BSM COOKBOOK – ver. 28 May 2003
TEMPERATURE CONVERSIONS:

Fahrenheit
Celsius
Very low oven
250-275
121-133

Low oven 
300-325
149-163

Moderate oven
350-375
176-190

Hot oven
400-425
204-218

Very hot oven  
450-475
232-246

ON THE ROAD
Do not try to go all day without food or liquids. Take with you: Fruit, carrot sticks, cheese, leftover biscuits or pancakes and also a bottle of filtered water.

TIPS:
 1) On P-days, plan weekly menu and shop for ingredients.

 2) COOK vegetables, rice, beans, or a whole potato in the morning while studying. Refrigerate them for later use. 

 3) SOAK beans the night before, then combine with vegetables and meat, SIMMER all morning and then again in the evening, for soup. Be sure there is plenty of water and that the heat is very low.  

4) CASSEROLES ARE GREAT! All you need is a little meat (or a few eggs). Combine with vegetables and white sauce. Prepare ahead of time and bake just before dinner.

COOKED BEANS TO PREPARE: Rinse 2 cups beans and put in a pot and cover with filtered water. Bring to a boil and turn off. Cover and let sit over night. In the morning, pour off the soaking water and rinse beans with filtered water. Cover with filtered water again and bring to a boil. Can add a chopped onion if desired. Turn heat down and simmer for 4-5 hours or longer. Make sure there is enough water in the pot and the heat is low enough.  

COOKING PASTA: Use a large pot with ample amounts of boiling water. Add pasta to boiling water with no salt and 1 TBS of oil ( THIS WILL KEEP IT FROM STICKING TO EACH OTHER.) Cook uncovered. Sir occasionally with a fork to  loosen from bottom of pan. When pasta is tender, drain in colander and rinse with cold water. Place back in the empty pot, cover to keep warm, and serve immediately.

COOKING RICE: When cooking regular, non instant rice, measure 1 part rice and 2 parts water. Add a little salt. Add rice to cold water. Heat till almost boiling, turn down heat, cover and simmer for 20 minutes or until moisture is absorbed. For 2 hungry Elders, use 2 cups rice and 4 cups water and 1 tsp salt. (For best ever rice: rinse rice in cold water before cooking until water is no longer cloudy.)

PRE-BOILED POTATOES: Scrub potatoes. Do not peel. Put in pot and cover with water. Boil gently until knife enters potato easily. Do not over boil-potatoes will split. Potatoes can be used for many recipes with or without the skins. Store in fridge. Carrots can also be pre-boiled. Remove skins first.

PRE-BOILED CHICKEN: Place a whole chicken or chicken parts (legs, thighs, etc.) in large pot and cover with water. If desired, add 1 onion (cut in pieces.) Bring to boil, and simmer for 1 ½ -2 hours. Remove from pot and cool. Remove chicken from bones-discarding bones, fat and skin. Cut up chicken can be used in many recipes. Refrigerate or freeze for future use. FOR CHICKEN NOODLE SOUP: Save liquid from boiled chicken and refrigerate. The next day, skim off fat which has collected on the surface and use the liquid for a delicious soup. Broth can be used for all chicken recipes calling for broth or chicken bouillon.

COOKING VEGETABLES
BEETS: Wash beets. Do not remove skin or root, and cover with water. Boil for about one hour until beets are soft. Remove skins and root. Slice and serve hot with salt, pepper, and butter OR cool for using in salads. CABBAGE: Quarter into sections and boil in small amount of water for 20 minutes or until done. Serve with salt, pepper and butter. CARROTS: Peel and slice before boiling in small amount of water.

There are three areas of food nutrients that you should have represented in every meal you eat. You need to plan to have:

1. A Source of Protein:

Meat, eggs, milk, cheese, yogurt, nuts and beans.

2. Vitamins and Minerals:

Fruits and vegetables--at least some of them fresh.

3. Carbohydrates:

Rice, bread, pasta, potatoes, cereals.
CAUTIONS:

What you eat does matter! Being too busy to eat is being foolish.  Because your food choices are often limited, it is important that you take your vitamins daily.

Eat a wide variety of foods.  

ABBREVIATIONS AND SUBSTITUTIONS
  c: cup

tsp: teaspoon

TBS: tablespoon

Use one of the small coffee spoons as a substitute for a teaspoon measuring spoon.

Use one of the soup spoons or 3 coffee spoons for a tablespoon.

1 cup is a little less than 1/4 liter

Pop bottle can be used for a rolling pin.

MAKING SUBSTITUTIONS

Cream soups now come in a dry mix. Make the soup with half the required water to equal the canned soup.

A thick white sauce can also be used.

Add mushrooms or cooked vegetables.

SPICES

If you don't have spices called for in the recipe, make it without them. Substitute the spices you do have. Start with a very little and experiment. You won't ruin it: it will just be a little different--it might even be better!!

MAYONNAISE

1 egg yolk
2 TBS lemon juice or vinegar

1 teaspoon mustard
1 teaspoon sugar

1/4 teaspoon salt
Dash of pepper

1 cup vegetable oil

Beat egg yolk, 1 TBS. lemon juice, mustard, sugar, salt and pepper in bowl until blended.

Beat in oil, 1 drop at a time; increase rate of addition as mixture thickens.

Beat in remaining lemon juice; refrigerate. Makes about 1 cup.

THICK WHITE SAUCE

1/4 cup butter
1/4 cup flour

1/4 teaspoon salt
1/8 teaspoon pepper

1 cup milk

Heat butter in saucepan over low heat until melted. Stir in flour, salt and pepper. Cook over low heat, stirring constantly, until mixture is smooth and bubbly: remove from heat. Stir in milk. Heat to boiling, stirring constantly. Boil and stir 1 minute. Makes 1 cup sauce. If you want to use soup for a sauce 1 can of soup is equal to 1 1/4 cups.

WHITE SAUCE

1 TBS butter
1 TBS flour

1 cup milk

Melt butter in pan. Add flour slowly.(This will make a thick paste.)

Add 2 TBS milk, stir until all mixed in.

Continue adding milk a few tablespoons at a time, until all is mixed in.

Salt and pepper to taste.

BREAKFAST

OATS AND FRUIT

Put 1 cup of oats in a bowl and cover with milk. Cover the bowl and refrigerate until morning. The oats will soak up the milk and be soft by morning. Add a little sugar, yogurt, fresh fruits, raisins, nuts, canned fruit, etc.

OATMEAL

The measurements are: 1 part oats and 2 parts water and a little salt. Bring to a boil 2 cups water and ½ teaspoon salt. Slowly pour in 1 cup oats. Can also add a handful of raisins if desired and 1/4 teaspoon cinnamon. Turn down the heat to medium low and let cook 10-15 minutes or until it is thick, stirring occasionally. Serve or turn off heat, cover and let sit until ready to eat. Serve with milk, honey or sugar.

PANCAKES

1 cup flour
1 TBS baking powder

1 beaten egg
1 cup milk

2 TBS oil
1 TBS sugar

½ tsp salt

Sift flour with salt, baking powder, and sugar. Combine egg, milk, and oil. Add to dry ingredients, stir until flour is moistened. BATTER WILL BE LUMPY. Bake on a griddle or in a fry pan. Makes 6-8 pancakes.

PANCAKES

1 ½ cups flour
2 TBS sugar

3/4 teaspoon soda (or 3 teaspoon baking powder)

2-3 TBS oil or butter, melted
1 ½ cups milk (or buttermilk)

1 egg
½ tsp salt

Bananas, nuts, cheese, blueberries (OPT)

NOTE: If using fresh milk and soda, add 2 drops of vinegar to the milk.

