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Dear Friend, 

Good food naturally comes to mind when you think 
about getting together with friends -- whether it's 
at the game, or entertaining at home. 

For nearly 1400 homebound elderly in Franklin 
County, good food means a visit from a Meals-On
Wheels driver bringing a hot meal five days a 
week. Most of these folks can't get out to enjoy a 
meal with friends. In fact, for some of them, a 
Meals-On-Wheels driver may be the only person they 
see all day. 

By buying this Official Tailgating Cookbook, you 
are helping the Meals-On-Wheels program of LifeCare 
Alliance extend meals to the homebound on weekends 
and holidays in addition to the normal five-day-a
week service. The generosity of local sponsors 
allows the total price of this book to be dedicated 
to the purchase of real meals for real people. 

LifeCare Alliance, a nonprofit home health agency, 
also provides an array of other services dedicated 
to helping the elderly stay independent. These 
services include skilled nursing, personal care, 
homemakers, clinics, and senior dining centers. 

Thank you for your support. As you tryout and 
enjoy the recipes from this cookbook, know that you 
are, at the same time, helping the homebound 
elderly enjoy a hot, nutritious meal for good 
health. 

Gratefully, 

Richard K. Wendt 
President 
Board of Directors 

~~~ 
Executive Director 

e A United Way Agency 





KICKOFF 

Drinks 





BOURBON SLUSH 
Carolyn Miller 

Make 24 hours ahead: 
Dissolve: 
2 c. boiling water 
1 c. sugar 
Remove from heat. 
Add:4 tea bags-steep for 10 minutes. 
Set aside. 
In large freezer container combine: 
6 c. water 
2 c. bourbon (or any you prefer) 
12 oz. frozen orange juice 
6 oz. frozen lemonade 
6 oz. frozen limeade 
1 jar maraschino cherries 

Add tea-sugar mixture to juices. Place container in freezer. Stir 
often. The more you stir, the better the flavor. To serve: fill cup 
2/3-3/4 of slush and add mixer (7up, gingerale, club soda, 
etc). 

HOT MULLED CIDER 
Lisa Murtha Kirk 

1/2 c. brown sugar 
1 tsp. whole allspice 
1 tsp. whole cloves 
1/4 tsp. salt 
dash ground nutmeg 
3 cinnamon sticks 
2 quarts apple cider 

Combine sugar, allspice, cloves, salt, nutmeg, cinnamon 
and cider in large sauce pan. Slowly bring to boil, cover 
and simmer for 20 minutes. Remove spices with strainer, or put 
spices in a cheese cloth bag and remove later. 



SMOKEY'S SPECIAL COFFEE 
Smokey L. Bare 

7 pot of coffee (70-75 c.) 

3 tsp. vanilla 
3 Tbsp. sugar 
2-3 shots brandy 

Simmer together 20 minutes before serving. Top with whip 
cream or coolwhip. 

ORANGE JULIUS 
Smokey L. Bare 

1/3 c. frozen orange juice concentrate (7/2 of 6 oz. can) 
1/2 c. milk 
1/2 c . water 
7/ 4 c. sugar 
1/2 tsp. vanilla 
5 or 6 ice cubes 

Combine all ingredients in blender container. Cover 
and blend until smooth (30 sec.) . Serve immediately. Makes 
3 cups. Optional: add 1 or 2 shots vodka and top with galli
ano or 1 shot white cream de cacao. 

PINK SLUSH 
Jeanne Schoedinger 

2 (72 oz.) cans frozen orange juice 
2 (72 oz.) cans frozen lemonade 
7 qt. bottle cranberry juice 
1/2 c. sugar (optional) 
48 oz. 7-Up or carbonated lemon/lime soda 
7/5 bottle gin or rum 

Mix together and freeze. Liquor prevents freezing solid. Scoop 
into glasses. 
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MINTTULIP 
Jeanne Schoedinger 

Handful mint leaves 
1 c. bOiling water 
12 oz. can frozen lemonade 
2 qts. ginger ale 
ice 

Add mint leaves to boiling water. Brew until water cools. 
Add lemonade. Let sit 1 hour. Remove mint and add ginger
ale. Pour over ice. 

BAILEY'S IRISH CREAM 
Jocelyn Brand 

(14 oz.) can sweetened condensed milk 
1 (72 oz.) can whipping cream (or half and half) 
3 eggs 
1 c. brandy (or whiskey) 
1/4 tsp. coconut flavoring 
3 Tbsp. chocolate syrup 

Combine all ingredients in blender at high speed for 30 sec
onds. Pour into sterilized jar and store in refrigerator. Will keep 
for several weeks. 

KAHULA 
Jocelyn Brand 

2 c. water (boiling) 
1/4 c. instant coffee 
3 c. sugar 
1 vanilla bean (chopped) 
1 fifth Vodka 

Mix sugar, coffee and water until dissolved. Let set for 5 min
utes then add vanilla bean to mixture. Pour into a brown dark 
1/2 gallon bottle and add vodka. Let stand 60-90 days agitat
ing the bottle frequently. Strain and pour into smaller contain
ers for storage. 
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1ST QUARTER 

Appetizers 





SPINACH BALLS 
Ann Boeckman 

Cook and drain well 2 pkgs. frozen chopped spinach. 
Then mix with: 
4 beaten eggs 
2 cups Pepperidge Farm Herb Dressing 
1 medium finely chopped onion 
1/2 c. parmesan cheese 
3/4 c. melted butter 
1/2 tsp. thyme 

Mix & chill for several hours. Roll into bite size balls 
and refrigerate or freeze until ready to bake and serve. Bake 
at 300 degrees for 15 minutes or until hot. Serve with toothpicks 
if desired. Balls may be frozen for future use.Also makes a 
great casserole. 

SPINACH FETA STRUDEL 
Carol and Bruce Bowens 

1 box (12 sheets) phyllo dough 
2 Ibs. spinach 
3 Tbsp. olive oil 
1 1/2 c. chopped onions 
5 eggs beaten 
1/2 c. chopped scallions (green tops too) 
1/2 c . butter 
1/2 lb. Feta cheese-crumbled 
1/2 c. fresh dill or 1 Tbsp. dried 
1/2 c. chopped parsley 

Chop spinach and cook until wilted. Brown onions in 
butter. Mix onions. eggs. scallions. cheese. dill . and parsley. 
Add well drained spinach and season with salt and pepper. 
Layer mixture between sheets of phyllo dough in greased 9x13 
inch pan (or stuff mix in loaves of french bread & wrap in foil) . 
Top of dough (or inside of bread) should be glazed with 
beaten egg yolk. Bake at 350 degrees for 1 hour 
or until set . Slice and serve when cooled. 
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CHICKEN CHALUPAS 
Greg Bammerlin 

1 pkg. tortilla chips (lightly crushed) 
2 Tbsp. butter or margarine 
1 onion (finely diced) 
1 Tbsp. picante sauce 
7 can cream of chicken soup 
1 can cream of mushroom soup 
1 can evaporated milk 
2 c. chicken (cooked and diced) 
2 c. longhorn cheese (grated) 

In a greased 9x 13x2 casserole dish, place 1/2 tortilla 
chips. Saute onion until tender and odd both soups, milk and 
picante sauce. Cook over low heat until well blended. Spoon 
half of mixture over chips then sprinkle with 1 c. chicken and 
1/2 cheese . Repeat layers. Bake in a 350 degree oven until 
hot and bubbly (about 20-25 minutes). 

HAMROLL 
Sheila Pulsinelli 

1 (6 oz.) pkg. cream cheese (softened) 
1 Tbsp. horseradish (or to taste) 
2 Tbsp. milk 
4 slices boiled ham 
12 baby dill pickles (sliced in 1/2) 

Beat cream cheese with horseradish and milk until 
smooth. Spread each hom slice with 1/4 of cheese mixture . 
Starting at short end, roll up jelly-roll style . Place rolls on 
plate and refrigerate, covered for 2 hours or until firm. 
Just before seNing, cut into 1/2" slices. Garnish with 
pickles. Can be mode ahead and refrigerated overnight . 
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POTATO SKINS 
Steve Hughes 

5 lb. russet or idaho potatoes 
sharp cheddar cheese 
bacon (cooked and chopped) 
sour cream 

Bake potatoes until done. Cut in half and hull out cen-
ter. Leave a thin layer of potato in the skin. Add a layer 
of cheese in each half. Sprinkle bacon over cheese. Broil 
in the oven until cheese is melted and edges are browned. 
Topwith sour cream. 

MARGARET'S BACON BUCKEYES 
Matt DeTemple 

7 lb. dates 
7 (4oz.) pkg. blanched whole almonds 
7 1/4Ibs. very thin lean bacon (cut into 1/3 strips) 

Preheat oven to 400 degrees. Stuff each date with oneal
mond. Wrap the stuffed date in 1/3 strip of bacon. Place a 
pan beneath the dates in the oven to catch the dripping 
bacon grease. Put the dates (wrapped & stuffed) directly on 
the oven rack and bake until criSp (12-15 minutes). Once the 
"Bacon Buckeyes· have been cooked. they can be frozen 
and re-heated. 

SCOTCH EGGS 
Maggie Kozelek 

6 hard-cooked eggs. peeled 
3/4 lb. pork sausage 
2 eggs beaten 
3/4 cup bread crumbs 
3 Tbsp. butter 
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Wrap each hard-cooked egg in raw sausage meat, about 1/4 
inch thick. (Use the best quality sausage). Dip the sausage
wrapped eggs into the beaten eggs. then dip in 
breadcrumbs. Fry the eggs slowly in butter, turning continuously 
until the sausage is cooked on all sides, about 10 minutes. 
These eggs are good hot or cold. 

CAJUN CASHEWS 
Betty Rosbottom's Cooking School Cookbook 

I Tbsp. unsalted butter 
2 tsp. white vinegar 
2 tsp. T abasco sauce 
I tsp. cayenne pepper 
1/2 tsp. garlic salt 
1/2 tsp. salt 
2 cups raw cashews (blanched and unsalted) 

Preheat oven to 350 degrees. Line a jelly roll pan with a sheet 
of aluminum foil and set aside. Place butter, vinegar, Tabasco 
sauce, cayenne pepper, garlic salt, and salt in a medium-sized 
heavy saucepan over medium heat and stir until butter is 
melted and seasonings are well incorporated. Add the cash
ews and toss until all nuts are well coated with the mixture. 
Pour nuts onto prepared baking pan and spread so they are in 
a single layer. Bake nuts until a dark golden brown, about 10 
to 15 minutes. Check nuts after 10 minutes to make certain 
they are not browning too quickly. When nuts are done, 
remove from oven and cool 5 minutes. Serve nuts warm or at 
room temperature. (Nuts may be placed in glass jars or other 
airtight containers and made several days in advance). 
Makes 2 cups. 
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PIZZAFRUIT 
Toni L. Clark 

Crust: 
1 1/2 c. flour 
1/2 c. sugar 
3/4 c. butter 
Frosting: 
12 oz. cream cheese 
1/2 c. sugar 
1 tsp. vanilla 
fresh fruit or pie filling 

Mix crust ingredients and press into jelly roll pan. Bake 350 de
grees 15-20minutes. Set aside and let cool. Cream frosting 
ingredients together. Frost the cooled crust. Refrigerate. 
Top with favorite pie filling or fresh fruit. Cut into bars and 
serve. 

PICKLED EGGS 
Jeanne Miller 

2 cons small red beets 
eggs (hard boiled) 
2 cons water 
1 can vinegar 
odd sugar to taste 

Empty beets and juice into large pan. Add water. vine-
gar. and sugar. Bring to a boil. Cook on low heat 10 min
utes. Pour hot mixture over hard boiled eggs. Refrigerate for 
2-4 days before eating. 
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SWEET AND SOUR CHICKEN WINGS 
Martha R. Morris 

3-5 Ibs. chicken wings 
1/2 c. orange juice 
1/2 c. soy sauce 
1/4 c. dark brown sugar, packed 
1/2 c. jellied cranberry sauce (melted) 
dash tabasco sauce 

Remove tips and cut wings in 2 pieces. Arrange chicken 
wings in large shallow glass container. In medium size 
bowl, combine all other ingredients, and mix well. Pour 
over chicken wings. Cover with plastic wrap or foil. Refriger
ate several hours or overnight. Turn wings occasionally 
to marinate evenly. Lift wings from marinade and place 
on shallow pan. Bake in 350 degree oven for 50 to 60 minutes 
or until tender and brown. Baste frequently with marinade 
during baking. Turn. 

VEGGIE PIZZA 
Janice Walsh 

2 pkgs. crescent dinner rolls 
Pat dough on lightly greased cookie sheet and bake in 
350 degrees in oven for 8-10 minutes until golden brown. 
Watch. 
1 cup mayonnaise 
1 (8 oz.) pkg. cream cheese 
1 tsp. finely chopped parsley 
1/2 tsp. garlic powder 
1-2 Tbsp. finely chopped onion 
1 tsp. seasoned salt 
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Cream the above and spread on cooled crust. Be sure it 
is spreading consistency, neither too thick to tear the crust nor 
too thin so that it runs. (Alternate: use package of ranch 
dressing mix to season cream cheese--also more 
expensive.) 
(2 cups shredded cheddar or mozzarella cheese.) 
Sprinkle this over all. 
(2 to 2 1/2 cups finely chopped vegetables: broccoli, ripe 
olives, carrots, radishes, green peppers, celery,cauliflower.) 
Pat the vegetables into the cheese mixture so they do not slide 
off when eating . Chill. Cut into desired size. This can be held 
24 hours or more refrigerated and it stays crisp and fresh ...... 
crust does not get soggy even after a coupleof days. Similar 
recipes submitted by: CHRISTINE McCORMICK, FRAN DeWINE, 
MARY BETH SHEA, LAUREL JOHNSON, CAROLYN KOPEZVK, 
LINDA MYSZKA & PAM HALSEY. 

CHILI CHEESE APPETIZER 
Deb Levy 

7 7/4 lb. Monterey Jack Cheese 
2 (4 oz.) cans chopped green chilies 
7 7/4 lb. medium cheddar cheese 
4 eggs 
7/2 tsp. milk 

Grate cheeses. Mix well. Put one half of cheese mixture 
in 9x13" pan. Spread with chilies and top with remain-
ing cheeses. Beat 4 eggs and milk. Dribble over top. Bake at 
350 degrees for 40-45 minutes. Cool. Cut into cubes. 
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BAKED ARTICHOKE HEARTS WITH 
FOUR CHEESES 
Lindey's American Cafe 

2 (14 oz.) cons artichoke hearts (well drained and 
quartered) 
8 oz. grated mozzarella cheese 
8 oz. grated fontina cheese 
3 oz. grated Romano cheese 
3 oz. grated Parmesan cheese 

Preheat oven to 400 degrees. Place artichoke hearts in 
heat proof dish. Mix cheeses and evenly distribute 
over artichokes. Place in oven for 15-20 minutes or until 
cheeses ore golden brown. Serve with worm French bread, 
serves 4. 

COCKTAIL MEATBALLS 
Lauren Simon 

1 large onion, minced 
2 Tbsp. olive oil 
1 1/2 lb. freshly ground round (or 1/2 each of lomb and 
veal) 
3 Tbsp. crocker meal 
2 c. firm type bread, crust removed 
2 eggs 
6 Tbsp. chopped parsley 
2 tsp. oregano, crushed 
1 1/ 2 tsp. mint 
2 Tbsp. vinegar 
salt and pepper to taste 
flour 
olive or corn oil for deep frying (heating to 365 degrees) 
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Brown half of onion in 2 Tbsp. olive oil in small frying pan. Mix 
with uncooked onion and add meat in a large bowl. Add the 
remaining ingredients except flour and oil. Toss lightly with two 
forks to mix thoroughly. Dust hands with flour. Roll small 
amounts of meat between palms to shape into ball. Add 
meatballs a layer at a time into heated oil in deep fryer. Fry 
until brown on all sides (about 12 minutes).Serve hot. Makes 
35-40 meatballs. 

CHICKEN BITES 
WITH SAUCE INTERNATIONAL 
Paula A. Spence 

3 or 4 chicken breasts 
2c. water 
2 onions. sliced 
2 bay leaves 
2 tsp. Accent 
7 7/2 tsp. salt 

Put chicken breasts in a kettle with tight fitting lid. Add water 
and remaining ingredients. Cover. Bring to a boil; reduce heat 
and simmer until tender. Remove skin from chicken and 
discard. Remove meat from bones in as large pieces as 
possible. Refrigerate. When cool. cut chicken in bite size 
pieces. 

Sauce International: 
7 c. commercial sour cream 
7/2 c. mayonnaise 
7/4 c. chili sauce 
2 Tbsp. drained horseradish 
7 Tbsp. worchstershire sauce 
2 Tbsp. lemon juice 
7/4 tsp. tabasco 
7 tsp. curry powder 
2 Tbsp. finely minced chutne 
y4 Tbsp. capers 
2 Tbsp. chopped parsley 
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Combine all ingredients. Pour over chicken pieces. Refrigerate 
several hours. To serve. pile in serving dishand sprinkle with 
additional parsley and capers. 

CHEESE AND SPINACH SQUARES 
Smokey L. Bare 

Beat together: 
2 eggs 
6 Tbsp. whole wheat flour 
Add: 
I lb. fresh spinach (washed. dried. and torn) 
I lb. (2 c.) dry curd cottage cheese 
1/2 lb. grated sharp cheddar cheese (about 2 c.) 

Toss everything to coat and mix and pour into a well 
greased 9x13" pan. Sprinkle 3 Tbsp. wheat germ over top. 
Bake at 350 degrees for 40-45 mintues. Dry curd cottage 
cheese is an important ingredient. if regular cheese is used dish 
becomes too moist!!!! Cut in squares to serve. 

MARGE JOYCE'S ALMOND BRIE BRULEE 
Smokey L. Bare 

2 lb. ripe brie 
2/3 c. sliced almonds 
I egg white (lightly beaten) 
1/3 c. pocked brown sugar 
French bread 
fresh pears 

Place brie in a 7" au gratin pan or 8" pie plate. Mix almonds 
and egg white. Spread over top of cheese. Sieve brown 
sugar over almonds. Place cheese with surface 8" from broiler 
and brOil. watching carefully until sugar is mostly melted. Cut 
in wedges and serve with French bread and fresh fruit. Makes 
12 servings. 
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CHEDDAR CRISPS 
Smokey L. Bare 

7/2 lb. cheddar cheese, shredded 
7/2 c. butter, softened 
7/2 tsp. salt 
dash of cayenne pepper 
7 7/2 c. 01/ purpose flour 

Combine shredded cheese with butter, salt, and cay-
enne pepper. Sift flour, measure and add to cheese. Mix until 
a smooth dough forms. Divide dough into two. Shape each 
half into a log, one inch in diameter. Wrap in wax paper 
and chill. Slice into 1/8" and bake on lightly greased 
cookie sheet at 350 degrees for 6-8 minutes, until lightly 
browned. Makes about 48 appetizers. 

CRISPY PITA WEDGES 
Fran Kaplan 

7 pita bread round 
butter, softened 
onion salt 
garlic powder 
thyme leaves 
basil leaves, crushed 
sesame seeds 

Split pita bread round to make 2 rounds. Cut each round 
into 4 wedges. Spread lightly with soft butter, sprinkle 
with onion salt. garlic powder. thyme leaves and crushed 
basil leaves. Place on ungreased cookie sheet and bake at 
350 degrees for 12 minutes or until lightly browned. Remove 
from oven and sprinkle with sesame seeds while hot. Makes 8 
wedges. Make as many as you need for the party you seNe. 
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PIGGIES EN BROCHETTE 
Lauren Simon 

I lb. small link sausages (piggies) 
I tsp. crushed dried rosemary 
I lb. sliced smoked bacon (very lean) 
round toothpicks 

Preheat oven to 400 degrees. Cut the piggies in half 
and sprinkle with rosemary. Wrap each piece of sausage in 
half a slice of bacon and put them on a baking sheet. Place 
in the oven and cook until the bacon is done but not too 
crisp. about 25 minutes. Makes 30 piggies. The piggies may 
be wrapped in bacon. covered well. and refrigerated for up to 
24 hours. Pop into a preheated oven at 400 degrees for 25-30 
minutes before serving. 

DRIED BEEF ROLLS 
Velma Kellenberger 

dried beef 
softened cream cheese 
horseradish (to taste) 

Spread slices of dried beef with softened cream cheese 
mixed with horseradish . Roll up. fasten with toothpicks. chill. 
Slice between toothpicks to serve. 

CARMALIZED BACON 
Jeanne Schoedinger 

bacon 
yellow mustard 
brown sugar 

Lightly spread yellow mustard on bacon. sprinkle with 
brown sugar. Broil or bake at 400 degrees on cookie sheet until 
done. 
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WCCHINI APPETIZERS 
Virginia Macali 

3 thinly sliced zucchini 
1 c. Bisquick 
1/2 c. chopped onion 
1/2 c. grated parmesan cheese 
2 Tbsp. parsley 
1/2 tsp. oregano 
1/4 tsp. salt 
1/2 tsp. pepper 
1 clove garlic, minced and pressed 
1/2 c. oil 
4 eggs, Slightly beaten 

Mix all ingredients. Pour into oiled 13x9" baking dish. Bake 25 
minutes at 350 degrees. Slice into squares when cool. 

SAUSAGE BALLS 
Linda Barton 

2 lb. sausage 
1 pkg. (3 c.) shredded cheddar cheese 
1 c. bisquick 

Combine sausage and bisquick together. Add cheese, 
mix thoroughly. Shape into balls (approx. size of a walnut 
or larger). Put on a cookie sheet. Bake in oven at 350 degr
res for 30 minutes. -If you like hot, I use 1 lb. mild and 1 lb. hot 
sausage. Serve with cocktail sauce for dipping. These keep 
well on a warming tray. 
