Stepping Stones began 6 years ago in October 1990. The support began as a vehicle for bone marrow transplant survivors to share our experiences as we returned to family, work, and social roles. Today, we realize, this group is not only for ourselves, but for the people we love. Stepping Stones has taken on a life of its own and we should be proud!








The 1996 Stepping Stones Holiday Cookbook is dedicated to Kristen Diethelm who supported the creation of this cookbook and donated her recipe to me over a year ago. Her spirit and recipe will live on.





Many thanks to everyone who contributed recipes to this cookbook. Have a happy, healthy holiday season!




















�



One-Dish Chicken and Rice Bake





Elaine and Dick Allen		





1 can (10 ¾ oz.) Campbell’s Cream of Mushroom soup


1 cup water


¾ cup uncooked regular white rice


¼ t paprika


¼ t pepper


4 skinless, boneless chicken breast halves





Mix soup, water, rice, paprika, and pepper in shallow baking dish. Place chicken on top of mixture.  


Cover and bake at 375( for 45 minutes. Makes 4 servings. 





�



Northern Italian Stuffed Peppers





Eric Berman and Lorin Lavidor	





10 medium green peppers


1 box  frozen chopped spinach


1 lb. lean ground turkey meat


½ cup grated parmesan cheese


48 saltines crushed into fine crumbs


3 T olive oil


½ t pepper





Clean peppers by cutting core out, deseed, and rinse. Cook peppers in boiling water for 15 minutes or until tender.


Cook spinach, drain, and reserve.


In a large mixing bowl, beat eggs. Add saltines, olive oil, pepper, cheese, spinach, and turkey. Mix well. (Add a bit of spinach water to moisten, if necessary.)


Cut each cooked pepper into 4-6 long strips. Stuff pepper strips with mix.


Place stuffed peppers into baking dish. Shake extra parmesan cheese on top.


Bake at 325( for 20 minutes or until done. Makes 40-60 stuffed peppers. 





�



Cindy’s Banana Bread





Cindy Troidle			





3 medium bananas, mashed


¾ cup plain or vanilla yogurt


½ cup chopped nuts (optional)


½ cup butter or margarine


1 cup sugar


2 eggs


1-2 t vanilla


1½ cups flour


1 t baking soda


½ t salt


1 t cinnamon


¼ t nutmeg





Beat together bananas, yogurt, and nuts.  Set aside.


In another bowl, beat butter and sugar. Blend in flour, baking soda, salt, and spices. Add banana mixture.


Pour into greased bread pan and bake at 350( for 50-60 minutes. 





�
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Italian Sausage and Tortellini Soup





Caroline and Allen Pajak	





1 lb. sweet Italian sausage


1 cup chopped onions


2 large cloves garlic


5 cups beef stock or canned broth


2 cups chopped tomatoes (about ¾ lb.)


1 8-oz. can tomato sauce


1 large zucchini, sliced


1 large carrot, thinly sliced


1 medium-size green bell pepper, diced


½ cup dry red wine


2 T dried basil


2 T dried oregano





8-10 oz. fresh cheese tortellini


parmesan cheese





Sauté Italian sausage in a heavy pan over medium-high heat until cooked through, crumbling with back of spoon (about 10 minutes).


Using a slotted spoon, transfer sausage to a large bowl. 


Pour off all but 1 T of sausage drippings from pan. Add onion and garlic to drippings and sauté until translucent (about 5 minutes). Return sausage to pan.


Add stock, tomatoes, tomato sauce, zucchini, carrot, bell pepper, wine, basil, and oregano.


Simmer until vegetables are tender (about 40 minutes).


Add tortellini to soup and cook for 8 minutes or until tender. Season soup to taste with salt and pepper.


Ladle soup into bowls, top with parmesan cheese, and serve.


