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1.  Appetizers/Snacks
Avocado Salsa - Donna Voye 
1 pkg. (16 oz.) frozen corn

2 cans (2-1/4oz. each) sliced ripe olives, drained

1 medium sweet red pepper, chopped

1 small onion, chopped

5 garlic cloves, minced

1/3 cup olive or vegetable oil

1/4 cup lemon juice

3 T cider or white wine vinegar

1 tsp. dried oregano

1/2 tsp salt

1/2 tsp. pepper

4 medium ripe avocados

Tortilla chips

In a large bowl, combine corn, olives, red pepper and onion.  In a small bowl, combine garlic, oil, lemon juice, vinegar, oregano, salt and pepper; mix well.  Pour over corn mixture; toss to coat.  Cover and refrigerate overnight.  Just before serving chop avocados and stir into salsa.  Serve with tortilla chips.  Yield: about 7 cups

BLT Dip - Donna Voye 
1 pound bacon, fried crisp

1-1/2 cup mayonnaise

16 oz. sour cream

Mix the above together the day before you want to serve (flavors need to mix).    Layer on top before serving:

Chopped lettuce

Chopped tomato

Serve with wheat thins

Dilly Beans  - Donna Voye (I have given these beans as gifts many times)

Pint jars – cleaned and sterilized (I sterilize in dishwasher and keep them hot until use)

2# Green Beans (washed and ends snipped)

1 tsp Cayenne pepper (mostly I use fresh red cayenne peppers – something red in color).  Remember if you keep the seeds in the bean it will be hotter…less seeds milder)

4 garlic cloves

4 head of dill

2-1/2 cups White Vinegar

2-1/2 cups Water

¼ cup Salt

Place 1/4 tsp cayenne, 1 garlic clove and 1 head of dill in pint jar.  Pack with fresh green beans.  Mix together 2-1/2 cups water, 2-1/2 cups white vinegar, and 1/4 cup salt -- cook and bring to a boil.  Pour over green beans.  Process in hot water bath -- 7-10 minutes.
Greek Dip - Donna Voye
2 – 8oz. cream cheese

1-1/2 cup plain yogurt

2 cloves garlic, minced

Pepper to taste

4 oz. crumbled feta cheese

Mix the above ingredients together.  Put on plate to serve.  Top with sliced black olives, chopped cucumbers and chopped tomatoes.  Serve with pita bread cut into triangles.
Pinecone Dip - Donna Voye (This recipe is a tradition at Christmas time)

1-1/4 cup whole un-blanched almonds, toasted (300 degrees for 15 minutes – WATCH CLOSELY!)

8 oz cream cheese

½ cup Real Mayonnaise

5 strips crispy-fried bacon, crumbled

1 T onion

1 tsp. dill weed

1/8 tsp. black pepper

Mix cream cheese and Mayo – beat well.  Add bacon, green onion, dill weed and pepper.  Chill overnight.  Right before serving form cheese mixture to resemble a pinecone.  Layer almonds on molded cheese. Wrap pine tree spring with foil and garnish the top of pinecone. Serve with wheat thin crackers. 
Puppy Chow - Donna Voye (Nate & Anna love this – great snack for kids)

Melt together on medium-low heat or in microwave:

½ stick butter

1/3 cup peanut butter

6 oz. chocolate chips

Stir in:

8 cups of Rice Chex or Crispex cereal  

3 cups powdered sugar

Pour all into brown paper bag.  Sprinkle powdered sugar over cereal mixture and shake.  “Chow” down!

Reuben Dip - Donna Voye
1 – 8oz. pkg. cream cheese, softened

1 pkg. chopped pastrami (use the cheap Buddig brand – tastes great

1 small can sauerkraut

1-1/2 cups shredded swiss cheese

½ cup 1000 Island dressing

Put in small crockpot. Stir until melted.  Serve with rye crackers or rye bread.
Chile Popcorn - Erin Winkler/McCue (A great healthy snack I love...)
Yield: Makes about 8 cups
Active time: 10 min Start to finish: 10 min. 
 
Ingredients:
1/2 teaspoon salt
1/2 teaspoon chili powder
Scant 1/8 teaspoon garlic powder
1/8 teaspoon paprika
1/8 teaspoon cayenne
About 8 cups hot plain popcorn

Preparation
Stir together salt and spices in a small bowl. Sprinkle over hot popcorn in a large bowl and toss to coat. 

BACON-WRAPPED WATER CHESTNUTS - Jenny Osband 

(This probably isn't the official name, but it's what it is.  And you can substitute the nuts with scallops.  That's super yummy too!)

 
2 cans whole water chestnuts

2 pkgs. bacon

3/4 cup Miracle Whip

3/4 cup brown sugar

1/2 cup chile sauce (whatever's your favorite)

 

Wrap the nuts with bacon, skewer with a toothpick, dip them in the 'Miracle Brown Chile Sauce' (also not the official title) and then drizzle some over the whole mess while they're in a pan and bake all of that for 30 minutes at 350 degrees.  This serves about one person, if you're serving me.  If you're serving more than me, make a lot.  They're good and they go fast.

SPINACH (yuck) AND ARTICHOKE (yuck) DIP - Jenny Osband
(This appetizer is from one of the many - seemingly endless - parties I get invited to.  People really like me.  Hee again!  But, when I get to these parties, invariable the first thing I do is grab some food.  If it's good, I grab the recipe too.  This one for spinach/artichoke dip must have been really good, because I don't like spinach...or artichokes...at all.  Weird eh?)
 

1/2 cup cream cheese

1/2 cup sour cream

1/2 cup mayo

1/2 tsp. garlic

Dash of lemon juice 

1 1/2 cup parmesan cheese

1 box chopped spinach (yuck), thawed and dried

1 8 oz. can artichoke (yuck) hearts, crushed and dried

 

Mix everything together, spread it in a pan, top with bread crumbs and then bake for 20 minutes at 375 degrees.  You can serve this with chips, but I really like it (yuck) spread on french bread or some weighty dark bread.  

Brie Caramel Dip – Debbie & Karissa Isaacson
1 round brie cheese

½ cup of dried apricots

½ cup of dried apples

½ cup of dried cranberries

1 tub of caramel 

½ cup pecans chopped

Heat caramel so it pours easily.  Once heated pour a little over half of the caramel over the brie. Sprinkle apricots, apples and cranberries. Drizzle the remaining caramel over and sprinkle with chopped pecans. Serve with ginger snaps crackers or cookies.
Fondue Cheese - Debbie & Karissa Isaacson -
1 can cheddar cheese soup

1 package of mozzarella shredded cheese
1 package of cheddar shredded cheese

½ cup of milk

Place all ingredients in a crockpot at high for 25 minutes. Serve with any dipping ingredients.

POKER FACE SANDWICHES – Grandma Loretta Rothe
1 Ring Bologna

1 Green Pepper

3 Hard Boiled Eggs

1 lb. pkg. Velveeta Cheese

1 small Onion

Grind all together. Put on hamburgers buns (open face). Broil at 450 until toasty brown.

(Provided by Kathy Riegg. This was mom’s card club favorite).

GORGONZOLA AND CRANBERRY CHEESE BALL – Sue Lewis
1 pkg. (8 oz) Cream Cheese softened

1 cup (4 oz) crumbled Gorgonzola Cheese

1 cup dried Cranberries

2 T each – Finely chopped Onion, Celery, Green Pepper and Sweet Hot Pepper

¼ tsp. Hot Pepper Sauce

¾ cup Chopped Pecans

Assorted Crackers

In a small bowl, combine Cheeses.  Stir in the Cranberries, Vegetables and Pepper Sauce.  Shape into a ball, wrap in plastic wrap.

Second step – refrigerate for 1 hr. or until firm.  Roll Cheese Ball in Pecans.

Instead of Cranberries, you can use Craisins. 

2.   Beverages
Cherry Bounce - Donna Voye
2 quarts or 8 cups frozen sour cherries

2 cups sugar

1 quart or 1 liter brandy (buy the cheapest kind)

Mix in gallon jug with cover.  Store at room temperature for 6-8 weeks occasionally shaking.  Serve with 7-up and ice.  2/3 cup bounce to 1/3 cup 7-up (or to your liking).
Lipton Berry Fizz - Donna Voye
1/3 cup Lipton Instant Tea Powder

5 cups water

2 cans (6 oz each) frozen lemonade concentrate, thawed

1 pkg. (10 oz) frozen raspberries, strawberries or blueberries (or use a bit of each)

1-1/2 cup (12 oz.) lemon soda, gingerale, or club soda, chilled (I use gingerale)

In large pitcher combine lLpton tea powder, water, lemonade and fruit.  Chill.  Just before serving add soda.  Serve with ice.  Makes about 2 quarts.

ROOT BEER – Great Grandma Catherine Pfister
Take 2 gallons of water and heat to a boiling point.  Take off the stove and add 11 qts of cold water.

Dissolve ½ Yeast cake in ½ cup of warm water.  Take 4 lb of Sugar and pour over Root Beer extract in center of Sugar.  

Rinse bottle with cold water. Then mix Sugar, extract and 1 qt. of cold water. Then pour into large solution.  Stir yeast and add to the solution.  Stir well and bottle and cap at once.  Keep in a warm place for 4 days, then put in a cool place for at least a week.
(Provided by – Donna Rothe)
GALIANO – Great Grandma Catherine Pfister
8 oz. Sugar

8 oz. Water

Bring the above to a boil and set aside to cool.

Add:

10 oz. Annisette

16 oz. Vodka

1 tsp. Vanilla

3-4 drops Yellow food coloring.

Provided by Kathy Riegg. Our family always loved a good drink!

3.  Breakfast
Christmas Breakfast Sausage Casserole - Chastity Bennicoff
I love that you can make this the night before and set your stove to heat in the morning.  I set alarm and put it in the oven and go back to sleep and wake up to uncover and get coffee started. 

1 lb pork sausage (Jimmy Dean maple sausage is the best)
1tsp. mustard powder
½ tsp salt
4 eggs, beaten
2 c. milk
 Slices white bread, toasted and cut into cubes
8 ounces mild cheddar cheese, shredded

Crumble sausage into medium skillet, cook and drain 


Mix together mustard powder, salt eggs and milk.  Add sausage, bread cubes and cheese and stir to coat evenly.  Pour into a greased 9x12 in baking dish, cover and chill in refrigerator for 8 hours or overnight. Preheat oven to 350.


Cover and bake 45-60 minutes, uncover and reduce temp to 325.  Bake for an additional 30 minutes or until set.

Jewish Cake Coffee - Donna Voye (given by our cousin, Gail Isaacson May)
1 cup sugar

2 cups flour

¼ tsp. salt

3 eggs

1 cup butter or margarine

1 tsp. baking soda

1 tsp. baking powder

1 tsp. vanilla

1 cup sour cream

TOPPING (I usually double): 

½ cup nuts

¾ cup brown sugar

2 Tbsp. flour

2 Tbsp. butter

Grease and flour 9x13 inch pan.  Put one-half of dough in and top with one-half of topping.  Add remaining dough and layer of topping.  Bake 350 degrees for 35 minutes. (If using tube or bundt pan bake at least 45 minutes).  

Ziplock omelet - Debbie & Karissa Isaacson
Write name on quart size ziplocks. Crack 2 eggs and pour into bag. Shake to combine them. Put  a variety of ingredients… green pepper, ham, onions, tomato etc. Each guest adds prepared ingredients of their choice to their bag and shake. Get air out of bag then put bags into boiling water  for 13 minutes.
PANCAKES – Grandma Nellie Osband
2 cups Flour (or 1 ½ cups cornmeal and 1 cup Flour)

1 ½ tsp. Baking Soda
½ tsp. Salt

1 T Sugar

2 or 3 Eggs, separated

2 cups Sour Milk (or Buttermilk)

1 ½ T melted Shortening

Combine dry ingredients.  Beat Egg yolks a little and sour milk (or Buttermilk) and Shortening.  Add to dry ingredients.  Beat Egg whites and fold in. 

Provided by – Karen Rothe Osband

GLEN’S OMELET – Glen Rothe Sr.
1 doz Eggs, mix in blender with ¾ cup Milk and Seasoned Salt for 3 min.

Grated American Cheese (not the artificial kind) 4-5 slices

½ lb. Bacon, fried and drained.

Put Cheese, Bacon, little Onion or Onion Flakes on top of Egg when cooking. Fold over and cover. 

 7-UP PANCAKES – Sue Lewis
2 cups Pancake flour or Bisquick

2 Eggs

1 tsp. Cooking Oil

1 cup 7-Up

Beat ingredients until smooth.  U know how to do pancakes.