Combine dry ingredients. Stir to sift. Combine milk, egg, and melted butter in separate bowl. Add all at once to dry ingredients. Stir until mixed. Heat griddle until it snaps with a drop of cold water. Grease griddle lightly and place batter by the tablespoon on the griddle. Bake cakes slowly on one side until full of bubbles. Can add fruit, nuts etc. to the top while it is cooking if desired. Turn but ONCE and finish baking. Serve with syrup, jam, etc.

FINNISH PANCAKES

2 eggs
1 teaspoon sugar

½ teaspoon salt
1 2/3 cup milk

3/4 cup flour
2 TBS butter, melted

Mix together well and pour onto a greased cookie sheet and bake for 15 minutes at 218 C. Serve with whipped cream.

GERMAN PANCAKES

6 eggs
1 cup milk

1 cup flour
1 teaspoon salt

½ cup butter, melted

Beat all ingredients (except melted butter) in a boil until fluffy and smooth. Pour melted butter into baking pan (9 X 13). Pour batter into pan. Bake at 206 C. for 20-30 minutes until puffed up and brown. Serve with syrup, jam, or fruit.

RICE PANCAKES

3 eggs
2 cups milk

4 teaspoon lemon juice
6 TBS cooking oil

2 cups flour
½ tsp salt

1 TBS baking powder
1 TBS sugar

½ tsp soda
1 cup cooked rice (leftovers)

Beat together the eggs, milk, lemon juice, and cooking oil. Set aside. Combine the flour, salt, baking powder, sugar and soda. Stir into the liquid mixture until well blended. Fold in the cooked rice. Bake on greased griddle or skillet. Serve with jam and butter.

SYRUP

2 cups sugar
1 cup

½ tsp mapeline (OPT or request from home)

Combine and bring to a boil. Remove from heat and stir in mapeline

OATMEAL PANCAKES

2 cups oatmeal
1 ½ cup milk

½ cup sugar
1 tsp baking powder

2 eggs, well beaten
Dash salt

1/4 tsp cinnamon.

Mix all ingredients. Beat into thin batter. Cook on greased griddle until done. If batter is not thin enough to pour, add a little more milk.

"OH BOY WAFFLES"

2 ½ cup flour
1/4 tsp salt

4 tbs baking powder
1 ½ tbs sugar

2 eggs, beaten
2 1/4 cups milk

1/4 cup oil

Stir together dry ingredients. In a separate bowl combine eggs, milk, and oil. Mix dry and liquid ingredients together. Beat until smooth. Bake in hot waffle iron.

BRUSSELS' WAFFLES

Sister Didier

500 gr. flour
200 gr butter, softened

30 gr fresh yeast diluted in lukewarm milk & some sugar

OR 1 TBS dried yeast

6 eggs-yokes separated-whites whipped

1 ½ pint milk, lukewarm (deduct 1 cup milk to dissolve yeast)

NO SALT

Put flour in a bowl, make a hole and add the lukewarm milk. Mix everything very well. Add egg yolks. Pour soft butter. Add dissolved yeast. Whip the egg whites and add to dough. Cover and let rise 45 min. Dough will be very soft. Pre-heat griddle. Cover completely and turn to other side when 1st side is done. After cooking, serve with powder sugar, cream, jelly or jam.

CREPES

Sister Didier

1 ½ cups flour
1 TBS sugar

½ TSP baking powder
½ TSP salt

2 cups milk
2 eggs

½ TSP vanilla
1 TBS oil

 Mix all ingredients, pour 1/8 cup batter in hot frying pan (non-stick), rotate pan for even distribution of batter. Flip when starting to get lightly browned. Top with favorite topping and enjoy.

SCRAMBLED EGGS

For each serving, break 2 eggs into a bowl. Beat the eggs slightly with 3 TBS of milk and a dash of salt and pepper for each serving. Melt 2 TBS butter or margarine over medium heat. Pour in egg mixture. Scrambled eggs should be cooked at a low heat with a minimum of stirring. As eggs begin to set in skillet, lift cooked portion with a spatula so that uncooked portion flows to the bottom. Stir slightly to break up eggs. Continue process for 3-5 minutes or until eggs are completely cooked.

BOILED EGGS

Place desired number of eggs in saucepan, cover with cold water-at least 2 inches above eggs. Bring the water rapidly to boiling. Cover pan and remove it from heat. Let stand for 20 minutes for a hard boiled egg. Run eggs under cold water, remove shells and smash in bowl with butter, salt and pepper OR refrigerate to be used later.

RICE for Breakfast

2 cups cooked rice (can be prepared ahead of time.) Heat with a little milk until hot, stirring all the time. Add sugar, cinnamon, and raisins.

FRENCH TOAST

2 eggs
½ cup milk

1 tsp sugar
Dash salt

Combine ingredients. Sip slices of bread in the mixture and fry on both sides in oil or butter. Serve with jam or homemade syrup. (Add cinnamon to batter, it desired)

CREAMED HAM AND EGGS

(Good anytime of day)

2 TBS butter or margarine
2 tsp minced onion

3 TBS flour
1 tsp salt

Dash pepper
1/4 tsp mustard (OPT)

1 cup milk
3 hard-cooked eggs, sliced

1 cup cooked ham, diced

Melt butter in skillet. Cook onion until golden. Stir in flour, salt, pepper and mustard until a thick past. Stir in milk. Cook stirring constantly, until thickened. Stir in eggs and ham: heat through, Serve over rice, noodles, or toast.

SPANISH OMELET

(For breakfast or dinner)

½ cup chopped pre-cooked meat(ham, chicken, etc.) OPT.

2 eggs
2 tsp oil or butter

1/4 cup minced onion
1/4 cup chopped green pepper

Olives, chopped
Grated cheese

2 tsp chopped parsley
1/4 tsp salt

Heat oil or butter in skillet: add onions and cook until tender. Add green pepper and tomatoes (and meat) and cook until green pepper is tender. Remove from pan and drain. Stir vegies (and meat) into eggs along with parsley, salt, and olives. If necessary, melt a little more butter in skillet. Pour egg mixture into skillet and cook until firm, lifting edges to allow uncooked egg to flow underneath. When firm but still glossy, lift edges and fold over omelet. Serve with grated cheese, salsa, sour cream, etc.

ALTERNATE METHOD: Prepare vegetables as usual but do not add to egg mixture. Pour egg mixture into skillet and cook until firm, lifting edges to allow uncooked egg to flow underneath. When firm but still glossy put vegies and grated cheese on one side of omelet, lift edges and fold over. Serve as usual. NOTE: Grated carrots and chopped red pepper is also tasty in the omelet. 

QUICK QUICHE

3 slices bacon, cooked and crumbled or chopped ham or whatever

1 cup grated cheese
½ cup chopped onions

4 eggs
2 cups mild

½ cup flour
3/4 tsp salt

1/4 tsp soda
Dash pepper

Grease a baking pan. Sprinkle bacon, cheese, and onions over bottom. Beat eggs and milk together. Combine dry ingredients: flour, salt, soda, and pepper. Add to the milk and eggs and beat until well mixed. Pour into the baking pan and bake at 176 C for 45-55 minutes (a knife inserted in the center of the quiche will come out clean when quiche is done.) Let stand 5-10 minutes before cutting and serving.