�
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Cranberry Sour Cream Coffee Cake





Caroline and Allen Pajak	





½ cup margarine (1 stick)


1 cup sugar


2 eggs


1 cup sour cream (1/2 pint)


1 t almond flavoring


2 cups flour


½ t salt


1 t baking powder


1 t baking soda


½ cup chopped walnuts


17 oz. can whole cranberries





Cream together margarine and sugar. Add unbeaten eggs one at a time.


Add dry ingredients alternately with sour cream, ending with dry ingredients. Add flavoring.


Grease and flour a 9”x 9” pan. 


Place a layer of batter on the bottom of the pan. Add ½ of the cranberries and spread evenly throughout the pan.


Add remaining batter, putting remaining cranberries on top. Sprinkle with walnuts.


Bake at 350( for 55 minutes. Cool.





Icing





¾ cup confectioner’s sugar


2 T water or milk


½ t almond flavoring.





Mix together all ingredients. 


Spread on top while cake is warm and let it drizzle over the sides.


�
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Quick Stir-Fry Chicken





Caroline and Allen Pajak	





3 T corn oil


2 whole chicken breasts, boned, skinned, and cut in ½” cubes


1 lb. broccoli, cut in flowerets, stalks thinly sliced


1 medium onion


2 cloves garlic, minced


½ cup chicken broth


½ cup Karo syrup (light or dark)


¼ cup soy sauce


1 T corn starch





In wok or large skillet, heat corn oil over medium-high heat. 


Add chicken, a third at a time. Stir-fry for 3 minutes, then remove.


Add next three ingredients and stir-fry for 3 minutes.


Return chicken to the wok or skillet. Mix remaining ingredients and add to the skillet.


Stir constantly and bring to a boil for 1 minute. Serves 4 to 6 people. 











�



Blintzes





Caroline and Allen Pajak	





1 egg


1/8 cup sugar


salt


pepper


8 oz. soft cream cheese


1 cap vanilla


1 large loaf white bread, sliced


sugar and cinnamon mixture


¼ lb. butter, melted





Beat together first six ingredients.


Cut off brad crusts. Roll the bread thin.


Spread cream cheese mixture on bread with a knife and roll up.


Dip bread into melted butter, then into sugar and cinnamon mixture.


Place in refrigerator until cold. Cut in thirds and freeze.


When ready to serve, place frozen blintzes in 350( oven for 15 minutes. 








�



Tomato and Cheese Pie





Caroline and Allen Pajak	


1 9-inch unbaked pie shell


1 cup (4 oz.) shredded Cheddar cheese


1 cup (4 oz.) shredded Mozzarella cheese


1 cup Ricotta cheese


¼ lb. mushrooms, sliced and sautéed


2 T chopped onion


3-4 medium tomatoes, cut in wedges


1 t dried basil, crushed


1 t dried oregano, crushed


¼ cup chopped green onions


salt and pepper to taste





Preheat oven to 400( and place rack in center.


Combine cheddar, mozzarella, ricotta, mushrooms, and chopped onion. Spoon into unbaked pie shell. Bake for 20 minutes.


Arrange tomato wedges in a ring in top of pie. Sprinkle with green onion, basil, and oregano. Lightly sprinkle with salt and pepper, if desired.


Return pie to oven and bake for 20 minutes. Let cool for 15 minutes before cutting. Serves 6 people.








�



Veal Marsala





Caroline and Allen Pajak	





½ cup bread crumbs


½ cup flour


1 t salt


dash of paprika, pepper, and onion powder


2 lbs. veal, pounded and cut into 2” squares


¼ t oregano


1 lb. sliced fresh mushrooms


1 cup Marsala wine





Blend breadcrumbs, flour, and all seasonings. Dredge veal in mixture and sauté in 4 T butter and oil for about 10 minutes on each side.


Place meat in casserole dish.


In another pan, put 3 T each of oil and butter. Sauté mushrooms over high heat for 1 minute. Put mushrooms in casserole dish. Pour wine over veal and mushrooms.


Bake at 350( for 15 minutes. 











