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I 
ABOUT THE CHOO CHOO CHORUS

I 	 In 1962, the Chattanoog~ Ch~pt~ beeame ~ ehaAt~ 
memb~ 06 the SOcA..uy 60Jt the PJtu~vaUon ~nd 

I EneoUJtagement 06 B~beJt6hop QuaAtu S~ng~ng ~n 
Am~e~, Ine., IS.P.E.B.S.Q.S.A.J. S~nee then, 
~ dueJtm~ned gJtoup 06 B~beJt6hoppeJt6, with 6un, 

I 
f,eUOtU6~p ~nd .6~l1g~ng ~n mi.nd, Mve mu weekly 
~nd gJtown ~n numb~ e~eh y~. In ~d~on to 
the»r. .6uge pJtOduetioM ~n M~y ~nd Veeemb~, the 
CHOO CHOO CHORUS p~60Jtm.6 60Jt VOM..Ot1.6 eonventioM,

I cA..v~e OJtg~MZaUoM, ~etiviliu ~ the V~Ot1.6 

I 
Ma..U.6 , ItO.6 p-Uah. , ehMehu, Jt~ement ~nd nUJt.6~ng 
homu, eduea.-U.olw..l 6unetioM, te.i.ev~~on, ~nd 
wh~ev~ they ~e eaUed to p~60Jtm. W~~n the 
ehoJtlu" thULe ~e ./leVe/'_a.£. quaAtW t~ ~e a.£..6 a 
k.ept btl.6lj ente/'~H~ng ~u~eneu. Memng.6 ~e 
he.i.d eV~lj MOI1MIj Mght ~ 7 P.M. ~ the BJtMn~d

I lk.pwt ChUJteh .e.oe~ed ~ 300 BJtook.Me.i.d Avenue 
~Il Chati:~nooga. AU men who enjOlj .6~ng~ng ~e 
,i.nv~ed to ~e/1d. Anyone who waitt./> to jtl.6t

I w.ten ~ a.£..60 eoJtcLUtUy ~Itv~ed to eome ~nd 
enjolj the p.e.eMlu1t .6oultd 06 good aO./le MJtmonlj. 
ThUlL v~~on noJt the nutMe ~ eoltunued e6bow 
60Jt the pJtu~vaUOI! 06 b~beJt6hop m(u,~e, ent~­I 	 tUltment au IW~el1eU, he.tp 60Jt uJtv~ee PJtojew, 
~nd eontinued ~~end.6~p with 6eUow b~b~­
.6 ho ppeJt6.

I 
ABOUT THE CHOO CHOO BELLES 

I The CIIOO CHOO BELLES, the .ta.~u I ~>U..U~Ij, .6Up­
poJtt the CHOO CHOO CHORUS ~n aU thUlL end~voJt.6. 
We M.6~t C'X the.ut p~60Jtm~neu, du~gn ~nd m~k.eI eO.6tumu, LMM.6h Dood 60Jt V~Ot1.6 {,unetioM, ~nd 
PJtov~de eneoUJtagement ~nd moJta.t .6UppoJtt. OM 
meml1g.6 ~e he.td the .6eeond MonMIj 06 e~eh month.

I We uk.e p~de ~n OM men be.i.ollg~ng to .6ueh ~ Mne 
oJtgaMzaUoll. 

I 
iii 

I , 




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


The Souuy 06 ,the PlLUvr.vaUon and Enc.oWta.gemen.t 
06 Ba.JtbVl.6hop Qwvr..:tu $,ing.i.ng .i.n AmVl..i.c.a .u. a 
naUonai olLgan.i.zaUon and wa4 60Jtmed.i.n 1938 ~h 
onl.y 26 men plLuen.t a.,t ,the 6.iM,t meeting. Today 
,the Souuy Iuu. necvr.ty 40, 000 membV1.6 .{.n ,the 
Uf1.i.ted S,ta..tu and ,tlvtoughou.t ,the wolr1.d. In June 
06 1964, ,the Soudy adop.ted ,the IMUW.te 06 . 
Lo goped.i.c.I.> .i.n W.i.c.h.{.,ta., KaMlUl, lUl ,thUlL 6vr.v.i.c.e 
plLo j eu. Th-U. .i.M:ti..tu.te, now known lUl /I~pJt.{.ng, 
.{.o ded.i.c.a..ted ,to ,the c.OlLlLec.Uon 06 6peec.h de6ew 
.i.n c.WdlLen and peo p.(.e 06 all ag u , no mativr. 
what ,the eal.L6e and no mativr. how 6evvr.e ,the 
.i.mpecUinen.t. They pvr.60lLm aJ.m06,t da.A..ty m.ULa.c.lu 
wah ,thooe who have been loc.ked .ot a p!L-U.on 06 
6.i..tenc.e OlL bound by ,the m.u.ooJt.tune 06 6peec.h 
de.6ew. 

Ado ptiltg ,th-U. 6.{.ne .i.n6~0n Iuu. added a new 
d.i.meM.i.on and 6eMe 06 pMp06e ,to OM 6.i.ng.i.ng 
ac.Uv.i.tiu. Th-U. pMp06 e c.a.n be 6wnmed up .i.n 
OM moUo "We $,ing Tha..t They Shall Speak." We 
be.t.i.eve ,th-U. ,to be p066.i.ble and we have no 6.i.nvr. 
pMp06e. You may .take 6a.,t.{.o6ac.Uon .i.n know.i.ng 
,tha.,t YOM 6UppOJt.t Iuu. allowe.d ,the c.on.tJt.i.butiOM 
06 OM 60uuy -to exc.eed n.i.ne rnU..Uon do.t.ta.Jto ,to 
,tfU.l, wolLthy e6fioJt.t. 

iv 
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DRIED 8EEF DIP 

- 1 (8 oz.) container sour 1 tsp. horseradish 
cream 1 (8 oz.) cream cheese, 

1 sm. jar dried beef softened-
Mix all ingredients in blender. Serve with chips, crackers 

or fresh vegetables. Keep refrigerated. 
Billie Stuice 
rRandall Stuice, Tenor) 


GREEN HER8 DIP 

8 oz. cream cheese 1/4 c. minced parsley
1 pt. sour cream 1 tsp. crushed dried basil 
1 tsp. mincedgarlic 1/4 tsp. lXlPper
1/4 c. {inely chopped green 2 tbsp. vwegar

onlons- Beat cream cheese until soft and fluffy. Add remaining 
ingredients and mix thoroughly. Refrigerate. 

-

1 c. sour cream 
1 c. mayonnaise
11/2 tsp. dill weedr 

Pat Crowe, Lead 

DILL DIP 

1 I/,2 tsp. seasoned salt 
1 1/2 tbsp. minced onion 
11/2 tbsp. chopped parsley 

I Blend and chill for several hours. 
Evelyn Fraser rEarle Fraser, Lead) 

r
• 
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SHRimp DIP 


1 15 oz.} can shrimp, drained 1/,2 tsp. lemon juice
1 8 oz.) cottage cheese 1,/4 tsp. Worcestershire 
3 bsp. Chili sauce sauce 
1/2 tsp. onion juice 4 tbsp. milk 

Combine all ingredients in container of electric blender. 
Blend until smooth. Chill. 

Sandra Stafllhury 
(Bob Stafllhury, Bas.) 

NACHO DIP 

12 oz. Hot Mexican Velveeta lib. ~und beef, browned 
Cheese or Regular 1 1/2 jars med. salsa 
Velveeta 

Melt cheese in crock pot. Add ground beef and salsa. 
Serve with Tostitos. This recipe is a family favorite. 

Lamar Green, Bas. 

JACK'S HOT CHEESE 

2 lb. loaf Kraft Velveeta 1 c. finely chopped pecans
Cheese 1 tbsp. garlic powder

8 oz. Philadelphia Cream Tabasco sauce to taste 
Cheese 

Have your cheese at room temperature. Mix all in­
gredients in large bowl, using hands. Add Tabasco until hands 
burn. 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 I-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, Bas. 

2 Choo Choo Cuisine 



HOT CHEESE DIP 

1/.2 stick of margarine 1/4 tsp. dry mustard ... 	 4 heaping tbsp. flour 1 can Hotel Tomatoes 
I 	 2 c. milk 6 oz. Velveeta Cheese 

2 tsp. chili powder 

Melt margarine 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 lb. sharp chees~ grated Dash of salt, pepper, and 
1 c. nuts, cho:ppea cayenne pepper-I 	 1 c. mayonnaIse 1 jar (12 oz.) straWberry
1 sm. onion, grated preserves 

Combine all ingredients except preserves. Refrigerate . ... One hour before serving, form into a rillg mold and put stra w­
berry preserves in the middle. Serve with crackers. 

... Sandra Stansbury 
(Bob Stansbury, Baas) 

FRUITED CHEESE BALL 
, r 

16 oz. cream cheese, 1/2 c. chopped dates 
softened 1 c. powdered sugarr 1 19. can crushed pineapple, Juice of 1/2 lemon 
well drained 	 1 tsp. vamlla• 1 c. coconut 	 Chopped pecans

1 c. raisins... 
i 
, 

r 
, Combine all ingredients except llecans 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) ... 

I 
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HER8 CHEESE 

1 pkg. (8 Oz.) cream cheese 1 clove garlic, mashed 
1 tsp. dried basil Lemon pep~,~se 
1 tsp. dried chives pepper,D~B 
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. 

NarqOwenl 

(BIJ"1I OwenI, Tener) 


TEX - mEX LAYERED DIP 

1 ( 15 oz.) can refried beans 2 med. tomatoes, chop~d
2 c. sour cream 1 bunch ~n onions with 
11/4 oz. pkg. taco seasoning top-s, thinly' sliced 
8 oz. jar picante sauce 8 oz. Cheddar cheese, srated 
4 ripe avocados, mashed 4 oz. can sliced ripe ohves 
2 tsp. lemon juice 

On bottom of 2-quart glass casserole (not too deep)
spread refried beans. Mix sour cream with taco seasoning and 
spread on top of bean layer. Next, layer picante sauce. Mix 
avocados with lemon juice; layer on top of jlicante 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) 

ARTICHOKE APPETIZER 

14 oz. can artichokes (not 1/3 c. grated Swiss cheese 
marinated) 11 drops Tabasco sauce 

1/,3 c. mayonnaise Salt, pepper
1,/3 c. Parmesan cheese 

Choo Choo Cuisine 4 



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 .... Salt 
1/4 c. butter or margarine
1 c. fine, !1rY, white 

breadcrumbs ..... 1 c. shredded Swiss cheese 
! 

Wash mushrooms, drain. 
Sprinkle inside of caps With salt. Chop stems fine; saute in but­
ter over medium heat 3 to 4 minutes. Ad remaining ingredients r except mushroom caps, mixing well. Spoon mixture into 
mushroom caEs. 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. r Note: These may be made ahead of time and refrigerated 

, until ready to bake. 
Anita Bugher .... ( FOrTest Bugher, Lead) 

I 

PARTY mEAT BALLSr 
I 

11/2 lbs. ground beef 
2 eggs, slightly beatenr 1 mei!. omon, finely 

I chopped
1/2 c. fme dlY bread crumbs 

r­ 11/2 tsp. salt 
I 1 tsp. cliili powder, 1/4 tsp. garlic salt 

1/2 tsp. J;lepper
1 bottle l12 oz.) chili saucer 

I 

... 
I 

2 eggs beaten 
2 tsp. &ied parsley
2 tsp. crushed dillweed 
1 tsp. grated lemon rind 
1/4 c.lemonjuice 

Remove stems, and set aside. 

1 c. tomato juice
1 c. water 
1/2 c. Karo Dark Corn 

S)'l'!l1p ••
2 t b sp. emon JUIce 
1 tbsp. chili powder
1 tsp. oregano leaves 
1/4 tsp. garlic salt 
1/4 tsp.fiot pepper sauce 

Appetizers 
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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 i 0 minutes. If sauce becomes too thick add 
additional tomato juice as needed. Serve warm from serving 
dish or chafing dish with p'icks. 

Makes about 90 (3/4-inch) meat balls. 
S"-r FOUIIer 

(Nik. FOUIIer, Tenor) 


SAUSAGE BALLS 

1 lb. hot sausalte 2 tsp. chili ~wder 
3 c. Hungry Jack Pancake 12 oz. grated cheese (sharp

Mix cheddar)
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. 

Mal'!/AbeI'C1'Ol'llbie
(Dave AbeI'C1'OI'Ilbi, Lead) 

SAUSAGE CHESTNUT BALLS 

lib. 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, B/JIS) 

6 Choo Choo Cuisine 
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-, 	 HALLELUJAH HAm LOAVES 

1 c. butter 1 lb. boneless cooked ham, 
3 tbsp~XIOPpy seeds minced 
1 tsp. Worcestershire sauce 12 oz. Swiss cheese, grated
3 tDsp. prepared, mustard 60 SOL party rolls 
1 med. onion, minced 

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. Sp'oon ham mixture on 
tOI?' Cover with remaining Jialves. (Seal and freeze at this 
pomt, if desired.) 

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

Sherry FowleT 

(Nile. FowleT, Tenor)
,... 

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

cliopped 	 1 tsp. salt ,... 	 5 jalapeno pe.ppeI'S, seeded, 1 tsp. garlic, crushed or 
cored and Cho'pped P.,eeled and finely

2 med. yellow omons, Chop'oed
peeled and chopped 2 tbsp. mopJM!.d cilantro ,... 1/2 gre«lll bell pepper, cored, 11/2 tbsp. red wine vinegar

i seeded, and chopped Hot sauce to taste 

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

with aKe. 
Feel free to experiment with the ingredients. I always - leave out the bell pepper, because I don't like it. Also, lemon 

juice works instead of vinegar. 
H~e Brock, Lead 

... 
I 

,.. 	 Appetizers 7 



QUICK SNACKING CRACKERS 


12 oz. oyster crackers 1/2 B~. Hidden yal!e>:
1 tsp. dill weed ch Dressmg Mix 
1/,2 tsp. garlic salt 
1,/2 tsp. remon-pepper salt 1/2~~laOil 

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

Gtielda MalOM 

(Benny MalOM, BantOM) 


my PARTY mix 
1 box Crispix Cereal 1/,2 tsp. garlic powder
1 c. mixed nuts (more if 112 tsp. onion salt 

desired) 4 tbsp. Worcestershire sauce 
1 c. pretzels 2 tsp. lemon juice
4 tbsp. margarine 

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

Dot Moore 

(J/Jt:k Moore, Bfl88) 


SPICED PECANS 

1 egg white 11/2 tsp. ground cinnamon 
1 tsp. water 1/,2 tsp. ground cloves 
3/4 c. sugar 1,/2 tsp. gIyund nutmeg
1 tsp. salt 2 c. pecan halves 

Beat egg white and water lightly; set aside. Combine 
sugar, salt, and sQ.ices. Dip pecans in e~ white mixture, then in 
sugar mixture. Place on ~eased balCmg sheet. Bake at 275 
degrees for 30 minutes. Yield: 2 cups. 

Glenda Peek 
(Bernard Peek, Lead) 

8 Choo Choo Cuisine 



SUGARED NUTS 

1 c. 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. Tum out on cookie sheet and bake 30 minutes at 275 
degrees. Stir every 10 minutes. 

au.lda Malooe 
(Benny Malooe, Baritooe) 

BANANA PUNCH 

6 bananas (thoroughly 1 (4~ ~z.) can pineapple
mashed) JUlce 


1 (1~ ~z.) can frozen orange 2 c. sugar

JUlce 3 c. water 

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

Blend bananas. Add sugar, juices and water. Freeze. 
Remove from freezer approximately 2 hours before serving. 
Add SI1I'ite when ready to serve. 

Serves 25 to 30. 
Marjorie Neely 
(Frank Neely, Lead) 

~ 

I CHOO CHOO PUNCH 

r 1 can Peach-Orange Frozen 1 ~. orange sherbet 
Twister 1 l~ liter) sweet ginger ale 

Thaw Twister. Place sherbet in medium punch bowl. ... 
I Pour Twister over top of sherbet. Pour ginger ale over both. 

Na~y Owons 

(Barry Owens, Tenor) 


r 
j 

r 
j 
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JEllO PUNCH 


-


1 (3 oz.l box Jello 1 19. can pineapple juice 
1 qt. bchling water 2 172 Co sugar
1 qt. cold water 

Freeze the above mixture. When ready to use, mix with 
1 liter Sprite. 

GueltI4 MaJcme 

(Benny MaloM, Baritone) 


YELLOW FRUIT PUNCH 

1 (4~ ~z.) can pineapple 2 (1~ ~z.) cans frozen orange
JUlce JUice 

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

Combine all ingredients and add enough water to make 
one gallon. 

Glendo Peek 
(Bernard Peek, Lead) 

CRANBERRY TEA 

1 qt. cranberry juice cocktail 2 cinnamon sticks 
4 qts.water 12 whole cloves 
2 c. sl1,!1iar 8 oz. or 10 oz. pkg. cinnamon 
1 can ll2 oz.) frozen candies 

lemonade concentrate Dash of powdered
1 cap. (12 oz.) frozen orange cinnamon 

JUice 

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

Ju~ R. Coulter 
(James Coulter, Lead) 

10 Choo Choo Cuisine 



SPICED ICED TEA 


6 tea ba~s in a sm. pot of Ilg.lemonade (frozen)
boilmg 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 Stanaliu'1/ 
(Bob Stanaliu'1/, B1J88) 

HOT SPICED TEA mix 
1 1/2 c. instant tea with 3/.4 c. Tang

lemon and sugar lZ2 tsp. cinnamon 
4 tbsp. instant tea 1,/2 tsp. cloves 
1 1/2 c. sugar 

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

(Benny Malone, Baritone) 

SPICE TEA 

1 I~. jar Tang (18 oz.) 2 c. sugar
2 px,gs. Wyler's Lemonade 1 tbsp. ground cinnamon 
1 c. mstant tea 1 tsp. ground cloves .. Mix all ingredients when ready to serve. Put 1/2 cup 
mix, 3 cups boiling water and 1 cup appl!l cider into a small 
pan. Mix well). bring to a boil and serve. Makes 4 to 6 servings;
for 1 cup use ;:s 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 BREAD 


3 1/2 to 4 c. all-p!JrpOse 1 c. milk 
our, divided 1 c. water 

2 1 2 c. whole wheat flour 1/2 c. honey
2 P ~ s. active dry yeast 3 tbsp. shortening
1 tbsp. salt 1 egg 

In large bowl, combine 1 cup all-purpose flour, whole 
wheat flour, yeast and salt; mix well and set aside. In sauceJ>!l.n 
heat milk, water, honeYl and shortening until warm only. Add, 
with egg, to dry ingreaients. Blend dough until moist then 
beat at medium sQeed for 5 minutes. By hand, gradualiy add 
remaining flour. Turn dough out and knead on floured surface 
until smooth and elastic (about 5 minutes l. Place in greased 
bowl, turning to grease top. Cover and let rise until doubled 
{about 1 hourl. 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 agam until double, about 30 
minutes. Bake in preheated 375 degree oven for 35 - 40 
minutes. Yield: 2 large loaves. 

Mary Stnckland 
(W. C. Strickland, BaJJs) 

INSTANT miRACLE ROllS 

3 Ekgs. dry yeast 1/4 c. sugar
1/2 c. warm water 1 tsp. soda 
5 c. self-risll!g flour 1 c. shortenin& 

(unsifted) 2 c.lukewarmouttermilk 

Dissolve yeast in warm water and set aside. Mix flour, 
sugar and soda. Cut in shortening. Add buttermilk and yeast
and mix. Place desired amount of dough on floured clotli, 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 Bugher, Lead) 
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ANGEL BISCUITS 

1 cake yeast 4 tbsp. II)lg8r 
2 tbsp. warm water 1 tsp. salt 
Ii c. plain flour 1 c. ShorteD~ 
1 tsp. soda 2 c. buttermilk 
S tsp. baking powder 

Dissolve yeast. Into a bowl, sift dry ingredients. Cut in 
shortening. Add buttermil~::n 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. 
SAMra StG~ 
(Bob StGrubu"" BGU) 

POPOVERS 

1 c. all-purpose flour, sifted 2 eggs 
1/,4 tsp. salt 1 tbsp. butter, melted for 
S,/4 c. milk, plus 2 tbsp. milk pan 

Sift flour and salt together and gradually add milk, beat­
ing with a wooden spoon to make a smooth batter. Beat eggs 
until light 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. . 

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. 

BettI/ Ann Dobb. 
(Glen Dobb" B(JII8) 

BISCUITS SUPREmE 

2 c. flour 1 or 2 tbsp. sugar
4 tsp. baking powder 1/2 c. plus 1 tosp.
1/4 tsp. cream of tartar shortening
1 tsp. salt 2/S c. milk 

14 Chao Chao Cuisine 
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Preheat oven to 425 degrees. Sift dry ing:redients
together. Cut in shortening until lumps form. Pour milk in all 
at once~ stir with fork until dough forms a ball. Roll out on 
lightly doured 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.) 

Sandru Stansbul'!L 
(Bob Stansbury, Bass) 

mONDEl BREAD - SWEET BREAD 
STICKS 

41g. eggs 1 c. shaved almonds 
1/2 tsp. salt 1 c. English walnuts 
1 1/2 c. sQ&ar 2 1/2 c. all-purpose flour 

'"" 1 tsp. vanilla 1/2 tsp. cinnamon, 

1 c. oil (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 mmutes. 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! Crunchy! 
Mary Abercrombie 
(DaveAbercromhie, Lead) 

BRAN mUFFINS 

- 1 (15 oz.) box Raisin Bran 
5 c. plain flour 
3 c. sugar
1 tbsp. + 2 tsp. soda 

r 

-
, -


2 tsp. salt 
4 eggs 
1 c. oil 
1 qt. buttermilk 
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Mix bran, flour, sugar, soda and salt. Make a well in 
center. Add eggs, beaten sIililitly.l oil, and buttermilk. Stir lust 
enough to mOisten. Bake 12"- 1:> minutes at 400 degrees. Can 
be stored, covered, up to six weeks. 

JfJ~ R. Coulter 
(Jamu Coulter, Lead) 

BRAN mUFFINS 

2 HJiffL Muff'm Mixes 1/2 c. coconut 
(WIth dates) 2 eggs

2 c. Granola cereal (fruit 1 c. milk 
and nuts)

2 carrots (chopped in food 
processor) 

Mix. Bake at 300 degrees until done. 
SherTY Fowler 

(Niles Fowler, Tenor) 


DINAH SHORE'S BUTTERmilK BRAN 
mUFFINS 

11/4 c. All-Bran 1 egg
1 c. buttermilk II?> c. melted butter or oil 
1 c. flour 2 tbsp. white raisins 
21/2 tsp. baking powder 2 tbsp. chop~d 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 together in large bowl. Mix egg 
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 teaspoon of butter or oil in each muffin tin. 
Place in oven and heat until butter or oil is sizzling. Carefully 
remove from oven and fill each cup half full. Bake 20 minutes. 

Evelyn Fraser 
(Earle Fraser, Lead) 
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SEER mUFFINS 

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

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

Bill 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 mixer) until all lumps are gone. Add sour cream 
and spoon into muffin pans that have been sprayed with Pam. 
Fill about 3/4 full. Bake until light brown at 425 degrees for 
between 20 and 25 minutes. Makes one dozen. 

I 
~ This easy recipe is the moistest, richest quick bread you 

ever tasted. 
Billie Stulce 

- (Randall Stulce, Tenor) 

CRANAPANA SREAD -I 
2 1/2 c. self-rising flour 1 Ig. ripe banana, mashed 
1 c. sugar 1 c. chopped cranberries 
2 tbsp. salad oil 1 apple~ peeled and chopped
3/4 c. milk 1/,'1 c. cnol?ped walnuts 
2 eggs 1,/4 c. raisms - Preheat oven to 350 de,grees. Mix first 6 ingredients in 
large bowl. Fold in cranberries, apples ..... walnutsJ and raisins. 
Spoon into greased 9 x 5-inch loaf J?3n. ]jake at 3:>0 degrees for 
60 minutes. TOPPING: ConfectIOners' sugar, cream. Mix 

i together and sQread over cooled loaf. (A decorative and deli­
cious bread for Xmas presents.) 

.. 
 Sandra Stansbury 

(Bob Stanabury, BaBS) 
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LEmON NUT BREAD 
(Yields 4 servings) 

BREAD: 

1 1/2 Co flour 1 Co sugar 
1 tsp. b{Ildng powder Dash salt 
Butter for pan I/.2 Co chopped walnuts 
2 eggs, beaten 1 lemon, grated
1/4 lb. butter,melted 

GLAZE: 

1 juice of 19. 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 together flour and baking powder. Add eggs, butterl sugar a daSh of salt, wainuts, and grated lemon and bea~ 
together well. Pour into prepared loaf pan and bake for 50 
mmutes or until a tester comes out clean. 

While bread is still hot, mix together lemon juice and 
sugar to form glaze and J?<!ur over bread. 

Then cool thoroughly before removing from pan.
Bettll Ann DaM. 
(Glen Dabh6, &..) 

CHEESE BREAD 

3/4 Co Blsguick 2 eggs
2 Co ,l¥atecfcheddar cheese 2 tsp. drv mustard 
11/~ Co milk 1 tsp. dffi weed 

Mix all i!J.gredients, adding 1 1/2 cups cheese last. Pour 
into loaf J?&n. Sprinkle WIth remaining 1/2 cup cheese and pats 
ofmar~me. 

Bake injl&n spra,yed with Pam for 45 minutes in 350 de­
gree oven untifgolden brown. 

This makes great toast from the leftover loaf. 
Billie Stul« 

(R4nd4ll Stul«, Tener) 
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BANANA-CHERRY BREAD 


1 stick margarine
1 Co sugar
3 eggs
4. J!lashed riptl bananas 
1/2 c. chopped pecans
2 c. flour 

1 tsp. salt 
1/,2 tsp. soda 
1,/3 Co i:ho'pped maraschino 

cherries 
Vanilla 

Cream margarine until fluffy. Add su~ar, beat well. Add 
eggs one at a time, beatinE 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 degrees till tests done. 

Serves 12. 
Virgin.a Jones 
(Pete Jones, Ba88) 

CINNAmON - PECAN NIBBLES 

1/2 c. butter 
1 c. brown sugar
2 tsp. water 
1 c. chopped pecans 

1 tbsp. cinnamon 
2 cans refrigerator biscuits 

(10 count), cut in 
quarters 

,... 

,... 

... 


... 

I 

... 

, I 

Preheat oven to 400 degrees. Melt butter in saucepan. 
Add remaining ingredients except biscuits. Heat until mixture 
be,gins to boil. Remove from heat. Add biscuits and stir. Pour 
mixture into a raeased tube cake pan. 

Bake at 00 degrees for 15 minutes. 
plate immediately. 

