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A Note on the Recipes 
The recipes in this book have sometimes been passed down for a generation or two, 

but (at the opposite end of the scale) some have been adopted from the recipes on the Velveeta or Minute 
Tapioca box. The person whose name is in parentheses after the recipe’s title is the person who had the 
good sense to try the recipe and keep making it. 

There are several traditions going on here. Dianne's family (recipes marked Gerry, Jan, Dianne, or 
Bill) lived on a farm in central Pennsylvania, where we grew our own fruits and vegetables and usually had 
half a cow (raised on our farm) in the deep freeze. Our meals were plain but hearty: meat, vegetables and 
potatoes, with a dessert if Mom (Gerry) had had time to make one - usually with whatever fruit was in 
season or had been canned or frozen. All my grandparents (and perhaps their parents, too) were of Northern 
European descent but born and raised in America, and the only influence on our food was an occasional 
Pennsylvania Dutch dish. We thought mustard was exotic, but we knew how to schnitz an apple. 

Sal's grandparents were born in southern Italy and Sicily and moved to America in the early 20th 
century. He and his sisters Teresa and Grace grew up knowing what olive oil, artichokes, and a good red 
sauce taste like, although Sal at least had some very bizarre ideas about how pumpkins grew, for example. 
When we get together with Sal’s family, we always have stuffed artichokes and stuffed mushrooms, or his 
Mom (Nikki) better be ready to face a lot of disappointed faces. 

Dianne didn’t start to cook until she left for grad school, and her “style” was conditioned by the fact 
that she always seemed to have something else to do than be in the kitchen. Recipes with Dianne as a 
source usually have inexpensive ingredients and cannot be easily destroyed if the chef wanders off to finish 
a chapter in a book, and/or they’ve got enough carbs to get you through a late night of study, and also 
enough to severely damage your teeth. 

And then there is Sal, Dianne’s adventuresome spouse, who loves cooking and will try almost 
anything: recipes from the Net (what can you do with salmon and juniper berries?) or from Top Chef, 
Jamaican or Ethiopian cuisine, classic French or Deep South recipes. His recipes take more time to prepare 
than grilling a burger, but if he's ever cooked for you, you know the time is well spent. 

We'll be posting this book on the Net so you can print copies at will. If there are errors in these 
recipes, let us know. 

Merry Christmas and the Happiest of New Years from 
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Breakfast 

Waffles with maple syrup 
Quiche 

Appetizers and Snacks 
Mozzarella en Carrozza 
     (fried cheese sandwich) 
Chili Cheese Dip 
Melanzane sott'olio della Nonna  
     (pickled eggplant) 
Taco Dip 
Clam Dip 

 
Soups 

Black Bean  
Beef Barley Stew 

Salads 
Ramen  
Seared Scallop with Watercress  
Apple-Walnut  

Entrees 
Bar BQ 
Macaroni and Beef 
Barbecued Round Steak 
Beef & Noodles 
Meat Loaf 
Spanish Rice 
Seared Steak 
Ham & Apples 
Chicken Pie 
Barbecued Chicken 
Maryland Crab Cakes 
Tuna Casserole 
Tuna Surprise 
Grilled Duck with Orange- 
   Chipotle Sauce 
Super Tender Grilled Octopus 
Baked Macaroni & Cheese 
White (Vegetable) Lasanga 

 
Side Dishes 

Stuffed Mushrooms 
Swiss Chard Patties 
Stuffed Artichokes 

Condiments 
Preserved Lemon 

Bread 
Oatmeal  
Pumpkin  

Desserts 
Peach Upside-Down Cake 
Apple Crisp 
Cherry Blossom Dessert 
Peach Pudding 
NASA Cranberry-Apple Dessert 
Spice Chiffon Cake 
Devil's Food Cake 
Crazy Cake 
Lemon Pudding Cake 
Pie Crust 
Apple Pie 
Cherry Pie 
Pumpkin Pie 
Shoo-Fly Pie 
Strawberry Jello Pie 
Pink Lemonade Pie 
Raisin Oatmeal Cookies 
Sugar Cookies 
No-Bake Cookies 
Butterscotch Brownies 
Cheesecake Brownies 
Fluffy Tapioca Pudding 
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Waffle with Maple Syrup (Sal) 
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When adding ingredients, substitute maple syrup for half the liquid. 
Waffles fry up crisp and delicious. 
 

Quiche (Dianne) 
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1. In heavy skillet, cook bacon until fat is almost rendered out, but pieces are not yet 
crisp.  Drain. 