�



Spinach Salad





Caroline and Allen Pajak	





1 ½ lbs. fresh spinach


9 fresh mushrooms, sliced


½ lb. bacon, crumbled


1 11-oz. can mandarin oranges, drained


1 avocado, sliced (optional)


½ onion, finely chopped





Dressing 





½ cup olive oil


¼ cup vinegar


¼ cup sugar or honey


½ t dry mustard


1/8 t pepper


½ t salt


¼ t celery salt





Mix all dressing ingredients the night before serving the salad.


Arrange salad ingredients. Pour dressing on salad.








�



Easy Vegetable Quiche





Caroline and Allen Pajak	





2 deep-dish pie crust shells


2 T butter or margarine


½ cup green onions, chopped


½ cup green pepper, chopped


1 large clove of garlic, minced


1 can (12 fluid oz.) evaporated milk


1 can (10 ¾ oz.) condensed cream of mushroom soup


6 eggs, slightly beaten


2 T flour


1 jar (4 oz.) pimientos, drained and chopped


2 cups broccoli flowerets, chopped and cooked


2 cups (8 oz.) shredded swiss cheese





Preheat oven to 400(.


Partially bake pie shells for 6 minutes on preheated cookie sheet. Reduce oven to 350(.


In 10” skillet, over medium heat in hot butter, sauté green onions and green pepper with garlic until tender.


In medium bowl, beat together milk, soup, eggs, and flour until well mixed. Stir in onion mixture and pimientos.


Distribute broccoli and cheese evenly among pie crusts. Pour filling over broccoli and cheese.


Bake pies at 350( for 50 minutes on cookie sheet. Cool for 10-15 minutes on wire rack. Serves 12 people.

















�



Tomato Barley Soup





Jeanne and Don Palmer	





2 qts. water


2 large cans tomatoes, crushed with your hands


¼ cup parsley, chopped


2 large onions, chopped


¼ cup oil


¼ t dried basil and dill


½ lb. barley


salt and pepper to taste





Bring the water to a boil in a large covered pot.


Add remaining ingredients.


Cook uncovered over medium heat, stirring frequently, for 1¼ hours or until barley is soft and soup is thick.








�



Lentil Salad





Kristen and Dan Diethelm	





1 cup french lentils, cooked until soft


¼ cup olive oil


1 T balsamic vinegar


2 T celery, chopped


2 T garlic, shallots, or scallions


12 dried tomatoes (reconstituted), chopped


1/3 cup feta cheese, crumbled


Dash of pepper





Mix all ingredients.


Enjoy!








�



Fettucini Alfredo





Christine and John Wentworth	





1 box fettucini noodles, cooked


½ cup butter (1 stick)


1 pint light cream


½ cup parmesan cheese


garlic salt





In sauce pan, slowly melt butter. Add cream and then all other ingredients.


Bring to a quick boil for 1 minute, then simmer for 2 minutes. Mixture will thicken.


Pour over fettucini noodles.








�



Cream Cheese Cookies





Christine and John Wentworth	





3 oz. cream cheese


½ cup butter (1 stick)


1 cup flour


dash of salt


jam or preserves





Mix ingredients together like pastry. Roll out.


Cut dough into any shape using cookie cutters. (I use a bone shape cutter for this group!)


Press thumb in center. Spoon jam or preserves into center of dough.


Bake at 400( for 15 minutes.











�



Cranberry Sour Cream Jello Mold





Christine and John Wentworth	





2 3-oz. pkgs. red jello


1 cup hot water1 cup boiling water


1 cup sour cream


1 can jellied cranberry sauce


1 cup pecans or walnuts, chopped





Mix 1 cup hot water with cranberry sauce in blender until smooth.


In a separate bowl, dissolve jello in 1 cup boiling water. Add cranberry mixture and stir ingredients to gel.


Put half the mixture into a container to mold. Chill until firm.


When firm, spread sour cream and nuts evenly on top. Add rest of mixture into the mold. Chill until firm.








