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“Pretzel” by Charli 

“Crackers” by Charli 

“Crackers and Dip” by Zaybree 

“Nachos” by Ella 



 4 

  

 

 

 

 

 



 5 

 

 

 

 

  

Cheese Ball 
Tracy Campbell 

This recipe was served and shared with the participants of the  
Apples of Gold mentorship program.  

 

2  (8 oz.) packages cream cheese – room temperature 
¼ c. chopped green chile 
2 Tbsp. chopped onion 
1 (7 oz.) can pineapple, drained 
¼ c. chopped bell pepper or celery 
1 Tsp Lawry’s seasoning salt 
2 c. chopped pecans, save ¾ c. to roll ball in 
 

Finely chop and mix all ingredients together. Separate 
and form into 2 round balls. Cover with plastic wrap 
and chill. After well chilled, roll balls in remaining 
pecans. 
 

Cheese Ball 
Sheryl Back 

 

2 8oz cream cheese 
1 small can crushed pineapple (drained) 
2 Tbsp green onion (chopped) 
 

Mix together and roll in chopped pecans.   
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Marinated Cheese 
Judy Schacht 

This recipe was served and shared with the participants of the  
Apples of Gold mentorship program.  

 

½ c. olive oil      3 cloves garlic, minced 
½ c. white wine vinegar            1 tsp. sugar 
3 Tbsp. fresh parsley    2 oz. jar pimento 
3 Tbsp. minced green onions    
½ tsp. each salt & pepper   ¾ tsp. dried basil     
1 ½ lb. assorted cheese cubes 
Olives of your choice, drained (optional) 

 

Mix marinade together. Put cheese in a Ziploc bag & 
pour marinade over. You can add olives at this point if 
desired or right before serving. Let the cheese sit 
overnight. 

Cheese Beverage Bites 
Janet Lloyd 

This recipe given to me by a neighbor in Friona. 
 

1 cup butter or margarine, softened 
2 cups sifted flour   3 oz sharp cheese, grated  
½ to 1 tsp cayenne pepper (to taste) 
½ tsp salt     2 cups Rice Krispies 

 

Combine all ingredients, mix well. Pinch off small pieces 
of dough and shape into ¾ inch balls. Place on baking 
sheet. Bake at 350° for 15 minutes.  
Yield: 8 dozen 
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Bacon Jalapeño Popper Bites 
Mary Sanders 

This recipe was served and shared with the participants of the  
Apples of Gold mentorship program.  

 

8 oz. cream cheese, softened 
3 green onions, thinly sliced 
3 jalapeños, seeded & diced 
8 slices of bacon, cooked & crumbled 
8 oz. shredded pepper jack cheese 
4 oz. shredded sharp cheddar cheese 
48 Tostitos Scoops, tortilla chips 
 

Preheat oven to 350° 
Line baking sheet with parchment paper and set aside. 
In a medium bowl, stir together all the above 
ingredients (except chips). 
Spoon filling into Tostito Scoops – about 1 tsp. each. 
Top with additional bacon and cheddar cheese if 
desired. Bake 8-12 minutes, until cheese is melted and 
toasty.  
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Pop’s Pumpkin Poppers 
Eddy Houchin 

This recipe won First Place in Appetizers and Most Creative 
categories in the Punkin Day Recipe Contest  

 October 13, 2012 
 

1 cup pumpkin puree         2 cups cream cheese 
1 tsp pumpkin pie spice         2 Tbsp real bacon bits 
8 large jalapeños           
4 slices bacon, cut in half        8 toothpicks 
8 candy pumpkins 
 

Mix and put in refrigerator: pumpkin, pumpkin spice, 
cream cheese and bacon bits. Chill one hour. 
Remove tops and core jalapeños. Stuff jalapeños with 
pumpkin mix, microwave bacon for five minutes, cool, 
and then wrap tops with bacon and pin in place with 
toothpicks. Cook standing up on grill in jalapeño cooker 
or in oven (about 350°). After cooling, place pumpkin 
candy on top of jalapeños.  
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Kicking Pumpkin Delights 
Karen Houchin 

This recipe won Third Place in Appetizers category in the 
Punkin Day Recipe Contest - October 13, 2012 

 

3 ½ cups of powdered sugar 
2 tsp pumpkin pie spice 
15 oz can of pumpkin puree, place in measuring cup  
 and cook in microwave for 60 seconds 
½ stick of butter 
1 cup chopped nuts – pecans or walnuts 
1 cup shredded coconut 
 

Melt butter and coat nuts. Mix rest of ingredients and 
set in refrigerator to chill. Take 12 jalapeño pepper and 
slit down side of pepper, saving stem, clean out seeds. 
Stuff with chilled pumpkin mixture, wipe clean. Hold by 
stem and dip in melted dipping chocolate. If possible, 
hang to get true pepper look, if not, lay on parchment 
paper to set up. These will set up well in refrigerator or 
out. Suggestions is that if not serving that day, then 
keep in airtight container in the refrigerator. If you 
really want them to be spicy, leave some seeds in 
jalapeños. For presentation you can take roses, strip 
leaves, arrange jalapeños as leaves and glaze with red 
jalapeño jelly. 
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Zucchini Boats 
Kathy Jahay 

 

8 oz. cream cheese, softened 
½ cup finely chopped artichoke hearts 
½ cup frozen spinach, defrosted, drained and chopped 
1 cup shredded mozzarella cheese 
½ cup grated parmesan cheese 
1 clove garlic minced   
½ tsp red pepper flakes (optional) 
salt and pepper 
12 slices bacon 
3 or 4 zucchini 
 

Preheat oven to 350°. Line a baking sheet with 
parchment paper and a cooling rack. 
In a large bowl, combine cream cheese, artichoke 
hearts, spinach, mozzarella, parmesan, garlic, salt and 
pepper. Stir to combine. (May have to microwave a 
little.) 
Scoop mixture into zucchini boats then wrap each boat 
with 2 slices of bacon. Place on cooling racks and place 
in oven. Cook 35-40 minutes or until zucchini is tender 
and bacon is crisp. Let cool slightly and serve.  
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Tortilla Rolls 
Leigh Smith 

This recipe was served and shared with the participants of the  
Apples of Gold mentorship program.  

 

1 pkg. of tortillas   Small can of deviled ham 
½ cup chopped pecans  ½ cup of shredded cheese 
½ pkg. of green onions, chopped 
 

Spread on tortillas, roll in plastic wrap tightly. Chill for a 
day or two for best results, then slice and serve.  

Pepperoni Roll-Ups 
Ludustia Prisk 

These can be served as an appetizer or quick lunch. I served 
these a few times when the kids would come home for lunch. 

 

Can of crescent rolls  Pepperoni 
String Cheese    Ranch or Marinara Sauce 
 

Separate the crescent rolls into triangles. Place 4-5 
pepperonis on each triangle and top with half a string 
cheese. Roll up and bring up sides to seal. Bake 
according to directions on crescent roll package. Serve 
hot with dipping sauce! 
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Ham & Cheese Sliders 
Judy Schacht 

 

2 pkg. Kings Hawaiian rolls (24) 
Approx. 8 oz thinly sliced deli ham 
12 oz. sliced Swiss cheese 
½ cup margarine, melted 
1 ½ tsp Worcestershire sauce 
1 ½ tsp prepared mustard 
1 tsp onion pepper 
1 Tbsp poppy seed 
 

Do not separate the rolls…slice the entire top of the 
rolls off in one piece and place bottoms on a cookie 
sheet. Layer the ham and cheese on and replace the 
tops. Mix the rest of the ingredients together and 
brush generously over the tops and sides. Cover with 
foil and bake at 350° for 20-30 minutes. Cut sliders 
apart. Can be served hot or cold for appetizers, 
breakfast, lunch or dinner.  
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California Chicken Flatbread  
With Chipotle Ranch Sauce 

Brenda Heflin 
This recipe was served and shared with the participants of the  

Apples of Gold mentorship program. 
 

1 large flatbread, or naan, or 2 small (I use Stonefire Brand) 
2 Tbsp olive oil 
½ cup shredded mozzarella cheese (or other favorite cheese:  
 Monterey Jack, or pepper for spicier version) 
1 boneless skinless chicken breast, pounded to ½” thick 
Salt and pepper to taste 
2-3 slices cooked bacon, chopped 
½ avocado, sliced or diced 
½ red pepper, diced 
1 Tbsp packed cilantro leaves, roughly chopped  
½ tsp crushed red pepper flakes (optional) 
¼ cup ranch dressing 
1 tsp chipotle seasoning (see note) 
 

Preheat oven to 350°. Season chicken w/ salt & pepper to taste. 
Cook in skillet over medium-high heat for about 3-4 minutes each 
side or until cooked through. Dice chicken and set aside. Brush 
flatbread w/ olive oil. Sprinkle w/ shredded cheese. Top w/ 
chicken, red peppers & bacon. Place on a lightly greased sheet of 
foil or bake on oven rack for 10-15 minutes until cheese is 
completely melted. 
While flatbread is baking, whisk together ranch dressing and 
chipotle seasoning. When flatbread is finished baking, top w/ 
avocado, cilantro and crushed red pepper flakes. Drizzle w/ 
chipotle ranch dressing and serve. 
*This recipe is written as an appetizer that will feed four. If you 
want to use this for a main dish, double the recipe. 
*For the sauce, you can use any brand of store bought chipotle 
seasoning or a homemade version. If you have neither, you can 
drizzle the ranch dressing straight up! 
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Pickle Sushi 
Atha Sue 

This recipe was served and shared with the participants of the  
Apples of Gold mentorship program.  

 

2 oz. cream cheese, softened 
2 Tbsp. mayonnaise 
¼ tsp. garlic powder 
Pinch of cayenne pepper 
Kosher salt 
½ cup grated cheddar cheese 
1 jar WHOLE pickles, sliced lengthwise (Do not use stacker 

pickles)  

2 oz. salami, chopped 
Grainy mustard, for dipping 
 

Directions: In a small bowl, mix together cream cheese 
and mayonnaise until smooth. Season with garlic 
powder, cayenne, and salt, then fold in cheddar. Cover 
with plastic wrap and let chill in fridge at least 15 
minutes. 
Spread about 1 tsp. cheese mixture on a pickle, then 
add salami and roll up. Repeat with remaining 
ingredients. Serve with mustard for dipping.  
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Christmas Pickles 
Sheryl Back 

 

7 lbs. cucumbers 
1 cup pickling lime 
2 tsp red food coloring 
1 tsp alum 
1 cup vinegar 
7 cups sugar 
2 cups vinegar 
2 cups water 
1 cup red hots 
4 cinnamon sticks 
 

Peel cucumbers and deseed. Slice and put in ceramic 
crock pot. Dissolve lime in 1 quart room temperature 
water. Pour over cucumbers. Add water until covered 
by ½ inch. Let set 24 hours at room temperature. Drain 
and rinse with cold water. Let stand 3 hours, drain and 
rinse again. Return cucumbers to pot. Add food 
coloring, alum, 1 cup vinegar and water to cover ½ 
inch. Bring to boil and reduce to simmer. Cook 2 hours. 
Drain and let cool and put into glass containers. Stir 
together sugar, 2 cups vinegar, 2 cups water, red hots 
and cinnamon sticks and cook until dissolved. Pour 
over cucumbers. Cover and let stand overnight. Pack 
pickles into pint jars and hot bath 15 minutes. 
Refrigerate any jars that don’t seal.  
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Olive Loaf Spread 
Bill Ferguson & Frieda Simpson 

Former FBC secretaries 

Submitted by Atha Sue 
When we would have fellowships after church on Sunday 

night, one of these ladies would bring these sandwiches. These 
are my favorite.  

 

6 oz. cream cheese, softened 
½ cup Miracle Whip or mayonnaise 
1 cup chopped green salad olives 
Dash pepper 
2 Tbsp. Liquid from olive jar 
½ cup chopped pecans 
 

Combine cream cheese and mayo in medium bowl and 
mix well. Add the liquid olive juice and black pepper. 
Fold in pecans and olives. Use as a vegetable dip or as a 
sandwich, cutting off crust.  

Pickled Okra 
Sheryl Back 

 

1 ½ lbs. okra 
3 tsp dried dill 
2 cups water 
1 cup vinegar 
2 Tbsp salt 
 

Put okra in 3 1 pint jars. Add 1 tsp dill to each jar. Boil 
water, vinegar and salt. Pour over okra in jars and seal. 
Put in hot water bath for 10 minutes. 
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Olive Cheese Bites 
Ludustia Prisk 

 

½ cup flour 
1 ¼ cup grated cheddar cheese 
⅛ tsp dry mustard  
3 tsp milk 
3 Tbsp melted butter 
⅛ tsp salt  
35-40 pitted green olives such as manzanillo 
 

Mix all of the ingredients together (except olives). Dry 
the olives as best you can and mold a rounded 
teaspoon of the dough around each olive. Bake on a 
cookie sheet at 400° for 12-13 minutes. Serve warm. 
  

Olive Loaf 
Sheryl Back 

 

1 loaf French bread (sliced longway) 
12 oz chopped green olives 
12 oz chopped black olives 
3 green onions 
1 stick butter, softened 
16 oz grated cheese 
1 cup Miracle Whip 
 

Mix all together and spread on a loaf of French bread. 
Put on cookie sheet. Bake at 350° for 15 minutes. Slice 
and serve. 
Can be served as an appetizer, or meal.  
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Black Olive Dip 
Robbie Odom 

I have had this recipe since before I had kids!! 
 

Chop in a food processor: 
2 seeded jalapeños 
3 green onions – tops included 
Put in a bowl. 
 

Chop 2 cans drained, pitted black olives 
Add 2 medium tomatoes 
Put olives and tomatoes in with jalapeño/onion, stir 
together.  
Now add: 2 Tbsp vinegar 
  2 Tbsp oil 
  1 tsp garlic powder or chopped garlic clove  
 

Stir together, serve with corn chips.  
I rough chop mine, better looking! You may add more 
jalapeño if you want it spicier! 

Spicy Chicken Dip 
Judy Schacht 

 

8 oz cream cheese 
1 can cream of chicken soup 
12 oz can of chicken, drained 
1 – 4 oz can of either diced green chilies (milder)  
 OR a small can of diced jalapeños (hot) 
 

Microwave the soup and cream cheese together in 
increments, stirring in between. When it’s melted, 
blended, add chicken and chilies. Serve warm in a mini 
crock. 
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Mex-Tex Dip 
Janet Lloyd 

Submitted by Atha Sue 
 

3 medium size ripe avocados  2 Tbsp. Lemon juice 
½ tsp salt      ¼ tsp pepper 
1 cup (8 oz.) sour cream   ½ cup mayonnaise 
1 pkg. taco seasoning mix 
2 can (10 ½ oz) plain or jalapeño flavored bean dip 
1 lg. bunch green onions with tops chopped (1 cup) 
3 medium tomatoes, cored, seeded & chopped (2 cups) 
2 cans (3 ½ oz) pitted ripe olives, drained; sliced or   
 chopped 
1  8 oz. pkg sharp cheddar cheese, grated  
Large, round tortilla chips 
 

Peel, pit and mash avocados in a bowl with lemon 
juice, salt and pepper. Combine sour cream, 
mayonnaise and taco seasonings in a bowl. 
To assemble: Spread bean dip in bottom of a large 
shallow serving platter. Top with avocado, next sour 
cream mixture. Sprinkle with onion, tomatoes and 
olives. Cover with cheese. 
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Night in Old San Antonio Texas Caviar 
Tracy Campbell 

This recipe was served and shared with the participants of the  
Apples of Gold mentorship program.  

 

½ onion, chopped 
1 bunch green onion, chopped 
1 green bell pepper, chopped 
6 jalapeños, minced 
1 Tbsp garlic, minced 
2 tomatoes, diced or 1 can diced and drained 
8 oz. bottle zesty Italian dressing 
⅓ bunch cilantro, chopped (if desired) 
1 can hominy, drained 
2 cans black eyed peas, drained 
 

Combine all ingredients and refrigerate 2 hours. Serve 
with corn chips or tortilla chips.   

Hummus 
Jane Prisk 

Submitted by Ludustia Prisk, Daughter-in-law 
 

1 15 oz can garbanzo beans (chick peas); drained, but  
 save part of liquid if mixture is too thick 
1 glove garlic – crushed (I use a little garlic powder) 
1 Tbsp lemon juice   1 Tbsp olive oil 
½ tsp cumin    ½ tsp paprika 
½ tsp salt 
 

Blend till smooth. Add extra liquid if needed. Good with 
roasted red pepper or pine nuts. Mix all in a blender. 
Good with wheat thins or raw baby carrots.  
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Shawnda’s Cheese Dip 
Shawnda Greer 

Submitted by Atha Sue 
 

2  8 oz. packages of cream cheese 
1 cup mayo 
1 can chopped green chilies 
1 can chopped jalapeño 
1 cup cheddar cheese grated 
1 cup Parmesan cheese grated 
 

Mix together and place in greased casserole dish. 
 

Topping: 
1 cup panko bread crumbs 
Melt ½ stick butter 
Combine these two and spread on top. 
Sprinkle remaining Parmesan. 
Bake 375° for 20 minutes.  

Corn Dip 
Sandy Forehand 

 

2 cans Mexicorn, drained 
8 oz sour cream 
2 cups mayonnaise 
4 cups fine grated cheddar 
1 bunch green onions, sliced fine 
Cayenne pepper, to taste 
Salt, to taste 
 

Mix together; chill overnight. Serve with Fritos. 
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7-Layer Ranch Dip 
De’An Simpson 

This recipe I like to make to take to pot lucks or gatherings. It 
is so easy to throw together and always a big hit. 

 

1 envelope Ranch Soup Mix 
1 container (16 oz) sour cream 
1 cup shredded lettuce 
1 medium tomato, chopped (about 1 cup) 
1 can (2.25 oz) sliced pitted ripe olives, drained 
¼ cup chopped red onion 
1 can (4.5 oz) chopped green chilies, drained 
1 cup shredded Cheddar cheese (about 4 oz) 
 

In a 2-quart shallow dish, combine soup mix and sour 
cream. 
Evenly layer remaining ingredients, ending with cheese. 
Chill, if desired.  
Serve with tortilla chips. 
Makes 7 cups dip 
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Walking Tostada 
Gladys Jones 

Submitted by Trav Jones 
 

On a large plate or pizza pan, spread the following: 
1 – 15 oz can refried beans 
Guacamole dip 
1 pt. sour cream 
1 small can chopped green olives 
1 small can chopped ripe olives 
1 bunch chopped green onion (green and all) 
1 large tomato chopped 
1 cup grated cheddar cheese 
 

Serve as a dip with tortilla chips. 

Pizza Mock Dip 
Gladys Jones 

Submitted by Trav Jones 
 

2 – 8 oz cream cheese 
Press in bottom of dish. 
1 bottle seafood cocktail sauce 
Chop up: green onions, red onions, black olives, small 
can of mushrooms, 1 large tomato, celery, bell pepper, 
cup of mozzarella cheese. Mix until lumpy consistency, 
not juicy. Pour over cream cheese. Eat with wheat 
thins. 
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Picante Dip 
Gladys Jones 

Submitted by Trav Jones 
 

1 – 8 oz cream cheese (light) 
1 – 16 oz lite sour cream 
1 bottle picante sauce (medium or hot) Pace is good 
 

Mix well: Serve with tortilla chips. 

Spinach Dip 
Gladys Jones 

Submitted by Trav Jones 
 

Mix well the following: 
1 box frozen chopped spinach (thawed) 
¼ cup chopped onion    
1 cup sour cream 
1 individual pkg Lipton country soup mix 
1 cup mayo 
 

Serve with carrots, celery, cauliflower, etc.  

Sausage-Broccoli Dip 
Molly Stringer 

 

Fry onion and sausage. Mix 1 pkg. frozen, chopped 
broccoli and Mexican cheese with ¼ cup milk. 
Microwave until cheese bubbles. Add sausage and 
broccoli. Heat. 
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Cookie Dough Dip 
Brenda Jones 

 

Mix together: 
1 cream cheese (8 oz)  1 stick of butter, softened 
 

Add: 
1 cup powdered sugar  3 Tbsp brown sugar 
2 tsp vanilla    1 cup mini chocolate chips 
 

Mother’s Sweet Relish 
Molly Stringer 

 

12 red bell peppers (May use orange and yellow) 
12 green bell peppers 
24 onions 
3-4 jalapeño pepper, if desired 
 

Grind all the above in a food processor. Bring 1 gallon 
of water to a boil, add 1-2 cups of salt and bring this 
back to boil. Pour this over the mixed peppers and 
onions. Let set until cool. Drain the salt water off and 
strain through a cup towel, squeeze all the water out. 
Heat: 
2 qts. apple cider vinegar 
1 qt. water 
3 lbs. sugar 
 

Add relish to this mixture and cook for 10-15 minutes. 
Seal in hot jars. Makes about 13 pints. 
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3 Alarm Hot Sauce 
Brenda Jones 

 

3 Tbsp Red wine vinegar   3 Tbsp oil 
3 tsp salt      3 tsp Accent 
1 medium onion chopped  3 jalapeño peppers 
1 large can petite diced tomatoes 
3 cloves chopped garlic  

OR 2 large tsp of prepared garlic 
1 to 2 Tbsp chopped fresh cilantro 
 

In a small sauce pan combine: vinegar, oil, salt, Accent 
and garlic. Heat but do not boil. 
In a processor place onions, cilantro, tomatoes and 
peppers – I use the seeds in two peppers and remove 
them from the third. Pulse until the consistency is what 
you want. 
Pour into container and slowly fold in heated mixture. 
Store in the refrigerator in a quart jar or plastic 
container. Should last a week to ten days refrigerated. 

Spicy Pretzels 
Vickie Norrell 

 

⅔ cup oil 
1 tsp cayenne pepper 
1 tsp garlic salt 
1 pkg dry Ranch dressing mix 
 

Pour over pretzels. Bake 225° for 15 minutes. Stir and 
bake for 15 minutes more. 
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Seasoned Pretzels 
Sheryl Back 

 

Mix together: 
¾ cup oil 
1 tsp cayenne pepper 
1 tsp garlic salt 
1 tsp lemon pepper 
 

Put seasoning, oil and 12 oz package of pretzels in a 
Ziplock bag. Turn over and over every 15 minutes until 
ready to serve. 
  

Firecrackers 
Kay Dean Smith 

 

1 box saltine crackers  
1 pkg dry Ranch dressing mix  
3 Tbsp crushed red pepper flakes  
1 cup canola oil 
 

Divide the crackers into two 1 gallon zip-lock bags. 
Combine the oil, Ranch mix and red pepper and pour 
into bags of crackers. Turn the bags several times. Pour 
the crackers on a large cookie sheet. Bake at 325° for 
15 minutes. Put crackers in a clean storage container. 
Keeps for several weeks.   
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Fire Crackers 
Mary Sanders 

This recipe was served and shared with the participants of the  
Apples of Gold mentorship program.  

 

⅓ cup olive oil     

1 Tbsp. dried dill 
1 (1 oz.) package of ranch dressing mix 

1 Tbsp. garlic powder  
3 Tbsp. red pepper flakes (opt) 
Dash of cayenne pepper (opt) 
2 16 oz. packages bite-size Cheddar cheese Cheez-Its 
 

Preheat oven to 300° 
Whisk together the above ingredients in a small bowl 
or large measuring cup.  
Place crackers in a large mixing bowl. Drizzle mixture 
over the top of the crackers. Toss to coat. 
Divide crackers between two rimmed baking sheets 
that have been lined with parchment paper. 
Bake for 30 minutes or until lightly toasted, stirring 
every 10 minutes. Store in large zip lock bags or in an 
air tight container.  
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Seasoned Crackers 
Karen Sharbutt 

Submitted by Atha Sue, Sister 
 

1 ¼ cup canola oil 
1 package dry Ranch dressing mix 
1 Tbsp crushed red peppers 
 

Mix and pour over 1 box (1 pound) saltine crackers in 
an airtight container. Turn every 15 minutes until oil is 
absorbed. (2 – 2 ½ hours) I use my seal-a-meal to make 
these crackers. 
 

Also submitted by Martha Leatherman 
with a slight variation in measurements. 

1 ½ cup canola oil 
1 pkg. dry Ranch dressing mix 
1 ½ Tbsp crushed red pepper flakes 
 

Also submitted by Vickie Norrell 
with a slight variation in measurements. 

¾ cup canola oil 
2 pkg. dry Ranch mix 
1 Tbsp crushed red pepper 
 

Also submitted by Margie Young 
with a slight variation in measurements. 

1 box (4 sleeves) Premium Saltine crackers 
1 ¼ cup canola oil 
1 pkg. dry Ranch dressing mix OR Fiesta Ranch dry mix 
1 tsp crushed red pepper        1 tsp crushed pepper 
3 tsp cayenne pepper         2 tsp cayenne 
 

Spice it up or down to your liking. I’ve tried other 
brands of crackers but they get too soggy. 
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Cranberry-Almond Crunch Mix 
Phyllis Smith 

 

12 cups popped corn (2 bags Orville Redenbacher’s  
microwaveable butter works fine). Place popcorn in a 
very large bowl or roasting pan; set aside.  
 

Preheat oven to 250°.  
 

1 cup packed brown sugar  ½ cup butter  
½ cup light corn syrup   ½ tsp salt 
½ tsp baking soda    1 cup whole almonds 
2 cups sweetened, dried cranberries (10 oz bag of  
 Craisins is good) 
1 ½ cup white chocolate chips 
 

Combine brown sugar, butter, corn syrup and salt in a 
heavy saucepan. Cook over medium heat for 5-6 
minutes, stirring constantly, until edges bubble and 
mixture reaches the soft-crack stage or 270° to 289° on 
a candy thermometer. Remove from heat. Stir in 
baking soda. 
Pour mixture over popcorn; stir to coat. Add almonds, 
cranberries and chocolate chips; mix well.  
Pour onto large baking sheets sprayed with non-stick 
spray. Bake for one hour at 250°, stirring every 10-15 
minutes. 
Spread on wax paper to cool. Store in airtight 
container. 
Makes about 17 cups.  
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Quickie Snack Mix or  
Dollar General Snack Mix 

Judy Schacht 
Whatever you call it, it’s addicting! 

 

1 pkg. Bar mix 
1 pkg. Sweet & spicy mix 
1 can mixed nuts 
  

Monster Munch 
Judy Schacht 

 

14 cups popcorn 
1 pkg. almond bark 
1 cup dry roasted peanuts 
1 cup candy corn 
½ cup Reece’s pieces 
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Caramel Corn Crunch 
Charline Hendrix 

 
 

5 quarts popped corn  ½ cup light corn syrup 
1 cup margarine   ½ tsp soda 
2 cups brown sugar, firmly packed 
2 cups toasted peanuts  
 

Keep popped corn and nuts crisp in large pan in 250° 
oven. Combine margarine, sugar, syrup and salt in 2 
quart heavy pan over medium heat, stir until sugar 
dissolves then continue to boil to firm ball stage (240°) 
about 5 minutes. Remove from heat and stir in soda. 
Pour hot caramel mixture over popped corn and nuts, 
mix well. Divide into several cookie sheets (I use 2 
12x18 cookie sheets) and return to 250° oven for 45 
minutes, stirring every 15 minutes. Cool and store in air 
tight containers. Will get sticky if not in air tight 
containers.  
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Caramel Corn  
Gladys Jones 

Submitted by Brenda Jones 
 

8 quarts popped corn  1 cup light corn syrup 
2 cups light brown sugar, firmly packed 
½ lb. oleo     ¼ tsp cream of tartar 
1 tsp baking soda   1 tsp vanilla 
 

Preheat oven to 250°. Place popcorn in large 4” deep 
buttered baking pan. Keep warm in oven. Combine 
corn syrup, brown sugar, butter, salt and cream of 
tartar in large saucepan. Bring to a boil over medium 
heat stirring constantly. Continue to stir constantly and 
boil rapidly until mixture reaches 260° on a candy 
thermometer – about 5 minutes. Remove from heat – 
stir in soda and vanilla thoroughly (rather quickly also). 
Remove popcorn from oven. Pour syrup mixture over 
corn and stir gently until well coated. Bake at 200° for 1 
hour stirring about every 15 minutes. Turn out at once 
on counter or table top (may want to cover counter 
with wax paper). When cool, break apart and store in a 
tightly covered container. Makes 8 quarts. 
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Sweet Coated Pecans 
Emma Pate 

 

1 egg white (beat until foamy) 
1 Tbsp cinnamon   1 cup sugar 
¾ tsp salt     2 Tbsp water 
1 lb. pecan halves 
 

Preheat oven to 250°. Lightly butter baking sheet. In 
bowl, beat egg white. Mix in cinnamon, sugar, salt and 
water. Stir in pecans stirring until well-coated. Spread 
on baking sheet. Bake 1 hour stirring every 15 minutes.  

Caramel Popcorn 
Inette Johnson 

Submitted by Vickie Norrell, Daughter 
 

2 sticks butter   2 cups brown sugar 
½ cup white Karo syrup 
 

Boil 5 minutes, stir, remove from heat and add: 
 

½ tsp soda   1 tsp vanilla 
2 gallons popcorn 
 

Cover popped corn with syrup 
 

Bake at 250° in pans for 1 hour. Stir every 15 minutes. 
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Cinnamon Toasted Almonds 
Mary Sanders 

This recipe was served and shared with the participants of the  
Apples of Gold mentorship program. 

 

2 egg whites     6 tsp vanilla extract 
4 cups unblanched almonds  ⅓ cup sugar 
1 tsp salt     ½ tsp ground cinnamon 
 

In a large bowl, beat egg whites until frothy, beat in 
vanilla. Add almonds; stir gently to coat. Combine the 
sugar, salt and cinnamon; add to nut mixture and 
gently stir to coat. 
Spread evenly into two greased 15x10x1 inch baking 
pans or jelly roll. Bake at 300° for 25-30 minutes or 
until almonds are crisp, stirring once. Cool. Store in an 
airtight container. 
 

Roasted Toasted Pecans 
Mary Sanders 

This recipe was served and shared with the participants of the  
Apples of Gold mentorship program. 

 

¼ cup butter, melted 
1 Tbsp Worcestershire sauce 
2 tsp The Lady’s House Seasoned Salt  
 (Recipe is in Sauces, Seasonings and Dressings) 
4 cups pecan halves 
 

Preheat oven to 300°. 
In a medium bowl, combine butter, Worcestershire 
sauce and seasoned salt. Add pecans to mixture. 
Pour pecans onto a baking sheet, spread into single 
layer, bake 15 minutes.  
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Slow Cooker Candied Pecans 
Crystal Medellin 

 

1 egg white 
2 tsp vanilla extract 
4 cups halved pecans 
½ cup granulated sugar 
½ cup brown sugar 
3 tsp cinnamon 
¼ cup water 
Non-stick cooking spray 
 

Spray the inside of your slow cooker crock with non-
stick cooking spray.  
In a large bowl, combine egg white and vanilla extract. 
Whisk together until mostly combined. Add pecans, 
granulated sugar, brown sugar, and cinnamon. Stir well 
to coat pecans. Pour pecan mixture into crockpot.  
Cook for 2 hours on low, stirring every 40-50 minutes. 
Add water and stir. Cook 1 more hour on low, stirring 
one more time between.  
Line a baking sheet with parchment paper. Pour pecans 
onto parchment paper in an even layer. Let the pecans 
sit and dry for 1 hour.  
Store in an airtight container in the refrigerator.    
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Granola Bars 
Judy Schacht 

This was a winner at the State 4-H Food Show! 
 

1 cup brown sugar   ½ cup pecans 
¾ cup oil     ½ cup coconut 
2 eggs     1 ½ tsp cinnamon 
2 cups oats    1 tsp baking soda 
¾ cup whole wheat flour ¼ tsp salt 
¾ cup flour    ½ cup raisins 
½ cup chopped dates 
Honey Glaze 
¼ cup honey    2 Tbsp margarine 
 

Preheat oven 350°. Spray a 9x13 pan. Mix brown sugar, 
oil and eggs in a large bowl until smooth. Stir in rest of 
ingredients except glaze and spread in pan, patting 
down evenly. Bake 20 minutes and cool 15 minutes. 
Drizzle or brush honey glaze over. Cut into 24 bars. 
Freezes well.     

The Recipe 
 

I didn’t have potatoes, so I substituted rice; 
 

I didn’t have paprika, so I used another spice. 
 

I didn’t have tomato sauce; I used tomato paste; 
 

A whole can, not a half can, I don’t believe in waste. 
 

A friend gave me the recipe. She said you couldn’t beat it; 
 

There must be something wrong with her, 
I couldn’t even eat it. 
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Granola Bars 
Margaret Jones 

Submitted by Ludustia Prisk 
When I was in 6th grade, in 1982, my class made a  

cookbook for our mothers for Mother’s Day.  
This was one of the recipes from that book.  

 

2 ¼ cups oats    ¾ cup coconut 
¾ cup chopped peanuts  4 Tbsp butter 
¼ cup brown sugar   ¼ cup honey 
1 ½ tsp vanilla    ¼ cup wheat germ 
½ cup dark raisins 
 

Stir together oats, coconut, and peanuts in greased 
9x9” pan. Bake at 300° for 20 minutes, tossing 
occasionally. In sauce pan, stir butter, sugar and honey. 
Heat over medium heat until butter melts. Remove 
from heat and stir in vanilla. Increase oven 
temperature to 350°. Drizzle butter mixture over oats. 
Add wheat germ and toss well. Bake 5 minutes. Add 
raisins, toss evenly. Press into pan. Bake 5 minutes. Let 
cool in pan. Cut into bars when cool.  
 

Granola  
Jo Goen 

 

3 cups oatmeal   1 cup coconut 
1 cup chopped nuts   ½ stick butter 
1 ½ tsp cinnamon   ¼ tsp salt 
¼ cup honey OR brown sugar 
 

Bake 325° for 27 minutes, stirring every 9 minutes. 
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Salted Chocolate Covered Peanut Butter 
Oatmeal Bite 

Brenda Jones 
 

For the bites: 
2 cups old-fashioned oats 
¼ cup ground flaxseed 
½ tsp sea salt, plus more for topping 
½ cup natural peanut butter 
⅓ cup pure maple syrup 
1 tsp vanilla extract 
For the chocolate coating: 
¾ cup chocolate chips 
1 ½ tsp coconut oil 
 

Line a cookie sheet with parchment paper. In a medium 
bowl, stir together oats, flax and salt. Add peanut 
butter, maple syrup, and vanilla and stir until 
combined. Wet hands and form dough into about 18 
balls. Place on cookie sheet and freeze while you melt 
the chocolate. Place chocolate chips and coconut oil in 
a mug (this makes the balls easy to coat). Melt in 20 
second increments, stirring each time, until melted. 
Remove bites from freezer and use a fork to coat each 
bite in the chocolate mixture. Sprinkle with salt (flaky 
salt is the best!) and freeze until hardened. Once they 
are set, bites can be transferred to a container and 
stored in the refrigerator or freezer. I like them best 
right out of the freezer!    



 40 

 

  

Cheese Crispies 
Gladys Jones 

Submitted by Brenda Jones 
 

2 cups grated sharp cheese 2 sticks softened oleo 
2 cups flour    2 cups Rice Krispies 
¼ tsp garlic salt   ¼ tsp cayenne pepper 
 

Mix grated cheese and oleo. Add flour and mix well. 
Add seasonings and cereal. Shape in small balls and 
flatten. Bake on ungreased cookie sheet at 375° about 
10 minutes.     

Baked Cheetos 
Vel Simpson 

Former member of FBC 

Submitted by Brenda Jones 
 

11 oz Cheeto balls    2 sticks margarine  
2 cups brown sugar, packed  ½ cup Karo syrup 
½ tsp soda     2 tsp vanilla 
 

Mix margarine, brown sugar and Karo in medium sauce 
pan. Bring to a boil and boil gently for 5 minutes. Add 
soda and vanilla. Put Cheetos in large bowl. Pour hot 
syrup over, stirring to coat. Pour onto a large cookie 
sheet (I sprayed with Pam). Bake at 250° for 1 hour. Stir 
every 15 minutes. You can add pecans or almonds 
before coating with syrup if you like.      
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Puppy Chow Snack Mix 
Brenda Jones 

 

1 (12 oz) bag chocolate chips    
½ cup butter 
1 cup peanut butter 
1 (12 oz) box Crispix cereal or similar cereal 
1 lb. confectioners’ sugar 
 

Melt chocolate chips, butter and peanut butter over 
medium heat. Stir to blend. Pour over Crispix in large 
bowl. Pour confectioners’ sugar in paper grocery bag. 
Add Crispix and shake vigorously until it breaks apart. 
Serve in new doggie dish.       
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Letter Crackers 
 

Mix: 
½ cup flour ⅛ tsp garlic salt 2 Tbsp sesame seeds 
Cut in: 
3 Tbsp cold butter until crumbly 
Sprinkle: 
2 Tbsp ice water 
 

Mix to form a ball. Roll into long skinny “snakes”. Form 
letters, maybe even spell your name! Flatten a little on 
ungreased cookie sheet. Bake 15 minutes at 350°.        

Cooking with Kids 
 

  

Alphabet Pretzels 
 

Dissolve 1 Tbsp yeast in ½ cup warm water. 
Add:  1 tsp honey and 1 tsp salt 
Add:  1⅓ cup flour 
 

Knead. Roll pieces and form letters or shapes. Brush 
with a beaten egg. Sprinkle with coarse salt. Bake for 
10 minutes at 425°.  
 

 

Yum Yums 
 

Grate: 6 tsp cheese 
Add:    2 Tbsp butter 10 tsp flour 
10 tsp Rice Krispies 
 

Form into little balls. Bake for 10 minutes at 375°. 
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“Milkshake” by Ella 

“Punch” by Zaybree 

“Milkshake” by Charli 
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Sparkling Peach Tea 
Shelly Smith 

This recipe was served and shared with the participants of the  
Apples of Gold mentorship program.  

 

1 package Crystal Light Peach flavor Iced Tea Mix 
1 Liter bottle Ginger Ale 
 

Mix ingredients together and add Sonic ice. Enjoy!   

Fruity Mint Tea 
Atha Sue 

This recipe was served and shared with the participants of the  
Apples of Gold mentorship program.  

 

5 cups strong tea 
12 oz. frozen orange juice 
12 oz. frozen lemonade 
¾ cup Sugar Twin (or 3 cups sugar, I always use way less sugar 

than called for and I don’t use artificial sweetener) 

Handful of fresh mint 
 

Mix frozen juices together with sugar, set aside. 
Boil 5 cups water, add 5 family size tea bags (or 8 reg. 
size). Steep 15 minutes; remove bags and add handful 
of mint. Steep another 15 minutes. Cool. Stir in juices, 
and fill gallon jug, adding water to finish filling. Divide 
between 2 gallon jugs and finish filling with water. 
Enjoy! 
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Almond Tea 
Margie Sue 

Submitted by Atha Sue, Daughter-in-Law 
This recipe was served and shared with the participants of the  

Apples of Gold mentorship program.  
 

1 ½ cups sugar (I use ¾ cup-1 cup) 
2 quarts water 
Juice & peeled rind of 1 lemon 
2 cups strong tea (5 regular tea bags in 2 cups water) 
1 tsp. almond extract 
1 tsp. vanilla 
 

Mix sugar, water, lemon juice & rind in a pan. Boil for 5 
minutes, remove lemon rind. Add tea, almond extract 
and vanilla. Can serve hot or cold. Refrigerate unused 
tea. Serves 10-14. 
 
 

Russian Tea 
Brenda Jones 

 

2 cups Tang    1 tsp cinnamon 
2 cups sugar    ½ tsp cloves 
½ cup instant tea 
 

Mix, store in jar and use when desired by putting 1 to 2 
teaspoons in a cup and add boiling water. 
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Friendship Tea 
Alice Baker 

Former member of FBC and home economics teacher at FHS 

Submitted by Atha Sue  
 

1 lb. 2 oz. jar Tang 
½ cup instant plain tea 
¼ tsp. ground cloves 
1 tsp. cinnamon 
1 ¼ cup sugar (I use ½ cup) 
½ cup lemonade mix 
1-3 oz. pkg. apricot Jell-O (if you can’t find apricot 
substitute orange) 
 

Mix and store in air tight container. Pour hot water 
over 3 tsps. dry mix in a cup or mix to taste. Can serve 
with red hots.  

Hot Apple Cider 
Elaine Galloway 

 

8 cups Apple Cider 
⅓ cup brown sugar 
3 sticks cinnamon 
1 tsp allspice 
1 orange slice 
1 tsp whole cloves 
 

Bring to a boil and simmer.  
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Holiday Wassail 
Molly Stringer 

 

2 large jars of apple juice 
½ jar of simple orange juice 
1 can of frozen pineapple juice 
⅔ cup sugar 
Add 3 cans of water (pineapple can) 
Cloves 
Cinnamon 
1 box of red hots 
 

Perk in a coffee pot and serve. 

Chocolate Mix 
Gloria Fannon 

 

1 lb. instant chocolate 
1 – 6 oz cream – mate 
1 lb. powdered sugar 
10 cups powdered milk 
 

Mix together and place in an airtight container. Use 
about ⅓ cup mix in a cup of hot water. 
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Hazelnut Mocha Mix 
Bill & Jan Smith (Vermont) 

Former members and staff of FBC 

Submitted by Janet Lloyd 
This is really good! 

 

25.6 oz non-fat dry milk 
16 oz confectioners’ sugar 
15 oz Nestles powdered chocolate 
11 oz non-dairy creamer 
16 oz hazelnut non-dairy creamer 
½ - 1 cup real cocoa 
½ cup instant coffee 
 

Sift together all ingredients. (Milk and coffee sift better 
if run through blender or processor.) In a coffee mug, 
place 3 Tbsp of cocoa mixture. Pour 6-8 oz of hot water 
over it and stir until well blended. 

