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Armstrong Fam�ly 
Beef Jerky

1 lbs. of beef steak ( a cut w�th l�ttle fat �s preferred)
1 cup of soy sauce
Half a tsp. of garl�c salt
1 tsp. celery salt
Half a tsp. of lemon pepper
1 tsp. l�qu�d smoke. 

Tr�m all v�s�ble fat from beef then sl�ce lengthw�se �nto long, 
th�n str�ps, no more than ¼ �nch w�de. 

Comb�ne soy sauce, garl�c salt, celery salt, lemon pepper, 
and l�qu�d smoke �nto a large bowl and m�x well w�th a 
spoon. 

Add beef str�ps to bowl and m�x around unt�l well coated. 
You can let th�s mar�nate for 12 hours �f you w�sh but �t’s not 
requ�red. 

Once the beef str�ps are ready lay them out on a clean w�re 
rack �n your oven, lett�ng them touch but not overlap. 

The sauce w�ll dr�p off these as they cook so you can place 
a bak�ng sheet on the rack underneath to catch �t or place 
t�n fo�l underneath the heat�ng element to help w�th 
cleanup (Th�s �s how my dad was taught to make �t, I th�nk 
the bak�ng sheet �s cleaner but �ts up to you).  

Bake at 150 degrees overn�ght (about 8-12 hours). If you 
prefer chewy beef jerky then you can remove them after 
about 8 hours but they w�ll not keep as long. For dryer beef 
jerky cook for 10-12 hours. Store �n a�rt�ght conta�ner.

Jess Armstrong

Rec�pe Notes: A rec�pe for Beef Jerky passed down through 
the Armstrong fam�ly for generat�ons!

The 
Fam�ly

12 Hours

12 Hours

x
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P�co de Gallo

2 (15oz) cans Black Eyed Peas            
R�nse and Dra�n all the above
¼ cup chopped c�lantro                        
2 cloves garl�c, m�nced                        
½ cup chopped fresh parsley                
1 jalapeño pepper, d�ced (opt�onal)
1 can (15oz) Hom�ny
2 med tomatoes d�ced
1 med red pepper, d�ced

M�x all �ngred�ents and serve w�th tort�lla ch�ps. 

Peg Gaudreau

The 
Fam�ly

0 M�n

10 M�n

x
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Hot Cheesy 
Sp�nach-Art�choke D�p

In large bowl w�th an electr�c m�xer blend 1 ½ cups cheese, 
sp�nach and art�choke hearts unt�l well comb�ned. Blend 
garl�c, cream cheese sour cream mayonna�se and salt �nto 
sp�nach m�xture.  Pour �nto a casserole d�sh and top w�th 
rema�n�ng ½ cup cheese.
Bake for 25-30 m�nutes or unt�l cheese �s golden and d�p �s 
bubbly.
Serve hot w�th crackers or pretzels.  Enjoy!

Notes:  Serve w�th Breton crackers or Carr’s table water 
crackers.
Use Low Fat Ingred�ent Opt�ons for a lower calor�e d�sh 
Enjoy w�th fam�ly and fr�ends.
Thank you to Cheryl for her �mprovements to make th�s 
rec�pe even better.
Cheryl also prov�ded the p�cture of the d�p her daughter 
made.

Dot Kern 
and Cheryl W�ldy

The 
Fam�ly

25-30 
M�n

10 M�n

x

Ingred�ents:

1 cup shredded mozzarella cheese
1 cup shredded parmesan cheese
10 oz frozen chopped sp�nach, thawed
14 oz can art�choke hearts, dra�ned and chopped – use good 
brand and d�scard hard outs�des
2 cloves garl�c, m�nced – use less �f to taste �f des�red
8 oz package regular cream cheese - soften
2/3 cup sour cream cheese

Rec�pe Story: Shared th�s rec�pe w�th Cheryl W�ldy, 
she has taken th�s s�mple Internet rec�pe and made �t 
extra good.  Enjoy th�s hot cheesy d�p when gather�ng 
or just a yummy snack for two.
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Homemade 
Cheeseball

In a large bowl m�x cheddar cheese, sour cream, 
cream cheese, bacon b�ts and ranch dress�ng m�x.

Shape �nto ball or fest�ve shape 
 
Ch�ll for 1 hour or unt�l set.

Roll �n chopped pecans �f des�red.

Serve w�th R�tz crackers.

Lor�nda Northrup

Party

1 hour
ch�ll�ng

10 M�n

x

Ingred�ents:

8 ounces shredded cheddar or Monterey jack cheese
8 ounces sour cream
8 ounces cream cheese (softened)
3 oz cup bacon b�ts
4 oz (half packet) ranch dress�ng m�x
½ Cup Pecans (Opt�onal)

Rec�pe Story: Everyone loves a good food day. 
A favor�te one of m�ne to make for Treat Tuesday 
or hol�day part�es �s a cheddar bacon ranch cheese ball.
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Pan con 
Tomate

Preheat a gr�ll or oven bro�ler to a h�gh temperature 
(about 425F for the gr�ll or bro�l on h�gh �n oven)

Dr�zzle or brush bread w�th ol�ve o�l on both s�des.
Toast the bread on both s�des unt�l darkened to 
your l�k�ng - some l�ght charr�ng �s good.

Rub one s�de of the toast w�th a half clove of garl�c.  
It should almost grate the garl�c onto the toast.

Rub a tomato half on the toast, aga�n effect�vely 
grat�ng the tomato onto the toast.

Repeat w�th rema�n�ng toast sl�ces.
Dr�zzle w�th ol�ve o�l and salt to taste

Patr�ck Jaszewsk�

The 
Fam�ly

25-30 
M�n

10 M�n

x

Ingred�ents:

4 th�ck sl�ces (about 1") of sturdy, rust�c bread
4 med�um-s�zed tomatoes or 2 large tomatoes, very r�pe, sl�ced 
�n half
2 large garl�c cloves, peeled and cut �n half
ol�ve o�l
flaky sea salt

Rec�pe Story: Adapted from the cookbook
From Seven F�res: Gr�ll�ng the Argent�ne Way 
wr�tten by Franc�s Mallmann.



Dr�nks
&

Cockta�ls
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Hot Chocolate M�x

For over 30 years I have made a batch of th�s Hot 
Chocolate M�x every year.  One or two batches usually 
lasts us the ent�re w�nter season.
I found th�s rec�pe �n a rec�pe book my mother gave to 
me back �n 1992.  The rec�pe book �s called K�tchen 
Mag�c.  It was put together by the South Dakota 
Extens�on Homemakers.  Th�s Hot Chocolate M�x rec�pe 
was actually subm�tted by four d�fferent people.
Th�s rec�pe book �s one of my very favor�tes.  It has been 
well used.  When my mother passed away, I kept her 
copy as well.  I have two daughters so I was hop�ng to 
f�nd a th�rd copy so we would each have one.  Several 
t�mes I had tr�ed to see �f they republ�shed the book but I 
d�d not have any luck.  I looked on ebay �n the fall of 
2023 and I found one for sale.  It was �n very good shape 
compared to my copy of the one my mother had.  It 
came from Lakewood, MN.  I had to pay $50 for �t but �t 
was well worth �t.  I wrapped �t up for Chr�stmas and 
gave �t to my oldest daughter.  She was thr�lled….she 
knew exactly what �t was.  Her cover �s a l�ttle darker 
yellow than m�ne or my mother’s copy so hers could be 
a repr�nt.  
(I st�ll check on ebay for another copy once �n awh�le.)

1 (8 quart) box or package of non-fat dry m�lk (Carnat�on or 
other brand)
1 (6 oz) conta�ner of Coffee Mate (I l�ke a van�lla flavor)
½ cup Hershey’s cocoa powder
1 (1 lb) can/conta�ner of Nestle’s Chocolate Nesqu�k
1 cup of powdered sugar

10 M�n

45-60 
Seconds

1 Mug
at a T�me

Cheryl R. W�ldy

x



Hot Chocolate M�x Ctd. 

D�rect�ons 

M�x all �ngred�ents together �n a very large bowl us�ng a large spoon.

Use the back of the spoon to press out any clumps.

Cont�nue to m�x unt�l well blended.

Store m�x �n a large, a�r-t�ght conta�ner.  
(I l�ke to keep a 1/3 cup measur�ng cup �n the conta�ner all of the t�me.)

To Use:  Put 1/3 cup of hot chocolate m�x �nto your favor�te mug.  

Pour �n hot water.  St�r.  You can add some m�n�ature marshmallows on 
top �f you want.

(I l�ke to put a mug of water �nto the m�crowave and cook for about 45 to 
60 seconds.  Once I take the mug out, I dump the 1/3 cup of hot 
chocolate m�x �n, st�r and enjoy.) 

Notes:
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Frothy 
Orange Dr�nk

I found th�s rec�pe �n a Qu�ck Cook�ng magaz�ne (part of 
Taste of Home) back �n 1998.  It �s sweet dr�nk that I 
serve �n the morn�ng when we have had guests stay w�th 
us overn�ght.  It �s super easy to make.  One rec�pe f�ts 
perfectly �n my 5.5 cup blender.  I th�nk my blender �s 
about as old as th�s rec�pe!  Today, I th�nk you can only 
purchase frozen orange ju�ce concentrate �n 12 oz cans.  
Th�s rec�pe calls for 6 oz.  Therefore, you should just 
plan on mak�ng 2 batches! 
Hope you try th�s cool, refresh�ng orange dr�nk!  Enjoy!!!

1 (6 oz.) can of frozen orange ju�ce concentrate, do not thaw.  
(You may only be able to f�nd a 12 oz can so use half of that.)
1 cup of m�lk (I use 2% m�lk.)
1 cup of cold water
½ cup of wh�te granulated sugar
1 teaspoon of van�lla extract
10 �ce cubes �f you use the manual �ce cube trays or 14 �ce cubes 
�f they come from your �ce maker. 

5 M�n

1-2 M�ns

Small
Group

Cheryl R. W�ldy

D�rect�ons
Comb�ne all �ngred�ents �n a 5.5 cup blender. 

Cover and process on CHOP unt�l you hear the �ce 
cubes pretty well chopped up and everyth�ng �s m�xed 
thoroughly. 
 It should be th�ck and slushy!

Pour �nto your favor�te glasses and serve �mmed�ately.x
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Peach-Mango
Brandy Slush

After my parents passed away and we sold the�r house 
�n South Dakota, I actually became fr�ends w�th the new 
owners.  They told me to g�ve them a call whenever I 
came to town.  One hot summer day, I gave them a call 
and they �nv�ted me over to see the house.  She asked 
me �f I wanted a Peach Brandy Slush.  I accepted and 
loved �t!  I asked her for the rec�pe and she gave �t to me. 

Actually, over the years we have swapped a few rec�pes 
back and forth and even photos of flowers �n our yard.  I 
st�ll stop by and see them a few t�mes per year.

