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Chili-Lime Roasted Chickpeas 
Submitted by Jenny Behrens 
We love snacking on roasted chickpeas for a healthy snack. This was adapted 
from a recipe in Cooking Light magazine. 

Ingredients 
• 1 (15 oz.) can chickpeas (about 2 cups)

• 1 1/2 Tblsp. oil (such as light-tasting olive oil or safflower oil)

• 1 1/2 tsp. chili powder

• 1/4 tsp. kosher salt

• dash of lime juice, to taste	 	 


Directions 
• Preheat oven to 400. 

• Line a cookie sheet with aluminum foil. 

• Drain and rinse chickpeas and pat dry. 

• Add oil to foil-lined cookie sheet and then chickpeas. 

• Sprinkle with chili powder, salt, and lime juice. 

• Mix evenly on cookie sheet. 

• Bake for 30 minutes, stirring after 15 minutes. 
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Peanut Butter Bars 
Submitted by Marian Barnes 
I developed this recipe to have a healthy snack while bicycling or hiking. They 
hold together in your pocket or pack and are not too dry. The key is to not 
overbake them.


Ingredients 
• 1 tsp vanilla

• 2 eggs

• 1 c peanut butter

• 1 c. brown sugar

• ½ tsp salt

• ½ tsp baking powder

• ¾ c butterscotch or chocolate chips


Directions 

Mix together the first  4 ingredients then add in the next 3 ingredients.

Stir in the chips – dough will be stiff.

Grease an oblong baking pan

Press the dough into the pan

Bake at 375 degrees for 18 to 20 minutes just until toothpick comes out clean 
and the edges just start to turn brown.
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Peanut Butter Treats – For Dogs and People 
Submitted by Dianne McCoy 
Ingredients 

• 3 c whole wheat flour

• ½ c rolled oats

• 2 tsp baking powder

• 1 ½ c milk

• 1 ¼ c peanut butter

• 1 Tbsp molasses


Directions 

Preheat oven to 350

Combine flour, oats and baking powder in a large bowl. 

Mix the milk, peanut butter and molasses until smooth, add dry ingredients.

Knead dough with hands, it will be stiff.

Roll out to ¼” thick and cut into shapes.

Bake for 20 minutes or until lightly browned.

Turn off oven and leave to cool.

Store in airtight container. 
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No Sugar Added Banana Nut Granola 
Submitted by Brian & Steph Wilt 
Ingredients 

• 2 bananas, mashed (about 1 cup) 

• 1 cup unsweetened apple sauce 

• 1/2 cup natural peanut butter 

• 1 tsp cinnamon 

• 1 tsp vanilla extract 

• 1/4 tsp salt

• 6 cups old fashioned rolled oats 

• 1 cup unsweetened shredded coconut 

• 1 cup banana chips


Look for unsweetened shredded coconut and banana chips in the bulk bin section 
of larger grocery stores or health food stores. 

Directions

1. Preheat the oven to 300 degrees. Mash the bananas with a fork until they’re 

mostly smooth. Measure the banana mash then add enough unsweetened apple 
sauce to make 2 cups total.


2. Place the bananas and apple sauce in a small sauce pan with the peanut butter, 
cinnamon, vanilla extract, and salt. Stir and cook over low heat for about five 
minutes, or until the mixture is evenly mixed and warmed through (this makes it 
more runny and easier to mix with the oats).


3. Add the dry oats and shredded coconut to a very large bowl. Pour the banana, 
apple sauce, and peanut butter mixture over the oats and coconut, then stir well 
until all ingredients are incorporated. There should be no clumps of dry oats left.


4. Line a large baking sheet with parchment paper, then spread the oat mixture in 
an even layer over the parchment, no more than one inch thick. If there is too 
much for one baking sheet, divide the mixture between two sheets.


5. Bake the granola in the 300 degree oven for one to one and a half hours, stirring 
once after 30 minutes, then every 15 minutes after that. When stirring the 
granola, aim to move the granola from the outer edges in towards the center and 
the granola from the center out to towards the outer edges. This will help it bake 
and dry evenly. Baking time will vary depending on whether you use one or two 
baking sheets. Keep an eye on the granola and stir every 15 minutes towards the 
end. The granola is finished when it is crisp and golden brown. 


6.  Allow the granola to cool completely. Crush the banana chips into small pieces, 
then stir into the granola. Store the cooled granola in an air-tight container.
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Everyday Easy Granola 

Submitted by Jamie Smet 
We always have a jar of this on the counter, so it's one of the few recipes I 
know by heart! In the fall, I like to substitute a generous amount (1 TBS) of 
chai spice or pumpkin pie spice for the cinnamon and maple syrup for honey. 
The egg white's purpose is to make the granola "clumpy." Skip it if that's not 
important to you, or add a second egg white if you want more clusters!


Ingredients 
• 4 1/2 cups old-fashioned oats

• 1 cup chopped pecans or walnuts

• 1/2 tsp salt

• 1 tsp ground cinnamon

• 2 TBS olive oil

• 1/2 cup honey

• 1/2 tsp vanilla

• 1 egg white


Directions 

Preheat oven to 300 degrees. 


Combine dry ingredients in a large mixing bowl. Combine oil, honey, and 
vanilla in a small bowl or glass measuring cup. Add oil mixture to dry 
ingredients and mix to evenly coat. In a small bowl, whisk the egg white until 
frothy. Add to mixing bowl and coat evenly. 


Spread granola onto a half sheet pan (parchment makes clean up easy!). 
Bake for 18-20 minutes. Rotate pan and bake for another 20 minutes. You 
can stir the granola at the halfway point, or skip it to maximize your clusters!


Once the granola has cooled completely, add whatever dried fruits you like. 
Enjoy!
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Bonnie’s Baked Brie 
Submitted by Bonnie Magnuson 

Ingredients 
• 1 Brie wedge

• 1 can crescent rolls

• 1 jar chutney


Directions 

Open rolls. Pinch 2 together to make a rectangle. Place Brie on rectangle & 
cover with chutney. Place the second crescent rectangle on Brie & pinch 
edges.


Bake in 350-degree oven for 35 – 45 minutes until lightly browned. 
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Pumpkin Soup 
Submitted by Kathy Whitt 
Ingredients 

• 1 small pumpkin, or 1 can pumpkin (about 2 cups cooked)

• 1 ½ c chicken broth or stock

• ½ c chopped onion and celery

• 1/3 c heavy cream

• ¼ tsp nutmeg

• ¼ tsp cinnamon

• ½ tsp ground sage

• ¾ tsp salt

• ¼ c real maple syrup


Directions 

If you need to cook the pumpkin, cut it in half, remove the seeds and roast it, 
cut side down, until it is soft. Scoop out the pumpkin and discard the shell

Stir together the pumpkin and chicken broth. Puree this in a blender if you 
wish.

Pour it into a saucepan and bring to a simmer on medium heat. 

Cook the onion and celery in it for a few minutes until they soften.

Stir in spices and salt. Mix Well.

Add the cream.

Remove from heat and enjoy!


