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ALABAMA CAVIAR DIP

3 cans G acfeyedpeas araineaanafinefy cnopped
1 li c onion mincea
1 c Ge pepper minced

li c jafapenos or 1 c picfifeajafapenos minced
2 doves garic mincea
1 Gotte Itaian aressing

In a bowl stir all ingredients together and refrigerate
24hrs Serve with corn chips

Emily Doughten
Ruleme Place
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Take 6 oz tenderness add 1 oz endearment 1 oz of

always caring and 1 oz of sympathy Blend in 1 oz of

interest 1 oz of everlasting memories Add 1 oz of

neatness and 1 oz of relaxation and 1 oz of reassurance

and 1 oz of intelligence and top it off with 1 oz patience
Bake at 3500 and cool at room temperature Your finishing
dish will be Tierra Pines the best nursing facility in

Pinellas County And thats a fact

Note When used it really works

Cynthia Cook

Tierra Pines Center
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EASY BROCCOLI CHEESE SOUP

1 60xJrozen choppea6roccofi
2 cans cream of cdery soup
1 pint halfanahalf
8 oz jar ofcheese whiz

Cook broccoli and drain Add all other ingredients
Heat and serve

Dorothy Stinson

Highlands Lake Center
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CHICKEN SALAD

2 c cooRga cioppea ciicRgn

aiced pedeapp e

1 sta ftofcerery aicea

2 green onions cioppea

c seea ess grapes iu ea

c pecans cioppea

1 3 c sourcream

2 rr vinegar

Mix first 6 ingredients Mix together sour cream and

vinegar Toss both mixtures together Serve chilled

Dorothy Stinson

Highlands Lake Center
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CRANBERRY SALAD

1 6 oz pRg cfieny jero
1 pRg raw cran6erries frozen
4 appCes washed anacorea notpeeCea
1 canpineappCe arainea

c wa nuts

1 c sugar

In food processor grind frozen cranberries apples
and nuts Mix jello per instructions Add cranberry
mixture pineapple and sugar Mix well Refrigerate

Emily Doughten
Ruleme Place
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FRUIT SALAD

1 can cfieny piefilung
1 can crusneefpineapp e arainea

1 c coconut

c cnoppeanuts optional
8 oz coo wnip
1 can conaenseamiff

Mix milk nuts and coconut together Add pineapple
cool whip and fold in cherries Refrigerate 2 days

Emily Doughten
Ruleme Place
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P INEAPPLE TELLO

1 14 ozcan pineappfe sCices
1 3 oz

60xof cherry jeo

Drain juice from pineapples Mix cherry jello
according to package directions Layer pineapples in

baking pan Pour jello mixture over pineapples
Refrigerate until jello sets Hold over warm water until

pineapples slide out of pan Cut into pineapple slices

Serve on top of lettuce

Jean Carpenter
Bayview Center
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SOCIETY SALAD

1 3 ozpfis ume je o

1 3 oz plg emon je o

disso ve jeo in 2 c hot wateTj

Coo andadd

1 6 cottage cheese
1 15 25 oz

can crusheepineapp e

1 tsp horseradish optiona
1 tsp sa t

1 c evaporated mi ft mitogether
1 c mayonnaise

Wa nuts choppedpecans orsucedcdery may 6e added

Mix all together and chill

Note Use a large glass or casserole dish for best

results

Leona Colby
Bridgeview Center
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BROCCOLI CASSEROLE

1 c onion dicea

1 3 c cdery diced
3 tsp ouo or6utter
1 c minute rice

1 pfig frozen 6roccoCi untfiawed
1 can cream of cfiic n soup

c evaporateami l
1 sma jar cfieese wfiiz

Saute onion and celery in oleo until tender Combine

all other ingredients except cheese Put in butter casserole

and top with cheese whiz Bake at 3500 until bubbly
about 30 minutes

Kathy Fox

Ruleme Center

14



BROCCOLI CHEESE CASSEROLE

4 c onggrain rice cooRsd
2 cans musiroom soup
1 can 6roccofi cieddar soup
1 8 ozcontainer ofsourcream

2 cans musirooms
1 can water ciestnuts

1 plg sausage finkJ
Siredded cieese

qarfic powder
Sa t to taste

Papriksz to taste

Mix all ingredients in a casserole dish and bake at

3500 for 30 35 minutes Serves 8 10

Lena Frisby
Bayview Center
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COLLARD GREENS

3 smokp necft60nes
1 6ag pre cCeanea corum greens fresh

Jot sauce to taste

1 rr vinegar

Slow cook the neck bones in 3 cups of water in a

Dutch oven for 2 V2 hours Add remaining ingredients
and simmerslowly stirring occasionally until tender