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SAUER KRAUT BALLS 
Linda Barton 

2 lb. sausage 
llarge can Bavarian Stvle Sauer Kraut (drained) 

Mix together well. Shape into balls (approx. size of a walnut or 
larger). Fry in skillet until done. (I prefer to use electric skillet). 
Do this for approx 30-40 minutes. (until browned) Serve with 
cocktail sauce for dipping. Keeps well on a warming tray. 

ROSEY MEATBALLS 
Kay Moore 

1 lb. ground beef 
l / 2 c. crackers or bread crumbs 
1 egg (beaten) 
1 tsp. instant dehydrated onion (minced) 
l/4 tsp. dry mustard 
1 (16 oz.) can whole berry cranberry sauce 
1 (8 oz.) can tomato sauce 

Combine beef. crumbs. egg. onion. mustard. salt and pep
per. Mix well. Shape into bite-sized meatballs. Brown on 
all sides in a large skillet over medium-high heat. Mix cranberry 
and tomato sauces in a small bowl and pour over meatballs. 
Simmer covered for 30 minutes. 

17 



AUNT NANCY'S CHEESE-ONION DIP 
Lisa Kirk 

7 (8 oz.) pkg. Cracker Barrel Sharp Cheddar Cheese 
(softened) 

7 (8 oz.) pkg. softened cream cheese 
7/2 c. chopped chives or green onion tops 
dash of tabasco sauce 
dash or two of worcestershire sauce 
optional: 2-3 Tbsp. wine or beer 

Mix all ingredients together. Chill or serve immediately.Serve 
with bread sticks. 

CHICKEN AlMOND PATE 
Lisa Barstow 

2 c. minced cooked chicken 
7/4 c. softened butter 
7/4 c. sherry or sauterne 
7/4 c. minced onion or 7 Tbsp. dried onion 
7 tsp. lemon juice 
dash tobasco 
7/4 c. mayonnaise 
7/2 c. toasted, slivered almonds 

Mix well all ingredients except almonds. Pack in container 
well greased with 1 Tbsp. of mayonnaise. Chill . Unmold, 
sprinkle with the almonds and minced parsley or put in a 
bowlwithout molding. Serve chilled. 

SESAME SEED DIP 
Lauren Simon 

7/2 c. tachini (sesame seed paste) 
2 Tbsp. olive oil (or more to taste) 
3/4 c. water 
juice of one lemon 
2 garlic cloves, crushed 
7/4 c. sesame seed, (toasted) 
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salt and pepper to taste 
sprig of parsley 

In blender, combine all ingredients, except sesame seeds and 
parsley, until smooth and milky white in color. Refrigerate. 
Garnish with sesame seeds and parsley. Makes about 1 3/4 c. 
Serve with crackers or pita bread cut into triangles. 

MIKE'S COLD CHEESE FONDUE 
Jerry Heidtman 

3-4 rolls of Kraft "Nippy' Cheese 
I 1/4 oz. bleu cheese 
3 Tbsp. butter 
l/2large onion, chopped 
I clove garlic, chopped 
I tsp. worcestershire sauce 
3 dashes tabasco 
Approx. I c. warm beer 
I round loaf rye 

Blend all ingredients in blender until smooth adding beer 
to desired thickness. Break off pieces of bread to dip or chilled 
vegetables. Can hollow out center of bread to hold dip for 
nice serving presentation. Serves 12- 15. 

PINEAPPLE/CHEDDAR SPREAD 
Smokey L. Bare 

I (8 oz.) pkg. cream cheese 
8 oz. shredded cheddar cheese 
1/3 c. port wine 
I clove garlic 
1/4 tsp. dry mustard 
I (8 1/4 oz.) can drained, crushed pineapple 
2 Tbsp. parsley 

In bowl of electric mixer, combine first 5 ingredients. Beat until 
smooth. Mix in pineapple and parsley. Chill until 1/2 hour 
before serving. 
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SWISS CHEESE BREAD 
Ann Boeckman 

8 oz. sour cream 
7 c. mayonnaise 
7 lb. freshly grated swiss cheese 

Cut out hole in pumpernickel. rye, or white bread. Cut bread 
from the hole into bread cubes. Mix all ingredients and put in 
bread hole. Serve on a cutting board and gamish with parsley. 

CHEESE BALL 
Dorothy Teater Franklin County Commissioner 

6 oz. sharp cheese (such as Kaukauna Club) 
4 oz. bleu cheese 
72 oz. cream cheese 
7 Tbsp. worcester shire sauce 
7 c. chopped pecans 
dash red pepper 
7 tsp. garlic powder 
7/2 c. chopped parsley 

Mix cheese at room temperature. Add 1/2 c . nuts and all 
seasonings. Spread other half of nuts and parsley on large 
sheet of waxed paper. Shape cheese on paper and roll until 
covered with nuts and parsley. Place in refrigerator and let 
stand ovemight. Serve with crackers. Can be kept indefinitely 
in freezer. Serves 40. Will keep only about one week in the 
refrigerator. I usually double the recipe and make 4 cheese 
balls and keep them in the freezer. 
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CHEDDAR CHEESE BAll 
Terri FinkeImeier 

2 (8 oz.) pkgs. cream cheese (softened) 
7 7/2 c. grated cheddar cheese 
2 tsp. minced onion 
7/2 c. pickle relish 
7 tsp. salt 
7/2 c. pecans 

Mix well. Shape into a ball. Roll in nuts. Cover and refrigerate 
several hours until well chilled. 

CRAB CHEESEBALL 
Laurel Johnson 

2 pkg. cream cheese 
1 sm. can crab meat 
7 sm. can baby shrimp 
4 shakes worcestershire sauce 
1 Tbsp. horseradish (not sauce) 
cocktail sauce 
club crackers 

Drain and mash crab and shrimp together. Add to slightly 
softened cream cheese . Add worcestershire and horseradish. 
Mix together. Form ball in bowl. Cover with waxed paper. 
Refrigerate overnight. Before serving, reform ball on serving 
dish and pour a little cocktail sauce over top. Serve with club 
crackers. 
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HERB CHEESE SPREAD 
LuAnne Steiner 

3 oz. cream cheese 
4 Tbsp. butter 
1/4 tsp. garlic powder 
2 Tbsp. grated parmesan cheese 
1 Tbsp. dry white wine 
1 Tbsp. parsley 
dash of thyme and marjoram 

Cream together. Chill 4 hours in refrigerator. Tastes good on 
triscuits or any party cracker. 

SMOKEY'S PLOWHORSE CHEESE 
SPREAD 
Smokey L. Bare 

1 (8 oz.) pkg. softened cream cheese 
1 1/2 c. shredded sharp cheddar cheese 
1/4 c. chablis wine 
1 tsp. paprika 
1/2 tsp. garlic salt 
dash of cayenne pepper 

Beat until smooth and well blended. Makes about 2 cups. 
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TEX-MEX CANAPE 
Pam Halsey 

7 can bean dip 
3 medium avocados 
2 Tbsp. lemon juice 
salt and pepper 
8 oz. sour cream 
7/ 2 c. mayonnaise 
7 large bunch green onions, chopped 
3 tomatoes 
2 c. black olives, sliced 
7 (8 oz.) grated cheddar cheese 
7 pkg. taco seasoning 
7 large pkg. tortilla chips 

Peel, pit and mash avocados with juice, salt and pepper and 
set aside. Mix sour cream, mayonnaise , and taco seasoning . 
Blend well and set aside. Spread bean d ip on platter. Spread 
avocado mixture on top then spread sour cream mixture over 
that. Sprinkle chopped goodies on top. Cheese over top. 
Chips to dip. 

TACO DIP 
Karen Lary 

2 (8 oz.) pkg. of cream cheese 
7 (76 oz.) pkg. of sour cream 
7 pkg. dry taco seasoning 
7 lb. shredded mozzarella cheese 
7 lb. shredded cheddar cheese 
shredded lettuce 
diced tomatoes 

Beat together cream cheese , sour cream and seasoning. 
Spread mixture in flat pan Gelly roll or cookie sheet). Toss 
mozzarella and cheddar cheese over mixture. Cover with 
shredded lettuce and diced tomatoes. 
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TACO SALAD DIP 
Stefanie Browning 

2 pkg. cream cheese (room temperature) 
1 c. mayonnaise 
2 pkg. shredded cheddar cheese 
1 sm. pkg. shredded mozzarella cheese 
1 bottle hot (or spicy) taco sauce 
browned ground beef 
black olives 
green peppers 
tomatoes 
shredded lettuce 

Blend together the cream cheese. mayonnaise. cheddar and 
mozzarella cheese and taco sauce. Spread mixture evenly on 
baking sheet or party tray. Sprinkle the remaining ingredients 
on top of the mixture. Serve with nacho chips. 

TACO DIP 
Diana Schendel 

16 oz. cream cheese. softened 
16 oz. sour cream 
2 (8 oz.) jars Ortega Taco Sauce (hot) 
shredded lettuce 
chopped onion 
chopped tomatoes 
12 oz. shredded cheddar cheese 
chips 

Mix cream cheese and sour cream with mixer. Spread in 13" x 
9" dish. Spread taco sauce over mixture. Sprinkle with lettuce. 
onions. tomatoes. top with cheese. Dip with Doritos or Tostidos. 
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lAYERED TACO DIP 
Cheryl L. Humes 

7 can retried beans 
7 (8 oz.) pkg. sour cream 
7 pkg. taco seasoning mix 
3 ripe avocados 
7 block monterey jock cheese (shredded) 
7 block sharp cheddar cheese (shredded) 
block olives 
tomatoes (sliced) 
onions (sliced) 

In a square dish approximately 3" deep. spread entire can of 
beans across bottom . Mix together sour cream and seasoning 
mix. Spread mixture over beans. Peel and mash avocados. 
Spread mashed avocados over sour cream mixture. Layer 
monterey jack over avocados. Then layer cheddar cheese 
over monterey jack. Garnish with sliced olives . tomatoes and 
onions. Serve with taco chips for dipping. 

CHILI SAUCE DIP 
Deloris M. Shipley 

7 (72 oz.) bottle ot chili sauce 
2 Tbsp. horseradish 
3-4 drops T abasco sauce 
2 Tbsp. lemon juice 
7/ 4 c. finely chopped celery 
1/4 tsp salt 
7 Tbsp. minced parsley 

Combine all ingredients. Chill and serve with criSp raw vege
tables. Makes 1 1/2 cups. 
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TEXAS CAVIAR 
Kathy Huff Cocktail Cuisine Catering 

2 cans black-eyed peas 
3/4 c. salad oil 
1/4 c. white vinegar 
2 cloves garliC (minced) 
1/2 c. onions (thinly sliced) 
1 tsp. salt 
1 tsp jalapeno mustard 
1 tsp. mustard seed (whole) 
1 tsp. chili powder 
3 dashes tabasco 
black pepper to taste 

Combine all ingredients in a jar. Let set 3-5 days. This is even 
better otter 1-3 weeks. SeNe as a dip with crackers or tortilla 
chips. Jalepeno mustard may be made with chopped jalepe
nos and mustard to taste. 

GUACAMOLE DIP 
Missy Weiler 

3 avocados, mashed 
1 small tomato, chopped 
1/2 small onion, chopped 
1 tsp. lemon juice 
dash tobasco (to taste) 
salt and pepper (to taste) 

Mix until desired consistency. SeNe with Fritos or Dorito chips. 
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HOT JAlAPENO CANAPE 
Smokey L. Bare 

8" pie plate 
72 oz. sharp cheddar cheese, shredded 
3 jalapeno peppers, chopped 
7 egg 
7 Tbsp. milk 

Grease pie plate. Mix egg and milk. Layer with peppers, 
cover with cheddar cheese. Pour milk and egg mixture over 
the above. Cook for 20 minutes or until cheese bubbles. 

MEXICAN BEEF SPREAD 
Jean Borden 

7/2 lb . bacon (fried crisp and crumbled) 
7 lb. med. shredded cheddar cheese 
7 Ig. pkg. dried beef (torn into small pieces) 
7 sm. jar pimentos (drained and diced) 
7 Ig. can tomatoes (drained and chopped) 
7 c. mayonnaise or salad dressing 

Combine all ingredients and blend. Serve on crackers as 
appetizer or makes nine sandwiches. 

EASY NACHO DIP 
Susan Hanson 

7 (8 oz.) pkg. cream cheese (softened) 
7 (8 oz.) pkg. sour cream 
7 pkg. French's taco seasoning mix 
green onions (chopped) 
green peppers (chopped) 

Mix the above ingredients well. Chill. Serve with tortilla chips. 
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SUMMERTIME DIP 
Diane Francescon 

1 (3 7/8 oz.) pkg. instant vanilla pudding mix 
2 c. milk 
1 c. sour cream or plain }lQgurt 

Empty contents of pudding mix into bowl. Combine with milk 
and stir well. Add sour cream or yogurt and blend well. 
Chill. SeNe with strawberries. grapes. pineapple chunks. 
apples or other fruit . 

NUT & RAISIN SPREAD 
Lorraine Rothrauff 

1 med. orange (quartered and seeded) 
1 c. pecans 
2 1/2 c. raisins (15 oz. pkg.) 
3/4 c. mayonnaise or salad dressing 
sliced apples and/or pears 

In food processor bowl. combine quartered orange and nuts. 
Cover and process until finely chopped. Add half of the raisins 
and all of the mayonnaise. Cover and process until raisins are 
chopped. Add remaining raisins. Cover and process until 
chopped. Transfer mixture to a covered container. Store 
tightly covered in refrigerator up to 2 weeks or freeze up to 2 
months. To seNe; spread on apples and/or pears. Makes 
3 1/2 cups. Note: a fine plate of a food grinder may be used 
instead of a food processor. 

DESSERT DIP OR SPREAD 
B.J. Reed 

2 (8 oz.) pkg. cream cheese (preferably light) 
1 large (8 oz.) jar marshmallow creme 

Whip together. Use as is or add 1 Tbsp. rum. or pineapple for 
Pina Colada (crushed and drained). vanilla. or peach liquor. 
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PASSOVER CHAROSIS 
Smokey Bare 

1 tsp. honey 
1/2 c. ground walnuts 
1 apple, peeled and grated 
3 Tbsp. sweet wine 
1/4 tsp. cinnamon 

Mix all together until smooth. Eat with crackers. 

HOT ARTICHOKE DIP 
Judi Levine 

1 large can artichoke hearts, drained and chopped 
1/2 c. mayonnaise 
1/2 c. parmesan cheese 

Mix ingredients together. 
Put in casserole and bake at 350 degrees for 30-45 minutes. 
SeNe with crackers. 

ARTICHOKE DIP 
Patty Kristoff 

1 can artichoke hearts, drained 
1 c. parmesan cheese 
1 c. mayonnaise 
1/4 tsp. garlic powder 
paprika 
Triscuits or other cracker 

Mix all ingredients together in baking dish. Sprinkle with pa
prika. Bake for 20-30 minutes or until golden brown at 350 
degrees. SeNe with Triscuits on the side. 
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CRABMEAT DIP 
Jan Dailey 

8 oz. cream cheese 
2 Tbsp. Worchestershire sauce 
2 Tbsp. Miracle Whip 
1 Tbsp. lemon juice 
onion salt 
gafflc salt (orpowdeo 
1/2 bottle chili sauce 
1 can crabmeat or flaked tuna 

Beat first six ingredients together and spread onto a plate. 
Spread chili sauce on top. Put crabmeat or tuna over chili 
sauce. Sprinkle with parsley. Chill. 

VEGGIEDIP 
Nila Whitfield 

1 c. mayonnaise 
2 tsp. chili sauce 
2 tsp. tarragon vinegar 
1/2 tsp. salt 
1/8 tsp. thyme 
1/2 tsp. curry powder 
2 tsp. frozen snipped chives 
2 Tbsp. grated onion 
dash paprika 

Mix all ingredients and refrigerate overnite. Use as a dip with 
your favorite vegetables. 
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PESTO DIP 
Dorothy Brownley 

7 c. Mayonnaise 
7 c. sour cream 
7 pkg. chopped spinach (thawed and drained) 
7/3 c. parmesan cheese (grated) 
7/4 c. nuts 
7 tsp. basil 
7/4 tsp. salt 
7 clove garliC (minced) 

Blend all ingredients together. Chill. Serve with corn chips. 

SHRIMP DIP 
Martha (Mrs. Robert) Morris 

7 c. shrimp 
7 (8 oz.) pkg. cream cheese 
7-2 Tbsp. onions (finely chopped) 
7 Tbsp. lemon juice 
dash of salt 
2 Tbsp. mayonnaise 
7 Tbsp. horseradish 
2 Tbsp. chili sauce 
dash of worcestershire sauce 

Whip together shrimp, cream cheese, onions, lemon juice and 
salt. Add the remaining ingredients to the above mixture. 
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MARTHA'S HOT CRABMEAT APPETIZER 
Jane Winch 

3 large pkgs. cream cheese 
3 large cans crab meat 
garlic salt 
1/2 c. mayonnaise 
2 tsp. (scant) prepared mustard 
2/3 c. (plus) dry white wine 
2 tsp. confectioners sugar 
1 tsp. onion juice 
dash of Lowrey's Seasoning Salt 

Mix cream cheese, mayonnaise. and wine. Add all season
ings. Fold in crabmeat last by hand. Heat in heavy pan on 
low heat or in double boiler. SeNe hot in a chafing dish. This is 
good cold. too. 

HOT BACON DIP 
Jane Winch 

2 (8 oz.) cream cheese 
2 bunches scallions. chopped fine 
1 lb. bacon, fried and crumbled 
2 1/2 oz. parmesan cheese, grated 
1/2 pt. sour cream 

Mix all of above ingredients and pour into an attractive oven
proof seNing dish. Bake at 350 degrees for 20 minutes. Good 
with triscuits. 
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CURRY DIP 
(for cold veggies) 
Suzie Edwards 

16 oz. sour cream 
16oz. Mayonnaise 
1 small packet Hidden Valley Ranch salad dressing mix 
1 Tbsp. curry powder 

Stir together. Mix thoroughly. Serve with raw veggies. Can be 
made ahead, stores in refrigerator for weeks. 

SPINACH DIP IN 
PUMPERMCKELROUND 
Leslie Prochaska 

2 boxes frozen spinach, drained 
1/2 c. chopped onion 
1/4 c. chopped parsley 
2 c. mayonnaise 
1/4 tsp. pepper 
1/4 tsp. salt 
1/ 2 c. chopped water chestnuts 

Combine ingredients. Chill in refrigerator at least 1 hour. Put 
dip in round, hollowed out pumpernickel bread loaf. Use 
pieces of bread removed from loaf to dip. 
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CHIPPED BEEF AND ONION BALL 
Lori Coppel 

3 (8 oz.) pkgs. cream cheese, softened 
2 (4 oz.) pkgs. Buddig lean smoked slicedbeef 
2 bunches green onions (14-16) 
2 Tbsp. Accent 
2 Tbsp. worcester shire sauce 

Chop onions and green tops. Chop beef (1/4" squares) and 
set aside enough beef to cover outside of ball. Mix cheese, 
onions, Accent. worcestershire and remaining beef. Form into 
a ball and cover with beef that has been set aside. If you 
prefer. you may stir in all the chopped beef and serve in a 
bowl. Chill at least one hour before serving. Serve with crack
ers or spreadable vegetables such as green pepper squares, 
celery pieces. or zucchini slices. Can be kept at least one 
week in refrigerator. 

PECAN DIP 
Carolyn Miller 

2 (8 oz.) pkg. of softened cream cheese 
4 Tbsp. milk 
2 (2.5 oz.) pkg. of dried beef 
4 Tbsp. dehydrated onion flakes 
1 tsp. garlic salt 
1/2 tsp. pepper 
1 c. sour cream 
1 c. coarsley chopped pecans 
4 Tbsp. butter 
1 tsp. salt 

Combine softened cream cheese and milk, mixing until well 
blended. Stir in beef. onion flakes and seasonings. Mix well. 
Fold in sour cream. Spoon into a casserole dish. Heat and 
criSp pecans in melted butter. Sprinkle over cream cheese 
mixture. Bake at 350 degrees until bubbly. Serve hot with 
Doritoes. 
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HOT PECAN DIP 
Bettenell Huntzicker 

7/2 c. pecans 
2 Tbsp. butter 
7/2 tsp. salt 
7/4 tsp. pepper 
8 oz. cream cheese 
2 Tbsp. milk 
7 (2 7/2 oz.) jar dried beef 
7/4 c. green pepper, chopped 
7 small onion, grated 
7/2 tsp. garliC salt 
7/2 c. sour cream 

Toast pecans in butter and salt in the oven at 350 degrees 
(don 't let them burn). Mix cheese, milk, beef, onion, green 
pepper, garlic salt and pepper. Fold in sour cream. Put in 8" 
pie tin and arrange pecans over top. Bake at 350 degrees for 
20 minutes. Serve hot. 

ONION DIP 
Michael J. Dorrian 

2 (8 oz.) pkg. cream cheese 
2 heaping Tbsp. mayonnaise 
2 med. onions (diced) 
7 tsp. horseradish 
7 tsp. sweet pickle juice 

Cube cream cheese. Add onion. Mix with electric mixer until 
consistently creamy. Forget the calories - enjoy. 
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2ND QUARTER 

Soups & Sandwiches 





GAZPACHO SOUP 
Shirley (Mrs. Howard) Metzenbaum 

3 c. tomato juice 
7 cucumber (cut up fairly fine) 
7 green pepper (cut up fairly fine) 
7 onion (cut up fairly fine) 
7 clove garlic (mashed) 
2 Tbsp. olive oil 
7 Tbsp. white wine vinegar 
7/4 tsp. tabasco sauce 
7/2 c. ice water 

Blend all of the above and keep in refrigerator. Tastes better if 
made ahead. Serve with toppings of: croutons (toasted), 
chopped eggs, etc. Serves 4. 

