream will not cover the potatoes but will bubble up durin
cooking. This dish can be prepared early in the day and kep
chilled until ready to bake.

Evelyn Fraser
( Earle Fraser, Lead)
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POTATO CASSEROLE

1 pkﬁ.afrozen Oneida (32 oz.) Cornflake crumbs cﬁic.)
sh Browns 1 can cream of chicken soup
Sour cream (undiluted)
1 stick butter - 1/2 c. melted 1 tsp. salt
Grated) American cheese (12 1/2 chopped onion
oz.

] Defrost potatoes enough to spread out in . Mix next
six ingredients. Pour over potatoes. Add cornflakes and drizzle
melted butter over top.

e at 350 degrees uncovered for 45 minutes. (Serves

12 - 15}
Sandra Stansbury
{ Bob Stansbury, Bass)
ROASTED POTATOES
1 tbsp. olive oil 2 tsp. rosemary, crumbled
2 lbs. sm. red potatoes, Salt, freshly ground pepper

q_}gartered .
3 garlic cloves, crushed with
garlic press

Preheat oven to 450 degrees. Coat jelly-roll pan with oil.
Add potatoes and remaining ingredients; toss to coat. Bake 30
minutes or until potatoes are tender, stirring once halfway

through. 4 servings.
Evelyn Fraser
{ Earle Fraser, Lead)

LUSCIOUS POTATOES

1 (2 Ib.) pkg. frozen hash 1 pt. sour cream
brown potatoes Salt and pepper to taste
2 cans cream of potato soup 2 c. grated cheddar cheese
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. Combine all ingredients except cheese in large casserole.
Mix well. Sprinkle with cheese. Bake in preheated 350 degree
oven for 45 minutes to one hour.

Martha Green

{ Lamar Green, Bass)

ITALIAN POTATOES

Potatoes Lemon and pep?er
Accent . Garlic and parsley
Minced onion Paprika

Cube potatoes. Melt oil and bacon grease in Pyrex dish.
Add potatoes, and sprinkle rest of ingredients over potatoes.
Mix all around. o .
Bake 350 degrees - 1 hour, stirring occasionally.
Sandrg Stansbury
{ Bob Stansbury, Bass)

SWEET POTATO CASSEROLE

3 c. mashed, canned sweet 1/2 c. melted butter
potatoes (1 big can, 1 2'eggs, well beaten
regular can) 1 tsp. vanilla

1 c. sugar 1/2 ¢. milk

Combine ingredients, mix well. Spoon into 2-quart cas-
serole dish. Cover with topping. Bake at 350 degrees for 25
minutes.

TOPPING:

1/2 c. firmly packed brown 2 1{ 2 tbsp. melted butter
suglar 1/2 c. chopped pecans
1/4 c. all-purpose flour

Sherry Fowler
{Niles Fowler, Tenor)
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BROCCOLI CASSEROLE

2 pkgs. frozen chopped 1 c. mayonnaise
roccoli (almost 1 can cream of mushroom
thawed) soup
2 eg%gm 1/2 tsp. sage .
lc. gh dded mild cheddar 1/2 c. chopped onion
eese

Mix all together and pour into large baking dish.

1 . Pepperidge Farm 1 stick butter, melted
pl‘ﬁerbp tuff ixglg Mix ’

Combine and put on top of broccoli mixture (mash top-
ping lightly into broccoli). Bake at 375 degrees for 35 - 40

minutes.
Mary Strickland
(W. C. Strickland, Bass)
BROCCOLI CASSEROLE
2 . frozen chopped 1 c. chopped cele
P roccoli ppe ) 3 tbsp. Bﬁ%ter ry
1 (8 oz.) jar Cheez Whiz 2 c. cooked rice
1 c. chopped onion 1 can cream of chicken soup

_ Mix onion, celery and broccoli. Melt butter and saute.
Mix remaining ingredients. Bake 30 minutes at 350 degrees.
‘ Anita Bugher
{ Forrest Bugher, Lead)

BROCCOU CASSEROLE

2 pkgs. broccoli spears - 2/3 c.milk .
rozen 1 can French fried onions

3 eggs 1/2 c, Swiss cheese -

1 can cream of celery soup shredded

Yields six servings.
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Cook and drain broccoli spears. Hard boil eggs and slice.
Thoroughly combine soup and milk. Arrange broccoli in an 8 x
12-inch baking dish. La%er sliced %g s, 1/2 can of onions, soug
mixture and cheese over broccoli. Bake for 25 minutes in a 35
dle%ree oven. Top with remaining onions and bake an addition-
a

ive minutes.
Betty Ann Dabbs
(Glen Dabbs, Bass)

CARROT CASSEROLE

1 Ib. cooked, sliced carrots 2/3 c. mayonnaise
1/2 c. chopped onion 1 tsgélge ar
1'c. grated cheese But read crumbs
1/3 tsp. salt

Mix all in%redient.s except crumbs. Sprinkle crumbs on
top and bake at 350 degrees until bubbly.

Mary Sirickland
(W. C. Strickland, Bass)

GREEN BEAN CASSEROLE

stﬂg) . . repare rice according
1 can French Fried onion , tod rectmns_l_ .

rings Sliced almonds if you like
1 sm. can pimentos
1 can cream of mushroom

soup

1 can green beans (French 1 pkﬁ; rice with mushrooms
P

Drain_beans well, season and heat. Mix with soup,
pimentos, rice, almonds and 1/2 can onion rings. Pour into
casserole dish. Put remaining onions on top. Bake in 350 de-
gree to 400 degree oven until onions are browned.

Barbara Keegan
{ Tom Keegan, Lead)
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CALICO BARKED BEANS

2 1b. und beef
/3 b B

1 1/2 c. catsup

1 con, cubed 1'tsp. salt

1'c. onion, chopped 1 tsp. dried mustard

1 (16 oz.} can kidney beans g/4 light brown sugar

c.
1 (16 oz.} can butter beans tsp. vinegar
1 (18 oz.} can lima beans
1 lg oz.) can pork and

eans

Brown onion and bacon in skillet. Add ground beef and
brown. Drain off grease and put meat and onion mixture in
large baking dish. Add rest of ingredients, partially drainin,
beans. Mix well. Bake 40 minufes at 350 degrees or unti
bubbly and hot. Serves 10 to 12,

Mary Strickland

(W. C. Strickland, Bass)

SPICY BRKED BEANS

2 cans pork and beans 1 med. onion (chopped)
1/2 c. firmly packed brown 1/2c. cgtsu%

sugar 1 sm. diced bell pepper
1/2 tsp. dry mustard 2 slices bacon
1/4 tsp. ground cloves

Mix all infredients and Itqut in baking dish and top with
bacon slices. Bake 350 degrees for 45 minutes.
Anila Bugher
{ Forrest Bugher, Lead)

CRUSTY BROILED TOMATOES

4 med. size tomatoes 1/2 c. seasoned bread
Dijon-style mustard crumbs

Salt 1/2 c, grated Parmesan
Freshly ground pepper cheese

Cagenne pepper
6 tbsp. melted butter or
margarine

86 Choo Choo Cuisine



Cut tomatoes in half. Spread cut side with mustard;
sprinkle with salt, pepper, and cayenne pepper to taste. Com-
bine butter, bread crumbs, and cheese. Spoon crumb mixture
on top of each tomato half. . Broil until crumbs are brown and
tomatoes are tender. (8 servings

Sally Wall

{Clarence Wall, Bass)

BAKED EGGPLANT

1/4 stick butter 1 eggplant

1/3 c. crushed cornflakes 8 oz. can tomato sauce (can
1/8 c. freshly grated be with mushrooms)
Parmesan cheese 3 oz. grated Monterey Jack
?alt, pepper or Mozzarella cheese
egg

Melt butter in flat baking dish. Mix cornflakes, cheese,
salt, pepper. Beat egg. Peel and slice eggplant 3/4-inch thick.
Dip in egﬁs, then coal in cornflake crumbs.

Bake 20 minutes at 400 degrees. Turn over after
browned and brown on other side. Mix tomato sauce and Mon-
terey Jack cheese and pour over browned eggplant. Bake
another 5 minutes.

June R. Coulter

{ James Coulter, Lead)

ASPARRAGUS AND PEAS CASSEROLE

2 (14 1/2 oz.) cans Cheese Sauce (recipe
asparagus spears follows)
2 £17 OZ.) CANg green peas 1/2 c. buttered bread
4 hard-cooked eggs, peeled crumbs
and sliced

Drain asparagus spears and peas, reserving liquid. Cut
asparagus into 1-inch pieces. Arrange half of veﬁftables in a
3-quart casserole; place two sliced eggs on toP. our half of
cheese sauce over eggs. Repeat layers. Sprinkle bread crumbs
on top. Bake at 350 degrees for 30 minutes. Serves 14 to 16.
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CHEESE SAUCE:

6 tbsp. butter or margarine 1 lb. process American

1/4 c. 1plusl 3 tbsp. cheese, cut into 1-inch
all-purpose flour cubes

1 c. reserved liquid from
asparagus and peas

Melt butter in a heavy sa.uce{)an over low heat; add flour
and cook 1 minute, stirring constantly. Gradually add 1 cu Te-
served liquid from asparagus and peas. Cook over medium
heat, stirring constant g, until thickened. Add cheese and stir
until smooth. Yield: about 2 cups.

Marjorie Neely

{ Frank Neely, Lead)

CORN PUDDING

1 stick margarine (melted 1 lg. can whole kernel corn
1 box Jiffy Corn Bread Mix 1 c. sour cream
1 lg. can creamed corn

Mix all ingredients together and bake in 350 degree oven
about 30 minutes.
Anita Bugher

( Forrest Bugher, Lead)

ACORN SQUASH A LA CHERRIES

Acorn squash Brown sugar
Butter Tart cherry pie filling

Cut squash in half and remove seeds. Put 1 tablespoon
and 1 teaspoon brown sugar in each squash half. Top each with
1/4 cup tart cherry pie filling. Bake in 350 degree oven one
hour or until tender.

Pat Crowe, Lead
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SUWEET AND SOUR CABBAGE

(Yields 6 servings)

1 head red cabbage (4 to 5 3 tbsp. brown sugar (or
1bs. more to tast‘:#
3 tbsp. butter 1 tsp. salt
1 c. onions, finely chopped Pepper, black, finely ground
3 tbsp. cider vinegar

Remove any tough bruised outer leaves. Cut cabbage in
qlua.rter.s, remove core, and shred very thinly, using either a
slaw slicer or a large heavy knife. Soak cabbage in cold water
for a few minutes.

Heat butter in a large heaV{apot and saute onions until
soft, about 5 minutes. Drain cabbage and add. Mix vinegar,
suga.r, salt, and a generous amount of pepper and pour over
cabbage. Cover pot and cook slowly over low heat until cabbage
is tender (25 to 40 minutes de{)en ng on age of cabbage).

Drain and serve in a heated serving dish.

Betty Ann Dabbs
{ Glen Dabbs, Bass)

REGAL MUSHROOMS

1 1b. mushrooms, washed 1/4 c. butter
and halved 1/4 c. chopped onion
1/2 c¢. dry red wine 1/4 c. toasted almonds

1/4 c. teriyaki sauce
Marinate mushrooms in wine and teriyaki sauce for two
or three hours. Drain and reserve marinade. Saute mushrooms

and onion in butter. Return marinade to mushrooms; add al-
monds. Simmer 5 - 10 minutes.
Marjorie Neely

{ Frank Neely, Lead)

BAKED VIDALIA ONIONS

Vidalia onions Butter
Beef bouillon cubes
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. Place bouillon cube in center of each cored and peeled
onion. Dot with butter. Set in baking dish, cover tightly, and
bake at 425 degrees for 30 to 40 minutes, (They can be
wra.]ﬁgd individually in foil, if desired.) Vidalia onions are

available in May, June and July.
’ Anita Bugher
( Forrest Bugher, Lead)

VIDALIA ONION rIE

3 tbsp. butter 1/8 tsp. salt

2 c. sliced Vidalia onions 1/2 tsp. dry mustard

1 (9-inch) pie shell 1/8 tsp, cayenne pepper

1/2 c. grated Swiss cheese 2 or 3 tbsp. Parmesan

2 eggs cheese for to;;pmg

1 c.gﬁalf and half 1/8 tsp. paprika, for topping

_ . Preheat oven to 400 degrees. Saute onions in butter until
slightly limp. Place in pie shell, top with Swiss cheese. Com-
bine next 5 ingredients and pour over cheese; top with Par-
mesan cheese and paprika. Bake at 400 degrees for 15 minutes;
reduce heat to 325 degrees and bake an additional 20 - 25
minutes or until a knife inserted in center comes out clean.
(Serves 6 to 8) )

NOTE: To make frozen pie crust taste almost homemade
and to keep from having a so bottom, brush unbaked shell
with beaten egg white; prick sides and bottom. Bake at 350
degrees for 5 minutes. Cool and fill to bake as directed above.

Sandra Stansbury
( Bob Stansbury, Bass)
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BUTTERMILK CAKE

1 c. butter 1 c. buttermilk

2 1/2 c. sugar 1/2 tep. soda

4 eggs 1'tbsp. boiling water
3 c.tlour

Cream butter and sugar. Add 1 eg% at a time, beating
well after each addition. Add flour and buttermilk alterna.telg.
Dissolve soda in flour mjxture. Pour in loaf pan. Bake at 325
degrees for 1 hour or until done.

Virginia Jones
( Pete Jones, Bass)

MOTHER’S POUND CAKE

1 ¢. butter b eggs
11/2 c. sugar 1 tsp. vanilla
2 c. sifted flour

Cream butter and sugar. Add eggs and beat until fluffy.
Add flour and vanilla. Pour into greased and floured bundt

. Bake until done at 325 degrees.
pan &r Bill McKeehan, Baritone

LARRY’'S LEMON CAKE

1/2 1b. butter 1/4 tsp. baking soda

3 ¢. sugar 3 c. flour .

6 eggs 1/2 tsp. lemon rind

1 c. sour cream 1/2 tsp. almond extract
GLAZE:

2 tbsp. lemon juice 1/4 c. sugar
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Grease and flour tube Fan Pre-heat oven to 325 degrees.
Mix butter and sugar until fluffy. Add eégs one at a. time) and
beat for a long time between each egg. Get as much air as pos-
sible into the mixture. Add sour cream, baking soda, flour and
ex&raﬁt Mix well. Bake for 1 1/2 hours at 325 degrees Cool
and glaze

€ GLAZE: Heat lemon Elulce and sugar until sugar dis-
solves. Then drizzle on coole

(Ear’im Fmserr Lead)

PLANTATION POUND CAKE

3 c.8u 3 c. all-purpose flour
2c.b %ter, softened 1 tsp. sg,lt
10 eggs, room temperature 1 tsp. vanilla

Cream sugar with butter. Add eggs one at a. tlme, beating
well after each addition. Sift flour with salt, mix-
ture, and beat 2 minutes on medlum to hlﬁ speed Ad vanilla

beat a.%(a).m Pour into greased and floured tube pan and
ba.ke 1 1/2 fo 2 hours at 300 degrees. (After cake rises, about 1
hour 1nto ba.kmﬁ time, lay piece of foi oosel¥ over top of cake
and contlnue ing.) Allow cake to stand briefly before remov-

ing from B;m
This cake may be made with the addition of 1
tea.spoon baking powder with splendid results. Some prefer it;
some do not.
Serves 12 to 16.
Marjorie Neely
( Frank Necly, Lead)

DOUBLE CHOCOLATE CAKE

1 pkg. chocolate cake mix 13/4 c. milk
1 sm. p . instant chocolate 2 eggs

(lguoz) pﬁg chocolate
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Place above ingredients in la_r&e electric mixer bowl.
Beat unti] mixture becomes very thick. Bake in greased and
floured tube pan or bundt pan for 50 minutes at 350 degrees.

Myna Castings
( Jﬁft Lumpkin, Lead)

POPPY SEED CRKE

3c.flour 1/2 tsp. vanilla

1/2 tsp. baking soda 1'1/2 c. oil

1/2 tsp. salt 1 lg. can evaporated milk
8 c. sugar 1/3 c. poppy seed

4 eggs 1/2 c¢. chopped nuts

Beat oil and eggs together well. Add sugar and continue
to beat well. Sift dry ingredients together; a.tﬁ to oil mixture
alternately with the milk. Add vanilla. Stir in poppy seed and
nuts. Pour into two greased and floured loaf pans or one bundt
pan. Bake at 325 degrees for 1 1/2 hours.

