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Happy Mother’s Day! 
2020 

 
Charm can be misleading, 

and beauty is vain and so quickly fades, 

but this virtuous woman lives in the wonder, awe, 

and fear of the Lord. 

She will be praised throughout eternity. 
31 So go ahead and give her the credit that is due, 

for she has become a radiant woman, 

and all her loving works of righteousness deserve to be admired 

at the gateways of every city!  Proverbs 31:30-31 TPT 
 
 

 

 

“The year when we all learned how to cook at home again.” 
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Salads & Sides 
7—Ambrosia– Marshmallow Fruit Salad 

8—Green Bean Casserole 

9—Kimchi 

10—Nacho Dip 

11—Not Your Momma’s Corn Casserole 

12—Tina’s Twice Baked Potatoes 

 

Main Dishes 
15—Baked Chicken and Rice 

16—Best Easy Instant Pot Beef Chili 

17—Cheeseburger Soup 

18—Chicken Noodle Soup 

19—Chicken Salad 

20—Flying Prime Rib 

21—Ham & Cheese Casserole 

22—Hungarian Chicken Paprikash 

23—Meatballs 

24—Orange Chicken 

25—Pan Fried Fish 

26—Potato Pancakes 

27—Rempel Family Meatloaf 

28—Salsa Meatloaf 

29—Sloppy Joes 

 
Desserts 
33—Carrot Cake 

34—Cheesecake 

35—Chewy Chocolate Chip Cookies 

36—Dump Banana Cake 

37—Easy Peanut Butter Cookies 

38—English Muffin Bread 

39—Fruit Dip 

40—Key Lime Pound Cake 

41—Key Lime Cream Cheese Icing 

42—Peanut Butter Fudge 

43—Pineapple Upside Down Cake 

44—Strawberry Pretzel Salad 
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Salads & Sides 
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Ambrosia-Marshmallow Fruit Salad 
 Source: Rose Redman 

Submitted by: Renae Benn 

INGREDIENTS 

1 bag  mini marshmallows 
1/2 cup sour cream 
8oz cool whip 
1lb can fruit cocktail 
1-2lb can of mandarin oranges 
Extra maraschino cherries (halved to your liking) 
 
Optional: 
1/2 cup walnuts 
1/2 cup coconut 

 

INSTRUCTIONS 
 

Mix well and refrigerate overnight.  Makes 1 large family size bowl. 
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Green Bean Casserole 
Source: James Beard Holidays 

Submitted by: Vickie Scelfo 

INGREDIENTS 

2 small bags or one large bag frozen cut green brans 
1 large box of sliced fresh mushrooms (DO NOT WASH THEM) 
1 large container of sour cream 
1 sweet onion chopped small 
3 large cloves fresh garlic minced..more if ya LOVE garlic 
1 stick of REAL butter (unsalted preferred..but ok if salted) 
pepper as feel needed 

Kosher Salt, as feel lead  
Progresso Italian bread crumbs 
Parmesan Cheese 

 

INSTRUCTIONS 
Boil green beans frozen, half the time on the package, drain and dump in mixing bowl. 
 
Sauté butter, onion garlic and mushrooms on medium heat until mushrooms are shrunken and BROWNED...This will take a while and require 
frequent stirring during sauté. 
 
Mix mushroom mixture with green beans, add sour cream and mix until all ingredients until mixed well. Salt and pepper as you mix. (Note: more 
Kosher salt can be used-than regular salt, as there is actually less sodium). I do not salt the mushrooms & onions while sautéing as it sucks mois-
ture out faster effecting earthy flavors. 
 
Butter a 9" X 12" baking dish, as though you were buttering before doing a cake ( or use coconut oil), the bottom and sides.  
 
Add mixture to this dish, cover top after smoothed down with the bread crumbs..just enough to cover. Then sprinkle on top of that the parmesan 
cheese, until it covers everything. 
 
Cover with foil. Bake at 365 degrees for 35 min., remove foil and bake another 10-15 min. until top is golden  
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Kimchi 
Source: Ellaine Praxidio 

Submitted by: Darlene McCoy 
 

INGREDIENTS 
 
5 Kg Napa cabbage 
1 Cup Coarse salt 
1 Cup Water 
3 Cups Water 
1/2 Cup Glutinous rice flour 
1/4 Cup White sugar 
1 Cup Garlic 
1 1/2 Tbsp Ginger, chopped 
4 Stalks Leek 
1 Large Carrot 
1 Large Radish (long white one) 
1 Large Apple 
1 Large Pear 

 

INSTRUCTIONS 
 
Chop cabbage, layer with salt and add water. Turn every 30 minutes or 3 times in 1 1/2 hours. 
 
