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BYTE.SIZE MUFFINS
4 cups All-Bran Cereal

2 cups l}AVoBranCereal

1 tsp. salt

1 quart buttermilk
2 cups boiling water

3 cups sugar

1 cup Crisco Oil
4 eggs

5 l/2 cups flour
5 tsp. soda

Mix bran cereals, sal! sugar and soda in a large bowl. Boil the water, add and mix well. Add the oil,
buttermilk, and eggs. Add the flour last. Mix very well. Bake at 3?5 degrees for approximately 20
minutes.

This mix can be stored in the refrigerator for 5 to 6 weeks. --Cheryl Hochmuth-Ylvisaker

PEPPERONI BREAD
1. loaffrozen bread dough, thawed
1/4 tsp. oregano

1/4 tsp. seasoned salt

ll2 tsp. parsley flakes

1/4 tsp. garlic powder

3 tbsp. butter or margarine, melted

| (3 ll2 oz.) pkg. thin sliced pepperoni, quartered

1 cup grated cheese, provolone (parmesan, or mozzuellamay be used)
Roll dough out to a 9 x 12 inch rectangle. Combine oregano, seasoned salg parsley flakes, and garlic
powder with melted margarine. Brush lightly on dough, saving some for top of bread. Arrange pepperoni
on and cover witi remaining cheese.

Roll like a jelly roll very tightly to look like a loaf of French bread. Brush with remaining butter seasoning
mixture. Bake at 350 degrees for 30 minutes on cookie sheet. Cool 15 minutes before cutting. Slice in
widths of 2 inches. -KimJadwin

BANANA BREAD
1 cup sugar (white)

1/2 cup butter

2 eggs

I ll2 cup mashed ripe bananas (yuck)

1 tbsp.lemon juice

2 cups flour
3 tsp. baking powder

1/2 tsp salt

Ll2 - l cup walnuts (don't bother to chop; too messy)

(Optional, but better with them)

Cream sugar and butter. Add 1 egg at a time. Mix between eggs (not around them...mix one egg in then
add the other and mix again). Stir in bananas (yuck) and lemon juice. Add flour, baking powder and salt.
Mix. Addnuts. Mix.
Bake in two small or one large (9 x 5 x 3 in.) greased loaf pan at 350 degrees for one hour or until if you
stick a toothpick into center it comes out clean. --LnLynch
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POPPYSEED CAKE BREAD

1 pkg. yellow cake mix
1 pkg. instant lemon pudding

ll2 cup orl
4 eggs

ll4 cup whole poppyseed

I cup hot water

Put all ingredients in large bowl. Beat well for 4 minutes. Put in buttered and floured bread tins. Bake 40
- 50 minutes at325 degrees. This makes 2 loaves. It also turns out nice in a bundt pan. -Debbie Smith

QUICK SWEET ROLLS
24 fuozen dinner rolls
3 518 oz. butterscotch pudding mix (not instant)
1 cup pecans

1 cup melted butter

L cup brown sugar

Lay rolls around bottom of greased bundt pan. Sprinkle dry pudding mix on top of rolls. Combine butter
and sugm, and melt on top of stove. Pour butter mixture on top of rolls. Let rise until dough reaches top of
pan. Bake at 350 degrees for 40 minutes. After baked, turn onto plate immediately. --Lisa Brown
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CHEESE SOUP

1 cup flour
1/2 tsp. salt

1 stick butter or margarine

1 1/2 pints milk
1/2 lb. cheddar cheese (sharp)

ll4 c;ttp finely diced green peppers

ll4 cup finely diced celery

Il4 cup finely diced carrots

114 cup finely diced onions

1 pint chicken broth

1 tsp. seasoning salt

Melt butter and blend with salt, flour and milk. Cook until thickened, stirring constantly. parboil
vegetables in chicken broth. Melt the cheese in double boiler. Combine all of the above ingredients,
bringing to a low boil. Stir constantly. Serve with garlic toast cut into thin strips. If soup becomes too
thick, thin with milk. --KimJadwin

HEARTH.WARMING CHILI
2 lbs. ground beef

Zluge green peppers, chopped
2 onions, chopped

5 stalks celery, chopped

2 tbsp. butter

148 oz. can V-8 or tomato juice

2 lbs. tomatoes, squashed

12 oz. lomato paste

1 cup chili sauce

12 oz.ber
1/8 cup chili powder

2 tsp. pepper

2 tsp. garlic powder

3 tsp. red pepper

2 tsp. dill weed

2-3 bay leaves

2 tsp. oregano

2 tsp. cumin

1 small jarjalapeno peppers, chopped (or fresh)
6 dashes worcestershire sauce

1lb. mushrooms

1 can hotchili beans

2 cans kidney beans

In large kettle, brown ground beef, drain. Add butter and vegetables. Add tomato products, beer and
spices. Simmer, stirring occasionally, until semi-thick. --Bob & Jane Lemke
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LENTIL STEW