MAIN COURSES

OVEN HAMBURGER PATTIES AND POTATOES

Brown hamburger, chicken or sausage patties in hot skillet. Put layer of potato slices ½ inch thick in bottom of casserole dish. Top with patties. Cover with 1 can of cream soup and ½ can water. Put in 350 degrees oven for 1 hour. (Could be done in a frypan too.)

ENCHILADA SAUCE

4 cups tomato juice
1 TBS cornstarch or 2 TBS flour

1-2 cans tomato paste (OPT)
1 tsp chili powder

1 TBS apple juice or sugar
1 tsp paprika

1 tsp oregano
1 tsp basil

1 tsp cumin (if you have it)

Begin heating tomato juice. Add paste and sweetener. Stir. Make cornstarch (or flour) paste by mixing with COLD water until smooth. Add paste to juice and stir constantly until thickened. Add spices and let simmer for about 3 minutes. Makes about 1 quart sauce. Stores well in fridge.

FRESH TORTILLAS

3 cups flour
½ TSP salt

1 ½ TBS baking powder
3 TBS light oil

1 cup plus 2 TBS water

Mix flour, salt, and baking powder and stir with fork to sift. Blend in cooking oil. Add water and mix until absorbed. Cover and let stand 5-10 minutes. Divide into 10-12 balls. Roll out on a flat, floured surface. Cook in skillet until slightly browned. Turn and continue cooking. No oil is necessary. Can freeze for later use.

TO SERVE: Top with cooked mashed beans, cheese, seasoned browned hamburger (OPT), finely chopped onions and green peppers, sour cream and salsa. Roll up and eat. OR butter one side of tortilla and place in skillet with grated cheese, chopped green onion and green pepper. Place another tortilla (buttered side up) on top. Brown in skillet until cheese has melted and 'cheese crisp' holds together. Top with Salsa and enjoy!

SOFT FLOUR TORTILLAS

4 cups flour
1 TBS baking powder  1 tsp salt

2 TBS shortening
1 3/4 cup hot water

Mix together flour. baking powder. salt. Add shortening and mix until little pebbles form. Make hole in the middle of flour mixture and pour in hot water. Mix. If too sticky, add about 2-4 TBS more flour. Rub shortening on top so it won't form crust. Let stand about ½ hour. Divide dough and roll into balls-amount depends on size of tortilla you want. Roll ball out flat and brown in lightly greased hot frying pan. Doesn't take very long. Can be used for enchiladas of tacos.

EASY SALSA

1 lg can tomatoes, crushed
1 tsp sugar

A few drops vinegar
½-1 tsp chili powder

½ cup chopped onion
1 garlic clove or 1/4 tsp garlic powder

1 tsp oregano or Italian Seasoning

Adjust seasonings to taste. It never fails. Heat in a saucepan until well blended. Use as a salsa or picante sauce for everything.

FRESH SALSA

1 large onion, finely chopped
1 clove garlic, chopped or pressed

½ TSP salt
1/4 tsp pepper

½ TSP chili powder
1 TBS lemon juice

5-6 cups finely chopped fresh tomatoes

1-2 green peppers, finely chopped

2-3 cups cucumber, finely chopped

Stir until blended and fine. (If too chunky, the flavors will not blend properly.) Store in refrigerator tightly covered. Stir before using. It may be necessary to pour off water as vegetables settle.

TOASTED NOODLES

Spaghetti, broken into 1 inch pieces, Oil

Use leftover cooked spaghetti or cook spaghetti in boiling salted water until just tender--about 10 minutes. Drain well, cool under cold running water, and pat dry. When pasta is dry, coat lightly with oil, using 1 TBS per 2 cups spaghetti. Place on broiler tray and brown stirring a few times so it cooks evenly. Best when served soon after cooking.

SKILLET STEW

1 TBS oil
1 small onion, chopped

1 small clove garlic, chopped
1/4 cup chopped green pepper

3 cups sliced summer squash
1 tomato, diced 

Salt and Pepper to taste

1 cup shredded cheddar cheese (This can be purchased at Dallas)

or Kashkaval can be used

Heat oil in a 10-12" skillet and saute onion, garlic and green pepper for 3 minutes.

Add squash and tomato; cover and cook over low heat for 10 to 15 minutes, until tender (broccoli, beans or corn can be added or substituted).

Season vegetables with salt and pepper.

Cover with cheese, remove from heat, cover, and stand for 5 min 

SIMPLE CASSEROLE

1 lb. meat, browned
1 can cream soup

1 cup cooked peas, carrots or green beans

Mix everything and cook until browned at 375 degrees--about 30 minutes.

BEEF MACARONI DINNER

2/3 lb ground beef
1/3 cup onion, finely diced

1 ½ cup tomato juice
1 teaspoon Worcestershire sauce (opt)

½ teaspoon salt
dash pepper

1 teaspoon mustard
½ cup uncooked macaroni

Brown meat and onion. Add remaining ingredients and simmer covered, until macaroni is cooked, about 15 minutes.

CHICKEN-RICE CASSEROLE

1 cup cooked chicken
1 cup cooked rice

1 small onion
3/4 cup celery

½ cup mayonnaise
1 teaspoon lemon juice

½ teaspoon salt
2 hard boiled eggs, diced

1 can cream of mushroom or chicken soup

1/4 cup slivered almonds or other nut (Opt)

Combine all ingredients. Bake at 375 degrees for 30 minutes.

STARVING MISSIONARY CASSEROLE

Layer sliced potatoes, carrots and hamburger alternately in casserole dish or pan. Add cream soup to cover each ingredient. Bake at 350 degrees for 1 ½ to 2 hours.

MACARONI AND CHEESE

1/4 cup butter
1/4 cup milk

1/3 cup dried cheese
1 1/4 cup broken spaghetti or macaroni

Cook pasta for 10 minutes in 6-8 cups of boiling water--or until    tender.

Add butter, milk and dried cheese.

Mix until thoroughly combined

BASIC OVEN MACARONI AND CHEESE

1 1/4 cups grated cheese
8 oz macaroni, cooked (about 1 ½ cups dry)

3/4 teaspoon salt
1/4 teaspoon pepper

2 cups medium white sauce

Cook macaroni, drain and place in buttered baking dish. Combine White sauce, salt, pepper and cheese. Pour over macaroni. Top with more grated cheese and bake at 176 C for 30-40 minutes.

OVEN MACARONI AND CHEESE WITH BREAD CUBES

1 1/4 cup milk
1 cup cheese, diced

1 ½ TBS butter or margarine
1 cup soft bread cubes

2 TBS onion, diced
½ teaspoon salt

Dash pepper
2 eggs, beaten

2 cups cooked macaroni

In a large saucepan, combine milk, water, cheese, and butter. Heat to boiling, stirring constantly until cheese melts. Remove from heat. Stir in bread cubes, onion, salt, and pepper. Fold in eggs and macaroni. Spoon into greased baking dish. Bake at 176 C for 30 minutes.

SPAGHETTI SAUCE

½ kg ground beef (OPT)
½ cup onion, chopped

2 TBS oil
1/4 cup fresh or 1 TBS dried parsley

2 cloves garlic, minced
1 can tomatoes

3/4 teaspoon oregano
1 cup tomato sauce or paste

1 teaspoon salt
1 TBS sugar

1 bay leaf 1 cup water

Brown onion in oil and(hamburger if using) and drain. Add tomatoes, sauce, and seasonings. Cook for 15 minutes or more. Serve over hot spaghetti. Top with cheese.

