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Jaurage
Breakfast Biscuits

1 100z can Butlstrmals flaicy biscidts
10 fully cooksd sausage pattios
10 pioces Velvoata chéses, eiced

Haa oven @ 400, Prapare Dlculty as diested
dfi pivchugee. Cut bisaiEta in hatf. Bfown cagsaoe
as directad an package for ench atrrng. Toap

biscuil hall with sica of chesss, sausage petty.
Add axtra ghuoes of gegred, Contlnee Hil al
biscusts are filed with cherar and saosage. Fucs
an cockie sheet and bake 2 {9 3 mwtes wotll
ghesae & mekad.

ariation: add scrambled egg, Quick &3 recipe

bt 3 cerenl bowl, sds 2 egge, buat with fork.
Microwave on hioh 1152 10 3 minyoes, Theff with
ok |

Jbwury Cobline

Uranece Juuivs

1 o, gan of Traaen arangs |Lica
1 pkg dry whipped topmng e
112 cip Singar

£ Cups wWator

10412 i dndbad

Combing all isgredients in g blender.  Blend for thirty
seconds or urdil e iz amecth,  Seres NIk
Contoeds (e 10 deperats aftsr wadhilel].

Thomas Knight

®
SHISKEN SANBWISHLES

ponebess il ken bieasts (B or. e
Tarwakl sauce

harnlsrginr Blans

FwiEs cheese slicey

pincaapin rge

PPy i s

i

Lorvedin

Mzringts chicken in ekl gauce Charbroil for
2-112 minutes =n one @de, Tum ower, pul 00
pirwappie end chesse, and goll for anothar 2-112
meuies. Bulld the botom oune with mayonmies,
thucs, sl dcwilo. Than gut it all Togathar.

Kavin Knilght

S
117 ¢ qevsalieEn bette
1 fleor
2 BEg3s
1 inge. winilla
| Ep. Cakimg poereded
i pup shooaais chips
1172 ¢ linmiy packed di. Beoven Suger
1 o pecan balves for puices)
1l mp. =alt
soditiorml 1.4 Cup o

Prahaal svan 1o 375, With gasiry Cultie cOmling
botter, 1 cup N, 12 oo brown Sugas Lindil
erambily. Far tha mbore inm g butered 8% 13"
pan. Baks fof 10 minules. Bemove and cool. Whan
ool spraad pecana avar purface. Neek egos & 1
cup brown sugsr unill thick. Add vanilla. Put salt
o boking powder n the bottom of @ 1M Cup
measuee. Fill rest of cup weilh laur. Btir irda agg
mixturs. Pous ovel ool Bprmkls chocolate chaps
ool tha 100, Bake approdrnately 20 minanes.

Jin Bl e=blillar

Flour Tortillas

Y cupy of fow
/4 hep. bakirg powdor
1 Cosp winkEr
3 thsp. lard o bacon drippings

Miz & couwer, Let stard m tightly covessd bowl 30
minutes bolor rolling cut. " Aol them ot sound.

Fry m Pam Ecated skillet untld hrown spote appeai,
fuen i Lroeen ot side,

Stacy Loo Reewer

Gevman Ghocolnte Pie

172 SUCE MArgATne

1 egp besimn

12 ouip suagss

3 wmp comst=rch

| cup evapoiatzd milk

Tid Sup wiEles

| pieg S0z grrman yweet phocole (s, cul up

i sauce pan combing sugad, chnn atarch, millk,
Wwialer, e~otolate & butwar; cook gni sty ower
il Bl el theck. Racups haat, cook 2
mireins mam. Add smoll immett al haited
mibetire 10 wgg. Raturn egyg mistuie D sauce pan

Maduce Beal copk 2 mors minumas, Pour Into ple
ahall,

Topping

1 egg beatan

1/4 cup evapoisted milk
172 cugr sugar

138 0r phi et
d4 cup chopood walnutd

Ml all Inpradingie, eNOapt COCDNULE B owenimute
Copk il ihickensil. Remcye T hsal. Add
e & coconot and mx. Seoon ooty e fed.

Pl rigeimis 1 bemii |
Al thiei lac liRan




JANETTA'S HippEN HOoT DoG RECIPE...

Hidden Hot Dogs
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qPPLE & CIRAMA GRUT OP

il Gip betwn soga
Y imp et
8 or. aram cheags

ik

Apile wedgey® S

[* sprinkle wedges ni:h‘h:mn— juice ov wilt to out
spples Lned sy ,h‘.ﬂlm sersngl

.gahiax-

Moyl 3 irgruidiindts mndi peren with

Halushki

Nooles ard Cabbage)

1 medium hewl cobbags
butior or margerine
4 . cooked & dreved wade noodles

SHCe or ouwt cabbage. Ado pei 3 litthe water while
eoaking, enbugh to wasp from storchidg. Wihan
cHibage iy ust abbul cooked, prd na Bguid remaing,
ada vhe DT Of margating and Al 16 taate, Conk =
litthe lomger, stirring frequently, This will brosen This
cabbagn, || vou profer it rowned, &2 and mex inta
the cabliagn the sankisd noodics.

You ray presars 1Nil dish ahesd: put into. &
catatrole, aixd taEt in tw ower or microwave Befose
g,

Edden Lregit

Easy Chicken Dumplings
112 £, oreor, chapped
= staluw Oefery, chunked
T wihain ahigkan, nilde
2 b packags lioaon mined vegatables
2 cang bumnermidi bigcuite |10 escurts <2 @ canl
Mamon's “Matore’'s Soasnning™
Ferd thi dulcd rrden et caroe itk your set of pans.
s protaboy stuck down in the drawer under the
kitshen stovg. Hald A upsids down dvei the iesh and
tap it smarthy to dislodpe any crumbs or stowaways.