Prepare sauce using water, glutinous rice and sugar. 
 
Chop remaining ingredients. Add sauce to chopped vegetables. Add chili powder: 1 cup=mild, 2 cups= spicy, 1 1/2 cups=super spicy. 
 
Drain salted cabbage. Rinse at least 2 times under running water. 
Combine cabbage and chopped vegetable mixture. 
 
Store in big, air-tight container for 2 days at room temperature. 
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Nacho Dip 
Submitted by: Sue Toner 

 

INGREDIENTS 
 
1lb Cook Hamburger 
1 small Sour Cream Container 
1 (8oz) Cream Cheese 
Taco Seasoning Packet 

 
INSTRUCTIONS 
 
Put all ingredients in slow cooker and cook on high until hot and melted.   
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Not-Your-Mama’s Corn Casserole 
Source: www.everydaydiabeticrecipes.com 

Submitted by: Jazmine Hammac 
 

INGREDIENTS 
 
1 egg 
1 tablespoon margarine, melted 
1/2 cup fat-free sour cream 
1 (8-1/2 ounce) package corn muffin mix 
1 (15-1/4 ounce) can no-salt-added corn, drained 
1 (14-3/4 ounce) can no-salt-added cream style corn 
 

INSTRUCTIONS 
 
Preheat over to 350 degrees.  Coat an 8-inch square baking dish with cooking spray. 
 
In a large bowl, whisk egg, margarine, and sour cream.  Add muffin mix and both cans of corn; mix well.  Pour into baking dish. 
 
Bake 40-45 minutes, or until center is set. 
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Tina’s Twice Baked Potatoes 
Submitted by: Tina Daniel 

 

INGREDIENTS 
 
4 Large russet potatoes washed and scrubbed 
3 Tablespoons butter (softened) 
2 Tablespoons butter (softened) 
1 Teaspoon garlic powder 
1/2 Cup Alfredo sauce 
4 oz. Shredded parmesan cheese 
4 oz. Shredded cheddar cheese 
12 Strips of bacon cooked then crumbled 
2 Green onions (finely chopped) 
Splash of milk as needed 
Kosher Salt & Black Pepper 
 

INSTRUCTIONS 
 
Rub skins with 3 tablespoons of softened butter, sprinkle the whole potato with kosher salt and pepper, and garlic powder. 
Pierce potato in several places to vent air.  Bake at 400 degrees for 1 hour.  (larger potatoes may need longer) 
 
Once potatoes are done cut each on in half lengthwise and scoop out the insides into a bowl leaving 1/2” wall inside each shell. 
 
Then mash the potatoes in the bowl and  adding the alfredo sauce, 2 tablespoons of butter, parmesan cheese and eyeball about half of each of 
the cheddar and mozzarella cheeses and some splashes of milk until the mixture is like thick mashed potatoes. 
 
Spoon the mashed potatoes back into each shell, sprinkle the tops of each potato with the remaining cheddar and mozzarella cheeses and sprin-
kle with crumbled bacon. 
 
Broil a few minutes until the cheese melts.  
 
Remove potatoes from oven and garnish with green onion. 
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Main Dishes 
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Baked Chicken and Rice 
Submitted by: Lynda Robinson 

 

INGREDIENTS 
 
1 cup long-grain rice (uncooked) 
1 (1-ounce) package onion soup mix, divided 
6 (3-ounce) skinned, boned chicken breast halves 
1 (10 ¾ -ounce) can cream of mushroom soup, undiluted 
1 ½ cups water 
1/8 teaspoon pepper 
 

INSTRUCTIONS 
 
Spread rice evenly in bottom of a 9-inch square baking dish coated with cooking spray. Sprinkle with one-fourth of onion 
soup mix. 
 
Place chicken on top of rice and add remaining onion soup mix. 
 
Combine mushroom soup, water, and pepper. Pour mushroom soup mixture over chicken. Cover and bake at 325 degrees for 
2 hours or until chicken is done. 
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Best Easy Instant Pot Beef Chili 
Source: www.thesaltymarshmallow.com 

Submitted by: Kiley Wilczynski 
 

INGREDIENTS 
 
1 Tablespoon Olive Oil 
1 Pound Ground Beef 
1 Medium Onion, Diced 
2 Tablespoons Chili Powder 
1/2 Tablespoon Garlic Powder 
1/2 Tablespoon Cumin 
1 Teaspoon Hot Pepper Sauce, Optional 
1/2 Teaspoon Salt 
1/2 Teaspoon Pepper 
2 14 Ounce Cans Chili Beans, Do not drain 
2 14 Ounce Cans Ranch Style (Pinto) Beans, Do not drain 
1 15 Ounce Can Tomato Sauce 
2 Cups Beef Broth 
1 Tablespoon Cornstarch 
1 Tablespoon Water 
 