SPAGHETTI SAUCE

1 can tomato sauce
2 lg cans tomatoes or 1 kg ripe tomatoes chopped

1 onion, chopped
2 teaspoon salt

½ teaspoon pepper
1/4 teaspoon garlic powder

1 teaspoon chili powder
1 TBS parsley

Mushrooms (OPT)
2 teaspoons oil

Saute onion in oil till clear. Add other ingredients. Heat and simmer about 45 minutes. Can thicken with a little cornstarch or flour in cold water if desired. Serve over spaghetti.

CHEESE ENCHILADA

Grated Kashkaval cheese
Hamburger or other kind of meat 

Chopped onion
Flour tortilla (about 6" diameter)

On each tortilla place 1/4 cup grated cheese, meat, and 1 TBS onion.

Roll up and put in baking dish.

Make a cream soup--or white sauce--or thickened chicken broth to medium thickness.

Pour over rolled tortillas. Grate additional cheese on top.

Bake, uncovered at 350 degrees for 25 min.

PEPPER AND EGG

1 TBS butter or oil
½ large green pepper, cut into strips

3 eggs
salt

pepper
Rolls, slices of bread, or ½ loaf french bread

Heat fat in skillet; saute pepper 5 min or until tender.

Beat eggs and season with salt and pepper.

Pour softened green pepper and when eggs begin to set, stir gently to break up the omelet. Cook to taste. 

Cut bread as for a sandwich and fill with pepper and eggs.

PIZZA

DOUGH: In a large bowl place 1 cup warm water. Sprinkle in 1 TBS yeast. Add 1/4 cup melted margarine, 1 ½ teaspoon salt, 2 cups flour, 1 teaspoon sugar. Beat vigorously for 5 minutes. Add 1 cup more flour--knead until smooth. Place in oiled ball, turning to grease top. Cover and let rise until double in size. Punch down and press into a greased pan. Top with red sauce, cheese and meat. Bake 20 minutes at 400 degrees.

RED SAUCE: ½ pound sausage or meat of your choice, 1 medium onion chopped, 1 clove garlic minced, 2 teaspoon sugar, 2 teaspoons salt, 1 teaspoon basil leaves (or other spice), 1 teaspoon crushed red pepper. Combine meat, onion and garlic. Cook until meat is done and garlic and onion are tender. Drain. Add 10 tomatoes(that have been dipped in hot water and had their skins removed) and other ingredients. Bring to a boil, turn down heat and simmer about 30 min to an hour. Spread over dough.

PIZZA

CRUST:

2-4 cups flour
2 cups water

2 tbs yeast
2 tbs sugar 1 teaspoon salt

2 tbs oil

Mix together water, salt, sugar, east, and oil. Let stand for 5 minutes. STIR. Add flour, one cup at a time until dough pulls away  from bowl. Turn onto a floured surface and knead for 5 minutes. Put back into bowl and let rise until double (about 2 hours). Divide dough into four parts. Roll into four crusts. Put onto greased baking sheets and bake at 176 C for 5 minutes (crust only). Spread on sauce and desired toppings (meat of your choice, mushrooms, green peppers, olives, pineapple chunks, etc. & cheese) Bake for 5-7 more minutes or until cheese has melted and crust is a golden brown.

SAUCE SUGGESTIONS

Tomato sauce

Minced garlic or garlic powder

½-1 teaspoon oregano or Italian Seasonings per cup of sauce

DIFFERENT PIZZA

2 eggs
2/3 cup milk

1 cup flour
1.8 teaspoon pepper

1 teaspoon salt

Whip eggs. Add milk and whip more. Add flour, salt and pepper slowly. Pour into baking pan, Drip on any sauce. Don't mix. Put on toppings and cheese. Bake at 190 C. for about 20 minutes.

SUKIYAKI

2   cups water
½ kg beef, sliced in thin pieces

2   TBS sugar
2   bunches green onions,  diced

3-4 TBS soy  sauce
1-2 cups mushrooms, chopped

Cooked Rice

Cook rice. For 2 hungry Elders, use 4 cups water and 2 cups rice. Cut meat in thin slices and fry. Cook until well done. Keep meat in  pan and pour in water. Add sugar and soy sauce and  mix well. Add onions and mushrooms and simmer 10 minutes.

FRIED RICE

2 cups cooked rice
Soy Sauce Ham or other meat for flavor

5 eggs, beaten
1 bunch green onions, chopped

Cook rice (2 cups water and 1 cup rice) and put in the  refrigerator for 30 minutes. Meanwhile, scramble the eggs, Saute the ham and cut into small pieces. Combine all ingredients including rice and cook. Add enough soy sauce to turn the rice brown. Add pepper for flavor. Be careful and DO NOT OVERCOOK THE RICE. You    don't want the rice to be dry and crisp.

IDAHO CHICKEN AND POTATOES

Salt
4 potatoes, peeled and sliced thin

Pepper
½ cup butter, melted

3/4 cup milk
Chicken pieces (4-6) legs and thighs

2 cans mushroom soup or white sauce

Garlic powder or fresh garlic minced

 Put sliced potatoes in greased baking pan. Salt and pepper lightly.  Place chicken parts on top of the potatoes.  Pour melted butter over chicken. Mix milk with soup (or White Sauce) and pour over chicken and potatoes. Sprinkle top with garlic, salt, and pepper. Bake at 204 C for 1 hour or until chicken is well browned.

BAKED CHICKEN AND RICE

(can be prepared in the morning or the night before)

1 cup uncooked rice
1 can mushroom soup

1 can water
1 pkg onion soup mix

4-6 pieces of chicken
1 cup mild

Put uncooked rice in large baking dish. Combine soup, water, and dry onion soup mix. Pour ½ mixture over rice. Put chicken pieces on top. Pour remaining soup mixture over top. Cover with lid or foil. Set in fridge overnight. Bake at 176 C for 1 hour, covered.

BAKED CHICKEN AND NOODLES

5 TBS Flour
5 TBS butter or margarine

2 cups milk
1/4 cup grated cheese

1 6 oz pkg. noodles, cooked
2 cups pre-boiled chicken, diced

1 cup mushrooms, diced
1 TBS bread crumbs w/butter

1 Red bell pepper

1 cup chicken bouillon (or broth from pre-boiled chicken)

Melt butter in skillet. Remove from heat and stir in flour. Combine cooking until light beige in color. Slowly add milk and broth or(1 cup HOT water with 1 cube chicken bouillon, dissolved), stirring constantly until smooth. Add cheese and stir until  melted. Add noodles, chicken, mushrooms, and red bell pepper and stir until mixed. Place in a greased baking pan and put buttered crumbs on top. Bake at 176 C for 30 minutes.

BUBBLES AND SQUEAKS

4-6 potatoes, sliced
½ head cabbage, shredded or cut up

1 medium onion, chopped
2 long links sausage, diced (ham or etc)

1 cup white sauce
Salt and Pepper to taste

Grated cheese

In a baking dish or pan, layer potatoes, onions, cabbage, and sausage. Make several layers. Salt and pepper to taste. Pour white sauce over top and sprinkle cheese on top. Bake 1 hour at 205c.

EASY POTATO DINNER

2 carrots, peeled and sliced
1 tbsp butter or oil

1 onion, chopped fine
4 potatoes, peeled and sliced

Grated cheese

Melt butter in skillet with a lid. Add raw vegetables. Cook on low heat and cover while vegetables are coking. Turn vegetables periodically with a spatula and when they are tender turn off  heat. Put grated cheese on top and cover with lid until melted.

