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A FALLEN LIMB
A limb has fallen from the family tree.

~ I keep hearing a voice that says,

~ "Grieve not for me". -
Remember the best times,
the laughter, the songs,

the good life I lived while I was strong.

Continue my heritage, ~
I'm counting on you.

Keep smiling and surely
the sun will shine through.

My mind is at ease, my soul is at rest,
remembering all how
I was truly blessed.

~ Continue traditions, ~

J~t:

no matter how small, l~
go on with your life,

don't just stare at the wall.
I miss you all dearly,
so keep up your chin,

until the day comes we're ...
TOGETHER AGAIN
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William Patrick Hennessee Francis Aldora Carter
Hennessee

March 9, 1873 December 30, 1878
October 1, 1943 May 29,1942

Agnes Hennessee Collins Russell Samuel Collins
September 9, 1899 September 4, 1892

March 17, 1951 May 3,1984

-
avos Lucille Collins Davis John Edward Davis

August 28, 1920 June 21, 1920
November 24, 1997 September 22, 1979

Billy Roy Bray Kenneth Paul Bray
December 25,1932 December 4, 1962
January 20, 1993 December 4, 1987

Arthur G. Field Cena Ruth Field
August 13, 1921 July 19, 1955

December 30,1992 February 6, 1996

Francis M. Collins Justilian Louis J. Justilian
January 22,1933 April 27, 1937

June 15, 1994 October 30,1988

George Hennessee Beatrice Bohannon
Hennessee

August 16, 1897 December 22, 1907
April 2, 1967 February 28,1962

Glen Dale Hennessee
1927
1927

Lula Hennessee Cooper Roy Cooper
January 20, 1903 October 10, 1896

November 16,1995 December 13, 1959

George Broome Gene Burch
June 19, 1919 April 23, 1929

October 12, 1992 October 16, 1985

Cody Dewayne Hale Christopher Franklin
Troutman

August 9, 1984 April 18, 1990
June 20, 1995 April 18, 1990

Jessie V. Stapleton Wanda Joy Stapleton
June 20, 1903 December 30, 1931

November 7,1948 December 30,1931 ...~
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Larry V. Stapleton
December 24,1948
February 16, 1949

Mika Tyler Stapleton
August 17, 1994

September 27, 1994

Johnni Hennessee McAlister
January 4,1909

December 27, 1996

Bernd Helliwig
February 5, 1941
August 12,1998

Ona Rosayetta Hennessee
Elrod

April 23, 1911
July 21, 1990

Pattylee Wayne Elrod

May 28,1930
December 4, 1969

Wayne Patrick Elrod
August 26, 1952

Last heard from 1986

Shirley Louella Metcalf
Hennessee

July 28, 1914
April 25, 1993

Doyle Pettijohn
July 3,1915

June 14, 1993

Ralph C. Stapleton
February 19,1945
February 8, 1994

Danna Faye Rose Stapleton
July 14,1927

January 17, 1983

Gardner Sterling McAlislter
December 12, 1912
December 14, 1972

Vernon Dallas Elrod

February 21,1905
October 29,1952

Virginia Corinne Weeden
Elrod

May 21, 1934
October 23, 1970

Donald Ray Elrod, Jr.
January 19,1957
January 15,1994:
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My little One

Heaven bless you, little one,
while you are fast asleep.

Awake, my sunshine, to the day
and feel our love so deep.

And I pray your whole life through
that Angels will watch over you.

Loving you the way we do
and bless your dreams to all come true.

Dream of roses, snowflakes, and walks in the park.
Always know we will hold you when you're scared in the dark.

Dream of rainbows and flowers
and waterfalls too.

Dream of mountains and forests
and oceans deep blue.

Dream sunsets of violet,
gold, yellow, and red.

Dream of cuddling up in
your warm cozy bed.

Sleep my little one, with kisses of starlight.
Awaken, my little one, with hugs of morning light.

Sheramie Stapleton 3/11/95
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CAMP COFFEE Janice Yvonne McAlister Gengenbach

Daddy, George Broome, and Dad's old Army buddy, Ben, went on
yearly (I think) fishing trips. They always had a lot of stories to
tell and a lot of fish to share. Daddy took Ben to keep him from
drinking, so while Ben was drying out they let him be the cook.
One time, I remember their laughing about the coffee they boiled
in the old enamel pot. Ben boiled the breakfast eggs with the
coffee. Another time, they laughed about going into town to get
some dry clothes. They squished and squashed into the little store,
and the sales lady explained that they had "light bread" only for
the church meeting on Sunday.

• When they came home, we always had afish fry. Mom would cook
the fish, but she wouldn't eat them. Aunt Lula, however, showed
up practically with her fork in hand Later the guys played
dominoes, the children just played, and the women worked and
visited: I can picture and hear the sounds.

SPICED TEA Thelma Hennessee Pettijohn

given to me by my dear friend, Gladys Allred

2 c. Tang
1 Yl c. sugar
1 Yl tsp. cinnamon

Yl c. instant tea
1 TbIs. cloves

Put 3 Tbls. of mix in a cup and fill with hot water. Stir and serve
Add red hots if desired.

"The fruit of the Spirit is love,joy, peace, patience, kindness, generosity, faithfulness, gentleness."
-Galatians 5:22-23
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BREAD AND BUTTER Janice Yvonne McAlister Gengenbach

PICKLES
Dave loved my Mother, and he really loved Mother's Bread and
Butter Pickles. When Dave and I bought our little 2 Y2 acre
"California sized ranch, " Mama and I shifted into high production
with our pickles.

4 qt. sliced medium cucumbers
6 medium white onions sliced
2 green peppers, chopped
3 cloves garlic
1/3 c. (medium coarse) salt

5 c. sugar
3 c. cider vinegar
1 ~ tsp. turmeric
1 ~ tsp. celery seed
2 Tbls. mustard seed

Do not pare cucumbers, slice thin. Add onions, peppers, and whole garlic cloves.
Add salt, cover with cracked ice, and mix thoroughly. Let stand 3 hours, drain
well. Combine remaining ingredients, pour over cucumber mixture. Heat just to
boiling. Seal in hot, sterilized jars. Makes 8 pints. You probably won't make this
much; you can just half the ingredients.

KOSHER DILL PICKLES Coletta Hennessee Allison

20-25 cukes (4")
1 clove garlic
1 hot pepper
1 c. salt (medium)
Grape leaves

1/8 tsp. powdered alum
2 heads dill
1 qt. cider vinegar
3 qt. water

Wash cukes -let stand. Pack into hot sterilized jars. To each qt. add above
amount of alum, garlic, dill, red pepper. Combine vinegar, salt, and water. Heat
to a boil and fill jars. Put grape leafin each jar. Seal and let stand 30 days.
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SO-SWEET SQUASH
PICKLES

Claudia Hennessee Eschler

1 Tbls. Salt
% c. white vinegar
% tsp. celery seed

3 small yellow summer squash, sliced Y:z cup chopped onion
Y:z "thick (about 3 cups) 1 large red sweet pepper, cut

into Y4 inch wide strips
1 cup sugar
% tsp. mustard seed
Y4 tsp. ground mustard

In a large nonmetal bowl combine squash, onion, and sweet pepper. Sprinkle salt
over vegetables; stir to combine. Cover and refrigerate for 1 hour. Drain off

•liquid.

In a 3-quart saucepan combine sugar, vinegar, mustard seed, celery seed, and
ground mustard. Heat to boiling. Add squash mixture. Return to boiling; remove
from heat. Ladle mixture into 2 clean pint jars. Cool 30 minutes. Cover and
refrigerate at least 24 hours before serving. Store in refrigerator up to 1 month.
Makes 2 pints.

SQUASH RELISH
June is Coletta's mother-in-law. This is a delicious relish.

June Allison

12 c. squash (chopped very fine)
6 Tbls. Salt
2 cucumbers

1 c. onion (chopped very fine)
4 bell peppers
4 oz. Jar pimentos

Sprinkle salt over squash and onion and let set overnight. Next morning, rinse
very well. Chop the peppers, cucumbers and pimentos.

Bring to boil: 2 Y:z cups white vinegar, 1 Tbls. mustard seed, 1 Tbls. turmeric and
5 cups sugar. Add vegetables and bring to rolling boil. Fill pint jars and seal.
Cold pack 5 minutes. Makes 6 quarts.
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CHOW CHOW Janice Yvonne McAlister Gengenbach

I know all the sisters made Chow Chow. Mama had written out
this receipt for me so I will share it in case no one else does.

Green Tomatoes
Onions
Whole Cloves
Salt
1 Hot Pepper, if desired.

Cabbage
Green Peppers
Vinegar
Sugar

Mother says you will need a food chopper for this. Make equal parts of cabbage
and tomatoes, probably one pepper, and two onions. Sugar and vinegar to taste.

HOME CANNED
TOMATOES

When I was 14 and Johnie was 10 we decided to can some small
Bell tomatoes. We asked Papa and he gave
permission with some safety advice. ~ When Papa
came home, he was delighted and gave ~ each jar a
final turn. Mama had tomatoes for 2 to 3 months to
make good ole vegetable soup. We didn't lose any of our
tomatoes. Mama admitted she always lost a few jars, because she
didn't remove peelings first. We were so proud of ourselves. -
Irene

Irene Hennessee Stapleton Askew
Johnie Hennessee McAlister

Wash and sterilize jars and lids. Boil water and pour over clean tomatoes;
let them set until the skin comes off. Pack skinless tomatoes in clean jars.
Pour clean, boiling water over tomatoes in jars. Add Yz tsp. salt to each jar and
tighten lids.
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DIP FOR VEGETABLES Bettye Cooper Tucker

1 c. mayonnaise
2 Tbls. onion flakes
% c. grated cheese
1/8 tsp. garlic salt

Y2 c. sour cream
2 Tbls. parsley flakes
1/3 tsp. salt
1/8 tsp. pepper

Mix well; adjust amounts of salt, pepper and garlic salt to suit taste.

•

ONION ROUNDS
PARMESAN

This is a quick and easy appetizer. I got it from the "Flame
Room" in Minneapolis, MN. The food was excellent and the 50
piece string orchestra was out-standing! -Eva

Eva Collins Field

Hard Rolls
Thousand Island dressing

1 onion, minced
-.Ii

Parmesan cheese, grated

Slice rolls into Y2 inch thick slices. Spread with Thousand Island dressing.
Sprinkle with onion and Parmesan cheese. Bake in 3750 oven until cheese is hot
and lightly browned. Serve hot.

CONFETTI CHEESE DIP Karen Pettijohn MacDonald

2 beaten eggs
2 Tbls. sugar
8 oz. cream cheese
1.small green pepper, chopped fine
1/8 tsp. hot sauce and salt to taste

2 Tbls. vinegar
1 Tbls. butter
1 small onion- chopped fine
2 Tbls. pimento - chopped fine

Combine eggs, vinegar and sugar. Cook over low heat until thick. Add butter and
cream cheese; heat until smooth. Add remaining ingredients and refrigerate. Best
when made day ahead. Serve with vegetables or crackers.
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CHEESE & CHILI DIP Karen Pettijohn MacDonald

1- 8 oz. pkg. cream cheese, softened
1 Yz c. shredded cheddar cheese
1 Tbls, lemon juice
1 Tbls. chicken bouillon granules
Dash hot sauce
1 medium tomato, chopped
1- 4 oz. can chopped green chilies, drained
1 Tbls. chopped onion

Combine first 5 ingredients in mixing bowl (I heat lemon juice and dissolve
granules); beat at medium speed until smooth. Stir in next 3 ingredients. Chill.

FRUITED BRIE BAKE Gaye Broome Eccles
Gaye says to remember that she isn't the best cook in the jamily,
but then, her mother (Maxine) is such a good cook, some oj it must
have rubbed off on her.

1- 15 oz. wheel Brie cheese
Yz c. apricot preserves

12 c. whole berry cranberry sauce
sliced almonds

Preheat oven to 350°.

Slice off the top Y4 inch of the Brie wheel; set aside. Hollow out the center of the
cheese, leaving a 1 inch shell all around. Place in an oven proof serving container
slightly larger than cheese. Save leftover cheese for another use. Break up
cranberry sauce with a fork and place in center of cheese. Cover with top of
cheese. Spoon apricot preserves over top; sprinkle with almonds. Bake for 8-10
minutes or until soft and slightly melted. Serve with crackers. 8 servings.
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CHEESE BALL Evelyn Cooper Burch

1 stick nippy cheese
1- 8 oz. pkg. cream cheese
Mix all above well.

1 stick jalapeno cheese

Add seasonings to taste:
Tabasco sauce
Garlic salt

Worcestershire sauce

Roll in crushed nuts.

.CINDY'S SURPRISE Cindy Burch Hale

1 tank full of gas couple of bucks in the pocket.

Surprise!! We're going to McDonalds again.

COPPER CARROT
PENNIES

Coletta Hennessee Allison

2 lbs. carrots
Slice and cook in salty water until barely tender. Drain.

Combine: Vz cup sugar, Vz cup oil, Vz cup cider vinegar, and Vz can condensed
tomato soup.

Stir together and pour over cooked carrots. Refrigerate overnight. Keeps well
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TROPICAL PEACH JAM Claudia Hennessee Eschler

2 'h lbs. fully ripe peaches

V4 tsp. rum extract
1 - 6 oz. bottle fruit pectin

1 (6 oz.) can frozen lemonade
concentrate
5 c. sugar
1 113c. flaked coconut

Cut peaches into chunks. Add lemonade concentrate, rum extract and sugar; mix
well. Place over high heat and bring to full rolling boil. Boil hard 1 minute,
stirring constantly.

Remove from heat, immediately stir in fruit pectin and coconut. Skim off foam.
Stir and skim 5 minutes to cool slightly. Ladle in sterilized jars. Makes 8 pints.

RHUBARB-STRAWBERRY
JAM--

Claudia Hennessee Eschler

5 c. raw rhubarb, cut up
2 c. sugar
10-oz. box frozen strawberries

'h c. water
3-oz. box strawberry flavored gelatin

In large saucepan cook the rhubarb, water and sugar until rhubarb
is tender. Remove from heat and add the gelatin and strawberries. Put into fancy
jelly jars for gift giving. Refrigerate. Can also be frozen.

