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Appetizers & Snacks

PASTEL
POPCORN 
BALLS
- SHIRLEY ALLENBACK

3 T butter
1 ½ cup miniature marshmal-
lows
4 T flavored jello
2 qts. popped corn
Melt butter, marshmallows. 
Add jello, pour in corn. Stir 
well. Make 18 round balls.
GOOEY CHEX MIX
VICKI HALL
6 cups Golden Grahams 
cereal
6 cups Corn Chex cereal
2 cups coconut
2 cups sliced almonds
1 cup light corn syrup
1 cup sugar
¾ cup butter
In a large bowl, mix Corn 
Chex, Golden Grahams, 
coconut, and almonds.  Set 
aside.
In a medium saucepan over 
medium heat, combine the 
corn syrup, sugar and butter.  
Bring to a boil for two to 
three minutes.  Remove from 
heat and let cool for about 
two minutes.
Pour over the cereal mixture 
and mix well until the cereal 
is coated.  Spread on a cookie 
sheet to cool.

PIMIENTO 
CHEESE
- VERNA HAINER

Blend together:
10 oz. grated Extra Sharp 
cheddar cheese
10 oz. grated Sharp cheddar 
cheese
8 oz. cream cheese, softened
1 large jar pimientos, diced, 
drained
1 Tbsp. worcestershire sauce
1/2 tsp. garlic powder
1/2 cp sour cream
1-1/2 Tbsp. sugar
Enough  Mayonnaise to make 
the right consistency desired.
Mix well in mixer.

BLANCO
QUESO DIP
- DEBBY KING

Saute the following:
1 pkg Jimmy Dean Sausage 
(HOT!)
½ chopped onion
1 fresh Poblano Pepper
2 Tbs. fresh Cilantro, 
chopped
Then add & heat until 
melted:
2 - 8 oz packages of cream 
cheese
2 cans of Rotel (original)
That’s it!  Serve with Tortilla 
chips & enjoy!!!

RUM BALLS
- LORI THOMASON

1/4  cup of dark rum
1 1/2 cups ground vanilla 
wafers
1/4 cup honey + 2 tablespoons
3/4 cup ground walnuts
Mix all ingredients together.
Roll into balls and roll in 
powdered sugar.
Store tightly covered and 
refrigerate.

PLEASIN’
PEANUTTY 
SNACK MIX
- ANNE CHRISTENSEN

4 C. Chex cereal (any com-
bination of wheat chex, corn 
chex, or rice chex)
2 C. small pretzel twists
1/2 C. dry roasted peanuts
2 T. creamy peanut butter
1 T. honey
1 T. apple juice or water
2 t. vanilla
In a large bowl, combine 
cereal, pretzel twists, and 
peanuts.  Set aside.
In a microwave-safe bowl, 
combine the peanut butter, 
honey, and apple juice
or water. Microwave on 
HIGH for 30 seconds until 
hot. Stir in vanilla.
Drizzle over the cereal.  Toss 
lightly to coat.  Spread in an 

ungreased 15”x10” jelly roll 
pan.  Spray the mix lightly 
with cooking spray.
Bake for 8 minutes at 250 
degrees.  Stir, then bake an-
other 8-9 minutes until golden 
brown.  Cool and enjoy.

TORTILLA 
ROLL-UP
- RAMONA PACHECO

Flour Tortillas 
Cream Cheese (Low-fat) 
Pueblo Green Chili or Jala-
penos 
Olives 
Salsa (Pico de Gallea Fresco) 
Warm the tortillas to prevent 
cracking upon rolling. Spread 
cream cheese on one surface. 
Dice green chili and sprinkle 
on the cream cheese. Roll 
tortillas tightly and wrap 
them in foil. Refrigerate for 
at least two hours. Slice the 
roll ups to desired thickness 
and place on serving platter. 
Garnish with diced olives 
and sprinkle with basil. 
Ready to Serve for Christmas 
Appetizer or snacks for any 
Bronco Game. 
Pico de Gallea Fresco 
Dice frozen Pueblo green 
chili. Add diced fresh toma-
toes (especially good with 
garden tomatoes). Add dices 
onions and minced garlic 
gloves. Puree. Ready to Dip.
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Appetizers & Snacks

BONNIE’S
TAMALE BITS
BONNIE GORDON

Meat Mixture:
1/2 cup chopped onions
2 minced garlic cloves
1 lb ground pork
2 T tomato paste
1 can chipotle chile
2 tsp. ground cumin
1 tsp. salt
1/2 tsp. pepper
1/2 cup water
Masa mixture:
2 cups masa harina
1 1/2 cups water
2/3 cup lard
1 tsp. baking powder
1 cup low-sodium chicken 
broth
Cook onion and garlic 3-5 
minutes, then add ground 

pork and cook 5-8 minutes 
more. 
Add tomato paste, chipotle 
chile, ground cumin, salt and 
pepper. Stir, gradually add 
water and continue mixing. 
Cook 3 minutes more. 
Next make the masa. 
In a large bowl, add masa 
harina, water and knead 
with hands. Texture will be 
clumpy. 
Add lard in separate bowl 
and whip for 5 minutes and 
gradually add masa harina 
mixture, baking powder and 
chicken broth. 
Spray muffin pans with pam 
olive oil spray. Add masa hari-
na to muffin pans a little over 
half full. Next top masa cups 
with about 1 T pork mixture 
into each muffin cups. 

Bake at 375 for 25-30 minutes. 
Remove and plate appetizers.
Optional Toppings:
Mexican white crumble 
cheese, chives, cilantro, 
salsa, guacamole and fresh 
squeezed lime juice. 

CRANBERRY 
SPREAD
- LORI THOMASON

1- 8 oz. package cream 
cheese, softened
2 tablespoons frozen orange 
juice concentrate, thawed
1 tablespoon sugar
1/8 teaspoon cinnamon
1/4 cup dried cranberries, 
finely chopped
1/4 cup pecans, finely 

chopped
In small bowl beat cream 
cheese, orange juice, sugar 
and cinnamon on medium 
speed until fluffy.
Stir in cranberries and 
pecans.
Refrigerate at least an hour 
before serving.
Serve with crackers.
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Gift yourself
with healthy, beautiful legs!

115 E. Riverwalk
Suite 200
Pueblo, CO 81003
americanvein.com

Free Vein Consults! Call to schedule 
your appointment! 719.377.6565

If you have any of these leg symptoms, we can help. 
• Achy legs 
• Varicose veins
• Leg swelling

Left untreated, vein disease can lead to pain, ulcers and a loss of mobility. 

• Quick and minimally invasive treatments
• Most treatments covered by insurance, including Medicare and Medicaid
• Superior patient experience and outcomes
• All of our physician vein specialists are Diplomates of The American 
   Board of Venous and Lymphatic Medicine (ABVLM)

• Spider veins
• Restless legs
• Leg cramps
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Appetizers & Snacks

CRAN-APPLE 
CUPS
- VERNA HAINER

1 - 12.4oz tube refrigerated 
cinnamon rolls
1 cup apple pie filling 
(chunky is nice)
1/3 cup dried cranberries 
(craisins)(orange flavored ok)
1/4 tsp. cinnamon
Set aside icing pkt. from cin-
namon rolls. Place rolls in
ungreased muffin cups. Bake 
in a 400 degree oven
for 8 minutes.
In a small bowl, combine pie 
filling, cranberries and
cinnamon. With the back of a 
teaspoon, make an
indentation in the center of 
each roll; fill with apple
mixture. Bake 4 - 5 min. lon-
ger or until golden brown.
Cool on wire rack for 5 min. 
Drizzle with icing and
serve warm. Makes 8.

BUFFALO 
CHICKEN DIP
- ROSE AHLERS

Ingredients
1 1/2 Cups cooked and shred-
ded chicken
1 (8 ounce) Package cream 
cheese, softened
1/2 cup Ranch dressing
 1/2 cup Buffalo wing sauce 
(such as Frank’s Red Hot )
3/4 cup Shredded Cheddar 
cheese
Instructions
1.  Heat chicken and buffalo 
sauce in a pan over low heat, 
until heated through. Make 
sure to break up the chicken 
so there are no big chunks. 
Stir in cream cheese and 
ranch dressing. Cook, stirring 
until well blended and warm. 
Mix in shredded cheese. 
Transfer to crock pot on low 
setting, serve with chips.

BISQUICK 
QUICHE
- SUSANNAH TAYLOR

1/2 pound bacon
1/2 C. diced onion
2 C. shredded cheddar 
cheese
1/2 C. Bisquick
2 C. milk
4 eggs
Fry, drain, and crumble 
bacon.
Combine bacon, onion, and 
cheese.  Spread in a lightly 
greased 9”x13” pan.
Thoroughly mix Bisquick, 
milk, and eggs in a blender or 
mixing bowl.
Pour over the bacon mixture.
Bake for 50-60 minutes at 350 
degrees.

EASY FRUIT 
SALAD
- LOGAN BENNING

1 ( 29 ounces) can of fruit 
cocktail, drained
1 (3 ounces) package of in-
stant pistachio pudding mix
1 (20 ounces) can of pineap-
ple tidbits, drained
1 (11 ounces) can of Mandarin 
oranges, drained
1 1/2 C. miniature marshmal-
lows
1 C. whipped topping
 In a large bowl, stir together 
the fruit.  Sprinkle the pud-
ding mix over the fruit.
Toss and let stand for 
20 minutes.  Fold in the 
marshmallows and whipped 
topping.
Chill well and serve.

RINKTUM
DITTY
- PAMELA TAYLOR

1 can tomato soup
1 lb NY sharp cheese
1 small onion
1 egg
a lump of butter
Melt butter in double boiler 
and chopped onion. When 
cooked, not brown, add 
cheese. Cut in small pieces. 
When melted, add tomato 
soup.
Cook for 1 hour in double 
boiler. Put a dash of cayenne 
pepper in. 
Add the one beaten egg. 
Cook for 15 minutes. Serve 
hot over crackers.

TACO
CASSEROLE
- LOGAN BENNING

1 pound of ground beef
1 (15 ounces) can of chili 
beans, undrained
1 (8 ounces) can of tomato 
sauce
2 T. of taco sauce or salsa
2 t.  of chili powder
1/4 C. of diced onion 
1 t. of garlic powder
1 C. of sour cream
1 C. of shredded cheddar 
cheese

Brown and drain the ground 
beef in a large skillet.  Add 
the beans, tomato sauce. 
salsa or taco
sauce, chili powder, and 
garlic powder.  Pour into a 
9”x13” baking pan. 
Spread the sour cream over 
the top, then sprinkle with 
cheese.
Bake at 350 degrees for 
20-30 minutes, until heated 
throughout.
Serve with dice tomatoes, 
lettuce, and nacho chips.

MEAGAN’S
PIZZA SNACKS
- MEAGAN F. GORDON

2 ¼ oz can chopped olives
½ cup stewed tomatoes, well 
drained and chopped
1 cup grated sharp cheddar 
cheese
1 tsp. grated parmesan cheese
1 tsp. grated onion
1/8 tsp oregano
1/8 tsp garlic salt
7 slices buttered toast
Mix all ingredients together 
except the toast. 
Spread mixture on toast. 
Cut each slice of toast into 4 
squares or smaller if serving 
as an appetizer and bake at 
400 degrees for 10 minutes. 
Serve immediately.
Can be made in advance and 
put in the oven just before 
serving, can be kept frozen 
for as long as 3 weeks. 
Completely thaw before bak-
ing. Makes 28 hors de’oeu-
vres or 7 sandwiches.

CORN CHOWDER
- SANDY LUKEHART

1/2 cup diced bacon
1 small onion, Diced
2 cups milk,  Divided
2 tbs. cornstarch
1-1/2 cup potatoes, Diced
1 cup water
1-1/2 cup canned, whole 
Kernal corn
2 tbs. pimento , Diced
Salt and Pepper to taste
Dried Parsley Flakes, Optional 
Saute bacon and onion in 
heavy skillet or large pan 
until brown and onions are 
clear.  Combine 1/3 cup of 
milk with cornstarch until 
smooth.  Stir into remaining 
milk, then add to bacon and 
onions. Add remaining ingre-
dients and season to taste.  
Cover and simmer until pota-
toes are done and chowder is 
slightly thickened.

Recipe Guide
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Shop Pueblo Mall
this Holiday Season

and receive a FREE gift.
Beginning December 1st, simply bring your

combined sales receipts totaling
$300 or more to the gift wrap

and bows kiosk located
near Victoria’s Secret

Limit one per person
while supplies last.

Dillard’s, JCPenney, Sears,  and over 85 shops and services
MON- SAT 9AM-10PM| SUN 11AM-9PM| 3429 Dillon Dr. | 719.544.3454 | pueblomall.com

WIN prizes – follow us on
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Appetizers & Snacks

Serve with corn chips.
The ‘star’ of this recipe is 
the BBQ sauce - hickory is 
recommended, but any flavor 
will work.
Any type of canned beans 
will work, and a can each of 
diced tomatoes and green 
chilies can substitute for a 
combo brand.
Any brand salsa (including 
home made) will work.
So simple to double or triple 
the recipe and feed a crowd 
of co-workers!

BREAD BOWL 
SEAFOOD DIP
- VERNA HAINER

1 (8 oz.) package cream cheese, 
softened
1/2 cup mayonnaise
1 1/2 tsps. Dijon mustard
1 (6 oz.) can small shrimp, 
rinsed and drained
1 (6 oz.) can crabmeat, 
drained, flaked and cartilage 
removed
2/3 cup shredded Monterey 
Jack cheese, divided
1/2 cup chopped green onions
1 round loaf sourdough bread
Assorted raw vegetables
In a mixing bowl, beat the 
cream cheese, mayonnaise,
and mustard. stir in the 
shrimp, crab, 1/3 cup 
Monterey Jack cheese and 

onions. Cut the top fourth 
off the loaf of bread; carefully 
hollow out bottom, leaving a 
1/2 inch shell. Cube removed 
bread; set aside. Spoon 
seafood mixture into bread 
shell. Sprinkle with remaining 
cheese.
Wrap tightly in heavy-duty foil 
and place on a baking sheet.
Bake at 350 degrees F. for 25 
minutes. Unwrap; bake
20 -25 minutes longer or until 
cheese is melted and dip
is heated through. Serve with 
reserved bread cubes and
raw vegetables.