Guelda Melone

({ Benny Malone, Baritone)

RED VELVET CAKE

1/2 c. shortening 1 tsp. vanilla
1'1/2 c. sugar 1 tsg. 8

2 eggs 1 c. buttermilk
2 oz. red food coloring 1 tbsp. vinegar
2 tbip. cocoa 1/2 tsp. salt

2 1/4 c. plain flour

Cream shortening and sugar, add beaten eggs. Make a
paste with red coloring and cocoa and add to mixture. Add salt
and flour with buttermilk and vanilla, Alternately add soda and
vinegar and stir well. Pour into two (8-inch) %a.ns, greased and
floured. Bake 30 minutes at 350 degrees. Cool.

FROSTING:

3 tbsp. flour 1 c. milk

1 c. butter, oleo or 1 c. granulated sugar
shortening 1 tsp. vanilla
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Cook flour and milk on low heat until thick. Cool.
Cream sugar and butter and vanilla until fluffy. Add to flour
and milk mixture. Beat until like whipped cream. Spread on
layers. Sprinkle with coconut or nuts if desired. (Keep cake

cool.)
Sandra Stansbury
( Bob Stansbury, Bass}
€EASY CHOCOLATE CAKE
2 c. flour 2 c. sugar

Measure before sifting and add 1 heaping teaspoon soda.
Put 3 tablespoons cocoa in with dry m%re_ ients. Place 1 cuy
water and 1 stick margarine in TEOt and bring almost to a boil.
Add this to flour and sugar. Then add 1/2 cup buttermilk, 1
teaspoon vanilla and 2 beaten eggs. Bake in 13 x 9 x 2-inch
bak)x&&g:an at 400 degrees for 20 to 25 minutes. DO NOT USE

ICING:

1 stick margarine 3 tbsp. cocoa
5 tbsp. evaporated milk

. Brinlg to a boil. Add 1/2 box sifted Ipm..vdered sugar (ap-
proximate ly 2 1/2 cups), beating until well mixed. Add'1 teas-
poon vanilla and 1/2 cup chopped pecans. Pour and spread over

cake while hot. Marioris Neel
arjorie Neely
{ Frank Neely, Lead}

COCA COLA CRKE

1 stick margarine 2 c. sugar

1/2 c. shortening or oil 1/2 c. buttermilk
1 c. Coca Cola 1 tsp. soda

1/4 c. cocoa 2eggs

2 ¢. sifted flour 1 tsp. vanilla
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Combine margarine, shorteninghor oil, Coca Cola and
cocoa; bring to a boil. Remove from heat and add 1 1/4 cups
miniature marshmallows. Mix remaining ingredients and com-
bine with marshmallow mixture. Bake in greased and floured

an 13 x 9-inches, at 325 degrees for 45 minutes. Ice while

ot.
ICING:

1/4 c. cocoa 6 - 7 tbsp. Coca Cola
1 stick margarine

Bring to boil, remove from heat and add 1 box powdered
sugar, 1 teaspoon vanilla and 1 cup chopped nuts.

Guelda Malone
( Benny Malone, Baritone)

TEXARS SHEET CARKE

Bring to boil 2 sticks of margarine, 1 cup water and 4
tablespoons cocoa. Set aside.

Combine in large bowl:

2 e;gs 1 tsp. vanilla
1/2 c. milk 1 c. sugar

1 tsp. baking soda 1 c. flour

1 tbsp. vinegar 1/2 tsp. salt

Add chocolate mixture and mix well. (Batter will be
thin.) Bake at 400 degrees for 20 minutes in an 18 x 12 x 1-
inch pan that has been greased and floured.

OSTING: In small pan heat 1 stick margarine, 4 tab-
lespoons cocoa, 6 tablespoons milk. Remove from heat and add
1l\d_pound powdered sugar, 1/2 cup nuts and 1 teaspoon vanilla.

1x and spread on warm cake.
Mary Strickland

(W. C. Strickland, Baas)
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SOUR CReAM COFFEE CAKE

Duncan Hines Butter Cake  Sour cream

Mix 3 tbsp. brown sugar
1/2 c. sugar . 2 tsp. cinnamon
2/4 ¢. Wesson Oil 1/2 c. finely chopped nuts
eggs

.. Mix first (4) ingredients. Fold in sour cream. In a bowl,
mix brown sugar, cinnamon, nuts. Pour half the batter in
square pan. Sprinkle 1/2 the mixture on batter. Add rest of
batter and rest of mixture on to%. ) .

Bake 300 degrees - 50 to 55 minutes. (Delicious!)
andra Stansbury
( Bob Stansbury, Bass)

CRAZY CAKE

1 box cake mix (any flavor 1 egg
you like) 1 c. nuts
1 stick butter, melted

Blend ingredients together. (Will be stiff.) Press into 9 x
13-inch pan (greased).

Blend:
1 (8 oz.) pkg. cream cheese 1 box powdered sugar
2 eggs

Pour over cake. Bake 35 minutes at 350 degrees.

Glenda Peek
( Bernard Peek, Buass)
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PRUNE CRKE

11/2 c. sugar 1 tsp. cinnamon

3 eggs 1 tsp. nutmeg

1 tsp. soda . 1 tsp. allspice

1 c. vegetable oil 1 tsp. salt

1 c. prunes (cooked and 1 tsp. vanilla
seeded) 1 c. buttermilk

11/2 c. flour 1 c. chopped pecans

___ Blend sugar, vegetable oil, milk and dry ingredients. Add
vanilla, eggs, nuts and prunes. Bake in 13 x 9 x 2-inch baking
pan at 300 degrees. Pour topping over cake in pan while cake is
still hot. Make day before serving.

TOPPING:

1 c. sugar 1 tbsp. white corn s

1/2 c. Buttermilk 1/4 tg 1/2 c. butter yrip
1/2 tsp. soda 1/2 tsp. vanilla

Boil until forms soft ball. Pour over cake while hot
without beating.
Marjorie Neely

{ Frank Neely, Lead)

PLUM CAKE
2 c. self-rising flour 3 eggs
2 c. sugar mg 1 tsgg. vanilla
1 c. Wesson Oil 1 tsp. cloves
2 sm. jars baby food plums 1 tsp. cinnamon
GLAZE:
1 c. confectioners’ sugar 1 tbsp. butter or margarine

Juice of 1 lemon
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Beat all ingredients to%ether and pour into a greased and
floured tube pan. Bake at 300 degrees for one hour. When

cool, apply glaze.
AP E Martha Green
( Lamar Green, Bass)

PUMP CARAKE

Spread in 9 x 13-inch pan in this order:

20 oz. can crushed fineafple 1 can shredded coconut
1 can cherry pie filling 1 box yellow cake mix
have also used blueberry 2 sticks margarine (sliced)
gr ftg}:_))le and liked them 1 c¢. chopped pecans
e

Bake one hour at 350 degrees.

Glenda Peek
{ Bernard Peek, Lead)

CReEMEe DE MENTHE CAKE

1 pkg. yellow cake mix 4 eggs L

1/3 c. 0il 1 pkg. pistachio instant
1/3 c. creme de menthe pudding

1 c. sour cream

. Mix all inﬁ{edients for approximately 2 minutes; then
fold in 6 ounces chocolate chips (mini-chips are best). Bake at
350 degrees for 55 minutes in greased and floured bundt or
angel food cake pan. Cool in pan 25 minutes. Confectioners’
sugar may be sprinkled on top when cooled.

Sally Wall

(Clarence Wall, Bass)
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NEW ORLEANS CRKE

1 box butter recipe yellow 1/4 c. sugar

mix 1 can mandarin oranges,
4 eggs . undrain
1 c. salad oil 1/2 can shredded coconut

Mix all together and bake in prepared pan &9 x 13-inch)
for 25 - 30 minutes. When cool, spread on the following mix-

ture: 1 pound can crushed pineapple (juice and all) mixed with
A DRe ice and all] mixed v

1 small gacka. e vanilla ins .
then fold in 12-ounce carton Cool Whip. Spread on cake and
sprinkle with 1/2 can coconut.
Keep cake refrigerated.
Sandra Stansbury
(Bob Stansbury, Bass)
JELLO CRKE
1 pkg. lemon Jello 2/3 c. water
1 pkg. white cake mix 4 eggs
3}31 c. oil
SECOND MIXTURE:
2 c. confectioners’ sugar Juice of 2 lemons

Mix first five ingredients and mix at medium speed with
electric mixer for two minutes. Pour into 9 x 13-inch pan
sprayed with Bakers Joy. Bake at 350 de%'rees for 30 minutes.

ake from oven when done and immediately punch holes with a

fork throughout cake. Spread second mixture over cake.
Judy Jesge

STRAWRBERRY - PECAN CAKE

1 box white cake mix
1 box strawb Jello (add
to cake mix dry)
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Beat in the following:

1 c. cooking oil 1 c. frozen strawberries
4 eggs (1 at a time) thawed)
1 ¢. coconut 1 c. chopped pecans

1/2 c¢. milk

Bake in 3 (8-inch) pans 1 hour. 350 degrees.
FROSTING:
1 stick margarine 1/2 c. chopped pecans
1 box confe%tioners’ sugar 1;2 c. cocc?lll)ut pe
1/2 c. drained strawberries

Cream sugar and margarine, add other ingredients.
Spread on cake.
Glendn Peek

{ Bernard Peek, Lead)

APPLE DAPPLE CAKE

2 c. white sugar 1 tsp. salt
1 1/2 c. cooking oil 1 tsp. soda
3 whole eggs 1 tsp. vanilla

3 c. sifted plain flour

Mix the above ingredients together and add the following
items to the mixture:

1 c. chopped pecans 1 c. raisins
3 c. raw chopped apples 1 c. drained crushed
1 can Angel Flake Coconut pineapple

) Pour into a large sheet pan (at least 15 1/2 x 10 1/2 x 1-
inch or 2 small pans) and bake 1 hour at 325 degrees.

" While the cake is still hot, pour the following glaze over
it:

1 stick margarine or butter 1 ¢. brown sugar
1/4 c. milk

Bring to a boil and cook 2 1/2 minutes, stirring constant-
ly. Remove from heat and pour over cake while it is still hot.
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Note: I sift the flour, salt and soda together before ad-
ding to other ingredients. I usually use less oil than it calls for
a.ncf more apples than the recipe requires. Depending on what I
have, I may use more nuts, coconut, etc. too. I usually double
the apple Y le cake recipe and freeze some since it freezes

unusually we
Sally Wall
{ Clarence Wall, Bass)

MEXICAN WEDDING CRKE

Mix together:

1 c. flour 2 tsp. soda
2 c. sugar

Add:

2 eggs 1 c. chopped nuts
1 lg.g:} oz. can of crushed pe
Pineapple with juice

Bake at 350 degrees for 35 minutes in 9 x 13-inch pan-
greased.

FROSTING:
1 stick margarine 2 c. powdered sugar
8 oz. pkg. cream cheese 1 tsp. vanilla

Mix until smooth and spread over cake.
Mary Strickland
(W. C. Strickland, Bass)

PRALINE COOKIES

1 well beaten egg white 11/2 c. pecans
1 c. well packed brown 1 tbsp. vanilla
sugar

Cakes and Cookies 101



Add sugar, nuts and vanilla to frothy eg%lrwhite. Drop by

teaspoon on
400 degrees.
on sheet. Makes 2 to 3 dozen.

eased {or foiled) cookie sheet.
lace cookies in oven. Turn off heat and let cool

e-heat oven to

Guelda Malone
{ Benny Malone, Baritone)

JUMBO RAISIN COOKIES

2 c. all-purpose flour
s/p. bakinlé soda

sp. salt

sp. baking powder

/2 tsp. cinnamon

1/2 tsp. nutmeg

1/c. shortening

1 3/4 c. sugar

2 eggs, slightly beaten
1 tsp. vanilla

1/2 ¢. chopped nuts

. Place raisins and water in a saucepan; bring to a boil and
boil about 3 minutes. Set aside to cool; do not drain. Mix flour

with baking powder, soda, salt, and spices.
Gradually add sugar, beating well after each add

Cream shortening.
ition. Beat m

eggs. Stir in the raisins with liquid and vanilla. Gradually add
tge flour mixture, blending thoroughly after each addition. Stir

in nuts, drop from tablespoon, about
baking sheets. Bake at 375 degrees for 12 to

Makes about 2 1/2 dozen.

inches apart, on greased
15 minutes.

June R. Coulter
(James Coulter, Lead)

SUGAR COOKIES

1 c. powdered sugar

1 c. granulated white sugar
1 c. salad oil

2 eggs .

1 c. margarine

__ Combine sugars with mar
bined dry ingredients, then vani

ﬁa.rine oil and e
a.

1 tsp. cream of tartar
1 tsp. soda

1/2 tsp. salt

1'tsp. vanilla

41/4 c. flour

s. Add com-
Mix well. Make into small

balls and press down witlé Eﬁ}ass or cookie press dipped in sugar.

Bake 12 - 15 minutes at
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BIG COOKIE

1 box yellow cake mix 1/2 and 1 c. chocolate chips
1/2 c. oil 2 eggs, beaten
2 tbsp. water

Mix_ and spread on large pizza sprayed with Pam.
Bake 350 degrees Fahrenheit for 20 to 25 minutes. Can be used
for a birthday cookie or on any special day. Also decorated
with tube cake decorator.
Pat Jones

{ Sam Jones, Lead)

CRISPY OATMERL COOKIES

2 c. cornflake crummbs
1/2 c. flour
4
c.

1 c. white sugar i
i /4 tsp. baking powder
1

i ¢. brown sugar
e
11/2c. %uick cooking

“multi-grain” oatineal
1 c. butter or margarine

tsp. soda
chopped nuts

Cream butter and sugars, add well beaten egg. Mix
cornflakes with oatmeal, flour, soda and bakm%(g)ow@er and add
to sugar-butter mixture. Add nuts last. If mixture is too stiff,
add a few drops of milk. The batter should be stiff. Form into
small balls and glace on greased cookie sheet. Flatten with fork
and bake in 375 degree oven until the cookies are a delicate
brown, about 15 minutes.

Evelyn Fraser
(Earle Fraser, Lead)

CRISP OATMEAL PROP COOKIES

1 c. shortening 1 tsp. vanilla
1 c. brown sugar 11/2 c. flour
1 c. white sugar 1 tsp. salt

2 eggs, 1 tsp. soda

3 c. quick oatmneal 1 c. nuts
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Cream shortening, add sugar and beat well. Add eggs and
beat well. Stir in oatmeal and vanilla. Sift flour, salt and soda

to%ether. Add to sugar mixture. Add nuts last. Chill slightly
and drop by teaspoon on cookie sheet. Bake 7 to 10 minutes at
350 degrees.

Guelda Malone

{ Benny Malone, Baritone)

BRAN COOKIES

1 c. flour (self-rising) 2 eggs (well beaten)
1 tsp. ginger 1/2 ¢. molasses or brown
1 tsp. cinpamon syTup
1/2 tsp. clove 1/2 ¢. sweet milk
1/2 c. sugar _ 1 stick margarine
2 c. Hodgson Mill 1 c. raisins
unprocessed wheat 1 c. nuts
ran)

Sift flour once. Add spices and sugar then sift again. Add
bran and mix well. Combine eggs, syrup, milk, butter; then add
to wheat bran and beat well. Dro y teaspoonful onto a
ﬁrea.sed baking sheet 2 inches apart. Preheat oven at 375 or 400

egrees. It will make 3 dozen cookies.
Sherry Fowler

{ Niles Fowler, Tenor)

POTATO CHIP COOKIES

1 c. margarine 1 tap. baking soda

1 c. brown sugar 2 c. coarsely crushed potato
1 c. white sugar chips -
2eggs 1(8 ozs pkg. chocolate chip
1 tsp. vanilla morsels *

21 }; c. flour

. Cream together margarine and sugars, add eggs and
vanilla and beat well. Sift flour and soda together and add to
creamed mixture, then add crushed potato chips and chocolate
chip morsels.