9



Carrot Soup with Ginger and Lemon


Submitted by Kate Larson 
Ingredients 

• 1/4 cup (1/2 stick) butter

• 1 1/2 cups chopped onion

• 1 tablespoon finely chopped peeled fresh ginger

• 1 1/2 teaspoons minced garlic

• 1 1/4 pounds medium carrots, peeled, chopped (about 3 cups)

• 2 tomatoes, seeded, chopped (about 1 1/3 cups)

• 1 1/2 teaspoons grated lemon peel

• 3 cups (or more) chicken stock or canned low-salt broth

• 2 tablespoons fresh lemon juice

• 4 tablespoons sour cream

• 1 small carrot, peeled, grated


Directions 

1. Melt butter in heavy large pot over medium-high heat. Add onion; sauté 4 
minutes. Add ginger and garlic; sauté 2 minutes. Add chopped carrots, 
tomatoes and lemon peel; sauté 1 minute. Add 3 cups stock and bring to 
boil. Reduce heat, cover partially and simmer until carrots are very tender, 
about 20 minutes. Cool slightly.


2. Puree soup in batches in blender. Return soup to pot. Mix in lemon juice. 
Season with salt and pepper. (Can be made 1 day ahead. Cover and chill.)


3. Bring soup to simmer, thinning with more stock, if desired. Ladle into 
bowls. Top each with sour cream and grated carrot.
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Freestyle Ramen 
Submitted by Valerie McAuliffe 
Classic remix by Chef Erik Bruner-Yang of D.C.’s Toki Underground 

Ingredients 
• 1 cup diced Red Delicious apple, skin on

• 1 cup diced garlic, about 3 heads

• 1 cup diced ginger

• 1 medium onion, diced

• ½ rack baby-back pork ribs (about 1 pound) 

• 12 cups water

• 1 cup soy sauce

• Ramen noodles (the large package at Costco is the best) 


Directions 

Place diced apple, garlic, ginger, onion pork ribs, water and soy sauce in 
large, heavy-bottomed stock pot, at least 6 quarts. Bring to a boil over high 
heat. Reduce heat to medium low and simmer until reduced by half, about 2 
½ hours.


Remove pork ribs and separate into portions. Remove solids from broth with 
a strainer and discard. Transfer broth to a clean pot and keep warm.


Cook noodles according to directions. Place noodles in bowls. (Bowls should 
be narrow at the bottom and wide at the top so the noodle base is like a 
mushroom cloud to better support the toppings.) Cover with broth and top 
with pork ribs. 


Then go free styling: cilantro, scallions, poached or fried egg, roasted squash 
or sweet potato, sautéed shiitake mushrooms, pickles, bonito flakes, kombu, 
nori, chili paste, whatever you like. It can use 


The broth is not just for flavor; it also transfers heat to the noodles. Serve it 
piping hot. For a large gathering I have doubled it and cooked it in a Nesco.   
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Lentils, Tomatoes, and Spinach 
Submitted by Eric Brown 
Ingredients 

• 1 tablespoon olive oil

• 1 onion

• 3 cloves garlic

• 2 Roma tomatoes diced into 1/4 inch dice

• 2 tablespoons tomato paste

• 1/4 cup mixed parsley and cilantro chopped

• 1/2 teaspoon salt

• 1 teaspoon allspice

• 1/2 teaspoon dried coriander ground

• 1 teaspoon turmeric

• 1 teaspoon paprika

• 3 cups vegetable stock (or water)

• 1 cup red lentils

• 5 cups fresh spinach leaves loosely packed

• 1/4 cup mixed cilantro and parsley chopped


Directions


1. In a medium-sized pot, sautee the onion and garlic with the olive oil 
until soft and nearly golden. Sautee your onions and garlic on medium 
heat and don't be tempted to rush through this step by turning up the 
heat! The garlic should not brown, as it will make your lentil stew bitter. 


2. Add the tomatoes and paste and keep sautéing until the tomatoes 
release their juice. Keep cooking until most of the tomato juice is 
evaporated.


3. Add the herbs and spices and sauté for another couple of minutes until 
the mixture looks like a thick paste.


4. Add the stock and bring it to a boil, then add in the lentils and cover the 
pot. Cook the lentils for 15 minutes until they start to soften up and then 
add the spinach.


5. Keep the pot covered and allow it to cook for 10 minutes more until the 
spinach has wilted and the lentils have cooked completely. Add the 
remaining herbs. Taste and adjust the salt. Serve right away and enjoy.


Some possible substitutions - 


• For fresh tomatoes — one 14.5 oz can petite-diced tomatoes.
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• For tomato paste — tomato sauce or skip entirely

• For vegetable stock — if using a 32 oz (4 cups) container of 

vegetable broth, it is OK to use the whole thing (instead of just 3 
cups)


• For fresh spinach — one 9 oz package of frozen spinach

• For fresh parsley and cilantro — use dried herbs


Kale and Chickpea Salad 
Submitted by Hassett Family 
Ingredients 

• Fresh kale - lacinato is easier to wash & cut, but this works with curly 
kale too


• Canned chickpeas - try to find some that taste pretty good right out of 
the can.


• Olive oil

• Lemon juice

• Sea salt

• Garlic


Directions 

Wash your kale & chop coarsely. 


Combine olive oil and lemon juice in large bowl. Maybe 1 - 2 T each? I don’t 
measure.

Add a couple teaspoons sea salt. 


Crush a couple of cloves of garlic into the bowl. 


Now, add your chopped kale. Wash your hands, then get your hands in there 
and work the kale into the oil mixture. Squeeze and rub the kale. It will go 
darker green and limp, as if you were cooking it. It doesn’t take long. 


Once the kale is nicely macerated, add the chickpeas & mix it all up, then 
serve. 
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Grilled Shrimp Caesar 
Submitted by Patti Brennan 
Ingredients 

• ½ lbs steamed shrimp (fresh if possible) 

• 2 Tbs Olive Oil

• 1 ½ Tbs Fresh Lemon Juice


• 1 ½ Tbs Mayonnaise


• 1 ½ tsp Worcestershire Sauce


• ½ tsp minced garlic


• 1/8 tsp Black Pepper


• 3 heads Romaine Lettuce, halved with stems attached 


• Cooking Spray


• Tbs Grated Parmesan

• Anchovy lovers may want to add a few chopped anchovy fillets 

Directions 

1. Preheat grill to medium-high

2. In a small bowl, whisk together oil, lemon juice, Worcestershire sauce, 

garlic and pepper until blended; set aside to rest

3. Coat romaine hearts with cooking spray; grill until lightly charred turning 

once; 30-60 sec per side

4. Place Lettuce on a serving platter, scatter shrimps (about 4- 6 per half), 

and drizzle with dressing. Sprinkle Black Pepper and parmesan cheese.  

