C & A Home

Cookbook

Main Dishes

Beef Dishes
Beef Stroganoff


2 lbs Beef Roast (cut into 3/4" cubes)
1 Cup Onion (chopped)

6 Tbsp. Flour
1 Cup beef Stock


1 1/2 tsp. Salt
2 Cups Water


1/4 tsp. Black Pepper
1 Cup Sour Cream


3 Tbsp. Vegetable Oil
1 6oz Can of Mushrooms

Mix flour, salt and pepper, and coat meat with flour mixture. Heat pan and oil. Add meat and flour mixture to hot oil, and cook for 5 minutes. Add onions and continue cooking until meat is browned. When meat is browned add beef stock and water.  Cook until the liquid begins to thicken, and add the mushrooms. When the liquid thickly coats the back of a spoon remove it from the heat and let cool. When the mixture cools to the touch add the sour cream. Serve over cooked noodles or pasta.

Henry's Chili


2 lbs. Finely Cut Chuck Beef Steaks
1/2 lb. Sausage


2 16 oz. cans Red Beans
2 Large Chopped Onions


2 Large Chopped Green Peppers
1 Tbsp. Black Pepper


2 Tbsp. Chili Powder
1 tsp. Paprika


1/2 tsp. Oregano
1 1/2 tsp. Cumin


Dash Cayenne Pepper
Dash Hot Sauce


4 Cloves Finely Chopped Garlic
1 16 oz. Can Whole Tomato or Sauce.

1 Can Beer
1 shot Tequila


2 Tbsp. Corn Syrup


Brown meat, drain and add rest of ingredients except beans.  Simmer 2-3 hours. Add beans, simmer 1/2 hour.  (Chili is best if allowed to set overnight before adding beans.)
Anna's Smothered Beef


1/2  lb. Tenderized Beef Strips
1 Tbsp. Kitchen Bouquet


1/2  Medium Onion
4 Tbsp. Corn Starch in Cool Water


1 tsp. Celery Salt
1 tsp. Cayenne Pepper


3 Tbsp. Worcestershire Sauce
1 Tbsp. Garlic Powder


1 Cup Water
Salt and Pepper to taste


Cut tenderized beef into small 1 inch wide strips. Lightly salt with cayenne pepper, garlic  powder, salt and pepper.  Allow to set for 30-60 minutes.  Lightly coat fry pan with oil.  Sauté onions and beef until onions are clear and meat fully cooked.  Add water, celery salt, garlic powder, Worcestershire sauce and Kitchen Bouquet.  Allow to simmer for 10 minutes.  Add enough water to cover beef strips. Add corn starch/water to pan and allow to thicken.  Serve over cooked rice.  Makes 2 servings.

Pork Dishes
Baked Beans


2 can large Pork & Beans


1 pkg pan sausage (browned & chopped)

 
1 Bell Pepper (chopped)


½ Chopped Onion


½ C. Brown Sugar


1 squeeze mustard


salt



pepper

Combine all ingredients, cook and serve.
Poultry Dishes
Malaysian Stir-Fried Chicken


2 Tbsp. Vegetable Oil
3/4 Cup Cold Water


3 Chicken Breast (cut into 3/4" cubes)
1 Tbsp. Cornstarch


1 Large Onions (thinly sliced)
1 Tbsp. Sugar


1/2 Cup Fresh Mushrooms (sliced)
2 Tbsp. Soy Sauce


1/4 Cup Red Bell Peppers (thinly sliced)
2 Tbsp. Lime Juice


Before starting to cook prepare the chicken and all the vegetables. Heat wok or skillet over high heat, and add cooking oil. Begin by stir-frying the onions for 2 minutes. Add red peppers and continue cooking for 1 minute. Add the cubed chicken to the wok and continue stir-frying for another 2 minutes. 


In a bowl combine the cold water and cornstarch, then add the sugar, soy sauce, and lime juice. Add this liquid to the wok and stir the sauce in well. Cook until the liquid is bubbly and thick enough to heavily coat the back of a spoon. Serve over hot rice.