BLUEBERRY PANCAKES- Jennifer Osband
1 ¼ cups Flour

2 ½ tsp. Baking Powder

3 T Sugar

¾ tsp. Salt

1 Egg, beaten

¾ cup Milk

3 T melted Shortening

½ cup washed Blueberries

Provided by – Karen Rothe Osband.  Jen’s mom found this recipe that Jennifer made a long time ago. On the back of the recipe card, Jen wrote, 
While stirring say..........
Gobble dee gook,
With a wooden spoon,
The laugh of a toad,
At the height of the moon!

(There must be a story behind this).
Santa Monica Muscle Beach Omelet - Susan Riegg 
(Here is my current favorite recipe).

8 eggs, use only the egg whites
1/4 cup of whipping cream (or adjust to taste)
Cooked tiny shrimp
Flaky crab meat
Chopped scallions
Shredded cheddar and parmesan cheese
Optional:  chopped tomatoes, chopped colorful peppers (green, red, yellow, orange), mushrooms, any fresh vegetables that you like!

Prepare as you would any omelet; is very, very healthy!!  Very filling, no carbs and tons of protein!!  Is perfect for low glycemic lifestyle. 
4.  Candies
Grandma Anna Isaacson’s homemade Hard Candy - Donna Voye
(My Grandma always made this recipe at Christmas time every year.  I remember that she would get some type of flavoring from the pharmacist at the drug store). 

Powdered Sugar

3-3/4 cups sugar

1-1/2 cups Karo light corn syrup

1 cup water

Desired food coloring

1 tsp flavoring

Sprinkle 1-24 inch strip of heavy duty aluminum foil with powdered sugar.  Mix next 3 ingredients in large heavy saucepan.  Stir over medium heat until sugar dissolves.  Boil, without stirring, until temperature on candy thermometer reaches 310 degrees F or until drops of syrup form hard and brittle threads in cold water.  Remove fro hat.  Stir in flavoring and coloring.  Pour onto foil.  Cool and break into pieces.  Store in air tight containers.  Makes 2-1/4 pounds. 

CHOCOLATE FUDGE – Original Fannie Mae recipe 
4 cups Sugar

1 cup Milk

1 tsp. Vanilla

25 large Marshmellows cut into quarters

1 cup Butter (no substitute)

12 oz. Choc. Chips

12 oz. Brach’s Milk Choc. Stars

2 oz. Unsweetened Choc. (& some nuts, if desired)

Have all ingredients ready as you must work quickly.  Mix Milk and Vanilla in large saucepan.  Add Sugar and mix well, cooking over medium heat.  Add Butter and bring to a boil.  Boil 2 min., stirring constantly and remove from heat.

Add Marshmellows and stir, then add Choc. Stars, Unsweetened Choc., (shaved or softened).  Mix well and add nuts.  Pour into buttered 13x9in.pan.  This will keep in the freezer if wrapped properly. 

Provided by -  Karen Rothe Osband

5.  Cakes & Pies
Dried Cherry Scones - Chastity Bennicoff
(Make extras and put in the freezer.  I love these with coffee in the morning).

2 cups all-purpose flour
¼ c. plus 3 tbs. sugar
1 ½ tsp. baking powder
½ tsp. salt
¼ c. chilled margarine, cut into small pieces
½ c. dried tart cherries or cranberries (I use Craisins)
½ c nonfat buttermilk (to make: 1 c. milk, 1 tbs. white vinegar; let stand 5 minutes and use what is needed)
1 tsp vanilla extract
¼ tsp almond extract
1 egg, lightly beaten
Vegetable cooking spray
Egg white, lightly beaten
Tablespoon sugar

Combine first 5 ingredients in a bowl; cut in margarine until it resembles coarse meal.  Add cherries, toss well (You can add ¼ c. white chocolate chips as well). Combine buttermilk and next 3 ingredients; add to dry ingredients, stirring just until dry ingredients are moistened (dough will be sticky).
Turn dough out onto a light floured surface, and with floured hands, knead 4 to 5 times. Put the dough into an 8 inch circle on a baking sheet coated with cooking spray.  Cut dough into 12 wedges, cutting into but not through dough.  Brush with egg white, and sprinkle with 1 tablespoon sugar.  Bake at 400 for 18 minutes or until golden.  1 dozen.  (I only make them fancy for others.   I usually just make small biscuit like things and use coarse sugar on top.)


Dan Voye's Birthday Cake - Donna Voye
1-3/4 cup unsifted all-purpose flour

2 cups sugar

3/4 cup HERSHEY's Cocoa

1-1/2 tsp baking soda

1-1/2 tsp baking powder

1 tsp salt

3 eggs

1 cup milk

1/2 cup vegetable oil

2 tsps. vanilla

1 cup boiling water

1 cup mayonnaise

Combine dry ingredients in large mixing bowl.  Add eggs, milk, oil and vanilla; beat at medium speed 2 minutes.  Stir in boiling water (batter will be thick).  Add mayonnaise.  Pour into two greased 9" or three 8" layer pans -- or one 9"x13" pan.  Bake 350 degrees for 30-35 minutes for layers; 35-40 minutes for 9x13 pan.  Cool 10 minutes.  
Frost -- If making layer cakes use frosting as filling too  (I made the two 9" layer pans and I had enough frosting by doubling recipe) layers and on top...let drip down on sides.
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FROSTING (Remember to double if making layer cakes so there is enough for filling)  
3/4 cups semisweet chocolate chips

3 Tbls. butter

1 Tbls light corn syrup

1/4 tsp vanilla

In a double boiler over hot (not boiling) water combine chocolate chips, butter and corn syrup.  Stir until chips are melted and mixture is smooth.  Then add vanilla.  Spread warm glaze over top of cake, letting it drizzle down the sides.

Peach Cake - Donna Voye
1 box yellow cake mix

2 eggs

½ cup sour cream

1 can peach pie filling

Mix above ingredients well (use beaters on low).  Bake 350 degrees for 25-30 minutes

Topping:

1 – 8oz. pkg. cream cheese

1 small box instant vanilla pudding (do not cook, use dry)

1- 15 oz. can peaches (do not drain)

1 – 12 oz. carton Cool Whip

Cream,  cream cheese.  Add pudding and peaches; mix well.  Fold in cool whip and frost cake.

Too Much Chocolate Cake - Donna Voye 
(This is totally awesome and definitely NOT too much chocolate!)

1 (18.25 oz) pkg. devil’s food cake mix

1 (5.9 oz.) pkg. instant chocolate pudding mix

1 cup sour cream

1 cup vegetable oil

4 eggs, beaten

½ cup warm water

2 cups semi-sweet chocolate chips

Preheat oven to 350 degrees.  Mix together cake, pudding mixes, sour cream, oil, beaten eggs and water.  Stir in the chocolate chips and pour batter into a well-greased bundt pan.  Bake for 50-55 minutes, or until top is springy to the touch and a wooden toothpick inserted comes out clean.  Cool cake thoroughly in pan at least an hour and a half before inverting onto a plate.  Dust the cake with powdered sugar.  

PUMPKIN PIE - Karen Rothe Osband 
(This is actually Grandma Osband’s recipe, that I've tweaked a bit  - Quite a bit.  I don't like orange pumpkin pie - not enough spices.  This one turns out orange-ish brown - from all the spices.)

3 1/2 cups of pumpkin (that's one large can or 2 small cans)

2 cups brown sugar

1 1/2 teaspoons salt

3 teaspoons cinnamon

1 1/2 teaspoons ginger

1 teaspoon cloves

1 teaspoon nutmeg

1 teaspoon allspice

3 tablespoons flour

2 tablespoon molasses

4 eggs

1 quart milk or cream

 

Wet unbaked pie crust with egg white before adding mixture.

Bake 10 minutes at 450 degrees, then 45 minutes at 325 degrees.

Test with a toothpick to see if done.  It's done if toothpick comes out clean.

JIMMY CAKE – Auntie Anna Stephens (Loretta Rothe’s sister)
2 cups Powdered Sugar

1 cup Butter

4 Egg Yolks

½ tsp. Salt

2 tsp. Baking Powder

2 cups sifted Flour

1 cup strong Coffee

1 cup chopped Walnuts

1 cup Jimmies

1 tsp. Vanilla

Beat 4 Egg whites and add them last., folding in.  Bake 1 hr. at 350.

Provided by – Karen Rothe Osband. When I was young Auntie Anna always made this for me when I stayed with them in the Summer.

Coconut Cake - Debbie & Karissa Isaacson -
1 box of yellow cake

1 can of sweetened condensed milk 

Bake cake according to directions. When cake is done and still hot, poke holes and pour in the sweetened condensed milk evenly. Let it soak in. Put in fridge to cool. Serve with the following- one can of crushed pineapple (heavy syrup). 8 to 16 ounce cool whip, 7 ounce bag of flaked coconut and then store in fridge.

ORANGE TORTE – Grandma Irene Winkler
2 Eggs, beaten

1 cup Butter

1 cup Sugar

1 cup Sour Milk (mix 1 tsp. of Vinegar to milk, let sit for a few minutes and stir)

1 tsp. Vanilla

1 tsp Baking Soda

2 cups Flour

1 Pinch of Salt

1 cup ground Walnuts

2 Orange rinds, grated

Mix all together. 350 for 50-60 min.  Use 9x13 pan or Bundt cake pan.

Sprinkle powder sugar on top after cake is cooled. 

Provided by – Donna Rothe This is from my mom. It’s so moist and yummy. 

MOM ROTHE’S CHOCOLATE CAKE – Grandma Loretta Rothe
½ cup Butter

1 cup Boiling Water

4 sq. Bitter Choc. (1 oz. ea.)

Combine all three above, then let cool.
Sift together:

2 cups Flour

2 cups Sugar

Pinch Salt

1 ½ tsp. Baking Soda

Put Choc. Sauce in bowl, add flour mixture, alternating with ½ cup Buttermilk (mix 1 tsp. of Vinegar to milk, let sit for a few minutes).  Add 1 tsp. Vanilla. Add 2 well beaten Eggs at the end.

Bake at 350 for 40 min. in a 13x9x2 greased pan.

Provided by – Donna Rothe. Although Loretta was my mother-in-law, she was like a mother to me. My mom Irene passed away from cancer when Lisa was a baby and I was only 24. Miss both Irene & Loretta a lot. They would have loved to see my children and my grandchildren grow up.

BANANA CAKE WITH CHOC. FROSTING – Donna Rothe
(This is Lisa, Glen and Dave’s requested Birthday cake for years. Yummy!)
2 ½ cups flour

1 2/3 cups sugar

1 ¼ tsp. Baking powder

1 ¼ tsp Baking soda

1 tsp salt

2/3 cup  soft shortening 
2/3 cup Buttermilk (I use a few drops of vinegar and then pour in milk)

1 ¼ cups mashed ripe Bananas (about 3). I put it in the blender.

3 eggs

2/3 cup walnuts.
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Set oven on 350 degrees.  Spray PAM into a 9x11 ½ oblong pan.

Blend Flour, Sugar, Baking powder, Soda and Salt.

Add Shortening, half of Buttermilk and mashed Bananas.

Beat 2 min. on med speed.  

Add Eggs and rest of Buttermilk.  Beat 2 more min.

Fold in nuts. Bake 45 to 50 min.

FROSTING

3 T shortening (I use  Butter, not Marg for frosting)

3 sq. unsweetened Chocolate

2 cups sifted Powder Sugar

¼ tsp. Salt

1/3 cup milk

1 tsp. Vanilla

Melt Butter and Choc. together in a small pot on LOW heat. Don’t put in microwave. 

Blend in sugar, salt, milk and vanilla.

Stir until smooth. Pace bowl in ice water and continue stirring until thick enough to spread.

PECAN TORTE – Joan Rothe
½ cup Chopped Pecans

1 cup Flour

¼ lb. Butter

1 T Sugar

Mix all together and put in 9x13in. baking pan.

Bake 15 min. at 325 degrees.

Blend 1 cup Powdered Sugar and 1 oz. pkg. Cream Cheese (room temp).  Spead mixture on warmed crust, using teaspoon or fingers.
3 cups cold Milk and 2 pkg. of Jello (3-3/4 oz.) – Instant Coconut or Pecan Pudding. Follow directions on pkg. Pour over Cream Cheese mixture. Cool in frig. When cooled, add 9 oz. of Cool Whip. To with chopped Pecans. Refrigerate until ready to serve.