Doris Cheavers

Riverwood Center
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CORN CASSEROLE

1 60corn6read muffin mix
1 can w lO e fsrneC corn undrained
1 can cream sty e corn undrained

8 oz sour cream

1 egg
o c sugar

Mix all ingredients with a fork Bake in cake pan at

3500 for 30 minutes

Lynn Wilbanks

Ruleme Center
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OLIVE GREEN S SCALLOPED EGGPLANT

A FAMILY FAVORITE

1 farge eggpfant aicea 4 c

1 3 c miff
1 can cream of musfiroom soup
1 sfigfitfy 6eaten egg

l c cfioppea onion

14 c paciga fier6 seasonea stuffing
1 recipe cfieese topper

Cook diced eggplant in boiling salted water until

tender 6 7 minutes Meanwhile stir milk into soup
Blend in egg Add drained eggplant and stuffing Toss

lightly to mix Turn into greased 10 x 6 12 X 1 12 baking
dish

Cheese Topper Firmly crush 12 c herb seasoned

stuffing Toss in 2T melted butter or oleo Sprinkle over

casserole Top with 1 c sharp processed American cheese

Bake 3500 oven for 20 minutes Serves 6 8

Note My family requests this recipe often especially
when we had our own eggplant in the garden

Thelma Cook

Ruleme Center
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EGGPLANT CAPONATA

1 eggpfant aim into incfi cu6es
1 green 6errpepper dicea
1 medium onion dicea

c CereTY dicea
3 doves garfic dicea fry at end

In frying pan saute above ingredients in small

amounts in olive oil until eggplant is transparent Drain

Combine in large pot
1 sm can of tomato paste 1 cans ofwater

2 rr wine vinegar
1 rr sugar
1 cangreen Spanisfi crusfied ofives optionaQ

Cook on low heat about 20 minutes

Note Delicious as a dip for crackers or nachos

Marie Bloomquist
Bridgeview Center
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GREEN BEAN ALMANDINE

2 cans wio e green 6eans
1 smarr onion dicea

1 smarr 6ef pepper diced

2 sta kj of cefery dicea
1 smarr 6ag of a monds

1 sma jar ofpimentos
CEnougi vinegar to cover a ingredients reaor wiite

Mix all ingredients together and then cover with

vmegar Set in refrigerator overnight Serve chilled

Serves 4 6

Note The longer it sits in vinegar the better it will

taste

William Arthur Meads

Highlands Lake Center
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MUSHROOM RICE

1 c uncooka rice

2 rr Gu tter

2 sm cans mushrooms unarainea
1 can Geefconsume

Mix all ingredients together and pour into a casserole

dish Cook uncovered in 3500 oven for 1 hour

Dorothy Mckinley
Ruleme Center
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NANA S NOODLE DISH

1 12 oz pfig egg nooa es

16 oz grateaJack cieese
1 c cottage cieese

2 eggs Geaten

c cioppea pars ey
6 rr Gutter soft

Cook noodles as directed Drain and rinse in cold

water Mix grated cheese cottage cheese and eggs
Divide mixture in half Add parsley to half of mixture

Put half of noodles in buttered 9 x 13 pan Cover with

parsley cheese mixture Layer with remaining noodles

then put remaining cheese mixture on top Put soft butter

on top of dish and spread to seal thoroughly Bake at 3500

for 30 minutes Serves 8 10

Iva Wyatt
Island Lake Center
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MEAD s POTATO CAKES

1 6 groUlu porllsausage
c dim c erery
c diced 6ef pepper
c diced onions

8 farge 6akjng potatoes

Peel dice and boil potatoes until tender Cool and

mash Set potatoes aside In frying pan saute onions

celery bell pepper and ground sausage until brown and

mix with mashed potatoes Shape into patties and then

fry them until just crispy

N ate Add ketchup and mustard as toppings if

desired

William Arthur Mead

Highlands Lake Center
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MARY SHELINE S SAUERKRAUT AND NOODLES

1 1fJ can sauerUaut

1 PRg wide noodCes raw

8 9 silces Gacon uncooRgd
1 neaping c Grown sugar

Place layers of kraut bacon cut up and noodles in

casserole dish In separate bowl add hot water to brown

sugar to dissolve Pour mixture over casserole Add

enough liquid to cover uncooked noodles Bake 112 hours

at 3500 or until done

Note Sounds crazy but it is delicious and I had many

requests for pot lucks at church

Thelma Cook

Ruleme Center

24



SWEET POTATO CASSEROLE

2 c sweet potatoes
1 c wfiite sugar
2 eggs

sticfto eo or 6utter

1 c mi ft
tsp nutmeg

1 tsp cinnamon

Mix together all ingredients Pour into greased
baking dish Bake at 4000 for 20 minutes