ZESTY CRANBERRY June Allison

SPREAD
June Allison is the mother-in-law to Coletta Hennessee Allison.

1-8 oz. can jellied cranberry sauce 1 Tbls. horseradish sauce

Place cranberry sauce in a small mixing bowl; break up with a fork. Heat in
microwave on high for 45 seconds. Stir vigorously with a fork until smooth. Stir
in horseradish. Chill until serving time. Serve with turkey or chicken, as a cocktail
sauce or with cream cheese and crackers. Makes one cup.
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BREADS
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CORNBREAD Lula Hennessee Cooper

Sent in by Bettye Cooper Tucker (for Uncle Claude - he wanted a
plain recipe). Uncle Claude likes to make this in a cast iron
skillet.

1 c. cornmeal (yellow or white) 1 c.flour (all purpose)
4 tsp. baking powderY2 tsp. salt (optional)
1 c. milk . 1 egg, beaten slightly
Y4 c.·bacon drippings or vegetable shortening
2 to 4 Tbls. sugar (optional, I omit this.)

Heat oven to 4000
• Bake in 8 or 9 inch square baking pan or 10 inch ovenproof

.skillet. Melt shortening in oven; tilt pan to coat evenly.
Combine dry ingredients. Add melted shortening (or drippings), milk and eggs.
Mix until just blended. Pour into hot pan. Bake 20 to 25 min. or until golden
brown and wooden pick inserted in center comes out clean. - 9 to 10 servings .

..,
"I am the bread of life; he who comes to me shall not hunger, and he who believes in me shall never thirst. " -lohn6:35

HOT ROLLS Shirley Metcalf Hennessee

My daughter Marla comes closest to making her Grandma
Shirley's hot rolls than anyone else in my family .. When all of us
kids came home, Mother always had her hot rolls ready for us to
eat.

2 c. heated milk, do not boil
Y2 c. butter
1 beaten egg
Y2 Tbls. salt
Y2 c. warm water

Y2 c. sugar
2 pkg. yeast
flour

Add butter to milk, egg, sugar and salt. Cool to lukewarm. Add yeast dissolved in
warm water. Add flour about a cup at a time, beating well after each addition until
you have a dough to be handled easily. Knead about 10 minutes. Place in greased,
large bowl. Cover with a damp cloth. Let rise until double in bulk. Punch down
and let rise once more, then take out on floured board and pinch off small amount
to form into rolls. Place in greased pan and brush with melted butter. Let rise
again for about 30 minutes then bake for 10 minutes or until brown at 4000

.
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SOPAPILLAS
Hazel is the wife of Marvin Stapleton.

Hazel Stapleton

4 c. flour
1 tsp. salt
water

3 tsp. baking powder
3 Tbls. shortening

Cut in shortening, adding enough water to make a stiff dough. Roll out dough
until it is W' thick. Cut into 3" squares and deep fry until golden brown. Serve
warm with honey. Makes 4 dozen.

GRANDMA HENNESSEE'S Allie Carter Hennessee

BISCUITS
This recipe was given to me by A unt Rene. I have experimented
with it, but so far, have not gotten the biscuits to turn out like I
remember them. The following is what I have tried, but they are
still crumbly. As a child, I don't remember them being crumbly.
Try to make these and let me know how they turn out.

% c. sour milk 2 tsp. baking soda (2 fingers was the
measurement that Aunt Rene remembers)
1 tsp. saltY2 tsp. soda

Y4 c. shortening (Grandma used lard)
2 c. flour
Imixed all ingredients together then pinched off small about and rolled in ball.
in greased pan and bake 3750 for about 10 minutes.

Put

HOECAKES Allie Carter Hennessee

When the Hennessee family was moving to Texas by covered
wagon, Grampa Hennessee used to say "Allie make us some Hoe
Cakes". Grandma would make them on the campfire.

Use the same recipe as for biscuits. Add grease to skillet and fry the hoe cakes.
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REFRIGERATOR
POTATO ROLLS

Rubena Hennessee Wallis

Dissolve 1 package of active dry yeast in Y2 c. warm water. Cream 2/3 c.
shortening and 2/3 c. sugar together. Stir in 2 eggs, 1 c. lukewarm mashed
potatoes and 1 Y2 tsp. salt. Add the dissolved yeast and 1 c. lukewarm water
drained from the potatoes, and then mix in by hand until dough is easy to handle -
7 to 7 Y2 c. flour. Knead until dough is smooth and elastic, then place in a greased
bow. Cover with damp cloth and refrigerate. About 2 hours before baking shape
into rolls and let rise. Bake at 4000 for 12 to 15 minutes.

ANGEL BISCUITS Coletta Hennessee Allison
•

5 c. sifted self-rising flour
1 c. shortening
2 packages yeast
2 c. buttermilk

1/3 c. sugar
1 tsp. soda
Y4 c. luke warm water

Combine dry ingredients; cut in shortening and stir in yeast and buttermilk. Roll
and cut as desired or make into Parker House Rolls. Bake on middle rack of oven .
at 4500

• Dough may be covered and refrigerated as long as a week, using as
needed.

SCOTCH SCONES Coletta Hennessee Allison

2 c. flour
Y2 tsp. salt
1 c. milk

4 tsp. baking powder
2 Tbls. Sugar

Sift flour, baking powder, salt and sugar. Mix in milk and roll same as for biscuits.
Bake in slow oven 30 to 35 minutes.
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APPLESAUCE JELLO Maxine Cooper Broome

2 c. applesauce
1 pkg. large cherry jello
Y2 c. boiling water and Y2 c. red hots
Dissolve red hots in boiling water and mix with rest of ingredients; chill.

REFRIGERATOR SALAD Maxine Cooper Broome

1 can french style green beans (drained)
1 can early June Peas (drained) 1 can white com (drained)
1 small jar chopped pimentos 1 c. green onions

·1 c. chopped green pepper 1 c. chopped celery

Dressing:
Y2 c. sugar Y2 c. vinegar
113c. oil - salt and pepper
Pour over vegetables and refrigerate for several hours. This will keep for days.

"Many waters cannot quench love, neither can floods drown it" -Song of· Solomon 8:7
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BROCCOLI - Bettye Cooper Tucker

CAULIFLOWER SALAD
This is very good! We make itfor about 250 to 300 people every
year at Trinity's all-church Thanksgiving dinner, which is held
Sunday night before Thanksgiving. The members love it.

1 large head cauliflower, sliced 1- 5 oz. pkg. pecans, chopped
1 box golden raisins 1 small red onion, sliced
1 large bunch broccoli, chopped - strip and use stems
1 lb. bacon, cooked crisp and crumbled

Dressing:
114 c. milk
1 c. sugar
Pour mixture over vegetables and stir well. Add bacon just before serving. Serve
chilled (if more dressing is desired, mix small amount of mayo, sugar and milk).

1 Y2 c. mayo
114 c. red wine vinegar

FRUIT SALAD Thelma Hennessee Pettijohn

1 can crushed pineapple, drained
1 can Eagle Brand milk
1- 9 oz. Cool Whip
2 Tbls. lemon juice, chilled

1 can strawberry pie filling
1 c. chopped pecans
1 c. coconut

Mix together. Refrigerate.
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ORANGE, SPINACH, Claudia Hennessee Eschler

ONION SALAD
This has become our traditional Easter salad It is very good with
ham, chicken, or pork.

salad greens
red onion

mandarin oranges
walnuts

I usually use one onion, 2 cans oranges, ~ cup walnuts, spinach and enough salad
greens to make the size salad Ineed. Toss with Poppy Seed dressing when ready
to serve.

·Poppy Seed Dressing
1 Y2 c. sugar
2 tsp. salt
3 Tbls. onion juice
3 This. poppy seeds

2 tsp. dry mustard
2/3 c. vinegar
1 Y2 c. oil

Mix sugar, salt, mustard, onion juice and vinegar together in blender. Add oil
slowly as you are blending. When blended add poppy seeds. .
I start out by putting a small amount of onion and some water in blender and
making juice. Pour out and measure 3 This. You can use the blender without
washing for the rest of dressing.

HOT VEGETABLE SALAD Bettye Cooper Tucker

1 c. mayo
1 onion, sauteed
1 tube Ritz crackers

1 c. grated cheddar cheese
1 stick margarine
1 package (16 oz) frozen Veg-all mix

Cook vegetables as directed on package. Drain and spread vegetables in buttered,
11 x 7 x 1 Y2 inch dish. Saute onion. Grate cheese. Mix cheese, onions and mayo
together, then spread over vegetables. Crush crackers and melt butter. Mix
together and spread over mixture. Put in 3500 oven until bubbles.
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VEGETABLE CHOWDER Jo Hennessee
Jo is Pat Hennessee's wife. Our family loves this chowder, but I
usually use all milk and no cream. Although, I am sure the cream
would add to the flavor.

1 medium onion
1 medium potato
1 carrot
Ih lb. mushrooms
1 c. com

1 stalk fresh chopped broccoli
1 c. peas
1 stalk celery

Saute vegetables in 14c. butter. When veggies are tender, add 1 quart of milk, Ih
pint heavy cream and 2 tablespoons of tamari.

TORTILLA SOUP Marsha Field
Daughter in law of Eva Collins Field; wife of Gary. This recipe
was given to Marsha by a friend who works at daughter Megan's
orthodontist's office. Great on a cold winter's night!!!!!

8 c. chicken broth
2 c. cooked chicken breast, cut into small pieces
1 c. Wondra flour, available at Albertsons grocery store
1 c. margarine
1 can Rotel diced tomatoes with green chilies, drained; mash tomatoes
1 Ih c. shredded cheddar cheese
1 Ih c. shredded jalapeno jack cheese

Melt butter and add flour to make a roue. Add chicken broth and stir constantly
until thickened. Add cheese and stir until melted. Add mashed Rotel and then
chicken. Heat just until chicken has warmed, stirring constantly. Sprinkle with
toasted, crumbled Doritoes on top for garnish.
Serves 5-6.

Good character, like good soup is usually homemade. -- Ula Nell Stapleton
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EVERLASTING CABBAGE Eva Collins Field

SALAD
When the Collins family would be at the table and someone would
get up for something, Daddy would say "Be-ins you're up, would
you get me more tea. "

Shred 1 large or 2 small cabbage heads with a knife (not a slaw cutter).
In a large crock put a layer of cabbage 2 inches thick. Have ready 2 large white
onions sliced. Layer onions and cabbage alternately. Sprinkle 7/8 c. of sugar over
it.

DRESSING FOR SALAD
"
2 tsp. sugar
1 tsp. celery seed
1 c. vinegar

1 tsp. dry mustard
1 Tbls. salt
% c. oil

Mix well and bring to a rolling boil. Pour over cabbage at once. This will wilt
cabbage. Refrigerate for 4 hours, then stir well. Put in covered jars. Will keep in
the refrigerator 2 months.

Granddad Hennessee's business contract was a simple handshake.
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STRAWBERRY JELLO
SALAD

Eva Collins Field

Crust:
2 c. mashed pretzels
% c. melted oleo

2 Tbls. brown sugar

Combine, and put in 9x13 inch pan. Bake 3500 for 10 minutes. Cool.

1- 8 oz. pkg. lite cream cheese
1 small carton Cool Whip
1 c. boiling water

Y:z c. sugar
1 pkg. strawberry jello
1 lb. fresh strawberries or 1-12 oz. or
16 oz. frozen strawberries

Mix jello in boiling water. Add strawberries. Mix and put in the refrigerator until
about set. Mix cheese, sugar and Cool Whip while jello is setting. Put cheese
mixture over crust and pour jello mixture over Cool Whip mixture. Place in the
refrigerator to set.

CHICKEN SALAD Karen Pettijohn MacDonald

2 c. chopped chicken
Y:z c. grapes
Y:z c. toasted almonds
V4 c. sour cream

1 c. sliced celery
1 (11 oz.) can oranges
V4 c. mayonnaise
1 Y:z tsp. dry Italian dressing mix.

Chill 2-3 hours.
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POTATO SALAD Karen Pettijohn MacDoanld

5 or 6 medium potatoes
'l'2 c. chopped celery

1/3 c. chopped onion

Cook potatoes, cool, peel and dice. Combine potatoes, onion, and celery. I also
add 2 boiled eggs. Combine with dressing.

DRESSING

1 egg, slightly beaten
2 Tbls. vinegar
.'14 tsp. red pepper

2 ThIs. sugar
'l'2 tsp. dry mustard
1 c. mayonnaise

Place egg, sugar, vinegar, mustard and pepper in small saucepan. Cook over.
medium heat until thick. Cool. Stir in mayonnaise.

CAESAR SALAD BOWL Claudia Hennessee Escbler
Be a show-off and toss this best of green salads at the table.

.-:,,- egg

~~-,:;.,-i.
~Combine olive oil, vinegar, lemon juice, garlic, salt and pepper

in the bottom of big salad bowl. Separate lettuce leaves; wash and dry well. Cut
out any coarse ribs, then break leaves in bite size pieces into bowl (about 12 cups).
Place egg in boiling water in small saucepan; cover; remove from heat and let stand
for 1 minute to coddle. Remove from water at once. Top greens with Parmesan
cheese and anchovies; break coddled egg over all. Toss salad and add croutons.

4 Tbls. olive oil
2 Tbls. lemon juice
1 tsp. salt
1 large head of romaine
'14 c. freshly grated Parmesan cheese
1 can anchovies

3 Tbls. wine or cider vinegar
1 clove of garlic, minced
1/8 tsp. pepper
1

1 'l'2 c. Croutons
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RICE SALAD Rubena Hennessee Wallis

Cook 1 cup rice in 2 cups chicken broth and chill. Chop 113cup each of green
pepper, green onion, celery, and pimento olives. Drain and chop one (6 oz.) jar
artichoke hearts. Mix above with chilled rice and mix a dressing of 113c. Mayo
and % tsp. dillweed. Chill before serving.

SPINACH SALAD Rubena Hennessee Wallis
"Bob says he could eat this dressing on mud pies and they would
be delicious." -Bena

1 pkg. fresh spinach 1 can bean sprouts, drained
8 strips bacon, fried & crushed 4 hard-boiled eggs
1 can water chestnuts, drained & sliced
2 or 3 green onions, sliced

Add this dressing:

Heat:
1 c. salad oil
% c. catsup
'l4 c. vinegar

% c. sugar
Y2 tsp. salt
2 Tbls. Worcestershire sauce.