5. Serve with fresh made croutons


a. Take day-old baguette

b. Cut into 1” pieces

c. Scatter across lined cookie tin

d. Spray with Olive Oil cooking spray; add herbs of choice

e. Cook in over on 200 degrees for about an hour
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Cheryl’s Macaroni and Cheese  
Submitted by Suzanne van Landingham 
Cheryl is Michael’s mother. After marrying Michael, I learned that there is a 
right way to make mac ’n’ cheese, and this is it. It has become a staple at our 
holiday table, even when it’s shared with my very health-conscious side of the 
family. The 2:1 cheese to pasta ratio is crucial. 


Ingredients 

• 1 lb elbow macaroni

• 2 lbs sharp cheddar cheese, grated

• 3 eggs

• 4 cups milk (whole works best, do not use skim)

• 1 tsp yellow mustard

• 1 tsp Worcestershire sauce

• ½ tsp pepper


Directions 

Cook the macaroni.


While the noodles are cooking, beat eggs with the milk.  Add mustard, 
Worcestershire, salt and pepper to the egg mixture.


Using a large greased casserole dish (at least 2 qts) alternate thin layers of 
macaroni and grated cheese, ending with cheese on top.


Pour the egg mixture over the macaroni and cheese.


Bake in a 350 degree oven until a knife inserted into the center comes out 
without any egg/milk mixture clinging to it – about 1 hour and 15 minutes
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Prize Winning Meatloaf 
Submitted by Joanne Reis 

In 1962, the featured recipe on the Quaker Oatmeal cartons was this meat 
loaf. It became my “go-to” meatloaf recipe. The current featured recipe is 
Vanishing Oatmeal Raisin Cookies - and I think it has been the only featured 
reuse since it replaced the meat loaf! 


Ingredients 

• 1 ½ lb ground beef

• ¾ c oats

• ¼ c chopped onion

• 1 ½ tsp salt

• ¼ tsp pepper

• 1 c tomato juice

• 1 egg, beaten


Directions 

Combine all ingredients thoroughly.


Pack into an ungreased 8 ½ x 4 ½ x 2 ½ inch loaf pan


Bake in a preheated moderate oven (350 degrees) for 1 hour and 15 minutes


Let stand 5 minutes before serving
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Mixed Vegetable Curry 
Submitted by Mary Rowe 
Ingredients 

• 1 good sized sweet potato, peeled and diced into ½ inch cubes


• 3-4 regular potatoes, peeled and diced into ½ inch cubes (the recipe I 
use actually calls for cauliflower instead of regular potatoes, but I don’t 
care for cauliflower)


• 2 Tbsp oil


• 1 Tbsp cumin seeds (can substitute cumin powder, but I’d use maybe a 
teaspoon in that case)


• 1/8 tsp black mustard seeds (optional)


• 1 onion, chopped fairly finely


• 1-2 cloves garlic, minced


• ½ tsp ginger, minced (Use less if powdered)


• 2 Tbsp curry powder


• 1 Tbsp oil


• Cayenne powder to taste (if not using fresh hot peppers)


• 1-2 cans of chick peas, drained and rinsed


• Water


• 1 chicken or vegetable bouillon cube (or perhaps 2 (to taste))


• 1-2 cups green beans (I use frozen)


• 1 cup yogurt


• 2 Tbsp flour
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• Fresh green Indian hot peppers (to taste) (optional)


Directions 

Boil the diced potatoes and sweet potatoes until tender (probably about 15 
minutes or so). Reserve at least a cup of the potato water and drain the 
potatoes. Add the bouillon cube(s) to the water and dissolve. Chop the onion 
and put it somewhere (like a bowl) and then mince the garlic and ginger. Cook 
the black mustard seeds and the cumin seeds in oil on medium heat for 
about a minute (it’s great if the mustard seeds actually start to pop, but don’t 
burn the cumin.) Add the onions and sauté them thoroughly. Add the garlic 
and ginger and sauté for another minute. Add the curry powder and the 
cayenne pepper powder (if desired) and cook for maybe a minute. You may 
need to add a little more oil to moisten the spices. Once the spices have 
cooked, add the chick peas and potatoes and the potato water / bouillon. If 
you need to add a little more water to get the level almost up to the top of the 
potatoes and chick peas, you may, but careful not to add too much or you’ll 
either have soup or have to cook it until everything is mushy. After cooking for 
a while, add the beans and stir again. Mix the flour into the yogurt and set 
aside. Chop the fresh peppers into small pieces. Just before you finish, mix 
the yogurt and fresh peppers into the curry. If it cools down too much, heat a 
little more, but do not boil.  Serve over rice.
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Easy No-Boil Macaroni and Cheese 
Submitted by Jacquie Vilstrup 
Ingredients 

• 2 c uncooked elbow macaroni

• 1 lb shredded cheddar cheese

• 1 (12 ounce) container small curd cottage cheese

• 4 Tbsp butter

• Water to cover

• Bread crumbs


Directions 

Preheat oven to 350 degrees


Grease a deep 2 quart casserole dish


Mix macaroni, cheese and cottage cheese in large bowl and pour into 
casserole dish


Pour water into the dish just to cover the noodles and cheese. Dot with butter 
and sprinkle with bread crumbs


Bake until macaroni is tender and cheese is melted, about 1 hour
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Turkey Parmesan Meatloaf Bites 
Submitted by Krissy Mayer 
Ingredients 

• 1 lb ground turkey or chicken

• 1 garlic clove, minced

• 1 small onion, diced

• 1 large egg

• 1/2 cup bread crumbs (whatever flavor you prefer)

• 1/2 cup grated parmesan cheese

• 1/2 cup marinara sauce

• 1 tsp italian seasoning

• 1/2 tsp salt


Directions 

1. Preheat the oven to 375*F

2. In a large bowl, mix together all ingredients and thoroughly combine.

3. Pack greased mini muffin cups with mixture. Fill to the top as they will 
shrink a bit during cooking. 

4. Bake for 15-20 minutes, or until golden & cooked through. 
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Paleo Omelet Muffins 
Submitted by Jenny Behrens 
You can substitute other veggies or meats within these egg muffins 

Ingredients 
• 4 eggs	 	 	 	 	 

• ½ c. diced red bell pepper	 	 

• ½ c. diced onion		 	 

• 4 oz. diced cooked ham	 	 	 

• 1/8 tsp. salt	 	 	 	 

• dash ground black pepper

• 1 Tbsp water	 	 


Directions 
• Preheat oven to 350. 

• Grease 4 muffin cups (8 muffin cups if doubled) or line with paper liners. 

• Beat eggs together in a large bowl. 

• Mix bell pepper, onion, ham, salt, black pepper, and water into the 

beaten eggs. 

• Pour egg mixture evenly into prepared muffin cups. 

• Bake in the preheated oven until muffins are set in the middle, 18 to 20 

minutes.
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Pizza Casserole 
Submitted by Jenny Behrens 
This was a simple casserole that I enjoyed as a kid, and our kids like it now as 
well. 

Ingredients 
• 1 lb. ground beef

• 3-4 c. pasta (we enjoy wagon wheels, bow ties, or rotini)

• 1 can (15 oz.) Contadina pizza sauce

• 1-2 c. shredded mozzarella cheese, divided


Directions 

1. Brown ground beef. 

2. Boil pasta and drain. 

3. In a casserole dish with lid, combine ground beef, pasta, pizza sauce, 

and half of the mozzarella cheese. 