Cota b chncken intn the pot, and @0d anough wates
b cover about 36 of the chicken. ar Mot where the
biEly button wrdd b had e Died ngl beon hatoheg
Add the colory and onion. Shigks some *Metee’s
Scazoning”™ on op. Cover and cook Al Inw lemgatinn
16* abnu 2 khiora,

femove ihe chicken liom e pan ang gt it cool & bil.
Remove celary if youw kige profor (and thay ds),

Prehoal owen 1o the jsmperatre cafed for on tha
bizzunt cans. Lbeanwniie, cook tha vegetables o the
Brath whis you debons smnd sspaaic e chicken inlo
forw-sized pisces iDlecprd shin 38 wall 85 hones,)

Samgin broth snd ssaion o Wste. Thicken the stock
with flow or e, thon reharn the checken

Cpen the biscuitg, Sersuads them that thay'm
dimnzlings, and place them rasitly on fog of the
coroolikon, Baks uml thd dumpinas arg Brownsd.

Dennia Kright

‘-I-h ange Ll:.\':.{:

flar Angal Fond Cake)

Vid c. orange juce

1 thap arange frel, griteel
1€ uzar

1 ihag Mo

4 egyg yolis

T e wirgped cranm

Heat amnpe jaco, tind & 102 cup of the sugaer  hie
Blour mnd other 1/2 cup of wugar and wgg yolie, Add o
juice. Cook il thick.

Cool mred gt tu whipped cresm.

Kathi Firdey

1 emon ﬁm_;_rh

Place in lass o0 povcan doubie Boilar inot
alormirurn

1lb. or 2-3/4 ¢. sugar

b Ueginn pocs

1B of 2 cubes buttn or margarkes
lidce of 6 lermons

Pace over hoar Cogk wrtil thick pnd cear,
-ﬁnn; gtten

THsluverv:md 03 A cake filwy nnnr tlrr
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Coca-Cola Raast

ISOUTHERN LIYVING)
Fod 45 lb. round osat use;

| mp. salr
112 . pegpes
102 tap, (jaciss pomds

Combing & sub un meat. Lot swnd for 112 hour

Heat J thep ol in duech owen & Brown. Drnin off
higeparngs. Place meal back o pan. Comleing thia

followreyg & powr owel meai:

1 12-0r coike

1 12-0% boTile ch Eauce

1 thag. inhascn

112 cup wing {opoonal)

2 thip woltesierehE o7 A-1 cluge

Bakn n7 215" fod 3 howwrn. Adijust for emaker rangl,
bruf vae ona 12 ar. con coéa 0 & cass The
lefloues sauce in the pen makes fon an excefient
wipping

Ml Mo WAL

-

PINTO BEANS

1 pourd pinto teans

1 tgs aredn, &ood

1 laye gadlio, dowad

1=70d iy 2 poundy hompurpger meat
58k & pepoEr

2 man sealar

bt laige sl g (in owwatie, g basns, o parlic,
sait & peoper. Cook

i eidliet, fry moat untl dene. Dan't forget o cDason
pimir st hile if capkis, Wihen oo, drain geeass,

then add to pot of beans. Coox untll beans s dons,
L T

Haialy A Bremues

APPLE MUFFINS

1-172 . browrn sugar
43 0. veattable oil
1 egp

1 & gour ¢rgam

T 180, S8l

1 inp. wanilla

1 12p. Daking oo
=112 e fiowr

1:112 ¢, diced spples
142 ¢ emappad nuts

Corrhine sugae, egg & sl in oee bowl I pooihes
bowl, combing sowr Groam, et varlly & coda. Add
mmmtnwlmﬁmwnﬂﬂm
flge, DO WOT CVER MIXY

Fold vy popléss & Sols, Bake ot 50 For 30 mimiies.

Chagine Cay

MASHED POTATO
CHILI BASH

¥ Lino B sides of & bowl with mashed potatoes
el ghalline Dowsds wor Bt |

B Al the middle with chifi.

B Top esth grated chaddar chesas

Ay maiy iy 1o Feed & blof of people s Hileg mesi
Aigry dnr Jores

Chocolate Peanal Buady Bars

1 cup poanuk bButior

B talbe Biiiftes

118 cup s

3 EOGs

1 isp wanilla extiact

| aup four

1/4 £=3 saft

1 V1= 12 ox pleg milk chacole chigs

ikaatlal, dhidsd

Byanheat oven 0 J60° In taoe bowl, beal pasnul
utter & butter untl smooth - Add suger, eggs and
spridin extryct; beot unill cregmy. Blend in flour g
At 5% in 7 cup chocalnte chips Sproad imo
angranand T3x9 pain Dake 20 jo 30 oo es of wiitll
gdpes begin w brown,
mmmfiaicly sprinkls with wmainimg chooolste chips
Lar riand B manuted wuntidl moresla oetore shiny &
sl Ssrdad chip mosstlE owanly ovor top

Eonl pomplelecy. Mokos 48

Evuan Colling
P R e S I g e A W

YOUR FAVORITE DISH

Dviva o store.

Pick oul Tpvorile Dosed mesl
Pev coahéar.

Prive home

Follow dimactions on bax.
Oecorate b yon desirg
Make: servings 1o v s

28468658

Season @ fasin. cock "H done, sto. Eat whan you're
ready. I ihiw Talls 1o work, go L nepresy ipyimrant
of Bakery.

e Dot tell your mofherdndes i mot made
irmm soratch.

