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Breakfast & Brunch 
Sausage Strata 
I am an Admin for our group in Marina del Rey/Del Rey/Venice Beach, CA. I got my sister, 
Susan Foye, to resurrect a stagnant group in Lodi, CA. We lost our Mother in June 1999 to 
cancer.  She was an elegant lady who loved nothing more than having all of her 5 children and 
their 4 children over for every holiday and birthday. She and my Father raised all of us in 
Alameda, CA. We hosted the extended family for all the major Holidays, such as, Easter, 
Thanksgiving, and Christmas. Here are four of her "recipes". I have included a photo of her in 
the kitchen (on phone). We hope you enjoy them. 
Thanks! 
Laurie Foye, Marina del Rey, CA 
Susan Foye, Lodi, CA 
 
Christmas brunch tradition 
Donna Foye (Mother of two California Admins, 
Laurie Foye and Susan Foye) 

Ingredients: 
8 slices of white bread, cubed  
2 cups sharp cheddar cheese 
1 ½ lbs link breakfast sausage,  
   cut into thirds and browned 
4 eggs 
1 ¼ cups milk 
¾ teasp dry mustard 
1 - 10 ¾ oz can cream of mushroom soup 
½ cup milk 
  
Spray 8 X 12 inch baking dish with non-stick spray.  Place cubed bread on bottom.  Top with 
cheese.  Place browned sausage on top of cheese.  Beat eggs with 2 ¼ cups milk and mustard. 
Pour over cheese, bread, sausage in the dish.  Cover & Refrigerate overnight. 

Next day:  Dilute soup with ½ cup milk and pour over.  Bake at 300 degrees for 1 ½ hours.  Let 
sit 5 minutes before serving.  
 
 
GGs Coffee Kuchen 

“GG” is the name our entire family had for my great grandmother, Edith Beckman, as it was 
easiest for us children to say. She was a fabulous cook, and my memories of her working with 
my mother and grandmother in the kitchen, cooking up something delicious, especially the 

 



desserts or sweets for breakfast, are still strong. Her German roots were evidenced in her 
culinary arts, so this coffee kuchen (cake) was a tradition each holiday season during family 
gatherings. We still make this irresistible coffee cake today. Upon hearing about this impromptu 
cookbook, my mother, Gretel Clark, quickly took this photo of GG’s hand-written recipe written 
to her in her chatty way, and sent it along. Mom also transcribed it for us below:  
- Liesl Clark, Bainbridge Island, WA 
 

 

 



 
So here it is typed out.  Written just as she wrote it with run-on sentences, lacking proper 
punctuation, etc.  
  
March 4, 1972  
Coffee Cake (German): 
1/2 cup butter + margarine 
½ cup sugar granulated 
1 teaspoon salt 
 
Cream like you were going to bake a cake. 
For each cup of liquid add 1 egg—I use 3 cups liquid and if the eggs are small I use 4. 
Need about 3 tbsp more sugar. 

 



2 envelopes activated yeast dissolved (sometimes they say to stir it in—but it is not as quick. 
White raisins & I use a lb. box sprinkling them in as I mix. 
  
Set in a warm place after adding the amount of flour which makes the dough handlable (is that a 
word?) Anyway you being a bread baker you’ll know when you have enough.  Flours vary –as to 
whether it is spring or winter wheat, so I have been told, and also have found out—come to think 
of it—why isn’t spring wheat the kind that is grown all winter?  Oh well – I make big flat cakes 
on cookie sheets and you can use any frosting. Powdered sugar or streusel. 
~ Marguerite “Gretel” Tyler Clark, Hamilton, MA 
 
 
Noodle Kugel  
My family almost never had cereal or pancakes for breakfast - Instead, we usually had dinner 
leftovers (my favorite was last night’s spaghetti), or one of my mother’s classic baked offerings. 
I’m sharing two of them here, one savory (chile relleno casserole) the other mildly sweet (noodle 
kugel). We ate both of these at other meals too, but we especially loved them to start our day. 
-Rebecca Rockefeller, Bainbridge Island, WA  
 

 
 
Notes: Use butter instead of margarine for better taste, ¼ cup sugar maximum, and use lowfat 
sour cream, cottage cheese and cream cheese.  
~ Anita Frankel Rockefeller, Bainbridge Island, WA 
 
 

 



Chile Relleno Casserole 

 
~ Anita Frankel Rockefeller, Bainbridge Island, WA 

 
Zucchini Slice 

Greetings from Perth, Western Australia. My German mother (Eva Belts) fondly known as 
“Omi”, was a great cook and loved to share her recipes and love of food.  Many recipes were 
from her homeland of Germany which she brought to Australia with her in the early 1950’s after 
the War ended and that she adapted.  Although my Mother departed this world 3 years ago at the 
fine age of 92 years old she would be delighted to know that her yummy recipes were being 
shared and enjoyed by others.  These are just some of a whole pile of recipes from her.  Please 
note all measurements are in Metric. 
Cheers, Ingrid Schubert, Perth, Western Australia 
 
Makes 1 slice - 12 pieces 
Prep time: 10 minutes 
Cooking time: 35 minutes 
Zucchini slice is ridiculously easy to make, and it’s really tasty and versatile too. It’s great hot or 
cold, which means it’s perfect for school lunches or afternoon tea. 

Ingredients:  
2 zucchini, grated 
1 large onion finely chopped 
3 rashers bacon finely chopped 

 



1 cup tasty cheese grated 
1 cup self-raising flour 
½ cup of oil 
5 eggs 
salt/pepper 

Method: 
Combine zucchini, onion, bacon, flour and cheese in a large bowl. Add oil and lightly beaten 
eggs, and mix. Season with a little salt and pepper. Pour into lamington tin. 

Bake for 35-40 mins until golden and set. Allow to cool slightly before cutting. 

Note: the vegetables can be substituted or added to – try corn kernels, grated carrot, shallots, 
shredded beans, and leave out the bacon for a vegetarian version. 
~ Ingrid Schubert, Perth, Western Australia 
 
 
Mini Quiche Tartlets 
Ingredients: 
300ml thickened cream  
3 shallots, sliced/  
   or use one brown onion finely diced 
2 bacon rashes, chopped 
3 eggs 
125g grated cheese 
1 tsp Dijon mustard (optional) 
Cracked pepper 
1 packet puff or shortcrust pastry 
For a Vegetarian Mini Quiche Option 
Omit bacon rashes and add half a bag of frozen fresh sweet corn kernals instead 

Method: 
Combine all ingredients in a large bowl (except pastry), and mix well. Using a 7cm scone 
cutter, cut circles of pastry and press into greased patty tins. Fill each shell with cream mixture. 
Bake at 200 degrees in an electric oven for 15-20 minutes. 
~ Ingrid Schubert, Perth, Western Australia 
 
  
French Toast 
Hello, I'm Carolyn Overcash from NC. I'm now retired; therefore, I'm probably older than some 
in this group. I have used the rolling blade push mower that is people-powered, a scrub board 
and tin tub, helped dig a hole for an outhouse, helped move it, and filled in the <gasp, gross> 
hole with dirt. I have felled trees, cut and stacked wood, hauled coal, cleaned wood or coal 
stoves. Then again, I have helped build buildings, roofed houses, painted the inside and outside 
of homes. I have hauled water from a creek and pulled a bucket from a well. I have hung clothes 
on a clothesline that then freeze before you get finished hanging the rest of the clothing in the 

 



basket. I learned to scratch cook at my mother's side. You planned the next meal based on what 
you were fixing now. I learned to hem, sew, repair tears, and sew on buttons. 

Growing up in a family of six, we super reused things. Our home was multigenerational with 
grandparents, aunts, uncles, and cousins who were sometimes living in our family's home. My 
sisters and I shared a bedroom with one grandma. Money was tight; both parents were disabled. 
We learned to repurpose or reuse lots of things. My mom did Marie Kondo, and Swedish Death 
cleaning before the authors that wrote of these systems were even born. If you did not want or 
need something, you found someone who did. If you could do without something, and someone 
had a real need, you gave them what they needed. 
 
When I got married, everything I owned fit in a medium suitcase, except for my winter coat. 
After marriage, when my daughter was small, we used cloth diapers, not disposable. Cannot even 
find them in a store now, think of the savings to a young family. You can still get them online. 

In June, hubby and I will celebrate our 50th wedding anniversary, we 
have been in our 1925 built house for over 44 years. We have been 
turning the home, built for active health mill workers, into a home for 
retirees with physical limitations. Aside from my moral compass, which 
springs from my faith, I would recommend that everyone watch the 
movie "Pay It Forward." No matter where we are in our life's journey, 
we can always offer someone a helping hand. In today's climate of 
bashing and fault finding, I have to remember to look for the good and 
make sure that I am not an anchor dragging someone down. I wake up 
each day with a prayer of thankfulness; things could always be worse. 
 
Here’s some recipes I'm putting (in a) cookbook for my granddaughter when she gets married 
this June 2020. 
 
2 eggs, slightly beaten 
1/2 cup milk 
1/4 teaspoon salt 
4-6 sliced bread 
Butter or margarine 

Topping: 
Cinnamon sugar (1 part cinnamon to 4 parts sugar) 
Maple-flavored syrup 
Confectioner’s sugar 
Tart jelly 
  
Combine eggs, milk, and salt. Dip bread into milk-egg mixture. Fry in a small amount of hot fat                  
till golden brown. Serve hot with favorite topping.  
~ Carolyn Overcash, NC 

 



  
 
Pancakes  
Yield: 24 small pancakes 
1 1/4 cup plain flour 
1/2 teaspoon salt 
5 teaspoons sugar 
2 1/4 teaspoon baking powder 
2 eggs separated 
1 cup milk 
2 tablespoons melted butter 
  
Sift salt, sugar, baking powder, and flour together. Beat the egg yolks well, then beat in the milk                  
and butter. Stir into dry ingredients just until smooth. Beat the egg whites until quite frothy but                 
not stiff and fold in. Drop by the tablespoons onto a heated, lightly greased griddle. Turn when                 
brown. Serve with butter, honey, preserves, pancake syrup. 
~ Carolyn Overcash, NC 
  
  
Scrambled Egg 
For each serving, have: 
1 egg 
1 tablespoon milk or cream 
Dash of salt 
Dash of pepper 
1/2 teaspoon butter or other fat 
  
  
Place egg in a bowl with milk, salt, pepper, beat with a fork. Heat the butter or other fat in a                     
moderately hot skillet. Pour in the egg mixture and reduce heat to low. (Scramble slowly and                
gently.) When the mixture starts to set at bottom and sides, lift cooked portions with a spatula,                 
and turn smoothly, cooking all pieces evenly. As soon as eggs are cooked through but are still                 
moist and glossy (5 to 8 minutes), quickly remove to a hot platter and serve at once.  
~ Carolyn Overcash, NC 
 

 
  

 



Milk Gravy 
3 tablespoons butter 
3 tablespoons flour 
1/4 teaspoon salt 
1/8 teaspoon pepper 
1 -2 cups of milk  
  
Melt the butter over low heat in a heavy saucepan. Wooden spoon for stirring is a help. Blend in                   
flour, seasonings. Cook over low heat, stirring until mixture is smooth, bubbly. Remove from              
heat. Stir in milk. Bring to boil; boil 1 minute, stirring constantly. Cook until thickened (for best                 
flavor cook 10 minutes.) If sauce gets too thick, stir in more milk. 
~ Carolyn Overcash, NC 
  
  
Drop Biscuits 
2 cups sifted plain flour 
3 teaspoons baking powder 
1/2 teaspoon salt 
1/3 cup shortening 
1 cup milk 
  
Sift dry ingredients into a bowl. Cut in shortening till like coarse crumbs. Make a well; add milk                  
all at once. Stir quickly with a fork. Drop from teaspoon onto greased baking sheet. Bake the                 
biscuits at 450 degrees about 12 minutes. Yield is 12 biscuits.  
 
[My dad used to do a take-off version of these biscuits when mom was working. We ate it with                   
canned tomatoes or hot soup. He'd use liquid shortening, self-rising flour, and buttermilk and just               
pour the mixture into a greased cake pan and bake.]  
~ Carolyn Overcash, NC 
  
 
Biscuits for a Crowd  
5 pounds self-rising flour (80 ounces) 
28 ounces Crisco-solid 
1/2 gallon Buttermilk (64 ounces) 
  
Mix together the flour and Crisco. Add buttermilk (as needed) and mix to desired stiffness. 
Roll out on a floured surface. Cut out and place on greased pan. Bake at 350 to 375 degrees F                    
until brown.  
From a friend that works in a well-known breakfast restaurant.  
~ Carolyn Overcash, NC 
 
 
Oma’s Doughnuts 
Grated rind of 1 lemon 

 



4 room temperature eggs whisked 
1/2 cup warm water 
1 teaspoon sugar 
3 tablespoons yeast 
3 cups milk 
1 1/2 cups butter 
- about 11 cups flour 
 
-mix yeast with sugar and water and let stand 10 minutes 
-mix lemon rind and sugar 
-heat milk and melt butter in pot until warm, not hot 
-add milk, sugar, eggs and yeast together 
-add flour, Oma says until it feels right?? I figured around 10 cups 
-knead 10 mins 
-let rise 2 hours 
-roll out dough to 1/2 inch thick 
-cut out doughnuts, I used a plastic cup and water bottle cap 
-let rise 1 hour 
 
Heat several inches of oil in a pot. Oil is ready when a piece of bread turns brown when you put                     
it in oil. 
~ Vera S 
 
 
Hush Puppies 
1 1/2 cup self-rising cornmeal 
1/2 cup self-rising flour 
1 teaspoon grated onion 
1 egg 
Boiling water 
  
Measure cornmeal and flour into the mixing bowl. Add onion. Stir in enough boiling water to                
make dough stiff. Add 1 beaten egg. Stir. Make into balls of 1/2 teaspoon each. Fry the puppies                  
in very hot, deep fat to a golden brown. 
 
According to one old southern legend, the hounds that went along on hunting expeditions were a                
noisy, hungry lot and would start yelping as soon as they caught the smell of fish frying for their                   
masters' dinner. To quiet the hounds, the hunters dropped bits of cornmeal batter into the fish pan                 
and then tossed the tidbits to the dogs with the gentle rebuke, "Hush, puppies!" Satisfied, the                
dogs hushed. These crispy little corn cakes make a hit when served with seafood and coleslaw.                
They are also popular in the South when served with barbecued pork or barbecue salad. 
~ Carolyn Overcash, NC 
 
 
 

 



Christmas Morning Wifesaver 
 

 
~ Lisa 
 

   

 



Breads & Rolls 
 
Florence Weist’s Cinnamon Rolls 
My Grandma Annie was a cafeteria cook in Brady, Montana 
for years in the 1940s and was famous for her bread and 
cinnamon rolls. She never wrote down her recipes, but at least 
two of her daughters, Leona and Florence likewise became 
famous for their cinnamon rolls. Aunt Florence loved to teach 
everyone how to make them and continued doing so into her 
nineties, despite poor hearing, arthritis and macular 
degeneration. Her grand daughters turned her recipe into a 
book, complete with pictures and quotes. Sending pics of her 
hand-typed/written recipe and a picture of her and her rolling 
pin.  
~ Linda Kauk Lansdowne 
 

 
 

 



 

 
 
Buttermilk Corn Bread  
Yield: 1 8-inch square 
1 cup yellow cornmeal 
1 cup plain flour 
1/4 cup sugar 
3 teaspoons baking powder 
1/4 teaspoon baking soda 
3/4 teaspoon salt 
2 eggs 
1 cup buttermilk 
1/4 cup melted shortening* 
  
Preheat the oven to 425 degrees. Grease an 8-inch square pan or 10-inch iron skillet. In a large                  
bowl, sift together the cornmeal, flour, sugar, baking powder, baking soda, and salt. Add the               
eggs, buttermilk, and melted shortening and beat just until smooth. Pour into pan and bake for 20                 
to 25 minutes. *Note: Sometimes some Southern cooks use up to 2 tablespoons pork or bacon                
drippings as part of the 1/4 cup melted shortening.  ***Cornbread is great served with milk, too! 
~ Carolyn Overcash 

 



Very Krieghoff’s Popovers 

 

~ Gretel Clark 
 
 
Yeast Rolls 
1 sifter (5-cup sifter) plain flour--6 to 7 cups 
3 tablespoons sugar 
1 teaspoon salt 
1 cup warm water (in 2-cup measuring cup) 
2 packages yeast 
3 tablespoons corn oil 
  
Sift into a large bowl: the flour, sugar and salt. Add the yeast to the warm water. Stir well; add                    
corn oil. Mix flour and water mixture well. Knead. Add more water if necessary. Knead. Grease                
another large bowl put the dough in, and then turn over so that the oiled side will be on top.                    

 



Cover lightly with foil. Put in oven with a pan of hot water. Let rise until doubled. Knead well.                   
Pinch off the desired amount of dough. Make into rolls. Place on well-greased pans. (Turn the                
rolls over; the tops will be oiled.) Return to oven with a pot of hot water. Let rise until doubled.                    
Bake the rolls in a 400-degree oven 10 minutes or until brown. 
My mom used to make yeast rolls this way. In the winter, she'd place the dough behind the oil                   
circulator or wood stove to rise.  
~ Carolyn Overcash 
 
 
Mom’s Oatmeal Bread 

 
~ Gretel Clark 
 
 
Magic French Bread 
2 large cans buttermilk flake biscuits 
Egg White or melted margarine 
Sesame seeds 
  

 



Preheat oven to 350 degrees. Open biscuits as directed, but do not separate. Place rolls of biscuits                 
end to end on buttered cookie sheet. Press together lightly; end shaped carefully to form a long                 
loaf. Brush with slightly beaten egg white and sprinkle with sesame seeds, or brush with melted                
margarine. Bake 30 minutes or until golden brown. Serve hot. 
~ Carolyn Overcash 
 
 
No Knead Bread  
This is from my aunt (more of a mom to me).  

 
~ Crescent, Seattle USA 
 
 
Tish’s Buns 
I made this blog for my mom about ten years ago, to make it easier for her to share and preserve 

 

http://cookingwithpatty.blogspot.com/2009/12/cold-doughs.html


her recipes. She mails her cold dough cookies to family all over the country each Christmas. She 
makes Tish's buns a few times a month.  

 

~ Katie Beaumont 
 
 
Banana Bread 
My name is Sarah Jansen and these are maternal grandmother's recipes - her name was Sara 
Evans. 
 

 



 
~ Sarah Jansen 
 
 
Denniece’s Banana Bread 
This was my mother’s banana bread recipe she had made since before I was born. She’s gone 
now but she left me dozens of wonderful recipes. This is simply one I’m in love with. It’s so 
easy to make. ❤  
 
2 1/2 cup flour 
1 cup sugar 
3 1/2 teaspoons baking powder 
1 teaspoon salt 
3 Tablespoons cooking oil 
3/4 cup milk 
1 egg 
1 cup smashed bananas 
 
Heat oven to 350’. Grease and flour 1 large or 2 smaller loaf pans. Add all ingredients to medium 
mixing bowl. Mix ingredients with electric mixer for 1 min. on medium speed. Pour into pan(s) 
not more than 3/4 full. Bake for 50-55 min or until toothpick comes out clean. 
 