�



Thai Chicken and Coconut Soup (Tom Khar Ghai)





Christine and John Wentworth	





2 cups chicken broth


1 14-oz. can of unsweetened coconut milk


½ cup lemon grass, sliced ¼” thick


1 large chicken breast 


1 T lime juice


1 t fresh cilantro, chopped


1 scallion, sliced thinly


6-10 dried chinese mushrooms, sliced


¼ t cayenne pepper


dash of ginger





In a large saucepan, bring broth, coconut milk, and lemon grass to a boil.


Reduce heat and add chicken. Simmer until the chicken is almost fully cooked (about 12 minutes).


Transfer chicken to a cutting board to cool, then cut it into ½” pieces.


Add lime juice, cayenne, mushrooms, ginger, and scallion. Simmer for 20 minutes.


Put chicken back into saucepan and simmer until chicken is heated all the way through. 


Sprinkle soup with fresh cilantro just before serving. Makes 2 to 4 servings.











�



Peach-Rhubarb Pie





Christine and John Wentworth	





2 9-inch pie crusts


11/3 cups sugar


1/3 cup flour


½ t grated orange peel (if desired)


2 cups rhubarb, sliced into ½” pieces


2 cups fresh peaches, diced into ½” pieces


2 T butter or margarine





Preheat oven to 425(.


Mix sugar, flour, and orange peel in large bowl.


Add peaches and rhubarb. Mix all ingredients.


Put mixture into pie crust and dot with butter or margarine.


Cover with the second crust and seal edges. Make slits in top crust.


Bake at 425( for 40-50 minutes. Makes 6 servings.








�



Shrimp Dip





Christine and John Wentworth	





1 can small or medium shrimp


1 pkg. (8 oz.) cream cheese, softened


½ cup butter (1 stick)





Drain shrimp. Place in a bowl and crush shrimp into fine pieces.


Add cream cheese and butter to shrimp and mix well.


Transfer mixture into a shallow baking dish and spread evenly.


Bake at 350( for 30 minutes or until top browns.





�



Delmonico Potatoes





Christine and John Wentworth	





2 lbs. potatoes, sliced very thin (like chips)


3 cups light cream


3 t salt


¼ t ground white pepper


4 oz. shredded sharp white cheddar cheese


2 T cold butter


1 T Spanish paprika





In bowl, mix potatoes with light cream, salt and pepper.


Pour the potato mixture into a 2-quart casserole dish. 


Spread the cheese evenly throughout the potatoes.


Cut the butter into small pieces and place it around the top of the potatoes.


Sprinkle the paprika on top.


Bake at 350( for 40 minutes. Serves 8 people as a side dish.





�



Ambrosia





Christine and John Wentworth	





12 oz. cottage cheese


16 oz. canned fruit, drained


3 oz. pkg. jello


8 oz. cool whipped topping





In large bowl, mix cottage cheese with jello.


Add drained fruit.


Fold in cool whipped topping. Serve.





�



Zucchini Casserole





Christine and John Wentworth	





2 lbs. (6 cups) zucchini, sliced


¼ cup onion, chopped


1 can cream of chicken soup


8 oz. pkg. Pepperidge Farm Stuffing Mix


1 cup sour cream or yogurt


1 cup shredded carrots


1 cup (2 sticks) margarine, melted





In a saucepan, cook squash and onion. Drain water.


In a bowl combine soup and sour cream or yogurt. Stir in shredded carrots. Add cooked squash and onions.


In another bowl, mix margarine and stuffing. 


Place half the stuffing mixture in the bottom of a 9”x13” baking pan. Add all of the squash mixture. Place the rest of the stuffing on top. 


Bake at 350( for 30 minutes.








�



Hot Parmesan Snacks





Christine and John Wentworth	





1 cup mayonnaise


1/3 cup parmesan cheese, grated


1 t Worcestershire sauce


¼ t onion salt


1 T sherry





Combine mayonnaise and next four ingredients. Fold together.


Spread thickly on crisp crackers. Sprinkle lightly with parmesan cheese.


Brown under broiler.








