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Toreword 

Wltlwut tlrls clwrch (am/IV, 
we would not be the same. 

Wttlwut tlrls clwrch famtlv. 
this communltv would not be tla£ same. 

Wttlwut tlrls clwrclt family, 
this cookbook would not be tM same. 

We would like to extend t!tanks to cur c/wrch secretary, Melanie, for li£r 
assistance In rvpln(l and (lathering recipes. 

11rank you to our clw.rch family for their ,r,l/lln(llless to share tla£lr • secret 
Ingredients·. 

11,ank you to our business sponsors for their support. 

Dennis " &ttv Patterson 
Doug" &tlaanv S/tephod I 



Our CIUJrclt }{!story 

/Tom an or(lanlzatlonal meeting In laurel Sprln(IS.}vC on )a11111Zry 15.1899 
and (onr,ard tlarOllfllt 100 years. flat .Jlock 'Baptist C/wrclt MS been a cluuclt 1Vltlt a 
streng faltA. Services 1Vere first Aeld In a rock sclttx,/ /touse and led by Xnerend IJ( 
-Powers . .A,{any familiar family names are recerded In t!&e minutes cf' cur cluuclt Atstory: 
names tltat 1f1e srlll call upon frequently tcday: Deatl&erage. Shelton. U7ftls. Sutplrtn 
and Simmons. 

17trou{llt t!&e years tlaere MS been an undeniable connect/en betrvem flat Xock 
Baptist Cluuclt and t!&e commmtlty sclttx,l. At least tJVo dtffermt time perlcds In Its 
recorded Atstory. cur cluuch re(llllarly lteld ,r,utly services In a sc/a.oclhouse. Today 
clwrd, members volunteering at flat ~ck flementarv Sc/u,ol continue to bind rite 
c/wrc/a and com11111nlty tO(letlaer. 

Tlaoug/a flat .Jlock Baptist Clwrcla /aas been tltrOllfllt many cluuclt bundJngs and . 
changed leaders/up several times since It's 1899 birth. cur focus remains strongly fixed 
en 1Vorslupplng our Gcd and serving /aJm. T1te fi,refathers cf' our cluucla began meettn~ 
In a stone sc/ux,/ /aouse. 77aey tlam purcltased a lot and "on t/aJs rock. t/tey built a 
cluuclt" . .May we dally continue tlae building cf' our faith tltroug/i God and t!&e people 
that are J]at 7i!ock Baprlst C/aurcA. 

II 
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Heaven's Grocery Store 

I was walking down life•s highway a long time ago. 
One day I saw a sign that read "Heaven•s Grocery Store." 
As I got a little closer. the door came open wide. 
And when I came to myself: I was standing there inside. 

I saw a host of angels~ they were standing evecywhere. 
One handed me a basket and said, "My child, shop with care." 
Everything a Christian needed was in that grocery store, 
And all you couldn·t carry, you could come back for more. 

First, I got some patience, love was in the same row, 
Further down was understanding. you need that wherever you go. 
I got a box or two of wisdom and a bag or two of faith, 
I just couldn't miss the Holy Ghost. for it was all over the place. 



I stopped to get some strength and comage, to help me nm the race. 
By then my basket was getting full, but I remembered I needed some grace. 
I didn't forget salvation, for salvation. that was free, 
So I tried to get enough of that to save both you and me. 
Then I started up to the coW1ter to pay my grocery bill, 
For I thought I had everything to do my Master's will. 

As I went up the aisle, I saw prayer and I just had to put that in, 
For I knew when I stepped outside, I would run right into sin. 
Peace and joy were all plentiful, they were on the last shelf. 
Song and praises were hanging near, so I just helped myself. 

Then I said to the angel, "Now how much do I ower' 
He just smiled and said, "Just take them everywhere you go . ., 
Again, I smiled at him and said, "How much do I owe?" 
He smiled again and said, "My child, Jesus paid your bill a long time ago . ., 

-Selected, Author Unknown 

Iv 
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Next, the congregation must be able to penetrate the society in which they live. In 

order for this to happen the church will need plenty of love. Use generously, the more 
love added the better the consistency. Love may be added through the form of prayers, 
encouragement, smiles, hugs and any other positive ethical behavior. When this element 
is added properly, the final result will feel like family. ( Love will be the factor that 
shows "success" is not measured by statistics nor budget--not by the church "pulling in", 
but instead, by the church "reaching out". 

Be intentional to add flavoring. This will hopefully be done in sermons that are 
interesting and challenging, music that is uplifting, fellowship that is honest and fun, 
Bible study classes that are inquisitive, and leadership that is secure. 

After it looks like everything is in place add a dash of humor so that no one takes 
him/herself too seriously. 

• ** This is not a dish that needs to be left sitting. Left unattended the recipe will 
become stale and crusty. However, know that any stirring that is done should be left up 
to God. Realizing God is the Chef and the Church is His creation, I write this recipe in 
hopes that we children will know what God wants to accomplish, and value our 
opportunity to join in His masterpiece. 

vi 



Recipe for a Healthy Church 
Jon Cawley 

Begin with a group of people who realize that God is alive and at work in the 
world today. (It is essential to use those people who have experienced Jesus Christ in a 
personal relationship, thus filled with His Spirit. Be careful not to begin this recipe with 
the cheap religious kind. I realize the cheaper ones are much easier to find, but the end 
product will be weakened tremendously) 

These people should then be shaped by the boundary of the Bible. This will keep 
the mixture of all these different ingredients from running in several different directions. 
(Remember at this point that any translation of the Word of God will work. Use personal 
preference--each Bible has the ability to transform any life that desires to know God.) 

When deciding what the church should look like, remember that she exists as the 
creation of God to believers in order to effect the Gospel to a hurting world. Therefore 
the buildings and programs are secondary to the actual life, service, ·and witness to those 
who are hurting desperately. ( We must realize that in the presence of Jesus, human 
barriers are broken down-therf ore, this group must be open to every person regardless of 
age, education, race, economic status, and appearence. Remember the "Whosoever 
will .... " 

