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Appetizers, Beverages

FOOD QUANTITIES FOR 25, 50, AND 100 SERVINGS

FOOD

Rolls
Bread

Butter

Mayonnaise

Mixed filling for sandwiches
(meat, eggs, fish)

Mixed filling (sweet-fruit)

Jams & preserves

Crackers

Cheese (2 oz. per serving)

Soup

Salad dressings

Meat, Poultry, or Fish:
Wieners (beef)
Hamburger

Turkey or chicken

Fish, large whole (round)
Fish, fillets or steaks

25
SERVINGS

4 doz.
50 slices or
3 1-Ib. loaves
2 Ib.
1ec.

1'2 qt.
1 qt.
172 Ib.
12 Ib.
3 1b.
12 gal.
1 pt.

62 Ib.
9 Ib.

13 Ib.
13 Ib.
72 Ib.

Salads, Casseroles, Vegetables:

Potato salad
Scalloped potatoes

Mashed potatoes
Spaghetti

Baked beans

Jello salad

Canned vegetables

Fresh Vegetables:
Lettuce (for salads)
Carrots (3 0z. or /2 c.)
Tomatoes

Desserts:

Watermelon

Fruit cup (V2 c. per serving)
Cake

Whipping cream

Ice Cream:
Brick
Bulk

Beverages:
Coffee

Tea

Lemonade

4'/a qt.
4'/2 gt. or
1 12x20" pan
9 Ib.
1Ya gal.
Ys gal.
Ya gal.
1 #10 can

4 heads
6 Ib.
3-5 Ib.

372 Ib.

3 qt.

1 10x12" sheet
cake

12 10" layer
cakes

Ya pt.

3% qt.
2% qt.

2 Ib. and 12 gal.
water

12 Ib. and 172 gal.

water
10 to 15 lemons,
1Yz gal. water
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50
SERVINGS

8 doz.
100 slices or

6 1-Ib. loaves
Yato 1 1b.
2to3c.

2'2to 3 qt.
1% to 2 qt.
3 b,

3 Ib.

6 Ib.

3 gal.

22 pt.

13 Ib.
18 Ib.
25 to 35 Ib.
25 |b.
15 Ib.

2Ya gal.
82 qt.

18-20 Ib.

22 gal.

1Ya gal.

1Y gal.

22 #10 cans

8 heads
122 Ib.
7-10 Ib.

75 Ib.

6 qt.

1 12x20" sheet
cake

3 10" layer cakes
1210 2 pt.

6'2 qt.
4'/2 qt. or 1Ys gal.

1 Ib. and 3 gal.
water

s Ib. and 3 gal.
water

20 to 30 lemons,
3 gal. water

100
SERVINGS

16 doz.
200 slices or
12 1-Ib. loaves
12 Ib.
4to6ec.

5to 6 qt.
2Y2t0 4 qt.
6 Ib.

6 Ib.

12 |b.

6 gal.

2 gal.

25 Ib.
35 Ib.
50 to 75 Ib.
50 Ib.
30 Ib.

42 gal.
17 qt.

25-35 Ib.

5 gal.

2'2 gal.
22 gal.

4 #10 cans

15 heads
25 Ib.
14-20 Ib.

150 Ib.

12 qt.

2 12x20" sheet
cakes

6 10" layer cakes
3 pt.

122 qt.
9 qt. or 2Y2 gal.

2 Ib. and 6 gal.
water

Y3 Ib. and 6 gal.
water

40 to 60 lemons,
6 gal. water



APPETIZERS, BEVERAGES

MEXICAN DIP

1 pkg. cream cheese, softened 1 pkg. taco cheese, shredded

1 can turkey no bean chili

On serving platter, spread cream cheese. Spread no bean turkey chili. Sprinkle
cheese to cover. Heat in microwave or conventional oven just until cheese melts.
Serve with chips.

Donna Jo Schaub

FIESTA TORTILLA ROLL-UPS

1 (8 oz.) pkg. light cream cheese, 6 (8 inch) flour tortillas
softened 1 c. shredded romaine lettuce

2 c. picante sauce 3 thin slices cooked turkey

2 Tbsp. chopped green onion Ya c. roasted sweet peppers

Stir cream cheese until smooth. Add picante sauce and onion. Top tortilla
with about ¥4 cup cheese mixture. Spread to edge. Top each with lettuce, V2 slice
turkey, and 2 teaspoons sweet pepper. Roll like a jelly roll, placing seam side down
in large shallow dish. Cover and refrigerate at least 30 minutes. Cut each roll into
6 slices. Secure with toothpicks if necessary. Serve with additional picante sauce.
Makes 36 appetizers.

Mary Dietrich

HOT BEAN DIP

1 (8 oz.) pkg. cream cheese, 4 c. sliced green onions
softened 2 pkg. taco seasoning mix

1 (10 oz.) can bean dip Y4 1b. shredded Cheddar cheese

20 drops Tabasco sauce Y4 1b. shredded Monterey Jack

Salt to taste cheese

1 c. sour cream

Mix cream cheese, bean dip, Tabasco sauce, salt, sour cream, green onions,
and taco mix with electric mixer, adding 1 ingredient at a time.