Serve with eggs, ham, hot dogs, tomatoes, or just bread and jam.

CHICKEN CASSEROLE

(prepare in the morning or the night before)

2/3 cups chopped onion
2/3 cup chopped green pepper

2/3 cup mayonnaise
2   cups pre-boiled chicken, cut up

8   slices bread, cubed
1/3 cup chicken broth or bouillon

2   eggs
1 ½ cup milk

1  can cream of mushroom soup & ½ cup of milk OR 2 cups White sauce made with 
chicken bouillon
½ cup cheese, grated

Combine chicken, onion, green pepper, mayonnaise, broth, salt and pepper to taste. Place 4 slices of the cubed bread in bottom of baking dish and spread the chicken mixture over the top. Combine eggs and 1 ½ cups milk and beat together. Pour over chicken mixture. Top with the other 4 slices of cubed bread. Refrigerate overnight or all day, if prepared in the morning. When ready to serve, mix mushroom soup with ½ cup milk and heat. Pour over casserole and bake at 176 C for 1 hour.

POT PIE

Peel and slice several carrots and potatoes and boil until cooked. Prepare meat-either using pre-boiled chicken, ground beef or ham. Saute' meat in pan with chopped green onions and green peppers. Set aside and make gravy.

GRAVY: 

1 bouillon cube
½ cup milk

½ cup water
4-5 TBS flour

1/4 cup butter

Melt butter in pan - add flour and cook briefly. Add liquids and bouillon. Stir until boiling and slightly thick. Set aside. Prepare the crust, using basic biscuit recipe.

CRUST:

2 cups flour
4 teaspoon baking powder

2/3 cup milk
½ teaspoon salt

4 TBS butter or margarine

Mix. Roll out ½ the dough and place in a deep baking dish or pan. Add gravy to the vegetables and meat. Pour into uncooked biscuit shell. Roll out the other ½ of dough and place on top. Cut hole for air to escape and bake at 176 C for 20 minutes or until brown.

½ C Salad Oil
3 TBS soy sauce

1 Tsp salt
½ Tsp pepper

4 Tsp white vinegar

pour over cabbage mixture just before serving.

EASY CABBAGE SALAD

½ head cabbage, chopped
3 TBS vinegar, diluted

3 TBS sugar
½ cup onion, chopped

1 cucumber, chopped

Sprinkle vinegar and sugar over chopped cabbage. Refrigerate for 5-6 hours or overnight. Drain. Stir in onion and cucumber. Serve with salad dressing.

QUICK COLE SLAW

½ head cabbage, shredded
1 carrot, grated

1 green onion, minced
1/4 cup mayonnaise

2 TBS sugar
2 TBS milk

2 tsp vinegar, diluted

Combine cabbage, carrot, and green onion. In a small bowl, stir together the mayonnaise, milk, sugar, and vinegar until well blended. Stir into cabbage mixture until vegetables are well coated. Chill and serve.

APPLE SLAW

1/4 head cabbage, shredded
1 apple, cored and chopped

1/4 cup mayonnaise
3 tsp sugar

2 tsp lemon juice
2 tsp milk

½ TSP salt
Dash pepper

In large bowl, mix mayonnaise, sugar, lemon juice, milk, salt, and pepper until creamy. Toss with cabbage and chill for several hours. Just before serving, toss in apples and fold until well distributed.

FRESH VEGETABLE SALAD

2 cups mixed vegetables-carrots, cucumbers, onions, peppers

½ TBS vinegar
1 TBS oil

Slice vegetables, very thin. Add oil and vinegar. Mix well. Keep in covered container--will keep for a number of days. Tomatoes may be added just before serving. Add 1 TBS sugar for a sweet and sour taste.

MISSION CUCUMBERS

Peel 2 cucumbers leaving green stripes. Slice cucumbers very, very thin. Sprinkle with salt and let sit 5-10 minutes. Squeeze out the liquid. Add 1 TBS vinegar and 2 TBS sugar.

TOMATO CUCUMBER SALAD

1 lg tomato
1 medium cucumber

1/2TSP vinegar

Cut vegetables into chunks. Add oil and vinegar or may be served plain.

SHOPSKA SALAD

1 green pepper
1 lg tomato

1 sm cucumber
1 TBS onion

Mix or layer chunks of pepper, tomato, and cucumber. Finely chop onion and sprinkle over vegetables. Grate white cheese in a pile on top of vegetables. Serve with oil and vinegar.

BREADS

BANANA NUT BREAD

½ cup shortening
2 cups sifted flour

1 tsp soda
½ cup nuts

½ TSP salt
3 small or 2 lg bananas, crushed

1 cup sugar
2 eggs

Cream shortening, add sugar and eggs, then sifted dry ingredients along with mashed bananas. Add nuts. Bake in small loaf pans at 180C for 20 min or 140C for 10 min. Lower heat keeps the bread more moist. Makes 3 small loafs.

NAVAJO FRY BREAD

2 cups flour

½ TSP salt

1 tsp baking powder

1 cup milk

Mix and knead. Roll out thin on floured surface. Cut into circles and fry in hot oil on both sides. Stack with taco toppings; meat (OPT), onions, cheese, tomatoes, olives, beans and salsa. OR just eat with honey and jam like scones.

BISCUITS

2 cups flour
3 tsp baking powder

1/4 cup butter or oil
3/4 cup milk

1 tsp salt

Heat oven to 450 degrees. Measure flour, baking powder and salt into bowl. Cut in butter with fork until mixture looks like meal. Stir in almost all of milk. If dough does not seem pliable, add enough milk to make a soft, puffy dough that is easy to roll.    ut dough on lightly floured surface. Knead with hands for 25 seconds. Roll ½ " thick--pop bottle works for a rolling pin. Use a glass to cut circles of dough, or drop by spoonfuls onto any kind of pan you have. Bake 10-12 minutes. Should make about 16 biscuits.

BASIC BISCUITS 

2 cups flour
4 tsp baking powder

½ TSP salt
2/3 cup milk

4 TBS butter

Combine dry ingredients. Add butter in pieces and cut into flour with two knifes until very crumbly. Make a well in the center and add milk until a smooth soft sough in formed. Turn out on floured board and knead gently for 10 times. Roll out to ½ " thick and cut with a floured cutter or glass. Place on baking sheet ½" a part and bake in hot oven 232 C for 10-12 minutes.

DROP BISCUITS

Add a little more milk to Basic Biscuit recipe. Drop a tsp onto greased baking sheet. Bake as Basic Biscuit.

CHEESE BISCUIT

Make Basic Biscuit recipe and add ½ cup grated cheese. Add half the cheese to the dry ingredients, Mix, roll out and sprinkle top of dough with cheese before cutting. Bake as for Basic Biscuits. If making Drop Biscuits, add cheese all at once to dough.

APPLE BISCUIT ROLLS IN SYRUP

Prepare a syrup by boiling 2 cups of water and 1 ½ cups sugar for 5 minutes. While syrup is cooking make Basic Biscuit recipe and roll out to 1/3 " thick. Spread dough with 4 medium apples chopped fine. Roll  up as a jelly Roll. Cut into 1 ½ " slices. Pour syrup into 6 X 12  pan 2 inches deep. Place slices cut side down in the pan of hot syrup. Dot with butter and sprinkle with sugar and cinnamon and nutmeg (if you have it). Bake as for Basic Biscuits until crust is golden brown-about 20 minutes. Serve with milk, ice cream or etc.           