Chicken Casserole

4 Cup Chicken (Chopped and Boned)
1 lb. Noodles Cooked in Broth.


1 Can Mushroom Soup
1 Can Celery Soup



1- 3 oz. Can Chopped Pimentos
1 Cup Green Peas


Salt
Pepper


1 Cup Cheese (Chopped or Shredded)

Mix all ingredients except cheese together in a 9x13 inch pan.  Bake at 350 until heated through. (About 40 minutes)  Add Cheese last 10 minutes of cooking.

Hunter's Style Chicken 


4 Chicken Breast (skinned and boned)
1/4 Cup Parsley (finely chopped)


2 Tbsp. Butter or Margarine
3 Tbsp. Flour


2 Tbsp. Olive Oil
1/2 tsp. Salt


1 Cup Onions (sliced)
1/8 tsp. Black Pepper


1 Cup Mushrooms (sliced)
1 Cup White Wine


1 Clove Garlic (minced)
1 Cup Chicken Broth


1 Cup Diced Canned Tomatoes



In a large skillet heat butter and oil. Brown chicken breast over medium heat for about 25 minutes. Remove the chicken and place in a backing dish. In the skillet sauté the onions, mushrooms, and garlic. When onions are tender add the flour, salt, and pepper; mix well. Then add the wine, chicken broth, tomatoes, and half the parsley. Simmer until the liquid begins to thicken.


Pour thickened mixture over chicken in baking dish. Bake uncovered at 350 for about 30 minutes. Garnish with the rest of the parsley. This can be served over rice or noodles if desired.

Smothered Chicken 


2 lb Chicken Breasts or Thighs (cubed)
2 Cups Onions (chopped)


2 Tbsp. Peanut Oil
1/2 Cup Bell Pepper (finely chopped)


2 Tbsp. Soy sauce
1/2 Cup Parsley (finely chopped)


Salt
2 Tbsp. Garlic (minced)


Hot Sauce or Cayenne Pepper
1 cup White Wine


Mix the chicken, soy sauce, salt (to taste), and hot sauce (to taste) together and set aside. Heat oil in a large skillet or wok. Sauté onions, bell pepper, and chopped parsley  until the onions are clear. Then add the wine, garlic, and the seasoned chicken. lower heat and cook until the chicken is done. Serve over rice.

Option: Keep boned and skinned chicken pieces whole. Use the large skillet.



Simmer for about 2 hours after adding the chicken.


Seafood and Fish Dishes
Boiled (Peel'um & Eat'um) Shrimp


2 lbs. Fresh Uncooked Shrimp
1 1/2 Cups Chablis Wine


2 Medium Onions (quartered)
1 Tbsp. Worcestershire Sauce


1 Stalk Celery (cut in 1" lengths)
1 Tbsp. Cayenne Pepper


2 Cloves Garlic (coarsely chopped)
Salt


4 Lemons (quartered)
Water to Cover Shrimp


Place the onions, celery, garlic, and lemons in a pot that will hold at least 8 to 10 quarts. Put the wine and Worcestershire into the pot next, followed by enough water to cover the shrimp when they are added. Add salt to this mixture until it is to salty to taste (approx. 4 Tbsp. for 2 lbs of shrimp). Add the cayenne pepper. Bring to a boil and continue to cook at a high boil until the center of the lemons turn translucent, then add the shrimp.


Cook the shrimp 10 to 15 minutes and then remove the pot from the heat and let them soak from another 5 minutes. It is very important not to over cook the shrimp, or they will be tough! When the shrimp are cooked they will float to the top of the water and the shells separate from the bodies. It is a good idea to remove the shrimp from the heat as soon as you can see the shells are separated from the bodies. After you let them soak for 5 minutes, pour the water off and let the shrimp steam with the vegetables for another 5 to 10 minutes. Taste a shrimp after each step of cooking to see if they are becoming tough. After they steam spread them out on a large platter of tray to cool, you can remove the vegetables and lemons now if you wish. They will cool faster if ice is added to the tray.