One t�me when I was mak�ng the rec�pe, I used half 
Peach Brandy and half Mango Brandy.  I l�ked that as 
well and that �s what I normally do now.

Th�s does make qu�te a b�t so make sure you have room 
�n your freezer.  You w�ll also need a large freezer proof 
conta�ner w�th a l�d to store �t �n.  I use a 2 gallon Rubber-
ma�d conta�ner.

1 (6 oz.) can of frozen orange ju�ce concentrate, do not thaw.  
(You may only be able to f�nd a 12 oz can so use half of that.)
1 cup of m�lk (I use 2% m�lk.)
1 cup of cold water
½ cup of wh�te granulated sugar
1 teaspoon of van�lla extract
10 �ce cubes �f you use the manual �ce cube trays or 14 �ce cubes 
�f they come from your �ce maker. 

3-5 
Days

1-2 M�ns

Small
Group

Cheryl R. W�ldy

x



Peach-Mango 
Brandy Slush Cont�nued.

D�rect�ons 

Place two cups of water �n a large pot on the stove.  Br�ng to a bo�l.
Once �t �s bo�l�ng, add ¾ cups of granulated wh�te sugar.  St�r to d�ssolve the 
sugar.  Lower heat to s�mmer.

Add 5 more cups of tap water to the large pot.  
In a separate small saucepan, add 2 cups of water and br�ng to a bo�l.  Add 
the 4 green tea bags, turn off heat, and allow to steep for at least 4 m�nutes. 
 
D�scard the green tea bags, and Add the green tea to the large pot.

Add one (12 oz) can of frozen lemonade concentrate to the large pot.
Add one (12 oz) can of frozen orange ju�ce concentrate to the large pot.
Dump the can of peaches w�th �ts ju�ce �nto a blender or smooth�e m�xer and 
chop/puree unt�l smooth.
Add the puree peaches to the large pot.

 Keep the large pot on s�mmer unt�l everyth�ng �s thoroughly m�xed.
Turn off the heat and remove the large pot from burner.  Allow �t to cool to 
room temperature.

Add 2 cups of the Peach Brandy OR 1 cup of Peach Brandy and 1 cup of 
Mango Brandy.  M�x thoroughly.
Pour m�xture �nto a 2 gallon freezer proof conta�ner (w�th a l�d) and place �n 
the freezer.

Tw�ce a day (for about 3 or 4 days), remove the conta�ner from the freezer, 
st�r everyth�ng and return to the freezer.

After the 3rd or 4th day, �t �s ready to use.
Cont�nue to store �n the freezer.  Th�s can be left �n freezer for a few months 
and used as des�red.

To Serve:  Use a spoon to place frozen/slushy m�xture �nto a large w�ne glass 
or glass of your cho�ce.  F�ll almost to the top.  Pour ch�lled G�nger Ale over 
the top and serve �mmed�ately.  Cont�nue to add G�nger Ale to the glass as 
you are dr�nk�ng �t as des�red.
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Spaghett

I tr�ed th�s r�ff on the Aperol Spr�tz when Bon Appet�t 
f�rst publ�shed �t �n 2019 and �t has been a feature of hot 
summer days ever s�nce.  Feel free to free-pour w�thout 
measur�ng too carefully for th�s no-fuss cockta�l.  Also, 
you can eas�ly go up to 2 oz Aperol and 0.75 oz lemon 
ju�ce �f you prefer.  

12 oz bottle or can of M�ller H�gh L�fe (or s�m�lar beer)
1 oz Aperol
0.5 oz lemon ju�ce

2 M�n

N/A

1 Dr�nk

Patr�ck Jaszewsk�

x

D�rect�ons
Dr�nk about 2 oz of the beer
Add Aperol and lemon ju�ce d�rectly to the beer.  Enjoy 
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Trop�cal Brewt�que

Sourced from the Make and Dr�nk channel on YouTube

2 dashes of Angostura b�tters
½ oz l�me ju�ce (15 ml)
¾ oz p�neapple ju�ce (22.5 ml)
¼ oz Clement Creole Shrub (or Grand Marn�er or other 
Curaçao/tr�ple sec)  (7.5 ml)
¾ oz oz Velvet Falernum (22.5 ml)
1 ½ oz Prob�tas or other funky wh�te rum (75 ml)
3-4 oz IPA style beer (90-120 ml)
M�nt (opt�onal, for garn�sh)
P�neapple wedge (opt�onal, for garn�sh)

2 M�n

N/A

1 Dr�nk

Patr�ck Jaszewsk�

x

D�rect�ons
Comb�ne all �ngred�ents except beer to blender t�n (or 
shaker t�n). 

Add about 8 oz crushed �ce.

Flash blend for 5 seconds or shake unt�l t�n �s frosty.

Add 4 oz of crushed �ce to p�lsner glass and pour ch�lled 
dr�nk unstra�ned �nto the glass.

Top w�th the beer and garn�sh w�th m�nt and a p�neapple 
wedge
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West Ind�an 
Old Fash�oned

1 oz aged Jama�can (l�ke Appleton 12) or Barbados (l�ke Door-
ly’s or Real McCoy) rum
1 oz Angostura b�tters
0.5 oz Demerara syrup (1:1)
0.25 oz Angostura Orange b�tters 
1 Orange peel 

2 M�n

N/A

1 Dr�nk

Patr�ck Jaszewsk�

x

D�rect�ons
St�r w�th �ce and stra�n �nto a rocks glass w�th a large �ce 
cube/sphere

Squeeze orange peel over glass to express essent�al o�l 
and nestle �n the glass.  

Notes: You read �t r�ght - that’s a lot of Angosura b�tters 
�n th�s cockta�l!  If you don’t l�ke �t that b�tter, br�ng both 
b�tters down to dashes and �ncrease rum to 2 oz.
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The B�tter 
from Au Courant

Au Courant �s a del�c�ous restaurant �n Benson.  I 
enjoyed th�s cockta�l there and the manager happ�ly 
shared the rec�pe w�th me.  Try the�r s�ster restaurant, 
Casa Bov�na, �n L�ncoln - I had the best meal of my l�fe 
there.

.75 oz Angostura B�tters
1 oz lemon ju�ce
1 oz demerara syrup**
.5 oz Lo-F� Gent�an Amaro
.5 oz orange ju�ce
.5 oz Varnell� Punch Fantas�a
Splash of water
1 egg wh�te

2 M�n

N/A

1 Dr�nk

Patr�ck Jaszewsk�

x

D�rect�ons
In a cockta�l shaker, comb�ne �ngred�ents

Dry shake to froth up the egg

Add �ce and shake aga�n

Double stra�n �nto coupe glass expressed w�th orange 
r�nd.

**Demerara syrup �s a 1:1 rat�o of demerara sugar to hot 
water. St�r to d�ssolve.



Subm�tted by: 

Ingred�ents:

Rec�pe Story & Insp�rat�onT�me 
To prepare

Cook�ng
T�me

Serves

D� �culty

Easy

Med�um

Hard

Tonga Hut's
 Ital�an Zomb�e

The Tonga Hut �s the oldest rema�n�ng t�k� bar �n LA.  
Mar�e K�ng, the�r former bar manager, made th�s vers�on 
of Don The Beachcomber’s famous Zomb�e when she 
was do�ng a talk �n Italy about how to apply local 
�ngred�ents to to make the�r own vers�on and created 
th�s r�ff.

2 dashes Angostura b�tters
6 drops pernod
0.75 oz l�me
2 oz p�neapple ju�ce
0.5 oz pass�onfru�t syrup
0.5 oz apr�cot l�queur 
1 oz campar�
1.5 oz Coruba or other funky Jama�can aged rum
0.5 oz Ham�lton Pot St�ll Black or other dark Jama�can rum 

2 M�n

N/A

1 Dr�nk

Patr�ck Jaszewsk�

x

D�rect�ons
Comb�ne all �ngred�ents �n a dr�nk t�n and flash blend 
for 5 seconds. 

Garn�sh w�th m�nt
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Rongo Rongo

Th�s dr�nk or�g�nated from Smuggler’s Cove �n San 
Franc�sco, but �sn’t publ�shed �n the�r cockta�l book.  It 
was posted on YouTube by the Make And Dr�nk 
channel.

1 dash Angostura b�tters
0.75 oz c�nnamon syrup 
0.75 oz p�neapple ju�ce
1 oz l�me ju�ce 
0.75 oz Plantat�on/Plantaray Old St�gg�ns P�neapple rum
0.75 oz aged rum (l�ke Monymusk gold) 
0.75 oz Plantat�on/Plantaray OFTD
8 oz crushed �ce �n t�n
6 oz crushed �ce �n glass, open pour 

2 M�n

N/A

1 Dr�nk

Patr�ck Jaszewsk�

x

D�rect�ons
Put 6 oz of �ce �n serv�ng glass

Comb�ne rest of �ngred�ents �nclud�ng 8 oz of �ce flash 
blender t�n

Flash blend for 5 seconds

Garn�sh w�th m�nt & ed�ble orch�d or p�neapple fronds 
and p�neapple wedge 
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D� �culty

Easy
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Rum Coll�ns

Ingred�ents:
P�neapple sk�n from half of a p�neapple
250 g cane sugar 
240 ml (8 oz) coconut water or pla�n water
45 ml (1 ½ oz) lemon ju�ce
7 g grated lemon zest
20 g c�tr�c ac�d
75 g p�neapple flesh
6 drops 20% sal�ne solut�on

1.5 wh�te rum l�ke Ham�lton Wh�te Stache
1 oz P�neapple Cord�al (See below)
Top up soda water (approx. 3 oz)
Dehyrated P�neapple & Leaves for Garn�sh

Comb�ne the Above In A Glass

2 M�n

N/A

1 Dr�nk

Patr�ck Jaszewsk�

x

D�rect�ons

Comb�ne p�neapple sk�ns and sugar �n a bag. Vacuum 
the bag and take out as much a�r as you can (or comb�ne 
�n an a�rt�ght conta�ner). Leave s�tt�ng for 48 hours at 
room temperature. Take out the p�neapple sk�ns and 
stra�n.

Blend everyth�ng w�th a blender and f�lter through a 
cheesecloth or a musl�n cloth. Bottle and store �t �n a 
fr�dge for about a month. You can use �t w�th mockta�ls 
or s�mply m�x �t w�th soda water as well







Salads
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Lao Style Beef Salad, 
'Pra Nuea'

Tha� restaurants around the world sell larb (also 
spelled laab) �n var�ous styles, usually w�th ground 
ch�cken "Larb Ga�" or pork "Larb Moo". Our Lao 
vers�on here, made w�th rare lean ground beef, �s 
except�onal because the meat soaks/cooks �n l�me 
ju�ce for several hours then f�n�shed br�efly �n a 
sk�llet to g�ve �t an espec�ally sour flavor. Comb�ned 
w�th the shallots, sl�ced lemongrass, f�sh sauce and 
ground ch�les, �t all comes together so well. It's very 
healthy too. You can make th�s same vers�on w�th 
pork, ch�cken, shr�mp or lobster.