CHill SOUP 
Ethyl V. Trotter 

7 lb. ground beef 
7 Tbsp. instant minced onion 
7 tsp. salt 
7 can (75 1/2 oz.) kidney beans 
7 can (703/4 oz.) tomato soup 
7 soup can water 
2-3 tsp. chili powder 

Cook and stir meat, onion, and salt until brown. Stir in remain
ing ingredients. Heat to boiling. Pour into wide mouth thermos. 
Serve in insulated mugs. Makes 4-6 servings. 
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TOMATOSOUPPROVENCALE 
Judy Baltimore 

7/3 c. olive oil 
4 leeks (rinsed, dried, minced) 
3 carrots (minced) 
7 medium red onion (chopped) 
3 cloves garlic (minced) 
grated zest of one orange 
7 Tbsp. dried thyme 
7 tsp. fennel seeds 
7 tsp. saffron 
72 large tomatoes (seeded and diced) 
3 (35 oz.) cans Italian Plum Tomatoes 
2 qt. chicken stock (or turkey stock) 
7 c. orange juice 
salt 
freshly ground pepper 
7 c. chopped fresh basil 
goat cheese (crumbled) 

Heat the olive oil in a large pot. Add the leeks, carrots, onion 
and garlic. Stir frequently for 15 minutes. Add the orange, 
thyme, fennel seed and saffron. Stir frequently for 3 minutes. 
Add the tomatoes, stock and orange juice and stir to com
bine. Simmer uncovered for 30 minutes. Remove from heat 
and puree in batches in blender or food processor. Return to 
pot and season to taste with salt and pepper. Bring to a 
simmer. Just before serving, stir in basil. Garnish each serving 
with a little cheese. Makes 4 qt. Suggested menu: Serve with 
turkey salad, cheeses-assorted, crusty breads, marinated 
green beans or carrots, apples. 
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LIMESOUP 
Dorothy Reynolds 

1 (32 oz.) can chicken stock 
2 boneless chicken breasts (baked and shredded) 
juice of one lime 
1 tsp. dried Cilantro or 1 Tbsp. fresh Cliantro 
1 sm. bag tortilla chips 

Heat the chicken stock. Add the shredded chicken breasts, 
lime juice, and Cliantro. Just before seNing, add 6-8 broken 
tortilla chips to each bowl. This can be transported to a 
tailgate party in a thermos container or in the soup pot 
wrapped in newspapers and or blankets. I ate this soup on a 
visit to the Yucatan, where it is on virtually every menu. The 
above recipe is a reconstruction based on what I thought 
tasted and comes close to the mark. 

''YOU DON'T HAVE TO ADD SALT" 
POTATO SOUP 

Dee Madden 

Warning: Taste before you add salt!!! 
8 large potatoes (diced) 
2 cups celery (diced) 
1 c. onion (diced) 
2 c. ham (diced-optional) 
1 (8 oz.) pkg. cream cheese 
1 1/2 c. milk 

In a large pan, cook potatoes, celery and onion with enough 
water to cover the vegetables (about 2 cups), until tender. 
While vegetables are cooking, blend milk and cream cheese 
until smooth. When vegetables have reached the "ten-
de( stage. drain off the water. leaving about 1/2 c. Add milk/ 
cream cheese mixture. Bring to a boil and simmer until desired 
thickness. 
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WALK-AROUND CHILI 
Lou Ann Madsen 

2 Ibs. ground beef 
7 small onion 
2 cloves garlic , finely chopped 
3 Tbsp. chili powder 
7 Tbsp. paprika 
7 Tbsp. dried oregano leaves 
7 7/ 2 tsp. salt 
I tsp. ground cumin 
I (28 oz.) whole can tomatoes, undrained 
I (8 oz.) can tomato sauce 
I (6 oz.) con tomato paste 
16 (I 1/ 8 oz.) bags corn chips 
shredded cheddar cheese 
chopped onions 
diced sweet green peppers, for toppings 

In 5 qt. dutch oven , cook ground beef until well browned. 
Add onion and garlic; cook 2 minutes. Stir in chili powder, 
paprika , oregano , salt. and cumin; cook 1 minute. Stir in 
tomatoes and their liquid, tomato sauce , and tomato paste. 
Stir to break up tomatoes into bits. Heat to boiling over high 
heat. Reduce heat to low, cover and simmer 1 hour, stirring 
occasionally. To serve, split open a bag of corn chips along 
one long side. Add 1/2 c . chili. then top with cheese , onions 
and peppers. Hint: For best flavor, make chili ahead , and 
refrigerate overnight. Reheat chili and spoon into thermos 
container for transportation. 
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CHICKEN VEGETABLE SOUP 
Priscilla D. Mead Mayor, City of Upper Arlington 

1 whole chicken breast, split (about 1 lb.) 
2 cons (13 oz.) chicken broth 
1/2 c. each chopped onion, carrot and celery 
1 c. water 
1/2 c. medium egg noodles 

Combine all ingredients except noodles. Simmer. covered. 30 
minutes. Remove chicken. Trim meat from bones. Add to 
soup. Stir in noodles. Simmer. covered. 15 minutes. 

OXTAIL SOUP 
Elaine Beason 

2-3 oxtails (lightly browned in vegetable oi/) 
chopped onions 
garliC (minced) 
thyme 
1 can stewed tomatoes 
corn 
green beans 
carrots 
potatoes (cubed) 

Brown oxtails in oil. Add onions and garlic. Sprinkle a little 
thyme into pot and add can of tomatoes. Add other vege
tables and simmer for a couple of hours. adding water as 
needed until beef is tender. 
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SUPPER SANDWICH BAKE 
Lorie Dorrian 

72 slices bread 
buffer or margarine 
7 lb. lean ground beef 
7/4 c. catsup 
7 tsp. salt 
6 frankfurters 
2 medium onions, (sliced) 
6 slices American cheese 
2 beaten eggs 
1 c. milk 

Spread 6 slices of bread with butter or margarine. Arrange in 
bottom of greased 13x9x2" pan. Toast in oven at 350 degrees 
for about 15 minutes. Combine beef, catsup, and salt and 
spread over toast (1/3 c. per sandwich). Top with frankfurters 
cut in 1/2 lengthwise, onion and cheese slices. Combine eggs 
and milk and pour over bread. Bake at 350 degrees for 50 
minutes. 

VEGGIESUB 
Patrick J's Bar & Grille 

2 slices provolone cheese 
1/2 slice American cheese 
2 1/2 oz. mushrooms 
2 1/2 oz. black olives 
2 more slices provolone cheese 
2 tomato slices 
1/2-1 c. shredded leffuce 
1 sm. handful banana peppers 
7 sm. handful onions (diced) 
1/2 oz. italian dressing 
7 (8 7/2") submarine bun 

Layer the ingredients in the above order on the sub bun. Bake 
open-faced in a 500 degree oven for 10 minutes. Wrap the 
top of the bun in foil before baking. 
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MRS. EARLE BRUCE'S BBQ SANDWICHES 
Sue Glander 

7 7/2 lb. ground beef (or ground turkey) 
salt 
pepper 
garlic powder to taste 
3/4 c. catsup 
2 Tbsp. vinegar 
7/2 Tbsp. mustard 
2 Tbsp. sugar (or sugar substitute) 
7/4 c. water 
8-70 buns 
paprika 
salt 
pepper 

Brown ground beef in skillet and season with salt. pepper 
and garlic powder. Mix catsup. vinegar. mustard. sugar. 
water. salt. pepper and paprika in a bowl. Pour over ground 
meat and simmer 30 minutes. Makes 8- 1 0 sandwiches. Can 
do in a crockpot nicely. 

SLOPPY JOES 
Marge Fadley 

7 lb. ground beef 
2 Tbsp. green pepper (chopped) 
7 med. onion (chopped) 
7 c. catsup 
7 tsp. worcestershire sauce 
3/4 tsp. celery seed 
7 7/2 tsp. dry mustard 
7/2 tsp. salt 
dash tabasco sauce 

Cook ground beef. green pepper and onion in skillet un
til brown. Stir in remaining ingredients. Bring to a boil; 
turn flame to simmer and cook 'lO minutes. SeNe in round 
buns. Makes 6-8 sandwiches. I usually double this recipe. It is 
a really good Sloppy Joe ReCipe. I have used it for 35 years. 
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FLYING CHEDDAR CHICKEN SAlAD 
SANDWICH 
Melanie Collier 

2 c. chicken (cooked and chopped) 
1/2 c. mayonnaise 
1/2 c. pitted ripe olives (chopped) 
7/2 c. (2 oz.) shredded cheddar cheese 
1/4 c. green pepper (chopped) 
1/4 c. onion (chopped) 
6 croissants (split) 
lettuce 

Combine chicken, mayonnaise, olives, cheese, green pep
per, and onion. Mix lightly and chill. Fill croissants with lettuce 
and chicken mixture. Serves 6. 

CORNED BEEF BUNWICHES 
Carol Wendt 

1 (12 oz.) can corned beef (shredded) 
7 c. shredded cheddar cheese 
7/2 c. stuffed green olives (chopped) 
1/2 c. catsup 
2 Tbsp. worcestershire sauce 

Combine all ingredients and fill 8 to 10 hamburger buns. These 
may be made ahead and frozen. To serve, heat in 375 degree 
oven for 30 minutes. Pack in insulated container to keep warm 
for tailgate party. 
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TRAVELING HAM SANDWICHES 
JoAnne Schorsten 

8 kaiser or yeast buns (sliced) 
8 slices (1/2 Ib.) swiss cheese 
16 med, slices (JIb.) baked ham 
8 very thin slices red onion 
8 tsp, dijon mustard 

Layer ingredients on each bun in following order: ham. onion. 
cheese. ham. mustard. Wrap each sandwich in aluminum foil. 
Bake at 300 degrees for 15 minutes. Place in sealed container 
(preferably small styrofoam cooler). SeNe warm in foil up to 2 
hours later. Note: Freeze for up to 2 weeks before baking . 

HUGH'S "THREE YARDS AND A CLOUD 
OF DUST" BEEF FILET 
Huglt DeMoss Franklin County Commissioner 

This is a Simple. though tasty. feature for any tailgate party. 
SeNed between thin. party rye bread slices. dijon mustard and 
thinly sliced onions. you will be certain to keep all opponents at 
bay (while smiling). 

1 oven ready beef filet (about 4 1/2Ibs.) 
wrapped in bacon 

3 garlic cloves (peeled and cut into thin slivers) 
salt 
garlic powder 
coarse ground pepper. as desired 

Preheat oven to 450 degrees. Cut lateral slits into meat with 
very sharp knife and insert slivers of garlic. Rub salt pepper and 
garlic powder mixture into the meat. Wrap with 6- 8 slices of 
bacon. set in shallow roasting pan. Bake for 10 minutes. Re
duce heat to 325 degrees and bake for another 20 minutes for 
rare meat. or another 30 minutes for medium. Remove filet 
from oven and cool for at least 10 minutes before covering in 
refrigerator overnight. Next day. slice cold. place on chilled 
platter. garnish with parsley. 
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FOULK'S FOOTBALL FUNWICHES 
Jack Foulk Franklin County Commissioner 

2 cans Armour Star chopped ham 
1 Ig. can (2 pkgs.) frozen lobster 
12 oz. frozen langoustines 
1 can crab meat 
celery (finely chopped) 
mayonnaise 
5-6 chicken or turkey breasts 
2 onions 
relish 
mayonnaise 

Chop ham in food processor then put it in a bowl for first filling . 
Cut up lobster, langoustines, crab meat into very small pieces. 
Add celery and mayonnaise for second filling. Boil chicken or 
turkey with 2 onions and let cool (easier to cut up). Cut into 
small pieces and add sweet relish and mayonnaise . Add salt 
and pepper to taste . Note: Be sure to cut celery into fine , 
small pieces (food processor) and only add enough to all 
fillings to give color. Do all this ahead of time. Then add 
mayonnaise just before filling miniature croissants or puff pastry. 

BEER AND BRATS 
Terry Thomas 

Brats Ig. 
sweet onion (chopped) - one per dozen 
brats 
beer (enough to cover brats) 

Thoroughly brown brats on a grill or in a skillet. Heat beer and 
onions to boiling. Add browned brats and continue cooking 
until done (approximately 20-30 minutes). If no grill or 
campstove is available at tailgate, put brats, beer and onions 
in a medium-sized insulated container (i.e. 2 gallon round 
igloo) . Serve on a split bun with usual condiments. 
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BAR-B-QUE BEEF 
Peggy Belli 

3-4 lb. chuck roast 
1 c. catsup 
1 c. water 
1/4 c. vinegar 
1 Tbsp. sugar 
1 Tbsp. horseradish 
1 tsp. salt 
1/4 tsp. pepper 
2 onions (chopped) 
2 Tbsp. celery (chopped) 

Mix the sauce with all the ingredients except the roast. Pour 
over the roast. Bake covered in a 350 degree oven. one hour 
per pound of meat. Remove bone and fat from meat. Shred 
with fork or knife. Mix with sauce. 

TAnGATESAND~CHES 
Cynthia G.W. Eubanks 

1 pkg. Pillsbury Quick Bread (date is good) 
cream cheese 

Follow directions on bread package. Bake in a 350 de-
gree oven for one hour. Cool before slicing. Slice and spread 
each slice with cream cheese. Also good as a dessert. 

LOUIS SAND~CH 
Jeanne Schoedinger 

2 slices pumpernickel bread 
6 slices avocado (dipped in lemon juice) 
4 slices bacon (cooked) 
2 slices colby cheese 
2 slices tomato 
1 sprig parsley 
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Sauce: 
7 c. thousand island dressing 
2 tsp. horseradish. 

Mix salad dressing with horseradish. Spread sauce on 
bread. Layer avocado. bacon and cheese two times. Broil 
until cheese just begins to melt. Top with tomato. parsley and 
more sauce. 

HERB ED AVOCADO SANDWICH 
Jeanne Schoedinger 

7 (72 oz.) pkg. cream cheese 
2 Tbsp. fresh minced parsley 
2 Tbsp. fresh minced dill 
7 tsp. thyme 
7 sm. clove garlic (minced) 
ground pepper to taste 
chopped regular or green onion to taste 
2 avocados (sliced and dipped in lemon juice) 
grated sharp cheddar cheese 
alfalfa sprouts 
bacon 
bread (pumpernickel. rye or pita) 

In a food processor. blend together the cream cheese. 
herbs. garlic. pepper and onion. Spread on bread. Layer 
avocado. bacon. sprouts and cheese. 
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PAINBAGNAT 
Vicky Sheridan 

1 long loaf French or Italian bread (halved lengthwise) 
1 c. pitted and chopped nlcoise, Greek or Italian olives 
1 (9 oz.) jar roasted red and yellow peppers, (drained, 
patted dry and chopped) 
4-6 scallions, (minced) 
1 (6 oz.) jar marinated artichoke hearts, (sliced) 
2 large eggs, (hard boiled and chopped) 
8-12 oz. cold roast chicken, (thinly sliced) 
1 bunch fresh watercress, (stems removed) 
8-12 oz. provolone, (thinly sliced) 

Dressing: 
1 large bunch fresh parsle y 
1/2 bunch fress watercress 
7 garlic clove 
4 anchovy fillets 
2 Tbsp. capers 
juice of one lemon 
1/2 c. olive oil 

Scoop out the soft inside from both sides of loaf leaving 1/2" 
shell. In a bowl combine olives. peppers. scallions. artichoke 
hearts. and chopped eggs. Puree dressing ingredients in food 
processor or blender. Add 1 /4 c. dressing to olive mixture. 
Spread the remaining dressing generously in the hollow bread 
shells. Layer olive mixture. chicken and provolone on sand
wich. Place top of bread on sandwich. Wrap in foil or plastic 
wrap. Refrigerate for at least 30 minutes. Serve by cutting into 
2" wedges with a serated knife. Alternative: bake unwrapped 
until toasted and cheese melts. Serve hot. Makes 6 servings. 
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MARINATED BEEF 
Judy Clark 

2c. water 
dash of salt 
few drops lemon juice 
7 Ig. onion (peeled and thinly sliced) 
751g. fresh mushrooms (sliced) 
7 1/2 Ibs. cold roost beef 
7/2 c. red wine vinegar 
7 tsp. salt 
2 Tbsp. chopped parsley 
1/4 tsp. dried marjoram 
1/4 tsp. ground pepper 
2 tsp. dried mustard 
7 c. salad oil 

Separate onions into rings. Cook beef medium rare and 
then thinly slice. In a sauce pan combine water. dash of 
salt. lemon juice. Bring to a boil and drop in onion rings. Re
move immediately and drain well on a paper towel. Arrange 
meat. mushrooms and onions in a 13x9x2 dish. Combine 
vinegar and spices. Blend in oil. Pour mixture over beef and 
chill seNeral hours or overnight. SeNe cold with rye bread. 
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HALFTIME 

Salads 





SCARLET & GRAYNE SAlAD 
Pat Durbin 

3/4 bag miniature marshmallows 
1 (20oz.) can crushed pineapple (drained) 
1/2 c. mayonnaise 
1 (8 oz.) pkg. cream cheese (softened) 
1/2 pint whipping cream 
1 c. each red and green maraschino cherries 
1 c. walnuts (chopped) 

Combine marshmallows and pineapple in a large bowl. 
Put aside until marshmallows are soaked (45-60 minutes). Mix 
the mayonnaise and cream cheese with hand mixer and 
combine with pineapple mixture. Whip cream until fairly stiff. 
Fold whipped cream into mixture. Mix in cherries and nuts. 
Pour into a 9" x 13" dish. Decorate top with extra cherries and 
nuts. Cover with lid or foil. Freeze until ready to serve. 

RICE SAlAD 
Beth Kuhn 

3/4 c. long grain rice 
1 1/4 c. wild rice 
4 c. salted water 
2/3 c. mayonnaise (can be no cholesterol mayo) 
1 1/2 Tbsp. Dijon mustard 
2 Tbsp. French dressing 
1 small clove garlic, pressed 
1 c. diced celery 
2 1/2 c. diced tomatoes 
1/2 c. chopped green peppers 

Cook rice in water and cool. In a small bowl, com-
bine mayonnaise, mustard, dressing and garlic. Place rice 
in salad bowl, add mayonnaise mixture and vegetables and 
refrigerate. 
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ROSIE'S GREAT TASTING SALAD 
Rosie Corbin 

Loyer in a large salad bowl & refrigerate overnight: 
7 head lettuce (chopped) 
7 bog frozen cauliflower (thawed) 
7 box frozen peas (not thawed) 
7 (76 oz.) bottle real mayonnaise 
7 jar Hormel crumbled bacon bits 
7 pkg. dry Good Seasons Italian salad dressing 

Sprinkle with parmesan cheese. Mix before serving. 

THREE BEAN SALAD 
Mary Dorrian Pulsinelli 

7 3/4 c. cut green beans (drained) 
7 3/4 c. cut yellow beans (drained) 
2 c. red kidney beans (washed) 
7/2 c. green pepper (finely chopped) 
7/2 c. celery (finely chopped) 
7 sm. onion (finely chopped) 
7 (2 oz.) jar julienne pimentoes 
2/3 c. wine vinegar 
3/4 c. sugar 
7/3 c. salad oil 
1 tsp. salt 
1 tsp. pepper 

In a large bowl combine all beans and vegetables. In 
a separate bowl, combine and stir remaining ingrediants 
until sugar is dissolved. Pour over the bean mixture. Refriger
ate several hours or overnight in refrigerator stirring 3 or 4 times. 
Drain before serving. Makes 10 servings. 

51 



BROCCOLI AND CAULIFLOWER SALAD 
Ruth Everett 

2 heads of broccoli 
7 head of cauliflower 
5 hard boiled eggs 
7 lb. bacon (fry until crisp) 
2 c. shredded cheddar cheese 

Dressing: 
7 7/2 c. mayonnaise 
7/4 c. sugar 
3 Tbsp. white vinegar 
7 7/2 tsp. onion powder 

Peel stalk and cut broccoli and cauliflower into small pieces. 
Cut up eggs and crumble bacon. Add shredded 
cheese. Prepare dressing in a separate bowl. Mix all the 
ingredients together. Refrigerate. 

BROCCOLI SALAD 
Phyllis Hall 

Toss together: 
7 c. raisins 
4 c. fresh broccoli florets 
7 c. sliced fresh mushrooms 
7/2 c. sliced red onions 
6 slice (crumbled) bacon 

Whisk together: 
7 large egg plus 7 yolk 
7/2 c. sugar 
7 7/2 tsp. comstarch 
7/2 tsp. dry mustard 

Bring to a boil: 
7/4 c. white vinegar 
7/4 c. water 
7/4 tsp. salt 
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Whisk in the egg mixture and cook until thick. Remove 
from heat. Whisk in 2 Tbsp. soft oleo and 1/2 c. mayonnaise. 
Chill. Mix with broccoli and serve. 

FRENCH STYLE POTATO SAlAD 
Judy Clark 

7 7/4Ibs. small red potatoes (about 72 to 74) 
3 Tbsp. dry white wine 
7/4 c. light olive oil 
2 Tbsp. white wine vinegar 
2 tsp. Dijon style mustard 
7/2 to 7 tsp. tarragon 
7/4 to 7/2 tsp. pepper 
salt to taste 
2 scallions thinly sliced 
7/4 c. finely chopped parsley 

Boil whole potatoes until just tender (about 15 min). Drain and 
cool slightly. Cut into 1/4 inch slices. Drizzle wine over pota
toes. Toss gently and reserve. In small bowl whisk together 
remaining ingredients. Pour dressing over potatoes. Toss 
gently to coat. Serve at room temperature. 