Atha’s Punch 
Atha Sue 

Submitted by Vickie Norrell 
 

1 – 2 liter bottle ginger ale 
1 can lemonade 
Dash of almond extract 
Crushed ice 
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Agua Fresca 
Pam Ricketts 

This recipe was served and shared with the participants of the  
Apples of Gold mentorship program.  

 

1 cup roughly chopped fruit 
1 cup water 
½ medium lime, juiced 
1 tsp. pure cane sugar or agave nectar or sweetener of       
     choice (if your fruit is perfectly ripe & sweet, you  
     may not need any sweetener at all) 
*optional: 2 large mint leaves 
 

In your blender container, combine the fruit, water, 
lime juice, sweetener and optional mint leaves. Puree 
until smooth using the smoothie feature. Taste and, if 
necessary, add more lime and/or sweetener, then 
blend briefly again. 
Serve immediately, over ice.  
 

Favorite fruits to use: 
Pineapple 
Strawberries 
Cucumber, especially with fresh mint 
Honeydew melon 
Watermelon (it’s so juicy that you don’t need to add water.) 
 

Fruits NOT recommended: 
Cherries (turned into cherry lime-aid, but their color changed pretty 
quickly) 
Blueberries & blackberries (aren’t sweet enough and require filtering 
through a fine mesh sieve to remove the seeds) 
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Punch 
Sheryl Back 

 

1 carton sherbet (strawberry or pineapple) 
1 2 liter Sprite 
1 2 liter Ginger ale 
 

Mix in large container.  

Banana Punch 
Sue Daniels 

This punch was served at my parent’s 50th anniversary 
reception. 

 

3 cups sugar 
6 cups water 
 

Boil for 3 minutes. Let this mixture cool, then add 1 46 
oz can pineapple juice, juice of 5 oranges and 2 lemons. 
Mash 5 bananas. Add all of this to the sugar syrup. 
Freeze.  
When ready to serve. Thaw until mushy and add 3 large 
bottles of ginger ale. 
Makes 50 cups 
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The Best Party Punch Ever 
Mary Sanders 

This recipe was served and shared with the participants of the  
Apples of Gold mentorship program.  

 

1 cup frozen concentrated lemonade (thawed) 
¾ cup frozen concentrated orange juice (thawed) 
2 cups cranberry juice 
3 cups water 
¼ cup sugar 
2 liters Sprite or 7-Up, chilled 
Fresh sliced lemons and oranges 
Ice 
 

Add the lemonade, orange juice, cranberry juice, water 
and sugar to large punch bowl or drink server. Stir until 
all of the sugar is dissolved. Add soda, ice, lemons, and 
oranges. Stir and enjoy!  
 

(Don’t add ice till the last minute so it doesn’t dilute 
the punch.) 
  

Detox Drink 
Lori King 

 

12-16 oz water   2 Tbsp apple cider vinegar 
2 Tbsp lemon juice   1 tsp cinnamon 
1 Tbsp raw, unfiltered honey 
 

Blend well. Drink up. 
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Cooking with Kids 

Taste the Rainbow Soda 
 

Separate a bag of Skittles by color. Pick your favorite 
color and put a handful in a glass. Fill the glass with 
lemon-lime soda and watch the soda turn to the same 
color as your candy! Drink up! 
 

  

Unicorn Lemonade 
 

Water 
Food coloring in pink, purple and teal 
Corn Syrup 
Sprinkles 
 

Get 3 measuring cups with spouts and fill with water. 
Use food coloring to color the water so you have one 
cup each of pink, purple and teal. Pour into individual 
ice cube trays and freeze overnight. Make or use 
premade lemonade. Once ice cubes and lemonade are 
ready, put some corn syrup onto a small plate. Pour 
sprinkles onto another plate. Dip the rim of the glass 
into the syrup, then sprinkles. Layer the ice in your 
glass so the colors alternate. Fill with lemonade! 
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“Eggs and Bacon” by Ella 

“Eggs and Bacon” by Charli 

“Egg, Bacon and Milk” by Zaybree 

“Waffle” by Charli 
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Julianne’s Breakfast Casserole 
Julianne Cornelius 

Former FBC member, mother to Jordan Cornelius 

Submitted by Atha Sue 
2 cups tator tots 1 lb. sausage, cooked & drained 
1 can cream of celery soup (this one can’t be  
 substituted to taste right)  
⅔ cup milk  3 eggs 
 

Warm together and pour into greased baking dish, 8 or 
9 inch square dish. Top with 1 cup grated cheddar 
cheese. 
Bake 350° for 30-40 minutes. Can top with bread 
crumbs, but I don’t. Can make ahead the night before 
and refrigerate. Allow extra time to bake. Freezes well. 
 
  Mendy’s Breakfast 

Mendy Taylor 
Submitted by Vickie Norrell 

 

2 cans crescent rolls  16 oz cream cheese 
1 cup sugar  1 tsp vanilla  ¼ cup sugar  
1 stick butter  1 tsp cinnamon 

 

Lay 1 can of rolls in the bottom of 9x13” pan. Do not 
press sides together! Mix cream cheese, 1 cup sugar, 
and vanilla together and pour over rolls. Lay 1 can of 
rolls over cream cheese mixture. Melt butter and pour 
over. Mix ¼ cup sugar and cinnamon and sprinkle on 
top. Bake at 350° for 30 minutes. 
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Jan Willson’s Breakfast Casserole 
Jan Willson 

Former FBC member 

Submitted by Janet Lloyd 
 

6 slices bread, both sides buttered, trimmed 
1 lb. sausage, mild or hot 
6 oz grated cheese (Colby, American, etc.) 
6-8 eggs      2 cups half & half 
1 tsp prepared mustard   1 tsp salt 
Dash pepper     ¼ tsp onion salt 
Chopped green chilies (optional) 
Sliced or chopped mushrooms (optional) 
 

Place buttered bread in 9x13 casserole dish. Brown 
sausage, drain, and crumble over bread slices. Sprinkle 
with cheese. Mix eggs, cream, seasonings and mustard. 
Pour over cheese and refrigerate overnight. Can be 
cooked 3-4 days later. Remove from refrigerator 15 
minutes before baking. Bake uncovered at 350° 30-40 
minutes. 12 servings. 
 
  Breakfast Casserole 

Emma Pate 
1 lb. sausage (browned)   8 eggs beaten 
2 cups milk     1 cup grated cheese 
1 tsp salt      1 tsp dry mustard 
1 pkg frozen hash browns  1 can green chilies 
5 slices bread (bite size)   
 

Mix together and pour into a greased 9x13 baking dish. 
Refrigerate overnight. Bake at 350° for 45 minutes to 1 
hour. 
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Make Ahead Breakfast Bake 
Brenda Jones 

 

1 lb. bulk sausage 
2 slices bread, cut into ½ inch cubes 
1 cup (4 oz) shredded sharp cheddar cheese 
6 eggs     2 cups milk 
½ tsp salt     ½ tsp dry mustard 

 

Crumble sausage in a medium skillet, cook over 
medium heat until brown, stirring occasionally. Drain 
well.  
Spread bread cubes in a butter 12x8x2” baking dish, 
top with sausage and cheese.  
Combine eggs, milk and seasonings; beat well and pour 
over cheese. Cover and refrigerate overnight. Bake at 
350° for 30-40 minutes or until set. 

Chili Egg Casserole 
Barbara Bolding 

Submitted by Atha Sue, Sister 
 

10 eggs  1 lb. Monterey Jack cheese, shredded 
½ cup flour 1 lb. cottage cheese, small curd 
1 tsp baking powder  1 tsp salt 
1-2 small cans green chilies  

(we like using Young Guns green chilies) 
 

Add dry ingredients to slightly beaten eggs. Fold in 
cheese and chilies. Pour into 9x13 inch glass dish. 
Can bake immediately, 350° for 45 minutes to an hour. 
Can be made ahead and refrigerated overnight. Allow 
extra time to bake from cold state. Allow to set 5-7 
minutes after baking. 
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Sausage Snacks 
Brenda Heflin 

 

2 – 5 oz jars Old English Cheddar Cheese 
½ tsp cayenne pepper 
Salt 
½ cup butter, softened 
½ tsp garlic powder 
2 packages English muffins 
1 lb. sausage, cooked, drained, and cooled 
 

Whip butter and cheese till creamy. Add seasonings 
and sausage. Spread over English muffins.   

Breakfast Pizza 
Gladys Jones 

Submitted by Trav Jones 
 

1 lb. pork sausage  1 pkg crescent rolls 
1 cup frozen loose hash brown potatoes, thawed 
1 cup shredded sharp cheddar cheese 
3 eggs    ¼ cup milk 
½ tsp salt    ⅛ tsp pepper 
2 Tbsp grated parmesan cheese  

 

Cook sausage until brown and crumbly. Drain. Separate 
dough into 8 triangles. Place on ungreased 12 inch 
pizza pan with points toward center. Press over bottom 
and sides, sealing to make crust. Spoon sausage on 
crust, sprinkle on potatoes, top with cheddar cheese. 
Beat eggs, milk, salt and pepper, pour onto crust. 
Sprinkle with parmesan cheese. Bake 375° 25-30 
minutes. 
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Sausage Balls 
Sheryl Back 

 

1 lb. hot sausage 
1 lb. grated cheese 
3 cups Bisquick 
 

Mix together. Form balls and cook on cookie sheet for 
30 minutes in 350° oven.  
 
 

Cheese Sausage Balls 
Brenda Jones 

 

1 lb. sausage 
10 oz cheddar cheese 
3 cups Bisquick 
 

Grate cheese. Mix and let set at room temperature. 
Roll in balls. Bake 350° for 15 minutes. Then turn down 
325° for 15 minutes more.   
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Baking Powder Biscuits 
Nathan Adams 

 

½ cup shortening   2 cups all-purpose flour 
1 Tbsp sugar    1 Tbsp baking powder 
1 tsp salt     ¾ cup milk 
 

Heat oven to 450°. Cut shortening into flour, sugar, 
baking powder, and salt with pastry blender until 
mixture resembles fine crumbs. Stir in milk until dough 
leaves side of bowl (dough will be soft and sticky). Turn 
dough onto lightly floured surface. Knead lightly 10 
times. Roll or pat ½ inch thick. Cut with floured 2 ½ inch 
round biscuit cutter. Place on ungreased cookie sheet 
about 1 inch apart. Bake until golden brown, 10-12 
minutes. 

Chocolate Gravy 
Nathan Adams 

 

½ cup butter    ½ cup flour 
⅓ cup cocoa    ¾ cup sugar 
1 tsp vanilla    3 cups milk  
1 ½ cups water 
 

Melt butter in skillet and then add the flour. Cook and 
stir until butter and flour make a paste then add cocoa. 
Stir in water, vanilla, and sugar and cook on medium 
high heat for 2-3 minutes. Add milk and let cook, 
stirring occasionally until gravy thickens. Serve over hot 
biscuits (see recipe above) 
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Sticky Buns 
Brenda Heflin 
Vickie Norrell 

 

24 frozen rolls    ½ cup brown sugar 
Box of butterscotch pudding (cook kind) 
1 tsp cinnamon   ½ cup butter 
 

Arrange rolls in bottom of Bundt pan. Mix next 3 
ingredients and sprinkle on top of rolls. Melt butter and 
pour over. Cover and refrigerate overnight. Bake at 
350° for about 30-40 minutes, until browned and 
bubbly.  

Bydaddy’s Chocolate Pancakes 
Jerry Leatherman 

Ludustia’s note: My dad started making breakfast for the 
grandkids on Sunday mornings back in the mid 90’s. We call it 

‘Bydaddy’s Breakfast’.  This is a favorite of the grandkids. 
They still go eat breakfast when they are in town! 

 

Pancake mix   Chocolate milk syrup 
Water 
 

Mix the pancake mix and a lot of syrup. Then add water 
until the right consistency for pancakes. When batter is 
poured on the griddle, add some chocolate chips in the 
middle. 
*One Sunday, Lindsey Leatherman Schaertl requested 
pineapple pancakes. So, Bydaddy obliged and added a 
can of crushed pineapples instead of chocolate syrup. 
Then added water until the right consistency. He’s 
always willing to please those grandkids!! 
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Cooking with Kids 
  

Omelet in a Bag 
 

2 eggs 
Omelet ingredients you like: ham, cheese, onion, bell  
 pepper, mushrooms, tomatoes, bacon… 
 

Bring a large pot of water to a boil. Crack eggs into a 
large resealable freezer bag then press out as much air 
as you can. Seal the bag shut. Squeeze the eggs to beat 
them. Reopen and add your ingredients with salt and 
pepper. Carefully place bag in boiling water and cook 
until mixture is set, about 8 minutes. Using tongs, 
remove bag from pot. Carefully open bag and roll out 
omelet onto your plate!  
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“Soup” by Zaybree 

“Soup” by Charli 
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Spaghetti Warehouse  
Italian Wedding Soup 

Pam Ricketts 
This recipe was served and shared with the participants of the  

Apples of Gold mentorship program.  
 

1 gallon water    1 tsp. chopped garlic 
1 oz. chicken base or bouillon 
1 tsp. freshly ground black pepper 
1 cup diced celery   1 cup shredded carrot 
1 lb. chicken breast meat cooked, diced 
1 diced yellow onion  
1 cup frozen chopped spinach 
1 lb. tiny meatballs   1 tsp. sweet basil 
1 cup long-broken spaghetti, cooked 
 

Bring water to boil. Add chicken base. Stir to dissolve. 
Add celery, carrots, onions, spinach and basil. Simmer 
10 minutes.  
Add meatballs, chicken and cooked spaghetti. 
Yields 1 gallon 
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Egg Drop Soup 
Brenda Jones 

This recipe was served and shared with the participants of the  
Apples of Gold mentorship program.  

 

4 cups chicken broth   2 Tbsp. cornstarch 
½ - 1 tsp fresh grated ginger  2 eggs beaten 
1 Tbsp Soy sauce   3 green onions, chopped 
2 Tbsp water    Salt and pepper 
 

In pot on stove add your broth, ginger and Soy sauce 
and bring to a boil.  Mix together your water and 
cornstarch and add to boiling broth and stir, reducing 
heat to medium. Using a whisk slowly pour in your 
beaten eggs into your broth and stir clockwise until all 
eggs are added. Whisk in (in the same direction) your 
chopped green onion, salt and pepper. 

Leftover Soup 
Ludustia Prisk 

I picked this tip up from my dad, Jerry Leatherman. My kids 
always LOVED leftover soup because it was always different. 

 

I keep an empty butter bowl handy. When we have just 
a little bit of a meal left, maybe a little corn, potatoes 
beans, macaroni, or steak, I put it in the butter bowl 
and store it in the freezer. If it’s something like brisket 
or steak, go ahead and cut it in bit size pieces. Once the 
bowl is full, it’s ready for soup! Just heat it and add 
some crushed tomatoes or tomato sauce. Occasionally 
I’ll add a can of mixed veggies if it needs it.  
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Tomato Soup 
Atha Sue 

 

2 Tbsp butter   3 cloves garlic 
2 cans diced tomatoes (I use 1 can tomatoes with garlic  
 basil and 1 can tomatoes with sweet onion) 
1 carton low sodium chicken broth 
 

Sauté garlic in butter about 1-2 minutes but don’t let it 
brown (garlic gets bitter if it browns).  
For a smooth thin soup use an immersion blender on 
the tomatoes (or use blender but only when they are 
just out of the cans). Leave some diced for more body if 
desired. Add tomato purée to the butter and garlic and 
simmer a few more minutes. Add 1 carton low sodium 
chicken broth. You can dissolve a spoonful of 
cornstarch in a small amount of water and add for 
thickening. You can also add some half and half for a 
creamier base. Other options; add fresh basil. Can 
serve with toasted baguette slices.  

Taco Soup 
Kay Dean Smith 

 

2 lbs. ground beef    1 onion chopped 
1 can chopped green chilies  1 can hominy or corn 
1 can Ro-Tel tomatoes   1 can beef broth 
1 can Ranch style beans  
1 envelope taco seasoning mix 
1 envelope ranch dressing mix 
 

Brown beef and onion. Add rest of ingredients. Mix 
well and bring to a boil. Simmer for 45 minutes. Serve 
with grated cheese on top. *Firecrackers 
recommended – recipe in “Appetizers, Snack & Dips” 
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8 Can Taco Soup 
Glenna Ross 

 

1 15 oz can black beans 
1 15 oz can pinto beans 
1 14.5 oz can petite diced tomatoes 
1 15 oz can sweet corn, drained 
1 12.5 oz can white chicken breast, drained 
1 can cream of chicken soup 
1 can enchilada sauce 
1 can chicken broth 
1 packet taco seasoning 
 

Put together and heat. 
 
   

Taco Soup 
Ruth Mathis 

 

1 lb. ground beef   1 medium onion chopped 
1 small can Wolf brand chili (without beans) 
1 pkg. taco mix   ½ tsp chili powder 
2 cans crushed tomatoes ½ tsp cumin 
2 small cans chopped green chilies 
1 can cheddar cheese soup (diluted with 1 can water) 
2 – 10 oz cans tomato juice 1 tsp salt 
½ tsp pepper 
 

Sauté beef, onion and taco mix together until beef is 
browned. Drain excess fat. Add other ingredients and 
simmer thirty minutes.  
Turn off the heat and add 1 bag of frozen corn. 
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Taco Soup 
Kristie Carroll 

 

2  26 oz cans Ranch Style beans 
2  16 oz cans creamed corn 
2 Regular size cans of Ro-Tel tomatoes (I use mild so 
 the kids will eat it too) 
1 Packet Ranch dressing powder 
½ packet taco seasoning (you can adjust this to make it 
 more/less spicy) 
1 bag frozen whole kernel corn 
2 lbs. cooked hamburger meat – drained – seasoned  
 with salt and pepper 
 

Open all the cans and pour into a large pot. Put in a 
couple of cans of water. Stir in the taco seasoning and 
ranch dressing powder. Add the cooked meat. You may 
need to add a little more water depending on how juicy 
you want it. Heat all together about 30 minutes on 
medium heat. It’s even better on the second day. Goes 
great with cheese, cornbread or Fritos.  
Enjoy! 
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Low Fat Chicken Taco Soup 
Brenda Jones 

 

1 pkg taco seasoning mix 
1 pkg ranch salad dressing mix 
1 – 15 oz can hominy        
1 – 15 oz can kidney beans 
1 – 15 oz can pinto beans 
2 cans – 15 oz each stewed tomatoes 
1 can – 15 oz ranch style beans 
1 can chopped green chilies 
4 chicken breasts (skinless) 
 

Boil chicken until done then pour off broth. To boiled 
chicken add: taco and ranch mixes, other ingredients, 
water until all ingredients are covered. Simmer for 30 
minutes and serve hot.  
 

Taco Topper Soup 
Kathy Jahay 

 

1 or 2 lbs. hamburger, cooked and rinsed 
Bell pepper and onion, chopped & cooked with meat. 
 

In crock pot: 
Cooked meat with bell pepper and onion. 
2 cans corn (Do not drain cans) 
1 can diced tomatoes  2 cans ranch style beans 
1 pkg ranch dressing powder mix 
1 pkg taco seasoning  1 can pinto beans 
1 can Ro-Tel tomatoes & green chilies 
 

Just needs to come to a boil and simmer. 
Serve with grated cheese and tortilla chips. 
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Shrimp & Corn Chowder  
with Sun-Dried Tomatoes 

Ludustia Prisk 
 

1 can (10 ¾ oz) cream of potato soup 
1 ½ cups half & half 
2 cups whole kernel corn 
2 sun-dried tomatoes packed in oil, drained, cut in strips 
1 cup small or medium cooked shrimp 
Black or cayenne pepper 
 

Mix soup, half & half, corn and tomatoes in saucepan. 
Heat to a boil. Cook over low heat 10 minutes. Stir in 
shrimp and heat through. Season with pepper.  
(For lighter version, use skim milk instead of half & half) 
 
   Potato Soup 

Judy Schacht 
 

2 lb. frozen hash browns  
3 (14.5 oz) cans of chicken broth 
1 can cream of chicken soup  
½ cup chopped onion 
½ cup chopped celery (optional) 
¼ tsp pepper 
8 oz pkg cream cheese 
1 cup sour cream 
 

In a large pot, sauté onions and celery in a bit of butter 
until tender. Add the potatoes, broth, soup and 
pepper. Bring to a simmer and add cream cheese and 
sour cream. Let simmer 30 minutes.  
Additional add-ins: bacon, ham, green onions or grated 
cheese. 
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Potato Soup 
Melissa Hicks 

 

6 slices of bacon   ½  cup chopped onion 
1 cup chopped celery 
1 16 oz. can of whole potatoes, drained and chopped 
1 can condensed chicken broth ½  cup water 
⅛ tsp pepper     1 cup milk 
 

Fry bacon in saucepan until crisp. Remove bacon, 
reserve 2 Tbsp grease in pan and cook onion and celery 
until celery is tender. Stir in potatoes, broth, water and 
pepper. Heat to boiling, reduce heat. Cover and simmer 
10 minutes. Stir in milk, heat until hot. Sprinkle cooked 
bacon on top.  
(2 cans of potatoes can be used depending on how 
many you’re feeding, or if you want a little thicker soup 
you can add ½ can cream of potato.) 

Spud and Asparagus Soup 
Sheryl Back 

 

3 cups potatoes (diced) 
1 onion (diced) 
 

Cook in 1 cup water. Add ¼ tsp nutmeg and 1 cup 
chicken broth. Cook until done.  
Drain 1 big can asparagus and add to the broth/potato 
mixture. Add 1 carton of half & half or 1 can canned 
milk and 8 oz jar of cheese whiz. Heat and serve.  
 

I always double this and it freezes well.  
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Cheesy Potato Soup 
Shirley Morton 

Submitted by Sue Daniels 
 

1 32 oz pkg chunk style hash browns 
1 cup water   2 cans cream of chicken soup 
1 lb. Velveeta, cubed 10 sliced bacon, crumbled 
 

In large saucepan, cover potatoes with water – slowly 
simmer. Add soup, cheese and 2 cans of water. Simmer 
10-15 minutes. Crumble bacon on top before serving. 
Serves 10 
 

I added a little butter, garlic seasoning and onion 
flakes. 
 
 
   Potato, Chicken Cheese Soup 

Molly Stringer 
 

2 large chicken breasts (diced in 1 inch pieces) 
3 qts. water   salt to season (I use garlic salt) 
 

Bring to a boil and add: 
3 qts. diced potatoes ½ medium onion (chopped) 
 

Cook above mixture until tender and add: 
1 large can evaporated milk 
½ lb. Velveeta cheese (stirring well) 
¾ cup of white gravy mix (stirring well) 
 

Simmer until ready to eat. 
May add carrots, bell peppers; red, green or yellow for 
extra flavor and color.  
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Green Chile Soup 
Donna Harmon 

 

2 cans green chilies   4 Tbsp butter 
2 onions     2 cloves minced garlic 
½ tsp ground oregano  2 bay leaves 
4 ¼ cups chicken broth  2 med.-lg. potatoes 
½ tsp cumin    1 tsp salt 
½ tsp pepper 
Thicken soup with 3 Tbsp cornstarch in cold water 
1 cup whipping cream 
Monterey Jack or cheddar Jack cheese 
 

Melt butter in a saucepan, cook onions until 
translucent, while cooking potatoes, garlic, oregano, 
salt, pepper, cumin, bay leaves, and green chilies. Cook 
until potatoes are done, in chicken broth. Remove bay 
leaves. Thicken soup with cornstarch. Temper whipping 
cream with 2 or 3 spoonfuls of hot soup. Then add 
cream. Bring to boil and simmer 10 minutes. Sprinkle 
cheese on top when serving. Enjoy! 
 

 

Broccoli Soup 
Brenda Jones 

 

1 bunch fresh broccoli (chopped) 
2 cans chicken broth 
Cook together 15  minutes.  
Add: 2 cups half & half   2 cups milk 
2 cups grated cheese   1 tsp salt 
1 ½ cups chopped ham 
 

Cook 15 minutes, covered, slowly. To thicken add ½ cup 
flour and some milk. 
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Green Chile Stew 
Tracy Campbell 

This recipe was served and shared with the participants of the  
Apples of Gold mentorship program. 

 

1 lb. stew meat    2 Tbsp oil 
2 cloves garlic, minced   2 tsp salt & pepper 
6 potatoes, cubed  2-3 cups water or beef broth 
1 cup green chilies (more or less) I prefer frozen Young  
 Guns brand, available at United 
½ cup onion, chopped 
 

Heat oil and add meat, onion and garlic. Brown over 
low heat. Add remaining ingredients and bring to a boil. 
Lower heat and simmer for 30-45 minutes or long 
enough to cook potatoes. Add water as needed. 
 

*I’m not really sure about measurements because I just 
make it to taste. 

Atha’s Cowboy Stew 
Atha Sue 

Submitted by Robbie Odom 
 

6 lbs. ground meat – cooked and drained 
 (add some diced onion when cooking) 
1 gallon corn    1 gallon hominy 
5 lbs. pre-cooked potatoes  
4 cans (15-16oz) diced tomatoes 
4 cans Ro-Tel tomatoes  4 cans Ranch style beans 
 

Put in roaster, season with salt, pepper and chili 
powder. Cook at 250° for a few hours (all day if you 
want) OR can be served immediately when heated. 
Makes 1 roaster 
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Southwestern Beef Stew 
De’An Simpson 

I cook this recipe in my Instant Pot. I use this recipe for the base of my 
stew and I don’t always put the same things in it. If using an instant 

pot, it is so easy and only takes 20 minutes. I first sauté the meat with 
garlic using that setting and oil. Then I throw in all other ingredients, 
set it on high for 20 minutes. You will have a wonderful, tender beef 

stew.  
 

1 Tbsp plus 1 tsp olive oil, divided 
1 ½ lbs. boneless beef chuck, cut into 1 inch cubes 
1 can (4 oz.) chopped green chilies, drained 
2 large cloves garlic, finely chopped 
1 tsp ground cumin (optional) 
1 can (14-16 oz) whole or plum tomatoes, undrained   
 and chopped 
1 envelope onion soup mix 
1 cup water 
1 pkg (10 oz.) frozen cut okra or green beans, thawed 
1 large red or green bell pepper, cut into 1 inch pieces 
4 frozen half-ears corn-on-the-cob, thawed and each  
 cut into 3 round pieces 
Fresh cilantro (optional) 
 

In 5 qt. Dutch oven or heavy saucepot, heat 1 Tbsp oil over 
medium-high heat and brown ½ of the beef; remove and set 
aside. Repeat with remaining beef. In same Dutch oven, heat 
remaining 1 tsp oil over medium heat and cook chilies, garlic 
and cumin, stirring constantly, 3 minutes. Return beef to 
Dutch oven. Stir in tomatoes and soup mix blended with 
water. Bring to a boil over high heat. Reduce heat to low and 
simmer covered, stirring occasionally, 1 hour. Stir in okra, red 
pepper and corn. Bring to a boil over high heat. Reduce heat 
to low and simmer covered, stirring occasionally, 30 minutes 
or until meat is tender. Garnish with cilantro. 
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Oven Beef Stew 
Barbara Edwards 

 

2 lb. beef stew meat, trimmed 
4 medium potatoes, cut into 1 inch chunks 
6 medium carrots, cut into ½ inch chunks 
1 medium onion, chopped 
2 cups tomato juice 
1 cup water 
3 Tbsp quick-cooking tapioca 
1 tsp sugar 
2 tsp salt 
½ tsp black pepper 
 

Preheat oven to 350°. Coat a 9x13 inch baking dish with 
nonstick cooking spray. In the baking dish, combine the 
beef, potatoes, carrots, and onion; mix well. In a large 
bowl, combine the remaining ingredients; mix well. 
Pour over the beef and vegetables. Cover tightly with 
aluminum foil and bake for 2 to 2 ¼ hours, or until the 
beef and vegetables are tender.  
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Italian Bean n Sausage Stew 
Gladys Jones 

Former member of FBC 

Submitted by Trav Jones 
 

1 lb. Italian sausage (mild or hot) 
2 medium onions, cut into ¾ inch pieces 
1 clove garlic 
1 can (28 oz) Italian tomatoes, undrained, cut into bite 
 sized pieces 
2 cans (16 oz each) kidney beans, rinsed & drained 
⅔ cup picante sauce (medium or hot) 
½ tsp basil 
½ tsp oregano 
1 large green pepper, cut into ¾ inch pieces 
1 medium zucchini, Italian squash or regular squash 
 sliced and quartered (about 1 ½ cups) 
1 Tbsp cornstarch dissolved in 1 Tbsp water 
2 Tbsp grated parmesan cheese (optional) 
 

Cut sausage into ¾ inch pieces; remove casing. Cook in 
12 inch skillet over medium/low heat until lightly 
browned, about 4 minutes. Add onions and garlic to 
skillet; cook until sausage is no longer pink, about 3 
minutes. Pour off drippings. Add tomatoes, beans, 
picante sauce, basil and oregano. Bring to a boil; 
reduce heat and simmer 15 minutes. Add pepper, 
squash, and cornstarch. Simmer 5 minutes or until 
vegetables are tender. Sprinkle cheese if desired. Serve 
over rice or spaghetti. 
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Cooking with Kids 
 
   

Eat Your Veggies Soup 
 

Wash carrots, potatoes, celery, green pepper and other 
veggies you love. Have an adult help you cut them into 
bit size pieces.  
 

Put them in a big pot and add 6 cups of water and 2 
cups tomato juice. Bring to a boil. Simmer 30 minutes. 
Add 6 tsp bouillon and ½ cup butter. Simmer 30 more 
minutes! Now it’s ready! 
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“Salad” by Charli 

“Salad” by Zaybree 

“Salad” by Ella 
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Asian Cole Slaw 
Judy Schacht 

This recipe was served and shared with the participants of the  
Apples of Gold mentorship program.  

 

1 lb. cole slaw   
⅓ – ½ cup slivered or sliced almonds 
¼ cup sesame seeds  2 Tbsp oleo 
1 pkg. Ramen Noodles (oriental if you can find them) 
 

Lightly brown almonds & sesame seeds in oleo.  
Break up Ramen noodles until there are no big chunks. 
Add to slaw 
 

Dressing 
 

½ cup oil    2 scant tsp salt 
½ cup sugar   ⅓ cup vinegar 
1 tsp pepper    Flavor packet from noodles  
 

Shake dressing up thoroughly. Add right before serving. 
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Oriental Cabbage Slaw 
Niki Sue 

Submitted by Atha Sue, Sister-in-law 
 

1 head cabbage 
2 carrots, shredded   or 1 16 oz bag slaw mix 
2  5 oz. pkg almonds, chopped or slivered 
⅓ – ½ cup sunflower seeds, hulled 
1 pkg Chicken flavor OR 1 pkg Oriental flavor Ramen  
 noodles 

Dressing 
 

¾ – 1 cup Canola oil  4 pkg sweet and low 
Spices from noodles 
 

Mix together and 30 minutes before serving pour over 
slaw mix and nuts. Mix well.  
Just before serving – crush the noodles and add to the 
salad. Mix.   
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3 Lettuce Salad 
Cindy Bertrand 

Submitted by Atha Sue 
We serve this salad often when we cooked for Christian 

Women’s Job Corp. One of my very favorite salads of all time! 
 

Salad: 
2 – 3 types lettuce or spring mix 
½ cup broccoli, cut into bit sized pieces 
4 green onions, sliced 
 

Crunchies:  
¼ cup butter 
1 cup chopped nuts, your choice 
1 pkg Ramen noodles 
 

In a skillet, melt butter, add nuts. Crush the noodles in 
the package, toss the seasoning packet and add the the 
skillet. Stir constantly until browned. This burns quickly 
so stand close! Allow to cool. 
 

Dressing: 
¼ cup red wine vinegar 
½ cup salad oil 
½ cup sugar 
1 Tbsp soy sauce 
 

Mix until sugar is dissolved. Store in glass jar.  
 

Toss greens together. Add cooled noodle mixture. Pour 
dressing, as much as desired, over all and toss.  
Optional items to add: Craisins, Mandarin oranges, 
dried cherries.  
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Spinach Strawberry Salad 
Cindy Bertrand 

Submitted by Atha Sue 
 

8 oz. baby spinach, washed 
1 ½ to 2 cups cleaned and sliced strawberries 
½ cup glazed pecan halves 
2 – 3 cups goat or blue cheese, optional 
 

Dressing 
 

¼  cup olive oil 
1 Tbsp plus 1 tsp sugar 
⅛ tsp each onion and garlic powder 
¼ tsp each dried tarragon and dried mustard powder 
2 Tbsp balsamic vinegar 
 

Mix and store in glass container until time to dress 
salad. 
 

Toss spinach, strawberries and pecans in a bowl. Drizzle 
dressing over the top and toss. Add cheese if desired. 
To glaze pecans: Mix equal amounts of sugar and 
pecans in a small pan. Cook on medium low, stirring 
constantly, until the nuts are covered and slightly 
browned. Remove from pan and allow to cool.    



 89 

 

  

Strawberry Walnut Spinach Salad 
Shelly Smith 

 

Dressing: 
⅓ cup Olive oil 
2 Tbsp or more Raspberry Balsamic Vinegar 
1 Tbsp Sugar 
 

Salad:  
Fresh Baby Spinach and Spring Mix Salad 
Strawberries chopped 
Shaved parmesan cheese 
Walnuts 
 

Mix dressing and set aside. Toast the walnuts over low 
heat until slightly brown. Place salad mixture on a 
plate. Top with strawberries and walnuts. Add the 
shaved parmesan cheese. Serve with dressing. 
 
   

Spinach Salad 
Margie Young 

 

1 (10 oz) pkg frozen spinach – thaw and squeeze 
Dissolve 1 small pkg lemon Jell-O in 1 cup hot 7-Up. 
Add the rest of the ingredients, including spinach. 
1 cup chopped onion 
1 cup chopped celery 
1 cup cottage cheese 
1 cup Miracle Whip 
2 Tbsp lemon juice 
 

Mix well and refrigerate till set.   
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Spinach Salad 
Jane McCulley 

Former member of FBC 

Submitted by Atha Sue 
 

Dressing: 
½ cup salad oil   2 Tbsp Worcestershire sauce 
½ cup sugar   ½ cup red wine vinegar 
¼ cup catsup 
 

Heat in saucepan just until sugar melts. Do not boil. 
Cool and store. 
 

 Salad: 
1 lb. fresh spinach  3 hard boiled eggs, sliced 
1 cup grated cheese ½ lb. bacon, fried crisp 
1 small onion, finely chopped 
1 cup fresh mushrooms 
 

Thoroughly wash spinach, drain, remove stems. Toss 
with remaining ingredients and as much dressing as 
desired.  
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Fried Okra Salad 
Shelly Smith 

 

1 large bag breaded okra – fried 
6 pieces or more bacon, fried crispy 
1 bunch green onions, chopped 
½ red bell pepper, chopped 
½ container cherry tomatoes, cut in half or smaller 
 

Dressing: 
⅛ cup oil   ¼ cup sugar 
¼ cup white vinegar 
 

Fry bacon and okra. Chop onions, red bell pepper and 
tomatoes. Mix together in bowl, then add okra and 
bacon to mixture. Mix dressing ingredients and pour 
over okra mixture. Toss to coat and serve. YUMMY! 
 
   

Layered Salad 
Gladys Jones 

Former member of FBC 

Submitted by Brenda Jones 
 

Layer in order: 
Shredded lettuce 
Chopped fresh spinach 
1 pkg frozen green peas 
Chopped celery 
Sliced water chestnuts 
Slice hard boiled eggs  
 

Make dressing of equal parts sour cream and 
mayonnaise (I use 1 cup each), ¼ cup vinegar, 2 Tbsp 
sugar, 1 ½ tsp salt and ½ tsp pepper. Pour over salad. 
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Corn Salad 
Debra Graham 

Former member of FBC 

Submitted by Atha Sue 
 

3 cans corn – whole kernel, drained 
1 cup chopped bell pepper (I prefer red) 
1 cup onion, chopped 
1 cup mayonnaise or enough to mix 
1 cup grated cheddar cheese 
1 bag Chili Fritos, added just before serving 
 

Can be served as a dip with scoops Fritos. 

Corn Salad 
Judy Schacht 

 

2 (15 oz) cans corn, drained OR 4 cups frozen 
2 cups grated cheese 
1 cup mayonnaise 
½ cup red onion, chopped 
1 cup green pepper, chopped 
1 (10.5 oz) bag chili cheese Fritos 
 

Mix all ingredients together except Fritos. Chill. Add 
chips right before serving. This makes a large salad. 
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Shoe Peg Corn Salad 
Brenda Jones 

 

¾ cup white vinegar   ½ cup oil  
1 tsp black pepper    1 tsp salt 
1 Tbsp water     1 cup sugar 
 

1 (15 oz) can Le Sueur early peas 
2 (11 oz) cans Shoe Peg corn 
1 (4 oz) jar diced pimentos 
1 large or 2 small bell peppers (diced) 
1 ½ cup chopped celery 
12/15 green onions (chopped up to about half way up 
 the green 
 

Mix first six ingredients. Heat to a boil and remove 
from stove and cool to room temperature. Meanwhile, 
mix remaining ingredients. Pour cooled sauce over 
vegetables and let stand overnight. Will keep in 
refrigerator for two to three weeks. 

Corn Bread Salad 
Vickie Norrell 

 

2 pkgs corn bread cooked and cooled 
2 stalks chopped celery 
1 green pepper, chopped 
1 small onion, chopped or green onions 
1 small tomato chopped 
1 pint Miracle Whip (It may not take the entire jar) 
Chopped bacon 
 

Mix lightly. 
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Warm Mexican Corn Salad 
Vickie Norrell 

 

2 Tbsp olive oil    
4-5 garlic cloves 
3 ½ cups corn     
1 medium sweet onion, finely diced 
2-3 jalapeños, diced  ¼ cup jalapeño juice 
8 oz cream cheese   1 tsp paprika 
1 cup grated cheddar cheese Salt, pepper to taste 
2 Tbsp fresh chopped cilantro 
 

Cook onion in olive oil until translucent, about 3-4 
minutes. Add garlic and cook just until fragrant, then 
stir in corn and jalapeños and juice. Season with 
paprika, salt and pepper.  
Add cream cheese and stir until fully melted, then stir 
in cheddar cheese. Cook until melted. Add cilantro and 
serve.  
   

Mexican Cornbread Salad 
Lori King 

 

2 pkgs. Mexican cornbread mix – prepare as directed 
Crumble in bowl and add: 
8 oz Mayonnaise (not Miracle Whip) 
Chopped red onion – to your liking 
1 large tomato, chopped 
1 green pepper, chopped 
 

Best if mixed and refrigerated overnight. Can add more 
mayo if needed. Enjoy! 
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English Pea Salad 
Martha Leatherman 

 

2 15 oz cans English peas ¼ cup chopped onion 
½ cup cubed American or Monterey Jack cheese  
2 boiled eggs    1 cup Miracle Whip 
 ⅛ tsp black pepper   Small jar pimento 
 

Mix together. 
   

Broccoli-Cauliflower Salad 
Mary Shurbet 

Submitted by Ludustia Prisk 
When I was in 6th grade, in 1982, my class made a cookbook 

for our mothers for Mother’s Day.  
This was one of the recipes from that book.  

 

1 head cauliflower (break into small pieces) 
1 bunch fresh broccoli (cut into small pieces) 
2 green onions – chopped  
1 cup mayonnaise 
1 cup sour cream 
2 Tbsp lemon juice 
¼ tsp seasoning salt 
Pepper to taste 
 

Mix well and chill overnight. 
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Marinated Vegetable Salad 
Lori King 

 

1 – 17 oz can small English peas, drained 
1 – 17 oz can white shoe peg corn, drained 
1 – 15 ½ oz can French-style green beans, drained 
1 – 2 oz jar diced pimento, drained 
¼ cup sliced water chestnuts (I use a whole small can) 
½ cup diced celery 
½ cup chopped green onions 
½ cup chopped green pepper 
1 cup sugar 
½ cup vegetable or canola oil 
¾ cup vinegar 
½ tsp pepper 
1 tsp salt (optional – I don’t use as there’s plenty of salt 
 in the canned veggies) 
 

Combine vegetables, tossing lightly. Combine 
remaining ingredients in a medium saucepan. Bring to 
a boil over low heat, stirring occasionally. Pour over 
vegetables, stirring gently to blend well.  
Cover and chill 24 hours or overnight. (You can get 
away with as little as six hours.) 
You can double all the veggies and then do the dressing 
1 ½ times.  
Enjoy!   
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Green Salad 
Mary Sanders 

This recipe was served and shared with the participants of the  
Apples of Gold mentorship program.  

 
1 small pkg. lime Jell-O 
1 carton cool whip 
1 sm. carton cottage cheese 
1 can crushed pineapple 
 
Mix Jell-O, cottage cheese, and cool whip in a bowl. 
Add pineapple and mix. Pour in a serving dish and chill 
for 2 hours. 
   

Green Jell-O Salad 
Molly Stringer 

 

1 lg. pkg lime Jell-O  1 lg. can crushed pineapple  
1 (8 oz) pkg cream cheese 1 (16 oz) cool whip 
1 cup chopped walnuts  1 cup boiling water 
½ cup sugar    Small curd cottage cheese 
 

Dissolve Jell-O and sugar in hot water. Add cream 
cheese and break up into small pieces. Add pineapple, 
cottage cheese and nuts. Let cool and add cool whip 
and mix. 
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Cranberry Salad 
Kathy Jahay 

 

1 pkg cranberries   2 cups sugar 
2 cups water    1 pkg cherry Jell-O 
1 lb. bag mini marshmallows 
1 cup chopped celery  3 cups chopped apples 
1 cup chopped nuts 
 

Cook cranberries, sugar and water until all cranberries 
are popped. Add Jell-O and marshmallows and stir until 
they are melted. Then add remaining ingredients. Let 
cool.  
 
   

Cranberry Salad 
Glady Jones 

Former member of FBC 

Submitted by Brenda Jones 
This is Trav’s favorite salad! 