1/2 pound ground beef
l�me ju�ce (see method)
1-2 tablespoons f�sh sauce
1 tablespoons ground dr�ed red ch�l�s, we prefer Ka-Leang
1 teaspoon (or less) Tha� pepper powder
1/2 cup shallots, th�nly sl�ced
1 tablespoon lemongrass, bru�sed and sl�ced paper th�n
4-5 ka¸�r l�me leaves, shredded
1 tablespoon (or a b�t more) roasted r�ce, khao koor
spr�ng on�ons, cor�ander/c�lantro leaves as garn�sh;
a lettuce leaf for the serv�ng plate, and a select�on of sl�ced vegetable 
crud�tes to accompany.

Jeffrey Bulduc 

2 Hours

10-15 M�ns

The 
Fam�ly

D�rect�ons

Place the beef �n a bowl, and thoroughly m�x w�th 
the ju�ce of two fresh l�mes. Mar�nate for an hour. 
Next, knead the meat, squeez�ng thoroughly to 
dr�ve out as much blood and other ju�ce as poss�-
ble. We used a stra�ner. Return beef to your bowl, 
add more fresh l�me ju�ce, and mar�nate aga�n for an 
hour. Knead out the ju�ces aga�n, then add more 
l�me ju�ce and set covered �n a cool place to mar�-
nate a f�nal t�me, for an hour.



Lao Style Beef Salad, 
'Pra Nuea' Cont�nued.

D�rect�ons 

At th�s stage you may, �f you w�sh, just serve the meat as �t �s (very rare, 
cooked by the l�me ju�ce) but we prefer to put �n a sk�llet over low heat and 
cook for a few m�nutes.

Place your beef �n a clean bowl, and comb�ne �t w�th the other �ngred�ents. 
Add the ch�l� powder �n stages, tast�ng as you go, to get a sp�cy result but 
not too overpower�ng.

Serve w�th lettuce leaves, as those make wonderful wraps for the larb, on a 
platter.

Th�s d�sh goes best w�th st�cky r�ce, wh�ch can be used as an eat�ng utens�l: 
form a ball of r�ce and use �t to p�ck up a l�ttle of the sp�ced meat. Serve w�th 
the usual Tha� table cond�ments. Enjoy! 

Notes:



x

Subm�tted by: 

Ingred�ents For the Salad:

T�me 
To prepare

Cook�ng
T�me

Serves

D� �culty

Easy

Med�um

Hard

As�an Salad

Coleslaw m�x or shredded cabbage
Toasted almonds
Green on�ons
Chow me�n noodles

Reg�na Holmstrom

15 M�ns

N/A

A Crowd

D�rect�ons

In a small bowl m�x the salad dress�ng together and 
set as�de

In a serv�ng bowl comb�ne all of the salad 
�ngred�ents then toss them all together w�th the 
dress�ng unt�l evenly coated 

Serve �mmed�ately 

Ingred�ents For the Dress�ng:
1 cup of ol�ve o�l
1 to ½ cup of sugar
6 to 7 Tblsp of r�ce v�negar
Splash of soy sauce
½ tsp of pepper

Notes:



x

Subm�tted by: 

Ingred�ents:

T�me 
To prepare

Cook�ng
T�me

Serves

D� �culty

Easy

Med�um

Hard

Poppy Seed 
Pasta Salad

12 oz box of Bar�lla Tr�-Color Rot�n� pasta, bo�led per package �nstruct�ons, 
dra�ned and r�nsed w�th cold water
1 cup of cucumber p�eces, d�ced or smaller chunks (make sure cucumber �s 
peeled f�rst, I also avo�d the seeds)
1 can (2.25 oz) sl�ced black ol�ves, dra�ned
½ cup red pepper, d�ced  (or use whatever colored peppers you want)
½ cup green pepper, d�ced (or use whatever colored peppers you want)
1/3 cup d�ced on�ons (I chop f�ne �n my m�n� chopper)
1 ½ tsp poppy seeds
1 tsp Ital�an season�ng
½ tsp celery seed
1 ½ cups ch�lled Dorothy Lynch salad dress�ng, or�g�nal
½ cup shredded parmesan cheese (opt�onal for garn�sh on top)

Cheryl R. W�ldy

2 Hours

10-15 M�ns

The 
Fam�ly

D�rect�ons

I created th�s rec�pe after try�ng to copy and comb�ne a 
few d�fferent pasta salads from d�fferent restaurants.   I 
ended up us�ng Dorothy Lynch salad dress�ng as �t �s a 
l�ttle b�t sweet, sp�cy, tangy and �t �s from Nebraska! 
In the late 1940’s, Dorothy Lynch and her husband ran 
the restaurant at the local Leg�on Club �n St. Paul, 
Nebraska.  Th�s �s where she f�rst served up the or�g�nal 
rec�pe for Dorothy Lynch Home Style Dress�ng. 

-Bo�l pasta per package �nstruct�ons.  (May want to add a 
l�ttle o�l to pot before dra�n�ng to keep pasta separated.)
-Dra�n pasta.  
-Run cold water over pasta to cool.
-Place cooled pasta �n a 3 quart serv�ng bowl.
-Add rema�n�ng �ngred�ents and toss to m�x well.
-Refr�gerate for at least 2 hours before serv�ng.
(If des�red, garn�sh w�th parmesan cheese just before 
serv�ng.)
Store leftovers �n the fr�dge.

Rec�pe Story & Insp�rat�on



S�de D�shes



Subm�tted by: 

Ingred�ents:

D�rect�ons T�me 
To prepare

Cook�ng
T�me

Serves

D� �culty

Easy

Med�um

Hard

Jack Ham�lton’s
Collard Greens

Heat o�l �n a large pot over med�um-h�gh heat. Add 
bacon and cook unt�l cr�sp. Remove bacon and 
crumble, then return to pot. 

Add chopped on�on to the pot, cook unt�l tender 
(about 5 m�nutes). 

Next add the m�nced garl�c and cook unt�l fragrant. 
Add the collard greens and cook unt�l they start to 
w�lt.

Next pour �n the ch�cken broth and season w�th the 
ground cayenne pepper and salt. 

Reduce heat to low, cover, and allow to s�mmer unt�l 
the greens are tender, about 40 m�nutes.

Can be eaten as �s or served over r�ce. 

To make the d�sh vegetar�an fr�endly s�mply leave 
out the bacon and subst�tute the ch�cken broth 
w�th vegetable broth.

1 tablespoon of ol�ve o�l
3 sl�ces of bacon
1 large on�on, chopped 
3 cloves of garl�c, m�nced
1 lb. fresh collard greens, cut �nto 2 �nch p�eces
3 cups of ch�cken broth
1 p�nch of ground cayenne pepper
Salt to taste

Jack Ham�lton

10 M�n

50 M�n

A Fam�ly

x



Subm�tted by: Baked Beans

Ingred�ents:
1  On�on chopped
6  Cans of Beans r�nsed (I used 4 p�nto, 1 k�dney and 1 black) 
(Shortcut, �f you do not want to make sauce from scratch. Use 3 cans of 
Bush’s Baked Beans and 3 cans of var�ous beans of your cho�ce. I’ve 
done �t th�s way, st�ll tastes good.)
1  pound of ground beef or pork (I’ve used sl�ced sausage, also good)
1  pound of bacon

Trever Osborne

Scratch Sauce
1 can of tomato sauce or paste (�f you want a th�cker sauce). Most 
rec�pes call for Ketchup, I prefer sauce or paste, less sweet.
1 Cup of Beef Broth (add a ½ cup more �f they are go�ng to be ch�lled 
before serv�ng)
¼ cup of Worcestersh�re sauce
1 Cup of Vegg�e Broth
1 Cup of Brown Sugar
2/3 cup of Maple Syrup (If you have Molasses, 2 tbs or Molasses and ¼ 
cup of Maple Syrup) I prefer to add my syrup or syrup/molasses m�x to 
my meat wh�le brown�ng the hamburger.

Ingred�ents:
If you sk�p the scratch sauce:
1/2 cup of each Beef/Vegg�e broth m�xed (total of 1 cup of l�qu�d)
2/3 cup of Brown Sugar
¼ cup of Worcestersh�re (I usually add th�s to the brown�ng meat not 
the beans).
¼ cup of Maple Syrup (I usually add th�s to the meat wh�le brown�ng.

Prep T�me
20M�n

Cook T�me
4+ Hours

Serves
A Party Easy Med�um Hard

D� �culty
x



D�rect�ons 
Put beans �n a crockpot or large pot. 

As the crockpot �s heat�ng up, make your sauce on stovetop. When 
complete add sauce to crockpot. G�ve them beans a st�r. 

Wh�le beans and sauce are heat�ng up fry up your bacon at med�um 
heat. When bacon �s to des�red cr�sp�ness. Remove, place on damp 
paper towel covered plate. (You can chop up bacon to small p�eces 
before or after cook�ng, I do �t before) 

Set bacon as�de or �n fr�dge.

Wh�le bacon �s s�zzl�ng, chop on�on �nto small p�eces. After remov-
�ng the bacon scoop a tbs of the bacon grease �nto the beans and 
sauce �n the crockpot. Go ahead and g�ve them beans a st�r.
Dra�n rema�n�ng grease �nto one of them 6 cans you got lay�ng 
around. 

Leave enough grease �n the pan to start fry�ng up that chopped 
on�on. After on�on p�eces are soft and browned a l�ttle add the 
ground meat. Season meat w�th Salt, Pepper, and Garl�c to your 
l�k�ng. If you chose to add Worcestersh�re and Syrup and/or Molas-
ses to brown�ng meat do so now. Once meat �s browned add to the 
crockpot. 

You guessed �t, go ahead, and g�ve them beans a st�r. 
From the t�me beans are added to the sauce and as you add your 
�ngred�ents to the pot. I let them s�mmer for about 4 hours, st�rr�ng 
occas�onally. If they th�cken up add about ½ a cup of beef broth 
and g�ve them beans a st�r. 

If you l�ke your beans a l�ttle sp�c�er you can always throw �n some 
ch�l� powder or cayenne pepper.