INSTRUCTIONS 
 
1. Turn instant pot to sauté and add the oil.  Once the oil is hot, add the ground beef, onion, and seasoning and cook until meat is no longer 

pink. 
2. Drain any excess grease if necessary. 
3. Turn the instant pot off and add the remaining ingredients.  Stir to combine. 
4. Set the instant pot to manual, high pressure for 25 minutes. 
5. Allow the pressure to release naturally for 10 minutes, then quick release. 
6. OPTIONAL: In a small bowl mix together the cornstarch and water until smooth and immediately whisk into hot chili.  Allow to thicken for 5 

minutes before serving. 
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Cheeseburger Soup 
Source: Taste of Home 

Submitted by: Renae Benn 

INGREDIENTS 

1/2 pound ground beef 
4 tablespoons butter, divided 
3/4 cup chopped onion 
3/4 cup shredded carrots 
3/4 cup diced celery 
1 teaspoon dried basil 
1 teaspoon dried parsley flakes 
1-3/4 pounds (about 4 cups) cubed peeled potatoes 
3 cups chicken broth 
1/4 cup all-purpose flour 
2 to 4 cups shredded Velveeta 
1-1/2 cups whole milk 
3/4 teaspoon salt 
1/4 to 1/2 teaspoon pepper 
1/4 cup sour cream 

 

INSTRUCTIONS 
 
In a large saucepan over medium heat, cook and crumble beef until no longer pink; drain and set aside. In same saucepan, melt 1 tablespoon 
butter over medium heat. Sauté onion, carrots, celery, basil and parsley until vegetables are tender, about 10 minutes. Add potatoes, ground beef 
and broth; bring to a boil. Reduce heat; simmer, covered, until potatoes are tender, 10-12 minutes. 
 
Meanwhile, in a small skillet, melt remaining butter. Add flour; cook and stir until bubbly, 3-5 minutes. Add to soup; bring to a boil. Cook and stir 2 
minutes. Reduce heat to low. Stir in cheese, milk, salt and pepper; cook until cheese melts. Remove from heat; blend in sour cream. 
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Chicken Noodle Soup 
Submitted by: Jan Rhodes 

 

INGREDIENTS 

4 Pkgs. Of Knorr’s Garlic and Herb Noodles 
1 Whole Rotisserie Chicken (About 6 pounds) 
 

INSTRUCTIONS 
 

Debone chicken. 
 
Bring water to a boil and add chicken and noodles.   Boil until noodles are tender or according to package directions. 
 
 (Optional:  Add bag of frozen vegetables) 
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Chicken Salad 
Submitted by: Jan Rhodes 

 

INGREDIENTS 

4lbs. Cooked Chicken Breast 
1 cup Seedless Grapes 
1 cup Craisins 
3 stalks Celery 
3 Scallions (white and green) 
1 TBS. Fresh Parsley (well chopped) (if using dry parsley only use 1 teaspoons) 
2 TBS. Fresh Dill (if using dry dill use only 2 teaspoon) 
1 cup Mayo 
1 Lemon (squeeze the juice of one lemon) 
1 TBS. Dijon Mustard 
1/2 tsp. Salt & Pepper 
 

INSTRUCTIONS 
 

In a large bowl mix cooked chicken, grapes, craisins, celery, scallions, dill, and parsley. 
IN a small bowl mix may, lemon juice, mustard, salt & pepper. 
 
Add mayo mixture to chicken mixture.  Stir gently till well mixed.  Cover and refrigerate for at least 1 hour.   
 
Serve on bed of greens, croissant, or bread of your choice. 
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Flying Prime Rib 
Source: Ducks Unlimited 

Submitted by: Darlene McCoy 
 

INGREDIENTS 
 
1 Cup Extra virgin olive oil 
2 Tbsp Worcestershire sauce 
2 cloves garlic, minced 
2/3 tsp Salt 
1 1/2 tsp Black pepper 
4 Small-medium boneless skinless goose breasts 

 

INSTRUCTIONS 

Mix all marinade ingredients in gallon-sized Ziplock bag and mix well. Toss breasts in marinade. Let set 2 hours, turning occasionally. Drain and 
discard marinade. Grill over high heat to medium-rare. Eat while still hot. 
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Ham and Cheese Casserole 
Submitted by: Becky Czykyski 

 

INGREDIENTS 
 
1 package of egg noodles can use more or less 
1 can or 2 cans of canned ham 
1 or 2- 8 oz package or 1– 16 oz package of shredded cheese I use sharp cheddar 
optional butter to grease the casserole dish and to put on the noodles 
optional Salt to taste 
optional pepper to taste 

 

INSTRUCTIONS 
 
Bring a pot of water to boil. Cook noodles according to package directions. 
 