 



Additions: 1/2 cup Walnuts, 1/2 to 1 cup chocolate chips or 1 heaping tablespoon of peanut 
butter.  
~ Barbara Waechter 
 
 
 
 
Sara Evans’ Pumpkin Bread 

 
~ Sarah Jansen 
 
  

 



Snacks 
 

Toasted Pecans 
4 cups pecan halves 
1/4 cup butter 
3 teaspoons salt 
  
Place pecans in a single layer on a cookie sheet. Bake for 10 minutes in 325 degree preheated                  
oven. Add butter and salt. Lower heat to 250 degrees for 20-30 minutes. 
Yield: 2 pints or 45-50 servings 
These will keep for  10-12 weeks.  
~ Carolyn Overcash 
  

Dry Roasted Nuts 

1 stiffly beaten egg white 
1 teaspoon sugar 
1 teaspoon milk 
1 teaspoon water 
1 quart of pecan halves 
Preheated 275-degree oven 
Foil-lined cookie sheet 
  
Add sugar, milk, water to bowl containing beaten egg white. Coat pecan halves with mixture.               
Bake on cookie sheet at 275 degrees for 15 minutes. Stir. Bake 15 minutes. Stir. Repeat until                 
nuts have baked 1 hour.  
~ Carolyn Overcash 
 
 
Quick Cream Cheese Spread 
1 8-oz. package cream cheese 
1/4 - 1/2 cup finely chopped pecans or walnuts 
Pepper Jelly 
Assorted crackers 
  
Roll the cream cheese in chopped nuts. Top cream cheese with Pepper Jelly, surround with               
crackers and serve. Yields about 1 cup. Or allow the cheese to reach room temperature. Stir in                 
half of the nuts. Spread in a flat dish. Top with remaining nuts. Chill. Just before serving top with                   
pepper jelly. Surround the small, flat dish with crackers.  
~ Carolyn Overcash 
  

 



 
  
Peanut Butter  Yield: 1 1/3 cup 
2 cups salted peanuts 
4 tablespoons vegetable oil 
  
Add nuts slowly to the blender container, alternating with the oil, and process at high speed. Use                 
a spatula to keep ingredients flowing into the cutting blades. Blend until desired consistency or               
"crunchiness" is reached, then place in an airtight container. Place in refrigerator and stir before               
serving.  
~ Carolyn Overcash 
 
 
High Tea Finger Sandwiches 
Makes 12-14 finger sandwiches 
Other traditional filling suggestions: 
Egg and cress: 
Mix finely chopped boiled eggs with mayonnaise and season. Spread the egg            
mixture onto the bread and top with fresh pea tendrils for texture. Alderson             
says chervil, tarragon, lettuce or celery can all be used as an alternative to the               
tendrils. 
 
Ham and mustard: 
Mix Dijon and English mustards, or uses wholegrain mustard if you prefer. Alderson             
recommends using “strong” thickly sliced, double smoked gypsy-style ham. 
 
Cucumber ribbons: 
Peel cucumbers and then slice lengthwise into ribbons using a mandolin. Rest the slices on paper                
towel for about 10 minutes to remove excess moisture. Lightly dress with olive oil. Arrange the                
ribbons on the bread so that they overlap. Sprinkle with salt and white pepper. Make up a                 
mixture of creme fraiche and finely chopped chives and spread a thin layer on the opposite bread                 
slice. 
 
Smoked salmon and herbed cream cheese: 
Alderson suggests using a smoked salmon with a good moisture content, and recommends             
removing the bloodline (the grey line down the centre) because it can be bitter. Be generous                
when overlapping the salmon slices on the buttered bread. Make up a mixture of even parts fresh                 
avocado to creme fraiche, mix through finely chopped dill fronds, and spread (or pipe) onto the                
facing bread slice. 
  
Egg and lettuce:  
Use chopped iceberg with only JUST hardboiled eggs (put eggs in cold water, bring to simmer                
for about 7-8 mins). Mix eggs with mayonnaise, salt/pepper and when cooled, place on unsalted               
buttered bread (crusts removed), with a layer of the lettuce. Cut into 3 equal fingers. 
~ Ingrid Schubert  

 



Starters 
 
Ham Kabobs 
3 slices of finger-thick, deli-cut smoked ham, cubed 
1 pound of Sharp cheddar cheese, cubed 
Toothpicks, fancy 
Plate 
  
Place one piece of ham and one piece of cheese onto a toothpick. Repeat until all the pieces used. 
Place on Large Plate or two or more smaller ones.  
~ Carolyn Overcash 
 
 
Sausage Rolls With Ajvar 
Ingredients: 
400g sausage mince 
300g chicken mince 
1 onion, finely grated 
1 clove garlic, grated 
1 medium carrot, grated 
1 cup of cheese, grated 
1 cup breadcrumbs 
2 eggs for mince mix, 2 eggs for glaze 
Squirt of tomato and BBQ sauce 
4 tablespoons ‘Ajvar’ (Paprika & Aubergine relish - jar from Spud Shed or IGA shops stock it) 
1/2 teaspoon ground nutmeg or cinnamon  
Plenty of salt & freshly ground pepper 
Sheets frozen puff pastry, semi thawed 
Sesame seeds (if you have them) 
Mix ALL ingredients well, then refrigerate for minimum of two hours 
Method: 
Step 1 Preheat oven to 200°C. Line 2 baking trays with baking paper. 
Step 2 Cut pastry sheets in half. Place a mince portion down the centre of pastry. Beat two eggs 
and brush edges. 
Step 3 Roll up to enclose filling, and cut into 4 pieces. Place on trays, seam side down. Brush 
with egg and sprinkle with sesame seeds. Bake for 20 mins, reduce heat to 180°C, and cook for 
10 minutes or until golden. 
Serve with your choice of dipping sauces. ENJOY!! 
~ Ingrid Schubert, Perth, Western Australia 
 

 



Sausage Roll Recipe 
3 sheets puff pastry, cut in half down centre  
500g sausage mince  
1/2 onion  
1/2 stick celery  
1/4 to 1/2 zucchini  
1/2 medium carrot  
Handful of uncooked Rolled Oats (Porridge)  
1 teaspoon minced garlic  
1 tablespoon Worcestershire sauce   
1/2 teaspoon mixed herbs  
Egg, milk for glazing  
Plain flour 
water 
  
Preheat oven to 200 C.  Finely chop onion and celery, grate carrot and zucchini (or process all in 
Oskar or similar) and put in a big bowl.  Add meat, oats, garlic, sauce, herbs and mix together 
well.  Lightly flour table. Divide meat mix into 6. Take your first meat mix and roll into a 
sausage to required length using flour.  Using the first of your pastry halves, water glaze edge of 
pastry. Place meat on pastry and roll up. Secure edge.  Cut to desired length and place on tray. 
Continue until all meat mix and pastry is used.  Glaze with egg and milk. Fork top of sausage 
rolls.  

Place in oven and cook for about 20 mins. 

When I make them I just use what I've got in terms of veggies - I don't always have celery, 
sometimes I use 1 baby zucchini instead of 1/2 a bigger one. They always seem to turn out well. 
~ Ingrid Schubert, Perth, Western Australia 
 
 
Satay Meatballs 
500g mince  
2 teaspoons curry powder 
2 tablespoons sweet chilli sauce  
2 spring onions, finely chopped  
1/4 cup crunchy peanut butter  
2 teaspoons Vegemite  
1/2 cup breadcrumbs 

Pre heat oven to 200c . Combine all ingredients in a big bowl, mixing well. Form into walnut 
sized balls. Place in a shallow baking dish and bake for 20 mins. Serve with sweet chilli sauce. 
~ Ingrid Schubert, Perth, Western Australia  

  
Bisquick- free Sausage Balls-Finger Food 

 



1 lb Grated Cheddar Cheese or mixed flavored cheeses 
1 cup self-rising Flour 
1/2 lb Spicy Sausage 
1/2 lb Sweet Sausage 
Toothpicks 
  
*** Cook sausage in a frying pan until all pink is gone. Chop into small pieces while cooking. 
Drain well. Add cheese and mix. Add self- rising flour. Roll into 1 inch balls by hand. Place on a 
cookie sheet and bake in the oven at 400F for 15 minutes. Serve hot. Place on trays with 
toothpicks.  
~ Carolyn Overcash 
 
 
Artichoke dip 
From my mother in law Kay Gower 
She serves this with crackers or pita chips when she has dinner parties, to serve before the meal 
is ready, with a glass of white wine. :)  
 
8 ounces cream cheese, softened, cut into cubes  
1 cup mayonnaise 
1 cup sour cream 
1 cup grated parmesan cheese (not Kraft~ real shredded cheese) 
1 can artichoke hearts, chopped 
1 clove garlic pressed 
1 teaspoon dill (jalapeno is also good in place of dill) 
⅛ teaspoon salt 
 
Combine in a food processor until blended.  Place in an oiled baking dish and bake at 375 
degrees for 45 minutes until hot and bubbly.  
 
For best results, don’t use reduced-fat mayo or sour cream.  
~ Sara Gower 
  
  
Fresh Vegetable Appetizers or Crudites 
Celery sticks, carrot sticks, bell pepper slices, radish circles, cauliflower florets, broccoli florets, 
zucchini chips, thick squash chips (will go soft more quickly than other vegetables.), cherry or 
grape tomatoes for tray–do not marinate. 
  
Marinade each vegetable separately. Drain and add to the tray just before serving. Leave in zip 
lock bags for transport. Celery needs Less vinegar and add a tablespoon of sugar to celery 
marinade.  
Serve with Vegetable Dip 
  
Marinade for Fresh Vegetable Appetizers or Crudites: 

 



1/4 cup cider vinegar (1 part vinegar) 
1/4 cup olive or canola oil (1 to 2 parts oil) 
1/2 cup water (2 to 4 parts water) 
1 tablespoon mixed Italian seasonings 
1/4 to 1/2 teaspoon salt 
1/4 to 1/2 teaspoon freshly ground pepper 
  
Vegetable Dip for Marinade Vegetable Appetizers or Crudites: 
Start with   1 (8 oz.) Jar Thousand Island & Bacon Dressing 
Add 1/4 to 1/2 cup mayonnaise or until the desired thickness is reached. 
  
Combine ingredients and mix well. Serve with fresh raw vegetables (cucumbers, carrots, 
broccoli, cauliflower, mushrooms, etc.). This dip makes a significant change from an onion dip 
or a ranch dip.  
~ Carolyn Overcash 

Hard-Cooked Eggs 
Have eggs at room temperature to prevent cracking during cooking.          
Cover eggs in a saucepan with cold water. (Choose large enough           
pan. Do not put eggs on top of one another.) Discard egg in the trash               
if it floats (won't be fresh enough). Heat saucepan of eggs until the             
water boils. Remove pan from the heat—cover pan. Let the covered           
pan stand off the heat at least 20 minutes. Tap hard-cooked eggs to             
crackle. Roll between hands to loosen shells. Peel under cold water.           
Cut with a sharp knife.  
~ Carolyn Overcash 
 
 
Deviled Eggs 
6 hard-cooked eggs, -cut in halves (longwise) 
1/2 teaspoon salt 
1/4 teaspoon pepper 
1/2 teaspoon dry mustard (optional) 
1/2 teaspoon sweet pickle juice (or vinegar, for a tart taste) 
3 tablespoons Duke's mayonnaise 
Paprika 
  

 



Slip yolks out of eggs. Mash yolks with a fork. Add salt, pepper, pickle juice, and mayonnaise to                  
yolks. *Mix well. Refill whites with egg yolk mixture, heaping it up lightly. Sprinkle with               
paprika; place on serving plate. Serve at once or cover airtight and refrigerate.  
~ Carolyn Overcash 
  
 
Curried Egg Sandwiches  
Ingredients  
6 eggs, hardboiled  
2 teaspoons Keens Curry Powder  
2 teaspoons butter  
2 tablespoons whole egg mayonnaise  
Salt & pepper to taste  
 
Method  
Hard boil 6 eggs  
In a large bowl, mash whole eggs with a fork (or use a food 
processor)  
Melt the butter in a microwave or small saucepan – add Curry Powder to melted butter mixture 
and heat together for a few seconds  
Pour the butter curry powder mixture over the egg mix  
Add mayonnaise and salt & pepper to taste  
Stir together well and spread onto bread  
~ Ingrid Schubert, Perth, Australia 
 
  
Basic Sandwich Fillings  
1 cup meat, poultry, or seafood 
1/4 cup real mayonnaise, I use Duke's 
1/2 cup chopped celery 
  
Combine all ingredients. Chill until ready to use. Yields about 1 3/4 cup filling. 
  
Meat or poultry filling: 
Use 1 cup diced, cooked ham, chicken, turkey, left-over roast or luncheon meat, and if desired,                
add 1/4 cup chopped pickle. 
  
Seafood filling:  
Use 1 cup flaked tuna, salmon, crabmeat, or chopped shrimp; sprinkle with lemon juice.  
~ Carolyn Overcash 
  
  
Carol’s Pimento Cheese 
4 ounces (1/2 package) cream cheese, softened 
1 cup grated sharp cheddar cheese 

 



1 cup grated Monterey Jack or Taco cheese 
¼ cup mayo 
2 ½ tablespoons pimento, chopped 
¼ teaspoons Kosher salt 
1/8 teaspoon black powder 
1/8 teaspoon garlic powder 
  
Combine ingredients and spread on bread of choice.  
~ Carolyn Overcash 
  

 



Soups  
 

Fresh Vegetable and Chicken Stew  
Yield: 6 servings 
4-5 pounds chicken pieces, I prefer thighs 
or else use whole chicken cut into 
serving-size pieces 2-3 tablespoons 
shortening 
2 cups of water 
1 tablespoon salt 
3/4 teaspoon pepper 
12 small white onions 
1 cup sliced carrots 
1 cup fresh green peas, lima beans, or 
snap beans 
1 cup peeled diced potatoes 
1/3 cup plain flour 
1/2 cup water 

Brown the chicken pieces in hot shortening. Place in Dutch oven or saucepan with 2 cups of                 
water, salt, and pepper. Cover and cook over medium heat 1 hour or until chicken is tender. 
  
Add vegetables about 30 minutes before cooking time is up. Combine flour and 1/2 cup water,                
and stir into stew. Cook over medium heat until thickened. Serve. Feel free to experiment with                
the vegetables of your choice.  
~ Carolyn Overcash 
  
 
"Hühner-Nudelsuppe" 
Easy German Chicken Noodle Soup Recipe 
Similar to Omi’s Chicken Broth Recipe 

Ingredients: 
Basic Chicken Stock: 
1 chicken (cut into pieces) or a chicken carcass (or 2) 
5 - 6 cups water 
1 tsp. Chicken Stock powder (or salt) 
½  tsp. cracked pepper 
1 - 2 stalks celery, chopped 
1 onion, quartered  

 



1 - 2 carrots, chopped 
1 - 2 parsnips, leek stalks, etc. (see above) 

Chicken Noodle Soup: 
about 5 cups of above Chicken Stock 
2 stalks celery, sliced 
2 carrots, sliced 
1 - 1 ½ cups flat egg noodle strips 
1 - 2 cups of chicken meat 
fresh parsley finely chopped for garnish 
2 spring onions, chopped  

Instructions: 
Chicken Stock: 
Remove visible fat from chicken. 
Put chicken into large pot and cover with water. 
Add remaining Chicken Stock ingredients. 
Bring to boil. Reduce heat, cover, and simmer about 1 hour until chicken is tender. Occasionally 
skim foam from top during simmering time. OR PRESSURE COOK FOR 20 MINUTES 
Remove chicken pieces. Strain cooking liquid and bones through sieve, saving liquid and 
discarding vegetables. 
Return stock to pot to continue cooking soup below or refrigerate until needed. Skim fat off top 
if desired. You can also freeze stock for later use. 
Remove meat from chicken pieces and chop up into smaller pieces for soup. 

Chicken Noodle Soup: 
To the stock, add fresh vegetables and bring to boil. Simmer until they are almost tender, about 
15 minutes. Add egg noodles and simmer about 8 - 10 minutes until noodles are tender. 
Return chicken meat to soup. Season with salt and pepper. 
Garnish with chopped parsley and spring onions. 
~ Ingrid Schubert 
 

Chuckwagon Stew  
Yield: 6-8 servings 
1 teaspoon sugar 
1/4 cup plain flour 
2 pounds lean beef for stewing, 

cut into 1-inch cubes 
2 tablespoons melted shortening  
2 teaspoons salt 
1/4 teaspoon pepper 
1 teaspoon chili powder 
1/4 teaspoon dried thyme leaves 
1 bay leaf 
2 tomatoes, peeled and quartered 

 



1 1/2 cups beef broth 
6 small potatoes, peeled and quartered 
6 small whole onions, peeled 
4 stalks celery, cut into 2-inch pieces 
1 cup of frozen green peas 
  
Combine sugar and flour, coat the beef with the flour mixture, then brown in hot shortening. Add                 
seasonings, tomatoes, and broth to meat; cover and simmer over low heat about 1 1/2 to 2 hours                  
or until the meat is almost tender. 
Stir in vegetables, except peas; cover and cook about 30 minutes. Add peas; then cover and cook                 
about 15 more minutes. Serve. 
  
I got this recipe during a cooking segment in my Family Relations Class in high school.  
~ Carolyn Overcash 
 
 
Omi’s Sweet corn Soup 
Microwave recipe 
Ingredients: 
410 gram tin Cream style sweet corn 
1 medium onion chopped 
1 ½ dessertspoons cornflour 
500 mls chicken stock (or hot water with powdered 
chicken stock added) 
15 grams butter 
56 grams bacon chopped 
500 mls milk 
Cracked pepper 

Method: 
Melt butter in large casserole dish for 1 ½ minutes on medium in microwave. 
Add onion and bacon and cook on high covered for 3 minutes 
Add cornflour (blended with a little of the milk) 
Add the rest of the milk and cook a further 4 minutes on HIGH, stiriing twice. 
Add tin of sweet corn and the Chicken stock 
Return to cook a further 3 minutes on HIGH. 
Add pepper 
Liquidise soup with a handheld Bamix processer if desired 
~ Ingrid Schubert 
 

 



Doris’s Lentil Soup 
Doris is my mother-in-law, or was, because she just passed away last week. It all seems still so 
unreal, her passing during this time of COVID-19 when family members cannot be close to their 
loved elderly parents in their time of transition out of this life. We wanted to be with her to tell 
her how much we love her. She was a fabulous cook, and expressed her love and care for others 
in her dishes, her leg of lamb, the savory soups, and her famous chocolate chip cookies. You’ll 
see her recipes sprinkled throughout this book and each is a gift, a classic comfort food for these 
tough times. We miss you, Grammy, “Finny Gammy,” Doris, Mom.  
- Liesl Clark, Bainbridge Island 

 

~ Sandra Athans, Chittenango, NY 
 
 
Doris’s Pea Soup 

 



 
 
Doris’s Bean Soup 

 
~ Sandra Athans, Chittenango, NY 

Easy Stew 

 
- Behan Gifford, currently sheltering in place in the waters of Mexico 
https://www.sailingtotem.com/  

 

https://www.sailingtotem.com/


   

 



Salads & Sides 
 

 
One of my most treasured things is a little spiral 
notebook that my grandmother wrote her “most used” 
recipes in, and gave me when Jamie and I got married.  
  
My grandmother was born Constance Castle in a        
cabin outside Bellingham (WA) in 1911 (family’s       
‘country’ place from ‘town,’ my impression); she was        
the matriarch on my father’s side, and my extended         
family and cousins still refer to each other (and name          
our Whatsapp groups etc.) “The Castle Clan,”       
although she hadn’t been a Castle since the early 30s.          
Most of us called her Toto; she was married and had           
her first two children during The Great Depression.  
  
Pacific Northwest roots and Depression era frugality       
tint her recipes. They include seafood you can forage         
or readily access locally: crab, clams, salmon. There’s        
a penchant for certain canned foods. And there’s a         
practical use of what was probably grown in her backyard (who peels eight pounds of tomatoes                
to make soup for dinner, anyway?).  
  