Drop by teaspoon on a greased cookie sheet about 2 in-
ches apart. Bake at 375 degrees for 10 minutes. This make ap-
proximately 3 dozen cookies.
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* Butterscotch morsels may be used in place of the
chocolate chip.
Mona Allda

( Southern gfamwny Chorus)

PEPPERMINT CANDY CANES

3 1/2 c. all-purpose flour 1/4 tsp. salt
1 1/4 c. butter or margarine 1 FEE
(2 1/2 sticks, softened)  1/7 tsp. red food color
1 c. confectioners’ sugar 1/4 tsp. peppermint extract
1 tsp. vanilla extract

Measure and mix in mixer first 6 ingredients. Half
dough. Knead red food color and peppermint in half. Flour
surf%.ce. Roll 1 teaspoon into 4-inch rope. Bake 375 degrees

for 10 minutes.
Sherry Fowler
( Niles Fowler, Tenor)

HOLLY COOKIES

1/4 1b. oleo . 4 c. cornflakes
1 tsp. green food coloring Red hots
30 Ig. marshmallows

. Melt oleo in top of double boiler. Then add food color-
ing, Melt marshmallows in oleo, stirring often. When melted
cornflakes. Drog bg teaspoon onto wax paper. Work
quickly. Decorate with red hots.
Guelda Malone

( Benny Malone, Baritone)

DING BATS
1 1/2 c. chopped dates 1 1/2 c. Rice Krispies
1 c. sugar 1 tsp. vanilla
1/4 c. butter 1/2 c. chopped nuts
1 ?g, beaten 3 1/2 oz. can coconut
1/4 ¢. water
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Combine dates, 81(1133.1:, butter and egg. Add water and
cook for 10 minutes. ‘Add Rice Krispies, vanilla and nuts. Cool
and drop from teaspoon into bow! of coconut. Roll into small
balls. Sfore in airtight container. Will keep for weeks.

Clarol Collins

( David Collins, Bass)

SNOW BALLS
1 c. softened butter 1/2 tsp. vanilla flavoring
1/2 c. powdered sugar 1/2 tsp. almond flavoring
2 c. flour, unsifted 1/2 c. chopped walnuts

Knead butter, sugar, flour and flavorings until well
blended. Add nuts and knead again. Form into small balls and
bake 20 - 30 minutes at 325 degrees. Roll in powdered sugar
when almost cool.

Evelyn Fraser
( Earie Fraser, Lead)

CHRISTMARS BUTTER COOKIES

3 sticks butter 1/8 tsp. salt
1 c. sugar 1 tsp. vanilla
2 egg yolks 33/4 c. flour

Cream_ butter and su%a.r. Add egg yolks, salt, vanilla
flour and mix well. Form balls. Place on cookie sheet a.nd
make indentation in each cookie with thumb. Fill centers with
confectioners’ sugar and food coloring.
Bake 325 degrees 12 - 15 minutes.
Sgndra Stansbury
{ Bob Stansbury, Bass)

BRAKE - UJHILE - YOU - SLeer COOKIES

2 egg whites 1/4 tsp. peppermint extract
Pinch of salt reen coloring

1/4 tsp. cream of tartar Chocolate chips

2/3 c. sugar Nuts
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Preheat oven to 350 degrees. Beat egg whites until
foamy; add salt and cream of tartar and beat until stiff. Add
sugar gradually, beating well. Stir in flavorin, %reen coloring,
chocolate chips and nuts. Drop by teaspooniuls onto cookie
sheets lined with aluminum foil. Put in oven and turn off heat
immediately. Do not open oven door for at least 8 hours.
Carefully remove cookies from foil.

ield: about 4 dozen cookies)
Sandra Stansbury
( Bob Stansbury, Bass)

RITZY TRERTS

Ritz Crackers 1 c. finely chopped nuts
1 c. finely chopped dates
1 can Eagle Brand

Sweetened Condensed

Milk

Cook dates and milk in top of double boiler until smooth,
about 10 minutes. Spread on Ritz Crackers and bake 7 minutes
at 325 degrees. Cool slightly and frost with the following mix-
ture:

4 tbsp. butter, browned Enough cream to make it
2 c. powdered sugar spreadable
1 tsp. vanilla

Makes a lot. Freezes well.
Evelyn Froser
(Earle Fraser, Lead)

HAY STACKS

2 (6 oz.} pkg. chocolate chips 2 (8 oz.) cans chow mein
2 (8 oz.) pkg. butterscotch noodles
chips 1/2 c. nuts
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Melt chocoIa.te and butterscotch chips over low heat stir-
rmcf constant] y Remove from heat and quickly stir in noodles
nuts so aare evenly covered. Dip out by teaspoons onto
waxed paper. 11 and serve.
Pat Jones
{ Sam Jones, Lead)

CHOCOLATE HAYSTACKS

2 c. sugar 1 tsp. vanilla
2 heapmﬁtbsp cocoa 3 c. oatmeal
1/2 c.mi 1/2 c. peanut butter

1 stlck butter

Put first ( %redlents in medium pot and boil for 2
minutes. Add to oatmeal and peanut butter. Dip by spoon
onto wax paper and let cool.

Sandra Stansbury

{ Bob Stansbury, Bas.s}

BUTTERMILK PUFFS

4 c. sifted flour 1 tsp. soda
1/2 c. sugar 2 tsp. nutme
2'tsp. baking powder 11/2 tsp. sa
1 12/% c. but ermilk 2 eggs

1/2 c. oil

Sift dr% 1ngred1ents Beat eggs, etc. in mixer. Add dry
ingredients. Beat until smooth Drop by teaspoon into hot fat,
at 375 degrees. Fry about 3 minutes. Makes about 5 dozen
(Similar to a donut.} Roll in powdered sugar or plain or cin-

namon sugar.
Wilma Graham
{ Donovan Graham, Bass)
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FUDGY BROWNIES

1 c. butter or arine lec all-pu.li;l)ose flour

4 sq. unsweetened chocolate 1 tsp. vanilla

2 c. sugar 1/2 tsp. salt

4 eggs 2 c. coarsely chopped nuts

Preheat oven to 350 de%rees. Grease 13 x 9~inch pan. In
3-quart saucepan, over very low heat, melt butter and choco-
late, stirring the mixture constantly. Remove from heat and
stir_the sugar into the chocolate. Allow the mixture to cool
slightly. Add e?, one at a time, beating until well blended
after each egg. Add flour, vanilla, and salt and stir well. Add
nuts and stir well. Pour into pan and bake 30 to 35 minutes.
Brownies are done when, toothpick comes out clean. Cool on
wire rack, then cut brownies into squares.
Sandra Stansbury

( Bob Stansbury, Bass)

CARAMEL BROWNIES

1/2 c. oleo 2 c. flour

2'c. brown sugar 2 tsp. baking powder
2 eggs Pinch salt

1 tsp. vanilla 1 c. nuts

Melt oleo and sugar together over low heat. Add beaten
eggs and mix well, Sift dry ingredients together and add to first
mixture. Add nuts. Bake 350 degrees 30 minutes in 7 1/2 x
11-inch pan. Cut into squares while warm.
Guelda Malone
( Benny Malone, Baritone)

CRISPY CHOCOLATE BARS

1/2 c. peanut butter 1 pkg. (6 oz.) butterscotch
1 pké.] (6 oz.) semi-sweet morsels
ocolate morsels 5 c. Kellogg’s Corn Flakes

Combine chocolate and butterscotch morseis, and peanut
butter in large saucepan. Stir over low heat until smooth. Add
cereal. Stir until well-coated.
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Spread mixture into 9 x 9 x 2-inch pan. Chill until firm.
Let stand at room temperature about 10 minutes before cutting
into bars.
32 bars, 1 x 2-inches.
Glenda Peek .
{ Bemard Peek, Lead

COCOA PEANUT SQUARES

1/3 c. corn 3 c. Kellogg’s Cocoa
1;2 c. brow%y:g%ar (packed) Krisp%s
1/2 c. peanut butter

(crunchy)

Combine corn syrup and brown sugar in medium-sized
saucepan. Cook over moderate heat stirring frequentll; until
mixture bubbles. Remove from heat. Stir in peanut butter.
Add Cocoa Krispies. Stir until well coated with mixture, Press
into buttered 9 x 9-inch pan. Cut into squares when cool.

Guelda Malone
( Benny Malone, Baritone)

BOURBON STREET BARS

2 c. flour 1 can Eagle Brand

1 1/2 c. powdered sugar Condensed Milk
1/2 c. unsweetened cocoa 1/4 c. bourbon

1/2 c. margarine 1 tbsp. margarine

2 eggs, divided 1/3 c. chopped nuts

8 oz. cream cheese

Preheat oven to 350 degrees. In mixer bowl, combine
flour, sugar and cocoa. Mix well. Mix in margarine until
crumbly. Reserve 1 cup crumb mixture for topping. To re-
maining mixture, add one e§g and water. Mix until dough
forms. Spread on bottom of 13 x 9-inch pan; set aside.
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In mixer bowl, beat cream cheese. Gradually beat in
Eagle Brand until smooth. Add one egg and bourbon; mix well.
Pour evenly over base. To reserved topping mixture, mix in the
additional 1 tablespoon margarine and add nuts. Do not over
mix, mixture should be crumbly. Sprinkle evenly over Eagle
Brand mixture. Bake 25 to 30 minutes. Cool. Chill. Cut into
bars. Store covered in refrigerator or at room temggrature.

t Crowe, Lead

LEMON BARS
CRUST:
1 c. flour 1/4 c. sifted powdered su
1/02 c.obutter ]fasﬁ' ssalt po gar

Preheat oven to 350 degrees. Combine crust ingredients
and cream well. Press into unﬁrea.sed 8-inch square pan. Bake

for 15 to 20 minutes unti] lightly browned.
FILLING:
s L g o
¢. sugar sp. wder
1 lemogn, seeded and P &po
quartered

Combine eggs, 1/2 cup sugar and lemons in blender and
whirl until blended. Add remaining sugar, flour and baking
powder. Blend. Pour over crust and bake 15 to 20 minutes or
unti] lightly browned. Sift powdered sugar on top while warm.
Cool and cut into bars.

Sandra Stansbury

( Bob Stansbury, Bass)
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CHOCOLATE CHIP MERINGUE BARRS

Cream:

1 ¢. shortening 1/2 c. sugar
1/2 c. brown sugar 8 egg yo
Blend in:

1 tbsp. water 1 tsp. vanilla
2 c. flour 1 tsp. soda

Add about 12 ounces Nestles Chocolate Chips. Put into 9

x 13-inch . pan leaving 1/2 inch around the edge.
TOPPING:_ 3 egg whites stiffly beaten. Add 1 cup brown
sugar and spread over top. Bake in 350 degree oven for 30

minutes.
Wilma Graham
{ Donovan Greham, Bass}
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ANGEL FOOD CAKE DESSERT

Dissolve 1 envelope gelatin in 1 cup water. Break into
small pieces one {16-ounce) angel food cake.

Cook together to custard consistency:

2 c. milk 2 tsp. flour
1 c. sugar 1/2 tsp. salt
4 egg yolks

. Add gelatm to custard mix. Beat 4 egg whites and fold
into custard mixture. Add 6 ounces frozen coconut. Let set at
least 4 hours or overnight. Ice with Cool Wh 1§

ally Wall
{ C‘Iarence Wall, Bass)

PUNCH BOWL CAKE
Bake 2 layers of cake.

Layer in punch bowl in the following order:

1 layer of cake, broken into  1/2 can cherry or,

ieces strawbe ie fillin
1/2 g can crushed 1/21g. cart.on%go Wl:upg
1/2 gox mstant pudding,
hich has been made by

du'ectlons on box

Sprinkle with coconut.
epeat above process to complete cake.
Mary Strickland
{ W C. Strickland, Bass)

STRAWBERRY DELIGHT

1 1g. angel food cake

Tear in small pieces and put in a LARGE container.
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FILLING:

1 1/2 pts. whipping cream 2 1/2 (8 oz.) pkgs. cream
1 1/2 c. sugar cheese

Whip together and pour over cake. Stir until cake is
coated with filling.

1 gqt. (or more) fresh 1 Strawberry Jell and
4 8 awberr)ms, sliced bal%llx with sli.:rrgwberries

_In deep glass dish stack 1/2 of cake with 1/2 of strawberry
mixture on top, then repeat with the other half.

(i S, Lead)
CHOCOLATE PUNCH BOWL PUDDING

1. Bake devil’s food cake, according to directions, in 9 x
11-inch pan - cut in chunks.
dish 2. Place 1/2 of cake in bottom of punch bowl or large
ish.
3. Mix 2 large instant chocolate puddinimixes according
to rgc)npe. (Mix just long enough to be smooth - not til thick-
ened.

4. Pour 1/2 of pudding mix over cake.
Crush 6 Heath Bars and mix with 16 ounces Cool

Repeat the stacking. o
Cake on bottom, pudding, Cool Whﬁmlxture.
Castings
( John Lumpkin, Lead)

5.

ip.
_61. Pour 1/2 of Cool Whip mixture over cake and pudding.
8.

€ASY PEACH COBBLER

Serves 8
1lg. can sliced peaches 1 c. milk
1 1/2 c. self-rising flour 1/2 stick butter
3/4 c. sugar innamon and sugar mix

114 Choo Choo Cuisine



Combine flour, sugar and milk, mix well. In baking dish
at least 3 inches deep, place 1/2 stick butter and place mn 350
degree oven until butter melts.” Over butter pour flour mixture.
Next dump can of peaches and juice over flour mixture.
Sprinkle cinnamon sugar on top and bake at 350 degrees till
golden brown.
Virginia Jones
(Pete Jones, Bass)

FOUR LAYER DELITE
FIRST LAYER:
1 c. flour 1/4 c. chopped pecans

1 stick margarine

Mix and spread in 9 x 13-inch pan. Bake at 350 degrees
15 minutes.

SECOND LAYER:
1 (8 oz.) pkg. cream cheese 1 c. powdered sugar
1 c. Cool ip

Cream together and spread on crust.

THIRD LAYER:
2 boxes chocolate instant 3 c. milk
pudding mix
Beat together and spread on cream cheese mixture.
FOURTH LAYER:

Spread remaining Cool Whip on top of third layer and

chill.
Glenda Peek
( Bernard Peek, Lead)
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OREO DELIGHT

Serves 15 - 20

1 pkg. Oreo Cookies 8 oz, cream cheese
1 pkg. vanilla instant Cool Whip

pudding (1g.)

Crumble cookies in bottom of baking dish. Melt stick of
margarine and pour over cookies, reserve a little of cookies for
garmshmg

cIpuddmgWhth 21/2 c1(1ips milk. Add 8-ounce cream
cheese and Coo ip to pud F mix. Pour over Oreos.
Sprinkle with reserved cookies. Chill for 1 hour.
Virginia Jones
( Pete Jones, Bass)

BANANA - CHERRY PUDDING

Serves 10
1 pkg. vanilla creamn center 1 (8 oz.) Cool Whi
cookies 1 can cherry pie filling
1 lg. pkg. vanilla instant 5 bananas
pudding 2 c. milk

Crumble a layer of cookies, to WIth sllced bananas. Mix
Puddmg and milk until blended, a ol Whip. Pour small
ayer over bananas, top puddin w1th sma.ll spooned spots of
cherry filling, next ut crumbled cookies, bananas, and finish
with ;lmddmg mix. Top with spots of cherry filling. ’ Cool for at
least 1 hour

Virginia Jones
( Pete Jones, Bass)

GLORIFIED BANANA PUDDING

3(3 oz‘)"l pkgs. vamlla 1 lg. box Vanilla Wafers
instant pu ding 1 (8 oz.) sour cream

5 c. whole milk 1 (12 oz.) Cool Whip

5 bananas
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Mix pudding and milk. Add all of sour cream and half of
Cool Whip. In la.rgaenpa.n or two small pa.ns,dput layer of Vanilla
Wafers, layer of bananas and layer of pudding, Repeat once
more. Put other half of Cool Whip on top and sprinkle with
wafer crumbs. Chill. Delicious.
Martha Green

{ Lamar Green, Bass)

CHOO - CHOO CHe€ES€E CRKE

4 (3 oz. 5. cream cheese, 1 tsp. vanilla
( sofzelx:;%% 1 unpbaked 9-inch graham

11/4 c. sugar pie shell
3 eégs 18 1/2 pt. sour cream

Combine cream cheese and 3/4 cup sugar, beat until
smooth. Add eggs one at a time, beating well alter each addi-
tion. Add 1/2 teaspoon vanilla. Pour info graham crust. Bake
30 minutes at 350 degrees. Cool for 10 minutes. Combine sour
cream, 1/2 cup sugar and 1/2 teaspoon vanilla. Pour topping
over cheesecake. Bake 15 minutes more at 350 degrees. Cool.