Provided by – Karen Rothe Osband. Joan was Dale Rothe’s wife and a wonderful sister-in-law to Karen, Kathy and Donna. 

Gingerbread - Noreen Winkler
 (I first made this on Ben's 2nd birthday in 1983 and have made it ever since. It's especially good made on the wood stove at Wilder Ranch. Serve it with a dollop of freshly whipped cream.)

1-1/2 C flour

1/2 t. baking soda

½ t. baking powder

1 t. salt

1-1/2 t. ginger

¾ t. cinnamon

1/3 C salad oil

½ C brown sugar, firmly packed
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1 egg, well-beaten

½ C molasses

½ C boiling water

1 T. grated fresh ginger (optional)

Sift together first six ingredients. Make a well and add first the oil, then brown sugar, and lastly, egg. Mix molasses and boiling water and add to batter. Beat until smooth. Turn into a greased 8-inch square baking pan. Bake in a 350 degree oven 35-40 min. makes 6-8 servings. (The recipe can be doubled.)

Margo's Chessecake – Noreen Winkler (Margo McBane gave me this cheesecake recipe a zillion years ago. It's easy and super-rich.) 

The Crust

24 graham crackers

3 T sugar

1 T cinnamon

1 stick melted butter

Roll graham crackers between two pieces of waxed paper until very fine. Mix in a bowl with the next 3 ingredients. Butter the cheesecake pan and line it with the mixture.

The Filling

3 8oz. packages cream cheese

1 C sugar

3 eggs

½ t. vanilla

Mix the filling ingredients with an electric mixer. Pour the mixture into the pan with the crust. Bake for 20 minutes at 450 degrees.

The Spreading

1 C sour cream

3 T sugar

½ t. vanilla

Mix the spreading ingredients and spread on top of the filling after you have taken it out of the oven. Bake for only 5 minutes at 500 degrees. Don't let it burn!

6.  Cookies & Bars
Chocolate Carmel Bars - Chastity Bennicoff
( Marc Isaacson asked for these bars a few times so I used to make them every time he came to visit. They are so easy but unwrapping caramels can be a pain.  I’m so glad I ran across this again.  Yummy).
1 package Kraft Caramels (48)  
5 oz. can evaporate
1 package German chocolate cake mix
½ cup melted butter or margarine
1 ¼ c. chocolate chips
1 c. pecans (optional)

Preheat oven 350

Melt 48 caramels with 1/3 c. evaporated milk over low heat, stirring frequently until smooth.

Mix remaining milk (1/3 cup), cake mix and butter.  Press half of cake mixture into greased 9x12 in. pan. 

Bake for 8-10 minutes.

Pour caramel over crust spreading to the edges and sprinkle chocolate with teaspoon of remaining cake mixture (randomly), pressing gently into caramel mixture.  Bake for 15-20 minutes.
COCONUT MACAROON COOKIES – Donna Rothe
“As of 2003 when we had the B&B, these are Glen’s new favorite cookies”.

2/3 cup Sweetened Condensed Milk

3 cups Coconut, shredded

1 tsp. Vanilla

Blend into bowl condensed Milk, Coconut and Vanilla. Drop by teaspoonfuls onto a well greased cookie sheet. Bake at 350 for 12 min. Cool on wire rack. To add a bit of pizzaz, drizzle chocolate on top. Yummy.
SECRET KISSES – Donna Rothe
“I make these cookies every Christmas, usually 3 x the recipe. They go fast.  One of my family’s favorite”. 

1 cup Soft Butter

½ cup Sugar

1 tsp. Vanilla

2 Eggs

3 cups Flour

1 cup finely chopped nuts (I use Walnuts)

1 pkg. 8 oz. Choc. Kisses

Powder Sugar
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Beat Butter, Sugar, Vanilla and Eggs at med speed until nice and fluffy.  Add Flour and Nuts.  Beat on low speed until well blended.  Chill dough (I make the recipe on one day, put in frig and bake the next).  

Remove foil from Choc. Kisses.  Use about a T of dough.  Wrap dough around a Kiss to form a ball. Place on ungreased cookie sheet.  Bake 12 min. or until dough sets, not brown.  Remove. While still slightly warm, roll in Powdered Sugar. Yield about 5 doz.

CHOCOLATE CHIP COOKIES – Donna Rothe
(Another Christmas cookie favorite.  I’ve made up to 8x the recipe.  Goes great with a cold glass of milk).
½ cup White Sugar

½ Light Brown Sugar packed

1 egg

1 tsp Vanilla

1 ½ cups Flour

½ tsp Baking Soda

½ tsp Salt

½ cup chopped walnuts

1 pkg. (6 oz) Semi-Sweet Choc. Chips

Heat over to 375.  Mix shortening, sugars, egg and vanilla thoroughly.

Blend dry ingredients; stir in.  

Mix in nuts and choc. chips.  Drop rounded teaspoonfuls 2” apart onto ungreased  baking sheet.

Bake 8-10 min.  Cool slightly before removing from baking sheet.

Makes 4-5 dox. 2” cookies.

To make 3x the recipe:

1 cup Crisco

1 cup Marg

1 ½ cups White Sugar

1 ½ cups Light Brown Sugar

3 Eggs

3 tsp. Vanilla

4 ½ cups Flour

1 ½ tsp. Baking Soda

1 ½ tsp. Salt

1 ½ cups chopped walnuts

18 oz. Choc. Chips

UM-MA & UM-PA’S SUGAR COOKIES – Donna Rothe
(Made with help from Evan Roman Rothe, 3 yrs. old in 2007. Um-Ma & Um-Pa was what Evan called Grandma Donna & Grandpa Glen when he was little. 

¾ cup Shortening (part Butter)

1 cup Sugar

2 Eggs

1 tsp. Vanilla

2 ½ cups Flour

1 tsp. Baking Powder

1 tsp. Salt
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Mix well Shortening, Sugar, Eggs and Vanilla.  Blend Flour, Baking Powder and Salt; stir in.

Chill at least 1 hr. Heat over to 400 degrees. Roll 1/8 thick on floured board.

Cut with 3in. cookie cutter. Place on ungreased baking sheet. Bake 6-8 min. Yield – About 4 doz.

Icing

1/3 cup Butter

3 cups sifted Powder Sugar

About 3 T cream

1 ½ tsp. Vanilla

Blend Butter and Sugar together.  Stir in Cream and Vanilla until smooth.

Dream Bars - Donna Voye 
(From my cousin Alice Isaacson Busch)

1 cup flour 
1/4 cup sugar 
1 stick butter (softened) 


Mix like pie crust.  Spread in 9x13 pan and Bake 10 minutes.

13 whole graham crackers (1 pkg,) crushed 
1 can evaporated milk 
1 tsp baking powder 
1/4 tsp salt 
3/4 cup chocolate chips 

Stir together and pour over cooled crust 
Bake at 325 degrees for 30 minutes 
Frosting:

1 cup powdered sugar 
1 stick butter 
1 tsp vanilla  

Beat for 10 minutes and frost 

Frosted Banana Bars - Donna Voye
1/2 cup butter, softened

2 cups sugar

3 eggs

1-1/2 cup mashed bananas (about 3 medium)

1 tsp. vanilla

2 cups all-purpose flour

1 tsp. baking soda.

Pinch of salt

In a mixing bowl, cream butter and sugar.  Beat in eggs, bananas and vanilla.  Combine flour, baking soda and salt; add to creamed mixture and mix well.  Pour into a greased 15x10x 1 inch baking pan.  Bake at 350 degrees for 25 minutes or unntil bars are tested done.  Cool.  
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Frosting:

1/2 cup softened butter

1 - 8 ounce cream cheese, softened

4 cups confectioners’ sugar

2 tsp. vanilla extract

Cream butter and cream cheese.  Gradually add confectioners’ sugar and vanilla; beat well.  Spread over bars.  Enjoy!

Lemon Bars - Donna Voye 

(An old-fashioned favorite which is on the top of the list for bars!)

1 cup butter 

2 cups flour

½ cup powdered sugar

Mix well and press into bottom of 9x13 inch pan.  Bake 20 minutes at 350 degrees.
While crust is baking mix the following together:

4 beaten eggs

4 Tbsp. lemon juice

4 Tbsp. flour

1 tsp. baking powder

2 cups sugar

Pour on top of hot crust and bake for 25 minutes at 350 degrees

Pecan Pie Squares - Donna Voye

Crust:

3 cups flour

¼ cup plus 2 Tbsp. sugar

¾ cup butter

¾ tsp. salt

Heat oven to 350 degrees.  Grease jelly roll pan 15-1/2x10-1/2 inches.  Beat flour, sugar, butter and salt in large bowl on medium speed until crumbly (mixture will be dry).  Press firmly in pan.  Bake until light brown (about 20 minutes).  

Prepare filling:

4 eggs, slightly beaten

1-1/2 cups sugar

1-1/2 cups Karo Syrup (light or dark)

2-1/2 cups chopped Pecans (I usually use halves)

1-1/2 tsp. vanilla

3 Tbls. butter, melted

Mix all ingredients except pecans until well blended.  Stir in pecans.  Pour over baked layer spreading evenly.  Bake until filling is set (about 25 minutes).  Cool and cut into squares.  

Saltine Cracker Cookies - Donna Voye
 (For the last-minute recipe for when one forgets they need to bring something.  These are yummy.)

2 cups butter

1 cup brown sugar, packed

1 cup chopped nuts (optional)

Saltine crackers

Semi-sweet chocolate chips (optional)

Place enough saltine crackers on a greased jelly roll pan (I spray my pan lightly with PAM).  Put butter and sugar in saucepan to boil.  Boil for two minutes.  Add nuts to butter and sugar mixture.  Pour hot mixture over crackers.  Bake in a preheated oven at 350 degrees for 10 minutes.  Cool slightly and cut between squares of crackers.  If they become hard, reheat in oven so you can cut.  Remove while warm.  Store in sealed container.   Optional:  after you take pan out of oven sprinkle a few chocolate chips on top – let melt and spread.  Remove from pan.

Snow-topped Molasses Cookies - Donna Voye
Cream together:

2 cups white sugar

1-1/2 cups vegetable oil

2 eggs

½ cup molasses

Sift dry ingredients and add to creamed mixture:

4 cups flour

4 tsp. baking soda

1 Tbls. dry ginger

2 tsp. cinnamon

1 tsp. salt

Shape into ¾ inch balls.  Roll in white sugar.  Bake in preheated 350 degree oven for 10-12 minutes.  Cool on wire rack.

White Chocolate mixture:

2 bags (12 oz. each) Nestles white chocolate chips

¼ cup Crisco shortening

Melt together.  Dip half of cookie into white chocolate.  Put on wax paper until chocolate has hardened.

Toffee Bars - Donna Voye (from cousin Alice Isaacson Busch who loves to bake bars!  This recipe was made many times while I was growing up by Aunt Jeannette and mom, Dee!)

1 c butter, softened  

1 c brown sugar      

1 egg yolk                         

1 tsp vanilla

2 c flour

1/4 tsp salt

1 large milk chocolate Hershey Bar, melted

1/2 c chopped nuts                                                                                      (Continued Next Page)
Heat oven to 350 degrees.  Grease 10" x 15" pan.  Mix butter, sugar, egg yolk & vanilla until light and fluffy.  Blend in flour & salt.  Press evenly in pan.  Bake 25-30 minutes or until lightly browned.  Immediately frost with melted chocolate and sprinkle with nuts.  (I think they've decreased the total ounces in the large chocolate bars, so you might want to use 1-1/2 bars.  It goes on very thin anyway.)

Yummy Almond Bars - Donna Voye (this recipe was given to me by Nate & Anna’s daycare mom, Shelly)

CRUST:

1 c. butter

2 c. flour

1/2 c. powdered sugar

FILLING:

8 oz. cream cheese - softenend

2 eggs, beaten

1/2 c. sugar

1 t. almond extract

FROSTING:

1 & 1/2 c. powdered sugar

1/4 c. butter, softened

1 & 1/2 T. milk

1 t. almond extract

For crust, cream butter, flour and powdered sugar and pat into even layer in 9x13 pan.  Bake at 350 for 20 minutes.

For filling, beat together filling ingredients and pour over crust WHILE IT IS STILL HOT. Bake 15 - 20 minutes, or until filling is set in the middle.   Remove from oven and cool.  For frosting, whisk together frosting ingredients and spread evenly over the baked, cooled pan of bars.  Cut into bars.  FYI - these freeze great!  I don't know if that's a good thing or not!  I tend to eat them right out of the freezer! 