I’ve picked a few here which reflect the simple / pantry based recipes that sound like a good fit                   
and will spare you the fruit aspic (although I did leave in the “fruit curry” time capsule). 😊  
 
Wilted Lettuce 

 



 
 
All the best from way down south, 
~ Behan Gifford, on board SV Totem, still voyaging as a family after a ten year 
circumnavigation https://www.sailingtotem.com/  
 

Polly's Potato Salad 
5 pounds Irish potatoes, cooked in jackets,   peeled 
6 eggs, hard-boiled in shell, shelled 
1 onion (3 inch), minced 
1/4 pound (3-4) carrots, grated medium-fine 
10 ounces (or small jar) sweet salad cubes or relish (undrained) 
1-3 tablespoons vinegar (to taste) 
1/2 cup to 1 cup mayonnaise (Duke's) 
1 1/2 teaspoons Salt (to taste) 
1 teaspoon Black Pepper (to taste) 

  
In a large bowl, use a potato masher to mash potatoes and eggs until all lumps are gone, and the                    
mixture is well mashed. Add onion, carrots, salad cubes. Add about half of the vinegar,               
mayonnaise, salt, and pepper. Mix well by hand. Add additional vinegar, mayonnaise, salt, and              
pepper until the salad is the desired consistency and taste. Pack into smaller bowl. Cover               
airtight. Chill. Yield: 3 quarts 
  
I like a slightly dry, mildly tart, well-packed potato salad and use as little mayonnaise and 
vinegar as possible. The carrots and pickles add taste and color. My mom has always made 
potato salad this way; although, she used her hands to smash and squish the potatoes and eggs to 
the desired consistency and never actually measured anything.  All ingredients were "to taste," 
and she usually cooked about 5 pounds of potatoes at a time. Mom often cooked the potatoes on 
Saturday, and we each got to eat a hot potato with margarine, kind-of-like eating baked potatoes. 
She used what was left of the potatoes to make the potato salad for Sunday eating.  
~ Carolyn Overcash, NC 
 
 
Omi’s German Potato Salad 
"Kartoffelsalat"  
Makes a LARGE salad bowl of potato salad.  
If you prefer to use Baby potatoes instead – use 2 LARGE bags of them (with the skin left on)  
 
Ingredients:  
12-15 large sized potatoes in their jackets (boiled in saucepan until cooked).  
( I always totally fill my largest saucepan full with potatoes for this salad recipe).  
1 medium white or red onion finely chopped  
4-6 bacon rashers, finely chopped & fried in pan (pour any remaining bacon fat into salad)  

 



5 Dill Cucumbers from a jar (Polski O’Gorki) “Bick’s” brand is best if you can get them  
¾ cup Mayonnaise (“Praise” is best, or whole egg mayonnaise)  
2 dessertspoons of Sugar  
¼ cup Vinegar  
¼ cup Oil  
½ cup Water (best made up with some of the pickle juice from the Dill Cucumber jar)  
¼ teaspoon cracked Pepper  
2 teaspoons Salt  
Bunch of fresh Dill (using scissors cut ½ the bunch finely into the salad  
 
Optional ingredients:  
Add a dessertspoon of mustard to the mayonnaise (German or Dijon)  
Add some finely chopped boiled egg  
Add some finely chopped fresh dill  
 
Method:  
Boil potatoes whole until just soft – then cool, peel & dice, or finely slice the potatoes  
In a salad bowl place all ingredients for the salad dressing base (see below) and mix well.  
Then place all the cooked diced potatoes, dill cucumbers, onion & fried bacon into the salad 
dressing base and fresh dill and gently combine together.  
 
Dressing Base:  
2 teaspoons salt  
½ teaspoon of pepper  
2 dessertspoons of sugar  
¼ cup of vinegar  
¼ cup oil  
½ cup of water  
¾ cup Mayonnaise  
 
 
Grandma Euler’s Potato Salad 
Grandma E taught my mom how to make this salad, and she taught me. I was pleased to discover 
later that Julia Child agreed with seasoning the warm potatoes with vinegar.  

6 medium-sized White Rose potatoes 
6 hard-cooked eggs, peeled & 1/4″ diced 
4 green onions 
2 stalks celery 
white wine vinegar 
Salt 
pepper (if you want – I actually don’t use any) 
1 cup Best Foods mayonnaise (more or less to taste) 

 



Wash potatoes and place into a medium-sized saucepan.  Add water to cover by 1″, place over 
medium-high heat and cover with a lid. When the water boils turn down the heat to a simmer and 
cook until the potatoes are just tender in the middle.  Some of their skins will start to crack a bit – 
that’s okay. 

Meanwhile, dice the celery in 1/4″ pieces, and slice the green onions finely and set aside. 

When the potatoes are done, pour off the water and set them aside until cool enough to handle, 
but still warm. 

Hold a warm potato in a towel and use a small paring knife to slough off the skin, then dice into 
1/2″ pieces (more or less) and drop into a large high-sided bowl.  (The handled bowl of a 
KitchenAid mixer is perfect.)  Shake a teaspoon or so of white wine vinegar over the warm 
potato, then salt and pepper to taste.  Repeat with the rest of the potatoes. 

Add the eggs, celery, and green onions and stir a little with a large rubber spatula.  Add the mayo 
and stir gently until well-combined.  Adjust mayo, vinegar, salt & pepper to taste.  Pack into a 
plastic container with a lid and chill for at least one hour.  If chilled longer, allow to warm up to 
room temperature before serving. 
~ Kristin Burns 

 
Carol’s Chef’s Chicken Salad—different from Southern-GREAT 
3-pound chicken, cooked, diced 
1 1/2 pound celery, 1/4 inch diced 
1-pint mayonnaise 
2 ounces lemon juice 
Salt 
White pepper 

  
Combine and toss ingredients gently until thoroughly mixed. Refrigerate. 
  
Commercial Variations; add any of the following ingredients to the basic recipe: 
6 ounces broken walnuts or pecans 
6 hard-cooked eggs, chopped 
8 ounces seedless grapes, cut in half, and 3 ounces chopped or sliced almonds 
8 ounces drained, diced pineapple 
8 ounces diced avocado 
8 ounces sliced water chestnuts 
  
Replace or substitute the chicken with 28 diced, hard-cooked eggs in the basic recipe to make 
egg salad. 
  

 



Replace or substitute chicken with 3 pounds drained, flaked canned tuna or salmon in the basic 
recipe and add 2 ounces chopped onions plus optional 4 ounces chopped pickles to make seafood 
salad. 
  
Note: Spread the bread with whipped butter to prevent soggy sandwiches when placing the 
filling upon the sliced bread. Add filling. Cover with butter bread. Wrap to prevent moisture loss. 
Refrigerate until ready to serve. 
  
I made the Chef’s Chicken Salad with the 6 hard-cooked eggs.  I buttered Kaiser Rolls and Short 
Subs/Hoagie  Loaves, then chilled the bread. I placed Chicken Salad upon the bread and covered 
with the chicken with the other bread slice. Cut the Sandwiches in half and place each sandwich 
half in a separate sandwich foil wrap. Refrigerate the sandwiches until ready to transport or 
serve. Transported the sandwiches to picnic in iced cooler and served out of the iced cooler at 
eating time. Guys liked the Sub/Hoagie Loaves, and the gals liked the Kaiser rolls. Success. 
Leftovers were frozen. Must rotate when thawing or will get soggy. Celery doesn’t want to be 
frozen–but it was delicious! Can make canapes using this recipe!  
~ Carolyn Overcash 
 
 
Broccoli Salad  
Ingredients:  
3 medium heads of broccoli  
(or 2 large ones) washed and dried well  
6 rashers of bacon (fried and chopped)  
4 sticks of celery (washed & finely chopped)  
Small Packet of Pine Nuts  
Prepared Mayonnaise dressing – use “Creamy Garlic & Cracked Pepper” sachet or use “Creamy 
Caesar Salad Dressing”  
 
Method:  
Finely chop raw broccoli heads into bite size pieces and place in a salad bowl  
(no need to blanche or cook it!)  
Add the chopped celery pieces  
Add the cooked bacon pieces  
Add the pine nuts  
Pour over the bought Mayonnaise dressing and stir well throughout the salad.  
Tastes better if made the day before you want to eat the salad  
~ Ingrid Schubert 
 
 
Easy 4 Bean Mix Salad 
Ingredients: 
750 gram tin of 4 Bean Mix  
1 large Red Spanish onion finely chopped  
Green String beans (fresh or frozen)  

 



   – good handful, chopped. 
¾ cup sugar 
2/3rds cup Red Wine Vinegar 
1/3 cup Olive Oil 
¼ teaspoon Cracked pepper 
Pinch of salt 
  
Method: 
Empty tin of 4 Bean mix in colander and rinse thoroughly with running tap water and allow 
water to dry off. 
  
- Cook green string beans (slightly only until al dente) in microwave and then allow to 
completely cool. 
- In a salad bowl combine the sugar, vinegar, oil, cracked pepper and pinch of salt and stir well 
until sugar dissolved. 
- In a salad bowl place all of the above ingredients together and mix well. 
- Refrigerate.  
  
Bean Salad tastes better when made a day or two before serving. 
~ Ingrid Schubert 
  
 
German Creamy Cucumber Salad with Dill 
Gurkensalat 
Ingredients: 
1 cucumber 
½  tsp. Salt 
1 Tablespoon white wine vinegar 
120 mls/grams sour cream 
2 teaspoon oil 
1 teaspoon sugar 
Cracked pepper 
2 Tablespoons chopped fresh dill, or to taste 

Preparation: 
Peel the cucumber unless it is an English cucumber or other kind which you don't have to peel. 
Slice the cucumber thin. This is best done with a mandolin or food processor. Place the slices in 
a colander, salt and toss. Let the slices drain for 20 - 30 minutes. 

Mix the dressing ingredients (vinegar through to dill) in a separate bowl. Add drained cucumber 
and stir to coat. Serve chilled. 

Cucumber Salad: 
6 servings 
2 med. cucumbers, thinly sliced 

 



1/3 cup white vinegar 
1/3 cup water 
2 Tbsp. sugar 
1/2 tsp. Salt 
1/8 tsp. pepper 

Mix all but cucumbers in a medium bowl. Pour over cucumbers. Cover and refrigerate for 3 
hours. 

Louise Cucumber Salad: 
1 cucumber sliced 
1 small onion sliced 
1 tablespoon sugar 
2 tablespoons vinegar 
5 tablespoons Water 
Salt & pepper  
~ Ingrid Schubert 
 
 
Layered Garden Salad 
Make this colourful salad the day before it is required for the best results. 
  
Ingredients: 
1/2 lettuce 
250g (2 cups) frozen peas 
2 hard boiled eggs 
250g mushrooms 
125g tasty cheese 
250ml (1 cup) mayonnaise 
2 tablespoons sour cream 
2 teaspoons French mustard 
1 tablespoon lemon juice 
6 shallots/spring onions, sliced 
1 tomato 
4 rashers bacon 
2 tablespoons chopped parsley 
  
Method: 
· Shred lettuce coarsely, place in a clear salad bowl. 
· Sprinkle uncooked frozen peas over lettuce, 
· push boiled eggs through a sieve, combine with finely sliced mushrooms spread over  

peas, 
· top with grated cheese. 
  
Top Dressing Layer: 

 



Combine mayonnaise, sour cream, mustard, lemon juice and shallots, pour over cheese layer. 
Cover, refrigerate several hours or overnight is best. 
Chop bacon finely, fry in pan until crisp, drain. Top with tomato wedges, bacon and parsley just 
before serving. 
Serves 6 to 8. 
Encourage people to “dig deep” when serving themselves so that they get all the layers of salad 
- Ingrid Schubert 
 
 
Pea Salad 
1 standard (16 oz) can Argo Sweet Peas 
3 boiled eggs, chopped 
1 teaspoon minced onion 
1 Tablespoon Dukes mayo 
1 teaspoon minced red onion 
1 teaspoon minced carrot 
Salt & fresh ground Pepper to taste 
½ teaspoon vinegar 

Combine & chill.  
~ Carolyn Overcash 
 

Cherry Salad 
2 cups hot water 
2 (3 oz.) pkg. cherry gelatin 
1 can cherry pie filling 
1 cup crushed pineapple 
1 cup mini marshmallows 
1/4 cup chopped nuts 
1 cup Cool Whip 
  
Dissolve 1 pkg. of cherry gelatin in 1 cup boiling water. Add cherry pie filling. Chill. 
  
Dissolve 1 pkg.of cherry gelatin in 1 cup boiling water. Add remaining ingredients. Cool.              
Spread on the first half. Chill.  Carolyn Overcash 
 
 
Sailboat Salad 
Lettuce leaf (water) 
1/2 of a whole peach (boat body) 
1 toothpick (mast) 
Cheese or paper triangle (sail) 
  
For each salad place above ingredients on a saucer. This is a great child's recipe. 
~ Carolyn Overcash 

 



  
 
Sweet Slaw 
2 1/2 to 3 pound head of cabbage 
1 tablespoon vinegar 
1 tablespoon sugar 
1 tablespoon mayonnaise 
1/4 to 1/3 cup canned condensed milk 
Salt & Pepper to taste 
  
Grate (medium-fine) the cabbage by hand into medium to large bowl. Add vinegar, sugar,              
mayonnaise, and milk to taste. Add salt and pepper to taste. This makes a moist, mild, sweet                 
slaw. If desired, omit the milk and increase mayonnaise to approximately 1/2 cup. Variation:              
Add 1/2 cup grated carrot. Variation: Add 1/4 cup sweet pickles and their juice.  
~ Carolyn Overcash 

Mom’s Apple Salad 

 
~ Sandra Athans 

 



Grandma's Russian Dressing 
The little article I just read on facebook about the recipe book you are making is the best thing 
I've read in months. My name is Kim Cox and I would love to have my Grandmother's recipe for 
Russian Dressing submitted.  Her name is Phyllis McGee and she's the best cook I know. I can 
remember visiting her in Florida over the summers and craving her dressing the rest of the year. 
The best! I also look forward to looking over other's recipes and making some. 

 
1/4 cup Sugar 
3 tbs water 
1 tsp celery seed 
1/2 tsp salt 
1/2 tsp paprika (you know the red stuff) 
2 1/2 tbs lemon juice 
1 tbs vinegar (white) 
1 tbs Worcestershire sauce 
1 cup salad oil 
1/2 cup ketchup 
1/4 grated onion 
Mix all together in salad dressing shaker, chill 
for at least 4 hours and serve. This is good in the refrigerator for at least 14 days. 
 
My Gram is Phyllis McGee and I am her granddaughter Kim Cox. 
Can't wait to see the finished product. 
thank you, 
~ Kim Cox 
 
 
Tomato Sauce (ketchup) – Addie 
This sauce recipe is part of an exercise book that my husband copied and sent to each of his 5 
siblings. It was made up of many pasted and hand-written recipes that his mum had collected 
over the years in New Zealand. 
When I cook this sauce it reminds him of her. 
 
12lb tomatoes (6kg) 
3lb apples (1.5kg) 
3lb onions (1.5kg) 
2.5lb brown sugar (1kg) 
1oz chillis (30g) 
2oz allspice (50g) 
2oz peppercorns (50g) 
2oz cloves (50g) 
ólb salt (200g) 
2oz garlic (50g) 

 



2 quarts vinegar (2lt) 
Boil all together for 4 hours with spices in a muslin bag. 
When cooked, pass through colander and bottle. 
Do not peel apples or tomatoes, but wipe them well and cut into pieces. 
Note: As with all good recipes, this is a base and should be altered to suit your 
taste/cupboard. 
~ Suellen Tolley, Admin for Bedford, Perth, West Australia 
 
 
Herringssalat 
Omi’s Herring & Potato Salad (Edited version) 

Ingredients 

Makes a large bowl – can halve ingredients to make a smaller portion for 2 -3 persons 
  
750 grams potatoes – boiled whole & peeled - then diced into cubes 
500 grams - “Matjes” herring fillets (250g a pkt) finely diced (available from fridge section in 
Woolworths) 
2 x 425 gram can of diced Beetroot cubes, drained (reserve ¼ cup juice from tin) 
3 x Granny Smith apples peeled and finely diced 
5 Dill pickled cucumbers (Polki Ogorki) finely diced 
1 white/purple onion finely diced 
Leftover Oil from only 1 packet of the Matjes Herring fillets (optional for more herring taste) 
  
Dressing 
½ cup mayonnaise 
½ cup sour cream 
½ lemon - juice 
¼ cup beetroot juice 
  
Salt & pepper 
  
For Decoration 
2-3 hard boiled eggs 
2 tablespoons chopped dill 
Dice all ingredients and mix well 
  
Method: 
In a small bowl combine mayonnaise, sour cream, salt and pepper to taste and about ¼ cup of the 
reserved beetroot juice, juice from half a lemon & left over oil from 1 packet of Matjes Herrings. 
  
Mix well, then pour over the other ingredients and toss lightly. 
Cut eggs in half and garnish salad.  Sprinkle with chopped dill 
Tastes better each day it is left longer! 
~ Ingrid Schubert 

 



 
 
Country-Style Irish Potatoes 
6 medium-sized potatoes 
1 teaspoon salt 
1/8 teaspoon pepper 
1 tablespoon margarine 
1/2 cup regular milk 
2 heaping tablespoons plain flour 
3/4 cup water 
  
Peel and dice potatoes. Cover with water. Cook until tender (about 15 minutes). Add salt, pepper,                
margarine, and milk; stir until mixed well. Combine flour and 3/4 cup water to make a soupy                 
paste. Pour this into the potatoes, stirring constantly. When the potatoes start to thicken, turn the                
burner off and serve.  
~ Carolyn Overcash 
 
 
Potato Bake 
Ingredients:  
Potatoes (about ??8-10) peeled,  
or you can leave the peel on washed potatoes. 
1 large bottle of Thickened Cream (600ml)  
or Whipping Cream Carton 600mls 
Salt & Pepper 
  
Other Optional Ingredients: 

● Bacon pieces 
● Granulated or fresh garlic 
● Continental French Onion Soup Packet/ or 2 heaped teaspoons of Chicken Stock powder 

Method: 
Slice potatoes finely and place layers of potatoes overlapping in an oblong casserole dish. If you                
choose to use bacon as an optional ingredient you can sprinkle the bacon between the layers of                 
potatoes as you fill the dish up. 
  
Next in another jug or container, pour in the whole bottle of thickened cream, add a little dash of                   
milk if you like – but it doesn’t really need it! Then add whatever other optional ingredients you                  
like, or have, such as salt & pepper, garlic, or the French onion soup mix etc. If you use the                    
French Onion Soup mix you don’t really need to add any more salt as it will be salty enough. 
  
Mix all optional ingredients well together in the jug with the thickened cream and pour over the                 
potatoes in the casserole dish. 
  
Place casserole dish uncovered in oven at about 200 degrees for about 1 – 1 ½ hours 
~ Ingrid Schubert 

 



 
 
Creamed Irish Potatoes 
6 large potatoes 
1 teaspoon salt (to taste) 
1/8 teaspoon pepper 
1/2 stick margarine 
1/3 to 1/2 cup condensed can milk 

  
Peel and dice potatoes. Cover with water. Cook until tender (about 15 minutes). Drain. Mash               
with a potato masher. Add salt, pepper, margarine, and milk; stir until mixed well. Serve hot.  
 ~ Carolyn Overcash 
  
  
Fried Potato Patties 
1 1/2 cup leftover mashed potatoes 
2 tablespoons milk 
1 egg 
1/2 teaspoon salt 
Dash of pepper 
4 tablespoons flour 
4 tablespoons fat 
  
Mash cold potatoes with a fork until soft. Add milk and mix well. Add egg and dry ingredients                  
until well blended. Fry until golden brown; turn and brown the other side.  Yield: 4 servings.  
  
The recipe may be doubled—uses leftover potatoes.  
~ Carolyn Overcash 
 
  
Baked Russet Potatoes 
One potato per person. 
  
Preheat oven to 425 degrees F. 
Place rack in the center of the oven. 
Scrub and clean potatoes. 
Rub the skins with oil. 
Salt and pepper the outsides of the potatoes. 
Prick the potatoes all over with a fork. 
Bake for 20 minutes and flip them over. 
Bake for another 20 minutes and flip them over. 
Bake 10 to 20 minutes or until done 
Serve hot with butter and sour cream.  
~ Carolyn Overcash 

 



 
Rice 
For a light, fluffy rice that doesn't stick together, follow this recipe! 
  