2. Chop onions (rings or diced, doesn't matter). 
3. Pour most of bacon fat out of the skillet and fry onion until brown and. Drain fat 

if necessary 
4. Arrange bacon and onions on bottom of the still-unbaked pie shell. 
5. Mix eggs and milk; add 1/4 tsp salt. (Add cheese if you’re using it.) 
6. Pour over ingredients in pie shell. 
7. Bake 35-40 min., until solid or nearly so. Cool 10-15 min. before eating.   
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Mozzarella en Carrozza (Nikki)  
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1. Moisten the bread with a small amount of milk.  
2. Cut Mozzarella into slices the same thickness as the bread. Insert a slice of 

Mozzarella between two slices of bread.  
3. Coat with flour, dip in beaten eggs, then coat with breadcrumbs. 
4. Fry in hot oil. Repeat the process until all the Mozzarella and the bread have been 

used. 

Mozzarella in carrozza� is fried in a skillet with plenty of oil.�
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Chili Cheese Dip (Lauren) 
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1. Spread cream cheese into a round microwavable dish (preferably 8 to 10 inches), 
covering bottom of dish by spreading evenly. 

2. Pour chili over cream cheese layer and spread evenly. 
3. Sprinkle shredded cheese over chili layer. 
4. Microwave until shredded cheese melts (about 2 minutes). 
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Melanzane sott'olio della Nonna (Grandma Grace) 
�
�����	��������
������
������-�������-��	��������� ������������&!�.�	���/�������
���������!��	���&��������
��

� ����
����
��������� ����������������&����
���!���
	�������������������!��

����������!���
���,�

$���� ���  �����
�
1����,��� ����%����������
#�
2������
'�� ����
3����������!����
�
'��,�������������
��4	��������	�����!��
�
�

1. Cut the ends off the eggplant and slice very thinly (peel if desired). 
2. Cut into strips. 
3. Layer the strips in a colander, sprinkling each layer with kosher(large grain) salt. 
4. Put a weight on the slices to press down. I use a plate and a pound or two of 

sugar/flour. Leave them overnight like this, or several hours during the day.  
5. Remove excess salt by rinsing under running water and squeeze them dry. 
6. In a large saucepan, bring a mixture of 1/2 water, 1/2 vinegar to a boil. Note: You 

only need a couple of inches of liquid since you’re going to be boiling in batches.  
7. For every 1 ½ cups of liquid, add one pressed clove of garlic. 
8. Cook batches of eggplant strips for about two minutes each, then remove from the 

mixture and set aside. You can either leave to dry on an absorbent towel for 30 
minutes or squeeze excess moisture from the slices directly. 

9. Layer the olive oil and eggplants in clean jars with your selection of spices. For 
every 6 ounces of oil I add one clove pressed garlic, 1 tsp oregano, and ½ tsp red 
pepper flakes. You add more or less to taste. 

 

REFRIGERATE BEFORE EATING. Try it in one hour, then one day, then one week.  If you can 
wait a few days, eventually all of the oil is absorbed into the eggplant and then you know it’s really 
ready. The longer this sits in the jar (days … even weeks), the better the flavor. 

Serve in small portions at room temperature. 

 



 

 

Taco Dip (Teresa) 
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1. Blend cream cheese and taco sauce. 
2. Spread cheese mixture on top. 
3. Eat. 

 
 
 
 
 
 

Clam Dip (Teresa) 
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1. Brown onions in the butter. 
2. Mix all ingredients in a 9-inch pan. 
3. Bake in 325-degree oven  for 30 minutes. 
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Black Bean Soup (Grace & Jeff) 
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1. To prepare beans you need to pick over and discard any damaged beans or stones. 
Rinse the beans. Place in a bowl, add plenty of water to cover and soak for about 
3 hours (cold water). 

2. Drain the beans. Discard soak water (This makes them less gassy.). 
3. In a large saucepan over medium heat, warm the olive oil. 
4. Add the yellow onion and sauté until soft. 
5. Add the garlic, cumin, chili powder, drained beans and the water. 
6. Bring to a boil, reduce the heat to low and simmer, uncovered, until the beans are 

very tender: 3 hours. 
7. We garnish our soup with cheddar cheese to serve. If you wish, you can also 

garnish with chopped tomatoes, red onions and fresh cilantro. Truly a favorite of 
ours!! 

 
 



Beef Barley Stew (Dianne) 
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1. In large saucepan (5 qt), over med-high heat, heat salad oil and cook beef in it 
until well-browned. Do a few pieces at a time. If bottom of the pan becomes 
crowded, remove pieces that have already browned to a plate at the side. 