Pour over salad and enjoy.

"So neither the one who plants nor the one who waters is anything, but only God who gives the growth."
I Corinthians 3:7
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FROST FRUIT SALAD Claudia Hennessee Escbler

1 pkg. lemon jello
2 c. hot water
1 can crushed pineapple, drained
2 bananas
Let jello set, add fruit, chill then spread with topping.

1 pkg. orange jello
1 'i'2 c. cold water
40 tiny marshmallows

Topping:
1 beaten egg
2 ThIs. flour
2 Tbls. butter

-'i'2 c. sugar.
Combine and stir over low heat until thick and cool.
spread onjello. Sprinkle withshredded cheese.

1 c. pineapple juice
1 c. whipped cream
'i'2 c. shredded sharp cheese

Fold in whipped cream and

ENGLISH PEA SALAD Coletta Hennessee Allison

1 can Le Seur peas
1 french cut green beans
1 c. chopped onion
1 chopped green pepper

1 can shoe peg com
1 can pimentos
1 c.chopped celery
1 can water chestnuts

Heat 1 cup sugar, 113 cup oil and % cup vinegar. Pour over vegetables.
Refrigerate overnight. Drain excess liquid.

ORIENTAL SALAD Coletta Hennessee Allison

1 medium head cabbage
2 packages Ramen noodles
8 tsp. slivered almonds, toasted

5 or 6 green onions
8 Tbls. Sesame seeds, toasted

Dressing: 4 Tbls. Sugar, 2 tsp. accent, 'i'2 cup salad oil, 1 tsp. pepper, 1 tsp. salt
and 6 Tbls. seasoned rice vinegar.

Combine chopped cabbage and sliced onions. Add all other ingredients. Mix well.
Pour on dressing and mix again Keeps well.
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MACARONI AND Janice Yvonne McAlister Gengenbach

TOMATOES
Every evening, around 4:30, Mom had dinner on the table for us.
Even the iced tea was poured, setting on the table in the large
beer-style glasses. Because of the pain in Mother's legs, she'd
cook the meal and take a bath andwaitfor the "kitchen to cool
off" She would serve chicken fried steak, fried chicken, liver and
onions, and meat loaf Our salads were chopped lettuce and
tomatoes with Mayonnaise for the dressing. In later years, Mama
served bought salad dressing. We had a lot of creamed com, jello,
sliced .fruit of all kinds, and dinner rolls or "light bread" One of
the dishes was Macaroni and Tomatoes .

•
Cook macaroni until tender, add one can of tomatoes, season with salt, and pepper
if desired. Add the amount of-margarine you like. (Of course, all the ingredients
were heated.)

YORKSHIRE PUDDING Janice Yvonne McAlister Gengenbach

Dave's Mother came to the United States when she was eight years
old. Every Sunday through the years Dave's parents and his Aunt
Ruth and Uncle George had dinner together. One of the favorites
was roast beef and Yorkshire pudding.

1 c. milk
1 c. flour

1 tsp. Salt
3 eggs

Beat off and on while the beefis cooking. Prime rib is best because of the
drippings. When the beef is done, pour 1 cup drippings in a sheet-cake-sized pan.
Place the pan in the oven until the drippings get very hot. Add the pudding
mixture and bake approximately 45 minutes. It will puffup and become golden
brown. Serve right away; Aunt Ruth made us sit down before she served the
pudding. We ate it with the beef gravy poured over it.
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CHICKEN AND Janice Yvonne McAlister Gengenbach

DUMPLINGS
Now, asfar as I'm concerned, Aunt Toots is famous for chicken
and dumplings, but I've found a receipt that Mama had given to
me.

1 boiling chicken, cook until tender, take meat from bone.

Dumplings
1 c. of the chicken broth. about I;4 tsp. baking powder
salt to taste
Add enough flour so you can roll out on board. Cut up in strips. Have broth
boiling, break into pieces, and drop in and cook.

Egg Noodles
I;4 c. cooking oil 2 eggs, beaten
tiny bit of baking powder
Add two eggshells of water, enough flour to make stiff dough, roll out. Cut into
strips and let dry. Use the same way as dumplings.

HOMEMADE CHILI Maxine Cooper Broome

Brown 3 lbs. hamburger and % c. chopped onion. Add 2 cans tomato soup, 2 cans
ranch style beans, 2 c. tomato juice (or a little more), 1 lh pkg. William's chili mix
and salt if needed. Simmer all together for an hour or more.

32



PITA POCKETS Maxine Cooper Broome

lIb. sausage
l Ib. polish sausage sliced thin ---- Fry and drain offfat

Y2c. chopped onion
1 can Rotel tomatoes (diced)
1 c. Uncle Ben's fast cooking rice

Y2c. chopped green pepper
1 can corn

Cook and stir 10 to 15 min. Serve in warm pita pockets while hot.

CHICKEN SPAGHETTI
·CASSEROLE

Maxine Cooper Broome
Evelyn Cooper Burch

2 lbs. boned chicken or 3 small cans chicken
1 can cream of chicken soup 1 can cream of mushroom soup
1 small onion, chopped ." 1 can Rotel tomatoes
lIb. Velvetta cheese % to l Ib. spaghetti

Cook spaghetti. Mix all ingredients on low heat, mix with spaghetti and pour into
oblong Pyrex dish. Bake 30 min. at 350°.

MEXICAN HOMINY Thelma Hennessee Pettijohn

Brown 1 medium chopped onion in 2 Tbls. oleo
Add: 3 cans (partly drained) hominy
1 can chopped green chilies
1 can cream of mushroom soup
Y2lb. grated cheese or smalljar Cheese Whiz
Mix together, pour into casserole dish and bake 350° for 35 min.
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CORN CASSEROLE Thelma Hennessee Pettijohn

1 can whole corn with juice 2 eggs
Yz c. cracker crumbs 2 c. milk to soften crackers
salt and pepper jalapeno pepper, chopped fine
butter chunks on top 1 c. cooked rice (can use more)
Yz c. grated cheddar cheese (save some for top)

Grease bottom of casserole dish. Beat eggs with fork, add cracker crumbs, milk,
corn, cheese, salt and pepper, rice and jalapeno pepper. Pour into dish. Dot with
butter chunks. Sprinkle cheese on top. Bake at 3500 for almost 30 minutes or
until bubbles and cheese melts.

COLORADO MOUNTAIN Stacy Hellwig

MAN BREAKFAST
Stacy Bernd Hellwig is the son oj Allie Jeanette McAlister
Noveroske

1 lb. bacon 6 large potatoes

Fry together. When done, add a dozen eggs and finish cooking till done.
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CHICKEN LIVERS IN Jack Noveroske

WINE
Jack Arthur Noveroske is husband to Allie Jeanette McAlister
Noveroske.

6 slices of bacon
lIb. chicken livers
Y2 tsp. salt
finely chopped fresh parsley

Y2 c. sifted all-purpose flour
Y2 c. Sauterne wine
1/8 tsp. pepper

Fry bacon crisp, drain and measure drippings returning Y4 c. to skillet. Dredge
chicken livers in mixture of salt, pepper, and flour and brown lightly in hot bacon

..fat. Turn heat to low. Add wine, cover and steam 5 minutes, or till livers are
cooked. Crumble bacon and sprinkle with parsley over liver mixture. Serve on
crisp toast, hot rice or noodles.

"A tranquil mind gives life to the flesh.:
-Proverbs 14:30
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EGGPLANT PARMESAN Marsha Field

Marsha got this recipe from Frances Collins Justillian. It
originally came from Southern Living magazine. Marsha is the
wife of Gary Field, son of Eva Collins Field

1 medium eggplant
1 tsp. salt
1 Tbls. butter
1 medium onion, chopped
l Ib. ground beef
2 eggs, beaten
2 c. shredded mozzarella cheese
% c. grated Parmesan cheese
fresh parsley sprigs
1-28 oz. can tomatoes, undrained & coarsely chopped

1- 6 oz. can tomato paste
Yz tsp. dried whole oregano
Yz tsp. whole marjoram
1 tsp. salt
Yz tsp. pepper
% c. dry breadcrumbs
Yz c. butter, divided
green pepper nngs

Peel eggplant, if desired. Cut eggplant into Y4inch slices. Sprinkle with 1 tsp. salt
and let stand one hour. Melt 1 tsp. butter in saucepan. Add onion, green pepper
and ground beef. Cook over medium heat, stirring to crumble, until beef is
browned. Drain. Add tomatoes, tomato paste, oregano, marjoram, salt and
pepper. Bring to boil, reduce heat and simmer, uncovered 30 minutes. Dip
eggplant slices in egg; coat with breadcrumbs. Melt Y4c. butter in skillet. Arrange
single layer of eggplant slices in skillet and brown on both sides. Drain on paper
towels; set aside. Repeat with remaining slices, adding more butter as needed.
Layer 1/3 of meat sauce, half of the eggplant, 1 cup mozzarella cheese and Y4cup
Parmesan cheese in a slightly greased 9x13 baking dish. Repeat layers. Add
remaining meat sauce and top with remaining Parmesan cheese. Bake at 3500 for
30-35 minutes.

In past and present Field illnesses, Gary always says "We
will play the hand that we are dealt."
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LASAGNA Marsha Field

1 ThIs. salad oil
Y4 c. minced onion
Llb, ground chuck
1 clove garlic, sliced
% tsp. salt
1/8 tsp. pepper
Yz tsp. dried oregano

1- #303 can tomatoes
1- 8 oz. can tomato sauce
Y4 c. grated Parmesan cheese
lasagna noodles, cooked
Yz lb. sliced mozzarella cheese
2 large containers-ricotta or cottage cheese
1Tbls. parsley

On the day before, in a hot skillet heat oil and saute onions. Add chuck, cook until
color disappears. Mash garlic with salt, add to meat with pepper, oregano,
-parsley, tomatoes, tomato sauce and 1 Tbls. Parmesan cheese. Simmer, covered
30 minutes. Refrigerate. About 45 minutes before serving, start heating oven to
350°. Cook lasagna as label directs, drain, cover with cold water. In a 9x13
baking dish, arrange 113of meat sauce, then single layer of drained lasagna, placed
lengthwise (leave rest in water), layer of mozzarella, layer of ricotta, 1 Tbls.
parmesan. Repeat, ending with meat sauce. Bake 30 minutes. Allow to "rest" for
5-1o minutes before serving.

DUMPLINGS Joy Collins Bray
"Give me the roses while I live. " Agnes Hennessee Collins

2 c. flour
1 egg yolk

1 tsp. salt
% c. milk

Mix and roll on floured board. Let stand 1 hour or more before cutting and
dropping into broth.
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EGG NOODLES Shirley Metcalf Hennessee

3 egg yolks
3 Tbls. cold water

1 whole egg
1 tsp. salt

Beat eggs then beat in water and salt. Stir in 2 cups flour and work in with hands.
Divide dough into 3 parts. Roll out each piece on floured cloth covered board.
Place between 2 towels until dough is partially dry. Roll up dough as for jellyroll.
With thin sharp knife cut into strips of desired width. Shake out and allow to dry
before using. Drop into chicken broth and cook until tender.

THREE DAY BRISKET Karen Pettijohn MacDonald

1st day: Baste brisket with 2 Tbls. liquid smoke and 1 tsp. salt. Wrap in foil and
refrigerate overnight.

2nd day: Rub with 1 tsp, onion salt and 1 tsp. garlic salt. Rewrap in foil - Bake
3000 for 5 hours and refrigerate overnight.

3rd day: Slice thin, cover with sauce. Bake 3250 covered for 1 hour.

SAUCE

1 Y2 Tbls. brown sugar
Y2 c. catsup
1/4 c. water
1 tsp celery salt
3 Tbls. butter

Y2 tsp. dry mustard
2 Tbls. Worcestershire
dash pepper
1 Tbls. liquid smoke
Y2 tsp. salt

Combine all ingredients in saucepan. Heat until blended.
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BEEF BURGUNDY STEW Rnbena Hennessee Wallis

2 lbs. beef cubes
2 ThIs. butter
1 can beef broth
1 ~c. burgundy wine
1 c. (16 oz. )tomatoes
4 medium carrots

. 1 c. fresh mushrooms, sliced

1 bay leaf
1 garlic clove
dash pepper
~ c. flour
1/3 c. water
4 medium potatoes

Brown the beef in butter and pour off fat. Add broth, wine, tomatoes, bay leaf,
garlic and pepper. Cover; cook over low heat for two hours. Add carrots,
'potatoes and mushrooms, then cook 30 minutes more, until vegetables are tender.
Remove bay leaf. Gradually blend water into flour until smooth and slowly stir
into sauce. Cook, stirring until thickened. Serve over noodles or rice.

QVICK-N-EASY Cindy Dorch Hale

LASAGNA
"Rene' (daughter) calls this my "miracle lasagna" because the

first time I fixed it our smoke alarm didn't go off! I guess there is
a first time for everything." -Cindy

1 Yllb. hamburger, cooked and drained
1jar (28 oz.) spaghetti sauce
1 box uncooked lasagna noodles
1 container (15 oz.) ricotta cheese
2 c. shredded mozzarella cheese
~ c. Parmesan cheese

In a baking dish spread 1 cup sauce. Then layer ingredients in this order:
3 or 4 uncooked noodles, meat, ricotta cheese, 1 cup mozzarella cheese, Parmesan
cheese, 1 cup sauce. Top with remaining noodles (uncooked) and sauce. Cover.
Bake at 3750 about 1 hour. Top with remaining mozzarella last 2 or 3 minutes.
Let stand about 5 minutes.
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CHICKEN BREASTS Claudia Hennessee Eschler

WITH BACON
My son Mike always requested this for his birthday dinner.

Boned chicken breast, flatten out and very lightly salt. Mix 1 pkg. 8 oz. cream
cheese and as many chopped green onions as desired. Use the green tops also.
Take heaping tsp. of cheese mixture and place in middle of each chicken. Roll up
chicken and wrap with 2 slices of bacon and use toothpick to secure. Broil on low
rack for approx. 45 minutes and turn often.