Into a 22 cup pot, place 16-18 cups of water. Let come to a boil. Add 2 cups of regular rice. Let                      
boil 10-12 minutes, uncovered. Do not stir. Strain. Ready to serve your favorite way. 
~ Carolyn Overcash 
  
 
Spanish Rice  
Yield: 4 servings 
  
8 ripe, peeled tomatoes 
1 whole green pepper, cut into pieces 
1 medium onion, diced  
2 cups cooked white rice 
  
Boil tomatoes, green pepper, and onion together over medium heat until onions and green pepper               
are soft, add rice. If you like a thinner sauce, you may add a little water. If you like your sauce                     
thicker, keep on boiling it until it boils down in quantity and thickens. Fresh mushrooms are                
optional additions to the dish.  
~ Carolyn Overcash 
 
 
Fried Rice 
Ingredients: 
3 Cups of uncooked Rice  
4 Bacon Rashers (Chopped into pieces – or a packet of bacon pieces)  
1 brown onion (Chopped into pieces)  
500 gram packet of frozen mixed Peas & Corn  
Dob of butter  
Salt & cracked pepper  
Small dash of Soya Sauce  
Optional ingredients can be added such as:  
egg omelet sliced in small pieces,  
small cooked prawns  
spring onions  
grated carrot  
bean sprouts  
baby sweet corn  
cooked meat such as chicken shredded in small pieces with fork  
 
Method:  
Place rice in a large pot of boiling water and when boiling, set timer for 12 minutes  

 



Drain in a colander and rinse with cold water. Let cool & dry out in fridge.  
In a large frypan, melt the dob of butter. Add the chopped onion and bacon pieces and fry until                   
cooked. Add the cooked rice.  
Microwave the frozen Peas & Corn for 9 minutes in a microwave container. Drain well and add                 
to the rice mixture.  
Stir all together and add some salt & cracked pepper to taste. And a dash of Soya Sauce  
Note: This makes an extra LARGE quantity for 8 – 10 people. You can make a smaller quantity                  
by only cooking 1 cup of rice and adding 1 rasher of bacon, and adding only 125 grams of Peas                    
& Corn etc.  
~ Ingrid Schubert, Perth, Australia 
 
 
Country-style Scalloped Corn 
Serves 10 
A Thanksgiving tradition 
Donna Foye (Mother of two California Admins , Laurie Foye and Susan Foye) 

Ingredients: 
½ c melted butter  
2 eggs, lightly beaten 
1 - 16 oz can cream-style corn 
1 – 16 oz can whole kernel corn, drained 
1 c sour cream 
1 – 9 oz box corn muffin mix 

Directions: 
Melt butter and beat eggs.  Drain whole kernel 
corn.  Combine all ingredients together, adding 
muffin mix last.  Pour mixture into greased 7 X 11 
baking dish.  Bake at 375 degrees for 35-40 mins or until lightly browned 
~ Laurie Foye 
 
 
Zucchini 

 



 
~ Behan Gifford, currently sheltering in place in the waters of Mexico 
https://www.sailingtotem.com/  
 
 
Glazed Carrots 
1/3 cup brown sugar 
2 tablespoons margarine 
8 cooked carrots 
(whole or halved lengthwise) 
  
Heat brown sugar and margarine together until sugar dissolves. Add carrots; cook over medium              
heat, turning carrots till well glazed and tender, about 12 minutes. Variation: Cut into little cart                
wheels. Reduce cooking time.  
~ Carolyn Overcash 
 
 
Cranberry Ice 
This recipe is from my husband’s mother’s family.  I don’t know the origin of it.  We have it 
with every turkey meal at Thanksgiving, instead of cranberry sauce.  It is easy to scale down.  
 
4 cups cranberries 
3 cups water 
2 cups sugar 
⅛ t salt 
½ cup orange juice (apple works also) 
 
Cook berries and water together for 10 minutes.  They will pop and soften.  I love the noise they 
make.   Add sugar and salt, stirring until sugar is completely dissolved.  Add orange juice.  Cool. 
 
At this point I pour it through a strainer into a bowl.  Take all the solid stuff left in the strainer 
and put it through a food mill, I use a Kitchenaid food mill attachment but a manual one works 
fine.    Combine the milled solids with the liquid in the bowl.  Freeze until almost solid and then 
beat until light and fluffy.  I freeze it in the Kitchen Aid mixer bowl and then use the mixer to 
beat it.  Refreeze after beating it.  Use an ice cream scoop to serve.  Serve with the turkey meal.  
~ Sara Gower 
 
 
Bread Stuffing For Turkey Dinner 
From my husband’s grandmother Vera Gower 
There isn’t anything special about this recipe, but I have her copy and it’s very good.  I use it 
every time I make a turkey.  
 
1 ½ cups butter (3 sticks) 
½ to ¾ cup chopped onion 

 



3-4 quarts bread cubes (make your own with white sandwich bread, details below) 
1 T salt 
½ t pepper 
1 cup finely chopped celery 
1 ½ t sage 
 
Ahead of time, buy 2 loaves of basic white sandwich bread and cut it into cubes.  Place the cubes 
in an even layer on baking pans and toast in a very cool oven (170* or as low as your oven will 
go) until dry.    Let cool and store in a sealed container until you are ready to make the stuffing.  
 
Heat butter in a large skillet.  Add onion and celery and cook until soft but not brown.  Add 
seasoning, and pour evenly over bread cubes in a large bowl or pot.  Combine well.  If it seems a 
little dry, you can add a little more melted butter, hot water, or chicken stock. Season to taste 
with more salt if needed.   Don’t get it too wet.  Place in a greased casserole and bake in a 325 
oven for 30ish minutes.  Check the bottom often, because it can get too brown.  You can also 
cover and microwave until very hot, and then bake uncovered just to crisp up the top.  I have 
better luck doing this.  This can be made ahead of time and refrigerated a day or two if needed.  
~ Sara Gower 
 
 
Family Harmony Stuffing  
The full beautiful story of this recipe begins with, “Now comes that murky time just before 
Thanksgiving, when battles are silently waged. If you’re cooking for a spouse or family of 
choice, as opposed to your birth family, the stuffing wars are undoubtedly raging…”  
 
Please visit Abra’s blog French Letters for the whole post since we don’t have room for it here!  

“But this is a stuffing we can agree on, and serve proudly, and I think everyone will find 
something familiar in it to love.  It’s not bad for breakfast, either.” 

Family Harmony Stuffing*: 
1 lb sliced white bread, your favorite, not too sweet 
4 cups coarsely crumbled cornbread ( I use the buttermilk cornbread in the recipe link below, but 
you can use your favorite, again, not too sweet) 
1/2 cup chopped Italian parsley 
1/4 cup finely chopped fresh sage 
2 tsp poultry seasoning 
1-2 tsp salt, to taste 
1 tsp freshly ground black pepper 
2 sticks butter 
1 medium red onion, finely chopped 
1 medium yellow onion, finely chopped 
2 cloves garlic, finely chopped 
1 cup finely chopped celery 
2 eggs 
2 cups turkey stock or chicken broth, preferably home made 

 

https://frenchletters.wordpress.com/2010/11/20/stuffing-wars/


1/2 cup heavy cream 
1/4 cup Madeira (optional) 

The day before you plan to make the stuffing, spread the sliced bread out on a counter or table 
and let dry.  If you don’t have the space, you can dry it in a very low oven, but I think the texture 
is better when air dried, plus it makes the house look like Thanksgiving. Crumble the cornbread 
and let it dry as well, either on the counter on a baking sheet, or in the oven. 

When dry, place the cornbread crumbs in a large bowl. Rip the dried bread into small pieces and 
add them to the bowl, along with the parsley, sage, poultry seasoning, salt, and pepper. 

Put all of the butter in a large skillet and sauté the onions, celery, and garlic gently over medium 
low heat for about 10 minutes, until it’s tender and translucent but not browned. Let cool to room 
temperature. 

Add the vegetables to the bread and mix well. Beat the eggs with the heavy cream and add the 
mixture to the bowl along with the turkey stock or chicken broth, and Madeira if you’re using 
that. Unless you’re worried about your eggs, taste the mixture and rectify the salt and pepper. 

Butter a 9×13″ dish, a pretty one that can go on the table if possible, and add the stuffing, patting 
it gently into the dish.  Cover the dish tightly with foil and bake at 325° for 30 minutes. Uncover 
and baste the top with a good squirt of turkey drippings from the bottom of the roaster. Bake for 
another 30-40 minutes, until the top is browned and firm. 
~ Abra Bennett *adapted from this recipe 

 
Basic Creamed Vegetables  
Yield: 4-6 servings 
1 tablespoon margarine 
1 tablespoon plain flour 
1/4 teaspoon salt 
1/8 teaspoon pepper 
1 cup milk 
2 cups cooked vegetables (your choice) 
  
Melt margarine in a medium saucepan over low heat. Blend in flour and seasonings. Cook over                
low heat, stirring until mixture is smooth and bubbly. Remove from heat. Stir in milk. Heat the                 
mixture to boiling, stirring constantly. Boil and stir 1 minute. Stir vegetables into sauce; heat               
through. Serve. 
  
I got this recipe during a cooking segment in my Family Relations Class in high school.  
~ Carolyn Overcash 
 
 
 
 
 

 

https://frenchletters.wordpress.com/2010/11/20/stuffing-wars/?fbclid=IwAR187zRcZAspVG-U8gzY1umPlIQjg06khW8pvyWk3eaKkF-7AOMFYcwiZDc
http://www.epicurious.com/recipes/food/views/Sage-Stuffing-107372


Fruit Curry 
 

 
~ Behan Gifford, Gifford, on board SV Totem, still voyaging as a family after a ten year 
circumnavigation https://www.sailingtotem.com/  
 
 
 
Fried Cabbage with Bacon and Caraway Seeds 
Ingredients: 
1  tablespoon olive oil, or 1 tablespoon butter or 1 tablespoon bacon grease 
1  small onion, finely diced 
2  slices bacon, diced  
 ½  medium cabbage, finely shredded 
1  tablespoon sugar 
1  tablespoon white wine vinegar 
1  teaspoon caraway seed 
1  teaspoon chicken stock powder 
2  tablespoons water (approximately) 

 

http://www.food.com/about/butter-141
http://www.food.com/about/bacon-grease-492
http://www.food.com/about/onion-148
http://www.food.com/about/bacon-352
http://www.food.com/about/cabbage-210
http://www.food.com/about/sugar-139
http://www.food.com/about/wine-vinegar-493
http://www.food.com/about/caraway-seed-318
http://www.food.com/about/water-459


  
Directions: 
Heat the oil in a large saucepan and add the onion and bacon and cook until the onion is softened                    
- about 5 minutes. 

  
Add the cabbage, sugar, vinegar, caraway seeds, stock powder and stir over a medium high heat                
for a couple of minutes or until the cabbage is coated with oil and starting to wilt. 
  
Add a couple of tablespoons of water, cover and cook over a low heat (watch it doesn't burn) for                   
a further 15 minutes, stirring once or twice. 
~ Ingrid Schubert 
  
  
Sweet and Sour Cabbage 
Yield: 6 to 8 servings 
  
1/4 pound salt pork, sliced 
1 head cabbage, cut into small wedges 
2 cups water 
1/4 cup firmly packed brown sugar 
2 tablespoons vinegar 
1/2 to 1 teaspoon salt 
1/2 teaspoon pepper 
  
Fry salt pork in Dutch oven until done. Add cabbage and water to pork; cover and cook over low                   
heat about 25 minutes, or until tender. Add remaining ingredients, mixing well; simmer over low               
heat 10 minutes. Serve. 
~ Carolyn Overcash 
 
 
  

 



Main Courses 
 
Swedish Meatballs  
You’ll need: 
Around 500g free-range pork or beef meatballs  
Knob of butter  
1tbsp plain flour 
300ml chicken stock 
1tbsp mustard 
1-2tbsp Worcester sauce  
1tsp honey 
300ml double cream 
Salt n pepper 
Big pinch of dried parsley 

Heat a non-stick frying pan over a medium heat. Drop a knob of butter in, you want enough so                   
that when it melts it covers the bottom of the pan. Sprinkle salt & pepper over your meatballs                  
and when the butter’s melted add them to the pan. Fry and keep moving them around until                 
they’re brown almost all over. Not beige, properly browned. While they’re cooking preheat your              
oven to about 100C/200F. When your meatballs look done, transfer them to an oven-proof dish               
and pop them into the oven to keep warm. 
 
You should have a little fat and butter left in the pan. Tilt the pan to one side so it makes a pool.                       
Add your flour and stir it in until you have a pretty smooth paste. Now add your stock, turn the                    
heat up a little and bring it to the boil while stirring and scraping all the flour from the bottom of                     
the pan. 
 
Let it bubble away for a couple of minutes and thicken. While it’s working its magic, add your                  
mustard, honey and Worcester sauce. Turn the heat down to medium again, remove your balls               
from the oven and pour your cream into your sauce. Stir it all together and add your balls to the                    
gravy. 
 
Let it all bubble away for a few minutes. Taste the sauce and see if it needs anything. The                   
balance of flavours here is totally up to you. 
 
When you think it’s perfect, sprinkle your parsley over the top and serve! 
~ Rachel Rose - Seattle 

 

 



Pesto ala Nuova  
Mom would let me skip class and we would have an awesome lunch at this tiny restaurant. For                  
starters, they would serve flat bread with pate, butter and olive tapenade. My pesto recipe comes                
from my fave cookbook author - Patricia Wells. She omits pine nuts, which I agree with. They're                 
expensive and do not really contribute to the flavor of good pesto. You may make the pesto                 
ahead of time. Cover the pesto and refrigerate for up to 1 day or freeze for up to 6 months.                    
Before serving, bring the pesto to room temperature and stir again. The marinara sauce recipe is                
from Marcella Hazan. Since you are only using three ingredients, you should not compromise on               
the quality of the tomato sauce and butter. If tomatoes are not in season, use the most expensive                  
canned tomatoes (San Marzano or Muir Glen). Don’t be scared off by the butter. It gives the                 
sauce an unparalleled velvety richness.  
 
Pesto: 
4 large garlic cloves, minced Fine sea salt 2 cups loosely packed fresh basil leaves and flowers                 
1/2 cup extra-virgin olive oil 1/2 cup Italian Parmigiano-Reggiano cheese  

In the food processor place the garlic, salt and basil and process to paste. Add the oil and process                   
again. Transfer to bowl, taste for seasoning.  
 
Marinara sauce:  
2 cups tomatoes, in addition to their juices (for example, a 28-ounce can of San Marzano whole                 
peeled tomatoes) 5 tablespoons butter  
1 onion, peeled and cut in half Salt Sugar to balance, if need be  
  
Combine the tomatoes, their juices, the butter and the onion halves in a saucepan. Add a pinch or                  
two of salt. Place over medium heat and bring to a simmer. Cook, uncovered, for about 45                 
minutes. Stir occasionally, mashing any large pieces of tomato with a spoon. Add salt as needed.                
Discard the onion before tossing the sauce with pasta. This recipe makes enough sauce for a                
pound of pasta.  
  
Ingredients for Main Dish:  
Fussili Pasta  
2 tablespoon butter  
 
Pesto Marinara sauce:  
6 ounces ultra-fresh ricotta, at room temperature Grated pecorino Basil leaves, for garnish  
  
Cook the pasta in a large pot of well-salted water, making sure to keep it quite al dente. Put                   
butter in a wide deep skillet over medium heat. Add drained pasta to the pan and season with                  
salt, pepper and crushed red pepper, if using. Add tomato sauce gradually  
and stir to coat pasta, using only enough sauce for a light coating (you may not need the entire 2                    
1/2 cups). Transfer pasta to a warm serving bowl and dot top with spoonfuls of ricotta and pesto.                  
Sprinkle lightly with pecorino and garnish with a few torn basil leaves.  
~ Adlyn Gamboa 

 



 

 
 
 
Chicken Breasts Supreme 
Serves 6-8 
Donna Foye (Mother of two California Admins , Laurie Foye and Susan Foye) 

Ingredients: 
6 chicken breasts – whole  
2 c sour cream 
4 teas celery salt 
4 cloves garlic, chopped fine 
½ teas pepper 
½ c shortening 
½ cup butter 
¼ c fresh lemon juice 
4 teas worcestershire sauce 
2 teas paprika 
4 teas salt 
1 ¾ c packaged bread crumbs  

Directions: 
Cut chicken breasts in half.  Wipe with paper towels. 
In a LARGE bowl, combine sour cream, lemon juice, Worcestershire sauce, celery salt, paprika,              
garlic, salt & pepper. Add chicken to mixture and turn to coat well. Cover and refrigerate                
overnight. 
  
Next day: Preheat oven to 350 degrees. Spray large baking dish with no-stick spray. Take each                
piece of chicken out of the bowl and coat evenly with bread crumbs. Arrange breasts in a single                  
layer in the pan. Melt butter and shortening in sm. saucepan. Spoon ½ of it over chicken. Bake,                  
uncovered, 45 mins. Spoon the rest of the butter mixture over chicken and bake 15 mins more                 
until tender and brown. 
~ Laurie Foye 
 
 
Chicken in Peanut Sauce  
8 Chicken thigh fillets 
1 onion finely chopped 
1 teaspoon chopped garlic or garlic clove 
30g butter 
½ cup Peanut Butter/Paste  
1 cup warm water with powdered chicken stock added 

 



½ cup honey 
1 teaspoon curry powder 
  
Microwave Instructions: 
Combine onion, garlic and butter in a microwave dish and cook on HIGH  3 minutes. 
Stir in Peanut paste, stock water, honey and curry powder. Add chicken pieces in single layer.                
Cook on HIGH for 6 minutes, then turn the chicken pieces and cook for a further 6 minutes. 
  
Serve with rice.  Serves 4 people. 
  
Frypan Instructions: 
In a frypan melt butter and fry chicken pieces turning until cooked. Remove from the frypan &                 
place into a casserole dish. 
  
Then fry the onion & garlic in the frypan and when cooked add a little water to the frypan to                    
loosen the juices. Add to the frypan the Sauce mix (Peanut Paste, chicken stock water, honey &                 
curry powder).  Stir until the sauce combines and thickens. 
  
Either spoon over the onion & satay sauce mixture over the cooked chicken pieces in the                
casserole dish, or alternatively place the chicken pieces back into the frypan into the sauce               
mixture and cover with sauce. 
~ Ingrid Schubert 
 
 
Thai Chicken Balls 
Cooking time – less than 15 minutes 
Serves 6 
Ingredients: 
· 550g chicken mince 

· 1 cup fresh breadcrumbs 

· 1 tablespoon fish sauce 

· 2 tablespoons sweet chilli sauce 

· 2 green onions, sliced 

· 1/4 cup chopped coriander 

· 1/3 cup sweet chill sauce, extra 

· 2 teaspoons lime juice 

· 2 tablespoons peanut oil 

Preparation method: 

 



Combine chicken mince, breadcrumbs, fish sauce, sweet chilli, green onion and coriander,            
mixing well. Roll mixture into walnut-sized balls. Refrigerate for 15 minutes. Mix together extra              
sweet chilli sauce and lime juice, set aside. Heat oil in a non-stick frying pan. Cook chicken balls                  
in batches over medium heat until golden and cooked through. Serve with sweet chilli dipping               
sauce. 
~ Ingrid Schubert 
 
 
My Mother’s sort of Southern Easy Chicken and Dumplings 
Chicken and Dumplings serves 4 can be doubled  
Boneless skinless Chicken ( 1 pound breast or thigh, whichever you chose)  
Carrots 1 cup sliced  
Frozen or fresh peas 1 cup  
Celery 1 cup sliced  
Chicken broth 1 quart  
Half a stick of melted butter  
2 tablespoons flour  
Bisquick or any kind of similar mix  
Parsley fresh or dried  
Boil chicken and vegetables except peas 
Remove chicken from pot and cut into large pieces 
Mix flour and butter into a roux and add broth until smooth and like pancake mix, pour into                  
broth and stir until it thickens the broth..add chicken, peas,parsley 
Dumplings: Mix 2 cups Bisquick and ⅔ cup milk, mix and drop from a spoon around the edge of                   
the pot, cover and cook on low heat about 20 minutes or so...dumpling will appear dry on top                  
when done.. 
~ Lil Wallace 

  
  

Rissoles/Meatloaf  
Same recipe can be used for making Meatloaf or small meat balls 
(You don’t need to measure anything that goes into rissoles – just chuck anything in – anything                 
goes & tastes great!) 