Laver V2 of this mixture in 1%2 quart dish. Sprinkle layer of Cheddar, then
Monterey Jack. Add remaining bean mixture, then 2 cheeses. Bake at 350° for 20
minutes. Serve warm with corn chips or tortilla chips. Makes 32 cups.

Linda Avis
VEGETABLE PIZZA
2 pkg. crescent roll dough 1 c. cauliflower
1 (8 oz.) cream cheese 1 c. broccoli
1 c. mayonnaise 1 c. tomatoes
1 env. Hidden Valley Ranch 1 c. purple onions
dressing mix
2092-57 1

Lay out crescent dough on ungreased cookie sheet. Press out. Bake at 350°
for 7 to 10 minutes. Combine cream cheese, mayonnaise, and Ranch dressing.

Spread over cooled bread dough and press chopped veggies into mix.
Geraldine Houdek

QUICK APPETIZER

Softened cream cheese 1 garlic clove, chopped fine

Chopped green olives

Mix together. Chill. Serve with baguette rounds, sliced thin.
Carol Kolarik

SUN-DRIED TOMATO AND GARLIC APPETIZER

2 oz. sun-dried tomatoes 5 basil leaves

%4 c. olive oil Ya tsp. cayenne

2 large cloves garlic Y5 tsp. salt

2 sprigs parsley 1 scallion, minced

Combine all ingredients in food processor. Chop coarsely. Let stand at room
temperature for flavors to blend (up to 2 hours). Spread/pour over 2 (4 ounce) rounds
of goat cheese or cream cheese. Serve with toasted baguette rounds or crackers.

Holly Suttmann

SALSA
1 gal. cut tomatoes 2 c. vinegar
6 green peppers, chopped 2 jalapeno peppers
6 onions, chopped Y2 c. sugar
4 to 6 garlic cloves 2 large cans tomato paste
3 c. salt

In large pot, put first 8 ingredients. Cook on simmer until there is half of
what you started with. Now add the tomato paste. Store in fruit jars.
Kathryn Schaub

VENISON SUMMER SAUSAGE

4 1b. venison burger 21/2 tsp. garlic salt

1 Ib. pork sausage 2V tsp. pepper
5 rounded tsp. Morton’s Tender- 212 tsp. mustard seed
Quick salt 21/2 tsp. liquid smoke

First day: Mix and knead 5 minutes. Refrigerate.
Second day: Knead 5 minutes. Return to fridge.
Third day: Knead 5 minutes. Return to fridge.
Fourth day: Knead 5 minutes. Return to fridge.



Fifth day: Shape into 5 logs. Bake at 200° for 5 hours on top of a broiler
pan. Turn occasionally for even browning.
Leona Kalchik

CHERRY BOUNCE

1 fifth whiskey (do not use scotch 1% Ib. rock candy
or bourbon)

1 qt. sour pie cherries with pits left
in (use fresh cherries only)

Pour into %2 gallon jug and screw top tight. Let stand until the holidays, then
strain and bottle. Let cherries drain and use them in jello salad. Pull out string after
rock candy dissolves. Shake jug once in a while. (Southern recipe.)

Carol Kolarik

HOLIDAY PUNCH

2 (12 fl. oz.) cans Sprite 1 orange, sliced
2 (64 fl. oz.) cans Hawaiian Punch
1 medium size can frozen

concentrate orange juice

Mix first 3 ingredients until orange juice has melted. Cut orange into slices
and float on top for decorations. Serve immediately.
Sherry (Kolarik) Carlson

CIDER TO SIT AROUND WITH

Apple cider 2 doz. cinnamon sticks
Y4 that amount cranberry juice 2 Tbsp. whole cloves

Stir desired amount of cider together in saucepan with %4 that amount of
cranberry juice. Heat together with cinnamon sticks and cloves. Serve in a “coffee
keeper” that will keep it hot for a long time.

Mrs. Susann Lederle

RUSSIAN COFFEE

Place 2V2 teaspoons Sanka brand freeze-dried caffeine free coffee and 1
tablespoon chocolate syrup in large cup. Stir in ¥4 cup scalded milk. Stir until dissolved
and top with Cool Whip brand non-dairy whipped topping. Garnish with chocolate
curls. Makes 1 serving.