EASY BBQ 
CHICKEN
TRIPLE BEAN 
CHILI
- DEBRA RINER

2 cups cooked chicken cut 
or shredded into ‘chili-size’ 
pieces
1 15 oz can each drained and 
rinsed:
Red kidney beans
Black beans
Garbanzo beans
1 10 oz can diced tomatoes 
and green chilies such as ‘Ro-
Tel’ brand (not drained) 
1 cup salsa
2/3 cup BBQ sauce 
Dump it all in a crock pot or 
dutch oven and simmer till 
nice and hot.
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Appetizers & Snacks

JUDY’S
CHOWDER
- BETTY THOMPSON

4 Poblano peppers
1 large onion, chopped
1 green pepper, chopped
4 potatoes, peeled and diced
2 stalks celery
3 slices bacon
2 tsp salt
1 qt. chicken broth
2 cups milk
1/4 cup flour
! cup Mexican blend cheese
sliced green onion
Fry bacon till crisp. Keep 
grease in pot. Add onion, 
pepper and celery to hot
oil. Fry till tender. Add 
other vegs. Pour in broth and 
simmer for about 35 min till 
potatoes are done. add milk 

and sprinkle in flour. Wisk to 
prevent lumps. Turn off heat 
and add cheese . Serve with 
green onions on top.

stantly. Reduce heat, simmer 
for 10 minutes. add remaining 
ingredients, stir until cheese 
is melted. Serve immediately. 
Makes 8 - 10 servings

HOT
ARTICHOKE DIP
- RANDI BOOKER

Hot Artichoke Dip 
2 6oz. marinated artichoke 
hearts, drained and 
chopped. 
3/4 cup grated parmessian 
cheese 
1 10 oz pkg. chopped spinach, 
thawed and drained 
1 clove garlic pressed 
1/2 cup sour cream 
1/2 cup mayo. 
mix all ing. bake 20 min at 
375.  Serve with crackers or 
bread pieces.

BAKED POTATO 
SOUP
- VERNA HAINER

2/3 cup butter or margarine
2/3 cup all-purpose flour
7 Cups milk
4 lg. baked potatoes, cooked, 
peeled and cubed
4 green onions, chopped
12 bacon strips, cooked and 
crumbled
1 cup sour cream
3/4 tsp. salt
1/2 tsp. pepper
In a large soup kettle or 
dutch oven, melt the butter. 
Stir in flour, heating and 
stirring until smooth. Grad-
ually add the milk, stirring 
constantly until thickened. 
add potatoes and onions.
Bring to a boil, stirring con-
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Breads
PINEAPPLE 
BREAD
- SUE CLARK

2 cup sifted flour                          
1 tsp baking soda
1/2 tsp salt
3/4/cup sugar
1 beaten egg
2 Tbsp vegetable oil
1 tsp vanilla
1 cup crushed pineapple 
packed in own juice (Do Not 
Drain)
Preheat oven to 350 degrees. 
Grease and flour 8 1/2” X 4 
1/2” loaf pan.
Sift flour with baking soda 
and salt into mixing bowl.  
Stir in sugar. Combine egg, 
oil and vanilla.
Add to dry ingredients along 
with pineapple, stirring just 
until ingredients are moist-

ened. Spread evenly in loaf 
pan and bake 45 minutes or 
until done. For easier slicing, 
store overnight in the fridge 
before serving.

YUMMY 
STICKY BUNS
- VERNA HAINER

18  - Rhodes frozen dinner 
rolls, thawed
 1/2 cup margarine
 1/2 cup packed brown sugar
 4 Tbsp. dry butterscotch 
pudding mix
 1/2 cup chopped nuts
 1 tsp. cinnamon
 Grease a large bundt or tube 
pan. Layer the rolls in the
pan. Mix the pudding mix, 
cinnamon and nuts together
and sprinkle over the rolls. 

Melt butter and sugar togeth-
er and pour over all. Cover 
with foil and a towel and let 
rise in a warm place until 
doubled in size. Bake at 350 
degrees for 30 minutes. Turn 
out on a platter immediately.

ZUCCHINI 
BREAD
- VIRGINIA TRUJILLO

3 cups all purpose flour
1 tsp salt
1 tsp baking soda
1 tsp baking powder
3 tsp cinnamon

3 eggs
1 cup vegetable oil
3 tsp vanilla extract
2 1/4 cup sugar
2 cups grated zucchini
1 cup chopped walnuts
Preheat oven to 325 degrees, 
grease and flour two 8x4 
inch loaf pans. In a medium 
bowl, sift together flour, salt, 
baking soda, baking powder 
and cinnamon. 
In a large bowl, beat together 
the eggs, oil, vanilla and sug-
ar. Add the sifted ingredients 
to the egg mixture and beat 
well. 
Stir in zucchini and walnuts 
until well combined. Divide 
batter evenly and pour into 
prepared pans. Bake for 40-
60 minutes or until toothpick 
comes out clean. Cool in a 
pan on a rack for 20 minutes.
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Breads
BROCCOLI 
CORNBREAD
- DEBBY KING

Preheat oven to 375 Degrees                                                            
9” x 13” pan
2 boxes Jiffy Cornbread Mix
1-16 oz. pkg chopped broccoli, 
slightly defrosted
1 ½ sticks butter or marga-
rine, melted
12 ox. Cottage Cheese
4 eggs 
Mix all and pour into a 
greased pan.  Bake for 40 
minutes
Works fine to half the reci-
pe----9 x 9 pan; then bake for 
30 minutes.

BANANA
MUFFINS
- ALICE D BACHMAN

1 ½  cups flour
½  cup white sugar
½  cup packed brown sugar
1  tsp baking soda
½  tsp salt
3  bananas
1  egg
1/3 cup vegetable oil
1  tsp vanilla
1 cup chopped pecans or 
walnuts
In a large bowl combine dry 
ingredients.
In another bowl mash banan-
as, all egg, oil, and vanilla.  
Mix well.
Stir banana mixture into 
dry ingredients just until 
moistened.
Fill 12  paper lined muffin 
cups half full.
Bake at 375 degrees for 18-22 
min or until a toothpick 
inserted in center comes out 
clean. Cool in pan for 10 min 
before removing to wire rack.

NUTTY APPLE 
MUFFINS
- ALICE D BACHMAN

1 ½  cups all-purpose flour
1 ½  tsp baking soda
¾  tsp salt
½  tsp ground nutmeg
2  eggs
1  cup plus 2 tablespoons 
sugar
1/3  cup vegetable oil
2  cups diced peeled apples
1 ½  cups chopped walnuts
¾  cup flaked coconut
Combine flour, baking soda, 
salt, and nutmeg.
In another bowl, beat eggs, 
sugar, and oil until creamy. 
Stir in apples, nuts, and 
coconut.
Stir mixture into dry ingredi-
ents just until moistened.
Fill 18 greased muffin cups 
¾ full.
Bake at 350 degrees for 25-30 
min.  Cool in pan 10 min be-
fore removing to wire rack.

SOUR CREAM 
BLUEBERRY 
MUFFINS
- ALICE D BACHMAN
2  cups biscuit/baking mix
2/3  cup + 2 tbsp sugar, 
divided
2  eggs
1  cup (8 oz) sour cream
1  cup fresh or frozen blue-
berries
In a large bowl, combine the 
biscuit mix and ¾ cup sugar,
In a small bowl, combine 
eggs and sour cream;  Stir 
into the dry ingredients just 
until combined.
Fold in blueberries.
Fill 12 greased muffin cups 
¾ full.  Sprinkle with the 
remaining sugar.
Bake at 375 degrees for 20-25 
minutes or until a toothpick 
comes out clean.
Cool in pan 5 min before 
removing to wire rack.

ORANGE 
CREAM CHEESE 
MUFFINS
- ALICE D BACHMAN

½  package  (3 ounces) cream 
cheese -- softened
¼  cup sugar
1  egg – beaten
½  cup orange juice
1 ¾  cups biscuit/baking mix
¼  cup chopped pecans
6  tsp orange marmalade
In a bowl, beat cream cheese 
and sugar.  Add the Egg and 
juice.  Beat well.
Stir in the biscuit mix just 
until moistened.  Fold in pe-
cans. Grease 6 jumbo muffin 
pans generously.
Spoon ¼ cup batter into each 
cup.  Spoon 1 tsp marma-
lade into the center of each 
muffin, top with remaining 
batter. Bake at 400 degrees 
for 20 min or until golden 
brown. Cool in pan 5 min 
before removing to wire rack.

SAVORY 
CHEESE BREAD
- ELIZABETH BRABSTON

2 C. flour
4 t. baking powder
1 T. sugar
1/2 t. onion salt
1 C. (4 oz.)  shredded cheddar 
cheese
1 egg, beaten
1 C. milk
1 T. oleo, melted
Combine all ingredients, stir-
ring just until moistened.
Spread batter in a greased 
8”x4” loaf pan.  Bake at 350 
degrees for 45 minutes, until 
a wooden pick inserted in 
the center comes out clean.

DOUBLE
CHOCOLATE 
BANANA 
BREAD
- VICKI HALL

3 large ripe bananas
1/3 C coconut oil
¾ C brown sugar, packed
1 t salt
1 egg, beaten
1 t vanilla
1 ¼ C flour
¼ cocoa powder
1 t baking soda
¼ t ground allspice
½ C semi-sweet chocolate 
chips
Preheat oven to 350 degrees. 
Mash ripe bananas until 
smooth.  You should have 1 ½ - 
1 ¾ cups.  Add the coconut oil 
and brown sugar.  Mix.  Stir in 
the beaten egg and vanilla.
In a separate bowl, whisk 
together the flour, cocoa pow-
der, baking soda, and allspice.  
Add the flour mixture to the 
banana mixture and stir until 
just incorporated.  Stir in the 
chocolate chips.
Pour batter into a greased 5 x 
9 inch loaf pan.  Place in oven 
and bake for 1 hour.    (Because 
of the chocolate chips that 
melt in the bread as it cooks, it 
is hard to check for doneness 
using a tester that insert.  One 
way is to gently push the 
center top of the chocolate 
banana bread down with your 
finger.  If it feels relatively firm 
and bounces back when you 
release your finger, that is a 
good sign that it is done.
 Remove from oven and let 
cool for 10 minutes in the pan.  
Gently remove the loaf from 
the pan and place on a rack to 
cool completely.
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Breads

APPLE BREAD
- SANDI CARDINAL

3 cups flour 
2 teaspoons cinnamon 
1 teaspoon baking soda 
1/2 teaspoon baking powder 
1/2 teaspoon salt 
4 eggs 
1 cup canola 
1/2 teaspoon vanilla 
2 cups chopped peeled 
apples 
1 cup chopped walnuts 

Directions: 
Preheat oven to 350 degrees. 
In a large bowl, mix the first 
six ingredients. In anoth-
er bowl, mix eggs, oil and 
vanilla. Mix well. Add to flour 
mixture; stir until moistened. 
Fold in apples and walnuts. 
The batter will be thick. 
Fill two greased loaf pans. 
Bake 50-55 minutes until 
done. Remove and place on 
wire racks. (2 loaves) 
I use parchment paper at 
the bottom of the pans. The 
breads will not stick.

SOUR CREAM 
DINNER ROLLS
- DEBRA SMITH

1 Cup sour cream
1/4 Cup water
2 Tbsp. oleo
2 Tbsp. sugar
1 package yeast
1 egg
2 1/2 -3 Cups flour, divided
 Heat sour cream, water, oleo, 
and sugar until sour cream
and oleo melt.  Cool to 
lukewarm.  Pour into a large 
mixing bowl.
Add yeast, and l 1/2 Cups 
flour. Beat on medium speed
for 2 minutes.  
Add egg and 1/2 Cup flour.  
Beat on medium speed for
2 minutes.
Stir in another 1/2 Cup of 
flour.  Knead for five minutes
 (250 turns), until smooth  
and elastic, adding more 
flour as necessary.
Cover and let rise in a warm 
place until doubled in size. 
Form into 12 dinner rolls.  
Place in a greased 13”x9”
baking pan.  Cover and let 
rise in a warm place until 
doubled
in size.  Bake at 375 degrees 
for 25 minutes, until the tops
are golden brown.  Remove 
from oven and brush with 
melted oleo
while still hot.

ISAIAH’S 
CINNAMON 
BISCUITS
- ISAIAH GARCIA

2 – 10 oz biscuits
½ cup sugar
½ cup melted butter
1 tsp cinnamon
Separate biscuits, dip each 
biscuit in melted butter and 
roll in sugar and cinnamon 
mix. 
Place on greased 9x2 baking 
sheet. Bake at 400 degrees 
for 10-12 minutes or until 
brown.

EASY BUTTERY 
POUND CAKE
- FRANCES WHITE

1 cup butter softened
8 oz cream cheese softened
1 1/2 cup sugar
4 eggs
1 1/2 T vanilla extract
1 3/4 cup all purpose flour
1 1/2 tsp baking powder
Combine butter and cream 
cheese
Beat until creamy. Add sugar. 
Beat 5 minutes
Add eggs one at a time and 
beat well after each addition. 
Stir in vanilla and flour and 
baking poder. Mix well
Bake at 550 degrees in a 
bundt pan.

SOFT 
BREADSTICKS
- LOGAN BENNING

1 C. plus 2 T. warm water
1 1/2 t. yeast
2 T. sugar
3 T. oleo, melted
3 C. flour
Combine the warm water, 
yeast, sugar, and melted oleo 
in a large mixing bowl.  Mix 
with the low speed of the 
mixer.
Gradually add the flour.
On a floured surface, knead  
the dough for five minutes 
until it is smooth and elastic. 
Cover.  Let rise in a warm 
place until doubled in size.
Divide the dough into 12 
equal portions.  With your 
hands, roll each into a 7” long 
rope. Place each rope on a 
greased  cookie sheet.  Let 
rise until they have doubled 
in size.  Bake for 12 minutes 
in a 400 degree oven.
Rub a stick of oleo over the 
top of the breadsticks when 
they are fresh out of the 
oven.
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PEACH PIE 
SALAD
- DEBRA SMITH
1 can peach pie filling
1 (11-ounce) can mandarin 
oranges, drained
1 (13 1/2- ounce) can pineap-
ple tidbits, drained
2 bananas
1 Cup miniature
marshmallows
1/4 Cup chopped walnuts or 
pecans (optional)
Combine the pie filling, man-
darin oranges and  pineapple 
tidbits. Chill overnight. Just 
before serving, slice the 
bananas, then gently fold in 
the bananas, marshmallows, 
and optional nuts.