DINNER MUFFINS

1 egg
1 cup milk

1/4 cup oil
2 cups flour

1/4 cup sugar
3 tsp baking powder

1 tsp salt

Heat oven to 400 degrees. Grease bottom of pan or baking dish. Beat egg. Stir in milk and oil. Mix in remaining ingredients until flour is moistened, Batter should be lumpy. Nuts and/raisins can be added. Shake cinnamon and sugar on top. Bake 20-25 minutes.

BANANA BREAD

½ cup butter or margarine
1 cup sugar

2 eggs
2 cups flour

1 tsp soda
1 tsp salt

Chopped nuts if desired
1 cup crushed bananas (about 3)

Cream butter and sugar. Add eggs one at a time and beat until smooth. Add crushed bananas. Combine flour, soda, and salt. Add to creamed mixture and mix until smooth. Add nuts. Put into a greased pan (makes 1 loaf or 12 muffins). Bake at 176 C. for 30-40 minutes. Be certain center of loaf is cooked all the way through. Bake muffins at 204 C. 15-18 minutes.

OATMEAL BREAD

2 cups oats
2 cups buttermilk (or soured milk) or yogurt 

1 cup sugar
2 cups flour

1 tsp salt
1 TBS baking powder

1 tsp soda
½ cup oil

Make sour milk by adding milk to 1 TBS vinegar to make ½ cup and let stand 10 minutes. Add remainder of milk needed for recipe. Pour milk over oats and let stand for 5 minutes. Add eggs and sugar, mixing well. Combine dry ingredients. Stir to sift. Add dry ingredients and oil to oatmeal mixture, mixing well. Put into a greased pan (makes 1 loaf or 12 muffins). Bake at 176 C for 30-40 minutes for bread and 204 C for 18 minutes for muffins.

ZUCCHINI BREAD

3 eggs, well beaten
1 cup cooking oil

2 cups sugar
2 cups grated zucchini

1 tsp vanilla
3 cups flour

1 tsp salt
3 tsp cinnamon

1/4 tsp baking powder
1 tsp soda

Combine eggs, oil and sugar until well blended. Stir in zucchini and vanilla. Combine dry ingre. Stir into mixture. Pour in a well greased pan and bake at 176 C for 1 hour.

PUMPKIN BREAD

2 eggs
½ cup raw pumpkin, grated

1 ½ cup sugar
1/6 cup milk

1 tsp vanilla
½ TSP nutmeg

½ TSP cinnamon
1/2TSP cloves

½ TSP salt
1 3/4 cup flour

1/4 tsp baking powder
1 tsp soda

½ cup oil

Cream eggs, oil, sugar and milk. Add vanilla and pumpkin. Combine dry ingredients. Stir to sift. Add and mix well. Bake at 176 C

for 1 hour or until done.

DESSERTS
APPLE BROWN BETTY

TOPPING:

2 cups flour
1 cup sugar

1/4 tsp salt
1 tsp baking powder

1 cup butter
Grated orange peel (OPT)

Combine dry ingredients. Cut in butter with two knives and fingers. Set aside. Combine the following ingredients:

3/4 cup sugar
4-8 apples, pared, cored, sliced

1 TBS cinnamon
1 TBS lemon juice

Put apple mixture into large baking pan-13 X 9. Sprinkle with topping. Bake at 176 c for 1 hour. Serve with milk, ice cream, etc.

APPLE CRISP

1 ½ TBS cinnamon
4 cups apples, pared, cored, sliced

½ cup butter or margarine
2 TBS butter or margarine, melted

3 TBS flour
1 cup sugar

½ cup water
½ TSP salt

1 TBS lemon juice
1 1/4 cups crushed corn flakes or similar cereal

Place apples in baking dish. Combine water, melted butter, salt, cinnamon, and lemon juice. Pour over apples. Combine the ½ cup butter, flour, and sugar. Mix well. Add crushed cereal and press over apples. Bake at 190 C for 30-35 minutes. Can double the crisp topping and oatmeal can be added if desired-1 cup . 

PEACH COBBLER

1/4 cup soft margarine
½ cup sugar

1 cup flour
2 tsp baking powder

1/4 tsp salt
½ cup milk

Mix together and put in dish. Put peaches on top (Juice and all). Sprinkle 1/4 cup sugar and dashes of cinnamon & nutmeg. Bate at 375 F. for 30-45 min.

BREAD PUDDING

2 cups dry bread cubes
4 cups milk, scalded

1 TBS butter
1/4 tsp salt

3/4 cup sugar
4 eggs, slightly beaten

1 tsp vanilla
½ cup raisins & coconut (OPT)

To scald milk, bring almost to boiling with a skim on top (DO NOT BOIL). Soak bread cubes in milk for 5 minutes. Add butter, salt, and sugar. Stir to combine. Slowly add a little of the hot mixture, stirring constantly. (THIS PROCEDURE IS DONE SO EGGS WON"T COOK!) Pour into a greased baking dish. For a moist pudding, set baking pan in another pan of hot water and bake at 176 c about 50 minutes or until firm. Serve with milk, et

BROWNIE PUDDING

1 cup flour
3/4 cup sugar

2 TBS cocoa
2 tsp baking powder

½ TSP salt
½ cup milk

2 TBS oil
1 tsp vanilla

Combine the flour, sugar, cocoa, baking powder, and salt. Add milk, oil, and vanilla. 3/4 cup of chopped nuts may also be added. Sprinkle topping over top.

TOPPING

3/4 cup sugar
1/4 cup cocoa

Now pour 1 3/4 cup water over top. Bake at 176C for 40-45. Water forms a sauce.

UNBAKED OATMEAL COOKIES

2 cups sugar
3 TBS cocoa

1/2cup milk
½ cup margarine or butter

3 cups rolled oats (oatmeal)
½ cup peanut butter

1 tsp vanilla
Pinch salt

Combine sugar, cocoa, milk, and margarine in heavy pan. Cook over medium heat to a boil. Continue boiling for 60 seconds (TIME IT!) Cool to lukewarm without stirring. Add rolled oats, peanut butter, vanilla, and salt. Beat until mixture loses its gloss. Drop by teaspoons onto cookie sheet. Refrigerate.

P-DAY SPUDNUTS

1 ½ cups milk, scalded
1/4 cup butter or margarine

1 ½ TBS yeast
½ cup warm water

2 tsp sugar
½ cup sugar

2 eggs
1 cup mashed potatoes

1 TBS salt
6-7 cups flour

To scald milk, bring almost to boiling with skim on top. (DO NOT BOIL!) Add butter and cool to lukewarm. Combine yeast, warm water, and sugar and let stand for 5 minutes. After cooled, combine with the milk and add sugar, eggs, mashed potatoes, salt and flour. This will be sticky. Cover with towel and let rise 1 hour. Roll out 3/4 inch thick on floured board. Cut with glass and let rise for 1 more hour. Fry in medium hot oil which is quite deep. Cook for 45 seconds on each side. Dip partially cooled spudnuts into glaze-then drip dry. Or roll in sugar or frost when cooled.

FROSTING
GLAZE

4 TBS softened butter
 4 cups powdered sugar

1 tsp vanilla
1 cup hot water

A little milk
1 tsp vanilla

2 cups powdered sugar
THIS WILL BE QUITE RUNNY!