2. Return all beef to pot (if necessary). Add water, onion, barley, salt, and pepper. 
3. Over high heat, heat to boiling. 
4. Reduce heat to low. Cover and simmer 1 hour, stirring occasionally. 
5. Skim off any fat. 
6. Add carrot, celery, and turnip. 
7. Simmer 40 mins. longer (until vegetables are tender). 
8. Add peas. Heat through. 
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Ramen Salad (Sal) 
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1. Prepare the dressing a day in advance by combining ingredients for dressing. 
Refrigerate overnight. 

2. Break up noodles, mix all dry ingredients together, pour dressing over dry 
ingredients; mix well and chill before serving. 

 
 

Seared Scallop with Watercress Salad (Sal) 
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1. In a medium-sized bowl, marinate (for 2 –3 hours) grapes in olive oil, tarragon, 
vinegar, lemon zest; season with salt and pepper. 

2. Using a searing pan, sear scallops in butter until hard and brown crusted. (Start 
with room temperature scallops that have been allowed to dry out a bit and sear 
for no more than 2 minutes per side.) 

3. Toss fennel and purslane with grapes. 
4. Place scallops on salad and garnish with sweet corn. 

 
 



Apple-Walnut Salad (Sal) 
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1. Combine apples, raisins and walnuts in a bowl and toss gently. 
2. Combine honey and yogurt in a separate bowl and mix well. 
3. Add apple mixture to yogurt mixture and toss gently to coat. 
4. Cover and chill 1 hour. 
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Bar BQ (Gerry) 
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1. Brown meat. 
2. Add other ingredients and simmer until warm. 

 
 
 



Macaroni and Beef (Grace & Jeff) 
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1. Cook beef in a large skillet until if loses its redness.  
2. Remove beef from skillet into a bowl. Leave juices in the skillet.  
3. Cook macaroni, onion and green pepper until the macaroni is yellow - continually 

stir this mixture to avoid sticking. 
4. Return meat to the skillet along with tomato sauce, water, salt, pepper and 

Worcestershire sauce. Stir to combine ingredients. 
5. Cover and simmer 25 minutes or until macaroni is cooked to suit your taste.   

 

 

Barbecued Round Steak (Jan) 
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1. Cut beef in crosswise slices 1” wide. 
2. Heat oil in skillet; brown steak on all sides. 
3. Mix remaining ingredients; pour in skillet. 
4. Cover, simmer for  1 hour. 

 
Oven version: 

1. After browning meat, put it in 1-1/2 qt casserole dish. 
2. Mix & simmer other ingredients for 3 min. 
3. Pour over beef and cover. 
4. Bake at 350 for 1 hour.  (4 servings) 

 



Beef & Noodles (Jan) 
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1. Cut steak into  1/4” strips. 
2. In large skillet, heat oil;  cook beef and onion until meat is browned and onion is 

tender.  Add beef broth and Worcestershire sauce. 
3. Bring to a boil, then reduce heat; simmer, covered, for 1 hour or until meat is 

tender. 
4. Combine cornstarch & water; blend into meat. 
5. Continue cooking, stirring, until thickened. 
6. Meanwhile, cook noodles/Mafalda according to package directions; drain. 
7. Serve beef over noodles.  (6 servings) 

 

Meat Loaf (Gerry) 
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1. Mix all ingredients except meat. 
2. Add meat and squish together. 
3. Bake at 350 F for 1 hour. 

 
 



Spanish Rice (Gerry) 
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1. Make rice. 
2. About 5 min. before it is finished, add tomato sauce. 
3. Brown beef and add to rice mixture. 
4. Season to taste. 
5. Simmer 10-15 min. 
6. Don't freeze. 

 
 

Seared Steak (Sal) 
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1. Heat an empty iron skillet in oven at 500 degrees for one hour. If you have a flat-
surface grill thermometer, you can heat the skillet on the stove-top instead. (If 
you're doing more than one steak, you'll need more than one skillet or a larger 
skillet.) 

2. Let steak stand at room temperature, covered, for about 2 hours. 
3. On both sides of steak put liberal amounts of kosher (or sea) salt and fresh-ground 

pepper. I like to include liberal amounts of garlic – from a jar is fine. 
4. Preheat barbecue on high. Put HOT skillet(s) directly on grille. 
5. Place steak on skillet for about 1 minute (for a 1/2 inch steak) on each side. 
6. Remove steak from skillet and place over high heat for about 1 1/2 minutes each 

side, for a 1/2 inch steak.  
7. Let steak rest for five minutes before cutting into it. This produces a medium-rare 

done steak. 
 