OME CRANBERRY 
SALAD
- MARIE WATTS
12x8 pan or bowl of choice.
Grind together:
4 cups fresh cranberries
1 large orange (not peeled)
Add:
1 cup sugar and let set at 
least 1 ½ hours.
Add:
1 cup chopped nuts
Dissolve:
2 small boxes of cherry jello 
in 2 cups hot water 
When jello cools, add above 
and let set.  Enjoy on turkey 
sandwiches, cottage cheese, 
and more!

GLAZED SWEET 
POTATOES
- SANDY LUKEHART
3 lbs sweet potato
3/4 cup light brown sugar, 
packed
1-1/2 tbs. cornstarch
1/4 tsp. salt
1/4 tsp. cinnamon
1 cup apricot nectar
1 cup crushed pineapple, 
drained, reserving 1/3 cup 
juice
2 tsp. grated orange peel 
(optional)
2 tbs. butter
1/2 cup coarsely chopped 
pecans or walnuts
Miniature marshmallows, if 
desired 
Scrub,  peel and cook sweet 
potatoes until tender.  Re-
move from heat and drain.  
Dredge with cold water until 
cool enough to handle.  Slice 
in 1/2 inch slices.  Set aside. 
In small mixing bowl, mix 
brown sugar with cornstarch, 
salt and cinnamon.  Place in 
small saucepan and blend 
in apricot nectar, reserved 
pineapple juice and (optional) 
orange peel.  Bring to boil 
stirring constantly until thick-
ened.  Remove from heat.  Stir 
in butter, nuts and pineapple. 
Layer sweet potatoes in cas-
serole dish - sweet potatoes, 
half of sauce, sweet potatoes 
- then top with remainder of 

sauce.  Bake 375 degrees for 25 
minutes or until sauce is bub-
bly.  Top with marshmallows, 
if desired.  Return to oven and 
bake until marshmallows are 
browned.  Serves 8.

OYSTER
DRESSING
- ALVA DEIGERT

1 box stovetop stuffing
1 pt. oysters
1 lb sausage
1 onion
preheat over to 350 degrees. 
Saute ½ sausage with onion 
and drain. Add to stovetop 
stuffing. Cook oysters and ¼ 
stick of butter. Mix together. 
Add putter pats, Bake 20 
minutes.

TAPIOC
 JELLO SALAD
- VIRGINIA TRUJILLO

1 pkg. orange jello
1 can crushed pineapple
1 can mandarin oranges
2 pkgs tapioca pudding
3 cups boiling water
8 oz whipped cream topping
Drain orange and pineapple, 
set aside. Add boiling water 
to jello and pudding in a 
large bowl. 
Refrigerate and when par-
tially set, add fruit and stir in 
whipped topping.

ERMIE’S 
PARADISE 
SALAD
- ERMIE QUINTANA

½ cup shredded coconut 
(optional)
3-4 bananas
1-2 cans chunk pineapple 
(drained
1-2 cans mandarin oranges 
(drained)
½ pkg miniature
marshmallows
1 pt. sour cream
Mix ingredients together 
about 3 hours before serving 
and chill.

BAKED 
SCALLOPED 
CORN
- ELIZABETH BRABSTON

2 C. frozen kernel corn, 
thawed
6 saltine crackers, crumbled
2 eggs, beaten
1/4 Cup milk
2 T. water
salt and pepper to taste
Combine all ingredients.  
Place in a lightly greased
8”x8” baking dish.
Bake at 350 degrees for 25-30 
minutes.  The top should
be brown and the casserole 
custard-like.
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CREAMED 
ONIONS
- SHEILA D’AMICO

2 lbs of small white boiling 
onions. (These are onions 
about the size of brussels 
sprouts; not the little pearl 
onions.)
2 Tb Butter
3 Tb Flour
2 cups of Milk
1/4 tsp Salt
Salt
Pepper
Nutmeg
Pot for cooking onions
Colander, strainer, or slotted 
spoon for draining onions
Saucepan or 2-cup pyrex 
measuring cup or glass bowl 
for heating milk
Saucepan for making the 
sauce 
Wooden spoon or wire whisk
To cook: Be sure to set all 
your ingredients and supplies 
out before cooking. Especially 
when you get to steps 3 and 4, 
you’ll be paying full attention 
to the process so you’ll want 
everything at hand.
1.  Cook the onions. Boil the 
onions until tender but not 
falling apart, about 25 min-
utes. When onions are done, 
drain and put onions aside 
and keep warm.
While the onions are cooking, 
2.  Heat the milk. Put the milk 
in a saucepan and heat. You 

will want to bring it just to 
a boil. If you prefer, you can 
heat the milk in a microwave. 
A 2-cup pyrex-measuring cup 
works well. Add 1/4 tsp salt to 
the milk.
3.  Make a roux. Don’t panic, 
this is butter and flour. Melt 
butter slowly in a saucepan 
over medium-low heat until 
it starts to bubble gently. 
Watch the butter and don’t 
let it brown or blacken, you 
are trying to make a white 
or light-colored sauce. Add 
the flour while stirring with 
a wooden spoon or a whisk. 
Watch the roux and if it be-
gins to color, keep stirring but 
lift the pan from the heat for a 
few seconds. Keep stirring on 
heat for at least two minutes 
and you will see that the roux 
is coming together. Stir for 
another minute or so making 
sure the roux is smooth. 
4.  Add the milk. (If the milk 
has cooled, reheat. You want 
the liquid you add to be hot.) 

Remove roux from the heat. 
Add the hot milk all at once. 
Note that you will be stirring 
through the rest of this step. 
Stir, being sure to incorporate 
all the roux. Keep stirring 
vigorously and set the pan 
over medium-high heat. Keep 
stirring while mixture comes 
to a boil, and while it boils 
for another minute or longer. 
In the olden days, this sauce 
might cook for an hour or 
more, so go ahead and cook 
for a few more minutes if you 
want to. Keep stirring. You 
have now made a béchamel 
sauce. Remove from heat. 
Stir in salt and pepper to 
taste.
To serve: Put onions in a 
shallow serving bowl and 
pour sauce over onions. 
Sprinkle with a just a little bit 
of nutmeg, freshly-ground, 
preferred. Have small custard 
cups or pudding dishes avail-
able for individual servings.

BEANS, BEANS, 
AND BEANS
- KEZIAH TAPPEN

 1 pound ground beef
1/2 pound bacon
1/2 C. diced onion
1-20 ounce can of pork and 
beans
1-15 ounce can kidney beans, 
drained
1-15 ounce can lima beans, 
drained
1/2 C. catsup
1/2 C. brown sugar
2 t. vinegar
1/2 t. mustard

Directions:
Cut the bacon into 1/2 inch 
pieces.  Brown the bacon,
ground beef, and onion in a 
large skillet.  Drain and 
set aside.
Combine the remaining 
ingredients in a saucepan 
and bring
to a boil.  Pour over the ham-
burger mixture and stir until 
combined
Pour into an 8”x8” baking 
dish or a 2-quart casserole 
dish.
Bake at 350 degrees until 
bubbly, about 40 minutes.
*  NOTE:  1-15 ounce can of 
butter beans, drained, can 
be added to make the dish 
Beans, Beans, Beans, and 
Beans.
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BEST MACARONI 
AND CHEESE
- VERNA HAINER

16 ounces uncooked elbow 
macaroni
1/4 cup butter or margarine
2 cups (8 oz.) shredded sharp 
cheddar cheese
2 cups (8 oz.) shredded medi-
um-sharp cheddar cheese
1/2 (8 oz.) jar process cheese 
spread (Cheese Whiz)
2 (12 oz.) cans evaporated 
milk
4 large eggs
1 cup soft breadcrumbs
1/4 cup butter or margarine, 
melted
Cook macaroni according to 
package directions; drain.
Stir together hot macaro-
ni, 1/4 cup butter, and the 
cheeses.

Spoon into a lightly greased 
13 X 9 inch baking dish.
whisk together milk and 
eggs; pour over macaroni 
mixture.
Stir together breadcrumbs 
and 1/4 cup melted butter.
Sprinkle over macaroni mix-
ture. Bake, covered, at 350
degrees for 45 - 50 minutes. 
Uncover and bake 10 more
minutes or until macaroni 
and cheese is set and golden.

24 HOUR SALAD
- PAM JONES
3 beaten egg yolks                                          
2 Tbsp. sugar                                                      
2 Tbsp. vinegar                                                  
2 Tbsp. pineapple syrup                                                
1 Tbsp. butter, Dash salt
2 C. drained canned cherries 
or grapes
2 C. drained canned pineap-
ple tidbits
2  pared oranges, or canned 
mandarin oranges, drained
 2 C. tiny marshmallows 
 1 C. whipping cream, whipped
Combine first 6 ingredients 
in top of double boiler. Cook 
and stir over hot, not boiling, 
water ‘til thick.
Cool. Stir in fruits & marsh-
mallows. Fold in whipped 
cream. Spoon gently into 
serving bowl. Chill 24 hours.

MOM’S POTATO 
SALAD
- LAURA MILOSAVICH

6 cups potatoes, cooked, 
peeled, and diced
1 cup celery slices
½ cup diced onion
1/3 cup chopped sweet pickle
5 hard-cooked eggs, peeled 
and chopped
2/3 cup real mayonnaise
chopped green stuffed olives, 
optional
salt and pepper to taste

Combine vegetables, pickle, 
eggs, olives, and mayonnaise; 
mix lightly. Season to taste. 
Sprinkle top with paprika. 
Chill. 6-8 servings.
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SUNRISE 
BREAKFAST 
CASSEROLE
- PHOEBE CRANE

1 1/2 C. cubed, cooked ham
1 1/2 C. shredded cheddar 
cheese
1/4 C. diced onion
3 T. diced green bell pepper
1 C. pancake mix
2 C. milk
5 eggs
TOPPING:  1/2 C. crushed 
cornflakes
1/4 C. margarine, melted
Combine the ham, cheese, 
onion, and bell pepper.  
Spread in a lightly greased 
9”x13” pan. In a medium 
-sized bowl, combine the 
pancake mix, milk, and eggs.  
Blend for 3 mnutes on me-
dium speed.  Pour over ham 
mixture. Sprinkle cornflakes 
over casserole.  Drizzle melt-
ed margarine over cornflakes.
Bake in a  350 degree oven 
for 50-60 minutes.

JUSTIN’S OPEN 
FACED TURKEY 
SANDWICH
- JUSTIN D. GARCIA
Toast, mayonnaise, shred-
ded lettuce, slices of white 
turkey meat, thousand island 
dressing.
Spread toast with mayon-
naise. Top each slice of toast 
with a generous amount of 
shredded lettuce, then turkey 
slices. Top with thousand 
island dressing.

RANCH CHICKEN
- BETTY THOMPSON
1 can creamy chicken soup
1/2 cup water
1/2 teas garlic powder
2 cups cooked chicken
5 corn tortillas
1/2 cup shredded cheese
Heat oven to 350
In pan- mix soup, water, 
garlic powder and chicken. 
Stir in tortilla chip.Top with 
cheese. Bake 25 min.

LOADED TOAD 
IN THE HOLE
- VIDALIA GARCIA
1 egg
2 slices of bread
1 slice of cheese
1 slice of deli ham
Cut hole in one slice of 
bread.
Butter one side of each slice 
of bread. 
Place slice with hole, butter 
side down, in pan. 
Beat egg and place in hole 
with some butter. 
Cook until egg is set and 
bread is toasted. 
Place cheese and ham on top. 
Top with whole slice of 
bread.  Flip and toast until 
cheese is melted.

BONNIE’S
CHIMMACHANGAS
- BONNIE D. GORDON
2 lb chuck roast in crockpot, 
well cooked (probably all 
day). Shred real fine, mix 
with an 8 oz jar of salsa. 
4 oz can diced chilies, 1 tsp. 
cumin, simmer 1 hour. Use 
flour tortilla. 
Put mixture on tortilla, roll 
up or fold up so mixture 
doesn’t leak out. 
Fry on sides in shallow oil. 
Serve on shredded lettuce 
and dice tomatoes. 
Serve with guacamole or 
sour cream or both if desired.

GREEN CHILI 
ENCHILADAS
- RAMONA PACHECO

Pueblo Green Chili 
1lb Ground Turkey 
½ cup dices onions 
½ whole-wheat flour 
2 garlic gloves 
1 tsp. sea salt 
1 can of diced tomatoes or 
fresh tomatoes 
Candies Corn Tortilla 
Sharp Shredded Cheese 
Lettuce 
Olives 
Eggs 

Brown meat and onions in 
skillet until done. Stir in 
tomatoes, minced garlic, and 
salt. Add flour to 8 oz. of cold 
water slowly while stirring 
to prevent lumps. Mix until 
smooth and place with meat 
mixture. Cook on medium 
low for 45 min to 1 hour. Now 
ready to prepare Enchilada 
Dish. 
Warm corn tortilla to prevent 
tearing. Add shredded 
cheese, and diced onions. 
Roll corn tortillas. Place two 
to three on dish. Cover with 
one cup of prepared green 
chili. Lightly cover in middle 
with lettuce, tomatoes, and 
olives. Place fried egg on top. 
Place a couple of spoons of 
chili on top of egg. Ready to 
Serve.
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BARBARA’S 
CHICKEN 
TORTILLA 
CASSEROLE
- BARBARA MYERS

1 can condensed cream of 
mushroom soup
1 can condensed cream of 
chicken soup
1 soup can milk
1 small onion chopped
4 oz can green chopped chili
2 – 5 oz cans boned chicken
10 corn tortillas, broken in 
pieces
12 oz cheddar cheese, grated
Mix together and heat the 
soups, milk, chilies, onion, 
and chicken. In a 3-quart 
buttered casserole dish, place 
a layer of tortilla, a layer of 
soup mixture, and a layer of 
cheese; repeat. 
Bake 30 minutes at 350 de-
grees. Serves 6.