Eelth Goericke



PANCAKES

£ cups of o

4 teaspoons of bakeg e
| toaspaon of cak

I toblekpoans sugar

1wy

1-1/2 cups of Fied falk

1/3 cugp malind tar o ol

Ky flcur, bakitig powsder, sl and sigai in & lerge
bowl, 5ol agios, Bast pgp and add milk. &od fat o
dml. Al b Fewe preixtond Bl ST (LA Wbl miied,
ippwing babier aenpy. Cook pancskes on hoaied,
greasad fry pan until covered with bubbles., Tum
paricakss and Drown the othar side.

akes 12 medinm-amed pamcakes.

Jassph Jay Gooricke

Riceland Rice Ql¢

1 b, groumd besl

12 cup uvncooksd rice

Jid zup choppod ofmbng

P thap. hatier o7 et dipping
2+ 1/ cup waer

1 hest bouilon cube

Ve cup tomalo pEske

112 tap. salt

1B . chdi povwEEr

1/2 b, cheddar clhesme, dubid

Brown maat and onseng in (at, sTming %0 break meat
aparl. Shr in nes, wator, beullon oube, [Hma
pastn; add szasoning. Heal to boding St weail.
Lower he3i, eover and gimmer for 23 minutes, &cd
chesse cubes and toss ghtly. Saree st onca, Makes
A sEvmga

Diamnise M. Guscichs

®
Fudge Truffle Cheesecake

Chocolong Crumby ol

2E 1202 pkpl Harshey's sami-swoel
chocolate Chaps

J plgs i8-p2.) preem cheese gofyene]

1 {14 azr card Fagla Brarmd messe! Sl
congerised mik

4 B9

2 txp, wanilld exiract

Heal ouver tn 300%. Propase chocolats cromb oot
sl ogige In herey BRUcEpsn, over wery fow boat,
maelt chipa, stirring conatantly. In lerpd Mot Bowd,
beat cheese untd fOutly. Graduslly best in swoetoncd
pandensed mutk until emoothe Add ralied cropl and
remnining ingredants, mbe wel. Peur ifto prephfed
gan. Bakg 7 hoor and & miuies o ueitl e is
g8l Conl. ohill Refrigorats eftovon.

CHOCOLATE CRUME CALSET, In mesdium bowd
cambing 1-111 < wanilia water orumba. 1/2 ¢
powdernd suge, 103 L Hersles®s cocns, snd 113 0
butier or marga'ns, Prass firmiy oo bottom of 8-inch
springfarm pan

Abty Jongs

&

SPAGHETTI PIE

6 or. spaghatii

2 egys, buaten

i g, Ireghiy grated Parmesan chasss
2 thap buther

13 & chopped anon

1 & 8wl oredm

T pied Nalier amunsge

1 &0+ can enatn pexie

1€ wirter

4 pr. Mprseilsy chaese, sliced

B srengs

Braak gpaghettl n maif. Cook in Lesling sslied waine
urithl gond. VWhits sgiill warm comiing sgagheiy with
eips avd Parmesan. Prasr mia 8 well-greazed 10
ineh pis plete and pat mecture up-and eiound Seles
with bapbon, Meh bBuresr, add pnion a~d saus ol
fimp Stiee o soin Seim Wl Spans . oved spaghetti.
Remove sausags e casing, grwnbly ard ek i
shotgt unkil done. Draen. Aod TOTATD EREE ano
watsr  Simemar 10 minotes, Spoon Aausage On tHp of
sty Ccomam roicties Baka at 350" for 26 miloutes.
Argnge Mararols on fop and return 1o oven il
cheess maita

Mats: This feepes weell Belors halong, &5 make 2 af
a Lme

Rosin Eright

Pt -...4,-.-._,_, o R



BARBECUE &EF BRISKET

In & large amicepan, cover hrigiet with sater and add e fallowing.

12 lemion

1 oo, ronagh £

I carend, mich oot

2 cloves ol garic

2 whole elovay

« 000 WHItover SlEa you thind might Fven thangs up

Simmim b appeozinmtoly § booes. Sioao this Goued and reduce by ot ioast 17 Wiwe
bricker is pooking, st cosls

Cratds nasd o ha totally white, Sphrkie CoSls welth woesd ahipd 1hat have boen soaeed
i wrgter 0 ke eliner ppple o hickory woodl, Mo ho? coals oned mdse cREps will
nesd [0 be addet 3 nooded,

P rict place brighst dirsntly sues spals. Try to fave cocls on one e And EHSKET 20
the athar side. Vert 50 wmwke veniy ower dod dmund teisker i using & gas gill, e
fd Slde orvy turned on o med W and place brickst over soe that's tomod ofl,
vy SiThike Owed meEal,

Souos for Dkt

4 thip Duner

B e gare

1 lemon siced

¥ red ordon, faugh enopaes
4 cups wimato fioe

1 B-0F ¢ DluRhed panaspole
1 cuip eider wiregar

1 thxp dry mustard

2 & strened fquid from Srisket!
4 wihola v

2 Y leaves

B whaln alspico

2 posiy bl peppar

< toes pooniks

172 &. honey

Malt barttar in large saicapan. Smash gadit sl soull wAth leman sliees for &
milreE. - Add all other Ingredisss and srmee, ecovered, for op D 2 hourd. Stk
intn car and atore i meitiaeraton, Souce can he manned with mers of the stned
ligguid (0 athieva proper consistency. Carva brisket norods gram vy [Nin. LgRtlyToss
with myucd. Koep S0l writd Ceme (0 Serve.

st &0 gafe s
e -ﬂp:
Heal abowve ingreosnts, then sdd T4 cop hallf-amd-
halt croam, Add 3 oz, patmessn cheses sl 2 g,
gritedl feiad ahaege Hest on madnrm heat amll 51
il srrmscth. Pour gver or mis i B ou, of enthed
sacta Epankle (eedly cidppes parskey an g,

Jarrew Mora

i%ﬁs

, ot | 150, ean of frut cocxtall
l-ﬂlph‘lﬂ"l G/ Laking sods, Add 1 besies
g | . vaniia end sifted dry ingredients.