  
 
 



Ham & Apples (Gerry) 
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1. Slash fat on ham at 1" intervals. 
2. Brown on both sides in hot frying pan. 
3. Sprinkle lightly with spices. 
4. Drain apples and arrange on ham. 
5. Sprinkle with brown sugar. 
6. Add water. 
7. Cover and simmer for 15 mins. (canned apples) or 30 mins. (fresh). 

 

Chicken Pie (Jan) 
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1. Prepare piecrust.  
2. Layer chicken and vegetables to fill crust. 
3. Add celery salt and/or pepper to taste. 
4. Prepare gravy: mix water or broth, cornstarch and bouillon cube. Cook over low 

heat until it thickens. 
5. Pour gravy over all.  Cover with top crust; crimps edges and cut slits. 
6. Bake at 450  for 30-35 minutes or until browned. 

 



Barbecued Chicken (Jan) 
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1. Cut chicken in serving pieces. 
2. Brown chicken on all sides. 
3. Remove from oil and place in casserole dish. 
4. Brown onion in oil, then add remaining ingredients. 
5. Simmer for 30 minutes. 
6. Pour over chicken. 
7. Cover and bake at 325-350 for 1 hour.  

 
 

Maryland Crab Cakes (Sal) 
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1. Trim crusts from bread and lay slices on a shallow platter. 
2. Pour oil over them and let stand until bread is thoroughly saturated. Use forks to 

break into small pieces. 
3. Combine egg yolks with mustard, salt and Worcestershire sauce. Beat lightly.  
4. Stir in bread and crab meat. 
5. Beat egg whites until stiff. 
6. Gently fold into above mixture. 
7. Shape mixture into patties, about 4" diameter by 1" thick. 
8. Sprinkle with paprika and sauté in heated butter until golden on both sides.  

 



Tuna Casserole (Gerry) 
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1. Grease casserole dish with butter. 
2. Drain tuna. 
3. Mix all ingredients. 
4. Bake at 350 degrees for 1/2 hr. 

 
 

Tuna Surprise (Dianne) 
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1. Mix ingredients to taste. 
2. Spread on hot dog buns and place under broiler until buns are brown and cheese is 

melted (approx. 7 min.). Don’t even think of wandering off to finish the chapter of 
whatever book you’re reading. Trust me, I have tried this often enough to know. 
If you’re easily distracted, you can spread the tuna goop all the way to the edge of 
the bread, so the bread can’t char quite so soon ... 

3. Leftover tuna goop will keep in a Tupperware in the refrigerator. for a week or so. 
 



 

Grilled Duck with Orange-Chipotle Sauce (Sal) 
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Sauce 
Boil all sauce ingredients in a 2- to 3-quart heavy saucepan over moderate heat until 
syrupy and reduced to about 3/4 cup: 30 to 40 minutes. Let stand while duck broils. 
  
Duck 

1. Remove rack of a broiler pan. 
2. Add 1 cup water to broiler pan and replace rack. 
3. Preheat broiler with pan 5 to 6 inches from heat. 
4. Pat duck breasts dry and score skin at 1-inch intervals with a sharp knife (do not 

cut into meat), then sprinkle all over with salt and pepper. 
5. Broil duck breasts, skin sides down: 4 minutes for Long Island duck or 8 minutes 

for Muscovy 
6. Turn over and broil until the skin is crisp, 8 to 10 minutes more for medium-rare.  
7. Transfer to a cutting board and let stand 5 minutes. 
8. Add any juices accumulated on cutting board to sauce and simmer until slightly 

thickened, 1 to 2 minutes. 
9. Holding a sharp knife at a 45-degree angle, cut each duck breast into thin slices 

and serve with sauce. 



Super-Tender Grilled Octopus (Sal) 
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1. Buy a cleaned octopus. (NOTE: The 8 tentacles and the body to which they're 
attached are edible. The eyes, mouth area (hard beak), ink sac and viscera should 
be removed & discarded. Almost all octopus sold in the USA is probably cleaned, 
so you won’t have to consider this.) 

2. Heat a large pot on medium-high heat and flash-sear the octopi in a 1/4 cup of 
olive oil to release the juices - about 1 minute. The oil should be very hot without 
smoking. Turn the octopus after 30 seconds. 

3. Cover pot with a lid and add the wine cork, turn the heat down to low, and cook 
the octopus for about 45 minutes. 

4. If there is more than 1 cup liquid in the pot after 45 minutes, remove enough so 
that only 1 cup remains. 

5. Add the onion, carrot, bay leaves, garlic, white wine, white wine vinegar, water, 
oregano, parsley stems and peppercorns. Put a heatproof plate on top of the 
octopus so that it stays immersed in the liquid. 