CHILI CON 
CARNE
- MARY ANN SELL
(In memory of Anna Liptak)

2 T shortening
1/2 tsp salt
1 med onion, finely chopped
1/4 tsp cayenne pepper
1/8 tsp black pepper
2 cloves garlic, minced
2 1/2 cups condensed tomato 
soup
1 lb ground beef
1-2 T chili powder
1-2 T cumin
2 1/2 cups red kidney beans
Melt shortening in saucepan. 
Add onion, garlic and beef, 
brown slightly. 
Add seasonings, soup, and 
kidney beans. Cover and 
cook slowly for about 30 
minutes, stirring 
occasionally. 
Serve hot with crisp crackers 
and relishes

CHORIZO
- VIRGINIA TRUJILLO

1 lb well ground beef
1/2 lb well ground pork
1 clove garlic minced
3 T vinegar
1/2 tsp black pepper 
1 tsp oregano
1/2 small onion finely diced
2 1/2 T chili powder
1/4 tsp cloves
1 tsp salt
2 chili pequin crushed
Combine ground beef and 
pork. Blend in garlic, cloves 
and onions. 
In a bowl, add vinegar and 
dissolve chili powder. Add 
seasonings and chili pequin 
to meat mixture and mix 
well. 
Form into a roll and place in 
air tight bag. 
Refrigerate until ready to use. 
Cook desired amount of cho-
rizo over medium heat until 
it turns a rich brown color 
and meat is fully cooked. 
Drain and serve.

BARBEQUE 
MEATLOAF
- DEBRA SMITH
2 pounds ground beef
1 envelope onion soup mix
1 1/2 Cup fresh bread crumbs
2 eggs
3/4 Cup water
2/3 Cup barbeque sauce, 
divided
Combine all ingredients.  In a 
13”x9” baking dish, shape the 
beef mixture into a loaf.  Top 
with the remaining
1/3 Cup of barbeque sauce.
Bake for one hour at 350 
degrees.  Let stand for 10 
minutes before serving.

PRESTON’S 
QUICK 
TORTILLA 
STUFFER
- PRESTON GORDON
1 lb lean ground beef
2 cloves garlic, pressed
2 T instant minced onion
8 oz can tomato sauce
1 T chili powder
grated cheddar cheese
½ tsp cumin
salt
water
20 tortilla
Brown the meat with the 
garlic. Drain off any excess 
drippings. 
Add onion flakes, tomato 
sauce, chili powder, cumin, 
salt to taste, and a little water. 
Simmer about 5 minutes. 
Heat tortillas on a griddle. 
If they are dry, dip them 
quickly in water first. Put the 
tortillas in a warm earthen-
ware pot with a lid. 
Cook the meat mixture until 
it has dried out. 
Serve in a bowl on the table 
with the pot of tortillas and a 
bowl of grated cheese. 
Each person places a spoon-
ful of meat into a tortilla, 
tops with cheese and folds 
the tortilla.
A lettuce and tomato salad 
will complete this simple 
meal. Also good as a taco-fill-
ing. Serves 8
Salsa also adds zest to this 
stuffer.

MARINATED 
CHICKEN 
WINGS
- JEANNE CRAMER

½ cup soy sauce
½ cup packed brown sugar
¼ cup margarine
½ teaspoon dry mustard
¼ cup water

32 Chicken Wings
 Place wings in a single layer 
in a 9 x 13 baking dish.  Com-
bine first 5 ingredients and 
pour over wings.  Marinate at 
least 1 hour (longer is better).  
Bake at 350 degrees for 1 
hour.   The sauce is yummy 
over rice.

MEAT & CHEESE 
STUFFED SHELLS
- ANN COBO
1 pkg. jumbo pasta shells
3 c marina (or favorite jarred 
sauce)
Filling:
1 lb. hamburger (or leftover 
finely chopped roast beef, or 
beef and pork)
1 ½ tsp. salt
1 tsp. garlic powder
1 tsp. pepper
¾ c small chopped celery
¼ - ½ cup minced onion
½ c cooked spinach (well 
drained and chopped)
½ c grated cheese (hard goat, 
parmesan or Romano)
1 egg (slightly beaten)
1 c cracker crumbs
Cook hamburger with a 
little water.  Drain and cool 
in a large bowl. Add other 
ingredients and mix.  Taste 
and adjust seasonings.
Heat oven to 375 degrees.  
Cook pasta shells per pack-
age directions and drain well.  
Separate the cooked shells 
and put them on a sheet pan 
to keep them from sticking.  
Fill each shell with some of 
the filling mixture.
Grease a 9 x 13 baking dish.  
Cover the bottom of the dish 
with about 1 cup of the sauce.  
Arrange the filled shells 
(open end up) in the baking 
dish and cover with the re-
maining sauce.  Sprinkle with 
additional Parmesan cheese.  
Cover with foil.  
Bake 35 minutes or until hot 
and bubbly.
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BEEF 
ENCHILADA 
BAKE
- BETTY THOMPSON

1 lb ground beef
1 can chicken soup
1 1/4 cup velveeta cheese, 
cubed
6 corn tortillas
1 can rotel tomatoes
Heat oven to 350.
Brown meet, drain and add 
soup and 1 cup velveeta ,
Spoon 1/3 of meat mixture 
into baking dish. cover with 
tortillas and 1/4 cup
rotel. Repeat layers.
Bake 25 min.

MEATLESS 
MEAT LOAF
- VERNA HAINER

 1 large container small curd 
cottage cheese
1 large onion, chopped
5 - 6 eggs, beaten
1 cup nuts, chopped fine
3 cups Special K cereal
Seasonings to taste (garlic 
powder, salt, pepper)
Mix all together, well. Place 
in lightly greased loaf pan 
and bake at 350 degrees
for 1 hour. Excellent served 
with creamed peas and 
onions.

HOT CHICKEN 
(OR TURKEY) 
SALAD
- BONNY EDWARDS

3 cups cooked chicken or 
turkey
1 cup celery (diced)
1 cup cooked rice
2 small cans of water chest-
nuts (drained and diced)
3/4 cup mayonnaise
1 teaspoon onion salt
1 teaspoon lemon juice
3 eggs (boiled and diced)
1 can cream of chicken soup 
(undiluted)
Topping:
1 cup corn flakes (crushed)
3/4 cup butter
1/2 cup slivered almonds
Put all first nine ingredients 
in butter casserole dish.  
Top with buttered corn flakes 
and almonds.  Bake in 350 
degree oven for 45 minutes.

SARAH MARIE’S 
EMPANADILLAS
- SARAH QUINTANA

½ cup milk
¾ cup sugar
4 cups flour
lots of grated cheddar cheese
1 ½ lb cooked hamburger, 
spiced with taco seasoning
½ cup butter
2 eggs
Mix flour, sugar, eggs, butter 
and milk into dough.
Roll out and cut into 6” 
circles. Add meat and cheese 
on 1 side of circle, wet edges 
and fold over. 
Seal with fork.
Deep fry in Crisco until 
brown. Great with fresh 
pinto beans.

BREAKFAST 
EGG BAKE
- KEZIAH TAPPEN

6 slices bread
2 C. cubed ham
2 C. shredded cheddar 
cheese
4 C. milk
8 eggs
1/4 t. mustard
salt and pepper to taste
 Lay the slices of bread in a 
greased 9”x13” baking pan.
Sprinkle the ham and then 
the cheese, on the bread 
slices.

Combine the eggs, milk, 
mustard, and salt and pepper.  
Pour over the ham and 
cheese.  
Refrigerate overnight.  Bake 
in a pre-heated 325 degree 
oven for one hour.

ZUCCHINI 
BAKE
- ANGIE MADIC
4 eggs, slightly beaten
½ cup milk
½ cup vegetable oil
1 cup Bisquick (or pancake 
and baking mix)
½ cup grated Parmesan 
cheese
½ tsp salt
2 T fresh chopped parsley (or 
2 tsp. dried parsley flakes)
½ tsp. dried basil
garlic powder & black pepper 
to taste.
3 cups (4 small) thinly sliced 
unpeeled zucchini (or 3 cups 
grated zucchini)
½ cup chopped onions.
Mix well all ingredients and 
spread in a greased 9x13” 
baking pan. Bake in preheat-
ed 350 degree oven for about 
30 minutes or until golden 
brown.  Cut in squares and 
serve hot or cold.
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MEAGAN’S 
GREEN CHILE 
CHICKEN 
ENCHILADAS
- MEAGAN NAYARES

1 lb shredded, cooked, bone-
less chicken breast
6 green chilis, roasted, peeled 
and diced
14 oz can cream of mushroom 
soup
14 oz can cream of chicken 
soup
Water or milk, to fill both 
cans
Salt and garlic to taste
2 dozen corn tortillas
2 cups shredded cheese (col-
by, munster, jack or mixture)
Directions:
Combine all sauce ingre-
dients along with enough 
water or milk to fill two cans 

of soup in a large pan over 
medium heat. We are not 
frying the tortillas, so the 
extra moisture from either 
the water or milk is needed 
to soften them while baking. 
After sauce mixture has 
simmered for about 5 min-
utes, begin assembling in a 
large casserole dish. I start 
with some of the sauce, then 
the shredded chicken, then 
cheese, then back to the 
tortilla. 
You will usually be able to get 
4-5 layers of ingredients. 
Next, bake in 350 degree oven 
for about 20 minutes. After 10 
minutes of cooking down, it 
is ready to be served. 
Optional:
Serve with Mexican rice and 
refried beans. Guacamole and 
sour cream as well.

POUR IN A
PAN PIZZA
- ELIZABETH BRABSTON

1 C. flour
1 t. salt
1/8 t. pepper
1/2 t. garlic powder
1/3 C. milk t
2 eggs, beaten
1 pound bulk sausage, 
browned and drained
1 (3 1/2 oz.) package sliced 
pepperoni
2 T. diced onion
2 T. diced green bell pepper
1 C. pizza sauce
8 oz. (2 1/2 C.) shredded 
cheese of your choice (Moza-
rella, Cheddar, or Monterey 
Jack)
In a bowl, combine the flour, 
seasoning, milk, and eggs.
Pour into a greased, 13”x9” 

baking pan.
Sprinkle the cooked sausage 
over the crust mixture.  Top 
with the
pepperoni, onion, and green 
pepper.
Bake uncovered at 425 
degrees for 15 minutes, until 
a toothpick inserted into the 
center comes out clean.
Spread with pizza sauce and 
cheese.  Bake 15 minutes lon-
ger until the cheese melts.  
Let stand 5 minutes before 
serving.

for ALL your denture needs
Walk-In Repairs Welcome at 1800 Fortino Blvd.
www.pueblodentureclinic.com

719.542.1508
800.760.1508
719.545.8984  
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APRICOT 
GLAZED PORK 
CHOPS
- RANDI BOOKER

Apricot Glazed Pork Chops 
1 cup apricot preserves 
1 8 oz. bottle Russian Salad 
dressing 
1 1 1/4 oz. pkg. onion soup mix 
1/4 tsp. garlic powder 
1/2 tsp. oregano 
4-6 pork chops 
Combine all ing. except 
chops. Simmer uncovered 
10-15 min. 
mean while fry chops to 
brown. Arrange in baking 
pan dish. Cover 
chops with sauce and bake at 
323 degrees apx. 20 min.

CHARLOTTE’S 
WALKING 
TACO
- CHARLOTTE TRAVIS

½ tsp garlic powder
½ tsp cumin
1 can refried beans
Mix together and spread in 
shallow plate or platter. 
Mash 1 avocado and mix with 
¼ cup mayonnaise and 2 tbs. 
pace picante sauce. 
Spread mixture over beans. 
Next, spread 8 oz sour cream. 
Top with chopped tomatoes 
and shredded cheese. You 
may also use chopped ripe 
olives if you desire. Use corn 
chips to dip.

GREAT 
CHICKEN 
CASSEROLE
- JULE NELSON

1 chicken, boiled and cut into 
pieces
1 can cream of celery soup 
1 can of mushroom soup
1/2 cup milk
1 1/2 COOKED rice
1 pkg onion soup mix
OPTIONAL: green peppers, 
water chestnuts, canned 
mushrooms,etc. Combine 
soups and milk, mix and 
heat. Sprinkle rice in greased 
9x13 casserole.  Spoon soup/
milk over rice; add chicken.  
Shake onion soup over top.  
Bake, covered, at 350
for 30 min.

CRANBERRY 
CHICKEN
- CLYDE CREMER

4 skinless, boneless, chicken 
breasts
2 cans whole cranberry jelly
1 envelope lipton onion soup 
mix
1 cup french dressing
Mix cranberry jelly, soup mix 
and French dressing – pour 
half this mixture into bottom 
of baking dish.
Add chicken breasts on top 
of mixture. Pour remaining 
mixture over chicken breasts. 
Bake at 325 for 1 hour, turn 
chicken over. Spoon cranber-
ry mixture over the breasts 
and bake for another 30 
minutes

Come for the beer... stay for the food!Come for the beer... stay for the food!

Now that’s what we call
Holiday Cheer!

Santa wants a beer.
Now that’s what we call 

Holiday Cheer!
 Shamrock Brewing Co. Gift Cards are the perfect gift! 

Redeemable towards our award-winning beer, growlers, kegs, 
heartwarming food... even signature Shamrock merchandise! 

Available in any denomination of $10 or more.       

OPEN DAILY 11 A.M.  •  SAT. & SUN. BRUNCH  10 A.M.
108 WEST 3RD STREET  •  PUEBLO, COLORADO 81003

719-542-9974  •  SHAMROCKBREWING.COM

OPENN DDAAIILLYY 111 A.M.