2 tbsp. olive oil (or any vegetable oil)
2larye or 3 medium onions, chopped

4 cloves garlic, diced finely
5 carrots, cut into large pieces or strips

2 bay leaves

3/4 tsp. marjoram, crumbled

3/4 tsp. thyme, crumbled

1/8 tsp. basil

| 28 oz. can of tomatoes, in juice, coarsely chopped (optional)

7 cups broth (vegetable, chicken, or beef)*
1 1/2 cups dried lentils, rinsed and picked over to remove stones, etc.
1/3 cup chopped fresh parsley or 2 tbsp. dried parsley flakes
4 oz. gratedcheddar cheese

In a large saucepan, saute onions, garlic, ma{oram, and thyme in oil (about 5 minutes). Add bay leaves,
basil, broth, tomatoes, lentils, and carrots (and parsley if using dried). Bring to a boil. Reduce heat.
Cover and simmer about one hour, or until lentils are tender. Add parsley if using fresh, and season to
taste (salt, pepper, etc.). Simmer a few more minutes. Serve with grated cheese sprinkled on top.
* Instead of homemade broth, you can substitute 3 bouillon cubes and 7 cups of water or 3 ll2 cups canned
broth and 3 1/2 cups water. --Barbara Elness

SPLIT PBA SOUP

1 cup washed split peas

3 chopped c:urots

1 large chopped onion

2-3 stalks 6slsry

2 tbsp. oil
1 large bay leaf

salt (to taste)

garlic (to taste)

basil (to taste)

cayenne (to taste)

Mix all ingredients together in a sauce pan and just cover with water. Simmer until all vegetables are well
cooked. Remove bay leaf and mix in a blender until smooth. If desired, boiled wieners or sausage may be
added. Serves about four depending on how hungry you are. --Nick Nallick
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''FLYING FARMBR'S'' CHICKEN SALAD
Mix:

5 cups cooked diced chicken

2 tbsp. salad oil
2 tbsp. orangejuice
2 tbsp. vinegar

1 tsp. salt

Add:

3 cups cooked rice

I ll2cup green grapes (sliced in halfl
1 cup pineapple

1 (11 oz.) can mandarin oranges

I cup slivered almonds

I ll2cup saladdressing

I ll2 ary chopped celery
--Bill & Mary Lubanovic

GRANDMA'S''FRUIT'' SALAD
(Donated in the name of Rich Fanning)

1 can cherry pie frlling
1 very very ripe banana, sliced

1 cup mini-marshmallows

Mix - Chill - Serve - Yummmm! Better than Jello wittr bananas and marshmallows!

Serving Suggestions:

1. After slicing the banan4 let it sit before mixing. Gives the salad a whole new look!
2. Don't chill - serve at room temperature.

--Liz Lynch

MANDARIN ORANGE SALAD

Ll4 clp slivered almonds

1 tbsp. plus 1 tsp. sugar

1i4 medium head lettuce

1 medium bunch romaine

2 stalks celery, chopped

2 grenn onions and tops, sliced

1 (11 oz.) can mandarin orange slices, drained

1/4 cup oil
1 tbsp. sugar

2 tbsp. vinegar

1 tsp. chopped parsley

Cook slivered almonds and sugar over low heat until sugar melts, stirring constantly. Spread on foil to
cool. Break apart. Combine lettuce (broken in pieces), romaine (chopped), celery, green onions and
oranges. Put oil, sugar, vinegar, and parsley into a covered container. Shake thoroughly. Toss salad with
dressing.