Baked Beans
Cont�nued



Subm�tted by: 

Ingred�ents:

D�rect�ons 

T�me 
To prepare

Cook�ng
T�me

Serves

D� �culty

Easy

Med�um

Hard

Ranch Roasted 
Potatoes

Preheat oven to 450 degrees F.
Scrub potatoes, leave the sk�n on and cut �nto approx�-
mately 1” x 1” x 1” p�eces.
Place potato p�eces �n a gallon s�zed z�plock bag or large 
bowl.
Pour the o�l over the potatoes and toss to coat.
Add the dress�ng m�x and toss aga�n unt�l coated.
Bake on an ungreased bak�ng pan (I use a 10” x 15” x 1” 
bak�ng pan).
Bake at 450 degrees F for 35 m�nutes.
Use a fork to poke �nto a few potatoes to make sure they 
are done after 35 m�nutes.
Remove from oven.
Use a metal spatula to scrape the potatoes out of the 
pan and �nto a serv�ng d�sh.
Serve w�th sour cream �f des�red.

2 pounds of wh�te or red potatoes, scrubbed and cut �nto 
approx�mately 1” x 1” x 1” s�zed p�eces.  I l�ke to leave the sk�n on.
¼ cup of vegetable o�l or ol�ve o�l
5 - 6 Tablespoons of H�dden Valley Or�g�nal Ranch Season�ng & 
Salad Dress�ng M�x (powder m�x).  Note:  One (1 oz) packet �s 
about 3 Tablespoons worth.  I purchase �n the 8 oz plast�c 
conta�ners.
Sour cream for serv�ng/d�pp�ng, opt�onal

Cheryl R. W�ldy

15 M�n

35 M�n

A Fam�ly

x

Th�s came from a H�dden Valley rec�pe t�tled “Class�c Or�g�nal 
Ranch Roasted Potatoes”.  I rece�ved �t on a manufacture’s 
rec�pe card at some po�nt �n t�me.  It �s qu�ck and easy.  I have 
�ncreased (bas�cally doubled) the amount of H�dden Valley 
Or�g�nal Ranch Season�ng & Salad Dress�ng M�x used as I 
th�nk �t g�ves �t a better flavor.  Rather than buy the Ranch 
Season�ng �n the packets/envelopes, I purchase �t �n an 8 oz 
plast�c conta�ner.  It �s great to use as a season�ng �n all k�nds 
of d�shes. 

Rec�pe Story & Insp�rat�on



Subm�tted by: 

Ingred�ents:

D�rect�ons T�me 
To prepare

Cook�ng
T�me

Serves

D� �culty

Easy

Med�um

Hard

Macaron� Corn
Casserole

Preheat oven to 350 degrees

In a Large bowl m�x all of the �ngred�ents together.

Pour contents of the bowl �nto a prepared 9x13 pan

Bake at 350 degrees for ½ hour 

Reduce oven temperature to 325 degrees 
and bake for an add�t�onal 30 M�nutes

Remove Pan From Oven and Serve 

Enjoy!  

1 can cream corn
1 can whole kernel corn (don't dra�n)
1 cup raw macaron�
1 st�ck butter
1 ¼ cup shredded Velveeta or Amer�can cheese
pepper to taste

 Constance 
W�dhelm 

5 M�n

60 M�n

A Fam�ly

x

Notes:



Subm�tted by: 

Ingred�ents:

T�me 
To prepare

Cook�ng
T�me

Serves

D� �culty

Easy

Med�um

Hard

Horn & Hardart's 
Baked Beans

1  lb  Great Northern or Navy beans, dr�ed.
1  c  On�on  chopped
4  sl  Bacon  d�ced
2  tbsp  Sugar
1  tbsp  Dry Mustard
1/2  ts  Cayenne pepper
2/3  c  Molasses
2  tb  C�der V�negar
1 1/2  c  Tomato ju�ce
1 tbsp  Salt

Patr�ck Jaszewsk�

5 M�n

60 M�n

A Fam�ly

x

D�rect�ons 
Soak dr�ed beans overn�ght �n cold water
Dra�n the beans and place them �n a large sauce-
pan. Add fresh water to cover the beans.
Br�ng the water to a bo�l over med�um heat. Reduce 
heat and s�mmer uncovered.
Meanwh�le, Preheat oven to 250F.
S�mmer beans unt�l almost tender, about 45 m�n to 
an hour.  
Dra�n.
Place the beans �n a bak�ng pot or casserole d�sh

Adapted from: Great Amer�can Food Almanac
https://www.hungrybrowser.com/phaedrus/m022702.htm#1

Notes: You can subst�tute 4 - 15oz cans of beans, dra�ned for 
the dr�ed beans �f needed.  Sk�p the soak�ng/s�mmer�ng steps.  
Horn & Hardart was a restaurant cha�n popular �n New York 
C�ty, Ph�ladelph�a and Balt�more that opened the�r f�rst 
“Automat” restaurant �n 1902.  At the�r peak �n the 1940s, they 
served over 500,000 meals per day and they were 
well-known for the�r beans, creamed sp�nach, macaron� and 
cheese, and the�r p�es.

Rec�pe Story & Insp�rat�on



D�rect�ons 

St�r �n the on�ons, bacon, sugar, dry mustard, cayenne, 
molasses, v�negar,
tomato ju�ce, and 1 cup of water.
Bake the beans occas�onally wh�le bak�ng and add more 
water �f necessary, to prevent the m�xture from dry�ng.
Season w�th add�t�onal salt to taste.

Horn & Hardart's
Baked Beans

Cont�nued

Notes:



Subm�tted by: 

Ingred�ents:

T�me 
To prepare

Cook�ng
T�me

Serves

D� �culty

Easy

Med�um

Hard

Cev�che de Col�flor 
from Provecho

1 large head of caul�flower, quartered, tough leaves removed
1.5 cups ra�nbow cherry tomatoes cut �n half or 2 large tomatoes, d�ced
½ cup c�lantro leaves, f�nely chopped
1 large red on�on, f�nely chopped
½ cup l�me ju�ce
2 tablespoons apple c�der v�negar
2 tablespoons extra v�rg�n ol�ve o�l
½ teaspoon ground black pepper
Opt�onal ch�ps for d�pp�ng and/or d�ced avocado for topp�ng

Patr�ck Jaszewsk�

15 M�n

1-24 
Hours

A Fam�ly

x

D�rect�ons 
F�ll a large bowl w�th �ce and set as�de
In a large pot comb�ne 4 cups of water w�th a p�nch 
of salt and br�ng to a bo�l. add caul�flower and bo�l 
unt�l sl�ghtly tender but not mushy. (roughy 6-8 
m�ns).
Dra�n the caul�flower and submerge �n the �ce unt�l 
completely cool.
Dra�n aga�n then chop �nto small florets and trans-
fer to large bowl
Add the tomatoes, garl�c, c�lantro and on�on to the 
bowl, gently m�x together.
Pour the l�me ju�ce v�negar and ol�ve o�l add salt 
and pepper and m�x well
Let s�t out for 1 Hour or �n the fr�dge overn�ght (the 
longer �t mar�nates the better the taste) 

Adapted from “Provecho: 100 Vegan Mex�can Rec�pes to 
Celebrate Culture and Commun�ty” by Edgar Castrejón

Rec�pe Story & Insp�rat�on



Soups & 
Ma�n D�shes



Subm�tted by: 

Ingred�ents:

D�rect�ons 

T�me 
To prepare

Cook�ng
T�me

Serves

D� �culty

Easy

Med�um

Hard

Cabbage and
Tomato Stew

In a large soup pot, cook the ground beef and garl�c 
over med�um heat unt�l beef �s brown. 
Wh�le that cooks chop up the head of cabbage �nto 
small, b�te-s�zed p�eces. 
Once the beef �s done brown�ng add the cabbage to 
the pot. Depend�ng on how large the pot �s the 
cabbage m�ght not all f�t �n at once. That’s ok! As 
the cabbage heats up �t w�ll cook-down, allow�ng 
you to add the rest. 
When all the cabbage �s �n the pot add the d�ced 
tomatoes. As the cabbage and tomatoes cook they 
w�ll release mo�sture, creat�ng a broth. 
Br�ng the m�xture to a bo�l then lower the heat as 
needed to allow the stew to s�mmer. 

1 lbs. of ground beef
3 cloves of m�nced garl�c
1 med�um s�zed head of green cabbage
5 (14.5 oz.) cans of d�ced tomatoes
Salt and pepper to taste
4 serv�ngs of wh�te r�ce

Jess Armstrong

15
M�nutes

20-30
M�ns

A
Fam�ly

 A del�c�ous and nutr�t�ous stew that �s perfect for cold, w�ndy 
days. It was passed down through my fam�ly, follow�ng my 
great-grandparents after they moved from Ireland to Amer�-
ca. Or�g�nally, �t was a rec�pe for stuffed cabbage rolls but my 
grandmother dec�ded one day to s�mply throw all of the 
�ngred�ents �nto a large pot and cook �t as a stew. It’s one of 
my favor�te d�shes and I hope �t w�ll become yours as well!

Rec�pe Story & Insp�rat�on



D�rect�ons 

S�mmer for 20-30 m�nutes or unt�l cabbage �s soft, st�rr�ng 
occas�onally. As �t cooks you can add salt and pepper to 
taste.
Wh�le you wa�t for the stew to f�n�sh, make about 4 serv�ngs of 
wh�te r�ce.
Once the cabbage �s soft enough to poke a fork through 
w�thout much effort, the stew �s done! Serve over r�ce and 
enjoy!

Cabbage and Tomato Stew
Cont�nued

Notes:



Subm�tted by: 

Ingred�ents:

D�rect�ons 
T�me 

To prepare

Cook�ng
T�me

Serves

D� �culty

Easy

Med�um

Hard

Ph�lly Cheesesteak Soup 
& Provolone Baguettes

In a large pot add ol�ve o�l, d�ced on�on, and mushrooms. 
Sautee unt�l on�ons are tender. (I l�ke to add salt, black 
pepper, and garl�c to the vegg�es as they are s�mmer�ng.)
Next add 2 cups of the beef broth along w�th the 1 cup of 
l�ght cream. Once l�qu�d �s at a l�ght bo�l add the 8 
ounces of cream cheese �n chunks and s�mmer/st�r unt�l 
fully melted. 
In a separate pan add 1/3 cup of butter unt�l melted and 
then the th�nly sl�ced beef. Cook unt�l med�um rare or 
med�um as the meet w�ll f�n�sh cook�ng once added to 
the pot.
Before add�ng the meat to the pot put �n sl�ced bell 
peppers and rema�n�ng beef broth.
Let soup s�mmer as you prepare the baguettes.
Sl�ce bread �nto b�te s�ze p�eces and top w�th provolone 
cheese. Bro�l �n oven unt�l bread �s toasted and cheese �s 
melted. When baguettes are ready your soup should be 
f�n�shed.
D�p the baguettes �n the soup or add to soup and enjoy.