SHISH KABOB SAUCE Claudia Hennessee Eschler

1 tsp. ginger
V4 c. oil
1- 5 oz. bottle soy sauce

1 Tbls. molasses
3 cloves garlic
1 tsp. dry mustard.

Let sauce set 6 hours. Let meat marinate all day or over night before grilling. I
usually use flank steak and slice it thinly and on a diagonal, but any cut of meat is
good with this marinade.

CHILI RELLENOS Claudia Hennessee Eschler

CASSEROLE
1 use chopped mild chilies. The first time 1made this 1used hot
whole chilies and did not know 1was supposed to seed them.
Coletta took a bite and got one of the seeds. She has never let me
forget that.

113 lb. Monterey Jack cheese, grated 113 lb. Cheddar Cheese, grated
1- 8 oz. can chilies Ih c. cracker crumbs
2 beaten eggs 1 c. milk
V4 c. flour
Layer cheese and chilies in 9 inch greased casserole. Sprinkle crumbs on top. Mix
eggs, milk, and flour. Pour over chili layers lightly lifting cheese to settle
underneath. Bake at 3500 for 30 minutes.
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SPAGHETTI SQUASH Claudia Hennessee Eschler

1 spaghetti squash
1;2 stick butter
2 c. Monterey jack cheese

1 c. chopped onion
1;2 c. sour cream
paprika

Saute onion and butter. Add to cooked squash and sour cream. Salt and pepper
to taste and put into buttered casserole. Sprinkle cheese on top. Bake 45 minutes
at 350°.

HUEVOS RANCHEROS Marla Eschler Rieg
Marla is the daughter of Claudia Hennessee Eschler. Marla acquired a
"taste for Mexican food while going to school at the University of Veracruz
in Jalapa, Mexico.

~
2 medium onions, chopped
1 can (l0 oz.) red chili sauce
Y2 tsp. oregano
1 can (lIb.) Refried Beans
6 hot fried com tortillas
12 avocado slices (optional)

1 Tbls. salad oil
1 can (8 oz.) tomato sauce
1 ThIs. butter
Y2 c. shredded jack or cheddar
6 or 12 fried eggs
salsa jalapeno or green chile salsa

cheese

Cook onion in oil until soft; add chile sauce, tomato sauce, and oregano. Bring to
a full boil, then simmer gently, uncovered, for 15 minutes; stir occasionally. Use
hot, or cool and reheat. Cut butter in small pieces and mix with Refried Beans;
spread in a small shallow casserole and sprinkle with cheese. Bake, uncovered, in
a 350° oven for 15 minutes. Dip each hot fried tortilla (fly until crisp and then
drain) in heated sauce, coating both sides, then place tortillas on individual dishes,
or side by side on a large tray. Spoon all the sauce evenly over tortillas and top
each with 1 or 2 fried eggs (to fly eggs, melt 2 Tbls. butter in skillet over medium
heat. Break 6 eggs into pan. Sprinkle with about Y4 cup shredded jack cheese and
1 Tbls. water. Cover and cook until eggs are set the way you like). Garnish with
avocado slices, if desired. Serve with jalapeno or green chile salsa. Serve with the
hot Refried Beans. Makes 6 main dish servings.
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TACOS Claudia Hennessee Eschler

salad oil
2 c. cooked and shredded chicken
Y4 c. raisins
enchilada sauce

1 onion
1 small can chilies
1 Y2Tbls. chopped ripe olives

Cook chicken. Take off the bone and chop or shred. Saute onion in little oil, then
add rest of ingredients. Serve with soft corn tortillas, along with condiments of
your choice .. We like tomatoes, onions, sour cream, and shredded lettuce.

MEAT LOAF Marcy Eschler Olson
Marcy is daughter of Claudia Hennessee Eschler

2 eggs
Y2c. fine dry bread crumbs
2 Tbls. parsley
1 tsp. salt
Y4 c. catsup
1 tsp. dry mustard

% c. milk
Y4 c. chopped onion
Y2tsp. sage
1 Y2lb. ground beef
2 Tbls. brown sugar

Combine all ingredients except catsup, mustard and brown sugar. Put in loaf pan.
Bake 50 minutes at 350°. Put mixture of catsup, mustard and brown sugar on top
the last 10 minutes of baking.
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RED BEANS AND RICE Scott Allison
Scott is the son of Coletta Hennessee Allison and J.P. Allison.

Y21b. red kidney beans
1 large yellow onion - chopped
Y2 green bell pepper - chopped
1 Tbls. parsley - chopped
Y2 stick butter ormargarine
Y2 This. Tabasco, or to taste

Y2lb.link sausage- sliced
3 stalks of celery - chopped
2 bay leaves - finely crushed
1 clove garlic - finely crushed
1 ThIs. Worcestershire sauce

Soak beans overnight in water. Drain water then add 1st group of ingredients.
Add water to the top of the ingredients and simmer uncovered for 2 hours. Add
~2ndgroup of ingredients plus salt and pepper to taste and simmer 1 more hour.
Serve over rice.

MOTHER'S POT ROAST Barbara Barclay Stapleton

Arm roast from 3 to 6 lbs.
1 pkg. carrots

1 large onion
Kitchen Bouquet

Flour and season meat (salt and pepper) and brown in roasting pan. (in oil) When
brown on both sides, add onion (I cut it in half) and kitchen bouquet. Start with 1
tsp. It really depends on the size of the roast. Add 2 or 3 cups water, cover and
put in 3500 oven. After it has baked 1 Y2 to 2 hours add carrots and more water if
needed. Continue baking for 1 or 2 more hours, depending on your oven and
personal choice of tenderness.
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SAUERBRATEN Claudia Hennessee Eschler

1jar (16 oz.) spiced whole crab apples
water
4 to 6 pound rolled beef rump pot roast
1 c. wine vinegar 1 medium onion, sliced
2 tsp. salt Y4 tsp. pepper
1 bay leaf 6 whole cloves
2 Tbls. flour 3 Tbls. cooking fat
1 cup water ~ c. raisins
3 Tbls. brown sugar % c. crumbled gingersnaps

Drain crab apples and measure syrup. Add enough water to make 2 Yz cups liquid.
Combine liquid with vinegar, salt, bay leaf, onion, pepper
and cloves. Bring to a boil, reduce heat and simmer 10 minutes. Cool. Pour
marinade over roast and cover tightly. Let stand in the refrigerator 24 to 36 hours
turning occasionally to marinate evenly. Remove beef from marinade onto
absorbent paper and pat dry. Dredge with flour and brown on all sides in cooking
fat. Pour off drippings. Place meat on a rack in a dutch oven. Strain marinade;
stir marinade to mix and add one cup to the meat. Cover tightly and cook slowly
three to four hours or until tender. Remove meat to hot platter. Add the one cup
of water, raisins and brown sugar to pan. Bring to a boil. Add gingersnaps and
stir to thicken. Add crab apples and cook until heated through. Garnish platter
with crab apples and serve gravy with meat. Makes 8 to 12 servings.
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HOG HEAD CHEESE Irene Hennessee Stapleton Askew

(SOUSE)
This is Grandma Allie Carter Hennessee's recipe. On butchering day Papa
would remove the hog head, cut off the snout and send it to Mama. He also
removed the brains for himself and Mama so they could have brains and eggs.
We kids did not want any of THA T. When Mama got the hog head she would cut
off the jowls to use for bacon. Next she would cut out the tongue and skin and
clean it. Next, she boiled the head and the tongue together until it was tender.
Then she stripped off the meat and ground it. (course ground like sausage) She
added sage, pepper, and salt and pressed it down in a dishpan. It would cover the
bottom of the dishpan. Then she put a plate upside down over it and aflat iron
(pressing iron) on that to hold it down. The grease would rise to the top and
when it was cold she would-skin off the grease. Then she sliced-this (a little as we
needed it) to m make sandwiches or dip in batter and fry as a meat with a meal.
We kids liked it best cold. She kept this in the "Dog house ". This was our cold
room. This was an extra room on the house with no heat in it. We kept bacon,
ham, etc. hanging from the rafters and bags of cottonseed and dirty clothes in this
room.
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TURKEY FEED (SALAD) Allie Carter Hennessee
Daddy (Claude Hennessee) and Aunt Rene remember different stories about this
"Turkey feed". Aunt Rene says the kids liked it and Daddy said "no wcry" it was
turkey food and not fit for eating. Aunt Rene said he never fed the turkeys,
therefore he didn't eat it. Aunt Rene said Mama never made this for us kids, but
we loved it. I never knew why she wouldn't make it for us. "

Put a jar of clabbered milk on the stove. (Hers was a wood stove and stayed
warm all day) Letit separate. Pour off the whey. Take out the curd and put it in a
dishpan and crumble. Add about 5 boiled eggs and the green blades of a few
onions (blades only) and chop them real fine. Add salt and pepper and mix it up
real well. She would give us a dishpan full and tell us to go feed the baby turkeys.
Then she would say "And don't you kids eat it all up before you get there!" We
would go along the path dipping our hands in and eat it by the handfuls. We loved
it and I bet Papa would have too.
(My grandmother Metcalf, made cottage cheese like this, but she used all the

onion, omitted the egg, and added cream to it. It was absolutely delicious).

ZUCCHINI PANCAKES Lori Davidson Escbler
Lori is the wife of Mike Eschler. These next 3 recipes are
lifesavers for the Little League season. The two boys (Michael and
Brian) are on a very busy schedule and these are quick and easy
dinners.

1 Y2 c. shredded zucchini
2 Tbls. Bisquick
dash of salt and pepper

1 egg beaten
3 Tbls. Parmesan cheese
1 Tbls. oil

Combine all ingredients except oil. Heat oil and drop by 1/4 cup into skillet.
Brown on both sides. These can take the place of potato pancakes.
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COWBOY CASSEROLE Lori Davidson Eschler
Another oj Lori's quick, easy and delicious dinners.

l Ib. ground beef, cooked and drained
1 can kidney beans
1 can com

1 - 15 oz. can chili beans
1 can tomato soup
1 c. cheddar cheese,

shredded (more if desired)

Layer all ingredients in baking dish and bake at 3500 for 30 minutes. Serve with
rice or noodles.

PORCUPINE Lori Davidson Eschler

"MEATBALLS
This can be served with rice but cooked cabbage is also good with
it .

2 lbs. ground beef
2 This. onion
Y2 tsp. pepper
1 V4 c. water

1 c. uncooked long grain rice
2 tsp. salt
2 - 10 Y2 oz. cans tomato soup

Combine meat, rice, salt and pepper. Form balls. Mix soup and water in presto
cooker, then drop in meat balls. Cover and cook for 8 minutes after pressure
builds up. Cool for 5 minutes, then run cold water on lid till pressure falls.
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SAUSAGE BREAKFAST
CASSEROLE

Coletta Hennessee Allison

6 slices bread - buttered
6 beaten eggs
1 tsp. salt

1 lb. Pork sausage
2 c. half-and-half
1 Y2 cup shredded cheddar cheese

Place buttered bread in greased 13x9x2 baking pan. Brown sausage, drain, and
spoon over bread. Sprinkle with cheese. Combine eggs, half-and-half and salt.
Pour over cheese. Cover and chill overnight. Remove from the refrigerator 15
minutes before baking. Bake uncovered at 3500 for 45 minutes until set. Serves 8.

BREADED TOMATOES Shirley Metcalf Hennessee
This is a very simple recipe that we enjoyed often.

1 pint cooked tomatoes
1 tsp. sugar
Y2 tsp. salt

1 c. cubed white bread
1 Tbls. butter
dash of pepper

Cook over low heat about 15 minutes.

SALMON PATTIES Marla Eschler Rieg

1 can pink salmon
1 egg
1/3 cup minced onion

Y2 cup flour or cracker crumbs
1 Y2 tsp. baking powder

Drain salmon; set aside 2 Tbls. juice. Mix salmon, egg and onion; stir in flour.
Add baking powder to salmon juice; stir into salmon mixture. Form into patties
and fry until golden brown. Serve with tartar sauce ..
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CABBAGE AUGRATIN Coletta Hennessee Allison

1 head cabbage
V4 c. flour
1 tsp. salt

3 ThIs. butter
2 c. milk
1 c. cheese

Cook one head of chopped cabbage until tender. Make cheese sauce and pour
over cabbage, top with additional cheese and com flake crumbs. Bake at 3500

until bubbly and cheese is melted.

Cheese Sauce: Cook like white sauce and add cheese. If too thick add more milk.

· TORTILLA CASSAROLE Jo Hennessee

1 can cream of chicken or mushroom soup 1 small can chopped green
chilis

1 small onion chopped
12 com tortillas

1 can milnot
1 lb. Cheddar, colby,

jack cheese (your choice)

Heat soup, milk, chilis, onion and chicken in large saucepan. (don't get sauce too
hot). Grate cheese. Dip tortillas one at a time in sauce mixture and put in 9x13
pan. Fill with cheese and roll up. Repeat with all tortillas. Bake at 3500 for 30
minutes.
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STUFFED CABBAGE
ROLLS

Claudia Hennessee Eschler

1 large head cabbage
2 -80z. cans tomato sauce.
1 Tbls. lemon juice
1 1/4 lb. ground beef
salt and pepper
2 Tbls. oil

1 small onions
1 Tbls. brown sugar
1/4 c. water
1 c. cooked rice
Yz tsp. poultry seasoning
1 egg

Parboil cabbage leaves. (5 minutes) - drain. Combine all ingredients except tomato
sauce, sugar, water and lemon juice. Place equal portions of meat mixture in
center of each leaf. Fold sides of each leaf over meat; roll up and fasten with
toothpicks or string. Brown in hot oil in very large skillet. Combine tomato,
sugar, water and lemon juice and pour over cabbage rolls. Simmer covered, one
hour, basting occasionally. Makes 6 servings. Add the rest of cabbage to the
sauce and cook with the meat filled leaves.

GREEN BEANS, NEW
POTATOES AND SOUR
CREAM

Green beans and potatoes came out of mother's garden.