Shrimp Creole


1 lb. Uncooked Shrimp (deveined)
3 Tbsp. Olive Oil


1/2 Cup Onion (chopped)
2 Cups Water


1 Clove Garlic (finely minced)
1/2 tsp. Worcestershire


1/2 Cups Celery (chopped)
1/2 tsp. Louisiana Hot Sauce


1/2 Parsley (chopped)
1 tsp. salt


2 Cups Tomatoes
3 Cups Cooked Rice


1 8 oz. Can Tomato Sauce


Heat pan and olive oil. Sauté onion, celery, and parsley in oil until onions are translucent. Add water, tomatoes, tomato sauce , and garlic. Simmer for 5 minutes and add Worcestershire, hot sauce and salt.


Cook mixture for 30 minutes. Coarsely chop shrimp until pieces are bite sized. Add shrimp and cook for 30 more minutes, or until shrimp are done. Serve over the cooked rice.
Easy Shrimp Scampi


1 lbs Uncooked Shrimp (deveined)
1 Tbsp. Lemon Juice


1/4 Cup Parsley (finely chopped)
1/4 lb Butter or Margarine


1/4 Cup Onion (finely chopped)
Salt


1 Tbsp. Minced Garlic
Louisiana Hot Sauce


Melt butter in pan over medium heat. Sauté onions and parsley in butter until onions start to turn clear. Add lemon juice and garlic, and continue to sauté for 5 minutes more. Salt to taste, and add hot sauce to taste. Add shrimp and cook, while continuing to stir, until shrimp are cooked and turning pinkish. This will be about 5 minutes. Be careful not to over cook.

Brazed Scallops 


1 lb. Scallops
1/4 tsp. of White Pepper


1 Clove Garlic (minced)
1 Tbsp. of Flour


6 Tbsp. Butter or Margarine
1/4 tsp. of Cayenne Pepper


1/2 tsp.  Salt
1 tsp. of Paprika


Sauté half the butter and the finely minced garlic in a sauce pan. Pour the butter and garlic mixture in a baking dish. Place the scallops in one layer on the bottom of a baking dish. Sprinkle with remaining spices on top of scallops in order given. Pour on other half of melted butter. Broil uncovered for 10 to 12 minutes, until golden brown. Serve warm.

Catfish Rollups 


8 Catfish Fillets
1 Cup White Cornmeal


8 Strips of Bacon
1 Cup Flour


1/2 lb. Crab Meat
1 tsp. Onion Powder


1 Cup Onion (finely chopped)
Salt


1/2 Cup Plain Bread Crumbs
Cayenne Pepper


1 Egg (beaten)
Peanut Oil for Deep Frying


1/2 tsp. Peanut Oil



Preheat oil for frying to 350. Combine crab meat, onion, bread crumbs, egg, and peanut oil to make the stuffing. Put about 2 tablespoons of this stuffing on each fillet, then roll them up and rap each one in a strip of bacon. Secure the  stuffed fillet with a toothpick. Mix the corn meal, flour, onion powder, salt (to taste), and cayenne (to taste) to make the coating for the fish. Coat stuffed fillets with dry mixture completely, and deep fry for 4 to 6 minutes.

Pasta Dishes

Baked and Skillet Dishes
Sausage Lasagna

1 lb. Regular Pork Sausage
3 Cups Cottage Cheese


1 lb. Ground Pork
2 Tbsp. Parsley Flakes


1/2 tsp. Garlic Powder
2 Eggs (beaten)


1-1/2 Tbsp. Parsley Flakes
1 tsp. Salt


1 Tbsp. Basil
1/2 tsp. Black Pepper


3/4 tsp. Salt 
3/4 Cup Parmesan Cheese


1 16 oz. Can Peeled Tomatoes
1 lb. Sliced Mozzarella Cheese


2 6 oz. Cans Tomato Paste
1 8 oz. Package Lasagna Noodles


Brown sausage and ground pork in a skillet and drain the excess grease. Add the garlic powder, parsley flakes, basil, salt, canned tomatoes, and tomato paste to the browned meat. Bring this mixture to a simmer in the skillet for 30 minutes.