4. Cover and bake at 350 for 30 minutes. 

5. Sprinkle the rest of the mozzarella cheese on top and return to oven 

without the cover for 5 minutes. 
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Pizza Dough 
Submitted by Leonora Neville 

Ingredients 

• 1 & 3/4 cups hot water

• 1 tablespoon yeast

• 1 & 3/4 teaspoon salt

• 4 tablespoons oil

• 4 cups of flour


Directions 

Stir yeast and salt into hot water, after a minute add the oil. 


Put the flour in a large bowl (we actually use a mixmaster with the kneading 
attachment).  Add the wet ingredients and mix until it forms a ball.  Turn onto 
a board and knead until the dough is smooth and elastic (or turn the mixer to 
medium for three minutes).  Let the dough rise for at least 15 minutes.  Divide 
into four balls for 16-inch thin-crust pizza or 2 balls for 16-inch medium 
crust. 


The dough keeps in the fridge for up to two weeks.   We like to top with a 4 
oz can of Dei Fratelli pizza sauce and 8 oz of Crystal Farms 6 Cheese Italian 
cheese; or half a can of sauce with fresh mozzarella. 
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Mom’s Pour Pizza 1976 Recipe 
Submitted by Jacquie Vilstrup 

I sent this recipe to my sister, Gail, in Texas. She entered it in a Recipe 
Contest … and won!!


Ingredients 
• 1 lb ground beef (or ground turkey or no meat at all!)

• ½ tsp garlic salt

• 1 c  flour

• 2 tsp oregano

• 2/3 c milk

• 2 eggs

• 1 jar of sauce (your choice) Prego

• 1 c shredded Mozzarella chees

• Toppings of your choice (e.g., onions, green pepper, fresh mushrooms, 

etc.)


Directions 

Brown meat in skillet.  Drain fat; add garlic salt and mix.

Combine flour, oregano, milk, and eggs; mix until smooth.

Pour batter in greased pan (10x15x1).

Sprinkle meat on top of batter.

Bake in preheated 425 degree oven for about 20 minutes.

Pour sauce over baked batter; add whatever toppings you wish.

Sprinkle with Mozzarella cheese and bake about 5 minutes longer.

Voila!  So easy and soooo good!! 
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Mile-High Chili Over Rice 
Submitted by Laura Bloomenkranz 
Ingredients 

• 1 (15 oz.) can whole kernel corn, drained

• 12 oz. smoked turkey kielbasa, cut into ½ inch pieces

• 1 1/4 cups mild, medium or hot salsa

• 1 C. (one inch pieces) red bell pepper

• 1 C. (one inch pieces) yellow bell pepper

• 1 TB chili powder

• 2 C. hot, cooked long grain rice 


Directions 

Combine the corn, kielbasa, salsa, bell peppers and chili powder (I like to stir 
the chili powder into the salsa to make sure it gets evenly distributed) in a 
slow cooker and mix well. Cook, covered, on LOW for 8 hours, stirring 
occasionally. 


To serve, spoon ½ C. rice into each bowl. Ladle 1 C. of the chili over the rice 
into each bowl, and add toppings, as desired. 


Makes 4 (1 Cup) servings. Easy to double recipe.
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Cornmeal Chile Quiche 
Submitted by Jenny Behrens 
We added green chiles to this recipe from the More-With-Less cookbook by 
Doris Longacre. 

In a bowl, combine the following dry crust ingredients:

1/2 c. cornmeal

3/4 c. all-purpose flour

1/2 tsp. salt

1/8 tsp. pepper


Cut in:

1/3 c. softened shortening, like butter


Toss with a fork while sprinkling with:

3 Tblsp. cold water


Stir lightly until mixture forms a ball. Roll out on lightly floured board. Fit 
loosely into a 9” pie pan, folding the edges under and fluting edges.


Add the following inside the unbaked crust:

6 slices (or 1 1/4 c. shredded) cheddar cheese

2 c. (15 oz. can) whole kernel can, well-drained


In a small bowl, combine:

5 eggs, beaten

4 oz. can mild green chiles

3/4 c. evaporated milk or light cream

1 tsp. salt

1/8 tsp. cayenne pepper


Add egg mixture from small bowl onto the cheese and corn in the unbaked 
crust. Bake on bottom oven rack for 15 minutes at 425. Then reduce 
temperature to 350 and bake 25-30 minutes. Let stand for 10 minutes before 
cutting and serving.
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Chicken or Tuna Hot Dish 
Submitted by Barbara Karst 
Ingredients 

• 2 cups chicken


• 1 can mushroom soup


• 1 can chicken or celery soup


• ½ lb grated cheddar cheese


• 1 pkg rotini noodles cooked


• 1 c mayonnaise


• 1 green pepper chopped


• 1 jar pimento


• 1 c water chestnuts, sliced


• 1 c. sliced mushrooms


• 1 c ripe olives


Directions 

Mix all together and bake one hour at 350 degrees. 
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Chocolate Chip Cookies 
Submitted by Mary Migas 
Ingredients 

• ½ c butter, softened

• ½ c sugar

• ½ c brown sugar

• 1 egg

• ½ tsp vanilla

• 1 c flour

• ½ tsp soda

• 3/8 tsp salt

• 1 ½ c oatmeal

• 1c to 1 ½ c chocolate chips

• ¼ c walnuts


Directions 

Beat butter and sugars together until creamy

Blend in eggs and vanilla

Sift together flour, salt and soda. Add to cream mixture and blend well.

Stir in oats, chips and nuts.

Drop onto ungreased baking sheets.
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Classic No-Bake Cookies 
Submitted by Eric Brown 
Ingredients 

• 1/2 cup (115 grams) butter, cut into pieces

• 2 cups (400 grams) granulated sugar

• 1/2 cup (120ml) milk

• 1/4 cup (20 grams) unsweetened cocoa powder

• 1/2 cup (125 grams) creamy peanut butter

• 1 teaspoon vanilla extract

• 3 cups (300 grams) quick-cooking oats


Directions


1. Before getting started, make sure to gather all of your ingredients and 
measure everything out. Line two large baking sheets with parchment 
paper and set aside.


2. Place the butter, sugar, milk, and unsweetened cocoa powder in a 
saucepan and heat over medium heat, making sure to stir often until the 
butter is melted and everything is well combined. Bring the mixture to a 
rolling boil and allow to boil for 60 seconds (make sure to set a timer!) 
stirring occasionally.


3. Remove from the heat, and stir in the peanut butter and vanilla extract 
until fully combined. Stir in the oats and mix until all of the oats are 
coated with the mixture and everything is well combined.


4. Drop spoonfuls of the mixture onto the prepared baking sheets (I like to 
use a 2 tablespoon cookie scoop). Allow to cool for 20-30 minutes, 
serve, and enjoy!