Spray or lightly grease the bottom and sides of a casserole dish with butter. 
 
Open cans of ham  and dump them into casserole dish and break up the ham into bite size pieces.  You can drain the ham if you want but do not 
have to. 
 
When the noodles are done drain the water from the noodles and pour the noodles over the ham.  If you want add tablespoon or two of butter to 
the noodles. You can add less, but it is better if you have at least a teaspoon of butter mixed  in the noodles. 
 
Add the cheese and combine the noodles with the cheese and ham 
 
Put in microwave covered for about 15 minutes or until the cheese is melted and a bit stringy. Check it every five minutes or so. 
Add salt and pepper to taste. 
 
Optional:  add more cheese if you want it to be very cheesy. 
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Hungarian Chicken Paprikash 
 Source: Robert’s Mother 
Submitted by: Jackie Ledl 

 

1INGREDIENTS 

1 Whole Chicken 
1 Stick Butter 
1 Large Onion minced 
Hungarian Paprika  
2 1.5 pounds Sour Cream  

 
 DUMPLINGS 
1 Egg 
1 cup Flour 
Pinch of Salt 
Water 
 

INSTRUCTIONS 

1. Place whole chicken in a large pot of water (make sure water covers all of the chicken).  Boil until chicken is tender.  Remove chicken from 
pot and take off the bone.  Discard skin and bones. 

2. In a separate frying pan add one stick of butter and large minced onion. Cook until onions are translucent.  When fully cooked add butter and 
onions to the chicken broth pan.  Make sure broth is hot and almost boiling.  Add sour cream to broth mixture and whisk until all sour cream 
has been added.   Add chicken back in to the broth mixture.  Add up to a 1/2 container of Hungarian Paprika.  Broth should be red. 

3. Make dumplings: Mix egg, flour, salt and enough water for dough to form.  Dough should be sticky. In a separate pot of boiling water  add 
enough Hungarian Paprika to turn the water red.  (Can use up to a 1/2 a container of Hungarian paprika add dumplings one at a time.  Boil 
until dumplings float to the top and cook an additional 3 minutes.  Remove from the pot and place dumplings into the pot with the chicken,  
sour cream,  paprika mixture.  Skim off any fat. 

4. Serve over cooked rice.  Add additional salt and pepper if needed. 
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Meatballs 
Submitted by: Laci Benn 

 

INGREDIENTS 
 
1 lb. Ground Beef 
1 teaspoon garlic salt 
1 teaspoon onion powder 
1 teaspoon parsley 
1 teaspoon black pepper 
1 teaspoon Lawry’s Seasoning Salt 
1 teaspoon Italian Seasoning 
1 White Onion (diced) 
Breadcrumbs 
2 Eggs 
1 can Cream of Mushroom Soup 
 

INSTRUCTIONS 
 
Mix all of the above ingredients except cream of mushroom soup.  Form into 1” meatballs.  Pan fry for 20-25 minutes. 
 
Then put cooked meatballs in crock pot.  Pour mushroom soup over them and cook on low for 3-4 hours. 
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Orange Chicken 
Submitted by: Rebecca Krol 

 

INGREDIENTS 
 
Orange Sauce: 
2/3 cup brown sugar 
2/3 cup orange juice 
1/4 cup soy sauce 
2 teaspoons of siracha (optional, provides heat) 
3 tablespoons white vinegar 
3 tablespoons apple cider vinegar 
1 teaspoon garlic  
1 tablespoon grated orange peel 
1 teaspoon corn starch 
 

INSTRUCTIONS 
 
Cut chicken and season with salt and pepper. 
 
Dip chicken in cornstarch and then beaten eggs. Cook in heated oil until browned. 
 
Place in 9 x 13 greased dish. 
 
Pour orange sauce over chicken and bake one hour at 325 degrees. 
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Pan Fried Fish 
Submitted by: Julia Hessler 

 

INGREDIENTS 
 

Fish of Choice 
 

INSTRUCTIONS 
 
Coat fish filets in any brand pancake mix (we like Aunt Jemima fluffy mix) 
Place filets in hot vegetable oil and cook until lightly browned.  
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Potato Pancakes 
Submitted by: Rebecca Krol 

 

INGREDIENTS 
 
Grate about 8-10 large potatoes and add about a teaspoon of salt 
1 large egg 
3 Tablespoons of flour 
Finely chopped onion (optional) 
 

INSTRUCTIONS 
 
Mix all ingredients together 
 
Fry in a skillet with Crisco on medium heat until brown on both sides. 
 