 

1 lb. cranberries   1 ½ cups sugar 
1 lb. pecans    1 lb. purple grapes 
 

Grind cranberries. Add sugar and let set overnight. 
Remove seeds from grapes and cut into 2 or 3 pieces. 
Add to cranberries and fold in whipped cream and 
pecans.  
You can use as many or as few pecans as you wish. 
Also, crushed pineapple can be substituted for grapes. 
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Green Grape Salad 
Brenda Heflin 
Brenda Jones 

 

4 lbs. seedless green grapes 
1 8 oz pkg of cream cheese 
1 8 oz container sour cream 
½ cup white sugar 
1 tsp vanilla 
4 oz. chopped pecans 
2 Tbsp brown sugar 
 

Wash and dry grapes. In a large bowl, mix together the 
cream cheese, sour cream, sugar and vanilla. Add 
grapes and mix until evenly incorporated. Sprinkle with 
brown sugar and pecans, mix again and refrigerate 
until serving. 

Grape Salad 
Charline Hendrix 

 

1 lb. seedless grapes cut in half 
2 oz cream cheese   2 oz sour cream 
2 Tbsp white sugar   ¼ tsp vanilla 
1 oz chopped pecans  1 ½ tsp brown sugar 
 

Wash and cut grapes. In bowl, mix together cream 
cheese, sour cream, sugar and vanilla. Add grapes and 
mix until evenly incorporated. Add pecans and brown 
sugar, mix again and refrigerate until serving. 
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Fruit Salad with Apricot Dressing 
Tracy Campbell 

This recipe was served and shared with the participants of the  
Apples of Gold mentorship program.  

 

1 cup sugar   1 Tbsp corn starch 
2 cans (5 ½ oz. each) apricot nectar 
1 tsp vanilla extract  6 large red apples, chopped 
8 medium firm bananas, sliced 
1 medium fresh pineapple, chunked 
1 quart fresh strawberries, sliced  
2 cups grapes 
 

In a microwaveable safe bowl, stir the sugar, cornstarch 
and apricot nectar until smooth. Microwave, 
uncovered on high for 6 – 8 minutes or until slightly 
thickened, stirring every 2 minutes. Stir in the vanilla 
and refrigerate. In large bowl, combine the fruit. Drizzle 
with dressing: gently toss to coat. Cover and refrigerate 
until serving. Yield: 26 (1 cup) servings. 
 
   

Five Cup Salad 
Martha Leatherman 

 

1 small can crushed pineapple 
1 small can mandarin oranges, drained 
1 cup small marshmallows 
1 cup coconut 
1 small carton sour cream 
 

Mix all above together and refrigerate until ready to 
serve. 
You can use 1 small can of pineapple tidbits instead of 
crushed pineapple if you prefer.  
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Acini Di Pepe Fruit Salad 
Sherese Covington 

 

1 cup Acini di Pepe noodles (sometimes hard to find, 
 always on Amazon) 
2 cans mandarin oranges 
1 can chunk pineapple 
1 cup miniature marshmallows 
1 carton Cool Whip 
3 eggs 
1 cup sugar 
 

Cook 1 cup noodles in 3 cups of water until done. 
Drain. 
Drain juice from 3 cans of fruit. (Mandarin oranges and 
pineapple).  
In a saucepan, cook the fruit juices, 4 Tbsp flour, 3 eggs 
well beaten and 1 cup sugar. Mix until thick. 
Add noodles, let set overnight. 
In the morning, add 1 carton Cool Whip, marshmallows 
and the 3 cans of the fruit you drained last night. Fold 
together and refrigerate. 
Makes a lot. 
 
   Pink Fruit Salad 

Molly Stringer 
 

1 can cherry pie filling  1 can Eagle brand 
1 carton Cool Whip   1 can pineapple tidbits 
1 cup coconut    1 cup chopped pecans 
 
Mix and refrigerate. 
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Fiesta Salad 
Cindy Bertrand 

Submitted by Atha Sue 
Leigh Smith 

 

3 large Roma tomatoes, diced 
4 green onions, diced 
3 large avocados, diced 
1 can chopped green chilies, or 2 seeded, minced  
 jalapeños 
1 can whole kernel corn, drained and rinsed 
1 can black beans, drained and rinsed 
 

Mix all of these together, then add dressing and toss. 
This is best if made a few hours before serving and 
refrigerated. 
 

Dressing 
 

4 Tbsp oil 
2 Tbsp Apple Cider Vinegar 
1 tsp salt 
1 tsp garlic salt 
¼ tsp pepper 
 

You can serve this on lettuce leaves, or as is, or on 
chips as a dip.  
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Pimento Cheese Pasta Salad 
Karen Houchin 

 

1 lb. dry pasta, such as shells, bow-ties or macaroni 
¾ cup chopped pecans 
1 red bell pepper to be roasted OR substitute jar of  
 pimentos, drained 
1 cup mayonnaise (Miracle Whip low is substitute) 
½ tsp salt 
½ tsp ground black pepper (if you are not into spicy,  
 cut this in half) 
¼ tsp cayenne pepper (do not leave this out, it needs  
 this punch) 
½ cup green, pimento stuffed olives, chopped in half or 
 mix in black olives too 
8 oz sharp cheddar cheese, grated 
½ cup bacon crumbles 
 

Prepare pasta per package directions. Drain, and set aside to 
completely cool. 
Preheat oven to 350°. Place pecans and bell pepper on a 
baking sheet. Toast the pecans for 8-10 minutes. Remove 
pecans and set aside to cool. Flip the bell pepper over and 
continue toasting for approximately 20 minutes longer, or 
until the skins are blistered and browned. Peel off the 
blistered skin and remove stem and seeds. Let cool and dice.  
In a small bowl, whisk together mayonnaise, salt, black pepper 
and cayenne pepper. 
Place cooled pasta into a large mixing bowl. Add toasted 
pecans, diced bell pepper, and olives. Toss to combine. Add 
mayonnaise mixture and fold in to coat. Add grated cheese 
and fold to evenly distribute. Sprinkle more bacon crumbles 
on top or top with sliced olives. Serve room temperature or 
chilled. Makes 8-10 servings. Actually, this makes a lot and it is 
even better left over. But you usually do not have any left 
over. Great to take to parties and get togethers. 
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BLT Pasta Salad  
Pam Ricketts 

This recipe was served and shared with the participants of the  
Apples of Gold mentorship program.  

 

2 ½ cups uncooked bow tie pasta 
6 cups torn romaine lettuce  
1 medium tomato, diced  
4 bacon strips, cooked, crumbled 
½ cup ranch dressing   
1 Tbsp barbecue sauce 
¼ tsp pepper 
 

Cook pasta according to directions. Drain. Then rinse 
pasta under cold water. In a large bowl, combine 
romaine lettuce, tomato, bacon and pasta. Drizzle the 
ranch and barbecue sauce over the top. Gently toss to 
coat evenly. Season with pepper. Serve immediately. 
   

Macaroni Salad  
Jo Goen  

 

1 – 10 oz box of elbow macaroni 
1 jar of sweet pickle relish 
1 – 4 oz jar pimentos chopped and drained 
½ cup diced green pepper  1 Tbsp parsley 
2 tsp grated onion    1 cup mayonnaise 
½ cup sour cream    1 ½ tsp salt 
 

Cook macaroni, drain, rinse add pickle relish, pimentos, 
green pepper, parsley, onion; mix well. 
In a small bowl combine mayonnaise, sour cream, and 
salt; blend well. 
Pour dressing over macaroni and toss until well 
combined. Refrigerate several hours.  
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Krab Salad 
Judy Schacht 

This recipe was served and shared with the participants of the  
Apples of Gold mentorship program.  

 

1 ½ – 2 cups imitation crab, roughly chopped 
2 – 3 green onions chopped 
⅓ cup finely chopped celery  
½ – ⅓ cup mayonnaise   2 tsp lemon 
¼ tsp lemon juice    ⅛ tsp garlic powder 
1 ½ - 2 cups cubed or grated cheddar cheese 
Halved olives (optional) 
 

Combine all ingredients, cover & chill at least 2 hours. 
Garnish with extra green onion and a dash of paprika. 
Optional: add 1 ½ cups cooked pasta and extra mayo.  
   

Three Bean Frito Chip Salad 
Bobbi Pratt 

This recipe was served and shared with the participants of the  
Apples of Gold mentorship program. 

 

1 red onion, diced   3 tomatoes, diced 
1 green bell pepper, diced 
1 (15.5 oz) can kidney beans (rinsed and drained) 
1 (15 oz) can of pinto beans (rinsed and drained) 
1 (15.25 oz) can black beans (rinsed and drained) 
1 (8 oz) bottle Catalina dressing 
1 (10.5 oz) package Frito corn chips 
 

Combine diced onion, tomatoes, and bell pepper in a 
bowl. Then add the 3 cans of rinsed and drained beans. 
Stir in Catalina dressing. Marinate for about 4 to 5 
hours or even overnight. Stir in Frito chips right before 
serving.  
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Layered Chicken Taco Salad 
Brenda Jones 

This recipe was served and shared with the participants of the  
Apples of Gold mentorship program.  

 

4 cups chopped romaine lettuce 
1 (8 oz.) pkg. heat & serve Mexican rice 
1 (15 oz.) can black beans, drained and rinsed 
1 (11 oz.) can Mexicorn, drained 
1 large avocado, sliced 
1 ½ cups prepared pico de gallo or diced tomatoes 
1 rotisserie chicken, shredded (about 4 cups) 
1 ½ cups shredded Monterey Jack and cheddar cheese 
1 (14 oz.) bottle cilantro avocado yogurt dressing  
 (about 1.75 cups dressing, like Bolthouse) 
 

Layer half of each ingredient into a large salad bowl in 
the order listed under the ingredients. Repeat layers 
with remaining half of the ingredients.  
 

Serve immediately or cover with plastic wrap and store 
in the refrigerator until ready to serve.  
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Cooking with Kids 

   

Sunshine Salad 
 

Mix: 
½ carton plain yogurt 
1 tsp honey 
 

Put 1 slice of pineapple in a dish. Put 1 Tbsp yogurt 
mixture in the middle. Eat the sunshine!! 
 
 

Fruity Salad Kabobs 
 

Cut into bite size pieces: 
Banana  Apple  Melon  Cheese 
 

Put on skewer. Dip in orange juice then roll in coconut! 
 

Fresh Fruit Salad  
 

Cut into bite size pieces: 
Banana  Apple   
Peel and separate: 
Tangerine 
 

Mix: 
3 Tbs plain yogurt and 1 tsp vanilla and pour over fruit! 
YUM! 



 108 

 

  



 109 

 

  

“Salt & Pepper” by Ella 

“Salt & Pepper” by Zaybree 
“Ranch Dressing” by Charli 
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Homemade Alfredo Sauce 
Shelly Smith 

This recipe was served and shared with the participants of the  
Apples of Gold mentorship program. 

 

½ cup butter 
1 pint heavy whipping cream (2 cups) 
6 ounces cream cheese 
Garlic Salt 
Salt 
Pepper 
1 cup Parmesan cheese or a little more 

 

In a medium saucepan add butter, heavy whipping 
cream, and cream cheese. Cook over medium heat and 
whisk until melted. Add salt, pepper and garlic salt. 
Continue to whisk until smooth. Add parmesan cheese. 
   

Sweet & Tangy Pork Chop Sauce 
Jessie & Shirley Hartman 

Submitted by Bobbi Pratt, Daughter 
This recipe was served and shared with the participants of the  

Apples of Gold mentorship program. 
 

1 slice bacon    1 small onion 
1 ½ cup ketchup   ⅔ cup brown sugar 
1 tsp prepared mustard  2 tsp fresh lemon juice 
2 tsp liquid smoke 
 

Cook the piece of bacon in a sauce pan. Remove the 
bacon and sauté the onion. Crumble the bacon and add 
it back into the sauce pan. Add the other ingredients. 
Simmer on low heat to blend flavors.  
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Italian Spaghetti Sauce 
Gladys Jones 

Former member of FBC 
Recipe was given to me by an Italian lady years ago… 

my families favorite! 

Submitted by Trav Jones 
 

Place in large skillet:  
2 lbs. ground beef   4 chopped onions 
2 minced garlic cloves  ¼ cup olive oil 
 

Cook about 10 minutes; mix in the following: 
1 ½ tsp salt    ¼ tsp pepper 
½ cup chopped parsley  2 bay leaves 
5 whole cloves    2 Tbsp sugar 
2 green peppers, diced   
¼ tsp thyme, basil, oregano, marjoram, dry mustard 
1 ½ tsp paprika   1 can tomatoes 
1 can tomato sauce   1 can tomato paste 
2 Tbsp butter 
 

Can place in crock pot and cook all day. Add 
mushrooms 10 minutes before done.  
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Perini Ranch Steak Rub 
Atha Sue  

(from Perini Ranch Steakhouse Cookbook) 
This recipe was served and shared with the participants of the  

Apples of Gold mentorship program. 
 

1 Tbsp corn starch or flour    
2 Tbsp salt 
4 tsp coarse ground black pepper  
1 tsp dried oregano     
4 tsp garlic powder 
1 tsp paprika 
1 tsp granulated beef stock base 
 

Mix all together. Either sprinkle or rub into meat. 
Makes ½ cup 

BBQ Sauce for Beef 
Atha Sue  

(from Perini Ranch Steakhouse Cookbook) 
This recipe was served and shared with the participants of the  

Apples of Gold mentorship program. 
 

½ cup tomato sauce  ½ cup butter (1 stick) 
2 Tbsp molasses   ¼ cup vinegar 
½ tsp Worcestershire sauce ½ tsp garlic powder 
½ tsp chili powder   ½ tsp salt 
½ tsp pepper 
  

Combine ingredients and bring to a gentle boil for a 
few minutes. Reduce heat and simmer for 10 minutes. 
Serve with sliced beef. 
Makes 1 ½ cups. 
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Ribeye Rub 
Atha Sue  

(from Perini Ranch Steakhouse Cookbook) 
This recipe was served and shared with the participants of the  

Apples of Gold mentorship program. 
 

1 cup coarsely ground salt ⅓ cup flour or corn starch 
2 cups coarsely ground pepper 
⅓ cup garlic powder  ⅓ cup dried oregano 
 

Combine all ingredients and rub over the surface of 
meat.    

The Lady’s House Seasoning 
Atha Sue  

(from Paula Dean cookbook) 
I use this all the time! 

This recipe was served and shared with the participants of the  
Apples of Gold mentorship program. 

 

1 cup salt    ¼ cup ground black pepper 
¼ cup garlic powder 

 

Stir ingredients together. Keep the seasoning in a 
shaker near the stove.  
   

Seasoning Salt 
Ludustia Prisk 

 

1 container (26 oz) salt  4 Tbsp black pepper 
4 Tbsp cayenne pepper  2 ½ Tbsp garlic powder 
2 ½ Tbsp chili powder 
 

Mix together!  
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Garlic Butter 
Bobbi Pratt 

This recipe was served and shared with the participants of the  
Apples of Gold mentorship program. 

 

2 Tbsp roasted garlic (see Head Garlic recipe above) 
1 cup softened unsalted butter 
Salt to taste 
1 tsp ground white pepper 
 

 Blend in food processor. Create a log. Place in freezer 
for 1 hour before using. 
 

Head Garlic 
Bobbi Pratt 

This recipe was served and shared with the participants of the  
Apples of Gold mentorship program. 

 

Preheat oven to 400°. With a sharp knife, slice off the 
pointed end of the head of the garlic, exposing the 
ends of the cloves. Wrap garlic loosely in heavy-duty 
foil and bake for 45-50 minutes or until cloves feel soft 
to the touch. Remove from the oven and cool. Squeeze 
each clove to force the roasted meat out. Mash in a 
bowl until it forms a paste.  
 

Makes about ½ cup.  
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Herb Butter 
Bobbi Pratt 

This recipe was served and shared with the participants of the  
Apples of Gold mentorship program. 

 

3 Tbsp Butter     2 tsp fresh thyme 
2 tsp fresh rosemary   ¼ tsp salt 
1 tsp lemon juice 
 

In a small bowl combine all the ingredients. Using a 
spoon, mix the ingredients together.  
Place butter mixture in a sheet of plastic wrap and roll 
the butter mixture into a log. Place in the refrigerator 
for 20 minutes or until butter hardens.  

Poppy Seed Dressing 
Brenda Jones 

 

1 ½ cups sugar   2 tsp dry mustard 
2 tsp salt    ⅔ cup white vinegar 
3 Tbsp onion juice  2 cups Wesson oil 
 

Blend all but poppy seeds until dressing consistency.  
Add 2 Tbsp poppy seeds. 
   

Honey Mustard Dressing 
Charline Hendrix 

 

¾ cup mayonnaise   2 Tbsp prepared mustard 
1 Tbsp lemon juice   3 Tbsp honey 
 

Combine ingredients. To thin use 2 Tbsp orange juice. 
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Chuy’s Creamy Jalapeño Ranch Dressing 
Brenda Heflin 

This recipe was served and shared with the participants of the  
Apples of Gold mentorship program. 

 

1 cup real mayonnaise 
⅓ cup buttermilk 
⅓ cup sour cream 
1 - 4 oz can chopped jalapeños (cut this in half if you 
don’t like spicy)  
⅓ cup chopped cilantro 
1 - 1 oz packet of dry ranch dressing mix 
½ tsp minced garlic 

 

Throw all ingredients into a blender or food processor 
and process until smooth. Enjoy as a chip dip, salad 
dressing or sauce.  
Refrigerate any leftovers – the flavors meld and get 
better overnight. Yumm! 
 
Vickie Norrell also submitted this recipe with only one 

difference. She also added: 
 

1 – 4 oz can chopped green chilies  
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Cooking with Kids 
   

Butter 
 

Pour 1 Tbsp whipping cream in a small jar, like a baby 
food jar.  
Shake. Keep shaking. Shake until solid butter forms. 
Spread on bread or cracker. Eat up!!   

Peanut Butter 
 

Roast raw peanuts at 300° for 40 minutes. Shell and 
hull. Put 1 cup peanuts in blender. Add 2 Tbsp oil and ¼ 
tsp salt. Grind. Eat on crackers or apple slices!   
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“Muffin” by Charli 
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Vegetable Bundt Bread 
Glenna Ross 

 

3 cans biscuits (10 to a can) 
½ lb. fried, crumbled bacon 
¾ cup chopped green pepper 
¾ cup chopped red pepper 
¾ cup chopped white onion 
¾ cup chopped celery 
½ cup parmesan cheese 
2 sticks butter 
 

Heat oven to 350°. Grease Bundt pan with small 
amount of oil.  
Melt butter and sauté onion, pepper and celery. Cut up 
biscuits into quarters. Mix all together & pour into pan. 
Bake at 350° for 30 minutes.  

Crispy Bread Sticks 
Judy Schacht 

This recipe was served and shared with the participants of the  
Apples of Gold mentorship program. 

 

Hot dog buns: slice each bun into fourths or eighths & 
put on cookie sheet. Sides can touch. 
 

Melt ½ cup butter for each pkg. of buns. You can sub ½ 
cup oil (any kind. I usually use ¼ cup butter, and ¼ cup 
olive oil) 
Sprinkle with garlic salt and put in oven for 45-60 
minutes (shiny pans take longer) until brown and 
crispy. You may need to rotate your pan at 25 minutes. 
 

Cool completely and bag. These keep for a good while. 
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Cheddar Jalapeño Bread 
Melva Dorman 

 

3 ½ cups bread flour  2 cups warm water 
2 ½ cups grated cheddar  2 ¼ tsp yeast 
2 chopped jalapeños  1 Tbsp olive oil 
1 jalapeño sliced   1 Tbsp kosher salt 
 

Mix yeast and warm water, allow to bubble up. 
Combine flour, 2 cups cheese, chopped jalapeño, and 
salt. Add yeast and water and stir until dough come 
together. With a rubber spatula fold dough toward the 
center 8 times, moving around the bowl. Cover and let 
rest for 30 minutes. Heat oven and Dutch oven to 450° 
for 30 minutes. turn dough onto a lightly floured 
surface, fold dough to the center 8 times shaping into a 
ball. Flip over onto parchment paper. Slash an x on top 
of the dough, brush with oil, and top with sliced 
jalapeños and remaining cheese. Using the parchment 
paper, lower the bread into the heated Dutch oven, 
paper and all and cover with the lid. Bake 30 minutes, 
remove the lid and bake for 20 minutes.   
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Bill Hardin’s Hushpuppies 
Bill Hardin 

Submitted by Brenda Jones 
 

2 ½ cups yellow corn meal        1 tsp soda 
1 tsp salt            2 Tbsp imperial sugar 
2 Tbsp all-purpose flour         1 Tbsp baking powder 
1 egg beaten           2 cups buttermilk 
 

Mix dry ingredients, beat egg in. Drop by mounded 
tablespoons in electric skillet at 350°. Allow to heat 
before dropping in. Cook 1 ½ minutes and turn. Cook 
for 1 minute.  

Cornbread 
Jerry Leatherman 

 

1 cup yellow cornmeal 
1 cup milk 
1 egg 
¼ cup oil 
1 cup flour 
¼ cup sugar 
4 tsp baking powder 
1 tsp salt 
 

If you spray pan with non-stick spray, mix all 
ingredients together. If not, leave out the oil and put in 
pan and then add batter. Bake at 435° for 20-25 
minutes. 
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Cornbread 
Jan Beedy 

Submitted by Brenda Heflin 
 

1 ¾ cups flour 
¾ cup cornmeal 
½ cup sugar 
7 tsp baking powder 
½ tsp salt 
½ cup oil 
2 eggs 
1 cup milk 
 

Bake at 425° for 25 minutes.  

Corn Bread 
Robbie Odom 

 

¾ cup cornmeal   1 cup flour 
⅓ cup sugar    3 tsp baking powder 
½ tsp salt     1 cup milk 
1 egg, beaten    2 Tbsp Crisco or bacon fat 
 

Mix dry ingredients. Add wet ingredients. Bake 10-12 
minutes at 425°. Makes 8” pan or 12 muffins. 
 

Jalapeño Corn Bread 
 

Follow above recipe, don’t add all of the milk… 
½ can creamed corn  1-2 chopped jalapeños 
Chopped onion (small)  ½ cup grated cheese 
 

Mix in, add rest of milk if too thick.  
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Broccoli Cornbread 
Kalah Tinney 

The following recipe was given to me by Myria Dade and I 
have taken this dish to many funeral lunches.  

 

1 box Jiffy cornbread 
1 cup cottage cheese 
4 eggs 
1 stick melted oleo 
1 large onion chopped 
1 box frozen broccoli 
1 tsp salt 
 

I melt the oleo in the container I will bake this. Mixing 
all ingredients, including oleo, pour into dish and bake 
30 minutes at 425°.  

Broccoli Cornbread 
Margaret Jones 

 

2 boxes Jiffy cornbread  1 small cottage cheese 
1 pkg chopped broccoli, thawed 
4 eggs     1 ½ sticks butter  
1 ½ cups onion, chopped 
 

Mix well and bake in a 9x13 glass dish at 350° for 40-45 
minutes.  
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Dumplings for Stews or Chicken 
Ruth Mathis 

I went to school in Welch, Texas. My third grade teacher, Mrs. 
Kinder shared this recipe with me. 

 

2 cups flour    2 tsp baking powder 
⅔ cup milk    ¾ tsp salt 
1 Tbsp butter (room temperature) 
 

Sift dry ingredients together. Cut in butter, add milk to 
make soft dough. Turn onto floured board and roll thin 
(about ¼ inch). Cut into squares with pastry cutter. 
Drop into boiling liquid. Cover loosely with lid and cook 
20 minutes.  
 

Gravy for dumplings: 
2 Tbsp corn oil    2 Tbsp flour 
2 cups milk    ½ tsp salt 
 

Make gravy in a bowl in microwave and pour over 
dumplings. (Use a whisk).  
Hint: If you mix your flour and salt together before 
adding other ingredients, your gravy will be smoother! 
 

Cook 2 boneless thighs for 15 minutes. Let steam go 
down. You should have about 2 ½ cups of broth. Cook 
dumplings in broth. 
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Bran Bread 
Shawnda Greer 

Former member of FBC 

Submitted by Brenda Heflin 
 

1 cup warm water   1 ½ packages yeast 
1 cup hot water 
1 cup bran cereal (Bran Buds is the best) 
2 sticks softened margarine 
1 tsp salt     ½ cup sugar 
2 eggs     6 – 6 ½ cups flour 
 

Mix yeast and warm water together in one bowl, and 
hot water and bran together in another bowl, set aside. 
Mix butter, salt, sugar and eggs in another, add yeast 
and bran mixtures to the above. Stir in 4 cups flour and 
mix. Gradually add 2 – 2 ½ cups flour. Cover and let rise 
1 ½ hours. Punch down and put in 3 greased loaf pans. 
Let rise for 30 minutes more. Bake at 350° for 25 – 30 
minutes.   
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Sour Dough Biscuits 
Melissa Hicks 

 

2 pkgs. dry yeast    1 cup water 
¼ cup sugar     4 tsp baking powder 
2 tsp salt      ¼ tsp baking soda 
¾ cup vegetable oil    2 cups buttermilk 
6 cups flour 
 

Dissolve yeast in warm water. Add to remaining 
ingredients in large bowl in order as listed, mix well. 
Roll out dough on lightly floured surface to ½ inch or 
store in refrigerator up to 2 weeks. Cut into biscuits 
with pastry cutters. Bake at 375° for 20-30 minutes or 
until lightly brown. 
 

This recipe can also be cut in half.  

Raisin Bran Muffins 
Kay Dean Smith 

 

5 tsp baking soda   1 cup canola oil 
1 qt. buttermilk   4 eggs well beaten 
1 (15 oz) box Raisin Bran cereal 
3 cups sugar    5 cups flour 
2 tsp salt     Craisins (optional) 
Chopped pecans (optional) 
 

Stir baking soda into buttermilk. Set aside. Combine 
cereal, sugar, flour and salt in a large mixing bowl. Add 
oil, eggs and buttermilk to soda mixture. Mix well by 
hand. Bake in muffin tins at 400° for 10 minutes. This 
mixture will keep in the fridge for up to six weeks. Mix 
up a batch and share with friends!   
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Burst O’Lemon Muffins 
Barbara Edwards 

Dominick, our grandson sure likes these. Bud likes lemon, 
 but does not like coconut so I make his  

without the coconut.  
 

1 ¾ cups all-purpose flour ¾ cups sugar 
1 tsp baking powder  ¾ tsp baking soda 
¼ tsp salt     1 cup (8 oz) lemon yogurt 
1 egg     ⅓ cup butter, melted 
1 to 2 Tbsp grated lemon peel 
1 Tbsp lemon juice 
½ cup sweetened shredded coconut 
Topping: 
⅓ cup lemon juice 
¼ cup sugar 
¼ cup sweetened shredded coconut toasted 
 

In a large bowl, combine the flour, sugar, baking 
powder, baking soda and salt. In a small bowl, beat the 
yogurt, egg, butter, lemon peel and lemon juice until 
smooth; stir into dry ingredients just until moistened. 
Fold in the coconut. 
Fill paper-lined muffin cups two-thirds full. Bake at 400° 
for 18-22 minutes or until golden brown and toothpick 
inserted near the center comes out clean. Cool for 5 
minutes before removing from pan to a wire rack. 
In a saucepan, combine the lemon juice and sugar; 
cook and stir over medium heat until sugar is dissolved. 
Stir in coconut. Using a toothpick, poke 6-8 holes in 
each muffin. Spoon the coconut mixture over muffins. 
Serve warm or cool to room temperature. Makes 1 
dozen.  
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JoJo’s Biscuits 
Mary Sanders 

(Magnolia Table – Joanna Gaines) 
This recipe was served and shared with the participants of the  

Apples of Gold mentorship program. 
 

4 cups self-rising flour, plus more for the work surface 
2 Tbsp baking powder 
1 tsp baking soda 
¾ pound (3 sticks) salted butter, cold, cut into ½ inch pieces or  

grated (I grate mine, just easier to blend with pastry 
blender) 

2 large eggs, beaten, plus 1 large egg for brushing 
1 ½ cups buttermilk, or as needed, plus 1 Tbsp for brushing 
 
In a large bowl, whisk together the flour, baking powder and baking soda. 
Add the butter and use a pastry blender to cut the butter into the flour 
until the pieces are even and about the size of peas.  
Stir in the beaten eggs with a wooden spoon until combined. String in 1 ½ 
cups buttermilk until the dough comes together into a sticky mass. If it is 
too dry, add more buttermilk, 1 Tbsp at a time, mixing after each 
addition, until it reaches the current consistency. Cover the bowl and 
refrigerate for at least 30 minutes and up to overnight.  
Position a rack in middle of the oven and preheat the oven to 400°. Line a 
baking sheet with parchment paper.  
Scrape the dough onto a floured work surface. Use your floured hands to 
press it into a round roughly 14 inches across and ½ inch thick. 
Use a floured 2 ¾ inch round cutter to cut out about 20 biscuits. If 
necessary, collect and pat out the scraps to cut more biscuits. Transfer 
the biscuits to the prepared baking sheet, arranging them so that they 
are all touching.  
In a small dish, beat together the remaining egg and 1 Tbsp buttermilk. 
Brush the mixture on the top of the biscuits. Bake until golden brown, 15-
20 minutes. Let cool slightly in the pan on a rack.  
Biscuits are best the day they are made (ideally fresh out of the oven!) 
Store leftovers in an airtight container at room temperature for up to 2 
days. Makes 20 biscuits 
*for longer storage, arrange the biscuits about ½ inch apart on two parchment paper-
lined baking sheets & freeze until solid. Transfer them to a zip-loc plastic bag and 
freeze for up to 2 weeks. There is no need to thaw before baking. 
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Zucchini Bread 
Sheryl Back 

 

4 eggs (beaten)   1 cup oil 
2 cups sugar    2 cups grated zucchini 
3 tsp vanilla    3 tsp cinnamon 
3 cups self-rising flour  1 tsp baking soda 
1 cup pecans 
 

Mix and bake at 350° for 1 hour. Makes 2 loaves. 

Wanda Turner’s Dinner Rolls 
Wanda Turner 

Long-time member of FBC and Kitchen coordinator 

Submitted by Atha Sue 
 

1 pkg. yeast 
½ cup lukewarm water (105°) (Dissolve yeast and allow  
 to sit for a few minutes) 
 

Melt ½ cup shortening and 1 cup water together – 
microwave works well. Cool. When cooled… 
Add ½ cup sugar and 1 Tbsp salt, add 2 well-beaten 
eggs, add yeast mixture. 
 

Add 5 ½ cups sifted flour and mix well. Place in a 
greased bowl and let rise 1 hour or double in size. 
Knead down. Make into rolls and allow to rise. Bake 
400° for 20-30 minutes or lightly browned. The dough 
can be put into the refrigerator in air tight covered 
bowl. Remove from the fridge 3 hours before baking 
and allow to rise.  
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Strawberry Bread 
Wanda Turner 

Long-time member of FBC and Kitchen coordinator 

Submitted by Janet Lloyd 
Wanda sure was a good cook! 

 

3 cups flour    1 ¼ cup oil 
2 cups sugar    4 eggs, beaten 
3 tsp cinnamon    
2 (10 oz) frozen strawberries 
1 tsp soda    1 tsp salt 
1 ¼ cup chopped pecans 
 

Combine flour, sugar, cinnamon, soda and salt in large 
bowl. Add salad oil. Mix well. Stir in strawberries and 
nuts. Pour batter into 2 greased and floured 9x5x3” 
loaf pans. Bake 1 hour and 15 minutes at 350°. (Flavor 
improves if loaves are wrapped tightly overnight.) 
Note: This has a lot of liquid. If I try to make muffins 
again I think to cut the oil to 1 cup or add more flour. 
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Orange Cranberry Muffins 
Judy Schacht 

 

2 cups flour    ¾ cup orange juice 
1 cup sugar    ¼ cup oil 
1 ½ tsp baking powder  1 egg 
1 tsp salt     1 ½ cups craisins 
½ tsp baking soda   ⅓ cup chopped walnuts 
2 tsp orange zest  
 

Presoak craisins in orange juice 1 hour to overnight. 
Preheat oven 400°. Combine flour, sugar, baking 
powder, baking soda and salt in a bowl. Make a well 
and add oil, egg, zest and juice (without craisins). Whisk 
wet ingredients together, gradually incorporating dry 
and stir just until moist. If too dry add a dash of milk. 
Fold in craisins and nuts. Fill sprayed muffin tins ⅔ to ¾ 
full. These don’t rise much. Bake 15 minutes. 
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Walnut Banana Bread 
De’An Simpson 

This banana bread was a big favorite when my girls were 
home. We always baked together and it was always so fun.  

 

¾ cup sugar 
½ cup butter, softened  
2 large eggs 
2 medium (1 cup) bananas, mashed 
½ tsp vanilla 
1 ½ cups all-purpose flour 
1 cup chopped walnuts 
½ tsp baking soda 
½ tsp salt  
¼ tsp ground cinnamon 
 

Heat oven to 350°. Combine sugar and butter in large 
bowl. Beat at medium speed, scraping bowl often, until 
creamy. Add eggs, continue beating until well mixed. 
Reduce speed to low, add banana and vanilla. Beat 
until well mixed. Stir in all remaining ingredients by 
hand.  
Spoon batter into greased and floured 8x4 inch loaf 
pan. Bake for 60 – 70 minutes or until toothpick 
inserted in center comes out clean. Let stand 10 
minutes, remove from pan. Cool completely.  
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Banana Walnut Bread 
Shirley Varner 

Former FBC Member 

Submitted by Ludustia Prisk 
 

1 ⅓ cup all-purpose flour 
½ cup Splenda (granular) 
1 tsp baking powder 
½ tsp baking soda 
Pinch of salt 
1 ¼ cup Mashed bananas (about 3) 
1 Tbsp canola oil 
⅓ cup reduced fat buttermilk 
2 tsp vanilla extract 
¼ cup chopped walnuts 
 

Preheat oven to 350°. Spray 9x5 inch loaf pan with 
nonstick cooking spray. Set aside. 
Blend dry ingredients in large bowl. Set aside. 
Mash bananas. Add oil, buttermilk and vanilla to the 
bananas. Mix well. Pour banana mixture into dry 
ingredients. Add walnuts. Stir until just mixed.  
Pour batter into prepared pan. Bake in preheated oven 
until rich brown and center is set, about 45 minutes. 
 

Very good heated a tiny bit in microwave before eating 
a slice. 
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Banana Bread 
Donna Harmon 

 

2 cups white sugar   ¼ cup buttermilk 
1 cup brown sugar   4 ¼ cups bread flour 
1 cup Crisco    1 tsp vanilla 
4 eggs     ½ tsp salt 
1 tsp soda    6 bananas, mashed 
1 Tbsp warm water   1 cup chopped pecans 
1 tsp baking powder 
 

Dissolve soda in warm water. Cream sugar and Crisco, 
add eggs and beat well. Add soda, buttermilk and 
bananas. Mix salt, and baking powder with flour. Add 1 
cup of flour at a time, mix well after each addition and 
add vanilla. 
Bake in 2 loaf pans at 325° for 1 hour or until done. 
Don’t overbake! 
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Apple Walnut Bread 
Judy Schacht 

 

½ cup oil + ½ cup applesauce OR 
 ¾ cup oil + ¼ cup applesauce 
3 eggs     1 cup whole wheat flour 
1 ¾ cup sugar    1 tsp cinnamon 
1 tsp vanilla    1 tsp baking soda 
2 cups flour    1 tsp salt 
3 cups peeled and diced apples 
1 cup chopped walnuts 
 

Preheat oven to 350°. Grease and flour 2 9x5 loaf pans. 
Stir together oil, applesauce, eggs, sugar and vanilla. 
Sift dry ingredients together and gradually add to wet 
mix, stirring just until combined. Fold in apples and 
walnuts. Pour into pans and cook 70 minutes. Mini 
loaves cook 35-40 minutes. 
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Cooking with Kids 

Artist Toast 
 

Pour a small amount of milk into several small cups. 
Add food coloring to each one. Paint a picture with 
new, clean paintbrushes on a slice of bread. Toast your 
bread. Butter lightly. Eat as is or make a sandwich! 
 

Tortillas 
 

Mix: 
1 cup flour 
½ tsp salt 
½ tsp baking powder 
1 Tbsp shortening 
Add slowly:  
⅓ cup warm milk 
 
Knead the dough. Form 6 or 7 balls. Roll or pat flat. 
Cook in ungreased skillet. Butter, fold, and eat! 
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“Pepper and Broccoli” by Ella 
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Vegetable Casserole 
Pat Battey 

 

1 pkg California Mix frozen vegetables 
1 can cream of celery soup 
1 8oz carton sour cream 
Salt and pepper 
Grated cheddar, or cheese of your choice 
 

Put veggies in casserole dish – mix soup, sour cream 
and seasonings and pour over frozen vegetables, top 
with cheese, cover and bake at 350° until tender and 
bubbly. (It will take an hour or more.)  

Broccoli Casserole 
Martha Leatherman 

Submitted by Ludustia Prisk, Daughter 
When I was in 6th grade, in 1982, my class made a cookbook 

for our mothers for Mother’s Day. This was one of the recipes 
from that book.  

 

1 medium onion, chopped (if you know me, you know I 
 leave this nastiness out!) 
½ stick oleo 
2 packages frozen broccoli 
1 can cream of mushroom soup 
1 cup uncooked rice 
1 jar Jalapeño cheese whip 
 

Brown onion in oleo. Cook broccoli as directed on 
package. Cook rice. Mix together and bake in 10 inch 
greased casserole at 350° for 30 minutes. 
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Corn Casserole 
Glenna Ross 

 

8 oz cream cheese 
½ cup milk 
4 oz chopped green chilies 
1 tsp salt 
2 oz jar pimentos 
2 cans whole corn, drained 
 

Pour into casserole dish and bake uncovered 30 
minutes at 350°.  

Corn Casserole 
Ludustia Prisk 

 

1 can whole kernel corn 
1 can cream style corn 
1 cup sour cream 
1 egg 
1 pkg. Jiffy corn muffin mix 
½ cup melted butter 
 

Mix together, bake 45 minutes at 350° in a greased 
pan.  
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Sweet Corn Casserole 
Emma Pate 

 

3 cans of corn (drained)    
1 stick of butter 
1 pkg cream cheese    
1 can chopped green chilies (or jalapeños to taste) 
1 cup cheddar cheese (grated) 
 

Melt butter and cream cheese in microwave. Add to 
corn, green chilies and cheddar cheese. Mix well. Put in 
9x13 baking dish. Cook at 350° until hot, stir several 
times during cooking. 

Creamed Corn  
Jo Goen 

 

1 large pkg frozen corn – cook and drain 
Add and mix:  
2 Tbsp flour  
¼ cup sugar 
2 Tbsp butter 
Add salt and pepper to taste. 
 

Place in casserole dish, fill to top of corn with half & 
half. Bake at 350° for 45 minutes.  
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Hominy 
Pernie Leatherman 

Former FBC member and church hostess 

Submitted by Ludustia Prisk, Granddaughter 
I love having some of my grandmother’s recipes.  

I can’t believe how much work was put into making a meal for 
the family. I am so thankful I can just run to the  

store for a $1 can of hominy!  
This is word-for-word from her recipe.  

 

Fill a wash pot ⅔ full of water. Add 1 can lye. Let get 
hot. Add 3 gallons of dried corn. Boil until eyes turn 
loose and husk removes. Stir continuously. When eyes 
turn loose, take from wash pot and wash until all eyes 
are washed out. Takes lots washing. Let soak over-night 
in vinegar water. Pressure next day 1 hour. 

Hominy Casserole 
Phyllis Smith 

 

2 small cans or 1 large hominy, drained 
1 small can green chilies 
1 small onion, chopped 
1 small carton sour cream 
1 cup shredded cheddar cheese 
 

Combine all ingredients. Pour into casserole dish 
(sprayed with Pam). Bake at 350° about 30 minutes or 
until it bubbles.  
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Green Chile – Cheese Grits 
Bobbi Pratt 

Grady Spears Cowboy Cook 
This recipe was served and shared with the participants of the  

Apples of Gold mentorship program. 
 

1 Tbsp butter 
2 roasted green chilies, seeded and chopped 
½ cup roasted garlic (see Garlic Head recipe in “Sauces, 
 Seasonings & Dressings”) 
¾ cup chopped cilantro 
1-2 fresh jalapeños, stem and seeds removed, minced 
6 cups water 
1 ⅓ cups hominy grits 
3 eggs, beaten 
¾ cup butter 
1 cup grated sharp cheddar cheese 
1 cup grated Caciotta or Monterey Jack cheese 
Kosher salt and ground white pepper to taste 
 

Preheat oven to 350°. Butter a 13x9 inch casserole dish 
and set aside. In a blender or food processor, combine 
chilies, garlic, cilantro and jalapeños. Process until 
smooth. Set aside.  
 

In a large pot, bring water to boil, add grits and stir 
adding slowly, followed by butter, cheeses, and the 
garlic mixture. Add salt and pepper to taste. Pour 
mixture into the prepared casserole dish and bake for 
45 minutes. 
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Cheese Grits 
Brenda Jones 

 

Cook 3-4 minutes: 
¾ cup grits with 3 cups water 
Add: 
½ stick oleo 
½ lb. Velveeta or American cheese, chunked 
1 tsp salt 
2 eggs, slightly beaten 
1 small can chopped green chilies 
Garlic salt 
 

Bake at 350° for 45 minutes to 1 hour. 

Cheese Grits 
Sherese Covington 

 

1 ½ cups grits    3 Tbsp savory salt 
6 cups water    dash of white salt 
3 beaten eggs    Heavy cream 
½ stick butter     
Dash of tabasco sauce (opt) 
Velveeta cheese (I usually use about 12 oz) cubed 
 

Bring water to a boil and add grits. Slowly cook 2-3 
minutes till done. Add butter and cheese until melted. 
Stir continually. Reduce heat before adding eggs. Add 
beaten eggs. Add both salts. Add a small amount 
(maybe ¼ cup) of heavy cream. Stir until everything is 
combined. Pour mixture into 13x9 pan and bake 250° 
for 1 hour. 
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Garlic Cheese Grits 
Margaret Jones 

We always have this at Christmas! 
 