Unmold on serving 

Glenda Peek 
(Bernard Peek, Lead) 
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OVEANIGHT COFFEE CAKE 


3/4 Co butter, softened 1/2 tsp. salt 
1 Co sugar 1 tsp. baki.n2 soda 
2 eggs 3/4 Co packea light brown 
8 oz. sour creaJJl 
2 Co nour 1/2 ~Topped pecans
1 tsp. baking powder 1 tsp. cinnamon 
1 tsp. nutmeg 

Combine butter and sugarj cream until light and fluffy.
Add eggs and sour cream· mix well. Combine next 5 in­
Kredientsj add to batter and mix well. Pour into greased and 
floured 9 x 13-inch paIl. Combine brown sugar, ~cans and 
cinnamonj sprinkle evenly over batter. Cover and Chill over­
nilrllt in refngerator. 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 spponed over batter 

before sprinkling Drown sugar mixture on top.) 
Anita BULher 

(Forrest Bughe1", Lead) 
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4 eggs, beaten 
1 c.-flour 
1 c. milk 
1/4 lb. butter 

mARY JANE EGGS 

1 c. fresh blueberries, 
washed and drained 

1/3 c. powdered sugar 

Beat together eggs, flour and milk. Melt butter in 13 x 
9-inch dish. Add 1/2 teaspoon 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, pour blueberries over eggs and sprinkle 
with powdered sugar. Serve immediately. 

Evelyn Fraser 
(Earle Fraser, Lead) 

- EGGS lOUIS 

... 2 c. grated sharp Cheddar 6 eggs
cheese 


11/2 c. seasoned croutons,

crumbled - Preheat oven to 350 degrees. 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 
egg into each "nest" being careful not to break the ;yolks. Cover- the ingredients with the remaining croutons and cheese. Bake 
at 350 degrees for 15 - 20 minutes. 

- Sandra Stafi8bury 
(Bob Stafi8bury, Bas.) 

... OVEN OmELET 

-
-

8 slices bacon 
4 green onions, thinly sliced 
8 eggs
1 c. milk 
1/2 tsp. salt 

... 

2 1/2 c. shredded Monterey
Jack cheese (Swiss or 
Cheddar may be 
substituted) 
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Preheat oven to 350 degrees. Fry bacon until crisp; drain 
and coarsely chop. Reserve small amount of grease ana saute 
onions until 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 - 4bminutes or 
until mixture is set and top lightly browned. Sprinkle with re­
maininK cheese. Return to oven until cheese melts. Serve im­
mediately. (Serves 8 - 10) 

Glenda Peele 
(Bernard Peele, Lead) 

HASH BAOWN BAEAKFAST 

3 slices bacon I/.4 c. ~n pep~r, chopped
1 pkg. hash browns with 1/2 c. shredded Cheddar 

onions cheese 
1 tsp'. salt 4 eggs
1 3/4 c. water 1/4 c. milk 

In lO-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 bigh heat until liquid is absorbed and 
bottom is golden brown; tum. Sprinkle with cheese. Beat eggs,
milk, salt and pejlper; pour over potatoes and cook over low 
heat until egg and potatoes are golden brown. Cut into wedges 
and remove serving platter. Garnish with bacon. 

Glen Dabb., Bass 

BAEAKFAST CASSEAOLE 

6 slices bread 2 c. milk 
1 lb. sausage 6 eggs
1 c. grated sharp cheddar 1 tsp. <4'Y mustard 

cheese Saltand 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 refrigerate overnight. Bake, covered, at 325 degrees 
for one hour. This makes a good Christmas morning dish. 

Martha Green 
(LaflllJr Green, Bas.) 
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SPINACH QUICHE 


1 (9-inch) pie shell, baked 1/,2 c. milk 
and cooled 1,/2 c. grated Pannesan 

1 (10 oz.) p~. frozen cheese 
ch0ppE!d spinach, P~chnutmeg
thawed 1!.~ tsp. salt 

2 tbsp. butter, melted lZ8 tsp. pepper
1 c. cottage cheese 1,/4. tsp. sugar
3 eggs, beaten 

..­, Drain and squeeze spinach dry. Set aside. Blend butter, 

cottage cheese, eggs and milk. Add Parmesan cheese, nutmeg, 

salt~ pepper, sugar. Mix well. Blend in spinach. Pour into pie 

shell. 


Bake at 375 degt:ees 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 clovegarIic\ minced OR 1 tbsp. dried 
1/4. c. olive oil 1 tsp. salt 
3 1/2 c. tomatoes, choj)ped 1/2 tsp.~eEper:

OR 28 oz. can peefea 1 (12 oz. pkg. fettuccini 
tomatoes, chopped, Grated annesan cheese .... liquid reserved, 

Saute onion and garlic in oil until tender but not brown. 
Add tomatoes, 1i~uid and seasonings. Bring to boil over .... medium heat. Reduce heat and simmer uncovered 15 - 20 

! minutes, stirring occasionally. 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) 

Saruira Stansbury 
(Bob Stansbury, Bass) 

, ~ 

r 
J 
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QUICK AND EASY SPAGHETTI 


1 1/2 lbs. lean ground beef 
1 (32 oz.) jar extra-thick 

spagpetti sauce 
2 (16 oz.) cans stewed 

tomatoes, drained and 
mashed (reserve juice) 

1 1/2 tsp'. s!Jgar 
1 (16 Oz.) pkg. spaghetti 
1[4 tsp. salt 
1/8 tsp. freshly cracked 

1/8 ~C.~lic powder 

Brown beef and drain. Combine beef sauce, tomatoes 
and sugar. Simmer for 20 - 30 minutes. Ada reserved iuice if 
desired for a thinner consistenc;y. Cook spaghetti according to 
package directions; top with spaghetti sauce and serve. 

Serves 4 - 5. 
NOTE: Do not season until cooking time is completed' 

the flavor will astonish you. Do not substitute for the stewed 
tomatoes; their flavor creates the long-simmered taste. No­
one will ever know this is a quickie! 

Martha Green 
(lAmar Green, BMS) 

PRESIDENT REAGAN'S mACARONI AND 
CHEESE 

1/2 lb. 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 buttered 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 lllHITE 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 as~ragus and ham. 
2. Fettucini pasta with chicken and broccoli. 
3. Bow tie pasta with yellow squash, zucchini and 

shrimp. 
Susan McKenzie 

(Scott McKenzie, Bass) 


-
-

SOUTHERN RICE 

- 1 c. sliced celery 1/8 tsp.pepper

3/.4 c. sliced green onions 11/2 c. long-grain rice, 

3,/4 c. chop'~a green pepper uncooked 

2 3/4 c. cliii:ken brotli 1/4 c. chopped pecans,

1 tsp. poultry seasoning toasted- 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 crisQ-tender. Stir m broth and next 3 
mgredients; bring to a boil. SI>oon rice into a shallow 2-quart
baking dish; add hot broth mixture. Cover and bake at 350 
degrees for 30 minutes or until rice is tender and liquid ab­

.... sorbed. Sprinkle with pecans. (Serves 6 to 8) 
Carol Collins 

(David Col/ins, Bass) 


,.. 

,.., 
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fLORENTINE RICE 


1 c. rice 1/,4. c. margarine
1 (10 oz.) p~. frozen 1,/4. tsp. ~pper

chopDed spinach 1 (8 oz.) plig. cheddar cheese,
3 tbsp. mopped onion cubed 
1 tsp. salt 

Add rice spinach and onion to 2 1/2 cups boiling salted 
water; cover. Reduce heat and simmer for 25 minutes. Add re­
mainil!g ingredients; mix well. 

Yield 6 - 8 servings. 
Virginia JanI!S 
(Pete JanI!S, Bass) 

RICE WITH CHEESE AND OLIVES 

1 c. uncooked rice 2 c. water 
2/,3 c. stuffed olives, sliced 1 c. grated cheddar cheese 
1,/2 c. oil I/,2 tsp. salt 
1 onion, diced 1,/4. tsp. pepper 

Preheat oven to 325 degrees. Combine all ingredients. 
Transfer to !\reased 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 
(Bah Stansbury, Bass) 

RICE PILAf 

6 tbsp. butter 1/4. tsp. crushed thyme
1 med. onion, chop~d leaves 
1/4. c. finely Chopped green 1 (10 3/4. oz.) can chicken 

P.E!pper broth 
2 stalKS celery, finely Water added to broth to 

chop~d 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, pepp'er and celery and saute until golden. Re­
move vegetables ana set aside. In same skillet, heat remaining 
butter; add rice and brown slightlyhstirring, over low heat. Stir 
in vegetables and thyme. Meanw i1e, 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 tenaer. 

Glenda Pea 
(Bernard Peek, Lead) 

AmeRICAN 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 lb. butter Freshly ground pepper 

... Preheat oven to 300 degrees . 
I Heat oil in heayy oven-proof casserole. Add noodles and 

cook over medium heat, stirring constantly with a wooden 
spoon, until noodles are golden brown. 

Add rice, butter, chicken broth, water, and salt andpep­
I ­ 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 liq­
uid has been absorbed. ... Remove from oven, put a folded tea towel between the 

I lid and the pot, and let sit 10 to 15 minutes before serving. 
(This insures dry, fluffy rice.) 

Betty Ann Dabbs ... (Glen Dabbs, Bau), 

". 
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ROASTED ASPARAGUS LASAGNA 
6 Main Course or 9 Lunch Servings 

5 tbsp. unsalted butter 4 wide fresh la~ 
3 tbsp. unbleached flour noodles or about 10 
11/,2 c. hot milk dried noodles (see Note) 
11,/2 tsp. coarse (Kosher) 1/2 c. plus 1 tbsp. heavy

salt cream 
2 tbsp" plus 1 tsp. pure olive 11/4 c. grated Pannesan 

011 cheese, about 3 1{2 oz. 
2 Ig. onions (lIb.), halved 12 (1/4-inCh-thick) s ices 

vertically and thinly 'Mozzarella cheese, 
sliced about 4 oz. (or shredded 

2 Ibs. fresh asparagus, Mozzarella)
trimmed 

Note: If using the dried lasagna noodles (with curly 
edges) start cooking tnem first so they will be ready when put­
ting the lasagna together. (See step 5)

1. In a heav;y medium saucepan, melt 3 tablespoons of 
the butter over low heat. Add the flour and stir with a wooden 
spoon until thoroughly incorporated. Cook, stirring, until the 
mixture has bubbled for 1 minute; do not allow the flour to 
brown. 

2. Remove from the heat and very slowly whisk in the 
hot milk. Return the saucepan to low heat and cook, whisking, 
until the sauce thickens and loses its floury taste, about 10 
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 usingJ

3. Preheat the oven to 500 degrees. In a large skillet, 
melt the remaining 2 tablespoons butter in 1 tablespoon olive 
oil. Add the onions and sprmkle with 1i2 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 aSp'¥agus with the re­
maining 1 tablespoon plus 1 teaspoon olive oil until evenly 
coated. SJlread tlie 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 
add to the onions. Reduce the oven temperature to 375 
degrees. 

28 Chao Chao CUisine 

-




5. In a large pot, cook the lasa~ 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, sjlread 2 tablespoons of the 1:iechamel on the bottom 
of an 8- incIl square baking dish and drizzle 2 tablespoons of the 
cream on top. Cover witli a single layer of lasagna noodles (do 
not overlap noodles) and 2 more tablespoons of bechamel. 
Sl?read 1 cup of the asparaK1Js and onions on the sauce, cover 
Wlth 4 slices of Mozzarella (if using shredded use 1/3 of the 
total amount), 1/4 cup of t'he Parmesan and 2 taolespoons -	 cream each tlme. Repeat for 2 more la;yers starting with the 
noodles. Cover with the last noodle and _spread the reserved 
bechamel, cream, Parmesan, and allY extra Mozzarella on top. 

7. Cover the las_agp.a 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.

Note: If freezing bake for the first 10 minutes, let cool to 
room temperature and freeze. 

Susan McKenzie 

(Scott McKenzie, Bass) 


I­
-

-
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BLUEBERRY CONGEALED SALAD 


-
 2 (3 oz.) boxes ~a~ Jello 1 (15 oz.) can blueberries,
1 sm. can crushed pineapple, not drained 

drained 1 c. chopped pec:ans 

Pour 2 cups boiling water over JelIo, dissolve and mix in 
other ingredients and jell. 

Mix together with mixer: 

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

Spread over JelIo mixture and chill. 
Mary StMckland 
(W. C. StMekland, BIJ88) 

- mANDARIN ORANGE SALAD 

- 1 (3 oz.) box orange Jello 1 sm. container creamed 
1 can mandarin oranges, cut cottage cheese 

in sm. pieces 1 19. carton Cool Whip
1 can cruslied pineapple 

Mix alI ingredients together and chill. 
Martha G1'een 
(Lamar Green, Bass) 

LImE JELLO SALAD 
(Serves 10) 

1 box lime Jello 181g. 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 syrup. 
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Add: 

1 can crushed pineapple 1 c. nuts 
(drained) 1 Co whipped cream 

1 (8 oz.) cottage cheese 

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

FLIP FLOP SALAD 

1 pltg.lemon Jello 3/4 c. crushed pineapple
1 pkg. orange Jello 2 c. sm. marshinallows 
3 c. of hot water 1 pkit. ~ucky Whip or Dream 
3/4 c. pineapple juice WhIP 
3 tbsp. mayonnaIse 

Grease 9 x 13-inch glass P./in with 1 tablespoon mayon­
naise. Mix pineapple, marshmallows and mayonnaise. Fold in 
Dream Whip put In bottom of P..lln. Mix Jello with 3 cups hot 
water until lello is dissolved. Mix pineapple juice, let cool. 
Pour cooled Jello mixture over top of mixture in pan and watch 
the magic. Place in refrigerator until cooled and set. 

JudyJe_
(Fred Je_, Tener) 

COTTAGE CHEESE SALAD 

1 (g C!z.) can crushed 1 tbsp. sugar
pmeapple 1/2 c. chopped nuts 

1 sm. pkg. strawberry or 1 (6 oz.) can evaPQrated 
cherry gelatin milk or 3/4 c. heavy

11/3 c. cottage cheese cream 
1/2 c. mayonnaise 
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Drain pine1lJ)ple, mix juice with enouzh water to make 
one cup liqUid. ffeat until boiling, then add- gelatin. Remove 
from Iieat and cool until other mgredients 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 congealed. 

Martlw. Green 
(lAmar Green, BtwI) 

PINEAPPLE UPSIDE DOWN SALAD 

1 can pineapple slices 1 Co co:ttage cheese 
1 pkg. orange Jello Cherries 

Drain pinea);1ple, reserving sYrUp. Add water to make 1 
1{2 cups liquid. Bring to boil and stir in Jello. Cool until 
a most syrup,r. Arrange pineapple and cherries in an 8-inch pie - pan. Pour Ip. of Jello in; chill this first la;yer until set. Com­
bine remainmg Jello with cottage cheese and pour over the first 
layer. Let wliole salad chill and set. To unmold dip pan in

lwarm water, cover with plate, invert and shake firm y. 
BettyAnn Dobbs

I-	 (Glen Dobbs, BtwI) 

SPECIAL CONGEALED SALAD 

,.. 
I Step 1 - Prepare 1 large box lemon Jello. When slightl;y 

thickened, add 1 cup crushed pineapple (well drained) and chilI 
until firm. Reserve juice. 

Step 2 - Prepare 1 packa$e Dream Whi{l and add 1 (8­r ounce) packa&e cr~m cheese (softened). WIilP together and 
spread over Jello mixture. 

Step 3 - Mix !;ogether 1 cup pineapple juice, 3/4 cup 
sugar, 3 tablesJ?Oons flour and 2 beaten eggs. Cook until thick­, - ened 5 to 8 mmutes. Let cool and spread over whipped mix­
ture. Sprinkle with 1/2 cup chopped pecans. 

-I 	 Marjorie Neely 
(FrtJnk Neely, uad) 

r 
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FROSTED SALAD 


2 po. (3 oz.) lemon gelatin
2 c. ooOing water 
2 c. clear carbonated 

beverage
1 can.(20 Oz.) crushed 

pmeapple 

1 c. miniature 
marshmallows 

~_!g, bananas, sliced 
Whipped Cream Topping 

1. Dissolve gelatin in boiling water. Stir in carbonated 
bevera~e. Chill until party set. Drain pineapple, saving juice 
for Whipped Cream Topping. 

2. Fold pineapple, marshmallows, and bananas into 
gelatin. Pour into 9-mch spring-form pan or 7 x 12-inch ob­
long glass dish. Chill until firm. 

WHIPPED CREAM TOPPING: 

1/2 c. sl!gar
2 tbsp. frour 
1 Co pmeapple iuice 
1 egg, sli.glitly-beaten 
2 tosp. butter 
1 c. whipp~cream 

(WhlPP!l<!-J (I use 2 c. 
COOrWl11p) 

1/4 Co shredded American 
cheese 

3 tbsp. Parmesan cheese 

Combine sugar and flour in sauce~. Stir in pineapple 

f'uice and egg. Cook over low heat until thickened. Remove 
rom heat; add butter. Let cool; chill. Fold into whipped 

cream. Frost gelatin mixture. Sprinkle with American and 
Parmesan cheese. 

Wilma GroJw.m 
(Donovan GraMm, BIU.) 

CRAN8ERRY JELLO SALAD 

Ilg. box raspberry Jello 
1 374 c. boiImg water 
Ilg. can crusbed pineapple
1 can whole berry cranberry 

sauce 
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Dissolve Jello in water. Add I?,ineap'ple, cranberry sauce 
nuts, and mix well together. Pour 1/2 of this mixture into an 8 
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 Joru!8 
(Sam Joru!8) 

CRAN - RASP8ERRY 8URGUNDY SALAD 

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

Stir in: 

r 1 (16 oz.) can whole 1/2 c. Meier's Ohio State 
cranber.rY sauce Mellow Burgundy

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

Chill till partially set. Stir in 1/3 cup chopped walnuts. 
Pour into 6-cup mold. Chill until firm. Makes 10 - 12 serv­
ings. 

TOPPING: 

1 c. sour cream 
1 c. mayonnaise 

r 

1 sm. pkil:. miniature 
marShmallows 

Anita Bugher 

(Forrest Bugher, Lead) 


CRAN8ERRY STAR mOLD 
Yields 10 servings 

r 1 c. crushed pineap~le 1 tsp. grated orange peel
1 pkg. raspbeny JeUo 1 c. orange sections 
2 c. whole cranberry sauce 1 c. heavy creamr 
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Drain pineal?ple, reserving sytUp.. Add boiling water to 
SYJ1,1p to maKe 1 1/4 cups. Dissolve Jeilo in the hot waterj chill 
until pa.r1;ially set. Fold in cranberries, o~e P.l!el, orange sec­
tions and pine/!,pple. Whip cream; fold in. Pour into mold. 
Chill until set. Unmoldj top with wnipped cream. 

Betty Ann Dabb. 
(Glen Dabbs, B4BII) 

CHERRY SALAD 

Ilg. can crushed~ineapple 1 c. coconut 
1 can cheITY~ie filling 1 c. nuts 
1 19. Cool Whip 1 Eagle Brand Milk 

Mix and refrigerate before serving. 
Sherry Fowler 

(Nile. Fowler, Tenor) 


TROPICANA GRAPES 

1 p-t. sour cream 2 lbs. seedless grapes
1/.8 Co brown sugar 12 fresh pineapple rings
1/4 tsp. nutmeg 

Blend sour cream, brown sugar and nutmeg. Fold grapes 
into the mixture and cliill. To serve, top fresh pineapple rmg 
with 1£2 cup grape mixture. Garnish witli pineapple leaves. 

(This also makes a good dessert.) 
Pat Crowe, Lead 

FRESH STRAWBERRY SALAD 

1 bag fresh spinach 1 c. pecans, toasted in butter 
1 qt. strawberries, halved 

Salt pecans and drain on paper towel. Tear cleaned 
SI1inach into bite size pieces. Top with berries and pecans.
Chill. Add the dressing Just before serving. 
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DRESSING: 

1/3 c. red wine vinegar
1 c. salad oil 
1/2 c. sugar
1 tsp. salt 

1 tSl!' c!ry mustard 
II!.,!! tbsp. minced onion 
11,/2 tbsp. poppy seeds 

Put all ingredients, except popp;y seeds, in blender. Pro­
cess. Stir in poppy seeds. Toss just before serving. 

Evelyn Frtue, 
(Earle Fraser, Lead) 

CHAmPAIGN SALAD 

Beat together: 

3/4 c sugar 1 (8 oz.) cream 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 fI2-ounce) container Cool Whip. Pour into a 9 
x 13- inch dish. Freeze. r Sherry Fowler 

, (Nile. Fowle" Tenor) 

r ITALIAN SALAD 

r 1 (16 oz.) can artichoke 
hearts drained 

4 oz. sliced salami 
3/, 4 c. black l!itted olivesr 3,/4 c. sliced fresh 

mushrooms 
1/2 c. Italian dressing
1'2 oz. macaronir 

3/,4 c. sliced celery
1,/2 green pepper, diced 
1 c. CheI"!'Y tomatoes 
1 red onion, sliced thin 
1/4 c. Swiss cheese,

shredded 
Salt, pepper
Lettuce 
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In small bowl, place artichoke hearts, salami, olives, 
mushrooms, and dressing. Toss lig1).tly and cliill 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 marinat;J. 
ingreaients and toss. Garnish WIth clieese, red onions, and let­
tuce. Serves 10 - 12. 

Sherry Fowler 

(Niles Fowler, Tenor) 


mUL TI8EAN SALAD 

1 lb. can red kidney beans 2 (lib.) cans ~n beans 
1 lb. can yellow wax beans 1 to 2 c. chopped green
1 lb. can baby lima beans onion 
1 lb. can garfianzo 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 andj>epper. 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) 

VEGETA8LE SALAD 

Mix together: 

1 can French cut green 4 leaves celery, cut fine 
beans,drained 1 sm. bell J?epper (red or 

1 can ~reen peas, drained ~ellow), chopped
1 sm. Jar pimentos, drained 1 omon, cnopped 
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Mix together in saucepan: 

1 1/2 c. sugar
1 tsp. salt 
1/2 c. oil 

1 c. vinegar
1 tbsp. water 

Heat until sugar and salt melt. Pour over vegetables. 
, 

Refrigerate. Keeps well for several days. - Mary Strickland 
(W. C. Strickland, BD.88) 

r COPPER PENNIES 

r 12 l~. carrots, sliced 
1 onIon, chopped or cut in 

rings
1/2 c. salad oilr 1 can tomato soup, 1 gree!l.pepper, cut in strips
1 fsp. Worcestershire sauce 

3/,4 c. sugar
1,/3 c. vinegar
1 tsp. salt 
1 tsp. pepper
1 tsp. paprika
1 tsp. dry mustard 

Boil carrots until tender-crisp; drain and place in larKer container. Mix remaining ingredients; add to carrots. Stir well; 
cover; refrigerate 24 hours. S-erve cold. 

Meliua Wilson-I (Chuck Wilson, BaritDrlL!.) 

ARTICHOKE SALAD r, 
12 canned artichoke hearts,r cut in 1/2-inch p'ieces
1 c. sliced fresh mushrooms 

r DRESSING: 

2 tsp. Dijon mustard 
1/2 tsp. freshly groundr pepJ>I!I:
1/2 tsp. salt 

r 

1 c. pea pods
3/4 c. toasted sliced 

almonds 

I/,4 c. red wine vinegar
1,/4 c. salad oil 
1 tsp'. dried dill weed 
1 c. light cream 
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The salad inlP'edients can be combined ahead of time but 
put the dressing on just before serving. 

JUfII! Coulter 

(Jamu Coulter, Lead) 


CORN SRLRD 

2 cans white shoe-peg com, Salt, pepper
drained 1/,2 c. mopped green pepper

I/,4 c. oil 1,/2 c. chopped sweet rea 
1%2 c. vinegar pepjler
1,/2 c. sugar (or 10 packets 1/2 c. cIlopped green onion 

EquaI) 

Any crunchY. vegetable, like celery, can be used. Pimento 
can be used for color mstead of the sweet red pep~r. Combine 
all the ingredients and chill overnight. Dram when ready to 
serve. 

Serves 4 to 6. 
Gue/da Malane 

(Benny Malane, Ba"~ane) 


mRRINRTED BROCCOLI SUPREmE 

1 tsp. onion salt 1 bunch fresh broccoli, 
1 tsp. oregano cooked and drainea (or 2 
1/2 lsp. thyme {l0 oz.tkgs. frozen 
1 tsp. garhc salt sR'!8l's 
1/,2 tsp. J!l!pper 2 haiti-coo d eggs, chopped
1,/2 tsp. an: mustard Lemon slices 
3 tbsp. white vinegar Parsley
2/3 c. salad oil 

Combine first 8 ingredients in mixing bowl; beat 1 
minute at medium speed oIelectric mixer orprocess 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. 

El)e/yn~ 
(Earle FITJ8ef', Lead) 
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CAULIFLOWER BROCCOLI SALAD 

1 bunch fresh broccoli, cut 4 green onions, chopped
in 1/2-inch pieces l(J oz. pH. frozen peas,

1 head cauliflower, cut in uncooKed 
1/2-inch pieces 

Mix the above with the folIowing dressing: 

11/4 c. mayonnaise
1/2 c. sour cream 

Refrigerate 3 hours. 

-

I/.2 tsp. garlic salt 
2 heaping tbsp. sugar 

Nancy Owens 

(Ba,., Owens, Tenor) 


I CRUNCHY PEA SALAD 

... 2 c. frozen ~as, uncooked I/.4 c.light mayonnaise
I 1/2 c. red-skinned 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 Callina 

(David Callina, Bau)
r 

LAYERED POTATO SALADr 
I 

10 potatoes, boiled and 
slicedr 1 head cabbage, shredded . 1 qt. mayonnaise

3 onions in rings 

r 

r 


6 hard boiled eggs, sliced 
Celery seed 
Salt and pepper
Green peppers in rings

(aoout3) 
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Begin with layer of shredded cabba.Re in bowl. Add layer 
of sliced potatoes. Salt and pepper ana sprinkle with celerI 
seed. Add onion rinl1;s and pePf.er rings. Add sliced eggs and 
then spread mayonnaIse over al , covermg all of mixture. Now 
start all over and add as IIlBJ!X layers as needed. endinz with 
mayonnaise and eggs. Sprinkle with paPrika. Must De re­
frigerated at least 24 hours before serving. Serves 10 to 12. 