Top with whatever you want like sour cream, sugar, butter or even jelly.  
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Rempel Family Meatloaf 
Source: www.allrecipes.com 

Submitted by: Kiley Wilczynski 
 

INGREDIENTS 
 
1-1/2 pounds of lean ground beef 
1/2 cup Ritz garlic crackers (crushed) 
3/4 cup shredded cheddar cheese 
1 (1 ounce) package dry onion soup mix 
2 eggs, beaten 
1/4 cup ketchup 
2 tablespoons steak sauce (such as A-1) 
 

INSTRUCTIONS 
 
Preheat over to 350 degrees. 
 
Stir the ground beef, crushed crackers, cheddar cheese, and onion soup mix in a large bowl until well combined.  Whisk the eggs, ketchup, and 
steak sauce in a separate bowl until smooth.  Mix the eggs into the meat until evenly combined, if the mixture seems to dry, add a little water.   
 
Press into a 9 x 5 inch loaf pan. 
 
Bake until meatloaf reaches 160 degrees and is no longer pink in the center.  Usually 45-60 minutes. 
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Salsa Meatloaf 
Submitted by: Darlene Briggs 

 

INGREDIENTS 
 
1-1 1/2 lbs burger 
1/3-1/2 jar mild or medium salsa 
1 egg 
Crackers enough to hold together the meatloaf 

 

INSTRUCTIONS 
 
Mix together, place in pan put special sauce (ketchup) on top. Bake at 350 degree for about an hour.  
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Sloppy Joes 
Source: The Pioneer Woman 

Submitted by: Kiley Wilczynski 
 

INGREDIENTS 
 
2 Tablespoons Butter 
2-1/2 pounds Ground Beef 
1/2 whole Large Onion, Diced 
1 whole Large Green Bell Pepper, Diced 
5 cloves Garlic, Minced 
1-1/2 cup Ketchup 
1 cup Water 
2 Tablespoons Brown Sugar 
2 teaspoons Chili Powder (more To Taste) 
1 teaspoon Dry Mustard 
1/2 teaspoon Red Pepper Flakes (more To Taste) 
Worcestershire Sauce, To Taste 
2 Tablespoons Tomato Paste (optional) 
Tabasco Sauce (optional; To Taste) 
Salt To Taste 
Freshly Ground Black Pepper, To Taste 
Kaiser Rolls 
 

INSTRUCTIONS 

 
Add butter to a large skillet or dutch oven over medium high heat. Add ground beef and cook until brown. Drain most of the fat and discard. 
 
Add onions, green pepper, and garlic. Cook for a few minutes, or until vegetables begin to get soft. 
 
Add ketchup, brown sugar, chili pepper, dry mustard, and water. Stir to combine and simmer for 15 minutes, adding salt and pepper to taste. Also 
add tomato paste, Worcestershire, and Tabasco if desired. Taste and adjust seasonings as needed. 
 

Spread rolls with butter and brown on a griddle or skillet. Spoon meat mixture over the rolls, top with a slice of cheese!  



30 



31 

Desserts 
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Carrot Cake 
Submitted by: Jan Rhodes 

 

INGREDIENTS 

CAKE 
3 Eggs 
1-1/2 cups Sugar 
2 cups Cake Flour 
1-1/2 tsp. Baking Powder 
3/4 tsp. Cinnamon 
1-1/4 cups Crushed Pineapple (drain well) 
1-1/4 cups Shredded Carrots 
1/2 cup Chopped Pecans 
1/2 cup Raisins 
1-1/2 tsp. Vanilla Extract 
1-1/8 cups Salad Oil (Crisco) 
 
ICING 
1 lb. Powder Sugar 
1/2 lb. Soft Butter 
4oz. Cream Cheese 
1/2 tsp. Vanilla Extract 
 

INSTRUCTIONS 
 

Mix in paddle mixer all cake ingredients until smooth.   
 
Bake at 350 until done.  Times vary because of the pan size that you use.  Typically at least 30 minutes.   
 
Icing:  Cream sugar and butter.  Add cream cheese and vanilla.  Frost cooled cake. 



