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Welcome to our eCookbook!

These recipes are provided by the members of the eBay community.
Our group is open to the public. You must be an eBay member to join.
If you're not a member yet, registration is free.

Join eBay today, then join our eBay group and ""Get Cookin!"*
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Kringla

This recipe came from my dear Grandma Bessie. It is a Norwegian recipe.
We had them every Christmas.

1 cup buttermilk

Y cup butter (or margarine)
1 % cup sugar

2 eqgs (beaten)

1 tsp. baking powder

1 tsp. soda

Yatsp. salt

4 cups flour

1 tsp. vanilla

Sift dry ingredients.

Cream sugar and butter.

Add eggs, buttermilk, and vanilla.
Mix in dry ingredients (flour, soda, baking powder & salt).

Chill overnight.

Flour pastry cloth or top of your kitchen counter.

Drop 1 heaping teaspoon of dough in flour.

Roll pencil to finger thin about 8-10" long.

Form dough into a figure 8 or pretzel shape and lay on greased cookie sheet.
Bake at 375 degrees until light brown.
Yields: 3 dozen depending on size.

Rum Balls

1 - 12 0z box (3 cups) vanilla wafer crumbs
1 cup powdered sugar

1 cup finely chopped walnuts

1% T. cocoa

6 T. light rum

3 T. light corn syrup

Mix all ingredients & form into %2 - % inch balls.
Roll balls in powdered sugar.
Store in tightly enclosed container.
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Cherries in the Snow

1 Angel food cake, broken into pieces

1 lg pkg cream cheese, softened

1/2 ¢ milk

1 Ig cool whip (save some for top of cake)
1/2 ¢ sugar

1 can cherry pie filling

sm jar cherries

Break cake into pieces.

Mash cream cheese with milk.

Add sugar and cool whip with 1 cup cherry pie filling.

Then fold into cake pieces.

Put in large bowl (like punch bowl).

Pour rest of cherry filling on top of cake. cover and put in refrigerator overnight.
Garnish with remaining cool whip and cherries.

Streusel-Sour Cream Coffee Cake

1 (26.5 0z) pkg Pillsbury cinnamon streusel coffee cake mix
3 1g eggs

1 c. sour cream

1/3 c. butter or margarine, softened

1/4 c. water

1 tsp vanilla extract

8 (1.4 0z) chocolate-covered skor toffee bars, chopped

1 c. chopped pecans, toasted

1/3 c. uncooked regular oats

Beat coffee cake mix and next 5 ingredients in a large mixing bowl at low speed with an
electric mixer 1 minute or just until dry ingredients are moistened. Beat at medium speed 2 minutes.
Spread half of batter into a greased and floured 13"x9" pan.

Combine streusel packet, candy, pecans, and oats; sprinkle half of streusel topping over batter in pan.
Dollop and then spread remaining batter over streusel layer.

Sprinkle with remaining streusel topping.

Bake at 350 F for 40 minutes.

Cool in pan on a wire rack.

Drizzle glaze packet over top of cake
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Festive Buns

| cup warm water

1 package active dry yeast

I'1/2 cups unbleached white flour
1 cup whole wheat flour

2 Tbs olive oil

1/2 tspn salt

Combine the water, yeast and unbleached flour in a large bowl. Mix well. Add the whole wheat flour, oil and
salt. With hands or a large wooden spoon, work the ingredients together until the dough holds its shape.

You may need a bit less flour, so add the whole wheat flour gradually. Place the dough on a lightly floured
surface and knead until it is smooth and elastic-5 mins. If the doubh becomes sticky while you are kneading it,
sprinkle a bit more all-purpose flour over it. Transfer the doughto a lightly oiled 2-quart bowl.

Cover the bow! with plastic wrap or a kitchen towel, andlet the dough rest until it has doubled in size, | hour.
When the dough has risen, place it on a lightly floured surface, divide it into a dozen sections and roll them
into balls. Cover them with atowel and let rest for I5 to 20 mins.

The dough is now ready to be shaped, stuffed and cooked.

Roll out little balls of dough. Fill the center of each of the balls with your choice of the following:
2 large broccoli tops and 2 small cheese cubes

1/3 cup mixture of chopped mushrooms, peppers, onions and tomato sauce with garlic and basil
1/3 cup mixture of mac and cheese with bits of chopped tomato

1/3 cup mixture of shredded cabbage, carrots, onions, so sauce and water chestnuts

1/3 cup mixture of apples, pineapple chunks, chopped pecans andone small cheese cube

1/3 cup pinto beans, | thsp salsa, 1 small cheese cube

or anything else you may like to put in the center of your Surprise in the Center Buns.

Pull all sides together and squeeze at the top. It looks like a paper bag scrunched at the top-if necessary tie a
piece of string round it to hold it. Bake in 325 oven for 30-45 min. Remove from oven.

You can tie ribbons round them after you take off string.
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Pecan Streusel Coffee Cake

Fix up a cake mix and call it homemade. This brunch specialty is a real time-saver.

1 cup chopped pecans

2/3 cup packed brown sugar

2 tablespoons margarine or butter, melted

1-1/2 teaspoons ground cinnamon

1 26-1/2-ounce package cinnamon streusel coffee cake mix
1/2 cup dairy sour cream

1. For topping, in a mixing bowl stir together pecans, brown sugar, margarine or butter, and cinnamon.

2. Prepare the cake mix batter according to the package directions, except stir sour cream into prepared batter.

Spread two-thirds (about 4 cups) of the batter into a greased and floured 13x9x2-inch baking pan. Sprinkle batter with
the streusel mix from the package. Carefully spread with the remaining batter. Sprinkle with reserved nut topping.

3. Bake in a 350 degree F oven for 35 to 40 minutes or until a toothpick inserted near center comes out clean. Cool
slightly in pan. Meanwhile, prepare glaze from the cake mix according to package directions.

Drizzle glaze over warm coffee cake. Serves 14 to 16.

Make-Ahead Tip: Cool coffee cake completely and do not add glaze. Cover pan with heavy foil or remove coffee cake
from pan and wrap in freezer wrap. Freeze for up to 6 months. To serve, if freezer wrap was used, remove wrap and
cover loosely with foil. Bake, covered, in a 350 degree F oven for 25 to 30 minutes or until heated.

Glaze as directed above.

OAKHILL POTATOES

1 1/2 pounds (4 to 5 medium) potatoes, peeled & diced
1/2 teaspoon salt

3 tablespoons butter or margarine

2 tablespoons flour

salt and pepper

2 cups milk

2 hard-boiled eggs, peeled & sliced

2 tablespoons chopped onion

3 tablespoons dried bread crumbs

Place potatoes in large saucepan. Cover with cold water.

Add 1/2 teaspoon salt and bring to a boil. Reduce heat to

low and cook 20 to 25 minutes or until potatoes are tender, drain; reserve.

Melt 2 tablespoons butter in medium saucepan. Add flour, salt, and pepper; cook until bubbly.
Add milk; stir well. Cook, stirring constantly, until

thickened. Combine potatoes, hard-boiled eggs, onion,

salt, and pepper in lightly greased 1 1/2 quart casserole.

Add white sauce; blend lightly with spatula. Melt remaining 1 tablespoon butter.

Add bread crumbs; mix well.

Sprinkle buttered crumbs over casserole. Bake at 350 degrees for 30 minutes. Serve hot
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Italian Thumbprint Cookies

1/2 c. (1 stick) margarine
2/3 c. sugar

2 eggs

1 tsp vanilla

2 c. flour

2 tsp.baking powder
strawberry preserves

Cream margarine and sugar. Add eggs and vanilla.

Continue beating until smooth. Add flour and baking powder and mix well.
Roll dough into walnut sized balls and place on greased cookie sheet.
Make hollow with finger in center of each ball.

Fill hollow with approximately 1/2 t. preserves.

Bake at 350 degrees for 8 to 10 minutes

Makes about about 2 1/2 dozen cookies.
These are nice for Holiday cooking!

CHICKEN ENCHILADA

Take 4 boneless chicken breast boil in water till cooked
then chop in small pieces should be about 2 cups when finished can be cooked ahead or
can use 2 cans of drained chicken breast

1 can refried beans

1 pkg. chili seasonings

1 small onion chopped fine

1 can green chilies (diced and drained)

1 chopped large tomato

2 1/2 cups shredded cheese (your choice what kind)
1 pkg. wheat flour tortillas

Mix together tomatoes, green chilies, refried beans, onion, chicken, and chili seasons
put sprinkle cheese in the tortillas then meat mixture;
roll them up

place in micro wave till heated through

Make sure you cover with a paper towel while in microwave


http://tinyurl.com/4t3huc

CIWEMAY HAVE |7

CHRISTMAS CRANBERRY SALAD

Mix 3/4 cup sugar with 1 can crushed cranberries
(1 bag fresh cranberries may be used).

Let stand for 1 hour or until most of the sugar is dissolved.
Then add 2 ground apples and 2 cut up oranges,

1 small package raspberry gelatin dissolved in
1 cup hot water and 1/2 cup cold water.

Put in bowl and chill until jelled.

Marshmallows and nuts may be added to the salad to add flavor.
Serves 12

Edible Manger

paper baking cup

» chocolate pudding

* shredded wheat cereal
* pretzel nugget

* mini marshmallows

Directions:

1. Fill baking cup half full with chocolate pudding.

2. Have each child shred one shredded wheat biscuit over the pudding to represent the hay.
3. Place the pretzel nugget on the hay to represent the body of baby Jesus.

4. Top the pretzel nugget with a mini marshmallow to represent the head of baby Jesus.
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These are wonderful sweet cookies that are perfect for the holidays.
Glazed Cranberry Almond Drop Cookies

Start to finish: 1 hour; Makes about 30 cookies

1% cups all-purpose flour

Y tsp baking soda

¥4 tsp ground cardamom

Ya tsp salt

Y cup (1 stick) unsalted butter, softened to room temperature.
Y% cup granulated sugar

2/3 cup packed light brown sugar
1 large egg

1 % tsp vanilla

% cup dried cranberries

¥, cup slivered almonds

For the Glaze:

% cup powdered sugar
Zest of one orange

2 thsp orange juice.

Heat the oven to 3750. Line 2 baking sheets with parchment paper.

In a medium bowl, sift together the flour, baking soda, cardamom and salt and set aside.

In a large bowl, combine the butter and both sugars, us an electric mixer to beat until light and fluffy,
scraping the sides of the bowl as needed (about five minutes).

Reduce the mixer speed to low, then add the egg and vanilla mixing well. With the mixer running,
gradually add the sifted dry ingredients mixing well. Mix in the cranberries and nuts.

Arrange 1 tbsp balls of dough on the prepared baking sheets, leaving @ 1 % inch in between. Bake the
cookies, roatating the sheets front to back and top to bottom halfway through until spread out and light
golden brown, about 8 to 10 minutes. Let the cookies cool on the pan for @ 5 minutes, then transfer to
wire racks to cool thoroughly.

To make the glaze, in a small bowl whisk together the powdered sugar, orange zest, and orange juice. Use
a pasty brush to gently coat the tops of the cookies with the glaze, then let dry for 15 minutes.


http://tinyurl.com/3v73c7

.
b'f:'uﬂll'.ﬁge Collec

,ﬁ‘*

Snickers Salad

(more of a dessert than a salad)

1 large tub of Cool Whip, thawed

1 large package of vanilla instant pudding

1 cup of milk

6 snickers bars, cut in bite size pieces (those popables work well too) or 3 super size snickers bars
3 medium size Granny Smith apples or other tart apple, cut up into small chunks

Directions:

In a large bowl, combine milk and pudding, then mix in the cool whip.
Add the Snickers and then the apples.

Note: Cut the apples after you have mixed the other ingredients so that they aren't brown when you add
them. | have also tossed them with a little bit of lemon juice and it keeps them from going brown.

Worlds easiest cookies

1 box any flavor cake mix, any stir in *(see below) to compliment, 1/2 cup oil and 1 egg. Mix together until you
have a good stiff dough, spoon a heaping teaspoon or tablespoon depending on the size cookie you want on an
ungreased cookie sheet, bake about 10-15 minutes in a 325 degree oven (depending on the size, with the larger
cookie needing a little extra time).

my favorite combos:

*Red Velvet and white chocolate chips, with macadamia nuts
*Apple Spice and Walnuts

*Butter Pecan and Pecans

*Yellow and Chocolate Chips or Butterscotch Chips

*Lemon and White Chocolate Chips

*Cherry or White and Chopped Maraschino Cherries
*Chocolate and peanut butter chips

Also white with cinnamon swirl cake mix, mix the two packages together, the mix has a seperate package for the
cake mix and the swirl mix, and add walnuts or with no nuts, it is just like a Snicker Doodle.

I don't bother to measure the oil anymore, I just pour it out of the bottle until it gets to the right cookie dough
thickness, you need oil for it to not stick to the pan but you can use less and add a little water or milk to cut the
calories.

The best part is you don't have to have all those ingredients out, sugar, flour, baking soda, no measuring and
these cookies if cooked just until starting to crack on the top will not harden if stored in an air tight rubber
container after cooling like any other home baked cookie will, they stay nice and soft. 10
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Macaroni Salad

2 cups cooked small elbow macaroni
1 cup mayonnaise

2 Thsp dijon mustard

1/2 cup pickle relish, drained

1/2 tsp. salt

1/4 tsp. pepper

1/2 cup sliced green onion

4 Thsp. chopped pimento

1 cup sliced celery

2 cups sharp cheddar cheese, cubed

Cook elbow macaroni according to package directions. Let cool.
Combine mayonnaise, mustard, relish, onion, pimento, celery, salt & pepper. Mix well.
Add macaroni and cheese and mix. Chill several hours or best overnight.

OPTIONAL.: green and red bell peppers chopped, adds nice color to the salad

NOTE: Check before serving, if it seems to dry add a little more mayo.

Approx. 12 servings.

(Need more for that big family picnic? Just double, triple, or quadruple the ingredients.
I have increased this recipe to serve 60)
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3 pounds chicken wings, tips removed
salt/pepper

2 T vegetable oil

1 cup honey

1/2 cuy soy sauce

2 T ketchup

2 clove garlic, mashed

Chinese Chicken Wings

heat oven to 375. halve the chicken wings. Place in 9x12 inch shallow baking pan. sprinkle with salt/pepper/oil.
Combine all the rest of the ingredients and spread evenly over chicken. bake 50 mins. or til bubbly. garnish with

Italian parsley and cherry tomatoes. "
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CLASSIC CRANBERRY NUT BREAD
from Ocean Spray

2 cups flour

1 cup sugar

1 1/2 teaspoons baking powder
1 teaspoon salt

1/2 teaspoon baking soda

3/4 cup orange juice

1 tablespoon grated orange peel
2 tablespoons shortening

1 egg, well beaten

1 1/2 cups Ocean Spray® Fresh or Frozen Cranberries, coarsely chopped
1/2 cup chopped nuts

Preheat oven to 350°F. Grease a 9 x 5-inch loaf pan.