FORGOTTEN COOKIES

Beat 2 egg whites until stiff. Add 2/3 cup sugar gradually and beat until stiff. Add 1 6oz pkg choc chips. Preheat oven to 375F. Drop on greased cookie sheet. Put in oven and turn oven off. Leave cookies in oven til cool or overnight.

CHEWY CHOCOLATE COOKIES

2 cups sugar
1/14 cups margarine, softened

2 eggs
2 teaspoons vanilla

2 cups unsifted flour
3/4 cup cocoa

1 teaspoon salt
12 oz semi-sweet chocolate chips

1 teaspoon baking soda

Cream margarine and sugar, add eggs and vanilla. Blend well. Combine flour, cocoa, baking soda and salt. Gradually blend into creamed mixture. Stir in chips. Drop by teaspoonfuls onto ungreased cookie sheet. Bake at 350F for 8-9 minutes. Cool on sheet. Cookies will be soft.

GRANNY"S SUGAR COOKIES

Cream together ½ cup butter and 1 cup sugar. Blend in 1 medium whole egg or 2 small egg yolks. Sift together ½ TSP salt, 2 tsp baking powder, 2 cups flour (sifted). Add to mixture. Blend. Cut with cookie cutters or glass and bake on lightly greased cookie sheet in 400 F [reheated oven for 8-10 min. For extra sparkle and color, glaze your cookies, using this simple recipe. Blend together 1/4 cup sifted confectioner"s sugar and 3-4 tsp water. Follow package directions on food coloring to attain desired color. While cookies are still warm, brush with glaze.

SUGAR COOKIES

1 ½ cups butter
2 cups sugar

6 eggs
4 tsp vanilla

½ TSP salt
2 TBS baking powder

7 cups flour

Cream butter and sugar. Add eggs and vanilla. Beat until fluffy. Mix dry ingredients together and add to creamed mixture. Dough should be stiff but easily managed. Add water if needed. Roll out about 1/8 inch thick on floured board. Cut into squares or diamonds. Put onto greased cookie sheet and bake 6-10 minutes at 350 F.

ARMENIAN COOKIES

3 eggs
1 cup sugar

1 cup oil
1 tsp soda

3-4 ½ cup flour
2-3 tsp cinnamon

1/4 cup nuts. chopped
Raisins (OPT)

Combine eggs, sugar, and oil. Add dry ingredients-enough flour so dough can be rolled out. Sprinkle the cinnamon and nuts onto the rolled out dough. Roll up into a cylinder. Then cut into sections-1/2 inch thick. Bake at 176 c for 10-12 minutes or until lightly browned.

SANDIE

1 cup butter
1/3 cup sugar

2 tsp water
2 tsp vanilla

2 cups flour, sifted
1 cup walnuts, chopped

Cream butter and sugar. Add 2 tsp water and vanilla, Mix well. Blend in flour and nuts. Chill 4 hours. Shape in balls or fingers. Bake on ungreased cookie sheet at 325 f for 20 minutes. Remove from pan. Cool slightly. Roll in powdered sugar. Makes 3 dozen cookies.

SNICKER DOODLES

1 cup butter
2 cups sugar

2 eggs
1/4 cup milk

1 tsp vanilla
3 3/4 cup flour

½ TSP baking soda
½ TSP cream of tartar

½ TSP salt
1 cup nuts, chopped

Mix all ingredients. Form into 1 inch balls and roll in cinnamon, sugar and place on cookie sheet. Bake at 375F 11-12 minutes. 

BASIC COOKIE

2/3 cup butter
1 cup sugar

½ TSP salt
1 ½ cup flour

½ TSP soda
1 egg

1 tsp vanilla
Chocolate bar, chopped into pieces

Cream butter, sugar, egg, and vanilla. Combine dry ingredients. Stir to sift. Add to creamed mixture. Blend and add chocolate pieces and/or nuts, raisins, 1 cup oatmeal. M&M, Reeses Pieces, coconut OR anything you desire. Drop by teaspoonful onto greased baking sheet. Bake at 190 c till lightly browned-about 10 minutes. Cool slightly before removing from baking sheet.

PEANUT BUTTER COOKIES

1 cup butter or margarine
1 cup peanut butter

2 cups sugar
2 eggs, beaten

2 cups flour
½ TSP salt

1 tsp soda
1 TBS milk

1 tsp vanilla

Cream butter, peanut butter, and sugar. Add eggs, vanilla, and milk. Beat Well. Combine flour, salt, and soda. Stir to sift. Add to creamed mixture. Chill slightly. Shape into 1 inch balls. Place on ungreased cookie sheet. Press down centers with fork or thumb. Bake at 176 for 10 min or so. DO NOT OVERBAKE.

COCONUT DELIGHT

1 cup butter, melted
2 cups sugar

4 eggs
1 tsp lemon extract or 2 TBS lemon juice

2 tsp vanilla
1 ½ cups flour

1 tsp salt
1 tsp baking powder

2/3 cup coconut

Combine butter, sugar, eggs, vanilla, and lemon juice. Mix well. Combine dry ingredients. Stir to sift and add bit by bit to creamed mixture. Bake in greased baking pan at 176C for 20-30 minutes till done. Can frost with frosting if desired.

EASY BROWNIES

3/4 cup butter or margarine
11/2 cup sugar

1 ½ TSP vanilla
3/4 cup flour

nuts (OPT)
3 eggs

½ cup cocoa
½ TSP baking powder

½ TSP salt

Heat butter, sugar, cocoa and vanilla in saucepan. Stir until blended. Let cool. Add eggs, 1 at a time. Mix well. Stir in remaining ingredients. Spread in greased 9 x 13 inch pan. Bake at 350 f for 30 minutes. When cool, wither sprinkle with powdered sugar or eat plain.

BROWNIES

3/4 cup butter, melted
2 cups sugar

3/4 cup cocoa
4 eggs

½ TSP vanilla
1 cup flour

½ TSP salt
1-1 ½ cup coarsely chopped nuts

This makes a very rich, moist brownie. Combine melted butter, cocoa, sugar, vanilla, and salt. Beat in eggs one at a time. Stir in flour and nuts(opt). Pour into greased baking pan. Bake at 176 c or less for 20-25 min. DO NOT OVER BAKE. Cool completely before cutting. To make a more cake-like brownie, decrease eggs to 3 and increase flour to 1 ½ cups.

KILLER BROWNIES

1 cup melted butter
6 eggs

3 cups sugar
1 cup cocoa

½ tsp baking powder
6 or less packets vanilla powder

2 cups flour
½ tsp salt

Mix butter, eggs, sugar, and cocoa until cream.  Mix dry ingredients and then all together.  Bake at 100-120 until done.

LEMON SQUARES

2 cup flour
½ cup powdered sugar

1 cup butter or margarine

Mix and put in a greased 9 x 13 pan. Bake at 176C for 20 minutes or until lightly browned. In meantime make filling:

FILLING

2 cups sugar
½ cup lemon juice(juice of 2 medium lemons)

½ cup flour
4 eggs, beaten

Pinch salt

Mix and pour over warm crust. Bake 20 min more at same temperature. Remove from oven. Sprinkle with powdered sugar (OPT). Cool and then cut into squares.

NO BAKE NORWEGIAN COOKIES

1 cup oatmeal
1/2cup butter or margarine, softened

3/4 cup sugar
1 TBS cocoa

Combine thoroughly. Add more oatmeal if needed. Roll into balls and then roll in coconut, finely chopped nuts or powdered sugar if desired. Refrigerate.