Shirley Metcalf Hennessee

2 lbs. fresh green beans cooked until tender
4 medium sized new potatoes cubed and cooked until done
Drain water from beans but leave 1 cup water on potatoes ..
Add Yz cup sour cream, salt and pepper to taste

CREAMED CHICKEN Shirley Metcalf Hennessee

1 fryer
salt

llz C. flour
1 pint milk or half-and-half

Dredge chicken in flour and brown in 2 Tbls. oil. Put in 13" x 9" baking dish and
pour cream over. Bake in 3250 oven for 1 hour or until tender.
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FRIED CORN Shirley Metcalf Hennessee

Mother would open a quart jar of com and with what was left over
she would make fried com the next day.

1 can com
Yz c. milk

2 eggs, beaten
4 - 5 slices bread (to soak up liquid)

Mix all ingredients. Heat 2 ThIs. oil. Pour egg mixture into hot oil. Let cook
until set .

..

·r
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COOKIES
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OLD FASHIONED TEA Janice Yvonne McAlister Gengenbach

CAKES
Mama always talked about Grandma Hennessee's Tea Cakes. I
don't know if this was the original receipt; it was written in Mom's
handwriting on an AMERICAN PETROFINA COMPANY OF
TEXAS Interoffice Correspondence Form. Aunt Tootsie might
have given it to Mom since Uncle Doyle had the filling station.

2 c. flour 2 tsp. "sour cream" *
3 c. sugar 1 scant tsp. soda
4 whole eggs 3 tsp. vanilla
*(vinegar or lemonjuice in sweet milk if sour cream is not available) (this is not the carton-type

.sour cream)

Work in enough flour to make for good rolling. Chill dough well, then roll and
cut. Put on lightly greased cookie sheet. Each cookie may be sprinkled with sugar
before baking. Bake in 3500 oven fer 10 or 12 minutes.

GRANNY'S OLD-
FASHIONED SUGAR
COOKIES

(soft cookies)

Jeanette McAlister Noveroske

1 c. shortening
1 Y4 c. sugar
3 eggs
3 c. flour

Y4 tsp. salt
1 tsp. baking powder
1 tsp. vanilla

Cream shortening and sugar. Add eggs one at a time. Sift dry ingredients and add
to creamed mixture. With teaspoon-size dough, roll into balls and slightly flatten
by hand. Place on a greased cookie sheet. Bake at 3750 for 8-10 min.
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CHOCOLATE OATMEAL Scott Allison

COOKIES
This recipe was from a school I attended in Pickett Center,
Oklahoma when I was in 5th grade. It's still my favorite; and
easy!

2 c. sugar
Y2 c. milk
Y2 cup peanut butter
2 Y2 c. oatmeal

1/3 c. cocoa
1 stick butter
1 tsp. vanilla

Cook 1st group of ingredients on low heat, bring to a boil for 4 Y2 or 5 min.
Remove from heat and quickly add 2nd group of ingredients. Spoon out to
desired size on waxed paper. If cookies remain too soft, they should be cooked
for 5 Y2 minutes the next time.

PORCUPINES Chuck Hellwig

Mix together:
1 c. peanut butter
l;4 c. powdered sugar

Y2 c. condensed milk

Take part of mixture and roll it into a ball. Roll the ball in peanuts.
Continue until all mixture is used.
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OATMEAL DATE NUT Rubena Hennessee Wallis

DROP COOKIES
"1wish 1had more of Momma's recipes, but she rarely used them.
She cooked the old fashioned way, by look and feel and pinches of
this and that. 1was not quite 20 years old when she died, and
wasn't really into cooking at that time, so 1really miss having her
to show and teach me and share her recipes and knowledge with
me. The recipes that are from me are ones Bob-(husband) and 1
and our family have enjoyedfor the last 40 years." -Bena

Mix thoroughly:
1 c.: shortening
.1 Y2 c. sugar

1 Y2 c. soft shortening
2 eggs

Stir in:
Y2 c. sour milk or buttermilk

Sift together and stir in:
1 % c. flour
1 tsp. baking powder
1 tsp. cinnamon

1 tsp. soda
1 tsp. salt

Stir in:
2 c. rolled oats
Y2 c. pecans

1 c. cut-up dates

Drop rounded teaspoon 2 inches apart on ungreased baking sheet. Bake until
lightly browned. 4000 for 8 to 10 minutes .. 5 Y2 dozen
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GRANDMA SHIRLEY'S Shirley Metcalf Hennessee

GINGER COOKIES
Mother always had these cookies for Christmas, the recipe came
down jrom my grandmother, Louella Metcalf. My grandsons
always asked for "white cookies" (they had white icing between
cookies). This recipe has fallen in Coletta's lap, since mother
passed away. Now then "Aunt Quette" is requestedjrom my son,
Mike down to youngest grandchild Shelby Rieg to make these
cookies. Last Christmas (1997), Coletta and 1 made them, but
Coletta inadvertently quadrupled the butter amount. By the time
we added enough flour to handle we had enough cookie dough to
feed all of Picket America. The fact that it was around midnight
probably had something to do with the mistake.

1 pint Karo syrup
1 c. each brown and white sugar
3 tsp. soda
3 Tbls. ginger

1 pint shortening
1 c. ice water
3 heaping Tbls. cocoa
2 c. flour plus more to handle

Mix syrup shortening, and sugars together. Add the ice water, this will cause
butter to crumble. Add soda mixed in small amount of warm water. Mix ginger,
cocoa and 2 cups of flour to mixture then add enough flour to make a stiff cookie
dough (lots offlour). Roll out about Y4" thick and cut with cookie cutter. Place
on cookie sheet. Bake at 3750 for about 10 minutes or until done. Cool. Put 2
cookies together with divinity icing.
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REFRIGERATOR NUT June Allison

COOKIES
June is Coletta Hennessee Allison's mother-in-law. Grandma June
to all oj our kids.

1 c. sugar
1 lb. oleo
6 c. flour
1 c. nuts

1 c. brown sugar
2 eggs
1 tsp. vanilla

Mix ingredients. Roll into small rolls and refrigerate. Cut into small cookies and
bake 8 minutes at 375° .
•
SNICKERDOODLES Hazel Stapleton

1 c. butter
2 eggs
2 tsp. cream oftarter
Y4 tsp. salt

1 Y2 c. sugar
2 % c. flour
1 tsp. soda

Heat oven to 400°. Mix shortening, sugar and eggs thoroughly. Measure flour by
dip level method. Blend all dry ingredients and mix in. Roll in mixture of 2 Tbls.
sugar and 2 tsp. cinnamon. Bake 8-10 minutes on ungreased baking sheet. These
puff up at first then flatten out. Makes 5 dozen 2" cookies. This dough can be
chilled for easier handling.

TOFFEE BARS Claudia Hennessee Eschler

Y2 c. brown sugar
1 c. shortening
2 eggs
Y2 tsp. salt

Y2 c. white sugar
2 tsp. vanilla
1 c. flour
1 c. rolled oats

Cream shortening and sugars. Add vanilla, eggs, flour, salt and oats. Spread
mixture in cookie sheet IOxI5". Bake 350° for 30 min. When baked spread 1
pkg. chocolate chips over top of warm bars.
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CRACK SUGAR COOKIES Marcy Escbler Olson

1 c. sugar
11 c. butter
1 egg
1 tsp. vanilla
1 tsp. cream oftarter

1 c. brown sugar
112 c. shortening
2 c. flour
2 tsp. soda
112 tsp. salt

Refrigerate for 1 hour. Roll in sugar and bake at 3500 for 10 min.

MOLASSES CRINKLE
COOKIES

Marcy Escbler Olson

% c. shortening
1 egg
11 tsp. salt
2 tsp. soda
1 tsp. cinnamon

Yz c. brown sugar
4 Tbls. molasses
2 V4 c. flour
Yz tsp. cloves
1 tsp. ginger

Roll in balls and dip in sugar. Bake at 4000 for 6 minutes.

MINCEMEAT COOKIES
Ula Nell is the wife of James Stapleton.

Ula Nell Stapleton

2 c. shortening
5 eggs
1 tsp. salt
6 112 c. flour
1 c. nuts

3 c. mincemeat
3 c. brown sugar
2 tsp. soda
3 Tbls. hot water

Cream shortening. Add sugar and mix until well blended. Add eggs and beat
thoroughly. Mix salt and soda with the flour; add water to first mixture. Add
mincemeat and flour mixture alternately to first mixture. Add nuts and mix
thoroughly. Drop with a spoon onto greased baking sheets. Bake 10 minutes in
3750 oven.
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PINEAPPLE COOKIES Coletta Hennessee Allison
Mrs. Wilson, who lived across the street from us always had these
cookies in the cookie jar.

Y2 c. shortening
1 egg
2 c. flour
Y4tsp. soda
1 tsp. vanilla

1 c. sugar
% c. pineapple
Y4tsp. salt
1 tsp. baking powder
pecans

Cream shortening and sugar. Add egg and pineapple. Add flour, salt, soda, and
baking powder. Add vanilla and pecans. Bake at 400° for 12 minutes.

CANDY CANE COOKIES Coletta Hennessee Allison

1 c. butter
1 egg
1 tsp. vanilla
1 tsp. salt

1 c. confectioners' sugar
..•1 Y2 tsp -.almond flavoring
2 Y2 C. flour
Y2 tsp. red food coloring

Heat oven to 375°. Mix well shortening, sugar, egg, flavorings. Mix flour, salt
and stir in. Divide dough in half Blend red food coloring into one half Roll 1
tsp. each color dough on lightly floured board into a strip about 4" long. Place
strips side by side, press lightly together arid twist like a rope. Put on ungreased
baking sheet. Curve top down for handle of cane. Bake 9 minutes. Remove while
still warm, sprinkle with mixture of Y2 cup crushed peppermint stick candy and Y2
cup sugar.

I
"The drippings of the honeycomb are sweet to your taste. Know that wisdom is such to your soul." -Proverbs 24:13-14
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TEA DAINTIES Coletta Hennessee Allison

Y2 c. butter
1 egg yolk
1 Tbls. grated orange rind
1 Y4 c. flour
1 egg white
candied cherries

Y4 c. sugar
1 tsp. vanilla
1 tsp. lemon juice
dash salt
% c. chopped nuts

Mix until creamy, butter, sugar egg yolk, vanilla, orange rind and lemon juice.
Add flour and saIt; mix. Chill until easy to handle; form into 1" bails. Heat oven.
Drop bails in unbeaten egg whites. Roll in nuts. Place on greased cookie sheet 2"
apart. Press cherry haIf into top of each. Bake at 350° for 20 minutes.

PEANUT BLOSSOMS Kelley Allison
Kelley is the daughter of Coletta and Pete Allison. Kelly mostly
cooks things that go "ding" (microwave) or "drive up to the next
window. "

1 % c. flour
Y2 tsp. salt
1/3 c. peanut butter
Y2 c. brown sugar
1 tsp. vanilla

1 tsp. soda
Y2 c. butter
Y2 c. sugar
1 egg
1 package chocolate kisses

Mix ail ingredients except kisses. Shape into balls. Roll balls in sugar. Bake at
375° for 8 minutes. Remove from oven; top each with candy, pressing it into the
cookie. The cookie will crack around the edges. Bake additional 2 minutes or
until brown.
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RED, WHITE, AND Jeanette McAlister Noveroske

BLUEBERRY DESERT
SQUARES

Note: This takes time to make, but worth it. I serve this every 4th
of July. It is my son, Stacy's favorite.

Crust:
1 Y2 c. flour
% c. margarine

% c. brown sugar
% c. chopped nuts

Filling:
1 pint fresh blueberries

.1 tsp. vanilla
1- 8 oz. frozen Cool Whip

1- 8 oz. pkg. cream cheese softened
1- 7 oz. jar marshmallow cream
1 Y2 pint fresh raspberries

Glaze:
1 Y4 c. sugar
2 c. boiling water

~ Y4 c. cornstarch
1- 3 oz. pkg. raspberry jello

Heat oven to 325°. Lightly spoon flour into measuring cup; level off In large
bowl, combine flour and brown sugar; mix well. Using fork or pastry blender, cut
in margarine until coarse crumbs form. Stir in nuts. Lightly press mixture in
ungreased 15 x 10 x 1 inch baking pan. Bake for 10-15 min. Cool. Sprinkle
berries over cooled crust. In large bowl beat cream cheese and vanilla till light and
fluffy. Add marshmallow cream. Beat just till combined. Fold in whipped
topping. Spread over blueberries. Refrigerate about 1 hour or till firm. Sprinkle
raspberries over top of cheese mixture. In medium saucepan, combine sugar,
cornstarch and water. Mix well. Cook and stir over medium heat until mixture
thickens and becomes clear. Remove from heat; stir in gelatin till dissolved. Cool
glaze 20-23 minutes. Carefully spoon glaze over raspberries. Refrigerate 1 hour
till firm. Cut into squares. Store in refrigerator.
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PECAN PIE WITH
TOFFEE WHIPPED
CREAM

Claudia Hennessee Eschler

Beat until stiff:
3 egg whites 1/8 tsp. salt

Mix and add gradually while beating egg whites:
1 c. sugar V4 tsp. baking powder

Fold in:
% c. coarsely crushed soda crackers

Fold in.
% c. pecans 1 tsp. vanilla

Bake 3250 for 25 minutes and tip with toffee whipped cream.

TOFFEE WIllPPED CREAM

Y:z c. conf. sugar, Y:z pint whipping cream and whip. Fold in 1/3 c. drained chopped
maraschino cherries, Y:z c. chopped nuts, 2 Tbls. cherry juice and 5 crushed toffee
bars. This needs to set in the refrigerator for several hours before serving. It is
better to let it set overnight or all day.
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CRANBERRY DREAM PIE Barbara Barclay Stapleton

This can be made up to 1month before using and fro$en. Bananas
will not turn black. This was my Aunt's recipe and called for
cherries. I used cranberry sauce once and we like it that way.

2/3 c. sugar
2 heaping Tbls. flour
1 can jellied cranberry sauce
4 large bananas
1 c. pecans

2/3 cup water
V4 tsp. salt
1 can crushed pineapple
1 box cherry jello
2- 9" baked pie shells (or 3- 8")

Mix sugar, flour and salt. Add juice from pineapple, water and cranberry sauce.
-Mix and cook until sauce is smooth and slightly thickened. Add dry jello. Let
cool slightly. Add pineapple, sliced bananas and nuts. This takes a large pan.
Pour into baked pie shells. Refrigerate or freeze until ready to serve. Top with
whipping cream. If frozen it is best to thaw in refrigerator for 2 to 3 hours.