Sweet Potato Casserole Topping

3 4 c crusfietfcomfwkfs
c pecans
c 6rown sugar
sticfto eo

Mix well Spread onto casserole Bake at 4000 for a

few more minutes

Dorothy Stinson

Highlands Lake Center
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SWEET POTATO CASSEROLE

3 c masliedsweet potatoes
1 c sugar
2 eggs

1 tsp vaniffa

c 6utter
1 3 c miff

pping
1 c figlit 6rown sugar
1 c cliopped nuts

1 3 c jfour
1 3 c 6utter

Preheat oven to 3500 Add all ingredients to sweet

potatoes and mix well Put in greased casserole dish or

cake pan Mix topping and crumble on top of casserole

Bake 25 35 minutes longer time may be required if knife

inserted in center does not come out clean

Lynn Wilbanks

Ruleme Center
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BEEF CUBES POTATOES

2 pkgs CJ3eef stew sm cu6es
1 sm can tomato sauce

1 mea onion minced
3 tsp gadic minced
1 rr oCive oir
2 sCices greenpepper minced
12 oCives with seeds

sm 60ttfe of capers

1 6ay reaf
ash of oregano
ash of sart

1 cans ofwater

1 sm pkg of mgo cororing

optionaf potato cu6es

Mix all ingredients in a dutch oven and cook over

medium high heat for 112 hours Serve over white rice

Note This recipe has been in the family for a long
time several generations starting with my great
grandmother from Cuba It is very good easy to fix and

most of all it s delicious

Alicia Garcia

Fairway Oaks Center
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BEEF STEW

2 Gs Geef cuGes
2 c diced onions

2 c dicedpotatoes
2 c carrots

2 c cerery

4 GeefGrotli cuGes or pacRgts
5rr tapioca not pudding
3 c 0 8juice
Sa t

Pepper

Optionaf 1 c musfiroOlns

Mix all ingredients together Put in a crock pot and

cook for 8 10 hours on low heat

Emily Doughten
Ruleme Place
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BAKED CHICKEN BREASTS

6 cnickfn 6reasts sRjnnedana ae 60ned

6 sCices of6acon
1 pkg cnipped 6eef

1 c of sourcream

1 can cream of musnroom soup

Line buttered casserole dish or baking pan with

chipped beef Roll chicken wrap with a slice of bacon

Lay on top of beef Mix soup with sour cream and spread
over chicken Bake at2750 for 3 hours or bake at 3500 for 1

12 2 hours uncovered

Clarence Mclntosh

Highlands Lake Center

30



I

CHICKEN CASSEROLE

34 60townhouse crackfrs
1 can cream ofchickfn soup
1 can cream of mushroom orcefery soup
8 chickfn 6reast ha ves 60ifea seasoned to taste 4 cut up

8 oz sour cream

2 stic 6utter

Crumble 2 sleeves of crackers in bottom of 9 x 13

dish Cut chicken on top of crackers Slice 1 stick of butter

over chicken Mix soups and sour cream together and

pour over chicken Crumble other sleeve of crackers over

soup mixture Slice second stick of butter over top Bake

at 3500 for 40 45 minutes

Dorothy Matlock
Ruleme Center
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CHICKEN ENCHILADAS

P our torti Cas 1 c safsa
1 c cfioppea coofia cfiicfin 3 oz 1 3 Cessfat cream cfieese
1 c cfioppeaonion 1 tsp grounacumin

1 c sfireaaeacfieaaar cfieese ana 1 sm can taco sauce

Saute onion and add chicken 1
2 c cheese salsa cream

cheese and cumin Cook until heated and cream cheese

melts Spoon into tortillas roll them up and put in

casserole dish Top with taco sauce and remaining 12 c

cheese Bake at 3500 for 20 minutes or until hot

Note I use the mid sized tortillas called burrito style

Vicki Carpenter
Bayview Center
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CHICKEN FRICASSEE

12 efiiegn tfiighs 12 regs and 12 wings
2 Spanisfi onions sueed
4 green 6ef peppers sueedrengtfiwise
rromato sauee

6 fresfi sueedmusfirooms season to taste

12p um tomatoes

1 qt tomato sauee

2 eans new potatoes

Combine all ingredients Cook for 1 hour in 3600

oven Turn mixture over to baste Continue baking for 2nd

hour Serves 12

Note Serve at table family style

Ernest Yunnan

Ruleme Center
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CHICKEN RICE CASSEROLE