STRAWBERRY TOPPING:

1 pkg. frozen strawberries 1/3 c. sugar
2 thsp. cornstarch

Cook all ingredients over medium heat in saucepan till
ghickened. Spread on cheesecake and chill thoroughly. Serves

Virginia Jones
( Pete Jones, Bass)

VANILLA FRUIT TART

3/4 c. butter, softened 1/2 c. powdered sugar
1/1 /2 c all-purpose flour /2. po £
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Heat oven to 300 degrees. Beat butter and powdered
sugar until light and fluffy; blend in flour. Press mixture onto
12-inch round pizza pan. Bake 20 - 25 minutes or until lightly
browned; cool completely. Prepare vanilla filling; spread on
cooled crust. Cover and chill. Prepare Fruit Topping; cover and
chill assembled tart.

VANILLA FILLING:

2 (8 oz.) pkgs. Nestles White 1/2 ¢. whipping cream
Chocolate

1 (8 oz.) pkg. soft cream
cheese

In microwave safe bowl cook chocolate and cream at high
1 - 1 1/2 minutes or until chocolate is melted and mixture is
smooth when stirred. Beat in cream cheese.

FRUIT TOPPING:

1/4 c. sugar Assorted fresh fruit such as
1'tbsp. cornstarch peaches, cherries,

1/2 c. pineapple juice strawberries, pineapple,
1/2 tsp. lemon juice oranges, kiw1i, etc.

.. In small saucepan combine sugar and cornstarch; stir in
juices. Cook over medium heat, stirring constantly, until thick-
ened. Cool. Meanwhile, slice and arrange fruit on top of fill-
ing; pour juice over fruit.

Bernard Peek, Lead
FRUIT RIZZA
1 pkg. sugar cookies 1 sm. . frozen
iLﬁ oz.) pkg. cream cheese X (l?&k\%rberriqs .
c. sigar oz.) can pineapple
4 med. bgnanas, sliced and hun]xs P PP

c
cooked with lemon juice Sliced grapes
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GLAZE:

1 c. sugar 1 c. orange juice
1 c. water

Slice cookies and bake close together on cookie sheet,
making solid crust. Blend cream cheese and sugar together over
warm cookies. Drain pineapple. Mix fruit and place over
cookie crust after it has cooled. Refrigerate. Glaze when cold.

GLAZE: Cook ingredients over medium heat until thick.
Cool and pour over pizza. Refrigerate.

Betty Ann Dabbs
(Glen Dabbs, Bass )
CHERRY SWIRL
2 sticks margarine 1 ¢. chopped pecans

2 c. plain flour

Work together good - press into 8 1/2 x 13-inch pan.
Bake at 350 degrees for 20 minutes. Cool.

Mix together:
8 oz. pkg, cream cheese 3 c¢. powdered sugar
80 Lg. carton Cool \ﬁ'hip
Spread on pastry and chill. Spread 1 can cherry pie filling
on top and swirl.
Mary Strickland

(W.C. Strickiand, Bass)

BAKED PEARS WITH ALMONDS

4 firm ripe pears 2 tbsp. margarine

1/4 c. water 1/2 tsp, cinnamon

1/2 c. packed light brown 1/4 c, sliced toasted
sugar almonds

Cut pears in halff'.1 core and peel. Place cut-side down in

8-inch square glass dish, arranging large ends of pears to out-
side of dish.
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Measure water into a 1-cup glass measure. Add sugar,
margarine and cinnamon. Microwave on High 1 minute. Pour
mixture over pears. Cover with plastic wrap and microwave on
High 6 minutes. Let stand 2 minutes, or until ready to serve.
Place one or two pear halves in each dessert dish, spoon syrup
over them, and sprinkle with toasted almonds.

Evelyn Fraser
{ Eaﬁ? Fraser, Lead)

GRAND MARNIER SOUFFLE

Souffles are fairly simple and if you enjoy them, a copper
bowl and balloon whisk make preparing them even easier.

1/4 c. sugar 1/4 c. Grand Marnier

3 egg yo 1/4 tsp. vanilla extract
3 tbsp. all-ﬁurpose flour 4 eggg whites

1 c. hot mi 1/8 tsp. cream of tartar
Grated zest of 1 orange (optional)

. 1. Preheat the oven to 475 degrees. Butter a 4-cup souf-
fle dish about 6 inches in diameter and 2 1/2 inches deep.
Sprinkle with sugar to coat; tap out any excess.

2. In a medium bowl, combine the 1/4 cup sugar and the
egﬁ yolks. Whisk until well blended. Add the flour and mix
well. Gradually whisk in the hot milk. Transfer to a hea
medium saucepan and bring to a boil over moderately hig
heat, whisking constantly until smooth and thick; the pastry
cream should fall from the whisk very slowly. Reduce the heat
to_moderate and gently boil whiskir(lig, until the pastry cream
thins out slightly, becomes glossy and streams from the whisk,
about 2 minutes. Remove from t¥1e heat; stir in the orange zest,
Grand Marnier and vanilla. Cover with a lid and set aside.

. 3. In a copper bowl with a balloon whisk, beat the e%g
whites until glossy and stiff but not dry; about 2 minutes. Al-
ternatel¥, in a non-copper bowl, beat the egg whites and the
cream of tartar with an electric mixer. (Make sure there is no
egg yolk at all - even the smallest drop will prevent the whites
from fluffing.

4. Pour the hot pastry cream into a large bowl. With the
sauce whisk, fold about 1/2 of the egg whites into the pastry
cream to lighten the mixture, _Usin% a rubber spatula, fold in
the remaining egg whites until just blended. Pour into the pre-
pared souffle dish. Gently smooth the top of the souffle, work-
ing from the center to the edge of the mold. Run your thumb
around the ed%e of the dish to clean off any excess batter,
creating a small groove all around the rim.
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5. Bake the souffle on the lowest rack of the oven for 5
minutes. Reduce the heat to 425 degrees and bake for 5 to 7
minutes longer, until the souffle is well risen and golden brown.
Serve immedjately, using 2 large spoons, .

For individual servings, use four (8-ounce) ramekins and
bake at 475 degrees for 3 to 4 minutes.

Variatjons:

Chocolate Souffle with Chocolate Sauce - Because choco-
late is a heavy ingredient, one extra egg white is added to
lighten this souffle. Substitute 4 ounces of chocolate morsels
for the ora.ilfe zest and vanilla and 2 tablespoons of Cognac for
the Grand Marinara. Another option is to substitute hot choco-
late for the hot milk. For an easy chocolate sauce combine 4
ounces semisweet chocolate bits and 1/8 cup water and heat and
stir until smooth. . ]

Mocha Souffle with Chocolate Sauce - Substitute 2 teas-
poons instant coffee plus 2 tablespoons sugar dissolved in 2
teaspoons hot water for the orange zest and substitute 2 tables-

oons coffee liqueur for the Grand Marnier. Serve with choco-
ate sauce. .

Eggnog Souffle - Substitute eggnog for the hot milk and

spiced rum for the Grand Marnier.
Susan McKenzie
{ Scott McKenzie, Bass)

RHUBARB TORTE

1 c. flour 3 tbsp. plvowdered sugar
1/2 c. margarine Dash salt

Mix the above ingredients with pastry blender until like
pie dough (use no water). Pat into bottom and sides of 8 x 8-
inch pan. Bake 10 to 12 minutes at 350 degrees.

2 c. thubarb, chopped quite 4 tbsp. flour
fine 2 eggs, beaten slightly
1 c. sugar 1/4 tsp. almond flavoring

Mix flour with sugar, then add to rhubarb. Add flavorin,
to eggs and add to rhubarb mixture. Pour over baked crust an
return to 325 degree oven for 40 minutes.

Evelyn Fraser

{ Earle Froser, Lead)
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DEVONSHIRE APPLE PIE

3/4c. suglg 1/8 tsp. salt

1/4 c. packed brown sugar 1/2 c. sour cream

1 tbsp. flour 4 med. agples, pared and
1/2 tsp. cinnamon slice .

1/2 tsp. nutmeg 1 (9-inch) unbaked pie shell

1 tsp. lemon juice

Preheat oven to 350 degrees. Mix first 7 ingredients in
large bowl. Stir in sour cream and apples. Spoon into shell.

STREUSEL TOPPING:

1/2 c. flour 4 tbep. cold butter
1/2 c. packed brown sugar

Mix flour and sugar; cut in bufter until mixture is
crumbly. Sprinkle OIll dpie. Bake at 350 degrees for 40 minutes
en

or until topping is go
Martha Green
{ Lamar Green, Bass)

FRESH PEACH RIE

3/4 c. water 1 tsp. salt

1 c. sugar 1 c. crushed fresh peaches

2 tbsp. cornstarch, rounded, 8-inch pie shell, baked
mixed with a little Sliced fresh peaches
water Whipped cream

Cook first 5 ingredients, stirring until thickened (be
patient, it will boil). Cool. Fill shell with fresh sliced peaches,
pour cooled sauce over top. Refrigerate. Serve topped with
whipped cream.

Jure Coulter

(James Coulter, Lead)
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EASY STRAWBERARY PIE

3 tbsp. cornstarch 2 c. crushed strawberries
1/2 c. water | 2 c. whole or halved

1 tbsp. lemon juice strawberries

1/8 tsp. salt - 1 baked 9-inch pastry shell
1 c. sugar Whipped cream

Combine cornstarch and water, blend until smooth. Add
lemon juice, salt, sugar and crushed strawberries. Cook, stir-
ring constantly, over low heat until mixture thickens (about 5
minutes); cool. "Fill pastry shell with whole or halved strawber-
ries and pour crushed strawberry mixture over them. Chill
thoroughly. Sgrea.gi top with whipped cream. Garnish with
halves of strawberries, il desired.

Barbara Keegan
(Tom Keegan, Lead)

BLACKBERRY SPECIAL

1 c. sour cream 1 butter flavored crumb pie

2 tbsp. flour crust

3/4 c. sugar 3 tbsp. flour

1 e%g beaten 2 thsp. butter

1 pt. fresh or frozen 1/4 c. chopped pecans
blackberries

.. Preheat oven to 400 degrees. Mix first 4 ingredients
until smooth. Fold in berries and 2pour_ mixture into prepared
pie crust. Bake at 400 degrees for 25 minutes (longer if berries
are frozen). ) . .

Combine rest of ingredients and sprinkle on top of pie.
Bake another 10 or 15 minutes. Chill before serving.
(This is also good with blueberries.)
Sandra Stansbury
{ Bob Stansbury, Bass)
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CHRIS'S PUMPKIN Pl€ CAKE
LAYER 1:

1 pkg. yellow cake mix 1 e§g
remove 1 c. for Layer 3) 1 stick margarine or butter

Beat together until creamy and pat into greased and
floured 9 x 13-inch pan.

LAYER 2:

1 (29 0z.) can pumpkin 1/2 c. sugar

3 c(e?'gga, b)eatenp P 1;2 C. brgwn sugar

2/3 c. milk 1'1/2 tsp. cinnamon
Beat well. Pour over Layer 1.

LAYER 3:

1 c. dry reserved cake mix 1/2 stick margarine or

1/2 c. sugar butter

1/2 c. chopped pecans

Mix with fork until crumbly. Spread over top and bake
for 75 minutes in 350 degree oven.
Sherry Fowler

{ Niles Fowler, Tenor)

ORANGE PECAN PUMPKIN CRUNCH

1 (16 oz.) can pumpkin 1 tsp. allspice .

1 ¢. sugar 1 1g. can evaporated milk
3 eig%s 1 box yellow cake mix

1/7 tsp. salt 2 sticks melted margarine
1/4 ts{). orange extract 3/4 c. chopped nuts

1'1/2 tsp. cinnamon
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Blend together umpkin, su arl eggs salt, orange extract,
cinnamon, allspice and evaporat . Bour into 9 x 13-inch
pan. Sprinkle dry cake mlx evenly over top. Dribble melted
margarine over J cake mix. Sprinkle top with nuts. Bake at
35?h déagrees for 50 to 60 minutes. Serve warm or cold, topped
ool Whi
NOTE: ]l))on’t panic! Pm:npkm mixture will be very liq-
uid but will set up when
Guelda Malon=

{ Benny Malone, Baritone )

ArPLE DUMP
1 can Comstock Apple Pie 1 box spice cake mix
1X 1 c. pecans
3/4 c. brown sugar 1 stick margarine, cut up

Spreac{fle mix in bottom of ireased ex dish. Sprinkle

with sugar, then cover with dry cake mix. Sprinkle pecans on
top and then with cut-up margarine. Bake one hour at 325
degrees.

Guelda Malone

{ Benny Malone, Baritone )

APPLE DUMPLINGS

Biscuit dough Cinnamon
Apples Butter
Sugar

Make a very short blscult dough box pie crust). Roll and
cut in 7- 1nch circles. Peel a.n dice a.pgles Put 1/2 cup apples
in circle of dough. Sprinkle heavy with sugar. Dust with cin-
namon. 1 teaspoon butter on top. Draw dough up and pinch at
top, Place in buttered baking dish. Make a syrup of 2 cu
boiling water and 1 cup sugar. Pour over dumplings. Bake 3 5
degrees - 1 hour.

Sandra Stansbury
{ Bob Stansbury, Bass)
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APPLE CRISP
(Yields 6 servings)

Butter for baking dish 1 tbsp. lemon juice

4 c. tart apples, peeled and 2 tbsp. orange juice
slice - 8 med,) 3/4 c. flour

1 c. brown sugar, light alt

1 tsp. cinnamon 4 tbsp. butter

1/2 tsp. nutmeg

Pre-heat oven to 375 degrees Fahrenheit. Butter a 1-
%art baking dish or 9-inch Pyrex dish. Arrange slices in dish.,
ix half of the brown sugar with cinnamon and nutmeg and
sprinkle over apples. Add juices. ) .
To make crumb topping, mix the remaining suga.r _with
the flour and a dash of salt and rub or cut in butter. Sprinkle
over the apple slices and bake 35 - 40 minutes or until apples
are tender and the top browned. Serve warm with cold heavy

Crearn.
Betty Ann Dabbs
{Glen Dabbs, Bass)

LORNRA DOONE DESSERT

1 (10 oz.) pkg. Lorna Doone 2 c.milk
Cookies 1 qt. vanilla ice cream
1/2 1b. butter or margarine 8 oz. carton Cool Whip
2'pkgs. (3 oz.) instan Heath Bars, crushed
vanilla pudding

Crush cookies and mix with melted butter. Pat into 9 x
13-inch pan. Bake 15 minutes at 350 degrees. Cool. Blend
pudding mix with milk. Add softened ice cream. Mix well and
put on top of cooled crust. Spread Cool Whip on top and
sprinkle crushed Heath Bars on top. Refrigerate.

Evelyn Fraser
( Earle Froser, Lead)

126 Choo Choo Cuisine



FROZEN PEPPERMINT CHEESECAKE

1 1/4 c. chocolate wafer 1/4 c. melted margarine or
cookie crumbs butter
1/4 c. sugar

Combine crumbs and sugar; add margarine, mix well,
Press 2 cups crumbs firmly on bottom and way up sides of
foil-lined 9-inch round caie, springform or loaf pan. Ehill.

8 oz cream cheese 2 tsp. pe‘fperm_int extract
14 oz. can Eagle Brand Red food coloring, as
Sweetened Condensed desired
Milk 1 c. whipping creamn

In mixer bowl, beat cheese until fluffy. Gradually add
Eagle Brand. Stir in extract and coloring; mix well. Whip the
cream and fold into mixture. Pour filling into crust. Cover and
freeze 6 hours or until firm. Garnish with fudge ice cream top-

ing.
p. 1 cup crushed hard peppermint candies can be sub-
stituted for peppermint extract and coloring.)
Pat Crowe, Lead

CHOCOLATE FILLeD COOKIE FReEZE

18 Oreo Cookies 1/3 c. melted butter

2 sqs, unsweetened 1/2 c. sugar
chocolate or 1/3 c. cocoa 1 tsp. butter

1 (Lt. vanilla ice cream 1 sm. can (2@. c.)