• 

• 

V 

, •• 

So whether you eat or 
drink, or whatever you do, 
do all to the glory of God. 
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I Corinthians I 0 :31 
~~~~~,,,,~~~~ 



4 c. sifted plain flour 
2 sticks oleo (room temp.) 
2 sticks butter (room temp.) 

Cheese Straws 

Ill 

1 lb. sharp cheese (room temp.) 
1/8 tsp. salt 

Mix thoroughly into ball of dough ( with bands). Spread on cookie sheet using cookie press. 
Cut into small size and sprinkle with red cayenne pepper before cooking. Bake at 350 degrees 

about 10 minutes. 
Rebecca Collins 
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2 cans Eagle Brand milk 
1 16-oz. chocolate syrup 
l quart chocolate milk 
sweet milk 

Chocolate Ice Cream 

Mix Eagle Brand mil~ chocolate syrup and chocolate milk. Put in freezer and finish filling 
with sweet milk and freeze. 

1--1 

1 (8 oz.) cream cheese 
1 c. mayonnaise 
l medium onion, chopped 

Bertie Starr 
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Crab Dip 

1 tbsp. worcestershire sauce 
1 ( 6Yi oz.) can crabmeat, drained 

Mix all ingredients. Cover, chill overnight. Serve with crackers. 
Sandi Tucker 
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Cucumber' Dip 

1 pt. sour cream 
1 pkg. Hidden Valley Ranch Dip mix 
Y.. c. bacon bits 

Mix and chill one hour. 

1 c. shredded cheddar cheese 
lg. cucumber, cut into tiny pieces 

Millie Smith 
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Derby Salad Dressing 

¥z c. sugar 
I~~ c. ca/sup 
113 c. vinegar 
/ tsp. sal-t 
rz onion, chopped fine 
14 c. salad oil 
worcestershire sauce to taste 

Mix well, buJ do not cook. Malces I pint. 
Judy Kirkman and 
In memory of Maxie Cooke 



1 c. chopped green onions 
1 can Hormel chili (no beans) 
Yz c. chopped jalapenos ( optional) 
1 can Ro-Tel tomatoes 
1 tbsp. cayenne pepper 
8 oz. hot Mexican Velveta 

Fiesta Dip 

Cube cheese. Mix in other ingredients. Microwave 10 minutes, stirring occasionally. Serve 
with chips. 

2 bottles ginger ale 
Yz gal lime sherbert 
1 lg. can pineapple juice 

Bethany Shepherd 
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Green Punch 

Karen Rumsey 
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I can refrigerated crescent dinner rolls 
1 c. diced cooked chicken 
1 tbsp. mayonnaise 
1 tbsp. chopped green pepper 
Y: tsp. salt 
1/8 tsp. pepper 
8 slices boiled ham 

Ham Roll-Ups 

Unroll dough and separate into 8 triangles. Combine chicken. mayonnaise, green pepper, salt 
and pepper. Place ham slices on triangles. Top each with 1 tablespoon chicken mixture. Roll 
ham slice around chicken so mixture will not come out Roll each triangle to form crescent 
Bake on ungreased baking sheet at 375 degrees for 15 minutes. Serve with following sauce: 

Sauce: 
l c. sour cream 
I tbsp. margarine 
Y: to 1 tsp. cuny powder ( depending on taste) 
Y:z tsp. salt 
1/8 tsp. pepper 

Heat ingredients together (but do not boil). 

Hot Dog Chili 
1 lb. hamburger, browned 
Add: 
1 Y: tbsp. chili powder 
1 sm. can tomato sauce 
1 tsp. onion salt 
salt and pepper to taste 
~c. water 

Simmer for 30 minutes. 
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Sue Sutphin 

Nonna Hiatt 
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Taco Salad Dip 
1 16-oz. container sour cream 
1 lb. ground round ( cooked and drained) 
1 can bean dip 
1 pkg. taco seasoning 
3-4 jar taco sauce 
Monterey Jack cheese with peppers (shredded) 
cheddar cheese (shredded) 
1 deep pie pan 

Spread 1 layer of bean dip, 1 layer sour cream over 1 layer of cooked ground round prepared with 
taco seasoning and taco sauce. Add 1 layer of shredded cheeses. Heat at 450 degrees for 20 
minutes. 

~ c. soft margarine 
2 tbsp. boiling water 
1 lb. powdered sugar 
~ tsp. oil of pepperrnin1 

Karen Rumsey 
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Uncooked Mints 

Place margarine and water in bowl, cut in powdered sugar and add oil of peppermint. A few 
drops of green food coloring may be added 

Marsha Lowe 

13 



I pint mayonnaise 
I pint sour cream 
3 tbsp. minced onions ( dried will do) 
3 tbsp. parsley flakes 
1 tbsp. dilJ weed 

Mix well. Will keep for a month. 

Vegetable Dip 
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Vegetable Pizza 

ready made pizza crust 
small container sour cream 
small pkg. dry ranch dressing 

Sue Kirkman 

assorted vegetables, sliced ( cucumbers, broccoli, carrots, green peppers, etc.) 

Bake pizza crust as directed on package. Let cool. Mix sour cream and dressing. Spread mix­
ture thickly and evenly over crust Arrange sliced vegetables on top. Cut into pizu slices and 
serve. 

Amanda Haymore 
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7.esty Mexican Roll-Ups 

2 (8 oz.) pkgs. cream cheese 
1 can black beans. drained and washed 
I Vi c. cheddar cheese 

~ c. chunky salsa 
8 lg. flour tortillas 
~ c. chopped bacon pieces ( optional) 

Mix all ingredients together. Spread onto tortillas and roJl them up. Place in refrigerator or 
freezer for about 15 minutes to firm up. Cut tortillas into thirds. Serve chilled. Makes 24 roll­
ups. Serve with som cream and salsa. 

Misti Mauldin 
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Apricot Sa1ad 

l c. apricots (crushed and drained, reservingjuice) 
1 c. pineapple tidbits ( reserve juice) 
2 pkg. orange jello 
2 C. hot water 

l c. pineapple & apricot juice 
1 c. small marshmallows 

Dissolve jello in hot water. Add juice and chill. Add fruit and marshmallows. 

Topping: 
Yz c. sugar 
3 tbsp. flour 

1 egg. beaten 
1 c . juice 

Cook over low heat until thick. Add 2 tablespoons butter and cool. Fold in package of cool 
whip. Spread over salad. Add grated cheese on top. 

Thora Hart 
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Broccoli-Cauliflower Salad 
l bunch broccoli 
1 head cauliflower 
l bunch green onions 
Y.. c. mayonnaise 
2 tbsp. sugar 
2 tbsp. vinegar 
2 pkgs. Hidden Valley Ranch dressing 

Mix and chill. 
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Blueberry Salad 
2 3-oz. pkg. black cherry gelatin 
2 c. boiling water 
1 15-oz. can blueberries, drained (reserve liquid) 
I 8Y.-oz. can crushed pineapple, drained 
I 8-oz. pkg. cream cheese 
Y:c. sugar 
1 c. sour cream 
Y: tsp. vanilla 
Y: c. chopped nuts 

Bertie Starr 

Dissolve gelatin in boiling water. Drain blueberries and pineapple, measure the liquid; add 
enough water to make 1 cup. Add to gelatin mixture. Stir in blueberries and pineapple. Pour 
into 2 qt. flat dish and refrigerate until firm. Blend the softened cream cheese, sugar, sour 
cream and vanilla Spread over congealed salad Sprinkle with pecans. 

Norma Hiatt 
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l oz. cream cheese 
% C. sugar 
l sm. pkg. frozen strawberries 
large cool whip 
3 bananas ( chopped or diced) 
1 can nuts ( chopped) 

Champagne Salad 
(frozen. cool summer dessert) 

1 large can crushed pineapple ( drained) 

Mix the above with spoon and freeze in 13x9 pan covered. Let thaw 10 minutes before serving. 

I gal. chopped cabbage 
2 med. onions. chopped 
2 green pepper~ chopped 

Sue Kirkman 
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Christmas Slaw 

2 grated carrots, chopped 
V. C. salt 

Sprinkle salt over vegetables and leave for about one hour. Drain well and pour this over all: 

2 c. sugar 
2 c. vinegar 

Heat sugar and vinegar and cool before adding to chopped vegetables. 
Thora Hart 
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1 pkg. lime jello 
% c. sugar ( optional) 
16 oz. crushed pineapple 
1 pkg. cherry jello 
1 can whole cranberry sauce 

Yi c. broken pecans 

Cranberry Salad 

Use 1 Yi c. boiling water to dissolve jello. Add sugar (if desired). Add other ingredients and stir 
well. Chill. 

Bethany Shepherd 
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Easy, Quick Pasta 

pasta ( any type) 
1 bag frozen vegetables (broccoli, cauliflower, carrots) 
1 bottle Italian dressing 
black olives ( optional) 

Prepare pasta and vegetables. Combine with dressing. (May add chicken chunks for a com­
plete meal!) 

Bethany Shepherd 
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4 Jello & Cookie Salad 

lemon, lime, orange and strawberry jello 
1 c. boiling water - Yi c. cold water each for Jime, orange & strawbeny 

Place in separate pans to congeal, then cut into blocks. 

Boil 8 oz. pineapple juice, add V. c. sugar and lemon jello. Let set to surpy stage, then mix in a 
large container of cool whip, then mix in blocks. Line pan with lady finger cookies. Put all in 
tube pan and chill overnight 

Ruby Marshall 
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Flaunt Salad 

1 small box lemon jello 
1 small box orange jello 
1 Y: cups bot water 
t Yi cups cold water 
1 large can crushed pineapple (save juice) 

Put in a large pyrex dish. On top of jello mixture, add a layer of small marshmallows. Let set 
until firm. 

In a double boiler: 
1 egg. slightly beaten 
2 tbsp. flour 
juice from pineapple 
Yz C. sugar 
2 tbsp. butter 

Cook until thick. Set aside until cool. Whip Yi pt whipping cream. Fold into cooled mixture. 
Spread on jello. Sprinkle with grated cheese. 

Gaye Hicks 
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1 can peaches 
1 can pears 
1 can fruit cocktail 
1 can pineapple chunks 
1 jar marachino cherries 
1 pkg. strawbeny fruit glaze 

Glaud Fruit Salad 

Drain all above. Save juice for kids to drink. Dice fruit into chunks. Pour strawberry fruit 
glaze over all. Mix well. You may add bananas just before serving. A little lemon juice sprin­
kled over bananas before adding to salad will keep them from turning brown. Recipe can be 
doubled. 

II 

1 pkg. raspbcny diet Jell-0 
l c. hot water 
l can whole cranbeny sauce 
1 jar cran-orange relish 

Karen Rumsey 
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Jean Hopkins Cranberry Salad 

Yi c. orange juice 
Yi c. chopped nuts 
2 apples, chopped 

Mix raspberry diet Jell-0 and hot water and stir in the remaining ingredients. Pour into mold 
and chill. 

Pat W. Eggers 
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1 large box raspberry Jell-0 
2 c. boiling water 
1 c. cold water 
1 can blueberries with juice 

JeUo Salad 
1 can crushed pineapple without 

juice 
Y2c. sugar 
1 (8 oz.) pkg. cream cheese 
l carton sour cream 

Mix Jell-0 and let stand to gel. Add blueberries and pineapple and let set Mix sugar, cream 
cheese and sour cream. Mix and top with pecans. 

Winonia Wilhite 
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Jello/Cottage Cheese Salad 
3 oz. sugar free pineapple jeJJo 
12 oz. carton cool whip (lite) 
12 oz. carton cottage cheese 
12 oz. can crushed pineapple, drained 
1 c. walnuts or pecans ( optional) 

Sprinkle jello dry into cottage cheese, then stir in other ingredients. Serve on lettuce. May use 
any other flavor fruit Make sure it is sugar free. 

Betty D. Gwyn 

29 



umon Cheese Salad 

1 Jg. pkg. lemon jello 
1 c. shredded cheese (cheddar) 
l (No. 2) can pineapple ( crushed & drained) 

1 sm. carton cool whip 
Yi c. chopped nuts 

Use pineapple juice and enough water to make 3 cups liquid Bring to boil and pour over jello. 
Let set until almost congealed then fold in other ingredients. Makes a large salad. 

Alta Carlson 
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Marinated Vegetables 

1 sm. can of each - green beans, green peas, com, lima beans, peas & carrots, mixed vegetables 
l regular size can kidney beans 
1 green pepper 
1 large onion 
1 c. vinegar 
% c. sugar 
Yi c. vegetable oil 

Drain vegetables, slice green pepper and onion. In large bowl. mix beans, pepper and onion with 
vinegar, sugar and vegetable oil. Refrigerate overnight at least 

Janice Combs 
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I pkg. orange-pineapple Jello 
1 c. boiling waJer 
I can crushed pineapple 
J cup miniature marshmallows 
~ c. cold water 
I envelope Dream Whip 
1 tbsp. mayonnaise 
cheese 

Orange Pineapple Salad 

Dis.rolve Jello and marshmallows with boiling waler. Add cold waJer and pineapple. Put in re­
frigerator until congealed Whip dream whip and add mayonnaise. Sprinkle with cheese thaJ 
has been graJed 

J lg. family size lime Jello gelatin 
J carton cottage cheese 
I can crushed pineapple 
J plcg. Lucky Whip 

Caroline Kirkman 
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PIIU!app/e Cheae Salad 

Prepare gelatin according lo package directions omitting 1 cup ofwaJerm chill until thickened 
Mix Lucky Whip by package directions and add to thickened gelaJin along with cottage cheese 
and crushed pineapple. Let set overnight in a long dish in refrigerator. Cut into squares and 
serve. 

(ln memory of Imogene Midkiff} 

33 



Strawberry Pretzel Salad 

>,4 c. margarine 
3 tbsp. sugar 
2Yi c. crushed pretzels (not too fine) 
1 pkg. (6 oz.) strawberry gelatin 
2 c. boiling water 

3 c. chilled strawberries or 1 lb. 
pkg. frozen (slightly thawed) 

1 pkg. (8 oz.) cream cheese 
1 c. sugar 
1 carton (8 oz.) whipped topping 

Combine margarine~ sugar and pretzels. Mix weU and put in lightly buttered 9xl3 pan. Bake at 
350 degrees for 10 minutes. Dissolve gelatin in boiling water. While ho~ add chilled berries. 
Cool until mixtme begins to set Cream sugar and cream cheese and fold over into whipped 
topping. Spread cheese mixtme over cooled crust where gelatin begins to set. Pour over top of 
cheese mixtme. Refrigerate m1tiJ finn. 

Patty Hart 
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··· When he had tak 
and gtven thanks en the seven loaves 

gave them to hfs ~ broke them and 
th plcs to set before 

e J)eople ... 
Mark8:6 



5 c. rmsifted j/()UT 
Yz c. sugar 
3 tsp. baking powder 
I t:;p. soda 
I tsp. salt 
1 c. shortening 
I ¥z pkg. dry yeast 
3 tbsp. warm water 
2 C. bultermi/k 

Angel Biscuits 

Sift together dry ingredienJs. Stir in shortening. Meanwhile dissolve yeast- in warm water. 
Add buJtermilk to flour mixture, mix well. Add yeast mixture, mix well. Turn ouJ on lightly 
floured board, roll ~ inch thick. Cut. Dip in melted buJter. Fold over to mak.e pocketbook 
rolls. Bake in 400 degree oven to I 5 minutes, or until lightly browned DO NOT LET RJSE be­
fore baking. (Dough may be refrigerated) 

In memory of Myrtle Chilton 
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1 pkg. yeast 
Y. c. warm water 
2 tbsp. sugar 

Mix together. 

1 tsp. soda 
2 C. buttermilk 
1 c. melted crisco 

Mix together. 

Biscuits 

Add above ingredients to 5 cups self-rising flour. Refrigerate at least 2 hours before baking. 
Roll on floured surface. Brush with butter. Bake at 450 degrees for 15 minutes. 

38 
Ruby Marshall 

1-1111111••11~ I 

1 box Jiffy com bread mix 
1 ( 10 oz.) pkg. chopped broccoli, 

thawed and drained 
1 large onio~ chopped 

Broccoli Bread 

6 oz. cottage cheese 
~ c. melted margarine 
4 eggs, beaten 
l tsp. salt 

Mix all ingredients. except com meal mix. Add it last Pour into greased 9x 13 inch pan or 
casserole. Bake 25 minutes at 400 degrees. Serve hot 

Winonia Wilhite 
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1 pkg. yeast 
~ C. warm water 
2 tbsp. sugar 

Mix together. 

1 tsp. soda 
2 C. buttennilk 
1 c. melted crisco 

Mix together. 

Biscuits 

Add above ingredients to 5 cups self-rising flour. Refrigerate at least 2 hours before baking. 
Roll on floured surface. Brush with butter. Bake at 450 degrees for 15 minutes. 

38 
Ruby Marshall 
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1 box Jiffy com bread mix 
1 ( 10 oz.) pkg. chopped broccoli, 

thawed and drained 
1 large onion, chopped 

Broccoli Bread 

6 oz. cottage cheese 
Yi c. melted margarine 
4 eggs. beaten 
1 tsp. salt 

Mix all ingredients, except com meal mix. Add it last Pour into greased 9x 13 inch pan or 
casserole. Bake 25 minutes at 400 degrees. Serve hot 

Winonia Wilhite 
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13.4 c. com meal 
1 tbsp. oil 
3.4 C. buttennilk 

Makes 6 muffins. 

3 ripe bananas. mashed 
1 c. sugar 
Yi c. margarine 
2 eggs 

Corn Bread Muffins 

44 

water (enough to make batter of 
consistency for muffin pan) 

Eldridge Marshall 

Easy Banana Nut Bread 

2 tbsp. milk 
I tsp. vanilla 
1 c. chopped walnuts 

Combine above ingredients. Mix well. Add 2 cups self-rising flour. Mix until blended. Pour 
into greased loaf pan and bake in preheated oven at 300 degrees for 1 hour or until done. 

Betty Patterson 
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Buttermilk Yeast Biscuits 

5 c. sifted self-rising flour 
2 tbsp. sugar 
1 C. crisco 
2 pkgs. yeast dissolved in Yi c. lukewarm water 
2 c. buttermilk with 1 tsp. soda in it 

Mix sugar and flour, cut in crisco. Add yeast mixture to buttennilk. Add to flour mixture. Add 
more flour if needed to make dough workable. Store in covered bowl in refrigerator. Take out 
desired amount, roll out for biscuits and bake at 450 degrees. Do not let rise before baking. 

l c. cornmeal, yellow 
1 Y: tsp. baking powder 
1/8 tsp. baking soda 
>;. tsp. salt 
3 eggs 

Ruby Marshall 
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Chile-Cheese Cornbread 

2/3 C. buttermilk 
Y. c. margarine, melted 
I c. frozen whole kernel corn, 

thawed 
I c. diced green cbiles 
l Y. c. Monterey Jack cheese, 

shredded 

Combine cornmeal, baking powder, baking soda, and salt Beat eggs, stir in buttermilk, mar­
garine, chiles and half of the cheese. Mix egg-com mixture and dry ingredients just until 
blended. Pour into greased 9x9x2 inch baking pan. Sprinkle with remaining cheese. Bake in 
3SO degree oven for 30 minutes or mrtil finn to the touch. 

Joanie Beasley 
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2lbs. zucchini,grated 
8 oz. cottage cheese 
1 stick margarine, melted 
6 eggs 
1 onion 
1 Y2 boxes Jiffy cornbread mix 
~ lb. feta cheese 
parmesan cheese 
bread crumbs 

Greek Cornbread 

Grease 9x 13 pan. Sprinkle bread crumbs on bottom of pan. Squeeze zucchini to remove ex­
cess moisture. Combine all ingredients. Pour into prepared pan and sprinkle parmesan cheese 
on top. Bake at 3 50 for 1 hour. 

2 c. com meal 
1 tbsp. flour 
4 tsp. baking powder 
1 tsp. salt 

Mix and fry in deep fat fryer. 

Bethany Shepherd 
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Bush Puppies 

1 egg 
3 tbsp. chopped onion 
l c. sweet milk 

Thora Hart 

47 



~ c. butter. softened 
I Y: c. sugar 
3 eggs 
2Y. c. all-purpose flour 
Y. tsp. salt 

Lemon Nut Bread 

y. tsp. soda 
Y. c. buttermilk 
grated rind of 1 lemon 
~ c. chopped pecans 

Cream butter and sugar. Add eggs. Add buttermilk and diy ingredients, alternating. Stir just 
until all ingredients are moistened Stir in lemon rind and pecans. Spoon batter into greased 
and floured 9x5x3 loaf pan (] prefer to make 2 smaller ones). Bake at 325 degrees for 1 hour 
and 15 minutes or until done. Cool for 15 minutes and remove from pan. Combine the juice of 
2 lemons and 3/4 c. powdered sugar. Punch holes in bread top with toothpick and pour on 
glaze. 

Norma Johnson 
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Monkey Bread 

3 cans Hungry Jack butter tasting biscuits 
2 c. sugar 
~ c. brown sugar 
1 stick butter 
4 or 5 tbsp. cinnamon 

Butter bundt cake pan lightly. Cut up biscuits into fourths, 1 can at a time. Shake biscuits in 
sugar and cinnamon mixture (shake 1/2 can at a time so biscuits won't stick together). Each can 
makes l layer in pan. Lay first layer in pan. Melt butter. Put 2 tbsp. butter over top. Do second 
layer same as the first and pour 2 tbsp. butter over top. Lay third layer in pan. Mix brown sugar 
with the rest of the melted butter and pour over the top of the monkey bread Bake at 350 for 25 
- 30 minutes. Watch closely for the last 10 minutes because it browns quickly. · Remove from 
pan immediately. 

Kim Blackbum 
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Poppy Seed Bread 
1 butter pecan cake mix 
1 3-oz. pkg. instant vanilla pudding 
Yi tsp. coconut flavoring 
Y::-1.4 small can flaked coconut 
Y.c C. poppy seeds 
Yi c. butter flavored Wesson oil {I use regular Wesson oil) 
4eggs 
I c. hot water 

Mix all ingredients together. (You can use one bowl.) Pour into two greased and floured loaf 
pans. Bake in 325 degree oven for 45 minutes. Great breakfast or dessert bread! 

Sue Kirkman 

Quick and Light Dinner Rolls 

2 c. self-rising flour 
1 c. sweet milk 

3 tbsp. mayonnaise 

Mix ingredients well and pour into well-greased muffin tins, filling half full. Preheat oven to 
400 degrees and bake 12 minutes. 

Jayne McMillian 
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But lhe fruit ot tl1t· spirit is love. joy. 
JJt'acc. patience. lo.ndness. goodness. 

fa.ilhfulness. genllt:ness a11d 
self-colll rol. 
Galallorn, f>:22.23 
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1 sm jar pimento, drained 
8 oz. elbow macroni 
1 can cream of mushroom soup 

Baked Macaroni 

1 sm. grated onion 
1 c. mayonnaise 
4 c. shredded cheddar cheese 

Cook macaroni and drain. Mix all ingredients together. Put in large greased casserole dish. 
Top with 1 cup Ritz cracker crumbs mixed with 3 tablespoons butter. Bake at 350 degrees fro 

30 minutes. 
Patty Hart 
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Broccoli Casserole 

1 c. Minute Rice 
1 c. water 
Y: stick margarine, softened 
Y: c. onion flakes 

Y: c. celery, chopped 
1 can cream of mushroom soup 
1 jar (8 oz.) cheese whiz ' 
pkg. frozen chopped broccoli 

Combine all ingredients. Bake at 350 degrees for 45 minutes. 
In memory of Maxie Cooke 

Broccoli Rice Casserole 
I 10-oz. pkg. chopped broccoli 
1/2 c. chopped onions 
Vi c. butter or margarine 
I 1 /3 c. cooked rice 
1 8-oz. jar process cheese spread 
1 103/.-oz. can cream of mushroom or cream of chicken soup, undulated 

Combine broccoli and onio~ cook according to package directions. Drain and add remaining 
ingredients, stir well. Pour into 2-qt. greased casserole dish. Bake 30 minutes at 350 degrees. 
Note: you may use shredded cheddar cheese. 

Norma Hiatt 



Cottage Potstoes 
10 medium potatoes, diced, cooked and drained 
1 sm. jar pimento 
1 sm. green pepper, diced 
1 medium onion, diced 
Y: lb. mild cheddar cheese 
3/4 C. milk 
salt & pepper to taste 
Pepperidge Farm bread crumbs 

Mix all ingredients except milk & crumbs. Put into casserole dish. Pour milk over potato mix­
ture. Add enough crumbs to cover top with Yz c. melted butter. Bake 45 minutes at 350. 
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Golden Cheesy Potatoes 
6 lg. potatoes, peeled and quartered 
Mix: 
~ c. flour 
Y. c. pannesan cheese 
% tsp. salt and pepper 
6 tbsp. butter 

Norma Hiatt 

Combine flour, cheese, salt and pepper in a bag. Moisten potatoes and shake a few times in the 
bag, coating wen. Melt butter in a 9xl3 baking dish. Bake 1 hour at 425, turning once during 
baking. 

Norma Hiatt 



J can green beans, drained 
1 can mushroom soup 

Green Bean Cas.,erole 
Y:i c. cheese soup 
1 can french fried onion rings 

Mix beans, half can onion rings and soup. Put in a covered baking dish and.bake at 350 degrees 
for 45 minutes. Top with remaining onion rings and bake 5 minutes more. 

Mary Ruth Shaw 

59 

Bash Brown - Cheese Bake 
l 20-oz. pkg. refrigerated shredded hash browns 
1 can condensed cream of celery soup 
1 8-oz. container sour cream 
Yz c. (2 oz.) grated parmesan cheese 
l c. ( 4 oz.) shredded cheddar cheese, divided 

Combine first 5 ingredients and Yz c. cheddar cheese. Spoon mixture into a lightly greased 
13x9 inch baking dish. Bake at 350 for 40 minutes. Sprinkle with remaining Yz c. cheddar 
cheese and bake 5 minutes more. 

Frankie Hatley 
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Jamie's Basbbrown Casserole 

2 lbs. fro7.en hash browns (thawed) 
1 can cream of chicken soup 
l (8 oz.) pkg. sour cream 
2 c. sharp cheddar cheese (grated) 

1 pkg. plain Ritz crackers ( crushed) 
1 tsp. salt 
~ tsp. pepper 
Yi c. margarine 

Mix hashbrowns, soup, sour cream and cheese. Put in baking dish. Melt butter and mix with 
Ritz crackers. Place on top. Bake at 350 degrees for 30-45 minutes until lightly browned. 

Jamie Martin 
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Lola's Potato Salad 
8 whole potatoes, boiled, peeled and chopped in squares 
1 stick butter or margarine 
1 c. mayonnaise 
2 tbsp. mustard 
2 c. sweet Seven Day pickles 
1 Yi c. celery, chopped 
1 c. onions, chopped 
salt and pepper to taste 
6 boiled eggs, ( 4 in potato salad and 2 reserved for top) 

Put all chopped ingredients into potatoes. Mix well. You can put sweet peppers (sliced) on top 
with eggs and paprika 

Lola Childress 
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Marinated Mixed Bean Casserole 

8 slices bacon 
4 onions. chopped fine 
1 c. brown sugar 
Yz c. cider vinegar 
1 tsp. dry mustard 
1 can (28 oz.) pork & beans 

1 can (16 oz.) green limas ( partially 
drained) 

I can (16 oz.) red kidney beans (partially 
drained) 

•1 can (16 oz.) white lirnas (partially 
drained) 

Fry bacon until crisp. Remove and break into pieces. Saute onions in bacon fat or margaine. 
Add sugar. vinegar and mustard to onion. Cook 20 minutes. Carefully fold in beans and bacon. 
Marinate 6 to 12 hours. Bake at 350 degrees for one hour. 
(*Combine 2 cans of green limas it you can't find white.) 

1111 

Potato Salad 
5 or 6 lg. potatoes, peeled, diced, cooked and drained 
1 med. onion, diced 
2 stalks celery, diced 
4 hard-cooked eggs, chopped 
1 tsp. salt 
l tsp. sugar 
Yz c. sweet pickle cubes 
1 tsp. mustard 
7 or 8 tbsp. mayonnaise 
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Patty Hart 

Mix sugar. salt, mustard. mayonnaise. Add to potatoes and mix well. Add chopped eggs last. 
Nonna Hiatt 
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Sweet Potato Casserole 
J 51!.-oz. can unsweetened pineapple (in juice, may use chunks/crushed) 
2 c. packed brown sugar 
3 tbsp. cornstarch 
Y: c. melted margarine 
5 large sweet potatoes, cooked, pealed and mashed 

Drain pineapple, reserving juice and add water to make 2 cups liquid Combine sugar and corn­
starch in saucepan. Mix well and add slowly 2 cups juice and water, then add melted margarine 
and cook over mediwn beat until smoo~ stirring constantly. Spoon potatoes (mashed) in 
mounds in a lightly greased 9x 13x2 baking dish. Pour sauce over potatoes. Top with pineapple. 
Bake at 350 degrees for 20-25 minutes. 
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Sweet Potato Casserole 
3 c. mashed sweet potatoes 
1 c. white sugar 
l stick margarine (melted) 
2 eggs 
1 tsp. vanilla 

Mix and place in baking dish. Top with the following: 

1 c. brown sugar 
1/3 c. flour 
Y: c. margarine 

Put on top of sweet potatoes and bake at 375 for 30 minutes. 
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Betty D. Gwyn 

Betty Patterson 



1 lg. can sweet potatoes, drained 
2eggs 
1 tsp. vanilla 
2 sm. boxes raisins 
lY2 c. sugar 
Y2 stick butter 
~c. coconut 

Sweet Potato Souffle 

Mix all ingredients with mixer except raisins. Stir in raisins. Put in baking dis~ top with co­

conut Bake at 350 for 30 minutes. 

~"ti"•'li"---.e---,e,~ 

0 taste and see that the 
Lord is good. 

Psalm 34:8 

Bertie Starr 
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1 Y2 lb. chuck 
~ green pepper. chopped 
sm. onion 
Brown and drain. 

large jar (2 lb. 13 oz.) spaghetti sauce 
'l2 C. water 
2 tbsp. Italian seasoning 
Add to meat and simmer 15 minutes. 

Baked Spaghetti 

Cook 8 oz. spaghetti, drain and put in sprayed 9x 13 casserole dish. Pour mixture over top with 
16 oz. grated mozarella cheese and 8 oz. pepperoni. Bake at 350 degrees for 45 minutes. 

Beulah Inman 
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Baked Spaghetti 
12 oz. spaghetti noodles, cooked 
1 lb. grom1d chuck (deer or turkey). browned 

Brown in 1 tbsp. of butter: 1 c. chopped onions and 1 c. green peppers 

Add: 28 oz. chopped tomatoes 
1 sm. can chopped olives 
1 sm. can mushrooms 
2 tbsp. spaghetti or Italian seasoning 

Add meat Place half of the noodles, half of the meat mixture in casserole dish. Spread one 
container of Ricotta cheese on top. Add 1 c. cheddar. Repeat noodles and meat. Cover with 
mixture of cream of mushroom soup and water. Sprinkle with parmesan cheese. Bake 35 min­
utes at 350 degrees. 

Mary Catherine Young 
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Beef, Broccoli and Noodles 

l tbsp. oil 
% lb. boneless beef sirloin. cut into strips 
1 clove garlic, minced 
1 onion, cut into wedges 
2 c. broccoli flowerettes 
I can cream of broccoli soup 
Y..c. water · 
1 tbsp. soy sauce 
old fashioned egg noodles 

In skillet. in hot o~ brown beef with garlic. Add onion and broccoli. cook until tender crisp. 
Stir in soup, water and soy sauce. Cover, simmer 10 minutes or until vegetables are tender. 
Serve over noodles. (/ got this off of a Campbe/ls soup can. but it is really good. It 's kind of 
light. Try it.) 

Misti Mauldin 
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% c. vegetable oil 
2/3 c. water 
~ c. soy sauce 
1 tbsp. lemon pepper 
2 tsp. worcestershire sauce 
4 drops hot sauce 
J flank steak (2 to 2~ lbs.), trimmed 

., 

Beef Pinwheels 

In bowl. combine first 6 ingredients. Set aside. Pound flank steak on each side. Cut into 1/2 
inch strips on the diagonal; add to marinade. Cover and refrigerate for 4 hours or overnight. 
Stir occasionally. Divide meat into equal portions (8 or ever how large you want your pin­
wheels). Roll and shape strips, using larger strips around edges, into pinwheels. Secure each 
with a skewer. Grill over hot coals 5-6 minutes on each side, or until done. (Good with baked 
potato and salad or vegetables such as broccoli and carrots. Very, very good You won't even 
need steak sauce!) 
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Beef Roast and Gravy 
2 or 3 lb. beef roast 
l can cream of mushroom soup 
I soup can of water 
1 pkg. dry onion soup mix 

Misti Mauldin 

Mix ingredients and pour over roast, cover. Bake at 325 for 1 hour Tum roast over, bake 2 ad­
ditional hours or until done. 

Jennie Gwyn 
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1 big pkg. beef stew (cut off fat) 
2 cans golden mushroom soup 
1 beef bouillon cube 
1/3 C. water 
1h c. cooking sherry 

Beef Tips 

Mix in baking dish. Bake, covered, at 350 degrees for 3 hours. 
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Cabbage - Beef Soup 
1h medium cabbage, chopped 
1 lb. ground round, browned 
I large can red kidney beans 
1 quart tomatoes 
I quart water 
salt and pepper 
4 beef bouillion cubes 
1h tsp. garlic salt ( optional) 
chopped onion ( optional) 
2 celery stalks, diced fine ( optional) 

Cook in dutch oven for 1 hour. Serve with com bread 
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Caroline Kirkman 

Sue Kirkman 



Chicken/Broccoli Casserole 

1 whole fryer or 5 to 6 chicken breasts 
1 bunch broccoli ( or pkg. of frozen) 

cut into bite-size pieces 
1 ( 10-oz.) can low-fat cream of mushroom soup 

1-2 c. of grated sharp cheddar 
cheese 

2 c. Ritz cracker crumbs 
V.. stick butter 

Stew chicken on low about 8 hours in about a cup of water in crock pot Remove to cool. Save 
broth. Steam broccoli until barely tender. When chicken is cooled enough to handle, debone 
and break into bite-size pieces. Mix mushroom soup with a cup or two of the chicken broth. In 
a large bowl, combine chicken, brocco~ cheese and broth/soup mixture. Pour into greased 
9x13 pan. Cover with cracker cnnnbs, dot with butter and bake at 350 degrees until bubbly and 
browned. Serves 6-8. Very good reheated next day. 
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Chicken and Ric~ 
chicken to fry 
~ lb. margarine 
3 c. water 
1 c. uncooked rice 
J pkg. dry onion soup mix 
~ c. minced green pepper (optional) 
~~ c. mu.fhrooms or cream of mushroom soup 

Dedicated to the memory of 
Myrtle Lee Hall Chilton 

Ill 

Brown chicken in margarine. In a large baking dish. pour in water, add rice, onion soup mix, 
mushroom soup and green pepper. Pour some of the drippings from chicken into dish. Place 
chicken in disk Bake at 350 degrees for I hour. If rice becomes too dry, add small amount of 
hot water. 

Frances Simmons 
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Chicken Casserole 
4-6 skinless, boneless chicken breasts 
J can of cream of chicken ( or mushroom or celery soup) 
I box Stove Top stuffing 

Spray casserole dish with Pam. Place uncooked chicken in dish. Spread a layer of dry stuffing 
on top. Mix seasoning packet with half a soup can of water and half a can of milk. Pour over 
stuffing. Bake 45 minutes at 350 degrees. 
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Chicken Cu.,erole 
1 Yz stacks Ritz crackers, crushed into large pieces 
1 stick margarine, melted 
1 tbsp. poppy seed 
1 can cream of chicken soup 
Yl pt sour cream 
'h nc. chicken broth 
4 chicken breasts, cooked and cubed 

Mary Catherine Young 

Preheat oven to 350 degrees. Mix crackers, margarine and poppy seed. Mix soup. sour cream 
and broth. Layer in baking dish in this order: soup mix, chicken and cracker mix. Repeat, end­
ing with cracker mix. Bake for 30 minutes. 

Sue Kirkman 
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4 chicken breasts 
I can cream of chicken soup 
% tsp. pepper 
3 tbsp. margarine 
2 c. chicken broth 
1 c. buttermilk 
% stick margarine 
1 c. self-rising flour 

Chicken Pie 

Cook and debone chicken (save broth). Place in a 13x9 baking dish. Mix chicken soup, pep­
per, margarine and chicken broth. Bring to a boil and stir until mixed well. Pour over chicken. 
Mix flour, buttermilk and margarine. Pour over mixture. Bake at 375 until brown. 
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Chicken Pie 
1 can cream of chicken soup 
1 stick margarine, melted 
1 Yi c. chicken broth 
5 to 6 chicken breasts, cooked, deboned and cut into small pieces 
1 can Hungry Jack biscuits 

Bertie Starr 

Mix together the soup, margarine and broth. Line bottom of large baking dish with a layer of 
chicken. Pour half of the soup mixture over the chicken. Separate each biscuit into 4 layers. 
Cover the chicken mixture with a thin layer of biscuits. Repeat the chicken layer, the soup 
layer and top with remaining biscuits. Bake at 350 degrees until brown and bubbly . 

.Jo - ~o ~ Bonnie Hawkins 



Y2 c. chopped onions 
Y2 c. chopped green peppers 
1 lb. ground beef 
~c. crisco 
2 tsp. salt 

Chili Beans 

1 VJ tbsp. chili powder 
% tsp. paprika 
2 c. can tomatoes 
2 Yl c. kidney beans 

Brown crisco, beef, peppers and onions in pan. Add to tomatoes, cover and cook over low heat 
for 1 hour. Add kidney beans, let simmer 15 minutes. 

5 or 6 pieces cubed steak 
1 can mushroom soup 

Ruby Marshall 
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Country Style Steak In A Crock-Pot 

Beat the steak and then roll in flour. Brown in frying pan. in a little oil, then take it out and put 
in the crock-pot. Rinse out the pan with a little water and pour over the steak. Put in can of 
mushroom soup and let it cook slow a long time. 

Annie Riggs 
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Easy Salisbury Steak - (Lowfat) 
8 oz. ground 90% lean turkey or beef 
1 tsp. dried onion flakes 
14 sm. fat free soda crackers 
1h c. skim milk 
1 12-oz. jar Heinz fat free beef gravy 
2 tsp. worcestershire sauce 
2 tbsp. ketchup 
Y .. tsp. black pepper 

Preheat oven to 350 degrees. Spray an 8x8 baking dish with. butter flavored cooking spray. In a 
large bowl, combine meat, onion flakes, parsley flakes cracker crumbs and skim milk. Mix 
well using hands. Form into 4 patties. Place patties in prepared baking dish. In a small bow~ 
mix remaining ingredients. Evenly spoon over meat patties. Cover and bake for 1 hour. 
(I 65 calories, 5 gm. fat. J 7 gm. carbohydraJes. Serves 4) 
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Enchilada MexiC2J1 Chicken 
4-6 boneless, skinless chicken breasts 
1 can Old El Paso enchilada sauce (mild or hot) 

Karen Rumsey 
JoAnna Lund Cookbook 

I can Old El Paso tomatoes and green chilies or enchilada and green chilies 
1 can Green Giant mexicom 
white rice 

Bread chicken with a mixture of flour, salt and pepper. Cook in frying pan. Remove chicken 
when done. Pour contents of all 3 cans into pan where chicken was fried and stir together. 
Place chicken into mixture and spoon mixture over chicken. Let cook for 15 to 20 minutes 
spooning mixture over chicken every few minutes. Serve chicken with rice and bread sticks. 
(I think the mild enchilada sauce is better. I also like to eat the rice with lots of the sauce and 
com poured over it. It's great!) 

Misti Mauldin 
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Favorite Chicken Pie 
4-6 chicken breasts ( cooked and deboned) 
1 can cream of chicken soup 
Y: stick margarine 
l Y: c. Bisquick 
J 1h C. milk 
pepper to taste 

Break up chicken, place in bottom of 9x 12 pyrex dish. Melt margarine and pour over 
chicken-pepper. Mix soup with 1 can of broth from chicken. Pour over chicken. Mix 
Bisquick and milk and pour over chicken. Bake at 350 for 1 hour or until brown. I double this 
recipe for church. 

Norma Hiatt 
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1-1-1-11-1 1--1-11-1-1-1-1 
Fried Chicken Nuggets 

1 pkg Holly farms nuggets 1/8 tsp paprika 
2/3 cup flour 1/3 cup milk 
1/2 tsp salt 2- 3 tbl sp butter or margarine 
Dash of pepper l tbl sp oil 
Combine flour, salt, pepper and paprika. Roll chicken in flour, 2-3 pieces at a time. Dip 
each in milk. Roll in flour again. Fry in hot butter and oil until brown and cooked. Drain 
on paper towels. Serve with sauces. 

SWEET-SOUR SAUCE 
Y.. cup Grape Jam 1 tsp water 
2 tbl sp Chili sauce 1 tsp Horseradish . 
In small saucepan, heat grape j~ chili sauce and water until jam is melted Add 
horseradish. Serve hot 

SOY DIPPING SAUCE 
1/3 cup pineapple juice Dash of Pepper 
4 tsp Brown Sugar 1/3 cup mild vinegar 
1 tbl sp Soy Sauce . . 
In small saucepan, heat pineapple juice, brown sugar, soy sauce, pepper and mild vmegar. 
Serve Hot 

FRANCES SIMMONS 
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Goolash 
1 box macaroni &. cheese 
1 can Del Monte ( meat flavored) spaghetti sauce 
I lb. hamburger 
6-8 slices of cheese 

Cook macaroni, drain noodles. Add spaghetti sauce and powdered cheese to noodles in large 
pot, mix well. Layer noodle nixture and cheese slices in casserole dish. · Bake or microwave 
until hot and cheese melts. Serve with garlic bread. 

l lb. chuck 
1 onion, chopped 
1 can tomato soup 
1 can mixed vegetables, drained 

Karen Rumsey 

87 

Hamburger Casserole 

Brown chuck and onion, drain. Mix everything together. Grate cheese on top. Bake at 400 de­
grees for 20 minutes. 

Beulah Inman 



1 lb. chuck 
I sm. onion, chopped 
Yz tsp. salt 
1 c. cheddar cheese, shredded 
1 C. milk 
Y2 c. Bisquick mix 
2 eggs 

Impossible Cheeseburger Pie 

Heat oven to 400 degrees. Cook chuck and onions and drain. Add salt. Spread in greased 9 
inch pan. Sprinkle with cheese. Stir remaining ingredients with fork and pour into pan. Bake 
for 25 minutes or until knife inserted comes out clean. 

Beulah Inman 
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1 
2 tbL sp 
2 tbL sp 
1\4 cup 
1\4 cap 
2 tbL sp 

2 tbl sp 
1\2 cup 
1\4 cup 

LONDON BROIL 
LONDON BROIL 
Soy sauce 
Worchester sauce 
Redwine 
Cracked pepper corn 
CHEF PAUL PRUDHOMME'S MEAT MAGIC 
Pour liquid over London Broil 
Put season over London Broil 

HORSERADISH SAUCE 

Horseradish sauce 
Dark mustard 
Mayo 
MIX TOGETHER 
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2 c. cooked. chopped chicken 
I can cream of chicken soup 
1 c. diced celery 
1 tbsp. onion 
I tsp. salt 
I tsp. pepper 

Hot Chicken Salad 

2 tbsp. lemon juice 
% c. mayonnaise 
6 eggs, hard-cooked and chopped 
1 pkg. slivered almonds 
1 lg. can Chow Mein noodles 

Combine all ingredients except noodles. Place in a large baking dish. Sprinkle noodles on top. 
Bake at 350 degrees for 15 minutes. Serve hot 

Carol Cockerham 

89 

111111111111111 
Yz lb. ground beef 
I tbsp. lard 
1 tsp. salt 
Yz tsp. pepper 
1 tbsp. chili powder 
Yz c. whole kernel com 
I c. chopped tomatoes 
J large onion. chopped 

Hot Tamale 

Brown meat in lard. odd seasoning. onions., com and tomaJoes. Bring to a boil. Pour into 
small baking disk Spread com bread topping over this. Bake at 350 degrees for 30 minutes. 

Com Bread Topping 
Yz c. flour, plain 
~ tsp. baking powder 
Yz tsp. salt 
Yz c. cornmeal 
I tbsp. lard 
~2 C. milk 
I egg, beaten 

Lois Hiatt 
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3 c. cut-up cooked chicken 
Yi C. milk 
Yz c. sour cream 
Yz c. canned chicken broth 

Mainstay Inn Chicken Pie 

l can condensed cream of chicken soup 
% c. Bisquick baking mix 
~c. cornmeal 
% C. milk 
t egg 
2 c. (8 oz.) shredded cheddar cheese 

Preheat oven to 375. Heat chick~ milk. sour cream and soup to boiling. Spoon into 6 un­
greased 10 oz. custard cups or one m:tangular baking dish. Beat the remaining ingredients 
( except cheese) with a wire whisk or hand beater unnl almost smooth. Pour evenly over the hot 
chicken mixtw'e. Sprinkle with cheese and. if dcsi~ paprika. Bake uncovered until the top is 
set and the sauce mixtmc bubbles arowtd the edge, 20-25 minutes. Serves 6. 

93 

Meat Ball~ Stew 
I lb. ground beef 
2 tbsp. chopped onion 
¥, c. cornmeal 
I tsp. salt 
I 18 tsp. pepper 
1 tsp. dry mustard 
~ c. evaporated milk 
1 egg. slightly beaten 
~ c.jlour 
2 tbsp. meat drippings 
I can tomato soup or 2 8-oz. cans tomato paste 
3 medium potaJoes, pared and quartered 
6 carrots, small hunks 
6-12 small onions 

Com"'"""-- -~ 

Frankie Hatley 



I 

3 c. cut-up cooked chicken 
Yz C. milk 
Yi c. sour cream 
Yi c. canned chicken broth 

Maimtay Inn Chicken Pie 

I can condensed cream of chicken soup 
34 c. Bisquick baking mix 
Y.. c. com meal 
34 C. milk 
I egg 
2 c. (8 oz.) shredded cheddar cheese 

Preheat oven to 375. Heat chick~ milk. sour cream and soup to boiling. Spoon into 6 un­
greased 10 oz. custard cups or one rectangular baking dish. Beat the remaining ingredients 
( except cheese) with a wire whisk or hand beater untJl almost smooth. Pour evenJy ~ver the h~t 
chicken mixture. Sprinkle with cheese and. if desired. paprika. Bake uncovered until the top ts 
set and the sauce mixture bubbles around the edge, 20-25 minutes. Serves 6. 

Frankie Hatley 
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I lb. ground beef 
Meat Ball~ Stew 

2 tbsp. chopped onion 
~c. commeal 
I lsp. salt 
I 18 lsp. pepper 
I tsp. dry mustard 
¥, c. evaporated milk 
I egg, .flightly beaten 
¥, c.j/our 
2 tbsp. meat drippings 

I can tomato soup or 2 8-oz. cans tomato pa,;te 
3 medium potatoes, pared and quartered 
6 carrots, small hunks 
6-12 small onions 

Combine meat, onion, cornmeal, seasonings, mi/le. and eggs. Mix thoroughly and form into small 
balls and roll in flour. Brown in meat drippings. Place meat balls in a casserole. Add tomato 
.foup to fat in sic.ii/et. Heat and pour over meat balls. Arrange potatoes, carrots and onions in 
same skillet. Cover and bake at 350 for I hour or until vegetables are tender. Serves 6. 

94 In memory of Loraine Patterson 



1 Y2 lb. chuck 
2 eggs, beaten 
% c. tomato juice 
2 handfuls of cracker crumbs 
1% tsp. salt 
l tsp. pepper 
~ C. catsup 
chopped onion 
chopped green pepper 
dash of garlic powder 
dash of worchestershire sauce 

Bake at 350 for l hour. 

Meatloaf 

Mexican Chicken & Rice 

l tbsp. oil 
1 lb. boneless skinless chicken breasts, cubed 
1 sm. onion 
l sm. green pepper 
1 sm. can of com ( drained) 
1 can chicken broth 
1 16-oz. can Old El Paso Salsa 
1 Yi c. instant Minute Rice 

Beulah Inman 

Heat oil in large skillet on med. high heat. Add chicken. onion and pepper.· Cook and stir until 
chicken is done. Add corn. broth and salsa. Bring to a boil. Stir in rice. cover. Remove from 
beat Let stand 5 minutes. Fluff Top with shredded cheese. 

Bertie Starr 
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2 pkgs. pepperoni 
1 pkg. sm. cut egg noodles 
1 lb. hamburger 

Pizza Casserole 

1 lg. can spaghetti sauce 
1 lg. bag mozzarella cheese 
1 med. bag cheddar cheese 

Cook noodles according to directions. Drain, and set in cool water. Cook hamburger and drain 
well. Add spaghetti sauce to hamburger. In large casserole dish. layer egg noodles, hamburger 
mixture, cheese and pepperoni. Continue to layer, making sure pepperoni is top layer. Bake at 
375 degrees until cheese is hot and melted. 

1 lb. ground beef 
l c. rice ( not instant) 
l pkg. dry onion soup mix 
1 can cream of mushroom soup 
J soup can of water 

Sandi Tucker 
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Poor Boy Steak 

Place hamburger in baking dish. add rice on top of hamburger. Sprinkle soup mix over top of 
rice. Mix soup and water Wltil smooth and pour over top of casserole. Bake at 350 for 50 to 60 
minutes or until rice is done. Cover casserole while baking. 

Jennie Gwyn 
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Poppy Seed Chicken Cauerole 
2 lbs. chicken, cooked and deboned 
1 carton sour cream 
1 can cream of chicken soup 
1 'll to 2 c. ~hed Ritz crackers 
1 tbsp. poppy seed 
melted margarine (enough to moisten crumbs) 

Layer chicken in bottom of a casserole dish. Mix together sour cream and soup. Pour over 
chicken. Mix crackers, butter and poppy seed; sprinkle over mixture. Bake for 30 minutes at 
350. (Cracker crumbs should be golden brown.) 

6-8 pork chops 
2 c. Uncle Ben's converted rice 
garlic salt 
2 cans Campbells beef consomme 
salt and pepper 
1 onion 

Kim Blackburn 
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Pork Chops And Rice 

Mix rice, l can soup, 1 can water, salt, pepper and a generous amount of garlic salt in baking 
dish. Slice onion and place on top of rice. Place a pat of butter on each sJice of onion. Place 
chops on top as close together as possible to cover rice. Pour second can of soup over chops. If 
you use beef broth, use only double strength and use 4 cans of broth and eliminate water. 

Mary Rumsey 
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Simple Chicken Casserole 
Cook chicken in a crockpot ( or boil tmtiJ done). Take chicken from bone. ]:>lace in a casserole 
dish. Cover with: 

l can cream of chicken soup 
l can of either: cream of celery or cream of mushroom 

Cover with l box of stove top stuffing crumbs. Bake at 300 until heated all throught 
Lynn Wood 

l lg. onion 
2 tbsp. shortening 
l lb. ground beef 
I can (8 oz.) tomato sauce 
1 c. ketchup 
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Sloppy Joes 

'h tsp. barbecue spice 
% tsp. salt 
y. tsp. pepper 
1 tbsp. worcestershire sauce 
6 to 8 hamburger buns 

Cook chopped onions in shortening until golden. Add crumbled ground beef and cook until 
bown, stirring frequently. Add tomato sauce, ketchup and seasoning. Simmer about 10 min­
utes to blend flavors. Serve between toasted split buns. Makes 6-8 servings. 

In memory of Maxie Cooke 
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1 Y: lb. chuck 
1 onion. chopped 
green pepper 
1h tsp. garlic salt 
1 tsp. basil 
1 tbsp. worcestershire sauce 
1 tbsp. sugar 
1 15-oz. tomato sauce or paste 
1 12-oz. tomato juice 
1 c. water 
2 bay leaves 
1 Y: tsp. salt 
pepper 
dash of hot pepper 

Spaghetti Sauce 

.... _ ..... ,. 

- . -..- ·!'· ... 

Cook chuck, onion and pepper. drain. Add aJJ ingredients and cook slow for one hour. until 
thick. 

JOJ Beulah Inman 
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3 c. com chips, finely crushed 
1 Y: tsp. chili powder 
Yi tsp. ground cumin 
Y. ts. garlic powder 
6 boneless chicken breast halves 
3 tbsp. mayonnaise 

Spicy Oven-Fried Chicken 

Stir together first 4 ingredients in shallow dish. Rub chicken with mayonnaise; then roll 
chicken in the com chips mixture. Bake uncovered on a greased pan for 30 minutes at 400 de­
grees. Cover and bake 15 minutes more. You may drizzle butter over chicken while it's bak-
ing. 

Frankie Hatley 
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Stuffed Peppers 

4 large green peppers 
2 c. uncooked Minute Rice 
lg. can tomato juice 

small onion 
1 lb. hamburger 

Cook hamburger with onions. drain grease. Add rice ( uncooked). Stuff peppers. Put in glass 
casserole dish. Pour all juice over peppers. Cover, cook at 375 degrees until pepper is tender. 

Millie Smith 
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Janice's Roya) Pudding 

1 box graham crackers 
1 sm. box vanilla instant pudding 
1 sm. box chocolate instant pudding 

2 (8 oz.) cartons whipped topping 
334 C. milk 

Mix together vanilla and chocolate pudding with milk until smooth and creamy. Add one car­
t~n whipped topping to pudding until creamy. Place a layer of graham crackers in bottom of 
dish. Add a layer of pudding and repeat until pudding is used up. Add another layer of graham 
crackers and then the other carton of whipped topping on top. Add small pieces of graham 
crackers on top and chill for 2 hours. 

Janice Hiatt 
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Muddy Buddies 

•9 c. Chex cereal (any variety) 
"i' pkg. ( 6 oz.) semisweet chocolate chips 
Y: c. peanut butter 

~ c. margarine or butter ( do not use 
spread or tub products) 

1 tsp. vanilla 
l Y: c. powdered sugar 

Measure cereal into large bowl; set aside. Microwave chocolate chips, peanut butter and mar­
garine in 1-qt. microwavable bowl wicovered on high 1 minute; stir. Microwave 30 seconds 
longer or until mixture can be stirred smooth. Stir in vanilla. Pour chocolate mixture over ce­
real in bow~ stirring until evenly coated Pour into large plastic food-storage bag; add pow­
dered sugar. Seal bag, shake until wen coated. Spread on waxed paper tp cool. Store in air­
tight container. 

Range-t.op Directions: 

Measure cereal into large bowl; set aside. Heat chocolate chips, peanut butter and margarine in 
1-qt saucepan over low heat, stirring frequently, until melted Remove from heat; stir in 
vanilla. Continue as directed above. 

•1 use Rice Chex. 
108 Jamie Martin 
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1 c. margarine 
2eggs 
Vi tsp. salt 
2 c. jlour 
2 tsp. baking powder 
JJ4 c. brown sugar 
1 tsp. vanilla 
6 oz. chocolate bits 
I c. pecans 

Blondies 

Put all ingredients except chocolate and nuJs in large bowl. Mix. Stir in half the nuts and 
chocolate bits. Spread dough evenly in pan. Sprinkle top with remaining nuts and chocolate. 
Bake 25 minutes at 350 degrees. Cool and cut into bars. 

Josephine Simmons 
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Nut Chews 
1 stick margarine, melted 
1 box light brown sugar 
3 eggs 
2 cups self-rising flour 
1 tsp. vanilla 
l c. nuts 

Mix first 3 ingredients then add last 3 ingredients. Bake at 300 degrees for 40 minutes. Do not 
preheat oven. Use a l 3x 9 inch pan that has been greased and floured. 

109 

Peanut Butter Fudge 
1 box powdered sugar 
1 c. peanut butter 
3 tbsp. cocoa 
1 tsp. vanilla 

Jennie Gwyn 

:Vlelt 2 sticks margarine, add peanut butter. Sift cocoa and sugar. :Vlix with peanut butter and 
margarine. Add sugar. cocoa, nuts or raisins. Pour in pan lined with wa'( paper. 

Beulah Inman 
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.i c. sugar 
1/2 c. cocoa 
2 sticks margarine 
1 c. milk 
pinch of salt 
1 c. peanut butter 
4 c. oatmeal (1 minutl;! Quaker Oats) 
2 tsp. vanilla 

Peanut Butter Delights 

Mix sugar, cocoa. milk margarine and salt in sauce pan. Bring to a hard boil and boil 3 minutes. 
Remove from hea~ add peanut butter, oatmeal and vanilla. Blend well. Drop by tablespoons onto 

waxed paper. 

2 sticks margarine, melted 
1 box light brown sugar 
2 eggs 
2 c. self-rising flour 
2 c. pecans, chopped 
1 tsp. vanilla 
9 X 13 pan 

Bake at 325 degrees for 35-40 minutes. 

Bertie Starr 
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Pecan Bars 

Beulah Inman 
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1/3 c. butter 
1 egg 
1 c. sugar 
2 c. sifted flour 
I tsp. soda 
I c. unsweetened applesauce 

Spice Cupcakes 

l tsp. nutmeg 
Y2 tsp. salt 
l tsp. cinnamon 
Y2 tsp. cloves 
Y:i c. seedless raisins 
Yi c. nut meat 

Sift flour, s~ salt and spices together. Mix raisins and nut meat Cream butter and sugar, 
then add eggs and beat until mixture is fluffy. Stir in applesauce, then flour, nuts and raisins. 
Bake in greased and flomed muffin tins two-thirds full at 375 degrees for 20-25 minutes. Cool 
and frost Makes 24 cupcakes. 

Frosting: 

3 tbsp. butter Y2 tsp. lemon rind 
3 tbsp. lemon juice 2 c. confectioners sugar 
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Angel Food Cake 
l large box fat free vanilla instant pudding 
2 pints strawberries ( add sugar if not sweetened) 
1 mediwn fat free cool whip 
I large box fat free strawberry jello 
) C. water 

Tear cake apart, mix strawberry jello with hot water. Add strawberries and 1 cup cold water 
together and pour over cake. Mix vanilla pudding, not thick, pour over cake. Spread cool 
whip. 

Janice Combs 
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Apple Cake 
4 golden appl~ chopped (pour 2 c. sugar over-let stand 10 minutes) 
Add 1 c. Wesson oil 
2 eggs 

Sift together and add to apples and oil: 
3 c. plain flour 
1 tsp. cinnamon 
Yi tsp. nutmeg 
Yi tsp. ground cloves 
1/:z tsp. salt 
1 tsp. soda 

Add 1 can coconut and 1 cup chopped black walnuts. Bake at 350 for 1 Y. hours. 

1 Yi c. Wesson oil 
2Yz C. sugar 
3 eggs 
2 tsp. vanilla 
3 c. chopped apples 

117 Bertie Starr 

Apple Nut Cake 

3 c. plain flour 
1 tsp. soda 
1 tsp. salt 
1 c. nuts ( chopped) 

Mix together oil, sugar. eggs and vanilla Stir until smooth. Add flour, soda and salt Fold 
in chopped apples and nuts. Use tube pan. Bake for 1 hour at 350 degrees. 

TOPPING: I stick butter or margarine. 1 c. brown sugar, Y. c. milk 

Bring ingredients to a boil and boil for 2Yz minutes. Pour over hot cake and Jet cool until 
topping stops running. 

Mary Ruth Shaw 
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2 sticks margarine, softened 
Y: c. crisco 
231. c. sugar 
Y: tsp. salt 

Basic Yellow Cake 

2 tsp. vanilla 
3 c. flour (plain) 
Y: tsp. baking powder 
l C. milk 
5 eggs 

Cream margarine, sugar and crisco. Add salt and vanilla. Add half of milk and half of flour. 
Beat at low speed until mixed. Add eggs one at a time. Beat at high speed after each. Add rest 
of milk and flour and mix well. Bake at 350 degrees for 25-30 minutes until light brown and 
turns loose from side of pan. Bake in tube, loaf or 4 layer pans. 

/c. sugar 
I ~ c. salad oil 
4eggs 
2 tsp. cinnamon 
I tsp. nurmeg 
2 c. self-risingj/our 
It tsp. soda 
3 c. grated ca"ots 

RubyM~hall 
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Carrot Cake 

Cream sug°:· salad oil and eggs. Add spices and mix well. Add flour slowly and soda. Mix 
well. Fold m ca"ots. Bake 30-35 minutes at 350 degrees. 

JONG: 
I box powdered sugar 
I stick margarine 
1 tsp. vanilla 
1 8-oz. pkg. cream cheese 
I c. walnuts 

Cream .~ugar and margarine. Add vanilla and creamed cream cheese. Fold in nuts. Mix well. 
120 (In memory of Myrtle Chilton) 



Apple Cake 
4 golden apples, chopped (pour 2 c. sugar over-let stand l O minutes) 
Add l c. Wesson oil 
2 eggs 

Sift together and add to apples and oil: 
3 c. plain flour 
1 tsp. cinnamon 
Yi tsp. nutmeg 
1h tsp. ground cloves 
1h tsp. salt 
) tsp. soda 

Add 1 can coconut and 1 cup chopped black walnuts. Bake at 350 for 1 y. hours. 

1 Yi c. Wesson oil 
2Yi c. sugar 
3 eggs 
2 tsp. vanilla 
3 c. chopped apples 

117 Bertie Starr 

Apple Nut Cake 

3 c. plain flour 
1 tsp. soda 
1 tsp. salt 
l c. nuts ( chopped) 

Mix together oil, sugar, eggs and vanilla Stir wrtil smooth. Add flour, soda and salt Fold 
in chopped apples and nuts. Use tube pan. Bake for 1 hour at 350 degrees. 

TOPPING: 1 stick butter or margarine, I c. brown sugar, ~ c. milk 

Bring ingredients to a boil and boil for 2Yi minutes. Pour over hot cake and let cool until 
topping stops numing. 

Mary Ruth Shaw 
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l box yellow cake mix 
l egg 
l stick melted margarine or butter 

Che.ss Cake 

Mix together and press into bottom of 9x 13 inch pan. (Set aside.) 

3 eggs 
1 box powdered sugar 
1 (8 oz.) pkg. cream cheese, softened 

Mix together until fluffy and pour on top of the first layer. Bake at 350 for 40 to 45 minutes, or 
until it looks done. 

Ka in a bowl: 
2 c. flour ~ tsp. salt 
2 c. sugar 

Janice Combs 
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Chocolale Cake 

In a Sllllcepan, bring to a boil: 
1 stick oleo ~ c. shortening 
1 c. waler 3 tsp. cocoa (not 

level tsp.) 

Pour saucepan ingredients over flour mixture, mix well. Then add 2 beaten eggs, I tsp. 
soda. ~ c. buttermilk and 1 tsp. vanilla. Bake aJ 350 for 30 minuJes or until done. Bake in 
a greased oblong pan. 

FROSTING: (Frost while hot) 
I stick oleo 5 tbsp. milk 
3 tbsp. cocoa 

Melt on low heat (do not boil). Remove from heat and add 1 box of powdered sugar, I tsp. 
vanilla and 1 c. pecans. Mix well and ice cake a.'i it comes from the oven. 

Edna Finlc 
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Chocolate Chip Pound Cake 
l ( 18.25 ounce) yellow cake mix with pudding 
1 (3.9 ounce) pkg. chocolate instant pudding mix 
¥2 c. sugar 
3.4 c. vegetable oil 
% c. water 
4 large eggs 
1 (8 ounce) carton sour cream 
1 (6 ounce) pkg. semisweet chocolate morsels 
sifted powdered sugar 

Combine first 3 ingredients, stirring with a wire whisk to remove large lumps. Add oil and next 
3 ingredients, stirring until smooth. Stir in chocolate morsels. Pour batter into a greased and 
floured 12-cup Bundt pan. Bake at 350 for 1 hour or until a wooden pick inserted in center of 
cake comes out clean. Cool in pan on a wire rack IO minutes; remove from pan, and cool com­
pletely on wire rack. Sprinkle with powdered sugar. Yield: one JO-inch cake. 

Sue Kirkman 
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Chocolate Eclair Cake 
box of graham crackers 
2 sm. boxes ftencb vanilla pudding 
3 C. milk 
8 oz. (small) Cool Whip 
can chocolate frosting (not whipped) 

Mix vanilla pudding with milk. When thickened, add cool whip. Layer whole crackers and 
pudding in t 3x9 dish ending with crackers. Microwave chocolate frosting for 30-40 seconds. 
Pour frosting over top. Keep refrigerated. 

Lou Hemmings 
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1/i lb. butter 
Yi c. crisco 
3 c . white flour 
3 c. cake flour 
4 heaping tbsp. cocoa 

Chocolate Pound Cake 

5 eggs 
} C. mjlk 
y. tsp. salt 
Y. tsp. vanilla 
Y: tsp. baking powder 

Cream butter, shortening and sugar together. Add eggs one at a time, beating after 
each-save white of one egg for frosting. Sift flour, salt, baking powder and cocoa to­
gether and add alternately with milk and vanilla. Bake in tube pan at 325 degrees for 1 
hour and 20 minutes. 

UNCOOKED CHOCOLATE FROSTING: 
Y: c. butter 5 tbsp. evaporated milk 
Y. tsp. salt 1 egg white, beaten 
3 c. sifted powdered sugar 1 tsp. vanilla 
3 envelopes pre-melted chocolate or 

3 squares unsweetened chocolate 

Melt butter and chocolate. Stir until smooth; add salt, sugar and milk. beating until smooth 
and weJI blended. Stir in beaten egg white and vanilla, beat until cool and thick enough to 

spread. 125 Naomi Journey 

Chocolate Syrup Pound Cake 

2 sticks margarine 
Yz C. crisco 
3 c. sugar 

3 c. Softasilk cake flour 
~ tsp. baking powder 
I c. milk 

5 eggs 
1 16-oz. Hersheys chocolate syrup 

I tsp. vanilla 

Cream butter, crisco and sugar. Add eggs one at a time, beating well. Add chocolate syrup 
and beat. Sift flour and baking powder together. Add alternately with milk. Add vanilla. 
Bake at 325 for 1 Y: hours. 

ICJNG FOR CHOCOLATE SYRUP POUND CAKE: 
l stick margarine l box confectioners sugar 
4 tbsp. cocoa 1 tsp. vanilla 
6 tbsp. milk 

Melt margarine in sauce pan. Add cocoa and milk. Boil three minutes. Take off heat. 
Beat in sugar and vanilla Let cool and thicken some before icing cake. 
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Bertie Starr 



Dump Cake 
2 cans crushed pineapple 
1 box cake mix 
2 sticks margarine 

· · · · eased 9x13 . Dump dry cake mix on pineapple. Slice butter 
Pour pineapple ~d JWCCddm gr ti ~ake at 350 for 30 minutes or until golden brown. 
and cover cake rmx. A pecans, op on . Beulah Inman 

l pkg. white cake mix 
1 sm. pkg. frozen coconut 
1 tbsp. coconut flavoring 
I c. powdered sugar 
1 sm. can evaporated rrulk 
Yi c. wann water 
carton cool whip 

129 

Easy Coconut Cake 

Prepare cake by package directions, adding half coconut and coconut flavoring. Bake in a 9x 13 
pan at 350. Mix together powdered sugar, milk, water and pour over cake immediately after 
taking it from the oven. Allow cake to cool then spread cool whip over cake. Sprinkle with re­
maining coconut. 

Mary Ruth Shaw 
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Fluffy Frosted Cake 

1 C. cold milk 
1 pkg. ( 4 serving size) jello 

instant pudding & pie filling 
(any flavor) 

1 container (8 oz.) cook whip 
2 prepared 9 inch cake layers 

Pour milk in medium bowl, add pudding mix. Beat with wire whisk for 2 minutes. Gently stir 
in whipped topping. Spread on cake at once. Makes enough to fill and frost 2 9-inch cake 
layers. Store in refrigerator. 

2 eggs 
1 C. milk 
1~ c. flour 
1 tbsp. sugar 
1 tsp. baking powder 
y. tsp. salt 
oil 

Ruby Marshall 
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Funnel Cake 

Mix all. ingredie~ts until smooth. Pour into pitcher. Heat oi) very hot Pour batter through a 
funnel into hot otl. B~own both sides. Drain while hot Sprinkle with sugar. 

Kim Blackbum 
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Y: c. shortening 
2 sticks butter (no substitute) 
2'!.. c. granulated sugar 
6 large eggs 
3 c. all-purpose flour 
1 tsp. baking powder 

Pineapple Coconut Pecan Cake 

Y.. C. milk 
'I. c. undrained crushed pineapple 

and juice (reserve remainder) 
1 tsp. vanilla 
1 can (7 oz.) flaked coconut 
1 c. chopped pecans 
pineapple glaze (recipe follows) 

Grease and lightly flour a 10-inch tube pan. In a large mixing bowl, add shortening. butter 
and sugar. Cream lDltil light in color and very fluffy, about 10 minutes. Add eggs one at a 
time, beating wen after each addition. Sift flour, measure. Sift flour again with baking 
powder. Add flour to creamed mixture along with milk. Stir in undrained pineapple and 
vanilla Fold in coconut and pecans. Pour into prepared pan. Place in a cold oven; turn 
oven to 325. Bake for 1 hour, 10 minutes or until cake tests done. Turn out immediately 
and pour glaz.e over cake while still bot 

GLAZE: Melt 1 stick butter. Add 1 c. crushed pineapple and juice (reserved from cake) · 
and l Y: cups powdered sugar. Remove from heat Stir until smooth. Pour over top of hot 
cake. Cool before slicing. 
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I Yi c. crisco 
3 c. sugar 
6eggs 
1 C. sweet milk 
3Y: c. plain flour 
y.. tsp. salt 
Yi tsp. lemon 
Yi tsp. vanilla 

·~1 

Pound Cake 

Norma Hiatt 

~i~ ~sco and su~. ~dd eggs one at a time. Sift flour five times. Alternate flour and milk 
_gmrun~ and ending wtth flour. Add salt, lemon and vanilla Bake at 325 for 1hr and 25 ' 

minutes m a tube pan. · 

Beulah lnman 
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1 c. butter or margarine, softened 
2 c. sugar 
1 tbsp. honey 
6eggs 
3V:z c. all-pwpose flour, divided 
2 tsp. baking powder 
1h tsp. salt 

Scripture Cake 

V:z tsp. ground cumin 
V. tsp. ground cloves 

1/8 tsp. ground ginger 
1 c. water 

2 c. raisins 
2 c. figs, chopped 
1 c. chopped almonds 

Cream butter in a large mixing bowl; gradually add sugar, -~ting well: Add honey; beat 
well. Add eggs, one at a time, beating well after each addition. Com?me 3 cups fl~ur~ 
baking powder. salt and spices; add to creamed mixture ~temately wtth ~ter, beginning 
and ending with flour mixture. Beat well after each additi~n: Dredge ra.tsms, figs and _al­
monds in remaining half cup flour, coating well. Gently sttr mto batter. SJ><>:<>n batter m~ 
a greased and floured 9x5x3 inch loaf pan. Bake at 32~ for 1 hour ~d 30 mmutes or until 
wooden pick inserted in center comes out clean. Cool m pan 10 mmutes; remove cake to 
wire rack and cool completely. Yield: 1 9-inch loaf. 

Janice Combs 
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Scripture Cake 
(Original Biblical References) 

Judges 5:25 He asked water, and she gave him milk; she brought forth butter in a lordly di.sh. 
Jeremiah 6:20 To what purpose cometh there to me incense from Sheba, and the sweet cane from a 
far country? • 

Exodus 16:31 And the house of Israel called the name thereof Manna: and it was like coriander seed 
white; and the taste of it was like wafers made with honey. 

Isaiah 10: 14 And my hand hadi fotmd as a nest the riches of the people: and as one gathereth eggs that 
are left. have I gathered all the earth. 

I Kinp 4:22 And Solomon's provision for one day was thirty measures.of fine flour, and threescore 
measures of meal. 
I Corinthians 5:6 Your glorying is not good. Know ye not that a little leaven Jeaveneth the whole 
lump? 

Leviticus 2:13 And every oblation of thy meat offering shalt thou season with salt 
I King., 10:10 There came no more such abundance of spices as these which the queen of Sheba gave 
to King Solomon. 

E.xodus 17:6 Behold, I will stand before thee there upon the rock in Horeb; and thou shalt smite the 
rock, and there sbaD come water out of it, that the people may drink. 
I Samuel 30:12 And they gave him a piece of a cake of figs, and two clusters of raisins. 
Genesis 43: 11 And their father lsracl said unto them, If it must be so now, do this; take of the best 
fruits in the land in your vessels., and cany down the man a present. a little balm and honey, spices., and 
mynh. nuts and almonds. 140 
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3 c. sugar 
3V2 c. flour 
2 sticks ''I Can' t Believe It' s Not Butter" 
'Ii c. butter flavored crisco 
1h tsp. salt 
'Ii tsp. baking powder 
6 eggs 
1 C. milk 
2 tsp. vanilla 
'Ii tsp. lemon 
14 tsp. almond 
1 tsp. sherry 

Pound Cake 

Beat better and crisco real good Add sugar and cream until fluffy. Sift together flour, salt, and 
baking powder. Add eggs one at a time. Add flour mixture along with milk a little at a time. 
Beat well. Add flavoring and mix well; pour into greased, floured tube cake pan. Bake at 325 

for l hour and 15 minutes or until done. 
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Norma Hiatt 

Red Velvet Cake 

l c. butter 
2 c. sugar 
2 eggs 
2 'Ii c. flour 
l 'Ii tsp. baking soda 
'Ii tsp. salt 

2 oz. red food coloring 
1 c. buttennilk 
2 tsp. vaniJJa 
1 tbsp. vinegar 
1 tbsp. cocoa 

Cream butter and eggs together. Add e M 
creamed mixture. Add buttenniJk flo~d ak~ a paste of cocoa and vinegar and add to 
layers at 375 degrees for 25-30 mi~utes. vamJla Add coloring and cream well. Bake 3 

Frosting: 

l box confectioners sugar 
1 stick butter 

Mix well . 

8 oz. cream cheese 

In memory of Maxie Cooke 
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Strawberry Nut Cake 
l box yellow Duncan Hines De1uxe Mix 
1 4-oz. box strawberry jello 
l c. Crisco oil 
Yz C. milk 
l c. chopped nuts (pecans) 
l c. coconut 
4 eggs 

Mix together well and bake in 3 layers or tube pan in preheated oven (325) for 45 minutes or 
until done. Let cool and ice with: 

4 oz. Philadelphia cream cheese 
l box powdered sugar 
Y:z c. chopped nuts 
Y: c. coconut 
Y: c. pureed strawberry (fresh or frozen) 

· Mix wen and ice calce. 

I large can potatoes 
1 c. brown sugar 
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Sweet Potato Balls 

Betty D. Gwyn 

l tsp. vanilla 
l stick margarine 

Drain sweet potatoes. Mix with brown sugar, vanilla and margarine. Let set overnight in refrig­
erator. Make a ball with potatoes using a large marshmallow in the center. Then roll the ball in 
either coconut or graham cracker crumbs. Bake on broiler until hot 
· · · Mary Ruth Shaw 
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1 box white cake mix 
1 sm. box pistachio pudding mix 
3 eggs 

Watergate Cake 

] C. salad oil 
Y: c. chopped pecans 
l c. club soda 

Combine cake mix and pudding mix together. Beat in eggs. oil and club soda. Stir in pecans. 
Mix weJl. Bake in pound cake pan at 350 degrees for l hour. 

Pistachio Frosting: 

1 pkg. Dream Whip 
1 Y2 c. cold milk 

1 box pistachio pudding mix 

Beat Dream Whip and milk together. also pudding mix. until thickened. Then spread on cake. 

) 2/3/ C. sugar 
2 c. flour 
6eggs 
Yi lb. margarine 
1 can coconut (small) 
5 C. pecans 
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Janice Hiatt 

White Fruit Cake 

Y: lb. red candied cherries 
Y: lb. green candied cherries 
4 oz. candied pineapple 

Cut fruit into bowl. Put in nuts. Put 1 c. flour and coconut over top. Mix margarine and sugar, 
do not cream. Add eggs one at a time, do not cream. Sift 1 cup flour in mixer. Fold in and mix 
well. Bake at 250 degrees for 2Y: hours. Cook with pan of water under cake. 

Ruby Marshall 
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Zucchini Cake 
3 eggs 
} C. oil 
2 c. sugar 
2 c. zucchini, grated and unpealed 
1 tsp. vanilla 
3 tsp. cinnamon 
3 c. flour, plain 
1 Y. tsp. soda 
!h tsp. baking powder 
Y:z c. chopped pecans 

Beat eggs, add oil, sugar, vanill~ salt and zucchini. Add all dry ingredients. Pour into greased 
loaf pan to make it easier, line pans with wax paper. Bake at 350 for 45 minutes. 
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Beulah Inman 

Blessed are those who 
hunger and thirst for 

rlghteousnes, for they will 
be filled. 
Matthew 5:6 
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"Angus Barn" Chocolate Pie 

2 squares of semi-sweet Baker's chocolate 
Melt squares and 1 stick of butter 
In a bowl mix: J c. sugar 

2 eggs 
J tsp. vani11a 
dash of salt 

Add melted chocolate and butter. Pour into a shallow pie crust and bake at 350 degrees for 30-
40 minutes. (J'op will crust and rise.) 

Lynn Wood 
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4 c. sliced apples 
~1 c. waler 
I c. sugar 
~ c.jlour 
I lsp. cinnamon 
!~tsp.salt 
I slick margarine 

AppleCrife 

Place apples and water in a 1 Ox6 baking disk Sift dry ingredients together. Cut in margarine 
U111i/ mixture is texture of coarse crumbs. Sprinkle mixlure over apples. Bake at 350 degrees 
for 40 10 50 minutes or unJil apples are lender. 

In memory of Net Riggs 
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2 c. brown ~ug11r 
1/3 c. butter 
3 tbsp. Pet milk 

Cook this until thick and changes color. 
Add: 

2 C. milk 
3 egg yolks (beaten well) 
3 heaping tbsp. flour 

Butterscotch Pie 

Mix flour with cold milk. Cook until thick. Pour into baked pie shells and add meringue to top 
and bro"Wn. 

Norma Hiatt 
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2 'h c. crushed graham crackers 
1 stick margarine. melted 
3 tbsp. 4X powdered sugar 

Mix and press into 13x7 pan. 

Whip: 
1 pkg. Dream Whip 
'h C. milk 
Y2 tsp. vanilla 

Add: 
1 c. sugar (white) 
cream 
8 oz. pkg. cream cheese 

Cherry Whip 

Whip into Dream Whip. spread over crackers. Top with cheny pie filling. Chill 24 hours be-

fore serving. 149 Ruby Marshall 
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2 boxes Dream Whip 
8 oz. cream chee.se 
2 cans cherry pie filling 
2 c. graham cracker crumbs 
I stick margarine 
¥z c. sugar 
~ c. nuts 

C/reny Yum Yum 

Place half of the mixture, margarine, crumbs and nuts in bottom of pan. Mix dream whip as 
directed on box. Cream sugar and cheese, combine to dream whip. Place half of the mixture 
on top of crumbs. Add pie filling and then the other part of mixture, then sprinlcle half crumb 
mixture of top. 

Nan Parries 
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I stick butter or margarine, melted 
I c. granulaJed sugar 
I c. white com syrup 
4 eggs, sligh1ly beaten 
I tsp. vanilla 
I c. pecan halves 
~~ c. semi-sweet chocolate morsels 
9 inch unbaked pastry shell 

Chocolate Pecan Pie 

Melt bwter and morsels. Combine all ingredients and mix well. Pour into par;try shell an bake 
at 350 for -15 to 50 minutes. Cool completely before cutting. 

Vivian Pallerson 
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4 egg yolks 
2 c. sugar 
3 c. sweet milk 
2 tbsp. cocoa 
.i tbsp. flour 
2 tbsp. butter 
l tsp. vanilla 

Chocolate Pie 

:~ix_ d; in~edients together_ first. Add~· beaten egg yolks and butter. Cook until thick. 

b
tunn;::, constantly. Add vanill.'.J and pour into 2 bak~d pie crusts. Cover \\ith merinuue ""d 
fO'Wtl. e ...u, 

In memory of Bonnie Ricker bv 
~orma Hiatt · 
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Coconut Pie 
I stick margarine 
: c. sugar 
314 c. buttermilk 
J can Angel Flake coconut 
5 eggs. beaten 
1 tsp. vanilla 

Cream margarine. Beat eggs. Add margarine, sugar and stir well: Add butt;n:~;:~ v~i/1:es 
and mix well. Add coconut and mix. Pour into two 9-inch baked pre crosts. a j mrnu 

in 325 degree oven. 
In memory ofA!rs. Nannie lv!idkijf 
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Easiest Ever Pie Crust 

1 c. sifted all-purpose flour 3 tbsp. ice water 
Yi c. margarine, cut into pieces 

With steel blade in place in processor. add flour and margarine. Tum on and off until mixture 
is consistency of com meal. With machine running, add ice water through feed tube and pro­
cess only until ball of dough fonns. Roll out. Makes 1 (8 or 9-inch) pie crust 

Sue Sutphin 

1S4 



Fresh Strawberrv Pie 
1 baked pie shell 
1 quart fresh strawberries (2 cups slices) 
4 tbsp. cornstarch 
1 c. water 
1 c. sugar 
3 tbsp. strawberry jello 
red food coloring ( optional) 

Boil until clear. Bak~ pie shell and set aside to cool. Slice fresh strawberry and place in shell. 
Pour filing over berries. Top with cool whip when ready to serve. Refrigerate. 

Betty Patterson 
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J stick margarine, melted 
Jc. sugar 
1 c. self-rising flour 
l c. buttennilk 
I qt fruit 

Fruit Cobbler 

Combine butter, sugar, flour and buttennilk in casserole. Add fruit, do not stir. Bake at 350 
degrees until golden brown. 

Betty Patterson 
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4 eggs 
Y2 c. self-rising flour 
2 C. milk 

Impossible Egg Custard 

Yz stick margarine, melted 
1 '12 c. sugar 
1 tsp. vanilla 

· half f th s gar flour and milk and beat. Beat eggs until they are lemony m color. Add to eggs ~ e u ak, . 350 d e oven 
· · · · bea · p ·nto greased pie plate. B e m egre Add remammg mgred1ents, t agam. our t 

for 40-50 minutes. 

1 9-inch unbaked pie shell 
2 eggs 
1 c. sugar 
Y2 c. melted butter 

Rebecca Collins 
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Kentucky Derby Pie 

1 c. chopped pecans 
3 tbsp. bourbon 
Y. c. com starch 
I c. chocolate chips 

Beat eggs, add sugar and melted butter, beat again. In a small bowl, combine bourbon and corn 
starch, stir to dissolve. Add to sugar mixture along with pecans and chocolate chips. Pour into 
pie shell. Bake at 350 degrees for 40-45 minutes. (Can he served with whipped cream or ice 
cream. My favorite pie. Rick's too.') 

Karen Rumsey 
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OLD TIMEY BREAD PUDDING 

1 King siu loaf of bread or about the same amount of bread assortment of buns, biscuits or 
rolls. Staled (pla.ce on table 24 hrs. before making pudding). 

2 tsp cimmomn 2 cups sugar 1 stk melted margarine 
2 eggs (well beaten) l qt or more milk ltsp. Vaniila flavoring 
Yz box raisins ( optional ) 

Break bread into small pieces. Add cinnamon and add sugar. Add enough milk to 
moisten. Add Marianne, eggs. vanilla and half ofmillc. Add raisins, and enough milk to 
make a loose mixture (about like pig slop). Grease Pyrex dish. Pour into dish top. Top 
with~ stlc melted margarinc(optional). Bake for 30 min. at 3SO degrees. 

GLAZE 
Yz stlc. Melted margarine Yz vanilla powdered sugar, & milk 

Mix margarine and vanilla with small amount of powered sugar and small amount of 
milk until slightly thick. Pour over cooled pudding. 

2 eggs, beaten 
1 c. Karo syrup 
1 tsp. vanilla 
1 c. sugar 
2 tbsp. melted butter or margarine 
Yz tsp. salt 
1 c. pecans ( add last) 

Dennis w. Patterson 
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Pecan Pie 

Mix above ingredienJs. Pour inJo uncooked pie shell. Bake 15 minuJes at 400 degrees. RE­
DUCE heat to 350 degrees and hake 30 or 35 minutes longer. 

In memory of Dorothy Maye 
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Shonev's Strawberrv Pie 
1 baked 9 inch pie shell 
3;4 c. sugar 
3 tbsp. cornstarch 
1 c. water 
3 tbsp. strawberry jello 
1 qt. crushed strawbenies 

Mix sugar. cornstarch, water and jello. Cook until thick. Cool to lukewarm and put a thin layer in 
bottom of pie shell. Put crushed strawberries on glaze. Pour rest of glaze on berries. Refrigerate 
1 hour. Serve with whip topping. 

Kim Blackburn 
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But I am like a green olive 
tree in the house of God: I 
trust in the mercy of God 

forever and ever. 
Psalm 52:8 
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Bread and Butter Pickles 
I gallon cucumbers 
4 medium size onions 
I c. salt 

Slice cucumbers and soak in water with salt on onions overnight. Drain and rinse. 

Heat to boiling point: I quart vinegar 
I quart sugar 
I tbsp. celery seed 
I tbsp. mustard seed 
I tbsp. tumeric 

Drop in cucumbers and let heaJ, do not boil. Pack in jars and seal. 
In memory of Mary Hensley 
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Chow-Chow 
I gallon green tomatoes 
I gallon cabbage 
l quart onions 
3 large green peppers 

Chop all fairly fine. Mix together and sprinJcle with salt. Let stand overnight. PuJ vegetables in 
a cloth sack and squee=e dry. Add: 
4 tsp. ground mustard 
2 tsp. ginger 
~' ounce tumeric 
1 tsp. each of ground clove.'> and cinnamon 
I ounce celery seed 
3 lbs. brown sugar 

Cover with vinegar. mix well and cook only until Lender. Sterilize Jars as in any canning. Fill 
Jars and seal. Keeps indefinitely and i..~ very good with all meats. 

In memory of Ethel Lofii:; 
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CU£umber Pickles 
Pack cucumbers in jar, fill jar almost half fall of vinegar. Finish filling with water. Add I tea­
spoon s~lt (not iodized), I teaspoon sugar lo each quart. Seal jars and coolc in hot water until 
cucumbers change color - about 5 minutes. 

Beulah Inman 
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Harvard Beets ,. 
:.12 c. sugar 
2 tbsp. flour 
!.·~ c. beet juice 
~~ c. vinegar 
!Ii tsp. salt 
2 tbsp. butter 
2 c. cooked, diced beets 

Mix sugar and flour. Add beet juice, vinegar and cook slowly until thick. Add salt, butter and 

diced beets. 
Betty Patterson 
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Icicle Pickles 

2 gal. cucumbers, cut lengthwise 
1 pt. salt 
I gal. boiling water 
2 tbsp. alum 

2 qt. vinegar 
8pt. sugar 
handful of mixed spices tied in cheese­

cloth (about 2 tbsp. depending on 
desired flavor) 

[lf!Jl1. - Slice 2 gak cucumbers lenghJwise. Put in stone Jar. Add I gal. boiling water and 
I pl. salt. Let stand one week. Stir well every day and weight down. 
f2ru -Drain off. Cover with boiling water arul let stand 24 hours. 
f2ru - Drain. Cover with boiling water with which 2 tbsp. alum has been dissolved Let 
stand 24 hours. 
Day JO - Drain off. Mix 2 qts. vinegar, 8 pts. sugar arul mixed spices. Pour over cucum­
bers, boiling hot. 
Day 11 - Drain syrup off cucumbers and reheat. Pour boiling hot syrup over pickles and 
let stand until next day. 
Day 12 - Same procedwe a5 day before. 
Dav 13 - Same procedure as day before. 
Dav 14 - Pack pickles in Jars, pour boiling mixture over them and seal. 

168 
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6 c. thinly sliced cucumbers 
2 c. thinly sliced onions 
1 'h c. vinegar 
'h tsp. salt 
'h tsp. gr0tmd turmeric 
'h tsp. mustard 
'h tsp. celery seed 

No Fail Refrigerator Pickles 

In glass or crockery bowl, alternately layer cucumbers and onions. In a medium saucepan. 
combine sugar, vinegar, salt, mustard seed, celery seed and turmeric. Bring to boiling, stirring 
just until dissolved. Pour vinegar mixture over cucumber mixture. Cool slightly. Cover 
tightly. Refrigerate pickles at least 24 hours before serving. Store up to one month in refrigera­
tor. Makes 7 cups. 

2 small onions 
2 lb. ,fquash 
2 c. vinegar 
2c. sugar 

Betty D. Gwyn 
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Pickled Squash 
2 tsp. mustard seed 
I tsp. celery seed 
l tsp. turmeric 

Cut squash and onions into thin slices. Sprinkle ~ cup salt over squash and onions. let stand 
for 2 hours; drain. Malce syrup with remaining ingredients. Pour over other mixture and let 
stand 2 more hours, then heaJ until boiling. Boil 5 minutes while covered. Pw in jars and seal. 

In memory of Maxie Cooke 
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Printed by 
Southern Emblem Co. 

1120 Hwy. 52N 
Ml Airy, NC 27030 

(336)789-3348 
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APPETIZERS AND OTHER STUFF 

Cheese Straws 1 Hot Ooa Chili 9 
Chocolate Ice-cream 2 Macie Svruo 10 
Crab DiD 3 Nuts and Bolts 11 
Cucumber Die 4 rraco Salad Die 12 
Derby Salad Dressing 5 Uncooked Mints 13 
S:jesta DiD 6 VeaetabJe Die 14 
Green Punch 1 Veaetable Pizza 15 
Ham Rollucs 8 Zestv Mexican Rolluos 16 

SALADS 

Apricot Salad 17 Jean Hookins' Cranberrv Salad 27 
Broccoli-Cauliflower Salad 18 Jello Salad 28 
Blueberrv Salad 19 Jello Cottaae Cheese Salad 29 
Champaane Salad 20 Lemon Cheese Salad 30 
Christmas Slaw 21 Marinated Veaetables 31 
cranberry SaJad 22 Oranae PineanDle Salad 32 
Easv, Quick Pasta 23 Dineaocle Cheese Salad 33 
Flaunt Salad 24 Rascberrv Cranbenv 34 
Four Laver Jello and Cookie 25 SDiced Peach Salad 35 
Glazed Fruit Salad 26 ~!."an::-,.;,, v Pretzel Salad 36 



BREADS . 

Anael Biscuits 37 IE.asv Banana Nut Bread 45 

BiscuitS 38 Greek Combread 48 

Broccoli Bread 39 Hushpu~ 47 

Butter Crescents 40 Lemon Nut Bread 48 

Buttermilk Biscuits 41 Monkev Bread 49 

Buttermilk Yeast Biscuits 42 Pooov Seed Bread 50 

Chili Cheese Combread 43 Quick & Uaht Dinner Rolls 51 

Combread Muffins 44 Shchi Minute Rolls 52 

Ff aco Seasoned Breadsticks 53 

VEGETABLES AND SIDE DISHES 
Baked Macaroni 54 I.Jamie's Hash brown Casserole 61 

Broccoli Casserole 55 L.olas Potato Salad 62 

Broccoli Rice Casserole 56 Marinated Mixed Bean Cassaro! 63 

Cottaae Potatoes 57 Potato Salad 64 

3olden Cheesv Potatoes 58 - -t Potato Casserole 65 

Green Bean Casserole 59 ~ weet Potato casserole 66 

Hash Brown Cheese Bake 60 "' ·.-. .:..:.t Potato Soufffe 67 

THE MAIN COURSE 
! ,eked Soachetti 68 Goulash 87 
E Jaked Soaahetti 69 Hamburaer Casserole 88 
Beef. Broccoli. and Noodles 70 Hot Chicken Salad 89 
Beef Pinwheels 71 Hot Tamale 90 
Beef Roast and Graw 72 Jmnn._<1t.4!ible Cheeseburaer Pie 91 
BeefTios 73 
Cabbaae Beef Souc 74 

.. ondon Broil 92 
Mainstav Inn Chicken Pile 93 

Chicken And Rice 75 
Chicken Broccoli Casserole 76 

Meatball Oven Stew 94 
Mcauoaf 95 

Chicken Casserole n Mexican Chicken and Rice 96 
Chicken· Casserole 78 'Pizza Casserole 97 
Chicken Pie 79 Door Bov Steak 98 
Chicken Pie 80 Pooov Seed Casserole 99 
Chili Beans 81 
Countrv Stvle Steak in 8 cro 82 

Dork Choos and Rice 100 
Simole Chicken casserole 101 

Easv Salisbury Steak 83 ISIOODY Joes 102 
Enchilada Mexican Chicken 84 $D8Qhetti Sauce 103 
Favorite Chicken Pie 85 ~;oil':\/ Oven Fried Chicken 104 
Fried Chicken Nuaaets 86 f tuffed Per:ioers 105 



111 
112 
113 
114 
115 

11~1-l-11· 

CAKES 

~aeJ Food cake 116 ~luffy Frosted Cake 131 
~pie Cake 117 J:"unnel Cake 132 
AoPie Nut Cake 118 Ginaerbread 133 
Basic Yellow Cake 119 Hot Fudae Cake 134 
Carrot Cake 120 Pineaoole Coconut Pecan Cake 135 
Chess Cake 121 Pound Cake 136 
Chocolate Cake 122 i:>ound Cake 137 
";hocolate Chip Pound Cake 123 Red Velvet Cake 138 
:;hocolate Edair Cake 124 :w. ioture C8ke 139 
.";hocolate Pound Cake 125 140 
Chocolate SvruD Pound Cak4 126 :::. ~ •• .L -· , y Nut Cake 141 
CranberrY Cake 127 Sweet Potato Balls 142 
Cream Cheese Pound Cake 128 Watergate Cake 143 
Dump Cake 129 White Fruit Cake 144 
Easy Coconut Cake 130 !Zucchini Cake 145 



-1~11 
Sun Tan Unlimited 
833 Melita Street 

Thrnway Shopping Center 
Mt. Airy. NC 27030 

PH: 789-0360 
£did, ?Ke,;:iloce 

~ --8~ 
MidTowne Hair Styling 

118 Franklin Street 
Mt. Airy. NC 27030 

PH: 789-3939 
Tues-Fri -----

}{emmlngs Superette 

903 East Unvflle Rd.· 
Mt. AJ.ry. NC 27030 
Phone: 786-2312 

Mike Jones Produce 
237 Starlite Road 

Mt. Airy, NC 27030 
PH: 786-2099 



• 

SpEc/AllZING IN LATE Mod£l 
URS ANd TRUCl<s 

(336) 789-3453 
Fax (336) 789-0119 

. Pager 1800-333-Z3S7 
ext 555-8215 

OANcy' s Auro SALES 
603 Homburg Street 

Mount Airy. N.C. 27030 

Lee Doney 

GRAYSON COLLINS 
910-789-4967 

1344 E. Pine St. 

Tom (T-Bone) Doney 

KENNY YOUNG 
910-789-4391 

Mt. Airy, N.C. 27030 

SMITH'S AUTO PARTS and SUPPLY 
979 West Pine Street - P.O. Box 1865 

Mount Airy, North Carolina 27030 
336-789-2210 

Fax 336-789-9768 
1-800-767-8799 

FIRST SOUTHERN 
MORTGAGE LOAN COMPANY. INC. 

800-243-8527 
WATIS 

S ANDRA M o oRE 

336-786-7663 
OFFICE 

336-71\6-90411 
FAX 

· ~-"! ~ • • • · -· .1-1 11-1-11 
.:~ ~ .;:.,.,:.:.;W~ F ~1SA0os 'N .St~II s v-Ji'iE°D'l'll Embroidered Embl=m• 

Phone: 910-786-8930 
Fax: 910-786-4838 Cell. 910-325-7219 

lb:! N o RT~I RENFRO Snurr • (11\0UNf A IRY, NORTH C~ROll:-..A 2 :"030 

RoNME K.aui.xAN O 4 "'1 Advertising SpeclaHles 

FORREST OAKS SHOPPING CENTER E .. ~stnt cc 
• 

Moum AIRY, NoRTH CAROLINA .11J, C>< ,Wo \10. 
1120 Hwy 52N. 

PHONE: (336) 78~94 
SuoESTUFF@L'lFOA VE.l'l£T 

F.-..x: (336) 7~94 

Mt Airy, NC 27030 
(336)789-3348 

Fax((336)789-6547 

Direct Embl'oklery 
• 

FuJI Color Copies 
• 

ScfMII Printing 
• 

Quick Copies 
• 

Printing 

.,LEE'S CABINET REFACJNG 

Kitchen & Bath Cabinet Refacing Specialist 

Patrick Hiatt 
1006 Linville Rd. 
Mt Airy, NC 27030 

Phone: (336)789-4873 
E-Mail shiatt@suny.net 



336-789-5561 

York Oil Company / t-leighbors Stores 
P. 0 . Box 48 

Mt. Airy, NC 27030 

JOHN JACKSON 
Agent 

305 South Main St, Mount Airy, NC 27030 
Office: 786-8406 789-7233 

Residence: 320-2981 Claims: 1~21-3535 

Donald Thomas 
Auto Sales and Body Shop 

1019 Red Brush Road 
Mount Airy, N.C. 27030 

Telephone (336) 320-2711 

Swift Stop 
Groc · Gas · Beverages 

1647 E. Pine St. 
Mt.AiryN.C.27030 

910-789•7767 
Deborah S. Tolbert, Owner 

a ~~1-1-1-1-1-1- -11--1-1---11 
r 

'Ifie 'Tanning Place 
"Where the Sun Never Sets" 

ADRIAN TAYLOR 
Owner 

Nails by: Scott McHone 

723 Rockford St. 
Mt. Airy. NC 27030 

910-789-5964 

I --•••-----• I -·-···-----·-==r-s - -McHone Plumbing 
1106 North Main Street 

Mt. Airy, NC 27030 
Phone: 786-8798 

~?Ne~oce 
~ ···-·-····--···----•••--1+--@@@@@@ ~ 

ii; •••-------e--•t-•--•----,,e••••--- ~ 
I<en Horton Logging 

120 West Elm Street 
Mt. Airy, NC 27030 

Phou 789-2849 
ii; -e-•-------•--•-•tt••ttt••-•t-@@ww ii; 

A Family Tradition of Sales & Service 

Tom S. Brannock 

420-422 North Main Street 
Mt. Airy. NC 27030 

Bus. Tel 336-786-8659 
Service 336-786-4442 
Fax 336-786-1898 



THE NORTH CAROLINA GRANITE CORP. 
P. 0. IIOX 151 

MOUNT AIRY, NOFml CAROLINA 2'7'030 

DONALD R. SHELTON 
President & Chief Operating Officer 

WEBSITE: ncgranite.com 
E-MAIL: sales@nc:granite.com 
Mount Airy·Granite Since 1889 

PHONE: 336/186-5141 
FAX: 3361786-6984 

TOLL FREE: 800-227-6242 

• . . . 

VIRGINIA-CAROLINA 
Heating• Alr CondltlonJng•Refrlgeratlon service 

Also servicing restaurant equipment 
serving NC & VA 24 Hours A Day 

CURT V.WSON 

FRIENDLY 
HEATING & COOLING, INC. 

215 City HaD St.. Mt. Airy, NC 

Complete Faraace & Air CoadldNiaC 
Service Repair & Replacemftb 

V acuumlac of Faruca - Bollen - Air Dads - Cliimneys 
l4 Hour • 7 Day Service 

Mike Heasley 
Tlaa Mooaey 

Locksmith 

336-789-6453 

Pool Supplies & Service 

Sales, Safe Opening and Repairs 

Holcomb Hardware 
Bonded and Imured 

226 North Main Street 
ML Airy, NC 27030 

336-786-2332 

Voice Mail 
1-80().838-4887 

{910l 789-3909 Night 786-7736 
(leave message) Richard Holcomb •• Cmlim., ••••••••• l. 

ADVANCED ELECTRONIC 
Slmca lncor,ontld 
llldastrtal Eltctroalc Repair 

PO Box 1386 
2530 Riverside Drive 
Mount Airy, NC 27030 

STEVE COOKE 
President 

Phone 1 • 336 • 786 • 1495 
Fax 1 • 336 • 786 • 9762 

www.advanced-electronics.net 

~ FlatRodt 
. -~i.----...r,-------_,-ATDI--

MeetS every third Thursday of 

the month@ 6:30. Men and 

women are invited to join. 

'Paffelt6111t'6 '8acldme ~ 
'We Specialize in Small Jobs" 

Baci<hoe & Hauling 
Gravel & Mulch 
P.O. Box2 
Ml Airy, NC 27030-0002 
(336) 789-3690 

DENNIS PATTERSON 
Owner 

~ic] 
MAIN STREET TEXACO 

71 1 South Main Street 
P. 0. Box 1966 

Mount Airy, North Carolina 27030 

JOHN W. BARNEYCASTLE 
Owner & Operator Bus. (910) 789-3181 



MARJORIE S. CHILTON [B 
SA1.£SAGENT --

REALlORS AND AUCTIONEERS 

P.0. 80X7'29 
H1GHWAY601 
MT. AIRV, NC Z7030 

259 Nonh MOll"I Street 
P.O. Box231 
Mount AJry. NC 27030 

(336) 789-2926 Ext. 10$ 
FAX (3311) 7119-2310 

H!CJ0,442·7900 
RM. (336) 789-6343 

Office (336) 789-8220 
Fox(336)789-o56l 

ROYSTER AND ROYSTER 

STEPHEN G. ROYSTER 
P.O. Box 1005 

851 Mt.llSH~ STIIEET 

MOUNT AIIIY. N.C. 27030 

OFFICE: 910(78~5127 
HOM£: 910(78~9 

ATTORNEYS AT LAW 

MICHAEL F. ROYSTER 
P.O. Box 1396 

110 SoUTH Ct.VIS 

PILOT MOUNTAIN. N.C. 27041 

OFFICE: 91~55 
HOME: 91 Of38&-24'11 

BEAUTY WORKS 

MISTI MAULDIN 
STYLIST 

820 FOWLER ROAD 
MOUNT AIRY, N .C . 27030 

NEXT APPOINTMENT _____________ _ 

eus. (3361 783·0999 
RES. (3361719-7907 if •• ~.__._._.__. 1--11-•• 
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