6 cups water     2 tsp salt 
1 ½ cups Quick cooking grits  3 eggs 
1 lb. longhorn cheese, grated  3 tsp savory salt 
Dash tabasco sauce    Dash paprika 
1 stick butter     Pinch garlic salt 
 

Boil water. Add grits and cook 5-10 minutes. Beat eggs. 
Add salt, cheese and remaining ingredients. Add eggs. 
Stir and put into baking dish. Bake at 350° for 30 
minutes. Delicious!!  

Red Beans and Rice 
Gladys Jones  

Former member of FBC 

Submitted by Trav Jones 
 

1 lb. pkg dried red beans  
1 large onion, peeled (place whole onion in pot) 
1 tsp Lawry’s seasoned salt 
1 large jalapeño pepper OR ⅛ to ¼ tsp cayenne pepper 
¼ cup chopped celery 
¼ cup chopped bell pepper 
2 Tbsp dried parsley flakes 
1 tsp Old Bay seasonings (Bruno’s or Food World) 
1 lb. Conecuh or Plantation sausage cut ½ inch slices 
 

Wash beans. Combine all ingredients except sausage in 
large pot with plenty of water. Cook until beans are 
tender. Cook sausage on the side and add to beans 
about 20 minutes before done. Serve on rice.  
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Sticky Garlic Quinoa Noodles 
Brenda Heflin 

This recipe was served and shared with the participants of the  
Apples of Gold mentorship program. 

 

8 oz of gluten-free noodles, brown rice, quinoa  
 noodles, zucchini noodles, etc. 
3 Tbsp butter or ghee, or vegan butter spread 
½ cup green onions plus extra for garnish, chopped 
3 garlic cloves diced 
2 Tbsp coconut sugar or brown sugar 
2 Tbsp of tamari or soy sauce 
 

Boil the noodles according to the directions until al 
dente, drain, and set aside (add some butter so they 
don’t stick together after draining). 
Meanwhile, in a saucepan over medium-high heat, 
melt the butter.  
Add the green onions and garlic and stir for about 1 
minutes until fragrant.  
Add sugar and stir vigorously until it is completely 
dissolved.  
Add tamari (or soy sauce), and mix in thoroughly.  
Toss the noodles with the sauce, plate and garnish with 
fresh green onions.  
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Spanish Rice 
Martha Leatherman 

 

⅓ cup rice   ¼ cup cooking oil 
1 onion    1 - 14 ½ oz. can tomato soup 
½ green pepper  1 ¾ cups hot water 
1 tsp salt    1 tsp mustard 
Dash pepper 
 

Put cooking oil in pan and add rice, onion, pepper and 
let brown. Add soup, water, salt, mustard and pepper.   

Quick Fried Rice 
Judy Schacht 

This recipe was served and shared with the participants of the  
Apples of Gold mentorship program. 

 

1 cup minus 2 Tbsp water 
1 cup instant rice 
2 Tbsp soy sauce 
 

Add water and soy sauce to small pan and bring to a 
boil. Add rice and let sit. Drain excess water.  
 

1 Tbsp oil 
1 Tbsp garlic minced (1/4 tsp garlic powder) 
1 lg. egg 
1 cup fresh or frozen vegetables 
 

Heat oil in skillet and add vegetables and garlic. Stir fry 
3-5 minutes. Push vegetables aside and crack egg. 
Lightly scramble with veggies – cook 2-3 minutes. Add 
rice and stir 2-3 minutes. Adjust seasonings. Serve 
immediately. This recipe makes 4 servings.  
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Asparagus Au Gratin  
Martha Leatherman 

 

1 – 16-17 oz. can green asparagus spears or pieces 
1 cup grated cheese  1 cup sweet milk 
2 Tbsp flour    ¼ cup margarine 
1 tsp salt     ½ tsp paprika 
3 hard boiled eggs  
½ cup bread or cracker crumbs 
 

Make a cream sauce with the margarine, flour, milk, 
salt and paprika. Add to this cream sauce, the grated 
cheese and blend well. Grease a casserole lightly and 
place a layer of asparagus and a layer of sliced hard 
boiled eggs over this. Last add a layer of bread or 
cracker crumbs. Place in a moderate oven, 350°, until 
all ingredients are hot through. Serves 6  

Homemade Seasoned Rice Mix 
Ludustia Prisk 

 

3 cups uncooked long grain rice 
6 tsp instant chicken bouillon granules  
¼ cup dried parsley flakes 
½ tsp garlic powder 
¼ tsp dried thyme 
 

Combine all ingredients in a storage container.  
To prepare as side dish: combine 2 cups water and 1 
Tbsp butter in a saucepan; bring to a boil. Stir in 1 cup 
mix. Reduce heat; cover and simmer for 15-20 minutes.  
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Roasted Asparagus with 
Balsamic Browned Butter  

Karen Lloyd Naples 
Submitted by Janet Lloyd, Mother 

 

2 lbs. asparagus spears, trimmed 
Cooking Spray    ¼ tsp kosher salt 
⅛ tsp black pepper   2 Tbsp butter 
2 tsp soy sauce   1 tsp balsamic vinegar 
 

Preheat oven to 400°. Spray baking sheet with cooking 
spray. Arrange asparagus in a single layer on baking 
sheet. Sprinkle with salt and pepper. Bake for 12 
minutes or until tender. 
Melt butter in small pan over medium heat and cook 3 
minutes or until lightly browned, shaking pan 
occasionally. Remove from heat, stir in soy sauce and 
vinegar. Drizzle over asparagus, toss well to coat. Serve 
immediately. Yields 8 servings. 

Asparagus Casserole 
Brenda Jones 

 

1 can asparagus    
1 can peas 
1 layer water chestnuts   
1 can mushroom soup 
½ lb. American cheese   
1 cup crushed club crackers  
½ cup melted butter 
 

Layer in order as written. Bake 20 minutes at 350°. 
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Busy Day Baked Beans 
Martha Leatherman 

 

1 – 20 oz. can light red kidney beans  
OR 1 – 20 oz. can pork and beans 

4 bacon slices      
½ cup water 
3 Tbsp molasses OR 3 Tbsp brown sugar 
1 Tbsp dry or prepared mustard 
 

Heat the oven to 375°. In a one quart casserole, 
combine 1 can of beans, molasses or sugar, mustard 
and water. Top with bacon slices which have been cut 
into two or three pieces each. Bake uncovered, 30-40 
minutes. Serves 4. 

Easy Skillet Cabbage 
Lori King 

 

¼ cup butter    ½ tsp seasoned salt 
1 medium head cabbage, coarsely shredded  
 (or chopped) 
¼ cup chopped onion  3 Tbsp vinegar 
1 Tbsp granulated sugar 
 

In a large skillet over medium heat, melt butter; add 
seasoned salt, cabbage and onion. Cook, covered, over 
medium heat for 15 minutes. Stir frequently. Blend 
vinegar and sugar; add to cabbage mixture. Stir gently 
to blend; cook cabbage 5 minutes longer, covered. 
Serves 6 (large servings) 
I used half head of green and half head of purple. 
Didn’t have the patience to shred so I chopped. 
Worked out great! Enjoy!    
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Wrapped Green Beans 
Ludustia Prisk 

 

Whole green beans in can   Bacon 
Brown sugar      Mustard  
 

Cut bacon in half. Bundle green beans and wrap with 
bacon. Use toothpick to hold bundles together. Place in 
cooking dish. Make a paste with brown sugar and 
mustard. Cover green beans with paste and cook at 
350° until bacon is cooked.    

Bacon Green Beans 
Brenda Jones 

 

6 strips of bacon  1 large onion chopped 
1 or 2 green peppers chopped 
 

Fry in a heavy pan until bacon is crisp, onion and 
pepper are brown. Add 1 Tbsp flour, and salt and 
pepper. Mix and add 1 can whole tomatoes (crush 
tomatoes by hand), 3 cans green beans, drained. Bake 
in casserole for 30 minutes at 350°.    

Green Bean Casserole 
Melva Dorman 

 

2 cans French style green beans, drained 
¼ cup finely chopped onion   ½ tsp garlic salt 
½ lb. Velveeta cheese, cubed 
 

Place these ingredients in a greased casserole dish and 
dot with butter. Tear up 5 sliced of bread and mix with 
½ stick melted butter. Spread over beans and bake at 
350° for about 35 minutes.    
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Mrs. Wise’s Candied Sweet Potatoes 
Loretta Leatherman 

 

Boil or bake sweet potatoes but don’t cook until done. 
 

Make the syrup: 
1 cup white syrup   1 cup white sugar 
¼ cup water    1 ½ stick of butter 
 

Cook syrup until it is a soft ball.  
Peel and slice potatoes. Drop into hot syrup or put in a 
bowl and pour all the syrup over. I put it in the oven till 
it candies.  

Tip’s Potatoes 
Brenda Jones 

 

1 large bag frozen hash browns 
1 large carton sour cream (12-18 oz) 
1 can cream of chicken soup 
1 medium onion, chopped 
1 stick oleo, melted 
10 oz. extra sharp cheddar cheese    
 

Take potatoes out of freezer 20 minutes before using. 
Pour melted oleo over potatoes. Pour sour cream over 
this. Pour soup over this. Add onion and grated cheese. 
Mix thoroughly with hands. Put in casserole dish.  
Topping: 
Melt another stick of oleo. Mix with 2 ½ cups crushed 
Post Toasties. Sprinkle evenly over potatoes. Bake at 
325° for 45 minutes to 1 hour, until brown and bubbly. 
Add bacon bits if desired. 
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Potato Casserole 
Ruth Mathis 

 

2 lbs. frozen hash brown potatoes 
½ cup melted butter   1 ½ tsp salt 
2 cups grated cheddar cheese 1 lg. onion chopped 
2 cups sour cream    ½ tsp black pepper 
1 can cream of chicken soup 
Topping: 
2 cups Ritz crackers or club crackers, crushed 
3 Tbsp melted butter   
 

In a large bowl, thaw potatoes and add other 
ingredients. Spread in a greased pan and top with 
crushed crackers mixed with melted butter. Bake at 
350° for 45 minutes or until bubbly.  

Loaded Potato Casserole 
Judy Schacht 

 

2 lb. thawed hash brown potatoes 
1 can cream of chicken soup 
½ onion, chopped    ½ cup butter 
1 tsp each of salt & pepper  10 oz grated cheese 
   

Sauté onion in butter. Spray a 9x13 pan and add the 
rest of the ingredients except cheese. Mix well and top 
with cheese. Bake at 350° for 45 minutes. This dish is 
like a loaded baked potato and always a favorite! 
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Ranch Potato Salad 
Polly Campbell 

 

1 lb. new red potatoes   Salt and pepper 
2 green onions    2 piece celery 
Ranch salad dressing 
   

Wash and boil potatoes with skins on until tender. Dice 
into cubes. Dice green onions and celery and add to 
potatoes. Add salt and pepper to taste. Pout on salad 
dressing and mix to cover vegetables. Can be served 
warm or cold.  

Dijon Potato Salad 
Penny Giesecke 

 

1 cup real mayonnaise  
2 Tbsp Dijon mustard 
2 Tbsp chopped fresh dill OR 1 ½ tsp dried dill weed 
½ tsp salt 
¼ tsp freshly ground pepper 
1 ½ lbs. small red potatoes, quartered, cooked, drained 
 (I usually use more potatoes because the dressing  
 covers a lot.) 
1 cup sliced radishes 
½ cup chopped green onions 
   

In a large bowl combine potatoes, radishes, green 
onions and toss.  
In a separate bowl combine mayonnaise, mustard, dill, 
salt and pepper. Mix and add, to cover potato mixture. 
Stir to coat well, cover and chill. 
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Baked Squash 
Jo Goen 

 

3 medium squash – Drain and add: 
2 Tbsp butter     
1 can (10 ¾ oz) cream of mushroom soup 
1 cup grated cheddar cheese  1 onion chopped 
1 Tbsp of Worcestershire  Dash of tabasco 
Dash of salt  
1 cup crushed cracker crumbs – sprinkle over vegetable 
mixture. 
 

Bake in a greased 9x13 dish at 350° for 30 minutes.  

Cowboy Potatoes 
Janet Lloyd 

 

4-5 lbs. potatoes, cut into wedges 
1 stick butter, melted 
1 medium white onion, sliced 
1-2 cloves garlic, finely minced 
1 tsp salt  
1 tsp ground black pepper 
1 tsp oregano 
   

Preheat oven to 350°. Coat potatoes in melted butter, 
toss with onion and garlic and sprinkle with salt, 
pepper and oregano. Place in a baking dish, cover with 
foil and bake for 1 hour, stirring about every 15 
minutes. Remove foil after an hour and continue 
cooking for at least 30 minutes until the potatoes are a 
nice brown color. Serves 8-10. A family favorite. 
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Parmesan Roasted Summer Squash 
Ludustia Prisk 

 

2 medium squash 
Olive Oil 
Salt & pepper 
Dried or fresh minced garlic 
Shredded Parmesan cheese 
 

Preheat oven to 450°. Wash and dry fresh produce. 
Slice squash into ¾ to 1 inch thick rounds. Place squash 
on a sheet pan and drizzle with olive oil. Season with 
salt and pepper. Toss to evenly coat. Arrange in a single 
even layer. Top the seasoned squash with garlic and a 
pinch of shredded parmesan cheese. Roast, rotating 
the sheet pan halfway through, 20 to 22 minutes or 
until golden brown.  

Creole Squash 
Vickie Norrell 

 

5 bacon slices, cooked and chopped 
1 large onion, chopped  1 ½ lbs. squash, chopped 
½ cup chopped tomato  1 tsp creole seasoning 
⅛ tsp salt     ¼ tsp pepper 
 

Cook chopped bacon in a large skillet over medium 
heat, add onion, and cook 7 minutes or until lightly 
browned. Add squash and remaining ingredients: cover 
and simmer 20 minutes or until squash is tender.     
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Carrot Blender Souffle 
Ludustia Prisk 

 

1 lb. carrots, peeled and sliced 
½ cup margarine, melted 
3 eggs 
1 cups sugar 
3 Tbsp flour 
1 tsp baking powder 
1 tsp vanilla extract 
 

Cook carrots until tender in a small amount of boiling 
salted water; drain. Combine carrots and margarine in 
container of blender. Blend until smooth. Add eggs, 
sugar, flour, baking powder and vanilla. Blend well. 
Spoon mixture into greased 1 qt. casserole bowl. Bake 
at 350° for 45 minutes or until firm. Double the recipe 
for a 9x13 pan. Mix the ingredients for one recipe at a 
time and pour together.    

Glazed Carrots  
Judy Schacht 

 

1 ½ lb. baby carrots    ½ tsp salt 
⅓ cup brown sugar    2 Tbsp butter   
½ tsp grated orange peel 
Fresh mint (opt.) minced for topping 
 

Boil or steam carrots until crisp tender. Combine rest of 
ingredients in a large skillet and heat through. Stir in 
carrots and cook about 5 minutes.    
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Marinated Carrots  
Jo Goen 

 

2 cans carrots (sliced) 1 small green pepper diced  
1 medium onion diced 
Mix and pour over: 
1 can tomato soup   ¼ cup vegetable oil 
¼ cup white vinegar  1 cup sugar 
1 tsp dry mustard   ¼ tsp salt 
1 tsp Worcestershire sauce ¼ tsp pepper 
 

Cover and let set overnight in refrigerator.    

Kitchen Prayer 
 

Bless my little kitchen, Lord 
I love its’ every nook. 

And bless me as I do my work, 
Wash pots and pans and cook. 
May the meals that I prepare, 

Be seasoned from above, 
With thy blessings and thy grace, 

But most of all – thy love. 
As we partake of earthly food, 

The table thou has spread, 
We’ll not forget to thank thee, Lord, 

For all our daily bread. 
So bless my little kitchen, Lord, 

And those who enter in; 
May they find naught but joy and 

peace, 
And happiness therein. 

Amen 
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Church Dressing (For 200+) 
Molly Stringer 

 

16-20 qts. hot broth 
32 cooked and crumbled cornbread mixes 
32 stuffing mixes 
64 eggs boiled (save 16 for gravy) 
24 medium onions chopped (save 2 cups) 
8 bunches of celery (save 2 cups) 
6-8 tsp. poultry seasoning (to taste) 
Black pepper 
 

Mix all the above together and add hot broth enough 
to make a loose consistency. If mixture is hot, cook at 
325° for 30-45 minutes. Cook longer if cold.     
 

Gravy 
8 qts. broth   2 cups chopped onions 
2 cups chopped celery Giblets chopped 
Boil for 10-15 minutes. 
Add: 
4 large cans cream of chicken soup 
1-2 cups Morrisons gravy mix 
16 chopped boiled eggs 
Cook 10 minutes stirring at intervals. 
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Mam-ma Ruth’s Cornbread Dressing 
Ruth Fortenberry 

Stephanie Fortenberry Sanders 
Submitted by Phyllis Smith 

From the “Fortenberry Family Cookbook” 
Stephanie: I think my Mam-ma makes the best dressing in the 
world! I will print her recipe as she gave it to me and then re-
write it with the measurements and substitutions that I use 

which produce “close” to the same results. 
 

Ruth: 
Cornbread – leave sugar out of cornbread and use equal  
 amounts of flour and meal. 
Black pepper (Lot) 
Sage (Little) 
1 medium onion and 1 or 2 stalks celery, chopped up and  
 cooked on stove to tenderize. 
Chicken broth – either canned bouillon or chicken cooked  

in cooker ½ full of water. Bake about 30 minutes at 
350-400° oven. 

 

Stephanie: 
2 pans cornbread 9x13   1 chopped onion 
7 cans chicken broth   1 ½ - 2 Tbsp sage 
3 cans cream of celery soup  2-3 tsp black pepper 
 

Crumble cornbread into very large mixing bowl. Add the 
sage and pepper to cornbread and mix to evenly distribute 
the sage and pepper. Sauté onion in small amount of 
margarine or oil. In a separate large mixing bowl, combine 
with whisk until well blended: broth, soup, and onion. 
Pour liquid mixture over cornbread and stir until really 
combined well. Let sit a few minutes for cornbread to 
absorb liquid. Pour into two pans about 11x14. Bake about 
30 minutes at 350° until browned. Note: This dressing 
freezes well before baking. Thaw before baking.    
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Cooking with Kids 

Spinach Roll-Ups 
 

Buy fresh, raw spinach. Wash. 
Mix: 
1 Tbsp cream cheese 
3 shelled, broken peanuts 
 

Spread on a spinach leaf. Roll it up and secure with a  
toothpick. Eat!    

Celery Cars 
 

Wash celery. Cut into 2” sticks. Attach 4 carrot slices  
with toothpicks for wheels. Fill with pimento cheese or 
peanut butter. Drive it into your mouth!  
 

 

Stuffed Tomatoes 
 

Wash tomato. Slice off the top and scoop out seeds 
and pulp. Fill with cottage cheese and sprinkle with 
sunflower seeds.  
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“Pizza” by Ella 

“Steak” by Zaybree 

“Chicken Leg” by Charli 

“Taco” by Charli 

“Spaghetti” by Zaybree 

“Bean Burrito” by Charli 
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Pecan Chicken 
Atha Sue & Mary Sanders 

This recipe was served and shared with the participants of the  
Apples of Gold mentorship program. 

 
8 chicken breast   Fettuccini or Egg Noodles 
¼ cup coarsely chopped pecans 
 
Combine together: 
1 cup flour    1 cup ground pecans 
¼ cup sesame seeds  1 Tbsp paprika 
1 ½ tsp salt    ⅛ tsp pepper 

 
Mix together: 
1 egg, beaten    1 cup buttermilk 
 
Dip breast in egg mixture and then coat well with flour 
mixture. 
Place 9x13 baking dish in 350° preheated oven with ⅓ 
cup butter to melt. Once melted (3-4 minutes, just 
keep an eye on it), remove from oven and coat bottom 
of pan with butter. Place each breast in dish, turning to 
coat with melted butter.  
Sprinkle with ¼ cup coarsely chopped pecans. 
Place in 350° oven and bake for 30 minutes. Do not 
over-cook. 
 
While chicken is baking, prepare noodles and sauce. 
(Sauce recipe on following page). 
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Cream Sauce for Pecan Chicken 
(Pecan Chicken Recipe on Previous Page) 

Atha Sue & Mary Sanders 
This recipe was served and shared with the participants of the  

Apples of Gold mentorship program. 

 
½ stick butter  
¼ cup flour 
½ cup water 
3 chicken bouillon cubes 
1 pint sour cream 
 
Melt butter in skillet. 
Add flour, stir together. 
Then add water and bouillon, continue to stir. 
Cook until thick, then add sour cream. 
Place a serving of noodles on plate, add a chicken 
breast on top and pour a ladle full of sauce over 
chicken.  
Enjoy! 
If you like onions and mushrooms, you can add ½ cup 
chopped onion and 1 carton chopped mushrooms and 
sauté in melted butter until onion is tender. Then stir in 
the flour. Add the water and bouillon, continue to stir 
until it thickens, then add sour cream. Serve the same 
as above.  
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Poppy Seed Chicken Casserole 
Ludustia Prisk 

 

4 skinless, boneless chicken breast halves 
½ cup butter, melted 
1 sleeve buttery round crackers (such as Ritz), crushed 
1 tsp poppy seeds, or more if desired 
1 (8 oz) container sour cream 
1 (10.75 oz) can condensed cream of chicken soup 
2 cups shredded Cheddar cheese 
 
Place the chicken breasts into a large pot and cover with 
water. Bring to a boil over high heat, then reduce heat to 
medium, cover, and simmer until the chicken breasts are 
no longer pink in the center, about 20 minutes. Drain the 
water, then shred the chicken. 
Preheat oven to 350°. Combine butter, crackers, and 
poppy seeds in a bowl; set aside. 
Blend the sour cream and cream of chicken in a bowl; pour 
half of the soup mixture into a 9x9 inch baking dish. Add 
the shredded chicken, then pour remaining half of soup 
mixture on top. Sprinkle with cheddar cheese, then top 
with cracker mixture. 
Bake in preheated oven until cheese has melted and the 
sauce is bubbly, 25-30 minutes. 
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Grilled Chicken with Avocado Salsa 
Vickie Norrell 

 

1 ½ lbs. boneless skinless chicken breasts  
 OR 4 chicken breasts 
 

For the marinade: 
2 garlic cloves finely minced  3 Tbsp olive oil 
Juice of 1 lime     ½ tsp cumin 
½ tsp paprika     ½ tsp salt to taste 
¼ tsp black pepper 
 

Avocado Salsa: 
2 avocados diced     
2 small or 1 large tomato chopped 
¼ cup red onion chopped    
¼ cup finely chopped cilantro 
Juice of 1 lime 
Fresh cracked pepper and salt to taste 
  

In a large bowl, whisk all the marinade ingredients and set 
aside. 
Pound the breasts to even thickness or slice in half 
horizontally to get evenly sized breasts and add to the 
bowl of marinade. Mix through until the chicken is fully 
coated in the marinade. Use right away if needed or 
marinate for 30 minutes or up to 12 hours. 
Grill chicken over medium-high heat. 
Top with avocado salsa. 
 

To make salsa: 
While the chicken is grilling, combine all the ingredients 
for the salsa in a small bowl. Cover with plastic wrap in the 
fridge until ready to use.  
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Hot Chicken Salad 
Bettye Poole 

Former member FBC 
Submitted by Ludustia Prisk 

When I was in 6th grade, in 1982, my class made a cookbook 
for our mothers for Mother’s Day. This was one of the recipes 

from that book.  
 

3 cups cooked chicken  1 ½ Tbsp lemon juice 
½ cup slivered almonds  1 ½ cups chopped celery 
4 Tbsp chopped onion  1 cup mayonnaise 
 

Mix all ingredients, salt and pepper to taste. Place in 
casserole, cover with grated American cheese and 1 ½ 
cups crushed potato chips. Bake 25-30 minutes at 375°. 

Hot Chicken Salad 
Glenna Ross 

 

4 cups chopped, cooked chicken  
½ cup sliced almonds 
1 ½ cup chopped celery          
1 Tbsp chopped onion  
 

Mix 1 cup mayonnaise, 1 Tbsp lemon juice, 2-3 dashes 
white pepper. Fold into chicken mixture. Top with 1 ¼ 
cup grated cheddar cheese and 1 ½ cup crushed potato 
chips. Bake 30 minutes at 375°. 



 172 

 

  

Hot Chicken Salad 
Margaret Jones 

Wayland’s favorite 
 

3 cups canned chicken, chopped 2 tsp onion chopped 
1 cup potato chips, crushed  2 Tbsp lemon juice 
½ cup almonds, slivered   1 cup Miracle Whip 
2 cups celery, chopped   ½ cup cheese, grated 
 

Combine ingredients except cheese and chips. Toss 
lightly. Pile into a casserole dish. Sprinkle with cheese 
and potato chips. Bake in 450° oven for 10 minutes.  

Bayou Chicken Pasta 
Edith Muncy 

 

1 cup chopped onion   
1 cup chopped celery 
½ cup each: chopped green and yellow pepper 
3 Tbsp olive or vegetable oil 
1 lb. boneless, skinless chicken breasts, cubed 
2 tsp garlic powder  1 jar (16 oz) salsa 
1 Tbsp water   1 Tbsp dried parsley flakes 
½ tsp salt    ¼ tsp hot pepper sauce 
Hot cooked pasta 
 

In a large saucepan over medium high heat, sauté 
onion, celery and pepper in oil 3-4 minutes or until 
crisp-tender. Add chicken and garlic powder, cook 4-5 
minutes or until chicken juices run clear. Add in salsa 
and water; stir into the chicken mixture. Bring to a boil, 
cook and stir 2 minutes or until mixture is bubbly. Add 
parsley, salt and hot pepper sauce; mix well. Serve over 
pasta. Yield: 4 servings.  
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Chicken Boudine 
Kathy Jahay 

 

2 cups cooked noodles 
2 cans cream of mushroom soup 
½ cup chicken broth 
4 cups cooked chicken 
3 cups grated sharp cheese (your choice) 
1 (2 ½ oz pkg) slivered almonds, toasted 
1 (4 oz) can sliced mushrooms, drained 
Salt and pepper to taste 
 

Toss together noodles, soup and broth. Add chicken, 2 
cups of cheese, almonds and mushrooms. Salt and 
pepper to taste. Transfer to greased 13x9x2 inch 
casserole and top with remaining cheese. Bake at 350° 
for 30 minutes or until bubbly.  

Chicken Spaghetti 
Kathy Jahay 

 

1 can cream of chicken or mushrooms soup 
1 can cream of celery soup 
1 can Ro-Tel diced tomatoes with green chilies 
1 or 2 cans cheese soup (however cheesy you want it) 
Chicken – cubed or canned (cooked) 
Salt and pepper to taste 
Cooked spaghetti – at least enough for 6 servings for 
basic recipe. 
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Chicken Spaghetti 
Judy Schacht 

 

Boil 3 large chicken breasts and chop into bite size 
pieces. Reserve 1 cup of broth. Cook 12 oz spaghetti 
according to directions, drain set aside. Add a dash of 
oil/butter to prevent sticking.  
In a large sauce pan or skillet sauté: 
½ cup margarine    
1 onion diced 
Add 1 small can sliced mushrooms, drained 
1 ½ lb. diced Velveeta 
1 can Ro-Tel tomatoes 
 

When cheese has melted, add chicken to the pan. Heat 
well. Add reserved broth if too thick-it needs to be a 
little loose to soak through the spaghetti. Spray a 9x13 
pan, layer spaghetti and top with chicken mixture.   

Chicken and Spaghetti Tetrazzini 
Gladys Jones 

Former member of FBC 

Submitted by Trav Jones 
 

1 chicken (chopped finely) 
2 cups cooked spaghetti 
1 can cream of chicken or mushroom soup 
1 small jar pimentos 
½ small chopped onion 
½ cup chopped bell pepper 
1 cup broth from chicken 
 

Mix together. Pour into casserole dish and top with 
cheddar cheese. Bake at 350° for 30 minutes.  
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Rice Krispie Chicken 
Reba Moore 

 

Chicken breasts, thawed 
Rice Krispies 
Butter 
Seasoned salt to taste 
 

Mix enough Rice Krispies with seasoned salt in a bowl 
to coat the number of chicken breasts you have. Kind 
of crush the cereal with the seasoning. Dip each 
chicken breast in melted butter and roll in the Rice 
Krispie mixture, pressing cereal onto chicken. Place on 
greased cookie sheet and bake at 350°-375° for 45 
minutes to an hour, depending on the size of the 
chicken pieces. Turn the meat over after about 20 
minutes of cooking.  

Chicken Casserole 
Gladys Jones 

Former member of FBC 

Submitted by Trav Jones 
 

1 chicken 
2 large carrots, grated finely 
2 lbs. yellow squash, cooked in ½ cup water 
8 oz sour cream 
1 can mushroom soup 
1 can water chestnuts 
 

Mix together and top with Ritz crackers crumbs mixed 
with 2 sticks margarine. Bake for a few minutes before 
adding Ritz crumbs. Then bake about 15 minutes at 
325°.   
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Chicken Pot Pie 
Lori King 

This looks like a lot of steps but it’s super easy! 
 

1 whole chicken or equivalent in other parts – about 3 
 cups, cooked, deboned & cut in bite-size pieces 
1 can cream of mushroom soup + ⅓ can regular milk 
1 can cream of chicken soup 
1 can chunky vegetable soup, 19 oz 
16 oz bag frozen mixed vegetables, not cooked 
 

In a large bowl mix together soups and frozen 
vegetables. Add chicken and mix well. I add fresh 
cracked pepper. Pour into 9x13 pan, lightly coated with 
olive oil.   
 

Pie Crust: 
In a small bowl, mix: 
1 ¾ cup flour 
½ cup canola oil; then add 
4 Tbsp ice cold water 
 

Mix well. Place between two sheets of plastic wrap and 
roll out to cover dish. Remove top plastic, slide hand 
underneath bottom plastic and flip on top of pot pie. 
Adjust if needed so it’s covered. Prick top with fork and 
bake at 350° for about 45 minutes. 
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Louisiana Hoppin’ John 
Edith Muncy 

 

1 lb. dried black-eyed peas, rinsed and soaked over- 
 night and drained 
3 Tbsp olive oil 
1 – 13-14 oz package kielbasa, sliced ½ inch thick 
2 large onions, chopped 
6 garlic cloves, finely chopped 
2 ham hocks (about 1 ½ lb. total) 
4 scallions, thinly sliced 
1 jalapeño pepper (seeded for less heat if desired), 
 thinly sliced, plus more for serving 
Kosher salt and pepper 
2 cups long-grain white rice 
Louisiana hot sauce, for serving 
 

Heat 2 Tbsp oil in a large pot or Dutch oven over 
medium-high heat. Add the kielbasa and cook, turning 
once, until browned, 2 to 3 minutes; transfer to a plate. 
Reduce heat to medium, add the onions and remaining 
Tbsp oil and cook, covered, stirring, for 2 minutes. 
Return the kielbasa to the pot and add the soaked 
peas, ham hocks and 3 cups water; bring to a boil. 
Reduce heat and simmer, covered, stirring occasionally, 
until the peas are tender, 1 to 1 ½ hours.  
Twenty-five minutes before the peas are done, cook 
the rice according to package directions.  
Transfer the ham hocks to a plate. When cool enough 
to handle, shred the meat, discarding the skin and 
bones. Stir the meat back into the pot along with the 
scallions, jalapeño, ½ tsp salt and ¼ tsp pepper. Serve 
over the rice with additional jalapeño and hot sauce, if 
desired.  
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Pork Chop Casserole 
Ludustia Prisk 

4-6 pork chops   3 cups water 
1 cup rice, uncooked  1 tsp salt 
1 can cream of mushroom soup 
1 tsp dried parsley   ¼ tsp pepper 
 

Sauté pork chops in skillet until brown. Transfer to slow 
cooker. 
Mix remaining ingredients and pour over chops in 
cooker. 
Cover. Cook on low 6-8 hours or high 3-4 hours.  
 
  

Posole Verde 
Brenda Jones 

2 Tbsp vegetable oil 2 lb. pork, in bite size pieces  
Salt & pepper 
2 (15 oz) cans hominy, drained, rinsed 
1 (4oz) can diced green chilies 
1 (16 oz) jar salsa verde  2 cans chicken broth 
1 medium onion chopped 2 tsp minced garlic 
1 Tbsp cumin    1 tsp oregano 
Chopped avocado, sliced radishes, chopped cilantro, 
lime wedges and sour cream for serving. We also put 
shredded cheese on it. 
 

Warm oil and season pork with salt and pepper. Brown 
pork and drain. Place in slow cooker. Stir hominy, salsa, 
broth, chilies, onion, garlic, cumin, and salt and pepper 
to taste into slow cooker. Cover, cook on low 8-10 
hours. Serve hot with avocados, radishes, cilantro, 
limes, sour cream as garnishes. 
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Dorito Casserole 
Barbara Edwards 

 

1 lb. ground beef 
1 small onion, chopped 
1 can cream of mushroom soup 
1 can evaporated milk 
1 4 oz can green chilies, chopped 
1 5 ½ oz bag Doritos 
8 slices American cheese 
 

Brown meat and onions in skillet until meat is cooked. 
Add mushroom soup, milk, chilies; mix well. Add 
Doritos and mix together. Put in an 8x8 dish then layer 
cheese on top. Cover and heat thoroughly until cheese 
melts at 300-350°.  

One Meal Dinner 
Margaret Jones 

Submitted by Ludustia Prisk 
When I was in 6th grade, in 1982, my class made a cookbook 

for our mothers for Mother’s Day. This was one of the recipes 
from that book.  

 

1 lb. hamburger – browned ½ lb. bacon – browned 
1 cup onion – chopped   ¼ cup brown sugar 
1 cup ketchup    1 Tbsp liquid smoke 
3 Tbsp white vinegar  1 tsp salt and pepper 
1 (15 oz) lima beans – drained 
1 (1 lb. size) kidney beans – drained 
2 (15 oz) pork and beans 
 

Sauté onions with bacon. Combine all ingredients in 
crock pot and cook on low. 
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Jalapeño Black-eyed Pea/Rice Casserole 
Gladys Jones 

Former member of FBC 

Submitted by Trav Jones 
 

1 lb. ground beef 
1 #2 can stewed sliced tomatoes (drain, chop fine) 
1 ½ cup cooked rice (like minute rice) 
2 cans Trappey’s jalapeño black-eyed peas 
1 tsp salt and pepper to taste 
½ cup chopped onion (we use frozen onion & pepper) 
½ cup chopped bell pepper 
1 cup grated sharp cheddar cheese 
 

In a large skillet, sauté beef with onions and bell 
pepper. Add tomatoes, peas and rice. Mix well. Place in 
a 2 ½ qt. casserole bowl, top with cheese. Bake 350°, 
20 minutes. Freezes well, cooked or uncooked.  

Zucchini Casserole 
Brenda Jones 

 

1 lb. ground beef 
5 boiled potatoes 
¼ cup chopped onion 
3 Tbsp oleo 
2 – 16 oz cans zucchini 
Salt & pepper 
¼ cup shredded cheese 
 

Lightly brown chopped onion in oleo, add beef and 
brown. Salt and pepper to taste. Mash potatoes and 
add to meat. Pour into dish and top with zucchini and 
cheese. Bake 350° for 40 minutes.  
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Carne Guisada  
Cheryl Self 

Submitted by Atha Sue  
 
2 lbs. round steak, or roast, or stew meat, or loin steak 
½ stick margarine + 2 Tbsp or so of oil 
1 medium onion, diced 
1 large bell pepper, diced 
Jalapeño juice, optional (I always add that) 
2 cloves of garlic, diced 
2 Tbsp flour 
1 can tomatoes (I used diced) 
¾ cup dry white wine (I use the cooking wine) 
1 beef bouillon cube 
1 cup water 
1 Tbsp parsley 
½ tsp cumin seed (I’ve never used this) 
Salt and pepper to taste 
½ tsp oregano (I like it better when I add this) 
1 bay leaf 
 

Brown meat in margarine and oil. Add peppers, onion 
and garlic. Cook for a minute. Stir in flour. Add 
everything else. Let simmer, covered for 2-3 hours.  
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Carne Guisada  
Vickie Norrell 

 
3 lbs. stew meat 
1 Tbsp oil  
1 medium onion, diced 
1 small jalapeño, diced 
3 Tbsp tomato sauce 
1 tsp garlic powder or 3 cloves of garlic, minced 
2 tsp ground cumin 
2 tsp salt 
½ tsp black pepper 
2 Tbsp all-purpose flour 
1 cup chicken stock (add more if needed) 
 

In a large pan, brown the stew meat, onions and 
jalapeños. Add the tomato sauce, garlic, cumin, salt 
and pepper and stir well. 
Sprinkle the flour over the meat and mix well. Add the 
stock and mix well so there are no lumps.  
Bring to a boil, cover pan and reduce heat to low. Cook 
for 1 ½ hours, or until meat is tender. 
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Instant Pot Carne Guisada 
Tracy Campbell 

This recipe was served and shared with the participants of the  
Apples of Gold mentorship program. 

 
2 lbs. stew meat          2 tsp chile powder 
2 Tbsp oil            2 tsp paprika 
1 onion, diced           2 tsp salt 
4-6 garlic cloves, minced         1 tsp pepper 
1 jalapeño, diced          1 tsp chipotle powder 
2 bay leaves           1 tsp oregano 
2 tsp cumin           1 cup broth 
1 small can tomato sauce 
 

Select the sauté mode on your instant pot. Once pot is 
hot, add the oil and half of the meat. Brown on all sides 
then put the other half in to brown. Add all the meat 
back to the pot with onion, jalapeño and spices. Stir 
together until everything is well mixed.  
Pour the broth and tomato sauce over the seasoned 
meat. Cover and lock the lid. Select Meat/Stew mode 
and default to 35 minutes. Make sure to set the knob 
to seal. When finished you can release or let it naturally 
release.  
2 Tbsp cornstarch and 2 Tbsp flour whisked together 
and added to the sauce will thicken it if you prefer. Stir 
until thickened. 
Remove bay leaves.  
Serve with rice and beans.  
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Pat’s Party Casserole 
Margie Young 

 
2 ½ lbs. ground round 
2 – 16 oz cans tomatoes 
1 – 10 oz can Ro-Tel 
8 oz sliced mushrooms, drained 
½ cup chopped, stuffed olives, drained 
1 – 2 ¼ oz can diced ripe olives, drained 
1 medium onion, chopped 
2 lbs. American or Velveeta cheese, cubed 
1 – 16 oz pkg. spaghetti, cooked 
1 lb. bacon, cooked crisp 
Salt and pepper to taste 
 

Brown meat lightly in stewpan. Drain. Add tomatoes, 
Ro-Tel, mushrooms, olives and onions. Mix thoroughly. 
Add cheese and spaghetti, crumble bacon all over. Mix 
gently and put in large 3 qt. casserole dish. Bake at 
350° for 35-40 minutes. Serve with grated parmesan 
cheese, crusty rolls and green salad. 
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Fiesta 
Edith Sims 

Submitted by Brenda Jones, Daughter 
 
4 lbs. hamburger meat        4 Tbsp chili powder 
3 large onions          Garlic powder, to taste 
2 cans tomatoes         Salt, to taste 
1 large can tomato sauce      2 tsp cumin 
2 cans tomato purée        1 (46 oz) Ranch style beans 
 

Brown hamburger and onions; drain. Add everything 
else above except beans. Simmer 1 hour. Add beans 
and heat until bubbles. Serves as follows: 
 

2 bags Fritos, crushed        Lettuce and tomatoes 
12 oz. cooked rice         Chopped black olives 
Above sauce          Chopped pecans 
1 lb. longhorn cheese        Coconut 
Chopped onions         Picante sauce  
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Beef Taco Bake 
De’An Simpson 

This is an easy favorite that I made several times with my grandson 
Jorian. He loved helping me cook and it was so fun to see his take on 

things. 
 

1 pound ground beef 
1 can (10 ¾ oz) tomato soup 
1 cup chunky salsa or picante sauce 
½ cup milk 
6 (8 inch) flour tortillas or 8 (6 inch) corn tortillas 
 cut into 1 inch pieces 
1 cup shredded Cheddar cheese (4 oz.) 
 

Cook the beef in a 10 inch skillet over medium-high heat 
until beef is well browned, stirring frequently to break up 
meat. Pour off any fat. 
Stir the soup, salsa, milk, tortillas and ½ cup of the cheese 
into the skillet. Spoon soup mixture into an 11x8 inch (2 
quart) shallow baking dish. Cover. 
Bake at 400° for 30 minutes or until hot. Sprinkle with the 
remaining cheese.  