PEANUT BUTTER COOKIES – Grandma Loretta Rothe
1 cup Brown Sugar

1 cup White Sugar

1 cup Butter or Marg.

2 ½ cups Flour

2 eggs

1 tsp. Vanilla

2 tsp. Baking Soda

Mix well and drop from spoon or put through cookie press on desired shape.  Bake 350 degrees until brown. (12-15min.)

Provided by – Karen Rothe Osband 

VANILLA BEAN COOKIES – Grandma Loretta Rothe 
½ lb. Butter

2 T Powdered Sugar

2 cups Flour

½ lb. ground Almonds

1 Egg

Bake at 325-250 degrees until lightly browned.  Dip in Vanilla Bean powder sugar. 

Vanilla bean should be in powdered sugar at least 3 mos.)

Provided by - Karen Rothe Osband. The ground Almonds go into the cookie batter.  The Vanilla bean 'sticks' are just tossed into the powdered sugar to give it the vanilla flavor - but you take the vanilla bean stick out before you shake the cookies in the powdered sugar.

SOUR CREAM COOKIES – Aunt Lena (Grandpa Joseph Pfister’s sister)

1 Egg

Pinch of Salt

½ cup melted Shortening

1 cup Sour Cream or Milk

2 tsp. Baking Powder

1 tsp. Baking Soda

1 tsp. Nutmeg

3 ¼ cup Flour

1 cup Sugar

1 tsp. Vanilla

Bake low – 325 degrees for 15 min.

Provided by – Karen Rothe Osband. Aunt Lena was a spinster, very pretty with her hair up in a bun and wore a long dress every time I saw her. The story was her dad found her and the farm hand behind the barn and shamed her.  Farm hand left, she mourned him and never married. 

BROWNIES – Aunt Estelle Pfister
1 1/3 cups Flour

1 tsp. Baking Powder

½ tsp. Salt

2/3 cup Shortening

3 squares Bitter Choc.

2 cups Sugar

3 Eggs, well beaten

1 cup Chopped nuts

1 tsp. Vanilla

Beat Eggs and add Sugar.  Add melted choc and shortening.  Add rest of ingredients.  

Bake at 350, 30-35min.

SOUR CREAM DREAM DROPS – Grandma Loretta Rothe
¼ cup Shortening

1 cup Sugar

1 Egg

2 cups sifted enriched Flour

½ tsp. Baking Soda

1 cup Sour Cream (1/2 pint)

Cinnamon Sugar or Colored Sugars.

Cream together Shortening and Sugar until light and fluffy.  Add Egg and beat well.  Sift together Flour and Baking Soda.  Add to creamed mixture alternately with Sour Cream.  Mix well.

Drop by rounded tsps. Onto greased cookie sheets.  Bake 375 degrees for 15 min.  

Sprinkle with Cinnamon Sugar or brush with beaten Egg White and sprinkle with colored Sugars.

Makes about 5 doz. 2 in. cookies

Provided by – Kathy Riegg

Pecan Fingers - Noreen Winkler (These cookies are also known as Mexican Wedding Cake or Russian Tea Cakes when you form them into round balls. Our mom called them Pecan Fingers because she shaped them into little sticks, like fingers.  Now we make them every year at Christmas and give them to friends. I recently made them for a group of parents from Oaxaca, Mexico and they loved them. No one left without a few to take home. Very easy, and sooo delicious.) 

1 C butter

¼ C powdered sugar

¼ t. salt

1 t. vanilla

1 T water

2 C flour

2 C pecans, finely chopped

Cream butter. Blend in sugar, salt, vanilla and water. Add flour and pecans. Mix well. Chill if dough is soft. Shape into finger-like logs or roll into 1-inch round balls. Place on ungreased cookie sheet. Bake for 12-15 minutes at 350 degrees. The bottom of each cookie should be tan, not brown.

Remove from cookie sheet and roll in powdered sugar. After the cookies cool, roll them in the sugar again. Store them carefully in tins after they are really cool or the sugar will melt and they will stick together.

7.  Desserts
Pretzel Dessert - Donna Voye
2 cups crushed pretzels

¾ cup margarine, softened

½ cup sugar

Mix together.  Pat into 9”x13” pan.  Bake at 350 degrees for 15 minutes.

8 oz. cream cheese

8 oz. cool whip 

1 cup powdered sugar

Beat cream cheese, cool whip and sugar together.  Spread on cooled crust.  

2 – 10 oz. pkgs. Frozen strawberries

6 oz. pkg. strawberry jello

2 cups boiling water.

Mix all together until jello dissolves.  Partially set and then pour over cream cheese mixture.  Can top with cool whip if desired.  

Strawberry Dessert - Donna Voye
1 cup butter, softened

1-1/2 cups all-purpose flour

1 cup chopped pecans, toasted

1  8oz. pkg. light cream cheese, softened

2-1/2 cups powdered sugar

1 12oz. cool whip, thawed

1-1/2 quarts fresh strawberries, sliced

½ cup raspberry jam, melted

Preheat oven to 350 degrees.  Mix the butter, flour and toasted pecans (which have been cooled).  Press into 9x13 inch baking pan.  Bake 10-15 minutes – do not allow to brown.  Set aside until completely cool.  In a bowl mix the cream cheese, powdered sugar until smooth.  Blend in the cool whip.  Spread over the cooled crust.  Refrigerate 8 hours or overnight.  Before serving top with strawberries and drizzle melted raspberry jam on top.

Easy Tiramisu Recipe – Debbie & Karissa Isaacson and Donna Voye
1 cup cold water

1 – 14 oz. can fat-free sweetened condensed milk

1 (1.4oz) pkg. sugar-free vanilla instant pudding mix

1 (8oz.) block 1/3-less-fat cream cheese, softened

1 (8oz.) tub frozen reduced-calorie whipped topping, thawed

1 cup hot water

½ cup Kahlua (coffee-flavored liqueur)

1 Tbls. instant espresso or 2 Tbls. instant coffee granules

24 cakelike ladyfingers (2 – 3oz. packages)

3 Tbls. unsweetened cocoa, divided                                                            (Continued Next Page)
Combine first 3 ingredients in a large bowl; stir well with a whisk.  Cover surface with plastic wrap; chill 30 minutes or until firm.  Remove plastic wrap and add cream cheese.  Beat with a mixer at medium speed until well blended.  Gently fold in whipped topping.  Combine hot water, Kahlua, and espresso. Split ladyfingers in half lengthwise.  Arrange 16 ladyfingers halves, flat sides down in a trifle bowl or large glass bowl.  Drizzle with ½ cup Kahlua mixture.  Spread one-third of pudding mixture evenly over ladyfingers; sprinkle with 1 Tbls. cocoa.  Repeat layers, ending with cocoa.  Cover and chill at least 8 hours.  12 servings (2/3 cup each)

La Bete Noire - Erin Winkler/McCue (I made it for a dinner party w/Mom, Susan, Kerry, Ben and Maria. Delicious. A dessert worth its calories!)

yield: Makes 16 servings
This phenomenal take on a classic flourless chocolate cake lives up to its translation, 'The Black Beast." 
 
Ingredients
Cake 
1 cup water
3/4 cup sugar
9 tablespoons (1 stick plus 1 tablespoon) unsalted butter, diced
18 ounces bittersweet (not unsweetened) or semisweet chocolate, chopped
6 large eggs

Ganache 
1 cup heavy whipping cream
8 ounces bittersweet (not unsweetened) or semisweet chocolate, chopped
Lightly sweetened whipped cream

Preparation for cake:
Preheat oven to 350°F. Butter 10-inch-diameter springform pan. Line bottom of pan with parchment round; butter parchment. Wrap 3 layers of heavy-duty foil around outside of pan, bringing foil to top of rim. Combine 1 cup water and sugar in small saucepan. Bring to boil over medium heat, stirring until sugar dissolves. Simmer 5 minutes. Remove from heat. 


Melt butter in large saucepan over low heat. Add chocolate and whisk until smooth. Whisk sugar syrup into chocolate; cool slightly. Add eggs to chocolate mixture and whisk until well blended. Pour batter into prepared pan. Place cake pan in large roasting pan. Add enough hot water to roasting pan to come halfway up sides of cake pan. 
Bake cake until center no longer moves when pan is gently shaken, about 50 minutes. Remove from water bath; transfer to rack. Cool completely in pan. 


For Ganache:
Bring whipping cream to simmer in small saucepan over medium heat. Remove from heat. Add chocolate and whisk until smooth. Pour over top of cake still in pan. Gently shake pan to distribute ganache evenly over top of cake. Refrigerate cake in pan until ganache is set, about 2 hours. DO AHEAD: Can be made 2 days ahead. Cover and keep refrigerated. 


Run knife around pan sides to loosen cake; release sides. Cut cake into wedges and serve with whipped cream.

POTATO DOUGHNUTS – Great Grandma Lydia Rothe
Boil, drain and mash (after peeling) 3 good sized potatoes. 

Then add (while still hot):

1 T Butter

2 cups Sugar

3 Eggs beaten

1 cup Milk (Sweet or Sour*) (* If you want to use Sour Milk, add 1 tsp. Baking Soda).

1 tsp. Nutmeg (in flour)

1 tsp. Vanilla

5 cups Flour, 5 tsp. Baking Flour

Mix and roll out like pastry. Cut them with a doughnut cutter and drop in boiling oil until they puff up like doughnuts. Flip them over to get both sides evenly cooked and put them on paper towels. Shake them into a bag of powder sugar or frost. 

Provided by - Karen Rothe Osband who said these are delicious.

PIE CRUST – Grandma Nellie Osband
3 cups Flour

1 cup Lard

1 Egg yolk

4 T Water

1 T Vinegar

½ tsp. Baking Powder

Dab of Salt

PIE CRUST – Grandma Loretta Rothe
1 lb. Oscar Meyer lard at room temp.

6 cups Flour

2 level tstp. Salt

2 level tsp. Sugar

1 cup Milk

Both Pie Crust recipes provided by – Karen Rothe Osband.  They always say ‘lard’ makes the best pie crusts.

8.  Main Entrees
Irish Beef Stew - Dolly Riegg
Ingredients
2 tablespoons olive oil
3 tablespoons all-purpose flour
2 pounds beef chuck, cut into 1 1/2-inch cubes
1 pound carrots, peeled and cut into 1-inch chunks
6 large potatoes, peeled and cut into large chunks
1 white onion, cut into large chunks
2 cloves garlic, minced
2 cups beef broth
1 (6 ounce) can tomato paste
1 (12 fluid ounce) can or bottle Irish stout beer (e.g. Guinness®)
1 tablespoon cold water
1 tablespoon cornstarch

Directions
Heat the oil in a large skillet over medium heat. Toss beef cubes with flour to coat, then fry in the hot oil until browned. Place the carrots, potatoes, onion and garlic in a large slow cooker. Place the meat on top of the vegetables. Mix together the beef broth and tomato paste and pour into the slow cooker along with the beer. 
Cover and cook on High for 6 hours or Low for 8 hours. During the last hour before serving, dissolve the cornstarch in cold water and then stir into the broth. Simmer on the High setting for a few minutes to thicken.

Artichoke/Sausage/Fennel Pasta - Donna Voye 

1 jar artichokes

1 lb. bulk Italian Sausage (mild or hot – to your liking)

1-1/2 cup chopped onions

2 tsp. fennel seeds

1 tsp. garlic minced

1 cup thinly sliced red pepper (I used more like 1-1/2 to 2 cups and I used both red and green peppers)

½ cup dry white wine

1 cup chicken broth

½ cup whipping cream (I used half & half)

1 lb. rigatoni pasta

½ cup parmesan cheese

Cook pasta.  Stir fry sausage and drain.  Add fennel, onion and peppers to sausage.  Cook 10 minutes.  Pour in wine and chicken broth and bring to a boil.  Add cream.  Bring to a boil over high heat – then reduce heat.  Add artichokes and pasta.  Heat through.  Sprinkle with parmesan cheese.  8 servings. 

Dee Isaacson’s BBQ Beef - Donna Voye
½ cup ketchup

½ cup water

Pinch of garlic salt

1 tsp. chili powder

½ tsp Worcestershire sauce

¼ cup sugar

1 tsp. prepared yellow mustard

Mix together and cook for 10 minutes.  Add cooked, sliced roast beef.  Serve on buns.

Cabbage/Hamburger Casserole - Donna Voye
2 lbs. hamburger

¾ cup chopped onions

Fry hamburger and onions together…fry until hamburger is brown.  

Add salt and pepper to taste.

