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APPETIZERS & SNACKS
	[What do you call it?]

	

	Author:


	

	Year discovered (or introduced to the family):


	

	Comment: 

	

	Ingredients:

	· 

	

	Directions:

	

	

	Serves:



BEVERAGES
	[What do you call it?]

	

	Author:


	

	Comment: 

	

	Ingredients:

	· 

	

	Directions:

	

	

	Serves:



BREADS
	[What do you call it?]

	

	Author:


	

	Comment: 

	

	Ingredients:

	· 

	

	Directions:

	

	

	Serves:



CAKES, CANDY, & COOKIES
	Wagon Wheel Cookies

	

	Author:
Mary Jo Barker

	

	Comments: A childhood favorite of Mary Jo and Erin.  They taste like brownies.

	

	Ingredients:

	· 2 cups sugar
· 4 eggs

· 2 tsp vanilla

· ½ c. melted shortening

· 4 squ. unsweetened chocolate, melted

· 2 c. sifted flower

· 2 tsp baking powder

· 1 tsp salt

· ½ c. chopped pecans

· Powdered sugar

	

	Directions:

	Beat eggs with sugar and vanilla, blend in melted chocolate and shortening.  Sift dry ingredients together, stir into chocolate mixture.  Add pecans.  Chill several hours or overnight.  Shape into balls and roll in powdered sugar.  Place balls on ungreased cookie sheet about 2” apart.  Bake in 350º oven for 10 minutes.  (Remove from oven before they “look” done for a moist, chewy cookie.)

	

	Serves:
50


PIES, & OTHER DESSERTS

	Pecan Pie

	

	Author:
Mary Jo Barker

	

	Comment: 

	

	Ingredients:

	· 3 eggs

· ¾ c. dark corn syrup

· ¾ c. sugar

· ¼ tsp salt

· 2 ½ tsp vanilla

· 1 c. pecans

· 1 pie shell

· 3 tsp margarine

	

	Directions:

	Lightly beat 3 eggs with fork.  Mix together the beaten eggs with the  corn syrup and sugar.  Now, mix in the salt and vanilla.  Spread pecans in bottom of pie shell.  Pour the above mixture into pie shell (on top of the pecans).  Dot top of unbaked pie with margarine.  Bake in 375º oven for 40-45 minutes, until center is firm

	

	Serves:
Depends on whether Brian or Mike are present.


	Pie Crust

	

	Author:
Grandma Nancy

	

	Comment: I make the pie crust that calls for using milk instead of water.  This allows you to scrunch the dough around without making it tough.  I got this recipe from Mrs. Coleman Gustin.  Finally, LARD – plan and simple lard makes the best tasting crust.  However, you can use Crisco or and lard substitute you find.  Don’t forget the salt.  Also, you can put any dough that you don’t use in a plastic bag and refrigerate for a couple of weeks.

	

	Ingredients:

	· 2 c. white flour

· 1 tsp salt

· 2/3 c. firm lard (if it’s too cold or too warm it won’t mix well)

· 2/3 c. milk (any kind from whole to skim will do)

	

	Directions:

	Mix the salt in with the flour.  Squish the lard into the flour mix with a fork (or wash your hands and mix with your hands – does a btter job and is quicker).  Now start adding milk to the mixture, BUT don’t pour it all in at once – just add enough to make a nice soft pliable round ball of dough.  You might have to experiment with this, cover your counter top with some dry flour and take a handful of dough, shape it into a small round circle and start rolling the dough out from the middle of the circle.  Don’t press too hard.  Add some flour to the top of the dough to keep it from sticking to the rolling pin (or if you don’t have a rolling pin, you can use any kind of round court jar, etc.).

	

	Serves:
usually enough for 3 avg sized (8”-9”) pie pans


	Oreo Dessert

	

	Author:
Camice Barker

	

	Comment:  Mike says … I made this with mostly fat free / low cal ingredients and it came out quite tasty.

	

	Ingredients:

	· 1 lb. bag crushed Oreos

· 4 T. margarine

· 2 small packages vanilla instant pudding

· 3 cups cold milk

· 1 (8 oz.) cream cheese

· 1 small cool whip

	

	Directions:

	Crush bag of Oreos with rolling pin.  Set aside 2/3 cup of crushed Oreos.  In 9X13 pan, press firm layers of Oreos in bottom.  Melt margarine and drizzle over the flattened Oreo layers.  In mixing bowl, combine milk and pudding – mix well until thoroughly blended.  Add cream cheese to milk / pudding mixture and blend until smooth.  Pour into pan over crushed Oreo layers.  Add bowl of cool whip over top.  Sprinkle the 2/3 cup Oreos previously set aside over top of cool whip.

	

	Serves:



MEATS
	[What do you call it?]

	

	Author:


	

	Comment: 

	

	Ingredients:

	· 

	

	Directions:

	

	

	Serves:



SALADS
	[What do you call it?]

	

	Author:


	

	Comment: 

	

	Ingredients:

	· 

	

	Directions:

	

	

	Serves:



VEGETABLES
	[What do you call it?]

	

	Author:
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	· 
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