Note: Salad should be refrigerated about 15 minutes before serving so flavors blend. Add nuts on top.
--Rich Vignes
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TOSSED SALAD WITH BGG MUSTARD DRESSING
3 hard cooked eggs

1 1/8 tsp. Dijon mustard

3 tsp. cider vinegar

3 tbsp. sugar

114 ctry slivered almonds

4 strips bacon

1/4 cup chopped scallions

Romaine lettuce

Cut bacon into small pieces, fry and save drippings. Separate yolks and whites; chop whites; mix yolks,
drippings, mustard, vinegar and sugar until smooth. Toss with cut up romaine, scallions and bacon. Top
with egg whites and slivered almonds. --Fritz Biermeier

CHICKEN SALAD
2 cups cooked chicken

1 tsp. salt

1 cup chopped celery

ll2 cup slivered almonds

1 cup salad dressing

1 tbsp. minced onions

1 cup green grapes, sliced
1 cup mandarin oranges

1. cup macaroni rings or shells (cooked)

1 cup whipped cream

Mix all together, chill and serve. --Bill & Mary Lubanovic
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CHICKEN BREASTS BROILED WITH MUSTARD
Although I can cook if under great duress, I am generally not known as a kitchen virtuoso. I try to keep my
meals simple to prepare (maximum of three cans or packages to open.) Finding this recipe gave me a
simple but delicious enffee to prepare when I have guests and wish to keep them on friendly terms. I have
found that even confirmed mustard haters will consume this recipe and even ask for second helpings. (Just
don't tell them what's in it.)

4 whole, skinless, boneless chicken breasts (l U2lb total)
1 tbsp. olive oil (or other vegetable oil)
salt, if desired and ground pepper to taste

1 tbsp. dijon mustard (absolutely not American yellow-paste type)
Shallot Butter (see recipe below)

Preheat broiler to high. Trim excess fat and membranes from chicken. Cut each breast in half lengthwise.
Using ovenproof dish large enough to hold pieces in one layer, pour in oil and brush all over bottom. Add
chicken pieces, rubbing and turning them in oil. Sprinkle with salt and pepper. Brush mustard over tops.
(Don't be afraid to be generous with the mustard. Some will come off during broiling.)
Place under broiler about 4 inches from heat. Let broil about 3 minutes with door partly open. When tops
are browned and bubbling, transfer dish to bottom rack of oven and close door. kt cook there about 2
minutes longer. Turn breasts mustard side down. Return dish to bottom rack and continue cooking 2 to 3
minutes. Place pieces close to broiler heat and cook I minute. Turn once more and renrrn close to heat.
(By now, mustard side is up again: are you still with me?) Cook 3 minutes, taking care that pieces are
nicely browned but not bumed. Spoon shallot butter onto chicken and serve. yield: 4 servings. --Rich
Fanning

SHALLOT BUTTER
2 tbsp. finely ground shallots (or chives)
1 tbsp. red-wine vinegm or taragon vinegar (my preference)
4 tbsp. butter, divided
Salt, if desired, and ground pepper to taste

Put shallots, vinegar and 1 tablespoon of the butter in small saucepan and heat until mixture starts to
simmer. Don't brown. Cut remaining butter into pieces. Remove shallot mixture from heat and add pieces
of butterallatonce,stirringwithwirewhisk. Addsaltandpepperandserve. yield:about ll4cup. --Rich
Fanning

HUNGARIAN GOULASH
2 lb. round steak

1 clove garlic

2 tsp. salt

I tbsp. paprika

1/2 cup flour
ll4 cup shortening

1 cup sliced onion

1 cup hot water

1 tbsp. dill seed

1 cup sour cream

Cut round steak into bite-size pieces. Put salt, paprika and flour into plastic bag. Add meat pieces. Shade
to cover meat pieces. Put shortening in fry pan. Melt. Add all of flour and meat. Gently brown. Add
sliced onion and garlic. Simmer 2 minutes on low. Add 1 cup hot water and dill seed. Simmer on low 2
hours in covered pan. Pour sour cream over. Simmer 10 minutes longer. -Bob & Dorii Larkin
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FISHERMAN'S DELIGHT
(A recipe from an avid fisherman and gourmet chef;

Layer in tin foil:
potato slices

green pepper slices

onion slices

tomato slices

fish fillet on the top of the above

season to your taste

Pour approximately ll4 cup of beer over this (more or less -- to your taste). Wrap tightly in the tin foil
and grill for 25 - 30 minutes. Unwrap and cover with combination of cheddar and swiss cheese (or just one
-- again to your taste) and grill another 5 minutes until cheese melts. You can also bake this in the oven at
375 degrees for about 45 minutes and then add the cheese. I've used white wine instead of the beer, which
is also good. --Barb Gade

SPINACH LASAGNA
This recipe came my way during my waitressing days, and is still the only main course I have made from
scratch more than once.