Mix together flour, sugar, baking powder, salt and baking soda in a medium mixing bowl. Stir in
orange juice, orange peel, shortening and egg. Mix until well blended. Stir in cranberries and nuts.
Spread evenly in loaf pan.

Bake for 55 minutes or until a toothpick inserted in the center comes out clean. Cool on a rack for 15
minutes. Remove from pan; cool completely. Wrap and store overnight. Makes 1 loaf (16 slices).
PER SERVING (1 slice): Cal. 211, Fat Cal. 54, Protein 3grams, Carb. 37grams, Fat 6grams, Chol.
18mg., Sodium 313mg.

Circle Z Ranch Best Bread

1 cup rolled oats

2 cups boiling water

1 teaspoon salt

Y cup honey

2 Tablespoons butter, melted

2 packages of yeast dissolved in 1/3 cup warm water
2 1/2 cups each unbleached and wheat flour

1 egg yolk and sesame seeds for garnish

Place rolled oats in a bowl and pour boiling water over them.

Add salt, honey and butter and stir.

Cool to lukewarm temperature and add dissolved yeast.

Gradually add flours then turn out on floured board and knead 10 minutes.
Cover with a damp towel and let rise in a warm place for 1 hour.

Divide into 2 parts then knead and shape into 2 loaves.

Place into 2 loaf pans and bake in a 350° oven for 35 to 40 minutes.
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Ham with Molasses Crumb Topping

1 boneless ham approximately 3 pounds
2 tablespoons butter

1 table spoon packed brown sugar

1 tablespoon molasses

1 teaspoon prepared mustard

1/4 cup fine dry bread crumbs

Preheat oven to 375 degrees. Score top of ham into diamonds or squares.
Bake for 1 1/4 hours on rack in roasting pan.

During last 15 minutes of baking time melt butter in a small saucepan over moderate heat.
Stir in brown sugar, molasses and mustard. Stire in breadcrumbs.

Use a large spoon to spread the crumb mixture over top of ham.
Bake for an additional 15-30 minutes.
Cover with foil and let stand for 15-20 before carving.

HOT MILK SPONGE CAKE

4 eggs, lightly beaten

2 cups sugar

1 cup milk, scalded and cooled
1 teaspoon vanilla

1 1/2 cups all-purpose flour

2 teaspoons baking powder
1/4 teaspoon salt

Combine eggs and sugar. Mix well. Blend in milk and vanilla.

Add all dry ingredients and stir with a wooden spoon or rubber spatula.

Pour into an ungreased Bundt or tube pan.

Bake in 300 degree oven 40-60 minutes until a toothpick inserted in center comes out
clean. Remove from oven and place pan upside down on a funnel or bottle.

Loosen edges while still warm to remove cake from pan.
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Overnight Crock Pot Pulled Pork

2 medium red onions, sliced (for day one)

One (4-5 pound) bone-in picnic pork shoulder

6 cloves

2 cups water

1 medium red onion, chopped (for day two)

1 (16-ounce) bottle Bulls eye Barbecue Sauce (regular blend)

Simple Instructions:

STEP ONE: In the bottom of a crock pot, place half of the sliced onions.

STEP TWO: Add pork shoulder, cloves, water, and remaining onion slices from day one.

STEP THREE: Cover and cook on low overnight.

STEP FOUR: On day two, remove pork shoulder from the crock pot. Do not remove the liquid.
STEP FIVE: Remove the bone and trim the fat from the shoulder.

STEP SIX: Shred the meat with a fork and return the shredded meat to the crockpot and sprinkle with
chopped onion.

STEP SEVEN: Add Bullseye Barbecue Sauce.

LAST STEP: Cover crock pot and serve as needed on your favorite bread, rolls, buns, or by itself.

GRILLED FISH & VEGETABLE PACKET

1 piece heavy duty foil, 12 x 18"

1 fish fillet (no need to thaw, if thin)

2/3 cup fresh vegetables, your choice such as cauliflower, broccoli, zucchini, yellow squash, bell
peppers, etc.

Lemon Pepper to taste

2 Tablespoons mixed spice (parsley, sage, rosemary, thyme)

Butter

Step One: Assemble all ingredients and cooking utensiils. Preheat grill to 450 degrees.

Step Two: Spray the foil non-stick spray.

Step Three: Place the fish in the center of the foil; season with lemon pepper and mixed spice.
Step Four: Place the vegetables around the fish; season with mixed spice blend.

Dot with butter.

Step Five: Fold up the foil, sealing well, but leaving room for air to circulate.

Step Six: Grill at 450° for 30 minutes. Open the foil carefully to avoid getting burned by the steam.
Makes 1 serving

14
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Sugar Free Spiced Beets

1/2 cup white wine vinegar

1/4 cup water

1 bay leaf

1 whole clove

1/2 to 1 teaspoon pepper

1/2 teaspoon salt

Sugar substitute equivalent to 3 tablespoons sugar*
1 can sliced beets, drained

In a saucepan, bring the vinegar, water, bay leaf, clove, pepper and salt to a boil.
Reduce heat and simmer, uncovered, for 5 minutes. Remove from the heat.

Stir in sugar substitute until dissolved. Pour over beets.

Cover and refriaerate for at least 5 hours Discard bav leaf and clove.

Sour Cream Cornbread

1 cup of self-rising cornmeal

1 (8-3/4 0z.) can cream-&#115;tyle corn
1 (8 0z.) carton sour cream

3 large eggs, lightly beaten

1/4 cup vegetable oil

Directions: Heat a lightly greased 8-inch cast iron skillet in a 400 degree oven for 5 minutes.
Combine cornmeal and remaining ingredients, stirring just until moistened. Remove prepared cast
iron skillet from oven, and spoon batter into hot skillet. Bake at 400 degrees for 20 minutes or
until golden. Yield: 6 servings.

Rhondas Simple
Treasures 1037

Baked Corn

Drain 2 cans of White Shoepeg Corn

Make a Sauce

8 0z. cream cheese

1/4 1b. butter

1/4 cup sweet milk

dash garlic salt

Heat slowly so that it doesn't stick. Combine with drained corn. Mince 2 seeded jalepeno peppers and add. Season to taste
and place in buttered pan. Bake at 350 until light golden brown. (about 30 minutes)

This is a delicious recipe that a customer of mine gave me years ago, my family feel in love with it and now we have it
every Christmas. If you don't like jalepenos you can omit them but they do give it a very wonderful flavor.
Merry Christmas to you and yours! God Bless!
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Easy Seafood Quiche

2 Pastry Pie Shells (frozen)

80z Spinach (frozen)

160z Imitation Crab Meat (frozen)
1 pt Half & Half Cream

120z Swiss Cheese

4 Eggs

Nutmeg

Pre Heat Oven to 350 degress.

Defrost, Drain and pat dry spinach well.

Chop up crab meat and Swiss cheese into small pieces. Add all three ingredients to mixing bowl.
Pour in Half & Half. In a separate bowl beat 4 eggs until fluffy. Add to mixing bowl. Stir well
Divide mixture into two frozen pie shells. Sprinkle top with Nutmeg. Place in oven on cookie sheet.
Let cook for 45min to 1 hour. Check for doneness same as a cake, insert a toothpick and when it comes
out dry they are finished.Serve with any seasonal fruit.

*Hints: Placing aluminum foil around the edges of the pie shell, keeps them from cooking to fast and
burning.

Keep pie shells frozen until ready to use, this will make easier to handle.

To give as a gift, let Quiche cool and wrap in a colorful saran wrap with a pretty bow or ribbon!

“Steph-In-Texas! !

NATE NEWTON'S CORN CASSEROLE

1 can whole kernel corn

1 can creamed corn

2 cups sour cream

1 stick butter

1 box Jiffy corn bread mix

Place butter in casserole dish. Melt butter. Combine remaining ingredients.
Pour ingredients into casserole dish with butter; mix well. Bake at 400 degrees until
casserole is brown on top.

16
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Chicken Waldorf Salad

2 cups cubed or shredded cooked chicken breast*
2 cups chopped cored Red Delicious apples
1 cup sliced celery

2/3 cup halved seedless grapes

1/4 cup chopped toasted pecans

1/2 cup fat-free mayonnaise

1/2 cup fat-free sour cream

3 to 4 teaspoons lemon juice

2 teaspoons Dijon-&#115;tyle mustard

1/3 cup Equal® Spoonful**

Salt and pepper to taste

Red leaf lettuce

Chopped pecans (optional)

1. Combine chicken, apples, celery, grapes and 1/4 cup pecans in bowl. Blend mayonnaise, sour cream,
lemon juice, mustard and Equal®; stir into chicken mixture. Season to taste with salt and pepper.
2. Spoon salad onto lettuce-lined plates; sprinkle with additional chopped pecans, if desired.

Makes 4 servings.

*Note: Cubed, lean smoked ham can be substituted for the chicken. Pineapple chunks can be substituted for the
grapes. Spoon salad into a hollowed-out pineapple half to serve.
** May substitute 8 packets Equal sweetener

Amish Sugar Cookies

-Lake_Erie_Girl

1 cup granulated sugar
1 cup powdered sugar
1 cup butter

1 cup vegetable oil

2 eggs

4 1/2 cups flour

1 tsp salt

1 tsp cream of tartar

1 tsp baking soda

1 tsp vanilla

Beat first four ingredients well, then add eggs. Mix well. Add dry
ingredients and vanilla. Drop small ball of dough on lightly greased
cookie sheet. Sprinkle with suoar. Flatten douah with bottom of a
17
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Mexican Wedding Cookies

1 C. butter

4 TBSP. powdered sugar

2 C. flour

2 tsp.vanilla

2 C. finely chopped pecans

Cream butter & sugar til light & fluffy. Add vanilla, mix well, add flour mix well,
add pecans mix well (dough will be very stiff). Roll dough into 1" balls. Place on
ungreased baking sheet & flatten slightly.

Bake at 300 degrees for 25 - 30 minutes. Let cool slightly, then roll in powdered
sugar while warm. Let completely cool & then roll in powdered sugar again.
makes approximately 40 cookies.

PUMPKIN CAKE

4 eggs beaten well

2 C. Sugar

2 C. Pumpkin (canned)
11/2 C. Oil

3 C. Flour

2 tsp. Baking soda

2 tsp. Baking powder

4 tsp. Ground cinnamon
1 tsp. Salt

1/2 tsp. Ground nutmeg
1 C. Walnuts (coarsley chopped)

Sift all dry ingredients together & set aside.

Add sugar to beaten eggs, mixing well, then add pumpkin & oil, blending well.

Add flour mixture, a small amount at a time, then add nuts, mixing well.

Bake in a well greased bundt/tube pan at 350 degrees for approx. 60 mins or til cake is done.

Cool approx. 15 mins, then invert onto wire racks to finish cooling.

When cake is completely cooled, | use a small strainer & spoon to sprinkle powdered sugar on top.
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Yeast white Bread baking TIP

If you are baking yeast white bread, use some whey from yogurt for some of the liquid in the
recipe.

Whey from yogurt comes from straining yogurt over a bowl. | use a coffee filter placed inside
my hand held strainer and set it on a bowl in the fridge for about 24 hours.

@%57‘ § ) e

Chocolate Peanut Butter Pie

1 Chocolate Graham Cracker Crust

% pound (about 32) marshmallows

% cup milk

Pinch salt

1 cup whipping cream, whipped

1 tsp vanilla

1 sq unsweetened chocolate (1 0z) grated
1 cup peanut butter melted

1 large banana, sliced thin

Heat marshmallows, milk, and salt in a saucepan over medium heat.

Stir constantly just until marshmallows are melted.

Chill until mixture mounds slightly when dropped from a spoon.

While mixture is cooling, in a mixing bowl mix whipping cream, chocolate, and vanilla.
In the microwave heat peanut butter is able to be poured.

Fold in whipping cream, vanilla, and grated chocolate into marshmallow mixture.

Put approximately % inch of marshmallow mixture in the bottom of the pie crust.
Pour peanut butter on top.

Refrigerate until peanut butter thickens (firms up again) approximately 15-20 minutes
Layer thin sliced banana on peanut butter.

Add the rest of the marshmallow mixture on top.

Chill

Eat & Enjoy
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Anise Cookies - Springerle (German recipe)

4 eggs

4 cups confectioners' sugar
2 teaspoons lemon zest

4 1/2 cups cake flour

1 teaspoon baking powder
4 drops anise oil

In a large bowl, beat the eggs and sugar until very light

and fluffy.

Stir in the anise oil and lemon zest. Add the flour and

baking powder; mix until well blended.

Cover and chill dough for 3 to 4 hours.

On a lightly floured surface, roll out the dough to 1/4

to 1/8 inch thickness. Use a springerle rolling pin or

board to make the designs.

Cut into 1 1/2 inch rectangles, place onto a cookie sheet

and let them sit out overnight, uncovered, in a cool dry place.

The next morning, preheat the oven to 350 degrees F (175 degrees C).
Bake the cookies for 15 to 20 minutes. Do not let the cookies brown.

S TOIRPE a4ANnITNGEIL S

CHEX MIX PUPPY CHOW FOR SNACKS

9 cup Chex

1 cup chocolate chips or can use butterscotch chips good also
1/2 cup peanut butter

1/4 cup butter

1/4 teaspoon vanilla

1 1/2 cup powdered sugar

Put cereal in large bowl. Melt chocolate chips, peanut butter, and butter. Remove from heat and stir in vanilla.
Pour over Chex cereal, put into a large plastic bag with powdered sugar and shake well to coat.
Spread mixture evenly on wax paper and allow to cool.
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Buffalo Chicken Cornbread with Blue Cheese Mayonnaise

Chicken mixture:

1 1/2 pounds chicken tenders, cut

into 1 1/2-inch pieces if desired

1/3 cup Louisiana-&#115;tyle hot sauce

Cornbread topping: Blue Cheese Mayonnaise:

3 tablespoons butter or margarine 1/2 cup mayonnaise

1/2 cup chopped red onion 1/4 cup plain yogurt

2/3 cup chopped celery 2 ounces blue cheese, crumbled
1 (6 ounce) package Martha White Cornbread Mix 1/2 teaspoon salt

1/2 cup milk 2 teaspoons fresh lemon juice
1egg

Heat oven to 425 degrees F.