BEST EVER BANANA
PUDDING

Barbara Barclay Stapleton

1 (14 oz.) Eagle Brand milk 1 Y2 c. cold water
1 (4 serving size) pkg. instant vanilla
1 large container of Cool Whip vanilla wafers
bananas

In large bowl combine Eagle Brand and water. Add instant pudding. Beat well.
Fold in Cool Whip. Layer pudding, bananas, and vanilla wafers. Use as many as
you personally like. I like lots of bananas in mine.
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•
SWEET POTATO
CASSEROLE

Maxine Cooper Broome

3 c. mashed yams
1 c. sugar
1/3 stick margarine
1 tsp. vanilla

Y:z tsp. salt
2 eggs
Y:z c. milk
1 tsp. cinnamon

Mix well 5 min., pour into a greased pan. Top and bake at 3500 for 35 minutes.

Topping:
1 c. brown sugar
1 c. pecans

1/3 c. flour
1/3 stick margarine

Mix together and put on top of casserole before baking.

CRANBERRY FLUFF Claudia Hennessee Eschler
A luscious 24-hour salad that's party pink. Nice to serve as a
luncheon salad or dessert.

2 c. raw cranberries, ground
% c. sugar
Y:z c. seedless green grapes
1;4 tsp. salt

3 c. tiny marshmallows
2 c. diced unpared tart apples
Yz c. broken walnuts
1 c. heavy cream, whipped or Cool Whip

Combine cranberries, marshmallows and sugar. Cover and chill overnight. Add
apples, grapes, walnuts and salt. Fold in whipped cream. Chill. Turn into a
serving bowl or spoon into individual lettuce cups. Trim with a cluster of green
grapes, if desired. Makes 8 to 10 servings.
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NEW YORK STYLE Scott Allison

CHEESECAKE
Scott is the son of Coletta Hennessee Allison and J.P. Allison.
Scott said this recipe was given to him by a chef at an exclusive
country club in Houston. He asked him not to share it. Oh Well!

6 - 8 oz pkg. cream cheese 1 Y2 c. sugar
3 whole eggs 1 tsp. vanilla
1 Y2 pints heavy cream or whipping cream

Crust:
2 c. graham cracker crumbs
·2 Tbls. melted butter

2 Tbls. sugar

Soften cream cheese to room temperature. Add sugar Y2 cup at a time mrxmg
well with blender in between each Y2 cup of sugar. Add eggs 1 at a time blending
well. Blend by hand the vanilla and lemon juice. Fold in heavy cream. Mix crust
ingredients and pat firmly into bottom of 9" spring form pan. (approx. 118" thick)
Pour cream cheese mixture gently over crust. Place in pre-heated oven 4500 for
15 min. or until areas on the top start to lightly turn golden brown. Open oven
door bringing temp to 3500 close door at 3500 for 30 min. Turn oven off and
leave 15 more minutes. Cool at room temp for a couple of hours then place in
refrigerator until thoroughly cold. Slice before serving. Fishing line works well to
separate the bottom of the pan from the crust, and also makes a clean cut for each
slice. Use clean fishing line if a slight fishy taste is undesirable .. Can be topped
with your favorite fruit pie filling.
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BLENDER CHOCOLATE Claudia Hennessee Eschler

BAVARIAN
Takes just minutes to whip up in blender, but allow at least 30
minutes for chilling and setting.

2 envelopes unflavored gelatin
1 pkg. (12 oz.) choc. chips
1 c. heavy cream
1/3 c. sugar
1 c. ice cubes

'l1 c. cold milk
1 c. hot milk
2 eggs
2 Tbls. light rum (or rum flavoring)
Whipped cream (optional)

Sprinkle gelatin over cold milk in 5 cup blender; let stand until gelatin granules are
moistened. Add chocolate (reserve some for garnish if desired) and hot milk.
Cover and whirl at low speed until chocolate melts and gelatin dissolves, about 2
minutes. Stop blender. Add cream, eggs, sugar and rum; cover and whirl at high
speed until well mixed. With blender still running, remove center cap of lid and
add ice cubes one at a time; whirl until ice melts. Pour at once into individual
dessert dishes; chill until set, about 'l1 hour. Garnish with dollops of whipped
cream and a few chocolate pieces. Makes 8 to 10 servings. NOTE: Ifmade
ahead, reduce gelatin to 1 envelope. Will take about 3 hours to set.

HOMEMADE ICE CREAM Barbara Barclay Stapleton
Mrs. Monroe, Troy's mother gave me this recipe. It is always a
favorite.

sugar
other brands of canned

6 eggs 2 c.
2 large cans Milnot - it is not as good with
milk.
milk enough to make a gallon vanilla or fruit

Beat eggs separately. Beat yolks, add sugar and Milnot. Beat whites until fluffy
and fold into yolk mixture. Add vanilla and fruit and pour into freezer. Add
enough milk or half-and-half to make a gallon. Freeze in electric freezer.
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TORTONI Claudia Hennessee Eschler

Mix until smooth; one 8 oz. pkg. of softened cream cheese, 1 c. com syrup, 1 c.
milk. Stir in 1 c. broken macaroons, Y2 c. chopped nuts, 1 tsp. vanilla, and ~ tsp.
almond extract. Spoon into paper baking cup. Set in muffin pan. Freeze until
firm. Garnish with maraschino chenies.

LAYERED PUDDING
DELIGHT

Ula Nell is the wife of James Stapleton.

Ula Nell Stapleton

1 package whole graham crackers 1 - 6 oz. package Jello instant vanilla
pudding mix
1 c. thawed Cool Whip2 c. cold milk

1 can cherry pie filling

Line 9" square pan with whole graham crackers, breaking crackers if necessary.
Prepare pudding mix with milk as directed on package for pudding. Let stand 5
minutes then blend in whipped topping. Spread half the pudding mixture over the
crackers. Add another layer of crackers; top with remaining pudding mixture and
crackers. Spread cherry pie filling over top layer of crackers. Chill 3 hours.
Makes 9 servings.
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GRANDMA HENNESSEE'S
RAISIN PIE

Janice Yvonne McAlister Gengenbach

1 pint sugar
1 pint sour cream
Y2 pint cooked raisins
1 tsp. cinnamon

1,4 tsp. cloves
Pinch of salt
4 egg yolks and one white
Cornstarch to thicken

Put all in double boiler and cook until thickened. Pour into baked pie shell and use
remaining egg whites for meringue. Makes two pies.

"LEMON PIE Maxine Cooper Broome

Y2 c. flour 1 1,4 c. sugar
1 c. boiling water 113c. milk
Y2 tsp. butter - 3 egg yolks and 1 beaten egg
juice of 2 lemons and small bit of the zest

Mix boiling water, flour and sugar. Cook for 1 min. Add milk and egg yolks,
cook until thick. Add lemon juice and cook about 2 more minutes. Use egg
whites for meringue.

CRUST FOR 1 PIE

Y2 c. Wesson oil 1,4 c. milk
dash of salt 2 c. flour
Roll between wax paper. Bake 4250 for 15 min.
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FRUIT COBBLER Janice Yvonne McAlister Gengenbach
So ... Nettie and her boys come for Thanksgiving or Christmas and she makes
the pumpkin pies. During dessert Mother G. says, "This pie tastes salty."
Nettie had used the pickling salt instead of the sugar. Kurt's friend, Mich,
came by in a couple of days and we served it to him with lots of whipped
cream. He thought it was great.

My children were never around any relatives very much, but they loved Mom
and Dad. Dad passed away very early, but Mom often came to visit. The year
Daddy died Mama said she needed a change, so we took her with us to Jackass
Meadows in the High Sierras. It was primitive camping, but Dave managed to
tow our little Coleman tent trailer. The road was what was left from an old
train track. If we met someone we'd have to back the old station wagon with
the tent trailer until we could find a space to stop so the other person could get
by. The last 20 miles into the meadow took 2 hours. I know Mama was a
wreck; she was so afraid of things like that.

Mama was a good sport though, and even started a new camping tradition. She
left her old slippers by the trailer step, and each kid wore them to the old out
house. We'd see them flopping almost off their feet as they started out. She
did something else that none of us ever forgot. We collected wild raspberries
below the dam. Mom made the cobbler with old round aluminum bowls from
the camp set. She baked them in a Coleman oven on the 3-burner stove. Kurt
always thought Mama's cobblers were the best. When Dave and I were in
Colorado in January, Nettie baked a cobbler with blackberries she had picked
during the summer. It was wonderful. Any kind of fruit you want to use.
Make piecrust not quite as rich as for plate pies. On bottom of baking dish,
place pie crust, place fruit on crust, sprinkle with sugar (at least one cup).
Mama says further, "For peach, I use nutmeg, just a little sprinkled on
peaches." Cut pieces of margarine and place in fruit, top with crust. If you
want 3 layers, place fruit on crust, then crust and another layer of fruit topped
with crust. Sprinkle butter and sugar on top and bake. "Oh yes," Mom says,
"put in enough water so it won't be dry." Bake at 3750 until bubbly.

PEACH KUCHEN Eva Collins Field

1 Y2 ThIs. sugar
1 c. sour cream

Y2 c. flaked coconut, toasted
1 - l Ib, 13. oz. can sliced peaches
(drained) (3 cups)
Y2 tsp. cinnamon
1 slightly beaten egg

1 - 2 layer white cake mix
Y2 c. oleo

Combine cake mix and coconut; cut in oleo till mixture resembles coarse crumbs. Lightly press
into bottom and 112" up sides of 13x2x9" pan. Bake 3500 for 10-15 minutes. Arrange peach
slices over crust. Combine sugar and cinnamon; sprinkle evenly over peaches. Blend sour cream
and egg; pour over all. Bake at 3500 just till the cream is set, about 10 minutes. Makes 10-12
servings.
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PERFECT PEACH
COBBLER

IDla Nell Stapleton

3 c. frozen peaches
1 c. sifted flour
Yz tsp. salt
6 ThIs. butter, melted
% tsp. cinnamon

1 Tbls. lemon juice
1 c. sugar
1 beaten egg
1 pt. vanilla ice cream

Place peaches in 10x6x1l2 pan. Sprinkle with lemon juice. Sift together dry
ingredients. Add egg to dry ingredients, tossing with fork till crumbly. Sprinkle
over peaches. Drizzle with butter. Bake 35 minutes at 375°. Soften ice cream
'and mix in cinnamon. Serve over pie.

FRIED FRUIT PIES Agnes Hennessee Collins
"Mom and the ladies of the church made these pies and sold them
to make money for the church. Mom received recognition from the
State for the money the ladies earned They were called the
"willing workers". Daddy was the delivery man." -Eva

"Every mama crow thinks that her little crows are the blackest. "
- Agnes Hennessee Collins

3 lightly beaten eggs 4 ThIs. sugar
7 Tbls. shortening 2 Tbls. baking powder
1 large can of milk 1 tsp. salt
enough flour to make a smooth dough, but not to stiff
fat to deep fry
fruit filling (Mom used cooked dried fruit)

Cream sugar and shortening together, add eggs. Mix can of milk. Add baking
powder and salt to flour. Work into a smooth dough. Roll out and cut as large as
a saucer. Add fruit. Crimp edges and fry.
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PECAN PIE Thelma Hennessee Pettijohn

Y2 c. white sugar
2 eggs
'l4 tsp. salt
1 'l4 c. pecans

1 Tbis. butter
2 Tbis. flour
1 c. white Karo
1 tsp. vanilla

Cream butter and sugar. Add beaten eggs, syrup, flour, salt and vanilla. Pour into
pie shell and sprinkle nuts on top. Bake 3500 for 30 minutes.

SOUTHERN PECAN PIE Barbara Barclay Stapleton
I started using waffle syrup after seeing Irene (mother-in-law) do
this one day when she was out of dark Karo. It gives this a very
good flavor.

3 eggs
1 c. light syrup
1 c. pecans

2/3 c. sugar
1/3 c. butter, melted
1- 9" unbaked pie shell

Beat eggs thoroughly, add sugar, dash salt, syrup and melted butter. Stir after
each one is added. Add pecans, stir until they are coated. Pour into unbaked pie
shell. Bake in moderate - 3500 oven for 50 minutes.
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CHOCOLATE FUDGE PIE Eva Collins Field
Cena Field's favorite dessert. This was also sent in by Kim
Justilian (Frances Collins Justilian 's daughter).

Cena (1956 -1997) always said "Thank you'l far the most
meaningless tasks that 1would do for her. When 1mentioned that
this wasn't necessary her reply was "Iwant to. "

1 c. sugar Y2 c. butter or 1 stick oleo, melted
2 eggs 1 tsp. vanilla
1 square chocolate melted or 3 level Tbls. cocoa
2/3 cups flour
•
Beat sugar and butter together then add eggs. Beat until thoroughly mixed. Add
flour and blend well. (If usingcocoa, mix it with flour then blend into sugar
mixture). Add melted chocolate and vanilla. Pour into a greased Pyrex pie plate
(no crust) and bake in preheated 32~o oven for 25 minutes. Serve with vanilla ice
cream. 8 servings.

BEST EVER CHOCOLATE
PIE

from the Ada Sunday News, submitted
by Coletta Hennessee Allison

2 c. sugar
3 eggs, separated
4 Tbls. cocoa
SIZe

Y2 tsp . Vanilla

Y2 c. cornstarch
5 c. milk
2 Hershey's chocolate candy bar, regular

1 baked deep-dish pie shell

Put sugar, cornstarch and cocoa in pan. Blend well. Add milk and egg yolks to
sugar mixture and cook over medium heat. While the mixture is cooking, use a
whisk to blend and to keep from sticking. Add candy bars, broken into squares.
Allow the mixture to cook until it is thick. Add vanilla. Pour into a baked deep-
dish pie shell and top with meringue. You can also make this pie and use the
whole egg in the mixture. Then top the pie with a 9-ounce container of Cool Whip
and grate chocolate on top. Save one square of the Hershey bar for grated
chocolate ..
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PEANUT BUTTER PIE
This was from Southern Living magazine.