NoNoNoNoNNo

 Sha
Redeem
heartwa

SHAMROCK BREWING CO.
Happy Holidays from your friends at

FREE $10 Gift Card!
For every $50 in gift card purchases receive a $10 gift card FREE!
Valid through 12-31-14. Gift cards cannot be redeemed same day of purchase.                                                      
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BREAKFAST 
ROLLUPS
- ROSE AHLERS

Ingredients:
1 tsp Butter 
5 Eggs 
8 Breakfast sausages, fully 
cooked
2 Tbl.  Flour
1 can of 8 Pillsbury crescent 
rolls (8 oz), refrigerated
2oz Cheddar cheese, shredded
1 Egg beaten for egg wash
Salt and pepper to taste
Directions:
Preheat oven to 375°F degrees.  
Line a baking sheet with 
parchment paper.  Beat the  
eggs in a bowl.  Heat the but-
ter in a nonstick skillet over 
medium heat until hot. Pour 
in the eggs.  Do not scramble. 
Continue cooking, lifting and 
flipping eggs, until completely 
cooked.  Remove from heat. 
Sprinkle the flour onto your 
work surface then unroll the 
crescent dough over the flour.   
Roll it out a bit, if necessary 
with a rolling pin. Cut the 
dough into 8 rectangles, by 
first pinching the seams if 
necessary.  Top each rectangle 
with a couple spoonfuls of 
scrambled eggs, some of the 
cheddar cheese, and a sausage 
link.  Roll up the rectangle 
and place onto the prepared 
baking sheet. Repeat with 

remaining ingredients.  Brush 
each roll with the egg wash, 
then sprinkle with some salt 
and pepper.  Bake for 15 min-
utes or until golden brown.

HOLIDAY BRUNCH
CASSEROLE
- ELIZABETH ALDRICH

4 cups frozen shredded hash 
brown potatoes
1 lb bulk pork sausage, cooked 
and drained
1/2 lb sliced bacon, cooked 
and crumbled
1 medium green pepper, 
chopped
2 cups shredded cheddar 
cheese
2 green onions, chopped
1 cup reduced fat biscuit/
baking mix
1/2 tsp salt
4 eggs
3 cups milk
In a large bowl, combine 
thawed hash browns, sausage, 
bacon, green pepper, 1 cup 
cheese, and onion. Transfer to 
a greased 13x9 baking dish. 
In another bowl, whisk bis-
cuit mix, salt, eggs and milk; 
pour over top. Sprinkle with 
remaining cheese. 
Bake uncovered at 375 for 
30-35 minutes or until golden 
brown. Let stand for 10 min.

CHICKEN AND 
WILD RICE 
CASSEROLE
- VERNA HAINER

350 degree oven                                 
4 cups cooked chicken 
breast, diced
1/4 cup butter
4 green onions, tops and 
bottoms, chopped
2 stalks celery, chopped
1/2 lb. fresh mushrooms, 
thinly sliced
1 garlic clove, minced
2 (6 oz.) boxes long grain and 
wild rice blend
1/2 cup mayonnaise
1 can cream of celery soup
1 Tbsp. pimiento, chopped
1 (6 oz.) can water chestnuts, 
sliced
Dash of Tabasco
Dash of Worcestershire sauce
1/2 cup parmesan cheese, 
freshly grated 1/2 cup grated 
Monterey Jack cheese
Prepare rice according to 
package directions. saute 
onions, celery,
garlic and mushrooms in the 
butter until soft. Add to the 
rice. Combine remaining 
ingredients, except cheese, 
and blend well.  Add the
chicken and mix well. Trans-
fer to 9 X 13 inch baking dish. 
Top with the two cheeses. 
Bake for 45 minutes until 
bubbly and browned.

BISCUITS AND 
BEANS
- ANNE CHRISTENSEN

l pound ground beef
1 (16 oz.) can pork and beans
1/4 C. barbeque sauce
1/4 C. diced onion
1/2 t. salt
1 (l0-count) tube refrigerated 
biscuits (not the Jumbo size)
     In a skillet, brown and 
drain the ground beef.  Add 
the beans, barbeque sauce,
brown sugar, onions, and salt.  
Stir well and bring to a boil.
     Transfer to a lightly 
greased, 8”x8” baking dish 
or a lightly greased 2-quart 
casserole dish.
Arrange the biscuits on top 
of the hot beef mixture.  
(Make sure the beef mixture 
is HOT; otherwise
the bottoms of the biscuits 
will be raw.).
Bake at 400 degrees for 18-20 
minutes until the biscuits are 
golden brown.
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CHEESEBURGER 
& FRIES
CASSEROLE
- MARYLU ANAYA

2 lbs ground beef
1 can (10 3/4 oz) condensed 
mushroom soup
1 can condensed cheddar 
soup – undiluted
1 package (20 oz) frozen 
french fries
Brown ground beef and drain 
excess liquid.
Stir in soups.
Pour into greased 13x9 bak-
ing disk. 
Arrange frozen fries on top. 
Bake uncovered at 350 for 50-
55 minutes or until fries are 
golden brown.

HAMBURGER 
FRY SUPPER
- MARYLU ANAYA

1 lb ground beef
1 medium onion chopped
2 medium unpeeled red 
potatoes julienned
2 cups shredded cabbage
2 cups thinly sliced celery
1/2 cup water
Salt and pepper to taste
Brown meat and onion, drain 
excess liquid. 
Add remaining ingredients.
Cover and simmer for 20 
minutes, stirring occasion-
ally.

CORNBREAD 
CASSAROLE
- MARY ANN MILLS

1-1/2 C. cooked and cubed 
chicken or turkey
6 bread slices, torn in pieces
1 C. chicken broth
6 C. cornbread, cut into 
cubes
2T. melted oleo
1/4 C. chopped onion
2 cans cream of chicken, 
celery, or mushroom soup, 
undiluted
Gently mix together all 
ingredients.  Bake at 350 
degrees for 45 minutes in a 
13”x9”pan.

EASY 
CHEESY EGG 
CASSEROLE
- KEZIAH TAPPEN

1/4 cup flour
1/4 cup melted oleo
4 beaten eggs
1 cup cottage cheese
8 ounces shredded cheddar 
cheese

Combine all ingredients. 
Pour into a greased 10”x6”x2” 
lightly greased pan. Bake at 
350 degrees for 30 minutes 
at 375 degrees. You can add 
one pound of  ham or cooked 
sausage if desired.

* Manufacturer’s mail-in rebate offer valid for qualifying purchases made 9/17/16–12/12/16 from participating dealers in the U.S. only. For certain rebate-eligible products, 
the purchase of multiple units of such product is required to receive a rebate. If you purchase fewer units than the required multiple you will not be entitled to a rebate; 
partial rebates will not be awarded. Offer excludes HD Origins and Nantucket™  Window Shadings, a collection of Silhouette® Window Shadings. Rebate will be issued in 
the form of a prepaid reward card and mailed within 6 weeks of rebate claim receipt. Funds do not expire. Subject to applicable law, a $2.00 monthly fee will be assessed 
against card balance 6 months after card issuance and each month thereafter. Additional limitations may apply. Ask participating dealer for details and rebate form. 

Fashionably early.

322 W 4th St, Pueblo, CO 81003

(719) 542-5370

Spangler’s
Carpets & Draperies

Pirouette
®

 Window Shadings

Order your shades now and be ready

for holiday parties. Plus, save $100
with rebates on select purchases of
Hunter Douglas window fashions, now
through 12/12/16.* 
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SAVORY 
TURKEY 
SQUARES
- SANDY LUKEHART

3 cups cooked (leftover ) 
turkey, chopped
2 cups (day-old) bread cubes 
(or leftover dressing can be 
used)
1/2 cup minced celery
1/4 cup minced onion
2 tbs. chopped pimento
1 tbs. lemon juice
1/2 tsp. salt (or seasoned salt)
1/4 tsp. fresh ground pepper
2/3 cup milk
1/2 cup chicken broth
3 eggs, slightly beaten
 Place all ingredients in large 
mixing bowl.  Stir together 
lightly until well blended. 
Pour into greased casserole 
dish.  Cover with foil and 
bake at 350 degrees for
one hour or until set.   Re-
move from oven, let set for 5 
minutes.  Cut into
serving squares.  Top with 
(leftover) mashed potatoes 
and turkey gravy or
prepare packaged gravy or 
make a white sauce.  (You 
can Google that).  Serve
with a salad and vegetable of 
your choice.   Enjoy!!

MAPLE SYRUP 
CHICKEN 
BREASTS
- CLYDE CREMER

Boneless, skinless chicken 
breasts
Maple syrup
Bacon
Soak the chicken breasts in 
maple syrup for 2 hours. 
Wrap breasts with bacon 
strips
Bake in over for 45 minutes 
to an hour at 350 degrees, 
depending on the size of the 
breasts. Make plenty, as they 
are just as good as leftovers.

SIMPLE SWEET 
& SOUR FAMILY 
DINNER
- NAOMI SANDRA TOWNS

2/3 cup packed brown sugar
1/2 tsp salt
5 T corn starch
Mix together in a 4 quart 
cooking pan. 
Combine the following:
Juice from a 16 oz jar of mara-
schino cherries
Juice from a 20 oz can of 
pineapple tidbits
‘Doyle Pineapple Juice’ to 
make a total of 4 cups
1/4 cup vinegar. 
Add juice to sugar mixture, 
bring to a boil. Boil gently 
stirring constantly until 
thickened. 
Chop into bite sized pieces 
and set aside:
1 large green pepper
2 lb browned ‘little smokies’ 
sausage or chicken breast 
(cooked and chopped) or 
medium cocktail shrimp 
(cooked and tails removed).
Combine together and add to 
hot mixture:
Pineapple tidbits
Maraschino cherries
Chopped Green Pepper
Choice of meat.
Cook only until well heated, 
serve over cooked white rice.

EASIEST 
EVER TUNA 
CASSEROLE
- KEZIAH TAPPEN

1 medium sized (7 or 8 
ounce) bag of potato chips
1- 5 oz. can of tuna
1-15 oz. can of peas, drained 
or 1 C. frozen peas, thawed
1-l0 1/2 oz. can cream of 
mushroomo soup
1 soup can of milk
Crush the potato chips.  
Layer 1/3 in an 8”x8” baking 
dish.  Top
with 1/2 of the tuna and 1/2 of 
the peas.  Repeat the layers.  
Sprinkle
the last 1/3 of the potato 
chips over the top.  You can 
use two cans of tuna
instead of one, if desired.
Mix the soup and the milk 
until smooth.  Pour over the 
casserole.
Bake at 375 degrees until 
bubbly, about 30 minutes.
*VARIATION:  Substitute l C. 
of cooked, diced chicken for 
the tuna and 1-10 1/2 ounce 
can of cream of chicken soup 
for the cream of mushroom soup.

SLOPPY JOES
- VERNA HAINER

1 lb. ground beef or turkey
1/2 onion, chopped
1/2 green pepper, chopped
1 small can tomato sauce
1/4 cup chili sauce
1/2 tsp. salt
1/2 tsp. dry mustard mixed 
with 1 Tbsp. vinegar
 Brown meat, drain and 
set aside. Saute onion and 
pepper
in small amount meat juices 
until tender, about 5 min.
Stir in other ingredients and 
simmer for 25 minutes. Serve
on hamburger buns.

BUTTER AND 
EGG PASTA
- SANDI CARDINAL
Ingredients 
1 pound of your favorite pasta 
( elbow, bowtie or etc) 
6 Tablespoons unsalted 
butter 
1 beaten egg 
Salt and pepper 
Parmesan cheese
Directions 
Bring a large pot of water to 
boil over high heat and salt 
the water generously. Add 
your favorite pasta and boil, 
stirring 
occasionally, until al dente, 
about 12 minutes. Do Not 
Drain Pasta. Lower the 
heat and whisk beaten egg 
until cooked. Add butter till 
dissolved. The pasta will look 
like soup. Add salt and pep-
per to taste. Serve pasta with 
Parmesan cheese. Enjoy!

PORCUPINE 
BEEF BALLS
- NAOMI SANDRA TOWNS

1/2 cup uncooked rice
1 lb ground beef
1 1/4 tsp salt
1/4 tsp black pepper
1/4 cup canned tomatoes
Combine together, and mix 
well. Form 12 meat balls and 
place them into greased 
casserole dish.
5 cups canned tomatoes 
(chopped in blender)
6 T margarine
1/4 cup onions (chopped)
4 T flour
4 T green pepper (chopped)
Heat margarine in large skil-
let and lightly brown green 
pepper and onion. Blend in 
flour, add tomatoes slowly. 
Cook until thickened. Pour 
over meat balls.
Cover and bake casserole @ 
375 degrees for 1.5 hours. 
Serves 6
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CORNFLAKE 
COOKIES
- PHOEBE CRANE

1/2 C. sugar
1/2 C. white corn syrup ( i.e. 
Karo)
3/4 C. creamy peanut butter
3 C. cornflakes
Bring sugar and corn syrupto 
a boil in a large saucepan.
When it’s boiling, remove 
from the hea and add the 
peanut butter.  Stir well.
Stir in the cereal.
Drop by tablespoons onto 
waxed paper.
( You may want to double the 
recipe as these get gobbled 
up quickly.).

APPLE CRISP
- BETTY THOMPSON
1 cup sugar
2 teas. lemon juice
1/4 cup water
1/2 teas cinnamon
6 peeled and sliced apples
3/4 cup flour
1/4 teas salt
6 tables butter
Combine 1/2 cup sugar , lem-
on juice, water and cinnamon 
in bottom of baking
dish. Slice apples . Blend 
remaining sugar , flour , salt 
and butter until crumbly .
Spread over apples. Bake 375 
for 40 to 50 min. Serve with 
ice cream or cool whip.

BUCKEYE 
FUDGE
- LORI THOMASON

Peanut Butter Layer
1 cup butter
1 cup creamy peanut butter
1 teaspoon vanilla
3 1/2 cups powdered sugar
Chocolate Layer
7 ounces sweetened con-
dense milk
1 1/2 cups semi=sweet choco-
late chips
2 tablespoons butter
Grease an 8x8 baking pan or 
line with parchment paper.
For peanut butter layer, com-
bine peanut butter, butter 
and vanilla in a medium 
saucepan and melt over low 
heat.   Mixture should be 
smooth and creamy.
Remove from heat and slowly 
add powdered sugar a little 
at a time.
Pour into baking pan and 
press mixture.
For chocolate layer, combine 
condensed milk, chocolate 
chips and butter and head in 
microwave for 90 seconds, 
checking often.  Heat in 
increments of 15 seconds if 
further melting needed.  Stir 
until smooth and pour over 
peanut butter layer.
Chill before cutting.
Store in airtight container in 
the refrigerator.