G/evla Peele 
( BemlJrd Peele, Lead) 

SOUR CREAm POTATO SALAD 

8 med. pqtatoes, cooked and 2 tbsp. drY. parsley
sliced 1/2 tsp. salt 

8 oz. carton sour cream 2 tSl!' horseradish 
3 green onions, thinly sliced 11/2 Co 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) 

CA88AGE SALAD 

Layer the following: 

1 19. cabbage, shredded 1 med. jar of pimento,
1 gre:.en pepper, sliced paper dramed 

thin 
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 c. sugar 1 tsp. celery seed 
3/4 c. white vinegar 
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Pour hot dressing over vegetables. Cover tig!ltly and re­
frigerate at least four nours before serving. Keeps for at least a 
week. 

Evelyn F'rtue1­
(Earle F'rtue1-, Lead) 

YANKEE COLESLAW 

1 c. red kidney beans, 
drained 

2 c. shredded cabbage
3/4 c. finely chopped celery 

DRESSING: 

.... 1 tsp. salt 
I/.2 tsp. pepper
1/2 c. mayonnaise 

.... Mix . 
Combine all ingredients,

Add bacon just before serving. 

.... 

1/.3 c. finely chopp¢ onion 
1/2 c. chopped fresh ~sley
3 strips bacon, fried crisp,

crumbled 

11/2 tbs,P. sugar
2 tbsp. vmegar 

except bacon, with dressing. 

Barbara Keegan
(Tom Keegan, Lead) 

.... CAESAR SALAD 
(An eggless version) 

.... 
1 head Romaine lettuce 
1 can Anchovies (Rolled 

withCa~rs) ... Fresh cracked pepper
1 1/2 tbsp. red wine vinegar

with ltarlic 
Juice of rlemon 
1 to 2 crushed garlic cloves 

(or 1 tbsp. prepared) 

1 tbsp. Dijon mustard 
2 or 3 shakes Worcestershire 

sauce 
6 tbsp. olive oil 
Grated Parmesan cheese 
Croutons 
Capers (optional) 

r 
. 1. Wash and separate lettuce leaves, drain, return to re­

frlgerator. 

r 
I 
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2. Place anchovies in large flat bottom bowl (throw out 
anchovy oil), add fresh cracked pep~r and lemo~uice, mash 
until a paste is formed (the lemon Juice helps br down the 
anchovies and the coarse pepper helps ~ind the anchovies). 

3. Blend in the Dijon mustard and garlic. 
4. Add vinegar, Worcestershire sauce, olive oil and 

thorouml~mix. 
o. Tear lettuce b'y hand and add to bowl with the 

croutons, toss until coated. 
6. Mix in Parmesan and capers. 
Serve on chilled plates with chilled forks and extra Par­

mesan and cracked pepper. 
SUMln McKenm 

(Scott McKenm, BQ.88) 


NAPA SALAD 

1 bunch Napa or Bok Choy, 2 pkgs. Ramen noodles, 
cut up\ stems and all uncooked and broken up

5 s.reen omons, chopped (discard s'pice plat.) 
1/'" c. sunflower seeds 3/4 c. slivered almonas 

Brown almonds and noodles in 1/4 cu.p margarine. Com­
bine all ingredients and pour over the dressmg maae of the fol­
lowing: 

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

Elle/yn 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) 
(ap~roximately 1/2
heail) 
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Sprinkle over above: chopped pecans. Cover with 
mayonnaise. Top with gx:ated Parmesan cheese. Microwave 
crisp bacon and put over salad at serving time. Toss as needed. 

JUM R. Gault".. 
(Jaml!8 Gault".., Lead) 

CHUTNUT CHICKEN SALAD 

2 c. cooked: cubed chicken I/.4 c. raisins (dark or light)
I/.2 tsp. salt 1,/4 c. peanuts, cashews, or 
1£2 tsp. curry ~wder almonds 
3£4 c. mayonnaise 1/2 c. coconut, shredded 
1,/2 c. chutney 

Mix all ingredients except coconut. Sprinkle coconut on 
top. (6 servings) 

Evelyn Fraser,... (Earle FraBllf", Lead)I 

,... 
I 

HOT CHICKEN SALAD 

1 c. all-p'u~se flour 1 c. chopped green pepper- 1 tsp. salt, divided 2 tsp. grated onion 
1/3 c. plus 1 tbsp. 1 tDsp. lemon juice 

shortenin~ 1 (4 oz.) jar chopped
1 c. shredded sharp cheese pimento, dramed 
2 tbsp. water 1 c. mayonnaise
2 c. cubed cooked chicken 1 c. crushed potato chips
1 c. chopped celery 

,... 
, Combine flour and 1/2 teas~oon salt; cut in shortening 

until resembles coarse cornmeal. Add 1/2 cu~ 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... 

I with fork. Bake at 475 degrees for 8 to 10 minutes . 
, Combine chicken, celery, green pepper, onion, lemon 

juice, 1/2 teaspoon saltj pimento and mayonnaise. Pour into 
pastry shell and sprink e with remaining 1/2 cup cheese and 
potato chips. Bake at 350 degrees for 20 minutes. (6 to 8 serv­r mgs) 

Marjorie Neely 
(Frank Neely, Lead) 

r 
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CRANBERRY - ORANGE CHUTNEY 

1 c. fresh or~e sections 1/,2 c. raisins 
1/4 c. or~e juice lZ4 c. walnuts, chopped
4 c. cranberries 1 tbsp. vinegar
2 c. sUMr 1/,2 tsp. ~inger
1 c. apple, unpeeled and lZ2 tsp. cmnamon 

chopped lZ4 tsp. cloves 

Combine all ingredients in large saucepan and bring to a 
boil. Reduce heat and si=er 5 minutes or until berries begin 
to burst. Yield: 5 I/.2 cups. 

A nice change from cranberry sauce. 
Evelyn F'nueT 
(Earle F'nueT, Lead) 

CRANBERRY RELISH 

Grind or chop in blender: 

lIb. cranberries 2 oranges 

Mix with: 

3 apples, c1!opped coarsely 1 c. sugar
1 sm. can pmeapple 

Mix well and refrigerate. This keeps well 4 - 5 weeks. 
Maf1J Strickland 
(W. C. Strickland, Bass) 

QUICK CLAm CHOU,IDER 

1 can cream of ~tato soup
1 can cream of celery soup
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 simmer about 30 minutes. 

Bar6ara Keegan
(Tarn Keegan, Lead) 

POTATO - 8ACON CHOLLIDER 

8 slices bacon, cut up 1 c. dairy sour cream 
1 c. chopped onion 13/4 c. milk ,..... 2 c. cubed potatoes 1/'1 tsp. salt 
1 Co water Oashpepper 
1 can condensed cream of 2 tbsp. Chopped parsley

chicken soup 

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

(FOrTe.t Bugher, Lead)
I 

i 

TURKEY CARCASS SOUP -i 
1 turkey carcass 2 or 3 stalks cele~, chopped
2 cans tomatoes 2 or 3 carrots, slicedr 1 box frozen tiny lima beans 2 potatoes, diced 
1 19.onion, chopped 1 can white corn 

r Cook turkex carcass in large container in salted water 
until meat falls off bones. Separate and discard bones and skin. 
Add all ingredients except potatoes and corn. When nearly 
done, add potatoes and cook until tender. Then add corn and 
cook for 5 minutes. r Eve/yn Fraser 

• (Earle Fraser, Lead) 

r 

r 
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VEGETA8LE SOUP 

Start with a 3 or 4-quart stainless steel J)ot filled about 

1/4 full of water. Chop one (I) large onio~two (2) celery stalks 
and two (2) carrots. Cook until tender..men aad one (1) in­
gredient a! a time. Wait until each starts cooking before 
another. 

1 (I6 o~.) can green beans,
dramed 

1 (I6 oz.) bag frozen cut 
okra 

1/2 gree{l pepper chopped
1 (IO oz.) box yellow frozen 

squash
1 (I6 Oz.) b~ frozen 

broccoli 
1/4 cabbage head, chopped 

1 {28 oz.l c&:11pmatoes, cut 
up WIth JUIce 

2 tsp. chili powder
1 eaCh chicIten and beef 

bouillon cube 
1 tsp. Mrs. Dash 
1 (2~ Pz.) V-8 or tomato 

JUIce 
Salt and pepper to taste 

JUri/! Coulter 

(Jame.s Coulter, Lead) 


8EAN AND RICE SOUP 

2 slices bacon~ diced 1 can (16 Pz.).pinto beans,
1 sm. onion;,~op~d undramoo 
1 celery stal&, diced 1 can (8 oz.) tomato sauce 
4 Co water 1 tsp. garlic powder
1 can (16 Oz.) Great 1 tsp. salt 

Northern beans, 1/4 ];s.p. blac;!tpepper
undrained 1 c. M"mute Rfce 

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

Billie Stulce 

(Rand4ll Stulce, Tenor) 
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FRENCH mARKET SOUP 


Mix 1 pound bag each: 

Navy
Pinto 
Great Northern 
Green split pea
Yellow split pea
Black-eye peas-

Mix all together. 

2 c. bean mix 
2 gts. water 
lliamhock 
1 I/.4 tsp. salt 
11/4 tsp. pepper
16 oz. can tomatoes 

(undrained and 
Chopped) 

Lentils 
Babylimas 
Lar~elimas 
BlaCk beans 
Red beans 
Barley beans 

Ilg. onion 
1 clove garlic (chopped)
1/4 c.lemonjuice 

... Wash 2-cup bean mix and place in a Dutch oven. Cover 
I 	 with water 2 inches above the beans and soak overnight. Drain. 

Add 2 Q!larts water and next 3 inredients. Cover and bring to 
a boil. Reduce heat and si=er 1/2 hours or until beans are 

. ­ tender . 

I Add remaining ingredients and si=er 30 minutes, stir ­


ring occasionally. Remove ham hock from soup. Remove meat 
from bone. Chop meat and return to soup. 

(Yields: 2 1/2 quartsl 
Makes a nice gift. Measure 2 cups to a bag. Tie off and 

attach recipe. Give to family-friends. 
SIJMra StIJnsbury... 	 (Bob StIJnsbury, B/J8S)

I 

... 
I 
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"FORGOTTEN" miNESTRONE 


1 lb. lean beef stew meat 1 med. zucchini, thinly 
6 c. water sliced 
1 can (28 oz.) tomatoes with 2 c. finely chopJM!.d cabbage

liquid, cut up 1 can (16 Oz.) sarbanzo 
1 beef bouillon cube beans.. diamed 
1 med. onion, chopp!!d 1 c. uncooked sm. elbow or 
2 tbsp. minced dried P{lrsley shell macaroni 
2 1/,2 tsp. salt, optional 1/4 c. grated Parmesan 
1 1'/2 tsp. ground thyme cheese 
1/1. tsp. pepper 

In a slow cooker combine beef, water, tomatoes, bouil­
lon. onion, parsley, salt if desired, th~e and pepper. Cover 
ana cook on low for 7 - 9 hours or until meat IS 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) 

VEGETA8LE 8URGER SOUP 

1/2 lb. ground beef 1 env. Lipton Onion Soup
1 can (r6 oz.) stewed dry mix 

tomatoes 1 tsp. sugar
1 (10 oz. pksc.) frozen mixed 1 (8 Oz.) ·cantomato sauce 

vegetabTes, slightly 2 c. water 
thawed 

Brown the ground beef and drain. Stir in tomato sauce, 
water, frozen vegetable~ soup mix and sugar. Bring to boil. 
Reduce heat and cover. ::limmer for 30 minutes. 

Billie Stulce 
(Randall Stulce, Terwr) 
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JARLSBERG VEGETABLE BISQUE 

3 tbsp. butter 	 1 sm. clove garlic, minced 
3 tbsp. flour 	 I/.4 tsp. thyme, crushed 
4 Co chicken (or vegetable) lZ'1. tsp. salt 

broth 1,/8 tsp. pepper
2 c. coarselY chopped 1 c. heav:y cream 

broccoli 1 euyolk
3/.4 c. chopped carrots 11/~ c. shredded Jarlsberg
1,/2 c. chopped celery Cheese 
1 onion 

In large heav;v sauceI1'l-n, melt butter. Add flour and cook 
several minutes, stirring. Remove from heat. Gradually blend 
in broth. Bring to boil stirring. Add next 8 ingredients. 
Cover; simmer til vegetables are tender. In a separate saucepan 
blend the cream and egg. Gradually blend in several tables­
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.) ... 

I 	
Swan McKenzie 
(Scott McKenzie, Bas.) 

... 


... 


.. 

... 

.. 
I 

.. 
I 
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CHICKEN WITH WALNUTS 


11/2 lbs. boneless, skinless 1/.2 tsp. salt 
chicken breasts, cut in 1{2 tsp. crushed red pepper 
sm. pieces 2 tbsp. salad oil 

3 tbsp. soy sauce 2 med. gl'e!!D pep~s, cut up 
1 tbsp. com starch 4 greti!D onions, cut in I-inch 
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 
lar~e skillet and add salad oil. Stir fry green Qepper and green 
omans 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. 

Sandro Stansbury 
(Bob Stansbury, BaSB) 

POppy SEED CHICKEN CASSEROLE 

4 chicken breast halves, 11/2 c. crushed Ritz 
cooked and boned Crackers 

1 c. dairy sour cream 1 tbsp. poppy seed 
1 can (10 3/4 oz.) cream of 1/2 c. margarine, melted 

chlcken soup, undiluted 

Cut chicken into bite-size pieces. Place in 1 1/2-quart
g,reased baking dish. Mix sour cream and soup; spread over 
chicken. 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. 

~ Shem; Fowlet> 
I (Niles Fowler, Tenor) 

~ 
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CHICKEN SOUR CREAm BAKE 


6 chicken breast halves~ 12 slices bacon 
skUrnDed,boned,ana 2 c. sour cream 
halved again if too 12. to 1 can cream of asparagus or 
be wrapJ)..ed in beef Slice cream of musbroom 

1 (4 oz.) jar Chip~d beef, soup
rinsed in bOiling water Paprika
and drained 

WraQ each breast section in slice of chipped beef~ then 
wrap with bacon. Mix sour cream and soup. Place chicKen in 
greased casserole dish and IX1ur soup mixture over it. Sprinkle 
with paprika. Bake uncovered at 325 degrees for 2 hours. 

Serves 6 - 8. 
Ma~Neely 
(Frank Neely, Lead) 

GARLIC CHICKEN - EASY & FAST 

4 to 6 bonelessl skinless 1/2 Co cooking sherry
breasts, halved 

Ilg. diet Italian salad 
dressing 

Wash and cut off an;y fat and drain breasts. Put in larKe 
PYrex baking dish. Add sherry and dressine; and cover with 
heavy foil. Refrigerate 6 hours or overnIght. Bake, still 
covered, at 350 degrees for 1 1/2 to 2 hours. (Cut all breasts in 
half ana beat down thick areas before preparing.) 

Mary Abercrombie 
(DalleAbercrornbie, Lead) 

CHICKEN FRANCAIS 

1 tbsp.. olive oil I/,2 tsp. Tabasco sauce 
11/2 lbs. boneless, skinless lZ4 tsp. ground cloves 

chicken, cut in strips lZ4 tsp. ground nutmeg
Ilg.onion,chopJ)..ed 4 19. carrots sliced 
2 cloves garlic, minced 1 Dunch scallions, chopped
3 or 4 fresh tomatoes,

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

(6 servings) 
Evelyn Fraser 
(Earle Fraser, Lead) 

SUNDAY DINNER CHICKEN 

1/2 c. ric~ . 1 cut-up fryer
1 env. onion soup mlX 1 can creaJll of mushroom 
11/2 c. water soup 

Sprinkle rice in a greased casserole. On top of rice, 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 1/2 to 1 cup rice in bottom of bakin.& dish. (1/2 cup 
serves 4.) Pour over twice as much water as nce. La.;y chicken 
p~eces on rice and sprinkle 1/2 to 1 ~kage Lwton Oriion Soup 
Mix (according to taste) on top of chicken. Cover and bake 1 
1/2 hours at 350 degrees. 

Sally Wall - (Clarence Wall, Bass) 

NIGHT BEFORE CASSEROLE 

1 c. uncooked macaroni 2 c. milkr 3/4c.chopped,cooked 1 c. grated cheese (optional)
chicken, turkey or ham 

1 can cream of mushroom ,... soup, 

r 
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Combine all illg!edients and~our into a greased 9 x 13 x 
2-inch baking dish. Cover and refrigerate overnight. Uncover 
and bake at 350 degrees for 1 hour. 

Myna Cuting.rJohn Lumpkin, LeoIl) 

CHICKEN CASSEROLE WITH RICE 

6 chicken breasts (sprinkle 1 sm. can mushrooms 
with salt, pepper, I/.2 c. slivered almonds 
~p-rika) 1,/4 c. cooking sherry

1 stu:k: butter Juice of 1/2 remon 
1/.4 tsp. basil 1 can cream of mushroom 
1Z4 tsp. roselJ!lll"Y soup
1,/2 c. chopped onion 1 c. rice (cook separately) 

Place chicken in baking dish - skin side up. Sprinkle with 
salt, pepper, paprika. In another skillet melt butter. Add all 
ingredients except rice anliJlour over chicken. Bake 1 hour 15 
mInutes at 350 degrees. When ready to serve lift chicken out. 
Pour gravy over rice. Serve breast on mound of rice. 

Anita BugherrFOfTf!Bt Bugher, LeoIl) 

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. 

Mllna Cuting.rJohn Lumpkin, Lead) 
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CHICKEN PARmESAN 


4 boneless, skinless chicken 1 egg, slightly beaten 
breasts 1/'IC. seasoned bread 

2 tbsp. _mar~arine crumbs 
1/2 c. shredded Mozzarella 13/4 c. spa~etti sauce 

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

Flatten chicken to even thickness. Dip chicken into egg 
then into crumbs to coat. In skillet over medium heat in hot 
margarine, brown on both sides. Add spaghetti sauce. Reduce 
heat. Cover, simmer 10 minutes. Sprmkle with cheeses and 
parsley, simmer until cheese melts. 4 servings. 

Glenda Peele 
( Bemard Peele, Lead) 

CHICKEN SOUFFLE ,... 
I 

,... 
I 
I 

r 

16 slices white bread,
buttered on 1 side, with 
crusts removed 

3 or 4 whole chicken 
breasts~ cooked, boned,
skinnea and sliced 

1/2 c. mayonnaise 

1 c. grated cheddar cheese 
5 eggs
2 c. milk 
1 tsp. salt 
1 can cream of mushroom or 

cream of chicken soup 

r 

r 

Butter a 9 x 13-inch baking dish. Line bottom with 8 
slices bread. Cover with sliced chicken meat, spread slices with 
mayonnaise and sprinkle with 1/2 cup cheddar cheese. Top
with remaining 8 slices bread. Beat together eggs, milk and 
salt, and jlQur over entire casserole. Refrigerate overnight or 
all ilay. When ready to bake, spread soup over top. Bake at 
350 degrees for 45 minutes. Sprinkle with remainmg 1/2 cup 
cheddai cheese" return to oven, and bake for 15 minutes longer. 

Serves 1u. 
,... 
I 

Marjone Neely 
( Franle Neely, Lead) 

r 
I 
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EASY CHICKEN DIVAN 


4 slices of toast 1 c. diced chicken 
1 can aSPl!l'agus spears 1 can cream of chicken soup
1 c. grated clieese 1/4 c.milk 

Heat chicken, soup and milk. Add cheese and diced 
chicken. Heat asparagus and drain. Place asparagus on toast 
slices, then pour hot chicken, cheese, and soup mixture on top.
Serve 4. 

Guelda Malone 

(Benny Malone, Bantone) 


LEmON BROCCOLI CHICKEN 

1 tbsp. oil 1/4 c. milk 
4 skiDless, boned breast 2 tsp. lemon Juice, 4 thin 

halves lemon shces 
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 lemonjuice and pep­
per. Pour over chicken1 top with remon slices. Reduce heat to 
low, cover and simmer tl mmutes or until tender. 

Dot Moore 
(lack Moore, B(188) 

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 c. mayonnaise 
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Arran&e 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. 

E"elyn Frruer 
(Earle FrtJ8llr, Lead) 

CHICKEN & BROCCOLI CASSEROLE 

1 pkg. frozen broccoli (use 11.4 tsp. ~ wwder 
.~. instructions) lZ4 c. cooking sherTY. 

3 clilcJren breasts (cooked) lZ2 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, I>~t over broccoli and chicken. Use 
bread crumbs or crushed Cheezits on top and bake 25 minutes 
at 350 degrees. 

Anita Bugher 

(Forrest Bugher, Lead) 


,.. 
I 

PINEAPPLE CHICKEN 

1 c. unbleached white flour 1 can (20 o~.) pineapple
1 tsp. salt chunks ill heavy syrup
1 tsp. paprika 1/2 c. slice~ greeD: pepper
1/4 tsp. pepJ?C!r 	 2 green omons, shred-I 	 8 skinnei:l Clilcken breast 1 tbsp. brown sugar

halves 	 1/4 c. dry sherry 

Preheat oven to 425 degrees. Combine flour, salt, P!l-­r 	 prika and pepper in plastic bag. Coat each piece of chicken by
shaking in ba&,. Arrange floured chicken in shallow baking Jl!l-n 
in one lay'er. Bake at 425 degrees for 20 minutes. Turn chick­,.. en. Combine pineapple, green pepper, green onions, brown 

I 	 sugar, and sherry and pour over chicken. Lower heat to 375 
dev.ees and bake until chicken is golden brown and sauce is 
thick (about 15 to 30 minutes). 

~ 	 Carol Collins, (Dallid Col/ins, Ba88) 

r, 
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CHICKEN ENCHILADAS CASSEROLE 


4 chicken breasts, cooked 
and shredded 

lIb. Velveeta Cheese 

Mix: 

1 can cream of mushroom 
soup 

1 bag Doritos 

1 onion, chopped 
1/,8tsp.redjpep~
1,/4 tsp. garlic salt 

1 can cream of chicken soup
1 can Rotel tomatoes 

Layer chicken, onions, cheese, red pepper, garlic, salt, 1/2 
bag of crushed chips (not fine), soups and rest of chips. Bake at 
375 degrees for 45 mmutes. . 

Anita Bugher 

( FOff'e.t 13ughm-, Lead) 


CHICKEN POT PIE 

1 can mixed ve~tables 
1 can cream of chicken soup
1 can cream of broccoli soup
1 c. chicken broth or 

bouillon 

4 chicken breasts, cooked 
1 c. self-rising flour 
1/,2 Co milk 
1,/2 stick b,!tter or 

marganne 

Combine soups and chicken broth. Mix well until 
smooth. Add mixed vegetables. Set aside. Cut chicken into 
small chunks and J?lace in bottom of baking dish (9 x 13-inch1. 
Sprinkle chicken With salt andJ?epper. Pour soup and vegetahre 
mixture over chicken. Mix self-rising flour and milk tOJlether. 
Pour over soup mixture 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 JOfII!' 
(Pete JOfII!', Bass) 
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GEORGIAN BRUNSWICK STEW 


1 lb. round steak 
1 lb. boneless Jl<!rk chops
3 med. onions, chopped
11.2 tsp. salt 
11'2 tsp. pepper
'1' c. water 
1 (3 lb.) broiler fryer,

skiimed and halved 
2 (28 oz.) cans choPP.Eld 

tomatoes (undrained)
1 3/4 c. catsup
11.3 c. Worcestershire sauce 
1,/2 c. chili sauce 

-

-

-

-

-

-

-


Combine first 6 ingredients in a large Dutch oven; bring 
to a boil. Cover, reduce heat, and simmer 1 1/2 hours. Add 
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; brin~ to 
boil. Simmer, uncovered, 1 hour, stirring occasionally. Stir in 
meat, corn, beans, peas, potatoes and vinegar; simmer, un­
covered, 45 minutes. Remove bay leaves. Yield 6 1L2 quarts.

Glenda Peek 
{Bernard Peek, Lead} 

BRUNSWICK STEW 

1 (4 - 51~.) reapyto cook 
stewmg chIcken,
disjointed

4 c. water 
1 tbsp. salt 
I/.2 tsp. p'epper
1 bay leaf 
DasI1th~e 
1 c. diced onion 

1 tsp. dry mustard 
1 tl:isp'. liot sauce 
2 bay leaves 
2 (17 oz.) cans cream style 

com 
2 (17 oz.) cans lima beans 
1 (17 Oz.) can English peas
3 med. Wtatoes, peeled and 

diced 
3 tbsp. white vinegar
1 (10 oz.) pkg. frozen sliced 

okra (thawed) 

1 (1 lb.) can (2 c.) tomatoes 
1 (1 lb.) can (2 c.)

cream-style com 
1 1/2 c. green limas, fresh,

frozen, or canned 
(drained)

1 c. sliced okra, fresh,
frozen, or canned 
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Place chicken in Dutch oven or deep kettle. Add water 
seasonings, and onion. Cover and simmer (don't boil) until 
tender, 3 - 4 hours. (If desired, remove chicken from broth! 
take meat from bones and cut in bites; return to stew for last 
hour of cookinE.) Skim fat from stew; add vegetables and sim­
mer uncovered 1 hour. Salt and pepper to taste. Ladle into 
soup bowls. (Chicken may be cooKed day ahead and re­
frigerated.) Makes 8 servings. 

Sall,l Wall 

(Clarence Wall, BI!.88) 


CHICKEN DRESSING 

10-inch skillet cornbread 5 slices bread 
8 oz. pkR:. herb .seasoned I-inch thick slice sausage

stuffing mIX (uncooked)
Sage to suit taste 

Crumble above ingredients together in large bowl. 

Cook until tender: 

1/2 chopped bellpepper 112. onion 
I sm. potato, peeredand 2 -~ ribs celery

chopped 

Mash vegetables and 'pour over bread mixture. Cover 
and let stand 5 minutes. Add enough chicken broth (boiling) to 
make riKht consistency. Beat 1 egg sli~htly and add to mixture. 
Let stand covered in refrigerator overnllwt so flavors will blend. 
Bake in greased pan at 450 degrees until browned. 

Glenda Peek 
(Bernard Peek, Lead) 
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r 8URGUNDY 8RAISED 8EEF ROAST 

4 lb. beef chuck roast I/.2 onion, sliced 

r 
I 

2 tbap. flour lZ2 c. water 

1 tbap. oil 1,/2 c. mellow burg:und'y
2 tsp. salt 3 med. onions, cut m SIXths 
I/.2 tap. marjoram 1 lb. carrots in chunks .... lZ4 tsp. th~e 1 lb. sm. pof.8toes, pared
lZ4 tap. baail 1/2 c. water 
1,/4 tap. pepper 

r Sprinkle the beef with 2 tablespoons flour and rub in. In 
Dutch oven brown meat slowly in 1 tablespoon oil. Add 
seasonings, sliced onion, 1/2 cup water and burgundy. Cover 
and roast at 350 degrees 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. 

r 
Anita Bugher 
{Forrest Bugher, Lead} 

mARINATED CHUCK ROAST r 
.... 1 (3 - 5 lb.) chuck roast 1/2 c. sQy'sauce

Meat tenderizer 1 tbsp. Worcestershire 
1 tbsp. butter 1 tbsp. vinegar
1 tbsp. sesame seeds Minced onion 
1/2 c. strong coffee 

Sl1rinkle 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 grillbbasting with the marinade. 

