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APPETIZERS

BARBECUE MEATBALLS

INGREDIENTS:

2 lbs ground beef
1 chopped onion
1 egg
bread crumbs (enough to hold mix together)
ketchup (to taste)
Worcestershire sauce (to taste)
1/3 cup ketchup
1/3 cup firmly packed brown sugar
1/3 cup soy sauce

DIRECTIONS:

Mix ground beef, onion, egg, bread crumbs, ketchup and Worcestershire
Form into balls and brown in frying pan
Boil together ketchup, sugar and soy sauce
Pour off fat from meat
Add ketchup mixture to pan with meat
Cover and simmer for 30 minutes on low heat

USES / NOTES:
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APPETIZERS

BRUSCHETTA GARLIC SPREAD

INGREDIENTS:

1 lb ripe Roma tomatoes, seeded and diced
1 large clove garlic, finely diced
½ cup fresh basil leaves, chopped
½ tsp salt
freshly ground black pepper to taste
3 tbl extra virgin olive oil
1 small can drained sliced black olives
½ cup freshly grated Parmesan cheese

DIRECTIONS:

Mix all ingredients until coated with oil
Set aside for 1 hour
Best served at room temperature
Serve with crackers

USES / NOTES:

Can be used as pasta sauce without cheese
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APPETIZERS

CHEESE AND SAUSAGE BALLS

INGREDIENTS:

3 cups Bisquick
1 lb sausage
1 lb cheddar cheese medium sharp shredded

DIRECTIONS:

Soften sausage and cheese to room temp
Mix all ingredients adding flour one cup at a time
Roll into balls
Bake at 350ºF for 15 to 20 minutes
Can be served with hot mustard 

USES / NOTES:
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APPETIZERS

CHEESE BALL

INGREDIENTS:

1 large and 1 small pkg cream cheese
Woody's chuck of gold cheese
sharp cheddar
1 dash red wine
3 tbl Worcestershire sauce
1/8 tsp garlic salt
if desired, roll in chopped nuts

DIRECTIONS:

Soften cream cheese
Mix all ingredients well
Make into a ball
Roll in chopped nuts 

USES / NOTES:
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APPETIZERS

CHEESE PATE

INGREDIENTS:

5 packages cream cheese softened (8 oz)
1 package blue cheese crumbles (4 oz)
1 large package Hidden Valley ranch seasoning
2 cups cheddar cheese shredded

DIRECTIONS:

In large mixing bowl combine ranch with 16 oz cream cheese
Put in bottom of spring form pan lined with plastic wrap
Press down into flat layer with plastic wrap sprayed with pam
In large mixing bowl combine 12 oz cream cheese with cheddar
Put on top of first layer in spring form pan using same method
In large mixing bowl combine 12 oz cream cheese with blue cheese
Put on top of second layer using same method
Cover with plastic wrap and refrigerate overnight
Take apart spring form pan and put pate on cake plate
Top with favorites (black olives, onions, etc) and serve with crackers

USES / NOTES:
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APPETIZERS

CHIPPED BEEF CHEESE BALL

INGREDIENTS:

2 packages creme cheese softened (8 oz)
green onion (tops only) chopped to taste
1 tsp Accent
1 jar dried beef finely chopped
reserve some beef to roll ball in

DIRECTIONS:

Combine all ingredients
Refrigerate until hard
Roll into ball
Roll in reserved beef
Refrigerate
Serve cold with crackers

USES / NOTES:
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APPETIZERS

HOMEMADE SALSA

INGREDIENTS:

2 cans whole peeled tomatoes drained (16 oz)
1 small white onion chopped
2 tbl cider vinegar
2 tbl sugar
3 tbl sliced Jalapeno peppers
dash salt
dash pepper
dash garlic powder

DIRECTIONS:

Put all ingredients in blender and mix
Caution: the longer it sits in refrigerator the hotter it gets

USES / NOTES:
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APPETIZERS

HOT VIRGINIA DIP

INGREDIENTS:

1 cup pecans chopped
2 tsp butter
16 oz cream cheese softened
4 tbl milk
5 oz dried beef minced
1 tsp garlic salt
1 cup sour cream
4 tsp minced onion