In medium bowl, combine chicken and Louisiana-&#115;tyle hot sauce. Toss to coat. Marinate at room temperature
for 20 minutes.

Meanwhile, in a small bowl, combine Blue Cheese Mayonnaise ingredients; mix well. Cover and refrigerate until
ready to serve.

Melt 1 tablespoon butter in a 10 1/2-inch cast-iron skillet over medium heat. Cook and stir onion and celery in the
butter until soft. Remove vegetable mixture from skillet.

In same skillet, melt remaining 2 tablespoons of butter over medium heat. Add the chicken mixture. Cook, stirring
frequently, for 5 minutes. Reduce heat to low while preparing topping.

In a medium bowl, combine vegetable mixture and remaining cornbread topping ingredients; mix well. Spoon evenly
over the chicken mixture. Bake at 425 degrees F for 15 to 20 minutes or until topping is golden brown and set.

Cut into wedges and top each serving with the Blue Cheese Mayonnaise.

Serves 6.

Garlic Knots recipe

2 tablespoons unsalted butter, melted

1 tablespoon minced fresh parsley

2 cloves garlic, crushed through press

1 (11-ounce) can refrigerated soft breadstick dough,
separated into 12 strips

Heat oven to 375 degrees F.
In small cup, stir together butter, parsley and garlic.

On flat work surface, roll each strip of dough into 12-inch long rope; tie each rope into single knot.

Place on ungreased baking sheet, spacing knots about 1 inch apart. Brush knots evenly with garlic-butter mixture.

Bake for 16 to 18 minutes or until bread knots are golden-brown and slightly crisp.
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Hamburger - Pasta - Broccoli Bake

1 Pound Hamburger Meat

Bag of Frozen Broccoli

Choice of cooked Pasta (I like the curly kind)
Jar of Spaghetti Sauce

Shredded Mozzarella Cheese

First shape the hamburger meat into patties. | like to add some seasonings to the meat
including chopped onion.

Place the patties into the bottom of a baking pan.

Next place a layer of cooked pasta.

Top with a layer of frozen broccoli.

Pour sauce over it all and top with Mozzarella cheese.

Cover with foil and bake for about 45 min at 350 degrees.

I used to make this when my kids were small and it was always a big hit. | found the recipe
as it was a Paul Newman favorite!

Beer Bread

Greased Loaf Pan

3 Cups Self Rising Flour
3 Tabl. Sugar

Dash of Salt

10 oz Can of Beer

Mix it all up and Bake 350 degree oven for 1 hour!

Bread and Butter Pickles

5 Medium Cucumbers sliced thin
3 Medium onions sliced
1/4 cup salt

Combine all ingredients and let stand 2 hours.

Drain.

Heat:

1 Cup Vinegar

1/2 Tsp Celery seed

1 Cup Water

1/2 tsp ground ginger

1/4 tsp tumeric

Bring to a boil. Add drained cucumbers and onions and boil slowly untill tender.
Pack in sterilized jars and seal.
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4 (1-Ounce) Squares Unsweetened Chocolate
4 Cups All-Purpose Flour

2 teaspoons Baking Soda

1/2 teaspoon Salt

1 1/4 Cups Vegetable Shortening
2 Cups Sugar

2 Large Eggs

1/3 Cup Light Corn Syrup

2 1/2 Tablespoons Water

2 teaspoons Peppermint Extract
1 teaspoon Vanilla Extract
Additional Sugar For Rolling

Choco-Mint Snaps

Method:

1.) Melt chocolate squares in the top of a double boiler over simmering water; set aside to cool.

2.) Preheat oven to 350 F. In a small bowl whisk together the flour, baking soda and salt; set aside.

3.) In a large mixing bowl, using an electric mixer at medium speed, cream the shortening and 2 cups sugar until
light and fluffy.

4.) Add eggs and blend well.

5.) Add reserved chocolate, corn syrup, water, and extracts and blend well.

6.) Stir in flour mixture until just blended.

7.) Shape dough into 1-inch balls; roll in additional sugar and place about 2-inches apart onto greased baking
sheets.

8.) Bake for 9 to 11 minutes. Cool a few minutes on baking sheet and transfer to wire racks to cool completely.

Rice Krispies Peanut Butter Bars

1 10.5-Ounce Bag Of Miniature Marshmallows
1/2 Stick Margarine

6 Cups Rice Krispies

2 Tablespoons Peanut Butter

1.) Grease a 9x13 pan and set aside.

2.) In large glass mixing bowl, place 1/2 stick of margarine and marshmallows.
3.) Microwave for 3 minutes.

4.) Stir well, then add peanut butter stirring constantly.

5.) Add rice krispies coating well.

6.) Pour mixture into greased pan.

7.) Let stnand for 10 minutes. Cut into squares.
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Lollectibles

When my children were young we usually traveled several hours for Thanksgiving dinner. Since we had
to get an early start, | would try to give them a filling breakfast that would last them until the mid
afternoon feast. My trusty recipes from the 80's are still on my cookbook shelf.

Good Morning Pumpkin Pancakes

2 cups biscuit mix

2 TBSP brown sugar

3 tsp cinnamon

12 oz undiluted evaporated milk
1/2 cup solid pack pumpkin

2 TBSP vegetable oil

2 eggs

1 tsp vanilla extract

In large bowl, combine biscuit mix, brown sugar, cinnamon. Add evaporated milk, pumpkin, oil,
eggs, and vanilla; beat until smooth.

Pour 1/4 to 1/2 cup batter onto heated and greased skillet. Cook until top is bubbly and edges are dry.
Turn; cook until golden.

A basic recipe with a holiday touch to start the day off in a fun way!

Firecracker Casserole

2 Ibs ground beef

1 med. onion chopped

1 can 15 oz black beans rinsed & drained

1-2 TBSP chili powder

2-3 Tsp. ground cumin

1/2 tsp. salt

4 flour tortillas 7"

1 can 10 3/4 cream of mushroom soup

1 can 10 oz diced tomatoes & green chilies undrained
1 cup shredded cheese

Cook beef & onion - drain. Add beans, chili powder, cumin, & salt. Transfer to a greased 13x9x2 baking dish.

Arrange tortillas over the top. Combine soup and tomatoes - pour over tortillas. Sprinkle with cheese.
Bake uncovered at 350 degrees for 25-30 minutes.
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Watermelon Barbeque Sauce

This marinate is so easy and yummy!
Does not taste too good on steak for some reason though.

1/2 ¢ juice from any type of watermelon
1/2 ¢ balsamic vinegar

1/4 ¢ brown sugar

1/4 ¢ soy sauce

2 Thsp olive oil

2 Thbsp Dijon mustard

2 garlic cloves, minced

1/4 tsp black pepper

Mix watermelon juice, vinegar, brown sugar, soy sauce, oil, mustard, garlic, and pepper together. Pour
enough sauce over vegetables, chicken, pork or fish.

Marinate in fridge several hours or overnight. Baste with additional sauce while grilling or broiling.
Great with shish kabobs since it tastes good on veggies as well as the meats

MICROWAVE CHILI CHEESE DIP

1 15 oz. can chili [bean or no bean]
1-1Ib. pkg. Velveeta cheese
1 cup salsa [your choice hot or mild]

Cube Velveeta cheese into 1" cubes. Mix with salsa and chili.
Microwave for 5 min., stirring after 3 minutes. Stir and cook another 3 minutes.
Serve with tortilla chips, or corn chip "scoopers", and enjoy!

Cookie
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Something for spring...and it's amazing how the thick lemon pie filling will get the mix moist
enough to pour into the baking dish.

Easy Lemon Bars

1 box 1 step angel food cake mix

1 can lemon pie filling.

Mix dry cake mix and pie filling, throughly. Bake in a lightly greased 9 x 13 pan in a 350
degree oven for 30 minutes.

Glaze:

1 cup powdered sugar

1 Tbs lemon juice(or more to suit your taste)

Mix powdered sugar and lemon juice mixed together. Pour over cake while still warm.

Irish Lamb Stew

1 cup all-purpose flour

Coarse salt and ground pepper

3 pounds boneless lamb stew meat (preferably shoulder), trimmed of excess fat and cut into 2-inch cubes
3 tablespoons canola oil

1 large onion, chopped

1 teaspoon dried thyme

1 cup dark beer

1 pound medium new potatoes, peeled and quartered

1 pound carrots, peeled and cut inch thick diagonally

3 tablespoons chopped fresh parsley

In a large bowl, season flour with salt and pepper.

Dredge lamb in flour mixture, shaking off excess.

In a Dutch oven, heat oil over medium heat. Working in batches, brown lamb on all sides, about 5 minutes per
batch. Transfer to a plate.

Pour 1/4 cup water into pot, scraping up browned bits from bottom with a wooden spoon.

Add onion; cook, stirring occasionally, until water has evaporated and onion is beginning to soften, about 5
minutes.

Return lamb to pot; stir in thyme, beer, and 1 1/2 cups water.

Cover; simmer until lamb is tender, 1 to 1 1/2 hours.

(can also be refrigerated, and taken later)
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Moms Orange Balls

1 cup coconut

1 cup pecans, chopped fine

1 (6 oz.) frozen orange juice concentrate, slightly thawed

1 box vanilla wafers, chopped fine (3 1/2 cups)
Preparation Mix all of this together. Mixture will be sticky.

Put powdered sugar in a plastic bag. Add balls to powdered sugar and shake.
Notes Store in a tight bag. Balls can be froze I

PHILLY® CHEESY CHILI DIP

- Prep: 5 minutes
Microwave: 1 minute

1 pkg. (8 0z) PHILADELPHIA Cream Cheese
1 can (10.5 oz.) Chili
172 cup KRAFT Shredded Cheddar Cheese

Chili / Jelly Meatballs <
2 Tbsp. chopped cilantro (optional)

1 pag frozerll meat.bglls . SPREAD cream chesss onto bottom of
2 jars of Heinz chili sauce in the bottle, microwaveable pie plate; top with chili and

equal amount of grape jelly. ~ Cheddar cheese.

:.MICHOWAVE on ngh 45 seconds to .
) minute or unm cheddar chee

Put in the slow cooker until hot and serve.

These are out of the world.
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""Night Before Christmas' Coffee Cake

1/2 cup sugar

1/4 cup butter

2 beaten eggs

1/2 cup milk

1 pkg yeast (2 teaspoons bulk yeast) dissolved in 3 tablespoons warm water
3 cups flour

1 teaspoon salt

1/2 teaspoon vanilla

Topping:

2/3 cup sugar

1 tablespoon cinnamon

4 tablespoons melted butter or margarine

1/2 cup nuts or maraschino cherries, candied red or green cherries

Cream together sugar and butter. Then add eggs, milk, 1 package of yeast (2 tablespoons bulk yeast) dissolved in 3
tablespoons of warm water, flour, salt and vanilla. Beat all of these ingredients together.

Then set dough aside and let it rise, until double in size.

When your coffee cake dough has risen to double the size (this may take about 2 hours) put it in a 9x13" greased pan
and spread with topping; Combine sugar, cinnamon, melted butter and nuts

(you can use maraschino cherries or candied red and green cherries if you don't like nuts)

Now place in a cold oven and leave it in there overnight to rise.

The next morning turn oven to 350 degrees and bake for 1/2 hour.

Take out and serve warm.

This makes a large coffee cake or you can put the dough in two round pans instead.

"Self-Filled Cupcakes™

Makes 30 cupcakes
18.5 0z package devil's food cake mix

8 0z package cream cheese (softened)
1/3 cup sugar

legg

6 o0z package semi-sweet chocolate chips
dash salt

1 stick of butter - Room temperature

Prepare cake mix according to package directions(leave out the oil. Spoon batter into
paper-lined muffin pans, filling 2/3 full. In separate bowl, combine cream cheese and sugar --
creaming until light and fluffy. Add egg and salt -- beating well, stir in chocolate chips.
Spoon one heaping teaspoon of cream cheese mixture onto center of each cupcake.

Bake at 350 degrees for 25 minutes. Cool in pan for 10 minutes.

*Add a little Christmas Sprinkles while their still warm for the Holidays
*1 like to use the mini-muffin pans and call them Muffin-Bites 28
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Love's Corned Beef Cabbage Short Cut

2 heads of cabbage

2 cans of corned beef

1 handful of pickling spices

(remove red pepper flakes; for sensitive tummies)

1/2 pan of water
Quarter cabbage From top to bottom
cube the corned beef

Cook till tender

Add 2nd head of cabbage next day & cook in same juices
Yummy as soup or main meal
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Shrimp on the Barbie

*1/2 cup (1 stick) butter, melted

* 1/4 cup olive oil

*1/4 cup minced fresh herbs (parsley, thyme and cilantro)
* 3 tablespoons fresh lemon juice

* 3 large garlic cloves, crushed

* 1 tablespoon minced shallot

* salt and pepper, freshly ground

*1 1/2 pounds large to x-large-shrimp, unpeeled

* Spinach leaves

* Lemon slices

Combine first 8 ingredients in large bowl. Mix in shrimp. Marinate at room temperature 1 hour or
in the refrigerator 5 hours, stirring occasionally. Prepare barbecue with medium hot coals. Thread
shrimp on narrow skewers. Grill until just opaque, about 2 minutes per side. Line platter with
spinach. Arrange skewers on platter. Garnish with lemon and serve.
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Chicken Noodle Soup

4 cups chopped, cooked chicken meat
1 cup chopped celery

1/4 cup chopped carrots

1/4 cup chopped onion

1/4 cup butter

8 ounces egg noodles

12 cups water

9 cubes chicken bouillon

1/2 teaspoon dried marjoram

1/2 teaspoon ground black pepper
1 bay leaf

1 tablespoon dried parsley

In a large stock pot, saute celery and onion in butter or margarine.

Add chicken, carrots, water, bouillon cubes, marjoram, black pepper, bay leaf, and
parsley. Simmer for 30 minutes.

Add noodles, and simmer for 10 more minutes.

Slow Cooker Taco Soup

1 pound ground beef

1 onion, chopped

1 (16 ounce) can chili beans, with liquid

1 (15 ounce) can Kidney beans with liquid

1 (15 ounce) can whole kernel corn, with liquid
1 (8 ounce) can tomato sauce

2 cups water

2 (14.5 ounce) cans peeled and diced tomatoes
1 (4 ounce) can diced green chile peppers

1 (1.25 ounce) package taco seasoning mix

DIRECTIONS

In a medium skillet, cook the ground beef until browned over medium heat. Drain, and set aside.