(A solutely better than steak!) 
Sandra Stansbury... , {Bah Stansbury, BQ.88} 

... 
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SlJ.IISS BLISS 


1 (2 lb.) boneless chuck 
s~ cut into I-inch 
cubes 

1 tbsp. butter or margarine
1 (16 oz.) can stewed sliced 

tomatoes 
1 env. onion soup mix 

1/2 lb. sliced fresh 
mushrooms 

1 green pepper, sliced 
1 tbsp. steak sauce 
1 tbsp. cornstarch 
1 tbsp. chopped parsley 

Put hea~ aluminum foil in bottom of broiler P!IJl 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 hglitly. Mix 
reserved tomato juice, steak sauce and cornstarch and p<;Iur over 
meat. Seal tig4tly and bake 3 hours at 350 degrees. Sprinkle 
with p!!-!sley before serving. 

Yield: 6 - 8 servings. 
ElJelyn Fraser 
(Earle Fraser, Lead) 

BAKED BEEF RAGOUT 

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

11/2 lbs. fresh mushrooms, 1 p~l::ipton onion Soup
sliced 

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. 

Nanr;yOwens 
(BafTtJ Owens, Tenor) 
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BEEF GOULASH 
(Yields 4 servings) 

2 lbs. boneless sirloin 
Black pepJM!!:
1 tbsp. paprika
2 tbsp. vegetable oil 
1 tbsp. butter 
1/2 c. chopped onion 

2 tbsp. flour 
I/.2 c. red wine 
ll4 c. canned tomatoes 
1 c.yog=.t
1/2 tsp. thyme 

1. Cut the meat into strips 2 inches long and 1/4-inch 
wide. Sprinkle the strips with pepl?er and ~prika. 

2. Heat the oil In a lar~ skillet and add half the meat, 
cooking and stirri~g over hi heat until meat is browned, 
about 3 minutes. Using a slo ted spoon, transfer the meat to 
another skillet. 

3. Add the remaining beef and cook rapidly over high 
heat until browned. Transfer this meat to the other skillet. ... 4. Pour off any fat remaining in the skillet. Add the but­I ter and onion to the skillet and cook until wilted. Sprinkle with 
flour and stir. Add the wine and the tomatoes wliile stirring. 
Cook for about 5 minutes. 

5. Add the yogurtl stirring rapidly. Add any juices thatr have accumulated arouna the meat. Add the thyme. Cook for 

about five minutes, stirring constantly. 


6. 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)r 

BEEF STROGANOFF r 
1 round steak, 11/2-inches

thick, approximately 2 
lbs. 

Meat tenderizer 
1/4 c. margarine
2 c. thinly sliced onionsr 1 lb. sliced mushrooms 

(fresh) 

r 

1/3 c. flour 
2 tsp. dry mustard 
1/4 tsp. garlic ~wder 
1 can condensed beef 

consomme) undiluted 
2 tbsp. lemon Juice 
1 pt. sour cream 
Salt, pepper to taste 
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Trim fat from meat, cut into strips 2 inches long and 1/4
inch wide. Sp'rinkle 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 flourlmustard, salt, pel?per and garlic powder. Add consomme ana 
1/2 cup water, brmg &; boil, stirrlP.g constantly. Reduce heat, 
and simmer for 10 minutes, partially covered. Add lemon juice 
and meat, cook until meat is tender, addingsmall amounts of 
water as necessary. Stir in sour cream. Serve with rice or 
boiled noodles. 

Sall" Jackson 

(JoAnn" Jacksan, Baritone) 


CHOP SUEY CASSEROLE 

11/2 lbs. ground beef 1 can bean sprouts, with 
1 c. chopped celery juice
2 sm. onfons, cho'p~d 1/4 c. soy sauce 
1/2 c. rice, uncooJred 1 sm. can pimento
1 can cream of chicken soup 1 can water chestnuts~ sliced 
1 can cream of mushroom 1 can chow mein nooales 

soup 

Brown the ground beef in 1 tablesPQon oil. Add celery 
and onions and cook for a few minutes. Combine all the in­
gredients except noodles and bake in covered casserole in a 350 
degree oven for 1 hour. Top with noodles. Bake 10 minutes 
longer, uncovered. (Serves 6 to 8) 

Carol Collina 
(DaWl Collina, Bass) 

RANCH STEW 

1 tbsp. oil 1 (15 I&OZ.) can tomato 
1 lb. lean Sround beef we es 
1 med. oDlon, cho'p~d sP. ch i powder
1 green pepper, dIced 3 4 tsp. salt 
1 l12 oz.) can whole kernel epper to tasteM

corn 
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r 
Cook beef, onion and green pepper in oil until brown and 

tender. Drain corn, beans and tomatoes. Add this liquid to 
meat and simmer until reduced to half--about 15 mmutes. 
Add corn, beans, tomatoes, chili powder, salt, pepper. Simmer 
about 10 minutes. 

Evelyn FrtUef' 
(Earle FrtUef', Lead) 

HAWAIIAN CUAAY BEEF 
.... 
I 4 lb. roast (boneless chuck)

Salt 
5 - 6 cans tomato soup 

Rice (cook as directed)
4 tbsp. curry 

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

r In small bowls, fix: 
, 

Chopped tomatoes Chopped boiled eggs
Chopped green peppers Chopped bananasr Chopl!f!d onion Rice 
Grated cheese 

- Start with rice, then curr;)" beef, then tomatoes, peppers, 
I onions~heese, e~&.s and end with bananas on top. 

\,.Ielicious!) Serve with Hawaiian Bread. 
Sandra Stansbury
(Bob Stansbury, Bass)r 

STEAK AND POTATO CASSEAOLEr 
1 19. round steak 
Salt and pepper to taster Flour 

r 

r 
• 

2 tbsp. fat 
3 to " med. potatoes, diced 
1 med. onion, chopped 

Main Entrees 67 

r 

J 



Cut the steak into serving pieces and sprinkle with salt 
and pepper. Dredge with flour and brown in fat in a skillet. 
Place alternate la;y:ers of steak potatoes and onion in a cas­
serole and cover. Bake at 325 degrees for 45 minutes. (4 serv­
ings) 

Sherry Fowle1' 

(Nuu Fowle1', Tenor) 


THRIFTY mEAT PIE 

1 lb. beef - round or chuck 
1/4 c. flour 
2 tsp. salt 
I/,4 tSI!- onions - diced 
1,/3 c. Crisco 

PASTRY: 

11/2 c. sifted flour 
1 tsp. salt 

Yields 6 servings. 

2 c. water - hot 
1/4 tsp. pepper
4 c. vegetables - cooked 

carrots, celery and 
potatoes 

1/2 c. Crisco 
3 tbsp. water 

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. 
Bettll Ann Dabbs 
(Glen Dabbs, BIJIJs) 

CHUCK WAGON CASSEROLE 

1 (lib.) can whole kernel 
corn 

2 c. cubed COOKED beef 
1 (10 1/2 oz.) can tomato 

soup
1 c. shredded cheddar cheese 
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1 tbsp. instant minced onion 
1 tsp. chili powder
1 can refrigerator biscuits 
1 tbsp. melted butter 
1/4 c. yellow cornmeal 



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

Sherry Fowler 

{Nile. Fowler, Tenor} 


NOAWEGIAN mEAT8ALLS 

1 lb. lean ground beef 11/2 tsp. salt 
I/.2 Ib~und pork 1/.4 tsp. pe'p~r
1£2 Co bread crumbs 1,/4 tsp. alfspice
1,/2 c. ml k 2 tbsp. butter 
1 egg, sliJEhtly beaten 2 tbsp. flour 
2 tosp. cnopped onion 11/2 Co cereal milk 

Have beef and pork ground twice. Combine meat, - crumbs, 1/2 cup milk, egg, omon, 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 

,.... 32:. de~ees for 30 to 45 minutes. Remove meatballs to chafin,g 
dish. Hlend flour with drippinr;s in P¥l (skim off part of fat).I 

Add cereal milk. Cook until tlilckened. Season to taste. Pour 
over meat. - Evelyn Fraser 

{Earle Fraser, Lead} 

,.... 
SWEDISH mEAT8ALLS 

Cho'pped onion French's Swiss Steak 
Garlic salt Seasoning _ 
2 - 3 slices of bread (soaked 1 can GoldenMushroom 

with water) Soup- Ground beef (1 - 11/2 Ibs.) Flour 

Roll ground beef in balls in flour and brown. Place in 
greased casserole dish and pour package of Swiss Steak Season­

, mg (I use only half) and mushroom soup mixed with can of- water over the beef balls. 
Bake 350 degrees - 1 hour. 

Sandra Stansbury 
{Bob Stansbury, Ba ••} 
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mEATBAll STEW 
(Serves 6 - 8) 

1 lb. ground round, shaped 1 med.onion 
into sm. meatballs 6 19. 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 pepper to taste. In P5lt com­
bine soups and bouillon. Peel and iliunk 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 J~8 
rPeteJ~,Ba88) 

BARBARA BUSH'S mEXICAN mOUND 

1 ~kg. Doritos 
2 lbs. ~und beef 
Lawa~ Taco Seasoning 

1 c. grated yellow cheese 
1 or2 sm. coarsely chopped

onions 

10 chop~ ripe black olives 
1 chopped tomato 
1 Co sour cream 
1 c. shredded lettuce 
1 can frozen avocado dip 

Follow instructions on taco seasoning mix for browning 
beef. Meat can be served from the pot, WIth a wooden salad 
bowl of Doritos and seven bowls of the remainingjngredients 
arranged around the table. Start with a mound of Dontos, add 
a spoonful of piping hot meat, then cheese, onions, olives, etc. 

2Ibs.~und beef 
2 med. onions chopped
1 sm. capful chili powder

(or more) 
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CHILI 

2 bay: leaves 
2 garlic cloves 
2 cans pinto beans 
1 tsp. cumin seeds 



~ 

I 
I 
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Cook chopped onions and chopped garlic 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 empt.ving pinto Deans. Bring to boil and si=er. Thicken 
with cornstarch or grated Irish potato. Salt to taste. Add dash 
of sugar. Remove Day leaves wilen done. Makes one gallon. 

Bill McKeehan, Ba,;t~ 

CASSEROLE ITALIANO 

lib. gl"9und beef 1 can tomato soup
1/,3 c. chopped onion 1/2 c.water 
lZ2 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) 


NACHO CASSEROLE 

lib. ground beef 
1 ben pepper 

Cook together and drain. 

Combine: 

1 can chicken &, rice soup
1 can cream of chicken soup
1 can enchilada sauce (mild 

or hot) 

1 onion (chopped)
1 hot pepper l optIOnal) 

1 can tomato sauce 

Simmer all the above together. 
Layer sauce with 1 large bag of nacho chips. You may 

think that this large 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. 

MI/fI4 Casting. 
(John Lumpkin, Lead) 

LASAGNA 

1 19. can Italian tomatoes Oregano
3 cans tomato paste 1 lb. Mozzarella cheese 
2 cans water 2 pkgs. Ricotta cheese 
1 med.onion 1 sm. jar Parmesan cheese 
1 clove garlic lib. ~und beef 
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, garlic clove (cut into sm. pieces), salt, pepper, 
and or~ano. Cook slowly for one hour. 

Cook noodles and drain. In large baking dish, add sauce 
noodles and half of the three cheeses; then sauce, noodles and 
other half of the three cheeses and end with the rest of the 
sauce. Bake for 30 minutes in a 350 degree oven. 

Bett" Ann Dabb. 
(Glen Dabbs, Bas.) 

HAm CASSEROLE 

1/2 c. onions, chopped 15 saltine crackers 
1 tbsp. butter 12/3 c. 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, 'pe'p~r and add to dry 
ingredients. Pour into baking dish and bake for 1 hour at 350 
degrees. 

Sail" Wall 
(Clareru:e Wall, Bas.) 
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HAm IN CAN 

3 lb. canned ham 

Punch holes on top of can all the wa1' 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 
S..Yl'up (can use Log Cabin Pancake Syrup). Bake 2 hours at 300 
degrees.

"TIPS: B~ 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 uI1side down when you 

r­ open It. To punch the holes, I use the old-fashioned beer can 
I opener. 

EfJelyn FrtJIJf!f' 
(Earle F'rtJIJf!f', £ea.d)-

HAm BAllS ,... 
I 

1 19. ground pork steak 11/2 lbs. ground ham 

- Have butcher grind these together. 
r 

2 c. bread crumbs 1 c. milk 

2 beaten eggs 


,... 
Mix -- put balls into pan. 

1 c. brown sugar 1/.2 c. vinegar
1 tsp. dry mustard 1/2 c. waterr 

Heat -- I10ur over meat. Put in oven for one hour or 
longer at 325 de~ees. Tum balls in order to brown. This 
makes 12 good sized ham balls . ..., Wilma GraMm 

(lJonoII4n Gro.Mm, BIJ88) 

,... 

... , 

.­
I 
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PORK CHOPS DIJON 


4 pork loin chol'sJ cut 2 tbsp. low-calorie Italian 
I/2-inch tliu:x salad dressing

1 mea. onion, sliced 1/4 tsp. pepper
3 tbsp. Dijon mustard 

Trim excess fat from chops. Spray lO-inch skillet with 
nonstick spray coating. Brown chops on both sides in hot skil­
let. Remove choJls. Add onions' cook and stir over medium 
heat 3 minutes. Push onions aside and return choJls to skillet. 
Combine mustard, dressing and pepP.E!r 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 
I/,2 chopped green pepper 6 craCkers, rolled rme 
1,/2 sm. diced onion 

Mix all together and pour over cho?s. Bake in 350 de­
gree oven until chops are done, about 45 mmutes. 

Carol Colli .... 

(David Colli...., Bass) 
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PORK STROGANOFF 


lIb. pork tenderlo~ cut 1 tbsp. tomato~ste 
crosswise into 3/S-inch 11/4tsp. drie<fleaf- strips 	 tarragon, crumbled 

11/2 c. chopped onions 1 tsp. lemon juice
2 cloves gu:llC, finely 3/.4 tsp. salt 

chopped 1Z4 tsp. ~per
1/2 lb. mushrooms, 1Z2 c. p'lain low-fatyogurt

quartered 	 1,/3 c. Chopped parsley
1/2 c. beef broth 

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 garlicbsaute 1 minute. Add mushrooms, saute 3 ... to 5 minutes. Add eef broth, tomato paste, 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) 

,... 

I BUTTER HERB BAKED FISH 


,... 1/.2 c. butter 	 1/4 tfW. garlicj)Owder
2Z3 c. crushed saltines lIb. rrozen sore, thawed and 
1,/4 c. grated Parmesan drained 

cheese,... 1/2 tsp'. each basil, oregano,
I and salt 

Preheat oven: 350 degrees. In 13 x 9-inch pie pan com­
bine cracker crumbs Parmesan cheese, basil, oregano, salt, andi 
garlic powder. Dip fillets in butter and then in crumb mixture. 
Arrange fillets in P./ln. Bake near center of oven for 25 to 30 
minutes or until fish is tender and flakes with fork. 

i 	 Evelyn Fraser 
(Earle Fl'a8er, Lead) 

,... 
I 

,... 
/ 
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8AKED COD 

1 lb. skinless cod fillets 1 tsp. chopped parsley
1 tbsp. lemon juice 1/4 tsp. paprik9.
2 tsp. melted margarine 

Spray shallow baking pan with non-stick coating. Place 
fillets in Jl!m. Combine remaining ingredients and spoon over 
fillets. Bake at 450 degrees for g to 10 minutes or until fish 
flakes eas i1y. 4 servings 

Sandro StanaiJu", 
(Bob StanaiJu"" Bau) 

TUNA CASSEROLE 

I/,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 c. cooked noodles or 
1 can cream of mushroom macaroni 

soup 

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

Dot Moore 

(Jack Moore, Bau) 


RUSSIAN FISH STEW 

1 lb. fresh mushrooms, 6 whole boiled IX!tatoes 
sliced 1/2 c. diced dill pickles

3/, 4 c. sliced onions 1 tsp. salt 
1,/4 c. margarine, melted 1/4 tSI!. black pepper
1 can (16 oz.) stewed 11/2 lbs. Red Snapper, cut 

tomatoes in I-inch chunkS 
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 luice, 
J;1.ickles, salt) pepper. Bring to boiling. Add fish; reduce heat. 
Cover and simmer for 8 minutes or until fish is cooked. Gently
stir in parsley. Put a boiled potato in each individual bowl, .... then ladle the stew into the bowls . 

Evelyn Frrutr 
(Earle Fraser, Lead) 

SHRimp SCAmPI 

lib. shrimp
1/2 c. margarine
2 tbsp. lemon juice
2 tbsp. parsley flakes 

Yields 4 servings 

Clean and de-vein shrimp. 


11/2 cloves garlic
1/2 t!lP. salt 
Paprika 

In 2-guart baking dish place ... lemon juice, garlic, butter, parsley flaKes, .l:arlic to taste and 
salt. Heat uncovered in microwave 4 to 6 mmutes. Stir shrim.J! 
occasionallY. Cook until shrimp are pink and tender. DO NOT 
OVERCOOK!... Betty Ann Dabbs, 

(Glen Dabbs, BaSIJ) 

... 
SHRimp SCAmPI 

... 2 lb. shrimp' 1 tsp. salt 
2 cloves garlic, minced 1/2 tsp. black pepper 
1/2 c. butter 

... Shell shrimp except tail portion. Place in shallow ~. 
Saute Karlic in butter 3 minutes. Pour over shrimp. Sl?rinkle 
with salt and pepper. Broil 3 inches from heat 5 - 7 mmutes. 
Yield 4 - 5 servings. 

Pat Jones - (Sam Jones, Lead) 

... 

... 
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SHRimp A LA CREOLE 


5 lbs. fresh shrimp 2 c. whole tomatoes 
2 c. chopped cel~ 1/2 c. tomato catsup
2 c. chopped onions Green onion tops and 
1/2 c. choPP..'ld sweet ~pper parsley to taste, 
2 cloves sarlic mincea chopped
2 c. cookfug oij Salt 
3 cans tomato sauce Blackpep~r
1 can tomato paste Cayenne lH.ed) pepper 

Boil shrimp in water very highly seasoned with salt 
black pepper, and red pepper. Remove shrimp from water, and 
save water in which t1iey were boiled. Peel shrimp. Set aside. 
Put oil in heavy pot WIth celery, chopped onion, bell (sweet) 
pepper, garlic, tomato sauce, tomato pl!.Ste, whole tomatoes, 
and tomato catsup. Cook over medium heat in uncovered pot
for 40 minutes, or until oil sePlU:ates from tomatoes. Add 2 
guarts of the seasoned water in which the shrimp were boiled. 
Drop 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: Put the required amount of nce 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 tightly 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 Reyno/ds, Bantant! 

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 
21/2 dozen. 

2 lbs. 19. shrimp - shelled, About 5 1/2 tbsJ!.butter 
with the last section of Red Pepper and Herb 
the tail shell left intact, Butter or 
and deveined Tarragon-Pernod Butter 

3/4 c. fresh bread crumbs 
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Preheat the oven to 500 degrees. In a large, buttered 
ovenl?roof servin~ dish, arrange the shrimp with their tails in 
the air. Top the flat surface of each shrimp with about 1 teas­
poon of the bread crumbs and 1/2 teaspoon of a flavored butter. 
Hake for about 5 minutes, or until the shrimp are just opaque
throughout. 

RED PEPPER AND HERB BUTTER: 

1/2 red ~ll pepper, cut into 1 tbsp. chopped parsley 
sm. pleces Pinch of cay:enne pepJM!1:

2 scallions, chopped 1 stick (1/4 lb.) unsafted 
1 tbsp. chopped garlic butter, cut into pieces
1/2 tsp. thyme 

(Makes about 10 tablespoons.) Combine the bell pepper, 
scallions, garlic, thY.llle, 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 wr'!P and roll... into a log shape about 1 1/2 inches in diameter. Roll up in

I plastic wrap ana twist the ends securely. Freeze the butter until 
firm, about 1 1/2 hours. 

TARRAGON-PERNOD BUTTER:r , 

1 I/,2 tbsp. chopPe<! shallot 1 tsp.Pemod... 1 1,/2 tbsp. chopped fresh 1/2 tsp. coarsely cracked 
~~on (or 2 tsp. ~p~rdrleO) 1 stlCIt· 1/4 lb.) unsalted 

1 1/2 tsp. tarragon vinegar but r, cut into pieces.. 
I Follow the same directions as for the Red Pepper and 

Herb Butter. 

... Susan McKenzie 

(Scott McKenzie, Bass) 


I 

.. 
r 
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BUFFET POTATOES 

2 lbs. Tater Tots - frozen 1 pt. sour cream 
I/.2 c. melted butter 10 oz. grated cheddar cheese 
1,/4 c. chopped onions Bread crumbs 
1 can musnroom soup 

Yields 8 servings 
Soften butter and mix with onions, soup', sour cream and 

add cheese. Spread potatoes in a 9 x l3-inch (or larger) baking 
_ dish. Pour sauce over potatoes and sprinkle bread crumbs over 
I the top. Bake one hour at 350 degrees. 

Betty Ann Dabbs 
(Glen Dabbs, Bass) 

FAAmEA'S POTATOES ,... 
I 

8 - 10 19. J)9tatoes 	 2 (8 oz.) cartons ywhipping
4 - 8 tbsp. butter, do not cream, UDwhlpped 

substituter 	 Lawry's Seasoned Salt, to 
taste 

Boil p'otatoes in their skins until ALMOST done; do not-I 	 overcook. Peel and allow to cool. When potatoes are cool, 
grate or shred finely. Place 1/3 of the potatoes in unKreased 9 x 
l3-inch glass baking dish; top with 6 - 8 thin pats of butter and ... 	 a generous sprinkling of seasoned salt. Repeat with two more 

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

NOTE: The cool potatoes grate very easil.)'. The whip­... ping cream will not cover the potatoes but will bubble up during 
,• cooking. This dish can be prepared early in the day and kept

chilled until ready to bake. 
ElJell/fl Fro.ser 
(Earle Fraser, Lead) 

r 
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POTATO CASSEROLE 


1 pki:. frozen Oneida (32 oz.) Cornflake crumbs (2 c.)
Bash 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 pan. Mix next 
six ingredients. Pour over potatoes. Add cornflakes and drizzle 
melted butter over top. 

Bake 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 

~uartered 
3 garlic cloves, crushed with 

garlic press 

Preheat oven to 450 degrees. Coat jelly-roll pan with oil. 
Add potatoes and remaining mgredients; 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 lb.) pkg. frozen hash 1 pt. sour cream 
brown potatoes Salt and P-Ilpper to taste 

2 cans cream of potato soup 2 c. grateil Clieddar cheese 
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Combine all in~edients excep't cheese in large casserole. 
Mix well. Sprinkle Wlth cheese. Bake in preheated 350 degree 
oven for 45 minutes to one hour. 

Martha Gt-een 
(Lamar Green, B/l8IJ) 

ITALIAN POTATOES 

Potatoes Lemon and pepper
Accent Garlic and parsley
Minced onion Paprika 

Cube potatoes. Melt oil and bacon grease in Pyrex dish. 
Add P.9tatoes, and sprinkle rest of ingredients over potatoes. 
Mix all around. 

Bake 350 degrees - 1 hour, stirring occasionally. 
Sandra Stansbury
(Bob Stansbury, B/l8IJ) 

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 c. 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 
sUllar 1/2 c. chopped pecans

1/4 c. all-purpose flour -
Sherry Fowler 

(Niles Fowler, Tenor) 
-


-
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BROCCOLI CASSEROLE 


2 plats. frozen chopped 1 c. mayonnaise
oroccoli (almost 1 can cream of mushroom 
thawed) soup

2 eggs 1/.2 tsp. sage
1 c. s1lredded mild cheddar 1/2 c. ChopPed onion 

cheese 

Mix all together and pour into large baking dish. 

1 plat. Pepyeridge Farm 1 stick butter, melted 
Herb Stuffing Mix 

Combine and put on tQP of broccoli mixture (mash top­
pi!lg lightly into broccoli). Bake at 375 degrees for 35 - 40 
mInutes. 

Mary Strickland 
(W. c. Strickland, BIJ88) 

BROCCOLI CASSEROLE 

2 plat. frozen chopped 1 c. chopped celery
oroccoli 	 3 tbsp. butter 

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 
(Farren Bugher, Lead) 

BROCCOLI CASSEROLE 

2 pklts. broccoli spears - 2/3 c. milk 
lrozen 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-incli baking dish. Layer sliced ~gs, 1/2 can of onions, soup 
mixture and cheese over broccoli. Bake for 25 minutes in a 350 
degree oven. Top with remaining onions and bake an addition­
al five minutes. 

Bett" Ann Dobbs 
(Glen Dobbs, B/UB) 

CARROT CASSEROLE 

1 lb. cooked, sliced carrots 2/3 Co mayonnaise 
1/2 c. cho:fP..'!d onion 1 tsp. sUKar 
1 c. grate cheese 	 Butterecfbread crumbs 
1/3 tsp. salt 

Mix all ingredients except crumbs. Sprinkle crumbs on 
top and bake at 350 degrees until bubbly. 

Mary Strick/arul 
(W. C. Strick/arul, Bass) 

.. 
I 	 GREEN BEAN CASSEROLE 

1 can ~n beans (French 1 p~ rice with mushrooms 
style) 	 prepare rice according

1 can French Fried onion dlrections)
rings 	 Sliced almonds it you like 

1 sm. can pimentos

1 can cream of mushroom 


soup .. , 	 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 BAKED BEANS 


I/,2 lb. ground beef 1/2 c. catsup
1,/2 lb. I)aco~ cubed 1 tsp. salt 
1 c. onio~ chop.P,E!d 1 tsp. dried mustard 

3/4 c. l~ht brown sugar1 f16 oZ·1 can lililney beans1 16 oz. can butter beans 2 tsp. vmegar
1 16 oz. can lima beans 
1 16 oz. can pork and 

beans 

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., pa,rtially draining 
beans. Mix well. Bake 40 minutes at 3:.0 degrees or until 
bubbly and hot. Serves 10 to 12. 

Mary Strickland 
(W. C. Strickland, BD.8IJ) 

SPICY BAKED BEANS 

2 cans pork and beans 1 med. onion (chopped)
1/2 c. f"lrmly packed brown 1/2 c. catsup 

sugar 1 sm. dicedbell pepper
I/,2 tsp. dry mustard 2 slices bacon 
1,/4 tsp. ground cloves 

Mix all inEredients and put in baking dish and top with 
bacon slices. Bake 350 degrees for 45 minutes. 