1 lb. Monterey Jack cheese, grated

8 oz. lasagna noodles, cooked
2 packages frozen chopped spinach

L cup Parmesan cheese

2lb. cottage cheese

2 raw eggs

1 tbsp. parsley

ll2 cup softened butter

salt, pepper & garlic powder, to taste

Cook and drain spinach. Mix cottage cheese, seasonings, raw eggs, and butter. Grease a large lasagna pan.
Place a layer of noodles in pan, followed by a layer of cottage cheese, Monterey Jack cheese, spinach, and
Parmesan cheese. Repeat layers. Bake at 350 degrees for 30 minutes uncovered. Use less butter if it is to
be served immediately. Reheats in the oven or microwave well. --Debbi schilling

BRUNCH EGG DISH
6 slices ofbread (cubed, no crust)

8 eggs

2 tsp. salt

2 tsp.dry mustard

4 cups milk
1 lb. cheese, your favorite cheddar works well

You'll have to prepare ahead on this one:

Butter the 9 x 13 inch pan and spread the bread cubes inside. Beat the eggs, salt, milk and dry mustard and
pour the mixture over the bread cubes. Spread the cheese on top of the mixture and sprinkle with paprika.
Let the mixture set in the refrigerator overnight.
The next day is easy:

Bake the mixture for t hour at 350 degrees. If desired, you can top the dish with a heated sauce of
mushroom soup and half a can of milk.
Enjoy. --Chris Johnson
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CH'A GIO6 (VIETNAMESE SPRING ROLLS)
Filling:

1 oz. cellophane noodles

1 lb. ground pork

1 small onion, finely chopped.

2 tbsp. tree ears (get in Chinese section; they are a kind of
dried tree mushroom)

2 cloves of garlic, finely chopped (optional)

1 small can crabmeat (optional)

1 carot finely chopped

1 tsp. sugar

3/4 tsp. salt

ll2 tsp. fresh ground black pepper

Wrap:

20 sheets dried rice paper (ba'nh tra'ng)
4 eggs, well beaten

Soak tree ears in warm water for 30 minutes, then drain and chop fine. Soak cellophane noodles in warm
water for 20 minutes, then drain and cut into 1 inch lengths. Separate the crabmeat apart by hand, being
careful that there are no bones or shell left. Mix filling in a bowl.
If you get the round rice paper, it is usually 8 inches in diameter. Cut the rice paper into quarters. If you
get the square rice paper, it usually is 3x3 inches -- ready to use.

Brush the rice paper with the beaten egg and wart2 or 3 minutes to soften the rice paper. When the rice
paper is soft, put filling onto rice paper and roll. If using the quartered rice paper, put filling in curved
edge, fold sides in, and roll to small point. Each roll should be less than I inch in diame0er and 2 inches
long.

Deep fry in corn oil until brown. Serve immediately for crisp snack, or keep heated till served. The longer
the waig the softer the rolls become. --Eamie and Thanh Stonebraker

ENCHILADA CASSEROLE
I ll2lb.lean ground beef

1 onion, chopped

2 pkgs. taco seasoning mix
2 cup water

2 pkgs. frozen chopped spinach, thawed and excess water pressed out
20 small or I2luge corn tortillas
3 cups shredded Monterey Jack cheese

1/2 lb. cooked, diced ham

1 cup sour cream

Brown ground beef. Stir and break up. Add onion, and 1 pkg. taco seasoning mix mixed with 1 cup water.
Simmer covered 10 minutes. Add 1 pkg. spinach. Prepare second taco seasoning mix with water. Coat
half of corn tortillas with sauce and line bottom of casserole. Spoon half of meat mixture over tiis.
Sprinkle with I ll2 cups cheese. Repeat layering with rest of tortillas, meat mix, and any extra sauce. Top
with ham and cover with sour cream. Scatter 1 pkg. spinach, then top with rest of cheese. Bake covered at
375 degrees for 35 minutes, then unconvered for 35 minutes. --Bruce & Jean Maher, via Cheryl
Hochmuth-Ylvisaker
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LEMON GINGER STIRFRY
1/2Ib. fresh boned chicken (cubed) or ll2lb. shrimp
2 cups bean sprouts (or 1 15 oz. can, drained)
ll4 cup chopped onions

1 can (15 oz.) bamboo shoots or water chestnuts, drained
ll2arycelery
ll2 cl'tp carrots

1 cup vegetable ofchoice (broccoli, green beans, cauliflower, etc.)
2" gingerroot, grated, or2 tsp. groundginger
1 lemon (ll2 juiced,l/2 sliced)
1 tbsp. soy sauce