�






Molasses Spice Cookies





Helaine Palmer and Joe Ruma	





¾ cup shortening


1 cup sugar


4 T (1/4 cup) molasses


1 egg


2 cups flour


2 t baking soda


1 t cinnamon


1 t ginger


1 t ground cloves





Cream shortening and sugar. Add molasses and a lightly beaten egg.


In another bowl, sift together flour, baking soda, cinnamon, ginger, and cloves. Add to shortening mixture.


Roll into golfball size balls and then into sugar.


Bake on ungreased baking sheet at 350( for 8 minutes. Cookies should be slightly soft when removed from the oven. Be sure not to bake too long. 








�



Joan Mondale’s Pumpkin Bread





Helaine Palmer and Joe Ruma	





11/2 cups sugar


1 t baking powder


¾ t salt


½ t each of ground cloves, nutmeg, and cinnamon


12/3 cup flour


½ cup salad oil


½ cup water


1 cup canned pumpkin


2 eggs


½ cup chopped nuts


½ cup chopped dates





Sift together dry ingredients in a large bowl. 


Add remaining ingredients in specified order and mix well.


Bake on greased 9”x5” loaf pan at 375( for 75-90 minutes. Bread should pull slightly away from sides of pan or an inserted toothpick comes out clean.


Cool in pan on wire rack. 





�



Wheat-Germ Apple Crisp





Jane and Jim Kenney	





6 cups sliced and peeled apples (about 6 medium apples)


2/3 cup brown sugar


1/2 cup flour


1/3 cup toasted wheat germ with sugar and honey


6 T butter or margarine softened





About one hour before serving:





Grease shallow 1 ½ quart casserole dish.


Place apples slices in casserole dish. Mix remaining ingredients and sprinkle over apples.


Bake at 375( for 45 minutes. Serve warm with ice cream. Makes 6 servings. 











�
Fish Chowder





Margie Gould Rath and Jack Goldberg	





1 lb. any white fleshed fish fillet


1 large potato, diced


1 large onion, diced


frozen, mixed vegetables (if desired)


1 stalk celery, diced


1 large carrot, diced


1-2 qts. milk


½ pt. light cream





In a pot place all fresh and frozen vegetables. Add water to barely cover the vegetables. Lay fish on top.


Bring to a boil. Reduce heat, cover, and simmer until vegetables are cooked.


Add milk and cream. Season to taste.





�
Mother’s Sweet and Sour Salmon





Margie Gould Rath and Jack Goldberg	





1 lb. fresh salmon steaks


1 large onion, sliced


juice from 1 lemon


½ c sugar 


salt and pepper (to taste)





In a saucepan, put 2 inches of water.


Add onion, salt, and pepper to taste.


Boil until onion is cooked. Add lemon juice and sugar.


Add salmon slice(s) and poach until salmon flakes easily with a fork.





�
Captain Jack’s Shrimp





Margie Gould Rath and Jack Goldberg	





1 ½ lbs. Shrimp, cooked


2 large onions, finely sliced


1 c fresh mushrooms


½ c green peppers, finely sliced


1 1/3 c light cream


1 T cornstarch, dissolved in a little cold milk


4 T butter


2 T tomato paste


½ c sour cream


salt (to taste)





In a large skillet, melt butter. Sauté onions until limp. 


Add shrimp and cook for 2 minutes. Remove shrimp from the pan.


Add more butter to the pan (if necessary) and sauté mushrooms and peppers for 5 minutes or until cooked.


Slowly add tomato paste and stir well.


Add cream, sour cream, and salt. 


Lower heat. Add cornstarch liquid to thicken. 


Return shrimp to sauce and simmer for 15 minutes.


Serves 6.





�
Easy Beef Bourguignon





Margie Gould Rath and Jack Goldberg	





2 lbs. beef, well-trimmed, 1” cubes


2 T bread crumbs


3 T minute tapioca


½ t pepper (to taste)


3 onions, chopped


1 T vinegar


1 t salt


2 c wine or water





In a casserole dish, mix all ingredients. 


Bake covered at 325( for 3-4 hours.