MUSHROOM SAlAD 
Richard Celeste Governor of Ohio 

3 (72 oz.) boxes of mushrooms 
2 bunches of parsley 
7 whole clove garlic 
4 Tbsp. olive oil 
4 Tbsp. wine vinegar 
juice of 7 fresh lemon 
salt and pepper to taste 

In a large salad bowl, thickly slice mushrooms; chop pars
ley; thinly slice garlic. Add olive oil, vinegar, lemon juice, salt 
and pepper. Toss lightly before serving. 
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RAINBOW PASTA SAlAD 
Pat Polczynski 

1/2 of a (1 lb.) package rainbow rotini 
1 large tomato, chopped 
1 small cucumber, quartered and sliced 
1 c. sliced fresh mushrooms 
1/2 c. diced green peppers 
1/2 c. pitted ripe olives 
1/2 c. stuffed green olives 
1/2 c . chopped celery 
1/4 c. chopped onion 

Prepare rotini according to package directions. Drain. 
Add remaining ingredients. Prepare dressing. Toss, cover and 
chill. Makes 6-8 servings. 

Dressing 
1/2 c. olive oil 
2 Tbsp. vinegar 
1 tsp. seasoned salt 
1/4 tsp. ground pepper 
1/4 tsp. paprika 

Blend all ingredients. Toss with salad. May also substitute 
Seven Seas Italian Dressing for the dressing mixture. 
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PASTASAIAD 
Sam Powers 

2 1/2 lb. chicken (cooked, boned and chopped) 
8 oz. rotini pasta 
5 fresh asparagus spears 
2 zucchini (thinly sliced) 
7/4 lb. fresh mushrooms (sliced) 
7 (2 oz) jar pimento (drained and chopped) 
7/2 c. finely chopped green onion 
7/2 c. mayonnaise 
7 clove garlic, crushed 
2 Tbsp. tarragon vinegar 
7 tsp. curry powder 
1/4 c. finely chopped parsley 
7/4 c. chopped fresh basil 
lettuce 
cherry tomatoes 
freshly grated parmesan cheese 

Cook rotini according to package directions. Drain and 
cool. Blanch asparagus spears for 2 minutes. Drain and cut 
into small pieces. In large bowl combine chopped chicken , 
rotini, asparagus, zucchini, mushrooms, pimento, and green 
onions. In small bowl, mix together mayonnaise, garlic, vine
gar, curry powder, parsley and basil. Pour over salad and 
toss well. Chill thoroughly. Serve at room temperature in 
a shallow bowl lined with lettuce leaves. Garnish with cherry 
tomatoes and freshly grated parmesan cheese. 
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MACARONI SALAD 
Linda Crim 

1 16 oz. box of rotelle noodles 
2 Tbsp. vinegar 
2 Tbsp. dill seed 
1 c. green olives (cut into pieces) 
8-10 dill pickle spears (cut into pieces) 
Miracle Whip 
1-2 Tbsp. mustard 

Boil noodles. drain. add vinegar. cool. Add all 
other ingredients. except Miracle Whip. Toss. Add Miracle 
Whip until it is just moist. (When noodles are warm less Miracle
Whip is needed. You may need to add a little extra later.) 

SUSAN'S PEA SALAD 
Ann Boeckman 

2 (10 oz.) packages frozen peas (thawed. not cooked) 
8 1/2 oz. can sliced water chestnuts 
6 1/4 oz. can cashews 
1/2 lb. bacon (fried criSp and drained) 
1 c. green onions (sliced) 
1 pt. sour cream 

Combine and mix ingredients. except cashews. Refriger
ate before serving. Serves 8. Stir in cashews before serving. 
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KYLE'S CORN SALAD 
Kyle Smith 

7 oz. corn (frozen, canned, or fresh) 
4 oz. jar of pimento, drained 
7/4 c . fresh minced parsley 
7 sm. bunch of green onions (chopped) 
7 green and 7 red pepper (seeded and chopped) 
70 cherry tomatoes 

Combine ingredients. Toss and chill, including the following 
vinaigrette sauce: 

Vinaigrette Sauce 
7 Tbsp. olive oil 
2 Tbsp. white wine vinegar 
1/4 tsp. dried tarragon 
7/4 tsp. dry mustard 
1/4 tsp. saltfresh ground pepper 
7/4 tsp. dry mustard 

Combine vinaigrette ingredients before adding to salad 
mixture. 

TOMATOES VINAIGRETIE 
Chef William T. Wiener Pete's Steakhouse and Grill 

4 medium size tomatoes (cored, skin removed and cut 
into thirds) 

2 cloves garlic (minced) 
7 tsp. salt 
7/2 tsp. white pepper 
2 tsp. oregano 
7/2 tsp. dry mustard 
7/3 c. wine vinegar 
7 c. olive oil 
2 tsp. onion (minced) 
7 tsp. parsley (chopped) 
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Arrange tomatoes in a flat pan. Mix the rest of the ingredients 
and add to the tomatoes and cover. Refrigerate 2 to 3 hours, 
basting occasionally. 

TEX-MEX TACO SALAD 
James Zoretich 

1 lb. ground beef 
1 pkg. taco seasoning mix 
3/4 c. water 
1 medium head lettuce 
2 tomatoes (cut into bite-size chunks) 
4 green onions (including some tops, chopped) 
1/2 c. Italian dressing 
1 ripe avocado (cut into small pieces) 
1 jar (6 oz.) marinated artichoke hearts (drained and 

chopped) 
1/2 lb. grated cheddar cheese com chips (crushed Slightly) 
14 large black olives (pitted & drained) 

Brown beef until crumbly and all red disappears. Drain well. Stir 
in taco seasoning and water and cook a few minutes to blend 
flavors. Meanwhile, add remaining ingredients except dressing 
in large bowl. Add hot beef mixture and toss immediately to 
partially melt cheese. Add dressing and toss again. SeNe 
immediately. 

POTATO/VEGETABLE SALAD 
Xandra Falenski 

2lbs. red potatoes (cooked in the skins) 
1 bunch green onions 
1 bunch parsley 
1 bunch radishes 
1 medium cucumber 
1 small can green peas (drained) 
1 small can white beans (drained) 
Dressing: Vinaigrette or mayonnaise base. 
Add dill (dry or fresh) 
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Cube potatoes and cucumbers. Slice and chop 
other ingredients. Mix lightly. Add dressing one half hour 
before serving. You can get as creative as you want, but 
don't skip the parsley and green onions. 

LAZARUS' FAMOUS CHICKEN SAlAD 
Lazarus Dining Room 

7 qt. white chicken meat (cooked and cut or torn into 
half-inch pieces) 
7 qt. celery (coarsely diced) 
7 pt. toasted and salted pecan pieces 
7 pt. Lazarus Chicken Salad Dressing (or mayonnaise) 

Mix together and toss gently. Serves 8. 

ARTICHOKE PASTA SAlAD 
Paul R. Leonard Lieutenant Governor of Ohio 

4 oz. (about 7 c.) salad macaroni 
7 jar (6 oz.) marinated artichoke hearts 
7/4 lb. mushrooms, quartered 
7 c. cherry tomatoes (halved) 
7 c. medium-size pitted ripe olives 
7 Tbsp. parsley (chopped) 
7/2 tsp. dry basil leaves 
salt and pepper 

Cook macaroni according to package directions, drain 
well , rinse with cold water and drain again. Turn into large 
bowl. Add artichokes and their liquid , mushrooms, cherry 
tomatoes, olives, parsley and basil; toss gently. Cover 
and refrigerate for at least 4 hours or unt il next day. Be
fore serving, season with salt and pepper to taste. Serves 6. 
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SEVEN lAYER SAlAD 
Virginia Bell 

7 head lettuce (chopped) 
7 c. celery (diced) 
7 sm. pkg. frozen uncooked peas 
2 Tbsp. onion (diced) 
2 Tbsp. green and red pepper (diced) 
3 Tbsp. sugar 
7 7/2 c. mayonnaise 
3 Tbsp. parmesan cheese 

Layer the lettuce. celery. peas. onion and peppers in the order 
given. In a separate bowl. blend together the sugar and 
mayonnaise. Spread the mixture over top of layered vege
tables and add the parmesan cheese. Make 3 hours to over
night before seNing. Toss at seNing time. Enjoy! 

VEGETABLE SAlAD (SPENACH) 
Barbara (Mrs. George) Bush 

2 Ibs. freshly chopped spinach 
70 hardboiled eggs 
7 lb. bacon. cooked and crumbled 
7 medium head lettuce. shredded 
7 c. sliced shallots 
7 pkg. thawed frozen peas. uncooked 

Place in order in layers in a large salad bowl. 
2 7/2 c. mayonnaise 
2 7/2 c. sour cream 
salt and pepper 
worcestershire sauce to taste 
lemon juice to taste 

Blend together and pour over peas. 

Add 1/2 cup swiss cheese on top. Cover and chill 12 hours. 
Do not toss. SeNe. 
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lODAYSIAW 
Marguerite S. Schilogen 

7 large head cabbage, shredded 
2 stalks celery, diced 
7 thin onion, sliced-separate rings 
7 green pepper, diced 

Mix: 
7 c. sugar 
7 c. white vinegar 
7/2 c. wesson oil 
7 tsp. celery seed 
7 tsp. mustard seed 
7 tsp. salt 

Bring to a hard boil. Pour over cabbage mixture. Refrigerate 4 
hours to overnight. Keeps well. That's why it's called 10 Day 
Slaw. Use Vidalia onions. (They're sweet) 

GREEN GODDESS SAlAD 
Jeanne Schoedinger 

3 cans any cut green beans, drained 
7 can artichokes, drained and sliced 
7 (8 oz.) can water chestnuts, sliced 
7/2 lb. sliced, fresh mushrooms 
7 pkg. Upton's Golden Onion soup mix 
7 bottle Green Goddess dressing 

Mix and refrigerate 12 hours. 
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ORIENTAL SALAD 
Jeanne Scboedinger 

7 head shredded cabbage 
4 Tbsp. toasted sesame seeds 
2 pkgs. ramon noodles (shrimp or chicken flavor) 
Include package of seasoning. 
Break up noodles by squeezing package before opening. 
4 green onions (diced) 
4 Tbsp. toasted, sliced almonds 

Dressing: 
1/3 c. sesame oil 
4 Tbsp. rice vinegar 
7/2 tsp. pepper 
1/3 c. sa/ad oil 
2 Tbsp. sugar 

Mix dressing ingredients with blender so oil and vinegar do not 
separate. Shrimp is optional. if using shrimp make dreSSing 
ahead and marinate shrimp in it. Place shrimp on top of 
salad. 

SWEET AND SOUR GREEN BEAN SALAD 
Pat Newman 

2 (76 oz.) cans French cut green beans 
7 (76 oz.) can regular green beans 
Drain and mix together. 
7 (76 oz.) can tiny peas 
7 green pepper, diced (optional) 
4 stalks celery, diced 
7 small onion, diced 
7 small jar pimento, chopped 

Mix all together in large bowl. Add the following sauce and 
. leave in refrigerator at least overnight, covered. 
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Sauce 
7 tsp. salt 
7 7/ 2 c. sugar 
7/2 c. salad oil 
7/2 c. cider vineger 
7 tsp. water 

Drain at least 1/2 hour before serving. Keeps well in the 
refrigerator, up to 2 or 3 weeks. (Recipe can be varied to add 
other beans). 

PEASALAD 
Kathy Hubb Cocktail Cuisine Catering 

2 (70 oz.) pkg. frozen peas (thawed) 
70 slices bacon (cooked and crumbled) 
8 green onions (sliced including tops) 
7 c. sour cream (or to taste) 
salt & pepper (to taste) 

Combine all ingredients. Chill at least 2-3 hours. Better if 
chilled longer. 

SPINACH SALAD 
Barbara Hegler 

7 head fresh spinach 
4 eggs (hard boiled and chopped) 
2-3 stalks celery (diced) 
7j2Ib. swiss cheese (diced) 
7/4 c. onion (chopped) 
7 c. mayonnaise 
7 tsp. salt 
7 Tbsp. vinegar 
7 tsp. tabasco 

Wash spinac h thoroughly and tear into bite-sized pieces. Throw 
away stems. Mix together with eggs, celery . cheese 
and onions. In a separate bowl combine the mayonnaise . 
salt. vinegar and tabasco to make the dressing. Toss the 
spinach with the dressing just before serving . 
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RED BELL PEPPER SAlAD 
Julie Verne 

sweet red bell peppers 
2 cloves of fresh garliC (thinly sliced) 
3 stem of fresh parsley (snipped in pieces) 
2 Tbsp. olive oil salt to taste 

Blacken the skin of the peppers over an open flame. Peel off 
skin and clean the seeds from the inside of peppers. Cut in 
1/4" strips (vegetable should be soft but not mushy). Toss with 
remaining ingredients and let stand for 2-3 hours. Stir before 
serving. 
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3RDQUARTER 

Accompaniments 





SESAME NOODLES (COLD) 
Virginia MacaIi 

3/4 lb. Chinese noodles 
7 carrot (shredded) 
3-4 green onions (shredded) 
2 Tbsp. peanut buffer 
2-4 cloves garliC (pressed) 
7 tsp. chopped ginger 
7 Tbsp. sesame oil 
2 Tbsp. soy sauce 
7 Tbsp. rice vinegar 
7 Tbsp. hot sesame oil 
7/2 chicken breast (cooked and shredded) 
7 tsp. dry mustard 

Combine noodles, carrot, onions, chicken. Set aside. Slowly 
add a few drops of water at a time to peanut butter until it 
reaches a mayonnaise consistency. Add garlic, ginger, ses
ame oil, soy sauce, rice vinegar, hot sesame oil and mustard. 
Mix well and combine with other ingredients. Chill. 

BEST OLD FASmONED BU'rI'ER BEANS 
Tom Dalcolma 

3 cans buffer beans (drain off liquid) 
7 tsp. salt 
7 Tbsp. molasses 
3/4 c. brown sugar 
7/2 pt. sour cream 
7/2 stick margarine or butter 

Mix all ingredients (except beans) well. Pour on beans. Bake 
for 1 hour at 350 degrees. 
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CORN RICE PUDDING 
Pauline Mann 

2 Tbsp. flour 
1/2 c. cooked rice 
3 Tbsp. sugar 
1 lb. (2 can) creamed corn 
1 tsp. salt 
pepper to taste 
1 c. milk or cream 
2 well beaten eggs 
butter 

Mix all ingredients (except butter) and pour into well greased 
oven-proof dish and put butter on top (butter the size of an 
egg) . Bake at 350 degrees for about 1 hour. 

STUFFED ZUCCHINI 
Valeria Windland 

2 med. zucchini 
1/2 c. rice (cooked) 
1/4 c. onion (chopped) 
1/4 c. green pepper (chopped) 
1/2 tsp. salt 
1/4 tsp. basil 
1 small tomato (chopped) 

Cut zucchini in half, lengthwise. Scoop out pulp leaving 1/4 in 
shell. Chop pulp and combine with rice , onion , green pepper, 
salt and basil. Place shells in 8x8" baking dish and spoon filling 
mixture into shells. Top with chopped tomatoes. Cover and 
bake at 375 degrees for 25 minutes 0 runtil zucchini is tender. 
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WCCHINI AND TOMATOES 
Valeria Windland 

4 slices bacon (cut in small pieces) 
7 sm. onion (chopped) 
2 med. zucchini (sliced) 
3 med. tomatoes (chunked) 

Saute bacon with onions and add zucchini and stir fry for 5 
minutes. Add tomatoes and cook 5 minutes more. 

MUSHROOM SCALLOPED POTATOES 
Valeria Windland 

7 can cream of mushroom soup 
7/2 c. grated parmesan cheese 
7/2 c. pimento (finely chopped) 
7/2 tsp. salt 
4 oz. can mushroom stems and pieces (drained) 
2/3 c. Pet Milk (7 small can) 
4 c. raw potoatoes (thinly sliced, peeled) 

In a 2 qt. bowl mix mushroom soup, 1/4 c. cheese, pimento, 
salt and mushroom. Stir in gradually the milk and potatoes. 
Put into greased, shallow 1 1/2 qt. baking dish. Top with 
remaining cheese. Bake in 350 degree oven for 1 hour or until 
potatoes ore tender. Makes 6 servings. 

67 



RANCHO BEANS 
Mrs. Wiley Reed 

l/4 c. salad oil 
2 c. chopped onion 
1 lb. ground beef 
1 c. catsup 
2 tsp. vinegar 
3 Tbsp. brown sugar 
1 tsp. salt (optional) 
2 Tbsp. mustard 
1 can pork and beans 
(lib., 5 oz. can) drained kidney beans 
(16 oz.) grated cheddar cheese 

Add onions to fat, simmer until brown. Add ground beef, stir 
until brown. Add remaining ingredients. Bake in 350 degree 
oven for 1 hour. Sprinkle cheese over top the last few minutes. 

SWEET AND SOUR BAKED BEANS 
Barbara Calhoon 

bacon slices (fried, drained and crumbled) 
large onions (peeled and cut into rings) 
3/4 c. brown sugar 
l/2 tsp. dry mustard 
l /2 tsp. garliC powder 
1 tsp. salt 
l/2 c . vinegar 
2 (15 oz.) cons dried limo beans (drained) 
1 (lIb.) can green limo beans (drained) 
1 (7 lb.) can dark red kidney beans (drained) 
1 (7 lb. 1 1 oz.) can New England stvle baked beans 
(undrained) 

Place onions in frying pan. Add sugar, mustard, garlic powder, 
salt, and vinegar. Cook 20 minutes, covered. Add the onion 
mixture to beans. Mix well and add crumbled bacon. Pour into 
3 qt. casserole and bake at 350 degrees for 1 hour. Makes 12 
servings. 
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BROCCOLI CASSSEROLE 
Marie Neal 

2 boxes frozen chopped broccoli 
7/2 lb. Velveeta Cheese 
7/2 stick buffer or margarine 
76 Ritz Crackers 
7/4 stick margarine (melted) 

Cook broccoli according to package directions. Drain 
well. Combine in casserole with Velveeta and butter. 
Crush crackers and mix with melted margarine. Sprinkle on top 
of casserole. Bake at 350 degrees for 25 to 30 minutes. 

BAKED HASH BROWNS 
Marie Neal 

7 bag frozen hash brown potatoes 
7 can cream of potato soup 
7 can cream of chicken soup 
8 oz. sour cream 
2 c. shredded cheddar cheese 
2 c. crushed corn flakes 
7/2 stick buffer (melted) 

Mix all of the above together (except corn flakes and butter). 
Place in 9x13" baking dish. Top with mixture of butter and corn 
flakes. Bake in 350 degree oven for 45 minutes. 
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BAKEDCORN 
Rosemary Corbin 

7 can creamed style corn 
2 Tbsp. flour 
2 eggs 
2 Tbsp. sugar 
7/4- 7/2 stick butter 
7/2-3/4 c. Ritz crackers 

Mix above ingredients (except butter and crackers) together in 
casserole dish. Melt butter and pour over top . Add crackers. 
Bake in 350 degree oven for 1 hour. 

CABBAGE CASSEROLE 
Jo Leslein 

7 head cabbage 
7 c. cheddar cheese 
7 c. cubed ham or Spam 
7 stick margarine 
7 can cream of mushroom soup 

Shred cabbage and boil until tender. Drain. Melt marga
rine and stir in cabbage, add soup, ham, and part of the 
cheese. Place in casserole dish and sprinkle left over cheese 
on top. Bake at 350 degrees for 1/2 hour. 
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MUSHROOM STRUDEL 
Smokey L. Bare 

7 lb. mushrooms (sliced) 
6 Tbsp. butter (melted) 
2 Tbsp. scallions (finely chopped) 
2 Tbsp. white wine 
7/2 tsp. tarragon vinegar 
7/2 c. sour cream 
salt and pepper 
7 pkg. strudel leaves 
bread crumbs 

Heat mushrooms in covered pan. Drain liquid. Add rest 
of ingredients except sour cream. butter. and bread 
crumbs. Cook until liquid evaporates. Cool. Add sour cream. 
Lay strudel leaves on damp towel. Spread with melted butter 
(a pastry brush helps) and sprinkle with bread crumbs. Re
peat until leaves are gone. Place filling on shorter edge 
and roll up. Tucking in sides. Brush top with butter. Bake at 375 
degrees for 15 minutes. Can be frozen. Just bake a little 
longer. 

FOUR-BEAN CASSEROLE 
Marleen McCage 

7 can green beans (drained) 
7 can wax beans (drained) 
7 can baby lima beans (drained) 
7 can pork and beans (drained) 
8 slices bacon (cut up) 
7/2 c. onions (diced) 
7/2 c. brown sugar 
7 Tbsp. dry mustard 
7 Tbsp. worcester shire sauce 
3 Tbsp. vinegar 
7/2 tsp. salt 
7/2 c. catsup 
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Combine a/l beans gently in a casserole. Fry bacon until crisp 
and drain. Brown onion in bacon fat and drain. Add onions to 
the beans. Combine remaining ingredients and pour over 
beans. Top ingredients with bacon. Bake for 30 minutes at 325 
degrees. 

TOMATO-CHEESE CASSEROLE 
Jeanne Schoedinger 

7 med. onion 
6-8 pieces bacon (fried and crumbled, fat reserved) 
7 large can tomatoes or 3 fresh tomatoes 
2 c. grated American or cheddar cheese 
2 c. crushed potato chips 

Saute onion in bacon fat until tender. Add bacon 
and tomatoes and mix. Alternate layers of tomatoes, cheese 
and potato chips, ending with chips. Bake at 375 degrees for 
20-25 minutes. 

RUM MARINATED FRUITS 
Jeanne Schoedinger 

I canteloupe 
I honeydew 
3 Tbsp. brown sugar 
1/4 c. rum 
1/2 pineapple 
I pt. strawberries 
7/4 c. orange juice 
2 Tbsp. honey 

Cut melons and pineapple into pieces. Add strawberries. 