1 Large On�on – D�ced
1 Cup of Mushrooms – Sl�ced
1 Green Bell Pepper – Sl�ced
1 Tbsp Worcestersh�re Sauce
4 Cups of Beef Broth
8 Ounces of Cream Cheese
1 Cup of L�ght Cream or Half and Half
16 Ounce Steak or Roast (Beef) of Your Cho�ce - Th�nly Sl�ced
1/3 Cup of Butter
1 Baguette
Provolone Cheese – Sl�ced �nto Small Squares

Trever Osborne

10 M�ns

15+ M�n

The 
Fam�ly



Subm�tted by: 

Ingred�ents:

D�rect�ons T�me 
To prepare

Cook�ng
T�me

Serves

D� �culty

Easy

Med�um

Hard

Wh�te Ch�l�

In a large pot or dutch over sauté ch�l�es and chopped 
on�on �n margar�ne. 
Add season�ngs and cont�nue to cook.
Add cooked d�ced ch�cken, beans and broth and cook for 
30 M�nutes  
Add sour cream and cheese and br�ng to a s�mmer for 30 
M�nutes
 
(If you want �t a l�ttle th�cker you can use water and corn-
starch to th�cken)

48 oz jar Great Northern wh�te beans            
3 cans ch�cken broth or 1 lg can                     
2 tsp garl�c powder                                        
3 tsp oregano                                                  
4 cups ch�cken (3 breasts)                              
1-cup Monterey jack cheese                           
1 med�um on�on
1 Tbs. Margar�ne
3 tsp cum�n (to taste)
3 tsp cayenne pepper (to taste)
1-cup l�ght sour cream
1 small can of m�ld ch�l�es

Peg Gaudreau

10 M�n

1 hour

The 
Fam�ly

Notes:



Subm�tted by: 

Ingred�ents:

D�rect�ons T�me 
To prepare

Cook�ng
T�me

Serves

D� �culty

Easy

Med�um

Hard

Easy Ch�l�

Cook hamburger, sausage and on�on unt�l done, dra�n  

grease from pan.

Put all other  �ngred�ents �n a b�g pot. 

Add water us�ng the bean cans. 

Add meat and br�ng to a bo�l, then s�mmer unt�l you are 

ready to serve

Garn�sh w�th cheddar cheese and crackers...enjoy!

1 lb. Hamburger
1 lb. Sp�cy sausage
½ med�um on�on-choppped
1 4oz. Can green ch�l�es (d�ced)
1 jalapeno pepper (d�ced)
1 can d�ced tomatoes (do not dra�n)
2 cans dark red k�dney beans (do not dra�n)
2 cans l�ght red k�dney beans (do not dra�n)
1 can ch�l� beans (do not dra�n)
1 can tomato paste
1 teaspoon cayenne pepper
1 ½ teaspoon ch�l� powder
2 cans water

Constance 
W�dhelm 

10 M�n

1 hour

The 
Fam�ly

Notes:



Subm�tted by: 

Ingred�ents:

D�rect�ons 
T�me 

To prepare

Cook�ng
T�me

Serves

D� �culty

Easy

Med�um

Hard

Tax�’s Cabbage 
& Blue Cheese Soup

In a large dutch oven, melt butter over med�um heat. 
Add on�on and bay leaf. Cook unt�l on�ons are 
translucent, st�rr�ng occas�onally for 15 m�nutes.
Add cabbage and caraway to on�ons and cook 
cabbage unt�l �t w�lts, st�rr�ng occas�onally, about 5 
m�nutes.
Add ch�cken stock and s�mmer 15 m�nutes to blend 
flavors.
Remove bay leaf. Add cheese and st�r well unt�l 
melted.
St�r �n cream and heat through. DO NOT BOIL! 
Season w�th pepper and sherry.
Top w�th more bleu cheese crumbles and serve.

1⁄4 cup butter
1 on�on, chopped
1 bay leaf
1 head cabbage, cored and shredded
1⁄2 tablespoon caraway seed
3 1⁄2 cups ch�cken stock
4 ounces blue cheese, crumbled
2 cups heavy cream
wh�te pepper
1⁄2 tablespoon dry sherry

Patr�ck Jaszewsk�

10 M�n

1 hour

The 
Fam�ly

Note: Tax�’s �s located on 120th and Blondo 
and th�s soup �s fantast�c �f you l�ke Blue Cheese.



Subm�tted by: 

Ingred�ents:

D�rect�ons 

T�me 
To prepare

Cook�ng
T�me

Serves

D� �culty

Easy

Med�um

Hard

Taco Roll

F�rst,  Brown hamburger unt�l fully cooked. Dra�n the 
grease and set as�de.
Next �n a blender or food processor you w�ll add your 1 
tomato, 1 small on�on, taco m�x, a ¼ cup of water, and 
Blend well.  
Add m�xture to hamburger m�x well. Set as�de.
In a Med�um bowl M�x 2 Cups b�squ�ck, 2/3 cup of m�lk, 
and 1 tablespoon of vegetable o�l unt�l all �s �ncorporated. 
Dough w�ll be sl�ghtly st�cky.
Grease a flat pan and roll out dough unt�l flat and th�n.  
Spread taco m�xture evenly on top of dough. Gather one 
end of the dough and start roll�ng over the top of the meat. 
Keep roll�ng ut�ll you reach the end and �t w�ll look 
l�ke a log.
Bake on cook�e sheet for 30 m�nutes at 350 degrees �n a 
preheated oven.  
Cut �nto Sl�ces

To plate :  Place a help�ng of lettuce on plate, add the sl�ces 
of taco roll on top,  Spr�nkle cheese on top.
You may add any of your favor�te taco topp�ng.

1/1/2 pound of Hamburger
1 tomato cut �n to quarters
1 small on�on cut �nto quarters
1packet of your favor�te taco season�ng
2 Cups B�squ�ck m�x
2/3 cup M�lk
1 tablespoon vegetable o�l
Water
½ Head of Shredded Lettuce 
2 cups Shredded cheese

Patr�ck Jaszewsk�

20 M�n

30 M�ns

The 
Fam�ly

Rec�pe Story & Insp�rat�ons

My mother dec�ded to comb�ne bread w�th taco meat 
to make th�s Taco Roll.



Subm�tted by: 

Ingred�ents:

D�rect�ons 

T�me 
To prepare

Cook�ng
T�me

Serves

D� �culty

Easy

Med�um

Hard

Taco P�e

Brown hamburger, dra�n.  
Add on�on, taco m�x and water.  
S�mmer unt�l th�ckened and flavors are blended.
Spray the bottom of a 9-�nch p�e pan w�th Pam, press 
crescent rolls �n the bottom.  
Add �n layers: Dor�tos, hamburger and cheese.  
F�n�sh the top layer w�th the rema�n�ng Dor�tos and 
cheese.  
Bake at 350 degrees for 20-25 m�nutes.

Top w�th sour cream, shredded lettuce and salsa and
any other taco cond�ments that you enjoy

1 pkg crescent rolls
2 cups crushed Dor�tos
1 lb. hamburger
1 pkg taco m�x
1 cup water
½ cup on�on, chopped
2 ½ cups shredded cheddar cheese
16 oz sour cream
Shredded lettuce
Salsa

Patr�ck Jaszewsk�

20 M�n

30 M�ns

The 
Fam�ly

Rec�pe Story & Insp�rat�ons

Th�s rec�pe was subm�tted for the 1997 3M Club 
cookbook by Shar� Mayer, I’m re-subm�tt�ng �t 
because our fam�ly enjoyed th�s for d�nner and was a 
fam�ly favor�te.
Have made th�s rec�pe several t�mes wh�le my k�ds 
were grow�ng up.  S�mple fam�ly d�nner w�th a vegg�e 
and salad.  Can also be enjoyed w�th Span�sh r�ce.



Subm�tted by: 

Ingred�ents:

D�rect�ons 

T�me 
To prepare

Cook�ng
T�me

Serves

D� �culty

Easy

Med�um

Hard

Corned Beef 
Casserole

Preheat oven to 350˚F
Cook Pasta Shells per �nstruct�ons on packag�ng.
Once Pasta Shells are cooked, dra�n and let cool for a 
few m�nutes.
Open can of Corn Beef and break �t �nto smaller p�eces.
Cut the Velveeta Cheese �nto small cubes.
M�x the cooled Pasta Shells, Corn Beef, Velveeta 
Cheese, D�ced On�on, Cream of Mushroom Soup, and 
M�lk �n a large bowl.  Ensure that �t �s m�xed well.
Transfer m�xture �nto a 9”x13” bak�ng pan.
Bake at 350˚F  for approx�mately 50 m�nutes.
Place Salt�ne Crackers �nto a Z�plock bag and crush 
w�th a roll�ng p�n unt�l crackers are mostly broken up. 

6 oz Regular S�zed Pasta Shells
1 (12 oz.) Can of Corn Beef
¼ lb. Velveeta Cheese
1 Tbsp D�ced On�on
2 (10.5 oz) Cans of Cream of Mushroom Soup
1 (10.5 oz) Can of M�lk (use the empty soup can to measure)
Salt�ne Crackers
2 Tbsp Butter

H�llary Schneekloth

20 M�n

30 M�ns

The 
Fam�ly

Rec�pe Story & Insp�rat�ons

Th�s rec�pe was subm�tted for the 1997 3M Club 
cookbook by Shar� Mayer, I’m re-subm�tt�ng �t 
because our fam�ly enjoyed th�s for d�nner and was a 
fam�ly favor�te.
Have made th�s rec�pe several t�mes wh�le my k�ds 
were grow�ng up.  S�mple fam�ly d�nner w�th a vegg�e 
and salad.  Can also be enjoyed w�th Span�sh r�ce.



D�rect�ons 

Melt the butter and pour �t �nto the bag w�th the crushed 
salt�ne crackers.  Shake the bag unt�l the butter �s m�xed �n 
well w�th the crackers. 
After the 50 m�nutes have passed, remove the casserole from 
the oven and use the Salt�ne Cracker crumb m�x to cover the 
top of the casserole.  Crush up more crackers to add as 
needed to ensure an even layer of cracker crumbs.
Return the casserole to the oven and bake at 350˚F for 
approx�mately 10 more m�nutes.

Note:  You can use Macaron� Elbow Noodles �f you prefer 
them over Shell Pasta.  Also, Cr�spy On�ons make for a great 
topp�ng subst�tut�on �nstead of the Salt�ne Cracker Crumbs.

Corned Beef Casserole
Cont�nued

Notes:
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T�me
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D� �culty

Easy

Med�um

Hard

Crockpot Tortell�n� 
Soup

Add the browned and dra�ned sausage, broth, both 
cans of tomatoes, and cubed cream cheese �nto your 
slow cooker. 
St�r and then cook on LOW for about 4 hours, or unt�l 
the cream cheese has completely d�ssolved. 
St�r �n the sp�nach and frozen tortell�n� and cook for an 
add�t�onal 30 m�nutes or unt�l the pasts �s done to your 
l�k�ng. 
Serve �mmed�ately and store leftovers �n the fr�dge for 
up to 3 days. 