Chicken Taco Wraps 
Judy Schacht 

 

4 cooked chicken breasts OR 1 rotisserie chicken cut up 
1 lb. corn drained OR 2 cups frozen corn 
1 can black beans rinsed and drained 
1 cup salsa 
1 Tbsp taco seasoning 
Flour tortillas 
 

Mix together. Use for tacos, wraps or salad. Serve with 
lettuce, tomatoes and cheese.  
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Mexican Lasagna 
Ludustia Prisk 

 

1 jar (1 lb. 10 oz) pasta sauce 
1 lb. ground beef 
1 can (15 ¼ oz) whole kernel corn, drained 
4 ½ tsp chili powder 
6 (8 ½ inch) flour tortillas 
2 cups shredded cheddar cheese (about 8 oz) 
 

Preheat oven to 350°. Set aside 1 cup pasta sauce. 
Brown beef in skillet over medium-high heat; drain. Stir 
in remaining pasta sauce, corn and chili powder. 
In 13x9” baking dish, spread 1 cup sauce mixture. 
Arrange two tortillas over sauce, overlapping edges 
slightly. Layer half of the sauce  mixture and one-third 
of the cheese over tortillas; repeat layers, ending with 
tortillas. Spread tortillas with reserved sauce.  
Bake 30 minutes, then top with remaining cheese and 
bake an additional 10 minutes or until sauce is bubbling 
and cheese is melted.  
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Green Chile Tex-Mex Lasagna 
Penny Giesecke 

 

2 Tbsp butter    1 large onion, chopped 
2 cloves garlic, minced  1 ½ lb. lean ground beef 
½ lb. ground beef   ½ cup Shiner beer 
1 can green chile enchilada sauce (medium) 
4 roasted hot chilies, diced  

OR 1 (4 oz) can diced green chilies 
1 tsp cumin      
½ tsp salt 
2 (14.5 oz) cans diced tomatoes 
2 cups grated cheddar cheese 
2 cups grated jack cheese   
12 corn tortillas 
12 whole roasted green chilies  
 OR 3 (4 oz) cans whole green chilies 
 

Sauté onion in butter until soft. Add garlic and sauté for 
1 minute. In a separate pan, brown beef and pork, 
drain fat, and combine with onion and garlic. Add beer, 
enchilada sauce, diced green chilies, cumin and salt. 
Simmer for 30 minutes. 
Drain tomatoes well, add and simmer for additional 15 
minutes. Set aside. 
Cut tortillas into 4 strips each. In a greased 13x9” 
casserole dish, layer ½ tortillas. Spread ½ meat mixture 
on top of tortilla strips. Layer all whole green chilies on 
top of meat. Spread ½ the cheese on top of the green 
chilies. Layer remaining tortilla strips, remaining meat, 
then remaining cheese.  
Bake at 350° for 35 minutes. 
This is a large casserole, perfect for a crowd! 
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Layered Mexican Casserole 
Kristie Carroll 

 
2 lbs. ground pork or beef 
1 medium onion, diced 
1 small bell pepper, diced 
1 pkg taco seasoning 
1 can diced tomatoes, can use Ro-Tel  
1 can drained pinto beans 
½ of a small can diced green chilies, omit if using Ro-Tel 
Shredded Monterey Jack cheese 
Flour tortillas 
 

In a large skillet, brown meat, onion and bell pepper. 
Drain off excess grease and return to pan. 
Add taco seasoning, salt and pepper to desired taste, 
beans, tomatoes, and ½ can of chilies.  
Cook until thoroughly heated. Layer tortillas, meat and 
cheese until pan is almost full. Last layer should be 
meat mixture. 
 

Cheese Sauce 
12 oz Velveeta cheese 
1 can cream of chicken soup 
½ can diced chilies 
 

Combine all ingredients in same pan used for meat. 
Cook over low heat until cheese is melted; may need a 
small amount of milk to thin the sauce if too thick. Pour 
over casserole. Bake at 350° until bubbly. 
Serve with salad, chips and hot sauce.  
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Enchilada Casserole 
Ludustia Prisk 

 

1 lb. hamburger meat 
Seasonings: ( I use salt, pepper, cumin and garlic) 
2 cans cream of chicken 
1 can petite diced tomatoes or Ro-Tel 
Tortillas (I use flour), tear into strips or bite size pieces 
Cheese 
 

Brown hamburger meat. Season to taste. Mix in soup, 
tomatoes and ½ can of water.  
Layer in 10x13 pan: meat, tortillas, cheese – repeat 
again. Top with more cheese. 
Bake at 350° for 45 minutes or until heated through 
and cheese is bubbly. 
 

Tamale Pie 
Ludustia Prisk 

 

¾ cup cornmeal 
1 ½ cups milk 
1 egg, beaten 
1 lb. ground beef, browned and drained 
1 envelope dry chili seasoning mix 
16 oz can diced tomatoes 
16 oz can corn, drained 
1 cup grated cheddar cheese 
 

Combine cornmeal, milk and egg. Stir in meat, chili 
seasoning mix, tomatoes, and corn until well blended. 
Pour into slow cooker. 
Cover. Cook on high 1 hour, then on low 3 hours.  
Sprinkle with cheese. Cook another 5 minutes until 
cheese is melted.  
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Creamy Chicken Enchiladas 
Nathan and Ashley Adams 

 

1 Tbsp butter   1 medium onion, chopped 
1 can (4.5 oz) Ro-Tel 8 oz. cream cheese 
¾ bag chopped cooked chicken breast (3 ½ cups) 
8 flour tortillas 1 pkg. (8 oz) Monterey Jack cheese 
2 cups whipping cream 
 

Melt butter in large skillet. Add onion and sauté 5 
minutes. Add Ro-Tel and sauté 1 minute. Stir in cream 
cheese and chicken. Cook, stir until cream cheese 
melts. Spoon into tortilla, roll, and place into greased 
baking dish seam side down. Cover with whipping 
cream. Cover with foil and bake at 350° for 35 minutes. 
Add Monterey Jack cheese. Bake additional 10 minutes.  

Chicken Enchilada-Style Casserole 
De’An Simpson 

I have made this a lot! It is quick and easy and a family 
favorite. I started making this for the family I worked for in 

Lubbock as a Nanny. They loved it and so did we. 
 

 2 cans (10 ¾ oz. each) condensed cheddar cheese soup 
½ cup water   1 jar (16 oz) chunky salsa 
4 cups cubed cooked chicken 
8 (8 inch) flour or 12 (6 inch) corn tortillas, cut in strips 
1 cup shredded cheddar cheese (4 oz) 
 

Stir the soup, water, ½ cup of the salsa and chicken in a 
large bowl. Stir in the tortillas. Spread the chicken mixture 
in a 13x9x2 inch (3 quart) shallow baking dish. Top with 
the cheese. Cover. 
Bake at 350° for 35 minutes or until hot and bubbly. Serve 
with the remaining salsa.  
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Granny’s Chicken Enchiladas 
Nancy Mayo 

 

1 lg. chicken (rotisserie) de-boned and chopped 
1 can cream of chicken soup 
16 oz sour cream 
8 oz green chilies (Buenos frozen, mild from Wal-Mart) 
Hot sauce to taste 
Milk, enough to help mix 
Colby and Monterey Jack cheese shredded, to taste 
 (More is better!) 
1 onion (med.) chopped and sautéed.  
 

Mix all together, warm corn tortillas in plastic bag in 
the microwave a few at a time. Spoon mixture into 
corn tortillas, roll up, and place in pan. Top with more 
mixture and more cheese. May be frozen. Heat through 
and serve. 

Chicken Enchilada Casserole 
Melva Dorman 

 

4 cups chopped cooked chicken 
4 cans cream of chicken soup 
3-4 cups shredded cheddar 
2 cups milk     1 large onion 
2 cans diced green chilies  Doritos 
 

Sauté onion and green chilies until onion is soft. 
Combine soup, milk, chicken and onion mixture. In a 
greased casserole dish layer Doritos, chicken mix, 
cheese. Repeat topping with cheese. Bake at 350° until 
bubbly. This casserole freezes well.  
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Chicken Enchilada Casserole 
Margaret Jones 

 

4-5 cups cooked, diced chicken (or equivalent of canned  
 chicken) I prefer white meat and I often use leftover  
 turkey, especially after the holidays. 
2 or 3 cans cream of chicken soup, depending on amount  
 of chicken. 
1 cup sour cream (optional) 
1 can chopped green chilies 
1 can evaporated milk (can use regular milk if necessary) 
1 small chopped onion 
Salt, pepper, garlic salt to taste 
Grated cheese 
Doritos or other tortilla chips 
 

In large bowl, mix chicken, soup, sour cream, chilies, 
onion, milk and seasonings. Mixture should be fairly loose 
– if too dry add more milk. In a greased 9x13 pan, spread 
tortilla chips, then top with a layer of meat mixture, a layer 
of cheese, then repeat a layer of chips, meat mixture, and 
cheese. Bake in 350° oven for about 45 minutes or until 
bubbly and hot completely through. Serve with chips, sour 
cream, salsa, etc. 
This amount usually serves about 10 people so you can 
double, triple it, etc. to serve more.   
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Creamy White Chicken Chile 
With Cream Sauce 

Brenda Heflin 
This recipe was served and shared with the participants of the  

Apples of Gold mentorship program. 
 

 

2 medium onions, diced   1 tsp chili powder 
1 Tbsp minced garlic    2 tsp salt 
2 Tbsp fresh squeezed lime juice  1 tsp pepper 
1 Tbsp olive oil     2 tsp ground cumin 
2 lbs. cooked chicken, cubed        2 tsp dried oregano  
 (or 2 lbs. cooked, shredded rotisserie chicken) 
4 cans (15 ½ oz) great northern white beans (drained & rinsed) 
3 cans (4 oz) diced green chilies     ½ tsp cayenne pepper 
8 oz. low fat cream cheese cubed 1 cup heavy cream 
½ cup fresh chopped cilantro 
 

In a 6 qt. Dutch oven or stock pot, sauté the onion and garlic 
in the olive oil and lime juice over medium high heat. Cook 
until the onions are fragrant and translucent. 
Add in the cooked chicken, chicken broth, beans, chilies, and 
seasoning. Bring to a boil, stirring often, and then reduce heat 
to simmer. Simmer uncovered for 30-45 minutes, or until it’s 
the thickness you desire. Stir occasionally. I let mine simmer 
for a full hour to let all the flavors blend fully and to get a nice 
thickness. It would have been ready to go after 30 minutes, so 
just do what you like best! 
Turn off the heat and stir in the cubed cream cheese. Stir 
constantly until the cream cheese melts and incorporates 
completely. Stir in the heavy cream. 
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Chicken Chile 
Lynda Seymour 

Submitted by Ludustia Prisk 
When I was in 6th grade, in 1982, my class made a cookbook 

for our mothers for Mother’s Day. This was one of the recipes 
from that book.  

 

Boil 1 large hen or 2 fryers – boned 
In 1 stick oleo, brown 1-4 Ortega peppers & 4 chopped 
 onions 
Melt together: 
2 lbs. American cheese 
1 pint half & half 
2 cups tomato juice 
1 large package Doritos 
 

Mix chicken with onion mixture, put layer of chicken, 
crush Doritos on top, and pour cheese mixture over. 
Alternate until all is gone. Bake 350° for 1 hour. 
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Golden Spoon Chili 
Karen Houchin 

On October 13, 2019, First Baptist Church had a Chili Cook Off! 
Fourteen contestants entered their chili. This chili won the 

Golden Spoon! Judges were Taylor Sue, Marty Covington and 
Logan Smith.  

 

2 lbs. of hamburger meat, lean, boil in water. Drain water. (Waste not, use 
the drained water to soak dog food.) 
1 lb. of pork sausage, mild or hot, brown in a skillet. 
Add hamburger meat back in a large pan with sausage. (This makes about 4 
quarts, so use a big stock pot.) 
To the meat, add 1 can of chopped green chilies and 2 cans of tomato sauce, 
rinse cans and add 1 can of water to pan. Slowly start it heating up. Stir as 
needed. 
I use my food processor and burst puree 1 can of chipotle peppers in adobe 
sauce with a can of diced tomatoes or tomato sauce (don’t forget to add a 
little water to can and rinse leftover sauce (just dump it in with peppers), 
and one large onion diced. (My son does not like the texture of onions, so I 
puree, if it does not bother you, then dump onions in the pan. In a pinch and 
no onions, use onion powder.) Added assorted pickled peppers or fresh 
peppers, sometimes I will throw in garlic too. I toss in a couple of jalapeños 
(seeded) for heat. Puree all of it to your satisfaction, some prefer a little 
chunkiness, so just do it in bursts. 
Pour pepper sauce in meat pan, add one Tbsp of cumin, 2 tsp of oregano, 2 
tsp of smoked paprika, ¼ to ½ tsp black pepper (depends on your desired 
heat, more pepper, more heat). Mix thoroughly until heated through. Let 
cool and store in freezer a couple of weeks. I break it down to about 4 
different containers. This makes about 4 quarts of chili. Freezing it lets the 
flavors meld together. You can eat it without freezing but flavor intensifies 
with the wait.  
I like to reheat it in the crock pot or slowly in a saucepan. Serve with chips, 
sour cream, shredded cheese and pickled jalapeños or fresh cut jalapeños. 
If you do not want it hot, cut back on black pepper and use ½ can of chipotle 
peppers or no jalapeños. I do seed my peppers before I puree. Not perfectly 
seeded, but majority of them. If you want beans in your chili, I suggest you 
cook them separately and add when ready to serve the chili. My mother said 
to never waste anything, that is why I rinse the tomato sauce cans and dump  

that water in my pot. I believe the chipotle peppers in adobe 
sauce are what really make the flavor pop in this chili. I am 
sorry this is not exact ingredients, but I do not usually cook 
with recipes, but I did my best to recreate this one for all the 
Golden Spoon Chili lovers. 
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Chili 
Jeff Prisk 

 

2 lbs. ground beef  Salt, pepper and garlic to taste 
1 bell pepper, chopped 1 can diced tomatoes 
2 small cans diced green chilies 
2 pkgs chili seasoning 4 Tbsp flour 
½ cup water   2 cans (30 oz size) pinto beans 
 

Brown beef in skillet with bell pepper. Season with salt, 
pepper and garlic. In roaster, combine tomatoes, green 
chilies, chili seasoning and pinto beans. Mix flour with 
water. Add meat and flour mixture to roaster. Simmer 
for at least an hour. We serve with cornbread or 
crackers, picante sauce, sour cream and shredded 
cheese.  

Chili 
Gladys Jones 

Former Member of FBC 

Submitted by Trav Jones 
 

2 lb. ground beef   ½ bell pepper 
½ cup chopped onion  1 can chili tomato sauce 
1 can Italian tomato sauce  
1 can stewed tomatoes with chilies 
2 pkg chili mix    3 cans red beans 
2 cans creamed corn 
 

Sauté beef, onion, pepper. Place in crock pot, add 
remaining ingredients and cook several hours on high.  
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Frito Dump 
Nathan and Ashley Adams 

 

2 lbs. lean ground beef 
1 fresh white onion 
1 can diced Ro-Tel 
2 cans diced tomatoes 
1 can whole Kernel corn (drained) 
2 cans pinto beans 
1 can Ranch style beans 
1 pkg. taco seasoning 
1 pkg. Ranch dressing mix 
1 “clump” fresh cilantro (optional) 
 

Chop the onion. If you’ll be using cilantro, chop it very 
finely. 
Brown the ground beef with the diced onion in a large 
soup pot. Stir in the taco seasoning and the ranch 
dressing mix until the meat is evenly coated. 
Pour in all the canned items, continuing to stir and 
heat. If you’re using cilantro, put that in last after all 
the canned items.  
Heat until hot. If you have the time, simmering makes it 
better.  
*Make it spicier by subbing the cans of diced tomatoes 
for more cans of Ro-Tel, or using Ranch style beans 
with jalapeños.  
Eat with Fritos! 
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Calico Beans 
Sue Daniels 

 

¾ lb. hamburger   
½ lb. bacon 
1 cup onion, chopped  
2 cans (15 oz) pork & beans  
1 can (15 oz) kidney beans 
1 can green lima beans 
2 Tbsp vinegar 
1 Tbsp mustard 
¾ cup brown sugar 
½ cup catsup 
 

Brown hamburger and fry bacon crisp. Mix the 
remaining ingredients. Add hamburger and bacon 
crumbles. Bake at 350° for 45 minutes. 
 

*Could also be served as a side dish. 
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Portobello-Chicken Lo Mein 
Melissa Hicks 

 

4 oz uncooked linguine 
1 Tbsp cornstarch 
1 cup chicken broth 
1 Tbsp honey 
¾ tsp salt 
½ tsp ground ginger 
1 lb. boneless, skinless chicken breast, cut into strips 
2 Tbsp olive or canola oil, divided 
2 medium carrots, sliced 
Small chopped onion 
1 ¾ cup fresh sliced baby portobello mushrooms 
2 cups fresh baby spinach 
 

Cook linguine according to package. Meanwhile, in a 
small bowl, combine cornstarch, broth, honey, salt and 
ginger until smooth, set aside. 
In a large skillet or wok, stir-fry chicken in 1 Tbsp oil for 
4-6 minutes or until no longer pink. Remove with 
slotted spoon, keep warm. 
Stir-fry carrots and onion in remaining oil for 2 minutes. 
Add spinach: stir-fry 1-2 minutes longer or until 
vegetables are crisp tender and spinach is wilted.  
Stir in cornstarch mixture and add to the pan. Bring to a 
boil; cook and stir for 1-2 minutes or until thickened. 
Drain linguine. Add chicken and linguine to the pan, 
heat through. 
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Orange Chicken 
Judy Schacht 

This recipe was served and shared with the participants of the  
Apples of Gold mentorship program. 

 

 
3 large boneless skinless chicken breast 
 cubed into 1 inch pieces 
½ cup Sweet Baby Rays BBQ sauce 
½ cup orange marmalade 
4 tsp soy sauce 
¼ tsp red pepper flakes 
1 Tbsp minced ginger 
2 Tbsp vinegar (rice vinegar if you have it) 
2 Tbsp sugar 
 

Sauté cubed breasts in small amount of oil until cooked 
through. Combine sauce ingredients in small pan and 
bring to a boil – let simmer a few minutes and then 
pour over chicken. Serve with noodles or rice. This 
recipe makes 6 servings.  
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Skillet Beef and Broccoli 
De’An Simpson 

This is a quick and easy meal. This one is my husband Clint’s favorite. 
Jorian and I made this often and now Clint and I make it. Sometimes 

Clint makes this if I am busy with school.  
 

1 Tbsp olive oil 
1 lb. sirloin steak, cut into 1 inch strips 
1 pkg (10 oz) frozen broccoli florets, thawed 
1 envelope onion soup mix  
1 ¼ cups water 
1 Tbsp firmly packed brown sugar 
1 Tbsp soy sauce 
 
In 12 inch nonstick skillet, heat oil over medium-high heat 
and brown steak, stirring occasionally, in two batches. 
Remove steak from skillet and set aside.  
Stir in broccoli and soup mix blended with water, brown 
sugar and soy sauce. Bring to a boil over high heat. Reduce 
heat to low and simmer uncovered, stirring occasionally, 2 
minutes. 
Return steak to skillet and cook 1 minute or until steak is 
done. Serve, if desired, with hot cooked rice.  
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Teriyaki Beef Stir Fry 
Judy Schacht 

This recipe was served and shared with the participants of the  
Apples of Gold mentorship program. 

 

1 ¼ lb. thinly sliced steak – sirloin or flank 
3 cups vegetables such as: bell pepper strips, broccoli  
 florets, etc. 
Salt and Pepper 
1 Tbsp oil 
Sesame seed garnish 
 

Teriyaki Sauce 
¼ cup soy sauce    2 tsp minced ginger 
½ cup water     1 Tbsp honey 
¼ cup brown sugar    1 tsp sesame oil 
2 tsp minced garlic     
1 Tbsp plus 1 tsp cornstarch 
 

Combine sauce ingredients except cornstarch in small 
pan and heat on medium until sugar is dissolved – 
about 3 minutes. Turn up heat and bring to a boil. 
Dissolve cornstarch in 2 Tbsp cold water. Add to sauce 
and boil 1-2 minutes until thick. Heat 1 tsp oil in large 
skillet and add vegetables – cook 3-5 minutes. Add 2 
Tbsp water and cook until water evaporates and 
veggies are crisp tender. Remove from skillet and wipe 
out pan. Heat 2 tsp oil and cook ½ of steak 2-3 minutes. 
Remove meat and repeat with other ½ of steak. Return 
meat, veggies and sauce to skillet and heat through. 
Garnish with sesame seed. This recipe makes 4 
servings. 
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Chinese Hamburgers 
Carol Bell Reese 

Former FBC member 

Submitted by Atha Sue 
 

1 lb. ground beef, browned and not seasoned, drained 
1 medium onion, chopped 
1 can each cream of chicken, mushroom soup 
1 ½ cans water 
½ cup instant rice 
¼ cup soy sauce 
Dash of pepper 
1 can chow mein noodles 
 

Cook and drain meat, add onion and soups. Stir in 
water, rice and soy sauce. Sprinkle in the pepper. Place 
in casserole dish. Bake 350° for 30 minutes covered, 30 
minutes uncovered. Sprinkle chow mein noodles on top 
for last 10 minutes of baking. Or stovetop it all and 
serve over chow mein noodles. 
 

Yields 4-6 servings 
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Baked Meatballs 
Betty Gilbreath 

Former FBC member 

Submitted by Atha Sue and Janet Lloyd 
 

3 lbs. lean ground beef   ½ tsp garlic powder 
2 cups oatmeal    2 tsp chili powder 
1 large can evaporated milk  ½ tsp pepper 
2 eggs      ½ tsp salt 
1 cup chopped onion 
 

Mix with hands and make into meatballs – set aside in 
baking dish. (Makes approximately 65 meatballs) 
 

Sauce: 
½ cup brown sugar (not packed)  
½ tsp garlic powder 
2 cups catsup      
½ cup chopped onion 
 

Mix. Spoon sauce over raw meatballs. Bake 375° for  
1 ½ hours. (Cover with foil) Good to make ahead and 
freeze. 
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Swiss Meatballs 
Donna Harmon 

 

Meatballs: 
3 lbs. hamburger meat 
2 eggs 
1 onion, chopped 
2 cups bread crumbs (soaked in ⅔ cup milk) 
 

Mix and bake in oven at 350°  
 

Sauce: 
1 stick oleo 
2 onions, chopped fine 
1 bottle (regular size) ketchup (rinse bottle twice, that  
 will be the right amount of water) 
3 or 4 dashes tabasco 
2 Tbsp lemon juice 
⅓ cup brown sugar 
2 tsp garlic powder 
Add 1 Tbsp cornstarch to sauce when it’s hot to thicken 
slightly. 
 

Simmer sauce 1 hour. Add meatballs and simmer at 
least another hour. 
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Chicken Alfredo Pizza 
Shelly Smith 

This recipe was served and shared with the participants of the  
Apples of Gold mentorship program. 

 

1 Stonefire Artisan flatbread 
1 cup cooked cubed chicken breast  
 (Make it easy on you and get a roasted chicken  
 from United.) 
½ cup mushrooms (I sauté mine in butter before I add 
 to pizza) 
4 slices crispy bacon crumbled (add more if you like) 
10 crispy pepperoni slices (I cook the pepperoni slices 
 before I add to pizza) 
1 to 1 ½ cups shredded mozzarella cheese 
 

Prepare Alfredo sauce (recipe is in “Sauces, Seasonings 
& Dressings” section) and spread over flatbread. Top 
evenly with chicken, mushrooms, bacon, pepperoni 
and mozzarella cheese. Place on a baking sheet and 
bake in oven for 8-10 minutes or until cheese has 
melted. Remove from oven and serve. Yummy!! 
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Spaghetti Bake 
Nancy Lawson 

Submitted by Sandy Forehand 
 

1 lb. hamburger meat 2 medium onions, chopped 
2 8 oz cans tomatoes ¾ cup green pepper, chopped 
½ cup water   1 can mushrooms, drained 
2 tsp salt    1 tsp sugar 
1 tsp chili powder   
7 oz. pkg spaghetti, cooked al dente  
1 cup shredded cheese 
 

Cook meat, onions and green pepper together until 
meat is no longer pink. Cook spaghetti, al dente.  
Add spaghetti and rest of the ingredients to meat 
mixture. Pour into casserole dish. Cook 30 minutes. 
Add cheese, melt.  

Cowboy Pasta 
Ludustia Prisk 

 

1 lb. hamburger meat 
2 cans Ranch Style beans 
2 (12 oz) Velveeta Shells & Cheese dinner 
1 can diced tomatoes with green chilies 
Salt and pepper to taste 
 

Cook hamburger meat and drain. Add the beans and 
tomatoes and cook on medium-heat covered. Cook 
shells & cheese according to package. When done, 
combine meat mixture and cheesy noodles together 
until completely combined and serve warm. 
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Cheesy Ranch Chicken Pasta 
Vickie Norrell 

 

2 cups shredded chicken   
1 pkg dry ranch seasoning mix 
8 oz penne noodles, uncooked 
3 ½ cups chicken broth 
4 oz cream cheese, room temperature 
4 slices cooked bacon, crumbled 
2 cups cheddar cheese, shredded 
 

In a small bowl combine shredded chicken and dry 
ranch seasoning.  
In a Dutch oven over medium heat, add the chicken 
broth, penne, and chicken mixture. Stir to combine and 
then bring to a boil. Reduce heat to low and then cover 
and cook for about 15-20 minutes or until the pasta is 
cooked. There should still be some liquid in the pot 
when the pasta is done cooking. 
Add the cream cheese to the Dutch oven and stir until 
most of the cream cheese has melted.  
Add the bacon and shredded cheddar cheese. Stir 
everything until cheese is fully melted.  
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Meatloaf 
Mike Reeves 

 

Lean meat   Onion 
Bell pepper   2 eggs 
Crackers or light bread 2-3 small cans of tomato sauce 
Milk     Salt  
Pepper    Garlic salt 
Cinnamon (if permitted) Worcestershire sauce 
 

Put meat, spices, and Worcestershire sauce in large bowl 
and mix. Chop up onion and bell peppers and add to 
mixture. Add eggs and filler. Mix thoroughly. Place in 
aluminum pan with one corner cut out. Cook at 350° till 
internal temp is 165° on Traeger grill. Eat. 

3 Meat Meatloaf 
Judy Schacht 

 

1 lb. hamburger meat  1 lb. ground pork 
1 lb. ground ham (I always use the hamburger and ham,  
 but I have subbed ground turkey for the pork or  
 another lb. of hamburger) 
½ cup bread crumbs   2 eggs 
½ cup milk     
Sauce: 
½ cup brown sugar   ¼ cup vinegar 
2 Tbsp yellow mustard 
 

Work the meats together with your hands. Add a generous 
½ of the sauce to the meats and mix well. Put the meat ina 
9x13 pan and with your fingertips, dimple the top of the 
meat so it will hold the remaining sauce. Spoon the sauce 
over and bake at 350° for 1 hour to 1 hour 15 minutes. 
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Jeff’s Favorite 
Ludustia Prisk 

When Jeff and I got married, he told me this was his favorite 
meal. It’s so simple! When I make it and he comes in to eat, he 

ALWAYS says, “hey, it’s my favorite!” 
 

1 lb. ground beef  
(or I’ve used ground venison if we have it) 

1 can Ranch style beans 
Crinkle cut fries 
Ketchup 
 

Cook fries according to directions.  
Brown meat and drain if necessary. Add can of ranch 
style beans. Keep warm while fries are cooking. 
Fill your plate with fries, top with meat/bean mixture 
and cover with ketchup! 

 
 
 Aunt Edna’s Dish 

Ludustia Prisk 
I remember when I was a kid, we went to Deport to visit my 
great aunt and uncle, Edna and Luther Wright. She made a 

casserole that we all loved. My mom asked what was in it, and 
she made it for us numerous times. We never knew what it 

was called, so we named it “Aunt Edna’s Dish”. 
 

1 lb. hamburger meat 
1 can cream of chicken soup 
1 can cream of mushroom soup 
Picante sauce (2-3 Tbsp or to taste) 
Tortilla chips 
 

Brown hamburger meat. Add soups and picante sauce. 
Right before serving, mix in tortilla chips.  
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Healthy One Dish Meal 
Elaine Galloway 

 

1 large white potato  1 large sweet potato 
4 or 5 carrots    1 large onion 
1 yellow squash   1 zucchini 
½ red and ½ green pepper 
 

Add or delete any vegetables according to personal 
preference and cut into 1 – 1 ½ inch pieces. Add 1 large 
turkey sausage link or for variety and spice, use 
jalapeño smoked sausage links – cut into pieces. 
Sprinkle with ¾ cup water, sea salt, pepper and 3 Tbsp 
olive oil. Stir well. Pour into largest oblong pan, cover 
with foil, and bake at 350° for 45 minutes to 1 hour. 

 
 
 

All Night Roast 
Vickie Norrell 

 

Place in large roaster: 
3-4 lb. chuck roast   1 can Ro-Tel tomatoes 
1 lb. pinto beans dry  1 small can tomato sauce 
1 can chopped green chilies 4 Tbsp chili powder 
Salt and pepper to taste  1 small onion chopped 
 

Cover with water. Bake at 250° for 12 hours.   
 

 
 



 213 

 

  

Old Fashioned Pot Roast 
Judy Schacht 

 

Chuck roast 
Carrots, either baby carrots or similar size 
Potatoes – peeled and cut into bite size (I usually make 
 mashed potatoes) 
1 onion – cut in wedges 
1 envelope onion soup miz 
 

Preheat oven to 325°. Season both side of meat with 
season salt, garlic salt and pepper. Put meat in a large 
oven bag with vegetables in a 9x13 pan. Sprinkle dry 
soup mix over all. Add 1-2 cups water and seal bag, 
vent. If not using a bag, seal tightly with foil. Cook 3 
hours.  
For gravy, drain most of the beef liquid into a pot or 
skillet. Depending on how many cups of gravy you 
need, you’ll need to add canned broth or make 
bouillon to add. (My mother just used water.) While 
heating meat broth in skillet, make a slurry of flour and 
cold water. Use approximately 2 Tbsp flour + enough 
water to pour easily for every cup of meat juice. Whisk 
slurry until there are no lumps. Slowly pour slurry into 
skillet with broth and bring to a boil whisking 
constantly. Add more water if it’s too thick. Tip: “Better 
than Bouillon” is an easy and tasty way to keep broth 
on hand. It’s located in soup section of store and is like 
a concentrated beef paste that comes in a jar. 
Refrigerate after opening but long shelf life.  
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Texas Roast Beef 
Luann Hough 

Submitted by Janet Lloyd 
This came from one of my closest friends I have ever had.  

I miss her greatly! 
 

1 chuck roast    3 cloves garlic slivered 
½ cup salad oil    ¼ tsp cayenne pepper 
1 tsp paprika     
 

Cut pockets in roast and insert garlic in top and 
bottom. Combine other ingredients and rub into meat. 
Let stand several hours. Put in pan or cook on grill.  
 

Last 30 minutes, baste with: 
1 cup tomato sauce   1 cup chili sauce 
1 tsp chili powder   1 tsp oregano 
1 Tbsp black pepper 
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Roast Beef Hash 
Donna Harmon 

 

2 Tbsp butter     
2 cans beef broth (I use 1 can chicken broth and 1 can  
 beef broth. It’s not as strong.) 
1 Tbsp corn starch    ½ cup half & half 
1 ½ - 2 cups cut up roast   2 diced potatoes 
2 small or 1 large onion, diced Salt & pepper 
 

Begin cooking potatoes and onions in butter and add 
broth. Cook until potatoes and onions are tender. Add 
roast to potatoes and onions. Bring to a boil. Mix a 
little water with corn starch. Add to hash. Temper half 
& half by adding hash juice to half & half until warm. 
Then add to hash. Simmer 15 minutes. 
Serve over grits, rice or with cornbread. We use 
cornbread! 

 
 
 Braised Short Ribs 

Janet Lloyd 
 

3 lbs. beef short ribs  2 medium onions, sliced 
Salt and pepper   1 cup water 
Flour 
 

Roll short ribs in seasoned flour (about 1 cup flour, 1 
tsp salt and ½ tsp pepper). Brown well in large skillet. 
Put browned ribs in crock pot, add sliced onions and 
water. Cover and cook on low for 7-10 hours. (High: 4-
6 hours). 
Remove meat to platter and thicken gravy, if desired. 
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Swiss Steak 
Ruth Mathis 

Miss Etta Mathis, Glen’s aunt lived in California and cooked 
for Woolworth’s for twenty-five years. She shared this recipe 

with me. 
 

1 cup flour    1 cup water 
Salt and pepper   ½ cup onions 
2 Tbsp flour    ½ cup celery 
1 cup tomato juice   ½ cup carrots 
 

Roll steak in 1 cup flour and salt and pepper mixture. 
Brown quickly on both sides. Make gravy with 2 Tbsp 
flour, tomato juice and water. Cook until it comes to a 
boil. Shred vegetables. Cook 1 hour at 350° in oven or 
add 1 cup water and cook in pressure cooker 20 
minutes.  
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Crawfish Etouffee 
Brenda Jones 

 

4 lbs. crawfish tails 
Roast, peel and chop 1 red bell pepper 
2 Tbsp olive oil   1 yellow bell pepper 
2 jalapeños    2 poblano 
2 sticks + 2 Tbsp unsalted butter 
1 Tbsp cayenne pepper  1 Tbsp vegetable broth 
1 ½ Tbsp sea salt   2 Tbsp flour 
1 Tbsp Louisiana hot sauce 2 Tbsp paprika 
1 tsp crab boil    1 ½ tsp dry mustard 
1-1 ½ cups water   3 Tbsp water 
4 bunches green onions (tops/bottoms separated) 
4 shallots 
 

Process in food processor, 8 oz crawfish, with olive oil, 
2 Tbsp butter, 1 Tbsp vegetable broth, 2 Tbsp flour, 2 
Tbsp paprika, 1 ½ tsp dry mustard, and 3 Tbsp water. 
Process until near liquid state. 
Melt 2 sticks of butter. Add crawfish mix and cook 
approximately 4-6 minutes. Do not over stir. Allow 
some mix to stick. 
Add all vegetables and deglaze pan approximately 6 
minutes.  
Add remaining crawfish, seasonings and cook about 
10 minutes. Add water if needed. Add green onion 
tops and cook 2 minutes. Serve over rice.  
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Salmon Tidbits 
Gladys Jones 

Former Member of FBC 

 Submitted by Brenda Jones 
 

1 – 15 oz pink or chum salmon  1 whole egg 
1 heaping tsp baking powder   ½ cup flour 
 

Drain juice from salmon – save ¼ cup of juice. Place 
salmon in mixing bowl, drop in egg and mix 
thoroughly with fork. Add flour and stir. This mixture 
will be thick. Add baking powder to ¼ cup salmon juice 
and beat with fork until foamy. If it does not foam, the 
baking powder may be old.  
Pour into salmon mixture and mix together. Mixture 
will now be thin. Using tea spoon, drop mixture into 2 
inches of hot oil. Cook 1-2 minutes. You may add 
onion or garlic if you like. Serve hot or cold.  
Do not mix ahead!! Cook within 15 minutes of mixing. 
Makes approximately 30 salmon balls.  
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Cooking with Kids 
 

 

Mini Tuna Melts 
 

1 egg     ½ can tuna 
½ slice bread crumbled  4 Tbsp peas 
 

Press into 6 buttered muffin tins. Sprinkle ¼ cup 
grated cheese. Dot with butter. Bake at 350° for 15 
minutes. Eat!! 
*Use fresh or frozen peas 

 
 

Biscuit Pizza 
 

1 can biscuit   Pepperoni or other toppings 
Mozzarella cheese  Jar of pizza sauce 
 

Place biscuits on non-greased cookie sheets and press 
flat with fingers. Spread pizza sauce and cheese on 
each biscuit. Finally top with your favorite pizza 
toppings. Bake according to biscuit package. 
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“Cupcake” by Zaybree “Cupcake” by Charli 

“Cupcake” by Ella 
“Cake” by Charli 
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Scripture Cake 
 

½ cup Judges 5:25, last clause  2 cups Jeremiah 6:20 
2 Tbsp 1 Samuel 14:25   6 of Jeremiah 17:11, separated 
1 ½ cups 1 Kings 4:22, first clause 2 tsp Amos 4:5, first clause 
A pinch of Leviticus 2:13   2 Chronicles 9:9 as desired 
½ cup Judges 5:25, first clause  2 cups Numbers 17:8, chopped 
2 cups each 1 Samuel 30:12, chopped 
 

Search the scripture for your ingredients: This is the first scripture to 
look up. Key words: butter, sweet cane, eggs, fine flour, salt, leavened, 
sweet cinnamon, spices, milk, almonds, figs, and raisins. 
Chop up your dates for cake. 
Preheat oven to 300°. Cream butter, sugar, and honey. Add egg yolks. 
In a separate bowl, mix flour, baking powder, and salt. 
Add desired spices, such as cinnamon, ginger, cloves, and nutmeg. Add 
dry ingredients to the creamed mixture, alternating with the milk. 
Beat egg whites until stiff and fold into the batter. 
Coat the chopped figs, raisins and almonds with flour to keep them 
from sinking to the bottom, and stir them into the mixture. 
Pour into your cake pan and bake in a well-greased 10-inch tube pan 
for 2 hours.  
 

Burnt Jeremiah Syrup: 
1 ½ cup Jeremiah 6:20  ½ cup Genesis 24:45 
¼ cup Genesis 18:8 
 

Garnish:  
Sliced Genesis 43:11 
 

In a 2 quart saucepan over low heat, melt sugar, stirring occasionally to 
prevent sticking. After the sugar melts, continue cooking, stirring 
continuously, until it is a deep golden brown. Add water and cook, 
stirring frequently, until smooth. Remove from the heat, add butter 
and stir until it melts; allow to cool. Drizzle over cooled scripture cake 
and garnish with sliced almonds.  
 

History: Also known as “Bible Cake”, this cake was popular in the latter 
part of the nineteenth century, especially in the southern 
Appalachians. The cake was meant as a way to teach young girls baking 
and Bible verses. Some researchers believe the cake could date to the 
late 1700s in England or Ireland, while others claim the cake a favorite 
was a favorite of Dolly Madison, wife of U.S. president James Madison. 
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Funeral Cake 
Joy Allen 

Submitted by Pat Battey, Daughter 
My sister Debra and I think this is the cake Mother always took 

for funerals so we always called it ‘funeral cake’.  
 

2 cups sugar 
1 cup shortening 
1 Tbsp cold water 
Add 3 eggs {one at a time} 
1 tsp baking powder 
½ tsp salt 
1 cup sweet milk 
2 cups flour 
 

Blend all ingredients together and bake in a tube pan at 
350° for 1 hour.  
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Coca-Cola Cake 
Linda Orr 

Submitted by Regina Orr, Daughter-in-Law 
 

2 cups flour    2 cups sugar 
2 sticks oleo    2 eggs unbeaten 
1 tsp baking soda 
1 ½ cups small marshmallows (optional) 
1 cup Coca-Cola   ½ cup buttermilk 
1 tsp vanilla extract   3 Tbsp cocoa  
 
Combine sugar and flour in large mixing bowl. Heat 
oleo, cocoa and Coca-Cola to boiling and pour over 
flour and sugar. Add buttermilk, eggs, baking soda, 
vanilla and marshmallows (optional). Mix well. Bake in 
a flat 11” pan at 350° for 30-35 minutes. 
 
Icing: 
1 stick oleo    6 Tbsp Coca-Cola 
1 cup pecans (optional)  ¾ box powdered sugar 
3 Tbsp cocoa 
 
Combine oleo, Coca-Cola and cocoa and heat until 
boiling. Pour over powdered sugar and beat well. Add 
pecans (optional) and spread on hot cake while icing is 
still hot.  
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Dr Pepper Cake 
Shelly Smith 

This recipe was served and shared with the participants of the  
Apples of Gold mentorship program. 

  

1 pkg German chocolate cake mix 
1 pkg (3.9 oz) instant chocolate pudding mix 
4 large eggs 
1 can (12 oz) Dr Pepper 
1 tsp vanilla 
 

Frosting: 
1 8 oz cream cheese and 1 4 oz cream cheese 
⅓ cup butter, softened 
⅓ cup baking cocoa 
3 ½ cups confectioners’ sugar 
1 ½ tsp vanilla 
 

Preheat oven to 350°. Grease 2 9 inch round baking 
pans. 
In a large bowl, combine cake and pudding mix. Add 
eggs, one at a time, beating well after each addition. 
Gradually beat in Dr Pepper and vanilla. 
Transfer batter to prepared pans. Bake 20-25 minutes 
or until top springs back when lightly touched. Cool 
completely.  
For frosting, in a large bowl, beat cream cheese and 
butter until smooth. Beat in cocoa. Add confectioners’ 
sugar and vanilla; beat until creamy. 
Place one cake layer on a serving plate; spread with 
frosting. Repeat layer. Frost top and sides of cake with 
remaining frosting. 
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Million Dollar Pound Cake 
Atha Sue 

This was served at the March 1, 2020  
Deacon Ordination Fellowship. 

 

4 cups all-purpose flour, sifted 1 lb. salted butter, softened    
(4 sticks) 

1 Tbsp pure vanilla extract  1 tsp almond extract 
3 cups granulated sugar  6 large eggs 
¾ cup whole milk OR buttermilk 

 
Preheat oven to 300°. Butter and flour an angel food/tube pan 
with a removable bottom. Set aside. 
In the bowl of a stand mixer using the whisk attachment, 
whisk together the butter, vanilla and almond extracts. Whip 
for 5 minutes on medium-high.  
Switch to the paddle attachment. Add the sugar gradually 
beating on medium until light yellow in color. (around 5 
minutes). 
Add the eggs one at a time beating well after each addition. 
Scrape the sides of the bowl as needed.  
Lower the speed of the mixer and add the flour alternately 
with the milk, beginning and ending with flour. Stop and 
scrape the sides of the bowl occasionally.  
After all has been added, beat for 1-2 minutes until the flour 
has fully incorporated. 
Spread evenly into pan and bounce on counter, if needed to 
settle. 
Place into the oven and bake for 1 hour 30-45 minutes OR 
until a toothpick inserted into the cake comes back clean. 
Cool for 15 minutes, then remove the outer ring. Cool 
completely on a cooling rack.  
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Coconut Cream Pound Cake 
Atha Sue 

 

1 box yellow cake mix with pudding in the mix 
1 pkg Jell-O Instant coconut cream pie filling 
1 cup oil 
1 cup water 
4 eggs 
 

Mix together and beat for 2 minutes.  
Add 1 cup of brown sugar. Mix well. Stir in by hand 1 
cup chopped pecans. Spray Bundt pan with Baker’s Joy 
or rub with shortening and then dust with flour. Then 
sprinkle pan with sugar until well coated. Pour batter 
and bake at 350° for 1 hour. Cool for 15 minutes and 
then remove from pan. Enjoy!! 