While the meat mixture is simmering cook the noodles according to the package directions. Also combine the cottage cheese, beaten eggs, salt, pepper, and parmesan cheese in a large mixing bowl.


Using half of each item per layer place in a glassware baking dish alternating layers of the following: a layer of noodles, a layer of the cottage cheese mixture, a layer of mozzarella cheese slices, and a layer of the meat mixture. Repeat these layers one more time. Preheat oven to 375. Cover with aluminum foil and bake for 20 minutes. Uncover and cook for another 10 minutes.

Goulash In A Pan


1 lb. Lean Hamburger
1 tsp. Salt


1 Large Onion (diced)
1/2 tsp. Black Pepper


1 16 oz. Package Pasta
1/2 tsp. Garlic Powder


2 Cups Canned Stewed Tomatoes
1/2 tsp. Onion Powder


1 Cup Tomato Sauce
1/2 tsp. Oregano


3 Cups Water
1/2 tsp. Louisiana Hot Sauce


Brown hamburger in a large skillet and drain excess grease. Add onions to skillet and cook until onions are clear. Stir in stewed tomatoes and tomato sauce. Add all the spices and stir continuously for 2 minutes. Pour the water into the skillet and stir in the uncooked pasta. Cover and simmer over medium heat until pasta is tender and cooked, then uncover and continue to cook until liquid is very thick.

Serve warm.

Pasta Sauces
Salads and Dressings

Salads
Dressings
Hamilton Vinaigrette:


1 Clove Garlic (finely minced)
1 Tbsp. Shallots (finely chopped)


1-1/4 Tbsp. Salt
1 Tbsp. Black Pepper


1 Cup Olive Oil
1 Tbsp. Green Onion (finely diced)


1/2 Cup Red Wine Vinegar
1/2 tsp. Dried Parsley Flakes

2 Tbsp. Lemon Juice
1 Package Dried Salad Shrimp 



   (optional)


In a mixing bowl crush the garlic and salt into a thick paste. ----- ???????

Breads and Pastries

Breads
Corn Bread Dressing

4 Cups Cornbread
3 Cups Bread (Biscuits preferred)


3 Eggs
1 Stick Oleo


1 Large Onion (Chopped &Cooked)
1 Cup Celery (Chopped & Cooked)


3 Cup Chicken Broth
Salt 


Pepper
Sage

Crumble breads.  Add cooked celery and onions and water cooked in.  Add chicken broth as needed.  Stir in oleo, eggs, salt, pepper and sage to taste.  Bake at 350 about 1 hour.  If seems to be dry, add more broth.

Old Fashion Hot Rolls


1 Package Yeast
1 Tbsp. Salt


1/4 Cup Warm Water
1/2 Cup Shortening (unmelted)


1/2 Cup Sugar
1 tsp. Baking Powder


2 Cups Scalded Milk (cooled)
1/2 tsp. Baking Soda


1/2 Cup Mashed Potatoes
Flour (approx. 4 cups)

To cooled milk, add other ingredients and beat well. Add flour to make a soft (almost like pancake batter) dough. Beat well.  Cover and allow to rise until double in bulk.  Add enough flour to make a dough stiff enough to handle.  Turn out onto floured surface and knead about 5 minutes.  Roll out and cut into desired shape.  Place in greased pan, cover and allow to rise in a warm spot about 30 minutes.  Bake at 350 until brown.  Store rest of dough in covered bowl in refrigerator until ready to use. Follow procedure of rolling out and allowing to rise.  Bake.

Spoon Bread


1 pkg dry yeast
4 cups self-rising flour


2 tbsp. Warm water (110F)
2 cups warm water


¼ cup sugar
1 egg


¾ cup vegetable oil

Dissolve yeast in 2 T. Water.  Combine all remaining ingredients.  Spoon into greased muffin tins.  Bake for 15-20 minutes in a 400F oven.  The batter will keep in the refrigerator for several days so it may be made ahead of time.