1 head cabbage, shredded

American cheese slices

2 cans tomato soup

Put layer of cabbage in bottom of large bowl or cooking pan.  Then layer half of the hamburger/onion mixture  and one layer of American cheese slices.  Top with another layer of cabbage and rest of hamburger/onion mixture.  Pour the tomato soup on top and then layer with American cheese slices.   Bake at 350 degrees 30 to 45 minutes (until cabbage is tender and done). 

Chicken Good-Enough-For-Company - Donna Voye
6 chicken breasts (cut in half, skinned and boned)

12 slices dried beef (Hormel)

6 Bacon slices, cut in half

Place each chicken piece over 3 thin slices of dried beef.  Put ½ slice of bacon on top of each piece of chicken.  

1 can cream of mushroom soup

½ pint sour cream

Mix soup and sour cream together and spoon over chicken.  Sprinkle with paprika.  Bake at 250 degrees for 3 hours.  Serve over rice.  (Chicken will be so tender you will be able to cut it with a fork.)

White Chicken Lasagna - Donna Voye (From dear friends Rick & Julie Bigaouette)
8 oz lasagna noodles (cook according to pkg. directions)
2 cans cream of chicken soup
1/2 cup milk
1/2 cup of white wine.   (If you don't want wine added, eliminate and use 1 cup of milk)  
1/4 tsp salt
1 tsp of Poultry Seasoning                                                                         (Continued Next Page)
1/2 cup cottage cheese
1/3 cup chopped onion
1/2 cup chopped green pepper
3 cups cooked chicken ( I buy a boasted chicken and pick the meat off)
You could also cook some chicken breasts in the microwave.
8 oz cream cheese at room temp.  
2 cups shredded Mozzarella cheese
( If your family loves mushrooms, you could easily add them as well)

Heat soup, milk, salt, poultry seasoning until warm. In separate bowl combine cream cheese, cottage cheese, onion, green pepper.  Arrange half the noodles in the bottom of a buttered pan.( I use spray oil.)  Spread with half the cheese mixture and half of the chicken, then half of the soup mixture, top with some of the mozzarella cheese. Repeat layers and finish with a good portion of the Mozzarella cheese.  Bake in 350 degree oven for one hour (or slightly more) uncovered.  Let rest several minutes before you cut into it, to allow it to set up a bit. Recipe can be made the night before, refrigerated and baked the following day. I've even froze this and cooked later.  

Crab Quiche - Donna Voye
1 9” pie crust – partially cooked

Mix together:

1 beaten egg 

½ cup mayonnaise

½ cup milk

1 Tbsp. flour

8 oz. shredded swiss cheese

¼ cup green onions

1 can (6 oz.) crab meat, well drained 

Bake @ 350 degrees for 30 minutes or until slightly browned.

Variation:  can substitute a package of sliced fresh mushrooms for the crabmeat

Cranberry Chicken - Donna Voye
In a gallon Ziploc bag mix the following:

1 cup Western Dressing

½ pkg Lipton Onion Soup Mix

4 boneless Chicken breasts

1 can cranberry sauce (not the jelly kind)

Pour into 9x13 pan.  Bake at 350 degrees for 35-40 minutes.  Serve over rice.

Danish Meat Balls and Celery Root (Kodbolle med Sellerisauce) a.k.a Grandma Anna Isaacson’s Celery and Meatballs - Donna Voye  (A specialty from Grandma Anna Isaacson)

1-1/2 lb. ground beef

2 eggs

½ lb. ground pork

2 Tbls. flour

Salt, pepper, celery salt to taste

2 celery root

Peel and cut both celery roots.  Cook in water until tender.  Remove celery from water – save water.  Mix other ingredients and form small meat balls.  Bring celery water to boil and add meat balls slowly.  Simmer until cooked.  Remove meat balls and thicken juice:  Melt ¼ stick butter, add 3 Tbls. flour and mix with juice.  Cook until thick.  Add meatballs and celery root and serve.  Great with mashed potatoes and beet pickles.  

Imperial Chicken - Donna Voye (one of Nate & Anna’s favorites)

Chicken Breasts, boneless and skinless

Bread crumb mixture:

1 cup Italian seasoned dry bread crumbs 

¼ cup grated parmesan cheese

2 Tbsp. parsley

1 clove garlic, minced fine

1 tsp. salt

¼ tsp. pepper

1/3 cup melted butter

Wash and dry chicken.  Mix bread crumb mixture ingredients together.  Pour into Ziploc bag.  Drop chicken breasts in bag and shake to coat.  Place in baking pan.  Drizzle butter over chicken pieces.  Bake 375 degrees for 1-1/2 hours.  

Pasta  w/Carbonara Sauce - Donna Voye (one of Anna Voye’s favorites!)

4 eggs (can use egg beaters)

¼ cup butter or margarine

¼ cup whipping cream (or half & half)

½ lb. bacon, cut up

1 lb. fettuccine or spaghetti noodles

1 cup (4 oz.) grated parmesan cheese

¼ cup snipped fresh parsley

Black Pepper to taste

Let eggs, butter and cream stand at room temperature for 2-3 hours.  In skillet cook bacon until brown.  Remove bacon and drain on paper toweling.  Heat oven-proof serving dish in a 250 degree oven.  Meanwhile beat eggs and cream until blended.  Add pasta to large amount of boiling salted water.  Cook 10-12 minutes or untilt ender but firm.  Drain well.  Turn hot pasta into heated serving dish.  Toss pasta with butter.  Pour egg mixture over and toss until well coated.  Add bacon, cheese and parsley.  Toss well to mix thoroughly.  Season to taste with pepper.  Serve immediately.  Makes 12 side-dish servings.  I make this as a main entrée.  

Romantic Porkchops - Donna Voye
4 butterfly pork chops (1 inch thick)

½ cup lemon juice

½ cup honey

1 Tbsp. dry cooking sherry

2 Tbsp. soy sauce

2 cloves garlic, minced

Marinate pork chops in large Ziploc bag for 24 hours.  Grill 5-7 minutes on each side basting with remaining marinade.

The BEST Teriyaki Chicken - Donna Voye
½ cup ketchup

¼ cup bottled teriyaki sauce

¼ cup water

¼ cup honey

¼ cup brown sugar

2 cloves of garlic, minced

Combine all above ingredients in saucepan; bring to boil and simmer 10 minutes.  Cool.  Pour mixture over chicken.  Cover and marinate in refrigerator at least two hours or overnight.   Grill or broil until done, basting with leftover marinade.

Chicken Wild Rice Casserole - Donna Voye 

(This is so good.  Makes a large pan!)
8 oz fresh mushrooms
1/2 med onion- diced
3 stalks celery-diced
1 can sliced water chestnuts
Saute above ingredients in olive oil until tender
2 boxed Uncle Ben's Long Grain Original Recipe- cook as directed
Mix rice with sauteed veggies above and chicken below in a 9x13 casserole.
4 chicken breasts cooked ( I have also used a roasted chicken and took the meat off)
First topping:
1 cup mayo
1/4 cup milk
1 can cr/celery soup
1 can cr/chicken soup
1 tbsp lemon juice
Mix above topping together and spread evenly over rice mixture
                                                                                                                  (Continued Next Page)
Second Topping:
1 1/2 cups monterey jack cheese
1 cup fresh bread crumbs
Paprika
Sprinkle cheese and then breadcrumbs over casserole..follow with paprika
Bake uncovered at 350 degrees 30 min if room temp/45 min if refrigerated.
Important: Let stand at least 20 minutes to set.  
Spiced Pork Chops - Kim Riegg
1/2 cup All-purpose Flour

1 ½ tsp. Garlic Powder

1 ½ tsp. Ground Mustard

1 ½ tsp. Paprika
½ tsp. Celery Salt

¼ tsp. Ground Ginger

1/8 tsp. Dried Oregano
1/8 tsp. Dried Basil

1/8 tsp. Salt

Pinch Pepper

4 Pork Loin Chops (about 3/4in. thick)

1-2 T Cooking Oil

1 cup Ketchup

1 cup Water

¼ cup Packed Brown Sugar

In a shallow dish, combine the first 10 ingredients; dredge pork chops on both sides.  In a skillet, brown chops in oil on both sides.  Place in a greased 13in.x9in.x2in. baking dish.  Comgine ketchup, water and Brown Sugar; pour over chops.  Bake, uncovered, at 350 for 1 hr. or until tender.  Yield: 4 servings

Sesame Baked Chicken – Noreen Winkler (Susan and the kids have always loved this chicken recipe. They like to call it "fuzzy chicken". I originally found it in the New York Times Natural Food Cookbook published in 1971.)

(3-4 servings; recipe may be doubled)

1 egg, lightly beaten

½ C milk

½ C whole wheat flour

1 T baking powder

1 T salt

2 T sweet paprika

2 T sesame seeds

1 chicken cut into serving pieces

½ C melted butter

1. Preheat oven to 350 degrees.

2. Beat the egg and milk together in a bowl. 

3. Combine the flour, baking powder, salt, paprika and sesame seeds in a paper bag. 

4. Place the chicken pieces skin side up in a baking dish so that they do not touch each other. 
5. Pour melted butter over the chicken and bake until done, about one hour. 
Cioppino – Noreen Winkler (For more than 20 years I have shopped at the Saturday farmer's market in Santa Cruz. By now I know a lot of the farmers, including the Minazzoli's who sell walnuts, chestnuts, nectarines, grapes, persimmons, asparagus and more. One year I asked Joanne what she and her husband, from Stockton, CA would be having for their Christmas dinner. Our conversation resulted in Fred giving me the Minazzoli family recipe for Cioppino. Our family loves it, and maybe yours will, too. Thanks to Fred.)

(Serves 4, but recipe can be doubled)) 

Sauce Ingredients

1 medium onion

¼ t. chopped garlic

½ c chopped parsley

1 C sherry or white wine

1 pt. canned tomatoes

2 whole bay leaves

Salt and Pepper to taste

Fish Ingredients

2 cracked, cooked and cleaned crabs

2 lb. clams

½ lb. jumbo shrimp

4 slices of fish fillets (cod, sole, or bass)

Directions

1. Saute onions in olive oil.

2. Add garlic; sauté a little longer. Don't burn it!

3. Add parsley; sauté a little more.

4. Add tomatoes, bay leaves, and wine.

5. Use a large pot; place the sliced fish on the bottom.

6. Layer the clams, shrimp, and crabs, in that order.

7. Pour the sauce over the fish; let it simmer for 45 minutes.

Serve with white rice.
AUTUMN SPICY CIDER CHICKEN - Susan Freeman  
          
Serves 4
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    The old Anjou at Escalona

First concocted at Escalona on a cold autumn night in 2009, this dish captures the tastes of the season. After cooking the chicken, you can toast each other with a cup of spicy cider!

4 boneless, skinless chicken breasts


2-3 Tbs. virgin olive oil

1 medium yellow onion, thinly sliced


½ cup low-salt chicken broth

1 clove garlic, diced (or garlic powder)


2 cups Trader Joe’s Spiced Cider 

2 stalks celery, sliced




 (if using plain unfiltered apple
1 cup Crimini mushrooms, sliced 



 cider, mull first w/ cinnamon,


¼ cup chestnuts, roasted & sliced (optional)

 cloves & allspice)
1/3 cup dried cranberries






1/3 cup Fuyu (hard) persimmon, chopped or sliced
salt, pepper to taste 

1 Anjou pear, diced or sliced



mild paprika


1 large Braeburn  or Gala apple, sliced 


nutmeg

• Remove veins and gristle, then lightly rinse and pat dry chicken breasts.

• Season chicken with salt, pepper, garlic powder and paprika.

• Heat a 4-6 quart (enamel) cast iron pot on a low fire. Add olive oil as the pot warms.

• Sauté mushrooms and onions until soft.

• Remove onion/mushroom mixture and set aside temporarily.

• Add a little more olive oil and allow it to warm up.

• Lightly braise seasoned chicken breasts on both sides til they bgin to brown. 

    (3 minutes per side.) Turn each breast to top side when braised.

• Add onion/mushroom mixture, covering the chicken breasts.

• Pour the chicken broth over the breasts and simmer on low heat for 5 minutes.

• Pour in the apple cider, covering the chicken. Add celery, chestnuts and dried 

    cranberries. Simmer on medium heat for 30 minutes, checking every so often.

• After 30 minutes, add persimmon and pear to the pot. Arrange slices of apple

    around the top in a circle. Sprinkle lightly with nutmeg. Simmer on low heat for 

    5-10 minutes til apple is soft.