Cream Cheese Pound Cake 
Vickie Norrell 

  

Cream: 
3 sticks butter  3 cups sugar 1 pkg cream cheese 
Add: 
1 ½ tsp vanilla  ⅛ tsp salt  6 eggs, 1 at a time  
Add slowly: 
3 cups flour 
 

Grease and sugar pan. Bake at 325° for 1 ½ hours. 
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Cream Cheese Pound Cake 
Janet Lloyd 

A family favorite! 
  

1 cup butter or oleo, softened  3 cups sugar 
1 pkg. cream cheese, softened  3 cups flour 
6 eggs   ¼ tsp salt   2 tsp vanilla 
 

Combine butter and cream cheese; gradually add 
sugar. Beat until light and fluffy. Add eggs one at a 
time, beating well after each. Add flour, salt and 
vanilla; mix well. Bake in greased and floured bundt 
pan. Start in COLD oven; set at 325° for 1 hour and 20 
minutes or until done. Cool 15 minutes and remove 
from pan. 
  

Ella’s Chocolate Pound Cake 
Janet Lloyd 

Ella was a wonderful cook! 
  

Melt 2 squares chocolate, set aside 
Mix dry ingredients in a large bowl: 
1 ½ cup flour    2 cups sugar 
1 tsp baking powder  Dash of salt 
Make a well and add in order: 
1 cup oil   6 eggs   1 tsp vanilla 
Beat until smooth; add melted chocolate. 
 

Add: 1 cup pecans, chopped, which have been dredged 
in a little flour. Bake 1 hour at 350°. 
  



 230 

 

  

Italian Cream Cake 
Judy Schacht 

This recipe was served and shared with the participants of the  
Apples of Gold mentorship program. 

 

½ cup butter, softened   1 tsp baking soda 
½ cup shortening    1 tsp baking powder 
2 cups sugar     1 cup buttermilk 
5 eggs, separated    1 tsp vanilla 
1 ¼ cup coconut (3/5 oz can)  2 cups flour 
1 cup chopped pecans 
 

Cream butter, shortening together. Add sugar & beat 
until light and fluffy. Add yolks, one at a time and 
vanilla. Combine dry ingredients and add to batter 
alternately with buttermilk, stirring just until combined 
after each addition. By hand, fold in coconut and 
pecans. In a separate bowl, beat egg whites until peaks 
form. Fold whites in a third at a time to batter. Divide 
batter between 3 greased and floured 9” pans. Bake at 
350° for 20-25 minutes. Cool in pan 10 minutes and 
then turn out on a wire rack to finish cooling. 
 

Cream Cheese Icing: 
½ cup softened butter, 1 stick    
6-8 cups powdered sugar  
2 (8oz) pkg cream cheese softened  
½ - 1 cup chopped pecans  
1 ½ tsp vanilla 
 

Cream butter & cream cheese together. Gradually add 
powdered sugar. Add vanilla. Fold in ½ cup pecans and 
save the rest for garnish. 
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Italian Cream Cake 
Brenda Jones 

 

Maximum recipe for a Kitchenaid 5 qt. bowl. 
You will need two large mixing bowls. 
Put in mixing bowl #1: 
4 cups granulated sugar   1 ¼ cups Wesson 
1 ¼ cups margarine    1 cup egg yolks 
2 Tbsp Butavan 
Beat until light and fluffy. 
 

Place all egg whites in a grease free mixing bowl #2 and 
with the beater or wire whip, beat at the highest speed 
until stiff peaks are formed. 
 

Measure: 
3 cups cake flour     3 cups regular flour 
2 ½ cups buttermilk and 2 ½ tsp soda in a 4 cup container 
and stir. 
Add the flour alternately with the buttermilk and soda 
mixture. Measure 2 cups coconut (14 oz pkg) and 2 cups 
pecans into a large bowl. Mix or stir to break up the 
coconut chunks. Add the cake mixture and stir. Fold in the 
stiff beaten egg whites until incorporated and fill pans 
two-thirds full immediately and place in a 300° oven for 55 
minutes for small cakes or up to 1 ½ hours for large cakes. 
This cake doesn’t rise as much as other cake batters.  
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Chocolate Italian Cream Cake 
Barbara Edwards 

This was Tyson’s groom’s cake, so after we had it,  
I had to find the recipe!!! 

 

½ cup butter    ½ cup Crisco 
2 cups sugar    5 eggs, separated 
2 cups flour    1 tsp soda 
¼ cup cocoa    1 cup buttermilk 
1 tsp vanilla    1 cup coconut 
1 cup chopped pecans 
 
Cream butter, Crisco, and sugar. Add egg yolks, 1 at a 
time, beating after each. Sift flour, soda, and cocoa 
together. Add alternately with buttermilk, beginning 
and ending with dry ingredients. Stir in vanilla, coconut, 
and pecans. Fold in stiffly-beaten egg whites. Bake in 3 
greased and floured layer cake pans at 325° for 25-30 
minutes. Let cool. 
 
Frosting: 
1 8 oz pkg. cream cheese 1 stick butter 
1 tsp vanilla    1 lb. box powdered sugar 
¼ cup cocoa    1 cup chopped pecans 
 
Cream together cream cheese and butter. Add vanilla. 
Sift sugar and cocoa. Beat in a little at a time. Add 
pecans. Use to fill and frost tops and sides of cake. 
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Extra-Moist Lemonade Cake 
Glenda Livingston 

 

1 pkg lemon cake mix (I use one with pudding mix in it) 
1 pkg 4 oz instant lemon pudding 
4 eggs 
1 cup water 
¼ cup oil 
 

Combine all ingredients. Blend; then beat at medium 
speed of mixer for 4 minutes. Pour into a greased and 
floured 10 inch fluted tube pan. 
Bake at 350° for 50-55 minutes or until cake tester 
inserted in center comes out clean. DO NOT 
UNDERBAKE. 
Cool in pan for 5 minutes; then prick with tester 
completely through to bottom. Spoon lemony glaze 
over cake until absorbed. Cool 15 minutes; remove 
from pan.  
 

Lemony Glaze: 
Add 1 can 6 oz lemonade frozen concentrate, thawed 
to 2 cups unsifted confectioners sugar, blend well. (I 
cannot find 6 oz. cans so I just use half of a 12 oz can 
and keep the rest in the freezer for the next cake. 
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Lemon Jell-O Cake 
Judy Schacht 

 

1 pkg yellow or lemon cake mix  4 eggs 
1 box lemon Jell-O, NOT pudding  ¾ cup water 
⅔ cup oil       1 tsp vanilla 
 

Mix ingredients together well, beating 3 minutes. Pour 
into a sprayed 9x13 pan and bake at 350° for 30 
minutes. When the cake is nearly done, mix the glaze. 
 

Glaze: 
½ cup lemon juice  1 cup powdered sugar 
No lumps! 
When the cake comes out, immediately prick holes in it 
with a fork evenly over the surface. Then pour the glaze 
over slowly letting it soak in. Don’t omit the glaze! It 
gives the cake the extra tart lemon flavor. 

Lemon Supreme Cake 
Karen Goen Smith 

Submitted by Shelly Smith, Daughter-in-Law 
 

1 Duncan Hines lemon supreme cake mix 
1 cup apricot nectar  ¾ cup Crisco oil 
4 eggs     ½ cup sugar 
 

Mix cake mix, sugar, oil and apricot nectar together. 
Next add eggs one at a time and beat well. Bake in a 
greased and floured Bundt pan at 325° for 1 hour. 
 

Icing: 
Mix 1 cup powdered sugar and juice of one lemon. 
Pour over warm cake. 
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Citrus Cake 
Ludustia Prisk 

This was one of my favorite cakes growing up! 
 

1 box butter cake mix ¾ cup oil  4 eggs 
 

Mix together in large bowl, add 11 oz can mandarin 
oranges, juice and all. Mix by hand so you will not crush 
the oranges. Pour into 3 layer pans which have been 
greased and floured. Bake at 350° for 13-20 minutes.  
 

Icing: 
1 can (20 oz) crushed pineapple (juice and all) 
Small package instant vanilla pudding 
9 oz carton whipped topping 
 

Mix together and fill between layers and sides. 
Refrigerate – cake is better the second day! 
 
 Pear Cake 

Melva Dorman 
 

4 cups chopped peeled pears  1 cup oil 
2 cups sugar     1 tsp vanilla 
3 cups flour     2 tsp baking powder 
½ tsp salt      1 tsp cinnamon 
½ tsp nutmeg     2 eggs 
1 cup chopped nuts 
 

Combine pears, sugar and nuts. Let stand one hour. 
Preheat oven to 375°. Grease and flour a 10 inch tube 
pan. Combine dry ingredients. Beat eggs, oil and 
vanilla; add dry ingredients and mix well. Stir in the 
pear sugar mixture and pour into prepared pan. Bake 
75 minutes. 
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Strawberry Cake 
Robbie Odom 

 

1 white cake mix  1 small strawberry Jell-O 
½ cup sugar   1 cup oil 
½ cup milk   4 eggs 
½ cup strawberries tossed in ¼ cup flour 
 (If using frozen strawberries, omit the flour) 
 

Combine dry ingredients, then add milk, eggs and oil. 
Makes 2 8” round or 1 13x9” cake. Frost with lemon 
cream cheese frosting.  
 

Lemon Cream Cheese Frosting  
½ cup butter, room temperature 
1 8oz cream cheese, room temperature 
1 tsp vanilla 
3 or more cups powdered sugar 
Juice and some zest of 1 lemon 
 

Beat butter, cream cheese, add vanilla, lemon juice and 
zest. Add powdered sugar a little at a time till desired 
consistency.  
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Strawberry Cake 
Vel Simpson 

Former Member of FBC 

Submitted by Brenda Jones 
 

1 white or yellow cake mix   
1 small strawberry Jell-O (dry) 
3 Tbsp flour   ½ cup oil 
½ cup water   4 eggs 
¾ cup frozen strawberries and juice 
 

Mix all together and beat well. Bake in 3 layers at 350° 
for 25 minutes. Cool. 
 

Icing 
1 box powdered sugar (1 lb.) 
¼ stick oleo, melted (2 Tbsp) 
Enough frozen strawberries to make desired 
consistency  
 

This cake may also be baked in a sheet cake.  
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Strawberry Shortcake 
Mary Sanders 

(Magnolia Table – Joanna Gaines) 
This recipe was served and shared with the participants of the  

Apples of Gold mentorship program. 
 

2 lbs. strawberries, hulled & quartered 
½ cup sugar 
6 Jo-Jo’s Biscuits (recipe in Bread & Rolls section) 
Homemade whipping cream or good-quality  
 store-bought whipped cream 
6 small mint sprigs, for garnish 
 

In a medium bowl, toss the strawberries with the 
sugar. Set aside at room temperature for up to 1 hour. 
Split biscuits in half. Arrange the bottom halves on each 
of 6 plates. 
Layer whipped cream and strawberries on each biscuit. 
Place the remaining biscuit halves on top. Garnish with 
mint. Serve. 
 

Homemade Whipped Cream 
1 pint heavy cream    ¼ cup sugar 
1 tsp pure vanilla extract  Pinch of sea salt 
 

In a large bowl, combine the cream, sugar, vanilla and 
salt. Beat with an electric mixer on high speed until 
fluffy and the cream holds a soft peak when you pull 
the beater out of the bowl. Use at once or store in a 
covered container in the refrigerator for up to 30 
minutes.  
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Worlds’ Ugliest but Best  
Strawberry Cake 

Amelia Fortenberry 
Submitted by Phyllis Smith 

From the “Fortenberry Family Cookbook” 
 

1 box white cake mix 
1 3 oz strawberry Jell-O dissolved in ½ cup hot water 
½ cup oil 
1 cup frozen strawberries (thawed) 
3 eggs 
  

Mix in order, put in 9x13 pan. Bake at 350° until done. 
 

Note*  While cake is baking, make the frosting. 
Frosting: 
8 oz cream cheese 
1 16 oz box powdered sugar 
1 cup frozen strawberries, thawed 
 

Beat 1 8oz pkg. cream cheese at room temperature, 
with 1 16oz box of powdered sugar until fluffy. Put 1 
cup of frozen strawberries into a blender and chop 
well. Then mix the strawberries with the powdered 
sugar mixture. 
 

As soon as you remove the cake from the oven, punch 
holes all over it with the end of a wooden spoon. Pour 
frosting over the cake while it is still hot.  
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Applesauce Cake 
Mamie Anderson 

Former member of FBC 

Submitted by Ludustia Prisk, Granddaughter 
 

2 cups flour    1 cup butter 
1 ½ cups sugar   
1 ½ cups fresh apples, chopped 
1 heaping tsp soda   1 egg 
¼ tsp salt     1 ½ cups raisins 
1 cup nuts    1 tsp allspice 
1 tsp nutmeg    1 tsp cinnamon 
 

Add spices, salt, flour, soda and sugar all together and 
sift them. Add other ingredients. If it seems to dry, 
another egg can be added. 
Pour into tube or Bundt pan. Bake at 300° for 1 to 1 ½ 
hours. 
 

 
 Ice Box Cake 

Martha Leatherman 
 

1 lb. ground up graham crackers 
1 can Eagle Brand milk 
1 lb. dates 
1 lb. marshmallows 
1 cup chopped pecans 
1 lb. candied cherries 
 

Place milk and marshmallows in upper part of double 
boiler. When melted, add rest of ingredients. Place in 
loaf pan and keep in refrigerator for up to 3 days.  
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Apricot-Almond Coffee Cake 
Janet Lloyd 

 

2 cups all-purpose flour  1 tsp baking powder 
¼ tsp salt     1 cup butter, softened 
2 cups sugar    2 eggs 
1 – 8 oz carton sour cream 1 tsp almond extract 
⅓ cup apricot preserves  Sifted powdered sugar 
⅓ cup sliced almonds, toasted 
 

Preheat oven to 350°. Grease and lightly flour a 10” 
fluted tube pan; set aside. In a medium bowl, combine 
flour, baking powder, and salt. In a large bowl, beat 
butter with an electric mixer on medium to high speed 
for 30 seconds. Slowly add sugar, beating well until 
light and fluffy. Add eggs, one at a time, beating well 
after each. Beat in sour cream and almond extract. 
Beat in flour mixture until batter is smooth. Spoon half 
of the batter into prepared pan. Spoon apricot 
preserves over batter in pan, making sure preserves do 
not touch the side of the pan. Sprinkle with almonds. 
Spoon remaining batter over almonds in pan. Bake for 
55-60 minutes. Cool in pan on wire rack for 10 minutes. 
Sprinkle with powdered sugar and drizzle with 
powdered sugar icing.  
 

Powdered Sugar Icing: 
1 ½ cup powdered sugar   4 tsp milk 
¼ tsp vanilla 
 

In a medium bowl, combine powdered sugar, milk, and 
vanilla. Stir in enough additional milk, 1 tsp at a time, to 
make an icing that’s easy to drizzle. 
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Fruit Cocktail Cake 
Martha Leatherman 

 

2 eggs 
1 15-17oz can fruit cocktail  
 (Drain juice and save for later) 
1 ½ cups sugar    2 cups flour (regular) 
1 tsp baking soda   ½ tsp salt 
 

Beat eggs, add juice from fruit cocktail. Add sugar and 
all dry ingredients, fold in fruit cocktail and pour in 
greased 13x9 inch pan. Sprinkle ¼ cup brown sugar and 
½ cup pecans on top and bake in 350° oven for 30 
minutes. 
  

Icing: 
1 cup sugar  1 small can carnation milk 
1 stick margarine 
 

Bring to a boil stirring constantly, cook 2 minutes. 
Remove from heat and add 2 tsp vanilla and pour over 
cake while icing is still hot.  



 243 

 

  

Tres Leches Cupcakes 
Brenda Heflin 

This recipe was served and shared with the participants of the  
Apples of Gold mentorship program. 

 

6 large eggs, separated  ¼ tsp baking soda 
¼ tsp salt     1 cup white sugar 
½ cup butter, melted & cooled 1 cup all-purpose flour 
1 can (14 oz) sweetened condensed milk 
1 can (12 oz) evaporated milk  6 Tbsp powdered sugar  
2 ¾ cup heavy whipping cream, divided 
Cinnamon     Strawberries  
 

Preheat the oven to 325°. Line 24 muffin tins with foil lined cupcake 
liners. 
Combine the egg whites, baking soda and salt and whip until soft peaks 
form. Add in the yolks and the sugar, and mix until combined. Gently 
fold in the melted butter. Add flour in 4 batches, folding in after each 
addition. Divide the batter between the prepared muffin tins. 
Bake the cupcakes in the oven until lightly browned, and a tester 
inserted in the middle comes out clean, about 25 minutes. Remove the 
cupcakes from the oven and using a skewer or fork, poke holes all over 
the top of the cupcakes. 
While the cupcakes are baking, combine the sweetened condensed 
milk, evaporated milk and ¾ cup cream.  
While the cupcakes are still a little warm, spoon the milk mixture over 
the top of the cupcakes. (I like to go through and ladle over one 
spoonful of milk to each cupcake. When you are done, go back to the 
first cupcake and start again until all of the milk mixture has been 
absorbed.) 
Allow the cupcakes to fully absorb the mixture, at least 30 minutes, but 
preferably overnight.  
To frost the cupcakes, beat the remaining 2 cups of heavy cream slowly 
adding the powdered sugar. Beat until the whipped cream holds stiff 
peaks. Pipe the frosting onto the cupcakes, then sprinkle lightly with 
cinnamon and serve with a slice of strawberry on top. 
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Chocolate Zucchini Cake 
Mary Brayton 

Submitted by Atha Sue 
This recipe was from a host home when  

I was on summer missions. 
 

 

Cream together: 
½ cup butter    ½ cup oil 
1 ¾ cup sugar (I use ¾ cup sugar) 
 

Add: 
2 eggs  1 tsp vanilla  ½ cup sour milk 
 

Sift together: 
2 cups flour    4 Tbsp cocoa 
½ tsp baking powder  1 tsp soda 
½ tsp ground cloves  ½ tsp cinnamon 
 

Add dry ingredients to cake mixture and blend. Add 2 
cups shredded zucchini and blend. Pour into greased 
and floured 9x13” pan. Sprinkle ½ cup chocolate chips 
over batter and bake in a 325° oven for 35-45 minutes. 
When cooled, frost with icing or serve with whipped 
topping.  

Chocolate Banana Cake 
Brenda Jones 

 

1 Devil’s food cake mix baked and cooled 
 

Mix 1 milk chocolate icing and 1 pint of whipping 
cream. Add 1 smashed banana and 1 cup chopped 
pecans. 
Keep refrigerated. 
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Chocolate Cake 
Vel Simpson 

Former Member of FBC 
This is my mother’s recipe (Mintie Hall).  

She was the best cook ever! 

Submitted by Brenda Jones 
 

Mix in a large mixer bowl: 
2 cups sugar   1 cup oil 
2 cups flour   1 cup buttermilk 
¼ cup cocoa   1 tsp soda 
½ tsp salt    2 eggs 
 

Mix well and add 1 cup boiling water. Stir in 1 tsp 
vanilla. This will be a thin batter. Can bake in layers, 
9x13 greased pan or in cupcakes. Bake at 350° for 25 
minutes or till done. Depends on size of pan. This is my 
favorite recipe – always good and very easy.  
Ice with powdered sugar icing. I always make 1 ½ 
recipes and make it one or twice a week, sometimes 
more. You can bake it in foil pans and freeze without 
icing. I keep chocolate icing made up in the fridge and 
can put a cake together in a jiffy. Icing does not freeze 
well.  
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Death by Chocolate 
Robbie Odom 

This recipe was served and shared with the participants of the  
Apples of Gold mentorship program. 

 

1 box Duncan Hines chocolate cake mix 
1 3oz box chocolate instant pudding mix 
½ cup warm water    8 oz. sour cream 
½ cup cooking oil    4 eggs 
12 oz pkg. of chocolate chips 
Powdered sugar (optional) 
 

Preheat oven to 325°. Combine cake mix and pudding 
mix. Stir in water, sour cream and cooking oil. Add eggs 
one at a time, mixing well after each. Fold in chocolate 
chips. Pour into two greased, 8” cake pans or a greased 
Bundt pan. If making layers bake for 25-30 minutes, if 
making Bundt cake, bake for 50 minutes. Test for 
doneness. Transfer to cake plate. When cake is cooled, 
sprinkle with powdered sugar if desired. (I do not 
sprinkle the powdered sugar.) 
 
To assemble cake:  
Frost cake, putting most of the frosting in the middle. 
You need only a light layer of frosting on the outside of 
the cake. When cooled, pour ganache over cake. It 
goes on easily, spreading with a spatula or knife. The 
ganache will make a thin layer. Then add chocolate 
curls, arranging as preferred!  
Recipes for frosting, ganache and chocolate curls are on 
the following pages. 
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Death by Chocolate (Continued) 
Robbie Odom 

This recipe was served and shared with the participants of the  
Apples of Gold mentorship program. 

 

Chocolate Frosting: 
 

½ cup Crisco  ½ cup cocoa  Pinch of salt 
 

Melt Crisco in microwave until melted. Add cocoa and 
salt. Stir together well, let cool.  
 

Stir in: 
⅓ cup milk  1 ½ tsp vanilla 
 

Pour chocolate mixture over 3 ½ cup powdered sugar, 
mix well. If too thick add more milk, to thin add more 
sugar.  
 
 
Ganache 
 

3 Tbsp corn syrup   6 oz. heavy cream 
1 cup chocolate chips or 12 oz dark chocolate chopped  
 into small pieces. 
½ tsp vanilla extract 
 

In a small saucepan combine the corn syrup and heavy 
cream. Bring to a simmer and add chocolate. Stir until 
smooth. Remove from heat and add the vanilla.  
 

Continued on following page. 
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Death by Chocolate (Continued) 
Robbie Odom 

This recipe was served and shared with the participants of the  
Apples of Gold mentorship program. 

 

Chocolate Curls: 
In a microwave bowl: 
3 oz dark chocolate chips or baking chocolate (1 cup) 
1 Tbsp Crisco 
 

Microwave 30-45 seconds or until the shortening is 
melted and hot. Stir with a fork and combine 
thoroughly. Take a metal cookie sheet, pour the 
chocolate on the sheet. Spread very thin and place into 
the freezer. May take two cookie sheets. Leave in the 
freezer until you can touch it and not leave a 
thumbprint. Scrape with a sharp edged spatula and 
make curls. If it starts to get soft, place back in the 
freezer. Store in the freezer in a zip lock bag. Can be 
made ahead and stored for weeks.  
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German Chocolate Upside-Down Cake 
Barbara Edwards 

 

1 cup flaked coconut  1 cup chopped pecans 
1 pkg. German chocolate cake mix 
3 large eggs    1 ¼ cups water 
¼ cup vegetable oil   8 oz pkg. cream cheese 
½ cup butter or margarine 1 lb. powdered sugar 
 

Grease a 13x9x2 inch pan. Line with wax paper and 
grease the paper. Sprinkle coconut and pecans in the 
bottom of prepared pan; set aside. Combine cake mix, 
eggs, water and oil in a large bowl; mix according to 
package directions. Spoon batter over coconut and 
pecans. Combine cream cheese and butter in a 
saucepan; cook over low heat, stirring often until 
butter melts and mixture is smooth. Stir in powdered 
sugar. Spoon mixture evenly over batter. Bake at 350° 
for 40-45 minutes. Cool in pan on a wire rack for 10 
minutes; invert cake onto a serving plate. Remove and 
discard wax paper.  
 

As you know cake mixes have different weights now, so 
I got a German chocolate cake mix and just made it by 
the measurement on the back therefore the amount of 
water and oil will change from what is above.  



 250 

 

  

22 Minute Chocolate Cake 
Phyllis Smith 

From the Fortenberry Family Cookbook 
 

1 cup water    1 cup margarine 
3 ½ Tbsp cocoa    
Heat and mix until margarine is melted. Pour over: 
2 cups flour    2 cups sugar 
Mix well. Then pour in and mix well: 
½ cup buttermilk   2 eggs 
1 tsp soda    1 tsp vanilla 
  

Pour into prepared oblong pan. Bake for 20 minutes at 
400°. This is my favorite way to top it. 
¾ cup canned milk (1 small can) 
¾ cup sugar 
1 stick margarine 
 

Mix and cook while cake is cooking. As soon as cake is 
done, punch it full of holes with fork. Pour sauce over 
the cake or use chocolate icing, recipe below: 
 

Combine in same pan that cake was mixed in: 
1 stick margarine   ⅓ cup milk  
 

Bring to a boil. Add 1 lb. powdered sugar and 1 cup 
nuts. Pour over cake as soon as it comes out of oven.  
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Cinnamon Coffee Cake 
Sheryl Back 

 

2 cans biscuits 
½ cup pecans 
1 ½ sticks butter (melted) 
1 cup sugar  
1 Tbsp cinnamon  
  

Mix sugar and cinnamon. Dip biscuits into melted 
butter and then into sugar/cinnamon mixture. Place 
side by side in Bundt pan. When finished pour what’s 
left of butter and sugar mixture over biscuits and top 
with pecans. Bake at 350° for 20 minutes.  

Chocolate Sundae Cake 
Gladys Jones 

Former Member of FBC 

Submitted by Brenda Jones 
 

24 Oreos   ½ stick butter 
Mix, put in pan and freeze. 
 

½ gallon ice cream – layer on crust. 
  

2 squares semi-sweet chocolate 
1 small can milk 1 cup sugar 
2 Tbsp butter 
 

Bring to a boil and boil about a minute. Let cool 
completely. Pour over ice cream and freeze. Top with 
layer of Cool Whip or whipped cream and chopped 
pecans. Keep in freezer.  
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Danish Coffee Cake 
Emma Pate 

 

Cream together: 2 cups sugar and 2 sticks butter 
Add: 
2 eggs    1 tsp vanilla   
Pinch of salt   1 cup sour cream  
2 ½ cups flour   1 tsp baking powder 
  

Pecan Mixture: 
1 cup chopped pecans   
5-6 Tbsp brown sugar 
2 Tbsp cinnamon  
 

Grease Bundt cake pan, put half of batter in bottom of 
pan and then put pecan mixture on top of batter, then 
add remaining batter. Bake 350° for 50-60 minutes. 

Chess Cake 
Phyllis Smith 

 

1 stick melted butter  1 yellow cake mix 
1 egg 
Mix well. Spread in greased 9x13 glass dish. 
  

In separate bowl, combine: 
2 eggs      
8 oz softened cream cheese 
1 lb. powdered sugar 
Blend well and our over cake mixture. 
 

Bake at 350° for 40-45 minutes. 
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Dump Cake 
Judy Schacht 

There are a lot of variations of this yummy cake! 
 

2 cans of cherry pie filling 
1 pkg yellow cake mix 
1 ½ sticks of butter, melted or sliced thinly 
1 cup nuts (optional) 
  

Dump all cherries in a sprayed 9x13 pan. Sprinkle dry 
cake mix over, smoothing lumps and dot with butter, 
then nuts. Bake at 350° until lightly browned, 45-60 
minutes.  
 

Variations:  
1 can cherry pie filling and 1 crushed pineapple with 
yellow cake mix. 
2 cherry pie fill and chocolate cake mix. 
2 cans apple pie filling (or 1 can pineapple and 1 can 
apple) and yellow cake mix. 
2 apple pie filling and butter pecan cake mix or spice 
cake mix. Drizzle a little caramel over the apples before 
dumping the cake mix. 
2 (29 oz) cans regular peaches undrained and yellow or 
white cake mix. 
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Sock-It-To-Me Cake 
Leigh Smith 

This recipe was served and shared with the participants of the  
Apples of Gold mentorship program. 

  

Cake: 
1 pkg. Duncan Hines deluxe butter recipe golden cake 
 mix, divided 
4 eggs 
1 cup sour cream 
⅓ cup Crisco oil 
¼ cup water 
¼ cup granulated sugar 
 

Streusel Filling: 
2 Tbsp reserved cake mix 
2 Tbsp brown sugar 
2 tsp ground cinnamon 
1 cup finely chopped pecans 
 

Glaze: 
1 cup powdered sugar 
1 to 2 Tbsp milk 
 

Preheat oven to 375°. Grease and flour 10” tube pan. 
For streusel filling: combine 2 Tbsp dry cake mix, brown sugar 
and cinnamon in a medium bowl. Stir in pecans. Set aside. 
For cake: combine remaining cake mix, eggs, sour cream, oil, 
water and sugar in a medium bowl. Beat at medium speed for 
2 minutes. Pour ⅔ of batter into pan. Sprinkle with streusel 
filling. Spoon remaining batter evenly over filling. Bake at 375° 
for 45-55 minutes.  
For glaze: combine powdered sugar and milk in a small bowl. 
Stir until smooth. Drizzle over cake.  
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Gooey Cake 
Shannon Bell Hart 
Former FBC member 

Submitted by Atha Sue 
  

1 box yellow cake mix  1 tsp vanilla 
1 stick butter    2 eggs 
 

1 box powdered sugar (1 lb.)  1 tsp vanilla 
1 package (8 oz) cream cheese 2 eggs 
 

Combine cake mix, vanilla, butter and 2 eggs. This will 
be thick. Grease a 9x13 inch pan. Don’t flour it. Spread 
mixture evenly in pan. Then combine powdered sugar, 
cream cheese, vanilla and 2 eggs. This will be thin. Pour 
over cake and bake 40 minutes at 350°. Let it cool in 
pan and cut into squares. 
 

Ugly Cake 
Vickie Norrell 

 

Crust: 
1 stick butter 
1 egg 
1 yellow cake mix 
 

Top: 
1 pkg. cream cheese 
16 oz powdered sugar 
2 eggs 
 

Bake at 350° for 45 minutes. 
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Rum Cake 
Wanda Russell 

 

White or yellow cake mix 
Small instant vanilla pudding 
4 eggs    ½ cup Wesson oil 
½ cup coconut rum  ½ cup water 
  

Beat all of the above together. Spray a Bundt pan with 
the baking pam. Cover the bottom of the pan with lots 
of pecan. Pour batter into the pan. Bake at 325° for 1 
hour. 
 

Topping: 
1 stick real butter  1 cup sugar 
¼ cup rum   ¼ cup water 
 

Boil for 4 minutes. Pour slowly over cake. Remove from 
pan. 

Peanut Butter Cake 
Molly Stringer 

 

¾ cup butter    ¾ cup peanut butter 
2 cups brown sugar   1 tsp vanilla 
3 eggs     2 cups flour 
1 Tbsp baking powder  ½ tsp salt 
1 cup milk 
  

Mix well and bake in 9x13 dish at 350° for 45-50 
minutes. 
 

Icing: 
Powdered sugar, peanut butter, carnation milk, 
vanilla…mix to good consistency. Spread on warm cake. 
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Scotch Cake 
Margaret Jones 

 

Combine and set aside:  
2 cups sugar and 2 cups flour. 
  

Bring to a boil in saucepan: 
1 stick oleo   ½ cup Crisco 
4 Tbsp cocoa   1 cup water   
 

Pour over flour and sugar mixture and add: 
2 beaten eggs   1 tsp cinnamon 
1 cup buttermilk  1 tsp vanilla 
1 tsp baking soda 
 

Bake at 400° for 30 minutes. 
 

Icing: 
1 square semi-sweet chocolate 
⅓ cup evaporated milk 
1 cup sugar 
Place all ingredients in a saucepan, boil until soft ball 
stage. Add 1 Tbsp butter, 1 tsp vanilla. Beat until glossy. 
Spread on warm cake.  
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Sheath Cake 
Charlene Norrell 

 

Sift together in a large bowl: 
2 cups sugar  2 cups flour 
  

Mix in saucepan: 
2 sticks butter  4 heaping Tbsp cocoa 
1 cup water 
 

Bring to rapid boil. Pour over flour mixture and stir till 
mixed. 
 

Add: 
½ cup buttermilk  2 eggs slightly beaten 
1 tsp soda   1 tsp vanilla 
 

Mix well. Pour into greased pan. Bake at 400° for 20 
minutes. 
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Romans 8:28 Cookies 
This recipe was part of a devotion given to a children’s class by 
Joan Ferrero at Mansfield Christian Fellowship. She asked her 

pupils how they would like to eat a bowlful of salt by itself, 
(“ugh”) or a bowlful of flour all alone (“ugh”) or a pound of 

butter, etc. (“ugh, ugh, ugh!”). She reminded her students that 
we may not always care for each of the individual ingredients 

of our lives by themselves, but we can trust our heavenly 
Father that He is working “all things together for good to them 

that love God, to them who are the called according to his 
purpose.” (Romans 8:28) The children then helped in the 

preparation of these cookies and found the end result to be 
good indeed! 

 

1 cup butter     1 tsp salt 
1 cup brown sugar   ½ tsp cinnamon 
1 egg     2 cups uncooked oats 
1 tsp vanilla    6 oz pkg. choc. Chips 
2 cups flour    ½ cup raisins 
1 tsp baking soda   ½ cup nuts, optional 
 

Mix in order given. Spoon out dough by tablespoonfuls 
onto greased baking sheet. Bake at 350° for 10-12 
minutes.  
 
 



 260 

 

  

Glazed Lemon Zucchini Cookies 
Barbara Edwards 

 

¾ cup (1 ½ sticks) butter, softened 
¾ cup sugar 
1 egg 
1 tsp lemon juice 
1 tsp grated lemon peel 
2 cups all-purpose flour 
1 tsp baking powder 
½ tsp salt 
1 cup grated zucchini 
1 cup chopped walnuts 
 

Preheat oven to 375°. Coat baking sheets with cooking 
spray. 
In a medium bowl, cream together butter and sugar 
until light and fluffy. 
Beat in the egg, lemon juice, and lemon peel. Stir in 
flour, baking powder, and salt just until dry ingredients 
are mixed in. Stir in zucchini and nuts.  
Drop by rounded teaspoonfuls 2 inches apart onto 
baking sheets. Bake 12-15 minutes, until cookies are 
golden around the edges. Remove to a wire rack to 
cool completely. 
When cool, glaze with ½ cup confectioners’ sugar with 
2 teaspoons or more of fresh lemon juice then drizzle 
the glaze over the cookies.  
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Almond Poppy Seed Cookies 
Shelly Smith 

 

1 box Krusteaz almond poppy seed muffin mix 
⅓ cup plus 2 Tbsp oil 
1 egg 
1 Tbsp water 
 

Mix all ingredients together. Roll into balls and place on 
cookie sheet lined with parchment paper. 
Bake 6-7 minutes at 350°. 
Drizzle glaze over warm cookies. (2 options) 
 

Almond Glaze 
1 cup confectioners’ sugar (maybe a little more) 
¼ cup milk 
1 tsp almond extract (maybe more, taste to your liking) 
 

Lemon Glaze 
1 cup confectioners’ sugar 
¼ cup milk 
1 Tbsp lemon juice OR 1 tsp lemon extract (adjust to 
your liking) 
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Chocolate Chip Cookies 
Sheryl Back 

 

1 cup butter (soft)   1 cup sugar 
1 cup brown sugar   2 eggs 
2 tsp vanilla    3 cups flour 
1 tsp baking soda   2 tsp hot water 
½ tsp salt      
2 cups semisweet chocolate chips 
1 cup chopped pecans 
 

Cream together butter, sugar and brown sugar. 
Beat in eggs; add vanilla. Dissolve baking soda in water 
and add to mixture along with salt. Stir in flour, 
chocolate chips and pecans. Drop by spoonful onto 
ungreased pans. Bake in 350° oven for 10 minutes or 
until brown. 
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Cranberry Cookie 
Barbara Edwards 

I get requests for these a lot!  
Makes a wonderful Christmas cookie!! 

 

½ cup butter or margarine   ¾ cup sugar 
½ cup firmly packed brown sugar  1 tsp vanilla 
⅓ cup milk      1 egg 
2 ½ cups flour     ¾ tsp baking powder 
¼ tsp baking soda    ½ tsp salt 
1 tsp cinnamon     
1 cup chopped walnuts 
2 tsp grated orange peel 
2 ½ cups fresh cranberries, coarsely chopped 
 

Cream butter, sugars and vanilla together. Beat in milk 
and egg. Sift and mix flour, baking powder, baking 
soda, salt and cinnamon. Stir into creamed mixture and 
blend well. Add walnuts, orange peel and cranberries. 
For each cookie, mound 1 level tablespoon on well- 
greased cookie sheet. Space mounds about 2 inches 
apart. Bake in preheated 375° oven for 15 minutes. 
 

Glaze 
½ cup sugar   ¼ cup orange juice 
1 tsp grated orange peel 
  

Combine ingredients; brush on cookie. Bake 5 minutes 
longer.  
Makes 5 dozen. 
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Cookie 
Julia Finley 

Submitted by Ludustia Prisk 
 

Cream together: 
⅓ cup butter   ⅓ cup Splenda 
3 Tbsp sugar free syrup (Log Cabin or Smuckers) 
1 small jar of baby food prunes puree 
1 ½ tsp vanilla   2 large eggs 
Add:    1 ½ cups flour 
Beat in:    ¾ tsp soda 
Stir in:   ⅓ cup pecan and 
⅓ cup dried cherries or cranberries or chocolate chips 
 

Bake at 375° for 8 minutes.  
When cool, spread top with Sugar Free caramel. 
*When I cooked them in the convection oven at 
church, they didn’t spread as much as usual.  
 
 

 
 
 

Cap’n Crunch or Coco Puff  
No Bake Treats 

Judy Schacht 
For peanut butter lovers! 

 

1 cup Karo   1 cup sugar 
12 oz ( 1 ½ cup) peanut butter    
4 cups plain Cap’n Crunch (peanut butter flavor) 

 OR Coco Puffs (chocolate flavor) 
  

Boil the Karo and sugar together 1 minute and then stir 
in the peanut butter. Pour over cereal and stir it in. 
Working quickly, spoon onto waxed paper. Makes 
about 40-50 pieces.  
These are always popular at kid’s activities! 
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Peanut Butter Sandwich Cookie 
Shelly Smith 

 
Cookies: 
Pillsbury Refrigerated Peanut Butter Cookie Dough 
Bake as directed on package. I usually under bake for 
softer cookie. 
Remove to wax paper and let cool. 
 

Filling: 
16 oz cream cheese, softened 
¾ cup creamy peanut butter or a little more to taste 
 (any brand – I use Peter Pan) 
1 tsp vanilla extract or a little more 
1 cup confectioners’ sugar 
 

Beat cream cheese, peanut butter, and vanilla at low 
speed until creamy. Add confectioners’ sugar; beating 
until smooth.  
Spread filling on one cookie and top with another 
cookie. Enjoy! 
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Sugar Cookies 
Mary Alice Davis 

Submitted by Atha Sue 
When her children were in children’s choir, she would bring 
these cookies as a treat at special times. I fell in love with 

these cookies and have asked for her recipe. Since that time, 
these have been made and decorated with my children as they 

grew. Mary Sanders and I used to make them for the 
basketball teams when they made the playoffs, only we used 

canned icing because it was much easier.  
 

2 cups sugar    4 Tbsp milk 
2 sticks butter    ½ tsp salt 
2 eggs     1 Tbsp vanilla 
3 tsp baking powder   
4+ cups flour (enough to handle dough easily) 
 

Mix sugar and butter together until fluffy. Add eggs, 
milk and vanilla. Slowly add flour and baking powder 
until blended together. Place in a bowl and chill 
overnight. Take dough and roll thin and use cookie 
cutters. Bake at 350° for 6-8 minutes. 
 

Butter Cream Frosting: 
¼ cup butter    Dash of salt 
2 cups Sifted confectioners’ sugar (powdered) 
3 Tbsp light cream or milk 1 tsp vanilla 
 

With electric mixer on medium, beat butter with salt 
and ⅓ of the sugar until very light and fluffy. Add the 
rest of the sugar and cream to make spreading 
consistency, beating until very smooth. Add vanilla. Use 
as is or tint with food coloring. 
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Chocolate Truffle Cookies 
Barbara Edwards  

I made these and mailed them to my grandkids. The minute 
Evelyn had one, she was on the phone: “Granny mail that 

recipe!” She loves chocolate like I do and  
she is a good little cook. 

 

2 cups (12 oz) semisweet chocolate chips, divided 
4 oz unsweetened chocolate, chopped 
⅓ cup butter, cubed  1 cup sugar 
3 large eggs    1 ½ tsp vanilla extract 
½ cup all-purpose flour  2 Tbsp baking cocoa 
¼ tsp baking powder  ¼ tsp salt 
Confectioners’ sugar 
 

In a microwave, melt 1 cup chocolate chips, 
unsweetened chocolate and butter; stir until smooth. 
Cool 10 minutes. 
In a large bowl, beat sugar and eggs 2 minutes. Beat in 
chocolate mixture and vanilla. In another bowl, whisk 
flour, cocoa, baking powder and salt; gradually beat 
into chocolate mixture. Stir in remaining chocolate 
chips. Refrigerate, covered, until firm enough to 
handle, at least 3 hours.  
Preheat oven to 350°. With lightly floured hands, shape 
dough into 1 inch balls; place 2 inch apart on ungreased 
baking sheets. Bake until lightly puffed and set, 10-12 
minutes. Cool on pans 3 minutes. Remove to wire racks 
to cool. Dust with confectioners’ sugar. 
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Toffee Almond Sandies 
Barbara Edwards  

 

1 cup butter or margarine, softened 
1 cup vegetable oil    1 cup sugar 
1 cup confectioners’ sugar  2 eggs 
1 tsp almond extract    
4 ½ cups all-purpose flour   
1 tsp baking soda    1 tsp cream of tartar 
1 tsp salt      2 cups sliced almonds 
1 pkg. English toffee bits (10 oz)  

OR almond brickle chips (7 ½ oz) 
 

In a mixing bowl, cream butter, oil and sugars. Add 
eggs, one at a time, beating well after each addition. 
Beat in extract. Combine flour, baking soda, cream of 
tartar and salt; gradually add to the creamed mixture. 
Stir in almonds and toffee bits. Drop by teaspoonfuls 2 
inch apart onto ungreased baking sheets. Bake at 350° 
for 10-12 minutes or until golden brown. Remove to 
wire racks to cool.  
Yield: 9 dozen 
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Soft Batch Cream Cheese  
Chocolate Chip Cookies 

Shelly Smith 
These soft batch cookies are made with a combination of 

butter and cream cheese, which makes them extra rich and 
delicious! These are bite size and chewy. 