Ingredients: 
750 grams – 1kg Beef Mince 
1 medium Brown onion, finely chopped 
1 - 2 heaped teaspoons Fresh Garlic (in jar or fresh) 
Good sprinkle cracked black pepper 
1 level teaspoon Salt 
1-2 cups fresh breadcrumbs (can use stale bread or rolls          – 
blended in food processor - I prefer to add more bread than less! 

 



1 - 2 raw eggs Beaten and mixed through to bind the rissoles together (depends on how much                  
bread you put in) 

  
Then as a creative flair you can add a dollop of any of the following: 
Tomato sauce 
BBQ sauce 
Worcester sauce 
Chilli sauce 
Soya Sauce 
Tabasco Sauce 
Oregano sprinkle 
Curry powder 
Grated carrot 
Fruit chutney 
Parmesan Cheese 
Coriander 
Parsley 
Basil 
  
Method: 
Wash hands thoroughly with soap & water and dry 
Place all ingredients in a large bowl and mix well together with your hands until all combined 
Season to taste with salt and pepper 
Divide mixture and form into patty shape for rissoles (or Meatloaf form into a loaf) 
Heat a lightly greased frying pan over medium heat and cook patties in batches approximately 5                
minutes a side, or until well browned and cooked through. 
Drain well on paper towels. 
Can be cooked on a BBQ hotplate. If cooking a meatloaf - it will take about an hour to cook in a                      
moderate oven. 
~ Ingrid Schubert 
 
 
Meatloaf  
Yield: 1 1/2 to 2-quart baking dish 
 
2 1/2 to 3 pounds ground beef 
1 cup quick-cooking oats 

(uncooked, I use Quaker) 
3 eggs 

 



1 can (10 3/4 oz.) tomato soup 
1 can Spanish Rice (approximately 16 ounces) 

or use Spanish Rice Recipe-thick version 
  
Mix well. Shape into loaf in a 1 1/2 to 2-quart baking dish. Top with a small amount of tomato                    
catsup or tomato soup. Bake at 350 degrees for 1 1/2 hour or until done. 
  
Note: I like to freeze individual portions or slices for reheating. When I plan on doing this, I                  
reduce the cooking time so the serving portion will not be overcooked when heating. This recipe                
can also use muffin tins, reducing cooking time.  
~ Carolyn Overcash 
 
 
Everyday Meatloaf 
I got this recipe from my mother in law, Kay.  
 
2 beaten eggs 
¾ c milk 
½ c bread crumbs 
¼ chopped onion 
2 T parsley  
1  t salt 
½ t sage 
⅛ t pepper 
1 ½ pounds ground beef 
 
¼ c catsup 
2 T brown sugar 
1 t dry mustard 
 
Combine eggs and milk, stir in bread crumbs, onion, parsley, salt, sage and pepper.  Add ground 
beef and mix.  Pat into a greased loaf pan and unmold into a shallow baking pan. Bake at 350” 
for 50 minutes or until done (160* in the center).  Combine catsup, brown sugar and mustard, 
spread over meatloaf.  Bake for another 10 minutes.  
 
I usually double this recipe and mold it with a 9x13 pan, turn upside down on a sheet pan and 
bake until done.  
~ Sara Gower 
 
  

Hobo Dinner  
Yield: 4 servings 
  
1 pound hamburger; divided into 4 parts, shaped into thin patties 

 



1 large onion, sliced; divided into 4 parts 
4 potatoes, sliced into rounds; divided into 4 parts 
4 carrots, sliced into rounds; divided into 4 parts 
4 tablespoons butter 
Salt and pepper 
4 (10-12 inch) squares of aluminum foil 
  
Place the foil flat onto the table. Place a hamburger patty into the center of each foil square; add                   
onion slices to each. Place potato slices on top of onion slices; add sliced carrots. Top each with                  
1 tablespoon butter; season with salt and pepper to taste. Pull foil together; fold at the top. Bake                  
at 375 degrees for 1 hour and 30 minutes or until done or bake at 425 degrees for 45 minutes or                     
until done. Serve immediately by sliding the meat and vegetables off foil onto a plate. This                
recipe may be modified for the number of servings needed. You can also make ahead (uncooked)                
and refrigerate until ready to bake the next day. 
  
Mom let me help prepare this meal when I was in elementary school. 
~ Carolyn Overcash 
 
 
Chicken Loaf Dressing 
1 (2 1/2 to 3 lb.) frying chicken 
2 cups to 1-quart water 
2 sticks margarine, room temperature 
2 cans condensed cream of chicken soup 

(do NOT add liquid)* 
2 beaten eggs 
2 (8 oz.) pkg. Pepperidge Farm 

Herb Seasoned Stuffing 
  
Cut up chicken. Boil in 1-quart water or cook in a pressure cooker with at least 2 cups water until                    
done. Let it get cold enough to handle. Debone chicken, discarding skin. Put the deboned               
chicken in a bowl with all of the reserved cooking liquid (chicken broth). Cover the bowl.                
Refrigerate overnight. Remove from the refrigerator and take the top off of the container. Skim               
off chicken fat. 
  
Using a blender, blend chicken in chicken broth until all chicken is in small pieces or puree. **In                  
a large bowl, combine the chicken pieces or puree, margarine, soup, eggs, and stuffing. Press               
combined ingredients into a 9 x 13-inch pan loosely. Bake at 350 degrees for approximately 45                
minutes or until the top crust is brown enough. Cut into squares. 
  
* Optional: 1 can cream of celery or cream of mushroom soup can be used in place of one of the                     
cans of cream of chicken soup. Reducing margarine to 1 stick will also result in a good dish and                   
reduce calories; just use more chicken broth. **If blender is unavailable, mince chicken with a               
knife and use approximately 2 cups chicken broth. 
  

 



It can also be placed in Bundt pan like cake and baked for a pretty effect. You can also bake in                     
muffin tins or small loaf pans, reduce cooking time as less time is necessary when the loaf is                  
divided into smaller pans. Individual loaves make great gifts. 
  
This has been a favorite company dish for years. My dad and mother-in-law usually don't eat                
chicken, but they both love this dish.  
~ Carolyn Overcash 
  
  
Rice with Chicken 
1 1/2 cup diced cooked chicken 
Chicken bones 
Salt 
1 onion, chopped fine 
1 1/2 tablespoon chicken fat 
1/2 cup uncooked rice 
Grated cheese 
  
Cover bones with water and simmer an hour or longer. Drain off the broth. Add any leftover                 
chicken gravy and water, if needed, to make 1-quart broth. Add salt to taste. In a large frypan,                  
cook onion a few minutes in chicken fat, add broth. When broth boils rapidly, add the rice                 
slowly. Cover the pan. Simmer rice about 25 minutes or until the grains swell and become soft.                 
Stir with a fork from time to time to keep the rice from sticking. By the time rice is done, it will                      
have absorbed the broth, and the grains will be large and separate. Then add the pieces of                 
chicken and more salt if needed. Turn mixture onto a hot platter and sprinkle generously with                
grated cheese. 
~ Carolyn Overcash 
 
 
Cottage Pie 
By Julie Goodwin 
Serves 6 (generous helpings) 
Prep time: 10 minutes Cooking time: 40-50 minutes 
  
This is an old family favourite. It’s often called Shepherd’s pie, but traditionally that is made                
with leftover Sunday lamb roast. This is a richly flavoured savoury mince with a golden potato                
topping. 
  
Ingredients: 
4 Sebago or Dutch cream potatoes (about 800g)  
25g butter 
1/3 cup milk 
1 teaspoon salt 
Ground black pepper 
1 teaspoon vegetable oil 

 



1 medium brown onion, chopped 
2 medium carrots, diced 
3 celery stalks, diced 
1 kg lean beef mince 
2 x 125g Leggos tubs tomato paste 
¼ cup plain flour 
1 cup stock (use stock powder & hot water) 
1 cup grated cheese 

  
Method: 
Preheat oven to 180°C. Peel the potatoes and boil in a large pot of salted water until tender.                  
Drain and mash immediately with the butter, milk and half the salt.  Set aside. 
  
In a large frypan or chef’s pan, heat the oil over a medium high heat and add the onion, celery                    
and carrot.  Sauté for 5 minutes or until transparent and fragrant.  
  
Add the beef and cook for a further 6-8 minutes, breaking up any lumps with a spoon, until all                   
the meat has browned. 
  
Add the tomato paste and sauté for a further minute. Sprinkle the flour over the meat mixture                 
and stir to mix through. Add the stock a little at a time until all incorporated. The meat mixture                   
should be a lovely dark brown colour, and the gravy will be rich. 
  
Place the meat mixture into a 22 x 22cm square glass or oblong ceramic baking dish. Carefully                 
spread the mashed potato over the top and rough it up with a fork – this will help to create lovely                     
crispy bits on top.  
  
Sprinkle grated cheese over top of mashed potato! 
  
Bake at 180 degrees for 30-40 minutes or until the top is quite a deep golden brown. 
~ Ingrid Schubert 
 
 
Lasagna 
3 lb. ground beef 
2 (1 lb.) cans tomatoes 
1 pkg. spaghetti sauce mix 
Seasoning salt 
Lasagna noodles 
1 carton cottage cheese 
1 (8 oz.) pkg. shredded Mozzarella cheese 
  
Brown ground beef; drain. Add tomatoes, spaghetti sauce mix (dry), and seasoning salt to taste.               
Simmer 1 to 1 1/2 hours. Boil noodles according to package directions. In a pan layer sauce,                 
noodles and cheese ending with enough sauce to cover the top. Bake in a 400-degree oven for 30                  

 



minutes.  
~ Carolyn Overcash 
 
 
Omi’s Macaroni Bake (Edited) 
I usually double the recipe as 1 packet of Penne Pasta is 500 grams 

Ingredients: 
250 grams Pasta (Penne) 
125 – 250 grams Ham (chopped) 
60 grams grated Parmesan cheese (Kraft) Dried 
3 eggs 
I can Carnation Tinned Evaporated milk (375mls) or 375 mls Milk,  
or sour cream or commercial 
Salt & pepper to taste 

Final Topping Layer 
3 tablespoons bread crumbs 
Additional Parmesan cheese grated (Kraft) or fresh 
Dot with butter 
  
Method: 
1. Boil pasta according to packet recommended time (?11 minutes).  Drain and cool. 
2. Grease medium sized glass pyrex casserole dish 
3. Place a layer of cooked pasta, sprinkle with ham, then a sprinkle of Parmesan Cheese 
4. Repeat layers 
5. In a bowl or large jug beat together the eggs and milk, salt and pepper and then slowly 
 pour over the casserole 
6. Lastly on the top layer Sprinkle breadcrumbs and remaining Parmesan cheese 
7. Dot with butter 
8. Bake in a moderate oven (180 – 200 degrees) for approx. 45 minutes 
 
Quick All in One Pot Spaghetti Bolognaise 
I find this recipe handy for when I’m running late to get home from work and need to make a                    
family friendly dinner quickly. One pot = less clean up too. 🙂 
  
AIO One-Pot Spaghetti with Meat Sauce in a Hurry 
  
Ingredients: 
500g beef mince or meat of your choice 
3/4 teaspoon sea salt 
1 medium diced onion 
2 cloves minced garlic 
1 jar 700g store bought Passata Sauce (your choice) or your own home made sauce 
2 cups water with Beef Stock powder/cube added 
140 gram Tomato Paste Tub (optional) 

 



200g spaghetti (half a packet) 
Grated parmesan cheese, optional for serving 
  
Directions: 
Press sauté/sear high temp on the Instant Pot. When hot add the mince and salt and cook,                 
breaking up about 3 minutes. 
  
Add the onions, and garlic and cook until softened, 3 to 4 minutes. 
  
Add the pasta sauce, water and spaghetti (broken in half), making sure the liquid covers               
everything without stirring. 
  
Cover and cook on ‘pressure cook’ ‘manual’ 9 minutes. 
  
Quick release so the pasta doesn’t continue cooking, and serve topped with grated cheese if               
desired! 
  
Note: I think it could be made a bit more tomato taste by adding a punnet of Tomato Puree                   
concentrate to the mix after it is cooked (not before as it might stick while cooking) 
~ Ingrid Schubert 
 
 
Cheese Pudding 

 
~ Behan Gifford, currently sheltering in place in the waters off Mexico 
https://www.sailingtotem.com/  
 

 



Black Bean Casserole 
Family Favorite.. Vegetarian 

 
  

 

~ Wendy Jones 
 
 

 



 
 
Salmon Scallop 

 
~ Behan Gifford, currently sheltering in place in the waters off Mexico 
https://www.sailingtotem.com/  
 
 
Tuna or Salmon Mornay 
Quick Microwave recipe 

  
Ingredients: 
1 x 425 gram large tin Salmon in spring water/or brine (well drained) 
1 brown onion chopped finely 
½ capsicum diced finely (optional) 
1 medium tin Sweet Corn (or substitute with frozen Corn/or frozen Peas & Corn mix) 
1 tablespoon fresh parsley finely chopped 
1 tablespoon Parmesan Cheese (I use Kraft dried        
Parmesan Cheese) 
1 & 1/3rd cups Milk 
3 tablespoons Plain Flour 
2 tablespoons butter 
pepper & salt to taste 
Dried breadcrumbs for topping 
Paprika 
  

 



In a microwave casserole, melt the butter on High for 1 minute 
Add onion and capsicum to casserole – cover and cook a further 3 minutes on High.  Set aside. 
Add flour to the butter, capsicum & onion mix.  Stir through well until smooth. 
Slowly add the milk, add salt and pepper & cook 5 minutes on High stirring well. 
Add Parmesan cheese and Sweet Corn and parsley. 
  
Combine all the ingredients in the casserole and sprinkle the top with breadcrumbs and a sprinkle                
of dried paprika powder over the top.  Dot a few dobs of butter on the breadcrumbs. 
Place back in microwave and cook on High for 10 minutes. 
  
If you want a crispier crust you can also add some grated cheese to the top and heat in the                    
conventional oven until crust nicely browned. 
  
Serve with rice. 
~ Ingrid Schubert 
 
 
Tuna Creole 
Here’s my grandmother Bess’s tuna creole. I can’t say I’ve made it but it’s similar to lots of                  
other of her recipes I have made, and now I will try! It was in a book of recipes from my                     
wedding shower I just remembered because you asked for these. Note the lack of instructions.               
It’s similar to her matzah kugel and spinach kugel. My favorite recipe of hers, her Mandelbrot, is                 
too complicated for this purpose:) 
 
 

 

 



~ Naomi Spinak 
 
 
Crab Cakes 
 

 
~ Behan Gifford, Gifford, on board SV Totem, still voyaging as a family after a ten year 
circumnavigation https://www.sailingtotem.com/  
 
 
Clam Fritters 

 

 



~ Behan Gifford, currently sheltering in place in the waters off Mexico 
https://www.sailingtotem.com/  
 
 
Oriental Pork Chops in the AIO  
Ingredients: 
4 Shoulder Pork chops  
1 tablespoon oil 
½ teaspoon green ginger 
2 cloves garlic 
1 tablespoon honey 
1 tablespoon Soya Sauce 
1 tablespoon Tomato Sauce 
1 cup Chicken stock 
Salt & Pepper to taste 
Little bit of Cornflour & water mixed to a paste for thickener 
  
Method: 
· Use Saute function of your AIO and brown the shoulder pork chops with oil and ginger 
· Add all other ingredients to the chops in the AIO Pot including garlic, salt & pepper, 
 honey, stock and tomato sauce 
· Put lid on and Pressure Cook on Manual setting for 9 minutes 
· Thicken sauce with a little bit of a paste of Cornflour & water 
  
Best served with rice and green peas (and corn) 
~ Ingrid Schubert 
 
 
Abra's Vietnamese-Style Pork and Cabbage 
This is my idea of real comfort food. It’s not super-pretty, it’s not super-authentic, but it’s easy                 
and delicious, nutritious and filling.  
  
1 lb.  pork tenderloin -- sliced into thin strips 
2 T  soy sauce 
3 T  fish sauce -- divided use 
2 teaspoons  cornstarch  
1 large  onion -- sliced into small wedges 
1 medium head green cabbage -- sliced 
2 eggs 
1 tsp  coarsely ground black pepper 
 Sriracha to taste 
2 T  peanut oil – or use another neutral oil 
  
Place pork strips in a bowl with the soy sauce, cornstarch, and 2 T fish sauce. Let marinate while                   
you prepare the remaining ingredients. 

 



  
Beat eggs in a small bowl with pepper and remaining 1 T fish sauce. 
  
Heat peanut oil in a wok or large skillet until very hot. Add marinated pork and cook until lightly                   
browned and caramelized, 2-3 minutes. Do not overcook or the pork will get tough. Remove               
pork from wok. 
  
Add a little more oil to wok if needed. Add onion and toss until it is a bit brown and a little                      
charred on some edges. Add cabbage, and stir fry until wilted, 3-4 minutes. Return pork to wok                 
and stir to mix well. Add egg mixture and stir fry for another minute or two, tossing until egg is                    
set and well mixed in. 
  
You can either add Sriracha now, or at the table. I like to do it at the table because the red                     
squiggles look pretty on the finished dish. You can serve this over rice, or just eat it as a one-dish                    
meal. 
~ Abra Bennett, Bainbridge Island, USA 
 
 
Easy Savoury Lamb Chops 
Ingredients: 
6 lamb/mutton Forequarter chops 
2 brown onions sliced 
3 tablespoons sugar 
3 tablespoons Tomato Sauce 
3 tablespoons Worcester Sauce 
1 teaspoon Mustard 
1 teaspoon salt 
1 cup water 
1 tablespoon cornflour to thicken 
  
Place raw lamb chops in a casserole dish and spread the onion slices over chops 
  
In a jug, (or small bowl) mix cornflour to a smooth paste with the 1 cup of water. Into this add                     
all the other ingredients listed above.  Mix well and pour sauce mix over chops. 
  
Place lid on casserole dish and bake in an oven on 190 degrees C for an hour or until chops are                     
tender and falling off the bone. 
  