DIRECTIONS:

Saute pecans in butter and reserve
Mix all other ingredients thoroughly
Place in 1½ qt baking dish
Top with pecans
Bake at 350ºF for 20 minutes
Serve hot with crackers, large Fritos or bread sticks

USES / NOTES:
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APPETIZERS

MEXICAN ROLL-UP

INGREDIENTS:

1 package large flour tortillas (10 inch)
8 oz cream cheese softened
1 can refried beans
1 package taco seasoning
1 can plus 2 tablespoons Rotel
1 package Mexican cheese
3 scallions (use all green and white parts)

DIRECTIONS:

Lay tortillas out several hours before using
Mix all ingredients together except cheese
Spread mixed ingredients thinly onto tortilla
Sprinkle layer of cheese
Roll up tortillas and refrigerate overnight
Slice tortillas into 2 inch pieces before serving

USES / NOTES:
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APPETIZERS

PICKLED EGGS

INGREDIENTS:

juice from 1 can of beets
1 cup vinegar
½ cup sugar
1½ tsp salt
shelled hard boiled eggs
beets

DIRECTIONS:

Mix first four ingredients
Pour into large jar
Add eggs and beets
Refrigerate
Best if made ahead a few days

USES / NOTES:

From Kathy Ansel
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APPETIZERS

RUNAKES

INGREDIENTS:

water chestnuts
1 lb bacon
1½ cups ketchup
½ cup brown sugar
½ tsp dry mustard
¼ cup water

DIRECTIONS:

Wrap water chestnuts with bacon; secure with a toothpick
Combine all other ingredients
Pour over water chestnuts in baking dish
Bake at 350ºF for 45 minutes or until crisp

USES / NOTES:
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APPETIZERS

SALMON PARTY LOG

INGREDIENTS:

1 can salmon (16 oz)
1 tsp lemon juice
8 oz cream cheese softened
1 tsp horseradish
2 tsp grated onion
¼ tsp liquid smoke
¼ tsp salt
½ cup chopped nuts
3 tbl chopped parsley

DIRECTIONS:

Drain and flake salmon
Combine all ingredients except nuts and parsley
Roll into a log in wax paper or plastic wrap
Chill well
When chilled unwrap and roll in nuts and parsley
Serve with crackers

USES / NOTES:

From Beth Webb
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APPETIZERS

SALMON TIDBITS

INGREDIENTS:

1 large can pink salmon 
1 egg
½ cup flour
1 heaping tsp baking powder
1 jar tartar sauce

DIRECTIONS:

Drain and remove bones from salmon; reserve ¼ cup juice
Put egg in medium mixing bowl
Add ¼ cup flour; mix well and set aside
Add baking powder to juice and beat until foamy
Mix all ingredients except tartar sauce together
Make into balls and drop into hot grease
Fry until golden
Drain and serve with tartar sauce

USES / NOTES:
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APPETIZERS

SOUTHERN CAVIAR

INGREDIENTS:

1 can black eyed peas (14 oz)
1 can black beans (14 oz)
1 can chick peas (14 oz)
1 package frozen corn defrosted (10 oz)
1 can tomatoes with green chilies (14 oz)
2 medium tomatoes diced
4 green onions chopped
1 medium green bell pepper diced
2 cloves garlic crushed
1 large diced onion
½ cup fresh cilantro chopped
8 oz Newman's Zesty Italian dressing

DIRECTIONS:

Make sure all ingredients are drained and rinsed well
Combine all ingredients and mix well
Chill at least 2 hours

USES / NOTES:
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APPETIZERS

STUFFED ARTICHOKE HEARTS

INGREDIENTS:

canned artichoke hearts
creme cheese
spinach
pimentos chopped
garlic powder
salt 
pepper
mozzarella cheese
paprika

DIRECTIONS:

Mix creme cheese,spinach,pimentos,garlic,salt and pepper
Stuff artichoke hearts with mixture
Top with mozzarella
Put under broiler to heat and melt cheese
Sprinkle with paprika before serving