Hot Bread

2 Cups Warm Water
2 tsp. yeast


1/2 Cup Sugar
2 tsp. Salt


1 Egg
Flour


Dissolve yeast in water.  Add sugar, egg and salt.  Mix well.  Add Flour until it becomes a thick dough.  Knead mixture until most of stickiness is gone.  Allow to rise one or two times.  Separate out into rolls, bread or roll into cinnamon rolls.  Allow to rise again.  Bake in 325 degree oven until brown. Best served warm.

Six Week Muffins

2 Cups All Bran Cereal
2 Cups Boiling Water


1 Cup Melted Shortening
4 Cups All Bran Cereal (all of box)


2 Cup Sugar
4 Beaten Eggs


1 Quart Buttermilk
5 Cups Sifted Flour


5 tsp. Soda
2 tsp. Salt


Mix 2 Cups of cereal with water and let stand for a few minutes.  Add remaining ingredients and mix well.  Cover and store in refrigerator overnight.  Pour into muffin cups and bake at 400 about 20 minutes.  Any remaining batter may be frozen or place in refrigerator.  Refrigerated batter may keep 6 weeks.

Pastries
Pancakes

2 Cup Flour
2 Tbsp. Baking Powder


1 Egg
1-1/2 Cup Milk


1/2 tsp. Salt
2 Tbsp. Sugar


2 Tbsp. Shortening


Beat egg.  Add Milk, salt and sugar. Mix well and add remaining ingredients.  Spoon onto griddle and cook until brown and done.

Waffles

2 Cups flour
1-1/2 Cups Milk


2 tsp. Baking Powder
2 Beaten Egg Whites


1-1/2 Tbsp. Sugar
3 tsp. Melted Fat


3/4 tsp. Salt


Mix all ingredients together and brown in waffle iron.

Misc.
Grandma Cleo’s Eleven Day Sweet Pickles
DAY 1 TO 7:


1 Cup Salt
8 Cups Water


Small to Medium Cucumbers

Cover cucumbers with boiling salt brine and let stand 7 days.  Drain.

DAY 8:


1 1/2 tsp Powdered Alum
Boiling Water to cover

Pour boiling alum water over cucumbers to cover.  Allow to stand 24 hours and drain.

DAY 9:


Vinegar
Sugar


Split cumcumbers lengthwise and cover with vinegar.  Drain off and measure.  Add and equal amount of sugar.  Bring to a boil.  Pour over pickles and let stand 24 hours.   


DAY 10:


Sugar


Drain off and to same syrup add same amount of sugar as previous day.  Bring to boil.  Pour over pickles and let stand 24 hours.

DAY 11:


Wholespice 


Drain syrup into cooking pan.  Put pickles into canning jars.  Heat syrup and add 2 tsp. Wholespice to quart and seal.

Appetizers

Meat Dishes
Easy Shrimp Scampi


1 lb. Uncooked Shrimp (deveined)
1 Tbsp. Lemon Juice


1/4 Cup Parsley (finely chopped)
1/4 lb. Butter or Margarine


1/4 Cup Onion (finely chopped)
Salt


1 Tbsp. Minced Garlic
Louisiana Hot Sauce


Melt butter in pan over medium heat. Sauté onions and parsley in butter until onions start to turn clear. Add lemon juice and garlic, and continue to sauté for 5 minutes more. Salt to taste, and add hot sauce to taste. Add shrimp and cook, while continuing to stir, until shrimp are cooked and turning pinkish. This will be about 5 minutes. Be careful not to over cook. Serve warm on a platter with a toothpick in each shrimp.

Brazed Scallops 


1 lb. Scallops
1/4 tsp. of White Pepper


1 Clove Garlic (minced)
1 Tbsp. of Flour


6 Tbsp. Butter or Margarine
1/4 tsp. of Cayenne Pepper


1/2 tsp.  Salt
1 tsp. of Paprika


Sauté half the butter and the finely minced garlic in a sauce pan. Pour the butter and garlic mixture in a baking dish. Place the scallops in one layer on the bottom of a baking dish. Sprinkle with remaining spices on top of scallops in order given. Pour on other half of melted butter. Broil uncovered for 10 to 12 minutes, until golden brown. Serve warm on a platter with a toothpick in each scallop.