1 c onggrain rice uncookga 1 soup can of water

1 can cream of musliroom soup 1 pkg ary onion soup m

1 can cream of cliickgn soup
2 3 6s of uncookga cliickgn fryers cut up

Preheat oven 3250 Grease large casserole dish Place

rice mushroom chicken onion soup mix and water in

dish and mix well Arrange chicken pieces on top of rice

mixture Cover tightly with foil and bake for 2 hours

Remove foil for the last 10 minutes of baking time

Willie Geohagan Volunteer

Highlands Lake Center
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CREAMY ITALIAN CHICKEN

8 oz cream cheese softenea
c water

4 60neess sRjness chicRsn 6reast ha ves

1 env ary Ita ian safaa aressing mi
1 can cream of chicRsn soup undllutea
4 oz can mushrooms stems anapieces arainea

Place chicken breast halves in crock pot Combine

Italian dressing mix and water until smooth Pour on top
of chicken pieces Cover and cook on low for 3 hours

Combine cream cheese and soup until smooth and

blended Stir in mushrooms Remove chicken from crock

pot cut up chicken into bite sized pieces and put back in

pot Pour soup mixture over chicken and cook for another

hour on low Serve over hot angel hair pasta Serves 6 8

Bernard Sturtz

Ruleme Center
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CHILI
2 6s groundcfzucft
2 g cans diced tomatoes Junts or Contadina
2 12 14 ozcans igfzt fjdney 6eans undrained

2 g onions not fzuge
2 pkrJ cfziU mi

or 1 pkrJ taco mi
cfzifi mi

Brown ground chuck breaking it into smaller pieces
Drain off grease Chop onions and cook in melted butter

until soft Add to meat Add diced tomatoes and liquid 2

cans of kidney beans and 2 kidney bean cans of water 2

pkg of seasoning Mix well Cook for approximately 30

minutes

Note For thinner chili you can add either a small

can of tomato juice or V 8 juice

Dorothy Simmons

Bayview Center
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CHILI MEATLOAF

1 c tomato sauce cfiviaea
3 rr sp enaa cfivUfea
1 G eA1ra wan grounaGeefor turkey
11 c J ta ian seasonea Greaa crumGs
2 tsp yeow mustara

1 rr arieaonion frakss
1 rr pars ey frags

tsp sa t

1 tsp cniB powaer

Spray a 9 x 5 pan with nonstick cooking spray
Preheat oven at 3500 In large bowl mix together 1 3 c

tomato sauce onion flakes parsley and salt Mix with

ground beef Shape into log pan Mix last 3 ingredients
and pour over loaf Bake 55 60 minutes Serves 6

Raymond Gaereminck

Highlands Lake Center
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MyOWN CHILI VEAL

6 oz groundClear
1 pkJ sweetner

1 metonion minced

tsp caraway seeds

1 c tomatojuice
cfiifiseasoning
2 3 c cooisd macaroni

Brown ground veal Remove excess grease with

paper towel Add remaining ingredients and cook for 20

minutes Season to taste

Note This makes one individual serving Lean

ground beef may be substituted Increase the amount

according to serving preference Sometimes I add one

tablespoon of sugar to cut tomato juice

Charles Ken Kurtz

Indian River Center
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OLIVE GREEN S HAM LOAF

2 6s ground tur y
1 6 turfey fiam ground
Cerery
Onion

4 eggs
Mif
2 3 fiandJufs of crusfied ta cerea

2 tsp sa t

Pepper to taste

Sauce
1 c 6rown sugar

c tcfiup
2 rr mustard

Mix together all ingredients in first column and bake

at 3500 for 45 minutes to 1 hour Stir together all

ingredients in second column Spread on top of loaf the

last 10 minutes of cooking

Note
UnusuaL

tastes like ham You may need your
butcher to ground the ham You can fool your guests with

this one

Thelma Cook

Ruleme Center

39



I MEAD s HAMBURGERS

2 6s ground 6eef
1 2 tsp onion juice
1 2 tsp garBc juice

c grated cfleese

1 2 tsp saft
1 2 tsp pepper

Mix all ingredients together Form patties and grill to

desired doneness

Note Onion and garlic juice can be found in the spice
section of your local supermarket

William Arthur Mead

Highland s Lake Center
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HAMBURGER STROGANOFF

c onion minced
2 rr canofalvegetaG e oi

1 G fean groundGeef
2 4 oz can sCicedmusfirooms
1 10 oz can cream ofcfiickfn soup
undi uted

tsp sa t

118 tsp Gfackpepper
2 rr arCpurpose fCour
2 rr driedpars ey

c sour cream

fiot noodfes cookfd

Saute onion in oil over medium heat add meat and

cook until brown Add flour salt pepper and

mushrooms Cook 5 minutes Add soup and simmer

uncovered for 10 minutes Stir in sour cream and heat

through but do notboil Sprinkle with parsley and

served over noodles

Leona Colby
Bridgeview Center
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MEXICAN SKILLET DINNER