Helen Korson

PEG’S WHISKEY SOURS
In punch bowl, combine:

2 large cans frozen lemonade
2 large cans frozen limeade

4 large bottles sparkling water
2 fifths Seven Crown whiskey
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Ring mold:

3 fresh limes Cherries
3 lemons 1 large bottle sparkling water
1 orange

Combine first 4 ingredients in a punch bowl. Freeze the fruit in the sparkling
water and place in bowl when ready to serve. One bag of ice cubes will take care

of this recipe in glasses.
Gertrude McLaughlin

CHERRY BOUNCE

2 qt. sweet cherries (whole) 3 qt. sour cherries (whole)
5 c. sugar Fifth (s qt.) vodka

Combine in gallon container; stir daily for 3 weeks, then store in cool, dark
place until you are ready to pour off into clean containers. After pouring off cordial,
let cherries set a day or so, then pour off the rest. The pickled sweet cherries are
good to nibble.

Phyllis Korson

SOUTHERN COMFORT PUNCH

1 fifth Southern Comfort liquor 6 oz. lemon juice
1 small can frozen orange juice 3 qt. 7-Up
1 small can frozen lemonade

Mix together; add ice, orange slices, and lime slices.
Linda Avis

FRUIT CORDIAL

3 qt. fruit (strawberries, 3 c. sugar
raspberries, or blackberries) Fifth of vodka

Combine in large covered container. Stir every day for 3 weeks. Let set a
month or so in cool, dark place, then pour off into sterile containers. Let remaining
fruit set a day or 2; pour off additional cordial. Discard fruit.

Phyllis Korson

FLOATING ISLAND PUNCH

1 (6 oz.) can frozen orange juice 1 (6 oz.) can frozen lemonade
concentrate, thawed concentrate, thawed
1 qt. apple juice, chilled Raspberry, orange, lime, and lemon

2 qt. ginger ale, chilled sherbet

In large punch bowl, stir together concentrates and apple juice. Stir in_ginger
ale; scoop sherbet into balls and spoon into punch. Or, if you wish, float ice cubes
in bowl. Makes 14 servings (about 1 cup each).

Sarah Korson



WHISKEY SLUSH
Serves a crowd; mix in a gallon jug.
Boil 2 cups water and add 3 tea bags (let steep) or use instant tea.
Mix together:

7 c. water 1 (12 oz.) can frozen lemonade
1 (12 oz.) can frozen orange juice 22 c. whiskey or blackberry
2 c. sugar brandy

Add to tea mixture and freeze 24 hours. Serve with 7-Up, Squirt, or club
soda. Use V2 slush and Y2 beverage. Keeps in freezer.
Joan Korson

COCKTAIL DIP
1 (8 oz.) pkg. cream cheese 2 Tbsp. chopped onion
2 Tbsp. milk 2 Tbsp. chopped green pepper
1 (2Y2 oz.) pkg. dry chipped beef, g tsp. pepper

cut up /2 c. sour cream

Mix by hand; place in small casserole. (May be frozen at this point.) Bake V2
hour at 350°.
Geraldine Houdek

CRABMEAT DIP
Combine:

8 oz. softened cream cheese
6 oz. canned crabmeat, drained
153 c. chili sauce

3 tsp. horseradish
1 Tbsp. honey
1 Tbsp. parsley

Cover. Chill. Serve with crackers.
Theresa Hitchens

SPINACH DIP

Use 1 box chopped frozen spinach (thaw and squeeze out water) or use
approximate amount of fresh spinach.

Add:
12 c. chopped parsley 1 pt. real mayonnaise
4 tsp. pepper 1 tsp. salt

2 c. chopped onions

Combine all together and refrigerate. Has few calories. Good with celery,
carrots, green peppers. Can make a day ahead.
Mary A. Jelinek
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SALLY’S CURRY DIP

1 c. mayonnaise Y4 tsp. thyme

Ya tsp. salt /2 tsp. curry powder
1 tsp. vinegar Dash of pepper

2 Tbsp. chili sauce 1 small onion, grated

Mix. Chill. Serve with raw vegetables.
D. Forton, given by Sally Schwarz

MEXICAN DIP

1 (10 oz.) can jalapeno bean dip 4 oz. shredded Monterey Jack

2 ripe avocados cheese

/2 pkg. taco seasoning 2 ripe tomatoes, seeds removed
3 Tbsp. mayonnaise 1 c. chopped black olives

2 Tbsp. sour cream 1 bunch onions, sliced (optional)

Place in layers on large plate: (1) Bean dip mixed with taco seasoning, mayon-
naise, and sour cream, (2) chopped avocados, (3) tomatoes, (4) olives, (5) cheese to

cover top. Surround plate with Doritos for dipping.
Mrs. Mary L. Jelinek

FRUIT 'N CHEESE DIP

2 c. dry cottage cheese (large curd) Strawberries
23 c. skim milk Pineapple cubes
2 tsp. snipped chives Peach slices
2 tsp. lemon juice or vinegar Seedless green and Tokay grapes
1 tsp. salt
Unsweetened mandarin orange
segments

Mix all ingredients, except fruits, in blender until smooth (1 minute). Cover;
chill 3 to 4 hours. To serve, mound cheese dip in small bowl and place on tray with
fruits for dipping. Makes 2%3 cups dip (50 calories per ¥3 cup, fruits not included).