2 tbsp. white cooking wine

1 tsp. comstarch

2 tbsp. oil
Combine cornstarch, wine, soy sauce, lemon juice, and ginger to make a sauce. pour over meat to
marinade while preparing vegetables. Chop all the vegetables into bite-sized pieces ready to stirfry.
Heat 1 tbsp. oil in a skillet or wok over high heat. Add onion and stirfry until it starts to become
translucent (30 seconds). Add celery and carrots. Stirfry until edges seem to be cooked (2 minutes). Add
vegetable of choice and stirfry until it starts to cook (2 minutes). Add bean sprouts and oriental vegetables
and cook until bean sprouts start to wilt (1 minute). (Note: If wok gets too hot, add a little water. It will
cool down the wok and steam the vegetables). Remove the vegetables to another container.
Heat the remaining tbsp. of oil. Add the meat (sans marinade) and stirfry 3-5 minutes or until done. Add
the sauce and return the vegetables. Stir and toss until sauce thickens and mixtue is heated through.
Gamish with lemon slices and serve with rice and chow mein noodles. Serves 4. --Ron Gredvig

SOUR CREAM BAKED FISH
1 rbsp. vegetable oil
1 cup sour cream

ll2 cup plain dry bread crumbs

1/4 cup milk
1 tbsp. chopped fresh parsley

1 tbsp. thinly sliced scallion

1 tsp.lemon juice

1/2 tsp. salt

1/8 tsp. pepper

2lbs. cod fillets, fresh or frozen and thawed
1/3 cup grated Parmesan cheese

ll2tsp. paprika

Preheat oven to 400 degrees. Pour oil into 3 quart oblong baking pan; heat in oven 5 minutes. Meanwhile,
in medium-sized bowl, combine sour cream, bread crumbs, milk, parsley, scallion, lemon juice, salt and
pepper. Pat fish dry with paper towels; arange in single layer in pan (fish will sizzle). Spread sour cream
mixture evenly over fish; sprinkle with cheese and paprika. Bake 15 minutes or until brown. --Bill &
Mary Lubanovic
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WILD RICE CASSEROLE
1 lb. sliced mushrooms

3 tbsp. butter

2 l/2 cups chicken broth (divide inn I L/2 cup portions)

L cup uncooked wild rice (soak in cold water for an hour)
2 tbsp. chopped chives

ll2 cup ctearr
3 tbsp. parsley

2 cup cooked chicken (diced)

1 tbsp. sherry

ll2 cup grated Parmesan cheese (optional)

In a large pan, saute mushrooms in butter. When done, add l/2 chicken broth, rice, chicken, chives, creanL
parsley, and sherry. Stir. Put in an ungreasd2 quutcasserole and bake at 350 degrees for one hour. Stir
in other 1/2 of chicken broth. Cook another hour or until liquid is almost evaporated. Sprinkle with
Parmesan if desired. Serves 8. --Ltzlynch

SPICY OVEN.FRIED CHICKEN
ll2cup corn meal

ll2 cup all-purpose flour
I 1/2 tsp. salt

I ll2tsp. chili powder

ll2 tsp. oregano leaves, crushed

1/4 tsp. pepper

2 to 3 llZlb. broiler-fryer, cut up
1/2 cup milk
1/3 cup butter or margarine, melted

Combine corn meal, flour, salt, chili powder, oregano and pepper. Dip chicken pieces in milk; coat with
corn meal mixture. Place chicken, skin side up, in large shallow baking pan; dizzle butter over chicken.
Bake at 375 degrees about 50 to 55 minutes or until done. --peter Danford

AFRICAN CHOW MEIN
1 lb. ground beef

1 onion

I cup wild rice (uncooked)

3 cups water

Il4 cup soy sauce

2 cups celery

1 can cream ofmushroom soup

1 can chicken rice soup

Brown ground beef and onion. Combine with remaining ingredients. Bake in large casserole dish for I ll2
hours at 350 degrees. --Debbie Smith
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DOUBLE CHOCOLATE OATMEAL COOKIES

1 1/2 cup sugm

1. cup softened butter

1 egg

1/4 cup water

1 tsp. vanilla
1 1/4 cup flour
113 cup cocoa

Il2tsp. baking soda

1/2 tsp. salt

3 cups quick oats

| 6 oz. package chocolate chips

Mix all ingredients togettrer well. Bake at 350 degrees 10 to 12 minutes.
This is the recipe that started it all--Earnie asked me for this one, then asked Mary Lubanovic for her
Hermit Cookies recipe, and was trying to get Barbara Elness' recipe for Ginger Molasses Cookies when it
seemed simpler to publish all of Intran's best recipes at once. --Debbi schilling