Place the ground beef, onion, chili beans, kidney beans, corn, tomato sauce, water, diced tomatoes, green
chile peppers and taco seasoning mix in a slow cooker. Mix to blend, and cook on Low setting for 8 hours.
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Egg Nog Pie

1 envelope unflavored gelatin

1/4 cup sugar

1/4 teaspoon salt

2 cups commercially prepared eggnog

1 cup whipping cream, whipped

1 1/2 teaspoons vanilla

1/4 teaspoon almond extract

1 can (29 ounces) fruit cocktail, thoroughly drained

1 baked 9-inch pie shell

Mix gelatin, sugar and salt. Gradually stir in eggnog. Warm over direct low heat until gelatin is dissolved. Chill until
mixture mounds when dropped from spoon. Fold in whipped cream, flavorings, 1 1/2 cups drained fruit cocktail. Chill
again until mixture mounds. Heap into baked pie shell. Decorate with remainina fruit cocktail. Chill 2 to 4 hours.

Emergency Substitutions In The Kitchen

(Ingredient listed first followed by substitute)
Baking Powder 1 teaspoon: ¥4 teaspoon of baking soda plus Y% teaspoon cream of tartar.

Buttermilk 1 cup: 1 cup plain yogurt or 1 tablespoon vinegar plus milk to equal 1 cup or 1 tablespoon lemon juice plus
milk to equal 1 cup.

Cake Flour 1 cup: 1 cup minus 2 tablespoons shifted all purpose flour.

Chocolate, unsweetened 1 ounce(square): 3 tablespoons unsweetened cocoa plus 1 tablespoon butter
Cornstarch 1 tablespoon: 2 tablespoons all purpose flour.

Light Cream 1 cup: 1% tablespoons butter plus whole milk to equal 1 cup.

Herbs, fresh 1 tablespoon: 1 teaspoon dried herbs.

Honey 1 cup: 1 ¥ cups granulated sugar.

Lemon Juice 1 tablespoon: 1 tablespoon distilled white vinegar.

Whole Milk 1 cup: % cup evaporated milk plus ¥ cup water.

Mustard, dry 1 teaspoon: 1 tablespoon prepared mustard.

31


http://tinyurl.com/3nos6b
http://tinyurl.com/3htfyu

Suaar Free Strawberrv Mousse

1 Basket Fresh Strawberries
2 Cups Heavy Whipping Cream (Well Chilled)
Splenda To Taste

You Will Also Need:

A Well Chilled Glass Bowl (I found glass works best)

Well Chilled Beaters

Remove the stems from strawberries and rinse the strawberries well. Put into a blender or magic bullet and pulse until
strawberries are kind of chunky but not too chunky. Drain any excess liquid. Be careful NOT to liquefy them! (If you do
not have one of these simply chop them up to your desired consistency). Set aside.

Remove your chilled bowl and beaters from the freezer or refrigerator and add your well chilled whipping cream. Beat on
high speed until cream is to your desired whipping consistency (firm is best because if it’s loose it will run when you add
the strawberries) adding the splenda as you go. Remember, the AMOUNT of Splenda is to YOUR TASTE so be sure to
taste the cream as you whip.

Fold in strawberries gently with a spoon, then whip on med to high speed a bit more just to blend them into the whipped
cream. Mousse should be nice and firm when you are all done.
Cover the bowl tightly with a plastic wrap and put in the refrigerator.

VEGETABLE SOUP
I have seen different versions of this soup but this is my favorite one.

2 16 oz. cans beef broth (low sodium if preferred)

2 16 oz. cans diced tomatoes (low sodium if preferred)

1 large yellow onion thinly sliced or chopped

1 medium package of baby carrots OR 1 package of shredded carrots

3-4 celery stalks sliced about medium width

1 bag of shredded cabbage (NOT the angel hair) OR 4 cups of coarsely chopped cabbage
1 Tablespoon Splenda

2-3 Tablespoons bottled lemon juice

Put all of the ingredients into a large pot, cover and simmer until done. | like my veggies still crisp so | usually cook
it about 30 minutes to 1 hour. If you like your veggies well done cook it longer.

This soup freezes very well. | put individual portions in containers and take from freezer to microwave whenever |
want a bowl, which if often.

Note: Try it once with the baby carrots and once with the shredded carrots!

**71 1/2 cups of soup is 2 diabetic veggie servings**
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Pilgrim's Potato Chowder

1 Ib. potatoes, cubed and divided (about 3 medium)
1 1/2 cups chicken broth

1 cup thinly sliced carrots

1 (110z.) can corn, drained

1/2 cup thinly sliced celery

1/2 cup chopped onions

1/2 teaspoon dried thyme

1/2 teaspoon salt

1/2 teaspoon ground black pepper

2 Tablespoons all-purpose flour

1 cup half & half, divided

1/4 cup chopped fresh parsley

2 cups grated Swiss or Monterey Jack cheese

Combine half of potatoes with broth in saucepan with tight-fitting lid. Bring to boil,
reduce heat, and simmer about 10 minutes, or until tender.

Mash potatoes with a fork; stir in remaining potatoes, carrots, corn, celery, onions and
next 3 ingredients. Cover, simmer until vegetables are tender.

Dissolve flour in 1/4 cup half & half; stir into chowder with remaining half & half and
parsley. Cook, stirring constantly over medium heat until thickened slightly.

Serve topped with grated cheese.

eqgqmerc

Corn Fritters
My Grandmother's Corn Fritters

1 can of Creamed Corn
1 sleeve of Saltine Crackers; Crushed

1eqgg

Mix all ingredients together. Prepare skillet with a few tablespoons of oil over
medium high heat. Drop by heaping spoonfuls into skillet. Let brown for about 2
minutes before flipping. Allow to cool slightly on paper towels.

This has been a family favorite for years. My sister and | would always fight over
these, especially the chilled leftovers the next day!!!
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Tasty Taco Soup

1 Ib hamburger meat

1 can of diced tomatoes (can be Rotel if you like it a little spicier)
1 package ranch dip/dressing mix

1 can whole corn

Chopped onion and 2 garlic segment

1 can pinto beans

Shredded cheese (Velveta is nice)

Jalapefos

1 package taco seasoning

Tortilla chips

1. Brown hamburger meat, onions and garlic. Then drain grease.

Add one package of taco seasoning to the ground meat and onions.

Cook per package instructions.

2. Mix in tomatoes (squash them to bits in the pan).

3. Add corn (do not drain).

4. Add pinto beans (do not drain).

5. Mix in DRY ranch mix.

6. Add jalapefios if desired.

7. Allow to simmer for 1-2 hours. Is better if made the day before and re-heated.

Serve in bowls — top each bowl with shredded cheese. Serve with warm tortilla chips. May top with sour cream if
desired. May float a piece of avocado on top to garnish soup.

Ponts pon

8. Cuoml/boutique clothing for your litlie

1 whole chicken
1 can of bisquits
1 family size of Cream of Chicken soup

Easy Chicken and Dumplings

Boil a whole chicken, breast down for about 1 1/2 hours. Take the chicken out of
the pot and shread a can of bisquits (the dumplings) into the pot, allow them to
cook to desired dumpling consistancy. While the dumplings are cooking, cut up
the chicken. Add the Cream of chicken soup into the pot, after the dumplings are

cooked, and stir. Then add you chicken! Very simple and yummy!!
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Crockpot Chicken Alfredo

* 1-1/2 Ibs. boneless, skinless chicken thighs
* 1 onion, chopped

* 3-4 cloves garlic, minced

* 2 roasted red bell pepper strips

* 150z jar alfredo sauce

* 4 cups frozen broccoli florets

* 90z. pkg. fettuccine

*1/4 cup grated Parmesan cheese

* Red Pepper Flakes

In 4 quart crockpot, place chicken, onions, and red bell pepper. Pour alfredo sauce over. Cover crockpot and cook on
low for 5-6 hours. Thaw and drain broccoli and add to crockpot along with fettuccine.

Stir, cover crockpot, and cook on high for 30-40 minutes, until broccoli is hot and fettuccine is tender. Sprinkle with
cheese and serve.

Sprinkle with Red peper Flakes to taste and Serve

CHICKEN CATCH A MAN

1 1/2 Ibs. chicken breasts

1 pkg. frozen broccoli pieces

2 (6 0z.) pkg. Mozzarella cheese

2 cans cream of chicken soup

2 c. stuffing, prepared from mix according to pkg. directions

Boil chicken for 1 hour or until done. Cook broccoli. Cut chicken and broccoli into bite-size pieces.

In a 9x13x2 inch pan, put 1 layer of chicken, 1 layer of broccoli and 1 layer of cheese.

Repeat layers. Then spread both cans of soup over and cover with stuffing and bake in a 350 degree oven for 1/2
hour or until bubbly.
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Chipotle Chicken Salad:

Lettuce

Tomatoes

1 can of Whole Kernel Corn

1 can of Black Beans

Tortilla Chips

4 Breaded Chicken Fillets

Salpico Chipotle Salsa w/roasted garlic & tomatoes
Ranch dressing

McCormick Taco seasoning (or other brand)

For dressing:

Mix half a bottle of Ranch dressing with half a packet of Taco seasoning.

Add 1/4 container of Chipotle salsa and stir well.

Cook breaded fillets in microwave for 6-7 minutes. Then, slice in strips (or buy chicken strips in pkg. and warm). While this
is cooking, chop tomatoes into quarters (bite size) and mash tortilla chips into smaller, bite size pieces.

Cook 1 can of corn in pot until done. And simultaneously cook 1 can of black beans in pot until done. Let both cool and then
strain excess water off. (You may want to add water to black bean before straining so they won't be sticky).

In a bowl, add lettuce, chopped tomatoes, 1/2 can of corn, 1/2 can of beans, chips, and chicken.

You can also add shredded Cheddar cheese. Then, add dressing to taste.

You can put it all in one bowl for the family or fix individual bowls separately.

So delicious!

anria Mart

Rocky Road Fudge

12 oz. semi-sweet chocolate morsels

1 can Eagle brand milk

2 T. butter

2 c.orl (12 oz.) jar dry roasted peanuts
10 oz bag of small marshmallows

Melt chocolate morsels, Eagle brand milk, and butter on low heat. Then add marshmallows and
nuts. Put in lightly buttered (or Pam sprayed) 10x13 dish. Chill and serve.

*My aunt passed this recipe down to me when | got married. It's the best chocolate recipe |

own...and | REALLY love chocolate!! :0) It's an instant hit at any gathering! 36
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White Distilled Vinegar Uses

Garbage disposal cleaner:

Garbage disposals may be kept clean and odor free with vinegar cubes. Vinegar cubes are made by filling an ice tray with a mixture
of 1 cup of vinegar and enough water to fill the ice tray and then freezing it. Run the mixture through the disposal, and then flush it
with cold water for a minute or so.

Coffee maker cleaner (automatic):

White distilled vinegar can help to dissolve mineral deposits that collect in automatic drip coffee makers from hard water. Fill the
reservoir with white distilled vinegar and run it through a brewing cycle. Rinse thoroughly with water when the cycle is finished.
(Be sure to check the owner’s manual for specific instructions.)

Clean the microwave:
Boil a solution of 1/4 cup of white distilled vinegar and 1 cup of water in the microwave. Will loosen splattered on food and
deodorize.

Deodorize the kitchen drain:
Pour a cup of white distilled vinegar down the drain once a week. Let stand 30 minutes and then flush with cold water.

Food Preparation

Getting the last drops:

When you can’t get the last bit of mayonnaise or salad dressing out of the jar, try dribbling a little of your favorite vinegar into it,
put the cap on tightly and shake well. You’ll be amazed at how much you’ve been wasting.

Cooking fish:
Try soaking fish in vinegar and water before cooking it. It will be sweeter, more tender and hold its shape better. When boiling or
poaching fish, a tablespoon of vinegar added to the water will keep it from crumbling so easily.

Cake icing:
Cake icing can be prevented from becoming sugary if a little vinegar is added to the ingredients before cooking. The same is true
when making homemade candy.

Boiling eggs:
When boiling an egg and it’s cracked, a little vinegar in the water will keep the white from running out.

Keeping potatoes white:
A teaspoon of white distilled or cider vinegar added to the water in which you boil potatoes will keep them nice and white. You can
keep peeled potatoes from turning dark by covering them with water and adding 2 teaspoons of vinegar.

Freshen vegetables:
Freshen up slightly wilted vegetables by soaking them in cold water and vinegar.

Flavor booster:
Perk up a can of soup, gravy or sauce with a teaspoon of your favorite specialty vinegar. It adds flavor and taster fresher.

Get rid of cooking smells:
Let simmer a small pot of vinegar and water solution. 37


http://tinyurl.com/9hbn5v

Is fun to work with others

THANK YOU!

We hope you enjoy all of the recipes in this eCookbook!

You're welcome to share this eBook and/or sell it is ok too.
It does contain master resell rights.

Nothing can be changed or added to the eBook.

The eBay Community Cookbook Groups is open to the public and we invite all eBay members
to join us and be a part of future eBooks!

Stop by our group and share a recipe or two!

2008 has been a fantastic year!

Come see what s cooking!
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	Text 1: Welcome to our eCookbook!

These recipes are provided by the members of the eBay community.

Our group is open to the public.  You must be an eBay member to join. 

If you're not a member yet, registration is free. 

Join eBay today, then join our eBay group and "Get Cookin!"
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Overnight Crock Pot Pulled Pork  - 14

Pecan Streusel Coffee Cake - 6
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PUMPKIN CAKE - 18

Rocky Road Fudge  - 36
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Sugar Free Spiced Beets - 15
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Yeast white Bread baking TIP - 19

Watermelon Barbeque Sauce - 25

White Distilled Vinegar Uses - 37

Worlds easiest cookies - 10


	Text 150: 2
	Text 3: Kringla
	Text 5: This recipe came from my dear Grandma Bessie. It is a Norwegian recipe. 

We had them every Christmas. 



1 cup buttermilk

½ cup butter (or margarine)

1 ½ cup sugar

2 eggs (beaten)

1 tsp. baking powder

1 tsp. soda

¼ tsp. salt

4 cups flour

1 tsp. vanilla



Sift dry ingredients. 

Cream sugar and butter. 

Add eggs, buttermilk, and vanilla. 

Mix in dry ingredients (flour, soda, baking powder & salt). 

Chill overnight.

Flour pastry cloth or top of your kitchen counter. 

Drop 1 heaping teaspoon of dough in flour. 

Roll pencil to finger thin about 8-10” long. 

Form dough into a figure 8 or pretzel shape and lay on greased cookie sheet. 

Bake at 375 degrees until light brown.