Also use as topping for baked potatoes.
Sarah Korson

HOT BROCCOLI DIP
(Makes 4 quarts)

6 pkg. frozen chopped broccoli 3 pkg. Monterey Jack cheese,

1 stick margarine grated

2 large onions 1 large can mushrooms, chopped
3 cans mushroom soup 1 c. blanched almonds, chopped
2 tsp. Accent 1 c. bread crumbs

Thaw broccoli and drain. Saute onions in margarine. Add broccoli, soup,
cheese. Accent, almonds, and half of bread crumbs. Bake at 300° until heated enough
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to melt cheese and cheese starts to bubble. Add rest of crumbs on top. Serve with
tortilla chips.
Jan Schmidt

RELISH FOR HAMBURGERS OR HOT DOGS

2%2 c. ground celery 2 c. sugar
5Y%2 c. ground cucumbers 3 c. vinegar
% Ib. sweet green peppers 1 tsp. mustard seed

2 hot peppers 1 qt. water
2 Ib. ground onions 2 c. salt (not iodized)
172 tsp. celery seed

Put ground vegetables in an earthen bowl. Add the salt into the water and
stir until dissolved. Pour the salty water over the vegetables. Let stand 1%2 hours.
Drain the vegetables well. Place them in an enamel kettle. Stir in sugar, celery seed,
and mustard seed. Simmer for about 3 minutes. Place in sterilized jars. Use enamel-
lined covers to seal.

Cecilia A. Jelinek

BEET RELISH
4 Ib. beets, cooked and peeled 1Y%2 c. sugar
4 large onions 1%2 c. vinegar
3 large green peppers V2 c. water
1 Tbsp. whole cloves 1 Tbsp. salt

Grind beets, onions, and peppers; tie cloves in bag. In large saucepan, combine
sugar, vinegar, water, salt, and bag of cloves. Bring to boil and reduce heat. Cover
and simmer 20 minutes, stirring several times. Remove cloves. Pour into hot, clean
jars, leaving Y2 inch head space. Adjust lids. Process in boiling water bath for 5
minutes. Start timing when water returns to boiling. Makes 13 half pints.

Joan Korson

PICKLED BEANS
Use 2 tablespoons dill in each quart jar and Y2 garlic.

Heat syrup and pour over beans:

2 c. water Y4 tsp. sugar
2 c. vinegar Y2 tsp. red pepper
4 Tobsp. salt

Wash and snip nice long straight beans and boil just 5 minutes; drain and
cool. Pack in jars. Set in hot water bath.
Dolores Houdek

STEPHANIE’S DILLED CAULIFLOWER

8 c. water 8 c. vinegar

Heat to boil. Pack flowerets into quart jars packed with 2 dill heads and 2
garlic cloves at bottom.

To each jar, add:

2 Tbsp. salt s tsp. alum
1 Tbsp. sugar V4 tsp. turmeric
Ya tsp. oregano Pinch of basil

Top with 1 dried red hot pepper. Pour hot mixture over each quart. Be sure
jar tops are free from spices. Seal with lids and process for approximately 20 minutes

in canner.
Stephanie Strehl



Soups, Salads

A HANDY SPICE AND HERB GUIDE

ALLSPICE-a pea-sized fruit that grows in Mexico, Jamaica, Central and South America. Its
delicate flavor resembles a blend of cloves, cinnamon, and nutmeg. USES: (Whole) Pickles,
meats, boiled fish, gravies; (Ground) Puddings, relishes, fruit preserves, baking.

BASIL-the dried leaves and stems of an herb grown in the United States and North Mediterra-
nean area. Has an aromatic, leafy flavor. USES: For flavoring tomato dishes and tomato paste,
turtle soup; also use in cooked peas, squash, snap beans; sprinkle chopped over lamb chops
and poultry.

BAY LEAVES-the dried leaves of an evergreen grown in the eastern Mediterranean countries.
Has a sweet, herbaceous floral spice note. USES: For pickling, stews, for spicing sauces and
soup. Also use with a variety of meats and fish.

CARAWAY-the seed of a plant grown in the Netherlands. Flavor that combines the tastes of
anise and dill. USES: For the cordial Kummel, baking breads; often added to sauerkraut, noo-
dles, cheese spreads. Also adds zest to French fried potatoes, liver, canned asparagus.

CURRY POWDER-a ground blend of ginger, turmeric, fenugreek seed, as many as 16 to 20
spices. USES: For all Indian curry recipes such as lamb, chicken, and rice, eggs, vegetables,
and curry puffs.

DILL-the small, dark seed of the dill plant grown in India, having a clean, aromatic taste. USES:
Dill is a predominant seasoning in pickling recipes; also adds pleasing flavor to sauerkraut,
potato salad, cooked macaroni, and green apple pie.

MACE-the dried covering around the nutmeg seed. Its flavor is similar to nutmeg, but with a
fragrant, delicate difference. USES: (Whole) For pickling, fish, fish sauce, stewed fruit. (Ground)
Delicious in baked goods, pastries, and doughnuts, adds unusual flavor to chocolate desserts.