Put remaining ingredients into saucepan and heat to boil. 
Simmer for 1 minute. Cool. Pour over. Refrigerate covered . 
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SALMON-CABBAGE CASSEROLE 
Miriam Robertson 

7 tsp. butter or water 
7 inch cabbage, chopped 
7 inch salmon 
cheese 

Place butter or water in a large or small casserole. Put in the 
chopped cabbage, then the salmon. The small casse-
role takes about 1 can of salmon. Bake until cabbage is 
tender. Top with and let melt a layer of cheese. 

CREAMY POTATOES 
Cathy Hedges 

2 lb. bag hash browns 
7 can potato soup 
8 oz. cheddar cheese (grated) 
7 can celery soup 
8 oz. sour cream 
7/4 c. parmesan cheese (grated) 

Combine first 5 ingredients. Put in 13x9" pan and sprinkle with 
parmesan cheese on the top. Bake at 350 degrees for 1 1 /2 
hours. 
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CHEESY POTATOES 
Laurel Johnson 

7 (32 oz.) pkg. frozen hash browns (do not thaw) 
7 very small onion (chopped, not too fine) 
7 can Campbell's Cream of Chicken Soup 
2 c. sour cream 
70- 72 oz. sharp cheddar cheese (shredded) 
salt and pepper to taste 

Mix potatoes and onion in a large microwave bowl. Add 
salt and pepper. Microwave on high for 15 minutes or un-
til potaotes are cooked. In separate bowl, mix soup, sour 
cream, and most cheese, leaving some cheese to sprinkle on 
top. Mix everything together. Pour everything into a 9x13" 
baking pan. Sprinkle remaining cheese on top. Bake in 325 
degree regular oven for 25 minutes. 

74 



HARVEY'S MEAT MARINADE 
Audrey Glick 

1/2 c. oil 
2 cloves garlic, (sliced) 
7/2 c. catsup 
4 Tbsp. tarragon vinegar 
7 tsp. salt 
dash pepper 

Marinate meat overnight in above mixture, turning occasion
ally. Grills beautifully!!! This recipe has been in Audrey's family 
for years. Use flank steak or ~skirt· steak for best results. 

NANCY'S BARBECUE SAUCE 
Jane Winch 

7/4 c. olive oil 
3/4 c. chopped onion 
7 clove garlic, chopped 
7 c.honey 
7 c. red wine vinegar 
7/2 c. worcestershire sauce 
7 Tbsp. dry mustard 
7 7/2 tsp. salt 
7 tsp. pepper 
7 tsp. oregano 
1/2 tsp. thyme 

Saute garlic and onion in olive oil. Add all remain-
ing ingredients and cook to a boil stirring constantly. Reduce 
heat and simmer until desired thickness is achieved. 

75 



DAVE RUSSERT'S MARINADE 
Jane Winch 

7/2 c. oil 
/ /4 c. soy sauce 
/ /2 c. dry red wine 
7 7/ 2 tsp. ground ginger 
/-2 cloves garlic, minced 
/ tsp. curry powder 
2 Tbsp. catsup 
7/4 tsp. pepper 
7/2 tsp. tabasco sauce 

Mix together until foamy. Do not marinate longer than 3-
4 hours. Excellent for beef, chicken, pork and especially shish
ka-bobs. 

SUPER STEAK & EVERYTHING ELSE 
SAUCE 
Jeffrey W. Edwards 

7 stick butter 
/ c . red wine 
7 large clove garlic, chopped 
/ 7/2 c. chopped shallots 
2 qt. mushrooms 
7 7/2 c. terryaki 

Melt butter in skillet. Add garlic and simmer for about 3 min
utes. Next, add chopped shallots and red wine and bring to a 
boil for about 5 minutes. Next, add sliced mushrooms and 
teriyaki and boil for additional 5 minutes. Serve hot over steaks, 
hamburgers, mashed potatoes, etc. Note: butter, red wine , 
mushrooms or teriyaki can be added to influence sauce one 
way or another towards end of process. For example, butter = 
less salty and richer. Red wine = more pungent, less salty. 
Mushrooms = smoother, less salty. Teriyaki = more salty. Add 
any to taste. Makes 6 servings. 
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CHARLIE'S PIZZA SAUCE 
Nila J. Whitfield 

3 Tbsp. olive oil 
3 med. onions (diced fine) 
4 cloves garlic (diced fine) 
7 (32 oz.) can tomato puree 
7 (70 oz.) can tomato paste 
7 Tbsp. dried oregano 
2 tsp. sugar 
7/2 tsp. white pepper 
7 tsp. dried basil 
7 Tbsp. salt 7 bay leaf 

Saute onions and garlic in oil until onions are transparent but 
not brown. Add all remaining ingredients and bring to a boil. 
Lower heat and simmer covered for about 1 1/2 hours. Stir 
occasionally. Add water as required to obtain desired consis
tency. Use as a pizza sauce or on hot italian sausage sand
wiches. This sauce freezes well. 
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4TH QUARTER 

Bread 





PUMPKIN BREAD 
Bill and Cindy Flaherty 

4 c. flour 
2 7/2 c. sugar 
7/2 tsp. baking powder 
7 tsp. so" 
2 tsp. baking soda 
7 tsp. cloves 
2 tsp. cinnamon 
7 tsp. nutmeg 
1 c. salad oil 
1 c. water 
2 c. (7 can) pumpkin 
4 eggs 
1 c. nuts 

Mix ingredients in order given. Bake in 3 medium greased pans 
at 350 degrees for 60-70 minutes. 

APPLESAUCE BREAD 
BJ Reed 

3/4 c. granulated sugar 
1 c. applesauce 
1/3 c. oil 
2 eggs 
3 Tbsp. skim or whole milk 
2 c. flour 
1 tsp. baking soda 
1/2 tsp. baking powder 
1 tsp. cinnamon 
1/4 tsp. salt 
1/4 tsp. nutmeg 
7 c. chopped pecans (optional) 
7/4 c brown sugar 
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In a large mixing bowl. combine sugar. applesauce. oil. 
eggs and milk. Mix thoroughly. Sift flour. soda. powder. 1/2 tsp. 
cinnamon. salt and nutmeg. Beat dry ingredients into apple
sauce mixture until well combined. Stir in 3/4 c. pecans. Pour· 
into a well greased 9x51oaf pan. Combine remaining ingredi
ents and sprinkle over batter. Bake in a 350 degree oven for 
one hour. Cap loosely with foil after 30 minutes of baking. 
When done remove from pan and coolon rack. 

ZUCCHINI BREAD 
Sherrod, Emily, and Elizabeth Brown 

3 eggs (beaten) 
2 c. sugar 
3 tsp. vanilla 
1 c. oil 
2 c. zucchini (grated or shredded) 
3 c. flour 
1-3 tsp. cinnamon 
1 tsp. baking soda 
1/4 tsp baking powder 
1 c. chopped nuts 

Mix together the eggs. sugar. vanilla. oil and zucchini. In a 
separate bowl. mix the remaining ingredients. Add to first 
mixture. stirring well. Pour in 2 greased loaf pans. Bake at 350 
degrees for about 1 hour. Test with toothpick. RaiSins may be 
added if desired. 
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SUGAR MILL MUFFINS 
Kyle Smith 

2 c. flour 
7 Tbsp. baking powder 
7/2 tsp. salt 
2/3 c. sugar 
7 egg (beaten) 
7/3 c. oil 
7/2 c. milk 
7/2 c. sour cream 
7 tsp. coconut extract 
7 c. toasted coconut 

Preheat oven to 400 degrees. Sift the flour with the next 3 in
gredients. Stir in liquid ingredients, just until moistened. Fold in 
coconut extract and coconut. Fill paper lined tins full. Bake 
approximately 20 minutes. Makes 12 muffins. Great for Sunday 
brunch!!! 

BRAN MUFFINS 
Lois Rocco 

7 (75 oz.) box raisin bran 
7 qt. buttermilk 
1 c. vegetable oil 
2 7/2 c. white sugar 
4 lightly beaten eggs 
5 c. flour 
5 tsp. baking soda 
5 tsp. salt 

Combine in order given. Fill muffin tins 2/3 full. Bake at 350 
degrees for 20 minutes. Makes 6 dozen. 

80 



PEPPER BISCUITS 
Bettenell Huntzicker 

4 c. flour 
1 c. white wine 
1 tsp. salt, optional 
2 tsp. fresh IV ground black pepper 
2 tsp. fennel seed 
1 c. oil 
4 tsp. baking powder 
3/4 oz. whiskey 

Mix all ingredients together. Using approximately a heap
ing tablespoon amount. roll with hands into a cylinder 3 to 
4 inches long. Bake on ungreased cookie sheet 45 minutes 
in preheated 350 degree oven. Serve as an hors d' oeuvre or 
with salad. 

COMPANY MUFFINS 
Jeanne Schoedinger 

4 c. flour (siffed) 
2 1/2 c. sugar 
4 tsp. baking soda 
1 tsp. salt 
4 tsp. cinnamon 
6 large eggs 
2 c. vegetable oil 
4 tsp. vanilla 
4 c. apples (peeled & grated) 
1 c. raisins 
1 c. chopped nuts 
1 c. shredded coconut 
1 c. carrots (grated) 

Mix together the flour, sugar, soda, salt and cinnamon. In 
a separate bowl , mix the eggs, oil and vanilla. Combine 
with the first mixture. Combine and blend into combined 
mixture the remaining ingredients. Bake at 350 degrees for 35 
minutes. Makes 36 muffins or 100 miniatures. 



CRABMEAT MUFFINS 
Jeanne Schoedinger 

3/4 stick butter 
7 jar Old English cheese 
7 7/2 tsp. mayonnaise 
grated onion to taste 
7 can crab 
English muffins 

Mix ingredients and spread on English muffins. Broil to golden 
brown. 

BACON BREAD 
Jeanne Schoedinger 

4 bacon slices 
2 Tbsp. chopped parsley 
2 tsp. baking powder 
7/2 tsp. salt 
7 c. shredded Jarlsburg cheese 
7/4 c. chopped green onions 
2 c. flour 
2 tsp. dry mustard 
7 c. milk 
2 eggs, slightly beaten 

Cook bacon. remove and crumble. Saute onion and parsley 
in drippings. Add bacon. set aside. In large bowl com-
bine flour. baking powder. dry mustard. salt. Blend cheese. 
milk. eggs and bacon mixture. Add to flour mixture. Blend 
with fork until just moistened. Spoon into greased 9x5x3 
inch baking pan. Bake 375 degrees for 1 hour or until 
tester inserted in center comes out clean. Cool in pan 10 
minutes. Remove from pan and coolon wire rack. 
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CRANBERRY COFFEECAKE 
Jeanne Schoedinger 

2 c. flour 
7 tsp. baking soda 
7/2 c. margarine 
2 large eggs 
7/2 pt. sour cream 
7 can whole cranberry sauce 
7 tsp baking powder 
7/2 tsp salt 
7 c. sugar 
7 Tbsp. almond extract 
7/2 c. chopped almonds 

Sift flour, baking powder, baking soda and salt. Beat marga
rine until creamy, add sugar slowly. Add eggs and extract. 
Add dry ingredients alternating with sour cream. Spoon 
half batter into greased 9" tube pan. Add half cranberry 
sauce and swirl through batter. Spoon remaining batter over 
top and remaining cranberry sauce. Sprinkle with almonds. 
Bake 45-50 minutes at 350 degrees. 

BANANA NUT BREAD 
Joan Dvorak 

3 ripe bananas 
3/4 c. brown sUQar 
7 c. flour 
7 tsp. salt 
7 tsp. baking soda 
7 tsp. baking powder 
7 egg 

Mash bananas with brown sugar, then add rest of ingredi
ents. Beat until smooth, stir in 1/2 c . of nuts. Bake 45 minutes in 
preheated 350 degree oven. 
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GALLON JUG MUFFINS 
Smokey Bare 

2 c. oats 
2c. all bran 
2 c. shredded wheat (crushed) 
1 c. margarine (melted & cooled) 
1 quart buttermilk 
2 1/2 c. sugar 
4 eggs (beaten) 
5 c. flour 
1 tsp. salt 
5 tsp. baking soda 

Mix together the oats, all bran, shredded wheat and marga
rine. Add buttermilk, sugar and eggs. Mix well. Add flour, salt 
and soda. Mix will. Put in a covered container and refrigerate. 
This will keep 3 months. To use: take as much as needed and 
bake in muffin tins at 375-400 degrees for 20-25 minutes. 

IRISH SODA BREAD 
Michael J. & Mary Dorrian 

4 c. flour 
1/4 c. sugar 
1 tsp. salt 
1 tsp. baking powder 
1 tsp. baking soda 
2 Tbsp. caraway seeds 
1/4 c. butter (melted) 
2 c. raisins 
2 eggs 
1 c. milk 
2 Tbsp. lemon juice 

Place lemon juice in bottom of 1 cup measuring cup then fill 
remainder of cup with milk. Let sit to sour. Sift together dry in
gredients. Stir in caraway seeds and raisins. Make a well and 
add eggs, milk and melted butter. Mix and knead on floured 
board 20 times. Bake in nested cake pans at 350 degrees for 
one hour. 
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TOUCHDOWN 

Entrees 





CmCKEN CASSEROLE 
Jeanne Halaiko 

7 whole chicken 
7 can cream of mushroom soup 
7 can cream of celery soup 
7 can cream of chicken soup 
7/2 c. cheddar cheese (grated) 
7/2 stick buffer 
bread crumbs or stuffing mix 

Boil chicken until tender. Pick from bone when cool. Put 
chicken in layers in oblong baking pan. Add soups. 
Sprinkle cheese on top. Melt butter and pour on top Add 
bread crumbs. Bake in 350 degree oven for one hour. 

STEAK WITH MUSHROOMS 
John Weber 

41g. steaks (T-bone, strip or rib-eye) 
7 lb. mushrooms 
7 /g. onion 
1/4 c. soy sauce 
3 Tbsp. worcestershire sauce 
2 Tbsp. brown sugar 
7/8 c. white or red wine 
7 tsp. ground ginger 
7 Tbsp. wine vinegar (red or white) 

Season steaks to taste with salt and ground pepper. 
Pierce evenly with fork to tenderize. Clean and cut mushrooms 
into fairly large chunks (leave smaller mushrooms whole). 
Slice onion into thin rounds and separate into rings. Com-
bine remaining ingredients in a large saucepan. Stir well. Add 
mushrooms and onions. Simmer over low heat at least 20 min
utes. Cook steaks over grill or under broiler to desired level. 
SeNe mushrooms and some liquid over steaks as a sauce. 
Note: mushroom sauce may be used over hamburgers 
or cube steak. Mushrooms may be made up to 48 hours in 
advance and reheated in a crockpot or microwave. 
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TASlY ONION PORKCHOPS 
Jeanne Halaiko 

4-5 porkchops 
2 eggs 
7 pkg. Knorr's Onion Soup Mix 

Beat eggs in a bowl. Dip pork chops in egg batter. Roll 
in Knorr's Onion soup mix so coating sticks to meat. Place on 
baking sheet. Bake at 350 degrees for 45 minutes. 

SHISH KABOBS WITH BEER MARINADE 
Karen Weber 

2lbs. beef for stew (cut in cubes) 
Marinade: 
7 7/2 c. (72 oz.) flat beer 
7/2 c . vegetable oil 
7 Tbsp. dry mustard 
7 tsp. ground ginger 
3 Tbsp. soy sauce 
2 Tbsp. honey 
4 Tbsp. orange marmalade or apricot preserves 
2 cloves garlic (minced) 
dash of hot pepper sauce 
Vegetables: 
7/2 lb. Ig. mushrooms (remove stems) 
7 green pepper (cut in Ig. chunks) 
7 red onion (cut in square pieces) 
cherry tomatoes 
pineapple chunks (drained) 
rice (cooked) 

Combine marinade ingredients . Stir into a lOx13 baking d ish. 
Add beef. Marinate at least 6 hours (overnight is best). 
Spear beef on skewers and cook over hot coals or under 
broiler 15 minutes or until desired consistency. Skewer vege
tables in alternating order on separate skewers from beef. 
Brush vegetables with marinade and broil 7 minutes. SeNe with 
rice. Make up to 24 hours ahead. 
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MARINATED CmCKENKABOBS 
Pam Halsey 

12 boneless chicken breasts 
1 onion (sliced) 
3/4 c. lemon or lime juice 
1 c. salad oil 
1/2 tsp. ground pepper 
1 clove garlic 
1 c. soy sauce 
1/2 c. dark molasses 
mushrooms 
green peppers 
onions 
pineapple 
cherry tomatoes 
zucchini 

Cut up chicken into cubes. Marinate ovemight in mixture 
of: onion. lemon juice. salad oil. pepper. garliC. soy sauce 
and molasses. Cut fruit and vegetables into chunks. 
Put chicken. fruit and vegetables on skewers. Cook on 
grill. turning frequently. Baste with marinade mixture while 
cooking. 

TIJRKEY-TIJNA GLOP 
Kelly Flaherty 

1 (8 oz.) c. turkey or tuna (drained) 
3 med. zucchini (sliced) 
1-2 med. onions (chopped) 
1/4 c. carrots (shredded) 
1 box onion-garlic croutons 
1 can cream of chicken soup 
4 1/2 c. sour cream 
2 Tbsp. sherry (or to taste) 
2 Tbsp. butter or margarine 
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Parboil zucchini. Set aside. In an 8 quart pan. melt butter. 
Saute onions until almost clear. Add carrots. Cook 2 minutes 
more. Add croutons and stir. Fold in sour cream and soup. 
Add turkey/tuna. sherry and zucchini. Mix well. Pour mixture 
into greased casserole pan. Bake in 350 degree oven for 20-30 
minutes or until it bubbles. 

CURRY CHICKEN & BROCCOLI 
Cindy Lazarus 

1-2 bunches broccoli 
6-8 chicken breasts 

Columbus City Council 

2 cans cream of mushroom soup 
2 tsp. curry powder 
I 7/2 c. mayonnaise 
1/2 c. lemon juice 

Boil chicken breasts until tender. Cook broccoli. Cut chicken 
and broccoli into small pieces. Mix soup. mayonnaise. curry 
and lemon juice together. Place chicken and broccoli into a 2 
quart baking dish. Pour mixture over chicken and broccoli. 
Bake in a 350 degree oven for one hour. 

CHill MAC (WITH TURKEY) 
B. J. Reed 

lib. turkey 
1-2 onions 
I green pepper (diced) 
3 sm. cans diced tomatoes 
7 Tbsp. oregano 
3 bay leaves 
I Ig. can of kidney beans 
3 c . elbow or swirl macaroni 
To taste: chili powder. tobasco. curry 
Optional: hot peppers 
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Brown turkey with onions and green pepper. Add to-
mato. oregano. bay leaves. kidney beans and macaroni. 
Season to taste with chili powder. tobasco and curry. Add hot 
peppers. Cook until macaroni is tender. Serves 6-8. This recipe 
is Weight Watcher approved. Weight Watcher exchanges: 2 
protein; 2 vegetables; 2 bread (1 wlo macaroni). Note: this 
can be transported in a thermos. 

SESAME CmCKEN SHISH KABOBS 
Anita Zoretich 

7 c. cocktail vegetable juice 
7/4 c. boffled french dressing 
7 Tbsp. soy sauce 
2 Tbsp. honey 
7 Tbsp. sesame seed 
7 clove garliC. minced finely or sprinkle of garliC powder 
7 lb. chicken breasts (cut in chunks) 
2 small zucchini. 
sliced cherry tomatoes 
7 large red onion. cut into thin wedges 
2 green peppers, cut into chunks 
1 lemon. sliced very thin. halved 

Mix first six ingredients together in bowl and add chicken 
chunks. Marinate for a few hours or overnight in refrigerator. 
Turn and baste occasionally. Beginning and ending with 
zucchini. fill long skewers in the order the vegetables are 
given. Place over medium coals and cook until chicken is 
lightly browned and tender. Turn and baste occasionally. 
Note: Since tomatoes cook quicker than the other vege
tables, you might want to cook those separately at the last 
minute. Or. substitute whole medium mushrooms. 
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BEEF SHISH KABOBS 
Judge Deborah Pryce 

2 Ibs. boneless beef (2" cubes) 
5 Tbsp. olive oil 
7 Tbsp. ground cumin 
2 medium red onions, cut into eighths 

Place the cubes of beef in a large bowl and toss with 4 Tbsp. of 
olive oil. Sprinkle cumin over beef and mix to coat thoroughly. 
Let marinate for 30 minutes or overnight in refrigerator. Re
move meat from marinade and thread cubes on to long 
metal skewers-alternating meat with wedges of onion (4-6 
skewers). Brush kabobs lightly with remaining Tbsp. of olive oil 
and grill over hot coals, turning occasionally, until they are 
nicely browned, about 10-20 minutes. Remove from coals. 
SeNe hot or cold. 

ECONOMY MEAT LOAF 
Ruth E. Wildermuth 

7 lb. hamburger 
7/2 c. instant oats 
7/4 tsp. celery seed 
7 tsp. salt 
7/2 tsp. pepper 
7 egg, beaten 
2/3 c. milk 
1/4 c. catsup 
7 small minced onion, if desired 

Preheat oven to 350 degrees. Combine all ingredients. 
Mix well. Pack into lightly buttered small loaf pan. Bake 1 hour. 
(Sliced: makes good sandwiches) 
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MEXICAN CASSEROLE 
Julie Imes 

1 lb. ground beef 
1 small can diced green chilies 
1 large can stewed tomatoes 
1 small can sliced black olives 
1 pkg. taco seasoning mix 
2 c. shredded cheddar cheese 
1 pkg. (10 count) tortillas 
salsa 
sour cream 

Brown beef and drain. Add chilies. tomatoes. olives. 
and seasoning mix. Simmer 10 minutes. In a 13x9" dish. layer 
1 /2 tortillas. 1/2 meat mixture and 1/2 cheese. Repeat layers. 