Jo Hennessee

1 - 8 oz. pkg. cream cheese
Y2 c. creamy peanut butter
2 Y2 c. Cool Whip

Y2 c. sugar
1 tsp. vanilla
1 - 9" pie shell or oreo cookie crumbs

Combine cream cheese and sugar; beat at medium speed of electric mixer until
smooth. Add peanut butter and vanilla; beat will. Set aside. Fold cool whip into
peanut mixture. Spoon into crust and sprinkle with peanuts if desired. Chill at
least 3 hours. Garnish with chocolate curls.
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EASY GERMAN
CHOCOLATE CAKE

Maxine Cooper Broome

1 German Chocolate Cake mix - follow directions on package. Bake in 9 x 13
pan. When baked put holes in hot cake and pour J can sweetened Eagle Brand
milk on top .: Top with warm German Chocolate Icing. CooL Top with Cool
Whip and flaked coconut on top. Refrigerate.

GOOEY COFFEE CAKE Maxine Cooper Broome

Grease and flour 9 x 13 pan
.Mix together dry yellow cake mix

1 stick oleo (melted)
2 beaten eggs

Pat into pan.
Mix and spread on top,

8 oz. softened cream cheese
1 box powdered sugar
2 beaten eggs

Sprinkle 3 Tbls. powdered sugar on top of cake before baking.
Bake 3500 for 40 to 45 minutes.

HONEY BUN CAKE Maxine Cooper Broome

1 butter cake (yellow cake mix)
4 eggs

% c. oil
1 c. sour cream

Mix together and pour 'l"2 of the mixture into greased and floured 9 x 13 pan. Mix
1 c. brown sugar and 3 tsp. cinnamon together. Sprinkle 'l"2 ofthis on top of the
batter in your pan. Pour remaining batter over this. Add remaining sugar and
cinnamon over batter. Swirl through mixture with a knife. Bake 3250 for 40 min.

Glaze:
2 c. powdered sugar .
enough milk to mix
Pour glaze over warm cake.

I tsp. vanilla
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CHOCOLATE POUND
CAKE

Makes a very large cake. Yummy!

Bettye Cooper Tucker

2 sticks margarine
3 c. sugar
3 c. plain flour
Y2 tsp. baking powder
2 tsp. vanilla

Y2 c. Crisco
5 eggs
Y:z c. cocoa
1 c. milk

Cream shortening and sugar. Add eggs, one at a time, beating with each one. Sift
all dry ingredients together 3 times. Add alternately with the milk. Add vanilla.
Bake 3250 for 1 hour and 25 minutes.
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FRESH COCONUT CAKE Johnie Hennessee McAlister
. Note from Jeanette: "Mother would melt peppermint candy in
frosting for my birthday cake. Also, in summer she added banana
to frosting. Another variety was pineapple added to frosting. You
may need to work with the basic recipe some. There was not a
measured recipe; I watched mother and she didn't use measures.
She used a hand or pinch.

2 c. sugar
4 egg yolks

1 c. butter
shredded fresh coconut

Cream together. Add to creamed mixture:
•
1c. milk (use the coconut milk and add enough milk to make 1cup)
2 c. flour 2 tsp. baking powder
Y2 tsp. salt 1tsp. vanilla

Beat 4 egg whites until stiff and fold into mixture and add vanilla. Bake at 350°.

FROSTING

Boil 1.Y2 c. sugar and 2/3 c. canned milk to a soft ball stage. Remove from heat
and add 1 Tbls. of butter. Let cool and spread between layers and sprinkle with
fresh shredded coconut and spread on top of cake. This makes 2- 8 or 9-inch
layers.

"For now we see in a mirror, dimly, but then we will see face to face. Now I know only in part; then I will know fully, even as
I have been fully known." -1 Corinthians 13:12
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HERSHEY BAR CAKE Johnie Hennessee McAlister

Good luck finding the 5-cent Hershey candy bars. !!!!!!!!

Cream next 2 ingredients:
2 sticks butter 2 c. sugar
Add 4 eggs to creamed mixture, one at a time, beating well after each egg.
Add 2 'l2 c. flour, alternately with 1 c. buttermilk.
Add 8- 5 cent, melted Hershey Bars, more if you prefer darker chocolate.
Add 'l2 tsp. vanilla, 'l2 tsp. baking soda and 1 c. pecans. Mix well. Bake in greased
and floured tubelbundt pan for 1 hour at 3150

. Ice with your favorite chocolate
icmg.

DELICIOUS CAKE Gaye Broome Eccles

Mix the following ingredients and beat for 10 minutes:
1 box yellow cake mix 1 box vanilla pudding
'l2 c. oil 4 eggs
1 c. sour cream

Add:
1 c. coconut
1 c. nuts

1 c. chocolate chips

Bake 1 hour (or less) at 3500 in tube pan.

"God is the strength of my heart and my portion forever."
---Psalm 73 :26
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FRESH APPLE CAKE
Hazel is the wife of Marvin Stapleton.

Hazel Stapleton

3 c. flour
Y2 tsp. salt
1 'l4. c. cooking oil
1 tsp. vanilla
1 ~c.pecans, chopped

2 c. sugar
Y2 tsp. soda
3 whole eggs
4 apples, chopped

Mix dry ingredients in mixing bowl. Make a hole in the center of the flour. Add
the rest of the ingredients and mix well. Bake for 70 minutes at 350°.

-CHOCOLATE SHEET
CAKE

Evelyn Cooper Burch

Sift together 2 c. sugar and 2 c. flour; set aside.

Bring to a boil:
1 stick oleo
1 c. water

'l4. c. Crisco or Y2 c. oil
4 Tbls. cocoa

Pour over sifted flour and sugar, add:
1 tsp. cinnamon Y2 c. buttermilk
1 tsp. soda 2 beaten eggs
2 tsp. vanilla

Bake in greased and floured cookie sheet pan 15-20 minutes at 350°.

ICING FOR CAKE

Melt 1 c. oleo and 4 Tbls. cocoa and pour over 1 box powdered sugar, 4 Tbls.
milk, and 1 tsp. Vanilla. Add 1 c. nuts. Ice cake while it is still hot.
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GERTRUDE
ARMSTRONG'S
CHOCOLATE CAKE

Hazel Stapleton

2 c. sugar
lh c. shortening
1 c. water
lh c. buttermilk
1 tsp. soda

2 c. flour
1 stick butter
4 Tbls. cocoa
2 eggs, beaten
1 tsp. vanilla

Sift together the sugar and flour. In a saucepan bring to a boil the shortening,
butter, water and cocoa. Pour over flour mixture while still hot. Add the
buttermilk, beaten eggs, soda and vanilla. Bake in a large cookie sheet with sides
or two 8x8" cake pans. It's really better baked as a sheet cake. Bake in a 4000

oven 20 minutes. While cake is baking, make the icing.

ICING
1 stick butter
6 Tbls. milk
1 tsp. vanilla

4 Tbls. cocoa
1 box powdered sugar
1 c. chopped nuts

Bring to a boil the butter, cocoa and milk. Add the powdered sugar, vanilla and
nuts. Spread over the cake while still hot.
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MAYONNAISE Shirley Metcalf Hennessee

CHOCOLATE CAKE
This cake may have been handed down from Grandma Metcalf.

2 c. flour
1 Y2 tsp. Soda
4 Tbls. cocoa

1 c. sugar
1 Y2 tsp. baking powder

Mix all ingredients together then add 1 cup cold water, 1 cup mayo and 2 tsp.
vanilla. Mix and bake at 350° for 35 minutes.

•
GINGERBREAD Louella Metcalf

This is from Shirley Hennessee's mother, who was an excellent
cook. I don't ever remember eating anything at Grandma's house
that didn't lookgood; taste good and smell good

Y2 c. sugar
2 eggs
1 Y2 c. flour
1 tsp. ginger
Y2 c. buttermilk

~ Y2 c. butter
Y2 c. molasses
1 tsp. soda
1 tsp. allspice
1 tsp. cinnamon

Mix all of the above ingredients together. Bake in shallow pan for 30 minutes at
350°.
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FUDGE RIBBON CAKE Coletta Allison

2 Tbls. butter
8-oz. Package cream cheese
3 eggs
1 Y2 tsp. vanilla extract
1 tsp. salt
Y2 tsp. soda
4 envelopes Nestle's Chaco-bake

2114 c. sugar
1 Tbls. Corn starch
2 Tbls. Plus 1 1/3 cups milk
2 c. flour
1 tsp. baking powder
IIz c. butter

Cream 2 Tbls. Butter with cream cheese, 114 cup sugar and corn starch. Add 1 egg,
2 Tbls. Milk and Y2 tsp. vanilla extract. Beat at high speed of mixer until smooth
and creamy.

Grease and flour bottom of 13x9-inch pan. Combine flour with 2 cups sugar, salt,
baking powder and soda in large mixing bowl. Add Y2 cup butter and 1 cup milk.
Blend well at lowest speed of mixer. Beat 1 Y2 minutes at low speed. Add 1/3 cup
milk, 2 eggs, chocolate and 1 tsp. vanilla. Spread half of batter in pan. Spoon
cheese mixture over batter, spreading carefully to cover. Top with remaining
batter. Spread to cover. Bake at 3500 for 50 or 60 minutes until cake springs
back when touched lightly in center. Cool and frost.

Frosting - 1/4 cup milk, 114 cup butter, 6-ounce choc chips, 1 tsp. vanilla extract and
2 Y2 cups sifted confectioners' sugar.

Combine milk and butter in saucepan; bring to a boil. Remove from heat. Blend in
choc chips and stir in vanilla extract and confectioners' sugar. Beat until of
spreading consistency. If necessary, thin with a few drops milk.
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CANDIES
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NEVER FAIL PEANUT Bettye Cooper Tucker

BRITTLE
I make this every Christmas. When mom (Lula Hennessee
Cooper) was with us, she chawed dawn on this.

3 c. sugar
1 c. white Karo syrup
1 tsp. soda
3 Tbls. butter

3 c. raw peanuts
112 c. water
1 tsp. salt

Cook syrup and water to spin thread stage (hard ball). Add nuts. Stir continuously
until golden brown. Remove from heat. Add soda, salt and butter; pour on a
-buttered surface.

PEANUT BRITTLE Melvin Stapleton
This is Melvin's recipe. I have never made it, but it is good He
makes 4 or 5 batches every Ehristmas. Aunt Lula told him that she
could eat a ton oj it. She would say "Don't you just love it?"

3 c. granulated sugar
1 c. water
2 tsp. butter

1 c. white Karo
3 c. raw peanuts
114 tsp. soda

In large pan over medium heat, cook sugar, Karo and water. Stir until it spins a
thread. Add the peanuts and continue cooking to a golden color. Add butter and
soda. Remove from heat and pour on 2 cookie sheets. You may need someone to
help as you pour it. Leave until it is cool then break into pieces. I always cover
the cookie sheets with foil and butter the foil. I do this while the sugar mixture is

. coming to a boil or before I ever start.
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PEANUT BRITTLE Chuck Hellwig
Charles Wayne Hellwig is Allie Jeanette McAlister Noveroske 's
younger son.

2 c. sugar 1 c. com syrup
1/2 c. water
Combine and bring to a boil. Add 2 c. raw peanuts and cook till peanuts are light
brown (20 min. to 112hour). Remove from heat. Add 1 tsp. vanilla and 1 tsp.
butter. Spread ona buttered cookie sheet; let cool; break apart.

FUDGE Frances Collins Justilian

2/3 c. cocoa
3 c. sugar
1/8 tsp. salt

1 112c. milk
114c. butter
1 tsp. vanilla

Bring cocoa, sugar, salt and milk to a boil in a large saucepan, stirring constantly.
Continue boiling without stirring until it reaches soft ball stage (234°). Beat with
wooden spoon until fudge thickens and loses its gloss. Spread in buttered 8 or 9-
inch pan.

PEANUT BUTTER FUDGE Frances Collins Justilian
Is there anyone in the Hennessee family that doesn't like peanut
butter? I think it is a Hennessee gene. Sadly, my two little
granddaughters are deathly allergic to peanuts in any form.

2 c. sugar
3/4 c. milk
2 Tbls. butter

1/2 tsp. salt
1 tsp. vanilla
4 Tbls. peanut butter

Cook sugar and milk with butter to a soft ball stage. Add salt, vanilla and peanut
butter. Beat until it looks firm then pour into pan to harden.
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CARAMEL POPCORN Jo Hennessee
Jo, my sister-in-law gave this recipe to us. My daughter, Marcy
makes this every Christmas. No other caramel popcorn compares
to this. -Claudia

112 stick butter
112 tsp. salt

1 c. brown sugar
114 c. light Karo

Put ingredients in a microwave-proof bowl, and microwave on high for 1 112
minutes. Take bowl out of microwave and stir. Return to microwave and cook on
high for 2 1/2 minutes inore. Take out and add:

.1 tsp. vanilla 112 tsp. baking soda (mixture will bubble
up)
Stir. Have a batch of pop com ready (about 4 quarts). Dump popcorn in a brown,
paper grocery sack. After stirring vanilla and soda in, dump this gooey mixture on
top of popcorn (in brown paper sack). Close sack and microwave on high for 45
seconds. Take bag out of microwave, shake well and repeat four more times.
Open bag and empty contents out onto waxed paper to cool. ** Don't double this
recipe. **

PRALINES Barbara Barclay Stapleton

Barbara is Melvin's wife. These pralines have a fabulous taste.
They are very rich and creamy, not hard or sugary.

3 c. granulated sugar
1 c. buttermilk
1/2 stick butter

114 c. white Karo
1 tsp. soda
1 tsp. vanilla

Mix together in large pan and bring to a boil over medium heat. Boil to soft ball
stage. Remove from heat and add butter and vanilla. Beat until creamy. (I use an
electric mixer) Stir in 1 pound pecans. Drop by spoonfuls on wax paper. This
makes 3 or 4 dozen.
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AUNT BILL'S BROWN Shirley Metcalf Hennessee

CANDY
This was another Christmas favorite. It might not make it to
Christmas if made too early. You might want to double recipe and
then hide it. It takes two people to make this unless you have a
heavy-duty mixer.

3 pts. sugar
1 pt. Whole milk or cream
1 tsp. vanilla

1/4 tsp. baking soda
Y2 c. butter
2 lbs. pecans

Pour 1 pt. sugar into heavy aluminum or iron skillet and place over low heat.
Begin stirring with wooden spoon, and keep sugar moving so it will not scorch at
all. It will take over half-hour to completely melt this sugar, and at no time let it
smoke or cook so fast that it turns dark. It should be about the color of light
brown sugar syrup.