2 c uncooRsa eC60w macaroni

6 c 60ding water

2 tsp sa t

1 6 porltsausage meat

1 c cnoppedonions

1 c cnoppeagreen peppers

1 can tomatoes

2 rr sugar
1 tsp cniCi powaer
1 pt sour cream

1 tsp saft

Cook macaroni in boiling water with 2 tsp salt until

tender Drain Meanwhile brown pork sausage drain off

fat Add cooked macaroni and remaining ingredients
except sour cream Simmer covered for 20 minutes Stir

in sour cream Simmer 5 minutes longer Do not boil

Serves 8

Ken Kurtz

Indian River Center
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SPANISH OMELET HOME FRIES

1 g green 6eC pepper diced

1 sm onion diced
1 g potato cu6ed

2 eggs
sa t c pepper to taste

1 T coofijng oi orGutter

In large bowl mix together eggs peppers and

onions Melt 1 tablespoon of butter or olive oil in small

omelet pan Ladle 1 2 of the mixture into the pan Fry egg
mixture lightly on both sides Remove to dinner plate
Meanwhile cut potatoes into cubes boil and drain Put in

pepper and egg pan Add a little more oil if necessary and

saute until browned Season potatoes with salt and pepper
as desired Makes 2 small omelets

Note This recipe serves one person You can adjust
recipe per number of people you are serving and size of

skillet you are using Instead of dividing egg mixture and

cooking omelet in two batches you can use all of the egg
mixture for a large skillet if desired to make one large
omelet

Ann Fallon

Bridgeview Center
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PaRK CHOP STEAK PARMESAN

PorfldlOps orsteak
rtomato paste

qratea cfieeses
Sa t e1 pepper to taste

Wash chops and season to taste Bake chops or steaks

to desired doneness Remove from oven when done

Spread a thin layer of tomato paste on top of chops and

sprinkle grated cheeses of your choice on top Place back

in oven until cheese is melted

Note Urn urn good

Phyllis C Taylor
Island Lake Center
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MEAD S RUMP ROAST ROLLS WI MUSHROOM

GRAVY

1Jtmp lJ9ast IJ9 Cs
1 60neCess roum rnmp roast sCicedas thin as 6oCogna
1 6 6acon
1 med onion sCicea

rroothpic
Preheat oven to 3500 Fry bacon just long enough to release

grease Drain Layer 1 piece of bacon on 1 slice of roast then

add a slice of onion Roll up and secure with a toothpick Brown

in oven until formed when removing toothpick meat should

stay rolled up

Mushroom gravy
1 can 6roi eaana 6uttered mushrooms minced ao not arain
1 sm onion cCicea
2 tsp a purposeflour
1 tsp 6utter

Melt butter in frying pan Add flour and brown When the

flour begins to brown add mushrooms with juice and onion

Once meat is browned and set top with gravy Enjoy
Serves 4 6

William Arthur Mead

Highlands Lake Center
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ANN s MOM S SPAGHETTI SAUCE

c onion sacea
2 rr oave oi

1 G grouna Geef
2 doves garac mincea
4 c cannea tomatoes

16 oz seasoneatomato sauce

1 c water

3 oz cannea musfirooms
c pars ey cfioppea

1 tsp oregano or sage
1 tsp sa t

tsp monosodium g utamate

1 8 tsp pepper
1 Gay reaf

Mix all ingredients in a sauce pan Simmer on low for

4hours Serve over pasta

Note So goodGreat spaghetti sauce

Joyce Karolyi
Bridgeview Center
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MEAD s COUNTRY FRIED STEAK WI

MUSHROOM GRAVY

1 Gondess rump roast sficea incfi tfiic
lI purpose jfour

Sa t rtlpepper to taste

Season steak with salt and pepper Dredge steak in

flour and shake off excess Fry until desired doneness

Musfiroom gravy
1 can Groi edandGuttered musfirooms minceddo not drain
1 sm onion diced
2 tsp a purposejfour
1 tsp Gutter

Melt butter in frying pan Add flour and brown

Once flour begins to brown add mushrooms with the

juice and onion Top steak with gravy and enjoy Serves

6

William Arthur Mead

Highlands Lake Center
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TUNA BURGER