MARJORAM-an herb of the mint family, grown in France and Chile. Has a minty-sweet flavor.
USES: In beverages, jellies, and to flavor soups, stews, fish, sauces. Also excellent to sprinkle
on lamb while roasting.

MSG (MONOSODIUM GLUTAMATE)-a vegetable protein derivative for raising the effectiveness
of natural food flavors. USES: Small amounts, adjusted to individual taste, can be added to
steaks, roasts, chops, seafoods, stews, soups, chowder, chop suey, and cooked vegetables.

OREGANO-a plant of the mint family and a species of marjoram of which the dried leaves are
used to make an herb seasoning. USES: An excellent flavoring for any tomato dish, especially
pizza, chili con carne, and ltalian specialties.

PAPRIKA-a mild, sweet red pepper growing in Spain, Central Europe, and the United States.
Slightly aromatic and prized for brilliant red color. USES: A colorful garnish for pale foods, and
for seasoning Chicken Paprika, Hungarian Goulash, salad dressings.

POPPY-the seed of a flower grown in Holland. Has a rich fragrance and crunchy, nut-like flavor.
USES: Excellent as a topping for breads, rolls, and cookies. Also delicious in buttered noodles.

ROSEMARY-an herb (like a curved pine needle) grown in France, Spain, and Portugal, and
having a sweet fresh taste. USES: In lamb dishes, in soups, stews, and to sprinkle on beef
before roasting.

SAGE-the leaf of a shrub grown in Greece, Yugoslavia, and Albania. Flavor is camphoraceous
and minty. USES: For meat and poultry stuffing, sausages, meat loaf, hamburgers, stews, and
salads.

THYME-the leaves and stems of a shrub grown in France and Spain. Has a strong, distinctive
flavor. USES: For poultry seasoning, croquettes, fricassees, and fish dishes. Also tasty on fresh
sliced tomatoes.

TURMERIC-a root of the ginger family, grown in India, Haiti, Jamaica, and Peru, having a mild,
ginger-pepper flavor. USES: As a flavoring and coloring in prepared mustard and in combination
with mustard as a flavoring for meats, dressings, salads.

Copyright © 1992 by Cookbook Publishers, Inc.



SOUPS, SALADS

HEARTY POTATO SOUP
6 to 8 potatoes, peeled and sliced 6 Tbsp. flour
2 carrots, chopped 1 tsp. salt
6 celery stalks, chopped 42 tsp. pepper
1 onion, chopped 172 c. milk
6 Tbsp. butter

In large kettle, cook potatoes, carrots, and celery in enough water to cover
until tender, about 20 minutes. Drain; save liquid. Set vegetables aside. In same kettle,
saute onions in butter until soft. Stir in flour, salt, and pepper; gradually add milk,
stirring constantly until thickened. Gently stir in cooked vegetables. Add 1 cup or
more of reserved cooking liquid until soup is desired consistency. Makes 8 to 10
servings, 2Y2 quarts.

Helen Korson

CANADIAN CHEESE SOUP
5 Tbsp. butter 2 Tbsp. cornstarch
2 medium chopped carrots 1 qt. milk

1 qt. chicken broth
4 tsp. paprika
a to V2 tsp. cayenne (optional)

2 ribs chopped celery

1 medium chopped onion
Y2 chopped green pepper
4 to 5 chopped mushrooms 2 tsp. dry mustard

2 c. chopped cooked ham 1 1b. sharp Cheddar cheese
Y2 c. flour Salt and pepper to taste

Melt butter; add carrots, celery, onion, green pepper, mushrooms, and ham.
Cook until crisp. Add flour and cornstarch and cook 3 minutes. Add broth and cook.
Add milk, paprika, and mustard. Add cheese gradually till it melts. Do not boil. Add

salt and pepper.
Linda Avis

RICE-A-RONI SALAD

1 pkg. chicken Rice-A-Roni 8 oz. jar marinated artichokes,
42 c. green peppers, chopped chopped

4 green onions, chopped /3 ¢c. mayonnaise

12 sliced green olives 2 tsp. curry powder

Cook rice; cool. Drain artichokes and add mayonnaise and curry to liquid of
artichokes. Toss all the ingredients together. Chill. It's much better if it stands a

couple of hours or overnight.
Dorothy A. Forton

RAMEN NOODLE SALAD

1 head Napa cabbage 5 to 6 green onions (bunching kind)

Chop cabbage and onions into a bow!l and refrigerate.
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In another bowl, mix:

2 pkg. Ramen noodles
1 pkag. slivered almonds

1 stick or less margarine

Melt the margarine and mix with the noodles just before time to serve.
In another bowl, mix:

Y2 c. vegetable oil
1 c. sugar (or less)

Ya c. vinegar
2 tsp. soy sauce

Mix all 3 bowls together just before serving or the noodles will get soft.
Mary Ann Kolarik

FLYING FARMER CHICKEN SALAD

5 c. cooked diced chicken 1Y2 c. sliced celery

2 Tbsp. salad oil 1 (132 0z.) can pineapple tidbits,
2 Tbsp. orange juice drained

2 Tbsp. vinegar 1 (11 oz.) can mandarin oranges,
1 Tbsp. salt drained

3 c. cooked Minute rice 1%2 ¢. mayonnaise

1Y% c. green grapes, halved 1 c. toasted, slivered almonds

Combine chicken, salad oil, orange juice, vinegar, and salt. Let stand while
preparing remaining ingredients or refrigerate mixture overnight. Gently toss together
all ingredients and chill. Serves 12.