6. Bring to a boil on medium-high heat. 
7. Gently simmer until the octopus is tender, about 45 minutes to 1 hour. 
8. Gently, briefly swish the octopus legs around with the tongs to remove any 

loosened membranes. 



9. Drain the octopus, discarding the cooking liquid, and cool to room temperature. 
DO NOT refrigerate. 

 
Vinaigrette: 

1. Put the raisins, garlic, sherry vinegar, jalapeno, and shallot in a small saucepan on 
medium-high heat and bring to a boil. 

2. Lower heat and simmer until reduced by half, about 5 minutes. 
3. Cool the vinegar mixture. 
4. Put the cooled vinegar mixture, capers, and coriander in a large bowl and whisk in 

the olive oil until incorporated. 
5. Check the seasoning and add lemon juice to taste. 

 
Assembly: 

1. Preheat grill on high. 
2. Add octopi (now cut in two) to the vinaigrette bowl and toss.  
3. Grill the octopus for about 3 to 4 minutes on each side, then serve with the 

remaining vinaigrette. 
 
 

Baked Macaroni & Cheese (Gerry) 
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1. In 2-quart saucepan, melt margarine over low heat. 
2. Stir in flour, salt, mustard and pepper until smooth. Remove from heat. 
3. Gradually stir in milk until smooth. 
4. Stirring constantly, cook over medium heat about 10 minutes or until thickened. 

Remove from heat. 
5. Stir in 1-1/2 cups of the cheese until melted.   
6. Turn macaroni into greased 2-quart casserole. 
7. Pour cheese mixture over macaroni and mix well. 
8. Mix remaining cheese and breadcrumbs; sprinkle over top of casserole. 
9. Bake at 375 for 25 minutes or until topping is lightly browned.   
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White (Vegetable) Lasagna (Bill)  
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1. Layer lasagne, cheeses, and vegetables in dish. 
2. Make sauce of the milk, butter, and flour. Stir until smooth.  Pour over lasagne. 
3. Bake at 350 F for an hour. 

 
* You can use uncooked lasagna noodles. Put them directly in the dish and add an extra 
cup of water; cook an extra 15 min. 
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Stuffed Mushrooms (Nikki)  
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1. Remove stems from raw mushrooms and place tops only in baking pan. (Keep 
stems to sauté later in olive oil with fresh garlic, parsley, oil & lemon). 

2. Mix ingredients for stuffing. 
3. Add enough olive oil to moisten. 
4. Fill mushrooms and sprinkle them with olive oil. 
5. Bake at 325 degrees for 20 minutes; then put under broiler for 2 minutes or so, 

until just brown. 
 
 

Swiss Chard Patties (Aunt Josie) 
A��		����������������������
���������!��&�����&���� ����
����	��������������������

�
���� �)%�

�����
�
$���� �������
�
���������@����������
��
)������
��������
+�
4	����
�����������  
�
0����������
����,������!���!���� �
�

1. Boil, strain and mince the Swiss chard. 
2. Caramelize the onions. 
3. Combine the above and add "a lot" of cheese. 
4. Add salt & pepper to taste. 
5. Add Bisquick to 4 beaten eggs until it has the consistency of pancake batter 
6. Combine everything into patties about 4" across. 
7. Fry in a mixture of corn and olive oil. 

 



Stuffed Artichokes (Nikki)  
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1. Cut the artichokes almost in half vertically, leaving them barely attached at the 
stem. 

2. Boil artichokes in salted water until a leaf will come off easily, but don't make 
them too soft, since they get baked later. 

3. Drain, then finish cutting them in half. 
4. Use a small spoon to take out the fuzzy, rough part. 
5. Mix the stuffing ingredients together. 
6. Add enough olive oil to moisten. 
7. Put the stuffing on top of the artichokes and between the leaves. 
8. Set the artichokes flat cut surface up in a baking pan and sprinkle with olive oil. 
9. Bake in oven at 325 degrees for 15-20 minutes, then put them under the broiler to 

brown the tops. (Watch them closely so they don't burn.) 
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Preserved Lemon (Sal) 
��������������������������������!�<���		������
����  ���������������������
��!�������������������&�����������	���������������� �����0���	�������������������!�
	������	
�	���������������
����:0������B��	�����
�� �����������������;� ���������

�����(��
��

�������
��
��	���
�,����������
�����	����
����
�����������!����
�
�
I/����!��
��
4	��*�
�������8	������!����
�
�
)������*�
�4	���������� �8������A	����%�����
�

1. Cut off any protruding stems from the lemons, and cut 1/4 inch off the tip of each 
lemon. 

2. Cut the lemons as if you were going to cut them in half lengthwise, starting from 
the tip, but do not cut all the way: keep the lemon attached at the base. 