• Serve hot over brown or wild rice or quinoa. Great with warm, crusty sourdough.
BASQUE CHICKEN IN A POT (Poulet Basquaise) - Susan Freeman                     Serves 4
         [image: image19.png]



(Susan ate a one-dish meal like this at a French Basque restaurant in San Francisco’s North Beach in the 1970s.   Years later, she tried to replicate it and came up with this family favorite.)

4 boneless, skinless chicken breasts


4 cups low-sodium chicken broth

1 large onion, sliced in chunks



1 bay leaf

         1-2 cloves garlic, finely diced



2 Tbs. extra virgin olive oil 

         3-4 medium or large Yukon Gold potatoes, quartered          2 Tbs. dry sherry or white wine

         3-4 medium carrots, cut in chunks



salt & pepper to taste

         3-4 stalks of celery, sliced


                          garlic powder & mild paprika to taste

         10-20 small white mushrooms, whole


dry, crushed thyme to taste

         2/3 cups Italian or curly parsley, chopped

Optional: 1 medium red bell pepper, chunks; 1-2 tomatoes, sliced; unpitted black olives, halved 

• Clean and dry chicken breasts. Season with garlic powder, salt, pepper, paprika.

• Clean and prep the vegetables.

• In a 4-6 quart enamel cast iron pan (or heavy stainless pot with a lid,) warm the

olive oil on a medium heat til it begins to bubble. Toss in diced garlic.

• Place the chicken breasts top side down in the pot and braise in the oil til brown (5 min.).

• Once browned, turn breasts top up, pour in 1 cup of chicken broth and sprinkle the sherry

or white wine over the chicken. Add a bay leaf, then cover the pot and simmer 10 minutes.

• Layer the vegetables in the pot on top of the chicken. Start with the potatoes, then add

the onions, carrots, celery and mushrooms on top. Add red pepper if you like.

• Add another cup of chicken broth or more, if needed. The liquid should come about half 

to 2/3 of the way up the side of the pot. 

• Season with a little salt, pepper and thyme.

• Stew on medium heat for 45–60 minutes. Check once in a while and add more chicken

broth if liquid in the pot gets too low.

• It’s ready when the vegetables are soft and the broth is a rich, golden color. The chicken

should almost fall off the bone.

• You can serve the vegetables separately or serve the whole dish right out of the pot.

Great with warm, crusty sourdough bread.

MOM HAZEL’S LASAGNE – Sue Lewis
1 ½ lbs. Ground Beef

1 (1 ¾ oz) envelope Onion Soup Mix

3 (8 oz) cans Tomato Sauce

1 cup Water

8 oz. Broad noodles, cooked, drained

8 oz. Mosarella Cheese, sliced (can add more if desired)

Preheat over to 400.  In large skillet brown meat well, while stirring.  Stir in Onion Soup mix, Tomato Sauce and Water.  Cover, simmer, 15 min.  In 1 qt. oblong baking dish, alternate layers of noodles, meat sauce, and Cheese, ending with Cheese. Bake 15 min. or until bubbling. Serves 6-8.
9.  Side Dishes/Sauces
Sausage, apple and cranberry stuffing - Chastity Bennicoff 
(Mama Jane has been making this for years and Jason and I crave it every year for Thanksgiving!)
4 c. bagged dried stuffing bread (whole bag)
1lb. turkey sausage (Jimmy Dean sage sausage is the best!)
1 c. Chopped onion
¾ c. chopped celery
2 ½ tsp dried sage
1 ½ tsp. dried rosemary
½ tsp dried thyme
1 golden delicious apple cored and chopped
¾ c dried cranberries (I use raisins)
1/3 minced fresh parsley
1 c turkey liver, finely chopped (I only do this part if my mom or brother boil and chop for me)
¾ c turkey stock (If you do not put in turkey you will need to use more)
4 tbs. unsalted butter, melted
 
In a large skillet cook the sausage and onions over medium heat, stirring and breaking up the lumps until evenly browned.  Add the celery, sage, rosemary, and thyme; cook, stirring for 2 minutes to blend flavors
Pour sausage mixture over bread in bowl Mix in chopped apples, dried cranberries, parsley and liver.  Drizzle with turkey stock and melted butter and mix lightly Spoon into turkey to loosely fill.
(I make the night before, reserving the liquids before baking.  Lightly spray pan with Pam. Bring to room temp add stock and butter (remember add a bit more if not cooking in bird) cover and bake 35-45 minutes.)

Armenian Rice Pilaf - Donna Voye
Brown ½ cup fine egg noodles in ½ stick of butter.  Add 1 cup long grain rice (rinsed and drained) and ½ pkg. Lipton onion soup mix to egg noodles and mix.  Add 2-1/2 cups chicken broth and bring to a roaring boil for about 5 minutes, stirring constantly.  Let simmer on low for about 15-20 minutes or until broth has evaporated and rice is soft.  Serves 4-5 people

BBQ Baked Beans - Donna Voye
One can each of the following:

Baked beans

Kidney beans

Hot chili beans

Green beans (drained)

Waxed yellow beans (drained)

Lima beans (drained)

Cream of Tomato soup

1 small can tomato paste

1 cup brown sugar

1-2 lbs. Italian sausage (hot or mild)

½ cup BBQ sauce

Bacon 

1 lb. Kielbasa sausage                                                                        (Continued Next Page
Make Italian sausage into small balls, brown and drain.  Mix beans, tomato soup, tomato paste, brown sugar together.  Put in roaster pan or large casserole dish.  Spread the BBQ sauce on top.  Then place raw strips of bacon on top to cover all the beans.  Bake 1-1/2 hours at 325 degrees, uncovered.

Dee Isaacson’s Red Cabbage - Donna Voye
Shred red cabbage coarsely (2 heads).  Put in large kettle or frying pan.  

Add:
¾ cup water

½ cup vinegar

½ cup white sugar

Cook together and bring to a boil.  Simmer for a couple of hours.  Add ¾ stick of butter, salt & pepper to taste.  **Watch – may have to add more water**  

Optional:  Add 2 Tbls. of currant jam at the time you add the butter.  

Linda’s Potato Casserole - Donna Voye (Love this recipe)

2 lbs. frozen hash browns 

½ cup melted butter

1 tsp. salt

¼ tsp. black pepper

10 oz. can Cream of Chicken Soup

1 pint sour cream

½ cup chopped onion

2 cups shredded cheddar cheese

Topping: 

2 cups crushed cornflakes cereal

¼ cup melted butter

Defrost frozen hash browns.  Combine butter, salt, pepper, soup and sour cream.  Mix hash browns with onion and cheese.  Combine with sauce and mix well.  Pour into buttered 9”x13” pan.  Topping:  Combine cornflakes and butter – sprinkle on top of hash browns. 

Bake for 350 degrees for 45 minutes.

Provencal Vegetable Gratin - Donna Voye
5 Tbls. extra-virgin olive oil – plus more for dish

2 medium onions, thinly sliced

3 medium cloves garlic, minced

2-1/2 tsp. kosher salt

¼ cup fresh basil leaves, torn

2 tsp. chopped fresh thyme leaves

5-6 medium plum tomatoes, sliced into ¼ inch rounds

2 medium zucchini, sliced into ¼ inch rounds

2 medium yellow summer squash, sliced into ¼ inch rounds

½ cut finely grated parmesan cheese

                                                                                                                  (Continued Next Page)
Preheat oven to 375 degrees.  Lightly grease a 7x11 inch baking dish with olive oil.  Heat 2 Tbls. olive oil in a large skillet over medium low heat.  Add onions, garlic and 1 tsp. of the salt.  Cook, stirring occasionally, for 5 minutes, until completely softened and cooked but not browned.  Stir in the basil and thyme.  Spread on the bottom of the prepared baking dish.  Toss the sliced vegetable with the remaining olive oil and salt and papper.  With the long side of the baking dish facing you, alternate the sliced vegetables in compact upright rows on top of the onion mixture.  Cover the dish with aluminum foil and bake until the vegetables are softened, about 30-35 minutes.  Uncover and sprinkle with the parmesan.  Continue baking until cheese begins to brown – about 20 minutes or so.  Serve hot or at room temperature.

POTATO DUMPLINGS – Grandma Loretta Rothe
Boil potatoes with jackets.  Peel while warm. Then rice them.

This is for 6-7 med. Potatoes).

Add 2 slices of dried bread – cubed.

2 Eggs, beaten

S&P to taste

Add enough Flour to hold it all together.

Drop in boiling salt water.

Provided by - Karen Rothe Osband, Loretta’s daughter.

VINEGAR BEANS – Grandma Loretta Rothe
Fry Bacon (several slices), until crisp.  Add 1 tsp. of Sugar if you use a smaller can. 2 tsp. of Sugar for a larger can. 

Add Vinegar to taste, then add Beans until mixture heats up.  Serve.
Provided by – Karen Rothe Osband

MUSTARD SLICED PICKLES – Great Grandma Catherine Pfister
15 large Pickles, scored with a fork, lengthwise, and thickly sliced.

2 Med. Onions, thickly sliced.

Add 2 T of canning Salt to the sliced pickles and onions. Leave stand for 1 hr. 

2 cups Vinegar

2 cups Sugar

½ tsp. Coarse Black Pepper

1 tsp. Mustard Seed

1 tsp. Tumeric

1 tsp. Celery Seed

Boil the brine for 5 min.  Add Pickles and Onions.  Boil for 5-10 min. until yellow in color. (Do not boil too long). Pack the Pickles in jars and reheat brine to boiling point.  Pour over Pickles and seal.  Makes 2 qt. jars.
Provided by - Karen Rothe Osband

PICKLED RED BEETS – Grandma Loretta Rothe
Boil fresh Beets in salt water until soft – 1 to 1 ½ hrs.  Pour off water and skin, slice or leave whole. Pack in jar with sliced onion or small whole onions. Shake Salt & Pepper into jar.

Brine – 1 cup Sugar and 1 cup Vinegar. Boil for 5 min. Pour over Beets and seal. 

Provided by – Karen Rothe Osband
CROCK PICKLES – Grandma Loretta Rothe
50 pickles

5 Garlic buds

¾ cup canning Salt

¼ cup Vinegar

5 qts. Water

Bunch of Fresh Dill

Place Pickles and Dill (alternating) in a crock. Bring brine to a boil,, then cool.  Add to crock. Ready to eat in about 4 days.

Provided by – Karen Rothe Osband

BURRITO SAUCE – Karen Rothe Osband
½ cup chopped Onion and 1 Garlic clove – Fry til clear.

1 Large can Tomato Puree

1 Small can Green Hot Chilies, chopped

2 tsp. Vinegar

1 tsp. Salt

1 tsp. Sugar

2 tsp. Pepper’

1 tsp. Cumin

1 tsp. Oregano

BAKED BEANS –Dan Osband

1 cup granulated Brown Sugar or ½  cup regular Brown Sugar

1 ¼ cups Dark Molasses

2 tsp. Salt

2 tsp. Oregano

2 tsp. Dry Mustard

1 tsp. Garlic Powder

1 tsp. Black pepper

¼ tsp. Crushed Red Pepper

1 ½ lb. Navy Beans

1 lb. Smoked Butt

1 Onion

Sort and soak the beans for 1-2 days, changing the water at least once a day. After that, cover the beans with water (just barely) before cooking.  Bake in crock pot until beans are tender (normally 24 hrs.)
Provided by Karen Rothe Osband
GERMAN POTATO SALAD (Kathy’s Version) – Grandma Loretta Rothe

5 lb. Red Potatoes – Boil until tender but not too soft (approx. 15 min. of boiling and then leave in water another 10 min., then drain and cool).  Tip: To keep Potatoes tasty and just firm enough so they don’t fall apart, add 2 T of Vinegar and 3 T Salt to water before boiling. 

1 lb. Bacon

1 Large White Onion

1 cup White Vinegar (1/2 of White and ½ of Red Wine Vinegar is fine too)

16 oz. Water

4 T Flour

¼ cup Sugar

S&P

Chives (if desired) fresh or dried is OK

Add chopped Hard-Boiled Egg – to top, if desired – a sprinkle of Paprika on eggs looks great too.

Dice the Potatoes, leaving skins on, which actually turns out looking like you added more Bacon then you did. (Get it??...Red Potato skins look like Bacon).  Don’t cube Potatoes too small.  I think they are a lot better bite size.

While dicing Potatoes you can start browning your Bacon (cut up in small pieces).  Brown until almost crispy, then add Onion, which has been diced to continue to brown both until very, very brown.

Next step, add Flour to Bacon and Onion, also browning for about 3 min., to get the flour taste out and flavor in.  This is the most important step and will set your Potato Salad apart from all the Food Network stars.  Note: Do not add Water and Vinegar until Bacon, Onions and Flour is very brown, almost looking burnt.