Anita 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 
Cayenne pepp'er 
6 tbsp. melted butter or 

margarine 

86 Choo Choo Cuisine 



r 
Cut tomatoes in half. Spread cut side with mustard; 

sprinkle with saltl pepper, and cayenne pepper to taste. Com­
bme butter, breaa 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) 


8AKED EGGPLANT 

11.4 stick butter 1 eggplant
1/3 c. crushed cornflakes 8 oz. can tomato sauce (can 
1/8 c. freshly gI:ated be with mushrooms)

Pannesan Cheese 3 oz. gI:ated Monterey Jack 
Salt, pepper or Mozzarella cheese 
1 egg 

Melt butter in flat baking dish. Mix cornflakes, cheese, 
salt, pepper. Beat egg. Peel ana slice eggplant 3/4-inCh thick. 
Dip in eggs, then coat m cornflake crumbs. 

Bake 20 minutes at 400 degrees. Tum over after 
browned and brown on other side. Mix tomato sauce and Mon­
tere;y Jack .cheese and pour over browned eggplant. Bake 
another 5 mmutes. 

June R. Coulter 
(James Coulter, Lead) 

ASPARAGUS AND PEAS CASSEROLE r 
2 (14 1/2 oz.) cans Cheese Sauce (recipe 

asparagus spears follows)r 2 (17 oz.) cans green peas 1/2 c. buttered bread 
4 hard-cooked eggs, peeled crumbs 

and sliced 

r 
r Drain aspara~s spears and peas, reserving liquid. Cut 

asparagus into I-inch pIeces. Arrange half of ve~etables in a 
3-quart casserole; place two sliced eggs on top. Pour half of 
cheese sauce over eggs. Repeat layers. Sprinkle bread crumbs 
on top. Bake at 350 degrees for 30 minutes. Serves 14 to 16. 

r 
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CHEESE SAUCE: 

6 tbsp. butter or margarine 1 lb. process American 
1/4 c.plus 3 tbsp. cheese, cut into I-inch 

aU-pUl"J!.Ose flour cubes 
1 c. reserved liquid from 

asparagus and peas 

Melt butter in a heavy sauceP:RJl over low heat· add flour 
and cook 1 minute, stirring constantly. Gradually add 1 cup re­
served liC!.uid from asparagus and peas. Cook over medium 
heat stirrmg constantly, until thickened. Add cheese and stir

iunti smootli. Yield: about 2 cups. 
Marjorie Neely
(Fronk Neely, Lead) 

CORN PUDDING 

1 stick mar~arine (melted) Ilg. can whole kernel corn 
1 box Jiffy Corn Bread Mix 1 c. sour cream 
1 19. can creamed corn 

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

Anita Bughe1" 

(Fcmest 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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SWEET AND SOUR CAI3I3AGE 
(Yields 6 servings) 

1 head red cabbage (4 to 5 3tbsp. bro~s~ar(or
lbs.) more to tasteJ 

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 
quarters, remove core, and shred very' thinly, using eitlier a 
slaw slicer or a large heavy knife. Soak cabbage in cold water 
for a few minutes. 

Heat butter in a large heayy pot and saute onions until 
soft, about 5 minutes. Drain cabbage and add. Mix vinegar, 
sugar, salt and a generous amount of pepper and p,our over 
cabbage. Cover pot and cook slowly over low heat until cabbage 
is tender (~5 to 40 min:uteshdepending. on age of cabbage). 

Dram and serve m a eated servmg dish. r 	 Betty Ann Dobbs 

(Glen Dabbs, Bass) 


r REGAL mUSHROOmS 

1 lb.mushrooms,~ashed 11.4 c. butter 
and halved lZ4 c. chop~d onion 

11.2 c. drY. red ~ine 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. r 

MarjorVl Neely 
(Frank Neely, Lead)-

I3AKED VIDALIA ONIONS 

r Vidalia onions 	 Butter 
Beef bouillon cubes 

r 
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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 
wrapped individually in foill_if desired.) Vidaha onions are 
available in May, June and JUlY. 

Anita Bugher 

(ForreBt Bugher, Lead) 


VIDALIA ONION PIE 

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 topping
1 c.-Ila.lf and half 1/8 tsp. paprika, r-or topping 

Preheat oven to 400 de..l:rees. 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 minutesj
reduce heat to 32-5 degrees and bake an additional 20 - 2:;, 
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 soggy bottom, brush unbaked shell 
with beaten egg whitei_prick sides and bottom. Bake at 350 
degrees for 5 mmutes. Cool and fill to bake as directed above. 

Sandra Stansbury 
(Bah Stall8bury, BIl8/I) 
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BUTTERmilK CAKE 

1 c. butter 1 c. buttermilk 
2 1/2 c. sugar
4 eggs
3 c.-flour 

1/2 tsp. soda 
1 tbsp. boiling water 

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

Virginia Jones 
(Pete Jones, B....) 

.... 

mOTHER'S POUND CAKE 
.... 
I 	 1 c. butter 5 eggs 

1 1/2 c. s!l&ar 1 tsp. vanilla 
2 c. sifted flour 

r Cream butter and sugar. Add eggs and beat until fluffy. 
Add flour and vanilla. Pour into greased and floured bundt 
pan. Bake until done at 325 degrees. 

Bill McKeehan, Baritoner 

lARRY'S lEmON CAKEr 
1/2 lb. butter 1/4 tsp. baking soda 
3 c. sugar 3 c. flourr 	 6 eggs 11.2 tsp.lemon rind

I 	 1 c. sour cream 1,/2 tsp. almond extract 

I 
~ 	

GLAZE: 

2 tbsp. lemon juice 1/4 c. sugarr 
,r 
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Grease and flour tube pan. Pre-heat oven to 325 deg,rees. 
Mix butter and sugar until fIuff;)':. Add e~s (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 
extract. Mix well. Bake for 1 1/2 hours at 325 degrees. Cool 
and glaze.

GLAZE: Heat lemon juice and sugar until sugar dis­
solves. Then drizzle on cooled cake. 

Evelyn F'rtuer 
(Earle Fnuer, Lead) 

PLANTATION POUND CAKE 

3 c. sugar 3 c. all-p'urpose flour 
2 c. butter, softened 1 tsp. salt 
10 eggs, room temperature 1 tsp. vanilla 

Cream sugar with butter. Add eggs one at a time, beating 
well after each addition. Sift flour with salt, add to egg mix­
ture, and beat 2 minutes on medium to high speed. Add vaniIIa 
and beat again. Pour into greased and floured tube pan and 
bake 1 1/2 to 2 hours at 300 aegrees. fAfter cake rises, about 1 
hour into baking time, lay piece of foi loosel;y over top of cake 
!illd continue baking.) Allow cake to stand briefly before remov­
mgfrompan.

Note: This cake may: be made with the addition of 1 
teaspoon baking powder with splendid results. Some prefer it; 
some do not. 

Serves 12 to 16. 
Marjorie Neely 
(Frank Neely, Lead) 

DOUBLE CHOCOLATE CAKE 

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

pUdding
1 (12 ,?z.) p!(g. chocolate 

chlPs 
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Place above ingredients in large electric mixer bowl. 
Beat until mixture becomes very thick. Bake in ~eased and 
floured tube pan or bundt pan for 50 minutes at 350 degrees. 

M1JfI4 elUting, 
(John Lumpkin, Lead) 

POppy SEED CAKE 

3 c. flour 1/2 tsp. vanilla 
1/,2 tsp. baking soda 11/2 c. oil 
1,/2 tsp. salt 1 19. can evaporated milk 
3 c. sugar 1/,3 c. P-Oppy seed 
4 eggs 1,/2 c. Chopped nuts 

Beat oil and eggs together well. Add sUKar and continue 
to beat well. Sift dry ingredients together; add to oil mixture 
alternately with the milk. Add vanilIa. 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 Malone 

(Benny Malone, Baritone) 


RED VELVET CAKE 

1/2 c. shortening 1 tsp. vanilla 
1 1/2 c. sugar 1 tsp. soda 
2 eggs 1 c. buttermilk 
2 oz. red food coloring 1 tbsp. vinegar
2 tbsp. cocoa 1/2 tsp. salt 
2 1/4c. plain flour 

Cream shortening and sugar, add beaten eggs. Make a 
pa.l!te 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) pans, 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 whip'ped cream. l'jlread on 
layers. Sprinkle with coconut or nuts if desired. (Keep cake 
cool. ) 

Sandm StanslJu'll 
(Bob StanslJu'll, BaBIJ) 

EASY CHOCOLATE CAKE 

2 c. flour 2 c. sugar 

Measure before sifting and add 1 heaping tea~oon soda. 
Put 3 tablespoons cocoa in with dry ingredients. Place 1 cup 
water and 1 stick margarine in~t and bring almost to a boil. 
Add this to flour and sugar. Then add 1/2 cuI> buttermilk, 1 
teas'poon vanilla and 2 beaten eggs. Bake in 13 x 9 x 2-inch 
bal~l.!!lUlaIl at 400 degrees for 20 to 25 minutes. DO NOT USE 
MIXER. 

ICING: 

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

Brin~ to a boil. Add 1/2 box siftedjlOwdered su~ar (ap­
proximatelY 2 1/2 cups), beating until well mixed. Add 1 teas­
~on vanilla and 1/2 cup chopped pecans. Pour and spread over 
cake while hot. 

Mar;one Neely 
(Fmnk Neely, Lead) 

COCA COLA CAKE 

1 stick margarine 2 c. sugar
1/2 c. shortening or oil 1/2 c. fiuttermilk 
1 c. Coca Cola 1 tsp. soda 
1/4 c. cocoa 2 eggs
2 c. sifted flour 1 tsp. vanilla 
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Combine margarine, shortening or oil, Coca Cola and 
cocoa; bring to a boil. Remove from heat and add 1 1/4 cups 
miniature marshmallows. Mix remainins ingredients and com­
bine with marshmallow mixture. Bake In greased and floured 
pan 13 x 9-inches, at 325 degrees for 45 minutes. Ice while 
hot. 

ICING: 

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

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

Guelda Malone 

(Benny Malone, Baritone) 


r 
TEXAS SHEET CAKE-i Bring to boil 2 sticks of margarine, 1 cup water and 4 

tablespoons cocoa. Set aside. 

Combine in large bowl: r 
2 eggs 1 tsp. vanilla 
1/'Ic. milk 1 c. sugar-I 1 tsp. baking soda 1 c. flour 
1 tbsp. vinegar 1/2 tsp. salt 

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

FROSTING: In small pan heat 1 stick margarine, 4 tab­

lespoons cocoa, 6 tablespoons milk. Remove from heat and add 
r 1 Jlound powdered sugar, 1/2 cup nuts and 1 teaspoon vanilla. 

Mix and spread on warm cake. 

Ma"J Strickland- (W. C. Strickland, BQ.88) 

-

-
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SOUR CREAm COffEE CAKE 


Duncan Hines Butter Cake Sour cream 
Mix 3 tbsp. brown sugar

I/.2 Co s~ar 2 tsp. cinnamon 
3,/4 c. Wesson Oil 1/2 c. finely chopped nuts 
4 eggs 

Mix first (4) in,gredients. Fold in sour cream. In a bowl, 
mix brown sugar, CInnamon, nuts. Pour half the batter in 
square pa,n. Spririkle 1/2 the mixture on batter. Add rest of 
batter and rest of mixture on top. 

Bake 300 degrees - 50 to a5 minutes. !Delicious!) 
Sandra Stanshury 
(Bob Stansbury, Baas) 

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. 
Glonda Peek 
(Bernard Peek, Baas) 
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PAUNE CAKE 

1 1/2 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. nake in 13 x 9 x 2-inch baking 
pan at 300 degrees. Pour topping over cake in pan while cake isr

, still hot. MaKe day before serving. 

TOPPING: 
r 

1 c. sugar 1 tbsp. white com syrup
1/,2 c. buttennilk I/,4 to 1/2 c. butter 

~ 	 1,/2 tsp. soda 1,/2 tsp. vanilla 
I 

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

~ Marjorie Neely 
I (Frank Neely, Lead) 

-I PLum CAKE 

2 c. self-rising flour 3 eggsr 	 2 c. s~ar 1 tsp. vanilla 
1 c. Wesson Oil 1 tsp. cloves 
2 sm. jars baby food plwns 1 tsp. cinnamon 

r 
GLAZE: 

r 	 1 c. confectioners' sugar 1 tbsp. butter or margarine
Juice of 1 lemon 

r 

r 
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Beat all ingredients together and pour into a greased and 
floured tube pan. Bake at 300 degrees for one hour. When 
cool, apply glaze. 

Martha (keen 
(Lamar (keen, BIUIJ) 

Dump CAKE 

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

20 oz. can crushed pineapple 1 can shredded coconut 
1 can chern' pie filling (1 1 box yellow cake mix 

have also used blueberry 2 stickS margarine (sliced) 
or apple and liked them 1 c. chopped pecans

better) 


Bake one hour at 350 degrees. 
Glenda Peele 
(Bemo.rd Peele, Lead) 

CREmE DE mENTHE CAKE 

1 J.!kg. :r.ellow cake mix 4 eggs 
11.~ c. oil 1 p!(g. pistachio instant 
1,/3 c. creme de menthe pudding
1 c. sour cream 

Mix all ingredients for al]proximately 2 minutes; then 
fold in 6 ounces chocolate chips lmini-chips are bestl. Bake at 
350 degrees for 55 minutes m greased and floured' bundt or 
angel food cake p3;n. Cool in pan 25 minutes. Confectioners' 
sugar may be sprmkled on top when cooled. 

Sally Wall 

(Clareme Wall, Bass) 
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NEW ORLEANS CAKE 


r 1 box butter recipe yellow 1/4 c. sugar
cake mix 1 can mandarin oranges,

4 eggs 	 undrainedr 1 c. salad oil 	 1/2 can shredded coconut 

Mix all together and bake in preparedj)a.n (9 x l3-inch)
for 25 - 30 minutes. When cool, spread on the following mix­r ture: 1 pound can crushed pineapQle (juice and am mixea with 
1 small package vanilla instantj>uacli_nJ:. Let sit a few minutes
then fold in l2-ounce carton Cool Whip. Spread on cake anal 
sprinkle with 1/2 can coconut. r Keep caKe refrigerated. 

Sandra Stanahu'1l 
(Bob Stanahu'1l, BIWJ) 

r 
JELLO CAKE 

r 1 pj[g. lemon Jello 2/3 c. water 

r 
1 p.ki. white cake mix 4 eggs

3/4 c. oil 


SECOND :M1XTURE: 
r 

2 c. confectioners' sugar Juice of 2 lemons 

Mix first five ingredients and mix at medium speed with r 	 electric mixer for two minutes. Pour into 9 x l3-inch pan
I 	 ~rayed with Bakers Joy. Bake at 350 degrees for 30 minutes. 

Take from oven when done and immediately punch holes with a 
fork throughout cake. Spread second mixture over cake. r 	 Judl/JesBe

I 

I 
~ 

STRAWBERRY - PECAN CAKE 

1 box white cake mixr 1 box strawb!JITY Jello (add
to cake mix dry) 

r 
I 

Cakes and Cookies 99 

r 
I 
I 



Beat in the following: 

1 c. cooking oil 1 c. frozen strawberries 
4 eggs (1 at a time) (thawed)
1 c. coconut 1 c. Chopped pecans
1/2 c.milk 

Bake in 3 (8-inch) pans 1 hour. 350 degrees. 

FROSTING: 

1 stick margarine 11.2 c. chopped pecans
1 box confectioners' sugar 1,/2 c. coconut 
1/2 c. drained strawberries 

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

GleruJo. Peek 
(Bemnrd Peek, Lead) 

APPLE DAPPLE CAKE 

2 c. white susar 1 tsp. salt 
11/.2 c. cookfug 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. ch0p:Qed pecans 1 c. raisins 
3 c. raw cho:QPed 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 l­
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 c. 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 011 than it calls for 
and more apples than the recipe requires. Depending on what I 
have, I may use more nuts, coconut, etc. too. I usually double 
the aPI?le dapple cake recipe and freeze some since it freezes 
unusually well. 

Sallll Wall 

(Clarence Wall, BIl88) 


mEXICAN WEDDING CAKE 
r, 

Mix together: 

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

r Add: 

2 e.&gs 1 c. chopped nutsr 116.3 oz. can of crushed 
I pineapple with juice 

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

FROSTING: 

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

r Mix until smooth and spread over cake. 
Mary Strickland 
(W. C. Strickland, BIl88)... 

r 

PRALINE COOKIES 
r, 1 well beaten egg white 1 1{,2 c. pecans

1 c. well packed brown 1 t sp. vanilla 
sugarr, 
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Add sugar, nuts and vanilla to frothy e~white. Drop by 
teaspoon on greased (or foiled) cookie sheet .. Pre-heat oven to 
400 degrees. Place cookies in oven. Turn off heat and let cool 
on sheet. Makes 2 to 3 dozen. 

Guelda Malone 

(Benny Malone, Baritone) 


JUmBO RAISIN COOKIES 

2 c. raisins 
1 c. water 
3 1/2 c. all-pU1"p9se flour 
1 tsp. bakirig soda 
1 tsp. salt 
1 tsp. baking powder
1/2 tsp. cinnamon 

1/2 tsp. nutmeg
1 c. shortening 
1 3/4 c. sUm!ar
2 eggs, sli tly beaten 
1 tsp. vam la 
1/2 c. 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. Cream shortening. 
Gradually add sugar, beating well after each addition. Beat In 
ej!gs. Stir in the raiSinS witli liquid and vanilla. Gradually add 
the flour mixture, blending thoroughly after each addition. Stir 
in nuts, drop from tablespoon, about 2 inches apar~ on IVeased 
baking sheets. Bake at 375 degrees for 12 to 15 minutes. 
Makes about 2 1/2 dozen. 

June R. Coulter 
(James Coulter, Lead) 

SUGAR COOKIES 

1 c. powdered sugar 1 tsp. cream of tartar 
1 c. granulated white sugar 1 tsp. soda 
1 c. salad oil 1/2 tsp. salt 
2 eggs 1 tsp'. vanilla 
1 c. margarine 41/4 c. flour 

Combine sugars with margarine oil and ~~s. Add com­
bined dry ingredients, then vanilla. Mix well. Make into small 
balls and press down withglass or cookie press dipped in sugar. 
Bake 12 - 15 minutes at 350 degrees. 

Evelyn Fraser 
(Earle Fra.er, Lead) 
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BIG COOKIE 

1 box ~llow cake mix 1/2 and 1 c. chocolate chips 
, 
~ 
, 1/2 c. oil 2 eggs, beaten 

2 tbsp. water 

Mix and sp'read on larEe pizza pan 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. 

r 
Pat Janes 
(Sam Janes, Lead) 

CRISPY OATmEAL COOKIES r 
1 c. white sugar
1 c. brown sugarr 	 leQ, 
11/~ c. quick cooking 

~multi-grain~ oatmeal 
1 c. butter or margariner 

1/2 c. cornflake crwnbs 
1 112 c. flour 
I/,4. tsp. b~ powder
1,/4 tsp. soda 
1 c. chopped nuts 

Cream butter and sugars, add well beaten egg. Mix 
cornflakes with oatmeal, flour, soda and bakin~ powder and add 

.- to sugar-butter mixture. Add nuts last. If mixture is too stiff, 
I add a few drop's of milk. The batter should be stiff. Form into 
• 	 small balls ana place on greased cookie sheet. Flatten with fork 

and bake in 375 degree oven until the cookies are a delicate 
brown, about 15 minutes. r Evel"" FrtJIJef", 	

(Earle Fraser, Lead) 

r 
CRISP OATmEAL DROP COOKIES 

1 c. shorteningr 	 1 c. brown sugar
1 c. white sugar
2 eggsr 

/ 	
3 c. quick oatmeal 

r 

1 tSl!. vanilla 
11/2 c. flour 
1 tsp. salt 
1 tsp. soda 
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 
tOKether. 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) 


BAAN COOKIES 

1 c. flour (self-rising) 2 eggs (well beaten) 
1 tsp. ginger 1/~ c. molasses or tirown 
1 tsp. cinnamon Karo syrup
1/,2 tsp. clove 1/2 c. sweet milk 
1,/2 c. sugar 1 stick margarine
2 c. Hodgson Mill 1 c. raisins 

(unprocessed wheat 1 c. nuts 
bran) 

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: ump oy teaspoonful onto a 
greased baking sheet 2 inches apart. Preheat oven at 375 or 400 
degrees. It will make 3 dozen cookies. 

Sherry Fowle.­
(Nil., Fowle.-, Terwr) 


POTATO CHIP COOKIES 

1 c. margarine 1 tsp. baking soda 
1 c. brown sugar 2 c. coarsely crushed potato
1 c. white sugar chi~s . 
2 eggs 1 (6 OZ.) p~. chocolate chip
1 tSE. vanilla morsels * 
2 1/2 c. flour 

Cream together margarine and sugars, add eggs and 
vanilla and beat well. Sift flour and soda to~ether and add to 
cr~amed mixture, then add crushed potato clilps 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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r • Butterscotch morsels may be used in place of the 

chocolate chip. 
Mona Alldal'­
(Soutiaem Harmony Chorus) 

r 
PEPPERmiNT CANDY CANES 

r 3 I/.2 c. all-purpose flour 1/4 tsp. salt 
11/4 c. butter or margarine 1 egg

(2 1/2 sticks, softened) 1/.'I tsp. red food color 
1 c. contectioners' sugar 1/4 tsp. peppennint extractr 1 tsp. vanilla extract 

Measure and mix in mixer first 6 ingredients. Half 
douZh. Knead red food color and peppermint in half. Flourr surface. Roll 1 teaspoon into 4-inch rope. Bake 375 degrees 
for 10 minutes. 

r She"" Fowler 
( Niles Fowler, Tenor) 

r 
 HOLLY COOKIES 


1/4 lb. oleo 4 c. cornflakesr 1 tsp. green food coloring Red hots 
30 19. marshmallows• 

Melt oleo in top of double boiler. Then add food color­
in.&, Melt marshmallows in oleo, stirring often. When melted r add cornflakes. Drop by teaspoon onto wax paper. Work 
quickly. Decorate with red hots. 

Guelda Maloner (Benny Malone, Baritone), 

- DING BATS 

1 1/2 c. chopped dates 1 1/2 c. Rice Krispies-I 1 c. sugar 1 tsp. vanilla 
1/4 c. butter 1/2 c. chopped nuts 
1 egg, beaten 3 1/2 oz. can coconut 

.... 1/4«:. water 
I 
I 
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Combine dates, sUBar, butter and egg. Add water and 

cook for 10 minutes. Add Rice Krispies, vanilla and nuts. Cool 
and drop from teasI>oon into bowl of coconut. Roll into small 
balls. Store in airtight container. Will keep for weeks. 

Carol Collins 

(David Collins, BIJ88) 


SNOW BALLS 

1 c. softened butter I/.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 mead again. Form into small balls and 
bake 20 - 30 minutes at 325 degrees. Roll in powdered sugar 
when almost cool. 

Ev.l~n Fraaer 
(Earl. Fraser, Lead) 

CHRISTmAS BUTTER COOKIES 

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

Cream butter and sugar. Add egg yolks, salt vaniI1a 
flour and mix well. Form balls. Place on cookie sheet and 
make indentation in each cookie with thumb. Fill centers with 
confectioners' sugar and food coloring. 

Bake 325 degrees 12 - 15 minutes. 
Sandra Stansbury 
(Bob Stansbury, Bass) 

BAKE - WHILE - YOU - SLEEP COOKIES 

2 egg whites 1/4 tsp. peppermint extract 
Pinch of salt Green colormg
I/.4 tsp. cream of tartar Chocolate chips
2/3 c. sugar Nuts 
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r 
Preheat oven to 350 degrees. Beat egg whites untilr foamy; add salt and cream of tartar and beat until stiff. Add 

sugar gradually, beating well. Stir in flavoring, green coloring, 
chocolate chips and nuts. Dro'p by teaspoonfuls onto cookie .­ sheets lined with aluminum foil. PUt in oven and turn off heat I 
immediately. Do not open oven door for at least 8 hours. 
CarefuIJy remove cookies from foil. 

(Yield: about 4 dozen cookies) 
Sandra Stansbul"1/
(Bob Stansbul"1/, B(88) 

,... 
., I RITZY TREATS 


~ Ritz Crackers 1 c. finely chopped nuts

I 1 c. finely chopped dates

I 1 can Eagle Brand 


Sweetened Condensed 

r 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

I ture: 
I 

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

Makes a lot. Freezes well. ... Evelyn Fm.ser 
I (Earle Fm.ser, Lead) 

... 
I HAY STACKS 

2 (6 oz.) pJtg. chocolate chips 2 (3 oz.) cans chow meinr 2 (6 oz.) pkg. butterscotch noodles 
chips 1/2 c. nuts 

r 
I 

r, 
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Melt chocolate and butterscotch chips over low heat stir­
ring constantly. Remove from heat and quickly stir in noodles 
and nuts so theX are evenly covered. Dip out by teaspoons onto 
waxed paper. Chill and serve. 

PatJona 
(SamJona, Lead) 

CHOCOLATE HAYSTACKS 

2 c. susar 1 tsp. vanilla 
2 heaplDK tbsp. cocoa 3 c. oatmeal 
1/2 c. milk 1/2 c. peanut butter 
1 stick butter 

Put first (5) ingredients in medium pot and boil for 2 
minutes. Add to: oatmeal and peanut butter. Dip by spoon 
onto wax paper and let cool. 

Sandra StanBhury 
(Bob Stansbury, B(88) 

BUTTERmiLK PUFFS 

4 c. sifted flour 1 tsp. soda 
1/2 c. sugar 2 tSl!' nutmeg 
2 t~. baking powder 11/2 tsp. salt 
1 1 2 c. buttermilk 2 eggs
1/ c. oil 

Sift dr~ ingredients. 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, Bas.) 
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r 
FUDGY BROWNIES r 

i 

1 c. butter or margarine 1 c. all-pmpose nour 
r 	 4 sq. unsweetened chocolate 1 tsp. vanilla 

2 c. sugar 1/2 tsp. salt 
4 eggs 	 2 Co coarsely chopped nuts 

r 
, 	 Preheat oven to 350 degrees. Grease 13 x 9-inch~. 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 ew., one at a time, beatinE until well blended I after each egg. Add flour, vanilla, and salt and stir well. AddI 

nuts and stir well. Pour mto jl8.n and bake 30 to 35 minutes. 
Brownies are done when toothpick comes out clean. Coolon .... 	 wire rack, then cut brownies into squares . 