1/2 c. chopped walnuts evaporated milk

Crush cookies fine with rolling pin and add melted but-

ter. Then melt chocolate over hot water. Stir in sugar and 1

ta.bles&oon butter; add milk very slowly. Cook over hot water

until thick. Cool. Line pan with cookie mixture, cover with ice

cFEream, then top with sauce. Sprinkle nuts over all (optional).
eeze,

I normally double this recipe which will then make a 9 x

13-inch pan. -
'ma Graham
{ Donovan Graham, Bass)
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FRENCH VANILLA ICE CREAM

1 c. sugar . 1 box French vanilla instant
11g. can Pet Milk _ pudding

1 can Eagle Brand Milk 4 Egg Scramblers

1 qt. 2% milk 2 tsp. vanilla flavoring

Beat eggs with electric mixer. Combine eggs, sugar, pud-
ding, Eagle Brand and Pet Milk in a saucepan and scald only.
Pour mixture into a one gallon ice cream freezer container.
Add vanilla and 2% milk as needed to fill one gallon line.
Makes about one gallon of great ice cream.

Anita Bugher
{ Forrest Bugher, Lead)

JAPANESE FRUIT PIE

1 stick oleo, melted 1/2 c. chopped pecans
2 eggs 1/2 c. coconut
1 c. sugar 1/2 c. raigins
1 tsp. vanilla 1 tbsp. vinegar
Unbaked pie shell
Mix all ingedients together with a fork. Pour into un-
ba_keci pie shell. Bake at 325 degrees for approximately 30 - 40
minutes.

Martha Green
( Lemar Green, Bass)

RANGEL rle
3 egg whites, stiffly beaten = 14 graham crackers, crushed
1c.sugar 1 c. chopped pecans
%/4 tsp. baking powder 1 tsp. vanilla
inch of salt

Beat egﬁ whites stiff, gradually adding sugar, baking
Bowde:r, salt. Fold in crushed crackers and pecans and vanilla.
ake in pie pan 30 minutes at 300 degrees.” Cool and top with

whipped cream.
June R. Couller
{James Coulter, Lead)
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LEMON ANGEL PIE

CRUST: 4 egg whites, beaten stiff. Add 1 cup sugar and
1/2 teaspoon cream tartar slowly. i’-ﬁt in greased pie tin,
smoothing outward to edge and bake in 275 degree oven for one
hour. Let'cool in oven.

LING: Beat 4 eﬁdolks, add 1/2 cup sugar, and beat
mixture with fork. Add 3 espoons lemon juice and 3 tables-
goons lemon rind and pinch of salt. Cook this mixture in

ouble boiler until thick, stirring constantly, about 10 minutes.
When cool, add 1/2 cup whipping cream (whipped) and put in
cooled crust. Trim with whipping cream. This should bein re-
frigerator 24 hours.
Evelyn Fraser
(Earle Fraser, Lead)

COCONUT CREAM BLENDER RIE

2 c. milk | 1 c. sugar

1 tsp. vanilla 1 ¢. coconut

1/2 c. Bisquick . 1/2 stick butter or

4 egis (or egg substitute for margarine
eggs)

Blend all ingredients together. Pour into a 9-inch pie
gan that has been sprayed with Pam. Bake for 45 minutes at

50 degrees.
Guelda Malone
{ Benny Malone, Baritone)

€ASY LEMON CHESS rle

2 c, sugar 1/4 ¢, milk

1 tbsp. flour 2'to 4 tbsp. grated lemon

1 tbsp. cornmeal rind .

4 eggs 1/4 c. lemon juice

1/E% melted butter 1'(9-inch) unbaked pie shell
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] Combine suﬁzr, flour and cornmeal in large bowl, toss
lightly with fork. Add remaining filling ingredients; beat with
rotary or electric mixer till smooth and orouihly blended.
Pour into pie shell. Bake at 350 degrees for 35 to 40 minutes or
until top is golden brown.

Virginia Jones
{ Pete Jones, Bass)
LEMON CHESS ri€
11/2 c. sugar 3 eggs, well beaten
2 tbsp. flour Juice of 2 lemons (8 thsp.)
1 stick butter, melted Unbaked pie shell

Mix in ¢bove order and pour into unbaked pie shell.
Bake at 350 degrees until brown on top.
June R. Coulter

{James Coulter, Lead)

rmiLe HIGH rPie

CRUST™:
1/2 c. butter 1/4 c. brown sugar
1'c. flour 1/2 c. chopped pecans

Mix together and sgread in 9 x 13-inch pan. Bake at 400
deﬁree_s for 15 minutes. Cool. Crumble and put half in bottom
of 10-inch pie pan.

f

FILLING:
1 (10 oz.) pkg. frozen 1 c. sugar
raspberries, unthawed 2 egg whites
Beat on high speed for 15 minutes. Fold in 1/2 pint
whipping cream, whipped. Spread mixture over crust and top
with remaining crumbs. Freeze.
Evelyn Fraser

(Earle Fraser, Lead)

130 Choo Choo Cuisine



LEMONADE PIE

1 can frozen lemonade 1 1g. carton Cool Whip
1 can siil\ieetened condensed 1 graham cracker crust
m

Mash lemonade with fork in mixing bowl. Add
sweetened condensed milk and Cool Whip. Mix well. Pour into

Erha.ha.m cracker crust. Garnish with graham cracker crumbs or
opped nuts, if desired. Refrigerate until re mtce;rve.
a Teen

( Lamar Green, Bass)

TOLL - HOUSE Ple

2 eges 6 oz. semi-sweet chocolate

1/Z c. flour chips

1/2 c. brown sugar (firmly 1 c. chopped walnuts
Backed 1/2 c. sugar

1 c. butter, melted and 1 deep dish 9-inch unbaked
cooled to room ple shell
temperature

. Preheat oven to 325 degrees. In large bowl, beat eggs
until foamy. Add sugar, flour and brown su%a,r; beat until weﬁl
blended. Blend in qleléed butter. Stir in chocolate chips and
walnuts. Pour into pie shell. Bake at 325 degrees 1 hour.
Glendas Peck
( Bernard Peek, Lead)

BLUEBERRY PlE

CRUST:

1/2 c. butter 1 1/4 c. all-purpose flour
1;8 tsp, salt /(sifted)p
1'(3 oz.) pkg. cream cheese
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30 lg. marshmallows 2/3 c. sour cream

1 c¢. milk . 1 {2 ¢. pecans - chopped
1 ¢. beavy cream {(whipped) 21 oz. can blueberry pie
6 tbsp. powdered sugar filling

Cream butter and cream cheese together. Measure flour
into another bowl and add salt, cut into butter mixture. Blend
well. Press firmly into a ball. Chill for 1 hour, roll out and put
in_pan. Prick bottom and sides. Bake 400 degrees 12 - 15
minutes. Dissolve marshmallows in milk in top of double
boiler over boiling water, stirring constantly. Cool.
ip cream using mixer until it stands in peaks.
Gradually add powdered sugar. Do not overwhip. Fold in sour
i:ream_a.nd 1/4 -up of pecans - fold this into cooled marshmal-
oW mix.
Fold into blueberry pie mixture and put in pie crust and

top with pecans.
Anita Bugher
{ Forrest Bugher, Lead)

STRAWRBERRY PRIE

1 c. sugar 1 pkg. frozen strawberries
2 whole eggs 1 ¢. whipping cream
1 pkg. strawberry Jello

 Mix sugar and eggs together, add juice and stir. Bring to
boil, move from stove, add Jello and stir until dissolved and let
cool. Fold in whipping cream. Use graham cracker crust.

Anite Bugher
( Forrest Bugher, Lead)

PERNUT BUTTER ICEBOX RIE

Serves 8

1 (8 oz.) tub Cool Whip 1 graham cracker crust
3/4 c. peanut butter
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Mix Sool Whip and peanyt butter with hand mixer until
ed.

well blended. Pour or spoon into pie crust and freeze for about
2 hours. Vircinia J
srginia Jones
( Pete Jones, Bass)

SOUTHERN RPECAN PI€ (THE BEST)

CRUST:
11/2 c. flour 1/2 c. Crisco
1/2 tsp. salt 4 - 5 tbsp. ice water

Preheat oven to 400 degrees. Sift flour and salt. Cut in
Crisco until douggl mixture is size of small peas. Sprinkle water
over dough, 1 tablespoon at a time, tossing mixture after each
addition. Form into ball. Flatten on lightly floured surface and
roll into circle. Place in a 9-inch pie pan.

FILLING:

3 eggs, beaten 4 tbsp. melted butter
1/2c. suiar 1 tsp. vanilla

1/2 c. light corn syrup 1 c. pecan halves

1/2 c. dark corn syrup

Mix all ingredients and pour into pie shell. Bake at 400
degrees for 10 minutes, reduce heat to 350 degrees and bake for
35 - 40 minutes. Serve with whipped cream.

Evelyn Fraser

{ Earle Fraser, Lead)

PECAN RUM PIE

4 tbsp. butter 1/8 tsp. salt
3/4 c. packed brown sugar 3 eggs
light 1 c¢. pecans
1/4 ¢.Tum 1 unbaked 9-inch pastry
1'tsp. vanilla shell
3/4 c. light corn syrup
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.. Cream butter and brown sugar to%ather. Add rum and
vanilla to corn syrup, Add salt to egﬁs. Add corn syrup and egg
mixture to sugar mixture; mix well. Add pecans. Pour into
pastry shell. Bake at 350 degrees for 45 to 50 minutes.

Virginia Jones
( Pete Jones, Bass)

CHOCOLATE rIE

3 eggs 1 tsp. vanilla flavoring
11/2 c. sugar 1/4 c. cocoa
1/4 c. Pet Milk 1'stick butter

Combine cocoa, butter and milk in saucepan. Cook over
low heat, stirrirg until smooth. . )

In another bowl beat sugar, eggs and vanilla flavoring.
Slowly pour chocolate mix to eggbml ure. Mix thoroughly and
pour Into pie crust (deep dish) unbaked.

Bake 55 to 60 minutes at 350 degrees. Cool completely,
to set, before cutting. (Use real butter.)

Mary Abercrombie

( Dave Abercrombie, Lead)

CHOCOLATE -AMARETTO PIE

2 (1.5 oz.) env. whipped 1 baked deep dish pie shell
topping mix or 2 baked regular pie

11/2 c.mi shells

2(41/2oz.) pﬁ%i..choco'late 1 (8 oz.) Cool Whip
instant pudding mix Chocolate shavings

1/4 c. amaretto or other (optional)

almond flavor

Prepare topping mix according to package directions.

Add milk, pudding mix and amaretto; beat 2 minutes at high

speed of electric mixer. Spoon mixture into pie shell. Top with
ool Whip and chocolate shavings. Chill at least 4 hours.

Myna Castings
{ m Lumpkin, Lead )
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MACAROON PrIE

4 egg whites 1 c. graham cracker crumbs
1/2 c. coconut 1 c. sugar
1 tsp. almond flavoring 1/2 c. pecans

Beat egg whites until stiff. Add sugar gradually. Mix
nuts, coconut and crumbs, and fold into egg whites. Ad
flavoring. Pour into WELL greased pan. Bake 30 minutes in
300 - 350 degree oven.

Guelda Malone

{ Benny Malone, Baritone )
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SOUR CREAM FUDGE

2 c. sugar | 1/4 tsp, salt

1 c. confectioners’ sugar 1 tbsp. butter

1 c. sour cream 1 tsp. vanilla

3 sgs. unsweetened 1 c. chopped nuts
chocolate

Mix together the suﬁar, confectioners’ sugar, sour cream,
unsweetened chocolate and salt in a heayy saucgpan and brin%
to a boil, stirring occasionally. Reduce heat and cook withou
stirring until small ball from mixture forms in cold water (234
degrees on candy thermometer). Add butter and vanilla ‘and
cool to lukewarm. Add nuts and beat until mixture loses its
loss. Pour into 8-inch square pan and allow to cool until firm.
t into squares. Makes 1 1/4 pounds.
Sally Wall

{ Clarence Wall, Bass)

PEANUT BUTTER FUDGE

Stirring constantly, mix:
3 c. sugar 3/4 c. butter
2/3 c. Milnot
Bring to a boil and let boil for 3 minutes.
Then add:
1 1/3 c. peanut butter 1 tsp. vanilla
25 lg. marshmallows
Stir until all melted and pour into greased pan.

Anita Bugher
{ Forrest Bugher, Lead)
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BUTTER TOFFEE

1 stick butter 1 tbsp water
1/2 c. sugar Chopped walnuts

Sprinkle chopped nuts in bottom of pie pan. Cook butter,
sugar and water in sauce pan over medium heat, stirring con-
stantly until a caramel color (about 10 minutes). If using cand
thermometer, cook to 300 degrees. Pour over nuts in pan an
quick] ]iread to edge. Let cool, turn upside down, and pop
out. into pieces.

Evelyn Froser
( Earle Fraser, Lead)

MICROWAVE PEANUT BRITTLE CANDY

lec “F 1 tsp. margarine or butter
1/2 ¢. light corn syrup 1 tsp. vanilla flavoring
1 c. llgh%]y salted peanuts 1 tsp. baking soda

Stir sugar and syrup t‘.ogf ther in 2 2-quart dlsh Place in
microwave, cook on “h minutes. Quickly stir ln
eanuts and cook an addltlonal 3 to 3 1/2 minutes on "high

&ulckly add margarine and vanilla and stir thorou%hly Cook 1

minute on high. Remove, stir in soda until light and fluffy.

Immedla.tely ]gou.r and spread on greased cookie sheet. Let

cool, break into small pieces. (Times stated are for 500 mw

mlcrowave vary slightly for higher rate.)
Anita Bu%her
{ Forrest Bugher, Lead)

CURRIED FRUIT BRKE

1 (29 oz.) can peach halves, 1/4 c. maraschino cherries,
drained drained
1 (29 oz ) can pear halves, 3/4 c. firmly packed brown

sugar
20 oz can pine dpple 1/3 cl.lgutter or margarine,
draine melted
(15 oZ. ) can apricot halves, 32 1/2 tbsp. curry powder
drained
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. Combine first five ingredients in a 12 x 8 x 2-inch bakin
dish. Combine brown sugar, butter and curry, stirring well;
spoon over fruit. Cover and bake at 350 degrees for 35 minutes
or until .thorou%hly heated.

Yield: 8 to 10 servings.
Eveﬁrn Froser
(Earle Froser, Lead)

RPRICOT WHIP

1lg. . dried apricots (or le olk, beaten
gzpkg pr ( 3 tgg ).rml;]k

sm.
i /lz/gtick utter % % white, beaten stiff
¢. sugar Sp. sugar
Pirlch of salt p-ot8

_ Wash apricots, cover with water and cook until soft, stir-
ring as water gets low. Remove from heat and add butter
sugar, salt, egg yolk, milk. Beat egg white until stiff, a.dc_hn% 3
tablespoons sugar. Fold into apricot mixture. Bake 15 minutes
at 350 degrees.

June R. Coulter
( James Coulter, Lead )

BAKED PINERPPLE

3/4 c. sugar 3 tbsp. flour
Mix these two together.
1 (14 oz.) can of chunk 14 Ritz Crackers, crushed
pineapple (drain and gz stick butter (melted)
reserve innamon (to taste)

1 c. grated cheddar cheese 1 c. chopped pecans

_ Prepare well buttered casserole dish. Reserve juice. Mix
plpeaﬁple, sugar-flour mixture, cheese. Pour into dish, top
with Ritz Crackers. Mix butter with 4 tablespoon juice, pour
over crackers until moist. Sprinkle with cinnamon, then pecans.
Bake uncovered 30 - 40 minutes. Let stand about 15 minutes
before serving.

Anita Bugher

{ Forrest Bugher, Lead)
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BAKED PINERPPLE

¢. sugar mixed with 1 pkg. finely grated cheese
bsp. cornstarch
1 pkg. Ritz Crackers,
crushed

f/lg cans crushed pineapple 1 stick butter, melted
t

Add sugar-cornstarch mixture to gineapple. Spoon into
casserole. Top with mixture of crushed crackers and butter,
then with cheese.
Bake 20 minutes at 275 - 300 degrees.
June R, Coulter
{James Couller, Lead)

RAPPLE FRITTERS

1/2 c. milk 1/2 tsp. vanilla

1legg 1'1/2 c. cake flour

2 tbsp. margarine 1/4 tsp, salt

Grated rind and juice froon 1 tbsp. baking powder
1/2 orange

1/2 c. chopped unpared
apjles

Combine in bowl milk, egg and margarine. Add grated
orange rind and juice, choppea ap(yles and vanilla. .

. Sift together flour, salt an. ba.lnng powder. Stir in milk
mixture with slgoon until blended. Drop batter by spoonfuls
into 1/2 inch hot oil. Fry to a golden brown. Drain.