Powr imo preased 9xS baking pon M 172 cup - y
chopped Mty 4% 102 cus Browm
tremt Lattey Baka a1 325" lor: iﬁnﬁm Setve

g g2l wilh whipp-d :rﬂiﬁim =

ﬁﬂ%!mﬂ_h‘uﬁdﬂ:"ﬁ*"@f e

Jim Kmighy
- T Bkt @% mui ghatsE. —
Avrreno Savce E E 040 Jbr:{:& Eheese
: . L% E.& s
::ﬁ:ﬁ;md E‘néq'?x :;,pm 1 cup lode lm. W-ml : ;, u&‘t!
1/8 w=p. basil 1= - ﬂ.

- Sprinde g

o
il
R T i

Gorattine ﬁhm




#
JOLEEN'S MUFFINS

Hast owan (o 400°, St wogesiher;

2 cups lou

1M pup sugar

A tsp hisking ponades
1 teg ayit

anr tagether and make oo & bl shaps S0 theis is
a bola i the mmddiz.

Stir up sn ey with & fark n another bowl and put
!

Vi il
L2 pup vegetshin ol

mix (e good and add it to the dry stull ad mix it

3l with your Fands [bs surg They are cleanl), Spray

ar pug mutfin cups [n pan and fl 30 of tha way full
dnd put 1 tehlespddn of jally o the midkile, the Tl

2 way hull, Bake for 20-25 minuies.

Jodegrn Erughe

YEAST ROLLS

2 cups warm watar

1 pkg yeast

2 neaping t=hizspens grease
T2 teasponn SaIE

1/ cup sugs

Miw sl ingsibssi v bowl B sid esoupgh low b ske
8 Focky dowgh. L2t fize i bow! E hours. then Sum
ot 10 weell-Doued Biead beooed, Kosdd kghtly, then

pat out dough, and pingh off make into belle. Let
fisg 2 merg hourd i groascd pan, U Bakl ey
3507 unhl heesarn

Casey Lynn Brawer

I-l' ;l M(!EJE
Y Peaned Sauce

1 s, gkinnad, bonalsss chicken bresr

1 14172 or. can aiicken heath i
2 tasp o aaew

£ 10sp dry white wina

1 1hap comatach

178 1o 114 tsp greund Ted pepper

11& eup peanut butlier

1 thag peanut oFf or cooking o=

2 coves gailic, mibced

| 15p. gratod gingor 1oot

1 med, orinn, sboed thing séparpird ol fiogd
12 v, bogune, Cooksd s drawwd

< ghank onipne, sliced

d &r dry roasied peanues

mmmmn-tnm REBERN; Sl il

FH Mhi medizn mimng bow! st agelhes
ehickemy Tant!y, a0y pame, wern, cosnstieoh, aned sl
veppar. Blend in peams butter S asida.

Prishwat o large skiller aver high teat. Bdd o s
mioee ol 0l NETERERTY dunrg cookimal. S1e Try gaetig
ard gingar bt in bl oll 15 seconds, Add onian,
stir-iry 2 to 3 mimrtes o wotil onion § oriap-endes,
Hemewe vopstabiog rom e ceillel

Add qalt of the chicaah (o the gl Btie ey ot
A mintes A wrtil done. Remave chicken, =nd
reprat with romaining chiglken, Pomen gl chicken o
Tha REila]. Pueh ahichan fram oentéer of salke,

Stir gauCE M 200 W CAnGa O skiiag, mmm
il thickened and Add peanids. Cook and
:ﬂrlmlmmm?iu.m mhl:rw
10 coat with 3auce. Hest through Serve atop
ctigeed linguioe, sgpriokdn with slicod greon onlan.
Mahws 8 swcwmgs

Michael Don Krigmt




FAJITAS

3 o & chicken breastd or fatA ment

1 lsvge omon, shoed

1 g 80 &0 @resn D&l pEPOSET, Cul 0 ITNpE
2 tap. nil er apray pam

salt &pooper %

$0¢ SHUCE 10 Taste | S i

Cut chickmi 0 maal ko ships o cules. Seit &
peppar, Put oll in woi & heat on heah. When of ig
-hl:-‘P-H anlont & pepplid 0, e with wanden

- Put i ehicken o meat end sie fngeifer,
Aﬂmmhtmﬂlﬂ: Cover & wait 2 mimmes.
\Uncover & stir. Checken or meat showld bo brown
o gree Tde, ﬂum & eopk 2 mom mimtes. Cheicksn
o meal :ﬂwld be brown on both ddes. Cook until |
-:‘Ilt.i'.l.‘nﬁ!rnﬂlﬁ'ﬂﬂdﬁ'-l Fleca on plats, n:lum
it flous sorfilla. Add sour cream, ot peppers &
1omatses, "Enjoy”

-cl§-c <£?§"#

u-wumm

1 svooado

4% e aibiad

B tap orenn povevdes
% lwp chili poweder
b 150 goriic sait

% tap Mo peoh

Cut avecada n halt, soosfats Raleas, remove &Beq,
remows dkin by snieering sach Fa¥ ol the ssocards.
Mix the remainmg ngrediems o & small serving

Bowl, S undd orily Small chumicd OF avnbada are
Inft.