1 lb Ital�an sausage
2 (15 oz) cans of d�ced tomatoes (w�th green ch�les �f you choose)
4 cups broth 
8 oz cream cheese
1 (20 oz) bag of frozen cheese tortell�n�
3-4 cups fresh sp�nach

Kate Kruggel

20 M�n

4.5 hours

The 
Fam�ly

Rec�pe Story & Insp�rat�ons
I made th�s for my fam�ly for the f�rst t�me and d�dn’t 
real�ze I had bought the d�ced tomatoes w�th ch�potle 
peppers �n them. Everyone sa�d �t tasted fantast�c, 
but �t was just super sp�cy. The next t�me I made �t 
(w�th pla�n d�ced tomatoes), there weren’t any 
leftovers to pack up! 
T�ps: Only add cream cheese �f you want �t to be 
creamy, and �f you want a l�ttle more prote�n, use 
bone broth. 



Subm�tted by: 

Ingred�ents:

T�me 
To prepare

Rest�ng
T�me

Serves

D� �culty

Easy

Med�um

Hard

L�me Mar�nade 
for Steaks

½ cup soy sauce
¼ cup chopped green on�ons (or other on�ons �f you don’t have 
green ones)
3 Tablespoons of ReaL�me L�me Ju�ce (100% ju�ce)    Note:  DO 
NOT use lemon ju�ce.
4 Tablespoons of brown sugar, packed
1/8 tsp red hot pepper Tabasco sauce
1 large garl�c clove, m�nced
1 ½ lbs r�beye, s�rlo�n, T-bone or other steak of your cho�ce 

Cheryl R. W�ldy

10 M�n

24 - 48 
Hours

The 
Fam�ly

Rec�pe Story & Insp�rat�ons

So why mar�nate steaks?  It helps tender�ze the meat 
and adds just the r�ght amount of flavor.  It also adds a 
wonderful aroma.  Mar�nat�ng �s also a great �dea 
when us�ng a lower cost cut of meat.
If you want to g�ve your steaks a l�ttle extra flavor, try 
th�s mar�nade.  You w�ll have to plan ahead as �t �s 
best to mar�nade them for at least 24 hours.  I found 
th�s rec�pe �n a magaz�ne and have mod�f�ed �t sl�ghtly.  
I have had �t over 20 years.
We had some fam�ly v�s�t�ng and so I had some steaks 
mar�nat�ng.  (I actually had several extra steaks 
mar�nat�ng �n case I ended up burn�ng one or two!)  A 
fr�end dropped by just before d�nner t�me and so I 
�nv�ted her to stay and have d�nner w�th us.  She loved 
the steaks and asked for the rec�pe.  She was go�ng to 
host a wedd�ng rehearsal d�nner �n her backyard �n 
about a month or so and hadn’t dec�ded on what to 
cook.   Once she tasted these steaks, she told us she 
knew exactly what she was go�ng to cook…or should I 
say gr�ll!
I also gave th�s rec�pe to another fr�end that l�kes to 
gr�ll.  He served �t when he had company and they 
really l�ked �t as well.



D�rect�ons 

M�x all of the �ngred�ents (except the steaks) �n a large 
z�plock bag or conta�ner. 
Add the steaks to the bag or conta�ner.
Place �n the refr�gerator and mar�nate steaks for 24 to 48 
hours.  Fl�p steaks every 8 to 12 hours to rotate s�des �n the 
mar�nade.
Heat up your charcoal or gas gr�ll per manufacturer’s 
d�rect�ons.
Gr�ll steaks to des�red doneness.

L�me Mar�nade For Steaks
Cont�nued

Notes:
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Hard

Easy Ench�ladas

Heat soup, sauce and m�lk unt�l bubbly. 
Brown hamburger and on�on  (or cook ch�cken).
Add meat to shells, spr�nkle �n some cheese and green 
ch�l�es , 
Roll up and place seam down �nto pan
Repeat unt�l pan �s full
Cover w�th sauce m�xture and add cheese on top
Bake at 350 degrees for 25-30 m�nutes...enjoy!

1 can cream ch�cken soup
1 can ench�lada sauce
¼ cup m�lk
8 tort�lla shells
1 lb. Ground beef (can also use ch�cken)
Chopped on�on
2 ½  cup shredded cheese
1 can green ch�l�es

Constance W�dhelm 

20 M�n

30 M�n

The 
Fam�ly

Notes:
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Serves

D� �culty

Easy

Med�um

Hard

D�ner-Style Sourdough
D�scard Pancakes

Wh�sk flour, bak�ng soda, salt, and bak�ng powder �n 
med�um bowl unt�l comb�ned. 
Wh�sk sourdough d�scard, m�lk, eggs, lemon ju�ce and zest, 
sugar, and melted butter �n second bowl unt�l comb�ned. 
Add l�qu�d �ngred�ents to dry and wh�sk unt�l just comb�ned.
Heat butter �n a gr�ddle to 350F or sk�llet over med�um-low 
heat.
Us�ng ¼-cup dry measur�ng cup or 2 ounce ladle, port�on 
batter �nto sk�llet �n 3 places, leav�ng 1 �nch between 
port�ons (pancakes w�ll meet at edges). 
Cook unt�l unders�des are golden brown and bubbles at 
center of surface are just beg�nn�ng to break, 2 to 3 m�nutes. 
Us�ng th�n, w�de spatula, fl�p pancakes and cont�nue to cook 
unt�l second s�des are golden brown, 1 to 2 m�nutes longer. 
Serve. Repeat w�th rema�n�ng batter.

3/4 cup (105g) all-purpose flour
1/2 teaspoon bak�ng soda
1/2 teaspoon salt
1/4 teaspoon bak�ng powder
1 cup (225g) 100% hydrat�on sourdough d�scard
1/2 cup m�lk
2 large eggs
1 tablespoon lemon ju�ce, plus 1/2 teaspoon f�nely grated zest
1 tablespoon sugar
2 tablespoons butter, melted

Patr�ck Jaszewsk�

20 M�n

30 M�n

The 
Fam�ly

Rec�pe Story Or Insp�rat�ons
Note: I have a nearly 150 year old sourdough starter from 
San Franc�sco and would be happy to share some w�th you 
�f you want some of that h�story.  Just ask Patr�ck.  Other-
w�se, you can always start a batch by m�x�ng equal parts 
whole wheat flour and water by we�ght (eg 60g each) �n a 
glass jar and cover loosely w�th plast�c wrap.  After 3-7 days, 
�t should start bubbl�ng and you can feed your starter w�th 
equal parts all-purpose flour and water (60g each aga�n).  
Sourdough starter �s great for many d�fferent breads.  



Desserts
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Ingred�ents:

D�rect�ons T�me 
To prepare

Cook�ng
T�me

Serves

Buddy’s 
G�mbels Bars 

M�x together crust �ngred�ents and and press �nto a 
greased 9x13 pan.

Comb�ne the topp�ng �ngred�ents �n a large bowl 
and then add to the top of the crust

Bake at 325 degrees for about 40-45 m�nutes.  

The cons�stency �s that of a lemon bar or you can 
cook a l�ttle more depend�ng on your tastes.

Crust
1 box of yellow cake m�x (or subst�tute wh�te or German choc 
cake m�x)
 1 st�ck of butter, melted
1 egg

Topp�ng
1 block 8oz cream cheese, softened to room temp
4 cups of powdered sugar
2 Eggs
1 tsp van�lla
1 cup Coconut
1 cup walnuts (opt�onal)
1 cup m�n� chocolate ch�ps (opt�onal)

Bruce Martens

10 
M�nutes

40-45 
M�ns

A Chr�stmas 
Party

Makes

One 
Batch

Note:
Th�s rec�pe �s also known as N�emann Marcus Bars
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T�me

Serves

Best Chocolate Ch�p 
Cook�es Ever

Th�s 96-year-old lady l�ved next door to me when I 
was 20 years old. I needed to make a dessert, so I 
asked her �f she had any good rec�pes. She gave me 
th�s cook�e rec�pe and told me that th�s would be 
the best cook�e I have ever tasted, and everyone 
would l�ke �t! She was r�ght and I have been mak�ng 
them ever s�nce.

2/3 cup Butter (softened)
2/3 cup Shorten�ng
2 Eggs
1 cup Sugar
1 cup Brown Sugar (packed)
2 tsp Van�lla Extract
3 cups Flour (s�fted)
1 tsp Soda
1 tsp Salt
12 oz Gh�rardell� Chocolate Ch�ps (m�lk chocolate)
1 1/3 cup Chopped Pecans

Joyce Burke

10
M�nutes

10-12 
M�nutes

Fam�ly
& Party

Makes

Large
Batch

D�rect�ons:
Step 1: M�x shorten�ng, butter, egg, van�lla, and 
sugars.
Step 2: Add s�fted flour, soda, and salt to the 
m�xture.
Step 3: Fold �n chocolate ch�ps and nuts. Spoon out 
a spoonful s�ze onto a l�ned cook sheet.
Step 4: Bake for about 10-12 m�nutes at 375*
ENJOY



Subm�tted by: 

Ingred�ents:
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Cook�ng
T�me
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Chocolate 
Revel Bars

Th�s rec�pe has always been a favor�te for the 
Schneekloth fam�ly.  I’m not sure where my Grand-
ma Schneekloth got th�s rec�pe from all those years 
ago, but we’re sure glad she found �t.  Every t�me we 
take these bars to a fam�ly hol�day or reun�on, they 
d�sappear almost �mmed�ately.  I chose th�s rec�pe 
to share because I am hop�ng these bars can 
become a new fam�ly favor�te for some of my fellow 
3Mer’s.

Oatmeal Batter:
2 Cups Brown Sugar (Packed)
1 Cup Butter (Softened)
2 Large Eggs
2 tsp. Van�lla Extract
1tsp. Salt
1tsp. Bak�ng Soda
2 ½ Cups All-Purpose Flour
3 Cups Qu�ck Cook�ng Oats

Fudge F�ll�ng:
1 (14 oz.) can Sweetened Condensed M�lk
1 ½ Cups Sem�sweet Chocolate Ch�ps
2 Tbsp. Butter
½ tsp Salt
2 tsp. Van�lla Extract

H�llary Schneekloth

10-15 
M�nutes

30-35
M�nutes

A 
Party

Makes

One 
Batch

D�rect�ons:
Preheat oven to 350˚F
L�ghtly grease a 9”x13” bak�ng pan.
In a large bowl, beat brown sugar, butter, eggs, and 
van�lla together.
Next, add the salt and bak�ng soda to the same 
bowl and m�x.



D�rect�ons 

Add the flour �n ½ cup �ncrements mak�ng sure to m�x the 
batter well between each one.