Vegetables may be added during the last hour of cooking.





�
Margie’s Goulash





Margie Gould Rath and Jack Goldberg	





¼ c vegetable oil


1 ½ lbs. onions, sliced


1 ½ lbs. cubed beef, well-trimmed


1 small can tomato paste


1 ½ t salt


2 t paprika


¼ c red wine or water





In a pot, cook onions in oil until golden. Add beef and cook on medium until it loses its bright redness.


Add all other ingredients and simmer very slowly for 1 ½ - 2 hours. 


Make in advance because this dish is best when reheated. 


Serve over rice or noodles.





�
Lamb with Egg-Lemon Sauce





Margie Gould Rath and Jack Goldberg	





2 lbs. boneless lean lamb in 1” cubes


3 T oil


2 large onions, thinly sliced


1 t salt


¼ t pepper


1 clove garlic, minced or mashed


¼ t dried dill


1 T parsley, minced


½ c water


8 oz. artichoke hearts, canned or frozen


4 egg yolks


¼ c lemon juice





In a pot, brown lamb in half the oil. Remove and set aside.


Add remaining oil and sauté onions. Return meat to the pot and add next six ingredients. 


Cover and simmer for 50 minutes or until lamb is tender.


Add artichoke hearts and cook for 10 more minutes. 


In a bowl, beat egg yolks until light and fluffy. Slowly beat in lemon juice.


Gradually add 2 T of the liquid cooking with the lamb into the egg-lemon mixture. 


Slowly stir egg-lemon mixture into the pot. 


Remove from the heat, cover, and let stand for 5 minutes before serving.


Serves 5. 





�
Lemon Squares





Margie Gould Rath and Jack Goldberg	





½ c margarine, softened


1 ¼ c sugar


2 eggs, lightly beaten


3 T lemon juice


¼ t salt


½ t baking powder


1 c sifted flour


1 t - 1 T grated fresh lemon rind


2 T flour





In a bowl, blend flour (1 cup), margarine and ¼ c sugar until smooth. 


Press mixture into 11”x7”x1 ½” pan.


Bake in preheated oven at 325( for 20 minutes.


In a bowl, combine the remaining ingredients. Beat until well-blended.


Spread this mixture over the hot baked crust and return the pan to the oven for and additional 25 minutes.





�
Brandy Balls





Christine and John Wentworth	





2 boxes of vanilla wafers (7 ½ oz. box), crumbled fine


1 lb. walnuts, chopped fine


1/3-1/2 c honey


1/3 c light rum


1/3 c brandy





In a large bowl, combine crumbled vanilla wafers and chopped nuts.


Mix in all other ingredients.


Roll mixture into marble size balls and then in granulated sugar.


Place balls in a brandy snifter, if possible. Keep covered.


Flavor is best after they have been sitting for a few days.








�
Easy Oven-Fried Chicken





Jay and Joy Dougery	





2-2 ½ lbs. chicken pieces


½ c flour


1 t salt


¼ t pepper


¼ t paprika





Heat oven to 425(. 


Coat shallow baking pan with a spray-on cooking oil.


Wash and dry chicken parts.


In a small brown paper bag, mix all dry ingredients.


Place 1 or 2 pieces of chicken in the bag and shake until coated with flour mixture.


Arrange floured chicken in a single layer in the pan.


Bake for 45 minutes. Turn chicken and bake for 15 more minutes or until tender.





�
Lemon Glazed Persimmon Bars





Jay and Joy Dougery	





1 c persimmon pulp


1 ½ t lemon juice


1 t baking soda


1 egg


1 c sugar


½ c oil


8 oz. dates or raisins, finely snipped


1 1/3 c flour


1 t salt


1 t cinnamon


1 t nutmeg


¼ t ground cloves


1 c chopped nuts (optional)]








In a small bowl combine persimmon pulp and 1 ½ t lemon juice. Set aside.


In a large bowl, beat the egg. Stir in sugar and oil. Add dates or raisins.