Erormy Knighe

i
Chicken Saled Sandwich

chicken

MuPeaCmE |GOTHNe
calery

wahnuty (optionad)
anlan

srradded chedidar chonas
FMEYOIFERIss

boilnd o

(el ]

yailic salt

eI

Chip chicken, mushmoma, caleny, chion, sgg,
arson. Ado mayonnaioe, paprikn, goiic esdl, peysper
16 EStE. Kk vweall,

Rafrigersis at least 1 hour, s on bon,

Chprfes Machtillan

Sesame Lhicken Wings
24 wngs - makas 48 piecenl

Ornde wings imio pAo0BE WG t:ul may e .
diseancad o taved for siock M oa later fims

Klarinads paces overmight in mixture ofi

§
c3aes
E
iii;

1'"41 mlnﬂ. firmaly .Jl:pp-ﬁl

1 ths stsams seeds 5 =2
E 150 B0¥ SalicE i
% 15p MSG fopticest)
< oopa | i
1mmr_me§ﬂiﬂnﬂﬁ i

Fry in popking ol &1 M“ﬂ,‘“’ m o

Joards Knkghil

—éw: -ﬂmc

! bar jebout 10208 milk ghocolsis unu:lr

Amenge four Senana slcos oh ench of i qlilum
gracker sguares. Top &ach waih ml-un.iuw
Microwave 12 second or untl putfed, Place t\w- 5-!-,

i.?m-:i cHocolale on remaining s grahem

u-ﬂw 25, mnda. Fosb gl sody.

Machalas Meahillan

= =
ST,

Red Hot Chili

& whola flamatoes

B groen chills

1M b 172 oniom

1/2 In. podk loem

sat

Tiupr

ohdl peguin |use enly a licde, t's hot)

Cube porks and fry until thoraughly coaked, Ball
tomsioes, chilis, omeon unhil chlis ooy olesE G
Dirgibni wigiss pogd ol ipy Dlsndss. Metoen 1 pan sl
simmer for 12 hour or so. Balt 10 tagte. M Yiow in
il amouerts o Thicken,

Gond on bumitos, chill milsnoa, bussos ischarng.
[} o

Jurdsan Fnlay



Biscuits

7 cupa fiowr, not wifted

1i2 eating Bpodn o) salk

d eafing sooome full of Calumet baking
poaatar

& It of butter Favomd Crsca

1 i

-
Pul all alhowe in midng bowl, Bub i with vour hands
il you gt itte plesss of e, fike small pezs And
a litthe ovef B cup of whals milk [tear cansatengy -
whould be kinds sticky”]

Purt flour lightty an cutting boeed, Kreed lightly,
should b rpal srrogth,. Pross down with Rend.

Spray pan with Pam, baze a1 400°, 10 0r 16
minutet - JUET WaIon

Wyy D sovaTal ammmETE Galore portocton.

Pelpei Cortin

-
Chili Casserole

1 pound Ramboeged (moall

Crease YWhis < 8 o, or B oz

1 can of chill, no beang imoat oniyl
Fritos

Brown hambunger. Draon ofl gresss, stie in Choanss
¥Whiz, chil, sal, pspper snd com chipe. Pour mimure
it lightly gressed casoerolo cish. Bakn ar 250 foe
112 hour,

Michest F. Kreght

Charley's Goulash

1B man growd boot

115 0r 16 oz can Srudhed tomoaloes
1 16 or 16 or. Can groen hosns

172 I, Valvesta chenie, sliced
purmered [opol

Sur best wrala hghty browmng awes metiur high
heat. Acd undmined yopgetebles, mis. Continue 1o
copk ovar modiom haat o mnet, Bt not all o1
Bgwid has codkid gown, Dunng ast 5 minuias of
conkireg Sma cavar mixtire wiltl sliced ol weess
Cover pnd cook pver low heat ontil cheses ig
mighted. Sorvn over bunessn TRaal.

Charine Heaton

Horn aw 8 couple af mejpet for (wo Elies froee the
Lathofe S pecpde 1wt | bave foud o Se
escpptianally paaralle. Sam ree ey droed and the
WaET are coviidered fo de staples of the Lalbafn
diet sl isally sccasigseny o mee! il faefoegtdy
dper, o, or other wild peme). Buih, too, ane guire
easity peepavent, wivch far e i one of fe Sest
qualiffes & ainll can are

Wigli* unkégapi
[Lakhowe Fiy Evapm

& cups Four | ep gaft
2 thep powdered mik 1 thep o
2 thap bhakirg powder 2 cupa waibed

Knand duugh unul soft, form ime desined  shape.
ard brown in gil.

Wasna
fLsbchiitn Pomenican)
? g comenesl i cups brossn Bugae
% [0, bltoer or 1/8 cup frolrel
or % I kidoey {at, ke s
possibis oF TRETE

Ferch aormmesl brelly o) a frying pan, harsly
Bumilrag it. Mall butter o0 bdney Tae, Wi oormmeal,
sugar, buttar and sppins thoreughly, Chill. Serve
wiih mcal.