I Sandra StafUlbury
I 

(Bob StafUlbury, BaBS) 

r 
I CARAmEL BROWNIES 

r 	 1/2 c. oleo 2 c. nour 
I 	 2 c. brown sugar 2 tsp'. baking powder

2 eggs 	 PinCh salt 
1 tsp. vanilla 	 1 c. nutsr 

I 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 r 	 ll-inch pan. Cut into squares while warm. 

I 	 Guelda Malone 
(Bmnll Malone, Baritone) 

r 
CRISPY CHOCOLATE BARS 

r 
I 	 1/2 c. P.eBJlut butter 1 pkg. (6 oz.) butterscotch 

1 pit2. (6 oz.) semi-sweet morsels 
Chocolate morsels 5 c. Kellogg's Com Flakesr 

I Combine chocolate and butterscotch morsels, andpeanut
butter in large saucepan. Stir over low heat until smooth. Add 
cereal. Stir until weH-coated.r 

j 

Cakes and Cookies 109 

r 




-

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 
{Bemanl Peek, Lead} 

COCOA PEANUT SQUARES 

1/,3 c. corn syrup 3 c. Kellosg's Cocoa 
1%2 c. brown sugar (packed) Krisples
1/2 c. ~ut butter 

(crunchy) 

Combine corn syrup and brown sugar in medium-sized 
saucepan. Cook over moderate heat stirrin~ frequently until 
mixture bubbles. Remove from heat. Stir m 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} 


80UR80N STREET 8ARS 

2 c. flour 1 can Eagle Brand 
11/2 c. powdered sugar Condensed Milk 
1/,1. c. unsweetened cocoa 1/4 c. bourbon 
1/2 c. mar~arine 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 to'ppmg. To re­
maininll mixture, add one egg and water. MIX until dough 
forms. Spread on bottom of 13 x 9-inch pan; set aside. 
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r 
In mixer bowl, beat cream cheese. Gradually beat in 

r 
r Eagle Brand until smooth. Add one egg and bourbon; mix well. 

Pour evenly over base. To reserved toppin.K mixtur~ mix in the 
additional 1 tablespoon margarine and add nuts. uo not over 
mix, mixture should be crumbly. Sprinkle evenly over Eagle 
Brand mixture. Bake 25 to 30 minutes. Cool. Cliill. Cut into 
bars. Store covered in refrigerator or at room temperature. 

Pot Crowe, Lead 
r 

LEmON BARS 
r 

CRUST: 

r 	 1 c. flour 1/4 c. sifted powdered sugar 
1/2 c. butter Dash salt 

Preheat oven to 350 degrees. Combine crust ingredients r 
I 

and cream well. Press into u.ngreased 8-inch square pan. Bake 
for 15 to 20 minutes until lightly browned. 

r FILLING: 

2 eggs 2 tbsp. flour 
1 c. sugar 1/2 tsp. baking powderr 	 1 lemon, seeded and 

I quartered 

Combine eggs, 1/2 cup su~ and lemons in blender andr whirl until blendea. Add remalninE sugar, flour and baking 

r 
I powder. Blend. Pour over crust and bake 15 to 20 minutes or 

until lightly browned. Sift powdered sugar on top while warm. 
Cool ana cut into bars. 

Sand", Starl8bu'1l 
(Bob Stansbu'1l, BtJ88) 

r , 

r 
I 

r 
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CHOCOLATE CHIP mERINGUE BARS 

Cream: 

1 c. shortening
1/2 Co brown sugar 

1/2 Co sugar
3 egg yolks 

Blend in: 

1 tb!!p. water 
2 c. flour 

1 tsp. vanilla 
1 tsp. soda 

Add about 12 ounces Nestles Chocolate Chips. Put into 9 
x 13-inch~n leaving 1/2 inch around the edge.

TOPPING: 3 egg whites stiffly beaten. Add 1 cup brown 
su~ar and spread over top. Bake In 350 degree oven for 30 
minutes. 

Wilma Graham 
(Donooan GraJaam, BIJ88) 
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ANGEL FOOD CAKE DESSEAT 
Dissolve I envelope gelatin in I cup water. Break into 

small pieces one {I6-ounce} angel food cake. 

Cook together to custard consistency: 

r 
2 c.mUk 2 tsp. flour 
1 c. sugar 1/2 tsp. salt 
4 egg yolksr 

Add gelatin 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 Whip. r Sally Wall 

(Clarence Wall, Ba8.) 

r PUNCH 80WL CAKE 
Bake 2 layers of cake.r 

Layer in punch bowl in the following order: 

r 1 lay~r of cake, broken into 1/2 can cherry or, pIeces strawbelTl':pie filling
1/2 IS' can crushed 1/2Ig.~nCooIVVhip

pmeapple

1/2 box instant pudding,
r which has been made by

directions on box 

fuJrinkle with coconut.r Repeat above process to complete cake. 
Mary Strickland 
(W. C. Strickland, Bass) r 

STAAW8EAAY DELIGHT r 
I 

1 19. angel food cake 

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

11/.2 pts. whipping cream 21/2 (8 oz.) pkgs. cream 
1 1/2 c. sugar cheese 

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

1 qt. (or morel fresh 1 bag Strawberry Jell and 
sirawberrles, sliced mix with strawberries 

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

Myna Castings 

(John Lumpkin, Lead) 


CHOCOLATE PUNCH BOWL PUDDING 

1. Bake devil's food cake, according to directions, in 9 x 
ll-inch pan - cut in chunks. 

. 2. Place 1/2 of cake in bottom of punch bowl or large
dish. 

3. Mix 2 large instant chocolate pudding mixes according 
to recipe. (Mix just long enough to be smooth - not til thick­
ened.) 

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

Whip. 
6. Pour 1/2 of Cool Whip mixture over cake and pudding. 
7. Repeat the stacking.
8. Cake on bottom, pudding, Cool Whip mixture. 

Myna Castings 

(John Lumpkin, Lead) 


EASY PEACH COBBLER 
Serves 8 

1 Ig. can sliced peaches 1 c. milk 
1172 c. self-rismg flour 1/2 stick butter 
3/4 c. sugar Cinnamon and sugar mix 
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Combine flour, sUKar and milk, mix well. In baking dish 

at least 3 inches deep, place 1/2 stiCk butter and place In 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 JOMB 
(Pete JOMB, Ba88) 

FOUR LAYER DELITE 
I -

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 
I 15 minutes. 

SECOND LAYER: 

r 
1 (8 oz.) vb:. cream cheese 1 c. powdered sugar
1 c. Cool""W1iip 

r Cream together and spread on crust. 

TffiRDLAYER: 

r 
2 boxes chocolate instant 3 c. milk 

pudding mix 

r Beat together and spread on cream cheese mixture. 
I 

FOURTH LAYER: 

r 
Spread remaining Cool Whip on top of third layer and 

chill. 
Glenda Peekr (Bernard Peek, Lead) 

r 
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OREO DELIGHT 
Serves 15 - 20 

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

pudding (lg.) 

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

MixluddinlL~th 2 1/2 cu.ps milk. Add 8-ounce cream 
cheese an Cool Whip to pudding mix. Pour over Oreos. 
Sprinkle with reserved cookies. ChilI for 1 hour. 

Virgin.... Jonu 
(Pete Jone., Bas.) 

BANANA - CHERRY PUDDING 
Serves 10 

1 pkg. vanilla cream center 1 (8 oz.) Cool }Vb}I!.
cookies 1 can merry pIe fInIng 

1 19. pkil:..vanilla instant 5 bananas 
pudihng 2 c. milk 

Crumble a layer of cookies, top with sliced bananas. Mix 
pudding and milk until blended, add Cool Whip. Pour small 
layer over bananas, top pudding with small spooned spots of 
cherry filling, next ~ut crumbled cookies, bananas, and finish 
with pudding mix. Top with spots of cherry filling. Cool for at 
least 1 hour. 

Virgin.... Jone. 
(Pete Jonu, Bass) 

GLORIFIED BANANA PUDDING 

3 (3 oz.) pkgs. vanilla 1~. box Vanilla Wafers 
instant pudding 1 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 large pan or two small I1ans,]1ut layer of Vanilla 
Wafers, layer of bananas and !~yer of pudaing, Re~at once 
more. Put other half of Cool Whip on top and sprinkle with 
wafer crumbs. Chill. Delicious. 

Martha Green 
( Lafl1lJr Green, Bass) 

CHOO - CHOO CHEESE CAKE 
... 
! 4 (3 oz.) pk.l!:s. cream cheese, 

sofwnea 
11/4 c. sugar
3 eggs 

Combine cream cheese 

1 tsp. vanilla 
1 unbaked 9-inch graham

pie shell 
1/2 pt. sour cream 

and 3/4 	cup sugar, beat until 
smooth. Add eggs one at a time, beating well after each addi­
tion. Add 1/2 teaspoon vanilla. Pour into graham crust. Bake 
30 minutes at 350 degrees. Cool for 10 minutes. Combine sour r 	 creaml 1/2 cup s1,!gar and 1/2 teaspoon vanilla. Pour tQPping
over cneesecake. Bake 15 mmutes more at 350 degrees. Cool. 

r 	 STRAWBERRY TOPPING: , 

1 pkg. frozen strawberries 1/3 c. sugar
2 tbsp. cornstarchr, 

Cook all ingredients over medium heat in saucepan till 
thickened. Spread on cheesecake and chill thoroughly. Servesr 
 8. 


Virginia Janes 
(Pete Janes, Bass) 

r 
VANILLA FRUIT TART 

,r 3/4 c. butter, softened 1/2 c. powdered sugar
1 1/2 c. all-purpose flour 

r 

r 
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Heat oven to 300 degrees. Beat butter and powdered 
sugar until lildtt and fluffl'; blend in flour. Press mixture onto 
12-inch rouna 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.) p~s. Nestles White 1/2 c. whipping cream 
Chocolate 

1 (8 oz.) pkg. soft cream 
cheese 

In microwave safe bowl cook chocolate and cream at hi~ 
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, 
I/.2 c. pineapple juice strawberries, pineapple,
1,/2 tsp. lemon juice oranges, kiwi, etc. 

In small saucep'an combine sugar and cornstarch' stir in 
juices. Cook over me<iium heat, stirrmg constantly, until thick­
ened. Cool. Meanwhile, slice and arrange fruit on top of fill­
ing; pour juice over fruit. 

Bernard Peek, Lead 

FAUlT PIZZA 

lAkg. sugar cookies 
1 8 oz.) pkg. cream cheese 
1 c. sugar 
4 med. bananas, sliced and 

cooked with lemon juice 
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strawberries 

1 (15 ~;t~an pineapple
ch 

Sliced grapes 



r 
GLAZE:r 
1 c. sugar 1 c. orange juice 
1 c.waterr 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. r GLAZE: Cook ingredients over medium heat until thick. 
Cool and pour over pizza. Refrigerate. 

r Betty Ann Dabbs 
(Glen Dabbs, BaBS) 

r CHERRY SWIRL 

2 sticks margarine 1 c. chopped pecansr 2 c. plain flour 

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

8 oz. pkR:. cream cheese 3 c. powdered Stll@rr (soft) Lg. carton Cool Whip 

Spread on pastry and chill. Spread 1 can cherry pie filling r, on top and swirI. 
Mary Strickland 
(W. C. Strickland, Bass) 

r 
BAKED PEARS WITH ALmONDS 

r 4 firm ripe pears 2 tbsp. margarine
I/,4 c. water 1/,2 tsp. cinnamon 
1,/2 c. packed light brown 1,/4 c. sliced toastedr 
 sugar almonds 


r 
Cut pears in half· 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 I-cup glass measure. Add s~ar, 
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 mmutes, or until ready to serve. 
Place one or two pear halves in each aessert dish, spoon syrup 
over them, and sprinkle with toasted almonds. 

Evelyn Fraser 
(Earle F'raIer, Lead) 

GAAND mAANIEA 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 11.4 Co Grand Mamier 
3 egg yolks 1,/4 tsp. vanilla extract 
3 tfisp. all-Jlurpose flour 4 egg whites 
1 c. hot milk liS- 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 
egg yolks. Whisk until weh blended. Add the flour and mix 
well. Gradually whisk in the hot milk. Transfer to a heavy 
medium saucepan and bring to a boil over moderately high 
heat, whisking constantly until smooth and thick; the pastry 
cream should fall from tlie whisk very slowly. Reduce the heat 
to moderate and gently boil whiskin.!:, until the pastry cream 

ithins out slightly, becomes g ossy and streams from the whisk, 
about 2 minutes. Remove from the 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 egg 
whites until glossy and stiff but not dry~ about 2 minutes. Al­
ternately, in a non-copper bowl, beat tne 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 ]li!.stry 
cream to lighten the mixture. Using a rubber spatula, fold in 
the remaining egg whites until just b1ended. Pour into the pre­
pared souffle dish. Gently smooth the top of the souffle, work­
mg from the center to the edge of the mold. Run your thumb 
around the edge 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 de~ees and bake for 5 to 7 
minutes longer, until the souffle is well risen and golden brown. 
Serve immediately, using 2 large spoons. ,..... For individual servings, use four (8-ounce) ramekins and 
bake at 475 degrees for 3 to 4 minutes. 

Variations: 
Chocolate Souffle with Chocolate Sauce - Because choco­,..... late is a heavy ingredient, one extra egg white is added to

I 
, 	 lighten this souffle. Substitute 4 ounces of chocolate morsels 

for the orap.ge 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 r 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
poons coffee liqueur for the Grand Marnier. Serve with choco­
late sauce. 

Eggnog Souffle - Substitute eggnog for the hot milk and r 	 spiced rum for the Grand Marnier. , Susan McKenzie 

(Scott McKenzie, Bass) 


r 
I 

RHU8AR8 TORTE 
.­
j, 	 1 c. flour 3 tbsp. powdered sugar 

1/2 c. margarine Dash salt 

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

r 	 2 c. rhubarb, chopped quite 4 tbsp. flour 
I fine 2 eggs, beaten sli~htly

1 c. sugar 1/4tsp. almond flavoring 

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

Evelyn Fraserr (Earle Frruer, Lead) 

r 
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DEVONSHIAE APPLE PIE 


3/,4 c. s11Kar 1/,8 tsp. salt 
If4 c. pl!Cked brown sugar 1,/2 c. sour cream 
1 tbsp. flour 4 med. a:Qples, pared and 
1/,2 tsp. cinnamon slicea 
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. 

crumbly. Sprinkle onj>ie. Bake at 350 degrees for 40 minutes 

STREUSEL TOPPING: 

1/,2 c. flour 
1,/2 c. packed brown sugar 

4 tbsp. cold butter 

Mix flour and sugar' cut in butter until mixture is 

or until topping is golden. 
Martha Green 
(Lamar Green, EMs) 

FAESH PEACH PIE 

3/4 c. water 1 tsp. salt 
1 c. sugar 1 c. crushed fresh :Rf!8ches 
2 tbsp.. cornstarchJ 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 witli 
whipped cream. 

June Coulter 
(James Coulter, Lead) 
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EASY STRAWBERRY 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 cruslied strawberry mixture over them. Chill! thoroughly. Spread top with wliipped cream. Garnish with 
halves of strawberries, if desired. 

Barbara Keegan 
(Tom Keegan, Lead) 

r 	 BLACKBERRY SPECIAL 

r 1 c. sour cream 1 butter flavored crumb pie 
2 tbsp. flour crust , 	 3/4 c. sugar 3 tbsp. flour 
1 egg beaten 2 tbsp. butter 
1 pt. tresh or frozen 1/4 c. chopped pecansr blackberries 

Preheat oven to 400 degrees. Mix first 4 ingredients
until smooth. Fold in berries and ]lour mixture into Qrepared 
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. r (This is also good with blueberries.) 

J 	 Sandra Stanabury 
(Bah Stanabury, BaJJ,) 

r 
I 

r 

r 
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CHRIS'S pumPKIN PIE CAKE 

LAYER 1: 

1 pkg. yellow cake mix 1 egg
(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 oz.) can pwnpkin I/.2 c. sugar
3 eggs, beaten lZ2 c. brown sugar
2/:fc. milk 11/2 tsp. cinnamon 

Beat well. Pour over Layer l. 

LAYER 3: 

1 c. dry reserved cake mix 1/2 stick margarine or 
I/.2 c. s!Jgar 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 

(Nile. Fowler, Tenor) 


ORANGE PECAN PUmPKIN CRUNCH 

1 (16 oz.) can pumpkin 1 tsp. allspice
1 c. sugar 1 19. can evaporated milk 
3 eggs 1 liox yellow cake mix 
1/.2- tsp. salt 2 sticKs melted margarine
lZ4 tsp. orange extract 3/4 c. chopped nuts 
11/2 tsp. cinnamon 
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Blend together Qumpkin, sugar, egg~ salt) orange extract, 

cinnamon, allspice and evaporated milk. rour mto 9 x 13-inch r pan. Sprinkle dry cake mix evenly over top. Dribble melted 
margarme over diy cake mix. Sprinkle top with nuts. Bake at 
350 aegrees for 50 to 60 minutes. Serve warm or cold, topped 
with Cool Whi~.r NOTE: Don't panic! Pumpkin mixture will be very liq­
uid but will set up wlien baked. 

GtJelda Maloner (Benny Malone, Bantone) 

r 	 APPLE DUmp 

1 can Comstock Apple Pie 1 box spice cake mix 
Mix 1 c.~cansr 	 3/4 c. brown sugar 1 stIck margarine, cut up 

Spreadjlie mix in bottom of greased Pyrex dish. Sprinkle 
with sugar, then cover with dry cake mix. Sprinkle pecans onr 	 top and then with cut-up margarine. Bake one hour at 325 
degrees. 

Guelda Maloner (Benny Malone, Bantone) 

r 	 APPLE DUmPLINGS 

Biscuit dough 	 Cinnamon 
Apples 	 Butterr 	 Sugar 

Make a very short biscuit dough (box pie crust). Roll and 
cut in 7 -inch circles. Peel and dice apples. Put 1/2 cup apples r in circle of dough. Sprinkle heavy WIth sugar. Dust with cin­
namon. I teaspoon butter on top. Draw dough up and pinch at 
toJ.l. Place in buttered baking dish. Make a syrup of 2 cups r 	 bOiling water and I cup sugar. Pour over dumphngs. Bake 325 
degrees - I hour. 

Sarulro Stansbury 
(Bob Stansbury, Bass)r, 

r 

r 
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APPLE CRISP 
(Yields 6 servings) 

Butter for baking dish 1 tbsp. lemon juice
4 Co tart a'p~esl peeled and 2 tbsp. orange juice

sliced l7 - IS med.) 3/4 c. flour 
1 c. brown sugar, liglit galt
1 tsp. cinnamon 4 tbsp. butter 
1/2 tsp. nutmeg 

Pre-heat oven to 375 degrees Fahrenheit. Butter a 1­
gllart baking dish or 9-inch Pyrex dish. Arrange slices in dish. 
Mix half of the brown su~ar with cinnamon and nutmeg and 
sprinkle over apples. Add Juices. 

To make crumb topping, mix the remaining sugar with 
the flour and a dash of saft 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 Jieavy 
cream. 

Betty Ann Dabb. rGlen Dabb., Bas.) 

LORNA DOONE DESSERT 

1 (10 Oz.) pkg. Lorna Doone 2 c. milk 
CoolOes 1 qt. vanilla ice cream 

1/2 lb. butter or margarine 8 oz. carton Cool Whip
2 pkgs. (3 oz.) instant Heath Bars, crushed 

vanOla 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 rEarle Fraser, Lead) 
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fROZEN PEPPERmiNT CHEESECAKE 

11/4 Co chocolate wafer 1/4 Co melted margarine or 

: 
~ cookie cnunbs butter 

1/4 Co sugar 
I 

Combine crumbs and sugar; add margarine, mix well. 
~ Press 2 cups crumbs fi~{ on bOttom and part way uI1-sides of 
I foil-lined 9-inch round e, springform orloaf pan. Chill. 
I 

8 oz cream cheese 2 tsp. pep~lnt extract 

! 
~ 14 oz. can Eag).e Brand Redfood coloring, as 

Sweetened Condensed desired 
Milk 1 Co whipping cream 

r- In mixer bowl, beat cheese until fluffr. Graduallr add 
Eagle Brand. Stir in extract and coloringi mix well. Wlup the I cream and fold into mixture. Pour filliIIg mto crust. Cover and 
freeze 6 hours or until firm. Garnish with fudge ice cream top­
ping.r (1 cup crushed hard pep~rmint candies can be sub­, stitutea for peppermint extract and coloring.) 

Pat Crowe, Lead 

r 
: 

CHOCOLATE fiLLED COOKIE fREEZE 

r 18 Oreo Cookies 1/.3 Co melted butter 
2 sqs. unsweetened 1/2 Co sugar

Chocolate or 1/3 Co cocoa 1 tsp. butter 
~ 1 gt. vanilla ice cream 1 sm. can (2/3 c.) 
I 
I 

1/2 Co chopped walnuts evaporated milk 

Crush cookies fine with rolling pin and add melted but­r ter. Then melt chocolate over hot water. Stir in sugar and 1 
I tablespoon butter; add milk very slowly. Cook over hot water 

until thick. Cool. Line pan witli cookie mixture, cover with ice 
cream, then top with sauce. Sprinkle nuts over all (optional). r Freeze. 

I normally double this recipe which will then make a 9 x 

r 

13-inch pan. 


Wilma Gralaam 

(Donovan Gralaam, BOM) 


r 
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FRENCH VANILLA ICE CREAm 


1 c. sugar 1 box French vanilla instant 
1 19. can Pet Milk pudding 
1 can ~le 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 sauce~ ana 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 

(ForTest Bugher, Lead) 


JAPANESE FRUIT PIE 

1 stick oleo, melted I/.2 c. chopped pecans
2 eggs 1/2 c. coconut 
1 c. sugar 1/2 c. raisins 
1 tsp. vanilla 1 tbsp. vinegar
Unliaked pie shell 

Mix all ingredients together with a fork. Pour into un­
baked pie shell. Bake at 325 degrees for approximately 30 - 40 
minutes. 

Martha Green 
(LamlJr Green, BMs) 

ANGEL PIE 

3 egg whites, stiffly beaten 14 graham crackers, crushed 
1 c. sugar 1 c. chop~d pecans
1/4 tsp. baking powder 1 tsp. vanilla 
Pinch of salt 

Beat egg whites stiff, gradually adding sugar baking
I!owder, salt. Fold in crushed crackers and pecans and vanilla. 
Bake in pie pan 30 minutes at 300 degrees. Cool and top with 
whipped cream. 

June R. Coulter 
(James Coulter, Lead) 
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LemeN RN!PeL PI~ 

CRUST: 4 egg whites, beaten stiff. ~dd 1 cup suglU apd
1/2 teaspoon cream tartar slo~. Put m greased p,le tm, 
smoothing out~rd to edge and e in 2'15 degree oven for one 
hour. Let'cQQI m oven. 

... 

FILLING: Beat 4 egg yolks, add 1/2 cup sugar and beat 
mixture with fork. Add 3 tablespoons lemon juice and 3 tables­
poons lemon rind and pinch of salt. Cook this mixture in 
double boiler until thick, stirring constant~, about 10 minutes. 
When cool, add 1/2 CUjl whipping cream whipped) and J.>ut in 
cooled crust. Trim with whipping cream. his should be m re­
frigerator 24 hours. 

Evelyn Fraser ... rEarle Fraser, Lead) 

COCONUT CREAm BLENDER PIE 

2 c. milk 1 c. sugar
1 tsp. vanilla 1 c. coconutr 1/2 c. Bisquick 1/2 stick bl!tter or 
4 eggs (or egg substitute for margarine 

4 eggs)... 
Blend all ingredients together. 

pan that has been sprayed with Pam. 
350 degrees.-

.. 

Pour into a 9-inch pie
Bake for 45 minutes at 

Guelda Malone rBenny Malone, Baritone) 

I EASY LEmON CHESS PIE 

2 c. sugar 
I - 1 tbsp. flour 

1 tbsp. cornmeal 
4 eggs
1/4 c. melted butter... 

I 

r 

1/4 c. milk 
2 to 4 tbsp. grated lemon 

rind 
1/4 c.lemonjuice
1 (9-inch) unbaked pie shell 
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Combine sugar, flour and cornmeal in large bowl, toss 
lightly with fork. Add remaining filling ingredients; beat with 
rotar;y or electric mixer till smooth and thoroughly blended. 
Pour mto pie shell. Bake at 350 degrees for 35 to 40 minutes or 
until top is golden brown. 

Virgin"" Jont!8 rPete Jone8, BIJ8IJ) 

lEmON CHESS PIE 

11/2 c. sugar 3 e~s, well beaten 
2 tbsp. flour JUIce of 2 lemons (6 tbsp.)
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. 

JUnIl R. Coulter rJame8 Coulter, Lead) 

milE HIGH PIE 

CRUS'.':': 

1/2 c. butter I/.4 c. brown sugar
1 c. flour 1,/2 c. chopped pecans 

Mix together and spread in 9 x 13-inch paI). Bake at 400 
degrees for 15 minutes. Cool. Crumble and put half in bottom 
of lO-inch pie pan. 

FILLING: 

1 (10 Oz.) pk,g. 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 crumos. Freeze. 

Evel1Jfl Fraser rEarle Fraser, Lead) 
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LEmONADE PIE 

1 can frozen lemonade 1 19. carton Cool Whip
1 can sweetened condensed 1 graham cracker crust 

milk 

Mash lemonade with fork in mixing bowl. Add 
sweetened condensed milk and Cool ~~ix well. Pour into 
&.raham cracker crust. Garnish with cracker crumbs or 
chopped nuts, if desired. Refrigerate until readv to serve. 

MarthtJ Green 
(Lamar Green, Brus) 

TOLL - HOUSE PIE 

2 eggs
1/,2 c. flourr 172 Co brown sugar (firmly

packed)
1 c. butter, melted and 

cooled to roomr temperature 

6 oz. semi-sweet chocolate 
chips

1 c. chopped walnuts 
1/2 Co su~ar 
1 deep dlsh 9-inch unbaked 

pie shell 

Preheat oven to 325 degrees. In large bowl, beat eggs
until foamy. Add sugar flour and brown sugarj beat until well r blended. Blend in melied butter. Stir in chocolate chips and 
walnuts. Pour into pie shell. Bake at 325 degrees 1 hour. 

Glenda Peek 
(Bemo.m Peek, Lead) 

,r 
BLUEBERRY PIE 

,r 
CRUST: 

r 1/,2 c. butter 1 1/4. Co all-purpose flour 
178 tsp. salt (sifted)
1 (3 Oz.) pkg. cream cheese 

,r 

r 
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FILLING: 

30 19. marshmallows 2/.3 c. sour cream 
1 c. milk 1'l2c.pecans-chopped
1 c. heavy 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. vnill for 1 hour, roB 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. 