 

½ cup (1 stick) unsalted butter, softened 
¼ cup cream cheese, softened* 
¾ cup light brown sugar, packed  ¼ cup granulated sugar 
1 large egg      2 tsp vanilla extract  
2 ¼ cups all-purpose flour   2 tsp cornstarch 
1 tsp baking soda   ¼ tsp salt, optional & to taste 
1 ¼ cups semi-sweet chocolate chips 
1 cup milk chocolate chips (I always use more) 
 

Mix the butter, cream cheese (measure it by smooshing it into 
a ¼ cup measure), sugars, egg, vanilla and beat on medium-
high speed until well-creamed, light and fluffy, about 5 
minutes (or use an electric hand mixer and beat for at least 7 
minutes). 
Stop, scrape down the sides of the bowl, and add the flour, 
cornstarch, baking soda, optional salt, and mix until just 
combined, about 1 minute.  
Add chocolate chips, and beat momentarily to incorporate, or 
fold in by hand. 
Cover bowl with plastic wrap, and refrigerate for at least 2 
hours, or up to 5 days, before baking. Do not bake with warm 
dough because cookies will spread and bake thinner and 
flatter.  
Preheat oven to 350°, line a baking sheet with Silpat Non-stick 
baking mat or parchment paper.  
Bake 7-8 minutes (cookies will firm up as they cool) 
Cookies will keep airtight at room temperature for up to 1 
week, or in the freezer for up to 3 months. 
*Use cream cheese in a block or spreadable, don’t use fat-free, light or 
whipped. 
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Sour Cream Cookies 
Barbara Edwards  

I had a neighbor (Mrs. Wimberly) that baked for the public and she told 
me this was the cookie recipe that she used for all her cut out cookies. I 

have sent these cookies to a lot of places, even overseas.  
 

4 ½ cups flour    ½ tsp baking powder 
1 tsp salt     1 tsp soda 
1 ⅔ cups sugar    1 cup thick sour cream 
2 unbeaten eggs   1 tsp vanilla 
1 cup oleo 
 

Cream oleo. Add sugar and cream well. Add eggs and 
blend. Sift salt, soda, baking powder with flour and add 
alternately with cream to the sugar mixture. Chill at least 2 
hours. Roll ¼ inch thick. Do not try to roll out all the dough 
at a time. Bake on ungreased cookie sheets at 375° for 7-8 
minutes. Not very brown. 

 
 
 
 

Sour Cream Sugar Cookies 
Ludustia Prisk 

My family BEGS for these! I don’t like baking, so I hope 
 they know how much I love them when I make these for them! 

 

1 cup butter    2 cups sugar 
2 egg yolks    1 cup sour cream 
1 tsp soda    1 tsp lemon extract 
1 tsp baking powder  5 cups flour 
 

Cream butter and sugar. Add egg yolks. Dissolve soda into 
sour cream. Add to butter-sugar mixture. Add lemon 
extract and beat well. Blend in baking powder and flour. 
Roll ¼ inch thick on floured surface. Cut into desired 
shapes. I just use a drinking glass dipped in flour. Place on 
greased cookie sheet and bake at 350° for 6 minutes or 
until just golden at the edge. They will be very soft! 
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Ricotta Lemon Cookies 
Barbara Edwards 

 

15 oz. Ricotta 
2 sticks unsalted butter, at room temperature 
2 cups sugar    2 tsp vanilla extract 
2 eggs     Pinch of salt 
4 cups all-purpose flour  1 heaping tsp baking soda 
2 Tbsp lemon peel, finely grated 
 
Preheat oven to 350°. Combine ricotta, butter, sugar, 
vanilla extract, eggs, and salt in a large bowl with a 
mixer on low speed.  
Slowly add the flour and baking soda to the mixture. 
Once dry ingredients are incorporated, add the lemon 
peel.  
Spoon teaspoon sized dough balls onto greased cookie 
sheets. 
Bake for 10 minutes, rotating the trays halfway through. 
Remove from oven and cool on a cookie rack. 
Yield: 44 cookies 
 
Glaze: 
1 cup confectioners’ sugar and then enough lemon juice 
to make a good glaze, (sometimes I put grated lemon 
peel into the glaze) and dip the top of each cookie into 
the glaze.  
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Chocolate Peanut Butter Ritz Cookies 
Louis Bearden 

You will be glad you made um! 
 

1 box Ritz crackers  1 jar creamy peanut butter 
2 pkg. bark chocolate 
 

In a double boiler: put some water in bottom pan. Put 
bark chocolate in top pan. Put on medium heat to melt 
chocolate. When chocolate starts melting, turn heat 
down.  
Put wax paper on counter next to stove.  
Put peanut butter between 2 Ritz crackers. 1 box will do 
about 60 cookies. 
When chocolate is melted, take some tongs to handle 
cookies and dip in chocolate. Put them on the wax 
paper. Let them set for 1 ½ to 2 hours and they should 
be ready to eat. Um-um good! 
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Shortbread Squares 
Lori King 

 

2 cups butter   1 cup sugar 
4 cups + 2 Tbsp all-purpose flour 
 

Cream together butter and sugar until creamy and 
smooth. (Can use mixer for this part.) Add flour all at 
once. Mix until well blended. (I have used my mixer on 
this part but batter will ball up into beaters.) Turn 
mixture into a buttered 9x13 baking pan. Spread batter 
out with spatula. Cover with waxed paper. Evenly 
spread dough by pressing on paper with palms of 
hands. Remove paper. Prick top of dough closely with 
fork.  
Bake on center shelf at 275° for 1 ½ hours. Turn off 
heat. Remove pan from oven. Cut at once into 1” 
squares. Return pan to oven. Close door. Remove pan 
when oven is cool.  
Sprinkle squares with colored sugar for Christmas or 
lightly with powdered sugar for any other time of year. 
Store in airtight container.  
Yield: about 10 dozen 1” squares. 
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Granny Ella’s Cookies 
Janet Lloyd 

The cookie jar at Granny Ella’s was never empty. 
 

Cream: 
1 cup Crisco   ½ cup granulated sugar 
1 cup brown sugar  1 tsp vanilla 
2 eggs 
 

Add: 
2 ⅓ cups flour   1 tsp soda 
1 tsp salt    
Mix well. 
 

Then add:  
1 can coconut   1 cup nuts 
We double this and freeze them. 

Molasses Crinkle Cookies 
Vickie Norrell 

 

¾ cup oil    ¼ tsp salt 
1 cup brown sugar  2 tsp soda 
1 egg    1 tsp cinnamon 
¼ cup molasses  1 tsp ginger 
2 ¼ cups flour 
 

Mix ingredients. Mixture is thick. Chill. Roll in balls. Dip 
tops in sugar. Bake at 375° for 7-10 minutes.  
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Gingerbread Cut-Outs 
Kay Dean Smith 

Holiday favorite of kids. 
 

1 ¼ cups sugar   1 stick butter, softened 
2 Tbsp canola oil  2 eggs 
3 Tbsp molasses  3 cups flour 
1 tsp baking soda  2 tsp cinnamon 
2 tsp ginger 
 

Combine sugar, butter, oil, eggs and molasses in large 
mixer bowl. Beat at medium speed until creamy. Add 
remaining ingredients, reduce speed to low. Beat until 
well mixed. 
 

Press dough into Pam sprayed 15x10x1” jelly roll pan. 
Bake for 16-20 minutes or until lightly browned around 
edges. Cool ten minutes. Cut into desired shapes with 
cookie cutters. I make gingerbread men at Christmas 
and turkeys for Thanksgiving. 

Potato Chip Cookies 
Gladys Jones 

Former member of FBC 

Submitted by Trav Jones 
 

1 ½ cups margarine          1 tsp soda 
1 ½ cups sugar           1 cups nuts (coarsely chop) 
1 egg            3 cups flour 
1 ½ cups coarsely crushed potato chips 
 

Cream margarine and sugar. Beat in egg. Add flour, 
sifted with soda. Stir in nuts and potato chips. Drop by 
teaspoon onto greased cookie sheet. Bake 350° for 15 
minutes. 
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Filled Cookies 
Brenda Jones 

 

1 – 3 oz pkg cream cheese 
1 stick oleo 
1 cup flour 
 

Mix and roll like pastry (not too thin). Cut into circles 
(use biscuit cutter). Drop about 1 tsp stewed fruit or 
favorite preserves on circle. Fold in half and seal edges. 
Bake at 350° for about 10 minutes or until golden light 
brown. Freezes well. 

Ding Bats 
Gladys Jones 

Former member FBC 

Submitted by Trav Jones 
 

1 stick margarine   1 cup sugar 
1 egg, beaten    1 pkg dates (chopped) 
1 cup pecans (chopped)  1 tsp vanilla 
4 cups Rice Krispies 
  

Mix margarine and sugar. Add well beaten egg and 
dates. Cook together over medium heat until dissolved. 
Stir constantly. Add 1 cup chopped pecans and cook 10 
minutes longer, stirring constantly. Remove from heat 
and add vanilla and stir. Add Rice Krispies and mix well. 
Form in small balls and roll in flaked coconut.  
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Cooking with Kids 

Animal Cookies 
 

Grind ½ cup oatmeal in a blender until fine. 
Add: 
2 tsp honey    ¼ + ⅛ tsp salt 
¾ cup flour    ¼ tsp soda 
Cut in: ¼ cup butter 
Add: 4 Tbsp buttermilk 
 

Roll very thin. Cut with animal cookie cutters. Bake on 
ungreased cookie sheet, 400° until brown, about 10-12 
minutes.  

Honey Cookies 
 

Mix: 
⅓ cup butter  ¼ cup honey 
Add:  
⅔ cup oats  ⅓ cup dry milk  4 tsp water 
Mix well and add: 
¾ cup flour  1 tsp baking powder ¼ tsp salt 
 

Roll dough ¼” to ½” thick. Cut with cookie cutters. Bake 
at 325° for 10-15 minutes.  

Peanut Butter Balls 
 

Mix: 
½ cup peanut butter  2 ½ Tbsp nonfat dry milk 
2 Tbsp raisins  2 Tbsp honey  ¼ cup coconut 
 

Form into balls. Roll in sesame seeds. EAT!! 
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“Pie” by Ella 
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“Myrt” Minner’s Pie Crust 
Robbie Odom 

This recipe make 20 balls for pie crusts! Myrtle cooked for the 
public. This recipe was given to Loretta Leatherman when 
“Myrt” cooked for the Donathan reunion in Cone, Texas.  

 

Take out 2 cups of a 5 lb. bag of flour 
1 - 3 lb. can butter flavored Crisco 
3 tsp salt 
3 cups water 
 

Mix well. Form into baseball sized balls. Freeze on 
cookie sheet then move to a container or Zip-lock bag. 
Take out as needed. 20 seconds in microwave will quick 
thaw or you can thaw in refrigerator. 
 
 
 Pineapple/Banana Cream Pie 

Molly Stringer 
 

2 regular crusts, baked 
2 cans sweetened condensed milk 
2 – 8 oz cream cheese 
⅔ cup lemon juice 
1 tsp vanilla 
 

Whip all the above until creamy. 
Add: 
1 large can of crushed pineapple, drained 
Slice 2 bananas and run through pineapple juice. Add 
bananas and pineapple to the pie mixture. Pour into 
cooled pie crusts. Top with creamy cool whip or 
whipped cream and garnish with bits of pineapple or 
nuts if desired. Keep refrigerated. 
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Preacher Pie 
Naomi Battey 

Submitted by Pat Battey, Daughter-in-Law 
Jerry says they only had this pie when the preacher was 

coming, so they called it Preacher Pie. 
 

Mix ½ cup sugar with 2 heaping Tbsp flour and ⅛ tsp 
salt. Stir into 1 ½ cups milk then add 2 beaten egg yolks. 
Cook until thickened, add vanilla and pour into 
prepared graham cracker crust. Top with meringue and 
sprinkle with graham cracker crumbs. Bake at 375° until 
browned, chill.  
Serve to preacher after Sunday dinner.  
 
 

Buttermilk Pie 
Mary Shurbet 

Submitted by Ludustia Prisk 
When I was in 6th grade, in 1982, my class made a cookbook for 

our mothers for Mother’s Day. This was one of the  
recipes from that book.  

 

3 eggs (slightly beaten) 
1 ½ cups sugar 
2 Tbsp flour 
1 stick oleo, melted 
1 cup buttermilk 
1 tsp vanilla 
Pinch of salt 
 

Beat all together – add ½ cup coconut. Bake at 350° in 
unbaked pie shell for 30-35 minutes. 
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Low Calorie – No Sugar 
Pineapple-Apricot Pie 

Martha Leatherman 
Submitted by Ludustia Prisk, Daughter 

When I was in 6th grade, in 1982, my class made a cookbook for 
our mothers for Mother’s Day. This was one of the recipes from 

that book.  
 

1 8 oz can crushed pineapple 
1 3 oz package orange flavored gelatin 
Artificial sweetener to taste 
1 8 oz package cream cheese softened 
2 jars apricot baby food 
1 envelope Dream Whip – whipped according to  
 directions on package 
2 Tbsp chopped pecans 
 

Place pineapple and gelatin in pan over low heat to 
dissolve. Remove from heat and add sweetener and 
cheese. Mix well, but don’t whip. Add apricots and 
Dream Whip. Spoon into medium sized graham cracker 
crust, top with pecans and chill.  
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Cherry Cream Cheese Pie 
Sheryl Back 

 

1 cup Eagle Brand milk    
1 tsp vanilla 
8 oz cream cheese     
1 graham cracker crust 
⅓ cup lemon juice 
1 can Comstock cherries 
 

Whip cream cheese. Add other ingredients and pour 
into pie shell. Top with cherries. Refrigerate. 
 
 
 

Sugar Free Pecan Pie 
Joe Provence WBU 

Submitted by Sue Daniels 
 

2 eggs 
¼ cup oleo 
2 tsp vanilla 
1 bottle imitation honey (Sugar free from Wal-Mart) 
1 ½ cups pecans 
Pie shell 
 

Mix first four ingredients and stir in pecans. Bake at 
375° for 40 minutes. 
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Pecan Pie 
Margaret Jones 

 

3 eggs     ½ cup sugar   
¾ cup Karo syrup   1 cup pecans 
1 Tbsp flour    ¼ tsp salt 
1 tsp vanilla 
 

Mix all above ingredients together and pour into 
unbaked deep pie shells. Bake 1 hour at 300°.  
Can be doubled and poured into 2 or 3 shells. 
 
 
 

Elegant Lemon Pie 
Gladys Jones 

Former member of FBC 

Submitted by Brenda Jones 
 

6 eggs    3 Tbsp melted butter 
1 ¾ cups sugar   6 Tbsp lemon juice 
 

Beat eggs until light. Add remaining ingredients, and 
beat till thin and syrupy. Pour into unbaked pie shell. 
Bake 15 minutes at 375°, then 25 minutes at 325°. The 
secret is in the baking. It should be soft and shaky when 
removed from oven. Thickens as it cools.  
 
 
 

Lemon Chess Pie 
Brenda Jones 

 

½ cup butter    1 ¾ cup sugar 
¼ Tbsp lemon extract  2 lemons juiced 
4 eggs slightly beaten   
 

Mix together. Cook 350° in unbaked pie shell for 30 
minutes. 
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Lemon Cheesecake, No Bake 
Atha Sue 

One of my personal favorite light kind of desserts. 
 

1 ½ cups graham cracker crumbs 
⅓ cup sugar 
6 Tbsp melted butter 
 

Combine graham cracker crumbs, sugar and butter. Set 
aside ¼ cup for topping, if desired. Press remaining 
crumbs on bottom and on sides up to 1 ½ inches of 
7x11x2” pan. Set aside. 
 

Meanwhile: 
1 – 3oz lemon Jell-O 
1 cup boiling water 
2 – 8 oz pkg. cream cheese, room temperature 
½ cup sugar 
1 tsp vanilla  
1 envelope Dream Whip Whipped Topping mix 
 

Dissolve Jell-O in boiling water; chill until slightly 
thickened – but not completely set. Beat cheese, sugar 
and vanilla until fluffy; beat in Jell-O. Prepare whipped 
topping mix according to package directions; fold in 
cream cheese mixture. Pour into prepared pan; top with 
reserved crumbs. Chill several hours or overnight. Cut 
into squares. Serve with sweetened strawberries or 
other berry fruit, if desired. 
Makes 12-15 servings. 
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Crustless Mystery Pie 
Kay Dean Smith 

This was Choise’s favorite dessert. 
 

Beat 3 egg whites stiff. Slowly add: 
1 cup sugar   1 tsp vanilla   
 

Fold in 23 Ritz crackers (crushed to the consistency of 
meal). 
Add 1 cup chopped pecans. Spray pie pans with Pam 
and press in ingredients. Bake for 30 minutes at 350°. 
When cooled, top with Cool Whip or Dream Whip to 
which 3 Tbsp instant cocoa has been added. Sprinkle 
chopped pecans on top. 
 
 
 Cracker Pie (or Mock Apple Pie) 

Ludustia Prisk 
This really does taste just like apple pie! 

 

1 ½ cups water   1 ½ cups sugar 
1 tsp cinnamon   1 tsp cream of tartar 
16 saltine crackers 
 

Combine all ingredients except crackers and cook to 
dissolve sugar. Add crackers to the bottom of a pie shell 
and pour first ingredients over the top. Bake at 350° 
until golden brown about 30 minutes, checking every 
15.  
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Apple Pie 
Brenda Heflin 

This pie recipe was what was used for the G.R.O.W. (Go Reach 
Our World)  Ministry of FBC in September 2011. The goal was 

to visit every house in Floydada with a hot, freshly baked apple 
pie and invite them to church.   

 

To make 1 pie: 
32 oz can apples 
1 cup sugar 
1 tsp cinnamon 
Between ⅛ and ¼ cup flour 
2 Tbsp butter 
 
To make 4 pies: 
1 gallon can apples 
4 cups sugar 
1 ½ Tbsp cinnamon 
¾ cup flour 
¾ cup butter 
 

Mix first 4 ingredients and put in pie crust. Add 
quartered butter and top crust. Brush with egg whites 
and bake at 375°. 
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Jane’s Coconut Pie 
Robbie Odom 

From a friend who re-located to Snyder after a hurricane in 
Louisiana in the late  60’s. 

 

½ cup butter, melted 
3 cups sugar 
½ cup flour 
1 tsp vanilla 
1 ½ cups milk 
3 eggs 
 

Mix well then add 2 cups coconut. Pour into 2 unbaked 
pie shells. Bake for 1 hour at 300°.  
 

 
 

Hershey Chocolate Pie 
Melissa Hicks 

 

4-6 Hershey almond bars 
½ cup milk 
16-20 large marshmallows 
½ pint whipping cream or 8 oz Cool Whip 
1 tsp vanilla 
1 graham cracker crust 
 

Melt marshmallows, candy bars in milk in double boiler, 
add vanilla. Cool. Fold in whipped cream or Cool Whip 
into cooled mixture. Pour into pie crust and chill. 
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Granny’s Easy Chocolate Meringue Pie 
Nancy Mayo 

 

1 lg. Chocolate pudding mix (cook and serve) 
3 cups milk 
1 ½ cups sugar 
½ cup flour 
6 egg yolks 
¼ cup chocolate chips (can substitute 4 Tbsp cocoa) 
2 cooked pie crusts 
 

In large glass mixing bowl, mix all ingredients except 
chocolate chips. Cook in microwave, 2 minutes, stir, add 
chocolate chips. Continue cooking and stirring until 
thickened. Add 1 tsp vanilla. Pour into baked pie shells.  
Makes 2 pies. 
 
Meringue: 
6 egg whites 
½ tsp cream of tartar 
6 Tbsp sugar 
2 tsp vanilla 
 

Beat egg whites and cream of tartar until soft peaks 
form. Add sugar slowly. Gently place on top of 
chocolate mixture. Bake at 350°, 7-8 minutes or until 
lightly browned.  
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Vel’s Chocolate Pie 
Vel Simpson 

Former FBC member 

Submitted by Loretta Leatherman 
 

1 cup sugar 
⅓ cup flour 
¼ cup cocoa 
 

Mix in pan with 2 cups scalded milk and pinch of salt. 
Cook then add 3 beaten eggs, a little at a time. Cook 
about 2 minutes.  
Add ¼ stick of butter and a dash of vanilla. Cool in 
baked pie crust. Cover with whipped cream or Cool 
Whip. Makes 1 large pie.  

French Silk Pie 
(has a silky texture) 

Judy Schacht 
 

1 pie crust-cooked, or a graham cracker crust, regular or 
chocolate 
Cream together until light and fluffy: 
¾ cup softened butter  ¾ cup sugar 
 

Add and mix well: 
3 eggs     1 tsp vanilla 
 

Melt and cool 3 squares of unsweetened chocolate. Add 
to mixture and pour in pie shell. Refrigerate and serve 
with whipped cream. 
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Black Forest Pie 
Judy Schacht 

This is a ‘must’ at our family gatherings at  
Thanksgiving and Christmas! 

 

1 uncooked pie crust  
¾ cup sugar    2 eggs, beaten 
⅓ cup unsweetened cocoa 1 can cherry pie filling 
2 Tbsp flour    1 carton Cool Whip 
¼ cup margarine   ⅓ cup milk 
1 oz of unsweetened chocolate 
 

In a saucepan, combine sugar, cocoa and 2 Tbsp flour. 
Whisk in margarine and milk. Cook until mixture begins 
to boil, stirring constantly; remove from heat. Beat eggs 
in a small bowl. Whisking eggs constantly, slowly add 
about a third of the hot mix to temper the eggs. Slowly 
pour this back into your saucepan whisking all the 
while. Fold half the can of cherry pie filling into the 
chocolate and pour into the pie crust. Bake at 350° for 
35-45 minutes or until the center is set but shiny. Cool 
and chill. Grate the square of chocolate and add it to 
the Cool Whip. Spread it over the cooled pie and top 
with remaining cherry pie filling. Keep refrigerated. 
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Crustless Pumpkin Pie 
Jane Prisk 

Submitted by Ludustia Prisk, Daughter-in-Law 
Pumpkin is my favorite pie, but I never eat the crust, so this one 

is perfect! All the goodness without the crust! 
 

2 cups canned pumpkin   2 cups water 
1 cup low-fat milk powder   2 eggs 
¾ cup brown sugar    ½ tsp ginger 
½ tsp salt      ½ tsp nutmeg 
1 tsp cinnamon    ½ tsp allspice 
 

Mix and pour into 9” pie pan sprayed with nonstick 
cooking spray. Bake at 350° for 1 hour. 
  

Mrs. Bleeke’s Pumpkin Pie 
Lori King 

 

1 cup granulated sugar  1 cup sieved pumpkin 
2 eggs, beaten    ½ tsp salt 
1 cup milk    1 Tbsp melted butter 
1 Tbsp French’s Pumpkin Pie Spice 
 

Combine sugar, spice and salt with beaten eggs and 
butter and blend carefully. Then add pumpkin and milk. 
Mix thoroughly. Pour into pastry-filled shell. Bake at 
350° for 45 minutes or until filling is firm. 
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Pumpkin Pie 
Karen Houchin 

 

½ cup brown sugar          1 tsp cinnamon 
½ tsp ginger           ½ tsp nutmeg 
½ tsp salt            3 eggs  
1 cup milk           1 – 15 oz can pumpkin 
1 refrigerated pie crust 
 

Preheat oven to 425°. Start by combining the brown 
sugar, cinnamon, ginger, nutmeg and salt in a bowl. Add 
the eggs and mix until thoroughly incorporated. Add the 
milk and mix again. Add the pumpkin and mix until 
smooth and completely combined. 
Roll out the pie crust into a 9 inch pie plate; trim the 
edges if necessary. 
Pour the pie mixture into the pan. 
Optional: Use the leftover pie crust dough to decorate 
the top. Cut out shapes with pie cutters and space them 
evenly over the top of the pie. 
Bake the pie at 425° for 15 minutes. Reduce the 
temperature to 350° and cook an additional 45 minutes 
more. The pie is done when it is starting to brown and 
the center is only a little jiggly. Set the pie to cool for at 
least an hour. Refrigerate until ready to serve and 
refrigerate leftovers.  
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Cherry-O Pie 
Mary Shurbet 

Submitted by Ludustia Prisk 
When I was in 6th grade, in 1982, my class made a  

cookbook for our mothers for Mother’s Day.  
This was one of the recipes from that book.  

 

8 oz. cream cheese  1 can Eagle Brand milk 
⅓ cup lemon juice  1 tsp vanilla 
2 graham cracker crusts 
1 can cherries, drained but save juice.  
¼ cup sugar   1 Tbsp cornstarch 
Red food coloring 
 

Cream the cream cheese, then add Eagle Brand milk, 
blend until smooth, add lemon juice and vanilla, turn 
into crusts.  
Refrigerate 2 to 3 hours. 
Cook cherry juice, sugar, cornstarch and 2 drops red 
food coloring until thick and clear. Add cherries, cool, 
pour over cream cheese mixture and refrigerate again.  

Sour Cream Raisin Pie 
Martha Leatherman 

 

1 cup sugar    3 Tbsp flour 
½ cup raisins    2 Tbsp oleo 
3 egg yolks    1 ½ cups sour cream 
Salt to taste    Pie shell (baked) 
 

Mix sugar, egg yolks and flour. Cream well. Add sour 
cream. Cook until thick. Add raisins, salt and oleo. Pour 
into baked pie shell, top with meringue and brown.   
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Fried Pies 
Lahoma Matsler 

Former member of FBC 

Submitted by Trav Jones 
 

Fried pie dough crust: 
5 cups flour (sifted)   6 Tbsp sugar 
4 tsp baking powder  1 tsp salt 
1 cup Crisco    2 eggs 
2 small cans evaporated milk 
 

Combine all dry ingredients, cut in Crisco. Add milk 
mixed with beaten eggs. Make into balls and chill. Make 
into saucer size crusts. Rolls out (makes about 30 
crusts). Fry in deep oil.  
 

Apricots: 
5 to 6 oz apricots (soak until soft)   
Cook and add:  
1 small can pineapple  1 cup sugar 
1 Tbsp butter or oleo  Cinnamon 
 

Chill completely before making into fried pies. 
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Mincemeat 
Pernie Leatherman 

Former FBC member and church hostess 

Submitted by Ludustia Prisk, Granddaughter 
I have a hand-written copy of my grandmother’s recipe for 

mincemeat. This recipe has been passed down from generation 
to generation. No, I have not made this, nor will I! But I do find 

it very interesting!! This is verbatim from her recipe: 
 

1 hog head cleaned, teeth knocked out, nose cut off and 
hollowed out good. Then soak it in clear water 4 days 
changing water every day. Being sure it is kept in a cold 
place or will spoil. Pressure hog head 1 hour. Pick meat off 
bone and grind in a food chopper. 
To this add 1 gallon ground apples, 1 pint syrup, 1 cup 
vinegar, 2 lbs. ground raisins and 2 oranges, 3 cups sugar, 2 
tsp cinnamon, 2 tsp cloves, 1 tsp salt, ½ gallon any kind 
fruit juice, half gallon any kind canned fruit. Cook this 
mixture 1 hour very slow. Is ready to make pies and can.   

Frozen Cheesecake 
Margaret Jones 

 

1 cup sugar   1 – 8 oz cream cheese 
1 can evaporated milk 1 small lemon Jell-O 
2 Tbsp lemon juice  1 cup hot water 
1 stick butter   1 pkg graham crackers 
 

Dissolve Jell-O in hot water and let cool. Whip 
evaporated milk till stiff, and add lemon juice. Cream 
sugar and cream cheese and add to Jell-O. Mix milk and 
Jell-O together. Make a crust of graham crackers and 
butter. Press into 9x13 pan. Pour mixture over crust. 
Cover with foil and freeze. 
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Rhubarb Pie 
Gladys Jones 

Former member of FBC 

Submitted by Trav Jones 
 

3 Tbsp self-rising flour  1 cup sugar 
1 egg, beaten    2 shallow pie shells 
2 cups rhubarb (frozen or fresh…6 stalks) 
 

Sift flour and sugar together, add egg. Slot bottom of 
pie shell. Add Rhubarb and pour mix over rhubarb, 
covering well. Cover the second shell, slot sir holes. 
Bake 425° for 10 minutes, 350° for 35 minutes or until 
golden brown.  
 

Ice Box Pie 
Gladys Jones 

Former member of FBC 

Submitted by Brenda Jones 
 

1 ½ cups graham cracker crumbs   
1 stick oleo, melted 
½ cup powdered sugar 
Mix together and press into well buttered 9x13 pan. 
 

2 eggs  
8 oz pkg cream cheese 
1 cup sugar 
Beat together and pour over crust. 
 

Bake in 350° oven for 20 minutes. Chill slightly and 
cover with any kind of fruit pie filling. Top with whipped 
cream. 
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Sawdust Pie 
Gladys Jones 

Former member of FBC 
“Make this pie at the same time as the  

Key Lime Pie because of the eggs.” 

Submitted by Trav Jones 
 

1 (9”) pie shell, unbaked   
1 ½ cups graham cracker crumbs (7 whole crackers) 
1 ½ cups flaked coconut 
1 ½ cups finely chopped pecans 
1 ½ cups sugar, divided 1 cup and ½ cup 
7 egg whites 
 

Bake pie shell, 250°, 10 minutes. In a large mixing bowl, 
combine crumbs, coconut, nuts and 1 cup sugar. In a 
separate bowl, beat egg whites with remaining ½ cup 
sugar. Fold eggs into crumb mixture. Pour into pie shell . 
Bake 350° for 30-35 minutes. 

Key Lime Pie 
Gladys Jones 

Former member of FBC 

Submitted by Trav Jones 
 

2 small graham cracker pie shells 
2 cans condensed milk 
8 oz bottle lime concentrate 
6 egg yolks 
Whipped topping 
 

Beat eggs and milk, add lime juice. Pour into pie shells. 
Bake 350° for 12 minutes. Cool, top with whipped 
topping. Refrigerate. 
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Frozen Fruit Slush 
Robbie Odom 

 

1 lg. can frozen orange juice 
1 lg. can frozen lemonade 
1 can peaches 
1 can crushed pineapple 
2 cups strawberries (fresh or frozen) 
4 bananas 
2 cups sugar 
4 cups water 
  

Mix well. (I puree in food processor – freeze in 
individual cups) You can just mix all together and freeze 
in a large container – set out at least 30 minutes before 
serving.  

Hello Dolly 
Vickie Norrell 

 

1 stick butter 
1 cup graham cracker crumbs 
1 cup coconut 
1 cup chocolate chips 
1 cup pecans 
1 can Eagle Brand milk 
  

Mix butter and graham cracker crumbs together and 
press in the bottom of pan. Layer over crust remaining 
ingredients in order. 
Bake at 350° for 30 minutes.  
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Peach Cobbler 
Sheryl Back 

 

Mix together: 
1 cup flour   1 Tbsp baking soda 
1 cup sugar   1 cup milk 
 

Heat together: 
7 fresh peaches  1 cup sugar 
1 Tbsp lemon juice 
 

Put ½ cup butter in bottom of Pyrex dish. Add flour 
mixture and peaches. Add 1 tsp cinnamon on top. 
Bake 40 minutes at 375°.  

Shawnda’s Special K Bars 
Shawnda Greer 

Former FBC member 

Submitted by Atha Sue 
 

Boil together 2 cups sugar and 2 cups white Karo until 
sugar dissolves. Stir in 3 cups peanut butter, 2 tsp 
vanilla and 6 cups Special K cereal. Press into jelly roll 
pan or large cookie sheet. Cool and cut into bars. Might 
taste good with Cap’n Crunch.  
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Vinegar Cobbler 
Pernie Leatherman 

Former member FBC and Church Hostess 
Submitted by Martha Leatherman, Daughter-in-Law 

This cobbler taste a lot better than you would think. 
Jerry really likes it.  

 

 ⅓ cup red vinegar    2 cups sugar 
½ tsp ground cloves   3 cups water 
¼ tsp salt      ¼ cup butter 
 

Combine ingredients in a baking pan. Place on burner and 
boil. Cut dough into strips and drop into boiling liquid 
picking up loose flour around strip to thicken liquid. 
Carefully place in oven and bake at 425° until brown. 
 

Dough: 
2 tsp baking powder   ½ tsp salt 
2 cups flour     1 cup milk 
 

Mix together and roll out thin on floured surface. Cut 
into strips. This dough recipe may also be used in 
chicken and dumplings.  

Do Not Stir Cobbler 
Margaret Jones 

 

½ cup butter  1 cup sugar  1 cup flour 
⅔ cup milk  2 tsp baking powder 
Dash salt   1-2 cans fruit pie filling  
 

Melt butter in a 2 quart dish. Mix the next five 
ingredients into a batter. Pour over melted butter. Do 
not stir. Spread pie filling over all – Do not stir. Bake 
375° for 40 minutes.  
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Peach Cobbler Like Mom Used to Make 
(but gluten free and sugar free) 

Karen Houchin 
4 cups of peaches, frozen, canned or fresh (peeled) 
 (more of less is okay) 
½ cup of stevia (or use sugar) 
½ cup water    ½ tsp cinnamon 
¼ tsp nutmeg    ⅛ tsp ground cloves 
Take all the above and put in a pot, bring to a boil, then simmer for 
10 minutes. Set aside. 
If you were cooking for Mom and you peeled those peaches first 
then you better boil those skins and use that juice instead of the 
water above. Mom did not waste anything. Oh, and peach seeds 
were taken outside and put in her compost pile so when little 
peach trees started coming up next spring, she would relocate 
them to her orchard after a year or two of growth. If you are not 
diabetic and are using canned peaches, just use that juice instead 
of water.  
Back to recipe, as you preheat your oven to 350°, get a large 2 to 3 
quart baking dish out and melt a whole stick of butter in there (½ 
cup for those measuring their butter.) Take It out when melted and 
swirl it around your dish to grease it, we will use it in a bit. 
In a large mixing bowl, put in 1 ½ cups of gluten free flour (I like 
Cup to Cup brand). Just measure it properly, spoon it into the 
measuring cup, then scrap top with knife. Do not pack it down. 
To the flour add ½ tsp cinnamon and ¼ tsp of nutmeg. Stir in ½ cup 
of stevia (or use sugar), add 1 ½ tsp of baking powder, 1 tsp of 
baking soda, and ¼ tsp of salt. Toss it around, then add 1 ½ cups of 
milk (be sure all ingredients including liquids are at room 
temperature when working with gluten free flours). Stir in last 1 tsp 
vanilla. Mix until pretty smooth, do not over mix. Take the dish 
with the melted butter, and drop some dollops of the batter in it, 
do not stir it in the butter, just dollop it around the dish, about half 
of it. 
Gently spoon the peaches on top of the batter with a slotted 
spoon. Add rest of batter on top of peaches, then gently pour the 
peach syrup on top. Cook in middle rack on a cookie sheet for 
about 30 minutes.    Optional glaze: next page 
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Peach Cobbler Like Mom Used to Make 
Continued… 

(but gluten free and sugar free) 
Karen Houchin 

 

Optional glaze: 
This glaze is optional, but many like the color it makes on top. 
Take 2 Tbsp of melted butter, 1 Tbsp of brown sugar or white 
sugar and ¼ tsp cinnamon and drizzle over it, return to oven 
until nicely golden brown. (This is the only sugar I ever put in 
it.) 
The cooking time will depend on your baking dish. If Mom 
made it in her 9x13 cake pan, it took about 25 minutes. I made 
it in a large Corningware baking dish so deeper and takes 
longer. If you are giving it as a gift, tell them to reheat at 350° 
for 10-15 minutes before serving. It also reheats well in the 
microwave. If you have sugar free ice cream or whipping 
cream, a little dollop on top is nice. If you are not diabetic or 
gluten intolerant, make as directed using regular sugar and 
flour, just delete the baking soda. Also, do not freak out if you 
have more or less peaches, it will work.  
I do like to cut mine up into bite size before I cook them to 
spread them out through the batter. I do the same thing with 
cherries and other fruits.  
I had not made a cobber in so long, but my sister wanted me to 
make one like Mom’s, but I knew she could not eat wheat flour 
and I do not tolerate it, so I worked on this one. My brother 
and I are diabetic so again, away goes the sugar. No one knew 
it was sugar free and gluten free unless we told them. The first 
one I took to her house; 6 adults ate the whole thing that 
night. We made a peach and a cherry the next day.  
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Quick Fruit Cobbler 
Martha Leatherman 

 

Step 1:  
Blend until smooth: 
¼ cup butter or margarine 
½ cup sugar 
 

Step 2:  
Mix: 
1 cup flour, sifted 
2 tsp baking powder 
¼ tsp salt 
 

Step 3: 
Alternately add step 1 and a cup of milk to step 2. Mix 
well. Pour batter into greased pan. 
 

Step 4:  
Drain fruit but save juice from (Canned cherries, 
pineapple or frozen strawberries). Add to juice, ½ cup of 
sugar. Pour fruit over step 3, then bake at 375° for 40-
45 minutes. 
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Easy Cobbler 
Vickie Norrell 

 

2 large cans of sliced peaches in heavy syrup 
1 cup sugar 
⅓ cup flour 
1 stick butter 
4 frozen pie crusts 
½ cup sugar 
Cinnamon 
 

Spray a 9x13 pan with Pam. Lay out 2 of the 4 pie crust 
in the bottom of the pan. (They will overlap, break up or 
whatever, it doesn’t matter) 
Pour the peaches from the can over the crust. 
Mix the 1 cup of sugar and the flour and sprinkle over 
the peaches. 
Sprinkle with cinnamon. 
Dot the top with ½ of the butter. 
Lay the other 2 pie crusts over the top of the peach 
mixture. If the crust breaks, it doesn’t matter. Sprinkle 
the ½ cup sugar, more cinnamon and dot with the rest 
of the butter. 
Bake 350° for 1 hour and 15 minutes until golden 
brown.  
Put on a cookie sheet when baking, it may run over.  
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Flower Pot Dessert 
Stacy Reeves 

 

½ stick butter 
8 oz cream cheese, softened 
1 cup powdered sugar 
1 carton Cool Whip 
3 ½ cup vanilla pudding  

(1 large package made with 2 cups milk) 
1 20 oz. pkg Oreos 
Silk flowers 
New flower pot 
New garden trowel for serving 
 

Cream butter, cream cheese and sugar. In a separate 
bowl, mix milk and pudding and add Cool Whip. 
Combine with cream cheese mixture. Put Oreos in 
blender and blend till fine. If there is a hole in the 
bottom of your flower pot, put a whole cookie over it. 
Put ⅓ of cookie crumbs in bottom of pot. Add ½ of 
pudding and ⅓ of crumbs, rest of pudding mixture and 
top with crumbs. Decorate with flowers and trowel.  
You can also add gummy worms to the “dirt”. I 
personally think that’s gross! 
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Dirt 
Karen Sharbutt 

Submitted by Atha Sue, Sister 
I served this dessert when a traveling evangelist came to preach a 
revival. It was the centerpiece during the meal. Toward the end of 

the meal, Darla Keller, wife of staff member Todd Keller, who 
happened to be pregnant at the time, took her spoon and got a 

spoonful of the dirt/cookie crumbs and ate it. The evangelist and 
wife both were stunned that someone would do that. Sue 

Farnsworth, pastor’s wife, finally spoke up and asked Darla  if she 
had just eaten dirt? “Yes, I guess this pregnancy is making me 

crave the minerals in the dirt!” We couldn’t contain ourselves any 
longer and gave up the secret that the Oreo’s were ground up to 
look like dirt. The evangelist was from South Africa and “cookie” 

meant something different to them. His wife tasted it but the 
husband never took a bite saying that anything that looked like 
dirt would never touch his lips. We went to Allsups and bought 

them a box of Oreos because they had never eaten one. 
 

1 – 12 oz Cool Whip 
2 pkg. French Vanilla Instant pudding 
½ stick butter, softened 
1 – 8 oz cream cheese, softened 
3 ½ cups milk 
1 ¼ lb. Oreo cookies  
 

Cream together butter and cream cheese. Whip in milk. 
Stir in pudding and set aside. Crumble cookies in food 
processor to look like dirt. Fold Cool Whip into pudding 
mixture. Layer cookies, then pudding into container or 
food safe flower pot, ending with cookie crumbs on 
top. Can decorate with fake flowers or add gummy 
worms in the middle of the pudding.  
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Ambrosia 
Margaret Jones 

 

1 – 16 oz can chunky pineapple 
1 – 8 oz can crushed pineapple 
1 small pkg instant pistachio pudding 
1 cup shredded coconut 
1 cup chopped walnuts or pecans  
12 to 16 oz nondairy whipped topping (thawed) 
1 cup miniature marshmallows 
 

In a large bowl mix the contents of the pineapple cans. 
Next sprinkle pudding on top, don’t stir or mix for 3-4 
minutes. Combine nuts and coconut and slowly fold 
into mixture. Last, carefully stir in whipped topping and 
marshmallows. Don’t over mix. Refrigerate for 2 hours 
or longer before ready to dive into. 

Pineapple Bread Pudding 
Wanda Russell 

 

2 stick melted butter 
Stir in: 
2 cups sugar    
1 15.25 oz undrained pineapple tidbits 
4 cups white bread chunks 
3 eggs well beaten 
 

Mix all together. Bake at 350° for 30-45 minutes. 
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Brownie Pudding 
Gladys Jones  

Former member of FBC 

Submitted by Trav Jones 
 

1 cup flour   ½ cup milk 
2 Tbsp cocoa   1 cup sugar 
2 Tbsp melted oleo  2 eggs 
2 tsp baking powder 2 tsp vanilla 
½ cup chopped nuts (optional) 
 

Mix above ingredients and pour into greased pan. 
 