Notes 

• Make sure to gather your ingredients and measure everything out 
before you get started with these cookies, it will make the whole 
process much smoother.


• Be sure to set a timer for 60 seconds once the mixture comes to a 
rolling boil and remove it from the heat as soon as the timer goes off.


• If you find the cookies aren’t setting up properly or seem a little too wet 
after you’ve let them cool for about 20-30 minutes, place them in the 
refrigerator to help firm them up.


• Eric recommends using crunchy peanut butter!

• To make vegan cookies, use vegan butter and almond milk.
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Viennese Rounds 
Submitted by Susan Frank 
Ingredients 

• 1 c. butter

• 1-1/2 c. sifted confectioners sugar

• 1-1/2 c. flour

• 1 tsp vanilla extract

• ½ c. ground filberts or hazelnuts (can substitute pecans if you can’t find 

hazelnuts)

• 1 c. red raspberry preserves

• red food coloring	 	 


Directions 
• Cream butter and ½ cup of confectioners sugar until well blended.  

• Stir in flour, vanilla and nuts.  

• Roll 1 tsp of dough into ball and place on greased cookie sheet, placing 

balls about 2” apart.  

• Lightly grease bottom of a glass and dip in confectioners sugar.  Press 

down on each ball to make 1” flat disk.  Reload glass with 
confectioners sugar when necessary as you flatten cookies.  


• Bake cookies at 350 degrees for 10 minutes or until golden around 
edges.  


• Remove carefully from cookie sheet and let cool completely.  

• When cool, beat remaining 1 c. of confectioners sugar with a few drops 

of water to make smooth frosting.  Tint pink with red food coloring.  

• Spread half of cookies with raspberry preserves and top with another 

cookie.  Spread pink frosting on top of the cookie sandwich and allow 
frosting to dry before storing in airtight container.  


Yield: About 3 dozen.
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Frosty Fruit Bars 
Submitted by Dianne McCoy  
Ingredients 

• ½ c shortening, part butter

• 1 c sugar

• 1 egg

• 1 Tbsp grated orange rind

• ¼ c pineapple or orange juice

• 2 ½ c sifted flour

• 1 tsp soda

• ½ tsp salt

• ½ tsp nutmeg

• ½ tsp cinnamon

• 1 x seedless raisins

• 1 c mixed candied fruit

• ½ c chopped nuts, if desired


	 	 


Directions 

1. Preheat oven to 400 degrees

2. Mix together first four ingredients and stir in the fruit juice.

3. Sift together and stir in dry ingredients.

4. Mix in with hands the raisins, fruit and nuts.

5. Divide dough in half.

6. Roll out each half on lightly floured board into a rectangle 7 x 12 inches.

7. Cut into six 2 x 7 strips

8. Bake on lightly greased cookie sheet for 10 to 12 minutes.

9. While warm, spread with confectioner’s sugar frosting and decorate 

with candied fruit if desired.

10.Cut baked strips into bars of desired length.


Tip: If raisins or candied fruits are dry, rinse well with hot water. Drain well 
before using; otherwise dough will become sticky and hard to handle. 
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Cinnamon Cookies 
Submitted by Lorna Grenfell 
Ingredients 

• ¾ c shortening

• 1 c sugar

• ¼ c molasses

• 1 egg, well beaten

• 2 c flour

• ½ tsp salt

• 2 tsp soda

• ½ tsp cloves

• ½ tsp ginger

• 1 tsp cinnamon


Directions 

Drop from teaspoon on greased pan. 

Bake at 375 degrees for 10 minutes – maybe a little less to make chewy. 
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Dorothy Zehnder’s Apple Kuchen 
Submitted by Cecilie Hueber 
Ingredients 

• 1/2 cup butter or margarine

• 1/4 cup sugar, plus 1/4 cup

• 1/4 teaspoon vanilla, plus 1/2 teaspoon

• 1 1/4 cups all-purpose flour, plus 1/3 cup

• 6 ounces cream cheese, softened

• 1/4 cup sugar

• 1 egg

• 1 1/2 cups peeled and chopped apples

• 1 1/2 cups peeled and thinly sliced apples

• 2 tablespoons apple juice

• 2 tablespoons brown sugar, plus 1/3 cup packed

• 1 teaspoon ground cinnamon


Topping 
• 1/2 teaspoon lemon juice


• 1/2 cup rolled oats


• 1/4 cup butter or margarine	 	 


Directions 

1. Preheat oven to 350 degrees F

2. In a bowl, combine 1/2 cup butter, 1/4 cup sugar, and 1/4 teaspoon 

vanilla. Gradually beat in 1 1/4 cups flour. Press crumbly mixture onto 
bottom and up sides of 9-inch pie plate. Bake in oven for 5 minutes. 
Cool.


3. Beat cream cheese, 1/4 cup sugar and 1/2 teaspoon vanilla until 
combined. Beat in egg. Pour over crust.


4. Mix apples, juice, remaining sugar, 2 tablespoons brown sugar, 
cinnamon and lemon juice. Spoon over cheese. Bake for 45 minutes.


5. Combine oats, 1/3 cup flour and 1/3 cup brown sugar. Cut in 1/4 cup 
butter or margarine, to resemble coarse crumbs. Sprinkle over pie. 
Bake for 15 to 20 minutes more.
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Grandpa Frank’s Apple or Plum Cake 
Submitted by Susan Frank 

This was Dad’s favorite. Mom said it’s best to use the small dark purple Italian 
prune plums. 

Ingredients 
• 2 c. flour

• ¼ lb. shortening

• 3 eggs

• ½ c. milk

• ½ tsp salt

• ½ c sugar

• 4 heaping tsp baking powder

• 1 tsp flavoring

• 6-7 apples (or plums or peaches)

• ¼ tsp cinnamon + 2 tsp sugar	 	 


Directions 
• Method: Sift dry ingredients together.  Cut in shortening.  

• Beat eggs and milk and lightly combine with dry ingredients.  

• Put in greased 9-1/2” diameter pan.  

• Thinly slice fruit and arrange in rows on top of batter, overlapping each 

piece.  

• Sprinkle with cinnamon & sugar.  Let sit 15 min.  

• Bake at 350 degrees F for 30 minutes or until done.  


34



Best Banana Bread Ever 
Submitted by Laura Norby 
Ingredients 

• 2-3 large bananas, mashed

• 1 c sugar

• 2 eggs

• 3 Tbsp milk

• 2 c flour

• ½ tsp salt

• ½ tsp baking soda

• 1 ½ tsp baking powder

• ½ c melted butter

• 1 tsp vanilla

• ½ c chopped nuts


Directions 

Beat bananas, sugar and eggs until light

Sift and add the flour, salt, baking soda and baking powder and mix

Stir in butter, vanilla and nuts

Bake in a loaf pan at 350 degrees for one hour
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Cherries Dolores 
Submitted by Kathy Whitt 
Dolores is my mother. I eat this on my birthday every year!


Crust 
• 1 stick soft butter

• ¼ c flour

• 2 Tbsp sugar


Mix well and press firmly in the bottom of a 9 inch square pan

Bake 20 minutes at 350 degrees until a delicate golden color. Cool well 
before adding the next layer.