Vireent Machiden

Yorkshire Pudding

Prebest owven (o 4007,

1 18-cup Awalllicn Lin
1 cups flowr

112 cup melk

112 cup water

3 cops

172 cup aid

pmch of sali

M flaur, mik snd wiiter Logethni uoll] srnooii Sdd
Baps, min wyrthor, Put 1/2 maspeon iprd mifo gooh
muffin bale! noer o gven and (ot g mel acd
foife 10 a bml. Aemove from meen amd pour pudding
ik Eitn sech middffin bols wndl helf P8l Reoum
muffin pan bk fo oven for 1Bminutes 6f weli
tulldng ke tdised and bfrmeried, Tene may vary, 8o
krap 3 walchiul ayel

Darugl MachiEan

Salmon Salad

1 wased salad (142 hebd irttuce, £ar 3
toimd | Ned, Cicumbar, gresn pEpnes 8l
19 g wdn drasiie] msbmon
briedd is bost. pink will da)
2 pups mooked ghall ocsinn)
5 hinrd bowled &%
approx 1173 cup mayonnakgs,

St salman, macaeon) and fayo into tossed said
wall mixed. gently ez in ogg slcss.

Eerve chilleg weith sallines
(Dngenally from Aum Margaret Wright|
Mas gy MaphdiEan




PEANUT BUTTER &
DACIN SANDWICH

FAST, EASY & CHEAP

£ w 10 slices bacon

< TSR maysmnaice

2 Eag. Wernod e

172 cup puarnst butber

171 cup diced epple [fims)
1A cup diced celary {finzl

sesdfy

Fry bacon 1o anap. Mix mayonmaize and Wenor, add
pEanut Sutbor, then (eld i crumblad Decan. appie
i ey Win well, Sprasd on teest of bread 5o
Erfoy.

Try a, yoai"ll Hea 7"

Tumaihy Knighi

Pork Chops Supreme

[owers Dag Fecipe)

& pori loin of iy Chops
2 1hn anian slices

& thin ‘emon siices

& thap. brown sugar

& WeEp. ool

Prebweal oven o A60Y Mace 2 thap flour in reguilar
size pvan bag (10" x 18°]. Fit beg in 13"x0" baking
pan. SCason chops with sait & pepper) place thom
ingsde the mmn hag, bonn toward céntdr & Madty
porions mward outsde. Top sach chap with an
onos Slies, lemen slice & 7 thip #ach of biown
sugar B catsup. Cloas bag with rylon tie. Bake 456
mbmias of untl weall dona.

Borb Collijes

S'l.r:.- -'.’)‘Ilu. gmd.dfa- éuur

2 who'e largs shicken breests bout 2 1b),
skinned and boned

b Y002 oz can beel baoth

1 14-1/2 ox. can chickan both

1 14-1/2 a7 can tomatcas, out up

142 cup chapped cmon

Tl oy chopped gresen poppar

1 B-2'% oz. can while wormel eom, deained

¥ iep. chali powichar

1/2 wep. groand cumin

1/8 p. grosind Black pepper

fortila chips (st 3 Cuds], cosisley oruahed

4 2. konterey lack cheese, shredded impp. 1 =1

T avocado, poelisd. Eea0Sd, dnd chimked loot.]

snipped siaetrn [optionad]

i wedgets daptinnal)

Cut ehickian e 1-ingh oubes: sof aside. In 2 @rge
sameefan chmbeng water, besl broth, chicken brothy,
urdrasined tomators, oo, ad gresn pepper. Bring
b i, Add chicken; reduce heat. Cover ard
aimener ter 10 minukes mose. To ferve. Slaced
wrisien fortila cheps wvio el laeel. Ladle o
gver (oryils chipy. Sminkie with cheeso, avocadn,
ardd cilamtro. o dosited. Sere with lme wadpes, |f
desited . Make B servings.

Recipe for a
Tea Party

1 pit Walch's apple juice
2 188 cums

2 frott refloups

Emie & Bent

Taie Emie, e and yooraeid Sit down 20 a tehie.
Taki 1 pim of apple floe and sgueeTy Indg 188 cups

Chaen dgy [rusk rol-ups and shame Betwaes you &
Frrem B P

Then relak and have a good time,

Gaan-Moa! MasBhllan

CHEESY =66 DURRIT?

B thep marganne

G song. Bestan

2 tosp miilk

1jd by elvests, ool

€ flowr ort®as (5 inchi
1/2 cup sheadded ettuceo

172 cup chopped  Womaia
1 cup neiss

ey mimganiine o shalle] aver o neat. Mo ooos &
milk, pour inm s«iflps Cook slowly St noasaionatly
untd chosse s rmellad nd 4ops e sat. Fill tonllias
with #gg4, lsthee, tinmatn. Aol up, senee with Salsa

Mokrs & strnngs.




.ﬁuuf?ﬂ (focolate Mint _,Butn -2
fo! Ardag M) Bas) =

112 eup buter o m-pﬁne-

¥ cup Sugar

1 18 or. can HarEmey's ;nnﬁ
4 eQRs =i
| cup lour .:

Heat oven to 3507, ﬁrm-!!:lw Hﬂﬂht‘tﬂ:
and Eugai, -ddmﬁlﬂdwﬁu# then add -
gy mnd beat weell. Fu-uﬂnmlﬂ:lj!-ﬂ
munelEs or untll top sings hadk itop May ook

watl Coal complotaty n pan, sfiesd mint cream
Inmmndu,ﬂ'uﬂ. mnmdﬁmtlti toposig
eved all.

*

-.___+
- e
= ]

i
oy

a8

mm—nm-

b small Bow! Ml 2 Sups powdeied n.mr' 'h"-.!nq:_q
softened butter or marganne, | veap waler, Tﬂ.‘ﬁ- =
mmnt Bxtiacy, 3 deops o gresn tood mh'
urttll smooth.