HERMIT COOKIES

314 cup shortening

L cup sugar

1 egg

ll4 cup molasses

2 cups flour
1 tsp. soda

1/2 tsp. salt

ll2 tsp. cloves

l/2 tsp. ginger

1/4 cup nuts

ll2 cup raisins

Chill dough and ttren roll into 4 long rolls. Place 2 on greased cookie sheet. Sprinkle with sugar and bake
at 350 degrees for about 8 - 10 minutes. Cut into diagonal strips while still warm. --Bill & Mary Lubanovic

GINGER MOLASSES COOKIES

314 cup shortening or butter or a combination of the two
1 cup sugar

1 egg

4 tbsp. molasses

2 tsp. soda dissolved in 1 tsp. boiling water
1 1/4 tsp. ginger, or to taste

L tsp. cinnamon, or to taste

2 cups flour
vanilla optional

Mix all ingredients and roll into balls about the size of a plng
degrees for 10 to 12 minutes. --Barbara Elness

pong ball. Do not flatten. Bake at 350
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MONSTER COOKMS
(Editor's note: Like everything Mary makes and Bill brings in fresh out of the oven, these quickly became
a Goodie Chair favorite.)

2 eggs

ll2a,ry brown sugar

Il2cup white sugar

1i4 tsp. vanilla
1 tsp. soda

ll4 cup margarine

314 cup peanut butter

2Il4 cups oatmeal

Il2 cup chocolate chips

Il2cup M&M's
ll2 cup chopped peanuts

Bake at 350 degrees about 10 minutes or until light brown. --Bill & Mary Lubanovic

PEANUT BUTTER SQUARES
1 3/4 sticks butter

1 cup crunchy peanut butter
1 cup graham cracker crumbs

3 cups powdered sugar

1 large package milk chocolate chips

Melt butter. Stir in peanut butter, graham crackers and powdered sugar with melted butter. pat into 9 x 13
inch pan and let cool. Melt chocolate chips and spread over the junk in the pan and refrigerate. Cut into
squares before chocolate is totally hard. --Bill & Luba Symoniak

BARS

32 light caramels

5 tbsp. cream

1 cup flour
1 cup quick cook oatmeal

314 cup brown sugar

1/2 tsp. soda

1/4 tsp. salt

314 cup melted butter

1 cup chocolate chips

Melt caramels and cream until smooth. Cool. Mix together flour, oatmeal, brown sugar, soda, salt and
melted butter. Press half of this mixture into a 7 x 11 inch pan. Bake at 350 degrees for 10 minutes.
Remove from oven. Sprinkle with chocolate chips and pour caramels over the chips. Cover with rest of
crumb mixture. Bake 15 minutes. -Kristi Person
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MAR BLAZEVIC'S LEMON BARS
Crust:

Combine:

1 cup flour
ll4 cup powdered sugar

Cut in:

L I 2 cup margarine/butter

Pat into bottom of cake pan (9 in. x 9 in.). Cook 15 minutes at 350 degrees.

Beat until frothy:

2 jumbo eggs

Add (and beat after each):

2 tbsp. flour
1 cup sugar

2 tbsp. lemon juice

ll2tsp. baking powder

Pour mixture over crust and cook 25 minutes at 350 degrees. (Editor's note: This is Dale Mensch,s recipe
but tastes just like Mar B.'s lemon bars. This recipe helped out immensely after Mar left, as Mar,s lemon
bars were a Goodie Chair favorite.)

CARBOHYDRATE BARS

Melt and pour into cakepan:

1 (scant) stick (1/4 cup) margarindbutter
Sprinkle over butter and press down with a fork (it'll absorb):

1 cup graham cracker crumbs

Put on in single layers:

1 small package chocolate chips

1 small package butterscotch chips

1 can Eagle Brand Sweetened Condensed Milk
I Il2 cup crushed pecans (or walnuts)

Cook 30 minutes at 350 degrees (or until it's all entirely melted).
--Dale Mensch

NUT GOODM BARS
Melt together:

I 12 oz. bag semi-sweet chips

I 12oz. butterscorch chips

1 square unsweetened chocolate

1 18 oz. jar peanut butter

Pour half of this mixtue into jelly roll pan. To the other half, add 1 oz. jar dry rcasted peanuts. put first
half of mixture in freezer to harden.