3. Make another cut in a similar manner, so now the lemon is quartered, but again, 
attached at the base. 

4. Pry the lemons open and generously sprinkle salt all over the insides and outsides 
of the lemons. 

5. Place 2 Tbsp of salt in the bottom of the sterilized jar or Tupperware. 
6. Pack the lemons in the jar, squishing them down so that juice is extracted and the 

juice rises to the top of the jar. Fill up the jar with lemons. 
7. Make sure the top is covered with lemon juice: add more fresh-squeezed lemon 

juice if necessary. 
8. Top with a couple tablespoons of salt. 
9. Seal the jar and let sit at room temperature for a couple days. Turn the jar upside 

down occasionally. 
10. Put in refrigerator and let sit, again turning upside down occasionally, for at least 

3 weeks, until lemon rinds soften.  
11. Store in refrigerator for up to 6 months. 
12. To use, remove a lemon slice from the jar and rinse thoroughly in water to remove 

salt. Discard seeds before using. (Discard the pulp before using, if desired.) Cut 
into fine dice pieces. 
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Oatmeal Bread (Aunt Jane) 
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1. Dissolve yeast in warm water. 
2. Scald milk and margarine. Remove from heat. 
3. Add molasses and oats. Cool to lukewarm.  
4. Add yeast and water. 
5. Add flour. 
6. Knead 8-10 minutes. 
7. Put in greased bowl and set in warm place to rise until double in bulk. 
8. Punch down. Form into two loaves and put in greased bread pans. 
9. Let rise until double in bulk. 
10. Bake at 375 degrees for about 40 minutes. 

 
 

Pumpkin Bread (Aunt Grace) 
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1. Mix dry ingredients. 
2. Make a well, add rest of ingredients, and mix. 
3. Grease and flour a loaf pan. 
4. Bake at 350 degrees for 1 hour, 10 minutes. 
5. Cool before slicing. 
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Peach Upside-Down Cake (Gerry) 
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1. Melt butter in 8 x 8 x 2” pan. 
2. Sprinkle with brown sugar. 
3. Arrange peach halves on sugar. 
4. Sift together flour, baking powder and salt. 
5. Work shortening with spoon until creamy. 
6. Add granulated sugar slowly, continuing to work until creamy. 
7. Add egg and beat well. 
8. Add flour, alternately in thirds, with milk and vanilla in halves, stirring smooth 

after each addition. 
9. Spread on fruit. 
10. Bake at 350 degrees for 40 minutes, or until done. 
11. Remove from oven and let stand 5 minutes. 
12. Loosen by running spatula around edges, and invert onto serving plate. 

 
 

Apple Crisp (Gerry) 
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1. Sprinkle brown sugar and a bit of cinnamon on bottom of 8-inch square pan. 
2. Schnitz apples to fill pan heaping full. 
3. Sprinkle apples with mixture of granulated sugar, bit of cinnamon, and oatmeal. 
4. Bake at 375 until apples are soft. 
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Cherry Blossom Dessert (Gerry) 
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1. In a saucepan, combine 1/4 c. flour, 1 c. sugar, food coloring if desired, and 3/4 
cup juice drained from cherries. 

2. Cook over direct heat until mixture thickens, stirring constantly. 
3. Remove from heat and add cherries (drained). 
4. Sift together 1 1/2 c. flour, baking soda & salt. 
5. Blend in brown sugar and oatmeal. 
6. Cut in shortening until particles are the size of small peas. 
7. Press half of oatmeal mixture into bottom of ungreased 12 x 8 x 2” or 13 x 9 x 2” 

pan. 
8. Spread cooled cherry filling over the oatmeal mixture. 
9. Cover with remaining oatmeal mixture, pressing down gently with spoon. 
10. Bake at 350 degrees for 25-30 mins. 
11. Cut into squares. Serve warm or cold. 

 



Peach Pudding (Jan) 
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1. Put raw fruit (unsweetened) in 8x12” pan. 
2. Cream 3/4 cup sugar and butter; add milk alternately with flour, baking powder, 

and salt.  Pour over fruit. 
3. Combine 1/2 cup sugar, cornstarch, and salt.  Pour over batter. 
4. Pour boiling water over all. 
5. Bake at 350 for 1 hour.  