L.

Chocolats Topging

iy gmall micre=grool | Do, nmitﬁmmhmlunﬂj'
small €02 pkg mint chovoleie chips on figh for 1- ‘
12 mimits of untd onips sre meted. SGr, pouf an
calis

Thesw minta ae fun for B2, Patici’s dey, Chiistmas
or for gur (smies’ anmel np 16 Estas. They can be
et inlo small pleces @s thoy A vary Gich.

Sl Krught

ol
L]
®

=

STUFFED BACON BALLS

At sluthing & turkey, form bl tove -ﬁluilnn -rli!
1* halls. w;.pmmmmnmmh 2
with touthpck.

1 b.lwﬂ-!l’

Boke in ouen AL turkay umnﬂ'ru l.rnﬂ‘
EriEp-

L 'I
=

3 Hm:dl_umm:mﬁnﬂwmm{n-ﬂﬂ

'-I'-I-'I..

Jm Thumbpmt Gems

s T
LTS —
B

:lmu.ﬂnmﬂh-r
: -r1-= Jrqrbnhh'"pmuﬁr

______ S :,:_f;":.':'.:,_;-;l-"t.riup CorwWiATan
L - Buw WazMinan e e L B
;._'_" o . :::- aix .:"-l--. ,T:--:-+:.. ----..,1‘_5 ﬂ‘q
':""' e e N e vo BEDD. o gheamaring
:::: =’ __:-«..r.,_‘.ﬂ'-ﬂ.w‘m
mt GH.EI.#E. mn SIS ctuwers wiox

mﬂm Cmma

.....

.:;--;‘nm waniba extrosi
".;?:"1M!w;-l 14 2. pog substiele
A obipour Tavorite trust preservos

"‘i-a-

elvyy _'Fri-inw to] 400, Lightly spray conkis
1o el it nanstick couking EpraY-

- ;'1 1 hmthhml. ik thour, BANE porwder,

- Zinmomeon, cloves and sat.
n’iumm wihise vegotatile shoftoning

a1 i

i

I--r

x F" “ ey

m:npunnmrﬂ -

T.ﬂﬂﬂﬂ‘ﬂﬂiﬂHML .
Meat Byan 1o 4 M‘:ﬁh Euﬁﬁijﬂuﬁnt wm
Sprend RAQU o pach natt, Top it prypAroE
and mozapctia. Pt all the
Im 2 {#'lmn.l.u ol il I:TH'FI'IE_THIHH

__mnm-u:mw mmﬂ‘mld breet,
' -:runmj v.r-m r-upﬂ. nﬂnm I'rd'l'lhlll'lmil

-.-...

Ill'ﬂt Collrmn

Bhicd |
muffhnﬂ_lmmm

wral" dpighe: s2uce untl shormmeng brosks krio

. mnmﬁdﬂmmﬂhmw—l ikl

,:;' : dﬂﬂﬁ wnd ooy Wi well,

o dl mmghmtwmﬂ-mnnim Blong

_____ amoath; mixture win be soft

1._ “Lsing Nous-coated handp, (0 Taaspoons of
" gaugn Emo bells Plaie= on cocksy aheat 37
-mpart. PYRSS LD CRTINC FiR ndeniation with/d
‘uﬂ jET

- 8. Bake 12-16 minulas. cool 1of 10 rerutss, then
T with poniectione's SUgar,

-.-. &

Tracy Mare Oowrche




1 e beilies 1 . mali

1 €. sugar femon julics

d. |arge #ggs 1 . biown sugar
1 g, dried fruit ™is

1 b, biaking Sods 1 or d gis wheikay
BEolore you gtorl. gampls the whisiomy ta chetk
& quality. Good, =n't BF Now go shead. Sclect
3 large mixing bow|, megturing cup, el Chece

the wivacsy agan a5 it must ba just right. To be :

were the whiskey is of The highatt quality, paue
| evel =ip inta & glase and dink 1 25 fasT 2%
yoea Can,. FAepoat.

With pn eectric mieer, best | cup of butser n @
largm Aty how Add 1 s, of thugee ard haat
sy, Msaniwhile, maks sure that the weimskey i
af the fimest quasty, iy snother Tup, Open
seoand guart f nooeesbiy, Add Z ofge a2
s of deipd bt and beet G lgh, i dosit gots
suck in beators, just gew o MO0Se will §
diswitctiver Sample whishiosy spain, thecking

goosn't realy matted, Sampls the whigsey. St
112 pimt bemion jeen. Fold in choppad Butter aned
srained muts. Add 1 T ol teown thugar, or
whatevor color wou Can fmd and mis seslf
Gerase Owen and tum cake pan to 507, Now
paur the whole moss oo the coven and ake
Chock the vtugiey again, and go to bed.

Bob Jomag

SIMOTHERED BURRITOS

SURRTTDS:
1 b groand hesf
ifd cus chopped onlons
2 cariy {15 ax.d pinte baans. drainad
1 can 4 o) choppod  green ol
112 Cug ohoodar chess=, grates
1 thap oooking ol
1 jor |B g} medium piinie sauce
sait to SEEte
16 sl flnuir Tortilles

Bt bl and Sdwsn in & shllss Dessn o tat

Fleat ofl |n senaall alide) and achd 1 can mnts
peans. Mazh basns with 3 pOTats maEher.
Combng besd mivturs and Baan rrexturg o 3
targer skillet. Add the ather can of prto beans
[nes mazhed], green chils, picane sauos,
choese, nnd hant il shaese & melted; aod sait
o taste.