Middle Layer 
• 1 package vanilla pudding (not instant)


Prepare according to directions on the package. Cool Well. Spoon onto 
cooled crust.


Top Layer 
• 1 lb can tart cherries

• 2 Tbsp cornstarch

• ½ to ¾ c sugar


Combine in a saucepan and cook until thickened and clear. Chill before 
spooning over the pudding layer. (One can of cherry pie filling may be used 
instead, if you wish)


Top with 2 cups of whipped cream or whipped topping. Refrigerate until 
ready to serve. 
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One Hour Cast Iron Rosemary Focaccia 
Submitted by Krissy Mayer 
Ingredients 
• ¾ cup warm water (heat in the microwave for 10 seconds and stir -- it 

should be just lukewarm)


• ½ teaspoon sugar


• 1½ teaspoons yeast (1/4 ounce package such as Fleischmann's Rapid 
Rise)


• 5 1/2 tablespoons extra virgin olive oil, divided


• 1 3/4 cups all purpose flour, divided (plus more for sprinkling the 
dough)


• 1 teaspoon kosher salt, divided


• 1 tablespoon freshly grated parmesan (optional)


• 1 clove garlic, finely chopped (optional)


• 1 tablespoon freshly chopped rosemary or 1 1/2 teaspoons dried, 
divided


• flaky sea salt for topping, optional


Directions 

--Place the warm water and sugar in the mixing bowl of a stand mixer fitted 
with the paddle attachment (you can use an electric handheld mixer as well). 
Stir well to combine. 
--Sprinkle the yeast over the water and stir just a bit. Let stand until foamy, 
about 5 minutes. 
--Turn the mixer on low speed, and add 1 cup of the flour and 3/4 teaspoon 
of the salt and mix just until combined. 
--Add 2 tablespoons of the olive oil mix until combined. If using dried 
rosemary, you may add 1 teaspoon at this point. 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--With the mixer on low, gradually add 1/2 cup of the remaining flour, then 
add just enough of the remaining 1/4 cup until the dough begins to pull away 
from the sides of the bowl (you may not need it all). 
--Preheat the oven to 200 degrees. Grease a cast iron skillet or 8 - 9" cake 
pan with 1/2 tablespoon of the olive oil.  
--Lightly flour a surface with flour. Remove the dough and place onto the 
floured surface and sprinkle the top lightly with flour as well.  Gently shape 
the dough into a flat disk and place in the prepared skillet.  
--Gently press the dough evenly in the bottom of the skillet and 1" up the 
sides, then cover with a clean towel. 
--TURN OFF THE OVEN and place the skillet in the oven for 20 minutes to 
rise. 
--Remove the skillet from the oven and remove the towel. Preheat the oven to 
400 degrees.  
--In a small bowl, combine 2 tablespoons of olive oil, the remaining 1/4 
teaspoon of salt, garlic, chopped rosemary, and parmesan if using. If using 
dried rosemary, add 1/2-1 teaspoon. 
--Brush the olive oil mixture over the focaccia bread dough, then make the 
indents over the top of the dough with your thumb.  
--Bake for 20 minutes, or until golden. Remove from the oven, and brush with 
the remaining tablespoon of olive oil and sprinkle with flaky sea salt if 
desired. 
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Ma’s Lemon Sponge Pudding 
Submitted by Lorna Grenfell 
A recipe from Rev. Miranda’s great grandmother, as typed up by her Great 
Aunt Margaret!  

The Lemon Sponge works best in a 9x13 pyrex dish.   
Mix 4 tablespoons flour with 2 cups of sugar and ½ teaspoon salt.

Beat yolks of 6 eggs and add juice and grated rind of 3 lemons – beat well.

Add flour and sugar mixture to egg mixture alternately with 2 cups of sweet 
milk and mix thoroughly.

Stir in carefully the white of the 6 eggs stiffly beaten, but not dry.

Bake in moderate oven (325 degrees) for 45 minutes.

Use shallow dish and place dish in pan of cold water to bake.
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Monkey Bread 
Submitted by Jacquie Vilstrup 
This has been an ‘anytime or Christmas morning brunch ‘go to’ for many 
years!  Enjoy!!


Preheat oven to 350 degrees; using a bundt pan, lightly spray w PAM or 
similar product.


3 cans refrigerated biscuits (e.g., Pillsbury Buttermilk)


Cut in ½’s w serrated knife  


• Note: in years’ past, the biscuits were packaged in smaller cylinders; 
now they are packaged in fatter ones, so I cut each biscuit in ¼’s)


1 ½ c sugar (I use 1 cup sugar); add ½ tsp. cinnamon (I use 1 tsp.) & mix until 
blended


Roll individual biscuit pieces in sugar/cinnamon mixture until all sides are 
covered and toss in bundt pan all around the circle until filled!  No rhyme nor 
reason just ‘toss’ willy-nilly as you go around circle.


• There will be leftover sugar (it says to add enough sugar to make ¾ c 
but I find that’s way too much.)   Add 1 more tsp. cinnamon and mix 
until blended.


Melt 1 stick butter.


Drizzle butter over biscuit pieces and then sprinkle sugar over that.  Done!


Bake at 350 degrees for 35-40 minutes.  (I find that 40 minutes works well 
with those bigger, fatter biscuit pieces.)  


• I also have found that I put the bundt pan on a baking sheet covered w 
aluminum foil just in case the biscuits/butter drip over the sides when 
baking, it won’t mess up your oven floor!


Turn out right away*. 


40



• *I put a plate over the top of the bundt pan and quickly turn it over, then 
gently lift the bundt pan – presto!


Smells great and tastes delish!  (I like to time it to pull out of the oven just 
before company arrives.)


Mexican Chocolate/Salted Caramel Cake in a Mug 
Submitted by Hassett Family 
Ingredients 

• 2 Tbsp flour

• 2 Tbsp sugar

• 2 Tbsp cocoa powder

• 2 Tbsp chocolate chips

• ¼ tsp baking powder

• 1 pinch salt

• 1 pinch cayenne pepper

• 1 pinch cinnamon

• 3 Tbsp milk

• 1 Tbsp canola oil

• 1 egg, beaten

• ½ tsp vanilla

• 2 individually wrapped caramels, unwrapped and halved

• 1 pinch kosher salt


Directions 

Mix flour, sugar cocoa powder, chips, baking powder, pinch of salt, cayenne, 
and cinnamon in a bowl. Whisk milk, canola oil, egg and vanilla together in a 
separate bowl; stir into flour mixture. Lightly press caramels into kosher salt.


Pour batter into a microwave safe mug; top with salted caramels


Cook in microwave until desired consistency is reached, 75 to 100 seconds.
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Pie Crust 
Submitted by Leonora Neville 
This is for those who love butter flavor.  It is closer to shortbread than a flaky 
pastry.  Great for fruit pies, especially if you don't like to add a lot of sugar in 
the fruit. If you want to use it for a quiche or savory, only use 1 tablespoon of 
sugar. 