Add the oats and m�x the batter well, then set as�de.
In a m�crowave safe bowl, add the sweetened condensed 
m�lk, sem�sweet chocolate ch�ps, butter, and salt.

Heat the fudge m�xture �n the m�crowave �n �ncrements of 30 
seconds, st�rr�ng well �n between, unt�l m�xture �s smooth and 
fully blended. 

Add van�lla to the fudge f�ll�ng bowl and m�x well.  Then set 
th�s bowl as�de.  

Take 2/3’s of the oatmeal batter and pat �t �nto the bottom of 
the 9”x13” pan.  Th�s layer should be even and cover the 
ent�re bottom of the pan.

Grab the bowl of fudge f�ll�ng and pour th�s over the oatmeal 
batter layer �n the pan.  Spread the f�ll�ng evenly w�th a
spatula.

Take the rema�n�ng 1/3 of the oatmeal batter and break �t �nto 
small p�eces and drop these p�eces over the top of the fudge 
layer.  

Place 9”x13” pan �nto the oven at 350˚F and bake for 30-35 
m�nutes.  
Remove and let cool completely before cutt�ng �nto 24 bars. 

Chocolate Revel Bars
Cont�nued
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Cady’s Cheesecake

I have had th�s rec�pe s�nce I was a young g�rl.  It 
came from my aunt/godmother.  Her and my uncle 
used to own and run a restaurant/café (maybe �n 
the 40’s or 50’s) �n a small town �n Nebraska.  She 
was a very good cook.  She used to be very good at 
mak�ng p�es as well.  I am not sure �f she made th�s 
cheesecake �n her restaurant, but �t �s her rec�pe.  I 
had my f�rst p�ece at her house when I was very 
young.  I am sure she made her own graham crack-
er crust but I use a purchased 10” one.
It �s a somewhat “heavy, f�rm, dense” type of 
cheesecake (not l�ght and fluffy).  You can top �t 
w�th whatever you l�ke (p�e f�ll�ng from a can, 
chocolate fudge �ce cream topp�ng, caramel �ce 
cream topp�ng, m�n� chocolate ch�ps or fresh 
strawberr�es w�th Marzett�’s strawberry glaze (my 
preference)).

3 (8 oz.) packages of Ph�ladelph�a Cream Cheese, 
softened on counter for about 30 to 60 m�nutes
1 cup of wh�te granulated sugar
4 large eggs, room temperature
1 teaspoon of van�lla extract
1 (10 �nch, 9 oz) graham cracker crust    
Note:  It won’t f�t �n a smaller one.

Topp�ng of your cho�ce:  p�e f�ll�ng from a can, chocolate fudge �ce 
cream topp�ng, caramel �ce cream topp�ng, m�n� chocolate ch�ps or 
fresh, cleaned strawberr�es w�th Marzett�’s strawberry glaze (my 
preference)  

Cheryl R. W�ldy

35
M�nutes

12+ Hours
w/ Sett�ng

A Fam�ly
Party

Makes

One 
Batch



D�rect�ons 

Preheat oven to 350 degrees F. 
In a large m�x�ng bowl, beat the cream cheese and sugar unt�l 
comb�ned.

Add one egg at a t�me and beat thoroughly after
each add�t�on.

Add van�lla extract and cont�nue beat�ng unt�l comb�ned.
Pour batter �nto graham cracker crust.

Once oven �s preheated, place �n oven for 35 m�nutes.

When 35 m�nutes has passed, turn off your oven but leave the 
cheesecake �n the oven.  

Do not open the oven door or anyth�ng.  

Let the cheesecake set �n the oven to cool down for about 3 to 
4 hours.

After 3 or 4 hours, the cheesecake should be cool enough 
that you can remove �t from the oven w�th your bare hands.

Place the cheesecake �n the refr�gerator overn�ght.  Th�s w�ll 
ensure a full flavor.

The next day, prepare your topp�ng and place on top of 
cheesecake just before serv�ng.

Store leftovers �n the refr�gerator.  

Cady’s Cheescake
Cont�nued
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Coca-Cola 
Chocolate Frost�ng

Buttercream �s probably the most popular frost�ng 
for a cake.  However, �f you are a chocolate lover, 
then th�s �s the frost�ng rec�pe for you.  It �s super 
s�mple and �t �s amaz�ng how �t comes together.  I 
found th�s rec�pe on the Internet back �n 2000.  I 
have used �t ever s�nce.  It �s my favor�te, chocolate 
frost�ng rec�pe.  I usually put �t on a 9” x 13” 
chocolate cake or chocolate cupcakes.  If you want 
to use �t for a layer cake, you may want �ncrease or 
double the rec�pe.  If you want to use decorat�ng 
t�ps, just make �t a l�ttle th�cker w�th add�t�onal 
powdered sugar.

I generally make cakes from scratch or use a box 
cake as part of a cake rec�pe.  However, �f you are a 
box cake fan, make a homemade frost�ng for �t and 
�t w�ll taste much better than the pre-made 
frost�ngs w�th preservat�ves.

1 st�ck of butter (no subst�tutes), softened on counter 
for about 15 to 30 m�nutes
½ cup of Hershey’s Brand Cocoa Powder.
1 teaspoon of van�lla extract
¼ cup of Hershey’s chocolate syrup for �ce cream
¼ cup of COKE pop (not d�et)
3 ½ to 4 cups of powdered sugar

Cheryl R. W�ldy

5 
M�nutes

N/A

A B�rthday
Party

Makes

3 Cups
of Frost�ng



D�rect�ons 

Place st�ck of butter �nto a large m�x�ng bowl.  

Beat unt�l creamed.  

Add cocoa powder, van�lla, Hershey’s syrup and COKE.

Beat unt�l smooth.  (It w�ll seem pretty th�ck.)

Add powdered sugar a l�ttle at a t�me and beat constantly 

unt�l well m�xed.

If you plan to use decorat�ng t�ps, you may want to add a l�ttle 

more powdered sugar unt�l �t reaches the r�ght cons�stency.

Th�s rec�pe frosts a 9” x 13” cake w�th a l�ttle extra for tast�ng!

Coca Cola Frost�ng
Cont�nued

Notes:
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Marshmallow Frost�ng 
Speedy, fa�l-proof, vers�on 

of the class�c seven-m�nute frost�ng

One of my favor�te wh�te frost�ngs, th�s Marshmallow 
Frost�ng, �s a speed�er vers�on of the class�c seven-
m�nute frost�ng.  Th�s one �s also fa�l-proof!  Th�s rec�pe 
came from the Rec�pe Book “the Cake m�x Doctor” �n 
1999.  The Cake m�x Doctor says th�s frost�ng seems 
m�raculous.  
The �ngred�ent amounts appear sl�m, yet they expand 
and l�ghten to y�eld plenty of frost�ng w�th a r�ch mouth-
feel.  The secret l�es �n the marshmallow crème, wh�ch 
keeps the m�xture stab�l�zed.
I use th�s to frost a 9” x 11” cake or cupcakes.  I love �t on 
chocolate cake!  The rec�pe says there �s enough to frost 
a 2 or 3 layer cake…..I am not sure about that…..I guess I 
l�ke my frost�ng a l�ttle th�cker!  You do have to work a 
l�ttle fast when frost�ng so �t doesn’t set up on you.
As the book states, when you are beat�ng the frost�ng on 
the stove, be sure to keep the m�xer cord away from the 
burner.

½ cup wh�te granulated sugar
2 Tablespoons water
2 large egg wh�tes
1 jar (7 oz, 1.5 cups) marshmallow creme

Cheryl R. W�ldy

10
M�nutes

2-3
M�nutes

A B�rthday
Party

Makes

3 Cups 
of Frost�ng



D�rect�ons 
Place the wh�te granulated sugar, water and egg wh�tes �nto a 
med�um-s�zed heavy saucepan.
Cook over low heat, beat�ng cont�nuously w�th an electr�c 
hand m�xer on h�gh speed unt�l soft peaks form, 2 to 3 m�n. 
If your hand m�xer has a cord, make sure to keep �t away from 
the burner.
Remove the pan from the heat.  
Add the marshmallow crème and beat the m�xture on h�gh 
speed unt�l st�ll peaks form (about 2 more m�nutes).
Use at once to frost a cooled cake of your cho�ce.

Marshmallow Frost�ng
Cont�nued

Notes:



Subm�tted by: 

Ingred�ents:

Rec�pe Story & Insp�rat�onsT�me 
To prepare

Sett�ng
T�me

Serves

Scotcheroos 
(O’Henry Bars)

When I was young, I grew up w�th “O’Henry Bars”.  
They were bas�cally/very s�m�lar to what most 
M�dwesterners are fam�l�ar w�th today as 
“Scotcheroos”.  

They are a dessert bar w�th chocolate ch�ps, butter-
scotch ch�ps, peanut butter and R�ce Kr�sp�es 
cereal.  The rec�pe was or�g�nally pr�nted on the 
R�ce Kr�sp�es cereal box �n the m�d 1960’s.  

Today, they are most popular �n the m�dwestern 
Un�ted States.  I just made them for a d�nner we had 
w�th fr�ends from Ph�ladelph�a. 

 They have never heard of them or had them.  

They were a “h�t”. 

Base/Bottom Layer:
1 st�ck (1/2 cup) of butter (no subst�tutes)
1 cup of wh�te granulated sugar
1 cup of l�ght corn syrup such as Karo
1 cup of creamy peanut butter such as Sk�ppy
6 – 6 ½ cups of R�ce Kr�sp�es Cereal
Cook�ng spray such as Pam for pan and back of large spoon

Top/Topp�ng Layer:
1 cup Sem�-Sweet Chocolate ch�ps
1 cup Butterscotch ch�ps

Cheryl R. W�ldy

20 
M�nutes

1+
Hours

A Happy 
Crowd

Makes
1 Pan of

Dessert Bars



D�rect�ons 
In a large s�zed sauce pan, add 1 st�ck of butter, 1 cup of wh�te 
granulated sugar and 1 cup of l�ght corn syrup.
Heat on med�um/med�um low to melt and comb�ne these 3 
�ngred�ents.  St�r as needed.
Cont�nue heat�ng and occas�onally st�rr�ng unt�l �t starts to 
bo�l.
Remove from heat and st�r �n 1 cup of creamy peanut butter.
Pour 6 to 6.5 cups of R�ce Kr�sp�es Cereal over the m�xture.  
St�r unt�l comb�ned.
Grease the bottom of a 9” x 13” pan w�th cook�ng spray such 
as PAM.
Pour the cereal m�xture �nto the 9’ x 13” pan.
Spray cook�ng spray on the back s�de of a large soup spoon.  
Use the back of the sprayed spoon to evenly spread the 
cereal m�xture.  Press just enough to get a n�ce smooth, level 
surface.
Set as�de to cool completely.
Once cool, �n the top pan of a double bo�ler pan set, place 1 
cup of sem�-sweet chocolate ch�ps and 1 cup of butterscotch 
ch�ps.  Place water �n the bottom pan of the double bo�ler.
Heat on med�um low to get the water warm/hot.  As the water 
heats �n the bottom pan, st�r the chocolate ch�ps and butter-
scotch ch�ps unt�l they are all melted, comb�ned and smooth.  