Bring to a boil:

1 large package instant vanilla pudding

1 lbs. powdered sugar

Il2 cup evaporated milk
2 sticks butter

Spread this mixture over frozen chocolate. Spread remaining peanut and chocolate mixtue on top.
Note: If you believe in ttre theory, "Feed the muscle, not the fat", tlis recipe isn't the ticket!! -Ray Dieter
& Laurie St. Julien
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DALE MENSCH'S LEGENDARY CHOCOLATE MOUSSE

Combine 30 seconds in food processor:

12 oz. chocolate chips

I ll2tsp. vanilla
pinch of salt

Heat to boiling point:

1 1/2 cups whipping cream

Add cream to chocolate mixture. Process for 30 seconds or until chocolate is completely melted.

Add and process for 5 seconds:

6 egg yolks

Allow to cool.

Beat until stiff peaks form:
2 egg whites

GENTLY fold egg whites into chocolate mixture.

Cover with plastic wrap and chill.

If you don't have a food processor, heat the cream, reduce the heat, add the chocolate mixture (use
minichips so they'll melt easier and quicker), whisk rapidly until the chocolate is completely melted and
the mixtwe is unifornr, add the egg yolks and whisk rapidly some more until the mixture is smooth.

RHINE CASTLE BISTRO CHEESE CAKE

Crumb crust:

8 oz. plain sweet biscuits (graham crackers)

4 oz. butter

Crush biscuits into fine crumbs. Melt butter. Add melted butter to crumbs. Mix well. Line g inch
springform pan.

Filling:
I ll2packages cream cheese

1 cup sugar

2 eggs

1 1/2 tsp. vanilla

Cream the cheese and sugar together. Add eggs, one at a time. Add vanilla. Beat well. Pour mixture into
crumb crust. Bake for 30 minutes at 300 degrees. Leave in oven until cool. Refrigerate at least 2 hours
(overnight is best). Top to taste. (Kiwi fruit, cherries, blueberries ... etc.) --Lorie J. wald

CHOCOLATE SAUCE FOR ICE CRBAM
1 cup sugar

2 tbsp. cocoa

dash salt

1/2 cup milk
2 tbsp. butter

dash vanilla

Mix sugar, cocoa, and salt. Add milk, butter, and vanilla. Boil gently 2 minutes. -- Dave Johnson
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RAW APPLE CAKE
3/4 cup shortening

2 cups sugar

4 eggs

2 tsp. soda

1 tsp. cloves

2 tsp. cinnamon

1 tsp nutmeg

1 cup cold coffee

3 cups flour
1 cup raisins

2 cups diced apples (Ipreferthempeeled)

Cream shortening and sugar. Beat the egss, one at a time. Alternate flour and coffee. Stir in apples and
raisins. Pour in greased 13 in. x 9 in. pan. Bake at 350 degrees for 35 minutes or until done -- lightly
brown and toothpick comes out clean. Good for brunch or dessert! --Barb Gade

PEANUT BUSTER DESSERT
1 bag (15 oz.) Hydrox Cookies

Il2 cup soft butter

ll2 gallon vanilla ice cream

Sauce:

2 cups powdered sugar

1 small can evaporated milk
2/3 cup chocolate chips
Il2 cr,tp butter (not margarine)

1 1i2 cups Spanish peanuts

Crush Hydrox Cookies and mix with butter. Press in 9 x 13 inch pan to form crust. Chill for t hour. Cut
the vanilla ice cream into four lengths. Place on top of crust. Mix ingredients for sauce in sauce pan.
Bring to boil--stining constantly while it boils for 8 minutes. Cool to warm. pour Spanish peanuts on top
of ice cream. Pour sauce over peanuts, ice cream and crust. Freeze. --Jeannie Henfling

DAVE JOHNSON'S GRANDMA'S DESSERT
1 cup flour
1/2 cup butter

1 cup finely chopped pecans

1 (8 oz.) package cream cheese

1 cup confectioner's sugar

1 (8 oz.) containff frozen whipped topping (thawed)

1 (4 serving size) package instant vanilla pudding mix
1 (4 serving size) package instant chocolate (or lemon) pudding mix
3 cups milk
1 (1.45 oz.) milk chocolate bar, grated

Mix flour and butter together until they form small crumbs. Use a pastry blender or food processor. Stir in
pecans. Press into 9 x 13 inch baking dish. Bake at 350 degrees for 20 minutes. Beat cream cheese and
confectioner's sugar until smooth. Fold in half of whipped topping. Spread over cooled crust. Mix both
pudding mixes in large bowl. Add milk and beat slowly until well mixed. Spread on top of cheese
mixture. Let stand several minutes and spoon remaining whipped topping on top and spread. Sprinkle
grated chocolate on top. Refrigerate. --Dave Johnson
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PISTACHIO ICE CREAM DESSERT
60 Hi Ho Crackers