16 oz tuna

8 oz sfireddec cfieese

1 3 c onion cfiopped
c pickfe rdisfi

2 tsp preparedmustard
1 can cut green string 6eans

c or12 rr diet oCeo

Mix ingredients together and put on rolls Wrap in

aluminum foil Bake at 375 for 20 minutes

Note This recipe fills 8 rolls Filling can be made

ahead of time and frozen separately Can put in rolls

when ready to bake

Ken Kurtz

Indian River Center

48



WILHEMINE KLOTZ S CALIFORNIA STEAK

3 G grouna Geef
1 e mi

1 e ary Greaa erumGs

died onions

dieea edery
died GeC pepper

Mix all ingredients and press into cookie sheet 12

thick Cut into squares dust in flour and brown in skillet

Place in baking dish and cover with 1 can diluted

mushroom soup Cover and bake at 3500 for 1 hour

Note This is a good company recipe easy and

delicious

Thelma Cook
Ruleme Center
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BANANA BREAD

3 ripe 6ananas

1 c sugar
1 rr water

2 eggs 6eaten

2 c 3isquicftmi

Preheat oven to 3500 Mash bananas Mix in sugar
and water Add 2 eggs and bisquick Mix thoroughly
Bake in 85 x 45 x 25 tin or 2 small tins for 50 60 minutes

until light brown

Note This recipe was given to me in 1964 by Lucille

Saunders Chairman of the Board at east Rochester Public

Library in N Y State I have used it all these years for

bake sales church buffets etc The staff at Coquina Center

have enjoyed it too as a treat and even purchasing it at

their sales We have been around a long time

Harold Menick

Coquina Center
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CARROT CURRENT BRAN MUFFINS

2 c unprocessedwlieat 6ran or liiglifi6er cerea w naturaewlieat 6ran

i e jl 3ran cerea

1 c wliore wlieatflour
1 tsp 6a ng powder
1 tsp groundcinnamon

2 3 c pacfisd 6rown sugar
2 3 c vegeta6 e oi

tsp sa t

2 eggs
2 c 6uttenni k
1 c slireddedcarrots

1 c currents or raisins any dried

andorjTozenjTui0
1 or 1 c nuts

Combine bran or high fiber cereal flour baking powder baking
soda cinnamon and salt in medium bowl Stir until thoroughly mixed

Next combine brown sugar oil and eggs in a large bowl Whisk until well

mixed Whisk in buttermilk Stir in bran mixture Add carrots and

currents Stir just until combined

Spray muffin cups with nonstick vegetable spray Spoon batter into

cups dividing evenly Bake on center rack of oven for 25 to 30 minutes or

until tester comes outclean Let coolon rack for about 5 minutes Then

turn outof muffin pan and let cool completely

Note Kline says these muffins are a world away from the cake like

muffins found in many coffee shops These muffins freezewell Figure
outhow many you want for breakfast and take them from the freezer

before going to bed Pack them frozen in the lunch box and they will be

thawed and ready to eat by noon

Bill s substitutes In place of currents or raisins I have had good
results with dates and prunes I have used oatmeal when short on All

Bran One cup chopped nuts also add another dimension withno ill

effects Two 5 x 9 loaf pans will need several extra minutes inoven Two 8

x 8 cake pans also work well with some extra time in oven Unprocessed
wheat bran yields a thicker batter

This recipe is from the Lakeland Ledger Date unknown

Frances Brisbin

Highlands Lake Center
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CHEESE BISCUITS

2 e 6isquieftmi
2 3 e mi ft
34 e sfireaaeaefieaaar efieese

rropping
e me tea6utter

tsp garBe powaer

Mix all ingredients in first column into soft dough
Drop by the teaspoon full onto an ungreased pan Bake at

450 for 8 10 minutes or until golden brown

Mix topping ingredients and brush over warm

biscuits Makes 10 12

Emily Doughten
Ruleme Place
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AUNT MABEL WHITNEY S ICE BOX ROLLS

1 c 60iCing water

1 c cordwater

c o eo

1 cakg compresseayeast
c sugar

c ukgwarm water

2 eggs

jfour
2 tsp sa t

Dissolve yeast in lukewarm water Put boiling water

and oleo in bowl and stir until lard is melted Add salt

sugar well beaten eggs and cold water Add the

dissolved yeast and stir well Add enough flour to make a

stiff dough Put in greased bowl in refrigerator overnight
Form into rolls the next day and raise 1 1

2 hours Bake at

3750 for 20 minutes or until done

Note No kneading makes this an easy recipe You

can also shape it into a loaf of bread

Thelma Cook

Ruleme Center
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MEXICAN CORNBREAD