Yields: 3 dozen depending on size. 
	Text 6: 1 – 12 oz box (3 cups) vanilla wafer crumbs

1 cup powdered sugar

1 cup finely chopped walnuts

1 ½ T. cocoa

6 T. light rum

3 T. light corn syrup



Mix all ingredients & form into ½ - ¾ inch balls. 

Roll balls in powdered sugar. 

Store in tightly enclosed container. 
	Text 7: Rum Balls
	Text 148: 3
	Text 8: Cherries in the Snow 
	Text 9: 1 Angel food cake, broken into pieces

1 lg pkg cream cheese, softened

1/2 c milk

1 lg cool whip (save some for top of cake)

1/2 c sugar

1 can cherry pie filling

sm jar cherries



Break cake into pieces. 

Mash cream cheese with milk. 

Add sugar and cool whip with 1 cup cherry pie filling. 

Then fold into cake pieces. 

Put in large bowl (like punch bowl). 

Pour rest of cherry filling on top of cake. cover and put in refrigerator overnight. 

Garnish with remaining cool whip and cherries. 
	Text 10: Streusel-Sour Cream Coffee Cake 
	Text 11: 1 (26.5 oz) pkg Pillsbury cinnamon streusel coffee cake mix

3 lg eggs

1 c. sour cream

1/3 c. butter or margarine, softened

1/4 c. water

1 tsp vanilla extract

8 (1.4 oz) chocolate-covered skor toffee bars, chopped

1 c. chopped pecans, toasted

1/3 c. uncooked regular oats



Beat coffee cake mix and next 5 ingredients in a large mixing bowl at low speed with an 

electric mixer 1 minute or just until dry ingredients are moistened. Beat at medium speed 2 minutes. 

Spread half of batter into a greased and floured 13"x9" pan.



Combine streusel packet, candy, pecans, and oats; sprinkle half of streusel topping over batter in pan. 

Dollop and then spread remaining batter over streusel layer. 

Sprinkle with remaining streusel topping. 

Bake at 350 F for 40 minutes. 

Cool in pan on a wire rack. 

Drizzle glaze packet over top of cake 
	Text 151: 4
	Text 12: Festive Buns 
	Text 13: l cup warm water

1 package active dry yeast

l l/2 cups unbleached white flour

1 cup whole wheat flour

2 Tbs olive oil

l/2 tspn salt



Combine the water, yeast and unbleached flour in a large bowl. Mix well. Add the whole wheat flour, oil and salt. With hands or a large wooden spoon, work the ingredients together until the dough holds its shape. 

You may need a bit less flour, so add the whole wheat flour gradually. Place the dough on a lightly floured surface and knead until it is smooth and elastic-5 mins. If the doubh becomes sticky while you are kneading it, sprinkle a bit more all-purpose flour over it. Transfer the doughto a lightly oiled 2-quart bowl. 

Cover the bowl with plastic wrap or a kitchen towel, andlet the dough rest until it has doubled in size, l hour. When the dough has risen, place it on a lightly floured surface, divide it into a dozen sections and roll them into balls. Cover them with atowel and let rest for l5 to 20 mins. 

The dough is now ready to be shaped, stuffed and cooked.



Roll out little balls of dough. Fill the center of each of the balls with your choice of the following:

2 large broccoli tops and 2 small cheese cubes

l/3 cup mixture of chopped mushrooms, peppers, onions and tomato sauce with garlic and basil

l/3 cup mixture of mac and cheese with bits of chopped tomato

l/3 cup mixture of shredded cabbage, carrots, onions, so sauce and water chestnuts

l/3 cup mixture of apples, pineapple chunks, chopped pecans andone small cheese cube

1/3 cup pinto beans, l tbsp salsa, 1 small cheese cube

or anything else you may like to put in the center of your Surprise in the Center Buns.

Pull all sides together and squeeze at the top. It looks like a paper bag scrunched at the top-if necessary tie a piece of string round it to hold it. Bake in 325 oven for 30-45 min. Remove from oven. 

You can tie ribbons round them after you take off string. 
	Text 152: 5
	Text 14: Pecan Streusel Coffee Cake
	Text 15: Fix up a cake mix and call it homemade. This brunch specialty is a real time-saver.



1 cup chopped pecans

2/3 cup packed brown sugar

2 tablespoons margarine or butter, melted

1-1/2 teaspoons ground cinnamon

1 26-1/2-ounce package cinnamon streusel coffee cake mix

1/2 cup dairy sour cream



1. For topping, in a mixing bowl stir together pecans, brown sugar, margarine or butter, and cinnamon.

2. Prepare the cake mix batter according to the package directions, except stir sour cream into prepared batter. 

Spread two-thirds (about 4 cups) of the batter into a greased and floured 13x9x2-inch baking pan. Sprinkle batter with the streusel mix from the package. Carefully spread with the remaining batter. Sprinkle with reserved nut topping.

3. Bake in a 350 degree F oven for 35 to 40 minutes or until a toothpick inserted near center comes out clean. Cool slightly in pan. Meanwhile, prepare glaze from the cake mix according to package directions. 

Drizzle glaze over warm coffee cake. Serves 14 to 16.

Make-Ahead Tip: Cool coffee cake completely and do not add glaze. Cover pan with heavy foil or remove coffee cake from pan and wrap in freezer wrap. Freeze for up to 6 months. To serve, if freezer wrap was used, remove wrap and cover loosely with foil. Bake, covered, in a 350 degree F oven for 25 to 30 minutes or until heated. 

Glaze as directed above. 
	Text 16: OAKHILL POTATOES
	Text 17: 1 1/2 pounds (4 to 5 medium) potatoes, peeled & diced

1/2 teaspoon salt

3 tablespoons butter or margarine

2 tablespoons flour

salt and pepper

2 cups milk

2 hard-boiled eggs, peeled & sliced

2 tablespoons chopped onion

3 tablespoons dried bread crumbs



Place potatoes in large saucepan. Cover with cold water.

Add 1/2 teaspoon salt and bring to a boil. Reduce heat to

low and cook 20 to 25 minutes or until potatoes are tender, drain; reserve.

Melt 2 tablespoons butter in medium saucepan. Add flour, salt, and pepper; cook until bubbly.

Add milk; stir well. Cook, stirring constantly, until

thickened. Combine potatoes, hard-boiled eggs, onion,

salt, and pepper in lightly greased 1 1/2 quart casserole.

Add white sauce; blend lightly with spatula. Melt remaining 1 tablespoon butter. 

Add bread crumbs; mix well.

Sprinkle buttered crumbs over casserole. Bake at 350 degrees for 30 minutes. Serve hot 
	Text 153: 6
	Text 18: Italian Thumbprint Cookies
	Text 19: 1/2 c. (1 stick) margarine

2/3 c. sugar

2 eggs

1 tsp vanilla

2 c. flour

2 tsp.baking powder

strawberry preserves



Cream margarine and sugar. Add eggs and vanilla. 

Continue beating until smooth. Add flour and baking powder and mix well. 

Roll dough into walnut sized balls and place on greased cookie sheet. 

Make hollow with finger in center of each ball. 

Fill hollow with approximately 1/2 t. preserves. 

Bake at 350 degrees for 8 to 10 minutes



Makes about about 2 1/2 dozen cookies.

These are nice for Holiday cooking!
	Text 20: CHICKEN ENCHILADA 
	Text 21: Take 4 boneless chicken breast boil in water till cooked

then chop in small pieces should be about 2 cups when finished can be cooked ahead or 

can use 2 cans of drained chicken breast



1 can refried beans

1 pkg. chili seasonings

1 small onion chopped fine

1 can green chilies (diced and drained)

1 chopped large tomato

2 1/2 cups shredded cheese (your choice what kind)

1 pkg. wheat flour tortillas





Mix together tomatoes, green chilies, refried beans, onion, chicken, and chili seasons



put sprinkle cheese in the tortillas then meat mixture;

roll them up

place in micro wave till heated through



Make sure you cover with a paper towel while in microwave 
	Text 154: 7
	Text 22: CHRISTMAS CRANBERRY SALAD 
	Text 23: Mix 3/4 cup sugar with 1 can crushed cranberries 

(1 bag fresh cranberries may be used).



Let stand for 1 hour or until most of the sugar is dissolved.

Then add 2 ground apples and 2 cut up oranges,



1 small package raspberry gelatin dissolved in

1 cup hot water and 1/2 cup cold water.



Put in bowl and chill until jelled.



Marshmallows and nuts may be added to the salad to add flavor.

Serves 12 
	Text 24: Edible Manger 
	Text 25:  paper baking cup

• chocolate pudding

• shredded wheat cereal

• pretzel nugget

• mini marshmallows





Directions:





1. Fill baking cup half full with chocolate pudding.

2. Have each child shred one shredded wheat biscuit over the pudding to represent the hay.

3. Place the pretzel nugget on the hay to represent the body of baby Jesus.

4. Top the pretzel nugget with a mini marshmallow to represent the head of baby Jesus. 
	Text 155: 8
	Text 26: These are wonderful sweet cookies that are perfect for the holidays.



Glazed Cranberry Almond Drop Cookies



Start to finish: 1 hour; Makes about 30 cookies 
	Text 27: 1 ½ cups all-purpose flour

½ tsp baking soda

¾ tsp ground cardamom

¼ tsp salt

½ cup (1 stick) unsalted butter, softened to room temperature.

½ cup granulated sugar

2/3 cup packed light brown sugar

1 large egg

1 ½ tsp vanilla

¾ cup dried cranberries

¾ cup slivered almonds





For the Glaze:

¾ cup powdered sugar

Zest of one orange

2 tbsp orange juice.



Heat the oven to 375o. Line 2 baking sheets with parchment paper.



In a medium bowl, sift together the flour, baking soda, cardamom and salt and set aside.

In a large bowl, combine the butter and both sugars, us an electric mixer to beat until light and fluffy, scraping the sides of the bowl as needed (about five minutes).

Reduce the mixer speed to low, then add the egg and vanilla mixing well. With the mixer running, gradually add the sifted dry ingredients mixing well. Mix in the cranberries and nuts.

Arrange 1 tbsp balls of dough on the prepared baking sheets, leaving @ 1 ½ inch in between. Bake the cookies, roatating the sheets front to back and top to bottom halfway through until spread out and light golden brown, about 8 to 10 minutes. Let the cookies cool on the pan for @ 5 minutes, then transfer to wire racks to cool thoroughly.



To make the glaze, in a small bowl whisk together the powdered sugar, orange zest, and orange juice. Use a pasty brush to gently coat the tops of the cookies with the glaze, then let dry for 15 minutes.



Cookies can be stored in a single layer in an airtight container at room temperature for up to 1 week. 
	Text 156: 9
	Text 28: Snickers Salad 
	Text 29: (more of a dessert than a salad)



1 large tub of Cool Whip, thawed

1 large package of vanilla instant pudding

1 cup of milk

6 snickers bars, cut in bite size pieces (those popables work well too) or 3 super size snickers bars

3 medium size Granny Smith apples or other tart apple, cut up into small chunks



Directions:



In a large bowl, combine milk and pudding, then mix in the cool whip. 

Add the Snickers and then the apples.



Note: Cut the apples after you have mixed the other ingredients so that they aren't brown when you add them. I have also tossed them with a little bit of lemon juice and it keeps them from going brown. 
	Text 30: Worlds easiest cookies
	Text 31: 1 box any flavor cake mix, any stir in *(see below) to compliment, 1/2 cup oil and 1 egg. Mix together until you have a good stiff dough, spoon a heaping teaspoon or tablespoon depending on the size cookie you want on an ungreased cookie sheet, bake about 10-15 minutes in a 325 degree oven (depending on the size, with the larger cookie needing a little extra time).



my favorite combos:

*Red Velvet and white chocolate chips, with macadamia nuts

*Apple Spice and Walnuts

*Butter Pecan and Pecans

*Yellow and Chocolate Chips or Butterscotch Chips

*Lemon and White Chocolate Chips

*Cherry or White and Chopped Maraschino Cherries

*Chocolate and peanut butter chips



Also white with cinnamon swirl cake mix, mix the two packages together, the mix has a seperate package for the cake mix and the swirl mix, and add walnuts or with no nuts, it is just like a Snicker Doodle.



I don't bother to measure the oil anymore, I just pour it out of the bottle until it gets to the right cookie dough thickness, you need oil for it to not stick to the pan but you can use less and add a little water or milk to cut the calories.



The best part is you don't have to have all those ingredients out, sugar, flour, baking soda, no measuring and these cookies if cooked just until starting to crack on the top will not harden if stored in an air tight rubber container after cooling like any other home baked cookie will, they stay nice and soft. 
	Text 157: 10
	Text 32: Macaroni Salad
	Text 33: 2 cups cooked small elbow macaroni

1 cup mayonnaise

2 Tbsp dijon mustard

1/2 cup pickle relish, drained

1/2 tsp. salt

1/4 tsp. pepper

1/2 cup sliced green onion

4 Tbsp. chopped pimento

1 cup sliced celery

2 cups sharp cheddar cheese, cubed



Cook elbow macaroni according to package directions. Let cool.

Combine mayonnaise, mustard, relish, onion, pimento, celery, salt & pepper. Mix well.

Add macaroni and cheese and mix. Chill several hours or best overnight.



OPTIONAL: green and red bell peppers chopped, adds nice color to the salad

NOTE: Check before serving, if it seems to dry add a little more mayo.

Approx. 12 servings.

(Need more for that big family picnic? Just double, triple, or quadruple the ingredients. 

I have increased this recipe to serve 60) 
	Text 34: Chinese Chicken Wings 
	Text 35: 3 pounds chicken wings, tips removed 

salt/pepper

2 T vegetable oil

1 cup honey

1/2 cuy soy sauce

2 T ketchup

2 clove garlic, mashed



heat oven to 375. halve the chicken wings. Place in 9x12 inch shallow baking pan. sprinkle with salt/pepper/oil.

Combine all the rest of the ingredients and spread evenly over chicken. bake 50 mins. or til bubbly. garnish with Italian parsley and cherry tomatoes. 
	Text 69: When typing a recipe use these short cuts.



Hold down: Alt + 171 = ½, Alt + 172 = ¼ ,

Alt + 167 = º(degree)
	Text 158: 11
	Text 36: CLASSIC CRANBERRY NUT BREAD

from Ocean Spray 
	Text 37: 2 cups flour

1 cup sugar

1 1/2 teaspoons baking powder

1 teaspoon salt

1/2 teaspoon baking soda

3/4 cup orange juice

1 tablespoon grated orange peel

2 tablespoons shortening

1 egg, well beaten

1 1/2 cups Ocean Spray® Fresh or Frozen Cranberries, coarsely chopped

1/2 cup chopped nuts



Preheat oven to 350ºF. Grease a 9 x 5-inch loaf pan.

Mix together flour, sugar, baking powder, salt and baking soda in a medium mixing bowl. Stir in orange juice, orange peel, shortening and egg. Mix until well blended. Stir in cranberries and nuts. Spread evenly in loaf pan.

Bake for 55 minutes or until a toothpick inserted in the center comes out clean. Cool on a rack for 15 minutes. Remove from pan; cool completely. Wrap and store overnight. Makes 1 loaf (16 slices).

PER SERVING (1 slice): Cal. 211, Fat Cal. 54, Protein 3grams, Carb. 37grams, Fat 6grams, Chol. 18mg., Sodium 313mg. 
	Text 38: Circle Z Ranch Best Bread
	Text 39: 1 cup rolled oats

2 cups boiling water

1 teaspoon salt

½ cup honey

2 Tablespoons butter, melted

2 packages of yeast dissolved in 1/3 cup warm water

2 1/2 cups each unbleached and wheat flour

1 egg yolk and sesame seeds for garnish



Place rolled oats in a bowl and pour boiling water over them.

Add salt, honey and butter and stir.

Cool to lukewarm temperature and add dissolved yeast.

Gradually add flours then turn out on floured board and knead 10 minutes.

Cover with a damp towel and let rise in a warm place for 1 hour.

Divide into 2 parts then knead and shape into 2 loaves.

Place into 2 loaf pans and bake in a 350° oven for 35 to 40 minutes. 

Loaves should sound hollow when thumped. 
	Text 159: 12
	Text 40: Ham with Molasses Crumb Topping 
	Text 41: 1 boneless ham approximately 3 pounds

2 tablespoons butter

1 table spoon packed brown sugar

1 tablespoon molasses

1 teaspoon prepared mustard

1/4 cup fine dry bread crumbs



Preheat oven to 375 degrees. Score top of ham into diamonds or squares. 

Bake for 1 1/4 hours on rack in roasting pan.



During last 15 minutes of baking time melt butter in a small saucepan over moderate heat. Stir in brown sugar, molasses and mustard. Stire in breadcrumbs.



Use a large spoon to spread the crumb mixture over top of ham. 

Bake for an additional 15-30 minutes. 

Cover with foil and let stand for 15-20 before carving. 
	Text 42: HOT MILK SPONGE CAKE
	Text 43: 4 eggs, lightly beaten

2 cups sugar

1 cup milk, scalded and cooled

1 teaspoon vanilla

1 1/2 cups all-purpose flour

2 teaspoons baking powder

1/4 teaspoon salt



Combine eggs and sugar. Mix well. Blend in milk and vanilla. 

Add all dry ingredients and stir with a wooden spoon or rubber spatula. 

Pour into an ungreased Bundt or tube pan. 

Bake in 300 degree oven 40-60 minutes until a toothpick inserted in center comes out clean. Remove from oven and place pan upside down on a funnel or bottle. 

Loosen edges while still warm to remove cake from pan. 
	Text 160: 13
	Text 44: Overnight Crock Pot Pulled Pork 
	Text 45: 2 medium red onions, sliced (for day one)

One (4-5 pound) bone-in picnic pork shoulder

6 cloves

2 cups water

1 medium red onion, chopped (for day two)

1 (16-ounce) bottle Bulls eye Barbecue Sauce (regular blend)



Simple Instructions:



STEP ONE: In the bottom of a crock pot, place half of the sliced onions.

STEP TWO: Add pork shoulder, cloves, water, and remaining onion slices from day one.

STEP THREE: Cover and cook on low overnight.

STEP FOUR: On day two, remove pork shoulder from the crock pot. Do not remove the liquid.

STEP FIVE: Remove the bone and trim the fat from the shoulder.

STEP SIX: Shred the meat with a fork and return the shredded meat to the crockpot and sprinkle with chopped onion.

STEP SEVEN: Add Bullseye Barbecue Sauce.

LAST STEP: Cover crock pot and serve as needed on your favorite bread, rolls, buns, or by itself. 
	Text 46: GRILLED FISH & VEGETABLE PACKET 
	Text 47: 1 piece heavy duty foil, 12 x 18"

1 fish fillet (no need to thaw, if thin)

2/3 cup fresh vegetables, your choice such as cauliflower, broccoli, zucchini, yellow squash, bell peppers, etc.

Lemon Pepper to taste

2 Tablespoons mixed spice (parsley, sage, rosemary, thyme)

Butter



Step One: Assemble all ingredients and cooking utensiils. Preheat grill to 450 degrees.

Step Two: Spray the foil non-stick spray.

Step Three: Place the fish in the center of the foil; season with lemon pepper and mixed spice.

Step Four: Place the vegetables around the fish; season with mixed spice blend.

Dot with butter.

Step Five: Fold up the foil, sealing well, but leaving room for air to circulate.

Step Six: Grill at 450º for 30 minutes. Open the foil carefully to avoid getting burned by the steam.

Makes 1 serving 
	Text 161: 14
	Text 48: Sugar Free Spiced Beets
	Text 49: 1/2 cup white wine vinegar

1/4 cup water

1 bay leaf

1 whole clove

1/2 to 1 teaspoon pepper

1/2 teaspoon salt

Sugar substitute equivalent to 3 tablespoons sugar*

1 can sliced beets, drained



In a saucepan, bring the vinegar, water, bay leaf, clove, pepper and salt to a boil. Reduce heat and simmer, uncovered, for 5 minutes. Remove from the heat. 

Stir in sugar substitute until dissolved. Pour over beets. 

Cover and refrigerate for at least 5 hours Discard bay leaf and clove. 
	Text 58: Sour Cream Cornbread 
	Text 59: 1 cup of self-rising cornmeal

1 (8-3/4 oz.) can cream-&#115;tyle corn

1 (8 oz.) carton sour cream

3 large eggs, lightly beaten

1/4 cup vegetable oil



Directions: Heat a lightly greased 8-inch cast iron skillet in a 400 degree oven for 5 minutes. Combine cornmeal and remaining ingredients, stirring just until moistened. Remove prepared cast iron skillet from oven, and spoon batter into hot skillet. Bake at 400 degrees for 20 minutes or until golden. Yield: 6 servings. 
	Text 121: Baked Corn 
	Text 122: Drain 2 cans of White Shoepeg Corn

Make a Sauce

8 oz. cream cheese

1/4 lb. butter

1/4 cup sweet milk

dash garlic salt

Heat slowly so that it doesn't stick. Combine with drained corn. Mince 2 seeded jalepeno peppers and add. Season to taste and place in buttered pan. Bake at 350 until light golden brown. (about 30 minutes)



This is a delicious recipe that a customer of mine gave me years ago, my family feel in love with it and now we have it every Christmas. If you don't like jalepenos you can omit them but they do give it a very wonderful flavor. 

Merry Christmas to you and yours! God Bless! 
	Text 162: 15
	Text 52: Easy Seafood Quiche 
	Text 53: 2 Pastry Pie Shells (frozen)

8oz Spinach (frozen)

16oz Imitation Crab Meat (frozen)

1 pt Half & Half Cream

12oz Swiss Cheese

4 Eggs

Nutmeg



Pre Heat Oven to 350 degress.

Defrost, Drain and pat dry spinach well.

Chop up crab meat and Swiss cheese into small pieces. Add all three ingredients to mixing bowl. 

Pour in Half & Half. In a separate bowl beat 4 eggs until fluffy. Add to mixing bowl. Stir well

Divide mixture into two frozen pie shells. Sprinkle top with Nutmeg. Place in oven on cookie sheet.

Let cook for 45min to 1 hour. Check for doneness same as a cake, insert a toothpick and when it comes out dry they are finished.Serve with any seasonal fruit.

*Hints: Placing aluminum foil around the edges of the pie shell, keeps them from cooking to fast and burning.

Keep pie shells frozen until ready to use, this will make easier to handle.

To give as a gift, let Quiche cool and wrap in a colorful saran wrap with a pretty bow or ribbon!
	Text 119: NATE NEWTON'S CORN CASSEROLE
	Text 120: 1 can whole kernel corn

1 can creamed corn

2 cups sour cream

1 stick butter

1 box Jiffy corn bread mix



Place butter in casserole dish. Melt butter. Combine remaining ingredients.

Pour ingredients into casserole dish with butter; mix well. Bake at 400 degrees until casserole is brown on top. 
	Text 163: 16
	Text 50: Chicken Waldorf Salad
	Text 51: 2 cups cubed or shredded cooked chicken breast*

2 cups chopped cored Red Delicious apples

1 cup sliced celery

2/3 cup halved seedless grapes

1/4 cup chopped toasted pecans

1/2 cup fat-free mayonnaise

1/2 cup fat-free sour cream

3 to 4 teaspoons lemon juice

2 teaspoons Dijon-&#115;tyle mustard

1/3 cup Equal® Spoonful**

Salt and pepper to taste

Red leaf lettuce

Chopped pecans (optional)



1. Combine chicken, apples, celery, grapes and 1/4 cup pecans in bowl. Blend mayonnaise, sour cream, 

lemon juice, mustard and Equal®; stir into chicken mixture. Season to taste with salt and pepper.

2. Spoon salad onto lettuce-lined plates; sprinkle with additional chopped pecans, if desired.

Makes 4 servings.

*Note: Cubed, lean smoked ham can be substituted for the chicken. Pineapple chunks can be substituted for the grapes. Spoon salad into a hollowed-out pineapple half to serve.

** May substitute 8 packets Equal sweetener
	Text 70: Amish Sugar Cookies 
	Text 71: 1 cup granulated sugar

1 cup powdered sugar

1 cup butter

1 cup vegetable oil

2 eggs

4 1/2 cups flour

1 tsp salt

1 tsp cream of tartar

1 tsp baking soda

1 tsp vanilla



Beat first four ingredients well, then add eggs. Mix well. Add dry ingredients and vanilla. Drop small ball of dough on lightly greased cookie sheet. Sprinkle with sugar. Flatten dough with bottom of a glass. Bake 375 degrees for 10 - 12 minutes.

Makes about 5 dozen cookies. 
	Text 164: 17
	Text 54: Mexican Wedding Cookies
	Text 55: 1 C. butter

4 TBSP. powdered sugar

2 C. flour

2 tsp.vanilla

2 C. finely chopped pecans



Cream butter & sugar til light & fluffy. Add vanilla, mix well, add flour mix well, add pecans mix well (dough will be very stiff). Roll dough into 1" balls. Place on ungreased baking sheet & flatten slightly.

Bake at 300 degrees for 25 - 30 minutes. Let cool slightly, then roll in powdered sugar while warm. Let completely cool & then roll in powdered sugar again.

makes approximately 40 cookies. 
	Text 56: PUMPKIN CAKE
	Text 57: 4 eggs beaten well

2 C. Sugar

2 C. Pumpkin (canned)

1 1/2 C. Oil

3 C. Flour

2 tsp. Baking soda

2 tsp. Baking powder

4 tsp. Ground cinnamon

1 tsp. Salt

1/2 tsp. Ground nutmeg

1 C. Walnuts (coarsley chopped)



Sift all dry ingredients together & set aside. 

Add sugar to beaten eggs, mixing well, then add pumpkin & oil, blending well. 

Add flour mixture, a small amount at a time, then add nuts, mixing well. 

Bake in a well greased bundt/tube pan at 350 degrees for approx. 60 mins or til cake is done. 

Cool approx. 15 mins, then invert onto wire racks to finish cooling. 

When cake is completely cooled, I use a small strainer & spoon to sprinkle powdered sugar on top. 
	Text 165: 18
	Text 60: If you are baking yeast white bread, use some whey from yogurt for some of the liquid in the recipe.



Whey from yogurt comes from straining yogurt over a bowl. I use a coffee filter placed inside my hand held strainer and set it on a bowl in the fridge for about 24 hours.
	Text 61: Yeast white Bread baking TIP
	Text 67: Chocolate Peanut Butter Pie 
	Text 68: 1 Chocolate Graham Cracker Crust

½ pound (about 32) marshmallows

¾ cup milk

Pinch salt

1 cup whipping cream, whipped

1 tsp vanilla

1 sq unsweetened chocolate (1 oz) grated

1 cup peanut butter melted

1 large banana, sliced thin



Heat marshmallows, milk, and salt in a saucepan over medium heat.

Stir constantly just until marshmallows are melted.

Chill until mixture mounds slightly when dropped from a spoon.

While mixture is cooling, in a mixing bowl mix whipping cream, chocolate, and vanilla.

In the microwave heat peanut butter is able to be poured.

Fold in whipping cream, vanilla, and grated chocolate into marshmallow mixture.

Put approximately ½ inch of marshmallow mixture in the bottom of the pie crust.

Pour peanut butter on top.

Refrigerate until peanut butter thickens (firms up again) approximately 15-20 minutes

Layer thin sliced banana on peanut butter.

Add the rest of the marshmallow mixture on top.

Chill

Eat & Enjoy 
	Text 166: 19
	Text 76: Anise Cookies - Springerle (German recipe) 
	Text 77: 4 eggs

4 cups confectioners' sugar

2 teaspoons lemon zest

4 1/2 cups cake flour

1 teaspoon baking powder

4 drops anise oil



In a large bowl, beat the eggs and sugar until very light

and fluffy.

Stir in the anise oil and lemon zest. Add the flour and

baking powder; mix until well blended.

Cover and chill dough for 3 to 4 hours.

On a lightly floured surface, roll out the dough to 1/4

to 1/8 inch thickness. Use a springerle rolling pin or

board to make the designs.

Cut into 1 1/2 inch rectangles, place onto a cookie sheet

and let them sit out overnight, uncovered, in a cool dry place.

The next morning, preheat the oven to 350 degrees F (175 degrees C).

Bake the cookies for 15 to 20 minutes. Do not let the cookies brown.

Allow cookies to cool and store in an airtight tin for 1 week to blend the flavors. 
	Text 84: CHEX MIX PUPPY CHOW FOR SNACKS 
	Text 85: 9 cup Chex

1 cup chocolate chips or can use butterscotch chips good also

1/2 cup peanut butter

1/4 cup butter

1/4 teaspoon vanilla

1 1/2 cup powdered sugar



Put cereal in large bowl. Melt chocolate chips, peanut butter, and butter. Remove from heat and stir in vanilla.

Pour over Chex cereal, put into a large plastic bag with powdered sugar and shake well to coat.

Spread mixture evenly on wax paper and allow to cool. 
	Text 167: 20
	Text 62: Buffalo Chicken Cornbread with Blue Cheese Mayonnaise 
	Text 63: Chicken mixture:

1 1/2 pounds chicken tenders, cut

into 1 1/2-inch pieces if desired

1/3 cup Louisiana-&#115;tyle hot sauce



Cornbread topping:

3 tablespoons butter or margarine

1/2 cup chopped red onion

2/3 cup chopped celery

1 (6 ounce) package Martha White Cornbread Mix

1/2 cup milk

1 egg



Heat oven to 425 degrees F.

In medium bowl, combine chicken and Louisiana-&#115;tyle hot sauce. Toss to coat. Marinate at room temperature for 20 minutes.

Meanwhile, in a small bowl, combine Blue Cheese Mayonnaise ingredients; mix well. Cover and refrigerate until ready to serve.

Melt 1 tablespoon butter in a 10 1/2-inch cast-iron skillet over medium heat. Cook and stir onion and celery in the butter until soft. Remove vegetable mixture from skillet.

In same skillet, melt remaining 2 tablespoons of butter over medium heat. Add the chicken mixture. Cook, stirring frequently, for 5 minutes. Reduce heat to low while preparing topping.

In a medium bowl, combine vegetable mixture and remaining cornbread topping ingredients; mix well. Spoon evenly over the chicken mixture. Bake at 425 degrees F for 15 to 20 minutes or until topping is golden brown and set.

Cut into wedges and top each serving with the Blue Cheese Mayonnaise.

Serves 6.
	Text 64: Garlic Knots recipe 
	Text 65: 2 tablespoons unsalted butter, melted

1 tablespoon minced fresh parsley

2 cloves garlic, crushed through press

1 (11-ounce) can refrigerated soft breadstick dough,

separated into 12 strips



Heat oven to 375 degrees F.

In small cup, stir together butter, parsley and garlic.



On flat work surface, roll each strip of dough into 12-inch long rope; tie each rope into single knot. 



Place on ungreased baking sheet, spacing knots about 1 inch apart. Brush knots evenly with garlic-butter mixture. Bake for 16 to 18 minutes or until bread knots are golden-brown and slightly crisp. 
	Text 66: Blue Cheese Mayonnaise:

1/2 cup mayonnaise

1/4 cup plain yogurt

2 ounces blue cheese, crumbled

1/2 teaspoon salt

2 teaspoons fresh lemon juice 
	Text 168: 21
	Text 78: Hamburger - Pasta - Broccoli Bake
	Text 79: 1 Pound Hamburger Meat

Bag of Frozen Broccoli

Choice of cooked Pasta (I like the curly kind)

Jar of Spaghetti Sauce

Shredded Mozzarella Cheese



First shape the hamburger meat into patties. I like to add some seasonings to the meat including chopped onion.

Place the patties into the bottom of a baking pan.

Next place a layer of cooked pasta.

Top with a layer of frozen broccoli.

Pour sauce over it all and top with Mozzarella cheese.

Cover with foil and bake for about 45 min at 350 degrees.



I used to make this when my kids were small and it was always a big hit. I found the recipe as it was a Paul Newman favorite!
	Text 80: Beer Bread
	Text 81: Greased Loaf Pan

3 Cups Self Rising Flour

3 Tabl. Sugar

Dash of Salt

10 oz Can of Beer



Mix it all up and Bake 350 degree oven for 1 hour!
	Text 82: Bread and Butter Pickles
	Text 83: 5 Medium Cucumbers sliced thin

3 Medium onions sliced

1/4 cup salt



Combine all ingredients and let stand 2 hours.

Drain.

Heat:

1 Cup Vinegar

1/2 Tsp Celery seed

1 Cup Water

1/2 tsp ground ginger

1/4 tsp tumeric

Bring to a boil. Add drained cucumbers and onions and boil slowly untill tender.

Pack in sterilized jars and seal.


	Text 169: 22
	Text 72: Choco-Mint Snaps 
	Text 73: 4 (1-0unce) Squares Unsweetened Chocolate

4 Cups All-Purpose Flour

2 teaspoons Baking Soda

1/2 teaspoon Salt

1 1/4 Cups Vegetable Shortening

2 Cups Sugar

2 Large Eggs

1/3 Cup Light Corn Syrup

2 1/2 Tablespoons Water

2 teaspoons Peppermint Extract

1 teaspoon Vanilla Extract

Additional Sugar For Rolling



Method:

1.) Melt chocolate squares in the top of a double boiler over simmering water; set aside to cool.

2.) Preheat oven to 350 F. In a small bowl whisk together the flour, baking soda and salt; set aside.

3.) In a large mixing bowl, using an electric mixer at medium speed, cream the shortening and 2 cups sugar until light and fluffy.

4.) Add eggs and blend well.

5.) Add reserved chocolate, corn syrup, water, and extracts and blend well.

6.) Stir in flour mixture until just blended.

7.) Shape dough into 1-inch balls; roll in additional sugar and place about 2-inches apart onto greased baking sheets.

8.) Bake for 9 to 11 minutes. Cool a few minutes on baking sheet and transfer to wire racks to cool completely. 
	Text 74: Rice Krispies Peanut Butter Bars 
	Text 75: 1 10.5-Ounce Bag Of Miniature Marshmallows

1/2 Stick Margarine

6 Cups Rice Krispies

2 Tablespoons Peanut Butter



1.) Grease a 9x13 pan and set aside.

2.) In large glass mixing bowl, place 1/2 stick of margarine and marshmallows.

3.) Microwave for 3 minutes.

4.) Stir well, then add peanut butter stirring constantly.

5.) Add rice krispies coating well.

6.) Pour mixture into greased pan.

7.) Let stnand for 10 minutes. Cut into squares.
	Text 170: 23
	Text 86: When my children were young we usually traveled several hours for Thanksgiving dinner. Since we had to get an early start, I would try to give them a filling breakfast that would last them until the mid afternoon feast. My trusty recipes from the 80's are still on my cookbook shelf. 
	Text 87: Good Morning Pumpkin Pancakes
	Text 88: 2 cups biscuit mix

2 TBSP brown sugar

3 tsp cinnamon

12 oz undiluted evaporated milk

1/2 cup solid pack pumpkin

2 TBSP vegetable oil

2 eggs

1 tsp vanilla extract



In large bowl, combine biscuit mix, brown sugar, cinnamon. Add evaporated milk, pumpkin, oil, eggs, and vanilla; beat until smooth.

Pour 1/4 to 1/2 cup batter onto heated and greased skillet. Cook until top is bubbly and edges are dry. Turn; cook until golden.



A basic recipe with a holiday touch to start the day off in a fun way! 
	Text 89: Firecracker Casserole
	Text 90: 2 lbs ground beef

1 med. onion chopped

1 can 15 oz black beans rinsed & drained

1-2 TBSP chili powder

2-3 Tsp. ground cumin

1/2 tsp. salt

4 flour tortillas 7"

1 can 10 3/4 cream of mushroom soup

1 can 10 oz diced tomatoes & green chilies undrained

1 cup shredded cheese



Cook beef & onion - drain. Add beans, chili powder, cumin, & salt. Transfer to a greased 13x9x2 baking dish.



Arrange tortillas over the top. Combine soup and tomatoes - pour over tortillas. Sprinkle with cheese. 

Bake uncovered at 350 degrees for 25-30 minutes. 
	Text 171: 24
	Text 91: Watermelon Barbeque Sauce
	Text 92: This marinate is so easy and yummy! 

Does not taste too good on steak for some reason though. 



1/2 c juice from any type of watermelon

1/2 c balsamic vinegar

1/4 c brown sugar

1/4 c soy sauce

2 Tbsp olive oil

2 Tbsp Dijon mustard

2 garlic cloves, minced

1/4 tsp black pepper



Mix watermelon juice, vinegar, brown sugar, soy sauce, oil, mustard, garlic, and pepper together. Pour enough sauce over vegetables, chicken, pork or fish. 

Marinate in fridge several hours or overnight. Baste with additional sauce while grilling or broiling. 

Great with shish kabobs since it tastes good on veggies as well as the meats
	Text 101: MICROWAVE CHILI CHEESE DIP
	Text 102: 

1 15 oz. can chili [bean or no bean]

1-1lb. pkg. Velveeta cheese

1 cup salsa [your choice hot or mild]





Cube Velveeta cheese into 1" cubes. Mix with salsa and chili. 

Microwave for 5 min., stirring after 3 minutes. Stir and cook another 3 minutes.

Serve with tortilla chips, or corn chip "scoopers", and enjoy!



Cookie 
	Text 172: 25
	Text 93: Easy Lemon Bars 
	Text 94: Something for spring...and it's amazing how the thick lemon pie filling will get the mix moist enough to pour into the baking dish.



1 box 1 step angel food cake mix

1 can lemon pie filling.

Mix dry cake mix and pie filling, throughly. Bake in a lightly greased 9 x 13 pan in a 350 degree oven for 30 minutes.



Glaze:

1 cup powdered sugar

1 Tbs lemon juice(or more to suit your taste)

Mix powdered sugar and lemon juice mixed together. Pour over cake while still warm.
	Text 95: Irish Lamb Stew 
	Text 96: 1 cup all-purpose flour

Coarse salt and ground pepper

3 pounds boneless lamb stew meat (preferably shoulder), trimmed of excess fat and cut into 2-inch cubes

3 tablespoons canola oil

1 large onion, chopped

1 teaspoon dried thyme

1 cup dark beer

1 pound medium new potatoes, peeled and quartered

1 pound carrots, peeled and cut inch thick diagonally

3 tablespoons chopped fresh parsley



In a large bowl, season flour with salt and pepper.

Dredge lamb in flour mixture, shaking off excess.

In a Dutch oven, heat oil over medium heat. Working in batches, brown lamb on all sides, about 5 minutes per batch. Transfer to a plate.

Pour 1/4 cup water into pot, scraping up browned bits from bottom with a wooden spoon.

Add onion; cook, stirring occasionally, until water has evaporated and onion is beginning to soften, about 5 minutes.

Return lamb to pot; stir in thyme, beer, and 1 1/2 cups water.

Cover; simmer until lamb is tender, 1 to 1 1/2 hours.

(can also be refrigerated, and taken later)

Add potatoes, carrots, and 1/2 cup water. Cook, covered, until vegetables are tender and stew has thickened, about 20 minutes. Season with salt and pepper. Let cool completely before storing. Stir in parsley just before serving. 
	Text 173: 26
	Text 97: Moms Orange Balls 
	Text 98: 1 cup coconut

1 cup pecans, chopped fine

1 (6 oz.) frozen orange juice concentrate, slightly thawed

1 box vanilla wafers, chopped fine (3 1/2 cups)

Preparation Mix all of this together. Mixture will be sticky.



Put powdered sugar in a plastic bag. Add balls to powdered sugar and shake.

Notes Store in a tight bag. Balls can be froze 
	Text 99: Chili / Jelly Meatballs 
	Text 100: 1 bag frozen meatballs

2 jars of Heinz chili sauce in the bottle,

equal amount of grape jelly.



Put in the slow cooker until hot and serve.



These are out of the world.
	Text 174: 27
	Text 103: "Night Before Christmas" Coffee Cake
	Text 104: 1/2 cup sugar

1/4 cup butter

2 beaten eggs

1/2 cup milk

1 pkg yeast (2 teaspoons bulk yeast) dissolved in 3 tablespoons warm water

3 cups flour

1 teaspoon salt

1/2 teaspoon vanilla

Topping:

2/3 cup sugar

1 tablespoon cinnamon

4 tablespoons melted butter or margarine

1/2 cup nuts or maraschino cherries, candied red or green cherries





Cream together sugar and butter. Then add eggs, milk, 1 package of yeast (2 tablespoons bulk yeast) dissolved in 3 tablespoons of warm water, flour, salt and vanilla. Beat all of these ingredients together. 

Then set dough aside and let it rise, until double in size. 

When your coffee cake dough has risen to double the size (this may take about 2 hours) put it in a 9x13" greased pan and spread with topping; Combine sugar, cinnamon, melted butter and nuts 

(you can use maraschino cherries or candied red and green cherries if you don't like nuts) 

Now place in a cold oven and leave it in there overnight to rise. 

The next morning turn oven to 350 degrees and bake for 1/2 hour. 

Take out and serve warm. 

This makes a large coffee cake or you can put the dough in two round pans instead.
	Text 105: "Self-Filled Cupcakes"

Makes 30 cupcakes 
	Text 106: 18.5 oz package devil's food cake mix

8 oz package cream cheese (softened)

1/3 cup sugar

1 egg

6 oz package semi-sweet chocolate chips

dash salt

1 stick of butter - Room temperature



Prepare cake mix according to package directions(leave out the oil. Spoon batter into paper-lined muffin pans, filling 2/3 full. In separate bowl, combine cream cheese and sugar -- creaming until light and fluffy. Add egg and salt -- beating well, stir in chocolate chips. 

Spoon one heaping teaspoon of cream cheese mixture onto center of each cupcake. 

Bake at 350 degrees for 25 minutes. Cool in pan for 10 minutes.



*Add a little Christmas Sprinkles while their still warm for the Holidays

*I like to use the mini-muffin pans and call them Muffin-Bites 
	Text 175: 28
	Text 107: Love's Corned Beef Cabbage Short Cut 
	Text 108: 2 heads of cabbage

2 cans of corned beef

1 handful of pickling spices

(remove red pepper flakes; for sensitive tummies)



1/2 pan of water

Quarter cabbage From top to bottom

cube the corned beef



Cook till tender



Add 2nd head of cabbage next day & cook in same juices

Yummy as soup or main meal
	Text 117: Shrimp on the Barbie
	Text 118:     * 1/2 cup (1 stick) butter, melted

    * 1/4 cup olive oil

    * 1/4 cup minced fresh herbs (parsley, thyme and cilantro)

    * 3 tablespoons fresh lemon juice

    * 3 large garlic cloves, crushed

    * 1 tablespoon minced shallot

    * salt and pepper, freshly ground

    * 1 1/2 pounds large to x-large-shrimp, unpeeled

    * Spinach leaves

    * Lemon slices 



Combine first 8 ingredients in large bowl. Mix in shrimp. Marinate at room temperature 1 hour or in the refrigerator 5 hours, stirring occasionally. Prepare barbecue with medium hot coals. Thread shrimp on narrow skewers. Grill until just opaque, about 2 minutes per side. Line platter with spinach. Arrange skewers on platter. Garnish with lemon and serve. 
	Text 176: 29
	Text 109: Chicken Noodle Soup
	Text 110: 4 cups chopped, cooked chicken meat

1 cup chopped celery

1/4 cup chopped carrots

1/4 cup chopped onion

1/4 cup butter

8 ounces egg noodles

12 cups water

9 cubes chicken bouillon

1/2 teaspoon dried marjoram

1/2 teaspoon ground black pepper

1 bay leaf

1 tablespoon dried parsley



In a large stock pot, saute celery and onion in butter or margarine.

Add chicken, carrots, water, bouillon cubes, marjoram, black pepper, bay leaf, and parsley. Simmer for 30 minutes.

Add noodles, and simmer for 10 more minutes. 
	Text 111: Slow Cooker Taco Soup
	Text 112: 1 pound ground beef

1 onion, chopped

1 (16 ounce) can chili beans, with liquid

1 (15 ounce) can kidney beans with liquid

1 (15 ounce) can whole kernel corn, with liquid

1 (8 ounce) can tomato sauce

2 cups water

2 (14.5 ounce) cans peeled and diced tomatoes

1 (4 ounce) can diced green chile peppers

1 (1.25 ounce) package taco seasoning mix



DIRECTIONS

In a medium skillet, cook the ground beef until browned over medium heat. Drain, and set aside.

Place the ground beef, onion, chili beans, kidney beans, corn, tomato sauce, water, diced tomatoes, green chile peppers and taco seasoning mix in a slow cooker. Mix to blend, and cook on Low setting for 8 hours. 
	Text 177: 30
	Text 140: (Ingredient listed first followed by substitute)



Baking Powder 1 teaspoon: ¼ teaspoon of baking soda plus ½ teaspoon cream of tartar.



Buttermilk 1 cup: 1 cup plain yogurt or 1 tablespoon vinegar plus milk to equal 1 cup or 1 tablespoon lemon juice plus milk to equal 1 cup.



Cake Flour 1 cup: 1 cup minus 2 tablespoons shifted all purpose flour.



Chocolate, unsweetened 1 ounce(square): 3 tablespoons unsweetened cocoa plus 1 tablespoon butter



Cornstarch 1 tablespoon: 2 tablespoons all purpose flour.



Light Cream 1 cup: 1½ tablespoons butter plus whole milk to equal 1 cup.



Herbs, fresh 1 tablespoon: 1 teaspoon dried herbs.



Honey 1 cup: 1 ¼ cups granulated sugar.



Lemon Juice 1 tablespoon: 1 tablespoon distilled white vinegar.



Whole Milk 1 cup: ½ cup evaporated milk plus ½ cup water.



Mustard, dry 1 teaspoon: 1 tablespoon prepared mustard.



Tomato juice 3 cups: 1½ cups tomato sauce plus 1½ cups water. 
	Text 141: Emergency Substitutions In The Kitchen
	Text 142: Egg Nog Pie 
	Text 143: 1 envelope unflavored gelatin

1/4 cup sugar

1/4 teaspoon salt

2 cups commercially prepared eggnog

1 cup whipping cream, whipped

1 1/2 teaspoons vanilla

1/4 teaspoon almond extract

1 can (29 ounces) fruit cocktail, thoroughly drained

1 baked 9-inch pie shell



Mix gelatin, sugar and salt. Gradually stir in eggnog. Warm over direct low heat until gelatin is dissolved. Chill until mixture mounds when dropped from spoon. Fold in whipped cream, flavorings, 1 1/2 cups drained fruit cocktail. Chill again until mixture mounds. Heap into baked pie shell. Decorate with remaining fruit cocktail. Chill 2 to 4 hours. 
	Text 178: 31
	Text 113: Sugar Free Strawberry Mousse 
	Text 114: VEGETABLE SOUP 
	Text 115: I have seen different versions of this soup but this is my favorite one.



2 16 oz. cans beef broth (low sodium if preferred)

2 16 oz. cans diced tomatoes (low sodium if preferred)

1 large yellow onion thinly sliced or chopped

1 medium package of baby carrots OR 1 package of shredded carrots

3-4 celery stalks sliced about medium width

1 bag of shredded cabbage (NOT the angel hair) OR 4 cups of coarsely chopped cabbage

1 Tablespoon Splenda

2-3 Tablespoons bottled lemon juice



Put all of the ingredients into a large pot, cover and simmer until done. I like my veggies still crisp so I usually cook it about 30 minutes to 1 hour. If you like your veggies well done cook it longer.



This soup freezes very well. I put individual portions in containers and take from freezer to microwave whenever I want a bowl, which if often.



Note: Try it once with the baby carrots and once with the shredded carrots!



**1 1/2 cups of soup is 2 diabetic veggie servings** 
	Text 116: 1 Basket Fresh Strawberries

2 Cups Heavy Whipping Cream (Well Chilled)

Splenda To Taste





You Will Also Need:

A Well Chilled Glass Bowl (I found glass works best)

Well Chilled Beaters

Remove the stems from strawberries and rinse the strawberries well. Put into a blender or magic bullet and pulse until strawberries are kind of chunky but not too chunky. Drain any excess liquid. Be careful NOT to liquefy them! (If you do not have one of these simply chop them up to your desired consistency). Set aside.



Remove your chilled bowl and beaters from the freezer or refrigerator and add your well chilled whipping cream. Beat on high speed until cream is to your desired whipping consistency (firm is best because if it’s loose it will run when you add the strawberries) adding the splenda as you go. Remember, the AMOUNT of Splenda is to YOUR TASTE so be sure to taste the cream as you whip.



Fold in strawberries gently with a spoon, then whip on med to high speed a bit more just to blend them into the whipped cream. Mousse should be nice and firm when you are all done.

Cover the bowl tightly with a plastic wrap and put in the refrigerator. 
	Text 179: 32
	Text 123: Pilgrim's Potato Chowder
	Text 124: 1 lb. potatoes, cubed and divided (about 3 medium)

1 1/2 cups chicken broth

1 cup thinly sliced carrots

1 (11oz.) can corn, drained

1/2 cup thinly sliced celery

1/2 cup chopped onions

1/2 teaspoon dried thyme

1/2 teaspoon salt

1/2 teaspoon ground black pepper

2 Tablespoons all-purpose flour

1 cup half & half, divided

1/4 cup chopped fresh parsley

2 cups grated Swiss or Monterey Jack cheese



Combine half of potatoes with broth in saucepan with tight-fitting lid. Bring to boil, reduce heat, and simmer about 10 minutes, or until tender.

Mash potatoes with a fork; stir in remaining potatoes, carrots, corn, celery, onions and next 3 ingredients. Cover, simmer until vegetables are tender.

Dissolve flour in 1/4 cup half & half; stir into chowder with remaining half & half and parsley. Cook, stirring constantly over medium heat until thickened slightly. 

Serve topped with grated cheese. 
	Text 127: Corn Fritters
	Text 128: My Grandmother's Corn Fritters



1 can of Creamed Corn

1 sleeve of Saltine Crackers; Crushed

1 egg



Mix all ingredients together. Prepare skillet with a few tablespoons of oil over medium high heat. Drop by heaping spoonfuls into skillet. Let brown for about 2 minutes before flipping. Allow to cool slightly on paper towels.



This has been a family favorite for years. My sister and I would always fight over these, especially the chilled leftovers the next day!!! 
	Text 180: 33
	Text 125: Tasty Taco Soup 
	Text 126: 

1 lb hamburger meat

1 can of diced tomatoes (can be Rotel if you like it a little spicier)

1 package ranch dip/dressing mix

1 can whole corn

Chopped onion and 2 garlic segment

1 can pinto beans

Shredded cheese (Velveta is nice)

Jalapeños

1 package taco seasoning

Tortilla chips



1. Brown hamburger meat, onions and garlic. Then drain grease. 

Add one package of taco seasoning to the ground meat and onions. 

Cook per package instructions.

2. Mix in tomatoes (squash them to bits in the pan).

3. Add corn (do not drain).

4. Add pinto beans (do not drain).

5. Mix in DRY ranch mix.

6. Add jalapeños if desired.

7. Allow to simmer for 1-2 hours. Is better if made the day before and re-heated.



Serve in bowls – top each bowl with shredded cheese. Serve with warm tortilla chips. May top with sour cream if desired. May float a piece of avocado on top to garnish soup.



This soup freezes exceptionally well. Double the ingredients and save for a rainy day you don't feel like cooking! 
	Text 144: Easy Chicken and Dumplings
	Text 145: 1 whole chicken

1 can of bisquits

1 family size of Cream of Chicken soup



Boil a whole chicken, breast down for about 1 1/2 hours. Take the chicken out of the pot and shread a can of bisquits (the dumplings) into the pot, allow them to cook to desired dumpling consistancy. While the dumplings are cooking, cut up the chicken. Add the Cream of chicken soup into the pot, after the dumplings are cooked, and stir. Then add you chicken! Very simple and yummy!! 
	Text 181: 34
	Text 129: Crockpot Chicken Alfredo
	Text 130: * 1-1/2 lbs. boneless, skinless chicken thighs

* 1 onion, chopped

* 3-4 cloves garlic, minced

* 2 roasted red bell pepper strips

* 15oz jar alfredo sauce

* 4 cups frozen broccoli florets

* 9oz. pkg. fettuccine

* 1/4 cup grated Parmesan cheese

* Red Pepper Flakes



In 4 quart crockpot, place chicken, onions, and red bell pepper. Pour alfredo sauce over. Cover crockpot and cook on low for 5-6 hours. Thaw and drain broccoli and add to crockpot along with fettuccine.

Stir, cover crockpot, and cook on high for 30-40 minutes, until broccoli is hot and fettuccine is tender. Sprinkle with cheese and serve.

Sprinkle with Red peper Flakes to taste and Serve 
	Text 131: CHICKEN CATCH A MAN 
	Text 132: 1 1/2 lbs. chicken breasts

1 pkg. frozen broccoli pieces

2 (6 oz.) pkg. Mozzarella cheese

2 cans cream of chicken soup

2 c. stuffing, prepared from mix according to pkg. directions



Boil chicken for 1 hour or until done. Cook broccoli. Cut chicken and broccoli into bite-size pieces.

In a 9x13x2 inch pan, put 1 layer of chicken, 1 layer of broccoli and 1 layer of cheese. 

Repeat layers. Then spread both cans of soup over and cover with stuffing and bake in a 350 degree oven for 1/2 hour or until bubbly. 
	Text 182: 35
	Text 133: Chipotle Chicken Salad:
	Text 134: Lettuce

Tomatoes

1 can of Whole Kernel Corn

1 can of Black Beans

Tortilla Chips

4 Breaded Chicken Fillets

Salpico Chipotle Salsa w/roasted garlic & tomatoes

Ranch dressing

McCormick Taco seasoning (or other brand)



For dressing:

Mix half a bottle of Ranch dressing with half a packet of Taco seasoning.

Add 1/4 container of Chipotle salsa and stir well.

Cook breaded fillets in microwave for 6-7 minutes. Then, slice in strips (or buy chicken strips in pkg. and warm). While this is cooking, chop tomatoes into quarters (bite size) and mash tortilla chips into smaller, bite size pieces.

Cook 1 can of corn in pot until done. And simultaneously cook 1 can of black beans in pot until done. Let both cool and then strain excess water off. (You may want to add water to black bean before straining so they won't be sticky).

In a bowl, add lettuce, chopped tomatoes, 1/2 can of corn, 1/2 can of beans, chips, and chicken. 

You can also add shredded Cheddar cheese. Then, add dressing to taste.

You can put it all in one bowl for the family or fix individual bowls separately. 

So delicious!
	Text 135: Rocky Road Fudge 
	Text 137: 12 oz. semi-sweet chocolate morsels

1 can Eagle brand milk

2 T. butter

2 c. or 1 (12 oz.) jar dry roasted peanuts

10 oz bag of small marshmallows



Melt chocolate morsels, Eagle brand milk, and butter on low heat. Then add marshmallows and nuts. Put in lightly buttered (or Pam sprayed) 10x13 dish. Chill and serve.



*My aunt passed this recipe down to me when I got married. It's the best chocolate recipe I own...and I REALLY love chocolate!! :0) It's an instant hit at any gathering!
	Text 183: 36
	Text 138: White Distilled Vinegar Uses
	Text 139: Garbage disposal cleaner:

Garbage disposals may be kept clean and odor free with vinegar cubes. Vinegar cubes are made by filling an ice tray with a mixture of 1 cup of vinegar and enough water to fill the ice tray and then freezing it. Run the mixture through the disposal, and then flush it with cold water for a minute or so.



Coffee maker cleaner (automatic):

White distilled vinegar can help to dissolve mineral deposits that collect in automatic drip coffee makers from hard water. Fill the reservoir with white distilled vinegar and run it through a brewing cycle. Rinse thoroughly with water when the cycle is finished. (Be sure to check the owner’s manual for specific instructions.)



Clean the microwave:

Boil a solution of 1/4 cup of white distilled vinegar and 1 cup of water in the microwave. Will loosen splattered on food and deodorize.



Deodorize the kitchen drain:

Pour a cup of white distilled vinegar down the drain once a week. Let stand 30 minutes and then flush with cold water. 



Food Preparation

Getting the last drops:

When you can’t get the last bit of mayonnaise or salad dressing out of the jar, try dribbling a little of your favorite vinegar into it, put the cap on tightly and shake well. You’ll be amazed at how much you’ve been wasting.



Cooking fish:

Try soaking fish in vinegar and water before cooking it. It will be sweeter, more tender and hold its shape better. When boiling or poaching fish, a tablespoon of vinegar added to the water will keep it from crumbling so easily.



Cake icing:

Cake icing can be prevented from becoming sugary if a little vinegar is added to the ingredients before cooking. The same is true when making homemade candy.



Boiling eggs:

When boiling an egg and it’s cracked, a little vinegar in the water will keep the white from running out.



Keeping potatoes white:

A teaspoon of white distilled or cider vinegar added to the water in which you boil potatoes will keep them nice and white. You can keep peeled potatoes from turning dark by covering them with water and adding 2 teaspoons of vinegar.



Freshen vegetables:

Freshen up slightly wilted vegetables by soaking them in cold water and vinegar.



Flavor booster:

Perk up a can of soup, gravy or sauce with a teaspoon of your favorite specialty vinegar. It adds flavor and taster fresher.



Get rid of cooking smells:

Let simmer a small pot of vinegar and water solution. 
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	Text 146: THANK YOU!
	Text 147: We hope you enjoy all of the recipes in this eCookbook!



You're welcome to share this eBook and/or sell it is ok too.

It does contain master resell rights.



Nothing can be changed or added to the eBook.



The eBay Community Cookbook Groups is open to the public and we invite all eBay members 

to join us and be a part of future eBooks!



Stop by our group and share a recipe or two!



2008 has been a fantastic year!
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