Yield: 24 fritters.
Glenda Peek
( Bernard Peek, Lead)

CHERRY FRITTERS

Yields 6 servings

1 c. sifted flour le

1 tsp. baking powder 2/:?% milk |

1/2 tsp. salt 2'c. cherries, pitted and
2'tbsp. sugar drained
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Sift flour, baking_ﬁ‘owder, salt and sugar together. Beat
the egg and add the milk. Combine the liquid with the flour
mixture gradually. Beat until smooth. Add cherries and mix
well. Drop from large spoon onto a well greased griddle. Fry
until fritters are full of bubbles.

Glen Dabbs, Lead
HOT FUDGE SAUCE
2 c. sugar 1/4 c. white corn s
1/4 c. cocoa 1;4 tsp. salt yrap
1'c. evaporated milk 1'tsp. vanilla
1/2 c. margarine
Mix all iniredients except vanilla, Bring to boil for a
minute or so. Add vanilla. ?[‘hen whirl a few seconds in
blender.
Evelyn Fraser
( Eaig: Fraser, Lead)
PRALINE SAUCE
11/2 ¢, brown sugar 3/4 c choplped nuts
2/3 c. liﬁht Karo syrup 1/8 tsp. salt

4 tbsg. utter
1 (5.33 oz.) can evaporated
milk

.. Mix brown sugar, syrup and butter in saucepan. Bring to
a bolil, stirrin constanfly. After reaching a boil, remove from
stove and cool to the lukewarm stage. Add milk, pecans and
salt. Mix well. Remove from saucepan and store in airtight
container. . .

May be stored for several months in refrigerator and re-
heated as needed. Especially good with pound cake or ice
cream.

Yield: about 2 cups.

Marjorie Neely
{ Frank Neely, Lead)
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HONEY MUSTARD DIP

3/4 c. honey 1/2 c. mustard
3/4 c. Dijon mustard 1 c. mayonnaise

Blend all ingredients and serve. We like this dip for
chicken fingers. Also for salad dressing.
Glenda Peek

( Bernard Peek, Lead)

MOCK BERNAISE SAUCE

2 tbsp. diet margarine 1/8 tsp. paprika
1 tbsp. light n:ayonnaise 1/8 tsp. onion powder
1 tbsp. tarragon vinegar

Melt margarine in custard cup over hot water. Add the
other ingredients and stir vigorously. Serve at once.
Broil steaks. Spoon % teaspoon Worcestershire sauce on
each steak, then the Bgrnaise Sauce.
Evelyn Fraser

( Earle Fraser, Lead)

BARBECUE SAUCE FOR PORK

1 tsp. salt 1/2 tsp. pepper

1 tbsg. paprika l/tsp. sugar

1 med. onion, chopped 1 c. catsu

1/4 c. margarine 1/2 c. water

1/3 c. lemon juice 1'tbsp. Worcestershire sauce

Mix all ingredients in sauce pan. Heat to boil and re-
move from heat.
Glenda Peek

{ Bernard Peek, Lead)
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INSTANT HOT CHOCOLATE

1 1b. powdered sugar 2 Ibs. Nestle’s Quick
1 1b. © oz. powdered milk 6 oz. coffee creamer

(The_secret to this is in the sifting!) Sift 3 - 5 times.
Store in holiday tins. Your little card on the tin should read:
1/4 cup mixture to 1 cup hot water. Add marshmallows.
lot.) is 1s a wonderful gift for friends. It makes a
ot.
Great for camping.
Sandre Stansbury
{ Bob Stansbury, Bass)

SWEETENED CONDENSED MILK

1 c. instant non-fat dry milk 1/3 c. boiling water
2/3 c. powdered sugar 3 tbsp. melted butter

Combine all ingredients in blender and process untjl
smooth. Store in refrigerator until ready to use. Makes 1 1/4

cups.
Guelda Malone
{ Benny Malone, Baritone)
NO FAT SOUR CREAM
1 c. nonfat cottage cheese 1 tbsp. lemon juice

Place cottage cheese, lemon juice and 1/4 cup water in
blender container. Blend for 10 seconds. Yield: 1 cup.
Virginia Jones
{ Pete Jones, Bass)

CHRISTMAS SCENT

3 (4-inch) cinnamon sticks  1/2 lemon
3 bay leaves 1/2 orange
1/4 c. whole cloves 1'gt. water in sauce pan
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Mix all ingredients, brintho a boil. Then simmer. Re-
freshes the kitchen and house. Just keep adding water until all
the scent is used up. Easy!

Maury Abercrombie

{ Dave Abercrombie, Lead)
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CHOCOLATE PEE 134
CHOCOLATE PUNCH BOWL PUDDING 114
CHOCOLATE - AMARETTO PIE 134
CHOO - CHOO CHEESE CAKE 117
CHRIS'S PUMPKIN PIE CAKE 124
COCONUT CREAM BLENDER PIE 129
DEVONSHIRE APPLE PIE 122
EASY LEMON CHESS PIE 129
EASY PEACH COBBLER 114
EASY STRAWBERRY PIE 123
FOUR LAYER DELITE 115
FRENCH VANILLA ICE CREAM 128
FRESH PEACH PIE 122
FROZEN PEPPERMINT CHEESECAKE 127
FRUIT PIZZA 118
GLORIFIED BANANA PUDDING 116
GRAND MARNIER SOUFFLE 120
JAPANESE FRUIT PIE 128
LEMON ANGEL PIE 129
LEMON CHESS PIE 130
LEMONADE PIE 131
LORNA DOONE DESSERT 126
MACAROON PIE 135
MILE HIGH PIE 130
ORANGE PECAN PUMPKIN CRUNCH 124
OREO DELIGHT 116
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PEANUT BUTTER ICEBOX PIE 132
PECAN RUM PIE 133
PUNCH BOWL CAKE 113
RHUBARB TORTE 121
SOUTHERN PECAN PIE (THE BEST) 133
STRAWBERRY DELIGHT 113
STRAWBERRY PIE 132
TOLL - HOUSE PIE 131
VANILLA FRUIT TART 17
Eggs, Pasta, Rice
AMERICAN RICE PILAF 27
BREAKFAST CASSEROLE 22
EGGS LOUIS 21
FLORENTINE RICE 26
HASH BROWN BREAKFAST 22
MARY JANE EGGS 21
OVEN OMELET 21
PASTA WITH WHITE SAUCE 25
PRESIDENT REAGAN'S MACARONI AND
CHEESE 24
QUICK AND EASY SPAGHETT! 24
RICE PILAF 26
RICE WITH CHEESE AND OLIVES 26
ROASTED ASPARAGUS LASAGNA 28
SOUTHERN RICE 25
SPINACH QUICHE 23
TOMATOQ AND BASIL FETTUCCINI 23
Main Entrees

BAKED BEEF RAGOUT 64
BAKED COD 76
BAKED PORK CHOPS 74
BAKED SHRIMP WITH SEASONED BREAD
CRUMBS 78
BARBARA BUSH'S MEXICAN MOUND 70
BEEF GOULASH 65
BEEF STROGANOFF 65
BRUNSWICK STEW 61
BURGUNDY BRAISED BEEF ROAST 63
BUTTER HERB BAKED FISH 75
CASSEROLE ITALIANO 71
CHICKEN & BROCCOLI CASSEROLE 59
CHICKEN CASSEROLE WITH RICE 56
CHICKEN DRESSING 62
CHICKEN ENCHILADAS CASSEROLE 60
CHICKEN FRANCAIS 54
CHICKEN PARMESAN 57
CHICKEN POT PIE 60
CHICKEN SOUFFLE 57



CHICKEN SOUR CREAM BAKE
CHICKEN WITH WALNUTS

CHILI

CHOP SUEY CASSERCLE
CHUCK WAGON CASSERCLE
EASY CHICKEN DIVAN

GARLIC CHICKEN - EASY & FAST
GEORGIAN BRUNSWICK STEW
HAM BALLS

HAM CASSEROLE

HAM IN CAN

HAWAIIAN CURRY BEEF

HELEN'S CH!CKEN & BROCCOLI
LASAGNA

LEMON BROCCOLI CHICKEN
MARINATED CHUCK ROAST
MEATBALL STEW

NACHO CASSERCLE

NIGHT BEFORE CASSEROLE
NORWEGIAN MEATBALLS

OVEN CHICKEN

PINEAPPLE CHICKEN

POPPY SEED CHICKEN CASSEROLE
PORK CHOPS DIJON

PORK STROGANOFF

GQUICKIE CHICKEN

RANCH STEW

RUSSIAN FISH STEW

SHRIMP A LA CREOLE

SHRIMP SCAMPI

SHRIMP SCAMP!

STEAK AND POTATO CASSERCLE
SUNDAY DINNER CHICKEN
SWEDISH MEATBALLS

SWISS BLISS

THRIFTY MEAT PIE

TUNA CASSEROLE

Potpourrs
APPLE FRITTERS
APRICOT WHIP
BAKED PINEAPPLE
BAKED PINEAPPLE
BARBECUE SAUCE FOR PORK
BUTTER TOFFEE
CHERRY FRITTERS
CHRISTMAS SCENT
CURRIED FRUIT BAKE
HONEY MUSTARD DIP
HOT FUDGE SAUCE

140
139
139
140
142
138
140
143
138
142
141

INSTANT HOT CHOCOLATE
MICROWAVE PEANUT BRITTLE CANDY
MOCK BERNAISE SAUCE

NO FAT SOUR CREAM

PEANUT BUTTER FUDGE

PRALINE SAUCE

SOUR CREAM FUDGE

SWEETENED CONDENSED MILK

Soups and Salads
"FORGOTTEN" MINESTRONE
ARTICHOKE SALAD
BEAN AND RICE SOUP
BLUEBERRY CONGEALED SALAD
CABBAGE SALAD
CAESAR SALAD
CAULIFLOWER BROCCOLI SALAD
CHAMPAIGN SALAD
CHERRY SALAD
CHUTNUT GHICKEN SALAD
COPPER PENNIES
CORN SALAD
COTTAGE CHEESE SALAD

CRAN - RASPBERRY BURGUNDY SALAD

CRANBERRY JELLO SALAD
CRANBERRY RELISH

CRANBERRY STAR MOLD
CRANBERRY - ORANGE CHUTNEY
CRUNCHY PEA SALAD

FLIP FLOP SALAD

FRENCH MARKET SOUP

FRESH STRAWBERRY SALAD
FROSTED SALAD

GREEN LAYERED SALAD

HOT CHICKEN SALAD

ITALIAN SALAD

JARLSBERG VEGETABLE BISQUE
LAYERED POTATO SALAD

LIME JELLO SALAD

MANDARIN ORANGE SALAD
MARINATED BROCCOLI SUPREME
MULTIBEAN SALAD

NAPA SALAD

PINEAPPLE UPSIDE DOWN SALAD
POTATO - BACON CHOWDER
QUICK CLAM CHOWDER

SOUR CREAM POTATO SALAD
SPECIAL CONGEALED SALAD
TROPICANA GRAPES

TURKEY CARCASS SOUP

Index

143
138
142
143
137
141
137
143

50
3g
48
31

42
43
41

a7
35
45
39
40
az
as
34
45
35
48
41

az
4
35
34
a4
45
a7
51

43

31

31

40
38
44
a3
47
45
42
33
35
a7
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VEGETABLE BURGER SOUP
VEGETABLE SALAD
VEGETABLE SOUP

YANKEE COLESLAW

Vegetables
ACORN SQUASH A LA CHERRIES
ASPARAGUS AND PEAS CASSEROLE
BAKED EGGPLANT
BAKED VIDALIA ONIONS
BROCCOLI CASSEROLE
BROCCOLI CASSEROLE
BROCCOLI CASSEROLE
BUFFET POTATOES
CALICO BAKED BEANS
CARROT CASSEROLE
CORN PUDDING
CRUSTY BROILED TCMATOES
FARMER'S POTATOES
GREEN BEAN CASSEROLE
TALIAN POTATOES
LUSCIOUS POTATOES
POTATO CASSEROLE
REGAL MUSHROOMS
ROASTED PQOTATOES
SPICY BAKED BEANS
SWEET AND SOUR CABBAGE
SWEET PCTATO CASSEROLE
VIDALIA ONION PIE
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CALORIE COUNTER

For this caLomes | SUbSHitute this caomSALoniEs
MEATS
Loin Roast, 3% oz. 340 | Pot Roast (Round), 3% oz. 200 | 140
Rump Roast, 3% oz. 340 | RibRoast, 3'4 oz. 260 80
Swias Steak, 3% oz, 300 | Liver (fried), 3% oz. 210 80
Hamburger {av. fat, broiled), 3 oz. 245 | Hamburger (lean, broiled), 3 oz. 185 80
Porterhouse Steak, 3'% oz, 200 | Club Steak, 3% or. 180 | 100
Rib Lamb Chop (medium), 3 oz. 300 | Lamb Leg Roast, 3 oz. 235 65
Pork Chop (medium}, 3 oz. 340 | Veal Chop {medium), 3 oz. 185 [ 186
Pork Roast, 3 oz. 310 | Veal Roast, 3 oz. 230 80
Pork Sausage, 3 oz. 405 | Ham (bolled, lean}, 3 oz. 200 | 205
POTATOES
Potatoes (fried), 1 cup 480 | Potato {baked), 2%" diameter 100 | 380
Potatces {mashed), 1 cup 240 | Potato (boiled), 24" dlameter 100 | 140
SALADS
Chef Salad with: Regular oil, 1 tbl. 160 | Chaf Salad with: Dietetic Dressing, 1tbl. 40| 120
Chef Salad with: Mayonnaise, 1 tbl, 125 | Chef Salad with: Dietetic Dressing, 1tbl. 40 85
Chef Salad with: Roquafort, Russian,

French, 1 tbl. 105 | Chef Salad with; Dietetic Dressing, 1 tbl, 40 65
SANDWICHES
Club Sandwich 375 | Open Bacon & Tomato Sandwich 200 (| 175
Peanut Butter and Jelly 275 | QOpen Egg Salad 185 | 110
Turkey with Gravy 300 | Open Hamburger (lean) 2 oz. 200 (| 100
SNACKS
Fudge, 1 cz. 115 | Vanilla Wafers, {dietetic}, 2 50 85
Peanuts (aslted), 1 oz. 180 | Apple, 1 70| 120
Peanuta (roasted), 1 cup 800 | QGrapes, 1 cup 85| 735
Potato Chips, 10 medium chips 115 | Pretzels, 10 amall sticks 35 80
Cheocolate, 1 oz, bar 145 | Marshmallows, 3 60 a5
SOUPS
Creamed soup, 1 cup 135 | Chicken Noodla soup, 1 cup 85 70
Bean soup, 1 cup 170 | Beet Noodle soup, 1 cup 70| 100
Minestrone soup, 1 cup 105 | Beef Boullion, 1 cup 30 75
VEGETABLES
Baked Beans, 1 cup 320 | Green Beans, 1 cup 30{ 280
Lima Beans, 1 cup 180 | Aasparagus, 1 cup 35| 145
Corn (canned), § cup 170 | Caulifiower, 1 cup 25| 145
Paas {canned), 1 cup 185 | Peas {fresh), 1 cup 115 50
Winter Squash, 1 cup 130 | Summer Squash, 1 cup O 100
Succotash, 1 cup 260 | Spinach, 1 cup a0 | 220




TABLE OF SUBSTITUTIONS

INGREDIENT QUANTITY

SUBSTITUTE

baking powder

butter

chocolate

cream

agg

flour
(for thickening)

tlour

herbs

honey

milk

yeast

1 teaspoon double-acting 1% teaspoons phogphate or tartrate or

1 cup

1 square unsweetened

1 cup coffee cream

1 cup heavy cream

1 whole agg

1 tablespoon

1 cup all purpose
1 cup cake flour
1 cup self-rising

1 tablespoon fresh

1 cup

1 cup fresh whole

1 cup whole milk

1 cup sour milk

1 cake compressed

% teaspoon baking soda plus
14 cup buttermlilk or sour milk

1 cup margarine

% to 1 cup hydrogenated fat plus %
teaspoon salt

% cup lard plus % teaspoon salt

3 tablespoons cocoa plus
1 tablespoon shortening

3 tablespoons butter plus
% cup milk

1/3 cup butter plus
¥% cup mllk

2 agg yolks

4 tablespoon cornstarch or
2 teaspoons quick-cooking tapioca

1 cup plus 2 tablespoons cake flour
% cup all purpose flour
1 cup flour, omit baking powder & salt

1 teaspoon dried

1 to 1% cups sugar plus
¥ cup liquid

1 cup reconstituted nonfat dry milk plus
2 teaspoons butter

% cup evaporated milk plus
% cup water

1 tablespoon lemon juice or vinegar
plus sweet mllk to make one cup

1 package or
2 teaspoons active dry yeast




TABLE OF EQUIVALENTS

FOOD

QUANTITY

YIELD

apples

bread crumbs

cabbage

cheese

cherries
crackers, graham

crackers, soda

cranberries
cream, whipping

dried raisins, currants

dates

dry beans

eggs

flour
lemon

macaroni, spaghatti
noodles

nuts, peanuts
pecans, chopped
halves

walnuts, chopped
halves

onion
orange

rice
rice, precogked

sugar, brown
confectioners’
granulated

1 medium

3 1o 4 slices bread
1 slice bread

1 pound
¥ pound
1 quart
15

16
22

1 pound
1cup

1 pound

1 pound
1 cup

5 medium
8 medium egg whites

12 to 14 medlum egg yolks

1 pound sifted
1

% pound

5 ounces

4% ounces
3% ounces
4% gunces
3% ounces

1 medium
1

1 cup
1 cup

1 pound
1 pound
1 pound

1 cup sliced

1 cup dry crumbs
% cup soft crumbs

4 cups shredded
1 cup shredded

2 cups pitted

1 cup fine crumbs

1 cup coarse crumbs
1 cup fine crumbs

3 to 3% cups sauce
2 cups whipped

3 cups, seedless
2% cups, seeded

2'4 cups, chopped
2'% cups cooked
1cup

1cup

1 cup

4 cups

2 to 3 tablespoons |uice

4 cups cooked

1 cup
1 cup
1 cup
1 cup
1 cup

% cup chopped
1/3 to 1/2 cup juice

3% cups cooked
2 cups cooked

2% cups firmly packed
3% cups sifted
2% cups




THE MOST USUAL
WEIGHTS AND MEASURES

A pinch = s teaspoon or less
1 tablespoon = 3teaspoons

4 tablespoons = Yacup

8 tablespoons = ‘e cup

12 tablespoons = % cup

1 cup of liquid = 1% pint

2 cups of liquid = 1 pint

4 cups of liquid = 1 quart

2 pints of liquid = 1 quart

4 quarts = 1 gallon

8 quarts = 1 peck, such as apples,

pears, etc.

16 ounces 1 pound




SUGGESTIONS FOR MEAT COOKERY

I. Steaks, Chops, Cutlets (laken from refrigerator just before cooking)

Appropriate Vegetables
Kind of Meat Cuts to Buy How to Cook How Long to Cook i Potatoss or Other Vegetables | Sauce or Relish
{minutes per side} Equivelent
Beefsteak Sirloin Broil (1) 1 inch thick: Belgian baked String beans Mushroom
Porterhouse Pan-broil rara - 5 min. potatoes Creamed onions sauce
Club medium - 6 min, Baked stutfed Cauliflower au Pan-fried
Tenderloin well done - 7-8 potatoes gratin mushrooms
Rib min, Buttered Maitre d'hotel
{2) 1'% inches thick: parsnips butter
rare - 7-9 min.
medium - 10 min.
well done - 12
min.
{3) 2 inches thick:
rare - 16 min.
medium - 18 min.
well done - 20
min.
Hamburger Bottom round Pan-broil (1) Steak 1 inch Macaroni Broiled tomato Wilted
steak and Broil thick: Noodles Curried caull- cucumbers
Meatballs 4-5 minutes flower Dressed
{2) meat balls Boiled sweet Pan-fried onions lettuce
5-10 minutes potatoes
Lamb chops Rib chops Broil (1) 7 inch thick: Creamed Diced carrots Currant jelly
and steak Loin chops Pan-broil 6-7 min, potatoes Buttered peas Mint jelly
Shoulder chops (2) 1'% inches thick: Baked potatoes
Steak (top of 9-12 min.
leg)




SUGGESTIONS FOR MEAT COOKERY

I. Steaks, Chops, Cutlets (taken from refrigerator just before cooking)

Appropriate Vegetables

Kind of Meat Cuts to Buy How to Cook How Long to Cook Potatoes or Other Vegetables | Sauce or Relish
{minutes per side) Equivalent
Veal chops Rib Braise (1) 1 inch thick: Baked potatoes Boiled onions Tomato sauce
Lain brown, then 45 Potatoes in Glazed carrots Brown sauce
min, cream Harvard beets Lemon slices
Dandelion Bread stuffing
greens
Veal cutlets Top of leg Braise (i.e., Brown, then 45 min. Mashed Baked tomatoes | Brown sauce
steaks, and Pan-fry, then potatoes Asparagus Piquante sauce
birds cook covered) Serve well done Potato putt Tomato sauce
Pork Chops Rib Braise Ya inch thick: Mashed Buttered Brown sauce
Loin Bake brown, then 20 potatoes cabbage Applesauce
Shoulder min. Baked sweet Ceuliflower Spiced jelly
1 inch thick: potatoes polonaise Bread stuffing
brown, then 40 Sweet potatoes Pan-1ried onions
min. with apples
bake 30 min. - 1 hour
Pork steak Top of leg Braise Brown, then 30 min. See Pork Chops
Shoulder
Sliced ham Center ot leg {1) Pan-brail Ya inch thick: Creamed Buttered Sweet pickles
5 min. per side potatoes spinach
Buttered carrots
(2) Bake 1% inches thick: Scalloped Buttered Dressed lettuce
at 350° F. 1 hour potatoes cabbage
Glazed sweel Broccoli
potatoes Corn gysters
Pork tenderloin Tenderlain (1) Braise Brown, then 20 min. Potatges au Mashed Squash Pan-tried apples
(2) Bake 45 min. gratin Spinach or Applesauce
Scalloped other greens Stutfed apples

potatoes




SUGGESTIONS FOR MEAT COOKERY

I. Miscellaneous Cuts for Small Families (meat taken from refrigerator just before cooking)

Appropriate Yegetables

Kind of Meat Culs to Buy How to Cook How Long to Cook Potatoes or Other Vegetables | Sauce or Relish
(minutes per side) Equivalent
Veal, calf, beef Liver (1) Pan-fry 5 min. per side Crearned Spinach or Broiled bacon
lamb, or pig {2) Braise Brown, then 15 to 30 potatoes other greens
min, Baked potatoes Creamed onions
Pan-fried sweeat Scalloped
potatoes tomatoes with
corn or okra
Calf Heart (1) hhto % 10-15 min. Lyonnaise Baked tomatoes
inch slices potatoes Creamed
broll cabbage
(2) Stuff and Pan-fry 15 min., Potato puff Creamed turnip
bake bake in casserole Pan-fried
2 hours parsnips
Calf Sweetbreads (1) Simmer Simmer 20 min. Parsley French
then reheat potatoes artichoke
Croustade cases Asparagus
{(2) En brochette | 12-15 min. Potato balls Baked stuffed
tomatoes
Green peas
Calf or lamb Tongue (1) Stew 1%-2 hours Parsley Mushrocoms Horseradish
(2) Stew, then potatoes Spinach sauce
jolly Potato salad Lime beans Raisin sauce




SUGGESTIONS FOR MEAT COOKERY

Il. Miscellaneous Cuts for Small Families (meat taken from refrigerator just before cooking)

Appropriate Vegetables

Kind of Meat Cuts to Buy How to Cook How Long to Cook Potatoes or Other Vegetables | Sawuce or Relish
(minutes per side} Equivalent
Calf or lamb Kidneys {1} Broil S min. per side Deimonico String beans
(2) En brochette | 12-15 min. potatoes Braised celery
(3) Pan-fry Pan-fry 15 min. Hashed brown Brussel sprouts
then stew stew 30 min. potatoes
Beef Tripe (1) Broil 5 min. per side Raw fried Buttered onions
potatoes Tomato aspic
(2) Pan-fry 5 min. per side Mashed Buttered
potatoes carrots
{3) Creole 10 min. Baked potatoes
Hash Comed beet Pan-1fy or bake 30-45 min. Buttered beets Dressed lettuce
or left-over Wilted lettuce Piccalili
meat Vegetable salad
Bacon Machine-sliced (1) Pan-broil (1) 5 min. per side Scalloped corn
Canadian-style (2) Bake (2) 10-15 min. and tomato
(3} Broil {3) 3 min. per side Vegetable plate
Sausage, pork Link ssussge (1) Pan-broil (1) 15 min. Scalloped Baked squash Pan-friad apples
Sausage meat (2) Bake {2) 25-30 min. potatoes Creamed cabbage

Beked potatoes

Cornela
Southern

Baked apples




CARVING A
PORTER-HOUSE
STEAK

Top lett: Place steak on a hot
platter.
Top right: Cut out the bone.
Right: Cut wedge-shaped strips
from the outer edge to the place 3.
where the bone was removed.
Serve each person some of the
choice tenderloin (inside the
bone).

CARVING A
ROLLED RIB
ROAST

1. Place the roast on a
hot platter with the
larger cut surtace
down.

Cut a thin slice across
the grain, starting from
the right side; cut the
cords, one at a time as
the roast is sliced
down to them.

2. Remove slices o a
serving plate as they
are cut,




THREE MEALS FROM ONE CUT OF MEAT

A. POT ROAST
Threa frash-cooked
meals from one
pot roast of baef

Cut into three pigces
along dotted lines

B.LEG OF LAMB
How to get steaks,
a roast, a staw from
one leg of lamb

Buy a full-cut leg of lamb.
Ask your butchar to cut otf a
few steaks, and to cut through
the shank, leaving about a
pound of meat on the bone

C.LOIN ROAST
Three fresh-cooked
meals from a pork
loin roast (rib-cut)

Study the dotted lines
carafully 80 that you can

explain to your butcher
how you wish the meat cut

.

/

1. Stew

Cut the round end of the
rogst into cubes for a beef
and vegetable stew

25N

2. Pot Roast
Leave the center
for a pot roast

%

\;\

) ;k‘t-“\

3. Swies Steak

With a sharp knife split
the remaining piece to
make Swiss steaks

1. Steaks to Broll

2. Roast

3. Stew or Casserole

Cut the meat from the shank
into tubes. Use for an Irish stew,
a curry, or shish kebob

1. Barbecued Backbones
Ask your butcher to saw
through the ribs high enough to
leave an inch thick layer of meat
on the backbones. Ask him to
chop these backbones into |
serving-sized pieces. Cook as
you would spareribs

§

e 2. Chops
i o lg Cut a tew chops from the
{5 remalning plece by slicing
’,;"!;é";. betwesn the riba
3. Roast ‘ﬁ
Roast the remaining piece @



CARVING A CROWN ROAST OF LAMB

The roast is ready for the carver. Cut between the ribs. Remove
individual chops to serving plates.

CARVING A
LOIN ROAST
OF PORK

1. Ask the butcher to
loosen the backbone
by sawing across the
ribs close to the
joining with the
backbone.

2. Cut the backbone
away from the cooked
roast in the kitchen
ready for the carver.

3. Cut the slices ¢lose to
the ribs; for each slice
that has a rib bone,
there should be a
boneless slice from the
space between the
ribs.




CARVING A
HAM

1. Place ham on platter
with fat side up and the
shank on the carver's
right. Cut several slices
parallel to the length of
the ham on the side
near the carver.

2. Turn the ham so that
it rests on the cut
surface; cut a small
wedge from the shank
end. Cut thin slices
down to the leg bone.

3. cut along the bone
and free the slices,

4. For more sarvings,
turn the ham back to
its originat position
and slice at right
angles to the bone.




Retall Cuts

N e
A
e:._. 5

Ground Beef
Roast (Baka), Broil,
Panbroll, Pantry
Braise

Hind Shank
Cook in Liquld (Soup) or Bralsa

Rolled Fiank Flank Mesl
Braise or Cook In Liquld

Heef of Round
Braise or
Cook in Liquld

Flank Steak
Flilsts

Flank Steak
Brulse

Plate Rolled  Short
“Bolling"” Geel Plate  RIbS

Bralsa or Cook in Liquld

Briakel Corned Beef

‘ %j‘
Shank Cros Cut

Knuckle Fors Bhank
Cook In Liquid (Seup) Bralse

English Cut

Arm Pol-Roast
Braise

BEEF

Wholesale Cuts

Retall Cuts

Round Top Reund Bottom Round

a..- Brose

Rollad Rump  Stending Rump

Braise or Roast

Pin Bone
Siroln Steak

Broil, Panbroll, Pantry

Sirloln Steak

T-Bone Club
Stesk Steak Stesk

Broll, Panbroil, Paniry

Porterhouse

Sunding  Rolled Rib
Rib Roast  Rlb Rosst _ Steak
Roast Broil, Panbrol,
Pantry

Triangls Bonelass Chuck Shoulder

Pot-Roast Pot-Roast Flllet
Bruise
A \\s\a, i s
RS \\5{“’-"
Ralled Neck Boneless Neck

Brajse or Cook in Liquld



ROASTING TIME AND

TEMPERATURE CHART

Cut Approximate Internal Temperatura Approximate
Weight on Removal Cooking Tima
(Pounds) from oven (Totel Time)
Roast meat at constant oven temperature of 325° unleas otherwise indicated.
Beel
Standing Rib 4106 140° (rare) 2V to 2% hrs.
160° {medium) 2% 10 3% hrs.
170° (well done) 3% to 3% hrs.
140° (rare) 2% 10 3 hrs.
Standing Rib 6to8 160° (medium) 3to 34 hrs.
170° (well done) 3% 10 4 hrs.
Rolled Rib 5to7 140° (rare) Vi to 3% hrs,
180° {medium) ¥ to 4 hrs.
170° (well dona) 4% t0 4% hrs.
Rolled Rump 4t06 180° 1o 170° 2t0 2% hrs.
Sirloin Tip I%to 4 150° to 170° 2 to 2% hrs.
Rib Eye or Delmonico 4t06 140° (rare) 1% t0 1% hrs.
{Roast at 350°) 160° (medium) 1% hrs.
170° {well done) 2 hrs.
Tenderloin, whole 4t06 140° (rare) 45 min. to 1 hr.
(Roast at 425°)
Tenderloin, haif 2103 140° (rare) 45 10 50 min.
(Roast at 425°)
Veal
Leg 5to06 170° 2% to 3% hrs.
Loin 4t06 170° 2% t0 3 hrs,
Rolled Shoulder 4t06 170° 3% to 3% hrs.
Fresh Pork
Loln, center 3to5 170° 2% to 3 hrs.
Loin, halt S5to7 170° 3% to 4% hrs.
Loin, blade 3to4 170° 2 to 2% hra.
Loin, center; rolled Jto4 170° 2% to 3 hrs.
Boston Shoulder 4to6 170° 3tod4 hrs,
Picnic Shouldar 5to6 170° 3to4hrs.
Leg {fresh ham) 10t0 16 170° 4% to 6 hrs,
Leg, half (fresh ham) 5to7 170° J%4 to 4% hrs,
Smoked Pork
Ham {cook-before-aating)
whole 10to 14 160° 3% tod hrs.
half 5t07 160° 2% to 3 hrs.
shank or butt 304 160° 2 1o 2V hrs.
Ham {fully-cooked)
whole 10t0 14 135° to 140° 2% to 3 hrs,
half S5to7 135° to 140° 1% to 2% hrs.
whole, bonalass 6to 10 135° to 140° 2to2Y% hrs.
half, bonaless 4105 135° to 140° 1% to2 hrs.
Picnic Shoulder 5to8 170° 3to4 hrs.
(cook-before-eating)
Lamb
Leg, whole 5to8 175° to 180° 3% to 3% hrs.
Leg, half 3104 175° to 180° 310 3% hrs.
Square Cut Shoulder 4t06 175° to 180° 2% 10 3 hrs.
Rolled Shouidar 3to5 175° to 160° 2% to 3 hrs.




CARVING A
STANDING RIB
ROAST

1. Ask the butcher to
saw off the short ribs
and to saw between
the ribs and the
backbone. Place the
roast on the platter
with the larger cut
surface down and the
ribs to the carver’s left.
Insert the fork between
the two top ribs; cut
slices from % to Y inch
thick.

2. Cut close along the
rib with the tip of the
knife, thereby freeing
the slice.

3. Lift each slice to the
side until enough have
been cut for all.




CARVING A
LEG OF LAMB

1. Place roast before
carver with shank bone
at right and the thick,
meaty portion on the
tar side of the platter.
Cut a few slices from
the near thin side.

2. Turn the roaat to reat
on the flat cut surface;
starting at the shank
end, slice down to the
bone.

3. Cut paraliel to bone to
release the slices.




Retall Cuts

Boneless
Loin Roast
Roast

Tenderioln
Frenched snd Whola
Roast, Bralsa, Panfry

Canadian Style Bacon

Loin Chop
Roasl, Broil, Panbroll, Panfry

@5’%%-@@

4 4 2105
RIb Fremched  putterfty
Chop  RibChop Chop

Bralse or Paniry

b
- @ ::{e.’t_"’-’f_‘.“"wh
. i i
g o) M
1,2 34
Sirioin Roasi  Loind Roast
Center Cut

4
Crown Roast

()

g

©

Fat Back
Lard - Salt Pork Shortening
1
B
Smoked
Steaks Shoulder Butt

Breise, panfry  Foast (Bake}, Cock In
Liquid, Broil, Panbroll,
Panfry

Boston Butt  Rolled Boston Bul
Roast

PORK

Wholesale Cuts
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Jowl Bacon Square
GCook in Liqulid, Broll, Panbroil, Paniry

Retail Cuts

Ham
{Bun Halfy

Roast (Bake); Cook in liquld

TLo

(Shank Half)

Conter
Heam Elice

Broll, Panbroil, Panfry

Spare Ribs

Plcnic 8h

1d.

Cushion
Piente 8h

1l

Roast {Bake),
ook In Liquid

Rolled Fresh
Plcnle Should

Roast

Fresh Showlder Hock

Bralsa, Cook in Liquid

Arm Stsak
Bralss, Paniry



STORAGE TIME GUIDE FOR MEAT

(kept in cold refrigerator at 36° F. to 40° F.)

MEAT STORAGE MEAT STORAGE
{Uncooked, loosely LIMIT FOR | {Uncooked, loosely LIMIT FOR
covered) MAXIMUM covered) MAXIMUM
QUALITY QUALITY
BEEF VARIETY MEATS
Corned bes! 7 days Brains 1 day
Hamburger 2 days Heart 2 days
Pot roast 5106 days Kidney 1 day
Short ribs 2 days Liver, sliced 2 days
Standing rib roast 5 to 8 days Sweetbreads, cooked 2 days
Standing and rollad 5 to 6 days Tongue, fresh 2 days
rump and sirlion tip Tongue, smoked 7 days
Steak 3 to 5 days
Stew meat 2 days
Tenderloin 3 to 5 days
COOKED, LOOSELY COVERED
PORK (iresh) Franks 410 5 days
Chops 3 days Ham or Picnic 7 days
Pork sausage 210 3 days Leftover meat 4 days
Roast 5106 days
Spareribs 3 days
Knuckles or hocks 3 days
SLICED READY-COOKED
HAM, BACON (cured pork) Dry sausage 1 to 2 weeks
Bacon & to 7 days Livar sausage 210 3 days
Half ham 7 days Luncheon meat 3 days
Whole ham 1 to 2 weeks Meat loaves 3 to 4 deys
Sliced ham 3 days Semidry sausage 7 to 8 days
Picnic 1 to 2 weeks
LAme UNSLICED READY-COOKED
Chops 3 days Bologna 4 1o 8 days
Roast 5days Dry & semidry sausage 2 to 3 weeks
Shank 2 days
Stew meat 2 deys
VEAL Liver sausage 4 to 6 days
Chopa and steak 4 days Meat loavas 4 to 6 days
Roast 5 to 6 days

Stew meat

2 days




CHEESE GUIDE

Cheese

How Il looks and tasles

How to serve

American,
Cheddar

Favorite all-sround cheeses. Flavor varies
from mlld to eharp. Color ranges from
natural to yellow-orange; texture firm to
crumply.

in sandwiches, casseroles, soutfles, snd
créeemy aauces. With fruit ple or crisp
crackers; on a snack or deasart tray with
Truit.

Blue,
Gorgonzola,
Roqusfori

Compact, craamy cheeaas velned with blua
or blue-green mold. Sometimes crumbly.
Mild 1o aharp salty flavor. {Stliton is aimilar,
but like a blue-veined Cheddar.)

Crumble In selads, ssled dressings, dlps.
Delicious with fresh pears or apples for
desgart. Bland with butter for sleak topper.
Spread on crackers or crusty French or
Italian bread.

Brick

Medium firm; creamy yellow color, tiny
hales. Flavor very mild to medium sharp.

Good for appetizers, sandwiches, or des-
serts. Great with fresh peaches, cherries, or
melons.

Brie {brea)

Similer to Camembert, but slightly firmar.
Distinctive sharp flavor, pronouncad odor.

Serve as dessart with fresh frult. Be sure o
eat tha thin brown and white crust.

Camembert
{kam’ em bear)

Creamy yellow with thin gray-white crust.
Whan ripe, It softena to the consistancy of
thick cream. Full, rich, mildly pungent.

Classic desgert cheese-gerva at room tem-
peratura with fresh peachea, paars, or ap-
ples, or with toasled weinuts and crackers.

Cotinge

Soft, mitd, unripenad cheesa; large or small
curd. May have craem added.

Used in salads, dips, mein dishes Fopuler
with fresh and canned fruits.

Cream

Very mild-flavored soft cheese with bultary
texturg, Rich and smooth. Avellable whip-
ped and In llevored spreeds.

Addarichness and body to molded and fro-
ren saleds. ch ke, dips, frostings,
sandwich spraads. Serve whipped with
dessarl.

Edam,
Qouda

Round, red-coated cheeses; creamy yallow
to yallow-orange inside; flrm and smooth.
Miid nutlike flavor,

Bright hub for desserl or snack tray. Good
in sandwiches or crunchy saleds, or with
crackers. Great with grepes and oranges,

Llederkranz,
Limburgar

Robust flevor and highly arometic. Soft and
amooth when ripe. Liederkranz ls milder in
{lavor and golden yellow in color. Limburger
is creamy whita.

Spraad on pumpernickel, rye, or crackera,
Team with apples, peers, and Tokay grapes.
Serve aa snack with eelty pretzels and
coffes.

Mozxzareila,
Scamorze

Unripaned. Mild-flavorad and slightly firm.
Creamy white 1o pale yellow.

Cooking chease. A "must” lor pizza, lag-
agne; good in toasted sandwichas, hot
snacka.

Muenster
(Mun’ stir)

Between Brick and Limburger. Mild to
mallow flavor, creamy white. Madium herd,
tiny holes.

Use in sandwichas or on snack or desserl
trey. Good with Iresh awee! cherrles and
mealon wedges.

Parmesen,
Romane

Sharp, plquant, very hard cheeses. Comein
shakers graded. (Parmesan is alsoavallable
shradded.) Or grata your own.

Sprinkle on pizza, main dishes, breada,
salads, soupa. Shake over buttered pop-
corn!

Port du Salut
{por du sa v’}

Semiacit, smooth and buttery. Meliow to
robust flavor between Chadder and Lim-
burger.

Desserl cheeae-dalicious with fraah frult;
graat with apple pie. Good for sneck
tray,

Provolone
fpro vo lp’ nea)

Usuelly smoked, mild 1o sharp flavor. Hard,
compectand fleky. Paar or sausage shaped.

Use in [talian dishes, in aandwiches, on
snack and appetizer trays.

Firm, pala yellow cheese, with large round
holes, Sweet nutlike flavor.

First choice for ham-cheese sandwiches,
fondue. Good In salads, saucea, as a snack.

Process
cheesen

A blend of freah and eged natural cheeaes,
peateurized and packeged. Smooth snd
creamy; melts aasily. May be flavorad.

ldeal for chaese sauces, soufflea, grilled
chepae sandwichas, In cesseroles. Hendy
for the aneck trey, too.




TERMS USED IN RECIPES

Stir

Bake - To cook covered or uncovered in an
oven of oven-type appliance. For meats
cooked uncovered, it's called roasting.

Basie - To molstan foods during cooking
with pan drippings or speciel sauce to add
flavor and prevent drying.

Beat - To make mixture smooth by adding
air with e brisk whipping or stirring motion
using spoon or electric mixer.

Biend - To thoroughly mix two or more
ingredients until smoocth and uniform.

Boll - To cook in llguid at bolling tempera-
ture (212 degreos at ses level) where
bubbles rise to the surface and break. For a
full rolling boil, bubbles torm rapidly
throughout the mixture.

Bralse - To cook stowly with s small
amount ot liquid In tightly covered pan on
top of range or in oven.

Broll - To cook by direct heat, ueually in
broiler or ovar coals,

Candied - To cook in sugar or syrup when
applied to sweet potatoes and carrots. For
fruit or fruit peel, to cook in heavy syrup till
tranaparent and well coated.

Chill - To place in refrigerator to reduce
tempereture.

Chop - To cut in pleces about the size of
peas with knife, chopper, or blender.

Cool - To remove from heat and let stand at
room temperature.

Cream - To beat with apoon or electric
mixer till mixture is soft and amooth. When
applled to blending shortening and sugar,
mixture Is beatan till light and fuffy.

Cuf In - To mix shortening with dry
Ingredients using pastry blender or knives.

Dica - To cut food in small cubes of
uniform size and shape.

Dissolve - To disparse a dry substance in a
liquid to form a solution.

Beat

Glaze - A mixture epplied to lood which
hardens or becomes firm and adds tlavor
and a gloasy appearance.

Grale - To rub on a grater that separates
the food into very fing particles.

Marinale - To allow food te stand in a liquid
to tenderize or to add flavor.,

Mince - To cut or finely chop tood into very
small pieces.

Mix - To combine ingredients, usually by
stirring, till evenly distributad.

Poach - To cook In hot liquid, belng careful
that fcod holds its shapa while cooking.

Precook - To cook food partlally or
completely before final cooking or
reheating.

Roast - To cook uncovered without water
added, usually in an oven.

Saute - To brown or ¢ook in a small
amount of hot shortening.

Scald - To bring to a temperature just
below boiling point where tiny bubbles
form at the edge of the pan.

Scallop - To bake food, usually in s
casserole, with sauce or other liguid.
Crumbs are often aprinkled atop.

Steam - To cook In steam with or without
prassure. A small amount of boiling water
is usad, more water being added during
steaming process if nacessary.

8tir - To mix Ingredients with a circular
motion until well blended or of uniform
congistency.

Toss - To mix ingredients lightly.

Truss - To secure fow| or other mest with
skewers to hold its shape during cooking.

Whip - To beat rapidly to incorporate air
and produce expansion, as in heavy cream
or egg whitas.




SEASONING GUIDE

Get acquainted with spices and
herbs. Add in small amounts, %
teaspoon for each 4 servings. Taste
before adding more. Crush dried
herbs or snip fresh herbs before
using. If substituting fresh for dried,

use 3 times more fresh

herbs.

Freeze fresh herbs and enjoy
them all winter long. Wash, then
blanch the herbs in boiling water
for 10 seconds. Chillin ice water 1
minute; pat dry. Package in small
moisture-vaporproot bags or foil;
seal; label. Freeze. Use while frosty.

Appetizers, Soups

Broads, Pasta

Eggs, Cheese

CRANBERARY JUICE: Add cinnamon,
alispice, and/or cloves. Serve hot or
chilled.

FRUIT COCKTAIL: Try adding mint
or rosemary.

STUFFED CELERY: Mix ceraway
seed with cream cheese: fill celery.
Deeh with paprika.

TOMATO COCKTAIL: Add %4 lea-
gpoon drled basil, per cup.

CHICKEN SOUP: Add & dash of
rosemary, 1arragon, or nuimegq.
Sprinkle with paprika atop for color.

CLAM CHOWDER: Add a dash of
caraway seed, sage, or thyme.

CONSOMME: Dash in baall, mar-
yoram, savory, or tarragon.

FISH CHOWDER: Add bay leaves,
curry powdar, or dill.

MUSHROOM SOUP: Season with
Curry, Oregano, of marjoram.

ONION S0UP: Add marjoram.

OYSTER STEW: Lightly add cay-
enne, MBce, Or marjoram.

POTATO SOUP: Dash with mustard
of basll. Top with snipped chives or
parsley.

SPLIT-PEA SOUP: Add dash basil,
chlil powder, or rosemary.

TOMATO SOUP: Daeh in basil, dlll,
Qregano, sage or tarragon.

VEGETABLE SOUP: Try allapice,
oregano, sage or thyme,

BISCUITS: Add caraway seed,
thyme, or savory to flour. Serve with
meat.

BREAD: Make each loaf a surprise by
adding caraway seed, cardamom, or
poppy seed.

COFFEE CAKE: Mix crushed anizeed
In batter. For varlety, aprinkle cinn-
amon-sugar mixture atop or add
poppy seed filiing.

CORN BREAD: Add poultry sea-
eoning oOr caraway seed to dry
ingrediants. Be adventuresome, edd
% teaspoon rosemary o batter.

CRAOUTONS: Tose tpast cubaa in
malted butter seasoned with basll,
marjoram, or onion salt.

DOUGHNUTS: Add mace or nutmeg
1o dry ingredlants. After frying roll in
clnnamon sugar.

DUMPLINGS: Add thyme or parsiey
(tresh or flakse) 1o batter.

MUFFINS: Blueberry - add desh of
nutmeg to dry ingredienis. Season
plain muffins with caraway sasd of
cinnamon.

NOODLES: Butter, then aprinkle with
poppy seed.

ROLLS: Add caraway seed. Or,
gprinkle with sasame seed.

SPAGHETTE Toss with butter,
Parmesan, and enlpped chives.

WAFFLES: Add poultry seasoning to
batter, sarve with creemed chicken.
Or add cardamom to honey. pour
over watlles,

L

BAKED EGGS: Sprinkle dash of
thyme or paprika over the top.

CREAMED EGGS: Add mace.

DEVILED EGGS: Add celery seed,
cumin, musierd, savory, chill powder,
or cumry powder.

OMELET: Try with daah of merjoram
of rosamary {go easy!).

SCRAMBLED EGGS: Sprinkle lightly
with basll, thyme. rosemary, or mar-
jorem. Add seasonings near the end
of cooking.

SOUFFLE: Add % teaspoon mar-
Jorem 10 4-egg souffle. To choese
soutfla, add basll or savory.

CHEESE CASSEROLES: Spark with
dash sage or marjoram.

CHEESE FONDUE: Try adding a
dagh of basll or nutmeag.

CHEESE RABBIT (rarebit): Try with
mace or muetard,

CHEESE SAUCE: Add mustard or a
daeh of marjoram or thyme.

CHEESE SPREAD: Blend sage,
carawey sead, thyme. or celery seed
Into melted procéss cheete,

COTTAGE CHEESE: Blend in chives
or a dash of sege, caraway seed, dill,
anlse, or cumin. Prapare several
hours aheed of time.

CHEAM CHEESE: Blend in curry
powder, marjoram, careway seed, or
dill. Sprinkie paprika or cayanne
atop. Useea celeryfilling or appetizer
spread.




DAILY CALORIE NEEDS FOR WOMEN

SMALL MEDIUM LARGE

HEIGHT FRAME FRAME FRAME
411" 1835 1725 1845
5' 0" 1665 1770 1890
51" 1695 1800 1035
52" 1740 1845 1995
5' 3" 1785 1875 2040
5 4" 1845 1950 2100
55" 1890 1995 2145
56" 1950 2040 2220
57" 2010 2130 2280
5'8" 2055 2175 2340
5 9" 2115 2235 2400
510" 2175 2205 2460
5 11" 2220 2340 2505
60" 2265 2415 2580

DAILY CALORIE NEEDS FOR MEN

SMALL MEDIUM LARGE

HEIGHT FRAME FRAME FRAME
5 2" 1645 1965 2085
53" 1890 2010 2130
5 4" 1650 2070 2205
5 5" 2010 2130 2265
5 6" 2045 2175 2325
57" 2115 2235 2400
58" 2175 2310 2460
59" 2235 2370 2520
510" 2295 2430 2595
5 11" 2355 2490 2670
80" 2430 2565 2745
61" 2505 2640 2820
62" 2595 2730 2910
63" 2670 2605 3000

These cherls based on the aversge celorie needs for individuals of specific height and frame.
Your individual calorie needs may fluctuate 10% above or 10% beiow these everages
depending on your metabolism and sctivity (or inactivity).

It takes a loas of 3500 calorles to lose cne pound, It you eet 500 calories less a day than your
body requires, you should lose a pound every sevan days. The reverse also applies for gaining
one pound. Adding 3500 calorles over csloric needs will add one pound of weight.