3 c self rising corn mea

1 tsp saft
1 c grated cheddar cheese
1 c oi

1 g onion chopped

1 c sweet miff
3 eggs 6eaten
1 can yeCCow cream corn

2 jaCapeno peppers

Mix all ingredients in a bowl Pour into 2 hot cast

iron skillets with a little oil in them Bake at 4000 for 30

minutes

Dorothy Stinson

Highlands Lake Center
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MORNIN TIME MUFFINS

c mefted 6utter

1 c sugar
2 eggs
1 tsp 6afijng soda

c pCain yogurt

2 c siftedarrpurposejrour
gratedzest of 1 reman

1 c fresri 6rue6erries dusted

wlfwur

Preheat oven to 3750 Mix the melted butter sugar
and eggs in a large mixing bowl then stir in yogurt
Combine baking soda flour lemon zest and stir into

mixture Finally using a few stiff strokes add the

blueberries In large muffin pan divide batter amongst
the 12 cups and fill to top Bake for 25 minutes

Note You may grease the muffin pan or line with

paper cups

Marie Bloomquist
Bridgeview Center
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PUMPKIN MUFFINS

1 3 c uncoolisaoatmea

c pumpkin
1 3 c nonfat powdered mi k
2 tsp 6rown sugar
1 egg

tsp 6aking powaer
1 3 tsp 6aking soaa
3 rr water

1 tsp cinnamon

2 rr raisins

Preheat oven to 2500 Spray muffin pan with nonstick

cooking spray Mix all ingredients in a bowl Spoon
mixture into muffin tins and bake for 25 30 minutes

Ken Kurtz

Indian River Center
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SWEET POTATO BISCUITS

1 G sweet potato 2 c canned isfine
4 c a purposeflour

c sugar
2 rr Galijng powder

2 tsp sa t

1 tsp Galijng soda
1 c 2 stic unsa tedGutter mefted
1 1 3 c Guttenni

Preheat oven to 4000 Bake sweet potatoes Cool

Remove skins and mash You should have 2 cups Reduce

oven to 3750 Whisk or sift together flour sugar baking
powder and baking soda Combine sweet potatoes and

melted butter Add to dry mixture in center Mix well

Slowly add buttermilk and combine until soft dough
forms Turn out onto well floured board dough will be

sticky Pat or roll to 1 inch thickness using floured 2 12
1

biscuit cutter Cut out biscuits Transfer with spatula to

ungreased baking sheet Bake 26 minutes or until lightly
golden on bottom Serve or let coolon wire rack and

freeze Yields 24 biscuits

Note Can freeze up to 2 weeks To serve bake at

3500 for 16 minutes or until hot and crusty
Doris Iing

Highlands Lake Center
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ApPLESAUCE SQUARES

4 pRgs 3 oz
sugarfree geCatin or anyfCavor

4 c 60iCing water

2 c coMwater

1 jar 46 oz unsweetenea appCesauce
Whippea topping

In abowl dissolve the gelatin and applesauce in

boiling water Add cold water Pour into 13 x 9 X 2 dish

coated with nonstick cooking spray Refrigerate for 8

hours or overnight Cut into squares Top with whipped
topping

Raymond Gaereminck

Highlands Lake Center
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BANANA SPLIT CAKE

2 c graham cracRgr crum6s
1 sticltmargarine

Combine melted butter withcrumbs and pat into bottom of

9 x 13 x 2 pan

ifiCing
2 c powaereasugar
2 stic margarine
2 eggs
1 tsp vani a

2 c crusheapineapp e

2 3 6ananas
1 sm tu6 coo whip

c pecans orchoice

Blend sugar margarine eggs and vanilla in bowl Mix for

15 minutes Ifyou mix for less than 15 minutes you will have a

sugar taste to the filling Pour evenly onto crust Let cool in

refrigerator for 30 minutes

Layer with bananas and then the pineapples Spread cool

whip over pineapple evenly to cover pineapple Chop nuts and

spread evenly over cool whip Cool at least 2 hours or overnight

Alice Cross Award Winning Volunteer

Highlands Lake Center
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CHERRY CHOCOLATE CAKE

1 pRg cfiocoCate cafg mU
1 can cfierry pie fiCing

2 eggs
c water

Preheat oven to 3500 Mix above ingredients well

Put in a 9 x 13 pan Bake for 40 minutes Enjoy

Clarence McIntosh

Highlands Lake Center
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COCONUT CAKE

1 GocyeCfow cafs mi
1 can cream ofcoconut

1 can sweetenea conaensea miCt

1 tuG of cooCwhip
1 g plig grateacoconut

Mixyellow cake mix per instructions Put into 9 x 13

pan and bake In separate bowl mix together cream of

coconut and 1 can of sweetened condensed milk When

cake is done poke rows of holes in cake with wooden

spoon handle and pour the coconut mixture over cake

Let cool Spread cool whip on cake and top with coconut

Cover and refrigerate 6 hours or overnight

Emily Doughten
Ruleme Place
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FRESH COCONUT CAKE