 
 

NASA Cranberry-Apple Dessert (Sal) 
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1. Preheat oven to 300 degrees. In a large bowl, combine oats and almonds. Stir in 
the butter and maple syrup. 

2. Transfer to a large non-stick cookie sheet (or aluminum foil). 
3. Bake for 20 minutes, just until almonds start to brown, stirring once or twice. 
4. Meanwhile, in a large saucepan, bring the apples, cranberries, pineapple and juice 

and cinnamon to a boil. 
5. Cook, stirring often, on low heat until the apples are tender. 
6. Simmer off most of the liquid without burning the fruit. 
7. Let it cool a bit. 
8. Pour out into 8x10 or large dish, and top with toasted oat mixture. 

 



Spice Chiffon Cake (Gerry) 
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1. Sift ingredients in first group into mixing bowl. 
2. Make a well and add oil, yolks, water, and vanilla. 
3. Beat until smooth with spoon or electric mixer (1 min. on medium speed). 
4. Add cream of tartar to egg whites in large bowl. Beat with rotary beater to stiff 

peaks (electric mixer: 3-5 mins. on high). Do not underbeat. 
5. Pour yolk mixture gradually over whites, gently folding with rubber spatula until 

just blended. Do not stir. 
6. Pour into ungreased 10 x 4" tube pan. Bake 55 mins. at 325 degrees; increase to 

350 degrees for 10-15 mins., or until top springs back when lightly touched. 
7. Cool upside-down on bottle. 
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Devil’s Food Cake (Gerry) 
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1. Sift flour, sugar, cocoa, baking soda, cream of tartar & salt into mixing bowl. 
2. Drop in shortening. 
3. Add about 2/3 of milk and vanilla. 
4. Beat at low speed for 2 minutes. 
5. Add eggs and remaining milk, then beat on low for 2 minutes. 
6. Bake at 350 degrees for 30-40 minutes. 

 
 

Crazy Cake (Gerry) 
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1. Sift dry ingredients together into 9 x 13” pan. 
2. Make 3 wells: put vinegar in first, oil in second, and vanilla in third. 
3. Over all this, pour water. 
4. Stir (don’t beat) with fork until smooth, being careful to get dry ingredients from 

corners of pan. 
5. Bake at 350 degrees for 30-35 minutes. 

 
 



Lemon Pudding Cake (Gerry) 
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1. Blend all ingredients, and beat 2 minutes at medium speed. 
2. Bake in greased and floured 10-inch tube pan at 350 degrees, for 44-50 minutes, 

or until top springs back when lightly touched. 
3. Cool in pan 15 minutes, then remove. 

 
 

Pie Crust (Gerry) 
C������������=�����
��������	�����
�	�������������� !����
�������
�������������������
	�������������������
���	����� �	����������������&� ��	������������������
������

4���������
��
���������	��������

��4������,�4����� �,�

����"����!��	���$���#�
���
���
���������$��
��#�
��"����1�

���'������$���#�
"���
������
�%�����������������#�
�

1. Mix flour and salt, then form well in mixture. 
2. Pour oil and milk into measuring cup. Don’t stir. Add all at once to flour and stir 

until mixed. 
3. Press into smooth ball and roll out (in 2 parts for double crust). 
4. If baking empty, prick thoroughly with a fork and bake at 475 degrees for 8-10 

minutes.  
5. Cool and add filling. 

 



 

Apple Pie (Gerry) 
C������������=�*����=�����
������

��$����%�����
$���
�������
������
"������
	 ���
���
������������
��4	����!��
����
����
������
�
����
���
�!���	�����
�

1. Bring water and cornstarch to a boil. Cook slowly until clear and thick. 
2. Stir in sugar and cinnamon, and bring to a boil again. 
3. Pour over apple slices in pie shell. 
4. Add butter. 
5. Bake at 450-475 degrees for 35-40 minutes. 

 
 

Cherry Pie (Gerry) 
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1. Mix ingredients and let stand for 15 minutes. 
2. Pour into 9” pie shell. 
3. Dot with 1 tbsp. butter. 
4. Add top crust. 
5. Bake at 425 degrees for about 50 minutes. 

 
 



Pumpkin Pie (Gerry) 
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1. Mix pumpkin, salt, sugar and flour. 
2. Beat together eggs and milk; add to above mixture. 
3. Pour into pie shell. 
4. Top with nutmeg and cinnamon. 
5. Bake at 400 degrees for 10 minutes, then at 350 degrees until solid. 