CHURROS
- BONNIE GORDON-GARCIA

Vegetable or olive oil
1 cup water
1/2 cup margarine or butter
1/4 tsp salt
1 cup all-purpose flour
3 eggs
1/4 cup sugar
1/4 tsp. ground cinnamon
Chocolate dip for Churros:
4 oz dark chocolate, chopped
2 cups milk
1 T cornstarch
4 T sugar
Directions:
Prepare to fry the churros by 
heating oil in a pan 1-1 1/2 in 
deep, to 360 degrees.
To make churro dough, heat 
water, margarine and salt to 
rolling boil in 3-qt sauce pan; 
stir in flour.
Stir rigorously over low heat 
until mixture forms a ball, 
about 1 minute. Remove from 
heat. 
Beat eggs all at once; contin-
ue beating until smooth and 
then add to saucepan while 
stirring mixture. 
Spoon mixture into cake 
decorators take with large 
star tip.
Squeeze 4 inch strips of 
dough into hot oil. 
Fry 3 or 4 strips at a time 
until golden brown, turning 
once, about 2 minutes on 
each side. Drain on paper 

towels. 
Mix sugar and the optional 
cinnamon; roll churros in 
sugar or dump the sugar on 
the pile of churros. 
Directions for chocolate dip:
Place the chocolate and half 
the milk in a pan and heat, 
stirring, until the chocolate 
has melted. 
Dissolve the cornstarch 
in the remaining milk and 
whisk until the chocolate is 
thickened, about 5 minutes. 
Add extra cornstarch if it 
doesn’t start to thicken after 
5 minutes. 
Remove and whisk smooth. 
Pour and serve in cups or 
bowls for dunking churros.



Recipe Guide

The Pueblo Chieftain  |  December 1, 2016  |  Recipe Guide 29

Desserts & Sweets
PECAN PIE 
- MARYLU ANAYA

3 eggs beaten
1 cup dark corn syrup
2/3 cup sugar
1/3 cup butter, melted and 
cooled
1 tsp vanilla extract
1/4 tsp salt
1 cup pecans, halved
1 nine inch unbaked pie shell
Combine eggs, corn syrup, 
butter, sugar, salt, vanilla. 
Beat until well blended.
Arrange pecans over bottom 
shell. 
Pour egg mixture over 
pecans
Bake 45-50 minutes until fill-
ing is set and crust is brown.

DEREK’S
PUDDING DESSERT
- DEREK K. GARCIA

1 Large box vanilla pudding 
(not instant)
1 Large box vanilla wafers
15 oz can chunk pineapple 
drained
Cook pudding according to 
package directions. 
When pudding is done, add 
pineapple to pudding. Stir 
well to mix. 
Line vanilla wagers in bottom 
of casserole dish 
Pour pudding mixture over 
vanilla wafers
Cool in refrigerator.

NO BAKE 
CHOCOLATE 
LASAGNA
- VICKI HALL

Ingredients:
36 regular OREO’s
6 Tablespoons butter, melted
1 (8 oz) package of cream 
cheese, softened
1/4 cup sugar
2 Tablespoons cold milk
1 (12 oz) container Cool 
Whip, divided
2 (3.9 oz) pkg’s. chocolate 
instant pudding
3 1/4 cups cold milk
1 cup mini chocolate chips
Directions:
Butter a 9x13 dish and set 
aside.
Crush OREO’s in a zip top 
bag with a rolling pin. Add 
melted butter into the bag 
and mix until combined. 
Press OREO mixture into 
the bottom of the dish and 
place in the refrigerator for 5 
minutes.
In a medium sized bowl 
whip the cream cheese 
until fluffy. Add in 2 Table-
spoons of milk and sugar. 
Mix until combined. Stir in 1 
cup Cool Whip, then spread 
the mixture lightly over the 
crust. Place in the fridge for 
another 5 minutes.
In a separate bowl combine 
the chocolate pudding and 

cold milk. Whisk together 
until thick. Then spread over 
the top of the cream cheese 
layer. Place back in the fridge 
for another 5-10 minutes to 
allow pudding to set.

PUMPKIN PECAN 
RUM CAKE
- BEA CORDOVA
Mix in medium bowl:
3 cups all purpose flour
2 T pumpkin pie spice
2 tsp baking soda
1 tsp salt 
Beat in large bowl until light 
and fluffy:
2 sticks of softened butter
1 cup white sugar
1 cup packed brown sugar
Add 4 eggs, beat well. 
Add 15 oz can of Libby’s pure 
pumpkin and 1 tsp vanilla 
extract. 
Gradually combine flour and 
pumpkin mixture, mix well.
Glaze:
Melt 1/4 cup butter in a small 
saucepan; stir in 1/2 cup 
sugar and 2 T water. 
Bring to a boil. Remove from 
heat; stir in 1 tsp. rum extract. 
Bake cake in preheated 
325 degree oven for 60-70 
minutes or until wooden 
toothpick inserted in cake 
comes out clean. 
Cool 10 minutes. Make holes 
in cake with a long pick. 
Pour half of glaze over cake.

CHOCOLATE 
BREAD 
PUDDING
- LORI THOMASON

3 cups dry French bread 
cubes
2 cups milk
3/4 cup sugar
1/4 cup unsweetened cocoa 
powder
1/2 teaspoon cinnamon
2 eggs
1 tablespoon melted butter
2 teaspoons vanilla
1/2 cup semisweet chocolate 
chips
In a large bowl, mix bread 
cubes and milk.  Let stand 
for about 10 minutes (until 
bread is softened).  Stir once 
or twice.
In a small bowl, mix together 
sugar, cocoa, and cinnamon.  
In a medium bowl, beat 
together eggs, melted butter 
and vanilla.  Add sugar mix-
ture and beat until combined.  
Stir in chocolate chips.  Add 
egg mixture to bread mixture 
and stir until combine.
Pour mixture into an 
ungreased baking dish.
Bake at 350 degrees for 40-45 
minutes.
Serve warm with whipped 
cream or ice cream.
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PISTACHIO 
CAKE
- JUDY KARNEY

1 white cake mix
2 pkg. pistachio pudding
1/2 cup Crisco oil
1/2 cup milk
1/2 cup water
5 eggs
1/2 cup chopped nuts
Mix all ingredients, beat for 
5 minutes. Pour into greased 
bundt pan.
Bake at 350 degrees for 1 
hour
Frosting:
1 pkg. pistachio pudding
1/2 cup milk
Beat then add
1 small carton of Cool Whip
1/2 cup chopped nuts. 
Spread on cake. 
Keep cake in refrigerator.

POLRORONES
- MARIELLIN ALBO

1 lb lard
6 cup flour
2 cup sugar
2 eggs
pinch baking soda
food coloring
Mix lard, sugar, eggs. Cream 
by hand
Add soda and salt to flour
Mix well
Add flour mixture, a little 
at a time to lard and sugar 

mixture.
Mix well
DO not knead it too much
Divide dough into 2 parts. 
Put in food coloring in one 
part, roll into ball (whatever 
size you like)
Press flat
Bake 10 minutes at 350 
degrees.

HOLIDAY 
BRUNCH 
COFFEE CAKE
- VIRGINIA TRUJILLO

1 box butterscotch instant 
pudding
1 box yellow cake mix
1 cup water
1 tsp vanilla
1 cup packed brown sugar
1 box vanilla instant pudding
1 cup vegetable oil
4 eggs
1 cup pecans
In a large bowl, mix pudding, 
cake mix, oil, water, eggs and 
vanilla. Spread half of the bat-
ter into a greased and floured 
9x13 pan. Cover with half of 
the pecan and brown sugar 
mixture. Spread the rest of 
the batter over the top, and 
cover with remaining pecan 
mixture. Bake at 350 degrees 
for 45 minutes. Cool and cut 
into squares.

PUMPKIN 
COOKIES
- SHANICE PADILLA

2 cups shortening
2 cups sugar
16 oz can pumpkin
2 eggs
2 tsp vanilla extract
4 cups all-purpose flour
2 tsp baking powder
2 tsp ground cinnamon
1 tsp baking soda
1 tsp ground nutmeg
½ tsp ground all-spice
2 cups raisins
1 cup chopped nuts
Cream shortening and sugar. 
Add pumpkin, eggs, and va-
nilla; beat well. Stir together 
flour, next 5 ingredients and 
1 tsp salt. 
Add to batter; mix well. Stir 
in raisins and nuts. Drop 
rounded teaspoonfuls 2 inch-
es apart on greased cookie 
sheet. 
Bake at 350 degrees for 12-15 
minutes. Cool on rack. If 
desired, frost with vanilla 
frosting. Makes 7 dozen.

IMITATION
ENGLISH TOFFEE
- SUSANNAH TAYLOR

1 sleeve of crackers from a 
16-ounce box of soda crack-
ers**
1 C. (2 sticks) margarine
1 C. brown sugar, packed
2 C. (1,12-ounce bag) choc-
olate chips, semi-sweet or 
milk chocolate
2 C. chopped walnuts or  
pecans
Line a 15”x10”  pan with 
aluminum foil.  Spray the foil 
with non-stick cooking spray.
Line the pan completely with 
the soda crackers.  Break up 
sme if needed to fill in
any gaps.  Set aside.
In a saucepan, combine the 
magarine and brown sugar.  
Bring to a boil, stirring 
constantly.
Continue to boil for 5 min-
utes, stirring constantly.
Pour the brown sugar-mar-
garine sauce over the soda 
crackers, covering entirely.
Bake at 350 degrees fro 10 
minutes.  Remove from oven.
Sprinkle with the chocolate 
chips.  Let them melt for a  
minute, then spread them 
with a frosting knife or a 
wooden spoon.
Sprinkle with the chopped 
nuts.  Chill.  Peel from the 
foil and break into pieces.
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AROZ CON 
LECHI (RICE 
PUDDING)
- RAMONA PACHECO

2 cups rice 
¾ cup raisins 
½ Evaporated Skim Milk 
½ cup water 
½ cup Agave 
1 tsp. Vanilla 
2 tbsp. Cinnamon 
½ cup almonds 
With cooked rice add milk, 
water, agave, vanilla and 
cinnamon in pan. Heat on 
medium low for 20 minutes. 
Cool and place in refrigerator 
for 1 ½ hour. Serve in individ-
ual dishes. Add a dollop of 
Fat-Free Whipped Cream and 
sprinkle with a touch of cin-
namon and almonds. Enjoy!

PEANUT BUTTER 
SQUARES
- DOROTHY TRUJILLO
1 cup peanut butter
2 cubes butter
3 1/2 cups powdered sugar
12 oz bag chocolate chips
1 pkg. graham crackers
Crush crackers, then add 
peanut butter, butter and 
sugar.  Mix well. Press ingre-
dients onto cookie sheet with 
1/2 inch lip.  Melt chocolate 
and pour over peanut butter 
mixture. Refrigerate, then 
slice into pieces.

ANISE SUGAR 
COOKIES
- MARYLU ANAYA

2 large eggs
1 cup unsalted butter
1 1/2 cup sugar
1/2 tsp anise extract
3 cups four
1 tsp anise seed
1 tsp salt
1 tsp baking powder
1 tsp baking soda
Combine butter and sugar. 
Beat until light and fluffy.
Beat in eggs and anise 
extract. 
Combine flour, anise seed, 
salt, baking poder, and baking 
soda. 
Add to creamed mixture – 
beat well. 
Shape into 1 in balls
Place on greased baking 
sheets. 
Flatten with a glass dipped 
in sugar. 
Bake at 375 for 6-8 minutes.

JULIA’S 
CHRISTMAS 
ROLL
- JULIA MONDRAGON
½ cup milk
½ cup sugar
1 tsp salt
½ cup margarine or short-
ening
 ½ cup warm water
2 pkg. Fleischmann’s Active 
Dry Yeast
2 eggs beaten
4 ½ - 5 cups gold medal flour
Scald milk, stir in sugar, salt 
and margarine. 
Cool to lukewarm.
Measure warm water into 
large bowl. Sprinkle in yeast; 
stir until dissolved. 
Stir in lukewarm milk mix-
ture, beaten eggs and 1 cup 
flour. Beat until smooth. Add 
enough additional flour to 
make soft dough.
Turn onto a lightly floured 
board, knead until smooth 
and elastic (about 8 minutes). 
Place in greased bowl, turn-
ing to greased top. 
Cover, let rise in warm place 
away from any draft until 
doubled in size (~1 hour).
Punch down, let rise again to 
doubled in size (30 minutes). 
Turn dough to lightly floured 
board, divide into portions.
Filling for rolls:
1 tub butter or margarine, 
softened

1 bag brown sugar
2 boxes of raisins
5 lb walnuts, crushed lightly
2 medium jars of honey
cinnamon, sugar
Roll each portion into a rect-
angle about ¼ inch thick. 
Spread rectangle with melted 
or soft butter, lightly.
Sprinkle cinnamon and sugar 
mix to cover lightly.
Spread raisins generously 
over rectangle. 
Spread crushed walnuts on 
rectangle. 
Spread brown sugar on 
rectangle. 
Spread honey over all the 
above ingredients. 
Now roll the rectangle dough 
to make a long roll. Pinch 
ends under to keep ingredi-
ents in. 
Carefully pick up rolled 
dough and place on a greased 
and floured cookie sheet, let 
rise. 
Preheat over to 350 degrees. 
Cook until golden brown on 
top. Butter, sugar after out of 
oven, let cool.
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RUM POT
- CLYDE CREMER

Obtain a small crock and 
glass container and add equal 
quantities of strawberries, 
blueberries, raspberries, 
blackberries and cherries. 
For each pound of fruit, add 
one pound of sugar and mix 
well. 
Cover completely, plus a few 
inches more with rum. Leave 
for a month or so to ‘mellow’.
Serve in large wine glasses, 
cover with heavy whipping 
cream and top with whipped 
cream and a cherry. 
It does not have to refrigerat-
ed as the rum preserves the 
fruit.

TRISHA’S 
CHOCOLATE 
CAKE
- TRISHA QUINTANA

3 eggs
1 can cherry pie filling
1 chocolate cake mix (no 
pudding)
Mix and bake. 
Frosting:
1 cup sugar
5 tbs. butter
1/3 cup milk
Boil 1 minute and remove 
from heat. Add 6 oz semi-
sweet chocolate chips if de-
sired. Immediately spread on 
cool cake. Frosting hardens 
fast on cake.