FRUIT COBBLER

4 ½ cups of most any fruit (apples, peaches, etc.)Drained canned fruit can also be used

3/4 cup sugar
1 TBS flour

1/8 tsp nutmeg or cinnamon

Combine and put into baking pan. Place dough over top.

DOUGH

1 ½ cups flour
2 tsp baking powder

½ TSP salt
2 TBS sugar

1/4 cup butter
1 egg, beaten

½ cup milk

Combine dry ingredients. Stir to sift. Cut in butter with knives. Combine milk and egg and add to dry ingredients. Mix to a soft dough. Roll out on lightly floured board and place over fruit. Can also drop dough by teaspoonful onto fruit. Bake at 204 c until brown-15 min or so. Serve with milk or ice cream.

OVEN RICE PUDDING

2 cups milk
2 cups cooked rice (1 cup rice and 2 cups water)

4 eggs, beaten
2 TBS butter or margarine, melted

½-1 cup sugar
1/4 tsp cinnamon

Combine eggs and milk. Add rest of ingredients and pour into a greased baking pan 9 x 13 and bake at 176C for 45 minutes or until set.

EASY APPLE CRISP

Chop 6-8 apples into baking pan. Sprinkle 3/4 cup sugar mixed with ½ TSP cinnamon on top.  TOPPING: 1 cup flour, 3/4 cup sugar, 1 tsp baking powder, ½ TSP salt. Break in 1 egg and mix until crumbly. Sprinkle over apples. Pour 1/3 cup salad oil over all. Sprinkle top with cinnamon. Bake at 350 f for 45 minutes-1 hr.

NEVER FAIL PIE CRUST

2 cups flour
1 tsp salt

3/4 cup shortening
Slightly less than 1/3 cup cold water

Cream together one cup flour, salt, and shortening. When smooth and creamy, ADD all at once the other cup of flour and the water. Mix together until it "cleans the bowl". Divide into two parts, roll out and use for one, two crust pie or two one crust pies.

PIE CRUST FOR BANANA CREAM PIE

2 cups flour
½ cup oil

1 tsp salt
10-12 TBS COLD water

Mix flour, salt, and oil before adding water. Cook at high temperature for 10 to 15 minutes. As soon as it comes out of the oven, fill the bottom FULL of Bananas, pour vanilla pudding over it and cream on top. Chill and serve

PUMPKIN PIE
 Sis Mathis

1 unbaked 9 inch pie shell
3/4 cup sugar

½ TSP salt
1 tsp cinnamon

1/4 tsp ginger
1/4 tsp cloves

3 eggs
1 3/4 cup pumpkin, squash, or sweet potatoes

1 ½ cup milk or 1 can evaporated milk

COMBINE sugar, salt, cinnamon, ginger, and cloves in a small bowl. Mix throughly. Beat eggs lightly in a large bowl. Stir in pumpkin and sugar-spice mixture. Gradually stir in milk. BAKE in preheated oven 425F for 15 minutes then reduce temperature to 350 f for 35-50 minutes OR until center is almost set. It will continue cooking after you take it out of the oven. Cool on wire rack for 3 hours. Serve immediately or chill and serve with cream or ice cream.

WACKY CAKE

3 eggs
1 cup sugar

1 cup flour

Beat eggs well for 5 minutes with a mixer if you have one. Slowly add sugar. Add flour and pour into a greased baking pan and bake at 176 c for 20-30 minutes. Serve with jam or fruit on top. OPTION: Put sliced apples or other fruit in baking pan and then pout batter over the fruit and bake.

CARROT CAKE

1 ½ cup cooking oil
2 cup sugar

4 eggs, well beaten
3 cups grated carrots

2 cups flour
1/2TSP salt

2 tsp cinnamon
1 tsp baking soda

1 ½ cups nut, chopped (OPT)
1 cup raisins

1 tsp vanilla

NOTE: If you have access to the following spices, add:

3/4 tsp nutmeg
3/4 tsp cloves

3/4 tsp allspice
3/4 tsp ginger

Combine oil and sugar until well mixed. Add eggs. Combine dry ingredients and stir to sift to sift. Add to batter and blend well. Stir in vanilla, nuts, carrots, and raisins. Mix well. Spread into a well greased cake pan. Bake at 176 c for 45-50 minutes or less or until center springs back when lightly touched. Cool on rack. Frost with a mixture of cream cheese and milk OR if you have access to powdered sugar, frost with cream cheese frosting.

CREAM CHEESE FROSTING

½ cup butter, softened

100 gr. cream cheese

1 lb. powdered sugar

2 ½ TSP vanilla

Beat and spread on cooled cake.

BASIC TWO EGG CAKE

½ cup butter 1 cup sugar
2 eggs

2 1/4 cup flour
½ TSP salt

3 tsp baking powder
3/4 cup milk

1 tsp vanilla

Cream shortening, sugar, and vanilla until light and fluffy. Add two eggs and beat throughly. Add sifted dry ingredients alternately with milk. Bake in greased pan for 350 F 20-30 minutes.

EGGLESS, MILKLESS, BUTTERLESS CAKE

Cook one cup raisins for 20 minutes in enough water to have one cup of liquid when done. Drain off the liquid. ADD to the cup of liquid: 1 heaping tsp baking soda, 1 TBS oil. Let liquid cool then add: 1 cup sugar

1 tsp allspice
1 tsp cinnamon

1/4 tsp cloves
1/4 tsp nutmeg

2 cups flour

Stir in raisins last. Bake in a moderate oven (350) for 1 hour or until cake leaves the side of the pan.

CHOCOLATE SYRUP

5 TBS cocoa
6 TBS Sugar

4 TBS milk
100 mg Butter

Combine in a saucepan and boil 5 minutes, stirring constantly.

TRIPLE FUDGE BROWNIES


Sister Stephens

Cook 1 small pkg. Chocolate pudding as directed.

Stir in 1 chocolate cake mix dry.

It will be sticky and thick.

Place in a greased flowered 9 x 13 or 10 x 15 pan.

Sprinkle chocolate chips over top.

Sprinkle nuts (optional)

Bake for 30 min. In a 325 oven.

BANANA SPLIT DESSERT



1/3 lb. Graham crackers (about 1 ½ cups)

½ gallon vanilla ice cream

1 - 9 oz cool whip

2 or 3 bananas (firm, not over ripe)

chocolate syrup

chopped walnuts

The day before:

1. Crush graham crackers & spread in a 9 x 13 pan.

2. Soften ice cream a few minutes at room temp.

   Cut in 1 inch thick slices & spread in a layer over the crackers. Work quickly so it doesn’t melt.  Return to freezer.

3. Remove cool whip from freezer and leave in refrig. Over night.

Afternoon you intend to serve dessert (a few hours before serving)

1.  Slice bananas, stir into cool whip & spread over ice cream.

2. Drizzle chocolate syrup over top.

3. Sprinkle with chopped nuts.

Return to freezer until time to serve.

PUPPY CHOW


Sister Stephens

2 sticks marg.
1 - 12 oz box Rice Checks (only)

1 pkg chocolate chips
3/4 c creamy peanut butter

1 lb. Box powder sugar

Melt in sauce pan on low, 2 sticks butter,

1 pkg chocolate chips and 3/4 c peanut butter

Pour over rice checks and stir lightly to coat all checks

In a paper bag add 1 lb powder sugar and the rick check mixture and toss to coat.

Lay out on wax paper to cool.  

This looks just like dog food.  It taste great!  But it can be a good joke.   Serves 12

(eof)
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