Dorothy Forton, from Jan Esch

FESTIVE CRANBERRY SALAD

1 (14 oz.) sweetened condensed 2 c. mini marshmallows
milk Y2 c. chopped pecans

Y4 c. lemon juice Red food coloring (optional)

1 (20 oz.) crushed pineapple, 1 (8 oz.) frozen whipped topping,
drained thawed

1 (16 oz.) whole berry cranberry
sauce

Inabowl, combine milk and lemon juice; mix well. Stir in pineapple, cranberry
sauce, marshmallows, pecans, and, if desired, food coloring. Fold in whipped topping.
Spoon into 13x9x2 inch baking dish. Freeze until firm, 4 hours or overnight. Cut
into squares. Makes 12 to 16 servings.

Variation - Tart Cherry Salad: Substitute 16 ounces tart cherry pie filling for
cranberries and %2 cup chopped walnuts for pecans. Prepare same way.
Kathy Kalchik
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COLE SLAW

/2 medium onion, peeled
1 large carrot, peeled
/2 large cucumber

3 Tbsp. mayonnaise

3 Tbsp. sugar

2 Tbsp. vinegar

1 medium head cabbage

Mix first 3 ingredients in a cup and set aside. Grate next 4 ingredients and
stir together in large bowl. Stir mayonnaise mixture again and pour over cabbage
stuff. Blend well and refrigerate at least 1 hour. Stir again before serving.

Sherry (Kolarik) Carlson
COLE SLAW DRESSING
1 c. white vinegar 2 Tbsp. prepared mustard
2 c. oil 2 Tbsp. salt
2 Tbsp. celery seeds 2 c. sugar

12 Tbsp. grated onion

Mix slowly on low speed in a blender. Keeps in refrigerator for weeks. Makes

1 quart.
Dolores Houdek

7-UP SALAD
1 large pkg. lemon Jell-O 1 egg
2 c. boiling water 2 Tbsp. flour
2 c. 7-Up Y2 c. sugar

1 c. pineapple juice
2 Tbsp. butter
Cool Whip topping

3 large bananas
1 large can crushed pineapple
2 c. colored marshmallows

Dissolve Jell-O in water; add 7-Up. Let stand till thick. Add pineapple, ba-
nanas, and marshmallows. Pour into 9x13 inch pan. Let set. Heat beaten egg; add
sugar, flour, and juice. Take off heat; add butter. Cool. Pour over first ingredients.
Add Cool Whip over top.

Linda Avis

TAFFY APPLE SALAD

1 Tbsp. all-purpose flour 4 c. chopped Red Delicious apples

Y2 c. sugar (unpeeled, 1 Ib.)

1 egg 1 c. shelled salted peanuts

2 Tbsp. apple cider vinegar 1 (8 oz.) ctn. Cool Whip

1 (8 oz.) can crushed pineapple, Extra peanuts (for garnish)
drained (save juice)

Combine flour and sugar. Mix well. Beat egg. Add to flour and sugar. Add
vinegar and pineapple juice. Cook in small pan over low heat. Stir and cook until
thick. Cool. Pour cooled dressing over pineapple, apples, and peanuts. Mix in Cool
Whip. Sprinkle with extra peanuts. Makes 10 servings.

Dorothy A. Forton
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ORIENTAL SALAD
Dressing (night before):

2 tsp. pepper
2 pkg. Ramen oriental soup mix
(oriental flavor)

5 Tbsp. white vinegar
%a c. vegetable oil

3 Tbsp. sugar

12 tsp. salt

Salad:

1 Ib. cabbage, shredded
6 green onions, chopped
2 pkg. oriental noodles

5 Tbsp. sesame seeds
% c. slivered almonds

Roast sesame seeds and almonds. Just before serving, combine everything
and add dressing.
Mary Ann Kovarik

FRENCH DRESSING

%4 c. sugar 1 small onion, grated
1 c. Mazola or Wesson oil (not /3 c. catsup
Spartan) 1 tsp. salt

Beat with mixer 5 minutes, then add %3 cup vinegar and continue beating till
combined. Stir 1 teaspoon celery seed.
Celia Kalchik

HAMBURGER SOUP
Use 1 pound browned ground beef.
Add the following:

1 c. onion 1 c. cubed potatoes
1 c. diced carrots Y2 c. celery

Add 22 cups canned tomatoes and bring to a boil.
Add:

3 tsp. salt 1 tsp. parsley

Y4 c. raw rice Dash of pepper

1 small bay leaf, crushed 1Y2 qt. water

Y4 tsp. basil 1 c. shredded cabbage
2 tsp. dried thyme

Cover and simmer 1 hour. If you wish to freeze soup, cook only Y2 hour.
Finish cooking when it is thawed. Delicious!
Rosie Houdek
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VEGETABLE SOUP

Saute 12 pounds hamburger, large onion, and 2 large stalks of celery, diced,
until onions and celery are done. Add 1 large can of V-8 juice and 1 large frozen
pack of mixed vegetables. Simmer until juice is slightly thickened. Add a little sugar

if too sour to your taste.
] g D. Forton, from Rita Carlson

HAM AND CORN CHOWDER

1 c. onion slices 1 c. chopped cooked ham
1/2 c. melted butter or margarine Ya tsp. salt

1 (No. 2) can cream style corn s tsp. pepper

15 c. light cream

Saute onion slices in melted butter until tender. Add corn, light cream, cooked
ham, salt, and pepper. Heat to serving temperature. Serve with celery croutons.

Serves 4 to 5. Carol Korson

HEARTY TOMATO BEEF SOUP
1 Ib. ground beef /3 c. regular uncooked rice
1 c. chopped onion 1 tsp. salt. )
152 ¢. chopped celery 1 tsp. chili powder
1 Tbsp. butter 1 bay leaf
1 can tomatoes 2 c. water
2 beef bouillon cubes

Saute ground beef, onion, and celery in melted butter until meat is well
browned. Stir in remaining ingredients. Bring to a boil; reduce heat. Cover and

i i . R bay leaf. Makes 2 quarts.
simmer 20 minutes. Remove bay le q Mary Ann Kolarik

HAMBURGER VEGETABLE SOUP

4 medium potatoes, pared and 1 c. diced celery
cubed 1 medium onion, chopped
V4 c. uncooked rice 2 Tbsp. salt
1 Ib. ground beef or leftover meat > tsp. pepper
2 c. diced carrots 1% qt. boiling water

ine i kettle and simmer until done.
Combine in large kettle an T
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CREAM OF CAULIFLOWER SOUP

Y4 1b. butter 3 medium potatoes, sliced
2 sliced onions 4 Tbsp. whipping cream

1 carrot, diced 2 egg yolks

1 Tbsp. salt Chopped parsley or chives
1 Tbsp. sugar 3 c. cauliflower, broken into
5 c. water flowerets

Vs tsp. pepper

Melt butter in large saucepan. Add sliced carrots, onions, and salt. Cover and
simmer 30 minutes. Add sugar, pepper, potatoes, cauliflower, and water. Cook about
1 hour. (Save 6 cauliflower pieces for garnish before pressing through food mill.)

Press through food mill, then pour back into pan to keep hot. Ladle some
soup into bowl; add egg yolks and whipping cream. Stir; add to remaining soup.
Heat; do not boil.

Jan Schmidt

COLE SLAW

2 qt. shredded cabbage 1 red pepper or 1 pimento,

2 green peppers, chopped chopped
4 medium onions, chopped

Put in crock and pour the following over.
In stew pan, add:

1 pt. vinegar Y5 tsp. turmeric
3 c. white sugar 1Y2 tsp. mustard seed
1 tsp. salt 1 tsp. celery seed

Bring to boil; pour over cabbage mixture. Let stand at least 12 hours before
using. May be kept in refrigerator indefinitely.
Barbara Kalchik

HOT GERMAN POTATO SALAD

Y2 tsp. celery seed
Dash of pepper

9 medium potatoes
6 slices bacon

%a c. chopped onion % c. water

2 Tbsp. flour 3 c. vinegar

2 Tbsp. sugar 2 (12 oz.) pkg. Bratwurst
2 Tbsp. salt 2 Tbsp. shortening

Cook potatoes until tender. Drain; set aside. In large skillet, fry bacon until
crisp; remove and drain. Cook and stir onion in bacon drippings until golden brown.
Blend in flour, sugar, salt, celery seed, and pepper. Cook over low heat, stirring until
mixture is bubbly. Remove from heat. Stir in water and vinegar. Heat to boiling,
stirring constantly. Boil and stir 1 minute.

Crumble bacon. Thinly slice potatoes. Carefully stir bacon and potatoes into
hot mixture. Heat through, stirring lightly to coat potato slices. In skillet, brown
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Bratwurst in shortening, turning with tongs; do not pierce with fork. Serve with
potato salad. Serves 5 to 6.
Sarah Korson

BAKED GERMAN POTATO SALAD

1 c. diced bacon 1 c. chopped onion

3 tsp. salt /2 tsp. pepper

3 Tosp. flour %3 c. sugar

1 c. diced celery (optional) %3 c. vinegar

1% c. water 8 c. cooked potatoes, sliced

Fry bacon; drain. Return 4 tablespoons fat to skillet; add celery, onions, salt,
and flour. Cook gently; add sugar, vinegar, pepper, and water. Bring to a boil. Pour
over potatoes and bacon in a 3 quart baking dish. Cover and bake 30 minutes at
350°. Serves 12.