FROZEN CRANBERRY 
SALAD
- JULE NELSON

1 20-oz. can pineapple tidbits
5 medium bananas, halved 
lengthwise and sliced
1 16-oz. can whole cranberry 
sauce
1/2 cup sugar
1 12-oz carton Cool Whip, 
thawed
1/2 cup nuts (optional)
Drain pineapple; add bananas 
to juice and set aside.
In LARGE bowl combine 
cranberry sauce and sugar.
Drain bananas from juice, 
add bananas to cranberry 
mixture.
Stir in pineapple, Cool Whip 
and nuts.  Pour into 9x13 
dish; freeze till solid.  Thaws 
quickly when used.

ORANGE JUICE 
CAKE
- BETTY THOMPSON

1 box yellow cake mix
1 box (4 serving size) lemon 
instant pudding
3/4 cup oil
3/4 cup water
4 eggs
2 cups powdered sugar
2 tables. butter
3/4 cup orange juice
Heat oven to 350
In large bowl mix cake mix, 
pudding, oil and water and 
eggs with mixer.
Bake 30 to 40 min in a bunt 
pan.
In med bowl mix powdered 
sugar ,melted butter and 
orange juice. Pour over hot 
cake.
Cool in pan for about 15 min.
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PUMPKIN BAR
- CORINE MARTINEZ

1/2 cup vegetable oil
2 cups sugar
16 oz. pumpkin
4 eggs beaten
2 tsp cinnamon
1/2 cup walnuts
2 cups Bisquick or jiffy
Heat oven to 350 degrees. 
Grease 15.5x10” pan.
Beat sugar, oil, eggs, pumpkin 
in large mixing bowl for 1 
minute. 
Stir in baking mix, cinnamon 
and walnuts. 
Pour into greased pan. 
Bake for 25-30 minutes. Cool, 
cut into bars. 
Refrigerate. 
Frosting:
3 oz cream cheese, softened
1/3 cup margarine or butter, 
softened
1 T milk
1 tsp vanilla extract
2 cups powdered sugar 
Beat cream cheese, marga-
rine, milk and vanilla until 
creamy. 
Pour in powdered sugar, mix 
until smooth

GRANNY’S 
OATMEAL 
CAKE
- MARY TUCEY’S FAMILY 
RECIPE

Cake Ingredients:
1 ¼ cups boiling water
1 cup regular oatmeal or quick 
oatmeal
½ cup butter or margarine, 
softened
1 cup granulated (white) sugar
1 cup packed brown sugar
1 tsp. vanilla
2 eggs
1 ½ cups sifted flour
1 tsp. baking soda
½ tsp. salt
1 tsp. cinnamon
½ tsp. nutmeg
Cake Directions:
Pour boiling water over oats 
and cover.  Let stand 20 
minutes.
Beat butter or margarine until 
creamy.  Add the 2 sugars, and 
beat until fluffy. 
Blend in vanilla and eggs.  Stir 
in oats.
Sift together flour, soda, 
salt, and spices.  Add to the 
creamed mixture and mixwell.
Pour into greased and floured 
9 X 13 pan.  Bake at 350 de-
grees for 45-50 minutes.     
Test with toothpick from time 
to time to avoid over-baking.
 Yield:  1 cake  9 X 13.
Topping Ingredients:

3/8 cup butter or margarine, 
melted
¾ cup packed brown sugar
4 Tbsp. milk
2/3 cup chopped nuts (wal-
nuts or pecans)
1 cup coconut
Topping Directions:
Combine all topping ingredi-
ents and spread over cake as 
it comes out of oven. Turn on 
broiler, and broil cake until 
topping is bubbly and slightly 
browned. Watch carefully to 
avoid burning the topping.

EASY SWEET 
POTATO PIE
- SHIRLEY ALLENBACK

2 ½ cups mashed cooked 
sweet potatoes
1 cup sugar
¼ tsp cinnamon
½ tsp nutmeg
2 oz butter (melted)
½ tsp salt
3 eggs
¼ cup milk
Preheat oven to 350 degrees. 
Mix sweet potatoes, sugar, 
spices, salt, butter in bowl. 
Beat eggs, milk. Pour into 
9-inch pie pan. Bake 1 hour, 
until toothpick inserted 
between edge and center 
comes out clean. Cool, top 
with whipped cream.

COCONUTE 
CREAM PIE
- MARY ANN SELL  
(In memory of Anna Liptak)

9 inch baked pastry pie shell
1/2 cup sugar
1/2 tsp salt
2 1/2 cups milk
1 T butter
1/2 cup coconut
1 tsp vanilla extract
2 1/2 T flour
2 1/2 T corn starch
3 eggs separated
1/4 cup powdered sugar
1/4 cup coconut for topping
1/4 tsp cream of tarter

Combine in sauce pan milk, 
granulated sugar, corn starch, 
flour and salt. 
Separate egg yolks and add to 
mixture. Cook over medium 
heat stirring frequently until 
thickened. 
Add butter, vanilla and 1/2 
cup of coconut. 
Pour into pie crust. 
Beat egg whites with cream 
of tarter and gradually add 
the powdered sugar. Beat 
until whites are in peaks.
Spread whites over the filling 
and top with remaining co-
conut. Bake in preheated 350 
degree oven for 15 minutes 
until brown.
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WORLD’S 
BEST PEANUT 
BUTTER 
COOKIES
- CHARLENE DOWNEY

1 cup butter
2 cups all purpose flour
1 cup crunchy peanut butter
 1 tsp baking soda
1 cup sugar
½ tsp salt
1 cup brown sugar
6 oz pkg chocolate morsels
2 eggs
Preheat over to 350 degrees. 
Cream butter and peanut 
butter. Gradually add sugars 
until blended. Add eggs one 
at a time. Beat until smooth. 
Add baking soda and salt to 
flour and add to creamed 
mixture. 
Stir in chocolate chips. Drop 
by teaspoonful on slightly 
greased baking sheets. 
Bake for 7-9 minutes or until 
lightly brown. 
Makes 6-7 dozen.

RASPBERRY 
CRANBERRY 
AND RAISINS 
BROWNIES
- CHARLENE DOWNEY

5 raspberry tea bags
½ cup water
9 Ghirardelli chocolate:
8 pieces/1 bar intense dark – 
twilight delight 
6 pieces of another 72% cacao 
chopped fine
¾ cup unsalted butter
4 large eggs (room tempera-
ture)
½ cup brown sugar
½ cup granulated sugar
1 1/3 cup all purpose flour
½ cup coarsely chopped 
walnuts
½ cup dried cranberries & 
raisins
Preheat over to 350 degrees. 
Grease and flour 9x13” baking 
glass dish.
Place water in small sauce 
pan. Heat to boiling, remove 
from heat and add tea bags. 
Submerging bags completely. 
Set aside to cool, then remove 
tea bags, squeezing out the 
liquid from bags. 
Place chocolate and butter in 
top of double boiler. 
Heat over 2 inches of water, 
heat on low to let chocolate 
and butter melt, stirring 
frequently. 
Meanwhile, whisk together 

eggs, sugars in a medium 
mixing bowl until well blend-
ed. Add cooled tea mixture 
and whisk to combine. Add 
the melted chocolate butter 
combination. Stir to incorpo-
rate flour, walnuts, cranber-
ries and raisins. Mix until 
smooth. Pour batter into pre-
pared pan, bake 30 minutes. 
Center will be firm but still 
moist. Bake 5-10 minutes lon-
ger for a drier brownie. 
Remove to wire rack to cool 
completely before cutting into 
squares.

INDIVIDUAL 
NO-BAKE 
CHEESECAKES
- ANNE CHRISTENSEN

1 box of Jell- No-Bake 
cheesecake mix with graham 
cracker crumbs
2 T. sugar
1/3 C. margarine, melted
1 1/2 C. cold milk
Mix the crumbs from the mix 
with the sugar and melted 
margarine until the crumbs 
are well moistened.  Press 
into the bottoms of 12  paper 
or foil- lined muffin tins.
In a medium-sized bowl, 
combine the milk and filling 
mix. Beat with a mixer

on the Low speed until thick-
ened, then beat for another 3 
minutes on medium speed.  
The filling will be thick.
Spoon the filling over the 
crumb mixture in the muffin 
cups. If desired, drizzle with 
melted chocolate chips 
to decorate.

CHRISTMAS 
PEANUT BUTTER 
BON BONS
- SUSANNAH TAYLOR
2  1/4 C. creamy peanut butter
1/2 C. oleo
4 3/4 C. brown sugar’1. 1/4 C. 
Rice Krispies cereal
1/3 C. cocoa
1/3 C.powdered sugar
Melt the peanut butter and 
oleo together in a saucepan 
or micro-wave proof bowl.  
Stir to combine.
Set aside.
Stir together the brown sugar 
and cereal.  Pour the peanut 
butter mixture over the cere-
al and stir to thoroughly coat.
Shape into 1” balls and place 
on a cookie sheet.  Chill until 
firm. Combine the cocoa and 
powdered sugar,  Roll the 
balls in the mixture .
Store in a cool place or in the 
refrigerator.
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PEPPERMINT 
PUDDING
- RICHARD TUCEY

Ingredients:
3 envelopes (1.3 oz. each) 
Dream Whip (Buy it in the 
cake mix aisle.)
¾ sack miniature colored 
marshmallows (or use white 
miniature marshmallows)
1 cup chopped walnuts
12 oz. crushed red & white 
starlite peppermints (You 
can buy bags of crushed 
peppermints online, or you 
can crush your own.)
A few drops of red food 
coloring. 

Prepare the Dream Whip 
according to the instructions 
on the package.  Blend in a 
few drops of red food col-
oring to give it a pink color.  
Use a hammer to crush the 
starlite mints.  It is good to 
crush them pretty thorough-
ly so that there are no big 
chunks left.  Or use 12 oz. of 
ready-crushed peppermints.  
Mix thoroughly the Dream 
Whip, marshmallows, nuts, 
and crushed starlite mints.  
Pour the mixture into a large 
bowl.  Refrigerate overnight.

OATMEAL 
CHOCOLATE 
CHIP CAKE
- BONNY EDWARDS

1 3/4 cup boiling water                        
1 3/4 cup flour
1 cup quick-cooking oats                    
1/2 teaspoon baking soda
1 cup brown sugar                              
1/2 teaspoon salt
1 cup sugar                                         
1 12 oz. package semi-sweet 
chocolate chips
1 stick butter                                        
1 cup chopped nuts (walnuts 
or pecans)
2 extra large eggs
 Preheat oven to 350 degrees.  
Cream butter and sugars 
together.  Add eggs and stir 
until creamy.  Sift dry ingre-
dients together.  Pour boiling 
water over oats and stir.  Add 
half package of chocolate 
chips.  When melted, mix 
all ingredients together and 
pour into 9” x 13” cake pan.  
Sprinkle remaining chocolate 
chips and nuts over top
of batter.
Bake at 350% for approxi-
mately 40 minutes or until 
toothpick is inserted and 
comes out clean.

PRALINE 
PECAN 
CRUNCH
- SALLY EGAN

1 Box Quaker Life Cinnamon 

Cereal (18 oz.)
2 # Pecans
1 Cup Corn Syrup
2 Cups Brown Sugar
1 Cup ( 2 sticks ) Butter
1 tsp. Vanilla
1/2 - 1 tsp. Cinnamon
1 tsp. Baking Soda
1/4 tsp. Cream of Tartar 
1/2 tsp. Salt
Add cereal and nuts together 
in two microwavable bowls 
and set aside.
Bring to a boil over medium 
heat and boil for 6 minutes:
Corn Syrup
Brown Sugar
Butter - vanilla – Cinnamon
Stir constantly.
After 6 minutes, remove 
from heat.  Add baking soda 
- cream of tartar - salt.  Mix 
well and pour over cereal - 
nut mixture set aside in the 
two microwavable bowls.
First bowl microwave on high 
for 1 minute and 30 seconds.  
Take out and stir.  Repeat two 
more times. When done, stir 
well and pour onto baking 
sheet.  Let cool.  When 
cooled, break apart. While 
above is cooling, repeat with 
second bowl.  Enjoy!

GINGER SNAP 
COOKIE BALLS
- PATRICIA ARAGON REYES

Prep Time: 30 min. plus 
refrigerating.   Makes 30 
servings, 1 cookie ball each.
1 pkg. (8 oz) Philadelphia 
Cream Cheese,  softened 
2-1/4 cups)
40 gingersnaps, finely 
crushed (about 2 ¼ cups) 
divided
4 pkg. (4 oz. each) Baker’s 
Semi-Sweet Chocolate, bro-
ken into pieces, melted
Mix cream cheese and 2 cups 
cookie crumbs until well 
blended.
Shape into 30 (1-inch) balls; 
place in single layer in shal-
low pan.  Freeze 10 minutes. 
Dip in chocolate; place in 
single layer in shallow waxed 
paper-lined pan.  Sprinkle 
with remaining crumbs.  
(Note: to easily coat cookie 
balls, add them, in batches, 
to bowl of melted chocolate.  
Use 2 forks to roll cookie 
balls in chocolate until evenly 
coated.  Remove cookie balls 
with forks, letting the excess 
chocolate drip back into the 
bowl.  Place cookie balls in 
prepared pan; let stand until 
firm.)
Refrigerate 1 hour or until 
firm.  Keep refrigerated.  To 
store, place in tightly covered 
container in refrigerator.
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SOUR CREAM 
POUND CAKE
- SUSAN DUZENACK

1 cup butter-creamed                        
1/2 teaspoon pure lemon 
extract
6 eggs                                                    
1/2 teaspoon pure orange 
extract   
2 3/4 cup sugar                                   
 1/2 teaspoon pure vanilla 
extract
3 cups flour                                           
powder sugar
1/2 teaspoon salt                              
1/4 teaspoon baking powder
1 cup sour cream
In large bowl beat butter till 
smooth, gradually add sugar 
till light and
fluffy.  Add eggs 1 at a time 
beating in between each.  
Beat 2 more
minutes.  Add sour cream 
and mix well.  Mix flour, 
salt, soda together 
add to the cream mixture.   
add extracts, beat until well 
mixed.
Pour into a Bundt pan well 
sprayed and floured.  Bake 1 
1/2 hours or
until tooth pick comes out 
clean.  Sprinkle with powder 
sugar.
Can add you favorite fruit 
and whip cream if desired.