34 

Cheesecake 
Source: Unknown 

Submitted by: Shirlee Freitas 

INGREDIENTS 

FOR THE CRUST:  
2 cups graham cracker crumbs  
1/4 cup brown sugar  
1/2 cup (1 stick) unsalted butter melted  

 
  
 

INSTRUCTIONS 
 
Very lightly grease a 9" or 10" springform pan. Set aside.  
 
In a large bowl, combine the graham cracker crumbs, brown sugar, and melted butter, stirring until moistened and mixture resembles wet sand. 
Pour the mixture into the bottom of the springform pan and use your hands and fingers to press the mixture into the bottom and slightly up the 
sides of the pan. Freeze for 10 minutes while you prepare filling.  
 
In the bowl of a stand mixer, beat the heavy whipping cream on high speed with a whisk attachment for 5-7 minutes or until stiff peaks form. Set 
aside. In another bowl, beat together the cream cheese, granulated sugar, vanilla, and lemon juice with the paddle attachment for about 2 
minutes or until creamy and fluffy, scraping the sides of the bowl as needed. Add in the sour cream and mix well, scraping the bowl as needed.  
 
Lastly, very gently fold in the whipped cream until thoroughly combined and no whipped cream streaks remain. Spread the mixture evenly on top 
of the crust and smooth out the top. Cover loosely with plastic wrap and refrigerate until firm and set, about 2 hours or up to overnight. Just before 
serving, garnish with more whipped cream and cherry pie filling or fresh strawberries.   Additional whipped cream and/or fresh fruit or pie filling 
optional but recommended. 
 
 

 

 

FOR THE CHEESECAKE:  
1¼ cups heavy whipping cream  
2 (8-ounce packages) cream cheese softened  
3/4 cup granulated sugar  
2 teaspoons vanilla extract  
2 teaspoons lemon juice  
1/3 cup full-fat sour cream  
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Chewy Chocolate Chip Cookies 
 Source: www.ihearteating.com 
Submitted by: Morgan Stevens 

 

INGREDIENTS 

1 cup butter1 
1 ½ cups brown sugar (packed) 
1 large egg + 1 egg yolk 
1 tablespoon vanilla extract 
3 cups all-purpose flour2 
1 teaspoon baking soda 
3/4 teaspoon kosher salt (or scant 1/2 teaspoon table salt) 
10 ounce package chocolate chips 

 
INSTRUCTIONS 
 
Preheat oven to 375 F. Line baking sheets with parchment paper or silicone baking mat.  
 
Melt butter in a heavy saucepan. The butter should be just melted. If you want to brown the butter, please see the note below. Add brown sugar 
to a large bowl.  Pour melted butter over sugar.  Stir to combine butter and sugar. Let stand 5 minutes  Add egg and egg yolk; stir to combine. Stir 
in vanilla extract Add flour, baking soda, and salt. Stir until just combined. Please see the comments about flour in the recipe notes.  Stir in choco-
late chips.  Using a medium cookie scoop (1.5 tablespoon), drop scoops of dough 2 inches apart on prepared cookie sheet.  
 
Bake for about 7-10 minutes, or until the edges of the cookies are golden brown. The centers should still look soft and slightly under baked. That 
will help to keep the cookies soft.  
 
Butter: If you want to brown the butter, you will need to use more butter because browning butter causes it to cook down. Otherwise, you will be 
left with a drier dough. If browning, you will need to use approximately 3 tablespoons more butter.  
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Dump Banana Cake 
Source: Unknown 

Submitted by: Bronlow Miller 
 

INGREDIENTS 
 
2-1/4 c. Flour 
1-2/3 c. Sugar 
2/3 c. Shortening 
2/3 c. Buttermilk 
3 Eggs 
1-1/4 Bananas, mashed 
1-1/4 tsp. Baking Powder 
1-1/4 tsp. Baking Soda 
1 tsp. Salt 

 

INSTRUCTIONS 
 
Grease and flour baking pans.  Measure all ingredients into a large mixing bowl.  Blend for  1/2 minute on low speed, scraping the bowl constant-
ly.  Beat 3 three minutes on high speed.  Pour into pan.  Bake at 350 degrees in 9x13 inch pan 45-50 minutes or an 8 inch layers 35-40 minutes.  
If desired, sprinkle with granulated sugar prior to baking for glaze effect or frost when cooled. 
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Easy Peanut Butter Cookies 
 Source: Eagle Brand 

Submitted by: Renae Benn 
 

INGREDIENTS 

1 (14 ounce) can EAGLE BRAND(R) Sweetened Condensed Milk 
1 1/4 cups JIF(R) Creamy Peanut Butter 
1 large egg 
1 teaspoon vanilla extract 
2 cups biscuit baking mix 
Granulated Sugar 

 

INSTRUCTIONS 
 
In large bowl, beat sweetened condensed milk, peanut butter, egg and vanilla until smooth. Add biscuit mix; mix well. Chill at least 1 hour. 
 