In another bowl, mix dry ingredients and add to date mixture alternately with persimmon mixture.


Spread evenly in a greased and floured jelly roll pan (10”x15”).


Bake at 350( for 15 minutes or until top springs back when touched.


Cool in pan for 5 minutes. Top with glaze recipe below.





Glaze





1 c powdered sugar


2 T lemon juice





Mix both ingredients.


Drizzle over cake.





�
Mom’s Great Chili





Jay and Joy Dougery	





2 lbs. lean ground beef


2 T each of garlic powder, cumin, MSG (Accent), and chili powder


2 large onions, chopped


1 large green pepper, chopped


1 ½ c celery, chopped


1 large can whole Italian plum tomatoes


1 t sugar


½ t powdered ginger


2 large cans kidney beans





On a cookie sheet, break ground beef into small chunks and spread evenly.


Sprinkle with the dry seasonings. Set aside while you chop the vegetables.


In a skillet, brown the seasoned ground beef. Drain with a slotted spoon leaving the drippings in the skillet.


Put meat in a large pot. Brown the vegetables in the skillet with the drippings. Drain the vegetables with a slotted spoon (leaving the drippings) and add the vegetables to the large pot.


Add tomatoes to ingredients in pot, breaking them up with a spoon. Add sugar and ginger. Stir to blend well.


Cook slowly for 1 ½ to 2 hours uncovered on top of the stove. 


Add beans with their liquid to the pot 10 minutes before serving.


Serve hot and top with green onions and grated cheese, if desired.











�
Dad’s Favorite Oatmeal Raisin Cookies





Jay and Joy Dougery	





2 c unsifted flour


2 t baking powder


1 t baking soda


1 t cinnamon


1 t salt


1 c butter, softened


1 ½ c brown sugar, firmly packed


2 eggs


1 T orange juice


1 ½ c quick-cooking oats, uncooked


1 c raisins


1 c pecans, chopped (optional)


1 t grated orange rind





Preheat oven to 375(. 


In a small bowl, combine dry ingredients. Set aside.


In a large bowl, combine butter, brown sugar, eggs and orange juice. Beat until creamy.


Gradually add flour mixture.


Stir in oats, raisins, nuts, and orange rind.


Drop by slightly rounded tablespoons onto greased cookie sheets.


Bake 10-12 minutes. Makes 4 dozen.








�
Molasses Platter Cookies





Jay and Joy Dougery	





1 ½ c shortening (Crisco)


2 c sugar


½ c dark molasses


2 eggs


4 c flour


4 t baking soda


1 t salt


2 t cinnamon


½ t ground cloves


1 t ginger





In a bowl, melt shortening and cool. Add sugar, molasses, and eggs. Blend ingredients.


In another bowl, combine dry ingredients and add to shortening mixture. Mix well.


Chill for 2 hours or overnight (preferably).


Roll into large balls (golf ball size). Roll in granulated sugar. Do not flatten! Cookies will flatten as they cook.


Bake 10-12 minutes at 375( on ungreased cookie sheets. Do not overcook!





�
Sugar Cookies





Jay and Joy Dougery	





1 c butter or margarine, softened


1 ½ c powdered sugar


1 egg


1 t vanilla


½ t almond extract


2 ½ c flour


1 t baking soda


1 t cream of tarter


decorative sugars





In a bowl, cream together butter and sugar. Add egg, vanilla, and almond extract. Mix thoroughly.


In another bowl, sift together flour, soda, and cream of tarter. Blend into butter mixture.


Cover and chill for 2 to 3 hours.


On lightly floured pastry board, roll dough to 1/8” thickness. Cut into shapes with cookie cutters.


Place on lightly greased baking sheet. Sprinkle each cookie with decorative colored sugar or paint with a wash of egg yolk and water.


Bake at 375( for 7-8 minutes or until golden brown on edges. Makes about 2 dozen cookies.