Now add Vinegar and Water, slowly…..Bacon and Onion may splash.

This is a Grandma Rothe tip and something I also do.  After you cut up your Red Potatoes, put them in a big bowl. Now it’s time to sprinkler quite liberally with S&P.  You must pat the Pepper Shaker on the bottom really hard for about 20 times and think of Grand Loretta.  I can picture her doing that when I was home….many, many times and it is a ritual with me and hope you will continue the same.  Now add the Sugar, then put all into the Bacon & Onion pot.

Warm until hot and bubbly, then ENJOY!  Before serving add some hard-boiled Egg and a dash of Paprika if you like.  

Provided by – Kathy Riegg

GERMAN POTATO SALAD  (Glen’s Version) – Grandma Loretta Rothe
5 lb. Red Potatoes – Boil until tender but not too soft (approx. 15 min. of boiling and then leave in water another 10 min.  Potatoes will be easier to handle if allowed to cool in refrigerator overnight.  
1 lb. Bacon

1 Large White Onion

½ Cup White Vinegar

8 oz. Water

4 T Flour

¼ cup Sugar
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Dice the Potatoes into ½ to ¾ inch cubes.

Brown the Bacon (cut up in small pieces) until all of the fat has been released, but try to keep from getting crispy.  Add diced Onion to browned bacon, and slowly simmer until onion is translucent.
Now add Vinegar slowly to Bacon and Onion, then add the Sugar, stirring until it is totally dissolved

Next add Flour to Water, and whisk until totally incorporated.  Then it’s time to whisk flower and water mixture into Bacon and Onion.  
Finally put all of the potatoes into the pot, and carefully mix with the Bacon, Onion and thickened liquid.  Keep on low heat until potatoes are thoroughly heated. 

Provided by – Glen Rothe

SWEET AND SPICY MUSTARD – Sue Lewis
8 oz. Mustard

14 oz. can Sweetened Condensed Milk

2 T Horseradish

2 T Worcestershire Sauce

Mix all together and store in jar in frig for up to 3 mos.

Do Not, …..Do Not…..dip any Party mix cracker, Bugles, Pretzels, etc. in Mustard.  It will be a sin!
10. Soups, Salads & Breads
Broccoli Salad - Chastity Bennicoff (Great for a summer side dish or pot lucks.)

16 oz. Fresh Broccoli
1 c. Coleslaw salad dressing
½ Raisons
¼. Red onion chopped
6 slices bacon, cooked and chopped
 
Combine, chill for 30 minutes serve.

CRANBERRY ORANGE NUT BREAD – Donna Rothe
2 cups Flour

1 cup Sugar

1 ½ tsp. Baking Powder

1 tsp. Salt

½ tsp. Baking Soda

¾ cup Orange Juice

1 T grated Orange Peel

2 T Shortening

1 Egg, well beaten

1 ½ cups Ocean Spray Fresh or Frozen Cranberries, washed and coarsely chopped.

½ cup chopped nuts (I use Walnuts)

Preheat oven to 350.  Grease a 9x5 in. loaf pan.

Mix together Flour, Sugar, Baking Powder, Salt and Baking Soda in a med. Mixing bowl.

Stir in OJ, Orange peel, Shortening and Egg.  Mix until well blended.  Stir in cranberries and nuts.
Bake for 55 min. or until a toothpick inserted comes out clean.  Cool on rack for 15 min. Remove from pan and cool completely. Wrap and store overnight. Makes about 16 slices. 

(I’ve made this for years. Great to give away as gifts). Moist, firm and yummy! 

Apple Cheddar Tossed Salad - Donna Voye
(from Alice Isaacson Busch who lives in Burlington, WI)
10 c torn salad greens

1 c cubed cheddar cheese

1 c chopped red apples

1 c chopped walnuts, toasted

Dressing:

2/3 c honey

2 T cider vinegar

1 tsp lemon juice

1 tsp celery seed

1 tsp dry mustard

1 tsp paprika

1/4 tsp salt

1 tsp grated onion

1 c vegetable oil                                                                                  (Continued Next Page)
In large bowl combine greens, apples, cheese & walnuts.  In blender or mixer combine first 8 ingredients.  Gradually add oil in steady stream.  Serves 10.

Beer Bread - Donna Voye
3 cups self rising flour

3 Tbls. sugar

1 – 12oz. can or bottle of beer

Mix ingredients and put in ungreased loaf pan.  Bake 350 degrees for 1 hour

***Variation, add***  1/2 cup chopped green scallions, 1/2 cup shredded cheddar cheese, 1 1/2 teaspoon poultry seasoning

Cauliflower Salad - Donna Voye
1 head lettuce, shredded

1 red onion sliced thin and chopped

1 head cauliflower

¼ cup sugar

1 tsp. salt

¼ tsp. pepper

1/3 cup parmesan cheese

1 lb. bacon, fried crisp

1 cup mayonnaise

½ cup shelled sunflower seeds (optional)

Layer lettuce, onion and cauliflower.  Mix sugar, salt, pepper, mayo and spread on top.  Add parmesan cheese and crumbled bacon on top.  Top with sunflower seeds if you’d like.  Mix all together right before serving.  This recipe can be made the night before – but, add sunflower seeds and mix right before serving.  

Cranberry & Cashew Salad - Donna Voye
Dressing – Blend together in blender until smooth:

½ cup sugar

1/3 cup cider vinegar

2/3 cup vegetable oil

2 tsp. poppy seeds

2 Tbsp. chopped onion

½ tsp salt

2 Tbsp. lemon juice

Salad – Combine ingredients and toss with dressing:

10 cups romaine lettuce

1 cup grated swiss cheese

1 medium apple, chopped

1 medium pear, chopped

¼ cup dried cranberries

1 cup broken cashew pieces

Serve immediately after mixing

Fresh Tomato Soup  - Donna Voye (my friend Mary Schwandt rewarded us with this healthy and super tasty home-made soup!)

3 Tbs. oil

2 cups chopped onions

1 cup chopped leeks 

1 cup sliced carrots

1 clove garlic, chopped

½ tsp. sugar

2 Tbs. flour

6 springs parsley

2 sprigs fresh celery stalk with leaves

8 cups chicken broth

Salt and freshly ground pepper

Plain croutons

Peel, seed and roughly chop tomatoes.  You should have approximately 6 cups.  In a large saucepan, heat oil and sauté the onions, leeks and celery until wilted and golden.  Add 2 cups of the tomatoes, carrots, garlic, and sugar, and cook together stirring until the moisture has evaporated and the mixture is thick.  The cooking time varies from 10-25 minutes, depending upon the moisture of the tomatoes.  Whisk in flour and cook for 2-3 minutes, stirring to cook flour and make smooth.  Add remaining tomatoes, and 3 cups of broth.  Cook for 10-15 minutes to release the tomato juices and thicken slightly.  Add the remaining broth; simmer for 20 minutes. Season with salt and pepper. Serve with croutons.  

Popovers - Donna Voye
3 eggs

1 cup milk

1 cup flour

1/2 tsp. salt

Generously grease popover tins (Large muffin tins are what I use) and set in refrigerator.  Break eggs in bowl, add flour, salt, and milk.  Mix with whip.  Disregard lumps.  Fill each muffin tin 1/2 full.  Put in COLD oven - set oven at 450 degrees.  Bake for 30 minutes
TORTELLINI SOUP – Donna Voye
1 lb. bulk (sweet or hot) Italian sausage

1 cup chopped onion

2 cloves garlic, minced

5 cups beef broth

½ cup water

8 oz. fresh cheese tortellini pasta

1 cup sliced carrots

2 cups stewed tomatoes

½ tsp. dried basil

½ tsp dried oregano

8 oz. tomato sauce

1-1/2 cups sliced zucchini

2 green bell peppers, seeded and cubed

3 Tbls. Chopped fresh parsley                                                                 (Continued Next Page)
Brown sausage and cook until crumbly.  Remove meat from pot. Reserve 1 tablespoon drippings. Cook onion and garlic in the drippings until tender. Add broth, water, wine, carrots, tomatoes, basil, oregano, tomato sauce, and the cooked sausage. Bring to a boil; reduce heat and simmer uncovered 30 minutes.  Add zucchini, green peppers, parsley, and tortellini. Simmer another 25 minutes, covered, for fresh tortellini, or 45 minutes, covered, for frozen tortellini. Serve with fresh parmesan cheese sprinkled over the top.

Mexican Chicken Pozole Verde - Erin Winkler/McCue (This is the best soup ever! It's a New Years tradition for me!)

There are many variations on pozole, a traditional hominy-based Mexican stew closely associated with the Pacific-coast state of Guerrero. Anya von Bremzen's version, a green pozole, derives much of its flavor from tangy ingredients like tomatillos, cilantro and green chiles.
 
Ingredients 
7 cups chicken stock or low-sodium broth 
2 cups water 
4 chicken breast halves on the bone, with skin 
1 pound tomatillos, husked and halved 
1 small onion, quartered 
2 poblano chiles—cored, seeded and quartered 
2 jalapeños, seeded and quartered 
4 large garlic cloves, smashed 
1/2 cup chopped cilantro 
1 tablespoon oregano leaves 
Salt and freshly ground black pepper 
1 tablespoon vegetable oil 
Three 15-ounce cans of hominy, drained. 
Finely shredded iceberg lettuce, sliced radishes, chopped onion, diced avocado, sour cream, tortilla chips and lime wedges, for serving. 


Directions 
In a large, enameled cast-iron casserole, bring the chicken stock and water to a boil. Add the chicken breasts, skin side down, cover and simmer over very low heat until they're tender and cooked through, about 25 minutes. Transfer the chicken breasts to a plate and shred the meat; discard the bones and skin. Skim any fat from the cooking liquid and reserve. 


In a blender, combine the halved tomatillos with the quartered onion, poblanos and jalapeños, smashed garlic, chopped cilantro and oregano. Pulse until coarsely chopped, scraping down the side. With the machine on, add 1 cup of the cooking liquid and puree until smooth. Season the tomatillo puree with salt and pepper. 
In a large deep skillet, heat the vegetable oil until shimmering. Add the tomatillo puree and cook over moderate heat, stirring occasionally, until the sauce turns a deep green, about 12 minutes. 


Pour the green sauce into the cooking liquid in the casserole. Add the hominy and bring to a simmer over moderate heat. Add the shredded chicken to the stew, season with salt and pepper and cook just until heated through. Serve the pozole in deep bowls, passing the lettuce, radishes, onion, avocado, sour cream, tortilla chips and lime wedges at the table. 

(The pozole verde can be prepared through Step 3 and refrigerated, covered, overnight.) 

Lemongrass Soup - Erin Winkler/McCue (I make this all the time. Amazing!)
Often used in Thai, Vietnamese, and Indian cooking, lemongrass adds a fresh, clean, citrus note. Rich in citral (the main ingredient in lemon peel), the stalk helps aid digestion, as does the ginger. Look for fresh lemongrass without brittle or dry ends. Soba is a protein-rich Japanese noodle made with buckwheat flour; you'll find it in most health-food stores and the international aisle in supermarkets. 

Ingredients  Serves 4 (makes 7 cups)


4 stalks lemongrass
1 pound skinless organic chicken thighs
Coarse salt and ground black pepper
1 small carrot, peeled and diced
1 small onion, chopped
2 garlic cloves, chopped
1/2 ounce fresh ginger, peeled and minced (3 tablespoons)
2 tablespoons soy sauce
2 ounces soba noodles
2 scallions, trimmed and cut into 1-inch lengths
4 ounces shiitake mushrooms, stems discarded, caps thinly sliced
1 cup thinly sliced bok choy or other Asian greens
1/4 cup chopped fresh cilantro or basil


Remove any tough ends or hard outer husks of lemongrass, cut into 2-inch pieces, and smash with the side of a knife. Tie lemongrass in a loose bundle with cheesecloth. 
Rinse chicken and place in a medium soup pot. Add 6 cups cold water to cover chicken. Season with salt and pepper. Bring to a boil and skim the surface thoroughly of any impurities that rise. 


Lower the heat and add carrot, onion, garlic, ginger, and the lemongrass bundle. Adjust heat so water barely bubbles. Cover and poach chicken for 25 minutes. Lift chicken out of the pot and transfer to a plate. When it's cool enough to handle, pull meat off the bones and shred the meat into large pieces. Set aside. 