Bake in a 350 degree oven for 20 minutes. Top with salsa and 
sour cream. 

MEXICAN CASSEROLE 
Jan Gruesen 

1 (7 oz.) can whole green chilies 
1 lb. hot sausage (browned and drained) 
5 green onions (chopped) 
1 lb. sharp cheddar cheese (grated) 
1 lb. Monterey Jack cheese (grated) 
3 eggs 
2 c. milk 
1/4 c. Bisquick 

Butter lasagne pan and layer chilies. sausage. onions and 
the cheeses. The above may be frozen at this pOint for 
later use. Before baking . beat eggs and milk. Add Bisquick 
and pour over casserole. Bake in 300 degree oven for 1 1/2 
hours or at 325 degrees for 45 minutes. Cool and cut into 
squares. 
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CHICKEN CASSEROLE 
Norma Montgomery 

6 chicken breasts 
7 c. sour cream 
7 can cream of chicken soup 
7 can cream of mushroom soup 
(if desired, use 2 cans cream of chicken soup) 
7 pkg. bread stuffing (/ use Pepperidge Farm) 
7 stick butter 
7 7/4 c. water or follow dressing recipe on package 

Cook chicken in seasoned water until tender (about 45 min
utes.) Remove from bone in chunks. Mix chicken with 
sour cream and undiluted soup. Put in greased casserole 
(8"x13"). Mix bread stuffing with water and butter. Put on top of 
chicken mixture. Bake uncovered 1 hour at 350 degrees. 

LOBSTER THERMIDOR 
Betty O'Neill 

20 lobster tails 
70 Tbsp. butter 
9 Tbsp. flour 
5 cups cream 
20 patty shells 
]0 Tbsp. catsup 
4 Tbsp. worcestershire sauce 
2 ]/2 tsp. salt 
dash cayenne pepper 
70 Tbsp. sherry 
7 ]/2 Ibs. very sharp cheese 

In a heavy saucepan. melt butter over low heat. Blend in flour 
and cook about 1 minute. Stir mixture until it is smooth and 
bubbly. Remove from heat and stir in cream. Replace on 
heat and bring to a boil for one minute. stirring constantly. 
Add remaining ingredients (except lobster and shells) . Add 20 
cooked lobster tails that have been cut into small pieces. 
Serve in patty shells. Serves 20. 
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SALMON MOUSSE 
Elizabeth H. Fleming 

1 16 oz. can salmon 
2 envelopes unflavored gelatin 
1 c. mayonnaise 
2 Tbsp. horseradish 
1/2 c. diced celery 
1 Tbsp. chopped onion 
2 Tbsp. lemon juice 
1/2 tsp. paprika 
1/4 c. chopped olives 
7/2 c. whipping cream 

Drain salmon, reserving liquid. Remove skin and bones. Flake 
salmon. Add cold water to liquid to equal 1 3/4 c. Soften 
gelatin in liquid over low heat until gelatin dissolves. Cool 
slightly. Blend together lemon juice, mayonnaise, horseradish, 
and paprika. Gradually stir in cooled gelatin mixture. Chill until 
partially set. Fold in salmon, celery, olives, and onion. Whip 
cream until soft peaks form. Fold into salmon mixture. Chill in 
oiled 6 cup mold until firm. 

SALMON TOURTIERE 
Ruth McNeal 

Rich Pastry: 
4 7/2 c. flour 
3/4 tsp. salt 
3/4 c. butter, chilled 
3/4 c. margarine,chilled 
9 7/2" springform pan 
3 egg yolks 
8-9 Tbsp. ice water 

Measure the flour and the salt into a large bowl and mix. Cut 
the butter and the margarine into tablespoon sized chunks 
and rub them Into the dry ingredients with the tips of your 
fingers until the mixture resembles coarse meal. (Or you can 
do this in the food processor, adding the chunks of butter and 
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margarine one at a time and processing until the mixture 
resembles coarse meal.) Beat the egg yolks with the wa
ter, and pour into the dry ingredients, mixing quickly until the 
dough collects into a ball. (Same with the food processor) 
Place the ball on a pastry board and rapidly slide 2 Tbsp. 
of dough at a time 6" across the board (Fraisage). Form the 
dough into two balls, one a bit larger than the other, wrap 
them in wax paper and chill for at least one hour. 

Salmon Filling: 
2 Ibs. salmon fillets 
3/4 c. cooked rice 
4 hard boiled eggs, chopped (not finely) 
7 Tbsp. chopped parsley 
7 tsp. tarragon 7 tsp. chives 
3/4 tsp. dill7 
7/2 tsp. salt 
7/2 tsp. pepper 
7 egg, beaten 
a pinch of mace 7 
egg, beaten, for glaze 

Cook the rice in boiling salted water for 17 minutes, strain and 
rinse with cold water. Drain well. Mix with the hard boiled 
eggs, herbs. and seasonings and the beaten egg. Remove the 
skin and bones from the uncooked salmon, keeping the fish in 
as large pieces as possible. Add any trimmings to the rice 
mixture. Roll out the larger ball of dough to a good 1/4" thick
ness and place it in the buttered springform pan. Work the 
dough gently down the sides of the pan to make it sturdier. 
Place half the rice filling in the bottom of the pan. Add the 
pieces of salmon on top of the bed of rice . Season the fish with 
salt, pepper, and mace, then cover with the remaining rice. 
Roll out the remaining dough, cover the pie, and trim and 
crimp the edges. Cut decorative pieces out of the remaining 
dough, paint the pastry with egg glaze, and place the 
painted pastry on the top of the pie. Cut several air vents in 
the dough. Bake in a 400 degree oven for 25 minutes until the 
pastry is lightly browned, then turn the oven down to 350 
degrees and bake 20 minutes longer. The Tourtiere is done 
when a skewer that is inserted in the center for one minute is 
hot to the touch. Cool in the pan, then chill in the refrigerator. 
Cut the pie in wedges to serve, and accompany it with a 
sauce of dilled yogurt or flavored mayonnaise. 



FLOUNDER FLORENTINE 
Mamie Ellison 

2 Tbsp. Instant minced onion 
2 Tbsp. water 
7 pkg. (70 oz.) frozen chopped spinach, thawed 
3/4 tsp. dill weed, divided 
7 lb. fillet of fish 
7 tsp. paprika 

Combine onion and water for 10 minutes. Place spinach in a 
strainer and press out water. Add all into a bowl and add 1/2 
tsp. dill weed. onion, and spread on fish. Roll fish (like jelly roll) 
and place fish in baking pan. Combine wine, and lemon juice 
over fish and sprinkle with paprika and dill weed. Bake at 350 
degrees. Spoon wine over fish while baking. 

SHEPHERDS PIE 
Beulah Combs 

7 lb. hamburger 
7 can mixed vegetables 
7 box instant mashed potatoes 
1 pkg. gravy 
1 bag cheese 

Brown ground beef, heat the mixed vegetables. Mix the 
ground beef and the vegetables together. Add gravy mix. 
Put all in a loaf pan or a long flat pan. Spread mashed pota
toes on the meat and vegetables and gravy mix. Put cheese 
on top and place in the oven until cheese melts and it is ready 
to eat. 
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CRISPY BAKED CHICKEN 
Valeria Windland 

7 frying chicken (2-3 Ibs.) cut into serving pieces 
7 c. skim milk 
7 c. corn flake crumbs 
7 tsp. rosemary 
fresh ground black pepper 

Dip chicken in milk and roll in the seasoned crumbs. Let stand 
briefly so coating sticks. Place chicken in oiled baking pan. 
Bake at 400 degrees for 45 minutes or more. Crumbs will form 
a crisp skin . Serves 4. 

MUSHROOM lASAGNE 
Larry & Kim Stoneman 

7 (7 / 2 Ib.) package lasagne noodles 
7 (8 oz.) carton each of ricotta and cottage cheeses 
2 sm. cans (or 4 cups) of fresh mushrooms (sliced) 
6 oz. shredded mozzarella cheese 
7 (32 oz.) jar of your favorite spaghetti sauce 

Boil noodles until tender, approximately 12 minutes. 
Drain . Spray oblong pan with no-stick vegetable spray. Layer 
the following in the oblong pan: layer of cooked noodles; all 
of the ricotta and cottage cheeses; 1/3 of sliced mushrooms; 
another layer of noodles; 1/3 of sliced mushrooms; 1/2 mozza
rella cheese; another layer of noodles; remaining mushrooms; 
remaining mozzarella cheese; layer of noodles. Pour sauce 
over the top. Cover with aluminum foil and bake in preheated 
oven at 400 degrees for about 40 minutes. Eat and enjoy. 
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llNDEY'S SHRIMP AND 
ANGEL HAIR PASTA 
Lindey's American Cafe 

24 med. (76-20 per Ib.) shrimp 
1/2 c. heavy cream 
1/2 c. whffe wine 
1 Tbsp. cajun spice mix (or to taste) 
3 Tbsp. unsalted butter 
Chopped parsely for garnish 
Angel Butter (reCipe to follow) 
1 pkg. angel hair pasta 

Saute shrimp in the butter in a large skillet 3-5 minutes or until 
partially done. Add cajun spice to taste and toss to distribute 
evenly. Add wine and deglaze. Add heavy cream and cook 
over medium heat to reduce slightly. Add frozen Angel Butter 
and stir gently until latter is melted and thoroughly incorpo
rated into the shrimp mixture. Meanwhile cook angel hair 
pasta according to package directions and drain. Pour shrimp 
and sauce over pasta. Garnish with chopped parsley and 
seNe. 

ANGEL BUTTER: 
4 Tbsp. unsalted butter 
2 oz. pimentos (drained and diced) 
1 Tbsp. capers 
2 Tbsp. chopped shallots 
2 Tbsp. chopped garlic 
1 tsp. fresh cracked black pepper 
1 tsp. dry tarragon 
1 tsp. dry oregano 
2 Tbsp. dijon mustard 
1/4 c. lemon juice 
Parchment paper 

In a bowl of an electric mixer. soften butter. Add capers and 
pimentos. Mix until well incorporated. Add remain-
ing ingredients and mix until thoroughly blended. Do 
not overmix. Roll in parchment paper and freeze. 
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VERY EASY STROMBOLI' 
Jerry (Mrs. Don) Heidtman 

2 loaves frozen bread dough (thawed) 
Olive oil 
Oregano 
7/4 Ib, sharp cheddar cheese (sliced) 
7/2 Ib, boiled ham (sliced) 
7/2 Ib, italian salami (sliced) 
7 c, grated sharp cheddar 
7 Tbsp, butter 
To taste : green pepper, mushrooms, onions (chopped fine) 

Smash bread down and roll into large rectangle (lOx15) , Brush 
with olive oil and sprinkle with oregano, Lay on cheese and 
meat slices, Sprinkle with additional cheddar cheese, Saute 
vegetables in butter and sprinkle over cheese, Roll up like a 
jelly roll and pinch ends to seal them, Brush top with additional 
ol ive oil, Brush cookie sheet with olive oil before baking , Bake 
according to directions on dough package, Slice and seNe, 
SeNes 6-8, 

TUNA-CHEESE MACARONI LOAF 
Hazel Gordon 

72/3 c, evaporated milk 
7/2 tsp, salt 
7 tsp, dry mustard 
7 Tbsp, Worcestershire sauce 
2 c, grated American cheese 
2 eggs 
7/2 c, sliced stuffed olives 
7/ 2 c, onion (chopped) 
7 c, celery (chopped) 
7 (72 7/2 oz) can drained tuna 
7 c, soft bread crumbs 
4 c, cooked elbow macaroni 
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Heat milk. salt. mustard and Worcestershire sauce in sauce
pan over low heat until just below boiling pOint. Add cheese 
and stir until thickened and smooth. Beat eggs slightly in 
a large mixing bowl. Add remaining ingredients. Mix well. 
Add cheese sauce. Combine thoroughly. Place in well-
buttered 9x5x3 inch loaf pan. Bake in 350 degree oven 30-
35 minutes. Let stand about 5 minutes before turning out on 
a warm platter. Serve with additional cheese sauce if desired. 
Makes 6 servings. 

TAILGATE CHICKEN 
Bettenell Huntzicker 

1/3 c. chopped fresh mint 
1/3 c. dill 
1/3 c. parsley 
2 cloves garlic (minced) 
600-12oz.) boneless breasts chicken (skinned and halved) 
salt & fresh ground pepper to taste 
2 lemons (sliced) 
4 Tbsp. sweet butter 
aluminum foil (cut into 6 large football shaped pieces) 

Preheat oven to 350 degrees. Mix herbs and garlic together in 
a small bowl. Flatten chicken breasts by pressing them gently 
against the work surface with the palm of your hand. Arrange 
breast pieces on foil and season with salt and pepper. Sprinkle 
herb and garlic mixture over chicken. Place 2-3 lemon slices 
over each chicken breast. Dot with butter and seal the foil 
packets. Set on a baking sheet. Place in center of oven and 
bake for 30 minutes. Transfer to serving plates and allow guests 
to open packets at table. Note: May be transferred to tailgate 
party in extra layers of foil and newspaper. Do not open until 
ready to eat. Serves 6. 
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SPINACH-MUSHROOM QUICHE 
Smokey Bare 

7 pkg. (7 7 oz.) pie crust mix 
7 pkg. (70 oz.) frozen chopped spinach (thawed) 
2 Tbsp. butter 
7/4 lb. fresh mushrooms (sliced) 
7/2 lb. natural swiss cheese (grated) 
4 eggs 
7 c . heavy cream 
7/2 c. milk 
3/4 tsp. salt 
7/ 8 tsp. pepper 
7/8 tsp. nutmeg 

Preheat oven to 425 degrees. Prepare pie crust as la
bel directs On lightly floured pastry cloth (or counter) 
roll pastry to form a 12" circle (stockinette covered rolling pin is 
best). Line 9" or 10" quiche pan. Prick pastry with a fork on 
bottom and sides deeply and closely. Bake 15 minutes until 
pastry just begins to color. Cool. Place spinach in colander. 
Press out as much water as possible. Set aside. In a medium 
skillet melt butter at medium heat. Saute mushrooms until 
golden. Set aside. Reduce oven to 375 degrees. Sprinkle 
bottom of pastry with 1/2 grated cheese. Spread spinach 
evenly over cheese. Sprinkle mushrooms on top. Sprinkle with 
the other 1/2 of cheese. Beat eggs with the remaining ingredi
ents until well blended. Pour into quiche pan. Bake 40 minutes 
or until puffy and golden. 
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TURKEY MEAT LOAF 
Betty Weigand 

1 lb. ground turkey 
1/2 c. finely chopped onion 
1/2 c. dry bread crumbs 
2 egg whites or 1/4 c. egg substitute 
1 Tbsp. Worcestershire sauce 
1 Tbsp. dijon mustard 
2 Tbsp. ketchup 
1/2 tsp. salt 
1/8 tsp. pepper 

Place all ingredients in mixing bowl. Mix thoroughly. 
Shape into loaf and place in shallow roasting pan. Bake at 350 
degrees for one hour. Serves 4-6. 

BRUNCH IN A PAN 
Mary E. Hajny 

1 lb. lean pork sausage (bulk) 
1 lb. or 2 hash brown squares (thawed) 
4-6 eggs 
1/4 c. milk 
salt and pepper to taste 
onions 
mushrooms 
cheddar cheese (grated) 

Fry meat until done. Remove from pan. Add hash 
browns. Break up and brown. Put meat back on top of hash 
browns. Add cut up vegetables. Sprinkle cheese over first 
three layers. Beat eggs and mix with milk. Pour eggs over 
cheese. Cover and cook slowly until eggs are cooked. Slice 
and serve. 

101 



JOHNNY MARZETTI 
Vera Zeiher 

2 lb. pork (or 1 lb. pork & 1 lb. veal) 
2 sm. onions (cut fine) 
1 stalk celery (cut fine) 
6 oz. noodles (about 1 quart cooked & drained) 
1 pint tomatoes 
1 1/2 lb. Velveeta cheese. 
Optional: 
2 green peppers (cut fine) 
mushrooms 

Brown meat with onion, celery and green pepper in marga
rine . Add tomatoes and mushrooms. Mix together with 
noodles and cheese in 2 quart casserole dish. Bake covered in 
350 degree oven for 45 minutes. Remove cover. Bake addi
tional 15 minutes until brown. 

5-CAN CASSEROLE 
Ruth Wutzler 

1 can tuna 
1 can mushroom soup 
1 can celery soup 
1 can evaporated milk 
1 can chow mein noodles 

Combine all ingredients. Pour into 13x 1 Ox2 casserole pan. Dot 
with butter or margarine. Bake in 350 degree oven about 45 
minutes until browned and bubbly. Delicious. 
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MACARONI COMBINATION 
Lucille Cooley 

1 lb. ground beef 
2 c. elbow macaroni 
2 (8 oz.) cons tomato sauce 
1 med. onion (diced) 
season to taste 

In a large skillet scramble beef and onions together. 
Boil macaroni until tender. Drain and add to beef along 
with tomato sauce. Simmer approximately 15 minutes to seal 
in flavor. 

CHEESE SOUFFLE 
Jeanne Schoedinger 

2 slices bread (cubed) 
1 tsp. salt 
6 Tbsp. margarine 
1 tsp. dry mustard 
2 c. milk 
2 c. grated cheese (American, cheddar or swiss) 
8 eggs 

Into a food processor or blender put bread, mustard and 
salt. Heat milk and margarine together. then add to blender. 
Add cheese. Separate eggs. Put yolks in blender and whites 
in a bowl. Mix blender ingredients. Beat egg whites until 
stiff. Fold into blender. Put mixture into a 9x13 pan. Bake in a 
350 degree oven for 30 minutes. 
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REUBEN CASSEROLE 
Jeanne Schoedinger 

4-6 slices rye bread (w/o crusts) 
butter 
1 Tbsp. mustard 
2 Tbsp. thousand island dressing 
8- 10 oz. sauerkraut (drained) 
1 1/2 c. corned beef (chopped) 
1 112 c. swiss cheese (shredded) 
2 eggs 
314 c. milk 

Mix mustard and thousand island dressing. Press bread into 
a 9" buttered pie pan. Spread dressing mixture over 
bread. Layer sauerkraut. corned beef and cheese. Beat 
together eggs and milk. Pour over cheese. Bake in a 325 
degree oven for 40 minutes. 

CHICKEN HASH 
George L. Farmer 

1 (10 1/2 oz.) can condensed cream of mushroom soup 
112 c. milk 
1 (5 oz.) can boned chicken 
1 (8 oz.) can cut green beans (drained) 
3 c. hot cooked rice 
dash pepper 
salt to taste 

In a skillet. blend soup and milk. Add chicken. beans 
and seasonings. Heat. stirring often. Serve over hot cooked 
rice. Serves 4. 
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SKUJ.ET CHICKEN DELIGHT 
George L. Farmer 

1/4 c. butter or margarine 
2 Ibs. chicken parts 
1/4 c. flour 
1 (10 1/2 oz.) can condensed chicken gumbo soup 
1/2 soup can water 
2 Tbsp. catsup 

Heat butter in skillet. Flour chicken pieces and brown in hot fat. 
Stir in soup, water and catsup. Cover and simmer 45 minutes. 
Stir often. Serves 4-5. 

CHICKEN & DUMPLINGS 
Bobbie Hall 

1 Ig. chicken 
4 c. water 
1 carrot (sliced) 
3 ribs celery 
7 onion (sliced) 
6 peppercorns 
7 c. cake flour 

Franklin County Treasurer 

2 tsp. double-acting baking powder 
1/2 tsp. salt 
7 egg 
milk 

Clean and cut up chicken, removing extra fat. In a saucepan 
bring the water, carrot, celery and onion to a boil. Reduce 
heat and simmer for 15 minutes. Add chicken and pepper
corns. Cook slowly for 2 hours. Remove chicken and vege
tables and add dumplings (see next page). Serve warm. 

Dumplings: Sift together the flour, baking powder and salt. 
Break the egg into a one cup measuring cup and add milk 
until the cup is half full. Beat well and stir the liquid slowly into 
the sifted ingredients. Add more milk if necessary but keep the 
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batter as stiff as possible. At this time you may add: 1/4 c. 
finely chopped parsley, 1 Tbsp. fresh chopped herbs, 1/2 tsp. 
grated onion or 3 Tbsp. minced green peppers. In a 9" sauce
pan, bring to a boil, 2-3 cups of the chicken stock from above. 
Fill a spoon with batter and drop it into the pan of stock. 
Continue doing this until the dumplings are barely touching . 
Cover the pan and simmer 5 minutes. Turn them and cook 5 
minutes longer. They should be served at once. Note: to 
easily drop dumpling batter, first dip the spoon in the chicken 
stock. 

FARMHOUSE MACARONI & CHEESE 
Barbara Roach 

7 lb. medium sharp cheese (cut in small cubes) 
7/2 lb. elbow macaroni (boiled and drained) 
7 Tbsp. butter 
7 c. milk 
2 eggs (beaten) 
7 tsp. salt 
7/ 8 tsp. pepper 

Preheat the oven to 325 degrees. Turn the macaroni into 
a buttered 3 quart baking dish. Toss it with the butter until the 
butter is melted. Beat the milk, eggs, salt and pepper to
gether. Pour th is mixture over the macaroni. Add the cheese 
and stir to evenly distribute . Bake uncovered for 30 minutes , 
stirring 3-4 times while baking. 