Toasted Mushroom Rolls


2 lbs. Fresh Mushrooms (diced)
4 Cups Light Cream


1 Cup butter
2 ½ tbsp. Chives (minced)


¾ Cup Flour
4 tsp. Lemon Juice


1 tsp. Accent Seasoning
4 Loaves of Sandwich White Bread


1 tbsp. Salt


Saute’ diced mushrooms for 5 minutes in butter. Blend in flour, Accent and salt. Stir in light cream and simmer until thick. Add minced chives and lemon juice. Blend well. Remove the crusts from the bread and roll slices thin. Spread with mixture and roll up. Cut in half and toast on all sides about 20 minutes in a 400 degree oven.

Dips and Spreads
Artichoke Dip

1 Can Artichoke Hearts
1 Cup Parmesan Cheese


1 Cup Hillman's Mayonnaise (no substitute)


Mix  well and heat through in 350 oven for approximately 10 minutes.  Serve warm.

Cream Cheese and Ham Dip


24 oz. Cream Cheese


2 pkg. Buddig Ham


6 Green Onions


1 sprinkle Accent seasoning


2 T. Worcestershire Sauce


Combine all ingredients.  Chill at least 2 hours before serving.

Guacamole Dip


1 Cup Mashed Avocado
1/4 Cup Finely Chopped Onion


1/4 Cup Hillman's Mayonnaise
2 Tbsp. Lemon Juice


2 Tbsp. Finely Chopped Green Chili's
1/2 tsp. Salt


1 Small Drained Finely Chopped Tomato 

    (May substitute Picante instead of tomato and chili's)


Combine all.  Cover.  Chill 1 hour. Makes 2 cups.

Desserts

Cakes
Chocolate Cake

1 Cup Water
1 Stick Oleo


1/4 Cup Cocoa
2 Cups Sugar


2 Cups Flour
1 tsp. Soda


1 tsp. Vanilla
1/2 Cup Buttermilk


2 Eggs
1/2 tsp. Salt


Add water, oleo and cocoa to a saucepan and cook until melted.  Add to sugar, flour, soda, vanilla, buttermilk, eggs and salt.  Mix well.  Bake at 350 for 25 to 30 minutes.

Icing:


1 Stick Oleo
5 Tbsp. Milk


3 Tbsp. Cocoa
1 Box Powdered Sugar


1 tsp. Vanilla
1/2 Cup Nuts (Optional)


In a saucepan, melt oleo with milk and cocoa.  Add sugar, vanilla and nuts if desired.  Cover hot cake with hot icing.
Chocolate Sheet Cake


2 Cup Flour
2 Cup Sugar


1/2  tsp. Salt
1/2 Cup Margerine


1/2 Cup Shortening
1 Cup Water


3 Tbs. Chocolate
2 Well-beaten Eggs


1 tsp. Soda
1/2 Cup Buttermilk


1tsp. Vanilla


Combine Flour, Sugar and Salt:  Set aside.  Combine Margerine, Shortening, Water and Chocolate in saucepan and heat to boil:  Pour over flour mixture and combine.  Beat together Eggs, Soda, Buttermilk and Vanilla and add to mixture.

Bake at 350 for 20”.  Cover hot cake with icing.

Icing:


1/2 Cup Margerine
3 Tbs. Chocolate


6 Tbs. Milk
1 lb. Powdered Sugar


1 tsp. Vanilla
1/2 Cup Pecans (Chopped)


Heat in saucepan Margerine, Cocoa and Milk.  Add other ingedients.  Mix well and pour over hot cake.