As soon as you have the sugar started to heat in the skillet, pour the remaining 2
pts. Of sugar together with the pint of milk into a deep heavy kettle and set it over
low heat to cook along slowly while you are melting the sugar in the skillet.

As soon as all the sugar is melted, begin pouring it into the kettle of boiling milk
and sugar, keeping it on very slow heat and stirring constantly. Now the real
secret of mixing these ingredients is to pour a stream no larger than a knitting
needle and to stir across the bottom of the kettle all of the time.

Continue cooking and stirring until the mixture forms a firm ball when dropped
into cold water. Turn out heat and immediately add the soda, stirring vigorously
as it foams up. Soon as the soda is mixed, then add the butter, allowing it to melt
as you stir.

Now, set off the stove, but not out doors or in a cold place-for about 20 minutes,
then add vanilla and beat until it forms soft peaks (a long time). Add pecans and
pour into greased dish or tins.
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PEANUT PATTIES Claudia Hennessee Eschler

2 c. raw peanuts
112c. white Karo
1/4 c. water
1 c. powdered sugar

2 c. sugar
112c. milk
1 tsp. vanilla

Mix all ingredients. Cook 5 minutes. Add peanuts. Cook to soft ball stage. Take
off heat and add vanilla and powdered sugar. Mix well and pour into greased
muffin tins or a greased plate. Add red cake coloring if desired.

MICROWAVE PEANUT
..uRITTLE

Claudia Hennessee Eschler

1 c. sugar
1 c. fresh peanuts
1 tsp. butter
1 tsp. baking soda

112c. white Karo syrup
113tsp. salt
1 tsp. vanilla

Combine sugar, com syrup, salt and peanuts in 1 112quart glass measuring cup or
bowl. Stir well. Cook in microwave 8 minutes. Remove from oven. Mixture will
be bubbly. Add butter and vanilla, stirring well. Cook 2 more minutes. Remove
from oven. Mixture will be very hot. Add baking soda and gently stir mixture
until it is light and foamy. Pour onto lightly greased cookie sheet. When
completely cool, break into small pieces and store in airtight container.
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POT ATO CANDY Ulla Nell Stapleton

If you want to be happy, I'll tell you the wcry;don't live tomorrow
till you've lived today.

3/4 c. cooked potato
4 c. confectioners sugar
112 tsp. salt
sweet chocolate squares

4 c. coconut
1 112tsp. vanilla
1 box fudge candy icing mix or 1 box senu-

Mash potatoes until smooth - do not add milk or butter
Let potatoes cool. Add sugar, vanilla and salt to potatoes and mix well. Then
add coconut and blend thoroughly (use a mixer). Press mixture onto a cookie
sheet or other flat pan. If using candy icing mix, fix according to directions then
spread over potato mixture and let stand until firm. Ifusing semi-sweet chocolate
squares, use a double boiler and melt chocolate then pour over mixture and let
stand until firm.

PARTY MINTS Coletta Hennessee Allison

3 oz. Cream cheese 3 V4 c. powdered sugar
2-3 drops peppermint coloring (your choice)
For chocolate add 3 tsp. cocoa and Yz tsp. vanilla

Soften cheese with sugar until mints are consistency of pastry dough. Knead with
hands. Roll into balls until size of marble. Brush with powdered sugar before
making each mint. Press into mold and unmold at once on wax paper. Let stand
until dry. Store in airtight container. Makes 7-8 dozen
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VINEGAR TAFFY Shirley Metcalf Hennessee
We made taffy as children Mother would cook it and we would
butter our hands (liberally) and pull until it was a beautiful satiny
creamy color.

1 cup Karo (blue label)
2 ThIs. Butter
~ tsp. baking soda

1 cup sugar
1 Tbls. Vmegar
1 tsp . Vanilla

Combine syrup, sugar, butter and vinegar in saucepan. Bring to boil over medium
heat stirring constantly until sugar dissolves. Continue cooking until hard boil
stage. Remove from heat, stir in soda and vanilla and beat until smooth and

-creamy, Pour into buttered pan. When cool enough to handle, pull till satiny and
light colored. Crack into 1 or 2 inch pieces.
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WILD HERB RECIPES
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EARTH BREAD Robert Stapleton
The following recipes were sent in by Robert Stapleton (James and
Ula Nell's son). These are wild herb recipes that he sent while
living in Canada.

1 onion
114 c. ground clover blossoms
seed
2 Tbls. ground nettles
1 c. warm water

2 Tbls. oil
1/4 c. ground lamb's-quarter leaves and

1 c. flour
1 tsp. kelp powder or sea salt

Saute onion in the oil until brown. In bowl, blend sauteed onion, herbs, flour,
•water and seasoning. Mix well. Add extra flour or water as needed to make a
pliable dough. Knead on lightly floured board. Pinch off quarter -cup pieces and
roll out into thin circles. Brown sides on lightly greased griddle. Makes 8 - 10, 6"
rounds.

MILD HERB BUTTER

112 lb. butter
114 c. chopped fresh lovage leaves

James Stapleton

8 cloves fresh garlic, chopped
113 c. yeast

Mix garlic, lovage, and yeast into soft butter.

SLOTHHOPPER
SMOOTHIES

112 c. milk, soy or regular
1 tsp. spirulina powder
1 tsp. freshly grated nutmeg
2 c. fresh or frozen wild berries

Robert Stapleton

4 Tbls. yogurt
1 tsp. ground cardamom
112tsp. ground cinnamon
3 c. frozen bananas

Place milk and yogurt in blender. Add spirulina, spices and mix well. Add fruits
and blend until smooth.
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FISH SOUP Robert Stapleton

4 c. water 4 potatoes, diced
1 large onion, chopped 2 carrots, chopped
112c. cooked brown rice 1 clove garlic, chipped
1 handful each coarsely chopped mare's tail, sweet gale, beach peel, and dock
1 small handful coarsely chopped lovage leaves
2 fireweed leaves 2 cups salmon fillets, cubed

In a large pot) combine all ingredients except salmon. Bring to boil hard 15 - 20
minutes. Add salmon and simmer 15 minutes or until salmon is cooked. Serves 4.

TOFU MEDLEY Robert Stapleton

1 large yellow onion, sliced chopped garlic, as many cloves as
wanted

2 carrots, sliced
Rosemary, to taste

1 lb. mushrooms, sliced
2 Tbls. olive oil
Black pepper, to taste
2 lbs. tofu, cubed 1 tsp. tamari or soy sauce, to taste.

"Is not life more than food, and the body more than clothing: Look at the birds of the air; they neither sow nor reap nor gather
into barns, and yet your heavenly Father feeds them. Are you not of more value than they?" ---Matthew 6:25-26
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SPANAKOPITA Robert Stapleton

1 pkg. phyllo dough 114lb. butter, melted
14-16 c. wild edible combination of your choice nettles, chickweed tips, lamb's
quarter, goosetongue, oysterleaf, etc.
4 beaten eggs 1.pint cottage cheese
1 - 8 oz. pkg. feta cheese

Using pastry brush, butter bottom of9x13" baking dish. Place six leaves ofphyllo
on the bottom, buttering each with pastry brush. Chop herbs coarsely. Place in
bowl and blend with eggs and cheeses. Spread half of mixture on phyllo base.
Top with six more phyllo leaves, buttering each leaf. Spread remaining herb

-mixture. Top with 6 more leaves, buttering each. Drizzle remaining melted butter
on top. Bake at 3750 for 30 minutes. Serves 6 to 8.

"And God is able to provide you with every blessing in abundance, so that by always having enough of everything, you may
share abundantly in every good work."

-2 Corinthians 9:8
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WILD BERRY DATE
CAKE

Robert Stapleton

114c. wild berries of your choice
1/4 c. butter
1 tsp. baking soda
1 3/4 c. flour

1/4 c. chopped dates
112 c. honey
112 c. yogurt
1 tsp. baking powder

Heat together berries, dates, butter, and honey until butter is melted. Remove
from heat, stir in baking soda and yogurt. Sift together flour and baking powder
and stir into mixture. Mix well and spread in greased 5x9" bread pan. Bake at
3500 for 35 minutes or until firm on top.

FLORAL FROSTING Robert Stapleton

1 - 8 oz. pkg. cream cheese, softened 112 c. honey
1/3 c. butter, softened 1 tsp. maple syrup
112c. edible flowers: fireweed, violets, roses, monkeyflowers, etc.
1 1/2 c. milk powder

Cream together cheese, honey, and butter. Stir in maple syrup and 2 or 3 Tbls. of
the flowers. Add milk powder, stirring well until mixture is smooth. Spread on
cake and garnish with remaining flowers.

"Peace I leave with you; my peace I give to you."
-v-John 14:27
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COOKING TIPS

• After stewing a chicken for diced meat for casseroles, etc., let cool in broth
before cutting into chunks - it will have twice the flavor.

• To slice meat into thin strips, partially freeze and it will slice easily.
• A roast with the bone in will cook faster than a boneless Toast - the bone

carries the heat to the inside of the roast quicker.
• Never cook a roast cold - let stand for at least an hour at room temperature.

Brush with oil before and during roasting - the oil will seal in the juices:
• For a juicer hamburger add cold water to the beefbefore grilling (1/2 cup to 1

pound of meat).
•• To freeze meatballs, place them on a cookie sheet until frozen. Place in plastic

bags and they will stay separated so that you may remove as many as you
want.

• To keep cauliflower white while cooking - add a little milk to the water.
• When boiling corn, add sugar to"the water instead of salt. Salt will toughen the

corn.
• To ripen tomatoes - put them in a brown paper bag in a dark pantry and they

will ripen overnight.
• Do not use soda to keep vegetables green. It destroys Vitamin C.
• When cooking cabbage, place a small tin cup or can half full of vinegar on the

stove near the cabbage. It will absorb all odors from it.
• Potatoes soaked in salt water for 20 minutes before baking will bake more

rapidly.
• A few drops of lemon juice in the water will whiten boiled potatoes.
• Buy mushrooms before they "open". When stems and caps are attached snugly

mushrooms are truly fresh.
• . Do not use metal bowls when mixing salads. Use wooden, glass or china.
• Lettuce keeps better if you store in refrigerator without washing first so that

the leaves are dry. Wash the day you are going to use.
• To keep celery crisp -:stand it up in a pitcher of cold, salted water and

refrigerate.
• Don't despair if you've over salted the gravy. Stir in some instant mashed

potatoes and you'll repair the damage. Just add a little more liquid to offset
the thickening.

• To save money and vitamins: Pour all leftover vegetables and water they are
cooked in, into a freezer container. When full add tomato juice, seasoning and
have "free" soup for lunch.

• Three large stalks of cut-up celery added to about two cups of beans (navy,
brown, pinto, etc.) will make them more easily digested, as will a bit of soda.
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SOME KITCHEN KINKS FROM "HOUSEHOLD DISCOVERlES AND MRS.
CURTIS'S COOK BOOK". Published in 1908

Instead of shelling peas, throw them, pods and all into a kettle of boiling
water, after washing and discarding all spoiled ones. When they are done the
pods will rise to the surface, while the peas will stay at the bottom of the kettle.
Peas cooked in this manner have a fine flavor.

Before trying to break a coconut put it in the oven to warm. When heated
a slight blow will crack it and the shell will come off easily.

A layer of absorbent cotton in the mouth of fruit cans is an excellent
preventive against mold. If mold should form, it will cling to the cotton and leave
the fruit clean .
•

When making fudge, stir in half a pound of marshmallows before you turn
it into the tin to cool. They melt immediately and make the candy as smooth and
creamy as can be.

Uses for salt: To beat eggs quickly add a pinch of salt: This also applies
when whipping cream. Place salt in the oven under the baking tins, in order to . -
prevent scorching of their contents. Put salt in the water when you wish to cool a
dish quickly. Use salt to remove ink stains from carpet when the ink is fresh. Salt
sprinkled on the pantry shelves will drive away ants. Before cooking mushrooms I
always distinguish them from poisonous fungi by sprinkling salt on the spongy part •
or gills. If they turn yellow they are poisonous; ifblack they are wholesome.

When poaching eggs add a little vinegar to the water besides salt. This sets
the eggs and keeps them in good shape.

In making mayonnaise, I find that using vinegar that has been poured over
pickles, beets or cucumbers, instead of fresh vinegar, adds a pleasant flavor the
salads.

When serving afternoon tea, try using slices of orange instead of the
inevitable lemon. The flavor is delicious, especially when combined with green tea.
Fresh sliced cucumbers also give an agreeable flavor to hot tea if a dash of rum be
added to the beverage.

100

------------------------------------------------------------------------- --



HOUSEHOLD TIPS

• Sprinkle or dust 2 parts flour, 1 part boric acid powder, and 1/2 part sugar for
roach poison. This kills them slowly but surely. They will not develop a
resistance to it. Boric acid is not absorbed by your skin or inhaled, but it is
poisonous if eaten.

• Use equal parts of linseed oil, white vinegar, and turpentine for refinishing
antiques or revitalizing wood. Rub into furniture (or wood) with soft cloth and
lots of elbow grease.

• Stalk the ants in your pantry and seal off cracks where they are entering with
putty or petroleum jelly. Try sprinkling red pepper on floors and counter tops.

• Rub wax along sliding doors and windows for ease in sliding and on wooden
drawers that stick .

• Prevent ice from forming by pouring anti-freeze into the metal slide on your
glass door.

• A little instant coffee will work wonders on your furniture. Just make a thick
paste of instant coffee and a little water. Rub it into the nicks and scratches
on your dark wood furniture.

• For a spicy aroma, toss dried orange and lemon rinds into your fireplace.
• Drops of oil of cinnamon or cotton balls soaked in your favorite perfume will

leave room smelling fresh after you vacuum.
• Vinegar can remove spots caused by tomatoes. Soak spot with vinegar and

wash as usual.
• To freshen your dishwasher, run it on rinse with some baking soda.
• Things to keep in your kitchen; a ruler, scissors, small hammer, flashlight,

candles, matches and tape.

Old Amish Proverb: Eat it up, wear it out, make it do, or do without.
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