USES / NOTES:
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APPETIZERS

TOMATO SAUCE DIP

INGREDIENTS:

8 oz seasoned tomato sauce
½ bottle A-1 steak sauce
2 tbl brown sugar
2 tbl salad oil

DIRECTIONS:

Mix all ingredients
Heat until boiling
Serve hot

USES / NOTES:
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BREADS

COUNTRY FAIR BREAD

INGREDIENTS:

2 packs yeast softened in ½ cup warm water
1/3 cup sugar
½ cup shortening
4 tsp salt
2 cups hot scalded milk
1/3 cup cold water
4 beaten eggs
9 to 10 cups all-purpose flour
melted butter

DIRECTIONS:

Combine sugar,shortening,salt and milk; stir to melt shortening
Add water and cool to luke warm; stir in eggs and yeast mixture
Gradually add flour to form a stiff dough
Knead until smooth and satin and place in a greased bowl and cover
Let rise in a warm place until doubled
Divide dough and place in (4)- 9x5x3 inch loaf pans
Let rise 1½ hours
Bake at 350ºF for 35 minutes
While hot, brush with melted butter
Remove from pans and cool on wire rack

USES / NOTES:
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BREADS

MEMAW'S ROLLS

INGREDIENTS:

5 cups flour
3 tbl sugar
1¼ tsp salt
¼ tsp baking powder
¼ tsp baking soda
5 tbl lard
1 yeast cake
2 cups buttermilk

DIRECTIONS:

Sift dry ingredients into bowl
Cut lard through mixture
Add buttermilk which yeast has been dissolved into
Mix well and place in big bowl; brush top with butter
Cover and refrigerate to rise
Tear off desired amount for rolls
Dip each roll in butter and let rise for 2 hours
Bake

USES / NOTES:
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BREADS

TEA PARTY LOAF / BISHOP'S BREAD

INGREDIENTS:

3 cups Bisquick
1 cup quick uncooked rolled oats
1 cup sugar
1 egg slightly beaten
1½ cups milk
¼ cup vegetable oil
½ cup semi-sweet chocolate pieces
½ cup butterscotch pieces
½ cup chopped walnuts

DIRECTIONS:

Measure Bisquick into bowl
Stir in oats and sugar
Combine egg, milk and oil; add to oat mixture
Beat until smooth
Stir in chocolate, butterscotch and nuts
Pour into greased and wax paper lined 9x5x3 loaf pan
Bake at 350ºF for 1 hour 15 minutes
Cool 10 minutes before turning out of pan

USES / NOTES:
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DESSERTS

APPLE CRUNCH COFFEE CAKE

INGREDIENTS:

2 cups Bisquick
2/3 cup milk
3 tbl sugar
1 egg
2 cups apples, peeled and thinly sliced
2 tbl chopped nuts 
streusel topping (Page 22)
glaze (Page 23)

DIRECTIONS:

Preheat oven to 400ºF
Grease 9x9x2 pan
Mix Bisquick,milk,sugar and egg; beat for 30 seconds
Pour half of batter in pan; arrange apples on top of batter
Sprinkle with half of streusel topping; sprinkle with nuts
Spread remaining batter on top of apples
Sprinkle with remaining streusel topping
Bake at 400ºF for 20-25 minutes
Drizzle with glaze

USES / NOTES:
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DESSERTS

APPLE CRUNCH COFFEE CAKE GLAZE

INGREDIENTS:

½ cup powdered sugar
approx. 2 tsp milk

DIRECTIONS:

Mix ingredients 
Use enough milk to make desired consistency

USES / NOTES:
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DESSERTS

APPLE CRUNCH COFFEE CAKE TOPPING

INGREDIENTS:

2/3 cup Bisquick
2/3 cup packed brown sugar
1 tsp ground cinnamon
½ tsp ground nutmeg
¼ cup firm butter or margarine

DIRECTIONS:

Mix Bisquick,brown sugar,cinnamon and nutmeg
Cut in butter until crumbly

USES / NOTES:
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DESSERTS

BANANA PUDDING MERINGUE

INGREDIENTS:

3 egg whites
¼ cup sugar

DIRECTIONS:

Beat egg whites until stiff
Gradually add sugar, beating well

USES / NOTES:
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DESSERTS

BANANA PUDDING SAUCE

INGREDIENTS:

½ cup sugar
3 tbl flour
4 eggs
2 cups milk
2 tsp vanilla
¼ tsp salt

DIRECTIONS:

Combine sugar, flour and salt in top of double broiler
Stir and add 1 whole egg and 3 egg yolks
Add milk and cook uncovered, stirring constantly, until thick
Remove from heat and add vanilla

USES / NOTES:
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DESSERTS

BEST PEANUT BUTTER COOKIES

INGREDIENTS:

¾ cup un-sifted all-purpose flour
½ tsp baking soda
½ cup butter
½ cup creamy peanut butter
½ cup firmly packed light brown sugar
½ cup granulated sugar
1 large egg
1 tsp vanilla
½ cup salted Spanish peanuts
½ cup semi-sweet chocolate bits

DIRECTIONS:

On wax paper mix together flour and baking soda
In medium bowl cream butter and peanut butter
Beat in brown sugar, granulated sugar, egg and vanilla
Add flour mixture by hand
Mix well
Stir in peanuts and chocolate bits
Drop by heaping tsp onto un-greased cookie sheets
Press down, with floured fork, making criss-cross pattern
Bake at 350ºF for 10 minutes
Let cool one minute before removing from cookie sheet

USES / NOTES:
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DESSERTS

BLUEBERRY DESSERT

INGREDIENTS:

1 package graham cracker crumbs
1 package cool whip
1 package pie filling blueberries
1 cup sugar
1 egg
1 can crushed pineapple drained
1 tsp vanilla
8 oz cream cheese softened

DIRECTIONS:

Reserve first 3 ingredients
Combine remaining ingredients in bowl
In a separate serving dish, place a layer of cracker crumbs
Alternate layers of combined ingredients with crumbs
On last layer of cracker crumbs, put pie filling
Top with Cool Whip
Chill before serving

USES / NOTES:
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DESSERTS

BROWNIES

INGREDIENTS:

2 sticks margarine
4 eggs
2 cups sugar
6 tbl cocoa
1½ cups all-purpose flour
1 tsp vanilla

DIRECTIONS:

Melt butter in 9x13 baking dish
In bowl, beat 4 eggs
Pour in sugar and mix with a fork
Add remaining ingredients and melted butter
Mix well and pour back into pan
Bake at 350ºF until done

USES / NOTES:
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DESSERTS

BROWNIES FROSTING

INGREDIENTS:

1 cup sugar
1/3 cup canned milk
1 stick butter
½ cup chocolate chips

DIRECTIONS:

In saucepan combine sugar milk and butter
Boil for 1½ minutes
Add chocolate chips
Pour hot mixture over brownies as soon as they are done
Let cool before serving

USES / NOTES:
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DESSERTS

BUTTER FROSTING

INGREDIENTS:

½ stick margarine
1 tbl shortening
½ box confectioner's sugar
1 tsp vanilla
enough milk for spreading consistency

DIRECTIONS:

Cream together all ingredients
Add enough milk to be able to spread
Spread evenly over cake

USES / NOTES:

Use with chocolate pound cake
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DESSERTS

CHEESECAKE FILLING

INGREDIENTS:

32 oz cream cheese softened
1 cup medium sharp cheddar cheese grated
1¾ cups sugar
¼ tsp vanilla
½ tsp orange rind grated
4 eggs
2 egg yolks
¼ cup beer
¼ cup heavy cream

DIRECTIONS:

Preheat oven to 500ºF
Beat cream cheese until fluffy; add cheddar
Beat until well blended
Add sugar, vanilla and rind gradually
Add eggs and yolks one-at-a-time
Beat after each
Stir in beer and cream
Pour all into pan and bake for 8 minutes at 500ºF
Reduce heat to 250ºF and bake for 1 hour
Cool to room temperature
Chill
Remove sides of pan

USES / NOTES:
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