Maple Nut Ring

1/2 Cup Oleo
3/4 Cup Packed Brown Sugar


1/2 Cup Chopped Nuts
1/4 Cup Maple Flavored Syrup


2 Cans Flaky Biscuits



Preheat oven to 350.  Grease 12 cup pan.  Melt oleo and stir in sugar, nuts and syrup.  Pour 1/2 into pan.  Separate dough into 20 pieces.  Stand on end and pour remaining mixture over biscuits.  Bake 25 to 30 minutes.  Cool 3 minutes.  Invert on serving plate.  Serve warm.

Pies
Pie Crust

2-1/2 Cup Flour
1 Cup Shortening


1 tsp. Salt
1/8 tsp. Baking Powder


1 Egg
1 Tbsp. Vinegar


Water to make 1 cup liquid with egg and vinegar.

Blend flour, salt, shortening and baking powder together with wire whisk until cornmeal consistency.  Add egg, vinegar and water.  Blend with spoon.  Roll thin (1/8 inch) an place in 9 inch pie pan.  Will make 2 crusts with enough for lattice for one pie.

Chocolate Pie

3/4 Cup Sugar
2 Tbsp. Flour



3 Tbsp. Cocoa
1-1/2 Cup Milk


3 Eggs (Separated)
2 tsp. Vanilla


3 Tbsp. Oleo
3 Tbsp. Sugar 


1 Cool 9" Cooked Pie Shell


Put 3/4 cup of sugar with flour and cocoa in a pan and mix well.  Add milk and 2 egg yolks and cook until thick while stirring constantly.  Add oleo and 1 tsp. vanilla.  Pour into a baked 9 inch pie shell.  Cover with meringue.

Meringue:  


Beat egg whites until soft peaks form.  Add 3 Tbsp. sugar and 1 tsp. vanilla.  Cover pie with meringue and brown in oven. 
Emma's Pumpkin Pie


3 Eggs
1 Cup Milk or Cream


1 Cup Sugar 
1 Tbsp. Nutmeg

1 Tbsp. Vanilla
1/2 tsp. Cinnamon


1 tsp. Salt
1 uncooked 9" Pie Shell


1 Cup Cooked Pumpkin Pulp


Beat eggs in bowl.  Add sugar, vanilla, salt and spices.  Mix well.  Add pumpkin and milk.  Pour into 9 inch uncooked pastry crust. (More milk may be added to fill pie to desired level.)  Bake at 350 for 45 to 60 minutes or until done.  (Middle of pie will shake like firm jello.)

Lemon Pie

1 Cup Sugar
1/3 Cup Cornstarch


1-1/2 Cup Hot Water
3 Beaten Egg Yolks


3 Tbsp. Oleo
3 Beaten Egg Whites


1-1/2 Tbsp. Grated Lemon Rind
4 Tbsp. Lemon Juice


1 tsp. Vanilla
6 Tbsp. Sugar


1 Cool 9" Cooked Pie Shell


Mix sugar and cornstarch together.  Add Hot water to mix and cook over moderate heat stirring constantly until thick.  Pour into egg yolks slowly and cook 1 minute.  Remove from heat and add oleo, lemon juice and lemon rind.  Return to heat and cook a couple of minutes until firm.  Pour into baked 9 inch pie shell.  Top with Meringue. (Beat 3 egg whites until soft peaks form. Beat in Sugar and vanilla)

Brown meringue in broiler oven.

Fresh Strawberry Pie

2 Cups Fresh and Cleaned Strawberries
1 Cup Sugar


1 Cup Water
4 Tbsp. Cornstarch


3 Tbsp. Strawberry Jello
Red Food Coloring


1 Cool 9" Cooked Pie Shell


Mix cornstarch and sugar together well.  Add water and cook until clear and thick.  Add strawberry jello and a few drops food coloring to mixture.  Pour 1 cup of strawberries into this and 1 cup into a cool baked 9" pie crust. Pour the berry mixture over the berries in the pie shell.  Chill 30 minutes and top with Cool Whip or Whipped Cream. 