Best served with mashed potatoes and vegetables 
~ Ingrid Schubert 
 
  
 
 
 

 



 
 



 

Desserts 
Marge's Rhubarb Cake 
1/2 cup shortening  
1 egg 
2 cups flour 
1 tablespoon flour 
1 1/2 cups sugar (cut to 1 cup for less sweet) 
1/2 teaspoon salt 
1 tablespoon baking soda in 1 cup of sour milk (sour milk if needed by adding 1 tsp vinegar) 
3 cups fresh rhubarb 
Topping: 
1/3 cup sugar 
1 teaspoon cinnamon 

Cream shortening. Add sugar & mix. Add salt & egg. Beat well. Add soda milk mixture                
alternately with flour beginning and ending with flour. Stir in rhubarb. Pour into 9 x 13-inch pan.                 
Mix topping ingredients & sprinkle over cake. Bake 45 min. at 350. 
As originally written with photos from my online family cookbook: 

- Kim Anderson, Admin, Buy Nothing Springbrook Centre/Windermere/Brookhollow 
Pflugerville 

 



 
 
Rhubarb Meringue Pie 
 

 

 

~ Behan Gifford, currently sheltering in place in the waters of Mexico 
https://www.sailingtotem.com/  
 
 
Preserved Figs 
When (my husband) John mentioned he loved figs, I often bought him a punnet from the farmer's 
market when they were in season for a special treat, thinking that is what he was craving. Over 
time I learned that what he really loved was his grandmother's fig recipe, or a fig something that 
his mum made. Last month I was gifted his grandmother's recipe book, and as I carefully perused 
the well-used pages I came across this recipe for Preserved Figs. What struck me the most was 
the emphasis on not letting the pot 'go off the boil,' and so I confirmed that Grandma Rosenda 
indeed only had a wood-fire stove on the farm for cooking and baking. We have a fig tree, and 
though this year's crop isn't ripening well perhaps I'll be able to harvest enough for a small batch. 
If I do, I'll be able to do so with my 99-year-old mother-in-law beside me, for guidance. ❤ 

 



 

 
~ Shelley Schwinn 
 
 
German Plum Cake Slice  
Ingredients: 
200 grams butter (melted or creamed) 
200 grams sugar 
4 big eggs depending on weight (should be 200g) 
Beat all of above together 
 
Add: 
300 grams Plain flour 
1 teaspoon Baking Powder 
1 teaspoon Vanillin Sugar 
1 kg plums (quartered & seed removed) 

Method: 
· Melt butter, then add sugar and eggs and beat together 
· When smooth add the sieved flour and beat with a wooden spoon until well mixed. 
· Spread out on a baking paper lined oblong baking tin tray 33 x 26 cms or large 
 springform tin 
· cover with quartered sliced plums – cut side facing up 
· bake in 190 degrees oven, middle shelf for approximately 50 minutes 
· sprinkle with Vanillin sugar (or raw sugar) and bake a further 5 minutes 
~ Ingrid Schubert 
 
 
 
 
 

 



A Simple Blueberry Dessert 
My mother was a genius at understatement. At her wedding in 1954, Elaine Rogers wore a navy                 
sheath dress, not a white gown. She cropped her hair short and chic while her friends were still                  
rolling and teasing theirs. She decorated her kitchen in shades of gray decades before anyone               
else.  
 
She taught me to cook when I was 15 but I never developed any interest in mastering the art of                    
baking. I now believe that’s because she ruined me with a simple and perfect dessert she                
prepared and served as far back as I can remember. It’s still my favorite, all these years later.  
 
Fresh blueberries, washed and chilled 
Sour cream 
Dark brown sugar 
 
Place the berries in a pretty glass bowl, or divide them into individual serving dishes. Top with                 
several generous spoonfuls of sour cream. Sprinkle with the sugar and serve. 
 
Yield: enough for one mother and daughter 
~ recipe by Amy Rogers. Visit her at amyrogers.net or follow her @amyrogerswrite 
 
 
Sour Cream Cherry Cake 
Quick & easy Microwaveable 

  
Ingredients:  
Base: 
125 grams butter 
½ packet Buttercake Mix 
½ cup dessicated coconut 
1 egg 
  
Topping: 
1 large 720 grams jar Pitted Sour Morello        
Cherries 
1 cup Sour Cream 
2 Tablespoons sugar 
1 egg extra 
½ teaspoon cinnamon 
  
Method: 
Place Morello cherries in a colander & drain all juice from Cherries & set aside. 
Melt butter in a pie plate (base measures 18coms) in microwave on HIGH for 1 minute. 
Add dry cake mix, coconut and egg – mix with a fork until combined 
Spread over base of pie plate and cook in microwave on HIGH for 4 minutes. 
Top with the fairly dry, well drained Morello Cherries. 

 

http://amyrogers.net/


Mix sour cream with sugar and an extra beaten egg. 
Spoon over cherries and cook in microwave on high for 5 minutes or may require more cooking                 
time until set. 
  
Sprinkle with cinnamon. 
  
Serve hot or cold with whipped cream. 
~ Ingrid Schubert, Perth, Western Australia 
 
 
Carrot Cake 
Microwaved 
 
Ingredients: 
3 eggs 
1 cup sugar 
¾ cup Oil 
½ teaspoon salt 
1 & 1/3rd teaspoon Bicarb Soda 
1 & 1/3rd teaspoon Baking Powder 
1 7 1/3rd teaspoons Cinnamon powder 
1 & 1/3rd cups Plain Flour 
2 cups grated carrots 
½ cup chopped Walnuts 
1 teaspoon Vanilla essence 
  
Method: 
Beat together eggs and sugar.  Stir in Oil and vanilla essence. 
Sift dry ingredients and add to mixture.  Mix well. 
Add grated carrots & walnuts. Mix well 
Pour into a microwave cake tin and cook 8 minutes on Medium uncovered. Then a further 6                 
minutes on High.  
  
Let stand for 10 minutes. 
  
Icing: 
30 grams Philadelphia Cream cheese 
60 grams Icing Sugar 
1 dessertspoon of Butter 
1 teaspoon Vanilla essence 
  
Combine all ingredients together and spread on cake when cold 
~ Ingrid Schubert, Perth, Western Australia 
 

 



 
Whole orange cake with citrus icing 
 Ingredients: 
1 medium (240g) whole orange 
200g butter, melted 
3 eggs, beaten lightly 
1 cup (220g) caster sugar 
1½ cups (225g) self-raising flour 
 
Citrus Icing: 
1 medium (140g) lemon 
1 small (180g) orange 
1 cup (160g) icing sugar mixture 
1 teaspoon boiling water, approximately 
  
Method: 
Preheat the oven to moderate (180°C/160°C fan-forced). Grease a deep 20cm cake pan, line base               
with baking paper. 
 
Wash and dry orange; cut into quarters and remove seeds. Process in a small food processor until                 
pulpy. 
 
Transfer orange to a medium bowl, stir in butter, eggs, sugar and sifted flour until smooth. Pour                 
mixture into prepared pan. 
  
Bake in a moderate oven for about 50 minutes or until cooked when tested. Stand for 10 minutes                  
before turning onto a wire rack to cool. 
 
Citrus Icing: Using a zester, remove strips of rind from lemon and orange - you will need 2                  
teaspoons of each. Squeeze juice from fruit - you will need 2 teaspoons orange juice and 2                 
teaspoons lemon juice. Sift icing sugar into a bowl; stir in juices and enough water to make a                  
smooth paste. Stir in rind. 
 
Pour Citrus Icing immediately over cake; stand until set. 
Un-iced cake suitable to freeze. Butter suitable to microwave. 
~ Ingrid Schubert, Perth, Western Australia 
 

Mom’s Favorite Birthday Cake 
Donna Foye (Mother of two California Admins , Laurie Foye and Susan Foye) 

Ingredients: 
Purchased or baked Angel Food Cake, halved into two horizontal layers 
1 pint of Whipped Cream, whipped and sweetened sugar (to taste) 
1 lb English toffee, chopped into ¼ inch pieces 

 



  
Directions: 
Place bottom of cake on cake plate. Frost with whipped cream. Place ½ the chopped toffee,                
evenly, over the whipped cream. Place top half on top. Frost sides and top with whipped cream.                 
Place the rest of the toffee, evenly,  on top. 
Alternative:  Use fresh sliced strawberries in place of English Toffee 
~ Laurie Foye 
 
 
Depression Cake 
I found this online a while back my kids and I have made it once a week it’s that good and easy                      
to make!  
 
Ingredients: 
Chocolate Cake: 
1 1/2 cups (187g) all-purpose flour 
1 cup (200g) sugar 
1/4 cup (29.5g) unsweetened cocoa powder 
1/2 teaspoon salt 
1 teaspoon baking soda 
1 teaspoon vanilla extract 
1 teaspoon white vinegar 
1/3 cup vegetable oil 
1 cup (237g) water 
 
Frosting: 
3 tablespoons unsalted butter, softened 
3 tablespoons unsweetened cocoa powder 
1 tablespoon honey 
1 teaspoon vanilla extract 
1 cup (125g) confectioners' sugar 
3 tablespoons whole milk, or heavy cream 
 
Instructions: 
Preheat oven to 350°F. 
 
Chocolate Cake: 
In a large bowl, combine flour, sugar, cocoa powder, salt, and baking soda. Whisk to combine. 
Add vanilla, vinegar, oil, and water to the dry ingredients and stir using a spatula or whisk until                  
ingredients are fully combined. 
Pour into a prepared (greased or parchment-lined) 8x8-inch pan and bake for 30-35 minutes.              
When an inserted toothpick is removed with a few crumbs (not clean!) the cake is done. Let it                  
cool while you prepare the frosting. 
 
Frosting: 

 



With a hand-held mixer, combine room temperature butter, cocoa, honey, vanilla, and            
confectioners sugar. 
Turn mixer on low and let it combine ingredients for about 30 seconds. 
Slowly add milk, one tablespoon at a time, until you reach desired consistency. You may not                
need all 3 tablespoons, you may need 1 more, it can vary from season to season and kitchen to                   
kitchen. 
Spread over cooled cake. 
~ Carolanne Knoll 
 
 
Peach Cottage Upside Down Pudding 
The following is a recipe my Mum would whip up for a Sunday night dinner dessert after a Roast                   
Beef and Yorkshire Pudding dinner. A family of 6 kids, it was always a hit and a simple easy                   
cheap dessert. 
 
We would top it with Ice Cream on a good day J. It’s called pudding but more like a white cake                     
(guess the Brits called it pudding). 
2 cups sliced peaches (can peaches used but in the summer fresh peaches)  
½ tsp salt 
3 tbsp sugar if using fresh peaches    
¼ cup soft Margarine 
1 1/3 cups flour  
¾ cup milk 
¾ cup white sugar 
1 egg 
3 tsp baking powder 
 
Topping: 
2 tsp white sugar 
½ tsp cinnamon 
 
Grease and flour a 9x9 inch pan. Arrange peaches in the pan; sprinkle with 3 tablespoons of                 
sugar IF USING FRESH PEACHES. Mix flour, ¾ cup sugar, baking powder and salt; cut in                
margarine. Make a hollow in middle of dry ingredients; add egg and milk, mixing just enough to                 
blend. Pour batter over peaches. Sprinkle with sugar/cinnamon mixture. Bake at 350F for 45 – 50                
minutes. Make sure not doughy in the middle (test with a tooth pick to see if it comes up clean).                    
Let cool for a bit and then flip upside down. 
Stay Safe!  
~ Cheryl Lowe-Vijh 
 
 
Grandmother’s Rice Pudding 
My maternal grandmother. Lillian Cisenfeld, entrusted me with this recipe. It’s more of a custard               
than a pudding, and was one of our favorites as children. Long after she passed away I surprised                  
my mom and brothers by preparing this and bringing it to family Hanukkah. We were               

 



immediately transported back to her dining room, where magical and delicious treats always             
appeared.  

~ Jill Hirsch, Virginia, USA 
 
 
Bread and Butter Pudding 
Hi here are some Aussie recipes from my mother in law Joan Schubert who was an Aussie                 
farmer’s wife and a great cook. These are some of her regular recipes that she used to serve up                   
to the family. 
Cheers, Ingrid Schubert, Perth, Western Australia 
 

Ingredients: 
4 eggs 
1/4 cup caster sugar 
1 teaspoon vanilla extract 
1/4 teaspoon ground cinnamon 
2 cups milk 
300ml pure cream 
8 thick slices white bread, crusts removed 
40g butter, softened 
1/2 cup sultanas 
2 tablespoons demerara sugar 
Vanilla ice-cream, to serve 
  
Method: 

 



Step 1 
Preheat oven to 180°C/160°C fan-forced. Grease a 5cm-deep, 17cm x 28cm (base) baking dish.              
Whisk eggs, caster sugar, vanilla, cinnamon, milk and cream in a bowl. 
  
Step 2 
Spread both sides of each bread slice with butter. Cut each slice in half diagonally. Arrange half                 
the bread in rows in prepared dish. Sprinkle with half the sultanas. Repeat with remaining bread                
and sultanas. 
  
Step 3 
Pour egg mixture over bread. Sprinkle with demerara sugar. Bake for 30 to 35 minutes or until                 
golden and set. Serve with ice-cream. 
~ Ingrid Schubert 
 
 
Lemon Coconut Pudding 
Recipe from Joan Schubert Australia 
  
4 eggs 
1 cup sugar 
1 Capful of lemon Essence (the bottle cap) 
1 cup coconut 
8 cups milk 
4 tablespoons Self Raising flour 
  
Beat eggs and sugar, add lemon essence.  Cream in the flour.  Add coconut. 
Heat milk and pour in whilst stirring all the time. 
  
Serve when cold. 
~ Ingrid Schubert 
 
 
Aussie Old Fashioned Sweet Curry & Rice 
500 grams beef (1 Lb.) cut into cubes 
1 brown onion 
1 apple 
1 banana 
1 tablespoon sultanas 
1 tablespoon oil 
1 tablespoon Keens curry powder 
1 dessertspoon jam 
1 teaspoon lemon juice 
1 tablespoon flour 

 



Salt & Pepper 
1 tablespoon Chutney 
¼ teaspoon ground ginger 
1 pint of stock (500mls) 
  
Prepare vegetables and fruit, cut into slices and fry in oil in saucepan. Remove from saucepan. 
Cut meat into cubes and toss in seasoned flour and fry until browned. 
Add to meat the curry powder and remainder of flour, chutney and jam.  Brown. 
Add sufficient water or stock to make a good gravy 
Add vegetables and fruit.  Simmer for 2 hours. 
Serve on a hot dish, garnished with a border of rice and sections of lemon. 
~ Ingrid Schubert 
 
 
Snickerdoodles 
Yields 2-3 dozen 
Ingredients 
Cookies:  
· 2 1/2 cups all-purpose flour 
· 1 cup (2 sticks) unsalted butter, room temperature 
· 1 cup sugar 
· 2/3 cup brown sugar 
· 2 large eggs, room temperature 
· 2 teaspoons cream of tartar 
· 1 teaspoon baking soda 
· 1 teaspoon vanilla extract 
· 1/2 teaspoon kosher salt 
Coating: 
· 1/4 cup sugar 
· 1 1/4 tablespoon cinnamon 
Directions: 
1.  Mix together flour, cream of tartar, baking soda and salt in a large bowl, and set aside. 
2. In a large bowl or mixer, cream together the butter and sugars on medium speed until light                  
and fluffy. About 3-5 minutes. 
3.  Reduce speed and beat in eggs, one at a time. Then pour in vanilla extract. 
4.  Scrape down the sides of the bowl and make sure evertying is completely incorporated. 
5.  Gradually add in the dry ingredients, mixing until just combined. 
6.  Wrap dough in plastic wrap and refrigerate for at least 30 minutes, or until chilled. 
7.  In a small bowl, combine coating ingredients and toss together. Set aside. 
8.  Preheat oven to 400 F and line your baking sheets with parchment paper. 
9. Using a small ice cream scoop or a tablespoon, scoop cookie dough out into balls and roll                  
each one in sugar coating mixture. 
10. Transfer to lined baking sheet and repeat with remaining cookies. 
11.  Place in oven and bake for 8-10 minutes, or until cookies are puffed up and golden. 

 



12. Remove from oven and let cool for 5-7 minutes, then transfer to wire cooling rack to finish                  
cooling. 
 
Recipe adapted from Averie Cooks 
~ Kathleen Scurlock 
 
 
Grandma Hutchison’s Cream Cookies 
Everyone likes stories: 
“Well I like the orange & lemon best.” 
“No! It’s for Christmas cookies, so vanilla is better.” 
 
Every December this debate reignites. 3 sister face off, 2 vs one 
every time, as Mom finds herself suddenly needing to tend to 
something..anything else. Great-grandma’s soft simple cookies      
have found their place into the yearly cookie bake session. They           
are rolled out and cut into shapes, inevitably sticking too much to            
the 1st few, before “I told you we needed more flour” scolds one             
or the other sisters. 
 
In their younger days the sisters often enjoyed freshly baked batches, feet dangling from stools, a                
cold glasses of milk each. The brother running through the kitchen to swipe his share. In those                 
warm spring or summer days they were always simple round circles, lovingly iced by Mom in                
yellow or orange to match the citrus flavors used. Not all of them of course, Great-grandma’s                
plain cookies had their own special place in the bustling home. 
 
These days the great-great grandsons only know them as a winter time treat, sparkling with all                
the bright decorative colors of Christmas traditions. 
 
2 C Sugar 
1  C Sour Cream 
1 C Butter 
2 Tsp Baking Soda 
2 Eggs 
1 tsp Salt 
 
Enough flour for stiff dough (5 C)  
2 tsp flavoring (vanilla, lemon, orange) 
 
Cream butter and sugar, add eggs.  Mix well. Add flavoring.  Add sour 
cream, soda, salt, and flour one cup at a time until dough is stiff. 
Roll on floured board. Cut with round cookie cutter.  Bake at 350◦ for 
8 – 10 minutes.  Cool and frost if desired.  Freezes well. 
 
 

 

http://www.averiecooks.com/2014/09/the-best-snickerdoodles.html


French Swiss Cookies 
I am wondering if NG Stands for “no good” at the bottom of the first recipe. 

 
~ Gretel Clark 
 
 
Grammy’s Chocolate  
Chip Cookies 
If ever there were the     
perfect cookie, where   
you cannot eat just one,     
they’re these, made from    
Doris Athans’ very   
special recipe.  
Whenever we visited   
her, she was sure to have      
freshly-baked chocolate  
chip cookies in a tin     
waiting for us, usually    
on the top of her     
refrigerator. If the tin    
were full in the evening     
hours, by morning it    
would be empty.  

 



 
Ranger Cookies 
From my husband’s Grandmother Vera Gower 
1 cup shortening 
1 cup white sugar 
1 cup brown sugar 
2 eggs 
1 t vanilla 
 
Sift together: 
1 ½ cups flour 
1 t soda 
½ t baking powder 
½ t salt 
 
Mix together: 
2 cups quick cooking oatmeal 
2 cups rice krispies 
1 cup shredded coconut 
Chopped pecans (if desired) 
 
Cream shortening and sugars together.  Add eggs and vanilla.  Add sifted flour mixture and mix. 
Add oatmeal mixture and mix.  It is a quite dense dough.  
 
Bake in a 375 degree oven for 10-12 minutes.  Don’t over bake them.  Don’t let them get brown. 
They crisp up when cool, so you want to take them out while still fairly soft.  
~ Sara Gower 
 

 



 
Pineapple Kvass 
I am a descendent of the Volga Germans who arrived in Argentina around 1910/1911. My               
maternal grandmother was one of 11 children, so I have a lot of “Aunts” (of my mom’s) and her                   
cousins, and cousins, kids of her cousins. We’re a huge family, just that Bernhardt-Hoffman              
branch of the family tree. 

 
My mom’s cousin, Lelia Daliesi Bernhardt, taught me this one of the summers that I spent in                 
Argentina. Summers in Buenos Aires are hot, and sticky. But lovely just the same. Kvass is                
beautiful for sipping on an arctic cold refreshing fermented fruity drink to cool you down. Now                
this is a learn from doing recipe.  Most of ours aren’t written down.  We just do and learn ;) 
 
Why would anyone throw away a perfectly good pineapple peel, you ask? I mean, really? We                
Volga Germans used every last useable part of everything. I love this about homesteading. And               
then the result of it in this recipe! A delightfully bubbly crisp and fruity healthy fermented                
probiotic drink.  Who knew? 
 
Directions 
Take the peels left over from peeling at least one pineapple  
Place the peels in a a large glass jar (64oz or pitcher) 
Fill with water 
 
Cover with a towel and place in a cool, dry space for a  
minimum of 3-4 days until you see it is bubbling. 
Remove the peels from the water and refrigerate. 
 