1 cup margarine

2 packages instant pistachio pudding

1 1/2 cups milk
1 quart vanilla ice cream

1 small carton Cool Whip

6 grated Heath bms

Crush the Hi Ho Crackers, and mix with melted margarine. Spread in 9 x 13 inch pan and bake for 10
minutes at 350 degrees. Mix the 2 packages of instant pistachio pudding with milk and mix with mixer for
2 minutes. Fold into mixture 1 quart vanilla ice cream and 1 small carton of Cool Whip. pour over cooled
baked crust. Sprinkle with grated Heath Ban and freeze. --Jeannie Henfling

SKUNK CUPCAKES
8 oz. cream cheese

1 egg

1/3 cup sugar

pinch of salt

1 small bag semi-sweet chocolate chips

1 1/2 cup flour
1 cup sugar

ll4 cup unsweetened cocoa

1 tsp. soda

112 tsp. salt

L cup water

1 tbsp. vinegar

1/3 cup vegetable oil
1 tsp. vanilla

Mix first 3 ingredients until creamy. Stir in chocolate chips and set aside. Sift together flour, sugar, cocoa,
soda, and salt. Mix dry ingredients with water, vinegar, oil, and vanilla. Fill cupcake liners half full then
put a spoonful of cream cheese mixture in the center. Bake at 350 degrees for 30 - 35 minutes. --Debbie
Smith

FRENCH CHOCOLATE ICE BOX DESSERT
18 graham crackers crushed and mixed with 1/4 cup melted butter
3 egg whites beaten stiff
1/2 lb. small marshmallows

314 cup finely cut walnuts

3 egg yolks beaten

Il2 cup melted butter

1 cup powdered sugar

I 5 ll2 oz. catHershey's Chocolate Symp

Place half of graham crackers in 8 x 8 inch pan. Combine egg whites, marshmallows and nuts. pour over
cracker crumbs. Combine egg yolks, butter, sugar, and chocolate symp. Beat until it gets real thick. pour

over first mixture and cover with remaining crumbs. Place in refrigerator at least 24 hours before serving.
Cut in squares and place a little whipped cream on before serving. --Bob & Doris Larkin
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ARTICHOKE DIP/SPREAD

1 can artichoke hearts (chopped or mashed)

1 cup mayonnaise

Il2 ary grated parmesan cheese

ll2 cup shredded cheddar cheese

1 cup shredded mozzarella cheese

ll2clove garlic, chopped fine
2 tbsp. lemon juice

Mix, put in casserole or souffle dish and bake 25 - 30 minutes at 350 degrees. Serve with crackers or
water biscuits. --Barb Gade

PICANTE SAUCE

L can stewed tomatoes (15 oz.)

l can whole tomatoes (15 oz.)

2 cans tomato sauce (15 oz.)

1 small onion, diced

ll2tsp.garlic salt

ll2 tsp. cayenne pepper

ll2tsp. cumin
1/2 tsp. salt

Use a knife or food processor (blender) to break up the whole and stewed tomatoes into small chunks.
Combine with the remaining ingredients in a large bowl.
Let sit a few hours for the flavors to enhance.

Makes 2 quarts.

Serving suggestions: Serve with chips, nachos, or tacos. Also good with eggs.

--Ron Gredvig

CHEESE BALL

2 cups Velveeta cheese (grated)

3 tbsp. softened butter

1 tsp. chopped onion

3 tbsp. chopped stuffed olives

3 tbsp. catsup

2 tbsp. worcestershire sauce

Mix all ingredients. Put into a bowl and refrigerate. It will mold itself depending on bowl size. When
ready to serve, unmold and dust with paprika and parsley.

Caveal I've never made this. --Tom Brusehaver
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BAILEY'S IRISH CREAM
3 eggs

L can sweetened condensed milk
1 1/3 tbsp. chocolate syrup
10 oz. rye whiskey
t heaping tsp. instant coffee

1 small carton Coffee Rich
almond flavoring if desired

Put eggs in blender and mix lightly. Add milk and symp and blend 3 minutes. Add whiskey, coffee,
Coffee Rich and flavoring; blend 7 minutes. Store in tightly closed bottle in refrigerator. Shake before
using. -Eileen Hillestad

PUNCH
I L6 oz. bottle cranberry juice

2 cans frozen orange concentrate

1 can frozen lemon concentrate

1/2 cup sugar

L/2cupwater
1 qt. ginger ale

1 qt. club soda

fiquor, if desired

Boil sugar and water. Iet cool. Mix with other ingredients in large punch bowl. -- Dave Johnson