Mary Kolarik

KIDNEY BEAN SALAD

5 hard-boiled eggs 1 c. mayonnaise

2 cans kidney beans, drained 1 Tbsp. prepared mustard
¥4 c. diced celery 2 or 3 Tbsp. light cream
1 onion, sliced Salt

1 c. chopped sweet pickles

Chop 4 of the hard cooked eggs and combine with kidney beans, celery,
onion, and pickles. Mix mayonnaise with mustard and cream; pour over salad. Mix
well. Add salt to taste. Garnish with remaining egg, cut in wedges. Chill. Yield: 4
servings.

Phyllis Korson

SPINACH SALAD

2 bags spinach, washed and torn /3 c. grated sharp cheese

into pieces 6 slices bacon, fried crisp and
2 cans water chestnuts, drained crumbled
and sliced 10 to 12 sliced fresh mushrooms

4 hard-boiled eggs, sliced
1 can bean sprouts, drained

1 Bermuda onion, finely chopped

Mix preceding.

Blend following dressing and pour over preceding:

1 c. ail 2 tsp. dry mustard
Ya c. cider vinegar 1 tsp. salt
/3 c. catsup 4 c. sugar

Mary A. Jelinek
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HONEY COLE SLAW

Beat 1 cup cold sour cream until thick. Add %4 cup honey, 1 teaspoon salt.
and 2 teaspoons celery salt. Pour over 4 cups finely shredded cabbage.
Carol Korson

SPINACH SALAD

6 slices bacon, chopped (or can use
Frank’s bacon bits)

1 pkg. spinach

1 can bean sprouts, drained

2 hard-boiled eggs, chopped

1 can water chestnuts, drained and

chopped
Mix all together.
Salad Oil:
1 c. salad oil Ya tsp. salt
Ya c. vinegar 1 medium onion, grated
Y2 c. sugar 2 tsp. Worcestershire

2 c. catsup

Shake well in jar, then pour over spinach when ready to serve.
Dot Sterling

CABBAGE SALAD

Carrots for color, grated
5 chopped onions

34 1b. shredded cabbage

1Y2 green peppers

1 red pepper (optional)
Bring the following ingredients to boil:

12 pt. vinegar Y2 c. salt
%4 tsp. turmeric g c. celery seed
3V4 c. sugar Y8 c. mustard seed

Pour over vegetables hot. Keeps up to 1 month in refrigerator. Let set overnight

before using.
Mary Ann Kolarik

MARINATED CARROT SALAD

6 c. carrots, sliced, cooked, and 1 onion, sliced

cooled

Mix together:

1 c. salad oil %4 c. vinegar
1 c. sugar 1 tsp. dry mustard
1 can tomato soup 1 tsp. salt
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Pour over carrots and chill for 4 hours. Serve. Keeps 2 weeks in covered jar
in refrigerator.
Mary Ann Kolarik

WILTED LEAF LETTUCE

6 slices bacon 4 tsp. sugar
/2 c. sliced green onion 8 c. leaf lettuce, torn
Ya c. vinegar 1 hard cooked egg, chopped

Cook bacon until crisp. Drain and crumble, reserving drippings. Add onion
to drippings; cook until tender. Add vinegar, ¥4 cup water, sugar, ¥2 teaspoon salt,
and bacon. Cook and stir until boiling. Place lettuce in bowl; pour hot dressing over.
Toss to coat. Garnish with egg. Serves 6.

Sarah Korson

POTATO SALAD
5 Ib. potatoes, cooked in skins until 212 c. mayonnaise
just tender, peeled, and sliced 3 Tbsp. prepared mustard
8 hard cooked eggs 2 c. cider vinegar
8 oz. radishes, sliced 3 tsp. salt
2 large celery ribs, diced 1 tsp. pepper
2 large onions, diced Sugar to taste (if desired)

Put sliced potatoes and eggs in large bowl; add radishes, celery, and onions.
Mix together the mayonnaise, mustard, salt, and pepper; blend well.

Pour mixture over the potatoes, eggs, and vegetable mixture. Mix well and

_ chill.
Helen Korson
DRESSING FOR BIBB AND LEAF LETTUCE
Y4 c. vinegar Y c. half & half
About Vs c. water Just a little salt

Scant % c. sugar

Mix well and chill.
Dorothy Forton

COLE SLAW

1 head cabbage /8 c. sugar
1 onion

Slice cabbage and onions. Place onions in layers on cabbage and pour sugar
on top. Set aside while preparing the following dressing.
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