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JENEPHER BERG MEMORIAL 
CASSEROLE 
Parker MacDonell 

2 1/2 c. brown rice 
2 pts. sour cream 
1 can green chilies (chopped) 
1 handful raw, uncooked, unsalted sunflower seeds 
1 block cheddar cheese (grated) 
2 chives 
2 med. carrots 
1 zucchini 
1 tomato 
2 handfulls mushrooms 
1 handfull broccoli tops 
1 section of a clove of garlic 
pinch white pepper 

Cook brown rice. When rice has 15 minutes left, cut up broc
coli and carrots and stem. Cut up tomatos, zucchini and 
mushrooms and steam for last four minutes of rice cooking. Cut 
up chives and garlic. Mix into sour cream and pepper. One 
pint sour cream and 1 pint plain lowfat yogurt may be substi
tuted for the sour cream. Spread rice into 2 9x6x2 glass dishes. 
Spread green chilies over rice. Spread cheese over chilies. 
Sprinkle sunflower seeds on top. Arrange steamed vegetables 
on top of sunflower seeds. Spread sour cream topping over 
the vegetables. Bake in a 300 degree oven for 15 minutes. 
Great as a main dish with a fruit salad or cold in the middle of 
the night! 
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EXTRA POINTS 
Desserts 





BUCKEYES 
John Cooper 

2 c. creamy peanut buffer 
7 c. butter 
5 c. confectioners sugar 

OSU Head Football Coach 

7 (72-ounce) package semisweet chocolate morsels 
2 Tbsp. vegetable shortening or 7 Tbsp. paraffin 

Combine peanut butter. butter and confectioners sugar in 
large mixing bowl; mix well. Form dough into l-inch balls. Melt 
chocolate and vegetable shortening or paraffin in top of 
double boiler. Insert toothpick in peanut butter ball; dip ball in 
chocolate leaving small circle at top uncoated. Place on 
waxed paper; let chocolate harden. Store in covered con
tainer with waxed paper between layers. Makes about 4 
dozen. 

TURTLE BROWNIES 
Ann Boeckman 

7 box german chocolate cake 
7 (75 oz.) bag of carmels 
7 can (2/3 c.) evaporated milk 
3/4 c. buffer (melted) 
7 c. milk chocolate chips 

Unwrap carmels. melt with 1/3 c. milk. Mix cake mix. 1/3 c . milk 
and butter. Press 1/2 cake mixture into greased 9 x 9 pan. 
Bake at 350 degrees for 10 minutes. Pour melted carmel over 
top and 1 c. chocolate chips. Press remaining cake mixture on 
top. Bake at 350 degrees for 15-20 minutes. Store refrigerated. 
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BROWNIES 
Betsy Dorrian 

1/2 lb. butter (2 sticks) 
4 oz. unsweetened chocolate 
4 eggs 
2 c. sugar 
1 c. flour 
1 tsp. vanilla 
2/3 c . nuts 

Preheat oven to 350 degrees. Grease and flour a 9 x 13 
pan. Melt butter and chocolate in top of double boiler. Cool 
to room temperature . Beat eggs and sugar. Add choco
late, vanilla, flour and nuts. Bake 25 minutes. Don't 
test brownies with toothpick - they will be soft in the middle. Be 
careful not to overcook. Cool 30 minutes. EAT - the brownies 
will melt in your mouth. 

BEST BROWNIES 
Jean Murphy 

2 sticks margarine 
10 Tbsp. cocoa 
2 c. sugar 
4 eggs (beaten) 
1 1/2 c. flour 
dash salt 
3/4 c. chopped walnuts 

Melt margarine. Add cocoa and sugar. Beat well. Add eggs, 
flour and salt. Mix well. Stir in nuts. Pour into a 9 x 13inch 
greased pan. Bake at 350 degrees for 25-30 minutes. 
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CREME DE MENTHE BROWNIES 
Melinda Hill Valan 

1 box brownie mix 
1 c. powdered sugar 
1 stick margarine (softened) 
1/4 c. green creme de men the 
1 c. chocolate chips 
6 Tbsp. margarine 

Make brownies per package instructions. Let cool com
pletely. Mix next three ingredients and frost the cooled brown
ies. Refrigerate until frosting sets (20 minutes). Melt chips with 
remaining margarine. Frost the top of the refrigerated brown
Ies. Refrigerate again until chocolate is solid. Serve at room 
temperature. 

OATMEAL BROWNIES 
Charlotte Bard-Joseph 

1/2 c. buffer (melted) 
1/2c. sugar 
1/3 c. firmly packed brown sugar 
1 tsp. vanilla 
2 eggs (Slightly beaten) 
2/3 c. unbleached flour 
1/2 tsp. baking powder 
1/4 c. cocoa 
1/3 c. pecans (rough chop) or walnuts 
3 Tbsp. quick-cooking rolled oats (dry) 

Grease 8" square pan. Line with waxed paper. Com-
bine butter. sugar and vanilla. Mix well. Stir in eggs. Com
bine flour. baking powder and cocoa. Add to creamed 
mixture. Stir well. Stir in pecans and oats. Pour into pan. Bake 
at 350 degrees for 18 minutes. Cool in pan 10 minutes. Re
move from pan and remove waxed paper. Cut in squares. 
Makes 2 dozen. 
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BUITERSCOTCH BROWNIES 
Linda Lucas 

1 stick butter (1/2 c .) 
1 1/2 c. brown sugar 
2 eggs (unbeaten) 
1 1/2 c. flour 
1 1/2 tsp. baking powder 
1/2 tsp. vanilla 
1/2 c. oatmeal 

Melt butter. Stir in other ingredients and spread in a 9x9 
greased pan. Bake in a 350 degree oven for 25 minutes. 

POKE 'N POUR GINGER CAKE 
Lisa Murtha Kirk 

Cake: 
2 1/4 c. flour 
3/4 c. firmly packed brown sugar 
1 tsp. baking powder 
1/2 tsp. baking soda 
7/2 tsp. salt 
2 tsp. cinnamon 
1 tsp. ginger 
1/2 tsp. nutmeg 
1/4 tsp. cloves 
3/4 c. light molasses 
3/4 c. cooking oil 
3/4 c. water 
2 eggs 

Topping: 
1 c. firmly pocked brown sugar 
1/2 c. butter or margarine 
1/3 c. water 
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Preheat oven to 350 degrees (325 degrees for pan with col
ored exterior). Using solid shortening or margarine (not 
oil) grease and flour 12-cup fluted tube pan (or non-stick 
finish pan, too). In a large bowl, combine all coke ingredi
ents. Blend at low speed until moistened. Beat 3 minutes at 
medium speed. Pour into prepared pan. Bake 50 to 60 min
utes until toothpick inserted in center comes out clean. Re
move coke from oven. Prick deeply with fork every inch. In a 
small saucepan, heat topping Ingredients until butter is 
melted. Spoon hot topping over hot coke. Cool upright in pan 
30 minutes. Tum onto seNing plate. SeNe worm or cool. If 
desired, top with whipped cream or lemon sauce. 

PINEAPPLE CAKE 
Marie Jones 

Cake: 
2c. sugar 
2 c. flour 
2 tsp. baking soda 
2 eggs (beaten) 
2 tsp. vanilla 
7 (20 oz.) can crushed pineapple (with juice) 
7 c. chopped walnuts 

Icing: 7 (8 oz.) pkg. cream cheese 
7 stick margarine 
2 7/4 c. confectioners sugar 
7/2 tsp. vanila 

Mix all coke ingredients (except walnuts) together and 
pour into on ungreased 13 x 9 pan. Bake for 35 minutes at 
350 degrees. To make the icing, cream together the cream 
cheese and margarine. Then odd the confectioners sugar 
and vanilla. Ice the coke and top with chopped walnuts. 
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MUSKINGUM CHOCOlATE DEW CAKE 
John & Annie Glenn 

Sift the following several times: 
2 c. coke flour 
7 c. sugar 
4 Tbsp. cocoa 
1/2 tsp. salt 
2 tsp. baking soda 
Mix the following well: 
7 c. cold water 

United States Senator 

7 c. salad dressing (mayonnaise) 

Stir in dry ingredients . add 1 tsp. vanilla . Pour into two 8" cake 
pans. Bake at 350 degrees for 1/2 hour. Test with a toothpick. 
Ice with your favorite chocolate icing. 

BUNDTCAKE 
Blendon Barber 

7 c. raisins 
1/2 c. nuts 
rind of 2 oranges 
7 c. sugar1/2 c. butter 
2 eggs 
7 c. buttermilk 
7 tsp. baking soda 
2 7/2 c. flour 
confectioners sugar 

Put raisins . nuts and rind through a grinder and then set aside. 
Cream butter with sugar; stir in eggs and buttermilk mixing well. 
Add soda . flour and ground mixture. Pour batter into a 
greased and floured bundt pan. Bake in a 350 degree oven 
45-60 minutes. Serves 10 to 12. Dust with confectioners sugar, 
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POPPY SEED BUNDT CAKE 
Karen Dennis 

7 pkg. yellow cake mix (w/o pudding in the mix) 
7 pkg. instant coconut cream pudding 
4 eggs 
7/4 c. salad oil 
7 c. water 
2 Tbsp. poppy seeds 

Beat for two minutes and pour into a greased bundt or 
tube pan and bake at 350 degrees for 50 minutes or until 
done. Cool 15 minutes in the pan and then invert onto a 
plate. Sprinkle with powdered sugar. This cake is good to 
bakeahead and freeze to eat later. 

MARY'S SINFUL 
CREAM-CHEESE FII.I,ED CUPCAKES 
Mary Dennis 

7 (8 oz.) pkg. cream cheese (softened) 
7/3 c. sugar 
7 egg 
dash of salt 
7 pkg. 2-layer size dark chocolate cake mix 
7 (6 oz.) pkg. chocolate pieces 
7 can cream cheese flavor cake frosting (optional) 

Preheat oven to 350 degrees. In a small bowl, beat 
cream cheese and sugar on medium speed until fluffy. Beat in 
egg and salt. Stir in chocolate pieces; set aside. Prepare 
chocolate cake mix according to package directions. 
Line muffin pans with paper baking cups; fill 2/3 full. Drop 
one well-rounded teaspoonful cream cheese mixture into 
each cup. Bake for about 20 minutes. Makes 25-30 cup
cakes. 
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lAZY SPONGE CAKE 
Marie Neal 

2 Tbsp. margarine 
7/2 c. milk (scalded) 
7 tsp. baking powder 
7 c . flour 
7/4 tsp. salt 
2 eggs (well beaten) 
7 c. sugar 
7 tsp. vanilla 

Grease 9" pan. Add margarine to scalded milk. Then mix flour, 
salt and baking powder. Combine eggs, sugar and vanilla . 
Beat on high speed for 2-3 minutes until light and lemon
colored. At low speed add dry ingredients. Then add warm 
milk mixture. Pour batter in pan and bake at 350 degrees for 
25-30 minutes. Good with fresh fruit and whippedcream. 

APPLE CAKE 
Jean Murphy 

7/2 c. margarine 
7/2 tsp. salt 
2 eggs 
7 7/2 c. sugar 
2 c . flour 
7/2 tsp. cinnamon 
7/4 tsp. nutmeg 
7 tsp. baking soda 
4 c. sliced apples 
7/2 c. confectioners sugar 
7 tsp. water 
chopped nuts 

Cream margarine , salt, eggs, and sugar. Mix flour, cinna
mon, nutmeg, baking soda. Add to creamed mixture. Fold 
in apples. Pour into a greased 9 x 13 pan. Bake at 375 de
grees for 30-35 minutes. Remove from oven. Mix confection
ers sugar and water. Spread on cake and sprinkle with 
chopped nuts. 
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SOUR CREAM COFFEE CAKE 
Jane Winch 

1/2 lb. butter 
2 c. sugar (or less) 
2 eggs 
7 c. sour cream 
7 tsp. vanilla 
2 c. sifted flour 
1/4 - 7/2 tsp. salt 
7 tsp. cinnamon 
4-6 Tbsp. brown sugar 
3/4 c. chopped pecans 

Grease and flour large bundt pan. USing mixer, cream 
butter and sugar. Add eggs, 1 at a time. Mix sour cream 
and vanilla together. Sift flour, salt and baking powder. 
Add flour mixture to batter, alternating with sour cream. 
Pour 1/3 to 1/2 of the batter into the pan. Combine cinna
mon, brown sugar and nuts. Sprinkle over cake batter. 
Spoon remaining batter into pan. Bake at 350 degrees for 60-
65 minutes. Cake will rise and fall slightly. Cool 10 minutes. 
Remove and sprinkle with powdered sugar. 
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RAW APPLE CAKE 
Billie Jean Hay 

7 c. sugar 
7/2 c. margarine 
7 egg 
7 tsp. cinnamon 
7 tsp. baking soda 
7/4 tsp. salt 
7 c. all-purpose flour 
2 c. raw chopped apples (pared and cored) 
7/2 c. chopped nuts 

Cream together sugar, margarine and egg. Sift together 
cinnamon, baking soda , salt and flour. Add creamed mix
ture to sifted dry ingredients. Add chopped apples and 
nuts. Pour batter into a lightly greased 8" square pan and bake 
in a 350 degree oven for 35 minutes or until cake tests done. 
Serve with whipped topping or plain. 

CHERRYCAKE 
Ruth Wutzier 

7 can cherry pie filling 
7 c. sugar 
2 eggs 
2/3 c. cooking oil 
2 c. flour 
2 7/2 tsp. soda 
7/2 tsp. salt 
7 tsp. vanilla 

Mix all ingredients together and pour into an ungreased 9x 13x2 
pan. Bake at 350 degrees for 45 minutes. 
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TEXAS SHEET CAKE 
Lois Rocco 

2 sticks oleo 
1 c. water 
4 Tbsp. cocoa 
2 c. flour 
2c. sugar 
1/2 tsp. salt 
2 eggs 
1/2 c. sour cream 
1 tsp. soda 
1 Tbsp. vanilla 

Bring the first three ingredients to a boil. Cool the mixture. Add 
the remaining ingredients. Beat well. Add the first mixture and 
beat again. Bake in jellyroll pan. In 375 degree oven for 20 
minutes. 

Frosting: 
1 stick oleo 
6 Tbsp. milk 
4 Tbsp. cocoa 

Bring to a boil. Take from heat. beat in 1 lb. powdered sugar. 
Spread over cake. 

"BEST CAKE" 
Lori Adams 

Cake: 
2 c. flour 
2 c. sugar 
2 tsp. baking soda 
2 eggs 
1 tsp. vanilla 
1 (20 oz.) can crushed pineapple 
1 c. broken nuts 
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Icing: 
7 (8 oz.) pkg. cream cheese (softened) 
7 stick margarine (softened) 
7 7/2 c. powdered sugar 
7 tsp. vanilla 

Cake: Preheat oven to 350 degrees. Grease a 9x13 pan. Mix 
dry cake ingredients. Add eggs and vanilla. Blend in pine
apple. Add nuts. Bake 45 minutes. 
Icing: Blend icing ingredients (except nuts) together. Ice cake 
and top with nuts. 

JlJMBO RAISIN COOKIES 
Virginia Macali 

2 c. raisins 
7 c. shortening 
2 c. sugar 
3 eggs 
7 tsp. vanilla 
4 7/2 c. flour 
7 tsp. baking soda 
2 tsp. salt 
7 7/2 tsp. cinnamon 
7/4 tsp. nutmeg 
7/2 tsp. allspice 

Cook raisins in 1 cup water for 5 minutes. Cool. 
Cream shortening and add sugar, eggs and raisins. Add 
dry ingredients. Drop by teaspoonful on slightly greased 
cookie sheet. Bake in 400 degree oven for 12- 15 minutes. 
Note: these are large old-fashioned cookies that keep well. 
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JANET'S MOM'S COOKIES 
Patty McNamara Cookies: 

Cookies: 
1 c. shortening or butter 
1 1/2 tsp. salt 
tsp. vanilla 

2c. sugar 
2 eggs (beaten) 
6 c. flour 
3 Tbsp. baking powder 
1/2 c. milk 

patty's Favorite Filling: 
1 c. raisins (chopped) 
1/2 tsp. grated lemon rind 
1 Tbsp. lemon jice 
4 Tbsp. sugar 
5 Tbsp. boiling water 
2 tsp. butter 
1/2 c. walnuts (chopped) 

Cookies: combine shortening. salt and vanilla. Blend. Add 
sugar. Cream well. Add eggs and mix. Add flour and baking 
powder alternately with milk. Chill dough. Roll out like pie 
dough and cut into rounds. Place 1 teaspoon of filling on half 
of the rounds. Cover with another round and seal edges 
(dampen lower round with water and press edges together 
with a fork). Bake in a 350 degree oven for 15-20 minutes on a 
greased cookie sheet. 
Filling: Boil and stir Patty's Favorite Filling ingredients (except 
walnuts) until thick. Remove from heat and stir walnuts into 
mixture. 
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SUGARLESS COOKIES 
Emma S. Osborn 

7 c. flour 
7 7/2 tsp. cinnamon 
7 tsp. soda 
1/2 tsp. salt 
1/4 tsp. cloves 
7 tsp. allspice 
7 c. quick oats 
7 c. raisins 
7 c . unsweetened applesauce 
1/2 c. oil 
7 tsp. vanilla 
2 eggs 
1/2 c. nuts 

Mix dry ingredients. Add remaining ingredients to mois-
ten. Drop by teaspoon on cookie sheet. Bake in 375 degree 
oven for 12 minutes. 

FORGOTTEN COOKIES 
Suzanne Gordon 

2 egg whites 
2/3 c. sugar 
7 c. chopped nuts 
7 c. chocolate chips 

Preheat oven to 350 degrees. Line a 10 x 15 jelly roll pan with 
aluminum foil. Beat egg whites with sugar until stiff. Fold in nuts 
and chocolate chips. Drop by tablespoons onto aluminum foil. 
Place in oven. Turn off oven. Leave in oven 8 hours. Store in 
covered container. These cookies freeze well. 
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NO-BAKE COOKIES 
Mary Lane 

2c. sugar 
1 stick margarine 
1/4 c. milk 
3 Tbsp. cocoa 
3 c. quick oats 
1 tsp. vanilla 
3 Tbsp. peanut butter 

Mix sugar. margarine. milk and cocoa in a pan. Cook 
over medium heat until mixture comes to a boil. Boil for 3 min
utes. Remove from heat. Quickly add oats, vanilla and pea
nut butter. Drop by Tablespoon onto wax paper. Let cookies 
cool. Enjoy. 

DELICIOUS OATMEAL COOKIES 
Carolyn Thurn 

1 c. raisins or chocolate bits 
3/4 c. margarine 
1 1/2 c. sugar 
2 eggs 
1 tsp. vanilla 
1 3/4 c. flour 
1 tsp. baking soda 
1/2 tsp. baking powder 
1 tsp. salt 
1 tsp. cinnamon 
1/2 tsp. ground cloves 
1/2 tsp. nutmeg 
2 c. oatmeal 
1 c. chopped nuts 

Preheat oven to 400 degrees. Mix margarine, sugar. eggs 
and vanilla. Blend in remaining ingredients. Drop by spoon
fuls on ungreased cookie sheet. Bake 10-12 minutes. Makes 
about 4 dozen. 
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ORIENTAL COOKIES 
Jeanne Schoedinger 

2 c. peanuts 
2 (72 oz.) pkgs. butterscotch chips 
1 Tbsp. peanut butter 
4 c. dry chow mein noodles 

Melt butterscotch chips and peanut butter together. 
Add peanuts and noodles. Drop by teaspoonful onto waxpa
per lined cookie sheet. Refrigerate until hard. 

CHEWEY BUTfERSCOTCH OR 
CHOCOLATE COOKIES 
Jeanne Schoedinger 

4 egg whites 
1 c. sugar 
1 (12 oz.) pkg. butterscotch chips 
1 tsp. vanilla 
1 c. walnuts or pecans 

Melt chips and set aside to cool. Beat egg whites until stiff. 
Add sugar slowly. Add cooled chips to egg whites. Add vanilla 
and nuts. Grease baking sheet and drop mixture by teaspoon 
size. Bake at 350 degrees for 12 minutes. Note: chocolate or 
peanut butter chips may be substituted for butterscotch chips. 
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MOLASSES SUGAR COOKIES 
Jane Perge 

3/4 c. shortening 
7 c. sugar 
7/4 c. molasses 
7 egg 
2 tsp. baking soda 
2 c. flour 
7/2 tsp. cloves 
7/2 tsp. ginger 
7 tsp. cinnamon 
1/2 tsp. salt 

Melt shortening. Let cool. Add sugar. molasses and egg. Then 
add flour and spices. Mix well and then chill. Roll into 1" balls 
and roll in granulated sugar. Bake in 375 degree oven for 8-10 
minutes. 

CHOCOLATE CHIP COOKIES 
Jeanne Halaiko 

7 c. flour (sifted) 
1/2 tsp. salt 
7/2 tsp. baking soda 
7/3 c. shortening 
7/2 c. granulated sugar 
7/4 c. brown sugar (packed) 
7 egg 
7 pkg. chocolate chips 
7/2 c. chopped nuts 
7 tsp. vanilla 

Mix shortening and sugars. Add egg and mix well. Add 
flour. soda, and salt. Then add chocolate chips. nuts and 
vanilla. Drop from teaspoon on to ungreased baking sheet. 
Bake in 375 degree oven for 10-12 minutes. 
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PEANUT BUTTER COOKIES 
Jane Perge 

1/2 c. shortening 
1/2 c. peanut butter 
1/2 c. granulated sugar 
1/2 c. brown sugar 
1 egg 
1 1/4 c. flour 
3/4 tsp. baking soda 
1/2 tsp. baking powder 
1/4 tsp. salt 

Cream shortening and peanut butter. Add granulated and 
brown sugars. Add egg. Mix flour, baking soda, baking pow
der and salt. Combine and mix well. Form into 1" balls. Place 
on cookie sheet and flatten with a fork dipped in flour, making 
a crisscross pattern. Bake in a 375 degree oven for 8-10 min
utes. 