Prost!  Zum Wohl! 
~ Marlene Schulz 
 
 
Viennese Nut Balls  
Yield: approximately 40 balls 
1 1/2 cups finely ground pecans 
1/2 cup superfine sugar 
2 tablespoons cognac 
2 tablespoons light corn syrup 
  
Mix the pecans and sugar in a bowl. Add the cognac and corn syrup and mix well. Shape the                   
mixture into bite-size balls and let them dry out on a cookie sheet for a few hours. Store them in                    
an airtight container in a cool place.  
~ Carolyn Overcash 
  

 



Peanut Butter Balls 
1 cup raisins 
1/2 cup peanut butter 
1/2 cup confectioner’s' sugar 
1/4 teaspoon cinnamon 
About 2 tablespoons lemon juice 
Shredded coconut 

Cut up raisins into small pieces. Mix with peanut butter, confectioner’s' sugar. Stir in cinnamon               
and lemon juice. Form into 30 small balls. Roll each ball in shredded coconut.  
~ Carolyn Overcash 
 
 
Bourbon Balls 
1/2 cup margarine, softened  
2 (1 lb.) boxes confectioner’s' sugar 
1/4 to 3/4 cup bourbon 
1 cup pecans, finely chopped 
6-ounce package semi-sweet chocolate 
1/2 square paraffin, melted 
  
Cream the margarine and sugar together, adding the bourbon gradually. Mix in pecans and shape               
mixture into balls. Chill until firm. Melt chocolate and paraffin together in a double boiler. Dip                
balls in chocolate. Place on wax paper to cool. Chill. Place in an airtight container. Separate                
layers with wax paper. Make-ahead for the holiday season. 
~ Carolyn Overcash 
  
 
Date Nut Rolls 
1 bag miniature marshmallows, cut marshmallows in half 
1/2 pound dates, cup up 
1/2 pint whipping cream (not whipped) 
1/1/2 to 2 cup chopped pecans 
1 box graham cracker crumbs 
  
Mix everything together, except for graham cracker crumbs. Knead. Work in all but 1-2 cups               
crumbs. Shape into 2 or 3 rolls. Roll in reserved crumbs. Wrap and seal in foil wrapping.                 
Refrigerate. (Make and let refrigerate for at least one week. 
Slice into rounds and serve or place on platter as if it were a cheese ball. 
This makes a rich, different appetizer or party dish. It makes a great gift and can be made ahead                   
for the Thanksgiving or Christmas holidays.  
~ Carolyn Overcash 
 
 

 



Mommy’s Date Pudding 

 
~ Behan Gifford, Gifford, on board SV Totem, still voyaging as a family after a ten year 
circumnavigation https://www.sailingtotem.com/  
 
 
Caramel Pecan Rolls 
From my husband’s Grandma Irma Johnson 
We use a bread machine on the dough setting to make it easier 
 
Place the following in your bread machine and run the dough cycle: 
1 ¼ cups milk 
1 t vanilla 
3 T butter 
3 c flour 
3 T sugar 
1 ¼ t salt 
2 t yeast 
 
Mix ½ cup sugar and 1 t cinnamon together, set aside 
Soften 6 T butter 
 
Grease the bottom and sides of a 13x9 baking pan 

 



 
When the dough cycle is nearly finished, make the caramel topping by combining ⅓ cup butter, 
1 cup brown sugar, and ¼ c light corn syrup in a small saucepan.  Heat and stir until combined, 
then pour into the greased baking pan  
 
Sprinkle chopped pecans over the caramel.  (We usually sprinkle pecans on just half of the pan, 
for people who just want caramel rolls) 
 
When the dough cycle ends, remove from the bread machine and place on a floured surface. 
Roll it out into an even rectangle about 12 x 15” 
 
Spread the softened butter all over the rectangle.  Sprinkle the sugar/cinnamon mixture over the 
entire rectangle.  
 
Roll the rectangle lengthwise.  
 
Cut the roll in half, then in quarters.  Cut each quarter into thirds.  You should end up with 12 
equal rolls about 1 ½” wide.  
 
Cover with plastic wrap.  If you want to bake them the same day, set them in a warm place to 
rise for a while.  You can also refrigerate them overnight and bake in the morning.  Remove from 
the refrigerator at least 30 minutes before baking.  
Bake at 350” for 30-35 minutes until they are quite brown on top.  
Remove from the oven.  Place a baking sheet on top of the pan.  Firmly hold together and flip the 
buns over very carefully.  The caramel will be very hot.   Let cool before eating.  
~ Sara Gower 
 
 
Popcorn Balls 
2 quarts unsalted popcorn 
1 cup light corn syrup 
1 teaspoon white or cider vinegar 
2 tablespoons margarine 
1 teaspoon vanilla 
4 drops red coloring (opt.) 
  
Place popcorn in a large, greased bowl. Combine corn syrup and vinegar in a small saucepan.                
Boil slowly over moderately high heat (about 275 degrees) until a candy thermometer registers              
260 degrees F., or a small amount of syrup dropped in cold water forms a hard ball. Remove the                   
syrup from heat and stir in margarine, vanilla, and food coloring. Pour syrup over popcorn in the                 
bowl and toss with 2 forks until corn is well coated. Cool slightly. Shape into balls of desired                  
size and place on a buttered plate. Wrap individual balls in waxed paper. Yields about 7 (3-inch)                 
balls.  
~ Carolyn Overcash 
 

 



 
Spiffy Dessert 
Vera Kreighoff was an old time friend of my mother and the family who visited us from time to                   
time. She was a musician and accompanied me on the piano for singing and encouraged my                
musical career. 

 
~ Gretel Clark 
 
 
Carol’s Fruit Kabobs 
About 16 ounce canned pineapple cubes 
8 ounces maraschino cherries 
Fancy Toothpicks 
Plate 
  
Place one piece of pineapple and one cherry on each toothpick. Repeat the process until all fruit 
is on a toothpick. Place on plate. Cover and refrigerate until ready to use.  
~ Carolyn Overcash 
  
 
Strawberry and Cantaloupe Kabobs 
1 large Cantaloupe; peeled, cubed 
1 quart fresh strawberries; washed, topped, halved 

 



Five Alive juice-half gallon 
Kabob skewers 
  
Alternate the fruit on skewers; place in shallow dish cover with Five Alive Juice and add some 
water if necessary. 
  
Note: strawberries never get riper than when picked, mushy yes, but they will not continue to 
ripen. Cantaloupe should smell like cantaloupe and have a little give at the stem end.  
~ Carolyn Overcash 
  
 
Fruit Dip 
Cream together: 1/4 cup strawberry jam and 3 oz. cream cheese 
Fold in:  1 cup Cool Whip. 
Chill. (Note that fruited yogurt makes an excellent fruit dip.) 
Serve with chunks of fresh fruit: strawberries, bananas, apples, pears, oranges, grapes, etc.  
~ Carolyn Overcash 
  
  
Fruit Dip 
Mix the following ingredients together and use as a fruit dip: 
  
 8 ounces cream cheese 
 1 jar marshmallow cream 
 2 tablespoons powdered sugar 
 2 teaspoons lemon juice 
  
~ Collection of Carolyn Overcash 
 
 
Carol’s Instant Fruit Dip 
8-ounce carton lite strawberry-banana yogurt 
in a bowl makes an excellent dip for orange sections. 
Serve with three navel oranges, peeled and sectioned. 
Will fit on a large dinner plate or platter about that size.  
Try experimenting with other flavors and fruits. 
It was a great success at a biker get together. 
~ Carolyn Overcash 
 
 
Mini Cheesecakes 
This is my recipe, but my mother-in-law and my mother ask for it all the time. And my adult 
daughter has co-opted it as her go-to for family gatherings: 
12 vanilla wafers 
2 - 8 oz pkgs of cream cheese 

 



1/2 cup sugar 
1 tsp vanilla 
2 eggs 
For Topping: Cherry Pie filling, shaved chocolate, powdered sugar, preserves, or nuts. 
 
Line muffin tin with foil cupcake liners. Place one vanilla wafer in each liner. Mix cream cheese, 
vanilla and sugar on medium speed until well blended. Add eggs, mix well. Pour mixture over 
wafers, filling each cup 3/4 full. Bake at 325 degrees fahrenheit for 25 minutes. Remove from 
pan when cool, and chill. Top with pie filling, fruit, preserves, chocolate or nuts prior to serving. 
~ Anna Balthaser 
 
 
Pineapple Upside-Down Cake 
Cake Batter: 
2 eggs 
2/3 cup sugar 
6 tablespoons pineapple juice  
1 teaspoon vanilla flavoring 
1 cup sifted Swansdown Cake Flour 
1/3 teaspoon baking powder 
1/4 teaspoon salt 
  
Topping: 
1/3 cup butter 
1/2 cup brown sugar 
1 large can pineapple slices 
1 small jar maraschino cherries 
1 small bag pecan halves 
  
Whipped topping: 
First, prepare the pan: 
Melt butter in a 10-inch baking dish. Sprinkle sugar over butter. Arrange drained pineapple in an                
attractive pattern on the butter-sugar coating. Garnish with cherries and pecan halves. 
  
Make the cake batter: 
Beat the eggs until thick and lemon-colored (5 minutes). Gradually beat in sugar. Beat in, all at                 
once, juice and flavoring. Sift together and beat in, all at once, the flour, baking powder, and salt. 
  
Pour cake batter over the fruit in prepared pan. Bake until wooden pick thrust into the center of                  
the cake comes out clean. Immediately turn upside-down on serving plate. Do not remove pan               
for a few minutes. The brown sugar mixture will run down over cake instead of clinging to the                  
pan. Serve warm plain or with whipped cream.  
~ Carolyn Overcash 
  
 

 



Strawberry Sponge Shortcake 
1/2 cup flour 
1 teaspoon baking powder 
1/8 teaspoon salt 
2 large eggs 
1/2 cup sugar 
1 teaspoon vanilla 
1-quart strawberries 
Whipped topping 
  
Sift together flour, baking powder, and salt. Beat eggs until thick and lemon-colored. Gradually              
beat in sugar. Fold in flour mixture until blended. Fold in vanilla. Bake the cake for 13 minutes                  
or until the cake springs back when touched at 410 degrees in an 8" x 10" greased and floured                   
pan. Cool slightly. Cut into squares. Top with strawberries and whipped topping.  
~ Carolyn Overcash 
  
  
Red Velvet Cake 
1/2 cup Crisco 
1 1/2 cups granulated sugar 
2 eggs 
2 tablespoons cocoa 
1 cup buttermilk 
1 teaspoon vinegar 
1 teaspoon vanilla 
1 teaspoon salt 
2 1/4 cups plain flour 
1 teaspoon soda 
1 (1 oz.) bottle Red Food Color 
  
Beat Crisco, sugar, and cocoa until fluffy. Add eggs, beat well. (Mix all dry ingredients together;                
Except soda.) Add the soda to the buttermilk and dissolve it well. Mix dry ingredients alternately                
with milk to sugar mixture. Add vinegar and vanilla. Beat all the ingredients for about 1 to 2                  
minutes. Pour into greased and floured cake pans. Bake in 325 degrees oven for about 25 to 30                  
minutes.  Yields two thick or three thin layers. 
  
Red Velvet Cake Frosting: 
1/4 cup or 5 tablespoons flour 
1 cup milk 
  
Cook flour and milk until thick in a heavy saucepan on low heat stirring well and remove from                  
heat and let cool completely. 
  
1 stick whipped margarine (for moist icing) 

or 1/2 cup Crisco (for firm icing) 

 



1 teaspoon vanilla 
1 cup or more of confectioner’s' sugar 

(as much as needed for spreading consistency) 
  
Combine margarine or Crisco, vanilla, and confectioner’s' sugar in the mixer. Mix in cool flour               
mixture and beat together. Spread on and between cake layers. Add shredded coconut, if desired. 
  
I prefer this layered Red Velvet Cake recipe to a Red Velvet Pound Cake recipe with a Cream                  
Cheese Icing.  
~ Carolyn Overcash 
  
 
Aunt Lillian Gibson's Cold Oven Pound Cake 
This wedding cake (in the photo) was made from that cold oven pound cake              
recipe for my mom's second wedding. Dad passed five years prior.  
 
Cream together: 
1 1/2 sticks margarine, (regular Blue Bonnet) room temperature 
1 cup regular Crisco solid shortening (This brand only) 
3 cups granulated sugar 
  
Alternate wet and dry ingredients with the following total amounts: 
6 eggs, room temperature (add one at a time) 

(Check eggs for freshness by placing in a bowl of cold water. If the              
egg floats, 

do not use the egg.) 
1 cup regular sweet milk, room temperature 
3 1/2 cups Swan's Down Cake Flour 

(This brand only; sift after measuring) 
1 teaspoon vanilla flavoring 
1 teaspoon lemon flavoring 
  
Blend until smooth. Do not overbeat. Pour into a large (3 pound), greased and floured tube pan.                 
Place into a COLD oven—set oven to 300 degrees. Turn on the oven. Bake, the cake for 1 1/2                   
hours, or until a knife comes out dry. I always bake 2 of these pound cakes at one time; that way,                     
I use almost the total Swans Down Cake Flour box.  
This Cold Oven Pound Cake recipe is my husband's Aunt Lillian Gibson’s recipe. She used a                
cream cheese icing; I usually serve the cake plain. This cake is a rich, heavy (dense), large pound                  
cake and will yield approximately 24 cake slices at 375 calories per slice served plain! 
  
Please note that there is no baking soda or baking powder used in this cake. The eggs are the                   
only leavening used. No salt is used in this recipe as the margarine contains salt. Also, note that                  
using different brands of ingredients other than those stated WILL affect taste and texture. I               
know. I have tried different brands, and my husband could tell the difference. Please use the                

 



exact measures. Enjoy!  
~ Carolyn Overcash 
  
   
Carol's Favorite Decorators's Icing for Cakes 
1 (1 pound) box plus 1 cup confectioner’s sugar, sifted twice 
1 cup Crisco solid white shortening* 
1/4 to 1/2 cup hot water 
1 teaspoon flavoring, either: almond, lemon, white vanilla, coconut 
 or: 1/2 teaspoon almond plus 1/2 teaspoon lemon 
¼ to 1/2cup of hot water. 
  
In a large stand mixer’s deep mixing bowl, beat Crisco (and butter) until fluffy. Start adding                
sifted sugar, flavoring, and water. Beat well. (Can't be beaten too much.) Ice cake. [The icing can                 
be stored in the refrigerator in an airtight container. When ready to use, remove from refrigerator.                
Let get to room temperature; beat again. Ice cake.] Enough icing for two 9-inch round layers or 1                  
(9x13) sheet cake. Use less water to make stiffer icing when making decorator roses. 
  
This recipe locks moisture into the cake, and the icing won't sour. This icing is very white but                  
may be tinted. Paste colors should be used when tinting, as they retain the color and don't bleed.                  
Don't freeze icing after tinting. If desired, make flowers with pastry tube on waxed paper; place                
on a cookie sheet—Harden in refrigerator or freezer 1 hour. Transfer to cake with a spatula.                
Work fast to keep flowers cold. I got this recipe from the Davidson County Community College                
Decorators' Class, and it has never failed. 
  
*Note you can substitute the following for the 1 cup of Crisco solid white shortening when icing.                 
The cake. It does not work as well as the Crisco only version for flowers. But this substitution                  
does make a sweet usable butter-cream icing. 
  
1/2 cup vegetable shortening plus 1/2 cup butter 
~ Carolyn Overcash 
  

Ice Box Fruit Cake 
1 pound pecan pieces 
1 pound English walnut, pieces 
1 pound Brazil nuts, pieces 
1 pound box raisins 
1 small can coconut 
1 box graham cracker crumbs 
1 can Eagle Brand sweet condensed milk 
1 pound candied cherries, cut into little pieces 
1/2 pound candied pineapple, 

cut into little pieces 
  

 



To a huge bowl, add milk first. Add 1/2 cup of water to milk can and pour it into the same                     
container. Mix all the dry ingredients with the water and milk mixture. Press into foil-lined cake                
pan. Chill overnight. 
Note: Has a candy texture and can be placed in cupcake or candy papers. 
~ Dorothy Overcash. (Jim Overcash’s mom.) 
  
  
Fresh Coconut Cake 
2 cups sugar (can reduce to 1 ½ cup sugar.) 
3 eggs 
2 1/2 cups flour, sifted, plain 
1/2 cup butter or Crisco = 1 stick 
1 cup sweet milk 
1 teaspoon vanilla flavoring 
2 ½ to 3 teaspoons baking powder 
1 teaspoon salt 
  
Add dry ingredients together and sift the combination one more time. 
In a large mixing bowl, cream together the sugar and butter. After reaching the desired creamy                
consistency, gradually add the milk, eggs, and vanilla, alternated with the sifted flour             
combination. 
  
Grease and flour two 9-inch cake pans. Add the above mixture above and bake in layers in a                  
350-degree oven. Stack layers with fresh coconut and whipping cream.  
(Makes 2-9 inch layers. Bake at 350 degrees F until toothpick dry, about 35-40 min)  
~ Carolyn Overcash 
 
  
Carolyn’s  Whipping Cream Topping  
1 ½ cup whipping cream 
3 tablespoons sugar 
1 teaspoon vanilla 
3 cups coconut 
Pinch of cream of tartar 
  
Beat whipping cream until stiff peaks form, adding sugar and vanilla toward the end of the                
beating time. 
  
Split the cake layers after they cool. Spread the layers with whipped cream and coconut. I like 
lots of both on my coconut cake, and I just use a quart of whipped cream and additional coconut. 
  
These are more solid cake layers than cake mixes give you. The cake holds together better. 
  

 



Refrigerate the cake after assembling it. I put my cake in Tupperware and used glass stir sticks to 
make sure the cake did not shift, or the layers could not slide. 
~ Carolyn Overcash 
  
 
Kräm and Gröt  (also called “Christmas desserts”) 
From my husband’s great-grandmother Hulda Johnson 
 
They make this every Christmas, and I have started to make it for my own family.  I didn’t 
appreciate it for the first 20 years of our marriage. lol 
 
This is a rice pudding with fruit compote,  served with whipped cream.  It makes a huge amount. 
My mother in law claims that it isn’t as good if you try to make a smaller batch :) .  She also 
thinks prunes with pits work better, but I have trouble finding them.  I don’t enjoy the experience 
of eating it with pits anyway.  
 
Gröt  
2 cups rice 
2 sticks cinnamon 
2 ½ quarts milk 
“Boil until rice is almost done” 
 
Beat 4 eggs, add 2 cups  milk, 1 T flour and a pinch of salt, 1 t ground cardamom and 1 cup 
sugar 
Add this mixture to the boiled rice and “boil it up good” (Grandma’s words) 
 
Kräm 
1 ½ lb prunes 
1 ½ c raisins 
2 sticks cinnamon 
2 ½ quarts water 
⅛ t salt 
Boil and stir until almost done 
 
Add ½ c minute tapioca  
Boil and stir a little longer 
 
Add 1 cup dark corn syrup, ⅔ c brown sugar and 2 T cornstarch dissolved in  ½ c cold water. 
Boil and stir a little longer 
 
Cool 
Serve cold with the Kräm on top of the Gröt and whipped cream on top.  
~ Sara Gower 
 

 



Christmas Sugar Cookies 
3/4 cup butter or margarine, softened 
1 cup of sugar 
1 egg 
2 cups all-purpose flour 
  
1 teaspoon baking powder 
1/2 teaspoon salt 
1/8 teaspoon ground nutmeg (Swap out the nutmeg for cinnamon and you have our favorite               
cookie.) 
2 tablespoons milk 
1 teaspoon vanilla extract 
  
Cream butter; gradually add sugar, beating until light and fluffy. Beat in egg. Mix together flour,                
baking powder, salt, and nutmeg; add to creamed mixture alternately with milk and vanilla to               
form a stiff dough. Wrap in waxed paper and chill 1 hour. On a floured surface, roll out the                   
dough until 3/16-inch thick. Cut into desired shapes with holiday cookie cutters and place on an                
ungreased cookie sheet. If using cookies for hanging ornaments, make a small hole in the               
cookies with a drinking straw before baking—Bake in preheated 400-degree oven 6 to 8 minutes               
or until golden. Remove to a wire rack to cool. If desired, decorate with Decorating Icing. Makes                 
about 3-dozen cookies- depending upon size. 
  