Whip cream using mixer until It stands in peaks.
Gradually' add powdered sugar. Do not overwhip. Fold in sour 
cream and 1/4 .:up of pecans - fold this into cooled marshmal­
low mix. 

Fold into blueberry pie mixture and put in pie crust and 
top with pecans. 

Anita Bugher 

(Forrest Bugher, Lead) 


STRAWBERRY PIE 

1 c. sugar 1 pkg. frozen strawberries 
2 whole eggs 1 c. whipping cream 
1 pkg. strawberry Jello 

Mix sugar and eggs to~ether, 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. 

Anita Bugher 

( Forrest Bugher, Lead) 


PEANUT BUTTER ICEBOX PIE 
Serves 8 

1/8 oz.) tub Cool Whip 1 graham cracker crust 
3 4 c. peanut butter 
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Mix Cool Whip and pean~t butter with hand mixer until 
well blended. Pour or spoon into pie crust and freeze for about 
2 hours. 

Virginia JOf'!I!S 
(Pete Jones, &us) 

SOUTHEAN PECAN PIE (THE eEST) 

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 dough 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 r roll into circle. Place in a 9-inch pie pan. 

FILLING: 
r 

3 eggs, beaten 4 tbsp. melted butter 
1/,1;c. sugar 1 tsp. vanilla 
lZ2 c. light corn syrup 1 c. pecan halvesr 	 1,/2 c. dark corn syrup 

Mix all in~redients and pour into pie shell. Bake at 400 
degrees for 10 mmutes, reduce heat to 350 degrees and bake for r 35 - 40 minutes. Serve with whipped cream. 

ElJelyn Fraser 
(Earle Fraser, Lead) 

r 
PECAN RUm PIE... 

I 

4 tbsp. butter 1/8 tsp. salt 
3/4 c. ~cked brown sugar 3 eggs

(light) 	 1 c. pecansr 1/4 c. rum 	 1 unbaked 9-inch pastry
I 	 1 tsp. vanilla shell 

3/4 c.light corn syrup 

r, 
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Cream butter and brown sugar tojtether. Add rum and 
vanilla to corn syrup. Add salt to eggs. Add corn syrup and egg
mixture to s~ar mixturej mix well. Add pecans. Pour into 
pastry shell. Hake at 350 degrees for 45 to 50 minutes. 

Virginia J~. 
(Pete J~., Bass) 

CHOCOLATE PIE 

1 tsp. vanilla flavoring3~S11 c.s ar 1/4 c. cocoa
1/ c.Pe~ilk 1 stick butter 

Combine cocoa butter and milk in saucepan. Cook over 
low heat, stirrir g unti smooth. 

In another bowl beat sugar, eggs and vanilla flavoring. 
Slowly pour chocolate mix to egKmixture. Mix thoroughly ana 
pour Into pie crust (deep dish) unbaked. 

Bake 55 to 6b minutes at 350 degrees. Cool completely, 
to set, before cutting. (Use real butter.) 

i 

Mary Abercrombie 

(Dave Abercrombie, Letul) 


CHOCOLATE - AmAAETTO PIE 

2 (1.5 oz:) env.. whipped 1 baked deep dish pie shell 
toppmgmlx or 2 balied regular pie

11/2 c. milk shells 
2 (4.1/2 oz.) pklt ..chocqlate 1 (8 oz.) Cool Whip 

mstant pudlhng mix Cliocolate shavings
1/4 c. amaretto or other (optional)

almond flavor 

Prepare topping mix according to packa~e directions. 
Add milk, pudding mix and amarettoj beat 2 minutes at high
speed of electric mixer. Spoon mixture into pie shell. Top with 
Cool Whip and chocolate shavings. Chill at least 4 hours. 

Myna ClJ8ting. 

(John Lumpkin, Letul) 
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mACAROON PIE 
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r 
I 

~ 

I 
: 

4 egg whites 
1/'Ic. coconut 
1 tsp. almond flavoring 

1 c. graham cracker crumbs 
1 c. sugar
1/2 c. pecans 

Beat egg whites until stiff. Add sugar gradually. Mix 
nuts, coconut and crumbs, and fold into egg whites. Add 
flavoring. Pour into WELL greased pan. Bake 30 minutes in 
300 - 350 degree oven. 

Guelda Malone 
(Benny Malone, Bantone) 

r 
I 

r 
~ 

I 

r­
I 

r 
r­
I 

r 
r, 
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SOUR CREAm FUDGE 

2 c. sugar 1/4 tsp. salt 
1 c. confectioners' sugar 1 tbsp. butter 
1 c. sour creaJJl 1 tsp. vanilla 
3 sqs. unsweetened 1 c. Chopped nuts 

Chocolate 

Mix together the sugar, confectioners' sugar, sour cream, r 
, unsweetened chocolate and salt in a heayy saucejlan and bring 

to a boil, stirring occasionally. Reduce heat ana cook without 
stirring until small ball from mixture forms in cold water (234 
de~ees on candy thermometer). Add butter and vanilla and 
cool to lukewarm. Add nuts and beat until mixture loses its 
gloss. Pour into 8-inch square pan and allow to cool until firm. 
Cut into squares. Makes 1 1/4 pounds. 

Sally Wall 

(Clarence Wall, Ba88) 
r, 

r PEANUT BUTTER FUDGE 

Stirring constantly, mix: r 
3 c. sugar 3/4 c. butter 
2/3 c. Milnot r Bring to a boil and let boil for 3 minutes. 

Then add: r 
11/3 c. ~ut butter 1 tsp. vanilla 
251g. marshmallows r Stir until all melted and pour into greased pan. 

Anita Bugher 

(ForTest Bugher, Lead)
r 


r 
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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 paI). over medium Iieat stirring con­
stantly until a caramel color (about 10 minutes). 'If using candy 
thermometer, cook to 300 degrees. Pour over nuts in paI). and 
quickJy sI1r«:ad to. edge. Let cool, turn upside down, and pop 
out. Hreak mto pieces. 

ElJelyn Fraser 
(Earle Fraser, Lead) 

miCROWAVE PEANUT BRITTLE CANDY 

1 c. sugar 1 tsp. marKarine or butter 
1/2 c. li~ht corn syrup 1 tsp. vanilla flavoring
1 c. lightly salted peanuts 1 tsp. baking soda 

Stir sugar and Sy!uP to~ther in a 2-quart dish. Place in 
microwave, cook on "high" for 4 minutes. Quickly stir in 
E.eanuts and cook an additional 3 to 3 1/2 minutes on "high". 
\.lUickly add margarine and vanilla and stir thoroughly. Cook 1 
minute on high. Remove, stir in soda until liglit and fluffy. 
Immediately pour and spread on greased cookie sheet. Let 
cool, break into small pieces. (Times stated are for 500 mw 
microwave; vary slightly for higlier rate.) 

Anita Bugh6 

(Forrest Bugh6, Lead) 


CURRIED FRUIT BAKE 

1 (29 oz.) can peach halves,
drained 

1 (29 oz.) can pear halves,
drained 

1 (20 oz.) can p~eaj)ple
chunks, dramed 

1 (15 oz.) can apricot halves, 
drained 

138 Choo Choo Cuisine 

1/4 c. maraschino cherries,
drained 

3/4 c. firmly packed brown 
sugar

1/3 c. butter or margarine,
melted 

2 1/2 tbsp. curry powder 



Combine first five ingredients in a 12 x 8 x 2-inch baking 
dish. Combine brown sUl:.ar, butter and curry, stirring weU; 
spoon over fruit. Cover and bake at 350 degrees for 35 minutes 
or until thoroughly heated. 

.... Yield: 8 to 10 servings . 
I ElJe/yn Fro.ser 

(Earle Fro.ser, Lead) 

.... 
I 

APRICOT WHIP 

r 1 19. pkg. dried apricots (or 1 egg yolk. beaten 
, 2 sm.) 3 tfisp. milk 

1/2 stick butter 1 egg white, beaten stiff 
11/3 c. sugar 3 tfisp. sugarr Pinch of salt 

Wash apricots cover with water and cook until soft, stir­
ring as water gets 1ow. Remove from heat and add butter 
sugar, salt, egg yolt, milk. Beat egg white until stiff, adding 3r tablespoons sugar. l' old into apricot mixture. Bake 15 minutes 
at 350 degrees. 

r June R. Coulter 
(James Coulter, Lead) 

r 
 BAKED PINEAPPLE 


3/4 c. sugar 3 tbsp. flour r Mix these two together. 

1 (14 oz.) can of chunk 14 Ritz Crackers crushed 
pineaPl?le (drain and 1/2 stick butter {melted)r reserve) Cinnamon (to taste)

1 c. grated cheddar cheese 1 c. chopped pecans 

Prepare well buttered casserole dish. Reserve juice. Mix r pinea2I?le, 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 mmutes. Let stand about 15 minutes r before serving. 

Anita Bugher 
(ForTest Bugher, Lead)r 
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BAKED PINEAPPLE 


2 19. cans crushed pineapple 1 stick butter, melted 
1/2 c. sugar mixed with 1 1 pkg. finely grated cheese 

tbs3). cornstarch 
1 pkg. Ritz Crackers, 

crushed 

Add sugar-cornstarch mixture to pineap'ple. 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 Coulter, Lead) 

APPLE FRITTERS 

1/2 c. milk 1/2 tsp. vanilla 
1 egg 11/2 c. cake flour 
2 thsp. mar..garine 1/4 tsp. salt 
Grated rind-and juice from 1 tbsp. baking powder

1/2 orange
1/2 c. chopped unpared

apI,les 

Combine in bowl milk egg and margarine. Add grated 
orange rind and juice, chopped apples and vanilla. 

Sift togetlier flour, salt and baking powder. Stir in milk 
mixture witli spoon until blended. Drop batter by spoonfuls
into I/.2 inch hol; oil. Fry to a golden brown. Drain. 

Yield: 24 fritters. 
Glenda Peek 
(Bernard Peek, Lead) 

CHERRY FRITTERS 
Yields 6 servings 

1 c. sifted flour 1 egg 
1 tsp. baking powder 2/3 c. milk 
1/2 tsp. salt 2 c. cherries, pitted and 
2 tbsp. sugar drained 
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Sift flour, baking powder, salt and sugar tOl3ether. Beatr 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 r 
 until fritters are full of bubbles. 


Glen Dobbs, Lead 

r HOT FUDGE SAUCE 

2 c. sugar I/,4 c. white corn syrupr 1/4 c. cocoa 1,/4 tsp. salt 
1 Co evaporated milk 1 tsp. vanilla 
1/2 c. margariner Mix all ingredients exce~ vanilla. BrinE to boil for a 
minute or so. Add vanilla. Then whirl a few seconds in 
blender. 

EIJel1/fl Fraserr (Earle Fra8f!f', Lead) 

r PRALINE SAUCE 

11/2 c. brown sugar 3/,4 c. ch0p'ped nutsr 2/3 c. light Karo syrup 1,/8 tsp. saIt 
4 tbsp. butter 

1 (5.3~ oz.) can evaporated 


r mllk 

Mix brown sugar syrup' and butter in saucepan. Bring to 
a boil, stirring constanily . After reaching a bOil remove from 
stove and cool to the lukewarm stage. Add milk, p'ecans and r 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.
r Yield: about 2 cups. 


r 
Marjorie Neely 
(Frank Neely, Lead) 

r 
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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. 

Glend4 Peek 
(Bernard Peek, Lead) 

mOCK BERNAISE SAUCE 

2 tbsp. diet DLU"garine 1/.8 tsp. paprika
1 tbsp. light ma~nnaise 1/8 tsp. omon 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. ~poon 1 teaspoon Worcestershire sauce on 
each steak, then the ffernaise Sauce. 

Evelyn Frruer 
(Earle Fra8ef', Lead) 

BARBECUE SAUCE FOR PORK 

1 tsp. salt 1/2 tsp. pepper
1 tbsp. paprika 1 tsp. sugar
1 med. omon, chopped 1 c. catsup
I/.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. 

Glend4 Peek 
(Bernard Peek, Lead) 
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INSTANT HOT CHOCOLATE r 

lIb. powdered sugar 2 lbs. Nestle's Quick.r 1 lb. 9 oz. powdered milk 6 oz. coffee creamer 

(The secret to this is in the siftin~!) Sift 3 - 5 times. 
Store in holiday tins. Your little card on the tin should read: 

~ , 1/4 cup mixture to 1 c~:a~t water. Add marshmallows. 
(this IS a wonderful gift for friends. It makes a 

lot.) 
Great for camping. 

I 
~ 

Sandra Sta"""'" 
(Bob Sta"""'ry, BQ.8I/) 

~ 

! SWEETENED CONDENSED milK 

1 c. instant non-fat dry milk 1/3 c. boiling water 
,I 
~ 

2/3 c. powdered sugar 3 tbsp. melted butter 

r Combine all ingredients in blender and !>rocess until 
smooth. Store in refrigerator until ready to use. Makes 1 1/4 
cups. 

Guelda Malont: 

(Benny Malont:, Baritont:) 


r , 

NO FAT SOUR CREAm 
r 

1 c. nonfat cottage cheese 1 tbsp. lemon juice 

Place cottage cheese, lemon juice and 1/4 cup water in r blender container. Blend for 10 seconds. Yield: 1 cup.
Virgima Jont:s 
(Pete Jont:s, Bass) 

r 
CHRISTmAS SCENT 

r 
I 

3 (4-inch) cinnamon sticks 
3 Day leaves 
1/4 c. whole clovesr 

I 

r 
I 

" 

1/.2 lemon 
1/2 orange
1 qt. water in sauce pan 

Potpourri 1 43 



Mix all ingredients, brinlt to a boil. Then simmer. Re­
freshes the kitchen and house. Just keep adding water until all 
the scent is used up. Easy! 

Mary Abercrombie 

(Dave Abercrombie, Lead) 
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HONEY MUSTARD DIP 142 TROPICANA GRAPES 36r HOT FUDGE SAUCE 141 TURKEY CARCASS SOUP 47 

I 

Index 147 

r 



VEGETABLE BURGER SOUP 50 
VEGETABLE SALAD 38 
VEGETABLE SOUP 48 
YANKEE COLESLAW 43 

Vegetablea 
ACORN SQUASH A LA CHERRIES 88 
ASPARAGUS AND PEAS CASSEROLE 87 
BAKED EGGPLANT 87 
BAKED VIDALIA ONIONS 89 
BROCCOLI CASSEROLE 84 
BROCCOLI CASSEROLE 84 
BROCCOLI CASSEROLE 84 
BUFFET POTATOES 81 
CALI CO BAKED BEANS 86 
CAFROT CASSEROLE 85 
CORN PUDDING 88 
CRUSTY BROILED TCMATOES 86 
FAFMER'S POTATOES 81 
GREEN BEAN CASSEROLE 85 
ITALIAN POTATOES 83 
LUSCIOUS POTATOES 82 
POTATO CASSEROLE 82 
REGAL MUSHROOMS 89 
ROASTED POTATOES 82 
SPICY BAKED BEANS 86 
SWEET AND SOUR CABBAGE 89 
SWEET PC rATO CASSEROLE 83 
VIDALIA ONION PIE 90 
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r CALORIE COUNTER 


r 

r 
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For this 
CALORIES 

Substitute this CALORI~: ORIEl 
IAY!D 

MEATS 

Loin Roast, 31h oz. 340 Pot Roast (Round), 31h oz. 200 140 

Rump Roast, 3% oz. 340 Rib Roast, 31h oz. 2eO 80 

Swlas Steak, 3'h OZ, 300 Liver (fried). 3% oz. 210 90 

Hamburger (av. fat. broiled), 3 oz. 245 Hamburger (lean, broiled). 3 oz. 185 80 

Porterhouse Steak, 3 'A1 oz. 290 Club Steak. 3yj, oz. 190 100 

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. 165 155 

Pork Roast, 3 oz. 310 Veal Roast. 3 oz. 230 80 

Pork Sausage, 3 oz. 405 Ham (boiled. lean), 3 oz. 200 205 

POTATOES 

Potatoes (tried), 1 cup 480 Potato (baked). 2W' diameter 100 380 

Potatoes (mashed). 1 cup 240 Potato (boiled), 2W' diameter 100 140 

SALADS 

Chet Salad with: Regular oil, 1 tbl. 180 Chaf Salad with: Dietetic Dressing, 1 Ibl. 40 120 

Chef Salad with: Mayonnaise, 1 Ibl. 125 Chet Salad with: Dietetic Dressing, 1 tbl. 40 85 

Chef Salad with: Roqualort, Russian, 
French, 1 tbl. 105 Chef Salad with: Dietetic Dresalng, 1 tbl. 40 65 

SANDWICHES 

Club Sandwich 375 Open Bacon & Tomato Sandwich 200 175 

Peanut Butter and Jelly 275 Open Egg Salad 185 110 

Turkey with Gravy 300 Open Hamburger (lean) 2 oz. 200 100 

SNACKS 

Fudge, 1 oz. 115 Vanilla Waters, (dietetic), 2 50 85 

Peanuts (salted), 1 oz. 190 Apple, 1 70 120 

Peanuts (roasted), 1 cup 800 Grapes, 1 cup 65 735 

Potato Chips, 10 medium chips 115 Pretzels, 10 amall sticks 35 80 

Chocolate, 1 oz. bar 145 Marshmallows, 3 80 85 

SOUPS 

Creamed soup, 1 cup 135 Chicken Noodla &Oup, 1 cup 65 70 

Bean &oup, 1 cup 170 Beef Noodle soup, 1 cup 70 100 

Minestrone soup, 1 cup 106 Beef Boullion, 1 cup 30 75 

VEGETABLES 

Baked Beans, 1 cup 320 Green Beans, 1 cup 30 290 

Lima Beans, 1 cup 180 Asparagus, 1 cup 35 145 

Corn (canned), 1 cup 170 Cauliflower. 1 cup 25 145 

Pa88 (canned), 1 cup 185 Peas (freSh), 1 cup 115 50 

Winter Squash, 1 cup 130 Summer Squash, 1 cup 30 100 

Succotash, 1 cup 280 Spinach, 1 cup 40 220 



TABLE OF SUBSTITUTIONS 

INGREDIENT QUANTITY SUBSTITUTE 

baking powder 1 teaspoon double-actlng 11h teaspoons phosphate or tartrate or 
% teaspoon baking soda plus 
'h cup buttermilk or sour milk 

butter 1 cup 1 cup margarine 
%to 1 cup hydrogenated tat plus 'AI 

teaspoon salt 
% cup lard plus 'h teaspoon 8alt 

chocolate 1 square unsweetened 3 tablespoons cocoa plus 
1 tablespoon shortening 

cream 1 cup coffee cream 3 tablespoons butter plus 
7A1 cup milk 

1 cup heavy cream 1/3 cup butter plus 
:t4cup milk 

egg 1 whole egg 2 egg yOlks 

flour 1 tablespoon Yo! tablespoon cornstarch or 
(lor thickening) 2 teaspoons quick-cooklng tapioca 

flour 1 cup all purpose 1 cup plus 2 tablespoons cake flour 
1 cup cake flour % cup all purpose flour 
1 cup sell-rising 1 cup Iiour. omit baking powder & salt 

herbs 1 tablespoon fresh 1 teaspoon dried 

honey 1 cup 1 to 1%cups sugar plus 
y. cup liquid 

milk 1 cup fresh whole 1 cup reconstituted nonfat dry milk plus 
2 teaspoons butter 

1 cup whole milk 1h cup evaporated milk plus 
1h cup water 

1 cup sour milk 1 tablespoon lemon juice or vinegar 
plus sweet milk to make one cup 

yeast 1 cake compreaaed 1 package or 
2 teaspoons active dry yeast 



r 
r TABLE OF EQUIVALENTS 

r FOOD 

applesr bread crumbs 

cabbager cheese 

r 
cherries 

crackers, graham 

crackers, soda 

r cranberries 

cream, whipping 

dried raisins, currants r dates 

dry beans r eggs 

r flour 

lemon 

r macaroni, spaghetti 
noodles 

r 
nuts, peanuts 

pecans, chopped 
halves 

walnuts, chopped 
halves 

onion 

r 
orange

I rice 
rice, precooked 

r sugar, brown 
confectioners' 

granulated 

r 

-


QUANTITY 

1 medium 

3 to 4 slices bread 
1 slice bread 

1 pound 

V. pound 

1 quart 

15 

16 
22 

1 pound 

1 cup 

1 pound 

1 pound 

1 cup 

Smedium 
8 medium egg whites 

YIELD 

1 cup sliced 

1 cup dry crumbs 
:Yo 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 3Y.z cups sauce 

2 cups whipped 

3 cups, seedless 
2Y.z cups, seeded 

21h cups, chopped 

21h cups cooked 

1 cup 
1 cup 

12 to 14 medium egg yolks 1 cup 

1 pound sifted 

'h pound 

5 ounces 
4'\4. ounces 
3:Y~ ounces 
4Y.z ounces 
31h ounces 

1 medium 

1 cup 
1 cup 

1 pound 
1 pound 
1 pound 

4 cups 

2 to 3 tablespoons Juice 

4 cups cooked 

1 cup 
1 cup 
1 cup 
1 cup 
1 cup 

Y.z cup chopped 

1/3 to 1/2 cup juice 

3Y.z cups cooked 
2 cups cooked 

21,1. cups firmly packed 
3Y.z cups sifted 
2\f4 cups 



THE MOST USUAL 

WEIGHTS AND MEASURES 


A pinch 

1 tablespoon 

4 tablespoons 

8 tablespoons 

12 tablespoons 

1 cup of liquid 

2 cups of liquid 

4 cups of liquid 

2 pints of liquid 

4 quarts 

8 quarts 

16 ounces 

; Va teaspoon or less 

; 3 teaspoons 

; Y. cup 

; 'AI cup 

; :y. cup 

; 'AI pint 

; 1 pint 

; 1 quart 

; 1 quart 

; 1 gallon 

; 1 peck, such as apples, 
pears, etc. 

; 1 pound 
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SUGGESTIONS FOR MEAT COOKERY 
I. Steaks, Chops, Cutlets (taken from refrigerator Just before cooking) 

-, -, -, -, -, 

KInd of Meat 

Beefsteak 

Hamburger 
steak and 

Meatballs 

lamb chops 
and steak 

Cuts to Buy 

Sirloin 
Porterhouse 
Club 
Tenderloin 
Rib 

Bottom round 

Rib ChOps 
loin ChOps 
Shoulder chops 
Steak (top of 

leg) 

How to Cook 

Broil 
Pan-broil 

Pan-broil 
Broil 

Broil 
Pan-broil 

How Long to Cook 
(minutes per side) 

(1) 1 inch thick: 
rara - 5 min. 
medium - 6 min. 

well done - 7-8 
min, 

(2) 1'AI inches thick: 
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. 

(1) Steak 1 inch 
thic/c 

4-5 minutes 
(2) meat balls 
5-10 minutes 

(1) 1 inch thick: 
6-7 min. 

(2) 1'h inches thick: 
9-12 min. 

Appropriate Vegetables 

Potatoes or 
Equive/enr 

Belgian baked 
potatoes 

Baked stuffed 
potatoes 

Macaroni 
Noodles 

Boiled sweet 
potatoes 

Creamed 
potatoes 

Baked potatoes 

Other Vegetables 

String beans 
Creamed onions 
Cauliflower au 
gratin 

Buttered 
parsnips 

Broiled tomato 
Curried caul i-
flower 

Pan-fried onions 

Diced carrots 
Buttered peas 

- --1 --I -, 

Sauce or Relish 

Mushroom 
sauce 

Pan-fried 
mushrooms 

Maitre d'hotel 
butter 

Wilted 
cucumbers 

Dressed 
lettuce 

Currant jelly 
Mint jelly 



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 
(mlnum per ,Ide) Equivalent 

D. Veal chops 

E. Veal cutlets 
steaks, and 
birds 

F. Pork Chops 

G. Pork steak 

H. Sliced ham 

I. 
 Pork tenderloin 


Rib 
LOin 

Braise (1) 1 inch thick: 
brown, then 45 
min. 

Baked potatoes 
Potatoes in 
cream 

Boiled onions 
Glazed carrots 
Harvard beets 
Dandelion 

Top of leg 

Rib 
Loin 
Shoulder 

Top of leg 
Shoulder 
Center of leg 

Tenderloin 

Braise (i.e., 
Pan-fry, then 

cook covered) 
Braise 
Bake 

Braise 

(1) Pan-broil 

(2) Bake 
at 3500 F. 

(1) Braise 
(2) Bake 

Brown, then 45 min. 

Serve weff done 
'!J inch thick: 
brown, then 20 
min. 

1 inch thick: 
brown, then 40 
min. 

bake 30 min. -1 hour 
Brown, then 30 min. 

'/4 inch thick: 
5 min. per side 

1 'I: inches thick: 
1 hour 

Brown, then 20 min. 
45 min. 

Mashed 
potatoes 
Potato puff 
Mashed 
potatoes 
Baked sweet 
potatoes 

Sweet potatoes 
with apples 

See Pork Chops 

Creamed 
potatoes 

Scalloped 
potatoes 

Glazed sweet 
potatoes 

Potatoes au 
gratin 

Scalloped 

greens 
Baked tomatoes 
Asparagus 

Buttered 
cabbage 

Ceuliflower 
polonaise 

Pan-fried onions 

Buttered 
spinach 

Buttered carrots 
Buttered 
cabbage 

Broccoli 
Corn oysters 
Mashed Squash 
Spinach or 
other greens 

potatoes 

Tomato sauce 
Brown sauce 
Lemon slices 
Bread stuffing 

Brown sauce 
Piquante sauce 
Tornate sauce 
Brown sauce 
Applesauce 
SpiCed jelly 
Bread stuffing 

Sweet pickles 

Dressed lettuce 

Pan-fried apples 
Applesauce 
Stuffed apples 
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SUGGESTIONS FOR MEAT COOKERY 
II. Miscellaneous Cuts for Small Families (meat taken from refrigerator Just before cooking) 

J. 

K. 

L. 

M. 

Appropriate Vegetables 

Kind of Meat Cuts to Buy How Long to CookHow 10 Cook Potatoes or Other Vegetables Sauce or Relish 
(minules per Side) Equivalent 

Veal, calf, beef Liver 5 min. per side(ll Pan-fry Creamed Spinach or Broiled bacon 
lamb, or pig Brown, then 15 to 30(2) Braise potatoes other greens 

min. Creamed onions 
Pan-fried sweet 
Baked potatoes 

Scalloped 
potatoes tomatoes with 

corn or okra 

Calf Heart (1) V4 to1f.. 10-15 min. Lyonnaise Baked tomatoes 
inch slices Creamed 
broil 

potatoes 
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 1Y00-2 hours Parsley Mushrooms Horseradish 
(2) Stew, then Spinachpotatoes sauce 
jelly Potato salad Lime beans Raisin sauce 



SUGGESTIONS FOR MEAT COOKERY 
II. Miscellaneous Cuts for Small Families (meat taken from refrigerator Just before cooking) 

N. 

o. 