 
 

Shoo-Fly Pie (Gerry) 
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1. Mix together flour, sugar, salt and spices. 
2. Cut in butter/margarine until mixture resembles coarse meal.   
3. Mix together baking soda and molasses, and immediately stir in boiling water.   
4. Stir in 1-1/3 cups of the crumb mixture.  Turn into pastry shell. 
5. Sprinkle remaining 2/3 cup of the crumb mixture over top. 
6. Bake at 375 for 30-40 minutes, until crust is lightly browned. 

 
 



Strawberry Jello Pie (Gerry) 
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1. Dissolve gelatin in water. 
2. Stir in ice cream until melted. 
3. Chill until very thick. 
4. Fold in berries. 
5. Pour into crust. 
6. Chill until firm. 
7. Garnish with more strawberries if desired. 

 
 

Pink Lemonade Pie Filling (Dianne) 
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1. Mix lemonade and cold condensed milk thoroughly. It will get stiff as it’s mixed. 
2. Fold in Cool Whip. 
3. Spoon into pre-baked 9” pie shell. 
4. Chill at least 2 hours before serving. 

 
 



Raisin Oatmeal Cookies (Gerry) 
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1. Sift together flour, baking soda, salt and cinnamon 
2. Stir oats and flour into above mixture. 
3. Combine egg, brown sugar, oil, milk, vanilla and raisins. 
4. Add to flour mixture and mix thoroughly. 
5. Drop by tablespoons onto ungreased cookie sheet. 
6. Bake 15-18 minutes. 

 
 

Sugar Cookies (Dianne) 
�
��������	���3!�	�������������
�������!���������!� &�!������������

C��������������*���
������

$����
	 ���
"��  
�
�����
�������� �������
�
���
�������� �
�
��
����������
�������� ��
�������� ���%
���
�����!��	��
���
���,�������
2���	����
�
	 ���!���
�������� �
 

1. Mix sugar, eggs, and shortening. 
2. Blend dry ingredients and add to sugar mixture. 
3. Dissolve baking soda in milk. 
4. Add milk to sugar mixture, slowly, beating well. 
5. Add vanilla. 
6. Drop by tablespoons on greased cookie sheet. 
7. Sprinkle with more sugar. 
8. Bake at 350 degrees for 13-15 minutes. 

 
 



No-Bake Cookies (Dianne) 
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1. Mix sugar, cocoa, milk and margarine in saucepan. 
2. On medium heat, cook until mixture begins to boil. 
3. Remove from heat and cool 1 minute. 
4. Add vanilla, salt, peanut butter, and oatmeal. Stir well. 
5. Drop by tsp on wax paper and let harden. Store in cool place or you’ll have a 

melted (but still delicious) mess. 
 
 

Butterscotch Brownies (Dianne) 
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1. Grease 8 x 8 x 2" baking pan. 
2. Stir together sugar, corn, oil, and egg until smooth. 
3. Mix in nuts and vanilla. 
4. Mix flour, baking powder, and salt together; add to corn oil mixture and mix well. 
5. Turn into pan and spread evenly. 
6. Bake at 350 degrees for 25 min. or until browned: do not overbake! Cut into 

squares while warm. 
 
 



Cheesecake Brownies (Dianne) 
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1. Mix cream. cheese with 1/3 c. sugar and 1 egg until light and fluffy (use electric 
mixer); set aside. 

2. Cream margarine with  rest of sugar 
3. Beat in 2 eggs one at a time until light and fluffy. 
4. Add cocoa. 
5. Stir in mixture of flour, baking powder, and salt until blended. 
6. Add vanilla. 
7. Spoon half of chocolate mixture into greased 9 x 9 x 2" baking pan. 
8. Spoon cheese over chocolate. 
9. Add remaining chocolate by tablespoons to cover the cheese, spreading carefully 

to edges. 
10. Bake at 350 degrees for 25 mins. or until just done. Do not oberbake. 
11. Cut into squares while still warm. 

 

Fluffy Tapioca Pudding (Gerry) 
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1. Mix tapioca, salt, 3 tbsp. sugar, milk, and yolk in pan. Let stand 5 minutes. 
2. Beat egg white until foamy. 
3. Gradually beat in 2 tbsp. sugar until mixture forms soft peaks. Set aside. 
4. Cook tapioca mixture over medium heat to a full boil, stirring constantly (6-8 

minutes). 
5. Gradually add to beaten egg whites, stirring quickly until just blended. Stir in 

vanilla. 
6. Cool 20 minutes. Stir. Serve warm or chilled. Garnish as desired. 