Decorating Icing for Cookies: 
2 cups confectioner’s' sugar 
1 egg white, lightly beaten 
Paste Food coloring (optional) 
  
Mix sugar and a spoonful of egg white in a small bowl; beat until smooth, gradually adding more                  
egg white to reach the desired consistency. Beat in food coloring as desired. Yields about 1 cup.                 
Note: This icing can become stiff very quickly, so make only one batch at a time and keep the                   
bowl covered with a damp cloth. 
  
I have quite a collection of cookie cutters; a lot of them are Hallmark. I searched high and low                   
for a recipe that would not distort the shapes after the cookies were baked. I tried the above                  
recipe from the Woman's Day Creative Series GREAT HOLIDAY BAKING IDEAS cookbook            
(the December 1980 edition), and it worked the best of any recipe that I've ever tried. (Note:                 
Flour may be increased by 1/2 cup for a hardier cookie--but the cookie will still be good to eat.) 
~ Carolyn Overcash 
  
 
Jimmy's Sugar Cookies 
1 cup Crisco shortening 
2 cups brown sugar 
2 eggs 
1 teaspoon vanilla flavoring 

 



1 teaspoon baking soda 
3 1/2 cups plain flour 
1 teaspoon salt  

Mix all ingredients except flour. Then mix 3 cups flour and add 1/2 cup flour minus one                 
teaspoon. Divide and hand roll into cookies. Place on greased cookie sheet two inches apart.               
When the cookie bakes, it spreads out. Bake the cookies at 325-degrees for 10 minutes. I have                 
made these cookies for years. I got the recipe from my mother. The brown sugar gives these                 
cookies a unique flavor.  
~ James Overcash 
 
 
Peppermint Cookies 

 
~ Lisa 
  
  
Carol's No-Bake Chocolate Cookies 
2 cups granulated sugar 
1/2 cup sweet milk 
4 tablespoons cocoa 
1 stick margarine 
1 tablespoon vanilla 
1/2 cup smooth peanut butter 
1/2 cup chopped nuts 
2 1/2 cups quick (not instant) cooking oatmeal 
  

 



Mix sugar, cocoa, milk, and margarine together in a saucepan and bring to a boil. Let it boil for 1                    
minute; remove from heat. Add vanilla, peanut butter, nuts and oats; then drop the dough onto                
wax paper by teaspoonfuls. Let cool. 
- Carolyn Overcash 
  
Variations: 

1. Substitute crunchy peanut butter for smooth. Omit nuts. 
2. After removing from heat, add vanilla, peanut butter, nuts and oats; stir in small bag of  
miniature marshmallows or 1/2 bag of large marshmallows, quartered. 
3. Omit cocoa. After removing from heat, add vanilla, peanut butter, nuts and oats; stir in  
small bag of miniature marshmallows or 1/2 bag of large marshmallows, quartered.  
(Blondie version) 
4. Omit nuts and use 3 cups oats instead of 2 1/2 cups when using marshmallows. 
5. Omit cocoa. After removing from heat, stir in 1/2 cup raisins. 

  
My mom used to make these cookies regularly. The variations evolved over the years. The 
Blondie version is suitable for those who shouldn't have chocolate.  
~ Carolyn Overcash 
  

Filled Oatmeal Cookies 
3 cups (minute) oatmeal 
1 cup plain flour 
1 cup packed brown sugar 
1 teaspoon soda dissolved in 1/4 cup warm water 
2 sticks margarine or  1 cup melted shortening 
  
Mix all the above ingredients. Work together like coarse dough—heat oven to 375-degrees.             
Pinch off enough dough (1 tablespoon). Roll. Press onto ungreased cookie sheet. Bake 4 minutes.               
Cool. 
  
Filling: 
1 3-oz. package cream cheese 
3/4 box powdered confectioner’s' sugar 
3/4 stick margarine 
  
Mix together filling ingredients and spread between 2 cookies. 
  
These cookies make a great gift and can be made ahead for the Thanksgiving or Christmas                
holidays.  
~ Carolyn Overcash 
 
  
Fruit Kabobs 
Maraschino cherry 

 



Pineapple chunk 
Miniature marshmallow 
  
For each kabob, stick 1 each of the above on a toothpick and serve.  
~ Tammy Overcash 
  
 
Chocolate-Fruit Morsels  
Yield: 1 to 1 1/2 dozen morsels 
  
4 squares (1 ounce each)- 

Baker's Semisweet Chocolate 
  
Assorted fruits: 
firm strawberries, 1/2-inch banana slices, kiwi slices, fresh pineapple wedges or drained            
pineapple chunks, peeled orange slices, orange wedges, well-drained stemmed maraschino          
cherries, dried figs, dried dates, or dried apricots 
  
Melt chocolate in saucepan over very low heat, continually stirring until smooth. Insert wooden              
picks or skewers into fruit. Dip quickly, one at a time, into chocolate. Let stand or chill on a rack                    
or waxed paper until chocolate is firm. For best eating quality, chill the dipped (fresh or canned)                 
fruits and serve them the same day.  
~ Carolyn Overcash 
  
  
  

 
White Chocolate Dipped Strawberries  
Yield: 10-12 servings 
  
3/4 pound white chocolate- 

processed for dipping 
3 pints medium strawberries 
  

 



Wash strawberries, leaving stems intact. Drain well; let dry. Melt chocolate in a double              
boiler. Dip each strawberry halfway into chocolate, place on baking sheet; refrigerate. Arrange             
chilled berries in a serving bowl. 

I usually place the strawberries on a crystal platter. Optional: sprinkle with            
confectioner’s' sugar just before serving. A pretty tray can be assembled using both white-dipped              
and dark-chocolate-dipped strawberries. Do NOT make more than a day ahead.  
~ Carolyn Overcash 
  
 
Date Nut Rolls 
1 bag miniature marshmallows, 

cut marshmallows in half 
1/2 pound dates, cup up 
1/2 pint whipping cream (not whipped) 
1 1/2 to 2 cup chopped pecans 
1 box graham cracker crumbs 
  
Mix together except for graham cracker crumbs. Knead. Work in all but 1-2 cups crumbs. Shape                
into 2 or 3 rolls. Roll in reserved crumbs. Wrap and seal in foil wrapping. Refrigerate. (Make and                  
let refrigerate for at least one week. 
Slice into rounds and serve or place on platter as if it were a cheese ball. 
This recipe makes a creamy, different appetizer or party dish. 
  
I got this recipe from Freida Jordan. It makes a great gift and can be made ahead for the                   
Thanksgiving or Christmas holidays. 
~ Jimmy Overcash 
  
 
Old Fashioned Banana Split 
For each serving: 
Into a banana boat, place a banana, split in half (lengthwise). 
  
Add a generous scoop each of: 

vanilla ice cream 
chocolate ice cream 
strawberry ice cream 

  
Top the ice cream with syrupy nuts, chocolate syrup, and sweet crushed pineapple. Top the               
garnished ice cream with whipped topping; garnish whipped topping with cherries.  
~ Jimmie Overcash 
  
 
Old Fashioned Sundae 
For each serving: 

 



Place a large scoop vanilla ice cream into a sundae dish. Add nuts. Top with chocolate syrup.                 
Garnish with whipped topping; add a cherry.  
~ Jimmie Overcash 
  
 
Nilla Vanilla Wafers 
Original Banana Pudding 
3/4 cup granulated sugar 
1/3 cup plain flour 
Dash of salt 
4 eggs, separated, at room temperature 
2 cups of milk 
1/2 teaspoon vanilla extract 
35 to 45 NILLA Wafers 
5 to 6 medium size fully ripe bananas, 

sliced into rounds 
(Reserve 1 banana and 10 to 12 Nilla Wafers to garnish) 
  

Combine 1/2 cup sugar, flour, and salt in top of a double boiler. Stir in 4 egg yolks and                   
milk; blend well. Cook, uncovered, over boiling water, constantly stirring until thickened.            
Reduce heat and cook, occasionally stirring, for 5 minutes. Remove from heat; add vanilla.              
Spread a small amount on the bottom of 1-1/2-quart casserole; cover with a layer of Nilla                
Wafers. Top with a layer of sliced bananas. Pour about 1/3 of custard over bananas. Continue to                 
layer wafers, bananas, and custard to make three layers of each, ending with custard. Beat egg                
whites until stiff but not dry; gradually add remaining 1/4 cup sugar and beat until stiff peaks                 
form. Spoon on top of the pudding, spreading to cover the entire surface and sealing well to                 
edges. Bake at 425 degrees for 5 minutes or until delicately browned. Cool slightly or chill. Just                 
before serving, garnish with banana slices, then Nilla Wafers upright around the edge of the               
dish.Yields 8 servings. 

My mom made this recipe a lot in the summertime with a couple of changes to the                 
original recipe. Reduce the sugar to 1/2 cup and use 2 whole eggs instead of 4 egg yolks                  
(meringue will not be used). Increase the vanilla to 1 teaspoon. Do not reserve banana. After                
ending with a custard layer, top with reserved wafers and wafer crumbs. Cover with plastic wrap.                
Chill. Pudding recipe may be doubled when using a larger bowl; use as many wafers and                
bananas as desired.  Mom liked a lot of bananas and wafers.  
~ Carolyn Overcash 
  
  
Mexican Chocolate Pudding 
2/3 cup sugar 
1/4 cup plain flour 
1/4 teaspoon salt 
1/4 teaspoon cinnamon 
2 cups of milk 
4 tablespoons butter or margarine (1/2 stick) 

 



3 squares unsweetened chocolate, chopped 
1 egg 
1 teaspoon vanilla extract 
1/2 (3-to-4-oz.) can of pecans (1/2 cup), chopped 
Whipped topping 
Ground cinnamon 
  
In heavy 3-quart saucepan, mix sugar, flour, salt, and cinnamon; add milk, butter or margarine,               
and chopped chocolate. Cook over medium heat until chocolate is melted and mixture thickens              
slightly and boils, stirring frequently. 
  
In a small bowl, beat egg with a fork; stir in a small amount of hot chocolate mixture. Slowly                   
pour egg mixture back into chocolate mixture, stirring rapidly to prevent lumping. Cook over              
low heat, continually stirring, until pudding thickens, about 2 minutes. (Do not boil, or the               
mixture will curdle.) Remove saucepan from heat; stir in vanilla extract and chopped pecans. 
Spoon pudding into 6 custard cups. Chill. Just before serving, top with whipped topping.              
Sprinkle with cinnamon.  
~ Carolyn Overcash 
  
 
Old Fashioned Persimmon Pudding 
2 cups persimmon puree or pulp 
1/2 cup butter, melted 
1/2 cup honey or light brown sugar 
2 cups fresh regular milk 
2 cups plain flour 
2 teaspoons baking powder 
1/2 cup nuts, chopped (I prefer pecans) 
1 teaspoon cinnamon and 1 teaspoon nutmeg 

or 1 teaspoon pumpkin pie spice 
  
Mix the persimmon with the butter, sweetening, and milk. If the mixture is stiff, honey is used,                 
warm it along with the butter. Sift the flour and baking powder together; add flavoring; stir into                 
the wet ingredients. Add the nuts. Pour the batter into a greased baking dish. Bake the dish at 325                   
degrees for 1 hour, or untill the pudding is set and pulls away from the side of the dish. Serve                    
warm or cold. 
  
This recipe uses nuts and honey, as my grandmother did.  
~ Carolyn Overcash 
  
  
Peach Cobbler 
1 stick of regular margarine 
1 cup plain flour 
1 cup granulated sugar 

 



3 teaspoons baking powder 
2/3 cup milk 
1 can (29 oz.) sliced peaches, drained (or home-canned peaches) 
1 1/2 - 2-quart shallow baking dish 
Cinnamon sugar-optional 
350-degree oven 
  
Melt margarine in baking dish. Combine flour, sugar, baking powder, and milk. Pour this batter               
into the center of melted margarine in the dish. Do not stir. Layer the peach slices into the batter.                   
Bake at 350 degrees for 45 minutes or until golden brown. Sprinkle with cinnamon sugar. Serve                
hot. 
  
Do not try to double this recipe.  
~ Carolyn Overcash 
 
 
Lemon Iced Slice – (Granny’s slice) 
These are recipes from my mother and mother in law (who I never met).  
My mother's slice recipe has become a favourite with kids and grandkids and is known as                
'Granny's slice'. It can be altered in quite a few ways and is a quick make when you need to 'take                     
a plate to share'. 
 
1 cup SR flour (wholemeal) 
1 cup desiccated coconut (shredded) 
1 cup sultanas or mixed fruit (craisins) 
. cup sugar (1/2 cup) white/raw 
1 Tbspn golden syrup 
120g butter 
1 egg (2 small) 
Icing 
1 cup icing sugar - sifted 
Juice of 1 lemon (lime) 
Grated zest of lemon (lime) 
Melt butter and golden syrup and let cool. Add egg and beat with a fork. 
Mix dry ingredients. Add butter/syrup/egg mix. 
Press into biscuit tray (lined with baking paper) and bake for 25 mins in moderate oven 180C                 
(160C ff) 
Allow to cool. Spread with Lemon Icing (made by combining icing sugar and juice till smooth)                
and sprinkle 
with zest. 
Cut into bars or other shapes. 
This is my mother’s recipe with my options in brackets. 
~ Suellen Tolley, Admin for Bedford, Perth, West Australia 
  
 

 



Baked Alaska 
One cake/brownie layer baked in 9-inch pie pan or one shortcake layer 

or one cake layer baked in flan pan 
or one baked 9-inch pie crust 

  
1-quart strawberry ice cream 
1-quart vanilla or favorite flavor ice cream 
  
3 egg whites, room temperature 
1/2 teaspoon cream of tartar 
1/2 cup sugar 
1/2 teaspoon vanilla extract 
  
Allow strawberry ice cream to soften partially; place it in the center of the cake layer or pie crust,                   
and shape it into a mound. Put into the freezer until it gets frozen. Meanwhile, soften vanilla ice                  
cream. With a spatula, spread vanilla ice cream around strawberry ice cream, retaining the              
mound shape. Work quickly, so the strawberry ice cream doesn't melt. Return to the freezer so                
that both ice creams freeze solidly. 
  
Preheat oven to 450 degrees. Beat egg whites until foamy. Then add cream of tartar and beat                 
until soft peaks form. Add sugar gradually; continue beating at high speed until stiff peaks form.                
Fold in vanilla. 
  
Spread meringue over ice cream and be sure to seal edges. Place in oven until meringue begins to                  
brown, about 5 minutes. Serve immediately. 
~ Carolyn Overcash 
  
 
Graham Cracker Crust  
Yield: 1 8- or 9-inch crust 
Mix and press in pie pan: 
  

1 package graham crackers (1/3 pound),  
crushed fine or 1 1/4 cups fine graham-cracker crumbs  
1/4 cup sugar 
1/4 cup margarine, melted 

  
Bake about 8 minutes at 350 degrees or until edges are as brown as desired; let cool. For an                   
unbaked crust, chill 45 minutes; fill. Great with chocolate pudding or as Baked Alaska base! 
Carolyn Overcash 
  
The following Chocolate Meringue Pie has a rich chocolate taste. Note that this recipe does not                
call for sugar or margarine. 
  

 



 
Carol’s Favorite Flaky Pie Crust  
Yield: 2 single-crust pie shells 
  
2 cups sifted regular flour 
1 teaspoon salt 
3/4 cup Crisco solid shortening 
1/4 cup water 
  
Preheat oven to 450 degrees. Sift flour before measuring; spoon lightly into measuring cup and               
level without shaking or packing down. Combine flour and salt. With two knives, cut in Crisco                
until uniform; mixture should be fairly coarse. Sprinkle with water, a tablespoon at a time; toss                
with a fork. Work dough into a firm ball with your hands. Divide dough into two parts and press                   
into flat circles with smooth edges. *On a lightly floured surface, roll one crust to a circle about 1                   
1/2 inches larger than inverted pie plate. Gently ease dough into pie plate. Trim 1/2 to 1 inch                  
beyond edge; fold under and flute edge by pressing dough with forefinger against wedge made of                
finger and thumb of other hand. Prick bottom and sides well with fork. Repeat* with second                
crust.  Bake both crusts at 450 degrees for 10 to 12 minutes or till golden.  
~ Carolyn Overcash 
  
  
Carol’s Chocolate Meringue Pie 
3 eggs, separated 
   (Separate while eggs are cold, 

yolks are less apt to break) 
1 tablespoon cornstarch 
1 cup milk 
1 cup semi-sweet chocolate pieces (6 ounces)* 

*Use only Toll House semi-sweet chocolate pieces. 
1 tablespoon vanilla 
Baked pie shell 
6 tablespoons sugar 
Dash of salt 
Dash of cream of tartar 
1 teaspoon vanilla extract 
  

Put egg yolks, cornstarch, and milk in top of a double boiler. Beat until blended. Add                
chocolate pieces—Cook over boiling water until thickened, stirring constantly. Remove from           
heat; add 1 tablespoon vanilla. Pour into baked pie shell. Beat 3 egg whites (in a tall glass or                   
stainless steel bowl) until foamy. Gradually add sugar, salt, cream of tartar, and 1 teaspoon               
vanilla. Put meringue on top of pie and bake at 350 degrees about 10 minutes, or until golden                  
brown. Recipe may be doubled; I generally cook two pies at a time.  
~ Carolyn Overcash 
  
 

 



Jam Jams 

 
~ Lisa 
 
 
Butter Mints 
1 box (1 pound) confectioner’s sugar 
2 tablespoons Crisco 
2 tablespoons regular margarine or butter, room temperature 
2 tablespoons hot water 
Paste food color of your choice 
Flavoring of choice: 

3 to 4 drops of oil of peppermint 
10 drops to 1 teaspoon peppermint flavoring 
1 teaspoon coconut flavoring 
1/2 teaspoon almond and 1/2 teaspoon vanilla 
1/2 teaspoon lemon and 1/2 teaspoon vanilla 

  
Empty the sugar into a medium-size bowl. Add Crisco and margarine. Add flavoring and hot               
water. Knead until very smooth. More hot water may be needed, but only a few drops at a time.                   
Divide and roll into rolls and cut or press into mint molds. Turn out onto waxed paper. Let air                   
dry. Put into airtight containers. Color can be added with water or worked in after dividing. (I got                  
this recipe from the Davidson County Community College Decorators' Class, and it has never              
failed.)  
~ Carolyn Overcash 

 



  
  
Cream Cheese Filling for Cookies 
Beat together, then spread between baked cookies 
  
8 ounces cream cheese 
2 cups confectioner’s sugar—Carolyn Overcash 
  
Chocolate filling for cookies: 
Cream together 
¼ cup unsalted butter 
3 tablespoons cocoa powder 
  
Gradually add ¼ cup whole milk and 1 teaspoon vanilla extract. 
Gradually add 2 cups confectioner’s sugar 
Spread between baked cookies. 
~ Carolyn Overcash 
  
 
Peanut butter Frosting Filling 
Blend together: 
1 tablespoon butter 
¼ cup peanut butter 
  
Stir into 1 ¾ cups confectioner’s sugar 
  
Add: 
Plus or minus ½ cup of milk 
Until the mixture is soft enough to spread between 2 cookies. 

  
 

 



 
  

Just For Fun 
 
 

Edible Play Dough 
Combine the following ingredients: 
6 ounces peanut butter 
2 tablespoons honey 
Powdered milk-enough to make a dough consistency 
  
Shape; Decorate with: raisins, cereals, chocolate chips, M & M's, Coconut, candied fruit 
Etcetera 
~ Carolyn Overcash 
 

 

 