Diveida tha mture ewenly ded St anto Sach
prtilla. Rodl the 1onilas and place, seom rido
diwe'y, in woe préased balong dishes. Top with
chessa saou.

SALCE:

1 ean condonand ciodidar chaoae adug
1 @ i o, ghoppad gresn chile

Hear goup 0 saucepan ower median heat: ad

eFapphd green ohl and o pour ovor folied
utos; best 1530 miooies o 350" gwe S |

Clrchen Pufy Pre

2 10% oz cans cung. gream ol chatkern

e

17 cup chicknn broth

2 Cupy cubed cooked ohicwEn

« thes chopped fresh portley

12 tap poilivy sRasoming

1/8 =p white pappmsr

1 -] &an muakiooma poces & stomd

2 cups froonn macsd wegetabies

1 [Boal ean pelligesmsd cresoent dirmes
rels

Hegt oven @ 376"F. In @ lerge ssuckpan,
combing 2 ingrasonts sxcopt oradoend e & |
parsley. Cook untl misiuee 4 Dubbly s
mercughly haatsd, sy ccosslomally.

Mearn hils, separgte dough wtn [ trenges
Mace 1 rangles ond on 1ap of the other, press
togeiher slightly B nacsssary, genlly press
tragles v a B® kength], Plece trangles oo
urgroesod cookic shect. Boke riongles o
3715°F far B tn 12 mimsas,

Ta apres. spaon hot chickan morue ke 128
inch bakig dish, Place warm tnangle: o0 ap ot
clackgn rixiurg, Blimatng shet sides of
trisngles Sprinkle with parsley, 4 sereiogs




Enpuipewng § Inprgdipnis;

= [iss Carboy iwate botilsl, 5o B 8 gl
[den’y use plastich

LA L -

s #6102 parfoented plug (fits carbay)

= A7 gpar hooe, 17 ircide i [Troo Vslue
has thisl
Carhoy Tunnelicaiboy beust
Siphon & bomtle hose
1 beeet kil [*ronmastor™). Betiah als or
dork; browm els is the best

* 3 lbs “iight® malt aogar [Mght* & the
BUfaF colon you con substitite comn
suga Tor malt suger, but it gives the
beer m wour Lazis]

* 1large cook pot. § ool o rger
istnioss or snamel; not alumineeon as il
will gtiww the beer » mommlic o)

B yau nesd aryy of the shone ggliprabnl,
v me § call aod IV gt i for yow

Everything but t~e cook po1 totals AbCUL $45,

inshoading iha kit and sugsr )
ORAY, KK, LET'S GET COORMNG...

Put -2 gal watar in ™ pot and haat.
Yihis T is heating. apsn The can &nd add tha
iyt the water. Finse the cen weil eith (s
WEITRING sdalEl,

Home BYew

WS I vedtar pate Mol 209 all af tha malt

mgar pecant loe 1-172 ooy wibich woy ﬂ
pegy for Sreming When you Dartis.

Sl il e ol Rugar & dinsohed
completely, It tekes abiowy 30 minpes, Also
watch oul that f dooEn’t bail oveill It
prefly mesy when i does

AHe the sugar & totaly dissaoved, set the
pae b W Ak (Ul ool cold water bwith Ga, (1
possibie] ‘or 20 minutes. This rapid oaoling
slathizee the gnrymes.

Bod 14172 gal wamy o your carbioy. Than a1
e tasied Syfupttugne imds. Fd the cdirboy
will walss B wethin 47 of e vory Top with
o Bogal carboy. W you have & B-12 gal

Ca 20y, Medsure waldss oard'ully 50 @5 ngt 1o
Epdiidd 5 gollcha of water. Alser the mixthe
i vood to the louch, add e pees! Emall
puckage comes with the kit] and g,

Insas the clesd 1* LD, bhose ko the reck of
ihe carboy and put the open &nd i a pan o
Busknt. Wiihin 24 houes, the minc will begin
o fioam and overflow i the bucksy, (Ao
B gusr will "DoET ot bit den't woarry aBeut
thn o)

After the foam has stooped boding o the
Pstin hnally almid 3 days), il the hipms

il nsirt tha phup Bns then the air lack e
laci FrRUST hawR weatEr o i),

Ir absoust 10 daws the min will stop bubbling
pind there wil be very 'aw bubbiss 20 e o
the Bfew, Whan this fagpend siphon the mis
o anoifer btile or pan, besng carsiol met
to disturd the sedimar 0 the bottom of the
oDy (ahbwg be about 152" of sediment in
e ettoemn).

Toke the 1-1/2 cups o mall Sugar you Saved
ot the Bagmning and dasalve i v 3 cogpa ol
boifing water. Add (his mixture o your

"ol you. it's boor mow] and oile weall FAl
batti=s i6 witten 1-102° &l the= bop and cap
Wail abaul 10 days [{ you cgn and it's ready
to deink. The longer IT ages. te DECiel it gits.

Iy e grobsch: pop top botilex (& | da,
you nood aboat 40 bonisa. 1T you conl ge
tham you GAN wee Dolfis that have the
reuiar clowen cap [hipe opseed with bolile
opsrer, You can'l uss The =craw 1o botias
bitouse they will blow wp. I you gt viie
haar in the crveen Wp bolles you will rged &
bottior cappar and caps, wihich | oo gl for
Wi [thesy el N0 exprisival.

Glea me § cotl if you have guostinne

Chwiz Finley