Add soy sauce to broth and return to a boil. Add noodles, scallions, shiitakes, and bok choy; cook for 4 minutes, stirring occasionally, or until noodles are tender. Add chicken and heat through. Discard lemongrass bundle. Stir in the cilantro or basil before serving. 


Roasted Sweet Potato Soup - Erin Winkler/McCue (This is the last soup recipe.... love it and it's super easy to make!)

For this recipe, use a crisp, fiber-packed apple like Lady Apple, Cortland, or Gala. The roasted sweet potatoes are loaded with beta-carotene.

Ingredients  Serves 4 (makes 6 cups)
2 1/2 pounds sweet potatoes (3 or 4)
2 tablespoons olive oil
1 medium onion, halved and sliced
Coarse salt and ground black pepper
1 red bell pepper, ribs and seeds removed, thinly sliced
2 jalapeno peppers, ribs and seeds removed, thinly sliced
3 garlic cloves, coarsely chopped
1/2 cup dry sherry (optional)
4 cups vegetable broth, homemade or canned                                     (Continued Next Page)
2 teaspoons white-wine vinegar
1 teaspoon honey
1/4 teaspoon curry powder
1 small tart apple (4 ounce) peeled, cored, and diced
1/4 cup plain yogurt
2 tablespoons chopped mint, for garnish


Preheat oven to 400 degrees. Place sweet potatoes on a baking sheet and roast for 1 hour, turning once, or until potatoes are very soft. When cool enough to handle, scoop cooked potato out of the skins. Discard skins. 


Meanwhile, in a 5-quart Dutch oven or large soup pot, heat oil over medium. Add onion, season with salt and pepper, and cook, stirring occasionally, until soft and caramelized, about 20 minutes. Add bell pepper, jalapenos, and garlic; cook for 5 minutes. Add sherry (if using), sweet potato, and broth; stir to combine. Bring to a boil, reduce to a simmer, and cook for 20 minutes, until flavors have blended. 


Working in batches, puree soup in a blender. Combine batches in a clean pot. The soup should be thick. (If you prefer a thinner soup, add water or a little more broth.) Taste and adjust seasoning. 


In a small saucepan over medium heat, bring vinegar, honey, and curry powder to a boil. Add apple; stir for 1 minute and remove from heat. To serve, ladle the soup into warm bowls, add a spoonful of apples, a spoonful of yogurt, and a sprinkle of mint.

JOURNEY CAKE - Jenny Osband (Journey Cake is something I've actually been making since about the 6th grade.  I got it while on a school field trip to the Hiwan Homestead - a group of cabins that supposedly some of Evergreen's first settlers built.  They'd found this recipe for really good, really spicy, REALLY hefty cake amongst the rest of the 'artifacts'.  It was put together from things all easy to find and drag along for long covered-wagon journeys...so they told me...and thus the name.  And it is hefty.  If you don't like eating it, try using it as a doorstop...or boat anchor.)
 
4 1/2 cups flour

1 1/2 cups sugar

1 tsp. baking soda

1 tsp. cinnamon

1 tsp. ground cloves (and I usually add a lot more of both spices - I heart spices)

3/4 cup butter

1 3/4 cups apple cider

Mix everything together and bake in a greased pan at 375 degrees for 30 minutes.  That's what the original recipe says, but check the center with a toothpick before you take it out.  Baking this is like baking clay.  It takes a whhhhiiiilllle.

WHITE BREAD – Grandma Nellie Osband
In a cup – 2 tsp. Sugar, ½ cup warm Water, 1 pkg. Yeast

You put those things in the cup until the yeast starts working, then you add it to the rest of the ingredients.

In a big bowl:

2 cups warm Milk

4 T Sugar (1/4 cup)

2 tsp. Salt

4 T Butter (1/2 of ¼ lb. stick)

Bake at 350 until the bread is brown on the top.

Provided by – Karen Rothe Osband

FRUIT SALAD – Grandma Nellie Osband
1 cup little Marshmellows

1 cup Pineapple

1 cup Mandarin Oranges

1 cup Coconut

1 cup Sour Cream

Mix and eat. 

Provided by – Karen Rothe Osband

LETTUCE & BACON – Grandma Loretta Rothe
1 head Lettuce

¼ lb. Bacon

½ cup Vinegar

Put Lettuce in large kettle. Fry Bacon and add ¼ cup Vinegar when Bacon is fryed. Mix with Lettuce.

Provided by – Kathy Riegg. So easy to make and so great to eat. 
LENTIL SOUP – Grandma Loretta Rothe
1 pkg. of Lentils

1 med. Onion, cut into tiny pieces

4 stalks Celery, cut into tiny pieces

S&P

5 Potatoes cut into cubes

Cooked Polish Sausages

Wash lentils, put in a large kettle. Fill half full of Water.  Add Onion and Celery, S&P. Boil 1 hr. Add the Potatoes and boil for 15 more min.  Add Polish Sausages and simmer for 15 more min. 

Serve with Rye Bread. 

Provided by – Kathy Riegg. Even better the second day.

BEEF BARLEY SOUP – Kathy Riegg
3 lb. Beef stew meat. Cut into small pieces so it gets tender easier. (Tip: slightly freeze beef before cutting).

3 stalks Celery, chopped into small pieces

1 large Onion, chopped into small pieces

1 pkg. small Baby Carrots, sliced or cut into cubes (not too thin)

1 tsp. minced Garlic (fresh or from the jar).

2 T chopped fresh Parsley

S&P

4 Bay Leaves

1 lb. fresh Green Beans, sliced in 1” pieces

2 small Yukon Gold Potatoes, diced, but not too small and leave skin on (these potatoes don’t get mushy)

1 15 oz. can diced or crushed tomatoes….use juice too.

1 tsp. Sugar

Swanson Beef Broth – 4 cans or cartons (or use 2 large)

Swanson Chic. Broth – 4 cans or cartons (or use 2 large)

½ gal. Water

8 oz. Quaker Medium Barley

Use large soup kettle or Dutch oven. Put on med. Heat with 1 T Olive oil and 1 T Butter.

Saute beef stew meat in two separate batches so it browns nicely.  Stir while browning and add small amount of S&P.  Put all browned beef in holding pan or bowl.  Beef should be well browned but not tender….yet!). Set aside.

Saute in same kettle (add a little more oil if it’s too dry), Onion, Celery and Carrots for appox. 5 min., then add Garlic, Potatoes, Parsley and Bay Leaves.  Stir and keep browning a bit for another 5 min.  At this time, add a little more S&P.

Then add: Browned Beef, Tomatoes, Green Beans, Sugar, Broth, Water and a little more S&P.

Simmer covered for 2 hrs., stirring occasionally.  Don’t boil, just simmer so soup is bubbling ever so slightly.

After 2 hrs., add Barley to soup pot.  Cook for approx. 45 min. until Barley is plump.  Add water or more broth to soup if it gets too thick, taste for seasoning and add more S&P if necessary.

HOLLER….SOUPS ON!!! And ENJOY!

(This soup takes a bit of time to do right and could possibly use some short cuts but I know some people who add all their veggies to the soup and never sauté them first to bring out all that flavor.  It’s fun to put a good soup together and create a masterpiece. I guarantee, it will be delicious.

It makes a BIG batch, but put the leftovers in containers and freeze or give some to loved ones. They’ll love you even more). 

Provided by – Kathy Riegg

Cranberry Spinach Salad - Kim Riegg
1 pkg. (10 oz) fresh Spinach, trimmed

¾ cup Dried Cranberries

2 Green Onions, sliced

¼ cup Sugar

1 tsp. Dried Minced Onion

¾ tsp. Poppy Seeds

1/8 tsp. Paprika

2 T White Wine Vinegar

2 T Cider Vinegar

¼ cup Veg. Oil

¾ cup Sliced Almonds, toasted

In a large salad bowl, toss spinach, cranberries and green onions.  In a small bowl, combine Sugar, Onion, Poppy Seeds and Paprika; whish in the Vinegars and Oil.  Drizzle over salad.  Sprinkle with Almonds; toss to coat.  Yield: 12 servings

Simple Pumpkin Soup - Liz Osband (Here is one of my fave soup recipes!  Mmm, I love soup.  It’s super easy and very good for the holidays.)

1/2 cup onion
3 tbsp. butter 
2 cups mashed cooked pumpkin
1 tsp. salt 
1 tbsp. sugar
1/4 tsp. nutmeg
1/4 tsp. ground pepper
3 cups chicken broth 
1/2 cup half and half or fat free half and half.
Chop the onions and gently brown with butter in a pan. Put mashed pumpkin 
with onions in pan. Add the salt, sugar, nutmeg and pepper. Slowly add chicken 
broth and heat thoroughly, but do not boil. To serve, pour into a tureen and 
add the cream. Makes 4 to 6 small servings


Baking Powder Biscuits - Noreen Winkler (Yummy biscuits to eat with split pea soup or just alone with jam or honey. I  frequently make these in a 1897 wood burning stove while docenting at Wilder Ranch, and usually serve them with strawberry jam. You can't eat just one!) 

2 C sifted all-purpose flour
1 T double-acting baking powder
½ t. salt
½ stick (1/4 C) butter
¾ C milk

Sift the flour into a mixing bowl with the baking powder and salt. Then using your fingers or two knives, blend the butter and flour into very fine particles. Add the milk and stir into the dough just enough to make the particles cling together. Turn out on a floured surface and knead for about 1 minute, then roll dough out to ½ to 1 inch thick. Cut with the edge of a glass or with a biscuit cutter. Bake in preheated 450 degree oven for about 12 to 15 minutes.

Mushroom Barley Soup – Noreen Winkler (I discovered this soup when I checked out a cookbook entitled "The Healthy Family Cookbook" from the Brooklyn Public Library in 1975. It's been one of our winter favorites ever since.)

½ lb. sliced mushrooms

¼ C diced celery

½ C diced carrots

½ C diced onion

1 T olive oil

¼ C barley

½ C dried lima beans

2 t. salt

1/4 t. black pepper

In a large pot, sauté mushrooms, celery, carrots and onions in oil till onion wilts. Add barley, lima beans, 2 quarts of water, salt and pepper. Bring to a boil, simmer till barley and beans are tender. (1-1/2 hours)

(Note: recipe may be doubled)


Turkey and Squash Soup – Noreen Winkler (Everyone loves this soup that I discovered at www.eatingwell.com. It's colorful and was a really big hit with the Mexican parents of my students who met at our house every month of the school year for about 5 years. The soup somewhat reflects Mexican cuisine.)

Makes 6 servings, about 1-1/2 cups each.

2 t. canola or olive oil

2 leeks, trimmed, thoroughly cleaned and chopped (3-1/2 C)

1 red bell pepper, cored, seeded and chopped

3 cloves garlic, finely chopped

4 C reduced-sodium chicken broth

1-1/2 t. ground cumin

1 pound turkey cutlets, cut into ½=by-2 inch strips

1 C frozen or canned corn kernels

2 T lime juice

½ t. crushed red pepper (optional to taste)

Salt and freshly ground pepper

1. Heat oil in a large heavy pot over medium-high heat. Add leeks and pepper; cook, stirring often until the vegetables begin to soften, 3 to 4 minutes. Add garlic and cook, stirring constantly, 1 minute more.

2. Stir in broth, squash, thyme and cumin; cover and bring to a boil. Reduce heat to medium-low and cook until the vegetables are tender, about 10 minutes.

3. Add turkey and corn; return the broth to a simmer. Simmer until the turkey is just cooked through, 3 to 4 minutes. Add lime juice and crushed red pepper. Gently warm the soup until heated through. Season to taste with salt and pepper.
RED LOBSTER CHEESE BISCUITS – Sue Lewis
2 cups Bisquick

2/3 cup Milk

½ cup Shredded Cheese

¼ tsp. Garlic Powder

¼ cup Butter, melted

Mix first 3 ingredients.  Drop on cookie sheet.  Brush tops with Butter and Garlic Powder.  Bake at 450 for 8-10 min.

GRAPE SALAD – Sue Lewis
4 or more cups of Grapes (Either Red or White or Both) – approx. 2 lbs. (I like the Red ones).

Wash and dry grapes on paper towel, set aside

Do not cut Grapes in half.

Combine:

8 oz. Cream Cheese, softened

2/3 cup Sour Cream

½ cup White Sugar

1 tsp. Vanilla

I use my electric hand mixer for this.  After combined, fold in the dry whole grapes.

I just put in my 9in. glass pie pan.

Topping:

Mix 2 T Brown Sugar and Nuts of you choice.  I use chopped Pecans and I just guess at the amount of nuts.  I do not measure.  Refrigerate.