Chess Pie

½ cup melted butter

1 tsp. Cornmeal

1 T. Vinegar



1½ cup Sugar

3 Eggs, beaten


1 tsp Vanilla

1 tsp. Flour



1 unbaked 9” pie crust

Combine ingredients and bake until brown  in a 300F oven.  Continue baking for 40 minutes in a 200F oven.

Cookies
Soft Sugar Cookies

2 Cups flour
1/2 tsp. Soda


1/2 tsp. Salt
1/2 Cup Shortening


1 Cup Sugar
1 Egg


1/2 Cup Buttermilk
1/2 tsp. Vanilla


Mix and drop by tsp. onto greased cookie sheet.  Bake at 375 for 20 minutes.

Molasses Ginger Cookies

3/4 Cup Shortening
1 Cup Sugar


1/4 Cup Dark Molasses
1 Beaten Egg


2 Cups Flour
1/4 tsp. Salt


2 tsp. Soda
1 tsp. Cinnamon


1 tsp. Cloves
1 tsp. Ginger


Cream shortening and sugar.  Add molasses and eggs.  Beat well.  Add sifted dry ingredients and mix well.  Spoon onto cookie sheet.  Press with fork.  Sprinkle with sugar.  Bake at 375 for 10 minutes.

Peanut Butter Cookies

1/2 Cup Shortening
1/2 Cup Peanut Butter


1/2 Cup Granulated Sugar
1/2 Cup Brown Sugar


1 Egg
1-1/4 Cup Sifted Flour


3/4 tsp. Soda
1/2 tsp. Baking Powder


1/4 tsp. Salt


Cream Shortening and peanut butter together.  Add sugar gradually to cream with mixer at high speed,  Beat egg and blend with mixture.  Sift flour, soda, baking powder and salt.  Add to mixture.  Bake at 375 for 10 to 20 minutes.

Misc.
Apple Crisp


4 cups sliced tart apples
¾  cup Flour


½ cup water
½ cup Butter


2 T lemon juice
1 cup white or brown sugar


1 tsp. Cinnamon


Arrange apples in a buttered baking dish.  Pour over water.  Blend flour, sugar, cinnamon, and butter with pastry blender.  Place this mixture on top of apples.  Bake for 30” in a 350F oven.  Serve with ice cream.

Banana Bread


1 Stick Oleo
1 Cup Sugar


2 Eggs (Separated)
2 Mashed Ripe Bananas


1/2 Cup Buttermilk
1 tsp. Soda


2 Cup Flour
Pinch of Salt


Cream Oleo and sugar.  Add egg yolks, bananas, buttermilk and soda.  Gradually mix in flour and salt.  Beat  and fold in egg whites.  Bake in loaf pan at 350 for 1 hour.
Icebox Cheesecake

1 pkg. Lemon Jello
1 Cup Sugar


1 Cup Boiling Water
1 tsp. Vanilla


5 Tbsp. Lemon Juice
1 Lg. Can Chilled Whipped Pet Milk


1 8 oz. Cream Cheese

Crust

1/2 box Graham Cracker Crumbs
1 Stick Oleo

1/4 Cup Sugar (optional)


Dissolve Jello in boiling water and add lemon  juice.  Blend cream cheese and sugar together and add to lemon mixture.  Pour into pan over graham cracker crumb mixture.  

Jalapeno Jelly

2/3 Cup Hot Red or Green Pepper
1 Cup Chopped Green Bell Peppers


6-1/2 Cup Sugar
1-1/2 Cup Wine or Cider Vinegar


3 oz. Certo
Green Food Coloring


Paraffin

Chop hot peppers.  Do Not Seed.  Seed and chop green peppers.  Mix all peppers with sugar and vinegar.  Bring to a boil for 1 minute.  Cook about 5 minutes.  Remove from heat.  Add Certo and food coloring.  Fill into sterilized jars.  Seal with paraffin.  Makes 3 pints.

Pitachio Jello


8 oz. Cool Whip


12 oz. Can Crushed Pineapple.


8 oz. Pistachio Pudding


Combine all ingredients and chill for at least 2 hours prior to serving.