1 6oY uncan Hines 6utter caRg mix
2 pfig fresli frozen coconut

frosting
2 c granufateasugar
12 oz sour cream

Bake cake mix according to box directions in 3 layers
Mix sour cream and sugar until sugar is no longer grainy
Add 2pkg of coconut Spread on layers after cake has

cooled

Willie Geohagan Volunteer

Highlands Lake Center
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DUMP CAKE

1 can cfieny piefilung
1 20 oz can crusfiedpineapp e witfi juice
1 yeCCow caRmix

2 sticRJ oCeo cut up
1 c coconut

1 c wa nuts

Mix all ingredients together and dump in 9 x 13 pan
Bake at 3500 for 1 hour

Lyndon Fox

Ruleme Center
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NEW YORK CHEESECAKE

grafzam CracliJr Crost
1 c grafzam cracliJr cromGs

c granuated sugar

1 tsp cinnamon

4 7 meUedGutter

CfzeesecaliJ piing
1 G cream cfzeese softened
1 c granuated sugar
2 7 a purposefour

1 tsp grated remonpeer optionaQ

1 tsp grated orange peer optionaQ
1 tsp pure vani a eJJract
4 g eggs
2 7 fzeavy cream or fzafn fzafj

Preheat oven to 3750 In a bowl mix together crumbs sugar
and cinnamon Add the butter and mix well Press evenly into

the bottom and slightly up the sides of a 9 springform pan Bake

until golden about 8 minutes Remove from ovenand cool before

filling In a large bowl beat the cream cheese until creamy and

smooth Add the sugar a few tablespoons at a time When

incorporated add the flour lemon and orange peels and vanilla

extract Add the eggs and heavy cream beating on low spread
just until combined scraping down the sides of bowl to

incorporate all the ingredients

Pour batter into prepared pan and bake in middle of oven

until set but the center is still slightly soft not wobbly about 55

minutes 1 hour and 10 minutes Remove from oven loosen the

outer ring and let cool in pan on wire rack Loosely cover cake

and refrigerate for 6 hours

Marie Bedford Fay
Coquina Center
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LEMON DESSERT

lST Layer
1 c fCour
1 sticftmeCtea margarine

1 3 c clioppeapecans

Press into 9 x 13 dish bake at 3500 for 13 minutes Cool

2n Layer
1 c powaereasugar
1 8 ozcream clieese

1 c cooCwliip from g tuG ofcooCwliip

Spread over 1st layer

Layer
2 sm pkg instant remon puadlng
remaining cooCwliip
toastea coconut

Mix pudding and milk together
Cover with the rest of the cool whip
coconut

Spread over 2nd layer
Sprinkle with toasted

Clarence McIntosh

Highlands Lake Center
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PERSIMMON CAKE

2 c sugar
1 c shortening
3 eggs
2 c fCour
2 c raisins ordates
Pinch ofsaft

3 tsp cinnamon

2 tsp a Cspice
1 tsp doves

2 tsp 6akjng soda
2 c persimmons
nuts if desired

Mix sugar and shortening together Add eggs and the

dry ingredients Add fruit and nuts then persimmons
Bake at 3500 for 112 2hours in loaves

Doritha Barriger
Highlands Lake Center
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PERSIMMON PUDDING

2 c persimmons
2 c mi ft
1 tsp vama

1 c sugar
3 eggs

1 sticftmargarine
2 c prainfwur
1 tsp Gafijng soda
1 tsp Gafijng powder
1 rr cinnamon

Mix margarine sugar and eggs until creamy Add

dry ingredients milk pulp and vanilla Mix well Pour

into a 9 x 13 baking pan and bake at 3250 for 1 hour

Anna Copenhauer
Bayview Center
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SUGAR COOKIES

2 c sugar
34 G rea Gutter

2 eggs
3 c jwur

Mix together sugar butter and eggs Slowly add flour

until incorporated Refrigerate 20 minutes Drop onto

greased cookie sheet Bake at 3500 for 10 minutes Watch

closely Cookies will be golden

Note These cookies freeze well

Emily Doughten
Ruleme Place
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SWEDISH NUTS

1 G nuts

1 c sugar
aasfi of sa t

2 egg wfiites Geaten stiff
G margarine

Toast nuts in slow 2750 oven for about 10 minutes
until just brown Meanwhile beat egg whites until stiff

Fold in salt and sugar Beat into peaks Fold in nuts Melt

margarine on small cookie sheet Spread nut mixture over

margarine Bake at 3500 for 30 minutes on middle rack

Stir with fork 2 3 times Watch closely Store in a

container

Emily Doughten
Ruleme Place
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