Preheat oven to 350 degrees F. Shape dough into 1-inch balls. Roll in sugar. Place 2 inches apart on ungreased baking sheets. Flatten with fork 
in crisscross pattern. 
 
Bake 6 to 8 minutes or until lightly browned (DO NOT OVERBAKE). Cool. Store tightly covered at room temperature. 

 

 

 

 



38 

English Muffin Bread 
Source: Sherry LeBlanc Richards 
Submitted by: Darlene McCoy 

 

INGREDIENTS 
 
6 Cups Flour, divided 
1 Tbsp Sugar 
2 tsp Salt 
1/4 tsp Baking soda 
2 Pkg. Dry yeast 
2 Cups Milk 
1/2 Cup Water 
Cooking spray 
1 Tbsp Cornmeal, divided 
 

INSTRUCTIONS 
 
Combine 3 cups flour and next 4 ingredients; stir well, set aside. Heat milk and water in heavy saucepan until very warm. Add to dry ingredients; 
stirring well. Stir in remaining 3 cups of flour to form soft dough. 
 
Divide dough into 3 equal portions. Place each portion in a 13 oz. coffee can coated with cooking spray and sprinkled with 3/4 t. Cornmeal. Sprin-
kle with remaining cornmeal on top of dough. Cover and let rise in a warm place free of drafts, 45 minutes or until doubled. 
 
Bake @ 400 for 20 minutes or until lightly browned. Remove bread from cans and cool on wire racks. 
 
Note: If you do not have coffee cans, you can just use 2 loaf pans. 
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Fruit Dip 
Submitted by: Embery Pomeroy 

 

INGREDIENTS 

2 8 oz packages of Cream Cheese 
1 Cup of Granulated Sugar 
1 TBS of Vanilla 
1 8 oz container of Cool Whip 
 

INSTRUCTIONS 
 
Mix with a mixer until smooth. Double ingredients for larger group. If you like it sweeter you can tweak the ingredients. Serve with Strawberries, 
Grapes, Blueberries or any fruit of your liking.  

MAKE WITH CAUTION, THIS RECIPE IS HIGHLY ADDICTING   
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Key Lime Pound Cake  
with Key Lime Cream Cheese Icing 

Source: www.theirreverentkitchen.com  

Submitted by: Renae Benn 

INGREDIENTS 

 4 sticks butter, that’s 1 pound, room temperature 
3 cups sugar 
6 large eggs plus 2 yolks, room temperature 
3 1/2 cups all-purpose flour 
1/3 cup plus 2 tablespoons fresh key lime juice.  If Key limes are not available conventional limes are perfectly fine. Stay away from the bottled 
Key lime juice unless you like a distinct metallic taste. 
1/4 cup evaporated milk, (I always keep a good number of those small, 5 ounce cans in my pantry.) 
1/4 cup grated Key lime zest 
1 teaspoon vanilla 
 

INSTRUCTIONS 
 

Preheat oven to 325°.  Cover inside of 10 inch tube pan with non-stick spray.  My pan is 10  1/2″ and it’s just fine.  Set aside. 
 
Using a stand-up mixer or electric hand-held, beat the butter well until light in color and fluffy scraping down the sides of the bowl as needed. 
Add sugar and again beat well for at least 5 minutes.  I use a stand up mixer and beat the mixture 5-10 minutes.  I don’t like a “grainy” cake. 
One at a time add the eggs and beat only until the yellow disappears. 
Add lime zest to batter and mix to combine. 
Stir juice, milk and vanilla together. 
 
Now mixing by hand, gradually flour to the butter-egg mixture alternating with the key lime juice and milk mixture.  Begin and end with flour.  Mix 
just enough to incorporate all ingredients.  You don’t want a tough pound cake! 
 
Pour evenly into the tube pan and tap pan on the counter to loosen any air bubbles. 
 
Bake for 1 hour and 30 minutes or until cake tester comes out with a few moist crumbs but not wet. 
 