ECLAIRS 
Carol Mackey and Bruce Bowens 

graham crackers 
3c. milk 
2 sm. instant pudding mixes 
(i.e. french vanilla) 
9 oz. whipped topping 
2 squares chocolate 
4 Tbsp. butter 
6 Tbsp. Karo syrup 
1 tsp. vanilla 
2 1/2 c. powdered sugar 
3 Tbsp. milk 

Line 9x13 pan with graham crackers. Mix 3 cups milk 
with pudding mix. Fold in whipped topping . Layer mixture 
and more crackers. Stop with top layer of crackers. 
Melt chocolate with butter. Add Karo syrup and vanilla . Stir 
in powdered sugar and milk. Spread over crackers. Cover 
with plastic wrap and refrigerate overnight. Cut into squares 
and serve. 125 



SNICKERDOODLES 
Joan W. Lawrence 

1 c. buffer 
7 1/2 c. sugar 
2 eggs 
2 3/4 c. flour 
2 tsp. cream of tartar 
1 tsp. soda 
1/2 tsp. salt 

Ohio House of Representatives 

Combine ingredients to make dough. Chill dough. Make balls 
size of english walnuts. Roll in mixture of 2 Tbsp. sugar and 2 
tsp. cinnamon. Place on ungreased cookie sheet, 2" apart. 
Bake at 400 degrees for 8-1 0 minutes or until very light brown 
and still soft. 

FRANGO RASPBERRY CHOCOlATE 
PECAN TORTE 
Marshall Field's Gourmet Torte: 

Torte: 
1 c. plus 
2 Tbsp. unsalted buffer (cut up) 
15 Frango Raspberry chocolates (5 7/2 oz.) chopped fine 
5 Ig. eggs (room temperature) 
1 1/2 c. sugar 
7 c. flour 
1 c. pecans (chopped fine) 
4 Tbsp. framboise or raspberry flavored liquer 
1 tsp. vanilla extract 
1/4 tsp. salt 

Glaze: 
2/3 c. heavy (whipping) cream 
12 Frango Raspberry Chocolates (about 4 oz.) chopped 
fine 
4 oz. bitter sweet chocolate (chopped fine) 
2/3 c. pecans (chopped coarse) 
Gamish:Pecan halves (optional) 
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Torte: Position a rack in the center of the oven and preheat to 
350 degrees. Butter the bottom and sides of a 9" round 
springform pan that is 2" deep. Line the bottom of the pan 
with a circle of waxed paper and butter the paper. In a 
double boiler over hot - not simmering - water, melt the butter. 
Add the chopped chocolates and melt. stirring frequently until 
smooth. Remove the pan from the water and cool until tepid. 
In a large mixing bowl, whisk the eggs and sugar together just 
until blended. Do not overmix. Whisk in the cooled chocolate 
mixture just until smooth. Using a wooden spoon , stir in the 
flour, chopped pecans, 2 Tbsp. of the framboise, the vanilla 
and the salt just until smooth. Do not overmix. Spoon the 
batter into the prepared pan and spread evenly. Bake until a 
toothpick inserted halfway between the center and edge of 
the torte comes out with a moist crumb, about 1 hour. Do not 
overbake. The cake will appear underbaked. Transfer the 
torte in the pan to a wire rack. Let cool for 10 minutes. Run a 
sharp knife around the inside of the pan to release the sides of 
the torte from the pan. Remove the sides of the springform 
pan. Invert the torte onto the rack and carefully peel off the 
waxed paper. Sprinkle the torte with the remaining 2 Tbsp. of 
framboise. Let the torte cool completely. Glaze: In a small 
saucepan over medium heat, bring the cream just to the 
simmer. Remove the pan from the heat. Add the chopped 
chocolates and let the mixture stand for 1 minute . Whisk the 
mixture gently until smooth. Let the glaze cool until tepid. 

CHOCOLATE FUDGE 
Larry & Kim Stoneman 

I stick butter or margarine 
2 c. sugar 
I (14 oz.) can of evaporated milk 
1/2 (12 oz.) bag of chocolate chip 
swalnuts (optional) 

In a heavy pot melt butter. Remove from heat. Add sugar 
and milk. Stir until all is blended and not grainy. Cook over low 
to medium heat until soft-ball stage. Remove from heat and 
add chocolate chips. Stir until chocolate is melted. Add 
walnuts if desired. Pour into a buttered dish. Let setup for 
approximately 15 minutes. Eat & enjoy. 



BOURBON BALIS 
Elizabeth Fleming 

3 c. vanilla wafers 
1 c. chopped pecans 
1 c. confectioners sugar 
2 Tbsp. cocoa 
3 Tbsp. white com syrup 
1/2 c. bourbon whiskey 

Roll vanilla wafers into fine crumbs. Mix crumbs with sugar, 
cocoa and nuts. Dissolve corn syrup in whiskey and add to dry 
ingredients. Mix well to blend. Mixture must be moist enough 
to hold together. Form into small balls and roll in additional 
confectioners sugar. 

ELEGANT BARS 
Jane Winch 

1 stick butter 
1 c. graham cracker crumbs 
1 c. coconut 
1 (6 oz.) pkg. chocolate chips 
1 (6 oz.) pkg. butterscotch chips 
1 can Eagle brand condensed milk 
1 1/4 c. chopped nuts 

Melt butter in 9 x 13 pan. Sprinkle graham cracker crumbs over 
butter. Sprinkle over coconut. Add chocolate chips. Add 
butterscotch chips. Drizzle Eagle brand milk over chips. Sprinkle 
chopped nuts. Bake at 350 degrees for about 30 minutes. 
Cool before serving. Cut into small squares. 

BUCKEYES 
Jenny Zorn & Andy Copeland 

3 lb. peanut butter 
3 lb. powdered sugar 
1 lb. margarine (room temperature) 
3 (12 oz.) pkg. semi-sweet chocolate bits 
3/4 slab paraffin 128 



Mix together peanut butter and butter. Then add sugar, 
1 lb. at a time. Form into 350 balls (You will need to use your 

hands for this). In a double boiler, melt chocolate bits 
and paraffin. Using a toothpick, dip each ball in the choco
late about halfway so that it resembles a buckeye. Place on 
waxpaper in a cool place until set. 

EASY PAN BUCKEYES 
Jeanne Schoedinger 

2 sticks margarine 
1 1/2 c. peanut butter 
1 lb. powdered sugar 
1 (12 oz.) pkg. chocolate chips 

Melt together margarine and 1 c . peanut butter. Add sugar. 
Spread in 9 x 13 pan. Melt chocolate chips and remain-
ing peanut butter together and pour over mixture. Refrigerate. 
When firm cut into pieces. 

SEVEN LAYER COOKIES 
ALIAS "HELLO DOLLIES" 
Randee S. Ross 

1 stick butter 
1 c. graham cracker crumbs 
1 - 1 1/2 sm. bag chocolate chips 
1 sm. bag butterscotch morsels 
7 sm. bag Reeses pieces 
1 sm. bag Heath Bits of Brickle 
7/2 - 7 sm. bag coconut flakes 
7 - 7 7/ 2 sm. bags crushed pecans 
7 (74 oz.) can Eagle Brand Sweetened Condensed Milk 

Melt butter in 9 x 13 cake pan. Layer the following on top of 
the butter: graham cracker crumbs, chocolate chips, butter
scotch morsels, Reeses pieces, Bits of Brickle, coconut flakes, 
pecans. Pour condensed milk over the top. Bake at 350 
degrees for 30 - 45 minutes, until top begins to brown slightly. 
Let cool and set. Cut into small squares. Sinfully rich and 
delicious. 129 



HOMEMADE KIT-KAT CANDY BARS 
Life Center - Adult Day Care 

Ritz crackers 
Peanut Butter 
Chocolate (melted) 

Spread peanut butter between two Ritz crackers. Spoon 
melted chocolate over the crackers. Let cool. You can use 
white chocolate and color with food coloring to suit the occa
sion. 

GOLDEN NUGGETS 
Ann Eskay 

7/2 c. dried apricots (coarsely cut-up) 
7/4 c. water 
7/2 c. margarine 
1/4 c. brown sugar (packed) 
7/4 c. granulated sugar 
toasted almonds 
7 c. flaked coconut 
1/2 egg 
7/2 tsp. vanilla 
7/4 tsp. almond extract 
7 oz. flour 
7 tsp. baking powder 
1/4 tsp. salt 

Preheat oven to 350 degrees. Cook apricots in water over low 
heat 5- 10 minutes, until water is absorbed. Mix margarine and 
sugar until fluffy. Add egg, flavorings and apricots. Mix 
flour, baking powder and salt. Stir in egg mixture. Chill sev
eral hours. Drop spoonfuls of dough in coconut to coat. Place 
2" apart on lightly greased baking sheet. Top each with an 
almond. Bake 12-15 minutes. 
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COCONUT MACAROONS 
Mildred Lewandowski 

7 7/2 c. coconut flakes 
7/ 3 c. sugar 
3 Tbsp. flour 
7/8 tsp. salt 
2 egg whites 
7/2 tsp. almond extract 
candied cherry halves 

Combine coconut. sugar. flour and salt in mixing bowl. Stir in 
egg whites and almond extract. Mix well. Drop from teaspoon 
onto lightly greased baking sheets. Garnish with candied 
cherry halves. Bake in a 325 degree oven for 20-25 minutes. 
until edges of cookies are golden brown. Remove from baking 
sheets immediately. Makes about 18 cookies. 

CHEESECAKE PIE 
Ivy Bova 

7 (8 oz.) pkg. cream cheese (softened) 
7/ 3 c. sugar 
2 tsp. vanilla 
3 7/2 c. whipped topping (thawed) 
7 (6 oz.) graham cracker pie crust 
Assorted fresh fruit 

Beat cheese . sugar and vanilla until smooth. Fold in 
whipped topping. Spoon into crust. Chill until set (about 4 
hours). Before seNing arrange fruit on filling. Filling can also 
be spooned into 12 single seNe graham cracker crusts or 
spread directly onto graham crackers. 
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INDIVIDUAL CHEESECAKES 
Donna Hunter 

2 7/2 (8 oz.) pkg. pasteurized Neufchatel cheese 
7 7/2 c. graham crocker crumbs (lightly pocked) 
7 c. plus 
2 Tbsp. sugar 
6 Tbsp. butter (melted) 
7 7/2 Tbsp. flour 
7/4 tsp. grated orange rind 
7/4 tsp. grated lemon rind 
7/4 tsp. vanilla 
dash of salt 
3med. eggs 
9 (5 oz.) custard cups 

Let cheese stand at room temperature until softened. 
Beat until fluffy. Combine cracker crumbs. 1/4 c. sugar 
and butter. Blend well. Press evenly on inside. bottom and 
sides of custard cups with back of spoon. Combine remaining 
sugar. flour. rinds. vanilla and salt. Mix well. Blend in 
cheese gradually. Add eggs. one at a time. Blend well after 
each addition. Pour 1/2 cup cheese mixture into each crumb
lined cup. Place on cookie sheet or in a shallow baking pan. 
Bake at 325 degrees until centers are just set. 30-35 min-
utes. Remove from oven. Cool to room temperature. Refriger
ate until ready to serve. Unmold. 
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CHERRY CHEESECAKE 
Marilyn J. Tomasi 

3/4 c. confectioners sugar 
72 oz. tub of Cool Whip 
8 oz. cream cheese (softened) 
7 tsp. vanilla 
7 can of cherry pie filling 
7 graham cracker pie crust 

Mix all ingredients (except pie filling) together. Place 3/4 of the 
mixture in the pie crust. Place the pie filling on top. Sprinkle 
the rest of the mixture around the border of the pie and put a 
dab in the middle. Chill until ready to serve. Does not need to 
be baked. 

TEARING 
Lois Rocco 

Mix: 
3 c. flour 
7/3 c. sugar 
7/2 tsp. salt 
7/4 c. oleo 
4 tsp. baking powder 
Blend in: 
7 egg 
3/4 c. milk 

Mix as pie dough. Roll dough into oblong 9x 18" pan. 
Spread with oleo and a "Solo· filling . Roll up tightly. Seal 
well by pinching edges of roll together. Place sealed edge 
down on greased pan. Join ends to make ring. With scissors 
make cuts with 2/3 of the way through the ring at 1" inter
vals. Turn each section on side. Bake at 350 degrees for 35 
minutes. 

133 



mON SKU.lET CHOCOLATE PIE 
Lenada (Mrs. Harold) Backus 

2 c. white sugar 
2 Tbsp. corn starch or flour 
3 Tbsp. cocoa 
2c. milk 
2 egg yolks 
vanilla to taste 
2 Tbsp. butter or margarine 
9" pie shell 

Blend sugar, cocoa and corn starch until well mixed. Pour into 
iron skillet where butter has been melted. Beat egg yolks and 
milk together. Pour gradually into sugar mixture. Cook to 
desired thickness. about 3-5 minutes after it comes to a boil. 
Stir constantly. When pudding consistency. pour into pre
baked 9" pie shell. Cool before serving. Top with meringue or 
cool whip. It is said that the pie filling will not taste the same 
(rich. fudge flavor) if not cooked in an iron skillet. 

DEEP DUTCH APPLE PIE 
Dawn Barkley 

Crust: 
13/4 c. unsifted flour 
1/3 c. firmly packed brown sugar 
1/3 c. granulated sugar 
1 c. cold butter (cut into small pieces) 

Filling: 
5 1/2 c. apple slices (cored. peeled) 
1 Tbsp. lemon juice 
1/2 c. sugar 
1/4 c. light brown sugar 
3 Tbsp. flour 
1/4 tsp. salt 
1/4 tsp. ground nutmeg 
1/2 tsp. ground cinnamon 
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Topping: 
1 1/2 c. flour 
1/2 c. sugar 
1/2 c. light brown sugar 
2/3 c. butter (room temperature) 

Preheat oven to 375 degrees. Crust: In a medium 
bowl combine flour and sugars. Cut in butter until crum
bly. Press firmly on bottom and sides of 12x7 inch baking 
dish. Combine all filling ingredients. Mix well and spoon 
into crust . Mix topping ingredients until crumbly. 
Sprinkle evenly over apples. Bake on baking sheet until top
ping is golden and filling is bubbling - about 1 hour. Coolon 
wire rack. Serve at room temperature. 

KEY LIME PIE 
Lindey's American Cafe 

2 cans sweetened condensed milk 
8 egg yolks 
6 oz. Key Lime Juice 
Graham Cracker crumbs 
clarified butter 

Combine crumbs and butter until mixture holds together. 
Line 9" pie pan with crust mixture and chill. For custard: 
In medium bowl whisk egg yolks until blended. Slowly add 
lime juice and milk, whisking to incorporate into smooth cus
tard. Pour custard into shell and chill overnight. Garnish with 
whipped cream. 
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YUMMIE WALNUT PIES 
Bettenell Huntzicker 

Crust: 
2 sticks buffer 
7 7/4 c. sugar cubes 
3 egg yolks 
2 7/2 c. plus 7 Tbsp. flour 
7 tsp. vanilla 

Topping: 
3 egg whites 
7/4 tsp. salt 
7/4 tsp. cream of tartar 
7 7/2 c. brown sugar (packed hard in cup) 
7 7/2 c. chopped walnuts 
7 tsp. vanilla 

Crust: 
Cream butter. Add sugar and egg yolks. Mix well. Add dry 
ingredients and vanilla. Put in 13 x 9 x 2 pan. Dip hand in flour 
and press batter evenly in pan. Bake in 350 degree oven for 20 
minutes or until golden brown. 
Topping: 
Beat egg whites until stiff. Add brown sugar gradually. 
Add salt, cream of tartar and vanilla. When stiff and sugar 
is well blended, fold nuts in gently with fork and spread 
on cooled crust. Bake in 350 degree oven for 20-25 minutes 
or until golden brown. Cut in squares while warm. Coolon 
rack. 
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LEMON DELIGHT 
John Kasich 

Layer A: 

United States Congressman 

7 7/2 c. flour 
7 stick plus 
2 Tbsp. margarine 
3/4 c. chopped pecans 

Mix the above ingredients and press into a 9 x 13 glass pan. 
Bake at 375 degrees for 15 minutes. 

Layer B: 
7 c. cool whip 
7 (8 Oz.) pkg. cream cheese (softened) 
7 c. powdered sugar 

Mix well and spread on Layer A. 

LayerC: 
3 (3 oz.) pkgs. instant lemon pudding 
3 c. milk 

Mix well with electric mixer. Spread on Layer B. 
Layer D: Spread remaining cool whip on top of pudding . 
Sprinkle with finely chopped pecans. Chill overnight. 
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APPLE CRISP WITH ORANGE JUICE 
Barbara (Mrs. George) Bush 

4 c. sliced pored tort apples 
1/4 c. orange juice 
1 c. sugar 
3/4 c. flour (sifted) 
1/2 tsp. ground cinnamon 
1/4 tsp .. ground nutmeg 
dash ofsa/t 
1/3 c. buffer 

u.s. First Lady 

Mound apples in buttered pie plate and pour orange juice 
over them. In separate bowl. combine sugar. flour. spices 
and salt. Cut in butter until mixture is crumbly. Sprinkle 
over apples. Bake at 375 degrees for 45 minutes or until apples 
are tender and topping is crisp. Serve warm with cream. 

SPICED PEACHES 
Jeanne Schoedinger 

1 (29 oz.) can peach halves 
2/3 c. honey 
1/3 c. fresh lemon juice 
1 tsp. grated lemon peel 
8 whole cloves 

Combine all ingredients except peaches in saucepan. Heat 
for 5 minutes. Cool. Pour syrup over peaches and let blend 
12 hours in refrigerator. 
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LEMON SQUARES 
Jane Winch 

Crust: 
7/2 c. butter 
7/ 4 c. sugar 
7 c. flour 

Custard: 
2 eggs 
7 c. sugar 
7/2 tsp. baking powder 
7/ 4 tsp. salt 
2 Tbsp. flour 
3 Tbsp. lemon juice 
7 sm. lemon rind 

Mix crust ingredients and pat into a 9x9 pan. Bake at 350 de
grees for 15-20 minutes , until golden brown. Cool. 
Beat custard ingredients together. Pour over baked crust. 
Bake at 350 degrees for 25-30 minutes until custard is set and 
not too dark in color. Cool. Sprinkle with powdered sugar. 
Cutinto squares. 

AMBROSIA 
Ellen Leidner 

2-4 bananas 
4 oranges 
2/3 c. strawberries or raspberries (fresh or frozen) 
72 dates 
4 c. plain yogurt 
7 tsp. vanilla 
honey to taste 

Slice bananas. Peel oranges and cut into sections. Slice 
or mash berries. Chop dates. Mix all ingredients together 
and taste for sweetness. SeNes 8. Note: any combination 
of yogurt , honey and fruits may be used. Other options 
may include: apples, pears, pineapples, cranberries (cooked 
and sweetened). 
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FRUIT SQUARES 
Beth Ross 

7/2 lb. or 2 sticks margarine (softened) 
2 c. granulated sugar 
7 tsp. vanilla 
7/2 tsp almond extract 
3 c. flour 
7/2 tsp. baking powder 
7 can fruit pie filling 
4 eggs (beaten) 

Mix margarine and sugar. Add eggs. vanilla and almond 
extract. Sift flour and baking powder and add to first mixture. 
Grease and flour a 15 x 10 pan. Spread 3/4 of the batter over 
the bottom of the pan. Over this spread fruit pie filling. Dot the 
remainder of the batter over the top. pulling together and 
letting some of the filling show. Bake at 375 degrees for 30 
minutes. Cool and cut into squares. Serves 20-25. 

CHEESECAKE 
Anthony J. Celebreeze, Jr. Attorney General, State of Ohio 

(8 oz.) pkg. cream cheese 
3/4 c. sugar 
2 tsp. vanilla 
2 Tbsp. lemon juice 
2 eggs 
7 graham cracker crust 
7 can cherry pie filling 

Cream together the cream cheese. sugar. vanilla and lemon 
juice. Beat eggs until fluffy, then add to mixture. Beat with 
electric mixer on medium high until smooth. Pour into graham 
cracker crust that has been cooked for 4 minutes and cooled. 
Top with can of cherry pie filling. Refrigerate. 
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A project such as this cannot be done without the efforts of 
the individuals involved. The Official Tailgating Cookbook's 

volunteer committee is made up the following people: 

Ann Boeckman 
Michelle Connor 

Debra Daly 
Anne M. Dorrian 

Lorie Dorrian 
Pat Durbin 

Jeanne Halaiko 
Greg Krivicich 

Amy Kuhn, MAl 
Virginia Macali 

Jerry Rocco 
Koren Weber 



The cookbook committee wishes to thank its corporate spon
sors for their support both financially and through their labors of 

love. We would especially like to recognize Big Bear Stores 
who Is selling our books at not profit to themselves: 

Corporate Sponsors 

Big Bear Stores - Book Sales 
Ohio Periodical Distribution - Distribution 

Marcy Design Group - Design & Production 
Dorrian Real Estate - Typing 

Nationwide Insurance - Printing 
Terry Lintner - Cover Photo 

Ron Foth Advertising - Cover Design 
Ohio State University - General Support 

Medex. Inc. 
Bob Evans Farms. Inc. 
The Pagura Company 
The Ruhlin Company 

W.J. Merkle 
Greenlawn Transit Line. Inc. 



We regret that we could not include in the cookbook all of the 
recipes submited. We thank the following individuals for their 

contributions: 

Mary Lou DiDonato 
John Dorrian 
Nora Dorrian 

Barbara Hegler 
Chas Kikel 

Joyce Richmond 
Arlene Shoemaker, 

Columbus City Councilperson 
Bea Verne 



Fresh from our Big Bear Bakery, or from John Coopers's own recipe · . 
too will love chocolate covered peanut butter buckeyes I In fact, call Big 
Cateringat464-6777 and we'll catereve~ing from a tailgate parry to an 

extravagant banquet We'll even bring the Buckeyesf 
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