Ingredients 
• two cups of flour

• 1 & 1/2 sticks unsalted butter

• 4 tablespoons sugar

• 1 teaspoon salt

• 8 tablespoons water


Directions 

Preheat oven to 400.  Add the sugar and salt to flour.  Cut the butter into the 
flour with a pastry blender (I use a cuisinart with a dough blade). Add the 
water one tablespoon at a time while stirring constantly.  (If you are using a 
cuisinart, add four tablespoons while it is running, then stop, scrape the bowl, 
and turn it on again while you add the last four tablespoons.)  Press the 
dough into the bowl (or transfer from the cuisinart to a bowl) and refrigerate 
while you prep the pie. 


Work the dough as little as possible as you roll it out.  The recipe will give you 
enough dough for a pie top & bottom and half a sheet of leftover pieces 
for cookies.  For the cookies, just put the leftover rolled out dough on a 
cookie sheet and cut into cookie-sized pieces.  Sprinkle the cookies with 
cinnamon and sugar. Bake the pie and the cookies for 10-12 minutes in a 400 
degree oven, or until the cookies are thoroughly golden brown (err on the side 
of brown and make sure there is no white left).   When you take out the 
cookies, turn the oven down to 325 and cook the pie until done (50 minutes 
for an apple, 25 for cherry). Again wait for the pie crust to get completely 
done.  


For apple pie I like to add cinnamon and a little nutmeg but little or no sugar 
depending on the apple.  Favorites are Courtlands & Empires (0-1 tablespoon 
sugar) or Rhode Island Greenings (2+ tablespoons sugar).  The more firm the 
apples going in, the longer it will take for the pie to cook.  
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For cherry pie:


32 oz jar of unsweetened cherries (Weinke's Door County cherries are 
wonderful).

1 cup water

3 tablespoons cornstarch

3 tablespoons sugar


 Drain the cherries into a stovetop pot.  Dissolve the cornstarch and sugar 
into the water.  Add the water solution to the cherry juice and cook until the 
cornstarch turns clear and boils for two minutes.  Put the cherries in the pie 
bottom and pour the juice mixture on top until the cherries are just covered. 
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Salted Caramel Pretzel Blondies 
Submitted by Hassett Family 
Ingredients 

• 8 Tbsp unsalted butter

• ¾ c brown sugar

• 1 large egg

• 1 tsp vanilla

• Pinch of salt

• 1 c flour

• Stuff to add: 2/3 c chocolate chips, ½ c thin salted pretzels – crumbled, 

nuts, goldfish crackers, dried cherries, bits of caramel, mini 
marshmallows, chopped up candy bar


Directions 

Heat your oven to 350°F. 


Butter an 8×8-inch baking pan, or just push a big piece of parchment paper 
down into the pan. This looks awkward but is super easy. 


Melt butter in the bottom of a large bowl, in the microwave. Try to melt it not 
quite all the way, & stir to melt the last little bit, so the butter isn’t super hot.


Add sugar & mix to combine. Then add egg, vanilla, & pinch of salt. 

Add flour and stir just until it disappears. 


Then add whatever Stuff you want. See list above - lots of things are yummy 
in this batter! Try a mix of salty & sweet, different textures, etc. 


Pour batter into pan. Bake for 25 - 30 minutes, or until deeply golden at 
edges and mostly dry on top.

Let cool in pan for 10 minutes before lifting blondies out by their parchment 
sling and cooling further on a rack. 


Cut into squares and eat
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Schnecken 
Submitted by Susan Frank 
Ingredients 

• 4 c. flour

• 1-1/2 c. margarine

• 3 egg yolks, slightly beaten

• 1 c. sour cream

• 1 tsp vanilla

• 3 egg whites

• 3 Tbsp confectioners sugar

• 1 tsp vanilla

• Cinnamon & sugar	 	 


Directions 
• Cut margarine into flour as for pastry. 

• Add egg yolks, sour cream and vanilla and mix well.  Chill.  

• Divide dough into 8 balls.  Roll each ball into circle on board dusted 

with confectioners sugar  

• Cut each circle into 8-12 wedges.  

• Beat egg whites until fluffy.  Gradually add confectioners sugar while 

beating.  Fold in vanilla. Brush rolled dough with egg white mixture and 
sprinkle with cinnamon-sugar.  


• Roll wedges, starting with wide end and pinch to close.  

• Brush tops with egg mixture and sprinkle with cinnamon-sugar.  Place 

on greased cookie sheet and bake at 400 degrees for 10-12 minutes or 
until light golden brown.   


Yield – About 6 dozen.
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French Strawberry Glace Pie 
Submitted by Dianne McCoy 
Ingredients 

• 9” pie shell, baked

• 5 cups strawberries, plus some berries for garnish


• ¾ cup water


• 1 cup sugar     (when I made a raspberry pie, I increased the sugar to 
1¼ cups)


• 3 tbsp cornstarch


• 1 pkg (3 oz) cream cheese, softened


• 1 tbsp milk


• ¼ cup powdered sugar


• ½ cup Cool Whip


Directions 

Wash, drain and hull strawberries.  Cut into probably eighths.  Simmer 1 cup 
strawberries and ½ cup water about 3 minutes.  Blend sugar, cornstarch and 
remaining ¼ cup water; add to boiling mixture.  Bring back to a boil and boil 
1 minute, stirring constantly.  Cool.  Mix cream cheese with milk.  Add 
powdered sugar, and beat until smooth.  Add Cool Whip (amount is 
approximate) and beat until desired consistency for spreading.  Spread cream 
cheese mixture over bottom of cooled baked pie shell.  Put remaining 4 cups 
berries in baked pie shell.  Cover with cooked mixture and garnish with 
choice berries.  Refrigerate until firm—about 2 hours.  Serve with Cool Whip 
or sweetened whipped cream or Redi-Whip or ice cream. 


For a totally sinful dessert, drizzle a little Hot Fudge Sauce over the Cool 
Whip.  
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Upside Down Cherry Cobbler  
Submitted by Jacquie Vilstrup  
Ingredients 

• ¼ C BUTTER

• 1 C SUGAR

• 1 C SIFTED FLOUR

• 2 TEASPOONS BAKING POWDER

• 1/8 TEASPOON SALT

• ½ C MILK

• 1 CAN (15 0z./NO.303) RED SOUR PITTED CHERRIES (WATER PACK) 

AND juice

	 	 


Directions 
• THOROUGHLY CREAM TOGETHER ½ c SUGAR AND BUTTER.  Blend 

in flour, baking powder and salt.  Gradually add milk, mixing thoroughly.  
(There will be a few lumps but don’t worry about these)


• Spread batter in greased, square pan (8x8” or 9x9”).  Distribute cherries 
evenly over batter.  Pour on the cherry liquid.  Sprinkle cherries with the 
remaining  ½ C sugar.


• Bake in oven pre-heated to 375 degrees Fahrenheit about 45 minutes 
until lightly browned.  Serve plain warm or cooled, or with ice cream or 
whipped cream on top.
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Bara Brith (Speckled Bread) 
Submitted by Avril Hanson  

A traditional Welsh treat!  