Cool on a cooling rack for 10-15 minutes in the pan then transfer from pan to cooling rack and allow to cool another hour or until completely cool. 
The cake is far better the following day or 2 days later.    See next recipe for the Icing:  Key Lime Cream Cheese Icing  

https://theirreverentkitchen.com/2019/12/11/key-lime-poundcake-with-key-lime-cream-cheese-icing-omg/?utm_source=recipe-box-plugin&utm_medium=curatorcrowd&utm_campaign=curatorcrowd&utm_content=justapinch.com
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Key Lime Cream Cheese Icing 
 Source: www.theirreverentkitchen.com  

Submitted by: Renae Benn 

INGREDIENTS 

8 ounces cream cheese, room temperature 
3-4 tablespoons butter, room temperature 
4 cups confectioner’s sugar 
2 tablespoons freshly squeezed Key lime juice 
2-3 teaspoons grated key lime zest 
1 teaspoon vanilla extract 
 

INSTRUCTIONS 
 
Using a hand mixer beat cream cheese and butter in a large bowl until well mixed. 
 
Add confectioner’s sugar and beat well until completely smooth and fluffy. 
 
Add key lime juice, zest and vanilla and mix until all ingredients are incorporated. 
 
Ice cake. 
 

This makes quite a bit of icing.  After icing the entire  pound cake I fill the middle hole with the excess icing.  When the cake is served icing can be 

taken from the middle and dolloped along the side the slice of cake.  Or fill a pretty bowl with the excess icing and serve with the cake slices. 

 

 

 

https://theirreverentkitchen.com/2019/12/11/key-lime-poundcake-with-key-lime-cream-cheese-icing-omg/?utm_source=recipe-box-plugin&utm_medium=curatorcrowd&utm_campaign=curatorcrowd&utm_content=justapinch.com
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Peanut Butter Fudge 
Submitted by: Jonelle Blankenship 

 

INGREDIENTS 
 
4 cups sugar 
1 can of evaporated milk 3/4 jar of crunchy peanut butter 
1 stick of butter 
1tsp vanilla flavoring 
1 small jar of marshmallow cream. 
 

INSTRUCTIONS 
 
Cook sugar and evaporated milk for 21 min in heavy pot. 
 
Add butter vanilla peanut butter marshmallow cream(1 cup walnuts if you prefer) 
 
Stir! Pour into buttered flat pan..cool ..then cool in the refrigerator.  Cut into pieces.  
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Pineapple Upside Down Cake 
Submitted by: Jackie Ledl 

 

INGREDIENTS 

1 Box of Yellow Cake Mix 
1 Can Pineapple Rings 
1 Jar Maraschino Cherries 
2 Heaping Cups Brown Sugar 
1-1/2 Sticks Butter 
 

INSTRUCTIONS 
 
Preheat oven to 350 F.  
 
In a 9 x 11 pan add 1-1/2 sticks of melted butter and brown sugar to the bottom of the pan.  Arrange 1 can of pineapple slices over the brown 
sugar mixture.  Place maraschino cherries in and round your pineapples.  
 
Mix yellow cake mix according to the box directions.  Pour the cake batter over the top of your pineapples.  Make sure you cover all the buttery 
pineapple on the bottom, so that your cake mixture is nice and smooth. Bake in oven until cake is done.   Remove from oven and let cool.  When 
cake is almost cool but slightly warm, flip it over.  It should come out easy and very quick.  Eat and enjoy!  
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Strawberry Pretzel Salad 
Source: www.browneyedbaker.com 

Submitted by: Sheila Savage 
 

INGREDIENTS 
FOR THE CRUST 
2 cups finely crushed pretzels 
3 tablespoons granulated sugar 
3/4 cup salted butter, melted 
 
FOR THE FILLING: 
8 ounces cream cheese (room temperature) 
1 cup sugar 
9 ounces cool whip 
 
FOR THE STRWBERRY TOPPING 
2 cups of boiling water 
6 ounce package of strawberry Jell-O 
1-1/2 cups cold water 
4 cups sliced strawberries. 

 

INSTRUCTIONS 

 
Preheat over to 400 degrees.  In medium bowl, stir together the pretzel crumbs and sugar.  Pour the melted butter over the top and stir with a fork 
until all of the crumbs are evenly moistened.  Press into the bottom of a 9x13 baking pan.  Bake for 10 minutes, then cool completely. 
 
Using an electric mixer, beat the cream cheese and sugar on medium speed until light and fluffy about 3 minutes.  Using a rubber spatula, gently 
fold in the cool whip.  Spread evenly over the crust and refrigerate while you prepare the topping. 
 
Place the dry Jell-O in a large bowl and add the boiling water.  Stir for at least 2 minutes, until the gelatin is completely dissolved.  Stir in the cold 
water.  Refrigerate for 1-1/2 hours or until slightly thickened (will be consistency of egg whites)  Stir in the strawberries and pour over the cream 
cheese layer.  Refrigerate for at least 3 hours, or until the Jell-O layer is set.  Cut into squares to serve.   



45 



46 