�
Apple Crisp Pie





Jay and Joy Dougery	





1 frozen pie shell, thawed


¼ c flour


¼ c quick-cooking oatmeal


¾ c dark brown sugar, packed


¼ t each of ground nutmeg, allspice, and cinnamon


1/8 t ground cloves


1/3 c butter, cut up


4 large tart green apples (Granny Smith)





Reshape pie shell to fit into a 10 inch fluted tart pan with removable base. Refrigerate lined tart pan while preparing filling and topping.


In a bowl, combine flour, oatmeal, sugar, spices, and butter. Mix until ingredients look like breadcrumbs. Do not let it come together to form a dough.


Peel apples, then cut into small chunks. Pile apples into a bowl and add half of the crumb topping.


Mix thoroughly with a rubber spatula and spread into the bottom of the uncooked pie crust. Top apple mixture with the remaining crumb mixture, pressing it with the back of a spoon.


Bake on the lowest shelf of a preheated oven at 400( for 30 minutes.


Transfer to the top shelf of the oven and continue baking for 10 more minutes or until top is lightly browned.


Let tart cool for a few minutes. Serve with whipped cream or ice cream.





�
Coffee Angel Food Cake





Jay and Joy Dougery	





1 ½ c sugar


1 c sifted flour


½ t salt


1 ¼ c egg whites (10-12)


1 ¼ t cream of tarter


½ t vanilla


1 T instant coffee





In a bowl, add ½ c sugar to the flour. Sift together 4 times. Set aside.


In another bowl, add salt and egg whites. Sprinkle cream of tarter over egg whites. Beat until soft peaks form.


Add remaining 1 c sugar by sprinkling ¼ c at a time over egg whites and beating each time until blended.


Fold in flavorings. Sift flour-sugar mixture over egg whites about ¼ at a time, and fold in lightly (about 10-15 strokes each time).


Pour into ungreased 10 inch tube pan. Bake at 350( for 35-45 minutes.


Invert pan on cooling rack. Remove from pan after completely cool.





Butter Icing





¾ c butter


¼ t salt


3 ¾ c sifted powdered sugar


4-6 T milk or cream


1 ½ t vanilla


3 T instant coffee


1 large pkg. toasted sliced almonds





In a bowl, cream together butter and salt. Add sugar slowly, beating continuously. 


Add milk as needed, and flavorings.


Beat until fluffy.


Top icing with almonds.





�
Sherry Cake





Jay and Joy Dougery	





1 pkg. yellow or lemon cake mix


3 oz. pkg. instant vanilla pudding mix


1 t ground nutmeg


¾ c oil 4 eggs


¾ c dry or cream sherry (I use dry)





In a bowl, mix cake and pudding mixes with nutmeg, using a wooden spoon.


Beat in oil, then eggs one at a time. Beat for 10 minutes at medium speed.


Turn mixture into greases and floured bundt or angel food pan.


Bake at 350( for 55-60 minutes or until golden and cake pulls away from pan. 


Cool in pan for 10 minutes, then turn out on wire rack.


Top with glaze (recipe below) or pierce cake with a fork while still warm and spoon on a mixture of 1 1/3 c sherry and 2 c powdered sugar.





Glaze





¼ c sherry


¼ c water


1 c sugar


1 stick butter





In a pan, combine all ingredients and boil mixture for 2-3 minutes. 


Pour glaze over cake while still in pan. Cool for 30 minutes, then invert on platter.





�
Strawberry Ice Cream Pie





Jay and Joy Dougery	





1 c milk


1 pint strawberry ice cream, softened


3 oz. pkg. instant vanilla pudding


1 baked 9” pie shell or graham cracker crust





In a bowl, combine milk and softened ice cream. Blend until smooth.


Add pudding mix and beat slowly until well mixed (about 1 minute).


Pour immediately into pie crust. Chill until set, about 1 hour.


Garnish with strawberries, if desired.





Note: The ice cream and pudding flavors can be changed in any way you desire – just use your imagination!





�
Lemon Glazed Persimmon Bars





Jay and Joy Dougery	





1 c persimmon pulp