Topping: 
1 cup brown sugar  4 Tbsp cocoa 
1 ¾ cup boiling water 
 

Sprinkle sugar and cocoa mixture on top of batter. Pour 
boiling water into a large spoon and let flow over 
batter. Bake approximately 45 minutes at 350°. Serve 
plain or with ice cream on top. 

Wayland’s Favorite Brownies 
Margaret Jones  

 

½ cup cocoa   2 sticks butter 
 

Melt in microwave and add: 
2 cups sugar  4 eggs  1 ¾ cup flour  
½ tsp salt   1 tsp vanilla 
 

Mix well and add: 
1 cup pecans, chopped 1 cup coconut 
1 cup chocolate chips 
 

Bake in loaf pan at 325° for 35 minutes. 
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Brownie Popsicles 
Mary Sanders 

This recipe was served and shared with the participants of the  
Apples of Gold mentorship program. 

 
1 box brownie mix or your favorite homemade recipe 
Almond bark or candy melts 
Food coloring 
Popsicle sticks 
Sprinkles 
 

Make the brownies according to the directions. Line 
your pan with a piece of foil that will come up from 
sides at least 1 ½ inches or more and spray with 
nonstick spray before adding your brownie batter to 
pan. Cook and let cool completely. 
Lift brownies out of pan, cut brownies down the middle 
horizontally. Then cut them into 12 equal bars. 
Gently push popsicle stick into one end of the brownie, 
being careful not to push through the top surface. Lay 
brownies onto wax paper.  
Melt almond bark in microwave safe bowl stirring every 
30 seconds until smooth. Add food coloring to almond 
bark and mix until well blended.  
Spoon colored almond bark on top of brownie and 
spread over to and sides. (You could also dip the 
brownies, I just didn’t want my entire brownie covered 
in white chocolate). Shake on some sprinkles and let the 
almond bark harden and you’re done! 
*Other topping ideas: marshmallows, mini chocolate 
chips, red hots, popcorn, chopped nuts, a favorite 
chopped candy bar or powdered sugar. 
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Nestle Toll House Chewy Cocoa Brownies 
Mary Sanders 

This recipe was served and shared with the participants of the  
Apples of Gold mentorship program. 

 

1 ⅔ cups granulated sugar 
¾ cup (1 ½ sticks) butter, melted 
2 Tbsp water 
2 large eggs  
2 tsp vanilla extract 
1 ⅓ cups all-purpose flour 
½ tsp baking powder 
¼ tsp salt 
¾ cup Nestle Toll House baking cocoa  
 

Preheat oven to 350°. Grease a 9x13 baking dish. 
Combine sugar, water and butter in bowl. Add in the 
eggs and vanilla. 
In a separate bowl, combine the flour, cocoa, baking 
powder and salt. Slowly add this to the sugar mixture. 
Spread into the baking dish. 
The recipe says bake at 350° for 18-25 minutes or until a 
toothpick comes out clean. I have found it takes a little 
longer unless you like them super gooey! 
Yield: 24 servings  
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Chewy Fudge Brownies 
Peggy Lewis Turner 

Submitted by Regina Orr, Daughter 
 

¼ cup (½ stick) margarine or butter, melted 
1 cup vanilla wafer crumbs 
2 Tbsp sugar 
1 cup (6 oz) semi-sweet chocolate chips 
1 can (14 oz) Eagle Brand condensed milk 
¾ cup Bisquick baking mix 
2 eggs 
1 tsp vanilla 
¼ cup (½ stick) margarine or butter, softened 
1 cup chopped nuts (optional)  
 

Preheat oven to 375°. In a small saucepan, stir in the ½ 
stick melted butter or margarine, vanilla wafer crumbs 
and sugar. Press firmly on bottom of a 9x9 inch square 
baking pan. Bake 8 minutes. Cool. Reduce oven heat to 
325°. In another small sauce pan, over low heat, melt 
chocolate chips with remaining ½ stick of softened 
margarine or butter. In a large mixing bowl, take the 
chocolate chip mixture and beat with the sweetened 
condensed milk, biscuit mix, eggs and vanilla until well 
blended. Stir in nuts, if desired. Pour into prepared crust 
that has cooled. Bake 45 minutes or until center is set. 
Cool thoroughly. Cut into squares. Garnish, if desired. 
Store tightly covered.  
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Orange Brownies 
Shelly Smith 

 

1 ½ cups flour   2 cups sugar 
1 tsp salt    1 cup butter, softened (2 sticks) 
4 eggs    2 tsp pure orange extract 
1 tsp grated orange zest 
 

Preheat oven to 350°. Grease a 13x9 pan. Stir together 
flour, sugar, and salt in a bowl. Add butter, eggs, orange 
extract and orange zest. Using a handheld electric 
mixer, beat until well blended. 
Pour batter into prepared pan and bake for 30 minutes. 
 

Orange Cream Cheese Frosting 
1 – 8 oz cream cheese  4 Tbsp softened butter 
1 lb. confectioners’ sugar 2 Tbsp orange zest 
2 Tbsp orange juice 
 

In a large mixing bowl, whip the butter and cream 
cheese together with electric mixer. Gradually beat in 
the confectioners’ sugar until it is all combined and 
smooth. Beat in the orange zest and juice. Spread over 
warm brownies. Enjoy!  
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Fruit Enchiladas 
Leigh Smith 

This recipe was served and shared with the participants of the  
Apples of Gold mentorship program. 

 

2 cans pie filling (I like peach) 
1 cup water 
1 cup butter 
2 cups sugar 
2 tsp cinnamon 
 

Boil water, sugar, butter and cinnamon.  
Put fruit filling in middle of flour tortillas. Roll like a 
burrito. Place in 9x13” pan, seam side down. 
Pour syrup over tortillas. Let soak for at least 2 hours, 
overnight is even better. 
Bake at 350° for 30 minutes; then cover top with ½ cup 
sugar and ½ cup chopped pecans. Continue to cook for 
15 more minutes. 

Apple Dumplings 
Margie Young 

 

3-4 Granny Smith apples – peeled and cut into eighths 
2 cans crescent rolls 
 

Wrap 2 slices in each roll triangle. Place face down in 
baking dish. 
Heat: 
2 sticks margarine  1 ½ cups sugar 
1 – 12 oz can Mountain Dew 
 

Pour around edges. Sprinkle ½ tsp cinnamon on top. 
Bake 350° for 30-45 minutes, until light brown. 
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Apricot Bars 
Sherese Covington 

 

¾ cup butter   1 cup oats 
1 cup brown sugar  1 ½ cups flour 
1 tsp baking powder 1 cup apricot preserves 
 

Preheat oven to 350°. Melt butter. Mix all dry 
ingredients. Spray 13x9 pan. Pour butter over dry 
ingredients. Put ⅔ mixture into pan and pat down flat. 
Put preserves on top. (Leave 1 ½ inch border from all 
edges.) Sprinkle rest of dry ingredients on top. Softly 
pat down. Bake for 30 minutes.  

Apricot Bars 
Judy Schacht 

 

¾ cup soft butter  ¼ tsp salt 
½ cup powdered sugar 12 oz apricot preserves 
¼ tsp almond flavoring ½ cup chopped dried apricots 
1 ¾ cup flour   ½ tsp almond flavoring 
½ cup slivered almonds 
 

Cream together butter, sugar and ¼ tsp almond 
flavoring. Stir together flour, salt, and almonds, then 
add to butter mixture. Mix until crumbly. Reserve 1 cup 
for toppings and press the remaining into an ungreased 
9x13 pan. Mix the remaining ingredients and spread 
over crust layer. Top with the reserved crumb mixture 
+ a few more almonds. Bake at 350° for 30-35 minutes 
or golden brown. Cut while warm into 32 bars.  
These are delicious anytime but are a big hit at showers 
or special occasions!  



 317 

 

  

Raspberry Bars 
Reba Moore 

 

2 ¼ cups flour   1 cup sugar 
1 cup chopped pecans 1 cup (2 sticks) soft butter 
1 egg    ¾ cup oatmeal (more or less) 
1 – 10 oz jar (¾ cup) raspberry jam or preserves  
 

Preheat oven to 350°. Prepare an 8x8 pan by spraying it 
very well with Pam or greasing very well with 
shortening.  
In a large mixing bowl, combine flour, butter, sugar, 
pecans and egg. Mix well and remove ½ the mixture 
and press in the bottom of the prepared pan. Spread 
this evenly with the jam. Add the oatmeal to the 
remaining crust mixture and mix into the dough. 
Crumble this mixture on top of the jam. (I usually take 
pieces of this and press them out to flatten a little and 
place on top of the jam to mostly cover all of it.)  
Before baking, sprinkle the top with sparkling cookie 
sugar or if omitting this, drizzle a light powdered sugar 
glaze on them after baking.  
Bake for about 40 minutes or until lightly browned. 
cool and cut into bars.  
You can omit the oatmeal if you don’t like it but I like 
the texture it adds to the top. 
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Peach Roll 
Ruth Mathis 

 

1 stick butter: Melt in a 9x13 casserole. 
2 ½ cups sugar 
Drain peaches 
 

Add enough water to make 2 cups. Boil for 3 minutes. 
Make pastry of: 
1 ½ cups flour   1 tsp baking powder 
⅓ cup shortening  ½ tsp salt 
¼ cup + ⅛ cup milk 
Chill dough. 
Pour pastry dough onto a floured board or parchment 
paper. Roll into a rectangle. Spread thinly sliced 
peaches in a row. Roll up as a jelly roll. Slice and lay flat 
in the casserole on butter. Cover with syrup. Bake in a 
preheated oven 350° until brown. 45-50 minutes. 

Sweet Crescent Rolls 
Emma Pate 

 

2 cans crescent rolls 2 pkg cream cheese, softened 
1 cup sugar   1 tsp vanilla 
½ cup sugar   1 tsp cinnamon 
1 stick of butter, melted 
 

Put one can of rolls in bottom of 9x13 baking dish. Mix 
softened cream cheese, 1 cup sugar and vanilla 
together. Spread over crescent rolls, then put other 
crescent rolls on top. Melt butter and pour over top. 
Mix ½ cup sugar and cinnamon and sprinkle on top. 
Bake at 350° for 30 minutes. (Also can add apple pie 
filling to cream cheese mixture.) 
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Cinnamon Crisps 
Reba Moore 

 

2 cups flour   ½ tsp salt 
2 tsp baking powder 1 Tbsp sugar 
½ cup butter   1 egg 
½ cup milk 
 

2 cups sugar       3-4 Tbsp melted butter 
1 to 1 ½ Tbsp cinnamon     ½ cup finely chopped pecans 
 
Sift flour with baking powder and salt and one Tbsp of 
sugar. Cut in butter until mix looks like coarse meal. 
Beat egg in measuring cup and add enough milk to 
make ¾ cup. Mix and add to flour mixture. Mix until 
moist and dough clings together. Turn out onto floured 
surface and knead about 25 times. Roll into a long 
narrow sheet about ¼ inch thick. Brush with some of 
the melted butter In a bowl, mix the 2 cups sugar, 
cinnamon and pecans. Sprinkle about ⅓ cup of the 
mixture over the dough and roll up tightly from long 
side like cinnamon rolls. Cut into ½ inch slices. 
On a piece of parchment or waxed paper, pour about 1 
cup of the sugar mixture. Dip each sliced roll in the 
melted butter and place on the sugar mixture on the 
waxed paper. Roll out to about ⅛ inch thick to coat on 
both sides with the sugar mix, adding more sugar mix 
as needed. Place on cookie sheet lines with parchment 
and bake at 425° for 10-12 minutes. Remove to a 
cooling rack. 
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Black Forest Dessert 
Nina Copeland 

Former FBC church organist 

Submitted by Atha Sue 
OR 

Chocolate Delight 
Brenda Jones 

 

1 cup flour 
1 stick butter 
½ cup chopped pecans 
 

Mix together and make a crust and pat into bottom of 
9x13” baking dish. Bake 20 minutes at 350°. Cool. 
 

1 – 8 oz pkg cream cheese 
1 cup powdered sugar 
1 large container Cool Whip 
1 small pkg each chocolate and vanilla instant pudding 
2 ½ cup milk 
1 tsp vanilla 
 

Mix cream cheese (room temperature) with powdered 
sugar. Stir well and add 1 cup Cool Whip. Spread on 
cooled crust. Mix puddings with milk, add vanilla and 
beat until smooth, spread over cheese layer. Top with 
rest of Cool Whip. Keep in refrigerator. Keeps nicely! 
Shave Hershey bar over the top. 
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Better Than Robert Redford Dessert 
Margaret Jones 

Submitted by Ludustia Prisk 
When I was in 6th grade, in 1982, my class made a  

cookbook for our mothers for Mother’s Day.  
This was one of the recipes from that book.  

 

Bottom Layer: 
1 cup unsifted flour 
½ cup softened butter or oleo 
1 cup finely chopped pecans 
 

Mix until crumb-like; spread by pressing into a greased 
13x9” pan. Bake at 350° for 15-20 minutes, until golden 
brown. Cool.  
 

Middle Layer: 
3 oz pkg softened cream cheese 
1 cup sugar 
1 – 12 oz container whipped topping 
 

Mix cream cheese with sugar. Fold in one-half topping; 
spread over crust. 
 

Top Layer: 
1 large pudding mix (instant)  
 OR 2 small mixes – your choice of flavor  
 (I use chocolate) 
 

Make the pudding according to package directions. 
Spread over middle layer. Spread remaining whipped 
topping on this. Top with nuts, cover and refrigerate 
over-night.  
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Popover with Strawberry Butter 
Brenda Heflin 

This recipe was served and shared with the participants of the  
Apples of Gold mentorship program. 

 

Popover Ingredients: 
3 ½ cups whole milk   4 cups all-purpose flour 
1 ½ tsp kosher salt   1 tsp baking powder 
6 eggs     non-stick cooking spray 
 

Strawberry Butter Ingredients: 
½ cup unsalted butter  ¼ cup strawberry jam 
 

Place the milk in a bowl and microwave on high for 2 
minutes or until warm to touch. 
Sift the flour, salt, and baking powder together into a large 
mixing bowl. 
Add the eggs into the stand mixer with a whisk. Beat on 
medium speed for about 3 minutes. 
Gradually add the flour mixture and beat on medium 
speed for about 2 minutes.  
Turn down the mixer to low and add the warm milk. 
Turn off machine and let the batter rest for 1 hour at room 
temperature. 
When it’s almost 1 hour, preheat oven to 425°. Place each 
of the popover pans on a baking sheet and spray the pan 
with nonstick spray. 
Fill the popover pans with the batter ¾ full. 
Transfer to the oven and bake at 425° for 15 minutes. 
Then turn down the oven temperature to 375° and bake 
for 30 minutes, or until the popovers are a deep golden 
brown on the outside and airy on the inside. 
While baking, make strawberry butter. Place the butter in 
the stand mixer and beat on high until light and fluffy. Add 
the jam and beat until well combined. Serve popovers 
warm with strawberry butter.  
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Cranberry Bake 
Ludustia Prisk 

 

Mix together: 
2 cups fresh, whole cranberries 
3 cups tart apple, peeled and chopped 
1 cup sugar 
½ tsp fresh lemon juice 
 

In a separate bowl, stir together: 
½ cup butter, melted 
½ cup packed brown sugar 
1 ½ cups quick oats 
¼ cup chopped walnuts 
 

Spread cranberry mixture in greased 9x13” dish. 
Sprinkle brown sugar mixture on top. Bake for 60-70 
minutes at 325° or until brown and bubbly. 
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Dream Mousse 
Bobbi Pratt 

This recipe was served and shared with the participants of the  
Apples of Gold mentorship program. 

 

Prepare Dream Whip by doing the following: 
1 envelope Dream Whip 
½ tsp vanilla 
½ cup milk 
 

Beat on high speed until light, fluffy peaks form (about 
4 minutes). Set aside. 
 

Prepare pudding using a 3.9 oz box of pudding, any 
flavor. Add 1 ½ cups milk. Whisk or beat for 2 minutes. 
Blend prepared Dream Whip with pudding.  
Serve immediately or chill to serve later.  

Yogurt Dessert 
Shelly Smith 

This recipe was served and shared with the participants of the  
Apples of Gold mentorship program. 

 

1 cup vanilla yogurt 
1 cup sour cream 
1 cup heavy cream 
½ cup brown sugar 
 

Stir together first three ingredients then dump brown 
sugar on top. Refrigerate overnight.  
Stir and serve in a waffle cone bowl topped with fresh 
fruit. 
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Cherry Fluff 
Tracy Campbell 

This recipe was served and shared with the participants of the  
Apples of Gold mentorship program. 

 

1 – 8 oz carton Cool Whip, thawed 
1 – 20 oz can crushed pineapple 
1 – 21 oz cherry pie filling 
1 – 14 oz can Eagle Brand milk 
½ cup chopped pecans 
 

Combine all ingredients in large bowl and mix well. 
Chill overnight. 
  

Easy Banana Pudding 
Ludustia Prisk 

 

1 large box Jell-O instant vanilla pudding 
1 8 oz Cool Whip 
1 can Eagle Brand milk 
1 tsp pure vanilla extract 
1 box Nilla wafers 
5 or 6 bananas 
 

Mix pudding with 3 cups milk per package directions. 
Mix until starting to thicken. Add Cool Whip and mix. 
Add Eagle Brand and vanilla; mix. Line 9x13 glass dish 
with Nilla wafers. Slice bananas and place on top of 
wafers. Pour ½ pudding mixture gently. Place more 
wafers and bananas; then remaining mixture. Place 
cookies on top.  
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Apple Crisp 
Martha Leatherman 

 

4 cups sliced, peeled apples 
¼ cup water 
¾ cup flour 
¾ cup sugar 
½ cup oleo 
½ tsp cinnamon 
 

Place apples in pan and pour water over them. Sprinkle 
cinnamon over this. Mix sugar, flour and oleo with a 
fork and crumble this over apples. Bake 30-40 minutes 
at 350°. 
  

Apple Crunch 
Sally Galloway 

Former FBC Member 

Submitted by Ludustia Prisk 
When I was in 6th grade, in 1982, my class made a  

cookbook for our mothers for Mother’s Day.  
This was one of the recipes from that book.  

 

3 large apples sliced into baking dish  
 (peel if you desire – I don’t) 
Blend: 
¾ cup oats 
¾ cup brown sugar 
½ cup flour 
½ cup butter 
 

Cover apples with oat mixture. Bake 35-40 minutes in 
350° oven. Good hot or cold. 
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Four Layer Dessert 
Brenda Jones 

This recipe was served and shared with the participants of the  
Apples of Gold mentorship program. 

 

1 cup flour     
1 stick butter   
½ cup pecans, chopped   
1 pkg softened cream cheese  
1 cup powdered sugar 
1 carton Cool Whip   
1 sm. pkg. instant vanilla pudding 
1 sm. pkg. instant chocolate pudding 
3 cups milk 
 

Mix flour, butter and pecans together. Spread in a 9x13 
inch pan. Bake at 375° until light brown. Mix package of 
softened cream cheese, powdered sugar and 1 cup Cool 
Whip. Spread evenly over cooled crust. Mix puddings 
and milk. Beat 2 minutes with mixer. Spread over 
second layer. For the fourth layer, spread remaining 
Cool Whip. Sprinkle with pecans and chocolate shavings 
if desired.  
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Strawberry Passion Ice Cream 
Molly Stringer 

 

2 cans sweetened condensed milk 
1 large can crushed pineapple      1 cup sugar 
1 ½ cups frozen strawberries       5 bananas chopped 
2 cans evaporated milk        1-2 tsp vanilla flavoring 
Large 2 liter strawberry soda 
 

Mix well all the above as listed in 1 ½ gallon freezer 
bucket. Freeze and enjoy! 
 

Banana/Nut  
Just add milk instead of soda, and leave off the 
strawberries and pineapple. 
 

Cherry Walnut 
Leave off strawberries, pineapple and strawberry soda. 
Add 2 liter Cherry 7-Up, 2 cups chopped maraschino 
cherries and some juice, 2 cups chopped walnuts.  
  

Peach Ice Cream 
Brenda Jones  

 

1 can Eagle brand milk  2 cups sugar 
2 eggs well beaten   1 Tbsp vanilla 
6 very ripe peaches peeled and mashed 
1 cup half & half 
 

Beat eggs and sugar together, set aside. 
 

In a sauce pan over low heat mix together Eagle brand, 
vanilla and peaches, slowly add egg and sugar mixture. 
Cook and stir until mixture starts to thicken – add half & 
half. Completely cool and freeze as usual in ice cream 
freezer.  
 



 329 

 

  

Cooking with Kids 

Instant Banana Pudding 
 

Mash ½ small banana.  
Add 3 Tbsp applesauce 
Stir in 1 tsp plain yogurt 
 

Eat! Instant goodness!! 
 

Applesauce 
 

Chop 4 apples. Boil in ½” water.  
Add 3 Tbsp honey. Boil and stir. 
Sprinkle with cinnamon, and EAT! 
 

 

Ice Cream 
 

Crush ice cubes in a small plastic bag.  
Mix: ¼ cup whipping cream and ⅛ tsp vanilla in a small 
metal juice can. 
Add: ½ Tbsp maple syrup and a pinch of salt. 
Stir until dissolved.  
Put in a larger container. Surround with crushed ice and 
LOTS of salt but don’t let the salt get into your ice 
cream!  
Stir once every 5 minutes for 30 minutes. EAT! 
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“Candy” by Ella 
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Reece’s Peanut Butter Cups 
Lynda Seymour 

Submitted by Ludustia Prisk 
When I was in 6th grade, in 1982, my class made a  

cookbook for our mothers for Mother’s Day.  
This was one of the recipes from that book.  

 

1 ½ lbs. powdered sugar 
2 sticks oleo – melted 
2 cups peanut butter 
¼ cup Karo syrup 
 

Mix above ingredients by hand, pour on cookie sheet. 
Melt 1 12 oz package chocolate chips and spread on top 
of above mixture. 
  

Microwave Peanut Brittle 
Molly Stringer 

 

2 cups peanuts  2 cups sugar 
1 cup Karo syrup  ½ tsp salt 
Microwave 14 minutes. 
Add: 
2 Tbsp butter   2 tsp vanilla 
Microwave 4 minutes 
Add: 
2 tsp soda 
Stir until foamy. Pour into buttered cookie sheet. Cool 
and break into pieces. 
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Peanut Patties 
Gloria Fannon 

 

3 cups sugar    ¾ cup white corn syrup 
2 ¼ cups water   3 cups peanuts 
 

Mix and cook until soft ball forms when dropped in cold 
water. 
Add: 
2 cups powdered sugar  ⅛ tsp red food coloring 
Mix together. Makes three 8 inch cake pans. Make sure 
to spray the pans with cooking spray first or they will 
stick! 
  

Peanut Patties 
Shirley Varner 

Former member FBC 

Submitted by Shelly Smith 
 

2 ½ cups sugar   ⅔ cup white syrup 
1 cup canned milk  2 ½ cups raw peanuts 
4 Tbsp butter or oleo Red food color 
1 cup powdered sugar  
 

Put sugar, syrup, milk and peanuts into a large heavy 
pot. Cook slowly to soft ball stage. Remove from heat. 
Add oleo, color and powdered sugar. Stir until thick. 
Drop by large spoonfuls on waxed paper or buttered 
cookie sheet or buttered muffin tins. 
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Peanut Patties 
Barbara Edwards 

Frances Rose was the one that gave me this recipe and told me 
how to do these patties. I always had to eat mine with a spoon 
until she gave me this recipe. Now it is not Christmas for Tyson 

until he has these peanut patties!!! 
 

3 cups sugar    3 cups peanuts 
⅔ cup Karo    1 cup canned milk 
2 Tbsp Oleo    Red coloring 
1 tsp vanilla 
 

Cook to soft ball stage, stirring while cooking. Beat with 
a wooden spoon until it comes to the right consistency 
to drop onto buttered foil 
 
  

Caramel 
Atha Sue 

 

Cook in microwave: 
1 stick butter 
Stir in 1 can Eagle Brand milk 
1 cup white sugar 
1 – 2 cups brown sugar 
 

Heat until sugar dissolves. Add 1 tsp vanilla. For depth 
of color add ½ tsp cocoa. Serve with apple slices, top ice 
cream – endless possibilities. 
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Texas Millionaire Candy 
Melissa Hicks 

 

Mix together in double boiler:  
1 pkg (11 oz Kraft) caramels   
2 Tbsp water 
2 Tbsp butter 
 

Remove from heat when melted. Add 3 cups of 
chopped pecans. Drop by tsp. on buttered tray or wax 
paper to chill.  
Melt together 1 large Hershey bar (7 oz) and ½ block 
paraffin. Dip candy in chocolate and place on wax paper 
to set.  
  

Millionaires 
Barbara Edwards 

I make these for my family but I always make them for Jerry, 
my brother-in-law for Christmas or special occasions.  

 

1 (14 oz) pkg. caramels    
2 Tbsp milk 
2 cups chopped pecans 
1 (10 oz) pkg. milk or semi-sweet chocolate chips 
 

Combine caramels and milk in a heavy saucepan; cook 
over low heat, stirring constantly, until smooth. Stir in 
pecans, and drop by teaspoonful on buttered baking 
sheets. Let stand until firm. 
Microwave chocolate in a 1 quart microwave-safe bowl 
at high 1 minute or until melted, stirring once. Dip 
candies into melted chocolate, allowing excess to drip. 
Place on buttered baking sheets. Let stand until firm. 
Yield: 4 dozen 
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Velveeta Fudge 
Louis Bearden 

 

1 lb. regular Velveeta  1 lb. Parkay margarine 
1 Tbsp vanilla extract  1 cup reg. cocoa powder 
2 – 2 lbs. powdered sugar (4 lbs. total) 
1 lb. pecans 
 

Put in 1 large bowl: Velveeta, Parkay margarine and 
vanilla. Microwave for 5 minutes to melt. Stir, then 
microwave 1 minutes; stir and it should be melted. Put 
in cocoa and stir. Put in powdered sugar. Stir to mix. Put 
in pecans and stir. 
Oil or grease 2 9x13 Pyrex bowls and pour this mix into 
them. Put in freezer for 3 hours. It should be firm 
enough to cut in pieces. Keep cold.  
You can cut this recipe in half and it will mix easier.  
  

Fudge 
Sheryl Back 

 

2 ½ cups sugar    3 Tbsp cocoa 
½ cup Karo     ½ cup milk 
1 stick butter    1 tsp vanilla 
1-2 cups chopped pecans 
 

Place sugar, cocoa, Karo, milk and butter in a cast iron 
skillet. When it comes to a rolling boil, continue to boil 
for 4 minutes stirring only to keep it from sticking. 
Stirring too much will cause it to be sugary. Add vanilla 
and pecans. Beat with spoon until a little thick. Pour 
into buttered large Pyrex dish. Let set and cut into 
pieces.  
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Mamie Eisenhower’s Million Dollar 
Republican Fudge 

Shelly Smith 
 

4 ½ cups sugar  Pinch of salt 
2 Tbsp butter  1 tall can (12 oz) evaporated milk 
1 (12 oz) pkg semi-sweet chocolate chips 
3 (4 oz) pkgs. German sweet chocolate 
2 (7 oz) jars marshmallow cream 
2 cups chopped pecans 
 

Boil the sugar, salt, butter and milk in a large heavy 
saucepan for six full minutes. Put the chocolate chips, 
German chocolate, marshmallow cream and nuts in a 
large bowl. Pour the boiling syrup on top and beat until 
chocolate is completely melted. Pour into a greased 
9x13 inch pan. Let stand a few hours (overnight is good) 
before cutting. Store in airtight tin. Makes about 2 lbs. 
  

Popcorn Balls 
Molly Stringer 

 

6 qts. popped corn   
Boil for 5 minutes the following: 
2 cups brown sugar packed  1 cup butter 
1 cup corn syrup    1 tsp salt 
 

Add 1 tsp vanilla and 1 tsp baking soda. 
Pour over popped corn. Mix well. Wet or butter hands 
and form into balls. 
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Turtles 
Sheryl Back 

 

12 oz caramels 
6 oz pecans 
8 oz chocolate (semi-sweet chips) 
 

Cover cookie sheet with parchment paper and spray 
with nonstick spray. 
Arrange pecans in clusters, 4 in each. 
Melt caramels in microwave, stirring every 30 seconds. 
Cool slightly. Pour over pecans. 
Melt chocolate chips in microwave and spoon over 
caramels. Put in refrigerator to let set. 
This recipe can be doubled. 
  

Divinity 
Pernie Leatherman 

Former FBC member and church hostess 

Submitted by Ludustia Prisk, Granddaughter 
This was my favorite candy that “Goodmama” made! 

 

2 ½ cups sugar    ½ cup Karo 
½ cup water    2 egg whites 
 

Cook Karo, sugar and water until forms soft ball when 
dropped in water. Pour about 1 cup into well beaten 
egg whites. Boil remainder until forms hard ball in 
water. Then add to egg whites. Add pecans or coconut. 
Drop by spoon on waxed paper.  
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Terribly Terrific Toffee 
Brenda Jones 

 

1 cup unsalted butter (no margarine allowed) 
1 cup brown sugar 
2 cups semi-sweet chocolate chips 
40 saltine crackers 
 

Preheat oven to 350°. Line jelly roll pan or cookie sheet 
with foil and spray with non-stick spray. Lay a flat layer 
of crackers out on the foil. Melt the sugar and butter 
until a boil is reached. Reduce the heat and simmer, 
uncovered, for 5-6 minutes or until mixture is thickened 
and sugar is completely dissolved. Pour this mixture 
over the crackers and spread to coat evenly. Bake for 8-
10 minutes, or until the toffee becomes bubbly. After 
removing the pan from the oven, let it sit for 3-5 
minutes. Sprinkle on the chocolate chips, let them 
soften and melt, and then spread them into an even 
layer. (You can add nuts, cracker crumbs, or whatever 
else floats your boat at this point.) Let cool and, if 
desired for expediting purposes, refrigerate until 
hardened. Break into pieces the size of your choice. I 
personally prefer a hand-sized chunk. 
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Cooking with Kids 

Not Really Candy Bars 
 

Trim crusts from sliced bread. Cut in half. Dry overnight 
or in 350° for ½ hour. 
Crumble crusts.  
Add:  
2 Tbsp chopped nuts    1 Tbsp wheat germ 
 

Mix ¼ cup peanut butter with peanut oil until thin. You 
can also add 1 tsp cocoa. 
Dip bread in peanut butter. Roll in nuts. Yum! 

Princess Crock Pot Candy 
 

2 (11 oz) bags white chocolate chips 
2 cups broken pretzel mini twists 
16 oz peanuts 
Garnish: candy hearts, colored sugar, sprinkles 
Wax paper 
 

Pour the white chocolate chips, peanuts and broken 
pretzels into your crock pot. Mix together well. Cover 
and cook on high 30 minutes to an hour stirring every 
30 minutes until melted. Use a tablespoon to spoon out 
mixture onto wax paper. Garnish with sprinkles and/or 
colored sugar and add candy hearts. Let stand until set 
up completely or place in freezer for quicker set up. 
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“Chef’s Hat” by Ella 
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Play Dough 
Sue Daniels 

 

1 cup flour   1 Tbsp cream of tartar 
½ cup salt   1 Tbsp cooking oil 
1 cup water   Choice of food coloring 
 

Stir and cook the ingredients until rubbery. Add food 
coloring. Knead slightly. Store in plastic container. 
 

Alternate Play Dough 
Sue Daniels 

 

1 cup salt    2 cups water 
2 Tbsp oil    2 cups flour 
2 tsp cream of tartar Food coloring 
 

Mix dry ingredients with water. Cook, stirring constantly 
until mixture leaves side of pan and forms a ball. 
Remove from heat and when cool enough, add cooking 
oil and desired food coloring. Knead dough until 
thoroughly mixed. Stays moist if kept in plastic bag. Do 
not eat! 
  

Homemade Hand Sanitizer 
Zaybree Back 

 

⅔ cup rubbing alcohol 
⅓ cup Aloe Vera gel 
 

Put into bowl and mix well. Add 8 drops of essential oil 
like peppermint or lavender. 
Put into containers. 
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Disinfecting Wipes 
Zaybree Back 

 

Baby wipes  
Open container and add 6 Tbsp alcohol. Let set 
overnight. You can add 6 drops of essential oils. 
 

 

Lye Soap 
Pernie Leatherman 

Former FBC member and church hostess 

Submitted by Ludustia Prisk, Granddaughter 
I have a hand-written copy of my “Goodmama’s” recipe for Lye 

soap. This is verbatim from her recipe: 
 

3 buckets of water 
3 cans of Lye 
1 5 lbs. soap grease (a big sack full) 
2 Tbsp washing powder 
Some borax 
 

My mother cooked this in wash iron pot. 
 

 

Mosquito Repellent  
Phyllis Smith 

 

16 oz spray bottle 
15 drop lavender oil 
¼ cup lemon juice 
3-4 Tbsp vanilla extract 
Water to fill bottle 
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Boiled Water 
Brian Leatherman 

Submitted by Ludustia Prisk 
From the “Leatherman Cookbook” 

 

1 qt. water  1 (2 qt.) pan 
Optional: (Choose one) eggs, spaghetti, macaroni or  
 oatmeal 
 

Light stove with burning match. Blow out match! Pour 
water into pan. Place pan on lit burner. DO NOT 
WATCH; as it will never boil. When big bubbles appear, 
it is done. You can add one of the optional ingredients, 
if desired. 
 

 

Bleach Solution 
For everything from dingy gray stained uniforms to 

diapers…  
Brenda Jones 

 

For cotton or nylon blends: 
Pour 1 gallon HOT water into a plastic, enamel or 
stainless steel container. DO NOT USE ALUMINUM!! 
Add one cup automatic dishwasher compound and ¼ 
cup bleach, stirring well. Put on your 100% cotton or 
nylon blend garments and let them soak for 30 minutes. 
Wash as usual. Add some white vinegar to the rinse 
water and garments will come out snowy white. If you 
use this for nylon, DO NOT soak in hot water. Let cool 
after mixing ingredients. Do not stir mixture while 
clothes are soaking and do not reuse the same mixture 
one it has become discolored. Pour it out and start  
a-fresh! 
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Lil’ Blessings Recipes 
Ludustia Prisk 

Lil’ Blessings was a day care/preschool ministry of First Baptist 
Church from 1999-2007. One year for Mother’s Day, the kids 
made a recipe card holder complete with 2 recipes. These are 

the kids’ ideas on how to cook these things. I did warn the 
moms to use these recipes with CAUTION!  

 

Pizza 

2 lbs. sugar     4 lbs. flour 
14 lbs. water    1 lb. syrup 
 

Mix with spoon, put in 6° oven and cook 5-6 minutes. 
Put on pizza sauce. Put on black olives and hamburger 
meat and peppers. Put on 40 cups of cheese. Put in 70° 
oven and cook for 72 minutes.  
 

Chocolate Chip Cookies 

2 scoops or a bunch of flour 
2 or 3 eggs   3 cookies 
3 lbs. milk   2 lbs. of chocolate milk 
1 scoop of sugar  40 lbs. of butter 
5 chocolate chips 
 

Mix 10 scoops of dough with hands. Grab it up and 
make into a ball, mash it down in a giant cookie in a 
really, really hot oven. Cook 18 minutes, check on it. 
Makes 9 giant cookies. 
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“Strawberry” by Ella 

“Banana” by Charli 



 350 

 

  



 351 

 

  

Substitutions 
 

Baking 
 

    Ingredient       Quantity        Substitute                
 
 
Self-rising flour  1 cup   1 cup all-purpose flour,  

½ tsp. salt, and  
       1 tsp. baking powder 
 
Baking powder  1 tsp   ¼ tsp baking soda + ½ tsp 
       cream of tartar 
 
Lemon juice   1 tsp   ½ tsp vinegar 
 
Unsweetened chocolate 1 oz   4 Tbsp cocoa powder + 
       1 Tbsp butter 
 
Cocoa    ¼ cup   1 oz square unsweetened 
       chocolate 
 
Cream of tartar  1 tsp    2 tsp lemon juice or vinegar 
 
Cake Flour   1 cup   1 cup all-purpose flour 
       less 2 Tbsp 
 
Lemon Zest   1 tsp   ½ tsp lemon extract 
 
Tapioca   1 Tbsp  1 ½ Tbsp all-purpose flour 
 
Unsalted butter  1 cup   1 cup shortening 
 
Corn Syrup 1 cup   1 ¼ cup sugar + ⅓ cup  

   water 
 
Cornstarch 1 Tbsp  2 Tbsp flour or  
    2 tsp quick-cooking tapioca 
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Substitutions 
 

Sugars 
 

    Ingredient       Quantity        Substitute                
 
 
Packed brown sugar 1 cup   1 cup granulated sugar + 
    ¼ cup molasses 
 
Honey 1 cup   ¾ cup sugar + ¼ cup liquid 
 
Powdered sugar 1 cup   1 cup sugar + ⅓ tsp  
    cornstarch (in blender) 
 
Sugar 2 Tbsp  ½ tsp pure vanilla extract 
    (cookies, cakes, brownies) 
 
Sugar 1 Tbsp  ⅛ tsp Stevia 
 
Corn syrup 1 cup   1 ¼ cup sugar + ⅓ cup 
    water 
 
 

Fat/Oil 
 
 
Butter   1 cup   ⅞ cup vegetable oil + 
       ½ tsp salt 
 
Butter or oil   1 cup   1 cup nonfat Greek yogurt 
       (cakes, muffins, cookies) 
 
Oil    ¼ cup   ¼ cup applesauce (cakes) 
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Substitutions 
Eggs 

 
    Ingredient       Quantity        Substitute                
 
 
Egg 1    2 Tbsp water + ½ tsp  
    baking powder 
    (cookies, cakes) 
 
Egg 1   ½ banana 
    (breads, batters, brownies) 
 
Egg 1   ¼ cup applesauce 
    (breads, batters, brownies) 
 
Egg 1   ¼ cup yogurt (brownies) 
 
Egg 1   ½ cup buttermilk (cakes) 
 
Egg 1   3 Tbsp pureed fruit (cakes) 
 
Egg 1   ¼ cup vegetable oil 
    (cookies) 
 
Egg 1   1 Tbsp cornstarch +  
    1 Tbsp water (cookies) 
 
Egg 2   1 Tbsp white vinegar and  
    1 Tbsp water + tsp baking 
    powder (stir well – use  
    when cake calls for more 
    than one egg) 
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Substitutions 
Dairy 

 

    Ingredient       Quantity        Substitute                
 
Buttermilk 1 cup   1 cup plain yogurt 
 
Half & half 1 cup   ⅞ cup whole milk + 2 Tbsp 
    melted unsalted butter 
 
Sour cream 1 cup   1 cup milk + 1 ⅓ Tbsp  
    vinegar 
 
Light cream 1 cup   1 cup evaporated milk 
 
Whole milk 1 cup   1 cup fat free milk + 
    1 Tbsp canola oil 
 
Butter ¼ cup   ¼ cup baby prunes 
    (dark cakes or brownies) 
 
Butter 1 cup   ½ cup buttermilk + 
    ½ cup applesauce 
    (cakes, breads, muffins) 
 
Cream Cheese 1 cup   1 cup fat free ricotta 
 

 

Spices 
 
Fresh Herbs   1 Tbsp  1 tsp dried herbs 
 
Garlic    1 clove  ⅛ tsp garlic powder 
 
Seasoning Salt  1 tsp   1 Tbsp fresh herbs 
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“Measuring Cup” by Zaybree 

“Measuring Cup” by Ella 
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When Measuring, Remember… 
 

A few grains = less than ⅛ tsp. 
Pinch or dash = as much as can be taken between tip of finger 

and thumb. 
Speck = less than ⅛ tsp. 

 
3 tsp = 1 Tbsp 
2 Tbsp = ⅛ cup 
4 Tbsp = ¼ cup 

5 Tbsp + 1 tsp = ⅓ cup 
8 Tbsp = ½ cup 

10 Tbsp + 2 tsp = ⅔ cup 
12 Tbsp = ¾ cup 
16 Tbsp = 1 cup 
2 cups = 1 pint 

4 cups = 1 quart 
2 pint = 1 quart 

4 quarts = 1 gallon 
8 quarts = 1 peck 

4 pecks = 1 bushel 
4 oz = ½ cup 
8 oz = 1 cup 
16 oz = 1 lb. 

32 oz = 1 quart 
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When Measuring, Remember… 
 
     Food        Quantity   Yield 
 
Unsifted flour   1 lb.    3 ¾ cups 
 
Sifted flour       1 lb.     4 cups 
 
Cornmeal    1 lb.    3 cups 
 
Lemon    1 medium   3 Tbsp juice 
 
Apple    1 medium   1 cup 
 
Onion    1 medium   ½ cup 
 
Unshelled walnuts  1 lb.    1 ½ - 1 ¾ cup 
 
Sugar    1 lb.    2 cups 
 
Powdered sugar   1 lb.    3 ½ cups 
 
Brown sugar   1 lb.     2 ½ cups 
 
Spaghetti    7 oz           4 cups cooked 
 
Noodles (uncooked)  4 oz        2-3 cups cooked 
 
Macaroni (uncooked)  4 oz       2 ¼ cups cooked 
 
Rice (uncooked)   1 cup        3-4 cups cooked 
 
Butter    1 stick or ¼ lb.  ½ cup 
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When Measuring, Remember… 
 
     Food        Quantity   Yield 
 
Egg whites    8-10    1 cup 
 
Egg Yolks    10-12   1 cup 
 
Egg     4-5 whole   1 cup 
 
Nuts (chopped)   ¼ lb.    1 cup 
 
Almonds    1 lb.    3 ½ cups 
 
Walnuts (broken)  1 lb.    3 cups 
 
American cheese (grated) 1 lb.    5 cups 
 
American cheese (cubed) 1 lb.    2 ⅔ cups 
 
Cream Cheese   3 oz pkg   6 ⅔ Tbsp 
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