Scotcheroos 
(O’Henry Bars) Ctd.



Subm�tted by: 

Ingred�ents:

Rec�pe Story & Insp�rat�onsT�me 
To prepare

Bak�ng
T�me

Serves

Sugar Coated 
Pecans

Th�s rec�pe came from a Taste of Home magaz�ne 
many years ago.  I make them every year dur�ng the 
hol�days.  

They can be g�ven as g�fts �n t�ns or �n cone shaped 
bags t�ed w�th curl�ng r�bbon at the top.  I get asked 
for the rec�pe often.

They are so s�mple and when they are about to 
come out of the oven, the k�tchen smells wonderful!  
It smells l�ke a roasted nut vendors.  

I always use pecans but you could subst�tute other 
nuts as well.

You do need to wa�t for them to cool ent�rely to get 
the best taste!  

1 Tablespoon of egg wh�te (th�s �s usually only part of 1 large egg)

2 cups of pecan halves (or other nuts of your cho�ce)

¼ cup wh�te granulated sugar

2 teaspoons ground c�nnamon sp�ce

Cheryl R. W�ldy

20 
M�nutes

30 
M�nutes

Party Or 
G�fts

Makes
2 Cups 

of Pecans



D�rect�ons 
Preheat oven to 300 F.
In a med�um to large bowl, beat the 1 Tablespoon of egg wh�te 
w�th a m�xer on low speed about 1 to 2 m�nutes.  The egg 
wh�te w�ll appear somewhat wh�te and foamy.  
(Note:  Measur�ng the egg wh�te �s the toughest part of the 
rec�pe!)
Add the pecan halves to the beaten egg wh�te and toss unt�l 
well coated w�th a large spoon.
In a small bowl, comb�ne the wh�te granulated sugar and the 
c�nnamon.  
St�r w�th a spoon or fork to comb�ne.
Spr�nkle over the pecans and toss/st�r to coat. 
Spread �n a s�ngle layer on a 10” x 15” x 1” bak�ng pan.
Bake �n a preheated oven at 300 F for 30 m�nutes.
Remove from the oven.
Immed�ately remove the pecans from the pan and cool on 
wax paper. 

It �s tempt�ng to taste test but they taste better when they are 
completely cool

Store �n metal t�ns or place �n cone shaped bags t�ed w�th 
curl�ng r�bbon. 

For �nd�v�dual serv�ngs, they can be placed �n cupcake 
holders for spec�al events.

Sugar Coated Pecans 
Cont�nued



Subm�tted by: 

Ingred�ents:

D�rect�onsT�me 
To prepare

Bak�ng
T�me

Serves

Tw�nk�e Cake

M�x cake m�x , pudd�ng , salt , o�l , water and egg 
m�x well  
Pour �nto 9 x 13 pan 
and bake  40 m�nutes at 350 degrees..
Remove from pan and cool completely

F�ll�ng: 
M�x flour and water; cook and cool completely. 
Cream margar�ne, sugar and van�lla together.
Add cooked m�xture and beat for 5 to 8 m�nutes 
unt�l �t becomes fluffy. 

Spl�t cake and spread f�ll�ng between layers. 

Place top layer back on cake and place �n 
refr�gerator to cool...Enjoy!

***DO NOT USE MARGARINE AS IT WILL NOT 
BEAT UP FLUFFY

Cake:
1 pkg.yellow cake m�x( do not use a m�x w�th pudd�ng) (also can use a 
chocolate cake m�x �f prefer chocolate cake over a yellow cake)
1 pkg. �nstant van�lla pudd�ng
½ teaspoon  salt
1/3 cup o�l
1 cup  water
3 eggs

F�ll�ng:
1 cup  water
5 Tablespoon  flour
1 cup  butter
1 cup  sugar
2 teaspoons van�lla

Constance W�dhelm

10
M�nutes

40 
M�nutes

A Happy 
Crowd

Makes
1 9x13
Cake



Subm�tted by: 

Ingred�ents:

D�rect�onsT�me 
To prepare

Bak�ng
T�me

Serves

Salted Caramel 
B�tes

Preheat oven to 350 degrees. 
L�ne bak�ng sheet w�th parchment paper.
L�ghtly spray w�th pam spray. 
Spread crackers �n a even layer on bak�ng sheet.
In large pan on med�um heat, melt butter. 
Add brown sugar and van�lla. 
St�r unt�l brown sugar �s d�ssolved.
Turn up heat unt�l m�xture bo�ls. 
St�r cont�nuous for 3-4 m�nutes wh�le m�xture gets 
bubbly and turns l�ght. 
Turn off heat and qu�ckly pour  over crackers. 
M�x gently w�th spatula unt�l crackers are coated. 
Spr�nkle crackers w�th kosher salt. 
Put �n oven 7-9 m�nutes. (watch closely so they 
don't burn)
Remove and allow to cool. Break �nto clusters and 
store �n conta�ner..enjoy!

4 cups oyster crackers (one 9oz. Bag)
cup butter
1 cup brown sugar
teaspoons van�lla extract
½ teaspoon c�nnamon
1 teaspoon kosher salt

Constance W�dhelm

10
M�nutes

40 
M�nutes

A Happy 
Crowd

Makes
1 9x13
Cake



Subm�tted by: 

Ingred�ents:

Rec�pe StoryT�me 
To prepare

Bak�ng
T�me

Serves

Strawberry 
Angel Food Dessert 

Rec�pe Insp�rat�on/Story: My grandmother used to 
make th�s at Easter for the fam�ly gather�ngs. My 
grandson loves �t even though he never met my 
grandmother. So I try and make �t for h�m at Easter 
or whenever the Strawberr�es are �n season. 

2 (3oz) pkg of Strawberry Jello
1 can of crushed p�neapple 
1 large conta�ner of frozen strawberr�es 
1 angel food cake 
1 (8oz) conta�ner of Cool Wh�p 

Constance W�dhelm

10
M�nutes

40 
M�nutes

A Happy 
Crowd

Makes
1 9x13
Cake

D�rect�ons
Prepare Jello as d�rected on the box. 
Use the ju�ces from fru�t as the cold water. 
M�x well and ch�ll unt�l th�nly set, add the Cool 
Wh�p m�x unt�l well blended then add your fru�t. 
Pour half the m�xture �nto-a 9 X 13 pan tear angel 
food cake �nto chunks place on top then pour the 
rema�n�ng m�xture over the top cover�ng the angel 
food cake. 
Ch�ll �t so �t sets up f�rmly and then serve.



Subm�tted by: 

Ingred�ents:

Rec�pe Story & Insp�rat�onsT�me 
To prepare

Bak�ng
T�me

Serves

Aunt�e Ruth’s
R�ce Kr�sp�e Bars

These treats are a lot l�ke “Scotcheroos,” but are 
subtly d�fferent w�th the way that the chocolate 
layer �s �n the m�ddle.  

They’re a lot more peanut-butter forward and 
reta�n the�r crunch more than corn-syrup rec�pes.  

These were a favor�te at potlucks grow�ng up.

8 cups r�ce kr�sp�es

1 cup peanut butter

12 ounce package butterscotch ch�ps

12 ounce package sem�-sweet chocolate ch�ps

1 st�ck butter

1 cup powdered sugar

Patr�ck Jaszewsk�

20 
M�nutes

30 
M�nutes

Party Or 
G�fts

Makes
2 Cups 

of Pecans

Instruct�ons
Pour r�ce kr�sp�es �n a very b�g bowl.

In a med�um s�zed m�crowavable bowl, add peanut 
butter and butterscotch ch�ps.

M�crowave peanut butter and butterscotch ch�ps 
for 2 m�nutes, st�rr�ng unt�l smooth.

Pour �nto bowl w�th r�ce kr�sp�es and m�x 
completely. 



D�rect�ons 
Grease a 9X13 pan w�th butter and press half of m�xture 
evenly �nto the bottom.  

Refr�gerate. 

In the same med�um-s�zed m�crowaveable bowl (no need to 
wash at th�s po�nt), m�x sem�-sweet ch�ps and st�ck of butter 
and m�crowave for 2 m�nutes. 

M�x unt�l smooth.

Add powdered sugar and m�x aga�n. (If too th�ck, add a few 
drops of water.)

Spread th�s m�xture over refr�gerated butterscotch kr�sp�es 
and smooth-out w�th spatula. 

Top the chocolate w�th the rema�n�ng half of butterscotch 
kr�sp�es and smooth w�th spatula. 

Refr�gerate and keep cold �n warm weather

Aunt�e Ruth’s
R�ce Kr�sp�e Bars Ctd.

Notes:



Subm�tted by: 

Ingred�ents:

Rec�pe Story & Insp�rat�onsT�me 
To prepare

Bak�ng
T�me

Serves

Rhubarb 
Custard Cake

Notes: Store �n refr�gerator.  I learned th�s rec�pe 
from an operator at the 3M Fa�rmont plant.  Th�s �s 
great for a fresh spr�ngt�me take on rhubarb that’s a 
l�ttle d�fferent than p�e.

4 cups chopped rhubarb

1 cup sugar

1 yellow cake m�x + Ingred�ents for mak�ng the cake m�x (eggs, o�l, 

water)

1 3/4 cups heavy wh�pp�ng cream

Patr�ck Jaszewsk�

20 
M�nutes

30 
M�nutes

Party Or 
G�fts

Makes
2 Cups 

of Pecans

Instruct�ons
Preheat the oven to 350 degrees. Grease and l�ghtly 
flour a 9 x 13 �nch cake pan.

Place the rhubarb �n a bowl and spr�nkle sugar over 
top. 

In a separate bowl, prepare the cake m�x accord�ng 
to package �nstruct�ons then pour the batter �nto 
the prepared pan. Toss together the rhubarb and 
sugar then spr�nkle evenly on top. There w�ll l�kely 
be some extra sugar l�qu�d at the bottom. Make 
sure you get that part too.



D�rect�ons 
Pour the cream evenly over the ent�re top of the cake.
Place the cake �n the oven and bake for 50 m�nutes to 1 hour, 
or unt�l top �s set and a toothp�ck comes out clean. 

(the bottom th�rd of the cake w�ll st�ll be wet so don't base the 
toothp�ck test on that port�on). 

Serve the cake warm w�th a spoon (the custard w�ll be del�-
c�ous but runny), or ch�ll for a few hours or overn�ght to allow 
the custard to set up and sl�ce neatly. 

We love the cake both warm and cold!

Rhubard 
Custard Cake Ctd.

Notes:




