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breads

A N D B R E A K FA S T
Good Old-fashioned
Pancakes
1½ cup flour
3½ teaspoons baking powder
1 teaspoon salt
1 tablespoon white sugar
1¼ cup milk
1 egg
3 tablespoons butter, melted
In a large bowl, sift the flour,
baking powder, salt and sugar.
Make a well in the center and
pour in the milk, egg and
melted butter. Mix until smooth.
Heat a highly oiled griddle or
frying pan over medium-high
heat. Pour or scoop the batter
onto the griddle using approximately ¼ cup for each pancake.
Brown on both sides and serve
hot.
Edith Rutherford, Columbus

Since 1929
IN-35088453

Bush’s Market

Winter Hours Starting in December: Mon. ~ Fri. 9 - 5:30 pm & Sat. 9 - 2 pm
7301 E 25th St.
Columbus, IN 47203
(812) 379-9077
www.bushsmarket.com

Sausage

Tenderloins

Ribs,
and
More

(The Other
White Meat)
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breads

A N D B R E A K FA S T

The Night Before
Sausage Breakfast
Casserole
6 leftover biscuits, cut into
cubes
1 pound hot or
mild sausage,
crumbled,
cooked, and
drained, grease
reserved
3 small onions,
diced

White Bread
1 package yeast

7 eggs, whisked

1¼ cup warm
water

2 cups milk

1 cup warm milk

1 teaspoon powdered mustard

2 teaspoons salt

½ teaspoon salt
½ teaspoon
pepper
2 cups cheddar
cheese, shredded

Heat the oven to 350 F.
Grease a 9-inch-by-13-inch dish and
place the biscuit cubes in the bottom.
Cover the cubes with the sausage
and the onions. In a separate bowl,
whisk together the eggs, milk, mustard powder, salt and pepper. Pour
over the biscuits and sausage and
sprinkle the cheese on top. Cover the
dish and store in the fridge overnight.
Let warm to room temperature
(approximately 30 minutes). Bake
at for 45-60 minutes until brown on
top and knife comes out clean when
inserted into the middle. Optional:
Serve with gravy (recipe below) on
top, made from the reserved sausage
grease.
Optional Gravy:
Reserved sausage flour
grease
2 cups milk
¼ cup all-purpose
Heat the grease in a skillet over
medium heat. Add the flour and stir
constantly until absorbed, then add
the milk. Continue to stir and turn
the heat up to a boil. Milk should be
combined and the lumps gone. Gravy
should thicken as it cools.
Yvonne Selig, Scipio

Easy-Peasy
Banana Bread
3 ripe bananas

1 egg

1½ cup self-rising
flour

¼ cup melted
butter

1 cup sugar
Mash bananas and then mix flour,
sugar, egg and butter together. Put
mixture into a pan or muffin tins and
bake at 350 F.
Sandy Hammons, Columbus
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Banana Tea Bread
2 tablespoons
shortening

1¾ cup all-purpose flour, sifted

2 tablespoons
sugar

2 teaspoons baking powder

5-6½ cups flour

¼ teaspoon baking soda

Heat the oven to 375 F.
Add yeast to warm water. In a mixing
bowl combine milk, salt, shortening
and sugar. Cool to lukewarm, add 2
cups of flour. Beat until smooth.
Stir in yeast mixture and slowly blend
in the remaining flour until dough
leaves the sides of the bowl, let rise.
Roll and shape into loaves. Brush with
melted shortening.
Bake for 40-45 minutes. Remove
from the pans and brush with shortening.

½ teaspoon salt
2

/3 cup sugar

/3 cup soft shortening

1

2 eggs
1 cup bananas

Heat the oven to 350 F.
In a bowl, sift flour, baking powder,
baking soda and salt. In a separate
bowl, cream sugar and shortening at
medium speed. Add eggs and beat
for about 4 minutes at low speed.
Alternately add flour mixture and
bananas. In a 9-inch-by-5-inch-by3-inch pan, bake the bread for 40
minutes.
Joann Schwartzkopf, Columbus

Edith Rutherford, Columbus

Flavored Yogurt
Apple Nut Coffee Cake
½ cup shortening

1 cup sour cream

1 cup granulated
sugar

2 cups finely
chopped apples

2 eggs

½ cup chopped
nuts

1 teaspoon vanilla
2 cups flour
1 teaspoon baking powder
1 teaspoon baking soda
¼ teaspoon salt

½ cup brown
sugar
1 teaspoon cinnamon
2 tablespoons
melted butter

Heat oven to 350 F.
In a large bowl, combine together
shortening and granulated sugar. Add
eggs and vanilla. Beat well. In a medium bowl, sift together flour, baking
powder, baking soda and salt. Alternately add mixture in a large bowl
along with sour cream. Fold in apples.
Spread batter in a greased 13-inchby-9-inch-by-2-inch pan. Combine
nuts, brown sugar, cinnamon and
butter in a small bowl. Sprinkle over
batter. Bake for 35-40 minutes. This
recipe makes 15 squares.
Jan Hackman, Columbus

1 cup fruit juice or sugar-free gelatin
(any flavor)
water
Two 3-ounce
packages of

3 cups fat-free,
plain yogurt

In a small pan, bring the juice or water to a boil and dissolve the gelatin.
Set aside and cool for 10 minutes. In
another bowl, combine the yogurt
and gelatin liquid. Combine with a
hand mixer and pour into a bowl with
a lid. Set up in the refrigerator until a
firm gelatin consistency is reached.
Yvonne Selig, Scipio

Broccoli
Cheddar Cornbread
1 box cornbread
mix
4 eggs
8 ounces frozen broccoli,
chopped, thawed

and well-drained
8 ounces sharp
cheddar cheese,
shredded
1 small onion,
minced

Heat the oven to 350 F.
Combine all of the ingredients into
a mixing bowl and then pour into
a deep dish, greased pie plate or
8-inch-by-8-inch dish. Bake for 35
minutes. Cool before slicing to avoid
crumbling.
Yvonne Selig, Scipio

1 cup flour
1 cup cornmeal
1 cup sour milk
(add one tablespoon of vinegar
to make sour
milk)
2 tablespoons

sugar
1 teaspoon baking soda
½ teaspoon baking powder
¼ cup olive oil or
melted margarine
2 eggs

Stir all ingredients together. Cook on
a hot griddle or skillet.
Rhonda Bolner, Columbus

Granny Lincoln’s
yeast rolls

Easy-Cheesy
Irish Soda Bread

2 packages of dry 1 teaspoon salt
yeast
1 small box of
cook and serve
1¼ cups warm
vanilla pudding
water (110 F)

2 eggs, beaten

½ teaspoon salt

/3 cup grated
Parmesan
cheese

½ teaspoon baking soda

¼ cup soft butter

2 cups all-purpose flour

3½ cups flour

Heat oven to 350 F.
In a large bowl, mix yeast, warm
water, butter, salt, vanilla pudding and
flour together. Turn out and knead 12
times. Bake in a buttered 9-inch-by13-inch pan until golden brown. This
recipe makes 12 rolls.
Rhonda Bolner, Columbus

Good Morning
Breakfast
4 pounds of frozen hash brown
potatoes
1 medium onion
½ red pepper
½ yellow pepper
½ green pepper

1¼ pounds ham

Onion Cheese
Custard Bread

½ stick butter

3

Three dozen large
eggs

1 cup shredded
1 tablespoon veg- sharp Cheddar
cheese, divided
etable oil

3 12-ounce packages of shredded
colby cheese

Heat oven to 350 F.
Grease a 12-inch-by-20-inch-by-2inch pan. Sprinkle potatoes in the
pan and bake for 15 minutes or until
golden brown. Finely chop onion,
peppers and ham. In a large skillet,
melt butter and scramble eggs. Add
onion, peppers and ham, stirring
slowly as they cook. Add egg mixture
to the top of hash browns. Sprinkle
cheese on top of eggs. Bake until the
cheese melts. Makes 50 servings.
Starranne Shuler, Westport

/4 cup chopped
onion

baking mix

1½ cups buttermilk

2 teaspoons
poppy seeds

1 egg, lightly
beaten

2 tablespoons
butter or margarine, melted

1½ cups biscuit/

1

1 cup milk, or as
needed

Heat an oven to 400 F.
Line a baking sheet with parchment
paper. In a bowl, beat eggs and set
aside. Place the Parmesan cheese
into a shallow bowl. In a bowl, mix
the flour, salt and baking soda until
well combined. Add in milk, several
tablespoons at a time, until the
mixture forms soft dough. Turn the
dough out onto a well-floured work
surface, and knead several times
until the dough comes together.
Roll the dough out into a rectangle
about ½-inch thick, and cut into
2-inch-by-3-inch squares. Brush
each square with beaten egg, and
dip the top of the square into the
Parmesan cheese. Place the squares
onto the prepared baking sheet.
Bake in the preheated oven until the
squares are lightly browned, about
10 minutes.
Sherry Fisher, Seymour

Heat the oven to 400 F.
In a skillet, saute onion in oil until
golden brown, about 7 minutes. Set
aside to cool. In a bowl, combine buttermilk and egg. Stir in biscuit mix,
onion and ½ cup cheese. Pour into a
greased 9-inch round pan. Sprinkle
with poppy seeds and remaining
cheese. Drizzle with butter. Bake for
30-35 minutes or until golden brown.
Cool slightly. Cut into wedges.
Sherry Fisher, Seymour

IN-35089851

Aunt Dora Belle’s
Cornmeal Pancakes
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APPETIZERS
Ham and cheese apple wraps
1 small granny smith apple,
sliced into eight wedges

8 slices Colby jack cheese,
thinly sliced

8 slices deli ham, thinly sliced
Place a ham slice on a flat surface and fold it in half. Place a cheese
slice on the middle of the ham slice. Place an apple wedge at the
edge of the ham slice and begin to wrap the apple with the slices of
ham and cheese. Repeat steps.
Edith Rutherford, Columbus

Chili Powder Cheese Log
6 ounces cream cheese

2 garlic cloves, minced

1 cup chopped pecans

Mayonnaise

1 pound sharp cheddar, shredded

Chili powder

Combine the cream cheese, pecans, cheddar cheese, and garlic. With
a strong spoon, mix in the mayonnaise, enough to soften the mixture.
Shape into logs (a good size is about the size of a snack cracker) and
roll in enough chili powder to completely cover. Roll the logs up in
wax paper, twisting the ends, to store in the fridge. Cool long enough
to firmly set up the logs. Slice to serve. Can be frozen for later.
Yvonne Selig, Scipio

Roast Beef Appetizer Roll-Ups
4 oz. softened cream cheese

1 garlic clove, minced

¼ cup minced parsley

½ lb. thinly sliced cooked roast
beef

2 tablespoons minced banana
peppers

Combine cream cheese, parsley, banana peppers and garlic. Spread 2
tablespoons onto each slice of beef. Roll tightly and wrap in plastic.
Refrigerate overnight, and then slice into 1½” pieces to serve.
Yields 3 dozen.
FGC Extension Homemaker’s Club
Jean Fiesbeck, Columbus

Party Meat Ball
1 pound braunschweiger

1 garlic cloves, minced

8 ounces sour cream

1 tablespoon milk

8 ounces package of cream
cheese

1 teaspoon butter
1 teaspoon garlic salt

1 package onion soup mix
Combine braunschweiger, sour cream, and onion soup mix. Mix well.
Form into a ball and chill for 2 hours. Mix cream cheese, milk, butter,
and garlic salt and spread on the ball. Serve with crackers.
FGC Extension Homemakers Club
Lela Foust, Columbus
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Cheese Ball
Two 8 ounces cream
cheese

Cheesy bean dip

2 cups cheddar
cheese

One 16-ounce can refried beans

One 16-ouce block Velveeta cheese

1 cup thick and chunky salsa

¼ cup onions
(chopped, diced)

In a microwave safe bowl, mix Velveeta cheese, refried beans and salsa.

1 teaspoon
Worcestershire sauce

Karen Carroll, Hartsville

Mix together and
refrigerate overnight.
Roll mixture into a
ball. Serve with snack
crackers. May also roll
the ball into chopped
pecans.

Salted Caramel Oyster Crackers

Starranne Shuler,
Westport

Line cookie sheet with non-stick foil or parchment paper. Melt butter, and add brown
sugar and vanilla. Heat and stir until sugar is melted. Turn heat to a boil and stir for 4-5
minutes. Remove from heat and pour over crackers, mixing carefully until all crackers are
coated. Pour onto cookie sheet., spreading crackers apart, and then sprinkling with salt.
Bake for 8-10 minutes.

Microwave for 5 minutes or until cheese is melted.

4 cups oyster crackers

/4 cup butter

3

/4 cup brown sugar

3

1 teaspoon kosher or sea salt

2 teaspoon vanilla
Heat the oven to 400 F.

Sandy Hammons, Columbus

Don’t forget the to go containers!

Order ahead for pick up • No membership required

3155 W 650 N, Taylorsville, IN
812.526.2651

www.7kfarms.com
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Salads

A N D sides

Waldorf Salad with Cranberries and Walnuts

Creamed Corn

½ cup walnuts

6 tablespoons mayonnaise or plain
yogurt

1 can whole kernel
sweet corn

1 cup diced celery

Half and half

2 green onions, including tender
green tops, chopped

Butter

2 large Fuji apples, peeled
2 large granny smith apples, peeled
1 cup seedless red grapes
2 tablespoons lemon juice

½ cup dried cranberries

Heat the oven to 350 F. Place walnuts on a rimmed baking sheet. Bake lightly
or until toasted. Pour onto a plate and cool.
Halve and core the apples, cut into chunks. Add the rest of the fruit, green
onions, cranberries and toasted walnuts. Mix the mayonnaise with lemon juice,
and drizzle over the fruit. Serve at once, or cover and refrigerate until ready to
serve.
Maryjane Perry, Columbus

6-9 saltine crackers
Sugar
Salt and pepper
Drain corn and place
into a saucepan. Add
enough half and half
to barely cover corn.
Heat to a near boil.
Add butter and stir
until melted. Crumble
crackers and add to
mixture. Add sugar,
salt and pepper to
taste. You may also
add all ingredients
together and bake at
350 F for 30 minutes.
Alyson Dunfee,
Columbus
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Frozen Fruit Salad
2 cups sour
cream

½ cup maraschino
cherries

1 package
strawberry Jello,
undissolved

2 tablespoons
lemon juice

¾ cups sugar
¼ teaspoon salt
2 diced bananas

1 20-ounce can
crushed pineapple, drained
½ cup broken
pecans

Combine sour cream, Jello, sugar and
salt until color is pink. Fold in remaining ingredients and put in paper lined
muffin tins. Freeze the mixture. Leave
paper liners on fruit salad and freeze
in zip lock bags until needed.
Maryjane Perry, Columbus

Sweet and Spicy
Summer Salad
2 bell peppers,
2 medium sized
cucumbers, diced diced (any color)
2 cups black or
kidney beans,
drained and
rinsed
2 cups corn,
frozen or fresh,
blanched and cut
from the cob

2 cups cherry tomatoes, halved
1 small or medium
sized onion, diced

/3 cup rice wine
vinegar
2 tablespoons
honey

1 cup strawberries, sliced
1 handful red onion, thinly sliced

¼ cup pecans,
walnuts, almonds
or pistachios,
chopped

¼ cup feta or
5 cups baby spingoat cheese
ach leaves
crumbles
3 cups mixed
½ cup strawberry
greens
salad dressing
Cut off the top of the strawberries,
and then thinly slice them lengthwise.
Place the baby spinach and greens
on a plate and top with strawberries,
onion, nuts, cheese crumbles and
strawberry salad dressing.
Edith Rutherford, Columbus

Cabbage Casserole
1 medium head of 8 slices American
cheese
cabbage, shredded
½ cup bread
crumbs
1 medium onion,
chopped
2 tablespoons
butter or marga1 can cream of
rine
mushroom soup

4 sprigs of fresh
cilantro, chopped

Heat the oven to 350 F.

Dash of cumin

Cook cabbage until tender, drain.
Saute onion in some margarine until
tender. Add soup and cheese; heat
and stir. Add cabbage and transfer
all to a greased 2 quart dish. Melt 2
tablespoons margarine and mix with
breadcrumbs, top the cabbage. Bake
for 25-30 minutes.

Dressing:
1

Strawberry
Summer Salad

Dash of garlic
powder

Combine the salad ingredients together in a large bowl. Whisk together
the dressing ingredients and drizzle
over the top. Toss gently to combine.

Becky Barnett, Columbus

Easy Strawberry
Vinaigrette
8 ounces frozen
strawberries

2 tablespoons
olive oil

2 tablespoons
honey

¼ teaspoon salt

¼ teaspoon
2 tablespoons ap- ground black
ple cider vinegar pepper
In a blender, blend strawberries,
honey, apple cider vinegar, olive oil,
salt and black pepper together until
smooth.
Edith Rutherford, Columbus

Spinach Casserole
Two 12-ounce
packages frozen
spinach
2 cups cottage
cheese

½ cup flour
¼ cup butter,
melted
4 eggs

½ cup sour cream
1½ cups shredded
2 thick slices of
cheese
Velveeta cheese,
salt and pepper
cut into cubes
Heat the oven to 350 F.
Thaw the spinach and drain well.
In a bowl, beat the eggs and sour
cream together and then set aside. In
another bowl, combine the spinach,
cottage cheese, shredded cheese, salt
and pepper. Sprinkle the flour, followed by the melted butter, over the
spinach mixture. Stir in the eggs and
sour cream. Spread in an 8-inch-by8-inch greased dish and top with the
Velveeta cheese. Bake for 45 minutes,
until a knife comes out clean when
inserted in the middle.
Yvonne Selig, Scipio

Yvonne Selig, Scipio

IN-35088450
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salads

A N D sides

Texas Beans
1 pound ground
beef
½ package of
onion soup mix
Two cans pork
and beans
1 can lima beans
1 can kidney

Scalloped Cabbage

Cheese and Pepper Salad

beans

1 head cabbage

1 can black beans

4 tablespoons
butter

1½ cups half-andhalf

14 ounces emmental cheese

1 teaspoon paprika

8 ounces Velveeta
cheese, cubed

1 onion

1 teaspoon
smoked paprika

1 cup ketchup
1 tablespoon
vinegar
¾ cup brown
sugar
½ cup salsa

In a skillet, brown ground beef with
the onion soup mix.
In a crockpot add cooked ground
beef, pork and beans, lima beans,
kidney beans, black beans, ketchup,
vinegar, brown sugar and salsa. Cook
for 4 hours.
Patti Voelz, Columbus

Flat Dumplings
3 cups flour

solid

½ teaspoon baking powder

2

/3 cup turkey

broth, warmed

1½ teaspoons salt 3-4 cups addi3 shakes of black tional turkey
broth (to boil the
pepper
dumplings)
½ cup turkey
2 cups turkey
(or chicken), fat
pieces
cooled to nearly
With a fork or pastry blender, combine the flour, baking powder, salt
and pepper with the turkey fat. The
result will resemble small peas. Pour in
the turkey broth and combine with a
fork, making a soft dough. Turn onto
a floured surface and knead, adding
more flour if needed, until no longer
sticky. Divide into 3 balls and sit for
10 minutes. Roll each out individually onto a floured surface to about
⅛-¼ inch thick, adding more flour if
needed to keep from sticking. Cut into
1.5-inch-by-½-inch wide dumplings.
A pizza cutter works great. Let them
dry for several hours on floured cookie
sheets. Gradually combine with the
flour from the cookie sheets, to 4 cups
boiling turkey broth for 10 minutes,
adding in turkey pieces. Dumplings
will be softly firm, but not doughy.
Yvonne Selig, Scipio

4 tablespoons
flour
Salt & pepper to
taste

Crushed crackers
(for garnish, if
desired)

Heat the oven to 350 F.
Cut cabbage into bite size pieces.
Par-boil for 3-5 minutes, drain well
and place into a greased 9-inch-by13-inch dish. Set aside. Melt butter
in a large saucepan, stir in flour. Stir
constantly, and cook 2-3 minutes over
medium heat. Add salt and pepper, if
desired. Stir in half-and-half, creating
a thick white sauce. Melt in Velveeta
cheese. Season cabbage with salt and
pepper, to taste. Pour cheese sauce
over cabbage and bake covered with
aluminum foil for 30-45 minutes, or
until bubbly and cabbage is tender. If
using crushed crackers, sprinkle over
the top and bake for an additional 10
minutes.
Yvonne Selig, Scipio

’21 Maple Bourbon
Vinaigrette
¼ cup bourbon

syrup

¼ cup vegetable
oil

1 tablespoon
dijon or beer
mustard

¼ cup cider vinegar
¼ cup real maple

¼ teaspoon
cracked black
pepper

Combine all ingredients in a sauce pan
and heat to a simmer while stirring.
Cool and pour into a bottle or jar.
Store in the refrigerator. Shake well
before using.
Yvonne Selig, Scipio

Macaroni Salad
1½ cups macaroni 6 hard boiled
eggs, chopped
½ small onion,
1½ cups mayonchopped
naise
1 large green bell
pepper, chopped
Cook macaroni, drain well and cool.
Mix all ingredients together. Salt and
pepper to taste. Let cool overnight
Sharon K. Shrader, Hope
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1 red bell pepper
1 green bell
pepper
Salt and pepper
to taste

4 tablespoons
white wine vinegar
4 tablespoons
olive oil

Slice cheese into thin strips. Peel onion and slice into rings. Slice peppers
into fine strips. Mix all in a bowl and
sprinkle with salt, pepper and paprika.
Add vinegar and oil. Toss well and let
salad marinate for 15 minutes before
serving.
Rhonda Bolner, Columbus

Three Bean Salad
One 14.5-ounce
can yellow wax
beans

green pepper

One 14.5-ounce
can cut green
beans

½ cup apple cider
vinegar

One 14.5-ounce
can kidney beans

½ cup vegetable
oil

¾ cup sugar
1 teaspoon salt

½ cup chopped
onion

½ teaspoon black
pepper

½ cup chopped

¾ teaspoon garlic
salt

Drain beans in a colander. Place the
beans, onion and green pepper in a
tight lid bowl. Prepare a marinade of
oil, vinegar, sugar, salt, pepper and
garlic salt. Pour over the beans. Stir
gently and refrigerate. Flip the container every few hours to bathe the
beans in marinade. Marinate at least
6 hours.
Karen Kresovsky

Amish Broccoli Salad
1 head broccoli,
chopped

½ cup sugar

1 head cauliflower, chopped

½ pound bacon,
fried & crumbled

1 cup mayonnaise
1 cup sour cream

½ teaspoon salt

1 cup shredded
cheddar cheese

Mix all together and refrigerate overnight.
Sharon K. Shrader, Hope

Butternut Squash
Mac and Cheese
½ medium butternut squash, seeded

Sweet Potato Casserole

Creamy Grape Salad

Vegetable for drizzling

1 pound bulk pork onion
sausage
½ teaspoon salt
One 10.75-ounce
¼ teaspoon
can condensed
pepper
cream of mush3 cups thinly
room soup,
sliced peeled
undiluted
potatoes
¾ cup milk
1 cup shredded
¼ cup chopped
cheddar cheese

8 ounce package
of cream cheese,
softened

2 pounds seedless green grapes

Kosher salt and black pepper

2 pounds seedless red grapes

½ stick salted butter

Heat the oven to 350 F.
In a large skillet, cook sausage over
medium heat until no longer pink,
drain. In a bowl, combine soup, milk,
onion, salt and pepper. In an ungreased 11-inch-by-7-inch-by-2-inch
dish, layer half the potatoes, soup
mixture and sausage, repeating layers.
Cover and bake for 1 ½ hours or until
the potatoes are tender. Uncover and
sprinkle with cheese. Bake 5 minutes
longer or until the cheese is melted.
Serves 4.
Martha Erickson

1 cup (8 ounces)
sour cream

3 tablespoons
brown sugar

2 tablespoons all-purpose flour

1

2 teaspoons vanilla extract

3 tablespoons
chopped pecans

2 cup shredded sharp cheddar cheese

/3 cup sugar

Beat together cream cheese, sour
cream, sugar and vanilla extract until
smooth. Add all grapes to mixture
and toss to coat. Transfer to a serving
bowl. Cover and refrigerate until
serving. Sprinkle it with brown sugar
and pecans just before serving. Yield:
21-24 servings.
FGC Extension Homemakers Club
Jean Fiesbeck, Columbus

Baked Pineapple
Casserole
½ cup sugar
3 tablespoons
flour

Sauerkraut Salad
1 can of undrained sauerkraut (27 ounces)

1 jar (2 ounces)
sliced pimiento,
drained

1 large green
pepper, finely
chopped

1½ cups sugar

1 medium onion,
finely chopped

¼ cup vegetable
oil

One 20-ounce
can pineapple
chunks (drained,
but reserve juice)

1 cup shredded
cheddar cheese
1 cup snack crackers, crushed
½ stick melted
butter

Combine all ingredients, cover and
chill overnight. Drain before serving.
Yield: 10-12 servings.

Heat the oven to 350 F. Mix sugar and
flour; add reserved pineapple juice
and whisk together. In a separate
bowl, mix pineapple and cheese together. Pour sugar, flour and juice mixture over the pineapple and cheese.
Combine and spoon into a 1.5-quart
casserole. Combine cracker crumbs
and butter, sprinkle over pineapple
mixture. Bake for 20-30 minutes, until
lightly brown.

FGC Extension Homemakers Club

FGC Extension Homemaker Club

Jean Fiesbeck, Columbus

Margaret Payne, Columbus

1 cup finely
chopped celery

½ cup white wine
vinegar

½ teaspoon salt

3 cups elbow macaroni, uncooked

2 cup milk
½ cup seasoned bread crumbs
Heat the oven to 400 F.
Drizzle the squash with oil and place
it cut-side up on a rimmed baking
sheet. Roast for 50-70 minutes, or until
tender and browning. Scrape out the
flesh and mash it with a potato masher.
Sprinkle it with salt and pepper and
set aside. Bring a large pot of salted
water to a boil, add pasta, and cook as
the package directs for al dente, drain,
rinse and set aside.
In a large pan, melt the butter over
medium-low heat. Sprinkle in the
flour and whisk to make a thin paste.
Cook for 2 minutes, and whisk in the
milk. Continue to whisk gently and
cook for 2 additional minutes, or until
slightly thickened. Taste and season, as
desired. Turn the heat to low and stir
in the mashed butternut squash. Once
warmed, stir in the cheese. If the sauce
is too thick once the cheese is melted,
add a splash of milk. Keep stirring until
the sauce is hot, and add macaroni.
Pour into a greased 9-inch-by-13-inch
dish.
Melt the remaining 2 tablespoons
butter, add the breadcrumbs and toss
to coat. Sprinkle the breadcrumbs over
the macaroni and bake at 400 F for 15
minutes, or until the crumbs are golden
and the edges are bubbly.
Yvonne Selig, Scipio

Come check it out!

IN-35088591

The Commons Hours
Monday - Thursday: 7am-9pm
Friday - Saturday: 7am-10pm
Sunday: 10am-8pm

Chaos I

at The Commons

300 Washington Street, Columbus, IN 47201
(812) 376-2681 | thecommonscolumbus.com
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Amish
Broccoli
Salad
1 head broccoli,
chopped
1 head cauliflower,
chopped
1 cup mayonnaise
1 cup sour cream
½ cup sugar
½ teaspoon salt
½ pound bacon, fried
and crumbled
1 cup shredded
cheddar cheese
Mix ingredients
together. Cover dish
and refrigerate for 2
hours before serving.
Starranne Shuler,
Westport

Chicken Bacon Ranch Pasta
One box angel hair pasta

One bottle ranch dressing

Butter

Queso cheese dip (optional)

4-6 chicken breast, cut into chunks

Bacon bits

Four ranch dip packets, divided
In a large pot, boil water for the noodles. In a skillet, melt butter and add the cubed
chicken and two ranch dip packets. Sauté until cooked. Once the pasta is done, drain
water and return it to the stove. When the chicken is cooked and coated with ranch,
add to the pasta. Add the last two ranch packets, bottle of dressing, queso cheese
dip (if desired) and bacon bits. Save some for the top, and mix together. Serve while
warm. Garnish with bacon bits.
Tara Gilreath, Edinburgh
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Cheesy Sausage Potatoes
3 pounds potatoes, peeled and
cut in to ¼-inch slices
1 pound pork sausage

¼ cup butter, melted
2 cups (8 punches) shredded
cheddar cheese

1 medium onion, chopped
Heat the oven to 350 F.

Creamy Macaroni &
Cheese

Place potatoes in a large saucepan and cover with water. Bring
to a boil. Reduce heat and simmer uncovered for 8-10 minutes or
until tender. Crumble sausage into a large skillet, add onion. Cook
over medium heat until there is no pink and drain.

One 16-ounce box of pasta

Drain potatoes and arrange in an ungreased 13-inch-by-9-inch
dish. Drizzle with butter. Add the sausage mixture and stir.
Sprinkle it with cheese. Bake uncovered for 5 minutes or until the
cheese is melted.

1 tablespoon butter

Sharon K. Shrader, Hope

Potluck Potato Casserole
1½ cups sour cream

One 30-ounce package frozen
hash browns, thawed

1¼ cups (5 ounces) finely
shredded sharp cheddar
cheese

/3 block of Velveeta cheese

1

½ cup milk
Salt & Pepper to taste
Cook pasta to your desired texture
and drain water. Cut Velveeta
cheese into cubes. Add cheese,
milk, butter, salt and pepper. Mix
over low heat until the cheese is
melted. Add water as needed to
help melting.
Athena Purtlebaugh

One 10.75-ounce can cream of
chicken soup

½ cup chicken broth

Cooking spray

2 tablespoons minced fresh
onion

1 cup coarsely crushed cornflakes

5 teaspoons butter, melted

2 tablespoons chopped
fresh parsley

½ teaspoon ground black
pepper
¼ teaspoon salt

/3 teaspoon ground red pepper

1

Heat the oven to 350 F. Combine
sour cream, shredded cheese,
chicken broth, minced onion,
butter, pepper, salt, ground red
pepper, hash browns and cream
of chicken soup in a large bowl;
spread evenly into a 13-inch-by-9inch baking dish coated with cooking spray. Sprinkle cornflakes over
potato mixture. Bake for 1 hour or until
bubbly. Sprinkle with fresh parsley.
Sherry Fisher, Seymour

Fresh Okra
2 eggs
¼ cup milk

/3 teaspoon onion salt

1

½ teaspoon garlic
powder
2 cups fresh okra,
sliced

Beat together eggs, milk and seasonings. Add okra
and pour into a nonstick skillet sprayed with cooking spray. Carefully cook on medium heat, stirring
constantly until okra is tender.
Janet Homann, Columbus
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SOUPS
Preacher’s
Chili
1 pound ground beef
1 onion, chopped
2 teaspoons chili
powder
½ teaspoon garlic salt
2 cans pinto beans
1 can tomatoes
In a pot, brown the
ground beef and
onion. Drain.
Add chili powder
and garlic salt. Then
add pinto beans and
tomatoes. Simmer for
30 minutes.
Edith Rutherford,
Columbus

2022 Golf Passes Available!
The Perfect Gift for the
Golfers on Your List!
12000 E. 225 N.,

IN-35088451

Off State Road 9, Near Hope
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812.372.6031

Beet Soup (Borscht)

Italian Sausage Soup
1 pound hot Italian sausage
1 medium onion, diced
1 cup carrots, thinly sliced
1 cup celery, thinly sliced
4 cloves garlic, minced
One 15.5-ounce can dark red kidney
beans

3 pounds fresh beets (Optional: you can use a mix of root
vegetables including turnips, carrots or rutabaga, cleaned
with fine roots peeled off and cut into 1½-inch pieces. You
could add radishes for more zest or go wild with a bit of
horseradish.)
4 cups beef stock or 2 cups vegetable stock
½ teaspoon thyme
½ teaspoon freshly ground black pepper
3 tablespoons unsalted butter
1 teaspoon salt
½ teaspoon baking soda

One 15.5-ounce can white beans

½ teaspoon diastatic malt (optional)

One 15.5-ounce can garbanzo beans

Zest of one lemon with 1-2 tablespoons of its juice and ½ cup
of sour cream blended for cream (Optional)

¼ cup dried brown lentils
12 ounces frozen chopped kale
Two 15.5-ounce cans beef or chicken
stock/broth
37 ounces tomato sauce
One 28-ounce can diced tomatoes
15.5 ounces water
1 tablespoon dried oregano
1 tablespoon dried basil
Parmesan cheese, grated
In a large pot, brown the Italian
sausage. If links, remove the casing
and cut into small pieces, pouring
off excess grease. Add the onion,
carrots, celery and garlic, saute until
soft over low heat, stirring often. Stir
in the partially drained beans and
dried lentils. Add broth and turn to
low heat. After 30 minutes, once
the lentils are soft, add the tomato
sauce, diced tomatoes and water.
Add the kale (no need to thaw first).
Add basil and oregano and simmer
over low heat for 1 hour. Add salt if
needed, and sprinkle parmesan on
top when served.
Yvonne Selig, Scipio

Place beef stock, black pepper and thyme in a saucepan and
bring to a boil. Reduce heat
and simmer until the mixture has been reduced by half, which
takes 45 minutes to 1 hour (unnecessary if using vegetable
stock).
Melt the butter in the bottom of a pressure cooker to keep the
roots from sticking. Add the chopped roots, half of the reduced
beef stock, salt and baking soda. Assemble the pressure cooker
with a 1 bar weight and cook on high until the weight jiggles,
lower the temperature but maintain pressure with a dancing
weight for 30 minutes. Remove from the heat, run cold water
over the pressure cooker until the pressure is reduced and open
the cooker carefully, avoiding the hot steam.
For a creamier, smoother product add ½ teaspoon of diastatic
malt powder to the cooked roots before pureeing. Blend to
process a cup or two at a time, puree the mixture.
Add the remaining reduced beef stock as needed for the
desired consistency and continue simmering and stirring, this
makes a thick soup so it may require some extra water. If you
use the diastatic malt powder be sure to raise the temperature
to above 160 F after cooking and stirring for a while. Use
caution because the thick mixture will spit like lava, boiling and
bubbling slightly below the 160 F temperature.
Serve topped with a dollop of sour cream, chives and dill.
You could also make a cream of the zest of a lemon, with a
tablespoon or two of its juice mixed with half a cup of sour
cream to drizzle on top. Recipe serves four as a main course or
eight as a soup course.
Terry Clark

SHOP US OVER THE HOLIDAYS!

4 sizes
Prices range from

Famous YES Cinema popcorn
~ original or mixed with traditional favorite treats ~

5 - $50

$

IN-35088457

Proceeds benefit LCNFC’s
Angels of Love Christmas Assistance Program

For info and store hours: 812.350.3051

Walk-ins, preorders, and
Bartholomew County deliveries (over $50 available)
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SOUPS
Linseneintopf (German Lentil
and Sausage Stew)
8 ounces lentils
6 ounces smoked bacon
(about 5 slices)
1 tablespoon tomato paste
2½ cups beef broth
2 medium carrots, peeled
and sliced

2 medium leeks, white and
pale green parts only, thinly
sliced
1 large potato, diced
¼ cup chopped fresh parsley
3 precooked smoked sausages, sliced

1 medium onion, peeled and
Apple cider vinegar
sliced
Salt and pepper

Chili
1 pound hamburger

1 can chili beans

1 onion, diced

1 cup water

Two 6-ounce cans tomato
sauce

1 cup macaroni noodles

One 8-ounce can diced
tomatoes

2 tablespoons chili powder
1 teaspoon cumin

Cook hamburger and onion until done. Drain well. Add
tomato sauce, water, diced tomatoes, chili beans, spices
and pasta. Simmer until flavors are blended.
Alyson Dunfee, Columbus

Clean and rinse lentils and place in a large pot. Add
cooked bacon, tomato paste and broth. Add enough water to generously cover lentils. Bring to a boil, reduce heat,
and simmer for 30 minutes. Add carrots, onion, leeks and
potatoes, simmer for another 20 minutes. Add parsley,
sausages, vinegar, salt and pepper to taste.

Alaska Stew

Rhonda Bolner, Columbus

Slice the above ingredients and layer in order. Green
beans and corn split half and half on the same layer. Pour
soup on top. Drain and add hamburger to top. Add water,
salt, pepper and thyme. Cook on the stove, in the oven
or in a crockpot. May substitute cream of potato soup or
tomato, if desired.

Vegetable Beef Noodle Soup
1 pound lean ground beef
1 small onion, finely diced
1 teaspoon salt
¼ teaspoon pepper
One 15-ounce can Italian
style stewed tomatoes
Two 15-ounce cans beef
broth

One 15-ounce can petite
diced tomatoes (undrained)
One 15-ounce can mixed
vegetables (drained)

Now
Open
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Green beans and corn

Onions

1 can mushroom soup

Carrots

Brown hamburger

Penny Jacobus, Columbus

1 teaspoon dried basil

Chicken Noodle Soup

½ teaspoon dried parsley

2 containers of chicken
broth

1½ cups uncooked egg
noodles

Brown the ground beef, onion, salt and pepper in a large
soup pot over medium-high heat. Crumble beef as it
cooks. Once beef is no longer pink, drain the grease.
Blend up the can of stewed tomatoes in a blender and
add to the soup pot with the cooked beef. Add the beef
broth, diced tomatoes, mixed vegetables, basil and parsley. Bring to a boil. Once boiling, stir in the uncooked egg
noodles and cover the pot with a lid. Turn heat to low and
let the soup cook for 12-15 minutes
Marcie Tompkins, Columbus

Potatoes

10 mini carrots, diced

2 cubes of chicken bouillon

3 cooked, boneless chicken
breast (cubed or shredded)

1 bag of kluski noodles

1 stick of butter

2 small potatoes,diced

Salt and pepper

In broth, cook noodles, potatoes and carrots together.
Once noodles have cooked, add the chicken and butter,
season with salt and pepper.
FGC Extension Homemakers Club
Patsy Harris, Columbus

Beef
Vegetable Soup
1 pound lean ground
beef
1 medium onion,
chopped
2 garlic cloves, minced
4 cups picante V8 juice
2 cups coleslaw mix
14½ ounces italian
stewed tomatoes
10 ounces frozen corn
9 ounces frozen cut
green beans
2 tablespoons
worcestershire sauce
1 teaspoon dried basil
¼ teaspoon pepper
In a large skillet, cook
beef, onion and garlic
over medium heat until
no longer pink, drain.
Transfer to a 5 quart
slow cooker. Stir in
remaining ingredients.
Cover and cook on high
for 4-5 hours.

IN-35088554

Sharon K. Shrader,
Hope
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BBQ meat loaf
½ cup onion, chopped
½ cup barbeque sauce
1 pound ground beef
¼ cup bread crumbs
1 large egg
Salt and pepper to taste
Heat the oven to 375 F.
In a large mixing bowl
combine the onion,
barbeque sauce, ground
beef, bread crumbs,
egg, salt and pepper.
Mix together until
everything is combined.
Bake for 40-50 minutes.
Edith Rutherford,
Columbus

Turkey Brine
½ gallon apple juice

1 tablespoon dried sage

½ gallon vegetable broth

1 tablespoon dried savory

1 cup sea salt

1 gallon ice water

1 tablespoon rosemary
In a large stock pot combine the apple juice, vegetable broth, sea salt, rosemary, dried sage and dried savory and bring to
a boil. Stirring to be sure salt is dissolved. Remove from heat and cool to room temperature.
When the broth mixture is cool, pour it into a clean 5 gallon bucket. Stir in the ice water.
Wash and dry the turkey. Make sure to remove the innards. Place the turkey breast down in the brine and make sure the
cavity gets filled. Place in the refrigerator overnight. Remove the turkey, drain off the excess brine and pat dry. Discard
excess brine.
Cook turkey as desired and reserve the drippings for gravy. Keep in mind that brine turkeys cook 20 to 30 minutes faster,
so watch the temperature gauge.
Maryjane Perry, Columbus

IN-35088454

N

ichols

Body Company Inc.

812-372-2557
3081 N National Rd Columbus
MON-FRI 8AM-5PM
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Since 1926, Nichols Body Co
Inc has provided motorists in
Estimates
the Columbus, IN area with
comprehensive auto body
repair services that include Collision Repair
Services, Domestic Cars & Trucks, Electrical
Services, Electronic Services, Import Cars &
Trucks, Miscellaneous Services, and Undercar
Services. Our goal is to offer the best services
available at affordable prices to get you back
on the road in no time.

Free

Sausage
Florentine Bake
1½ pounds bulk
Italian sausage
Two 28-ounce
cans crushed
tomatoes
1 bay leaf
3 to 4 garlic
cloves, minced
2 teaspoons sugar
1 teaspoon dried
basil
½ teaspoon dried
oregano
½ teaspoon salt
¼ teaspoon pepper
4 eggs, beaten

Hominy Casserole

½ cup grated
parmesan cheese,
divided

bled

1 green pepper,
chopped

Two 29-ounce
cans hominy

1 pound breakfast One 14-ounce can
sausage, crumgreen chilies

/3 teaspoon

1

ground nutmeg

In a skillet, combine onion, green
pepper and sausage. Cook over medium heat, stirring occasionally until
done. Add hominy and cook to heat
through. Stir in green chilies. Serve
with tortillas and salsa.

Two 10-ounce
packages frozen
spinach, thawed
and drained
One 12-ounce
package extra
wide noodles,
cooked and
drained

Patti Voelz, Columbus

Spaghetti Amore

4 green onions,
sliced
4 cups shredded
mozzarella cheese

Heat the oven to 350 F.
Cook sausage until it is no longer
pink and then drain. Add tomatoes,
bay leaf, garlic, sugar, basil, oregano,
salt and pepper. Bring to a boil. Reduce heat and simmer uncovered for
1 hour while stirring occasionally.

1 pound ground
beef

1 can mushroom
soup

½ cup onion,
chopped

1 teaspoon garlic
salt

½ cup green pepper, chopped

1 cup cheddar
cheese, grated

½ salsa

7 ounces spaghetti noodles

Heat the oven to 350 F.

Meanwhile, in a bowl combine eggs,
¼ cup parmesan cheese and nutmeg,
mix well. Stir in spinach, noodles and
onions. Discard bay leaf from sausage
mixture.
Add sausage mixture to cover the
bottom of a pan. Top the layer with
mozzarella cheese. Add a layer of
noodle mix and top it with mozzarella cheese. Repeat layers. Top with
remaining parmesan cheese. Bake
uncovered for 30 minutes or until
it bubbles. Let stand for 10 minutes
before serving.

1 onion, chopped

In a skillet, brown the ground beef,
onion and green pepper. Drain off the
grease. Add salsa, mushroom soup,
garlic salt and half of the cheddar
cheese.
Cook the spaghetti noodles and
drain. Add spaghetti noodles to the
ground beef mixture and spread it
into a 9-inch-by-13-inch baking dish.
Sprinkle remaining cheese on top.
Bake for 30 minutes.
Patti Voelz, Columbus

Grandma K’s Chili
2½ pounds
ground beef

One 26-ounce
can tomato juice

2 cups elbow
macaroni

Chili powder, to
taste

Three 15-ounce
cans hot chili
beans

Salt, to taste
Onions, to taste

Cook the ground beef and drain off
the grease.
Cook the elbow macaroni noodles
and drain.
In a 5½ quart pan, combine the
ground beef and macaroni noodles
and stir it. Stir in the chili beans. Stir
in the tomato juice. Stir in chili powder, salt and onions. Cook on low.
Karen Carroll, Hartsville

Pizza Cups
¾ pound ground
beef, browned
and drained
One 8-ounce can
tomato sauce
1 tablespoon
minced onion

1 teaspoon Italian
seasoning
½ teaspoon salt
1 can of biscuits
½ cup mozzarella
cheese

Heat the oven to 400 F.
Brown and drain beef. Once drained,
add tomato sauce, minced onion,
Italian seasoning and salt to beef.
Cook for 5 minutes stirring frequently.
Place biscuit dough in greased muffin
tins, pressing to cover bottom and
sides. Spoon meat mixture into the
tins and sprinkle with mozzarella
cheese. Bake for 10-12 minutes.
FGC Extension Homemakers Club
Patsy Harris, Columbus

Casserole may be frozen before baking. If frozen, thaw in the refrigerator
and bake at 350 F for 1 hour.
Eleanor McQueary, Columbus

IN-35089852

Pre-planning is the recipe
for worry-free funeral.
HARRY W. MOORE CHAPEL
8151 Allisonville Rd. • Indianapolis, IN 46250
317-636-6464

GREENWOOD CHAPEL
2433 E Main St. • Greenwood, IN 46143
317-348-1570

IndianaFuneralCare.com
IFC - Cookbook Ad-PRINT.indd 1
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Saturday Slow Supper
4 large peppers
(any color)
½ cup water

One 14.5-ounce
can tomatoes,
undrained and
roasted

2 medium onions,
One 14-15 ounce
finely chopped
can black or red
2 cloves minced
beans
garlic
1 cup shredded
1 pound ground
taco cheese blend
turkey
¾ cup white
½ teaspoon salt
quinoa
1 teaspoon cinnamon
1 teaspoon cumin
2 teaspoon chili
powder
2 tablespoon
Worcestershire
sauce

½ cup chopped
pimento stuffed
olives
½ cup raisins
½ cup toasted
slivered almonds
(optional)
sour cream as
garnish

Wash, deseed and cut peppers in half,
vertically. Set aside. Spray the interior
of a large slow cooker with cooking oil and add ½ cup of water. Mix
all remaining ingredients in a large
bowl and divide the mixture into 8
portions. Generously stuff peppers
and arrange them in the pot, filled
side up. Stagger pepper placement,
double stacking as necessary. Cook
on high heat for 4 hours, or alternatively on low heat for 8 hours. Can
be served with optional sour cream
garnish.
J. Johnson, Columbus

Puttanesca Sauce,
Naples Style
4 cloves garlic,
minced
1 large onion,
diced
3 tablespoons
olive oil
One 2-ounce can
anchovy fillets

Chicken Scarpariello

2 tablespoons
capers, soaked
and drained
1 small red chili
pepper, chopped
2 tablespoons
Italian parsley,
chopped

Basil, oregano
One 16-ounce can
and salt to taste
crushed tomatoes
1 pound spaghetti
Olives, to taste
Parmesan cheese
In a large skillet, lightly brown the
garlic and onion in olive oil. Add
anchovies and crush into a paste. Add
tomatoes, olives, capers and chili pepper. Cook over light heat for 10 minutes, stirring occasionally. Add parsley
and cook for 2 more minutes. Add
oregano, basil and salt to taste. Add
to your favorite pasta, and serve with
parmesan cheese sprinkled on top.
Yvonne Selig, Scipio

Ham Casserole
2 cup ham, diced
2 cup potatoes,
cooked
1 cup carrots,
cooked
1 cup peas,
cooked

8 tablespoons
butter
8 tablespoons
flour
3 cup milk
6 ounces cream
cheese

Heat the oven to 350 F.
Mix meat and vegetables together and
place into a greased 9-inch-by-13-inch
glass pan. Create a sauce by cooking
butter, flour, milk and cream cheese
together until thickened. Pour sauce
over meat and vegetables. Bake for 1
hour, uncovered.

3 pounds bone-in
chicken pieces
(2 split breasts
cut in half, 2
drumsticks, and 2
thighs)
Salt and pepper,
to taste

1 red bell pepper,
thinly sliced
1 onion, thinly
sliced
5 hot cherry peppers or jalapeno
slices, minced

2 tablespoon
1 tablespoon vegparsley, chopped
etable oil
1 tablespoon
8 ounces sweet
all-purpose flour
Italian sausage,
casings removed 3/4 cup chicken
broth
5 garlic cloves,
minced
Heat the oven to 350 F.
Season chicken pieces with salt and
pepper. Heat the oil in a large pot or
Dutch oven over medium-high heat.
In batches, brown the chicken, skin
side down to start, for 5 minutes
on each side. Move the chicken to a
plate, add the sausage and sauté for
3-4 minutes, or until brown. Remove
with a slotted spoon and cut into
1-inch slices to set aside. Remove all
but 2 tablespoons of oil from the pot
and sauté the bell peppers, onion and
garlic for 5 minutes, or until soft and
beginning to brown. Return the sausage to the pot and add the cherry
peppers or jalapenos and parsley.
Sprinkle flour over the top and gently
stir. Add the chicken broth and gently
mix together. Transfer everything
to a roasting pan or greased dish.
Nestle the chicken in the vegetables
and sausage and roast until cooked
thoroughly and sauce has reduced
slightly. Chicken breast should be 160
F; thighs and drumsticks 170 F when
done.
Yvonne Selig, Scipio

Alyson Dunfee, Columbus

Place your orders NOW for the holidays!

IN-35088456

• CUSTOM COOKIES
• CUPCAKES
• BROWNIES
• QUICK BREADS
• CLASSIC COOKIES
• BAKED DOUGHNUTS
• COOKIE CAKES
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and more!

1109 16th Street • Columbus, IN 47201
812.552.5359
www.sugarbayerscookie.com

Ruben Casserole
6 slices dark rye
bread, in cubes
2 tablespoons
butter, melted
1 large can sauerkraut, drained
1 pound corned

Chicken and Dumplings

beef, sliced,
shredded or
cubed
1 cup thousand
island dressing
1 pound mozzarella cheese,
shredded

Heat the oven to 325 F.
Layer ingredients in a 9-inch-by-13inch greased dish in the order listed
above. Bake for 30-40 minutes.
Yvonne Selig, Scipio

Italian Sausage
and Potato Roast
1 small yellow bell in quarters
pepper, seeded,
1 tablespoon olive
cut into strips
oil
1 small orange
¼ teaspoon dried
bell pepper,
oregano
seeded, cut into
1 teaspoon garlic
strips
salt
½ sweet onion,
Pepper to taste
sliced
¾ pound small
red potatoes, cut

1 pound italian
sausage cut into
chunks

Heat the oven to 450 F.
Line a large baking sheet with foil
and mist with cooking spray. In a
large bowl, toss papers, onion and
potatoes with olive oil, organo, garlic
salt and pepper. Spread vegetables
on a baking sheet.

Chicken:

Red Beans and Rice
with Smoked Sausage

Stew chicken until tender and pick the
meat from the bones. Put meat in a
large pan with a tight fitting lid and
add 4 cups of broth. Bring to a boil.

2 tablespoons
vegetable oil

1 beef bouillon
cube

1 medium onion,
chopped

One 16-ounce can
red beans

Dumplings:

1 can green chiles, ½ cup shredded
chopped and
Monterey Jack
drained
cheese

1½ cups flour
3 teaspoons baking powder

1½ tablespoons
shortening
¾ cup milk

¾ teaspoon salt
Sift together the dry ingredients
and cut in the shortening. Stir in
enough milk to moisten the dough
thoroughly. Drop by teaspoons into
boiling chicken broth. Dip the spoon
into the boiling liquid first so that the
dough will slide off easily. Cover the
pan tightly and cook for 15 minutes.
Enough for 6 servings.
Troy Williamson, Columbus

¾ cup uncooked
rice

1 pound smoked
sausage

1 cup water

1 teaspoon tabasco sauce

In a medium saucepan, heat oil over
medium high heat. Add onion and
chiles and saute for 3 minutes. Add
rice, water and bouillon cube and
bring to a boil. Reduce heat and
simmer, covered, for 10 minutes until
rice is tender. Stir in beans, cheese,
smoked sausage and tabasco sauce.
Serve warm. Serves 4.
Patricia G. Burton, Taylorsville

Swiss Chicken Casserole
4 cups cooked
chicken
2 cups croutons
1 cup chopped
celery
¼ cup onion,
diced

½ cup milk

Christmas Eve Meatballs

8 ounces shredded swiss cheese

1 pound hamburger

1 teaspoon salt

½ cup rice

1 cup mayonnaise

1 medium onion

½ cup slivered almonds (optional)

1 can tomato
soup

water
Salt and pepper
to taste
Pinch of sage (her
“secret” ingredient)
1 egg (optional)

Heat the oven to 350 F.

½ soup can of

Mix all together and bake, uncovered,
for 30-40 minutes.

Heat the oven to 350 F.

Sharon K. Shrader, Hope

Distribute sausage chunks. Roast for
30 minutes, or until veggies begin
to caramelize and sausage is cooked
thoroughly.
Sharon K. Shrader, Hope

Mix ground beef, rice, seasonings,
and onion. Shape into balls. Put them
in a baking dish, then pour water and
soup over all. Bake for 1 hour or cook
on medium in the microwave for 30
minutes. Serve with potato chips and
carrot sticks.
Joanne

Nothing says Holidays,
like a family gathering
around the kitchen...

Italian-style
NEW frameless
cabinetry coming soon

IN-35089674

Columbus Cabinetry is a locally owned direct distributor of
hardwood cabinets for your Kitchen and Bath. Premium quality
cabinets with standard special features, dove tail drawer boxes with
soft close, as always 3D design and estimates at no extra cost to you.
1117 16th St.,Columbus | (812) 799-3086

columbuscabinetry@gmail.com

Check us out on

www.columbuscabinetryrta.com

2021 | THE REPUBLIC COOKBOOK 21

main

dis h es

Hawaiian Chicken

Lasagna Casserole

¼ cup cornstarch

12 ounces extra
wide egg noodles

¼ cup brown
sugar, packed
2 tablespoons
lemon juice
¼ teaspoon salt
¼ teaspoon
ground ginger

2-3 chicken
breasts, whole or
cut in half
1 large can of
pineapple slices
or chunks, drained
One 15-ounce
can of mandarin
oranges, drained

Mix together cornstarch, brown sugar,
lemon juice, salt, and ground ginger. Add in pineapple and mandarin
oranges. Put chicken in a crock pot or
slow cooker. Pour mixture over chicken.
Cook on low cook for 4-5 hrs or on
high cook for 2-3 hrs.
Sandy Hammons, Columbus

Turkey Leftover
1 tablespoon fat

turkey

2 tablespoons
flour

½ teaspoon
chopped onion

½ teaspoon salt

2
/3 cup bread
crumbs

/3 teaspoon
pepper
1

1 cup half cream,
half milk
1 cup chopped

1 cup cream of
chicken soup
(diluted)
1 cup corn flakes

Melt fat in a skillet, blend in flour, and
add salt and pepper. Stir in milk. Continue stirring the mixture as you cook
on low heat until thick. Add turkey,
onion and breadcrumbs. Shape into
8 small patties and chill. Dip in corn
flakes, then in milk, then again in corn
flakes. Brown in a hot skillet. Place in a
bowl and cover with soup.
Troy Williamson, Columbus

2 pounds ground
beef
1 teaspoon garlic
1 small onion
1 teaspoon seasoned salt
15 ounces tomato
sauce
6 ounces tomato

paste
1 tablespoon
brown sugar
1 pound cottage
cheese

Sloppy Joe Pasta
1 pound ground
beef
1 package of
sloppy joe mix
1 cup water

tomato paste
7 ounces small
shell pasta,
cooked and
drained
1 cup cottage
cheese

8 ounces sliced
swiss cheese

One 8-ounce can
tomato sauce

8 ounces sliced
sharp cheddar
cheese

One 6-ounce can

Salt and pepper
to taste

In a large saucepan, cook ground beef
over medium heat until no longer pink
and drain. Stir in sloppy joe mix, water,
tomato sauce and tomato paste. Bring
to a boil. Reduce heat and simmer,
uncovered, for 5-8 minutes or until
heated through. Remove from heat
and stir in pasta.

Heat the oven to 350 F.
Cook noodles in boiling water until
tender. Brown ground beef and drain,
then add the garlic, onion, seasoned
salt, tomato sauce, tomato paste,
brown sugar, salt and pepper. Cook
until heated through and slightly
thickened. Using a greased 13-inch-by9-inch-by-2-inch pan, layer ingredients
in this order: half cooked noodles, half
meat sauce, half each cheese. Now
layer the remaining ingredients again.
Bake until the cheese is melted.

½ cup shredded
cheddar cheese

Heat the oven to 350 F.

Spoon half into a greased 2½ quart
dish. Top with cottage cheese and remaining pasta mixture. Sprinkle cheddar cheese on top. Bake, uncovered,
for 30-35 minutes or until bubbly and
cheese has melted. Makes 4-6 servings.
Starranne Shuler, Wesport

Sharon K Shrader, Hope

FarinaDumplings

Easy Chicken Tetrazzini

1 egg, beaten

1 pinch of salt

12 ounce package
spaghetti

2 tablespoons
butter, melted

½ cup Farina
(Cream of Wheat)

1 can cream of
chicken soup

Combine egg, melted butter, and salt.
Blend in farina slowly to form a thick
gritty batter. Use a teaspoon to scoop
out small portions of the batter and
drop into the boiling broth. Cover and
simmer for 45 minutes.

1 can of cream of
mushroom soup

1 stick butter
2 cups diced
cooked chicken
Parsley and garlic
salt to taste
Parmesan cheese

Note: Instead of egg noodles, I usually
make these with homemade chicken
soup. They tend to absorb liquid so
more broth should be used.

Boil spaghetti in chicken broth. Combine skillet mushrooms and butter.
Saute 10 minutes. Add the rest of
ingredients. Combine the mixture
in a buttered 9-inch-by-13-inch pan.
Sprinkle heavily with parmesan
cheese. Bake at 350 F until bubbly.

Bill Kozar, Columbus

Sharon K. Shrader, Hope

Green Goddess Plant Bar
LARGE SELECTION OF HOUSE PLANTS
MAKE YOUR OWN PLANTER OR TERRARIUM
ALL WHILE ENJOYING OUR IN HOUSE WINE AND BEER BAR

IN-35089927

WWW.GREENGODDESSPLANTBAR.COM
PLANTS + ACCESSORIES · EVENTS + WORKSHOPS
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951 2ND ST COLUMBUS, IN 47201 | 812-552-5142
HOURS: MON + TUES: CLOSED | WED 11-6 | THURS - SAT 11-8 | SUN 12-5

Chili Rubbed Pork
Tenderloin with Apricot
Ginger Glaze
Two 1-pound
pork tenderloins,
trimmed
Spice Rub:
1 tablespoon chili
powder
1 tablespoon garlic powder
½ tablespoon
sugar
1 teaspoon salt
½ teaspoon
ground black
pepper

Glaze:
1½ cups apricot
preserves
½ cup barbecue
sauce
1 teaspoon grated
ginger
½ teaspoon garlic
powder

Easy chicken
pot pie

½ teaspoon hot
sauce
1 tablespoon
chopped cilantro

Crock-pot Pizza

1 lime, juiced

One 16-ounce package of wide egg
noodles

Place chili powder, garlic powder,
sugar, salt and pepper in a jar and
shake to blend. Rub the spice mixture
onto the pork tenderloins, then cover
and refrigerate for 2-24 hours. Melt
apricot preserves in a saucepan over
medium heat. Remove pan from
the heat and stir in remaining glaze
ingredients. Place half of the glaze in
a serving bowl and hold for service.
Grill pork tenderloins at medium-high
heat for 15-20 minutes, or until the
internal temperature of the pork
reaches 160 F. With 4 minutes of
cook time remaining, brush with the
apricot glaze remaining in the pan.
Cook for 2 more minutes and then
turn the tenderloins and brush glaze
on the other side. Cook for an additional 2 minutes. Let sit for 5 minutes
before slicing. Serve with reserved
glaze.
Sherry Fisher, Seymour

drained
½ teaspoon Italian
seasoning

1 pound ground beef
3½ ounce packaged
or turkey
pepperoni, halved
¼ cup chopped
3 cups shredded
onion
part-skim mozzaOne 26-ounce jar of rella cheese
spaghetti sauce
3 cups shredded
One 4½-ounce jar
cheddar cheese
sliced mushrooms,
Cook noodles according to package directions. Meanwhile, in a large skillet cook
beef and onion over medium heat until
meat is no longer pink and drain. Stir in
spaghetti sauce, mushrooms and Italian
seasoning. Drain noodles.
In a 5-quart slow cooker coated with
cooking spray, spread ⅓ of the meat sauce.
Cover with ⅓ of the noodles and pepperoni. Sprinkle ⅓ of the cheese on top. Repeat layers twice. Press down to compact
ingredients. Cover and cook on low for
2-3 hours, or until heated through and the
cheese is melted. Serve with a green salad.

1 2/3 cups canned or frozen vegetables, thawed
1 cup boneless chicken,
cut
Once 10 ¾-ounce can
cream of chicken soup
1 cup Bisquick baking
mix
½ cup milk
1 egg
Heat the oven to 375 F.
Mix together vegetables, chicken and cream
of chicken soup. Pour
mixture into ungreased
9-inch pie pan.
Combine the Bisquick
baking mix, milk, egg
and mix together.
Add this on top of the
vegetable and chicken
mixture.
Bake for 30 minutes, or
until done.
Karen Carroll,
Hartsville

Maryjane Perry, Columbus
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IN-35088455

Come see us to get your Christmas gifts started!
812-372-1825
1520 Central Avenue
Columbus, IN 47201
www.simplypotteryinc.com

Mon - Closed • Tues/Weds/Thurs - 11 - 6 • Fri/Sat - 11 - 8 • Sun - 12-5
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desserts
Apple Pie
9-inch unbaked pie shell
3 or 4 large, tart baking
apples (about 2½ lbs.)
½ cup sugar (for filling)
½ teaspoon nutmeg (for
filling)
2 tablespoons lemon
juice (for topping)
½ cup sugar
½ cup flour
1 stick butter or oleo
Heat the oven to 425 F.
Pare and slice apples
in a large bowl. Mix the
ingredients for filling and
sprinkle over slices. Drizzle
with lemon juice. Toss to
cover completely with the
juice. Place in the pie shell.
Combine ½ cup sugar and
½ cup flour for topping in
a small bowl. Cut up the
butter, sprinkle over the
apples. Slide the pie into
a heavy brown paper bag,
large enough to cover the
pie loosely. Fold open end
over twice and fasten with
paper clips. Place on a
large baking sheet. Bake
for 1 hour.
Troy Williamson,
Columbus

RETIREMENT SALE

40% OFF
STOREWIDE

SHOP EARLY FOR THE BEST SELECTION!
IN-35089854
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812-376-8168
326 4th St Columbus
Certain restrictions may apply.

Pumpkin Angel
Food Cake
1 box Angel food
cake mix
½ teaspoon cinnamon
½ teaspoon nutmeg

/8 teaspoon

1

Baked Chocolate
Pudding

ginger

1 cup flour

½ teaspoon salt

¼ teaspoon
cloves (optional)

¾ cup sugar

½ cup milk

2 teaspoons baking powder

2 teaspoons
vanilla

2 tablespoons
cocoa

½ cup melted
margarine

1 cup pumpkin
1 teaspoon vanilla
Heat the oven to
350 F.

1 cup of hot water

In a large bowl, prepare angel food
cake as directed on the box. Slowly
stir in cinnamon, nutmeg, ginger,
cloves (is using), pumpkin and vanilla
¼ teaspoon a time.

Topping:

Pour into an angel food cake pan.
Bake for 40 to 45 minutes.

Heat the oven to 350 F.

Maryjane Perry, Columbus

Pumpkin Dip
ground cinnamon
One 3-ounce
package of cream 1
/8 teaspoon nutcheese, softened
meg
¼ cup powdered
Pinch of cloves
sugar
½ 8-ounce can
pumpkin
¼ teaspoon

One 8-ounce
frozen light non
-dairy topping

Blend cream cheese and sugar until
blended. Stir in pumpkin, ground cinnamon, nutmeg and cloves.
Fold in frozen light non-dairy topping.
Serve with gingerbread cookies or
cake, or pumpkin cookies or cake.
Maryjane Perry, Columbus

½ cup white sugar 2 tablespoons
cocoa
½ cup brown
sugar
Mix together flour, sugar, baking powder, cocoa and salt. Add milk, vanilla
and margarine. Mix and pour into a
9-inch-by-9-inch pan.

IN-35088784

Your
one stop
Bakery
shop!

Crumble layer:
1½ package of
Ritz crackers,
crumbled
1 stick of butter
or margarine,

melted
1 cup coconut
½ cup nuts, finely
chopped

Filling:
1 cup milk
1 large box
French instant
pudding
½ gallon French

vanilla ice cream,
softened not
melted
8 ounces cool
whip

In a bowl, combine Ritz crackers, butter, coconut and nuts for the crumble.
In a separate bowl, beat milk and
pudding well. Beat in French vanilla
ice cream.

For the topping, mix together white
sugar, brown sugar and cocoa. Pour
over the pudding mix and spread to
cover the whole pan. Pour 1 cup of hot
water over the top.

In a 9-inch-by-13-inch pan, press the
crumble into the bottom of the pan.
Save some for the top layer.

Bake for 25 to 30 minutes.

Add cool whip on top and sprinkle
it with the leftover crumble mixture
from the first layer.

Dorothy Helt, Columbus

Add pudding and ice cream mixture
on top of the pressed crumble.

Christmas
Wreath Cookies

Mary Moffitt, Columbus

½ cup margarine

green food coloring

Bakeless
Haystack Cookies

5 cups corn flakes

2 packages of
butterscotch
chips, melted

35 large marshmallows

1 teaspoon vanilla Red hots or
cherry halves
1½ teaspoons
Melt margarine with marshmallows.
Add vanilla and food coloring. Pour
over corn flakes and mix. Drop by
teaspoons on wax paper. Put red hots
or cherry halves in the middle to form
the wreath shape. Chill for 40 minutes.
Frances Maynard, Seymour

Place your
Holiday orders
NOW!

French Delight

noodles
1 cup salted peanuts

1 can Chow Mein
Mix melted butterscotch chips with
Chow Mein noodles and peanuts. Drop
the mixture by teaspoons on wax
paper, repeat until all of the mixture
is used.
Maryjane Perry, Columbus
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Bakery & Market
Fa

1510 Central Ave, Columbus | 812.657.3198 | Tues - Sat 9-5pm

Sweet breads
Yeast breads
cakes
cookies
pies
noodles
cinnamon rolls
fruit cake
candy
and more...
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desserts
Banana Split Fluff

Peanut Clusters

Sugar Cream Pie

One 14-ounce can 3 firm bananas,
sliced
sweetened condensed milk
One 8-ounce can
crushed pineap12 ounces
whipped topping ples

1 bar German
chocolate

3 cups milk

One 21-ounce can ½ cup nuts,
chopped
cherry pie filling
In a large bowl, blend the sweetened
condensed milk and whipped topping
until fluffy. Add the cherry pie filling,
banana slices, crushed pineapple and
nuts. Stir all ingredients by hand.
Edith Rutherford, Columbus

12 ounces chocolate chips
One 16-ounce
jar salted dry
roasted peanuts

One 16-ounce
jar unsalted dry
roasted peanuts
36 ounces white
vanilla bark, broken into pieces

In a large crockpot, place German
chocolate, chocolate chips, salted
and unsalted dry roasted peanuts and
white vanilla bark in that order.
Cook for two hours and put on wax
paper as small or large as desired.
Eleanor McQueary, Columbus

Moravian Coffee Cake
11 tablespoons
11/3 cup boiling

water, cooled to
lukewarm
11/3 cup scalded
milk, cooled to
lukewarm
1 packet cake
yeast
1 cup sugar

margarine
2 eggs

1 /3 teaspoons
salt
1

Brown sugar, for
topping
Cinnamon, for
topping

4½ cup flour
Combine lukewarm water and milk.
Add 1 packet of cake yeast. Add ⅓ cup
sugar. Add enough flour to make soft
dough. Let dough sit for 1 hour.
Add ⅔ cup sugar, 11 tablespoons
margarine, eggs and salt. Add enough
flour to make it easy to handle. Cover
and let rise to double in a warm place.
Place in a greased pan and let rise for
1 hour.

¾ cup sugar or ¾
cup Splenda
4 tablespoons
cornstarch
½ cup margarine

Cinnamon, for
topping

Pour mixture into baked pie shell.
Sprinkle cinnamon on top and refrigerate.
Joann Schwartzkopf, Columbus

Chocolate Scotcheroos
1 cup sugar

Krispies

German Caramels

1 cup white Karo
corn syrup

1 cup chocolate
chips, melted

1 cup peanut
butter

1 cup butterscotch chips,
melted

2 cups sugar
or 1 cup baking
Splenda

6 cups Rice

Heat sugar and Karo corn syrup in
sauce pan. Bring to a boil while stirring. Remove from heat.
Mix peanut butter with Rice Krispies.
Press into a 9-inch-by-13-inch pan. Top
with melted chocolate chips and butterscotch chips. Chill until top is hard
and cut scotcheroos.
Eleanor McQueary, Columbus

2 cups whipping
cream

¾ cup white corn
syrup
1 stick margarine
1 teaspoon vanilla

In a pot, bring 2 cups sugar or 1 cup
baking Splenda, 1 cup whipping
cream, corn syrup and margarine to a
boil while stirring. Add 1 cup whipping
cream and return it to a boil, stirring
occasionally. Boil on medium heat to
soft ball stage at 236 F.
Remove the pan from heat and add
vanilla. Pour into a buttered pan.
Joann Schwartzkopf, Columbus

Joann Schwartzkopf, Columbus

May your heart be filled with laughter,
your soul with joy and your home
with love this Holiday Season.
Happy Holidays
from Marta, Andy and Roberta
F.C. Tucker Real Estate Experts

IN-35088458

1 baked pie crust
shell

In a pot, cook milk, sugar or Splenda,
cornstarch and margarine stirring constantly until it bubbles and thickens.
Remove from the stove. Stir in vanilla
extract.

Punch holes with your thumb and fill
the holes with margarine and cream.
Top with a mixture of brown sugar
and cinnamon. Bake in the oven at
350 F for 20 – 25 minutes.
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1 teaspoon vanilla
extract

430 Washington Street l 812.418.8522
talktotucker.com/REexperts

Banana Pudding
4 boxes banana pudding
8 cups milk
1 box vanilla wafers
6 bananas, cut into pieces
Make pudding according to the box
instructions. Cover the bottom of a
9-inch-by-13-inch cake pan with vanilla
wafers. Place a banana slice on top of
each vanilla wafer.
Spread just enough pudding over the
vanilla wafers and bananas to cover
them. Repeat these layers two more
times.
Karen Carroll, Hartsville

PERSIMMON COOKIES
1 cup persimmon
pulp

½ teaspoon cinnamon

1 teaspoon soda

½ teaspoon of
nutmeg

1 cup sugar
½ cup of butter

dash of salt
2 cups of flour

1 egg
½ teaspoon
cloves

1 cup chopped
nuts
1 cup raisins

Heat the oven to 350 F.
Dissolve soda in persimmon pulp.
Cream the sugar and butter. Add egg,
persimmon pulp, cloves, cinnamon,
nutmeg, salt and flour. Dust nuts and
raisins in some of the flour before
adding them to the batter. Drop the
batter from a spoon onto a greased
baking sheet. Bake for about 10 minutes.
Penny Jacobus, Columbus

IN-35089254

GREATEST HOLIDAY GIFT TO DO LIST
Preserve
☐ Box up old films and camcorder tapes
Get box to Klaes Image Productions
Restore ☐☐ Give
the most unique gift you could ever
give, transfer childhood tapes & films to DVD!
Relive K I P
,I .

Family
Memories

LAES MAGE

RODUCT IONS

NC

CELEBRATING 40 YEARS OF BUSINESS
(812) 522-3333 • www.klaesimage.com
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desserts
Virginia Elstrod’s
French Pastry
Bottom layer:
1 cup flour
½ cup butter

1 tablespoon
water

Mix like a pie crust and pat into two
strips on a baking sheet (approximately 7X10” rectangle).
Top layer:
1 cup water

3 eggs

½ cup butter

½ teaspoon almond extract

1 cup flour

Bring 1 cup water and ½ cup butter
to a boil. Quickly add 1 cup flour and
beat with a fork. Beat in three eggs,
one at a time. Mix in ½ teaspoon
almond extract. Spread on top of two
strips. Bake at 350 F for 55 minutes.
Frosting:
1 cup powdered
sugar
2 tablespoons

butter
½ teaspoon almond extract

Mix ingredients. Milk may be added
for spreading consistency. Frost while
warm.
Jackie Elstrod Fox

Strawberry Delish
1
/3 cup sugar
Whip
1½ cup mayonnaise
16 ounces Cool

2 cups frozen
strawberries
(sliced and
thawed)

Mix sugar and mayonnaise, then add
Cool Whip. Add strawberries and mix
well. Pour into a 9-inch-by-13-inch dish
and freeze. Remove from the freezer
15 mins before serving. Serves 12.

Bourbon Balls

Cream Cheese Cookies

¾ cup bourbon or ¼ pound salted
butter
whiskey

3½ cups flour

1 egg

1 teaspoon baking powder

1 teaspoon vanilla

1 cup chopped
pecans
2 pounds powdered sugar

2 pounds chocolate (semi-sweet,
sweet or white,
not chocolate
coating)

Mix bourbon or whiskey and chopped
pecans in an airtight jar and let stand
overnight. Then cream 1 pound powdered sugar and butter. Drain bourbon from nuts into a separate bowl.
Mix the remaining powdered sugar
into the bourbon. Place nuts into a
large bowl and add the two bowls of
powdered sugar ingredients. Cover
nut sugar mixture and place in the
refrigerator to let stand for at least 6
hours (or overnight).

1 cup butter

½ teaspoon almond extract

Flour and powOne 8-ounce
package of cream dered Sugar for
cheese, softened rolling out dough
2 cups sugar
In a medium mixing bowl, stir together
flour and baking powder. Set aside.
In a large mixer bowl, beat butter and
cream cheese on medium speed. Add
sugar; beat until fluffy. Add egg, vanilla and almond extract, beat well.
Gradually add flour mixture to
creamed mixture. Divide dough into
thirds and wrap in plastic to put in

Line sheet pans with wax paper, and
roll candy mixture into small balls
and place on pans. Cover sheet pans
loosely and place back into the refrigerator to stand for 8 hours. After 8
hours, you may cover tightly, so they
don’t dry out, and leave a day or so
until you are ready to finish them.

refrigerator. Chill overnight.

In a pan, bring water to 90 degrees
and set aside. Melt chocolate in the
top of a double boiler to a temperature of 125 F. Pour out boiling water
and put cold water in the bottom of
the pan and put the chocolate pan
back on top. Beat and cool chocolate
to 90 F. Empty out cold water and
put a pan of 90 F water into a double
boiler pan to keep chocolate at 90 F.
Dip balls into the chocolate and place
into the refrigerator to cool.

Bake until lightly brown on edges. Using a spatula, carefully move cookies
to a parchment paper. Decorate after
cooling.

Heat the oven to 375 F. Roll out dough
onto counter (dusted with half flour
and half powdered sugar) and
use cookie cutters to create desired
shapes. Place on baking sheets. Add
decorative sugar, if desired.

Carla Clark

Carla Clark

FGC Extension Homemakers Club
Patsy Harris, Columbus

Christmas Blessings from the Ark
IN-35089671

GIFT
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E
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BOOKS

CHURCH
SUPPLIES
and more!

2622 Eastbrook Plaza | 812-376-9548
arkbookandgift.com | Mon-Fri 10-7; Sat 10-5

Copycat Cosmic Brownie
Crumble Cookies
Red Velvet
Cake and Cooked
Fluffy Frosting

Grandma’s
Diabetic Cake

½ cup butter

ing

2 cups raisins

1 or 2 teaspoons
cocoa powder

2¼ cups sifted
flour

2 eggs

1½ cups sugar

1 cup whole, not
low fat, buttermilk

1 teaspoon salt
1 teaspoon
vanilla
2 eggs
2 ounces liquid
red food color-

1 teaspoon vinegar
1 teaspoon baking soda

Heat the oven to 350 F.
Spray two 9-inch or three 8-inch
cake pans or a 9-inch-by-13-inch
dish with baking spray. For layer
cakes, add a circle of wax paper in
the bottom of each pan. Beat together butter, cocoa and sugar. Add
salt, vanilla, two eggs and continue
beating. Add food coloring and
beat on low until mixed and on high
until well mixed. Add flour in parts,
alternating with buttermilk. Combine
vinegar and baking soda in a small
bowl and stir until settled. Fold into
batter. Pour cake batter into pans
and bake until a toothpick inserted
in the center comes out clean. Cool
and add frosting.
Carla Clark

2 cups water

1¼ teaspoon
cinnamon
1 cup unsweetened applesauce

2 tablespoons
¾ cup cooking oil
sweetener (
2 cups. flour
sweet n low or
any sugar substi½ teaspoon
tutes)
nutmeg
1 teaspoon bak½ teaspoon salt
ing soda

1 stick of unsalted
butter
1 cup of chocolate
chips
1 cup and 2 tablespoons of flour
1 teaspoon of baking
powder
2
/3 cup of brown
sugar

½ cup of granulated
sugar
¼ teaspoon of sea

salt
2 eggs
1 teaspoon of vanilla
extract
2 teaspoons of almond extract
Icing:
1 cup of chocolate
chips
2 tablespoon of
unsalted butter
1 package of cosmic
sprinkles

Heat the oven to 350 F.

Heat the oven to 350 F.

Cook raisins in water until soft. Drain
off water. Add applesauce, eggs,
sweetener and oil. Mix and blend in
baking soda, flour, salt, cinnamon
and nutmeg.

In a saucepan, melt together the stick of
butter and the chocolate chips. Cook on
medium-low heat. Stir occasionally.

Bake for 30 minutes
Starranne Shuler, Westport

Persimmon Pudding
½ cup butter

namon

2 cups persimmon pulp

2 teaspoons baking powder

1½ cups sugar

1½ cups flour (or
enough to make
stiff as cake
batter)

1 cup milk
1 teaspoon cin-

Heat the oven to 375 F.
Melt the butter in a 9-inch-by-13-inch
baking pan and swirl it around to
coat the insides of the pan. Blend the
other ingredients in a mixing bowl
and add the melted butter. Pour
the batter into the pan and bake
for about 30 minutes. The pudding
is done when the sides start to
pull away from the pan. Serve with
whipped cream, vanilla ice cream or
caramel topping.

While the chocolate and butter melt together,
in a separate bowl start mixing together the
flour, baking powder, brown sugar, granulated
sugar and the salt. Once the dry ingredients
are combined, whisk in eggs, vanilla and the
almond extract.
Once the chocolate and butter mixture is
completely melted, slowly fold the mixture
into the same bowl with the other ingredients.
Next, get a baking sheet and line it with
parchment paper. Roll the cookie dough into
2 inch balls and gently press down on the
balls to slightly flatten the cookie. Leave 1-2
inches of space between each cookie. Sprinkle additional sea salt on top of the cookies
if desired.
Bake for 10 minutes. Allow cookies to cool
completely before adding the icing.
For the icing, melt the butter and chocolate
in a saucepan over medium-low heat. Once
the mixture is completely melted, spread the
liquid generously over a cooled cookie.
Sprinkle on an abundance of cosmic sprinkles.
Leah Joyce, Columbus

IN-35089253

Penny Jacobus, Columbus
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desserts
Cheesecake
1¼ cups Graham crackers 3 eggs
Crumbs (for crust)
½ teaspoon almond
extract
2 tablespoons sugar (for
crust)
2
/3 cup sugar
1
/3 melted butter or marga- 8 ounces sour cream
rine (for crust)
3 teaspoon sugar
Two 8-ounce packages
1 teaspoon vanilla
cream cheese
Heat the oven to 350 F.
Crust: Combine graham cracker crumbs, sugar and
melted butter and press onto the bottom of a pan. Bake
for 12-15 minutes. After cool, fill with cheesecake batter.
Cheesecake batter: Combine cream cheese, eggs,
almond extract, ⅔ cup of sugar. Beat until creamy. Bake
in a greased pan (pie plate or spring form pan) for 25-30
minutes. Cool for 20 minutes.
Topping: Combine sour cream, 3 teaspoons of sugar
and 1 teaspoon of vanilla extract. Whip until creamy. Cool
cake for 20 minutes and then pour on top. Bake for an
additional 10 minutes.
For a low fat version substitute 1/3 less fat cream cheese
for regular cream cheese, egg whits for whole eggs and
artificial sweetener for sugar.
Lilli Fawbush, Columbus

Pumpkin Pie

Pecan Pie

2 eggs slightly beaten

1¾ cups pumpkin

½ cup butter (or oleo)

3 eggs, beaten

¾ cup sugar

½ teaspoon salt

½ cup sugar

1 teaspoon vanilla

1 teaspoon cinnamon

1¾ cup light cream

Unbaked pie shell

½ teaspoon ginger

Unbaked pie shell

¼ cup maple flavored
syrup

¼ teaspoon cloves
Heat the oven to 425 F.
Mix in the order given, pour into an unbaked pie shell.
Bake at 425 F for 15 minutes, then at 350 F for 45 minutes or until an inserted knife comes out clean.
Troy Williamson, Columbus

1 to 2 cups pecans

¾ cup white corn syrup
Heat the oven to 350 F.
Cream butter, add sugar, syrups, eggs and vanilla. Mix.
Pour into the pie shell. Arrange pecans on top (or chop
nuts and mix before pouring into shell.) Bake at 350 F
for 1 hour.
Troy Williamson, Columbus

Happy Holidays!
Windows,
Siding, Doors
and more.

Exterior Home Solutions

1636 State St., Suite G • Columbus
812-372-0008 • 1-800-Next-Window

www.windowworldscindiana.com
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Mock Apple Pie
2 cups water

1½ cups sugar

Gretchen Kreps’
Lemon Squares

Chocolate-Covered
Coconut Candy Balls

2 teaspoons
cream of tartar

25 crackers

Crust:

Unbaked pie shell

1 cup flour

sugar

1 can condensed
milk

1 stick butter,
softened

Heat the oven to 350 F.

¼ cup powdered

½ cup butter

Bring water, cream of tartar and sugar
to a boil, drop in crackers. Place in
an uncooked pie shell. Sprinkle with
cinnamon. Put dabs of butter on top.
Bake for about 30 minutes.

Filling:

4 cups pecans, or
less (chopped)

2 eggs

lemon juice

1 cup granulated
sugar

½ teaspoon baking powder

1 cup or ½ bag (7
ounces) coconut
flakes

1½ bags of powdered sugar (24
ounces)

2 tablespoons

¼ teaspoon salt

Troy Williamson, Columbus

Heat the oven to 350 F.

Southern
Peanut-Butter Pie
1 pie crust
3 eggs
1 cup dark corn
syrup
½ cup granulated
sugar

½ cup creamy
peanut butter
½ teaspoon
vanilla
1 cup salted peanuts

Heat the oven to 400 F.
Chill the pie crust. Beat eggs. Add
corn syrup, sugar, peanut butter and
vanilla. Beat until smooth. Stir in the
peanuts. Pour filling into the chilled
shell and bake for 15 minutes. Then,
turn down the heat to 350 F and bake
for 30-35 minutes. Let cool.
Troy Williamson, Columbus

Rhubarb Roll
3 cups flour

ing powder

3 tablespoons
sugar

½ cup margarine

½ teaspoon salt
1 teaspoon bak-

½ cup milk
4 cups rhubarb,
cut

Heat the oven to 375 F.
Mix flour, sugar, salt and baking powder together and then add margarine
to the flour mixture. Add milk and mix.
Roll dough to a 10-inch-by-14-inch
rectangle. Spread cut rhubarb over
dough, and roll like a jelly roll. Cut
the roll into 12 slices and place into a
9-inch-by-13-inch baking dish.
Combine 2 cups sugar and 2 cups water, bring to a boil and then pour over
the roll. Sprinkle a generous amount
of nutmeg over the roll. Bake for 1
hour, until lightly browned.

Blend crust ingredients, put in an
8-inch square pan and bake for 20
minutes. Blend filling ingredients and
pour over the crust. Bake for 20-25
minutes. Sprinkle with powdered sugar
and cut into squares.
Kori Beth Babb, Columbus

Old Fashioned Cookies
3¼ cups flour

1½ cup sugar

1 teaspoon salt

1 egg (unbeaten)

1 teaspoon baking 1 teaspoon vanilla
soda
½ cup thick sour
½ cup shortening cream
Heat the oven to 350 F.
Sift together flour, salt and baking
soda. In a large bowl, mix together
shortening, sugar, egg and vanilla for
2 minutes. Add sour cream until well
blended. Knead the dough well. Put a
dusting of flour on the table and roll
out dough until ¼-inch thick. If the
dough appears sticky, add flour. Using
cookie cutters, place on a baking sheet
prepped with non-stick spray. Bake for
10 minutes or until golden. Let cool,
add icing and decorate.
Starranne Shuler, Westport

Special Cream Candy
3 pints sugar

1 teaspoon vanilla

1½ pints cream

2 tablespoons
butter

1 pint white syrup
pinch of salt

1 pint chopped
nuts

FGC Extension Homemakers Club

Cook sugar, cream, white syrup, and
pinch of salt to a hard-ball stage. Remove from heat and add vanilla, butter,
and nuts. Beat until smooth. Pour into
a greased pan. Let partially cool, then
cut into squares.

Phyllis Roemmel, Columbus

FGC Extension Homemakers Club

1 package of
chocolate bark

Mix condensed milk, pecans, coconut, butter and powdered sugar well
and chill for 1 hour. Roll into 1-inch
to 1.5-inch balls and chill again. Melt
chocolate bark and cover candy balls.
Let cool.
Starranne Shuler, Westport

Dad’s Apple Crisp
/3 cup graham
cracker crumbs

1

/3 cup quick oats

1

2 tablespoons
brown sugar
1 teaspoon cinna-

mon
6 medium sized
apples
½ cup water
1 tablespoon
butter

Heat the oven to 375 F.
In a small bowl, mix graham cracker
crumbs, oats and brown sugar. Wash
and peel apples, quarter them, cutting
out core and seeds. Slice the apple
quarters. Spread apples into a 12-inch-by-8-inch pan. Add ½ cup water.
Sprinkle cinnamon and topping mixture over top. Dot with butter. Bake
for 45 minutes, or until the apples are
soft and the topping is browned. May
add ⅓ cup walnuts or pecans. Serves
6.
Starranne Shuler, Westport

Gretchen Kreps’ Mexican
Wedding Cakes
1 cup butter

pose flour

½ cup powdered
sugar

½ teaspoon salt

2 cups all-pur-

1 teaspoon vanilla
1 cup pecans

Heat the oven to 400 F.
Cream butter. Add sugar, cream the
mixture. Add flour, salt and vanilla,
mix thoroughly. Add pecans and make
1-inch balls. Bake for 12-15 minutes.
Kori Beth Babb, Columbus

Lela Foust, Columbus
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desserts
Apricot Bars

Ricotta Cookies

For Filling:

4 cups flour

1¾ cups sugar
2 eggs

2½ cups cooked
apricots, drained

½ teaspoon almond flavoring

1½ teaspoons
baking soda

¾ cups sugar

¼ cup apricot
juice or water

½ teaspoon salt

15 ounces ricotta
cheese

1 cup unsalted
butter softened

1 teaspoon vanilla
extract

¼ cup corn starch

For Crust and Crumble topping:
2 cups flour

1 cup sugar

1 teaspoon salt

1½ cups shredded
coconut

½ teaspoon baking soda
¾ cup unsalted
butter

½ cup chopped
walnuts

Heat the oven to 400 F.
Prepare filling: Cook apricots, sugar,
corn starch, almond flavoring, and
water in a saucepan over medium heat
for 5 minutes or until it has thickened.
Remove from heat and cool.
Prepare crust and topping: Sift flour,
salt and baking soda together in a
medium bowl and set aside.
Cream butter and sugar in a large
bowl. Add dry ingredients to form a
crumb mixture. Stir in the coconut and
walnuts and press 3 cups of crumb
mixture into a greased 9-inch-by13-inch pan. Bake the crust for 10
minutes. Remove and add filling and
top with remainder of crumb mixture.
Return to the oven and bake for an
additional 20 minutes. Cool and cut
into bars.

Glaze:
2 cups powdered
sugar

I teaspoon vanilla
extract

1 tablespoon
unsalted butter,
melted

4 tablespoons
milk
Sprinkles

Combine all the dry ingredients in a
bowl and set aside. Beat butter and
sugar together until fluffy. Add eggs,
one at a time. Add ricotta and vanilla.
Add the dry ingredients to the wet
in two additions and mix thoroughly.
Cover in plastic wrap and allow to chill
for at least 1 hour.
Heat the oven to 350 F. Scoop into 1
tablespoon portions. Bake for 12-15
minutes. Remove from the oven and
transfer to a wire rack for cooling.
To make the glaze, whisk together
powdered sugar, butter and vanilla.
Add 3 tablespoons of milk, a little at
a time, to reach the consistency you
desire. Dip the tops of the cookies into
the glaze and return to the wire rack.
Add sprinkles.

Chocolate Peanut
Butter Ball Candy
1 stick of butter,
softened

ounces) powdered sugar

1½ cup extra
crunchy peanut
butter

1 teaspoon vanilla

1 pound (16

1 chocolate bark:
chocolate or
white chocolate

Mix together all ingredients except
chocolate. Chill for 30-40 min. Roll
into balls and chill again. After candy
balls have chilled, drop balls into
melted chocolate bark. To melt chocolate in the microwave; break off square
chunks and place in a microwave safe
bowl for dipping. Let cool.
Starranne Shuler, Westport

Chocolate Pumpkin
Muffins
¼ cup chocolate
chips (optional)
1 box of chocolate
or yellow cake
¼ chopped nuts
mix
(optional)
1 can of pumpkin

Heat the oven to 350 F.
Mix ingredients together well. Batter
will be thick. Spoon mixture into
cupcake liners and bake for 18-20
minutes. Makes 18 muffins.
Martha Erickson

Alyson Dunfee, Columbus

Yvonne Selig, Scipio

Cake
2 cups flour

½ cups brown sugar

1½ cups sugar

2 eggs

2 teaspoon baking soda

½ cups chopped nuts

½ teaspoon salt

1 large can fruit cocktail
or crushed pineapple

Heat the oven to 350 F.
Combine ingredients and pour into a 9-inch-by-13inch pan. Bake for 35-40 minutes.
Topping:
¾ cup sugar

1 stick butter

½ cup milk

1 teaspoon vanilla

Combine ingredients and cook for 3 minutes. Cool
and pour over the cake.
Penny Jacobus, Columbus
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Cappuccino Brownies
Brownie:
1 cup all purpose flour

½ teaspoon baking powder

¾ cup white sugar

1 tablespoon instant espresso coffee
powder

½ teaspoon salt

¼ cup packed light brown sugar

1 cup semi-sweet chocolate chips

1 teaspoon vanilla

1 tablespoon dark unsweetened cocoa
powder

½ cup butter

2 eggs

1-2 tablespoons milk or cream

2 cups confectioner’s sugar, sifted

Frosting:
2½ teaspoons instant espresso coffee
powder

¼ cup butter, softened

Glaze:
1 cup semisweet chocolate chips

/3 cup whipping cream

1

Brownie:
Heat the oven to 350 F.
Butter the sides and bottom of an 8-inch-by-8-inch square baking pan (or line with parchment paper). In a medium bowl
combine flour, espresso powder, cocoa powder, baking powder and salt. Set aside. Put the chocolate chips and butter in a
large bowl and set it over a saucepan of simmering water, stirring occasionally, until the chocolate and butter are completely
melted and smooth. Turn off the heat but keep the bowl over the water and whisk in sugars and vanilla until completely
combined. Remove the bowl from the pan. The mixture should be room temperature. Add in the eggs one, one at a time,
whisking lightly after each addition.
Using a spatula, fold the flour mixture into the chocolate until just combined. Do not overbeat. Pour the batter evenly into
the prepared pan and smooth the top. Bake on the center rack for 30-35 minutes. Let cool in the pan on the rack.
Frosting:
In a bowl, combine espresso powder and 1 teaspoon of milk or cream, stirring to dissolve. Add in butter and sugar. Using
an electric mixer, beat on low speed to blend then on medium speed until creamy, adding more milk if necessary to make a
smooth, spreadable consistency. Spread evenly over the brownie. Chill to harden, about 1 hour.
Glaze:
Put the chocolate chips and whipping cream in a bowl set over a saucepan of simmering water, stirring constantly, until
melted and smooth. Let cool to lukewarm. Spread over frosting. Chill until chocolate is set, about 1 hour. Cut into bars or
squares.
Sherry Fisher, Seymour

Jello Fluff
1 can evaporated
milk

1¼ cup of boiling
water

One 3-ounce
package of Jello

¼ cup of lemon
juice

Crust: 2 cups of graham cracker
crumbs
Chill 1 can of evaporated milk for 2
hours. Dissolve Jello in boiling water
and chill in the refrigerator until syrup
consistency. Whip chilled milk in a
large bowl until frothy. Fold in ½ cup
sugar, then fold in Jello.
Put in 1 ½ cups graham crumbs in
a 9-inch-by-13-inch pan. Spoon in
whipped Jello. Sprinkle ½ cup of
crumbs on top. Chill before serving.
Martha Erickson

Strawberry
Angel Food Trifle
1 angel food cake

vanilla pudding

24 ounces frozen
strawberries,
sliced with sugar
added, thawed

16 ounces
whipped cream
Fresh strawberries for garnish

3 cups of instant
Tear angel food cake into medium
pieces. Begin layering cake, strawberries, pudding and whipped cream in a
large glass bowl. Continue filling the
bowl. Top with a solid layer of whip
cream and slice a few fresh strawberries for garnish. Refrigerate at least 4
hours before serving.

Hot Butterbeer
1 cup butter

3-4 cup milk

1 cup brown sugar ½ teaspoon
vanilla
1 cup heavy
cream
Melt butter in a large sauce pan on
medium heat. Add brown sugar,
stirring constantly, and cook for 3
minutes. Turn off heat and add heavy
cream. Turn heat back on and add
milk and vanilla. Heat to desired temp.
For a richer result, add 3 cups milk
and for lighter, 4 cups. Serve warm
with whipped cream.
Alyson Dunfee, Columbus

Martha Erickson
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The Perfect Pumpkin Pie
Pumpkin Puree:
1 medium pumpkin

1 tablespoon of salt

¼ cup of sugar

2 tablespoons of honey

Crust:
2 sticks of unsalted butter
(cold)

1 tablespoon of apple cider
vinegar

2½ cups of flour

5-7 medium sized ice cubes

1 sprinkle of salt

1 egg (for an egg wash)

Filling:
2 cups of pumpkin puree

ginger

14 ounces of condensed
milk

½ tablespoon of ground
cloves

1 tablespoon of pumpkin
pie spice

¾ tablespoon of allspice
1 sprinkle of salt

½ tablespoon of ground
Pumpkin Puree:
Heat the oven to 350 F.
Rinse off the pumpkin and
cut into 3 to 4 pieces.

the pumpkin puree and
condensed milk together.

Next, sprinkle in the pumpkin pie spice, ground ginNext, sprinkle salt and sugar
ger, ground cloves, allspice
onto the pumpkin pieces.
and salt.
Bake for 90 minutes or until
Whisky the liquid until it is
fully roasted.
all mixed together.
Once cooked, peel off all
Combine:
exterior pumpkin skin.
Heat the oven to 425 F.
Blend pumpkin for a few
minutes and add honey and After you have created the
extra sugar as desired.
pumpkin puree, pie crust
and filling, grease a pie
*Mixture can be frozen and
pan. Then, roll out the pie
stored for 30 days.
crust and place in the pie
Crust:
pan. When rolling out the
dough, use extra flour so
Slice butter into 1 to 2 inch
the dough does not stick.
cubes and place them into a
blender. Pulse for about 30 Cut off all extra pie crust
seconds.
excess and brush whisked
egg onto the pie crust for
Add flour, salt and vinegar
a prebake.
into the same blender. Mix
for 30 to 60 seconds or
Prebake only the pie crust
until it becomes gritty like
for 10 minutes. Then,
sand.
remove the pie crust from
the oven and pour in pie
Add ice cubes into the
filling.
blender and combine until
all ingredients are equally
Next, continue to bake the
mixed.
pie for 40 minutes at 350
F, or until the middle has
Roll the dough into a ball
a jelly-like consistency for
and wrap in cling wrap. Rethe pie.
frigerate dough for at least
30 minutes before using.
Allow the pie to cool or
eat warm. It is best served
Filling:
with a dollop of cool whip
In a mixing bowl, combine
and a sprinkle of cinnamon.
Leah Joyce, Columbus
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Pumpkin Roll
Sugar-free
Strawberry Rhubarb
Pretzel Salad
¾ cup salted
butter, melted
2 cups pretzels
crushed (about
4 cups before
crushing)
3 tablespoons
sweetener
16 ounces
low fat cream
cheese
¾ cups
sweetener

sugar-free
strawberry
gelatin mix (2
packs)
2 cups boiling
water
2 cups frozen
strawberries
(with no sugar
added, juice
reserved)
1 pound
rhubarb,
chopped

8 ounces sugarSugar-free
free whipped
whipped
topping
topping as
6 ounces
garnish
Heat the oven to 400 F.
Spray a 9-inch-by-13-inch dish
with nonstick spray. Mix together
the melted butter, crushed
pretzels and 3 tablespoons
sweetener into a medium bowl.
Pour the pretzel mixture into the
dish and press down firmly to
create a flat, thin layer.
Bake the crust for 7-8 minutes
and fully cool. Using a mixer
with the paddle attachment,
beat together the cream cheese
and ¾ cup sweetener. Stir in the
whipped topping until smooth.
Pour the cream cheese mixture
over the pretzel crust and use a
spatula to create a smooth layer.
Place in the fridge to cool for 3060 minutes.

Banana Bars
1½ cups sugar
2 cups confectioner sugar
½ cup butter
2 eggs, beaten
1 cup sour
cream

3 large bananas,
mashed
2 teaspoons vanilla flavoring
2 cups flour
1 teaspoon salt
1 teaspoon baking soda

Heat the oven to 350 F.
Cream sugar and butter. Add eggs
and sour cream, mix well. Add bananas and vanilla, stir. Mix together
flour, salt and baking soda and then
add to the banana mixture and stir.
Spread dough in a greased and
floured 15-inch-by-11-inch pan. Bake
for 25 minutes.
For frosting: Melt ¼ cup butter into
a small pan until lightly tan and
bubbly. Remove from heat and add
confectioner sugar, 3 tablespoons
of sour cream and beat until
smooth. Spread on slightly cooled
cake.
FGC Extension Homemakers Club
Patsy Harris, Columbus

3 large eggs

flour

1 cup white sugar

1 teaspoon baking soda

/3 cup pumpkin
puree
2

8 ounces cream
cheese, softened

½ teaspoon ground
¼ cup butter,
ginger
softened
½ teaspoon ground
1¼ cups powcinnamon
dered sugar
¼ teaspoon salt
1 teaspoon vanilla
¾ cup all-purpose extract
Heat the oven to 375 F. Spray a
10-inch-by-15-inch jelly roll pan with
non-stick spray. Line with parchment
paper and spray the top with nonstick spray. Set aside.
In a large bowl, beat the eggs and mix
in sugar, pumpkin, ginger, cinnamon
and salt. Add the flour and baking
soda to the bowl and mix until combined. Pour into the prepared pan and
tap until it spreads evenly. Bake for
15 to 20 minutes, or until a toothpick
comes out clean. Place a cotton tea
towel on the counter and sprinkle it
with powdered sugar. Once the cake
has cooked, flip it onto the towel and
remove the parchment paper. Gently
roll up the cake inside the towel,
starting with the narrow end. Place in
the refrigerator, with the seam down,
until cooled.
Beat the cream cheese, butter, powdered sugar and vanilla in a bowl until
smooth. Gently unroll the cake and
spread with the cream cheese filling.
Roll up again without the towel and
wrap with plastic wrap. Freeze for 15
minutes for easy cuts. Sprinkle the top
with powdered sugar before slicing.
Yvonne Selig, Scipio

Thaw the strawberries and,
with the reserved juice, boil the
rhubarb until soft. Drain juice into
a small saucepan and add water,
bring to boil. Once at a boil, turn
off the heat and stir in the gelatin
mix. Allow to cool for 10 minutes.
Stir in the strawberries and
rhubarb. Pour the strawberry/
rhubarb mixture over the cream
cheese layer and place back in
the fridge for 6-8 hours or until
the gelatin is firm. Slice and serve
with whipped topping as garnish.
Yvonne Selig, Scipio
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Spring Dessert
2¼ cups flour
¼ cup sugar
¼ teaspoon
salt
1 cup butter

Popcorn Cookies

½ teaspoon
salt

½ cup butter,
softened

6 ounces
strawberry
jello

1 cup sugar

1½ cups sugar

20 ounces
Sprite

/3 cup cornstarch

2 pounds fresh
strawberries

1

Stationary Cut-out
Sugar Cookies

Heat the oven to 325 F.
Mix together flour, ¼ cup of
sugar, ¼ teaspoon of salt and
butter. Mix well and pat into
a 15-inch-by-11-inch pan. Bake
for 22 minutes. Separately, mix
1½ cups of sugar, cornstarch, ½
teaspoon of salt, jello and Sprite
and cook until thickened. Put
2 pounds of fresh strawberries,
cut in half, on top of the crust.
Pour cooked and cooled Sprite
mixture over berries.
FGC Extension Homemakers
Club
Patsy Harris, Columbus

1 large egg,
room temperature
1 teaspoon vanilla extract
1¼ cups all
purpose flour
½ teaspoon

baking soda

1 red velvet
cake mix
¾ cup melted
butter
2 beaten egg
½ cup water
1 cup semisweet choco-

late chips
4 ounces
cream cheese,
softened
3 tablespoons
sugar
¼ teaspoon
vanilla

Heat the oven to 325 F.

Dash salt
2 cups popped
popcorn,
crushed

1 teaspoon of
almond extract

1 cup semisweet chocolate chips
½ cup
chopped pecans

Heat the oven to 350 F.
Cream butter and sugar until
light and fluffy. Beat in egg and
vanilla. In a separate bowl, whisk
flour, baking soda and salt;
gradually beat into creamed
mixture. Stir in popcorn, chocolate chips and pecans.
Place tablespoonfuls, 2 inches
apart, onto a greased baking
sheet. Bake for 13-14 minutes, or
until golden brown. Move to a
wire rack for cooling.

Mix together cake mix, melted
butter, 1 beaten egg, water
and chocolate chips. Spread
mixture into a 9-inch-by-13-inch
greased, glass dish. Separately,
mix together cream cheese, 1
beaten egg, sugar, and vanilla.
Pour this over the first mixture
and swirl with a knife to create
a marble design. Bake for 40-45
minutes. Cool before serving.
FGC Extension Homemakers
Club
Patsy Harris, Columbus

Tropical Pudding
Cake
2 cups flour

sugar

1½ cups sugar

2 eggs

2 teaspoon
baking soda

½ cups
chopped nuts

½ teaspoon
salt

1 large can
fruit cocktail
or crushed
pineapple

½ cups brown

1 egg
1 teaspoon of vanilla extract

Korben Thompson

Red Velvet Cream
Brownies

1 cup (or 2 sticks)
of unsalted butter

Heat the oven to 350 F.
Combine ingredients and pour
into a 9-inch-by-13-inch pan.
Bake for 35-40 minutes.

baking powder
Royal Icing:
4 cups of powdered sugar
3 large egg whites
½ teaspoon of
cream of tartar

3 cups of flour

1 splash of almond
1 cup of granulated extract
sugar
1 pinch of salt
2 teaspoons of
Heat the oven to 350 F.
Use an electric mixer to whip butter
together until it becomes creamy and
smooth. Then, whisk in the egg, vanilla
extract and the almond extract.
Next, slowly add all of the dry ingredients into the wet mixture. Continue to
mix the ingredients all together until
the consistency and texture is similar to
playdough.
Remove the dough from the bowl, and
sprinkle some flour onto a flat surface
before sitting it down. Use parchment
paper and sprinkle some flour onto the
surface so the dough does not stick as
much. Sprinkle some flour on top of the
dough before using a rolling pin to flatten the cookie. Use cookie cutters for fun
designs or shapes.
*Note: These cookies are not going to
rise in size very much, or even at all. The
size of your cookie will remain the same
before and after baking it.
Place the cutout cookies onto a lined
baking sheet, or grease your pans instead. Bake for 6 minutes or 8 minutes
for a crunchier cookie.
If desired to ice the cookies, allow the
cookies to cool until they are room temperature. Place cookies in the refrigerator for a faster solution. If not, enjoy the
cookies warm or cold!
Royal Icing:

¾ cup sugar

1 stick butter

In an electric mixing bowl, use low-medium speed to whisk together the egg
whites until it becomes foamy, meaning
bubbles should appear.

½ cup milk

1 teaspoon
vanilla

Then, slowly add in the powdered sugar,
cream of tartar, almond extract and salt.

Topping

Combine ingredients and cook
for 3 minutes. Cool and pour
over the cake.
Penny Jacobus, Columbus

Continue mixing until all of the ingredients are incorporated. Be careful to not
overwork your icing or it could lose its
consistency.
Decorate cookies as desired. Enjoy!
Leah Joyce, Columbus
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Sugar Cream Pie
2½ cups milk
¼-½ teaspoon salt
1 stick margarine
1 cup sugar
½ cup cornstarch
1 teaspoon vanilla, held aside
Cinnamon, held aside
1 pre-baked pie crust
Mix filling ingredients together in a microwave-safe
bowl, leaving out vanilla and
cinnamon. Microwave on
high for 10 minutes, stirring
occasionally. Once thick and
bubbly, add vanilla. Pour
the filling into the pie shell
and place in a glass pan for
microwaving. Sprinkle top
with cinnamon. Place back in
the microwave on high for 1
minute, until the edges begin
to bubble. Remove and cool.
You may also bake at 400 F
to finish, for 10 minutes.
Sue Collins, Vernon

Cowboy Cookies
½ cup melted
butter or margarine
1 egg

½ cup chopped
pecans
1 cup semi sweet
chocolate chips

1 teaspoon vanilla 11/3 cup flour
11/3 cups old fashioned rolled oats

1 teaspoon baking powder

½ cup packed
brown sugar

1 teaspoon baking soda

½ cup white
sugar

¼ teaspoon salt

Heat the oven to 350 F.
Mix together ½ cup melted butter,
egg and vanilla. Stir in remaining
ingredients. Shape into balls and place
2 inches apart on a greased baking
sheet. Bake for 11-13 minutes and then
cool.

Chocolate Cut-out
Cookies
1¾ cup butter

vanilla

1¾ cup sugar

½ teaspoon salt

2 eggs

4½ cups flour

2 teaspoons

¾ cup cocoa

Heat the oven to 350 F.
Beat butter and sugar together. Add
eggs, vanilla and salt, beat again until
light and fluffy. Gradually add flour
and cocoa. Beat until well combined.
Roll dough to ¼-inch thickness and
cut into desired shapes. Bake for 7-8
minutes.

Cool Whip Cookies
1 box of cake mix
(any flavor)

1 egg, slightly
beaten

1 container of
whipped topping

Powdered sugar

Heat the oven to 350 F.
Combine all ingredients until well
blended. Shape into balls and roll in
powdered sugar.
Bake for 10-12 minutes. Allow to cool.
Alyson Dunfee, Columbus

Alyson Dunfee, Columbus

Sharon K. Shrader, Hope
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Microwave
Peanut Brittle
1 cup sugar

1 teaspoon vanilla

½ cup corn syrup

1 teaspoon butter

1½ cup peanuts

1 teaspoon baking soda

¼ teaspoon salt

Combine sugar, corn syrup, peanuts
and salt into a 3-quart casserole bowl,
mix well. Microwave for 8½-9 minutes,
or until light brown. Add butter and
vanilla, mix again. Microwave for 1
minute. Stir in baking soda, then pour
onto a lightly buttered baking sheet.
Break into pieces after cool.
Starranne Shuler, Westport

Blonde Brownies
/3 cup butter,
melted
2

2 cups light
brown sugar,
packed
2 eggs
2 teaspoons
vanilla

2 cups flour

Brown Butter
Snickerdoodles

1 teaspoon baking powder

1 cup unsalted
butter

1 teaspoon salt

1½ cups granulated white sugar

1 cup chocolate
chips, semi sweet
1 cup chopped
walnuts (optional)

Heat the oven to 350 F.
Spray a 13-inch-by-9-inch pan with
cooking spray. Cream butter and
sugar. Let cool for a few minutes. Add
eggs and vanilla, mix well. Combine
flour, baking powder and salt. Stir in
egg mixture. Stir in chocolate chips
and nuts.
Pour into the pan and bake for 35-40
minutes or until a toothpick inserted
has moist crumbs. Let cool and cut
into squares.
Sharon K. Shrader, Hope

½ teaspoon salt
2¾ cups all purpose flour

2 large eggs

1 teaspoon baking soda

2 teaspoons
cream of tartar

1 teaspoon pure
vanilla extract

Coating mixture:
¾ cups granulated white sugar

2 teaspoons
ground cinnamon

In a medium saucepan, melt butter on
medium heat and cook until it browns,
taking care not to burn. In a mixing
bowl, whisk together butter, sugar and
eggs. In a separate bowl, mix together
remaining dry ingredients. Add to
butter mixture and vanilla. Combine
well. Cover and chill overnight.
Heat the oven to 350 F.
Mix sugar and cinnamon together for
coating. Roll chilled dough into 1 inch
balls. Roll in coating mixture. Place
on a parchment lined baking sheet
and bake for 8-10 minutes. Do not
flatten balls prior to baking. Top with
whipped cream.
Sharon K. Shrader, Hope

Low-sugar Hot
Chocolate
4 cups dry powdered milk
1 cup non-dairy
creamer

1 cup cocoa
½ cup granulated sweetener

Combine all ingredients, and add
⅓-½ cup of mix to 1 cup boiling water or hot milk (for a richer taste).
Yvonne Selig, Scipio
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Brown Butter
Chocolate Chip Cookies
2 cups all purpose
flour

½ cup granulated
sugar

½ teaspoon baking 1 tablespoon
vanilla
soda
1 teaspoon salt
¾ cup browned
butter
1 cup packed light
brown sugar

2 large eggs at
room temperature
2 cups mini semi
sweet chocolate
chips

In a large bowl, mix together flour,
baking soda and salt, set aside. In a
separate bowl, mix together browned
butter, brown sugar and white sugar
until blended well. The butter should be
at room temperature, melted and given
time to cool before combining. Beat in
vanilla and eggs until light and creamy.
Combine wet and dry ingredients, along
with chocolate chips until well combined. Do not over mix. Cover mixture
and chill in the refrigerator for 12 hours
or overnight.

Vanilla Biscotti
6 tablespoons butter

/3 cup sugar

¼ teaspoon almond extract

2

2 eggs

½ teaspoon salt

1½ teaspoons baking powder

3 teaspoons vanilla

2 cups flour

Heat the oven to 350 F. Line baking sheet with parchment paper. Beat butter,
sugar, salt, vanilla and almond extract until smooth. Beat in the eggs. (It may
look a bit curdled here.) At low speed add baking powder and flour. Divide
dough in half. Shape into 9½-inch-by-2-inch-by-¾-inch tall logs.
Bake for 25 minutes. Remove from the oven and reduce temp to 325 F. Wait 5
minutes and cut into slices. Set biscotti on edge and bake for an additional 25
minutes.
Alyson Dunfee, Columbus

Heat the oven to 325 F.
Drop cookie dough in large scoops onto
a non-stick baking sheet. Bake for 15-18
minutes or until the edges are lightly
brown. Let cool for 15 minutes. Makes 18
large cookies or 36 standard cookies.
Sharon K. Shrader, Hope

Caramel-Chocolate
Pecan Pie
1 cup pecan pieces One 8-ounce package cream cheese,
1 pastry for a
softened
9-inch one-crust
One 8-ounce carpie
ton sour cream
One 6-ounce pack½ cup sugar
age semi-sweet
chocolate pieces
1 teaspoon vanilla
½ cup caramel ice3 eggs
cream topping
Heat the oven to 350 F.
Sprinkle pecan pieces evenly in the unbaked pie crust. Sprinkle with chocolate
pieces and drizzle with caramel topping.
Set aside.
Beat cream cheese, sour cream, sugar
and vanilla in a medium mixing bowl until
smooth. Add eggs, beating on low speed
until combined. Pour over caramel topping in the pie crust. Bake for 45 minutes
or until the center appears set. Chill, covered, for at least 1 hour before serving.
Rhonda Bolner, Columbus
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