EMPANADAS
- PATRICIA ARAGON REYES

2 cups all-purpose flour
½ tsp. salt
2/3 cup shortening
Butter (optional)
4 T. water
1 cup canned pumpkin (or 
canned apple)
¼ cup sugar
2 tsp. anise seed (or 1 ½ - 2 
tsp. Anise Extract)
¼ tsp. salt
(cinnamon/sugar mixture—
optional)
Sift flour and ½ tsp of salt 
into bowl.  Cut shortening 
into flour mixture until it 
forms to small, pea-size piec-
es. Sprinkle water over the 
top of mixture and mix/turn 
dough with a fork until it is 
moistened evenly.  Form into 
a ball.  Wrap in waxed paper 
and chill while you mix up 
the filling.
Filling:  In a cooking pan, 

combine pumpkin, sugar, 
anise and ¼ tsp salt.  Bring to 
a boil and let  
Roll out chilled dough to 
approximately 1/8 inch thick.   
Using a jar with a rounded 
top,  or rounded cookie 
cutter, cut dough into circles, 
about 5-inches each.  Spoon 
the filling onto half of each 
circle. Dampen the edges of 
the dough, then fold over and 
press edges together with a 
fork.  (Brush with butter if 
desired.)
Bake at 400 degrees for 20 
minutes or until brown. Place 
on cooking racks to cool.  
If desired, sprinkle with a 
cinnamon-sugar mixture, 
measuring approximate-
ly ¾ cup sugar with 1 tsp. 
cinnamon or to taste.  Save 
remaining mixture for other 
baking recipes.

LAWLESS FUDGE
- WAUNETTA TRUJILLO
1 pkg. semi-sweet bakers 
chocolate
2/3 cup sweetened con-
densed milk
Melt chocolate and milk 
together.
1 tsp. vanilla
¼ tsp salt
½ cup walnuts, crushed
Heat chocolate and milk in 
pan over low heat, stirring 
until melted. Remove from 
heat and blend in vanilla, salt 
and nuts.  Spread in buttered 
pan. Chill until firm, cut into 
small squares.

COCONUT 
MACAROONS
- SHIRLEY ALLENBACK

2 2/3 cups coconut
2/3 cups sweetened con-
densed milk
1 tsp vanilla extract
Heat oven to 350 degrees. 
Mix coconut, milk and vanilla 
in bowl. Drop by heaping tsp 
about 1 inch apart on greased 
baking sheet. 
Press down with spoon. 
Bake 10-12 minutes or until 
golden brown. 
Remove from pans and cool.
Makes 2 dozen.
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CHERRY MASH 
CANDY
- SUSAN DUZENACK

1 can eagle brand milk
2 pounds powder sugar
2 boxes instant frosting mix
1 teaspoon cherry extract
10 ½ ounce jar maraschino 
cherries
Drain cherries, use paper 
towel to get as much of the 
liquid out of the cherries, and 
reserve juice.
(draining them for several 
hours works best)
Chop cherries fine and mix 
all ingredients, be careful not 
to add to much juice or you’ll 
have to add
more powder sugar.  Roll into 
small balls and freeze.
Coating
2 large bags chocolate chips
½ slab paraffin
Melt together in crock pot or 
double boiler
Add 1 pound chopped fine 
peanuts
Mix together, dip cherry balls 
in chocolate mixture and 
place on was paper.
Let dry and enjoy.

SANTA’S
WHISKERS
- MARY MANZANAREZ

1 cup butter, softened
1 cup sugar
2 tbsp milk
1 tsp vanilla extract
2 1/2 cups all purpose flour
3/4 cup finally chopped red 
or green candied cherries
1/2 cup finely chopped 
pecans
3/4 cup flaked coconut
In mixing bowl cream to-
gether butter and sugar, then 
blend in milk and vanilla.
Stir in flour, chopped can-
died cherries and chopped 
pecans. Form dough into two 
8-in rolls. 
Roll in flaked coconut to coat 
outside. 
Wrap in waxed-paper or 
plastic wrap; chill thoroughly. 
Cut into 1/4 inch slices. Place 
on ungreased cookie sheet. 
Bake at 375 for 12 minutes, or 
until edges are golden. 
Makes about 60.

CARAMEL 
PECAN BARS
- VERNA HAINER

1 cup butter
2 - 1/4 cups packed brown 
sugar
2 eggs
2 teaspoons. vanilla extract
1 - 1/2 cups all-purpose flour
2 teaspoons baking powder
2 cups chopped pecans
Confectioner’s sugar, op-
tional
In a saucepan, heat butter 
and brown sugar over me-
dium heat until the sugar is 
dissolved. In a mixing bowl, 
combine eggs, vanilla and 
butter mixture. Combine 
flour and baking powder; 
gradually add to the butter 
mixture. Stir in pecans.
Spread batter into a greased 
13 X 9 inch baking pan. Bake
at 350 degrees F. for 20 - 25 
minutes or until toothpick
inserted near center comes 
out with moist crumbs and
edges are crisp. Cool on wire 
rack. Dust with confection-
er’s sugar if desired. Cut into 
bars. Yield: 4 dozen

CHOCOLATE 
PUDDING 
BROWNIES
- SARAH MANZANAREZ

6 T butter, softened
2/3 cup granulated sugar
2 eggs
¼ cup milk
1 tsp. vanilla extract
½ cup all-purpose flour
3 ¾ or 4 oz package regular 
chocolate pudding mix
½ tsp baking powder
¼ tsp salt
½ cup chopped nuts
powdered sugar
Cream butter and granulated 
sugar. 
Blend in eggs, milk and 
vanilla. 
Stir together flour, pudding 
mix, baking powder, and salt. 
Add to creamed mixture; mix 
well. Stir in nuts. Spread in 
greased 9x9x2 inch baking 
pan. Bake at 350 degrees 
for 25-30 minutes. Cool. Sift 
powdered sugar over top. Cut 
into bars. Makes 24.
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ONE BOWL 
CHOCOLATE 
CAKE
- MARYLU ANAYA

2 cups flour
2 cups sugar
1/2 cup baking cocoa
2 tsp baking soda
1 tsp baking powder
1/2 tsp salt
1 cup vegetable oil
1 cup buttermilk
2 eggs
1 cup hot water
In a large bowl, combine dry 
ingredients. 
Stir in oil, milk and eggs
Add water and stir
Pour mixture into greased 
13x9 pan
Bake at 350 for 35-38 minutes 
or until toothpick comes out 
clean. Cool completely and 
then frost.

OATMEAL LACE 
COOKIES
- RANDI BOOKER

1/2# butter, melted 
2 1/2 cups oatmeal 
2 1/2 cup light brown sugar 
3 TBLs flour 
1 egg 
Mix all ing. together and 
drop by teaspoons on 
ungreased cookie sheet. 
Bake 4 to 7 ninutes at 375 
degrees. watch carefully as 
they can easily 
brown too much-should be a 
folden brown. 
Cool until they are almost 
hard, then remove with a 
spatula.

ROCKY ROAD 
BITES
- ROSE AHLERS

2 small pkgs of chocolate 
chips 
1 (10.5-oz) bag mini marsh-
mallows 
1 cup chopped pecans 
(optional) sea salt 
Melt chocolate. In a large 
bowl, stir in melted choc-
olate, marshmallows, and 
pecans until coated well. 
Spread evenly on wax paper 
or parchment lined baking 
sheet. Sprinkle with sea salt 
to bring out the flavors even 
more. Let mixture set for at 
least an hour. You can speed 
this up by placing it in the 
refrigerator. Break into pieces 
and enjoy!

HUNGARIAN 
PASTRY 
- PAMELA TAYLOR

Cream:
½ lb butter or oleo 
1 cup sugar
Add:
2 egg yolks
2 T. vanilla extract
Sift:
3 ½ cups flour
¼ T baking soda
¼ T salt
1 tsp. Baking Powder
Add to creamed mixture and 
mix well. 
Spread on greased jelly roll 
pan. 
Roll with rolling pin to pack 
down evenly. 
Spread dough with straw-
berry jam. Beat 2 egg whites 
stiff. Add 2 T sugar. 
Spread on jam and sprinkle 
with chopped nuts. 
Bake at 350 degrees for 30 
minutes.

BAKLAVA
POKE CAKE
- ROSE AHLERS

Cake:
15.25 oz box Butter Pecan cake 
mix
2 1/2 cups finely chopped 
walnuts
1 tsp cinnamon
1/4 cup butter, melted
14 oz can sweetened con-
densed milk
3/4 cup honey
 Whipped Topping
1 cup heavy cream
1/4 cup powdered sugar
1/8 cup honey
1/2 tsp vanilla extract
1/2 tsp cinnamon
additional walnuts and honey 
for topping, if desired
 Instructions
1. Bake cake according to 
package directions in a 9x13 
cake pan.
2. While cake bakes, mix 
together walnuts, cinnamon 
and butter and set aside.
3. Once cake is done, removed 
from oven and let cool for 
about 10 minutes.
4. Mix together sweetened 
condensed milk and honey.
5. Poke holes all over the cake.
6. Pour about three quarters 
of milk/honey mixture over 
cake.
7. Cover cake with walnut 
mixture.
8. Pour the rest of  milk/hon-
ey mixture over walnut layer.
9. Put cake in refrigerator 
and allow to cool completely 
( absorbing the toppings ), 
about an hour.
10. Whip heavy cream until it 
begins to thicken.
11. Add powdered sugar, hon-
ey, vanilla and cinnamon and 
whip until stiff peaks form.
12 Spread whipped topping 
onto completely cooled cake. 
Top with add’l walnuts
13. Refrigerate cake until 
ready to serve.

KAHLUA CAKE
- MARY JO CAVENDER

4 eggs
1 pkg german chocolate cake 
mix
3 oz pkg chocolate instant 
pudding
3/4 cup oil
1/3 cup Kahlua
16 oz sour cream
6 oz chocolate chips
Blend all together well and 
pour into greased bundt 
cake pan. 
Bake at 350 degrees for 55 
minutes. Test with toothpick. 
Let cool slightly, turn out 
onto a cake plate and let cool 
before cutting.

PIGNOLI
COOKIES
- SHIRLEY ALLENBACK

12 oz can almond paste
½ cup sugar
1 cup confection sugar
4 large egg whites (divided)
8 oz pine nuts
Heat over to 325 degrees. 
Lightly grease pan. 
Process paste, granulated 
sugar until smooth. Add con-
fectioner’s sugar and 2 egg 
whites; process until smooth. 
Whisk remaining egg white 
sin bowl. Put nuts in small 
plate. Roll dough into balls 
with floured hands about 
1 inch balls. Coat with egg 
whites, taking off excess. 
Roll in pines nuts, pressing 
lightly to stick. Place on 
cookie sheet lightly press to 
stick. Bake 15-18 minutes until 
lightly browned. Let cool, 
put on wire rack to continue 
cooling.  Makes 3-4 dozen.
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BRONCO PUNCH
- VERNA HAINER

 5 - (10 oz.) bottles orange 
soda, chilled
2 pints orange sherbet
1 - fifth vodka, chilled (optional.)

2   quarts ginger ale, chilled
1 cup frozen limeade con-
centrate, thawed Ice mold. 
Orange and strawberry slices
Mix first 5 ingredients to-
gether in large punch bowl.
Add ice mold and fruit slices 
for decoration.

HOT TODDY
- VIRGINIA TRUJILLO

1 1/2 cup light rum
4 T sugar
12 whole cloves
12 slices of lemon
Boiling water
Mugs or short glasses may 
be used to serve. 
Combine all ingredients 
except boiling water in a 
container or shaker. Mix well. 
Pour equally into glasses. Fill 
to top with boiling water.

HOLIDAY 
EGGNOG
- VIRGINIA TRUJILLO

5 beaten egg yolks
2 – 3 cups bourbon
1/2 cup rum
2 pints milk
5 stiffly beaten egg whites
1/2 cup heavy cream, 
whipped
Nutmeg 
In a large bowl, add sugar to 
yolks, very gradually, beating 
constantly.  Stir in bourbon, 
rum and milk slowly, beating 
constantly. Fold in the egg 
whites and rum. Pour mix-
ture into punch bowl, chill. 
Garnish with nutmeg when 
ready to serve. 

*editors note: Because raw 
or undercooked eggs cause 
the majority of Salmonella 
illnesses, the US Department of 
Agriculture (USDA) does not 
recommend eating eggs that are 
raw or undercooked. However, 
the USDA also says, “In-shell, 
pasteurized eggs may be used 
safely without cooking.”

BRANDY 
EGGNOG 
FAVORITE
- VIRGINIA TRUJILLO
9 beaten egg yolks
6 T sugar
3/4 fifth Brandy
1 qt. milk
1 1/2 oz rum
1 qt cream
9 stiffly beaten egg whites
Nutmeg
In a large bowl, combine 
yolks with sugar, beating 
constantly. Beat in brandy, 
milk and rum; gradually stir 
in cream. 
Fold in egg whites, chill in 
a punch bowl and sprinkle 
with nutmeg before serving. 

*editors note: Because raw 
or undercooked eggs cause 
the majority of Salmonella 
illnesses, the US Department of 
Agriculture (USDA) does not 
recommend eating eggs that are 
raw or undercooked. However, 
the USDA also says, “In-shell, 
pasteurized eggs may be used 
safely without cooking.”

GINGERBREAD 
EGGNOG WHITE 
RUSSIAN
- UNKNOWN

1/2 tsp. cinnamon for rim-
ming glasses
2 tsp. sugar for rimming 
glasses
4 oz. eggnog
4 oz. vodka
4 oz. Kahlua
3 tsp. 3 teaspoons molasses
1/8 tsp. ginger
Whipped cream for topping-
Molasses drizzle for topping.
Mix cinnamon and sugar, 
then pour onto a plate. Wet 
rims of each glass and dip 
them in the cinnamon-sugar 
mixture.
In a cocktail shaker filled 
with ice, pour eggnog, vodka, 
Kahlua, molasses, and ginger. 
Shake to combine.
Pour into glasses and top 
with whipped cream, then 
add a light drizzle of 
molasses.