Ingredients 

3 cups self- rising flour 


1 and 1/2 cups dried fruit (raisins, golden raisins, currants)


1 and ½ cups sugar


Sprinkle Allspice to taste ( ½ teaspoon maybe)


1 beaten egg and enough milk for a fairly soft dough


Method 

Mix all ingredients.


Put into a greased loaf pan.


Bake at 350 for approximately 1 and ¼ to 1 and ½ hours until skewer comes 
out dry. 
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Ann’s Yummy Corn Bake 
Submitted by Bonnie Magnuson 

Ingredients 
• 1 stick good margarine


• 1 small chopped onion


• 1 can undrained whole kernel corn


• 1 pint sour cream


• 1 cup grated cheddar cheese


• 1 box Jiffy corn muffin mix 


• 3 eggs


Directions 

Sauté onions in margarine. Beat eggs slightly with corn, onions and muffin 
mix. Fold in sour cream and cheese. Pour in greased casserole. Bake 1 – 1 ½ 
hours or until knife comes out clean.


49



Buttermilk Coffee Cake 
Submitted by Bonnie Magnuson 
The topping for this cake requires a minimum of effort – it is simply a portion 
of the cake mixture combined with nuts and more cinnamon. It is also 
relatively healthy in that it uses buttermilk and oil, rather than butter and sour 
cream! It’s also good with some whole wheat flour. 


Ingredients 
• 2 ¼ cups flour (sift before measuring)

• ½ teaspoon salt

• ½ teaspoon cinnamon

• 1 cup brown sugar (firmly packed)

• ¾ cup granulated sugar

• ¾ cup salad oil

• ½ cup walnuts, chopped

• 1 teaspoon cinnamon

• 1 teaspoon soda

• 1 teaspoon baking powder

• 1 egg, slightly beaten

• 1 cup buttermilk 

Directions 
Sift flour again with salt and the ½ teaspoon cinnamon into large bowl of 
electric mixer. Add brown sugar, granulated sugar and salad oil. Mix on 
medium speed until well-blended and feathery. Take out ¾ cup of this mixture 
for the topping; add nuts and the 1 teaspoon cinnamon and mix; set aside.


To the remaining mixture, add soda, baking powder, egg and buttermilk; mix 
until smooth. Soon mixture into a buttered pan (9 x 13 x 2) and level off top.
(It’s a soft dough.) Sprinkle with reserved topping evenly over the top and 
lightly press in with the back of a spoon. Bake in a moderate oven (350 
degrees, or 325 for a glass pan) for 25-30 minutes or until it tests done. Cut in 
squares; serve warm. Makes 12 servings.
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Ocean Spray Cranberry Nut Bread 
Submitted by Bonnie Magnuson 
Prep time: 10 minutes

Total time: 1 hour, 5 minutes

Yield: 1 9” loaf


Ingredients 
• 2 cups flour

• 1 cup sugar

• 1 ½ teaspoons baking powder

• 1 teaspoon salt

• 1 teaspoon baking soda

• 3 ¼ cups orange juice

• 2 tablespoons vegetable oil 

• 1 tablespoon orange peel, grated

• 1 egg, well beaten

•  1 ½ cups fresh cranberries, coarsely chopped (or frozen)

• 1 cup nuts, chopped 

Directions 
1. Preheat oven to 350 degrees. Grease a 9 x 5-inch loaf pan.


2. Mix together flour, sugar, baking powder, salt and baking soda in a 
medium mixing bowl.


3. Stir in orange juice, oil, orange peel and egg. Mix until well blended.


4. Stir in cranberries and nuts.


5. Spread evenly in loaf pan.


6. Bake for 55 minutes or until a toothpick inserted in the center comes 
out clean.


7. Cool on rack for 15 minutes.


8. Remove from pan and cool completely. 
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	Ingredients
	Directions
	Freestyle Ramen
	Ingredients
	1 cup diced Red Delicious apple, skin on
	1 cup diced garlic, about 3 heads
	1 cup diced ginger
	1 medium onion, diced
	½ rack baby-back pork ribs (about 1 pound)
	12 cups water
	1 cup soy sauce
	Ramen noodles (the large package at Costco is the best)

	Directions
	Place diced apple, garlic, ginger, onion pork ribs, water and soy sauce in large, heavy-bottomed stock pot, at least 6 quarts. Bring to a boil over high heat. Reduce heat to medium low and simmer until reduced by half, about 2 ½ hours.
	Remove pork ribs and separate into portions. Remove solids from broth with a strainer and discard. Transfer broth to a clean pot and keep warm.
	Cook noodles according to directions. Place noodles in bowls. (Bowls should be narrow at the bottom and wide at the top so the noodle base is like a mushroom cloud to better support the toppings.) Cover with broth and top with pork ribs.
	Then go free styling: cilantro, scallions, poached or fried egg, roasted squash or sweet potato, sautéed shiitake mushrooms, pickles, bonito flakes, kombu, nori, chili paste, whatever you like. It can use
	The broth is not just for flavor; it also transfers heat to the noodles. Serve it piping hot. For a large gathering I have doubled it and cooked it in a Nesco.
	Submitted by Cecilie Hueber
	Ingredients
	Topping


	Directions
	Submitted by Krissy Mayer
	Ingredients

	Directions
	Submitted by Jacquie Vilstrup
	This has been an ‘anytime or Christmas morning brunch ‘go to’ for many years!  Enjoy!!
	Submitted by Dianne McCoy
	Ingredients

	Directions
	Ann’s Yummy Corn Bake
	Ingredients
	1 stick good margarine
	1 small chopped onion
	1 can undrained whole kernel corn
	1 pint sour cream
	1 cup grated cheddar cheese
	1 box Jiffy corn muffin mix
	3 eggs

	Directions
	Sauté onions in margarine. Beat eggs slightly with corn, onions and muffin mix. Fold in sour cream and cheese. Pour in greased casserole. Bake 1 – 1 ½ hours or until knife comes out clean.
	Buttermilk Coffee Cake
	Ingredients
	2 ¼ cups flour (sift before measuring)
	½ teaspoon salt
	½ teaspoon cinnamon
	1 cup brown sugar (firmly packed)
	¾ cup granulated sugar
	¾ cup salad oil
	½ cup walnuts, chopped
	1 teaspoon cinnamon
	1 teaspoon soda
	1 teaspoon baking powder
	1 egg, slightly beaten
	1 cup buttermilk
	Directions

	Ocean Spray Cranberry Nut Bread
	Ingredients
	2 cups flour
	1 cup sugar
	1 ½ teaspoons baking powder
	1 teaspoon salt
	1 teaspoon baking soda
	3 ¼ cups orange juice
	2 tablespoons vegetable oil
	1 tablespoon orange peel, grated
	1 egg, well beaten
	1 ½ cups fresh cranberries, coarsely chopped (or frozen)
	1 cup nuts, chopped
	Directions