P. 

Q. 

R. 

Appropriate Vegetables 

Kind of Meat Cuts to Buy How to Cook How Long to Cook 
(minutes per side) 

Potatoes or 
Equivalent 

Other Vegetables Sauce or Relish 

Calf or lamb Kidneys (1) Broil 
(2) En brochette 
(3) Pan-fry 
then stew 

5 min. per side 
12-15 min. 
Pan-try 15 min. 
stew 30 min. 

Delmonico 
potatoes 

Hashed brown 
potatoes 

String beans 
Braised celery 
Brussel sprouts 

Bee' Tripe (1) Broil 

(2) Pan-fry 

(3) Creole 

5 min. per side 

5 min. per side 

10 min. 

Raw fried 
potatoes 

Mashed 
potatoes 

Baked potatoes 

Buttered onions 
T ornata aspic 
Buttered 
carrots 

Hash Comed beef 
or left-over 
meat 

Pan-fry or bake 30-45 min. Buttered beets 
Wilted lettuce 

Dressed lettuce 
Piccalilli 
Vegetable salad 

Bacon Machine-sliced 
Canadian-style 

(1) Pan-broil 
(2) Bake 
(3) Broil 

(1) 5 min. per side 
(2) 10-15 min. 
(3) 3 min. per side 

Scalloped corn 
and tomato 

Vegetable plate 

Sausage, pork Link ssussge 
Sausage meat 

(1) Pan-broil 
(2) Bake 

(1) 15 min. 
(2) 25-30 min. 

Scalloped 
potatoes 

Beked potatoes 

Baked squash 
Creamed cabbage 
Corn e la 
Southern 

Pan-friad apples 

Baked apples 
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I CARVING A I 

PORTER-HOUSE 

STEAK r 
Top lett: Place steak on a hot 

platter. 
Top right: Cut out the bone.,-­
Right: Cut wedge-shaped strips I from the outer edge to the place 3.

where the bone was removed. 
Serve each person some 01 the 

,-- choice tenderloin (inside the 
I bone). 
I 

,-­

CARVING A 

ROLLED RIB 
,-­
ROASTI 

I 

1. Place the roast on a 

hot platter with the 
,-­
larger cut surfaceI 

r 
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 to a 
I serving plate as they 

are cut. 

-r 

r 

-




THREE MEALS FROM ONE CUT OF MEAT 


A. POT ROAST 

Three fresh-cooked 


meals from one 

pot rOBst of beef 


Cut into three pieces 
along dotted lines 

B. LEG OF LAMB 

How to get steaks, 


8 roast. 8 stew from 

one leg of lamb 


Buy 8 full-cut leg of lamb. 

Ask your butcher to cut off 8 


lew steaks, and to cut through 

the shank, leaving about 8 

pound of meat on the bone 


c. LOIN ROAST 
Three fresh-cooked 
meals from a pork 
loin roast (rib-cut) 

Study the dotted lines 
carefully so that you can 
explain to your butcher 

how you wish the meat cut 

1. Stew 
Cut the round end of the 

r08st into cubes tor 8 beef 

and vegetable stew 


2. Pot Roal' 
Leave the center 
lor a pot roast 

3. Swl•• Steak 

With a sharp knife spilt 

the remaining piece to 

make Swiss steaks 


1.81081<110 Broil ~ 

~ 2. Ro••1 

3. Stew or C....rol. 
Cut the meat from the shank ~... 
into Cubes, Use for an Irish stew, ~ 
a curry, or shish kebob 

1. Barbecued Backbone. 
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 

2. Chop. 
Cut a few chaps from the 
remaining piece by slicing 
between the rlba 

· 
3. Roe•• ,""rtifIRoast the remaining piece r, ",' 
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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 close 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 Iree the slices. 


4. For more servings, 

turn the ham back to 

its original position 

and slice at right 

angles to the bone. 
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Retail Cuts 

'71
.~~:k..~\ '~~ "1,7',
~,:~.-~ 

nd Beet Heel 01 Round
Grou rei_or 

Rca'l (Blkl). Broil. Cc!k in L.lqulcl
PanbroU, Plntry 

Braise 

HIM_n' I
Cook in L.iquld (Soup) or Braise 

~ EnglllhCut ..t~Pol.Ro 
Braise 

BEEF 


Wholesale Cuts 

Arm SINk 

Retail Cuts 

Pin Bon. 
Sirloin Steak 

Broil, Plnbroll, Plnfry 

Portertlou.. 
St.lk 

Broil, Plnbroll, Panlry 

'" e:::?<~ 
r:Ei~' . ~~:~ Alb""--­
alandlnG Rolled StHk 
Alb Roast Alb Roa" Broil. ""nbroil. 

R08IJI Partlry 

r 
, 



ROASTING TIME AND 

TEMPERATURE CHART 


Cut Approxlma. 
Wetght 
(Pound.) 

Intemel Temperatura 
on Removel 
'rom oven 

Approxlmlt. 
Cooking Time 
(Tot.1 Time) 

Roast meat at constant oven temperature of 3250 unless otherwise indicated. 

a •• t 
Standing Rib 4 t06 140" (rare) 21h to 2* hrs. 

160° (medium) 20/. to 3Y4 hrs. 
170" (well done) 3Y, to 3'h hrs. 
140" (rare) 20/. to 3 hrs. 

Standing Rib 6 t08 160° (medium) 3 to 3'h hrs. 
170" (well done) 30/4 to 4 hrs. 

Rolled Rib 5 to 7 140° (rare) 3Y, to 3!f.! hrs. 
160° (medium) 30/4 to 4 hrB. 
170" (well done) 41f.! to 4:Y. hrs. 

Rolled Rump 4 t06 150° to 170" 2 to 2'h hrs. 
Sirloin Tip 3'h to 4 150" to 170" 2 to 2% hrs. 
Rib Eye or Delmonico 4 to 6 140" (rare) 1lh to,o/. hrs. 

(Roast at 3500 
) 160° (medium) 1'* hrs. 

170" (well done) 2 hrs. 

Tenderloin, whole 
(Roast at 4250 

) 

4 t06 140° (rare) 45 min. to 1 hr. 

Tenderloin, half 
(Roast at 425°) 

2103 140" (rare) 45 to 50 min. 

Veal 
Leg 5 t06 170° 20/4 to 30/. hrB. 
Loin 4 t06 170° 2!f.! to 3 hrB. 
Rolled Shoulder 4 t06 170° 3!f.! to 3* hrB. 

Fresh Port!: 
Loin. center 3 t05 170° 2ih to 3 hrs. 
Loin. hair 5 to 7 170° 3!f.! to 4'1_ hrs. 
Loin. blade 3 to 4 170° 2'1. to 20/. hrs. 
Loin. center; rolled 3 to 4 170° 2!f.! to 3 hrs. 
Boston Shoulder 4 t06 170° 3t04hrB. 
Picnic ShOuidar 5 to 6 170° 3 to 4 hrs. 
Leg (fresh ham) 1010 16 170° 4'h to 6 hrs. 
Leg. hall (treeh ham) 5 to 7 170° 31f.! to 4!f.! hrs. 

Smoked Pori< 
Ham (cook-before-aatlng) 

whole 10 to 14 160° 3!f.! to 4 hrs. 
half 5 t07 160° 2!f.! to 3 hrs. 
shank or bun 

Ham (fuUY-COOked) 
3 t04 160° 2 to 21h hrs. 

whole 1010 14 135° to 140° 2ih to 3 hrs. 
hall 5 to 7 135° to 140° 1* to 21h hrs. 
whole. bonalass 6 to 10 135° 10 140° 2 to 2Y. hre. 
half. bona less 4105 135° to 140° l1f.! t02 hrs. 

Picnic Shoulder 
(cook-belore-eatlng) 

5t08 170° 3t04hrs. 

Lamb 
Leg. whole 5 t08 175° to 180° 3!f.! to 30/4 hrs. 
Leg. half 3 t04 175° to 180° 3 to 3!f.! hrs. 
Square Cut Shoulder 4 t06 175° to 160° 20/4 to 3 hrs. 
Rolled Shouldar 3105 175° to 160° 21f.! to 3 hrs. 
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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 lork between 
the two top ribs; cut 
slices from % to V. inch 
thick. 

2. Cut close along the 
rib with the tip of the 
knife, thereby treeing 
the slice. 

3. Lift each slice to the 
side until enough have 
been cut for all. 

r 

-




CARVING A 
LEG OF LAMB 

1. Place roast before 
carver with shank bone 
at right and the thick, 
meaty portion on the 
far 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 parallel to bone to 
release the slices. 



Fat Back 
Lard - Salt Pork 

........... 
BrtIlee. pantry 

..... 
Shortanlng 

~...­ .
'. ~:I. ....... 

Shoulder Butt 
Roalt (Baka). COok In 
liquid, Broil. Panbroll. 

Panfry 

r 
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Retell Cuts 

.-~i{"" .. ",I; ..', _ '. 
"' , .# • " ~ ~ 
, 1 


lonele.1 

loin Roel' Tenderloin 

Rout Franchecl end Whola 
Roall, Braise, Pantry 

(.~~ ~ ~ ti-; 
Clirwdlln SlJta BIIcon Loin Chop 

ROIIII, Broil, Pinbroil, Pantry 

~ 
2105 

FrenclMd ButlM1ty 
Alb Chop Chop 

BrIIIlee or Pantry 

~~ 

1,2 3,4 

81r101n float Lolnt Rout 
Center Cut 

.. 
• I • 

":"" ,.;~ 
_...Jo,;..l ••,' 

S • 
Blad. ero.nAonl 

Loin Rout 
~" 


Roaat 

PORK 

Whole..le Cuts 

Bollon Butt Rolled 8oeton BuH 

Roo" 

1\,..,"','"-. 

(jJJ. ~~' 

H.m 
(BuH Hall) 

H.m 
(Shank Hall) 

Roest (Bake); Cook In liquid 

/.1'-f";3'", b~ 
~~ 

Ham auH Clnter 
SIIe. Ham Slle. 
BrOil, Panbroll, Pantry 

Broil, Panbroil, Pantry. Cook In liquid 

I 
/I 11\11\1\ ~\ ' ;•. 
~~p 

.~".'.. 

.Iowl Becon Squ.re 

Cook In liquid, BrOil, Panbroil, Pantry 


Retell Cuts

"' __1',7'f{ 

Rout (Bakel. Braise, COok In Liquid 

"'.-'
" ~,," 
: • I, ~


F...h 8moked 
Picnic 8hould.r Picnic Shoulder 

Rout Roa81 (Bake), 

Q~

CUlhlon Rolted Fre .... 

Picnic Sho~der PicniC Shoulde, 
R~t 

\l~ 

Frelh Sho~der Hock Arm SINk 
Bl'llse, Cook in liquid Bralae, Pan'ry 



STORAGE TIME GUIDE FOR MEAT 
(kept in cold refrigerator at 36° F. to 40° F.) 

MEAT 
(Uncooked, loosely 

covered) 

STORAGE 
LIMIT FOR 
MAXIMUM 
QUALITY 

MEAT STORAGE 
(Uncooked. loosely LIMIT FOR 

covered) MAXIMUM 
QUALITY 

SEEF VARIETY MEATS 
Corned beef 7 days Brains 1 day 
Hamburger 2 days Heart 2 days 
Pot roast 5 to 6 days Kidney 1 day 
Short ribs 2 days Liver, sliced 2 days 
Standing rib roast 5toBdays Sweetbreads, cooked 2 days 
Standing and rollad 5 to 6 days Tongue, fresh 2 days 

rump and 81rlion tip Tongue, smoked 7 days 
Steak 3 to 5 days 
Stew meat 2 days 
Tenderloin 3 to 5 days 

COOKED. LOOSELY COVERED 
PORK (tre.h) Franks 4 to 5 days 

Chops 3 days Ham or Picnic 7 days 
Pork sausage 2 to 3 days Leftover meat 4 days 
Roaat 5to6days 
Spareribs 3 days 
Knuckles or hocks 3 days 

SLICED AEAOY·COOKED 
HAM. BACON (cured pork) Dry sausage 1 to 2 weeks 

Bacon B to 7 days Llvar sausage 2 to 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 B days 
Picnic 1 to 2 weeks 

LAMB UNBLICED READY-COOKED 
Chops 3 days Bologna 4toBdays 
Roast 5 days Dry & semldry 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 
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Ch.... How lliooita end tea... How 10 ..rve 

Am.rtCln, 
Cheddar 

Favorite all-around cheeses. Flavor varies 
Irom mild to sharp. Color fanges Irom 
naturel to yellow-orange; texture firm to 
crumbly. 

In sandwiches, casseroles, soufflsa. and 
creamy 8auces. With 'ruit pie or crisp 
crackers; on 8 snack or dealert tray with 
fruit. 

Blue, 
Gorgonlotll, 
Roquefort 

Compact. craamy cheeses veined with blue 
or blue-green mOld. Sometimes crumbly. 
Mild to sharp sally Ilavor. (Stillon isaimi'sr, 
but like 8 blue-veined Cheddar.) 

Crumble In selads, 88led dressings, dips. 
Oellcious with tresh pears or apples for 
deSlert. Blend with buller for steak topper. 
Spread on crackers or crusty French or 
Italian bread. 

Brtcl!: Medium Urm; creamy yellow color, tiny 
holes. Flavor very mild to medium shsrp. 

Good lor appetizers, sandwiches, or de&­
serts. Great with fresh peaches, cherries, or 
melons. 

arte (bree) Similer to Camembert, but slightly flrmar. 
Distinctive sharp flavor, pronouncad odor. 

Serve 88 dessert with fresh frull. Be sure 10 
eat tha thin brown and white crust. 

Cemembert 
(kam' em bear) 

Creamy yellow wtth thin gray-white crust. 
Whan ripe, It softens to the conSistancy of 
thick cream. Full, rich, mildly pungent. 

ClassiC dessert cheese-serva at room tem­
peratura with fresh peachea, paars, or ap­
pies, or with toa8led welnuts and crackers. 

Cottege Soh, mild, unrlpenad cheesa; large or small 
curd. May have craam added. 

Used in salads. dips, mein dishes Populer 
with fresh snd canned fruits. 

C...m Very mild-flavored sort cheese with buttary 
te)(ture. Rich and smooth. Avellable whip­
ped and In lIevored spreeds. 

Adda richness and body to molded and fro­
zen saleds. cheesecake, dips, Irosllngs. 
sandwich spraads. Serve whipped with 
dessert. 

Edem, 
Qoude 

Round, red-coated cheeses; creamy yellow 
to yallow-orange inside; firm and smooth. 
Mild nutlike flavor. 

Bright hub for dessert or snack tray. Good 
in sandWiches or crunchy saleds, or with 
crackers. Great with grepes and oranges. 

Llederlc'enz, 
Limburger 

Robust flevor and highly arometic. Soft and 
smooth when ripe. Llederkranz Is milder In 
flavor and golden yellow In color. Limburger 
is creamy White. 

Spread on pumpernickel, rye, or crackers. 
Team with apples, peers, and Tokaygrapes. 
Serve aa snack with selty pretzels and 
coffee. 

Mouerelle, 
Scemorze 

Unripened. Mild-flavorad and slightly firm. 
Creamy white to pale yellow. 

Cooking chease. A "must" lor pizza, las­
agne; good in toasted aandwlchas, hot 
snacks. 

Muen.ter 
(Mun'SI;r) 

Between Brick and Limburger. Mild to 
mellow lIavor, creamy white. Medium herd, 
tiny holes. 

Use in sandwlchas or on snack or dessert 
trey. Good with Iresh aweet cherries and 
melon wedges. 

Perme..n, 
Romeno 

Sharp, piQuant, very hard cheeses. Come in 
shakers graded. (Parmesan is also available 
shradded.) Or grata your own. 

Sprinkle on pizza, main dishes, breada, 
salads, soupa. Shake over buttered pop­
cornl 

Port du SeM 
(por du sa lu') 

Semiaoft. smooth and buttery. MellOW to 
robust lIavor between Chedder and Lim­
burger. 

Dessert cheeae-dalicious with frash fruit; 
great with apple pie. Good tor sneck 
tray. 

Prowolone 
(pro vo 10' nee) 

Usuelly smoked, mild to sharp flavor. Hard. 
compectand fleky. Paaror sausage shaped. 

Use in Italian dishes, In aandwiches, on 
snack and appetizer trays. 

Swl.. Firm, pala yellow cheese, with large round 
holes. Sweet nutlike flavor. 

First choice tor ham-cheese sandwiches, 
fondue. Good In salads, saucea, as a snaCk. 

P"'.... 
ohM'" 

A blend ot treah and eged natural cheeses, 
paateurized and packeged. Smooth snd 
creamy; melts easily. May be flsvored. 

Ideal for chaese sauces, soufflea, grilled 
cheese sandwiches, In cesseroles. Hendy 
for the sneck trey. too. 



TERMS USED IN RECIPES 


a.k. - To cook covered or uncovered in an 
oven or oven-type appliance. For mests 
cooked uncovered, it's called rOBsting. 

a..le - To moisten toods during cooking 
with pan drippings or speciel sauce to add 
Ilavor and prevent drying. 

BHI - To make mixture smooth by adding 
air with e brisk whipping or stirring motion 
using spoon or electric mixer. 

Blend - To thoroughly mix two or more 
Ingredients until smooth and uniform. 

Boll - To cook in liquid at boiling tempera­
ture (212 degrees at 8es level) where 
bubbles rlS8 to the surface and break. For 8 
lull roiling boil, bubbles form rapidly 
throughout the mixture. 

Bra'.. - To cook sloWly with 8 small 
amount at liquid In tightly covered pan on 
top 01 range or in oven. 

Broil - To cook by direct heat, ueually in 
broiler or ovsr coals. 

Candlecl- To cook in sugar or syrup when 
applied to sweet potatoes and csrrots. For 
fruit or fruit peel, to Cook in heavy syrup till 
transparent and well coated. 

Chlll- To place in refrigerator to reduce 
tempereture. 

Chop - To cut in pieces about the size or 
peas with knife, chopper, or blender. 

Cool - To remo....e from heat and let stand at 
room temperature. 

CrN", - To beat with spoon or electric 
mixer till mixture Is soft and smooth. When 
applied to blending shortening and sugar, 
mixture Is beaten till1ight and fluffy. 

Cui In - To mix shortening with dry 
Ingredients using pastry blender or kni ....es. 

Olca - To cut food in small cubes of 
uniform size and shape. 

01.101.,. - To disparse a dry substance in a 
liquid to form a solution. 

Gla. - A mixture epplied to food which 
hardens or becomes firm and adds fls ....or 
and a glossy appearance. 

Gra.. - To rub on a grater that separates 
the tood into very fine partlclee. 

M.r1na" - To allow food to stand in a liquid 
to tenderize or to add lIa ....or. 

Mince - To cut or finely chop food into very 
small pieces. 

Mix - To combine ingredients, usually by 
stirring, till e....enly distributed. 

POKh - To cook In hot liquid, being careful 
that food holds its shapa while cooking. 

Precool!: - To cook food partially or 
completely before finel cooking or 
reheating. 

Roe.t - To cook unco....ered without water 
added, usually in an o ....en. 

Saute - To brown or cook In a smail 
amount of hot shortening. 

Scald - To bring to a temperature just 
below boiling point where tiny bubbles 
form at the edge of the pan. 

Bcallop - To bske food, usually In s 
casserole, with sauce or other liquid. 
Crumbs are often sprinkled atop. 

BtH", - To cook in steam with or without 
pressure. A small amount of boiling water 
is used, more water being added during 
eteaming process If necessary. 

BUr - To mix Ingredients with a circular 
motion until well blended or of uniform 
consistency. 

Tos. - To mix Ingredients lightly. 

Tru.. - To secure fowl or other mest with 
skewers to hold its shape during cooking. 

Whip - To beat rapidly to incorporate air 
and produce expansion, as In hea ....y cream 
or egg whitas. 



r 
r SEASONING GUIDE 

r Get acquainted with spices and 
herbs. Add in small amounts, '" 

r 
teaspoon for each 4 servings. Taste 
before adding more. Crush dried 
herbs or snip fresh herbs before 
using. Ifsubstituting fresh for dried, 
use 3 times more fresh herbs. 

r 

Freeze fresh herbs and enjoy 
them all winter long. Wash, then 
blanch the herbs in boiling water 
for 10 seconds. Chill in ice water 1 
minute; pat dry. Package in small 
moisture-vaporproof bags or foil; 
seal; label. Freeze. Use while frosty. 

Breedl, P.ate EggI, Ch....Appetl...., SOUPI 

r CRANBERRY JUICE: Add cinnamon, 
allspice, and/or cloveS. Serve hot or 
chilled. 

FRUIT COCKTAIL: Try adding mint 

r 
 or rosemary. 


STUFFED CELERY: Mill caraway 
seed with cream cheese: lill celery. 
D88h with paprika. 

r TOMATO COCKTAIL: Add 'I. te8­
spoon dried basil, per cup. 

CHICKEN SOUP: Add 8 dash 01 
rOsemary. tarragon, or nutmeg. 
Sprinkle with paprika atop lor color. r CLAM CHOWDER: Add 8 dash of 
caraway seed, sage, or thyme. 

r 

CONSOMME: Dash in baall, mar­

joram, savory, or tarragon. 


FISH CHOWDER: Add bay 18av88, 
curry powder, or dill. 

r MUSHROOM SOUP; Se880n with 
curry. oregano, or marjoram. 

ONION SOUP: Add marjoram. 

OYSTER STEW: Lightly add cay­
anne, mece, or marjoram.r POTATO SOUP: Dash wllh mustard 


r 

or buil. Top wilh snipped chives or 

persley. 


SPLIT -PEA SOUP: Add dash basil, 

chill powder, or rosemary. 


TOMATO SOUP: Daeh In basil, dill, 
oregano, aage or tarragon. 

r 
 VEGETABLE SOUP: Try allapice, 

oregano, sage or thyme. 

BISCUITS: Add caraway seed, 
thyme, or I!I8vory to Iiour. Serve with 
meat 

BREAD: Make each loala aurprise by 
adding caraway seed, cardamom, or 
poppy seed. 

COFFEE CAKE: Mlxcrushed aniseed 
In batter. For variety, sprinkle cinn­
amon-sugar mixture atop or add 
poppy seed filling. 

CORN BREAD: Add poultry sea­
eonlng or caraway seed to dry 
Ingredlants. Be adventuresome, sdd 
'h teaspoon rosemary to batter. 

CROUTONS: Toes toatlt cubea In 
malted butter 9&8soned with basil, 
marjoram, or onion salt 

DOUGHNUTS: Add mace or nUlmeg 
to dry Ingredlantl. After Irying roll in 
cinnamon sugar. 

DUMPLINGS: Add Ihyme or parsley 
(tresh or !lakee) to batter. 

MUFFINS: Blueberry - add dSlh 01 
nutmeg to dry ingredients. Season 
plain muffins with carawsy saed or 
cinnamon. 

NOODLES: Butter, then sprinkle with 
poppy seed. 

ROLLS: Add cars way seed. Or, 
sprinkle with sasame eeed. 

SPAGHETTI: TOIl with butter, 
Parmesan, and snipped chives. 

WAFFLES: Add poultry eeasonlng to 
batter, sarve with creemed chicken. 
Or add cardamom to honey: pour 
over waffles. 

BAKED EGGS: Sprinkle dash of 
thyme or paprika over the top. 

CREAMED EGGS: Add mace. 

DEVILED EGGS: Add celery seed, 
cumin, mustsrd, savOry, chill powder, 
or curry powder. 

OMELET: Try with daah 01 msrjoram 
or rosamary (go easy!). 

SCRAMBLED EGGS: Sprinkle lightly 
with basil, thyme. rosemary, or mar­
jorem. Add seasonings near the end 
01 cooking. 

SOUFFLE: Add V. tealpoon mar­
jorem to 4-egg souffle. To cheeee 
souffla, add basil or savory. 

CHEESE CASSEROLES: Spark with 
dalh sage or marjoram. 

CHEESE FONDUE: Try adding a 
dash 01 balll or nutmeg. 

CHEESE RABBIT (rarebit): Try wllh 
mace or mustard. 

CHEESE SAUCE: Add mustard or a 
dash 01 marjoram or thyme. 

CHEESE SPREAD: Blend sage, 
carawey 9&8d, thyme, or celery eeed 
Into melted process cheese. 

COTTAGE CHEESE: Blend In chives 
or a dalh 01 sege, caraway seed, dill, 
anise, or cumin. Prapare several 
hours aheed 01 time. 

CREAM CHEESE: Blend In curry 
powder, marjoram, careway seed, or 
dill. Sprinkle paprika or cayenne 
atop. Ueeea celeryllillng or appetizer 
spread. 

r 




DAILY CALORIE NEEDS FOR WOMEN 

SMALL MEDIUM LARGE 
HEIGHT FRAME FRAME FRAME 

4' 11" 1635 1725 1845 
5'0" 1665 1770 lS90 
5' 1" 1695 1800 1935 
5' 2" 1740 1845 1995 
5'3" 1785 1875 2040 
5' 4" 1845 1950 2100 
5'5" 1890 1995 2145 
5'6" 1950 2040 2220 
5'7" 2010 2130 2280 
5'8" 2055 2175 2340 
5' 9" 2115 2235 2400 

5' 10" 2175 2295 24BO 
5' 11" 2220 2340 2505 
6' 0" 2265 2415 2580 

DAILY CALORIE NEEDS FOR MEN 

SMALL MEDIUM LARGE 
HEIGHT FRAME FRAME FRAME 

5' 2" 1645 1965 2085 
5'3" 1890 2010 2130 
5'4" 1950 2070 2205 
5'5" 2010 2130 2265 
5'6" 2045 2175 2325 
5' 7" 2115 2235 2400 
5'S" 2175 2310 2460 
5'9" 2235 2370 2520 
5' 10" 2295 2430 2595 
5' 11" 2355 2490 2670 
6' 0" 2430 2565 2745 
6' 1" 2505 2640 2820 
6' 2" 2595 2730 2910 
6'3" 2670 2605 3000 

These charts based on the average celorie needs lor individuals 01 specillc height and trame. 
Your individual calorie needs may fluctuate 10% above or 10% below these everages 
depending on your metabolism and activity (or Inactivity). 

It takes a 1088 013500 calories to lose one pound, II you eet 500 calories less a day than your 
bOdy requires, you should lose a pound every seven days. The reverse also applies lor gaining 
one pound. Adding 3500 calories over caloric needs will add one pound 01 weight. 




