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Holiday Barf Dip 
(yup, that’s what we call it)
from Traci Boyd

1/3 C almonds, toasted
3 strips of bacon, crumbled
1/2 C cheddar cheese
1/3 C mayo
1 T green onion, finely diced
1/4 tsp salt
Combine and enjoy with Carr’s table crackers.

Chipped Beef
from Traci Boyd

8 oz cream cheese
2 C sour cream
Green onion
1 pkg chipped beef, cut up
Milk to thin
Combine and heat through at 350 degrees.  
Serve with Fritos.

Blue Cheese Ball
from Carol Roy

1/4 lb. crumbled blue cheese
1/2 lb. cream cheese (do not use nonfat)
1/4 C chutney, chopped
1/2 C toasted almonds

Mix cheese and chutney.  Make a ball and roll it in 
the almonds.  Freezes well.

Boursin Cheese
from Carol Roy

2 (8 oz) pkg cream cheese
2 (1/4 lb) sticks butter
2 cloves mashed garlic
1 T oregano
1/4 tsp marjoram
1/4 tsp thyme
1/4 tsp dill weed
1/4 tsp basil
1/4 tsp black pepper
Let cream cheese and butter soften to room 
temperature.  Beat together with a fork.  Add 
seasonings and mix well.  Cover.  Let ripen at least 
2-3 days before serving.

Layered Nacho Dip
from Carol Roy

1 (16 oz) can refried beans
1/2 pkg taco seasoning mix
1 large avocado, mashed (overripe avocado is 
perfect)
1 (8 oz) carton of sour cream
1 (4.5 oz) can ripe olives, chopped thin
2 large tomatoes, diced
1 small onion, finely chopped
1 (4 oz) can green chiles, chopped
1 1/2 C shredded Monterey Jack cheese

Preheat oven to 400 degrees. Combine beans and 
seasoning mix.  Mix well.  Spread bean mixture 
evenly in a 12 x 8 x 2 dish.  Layer all the other 
ingredients onto the bean mixture in the same 
order as listed.  Heat for 5 - 8 minutes until cheese 
is melted. Serve with Doritos or other types of corn 
chips.

See also:
Sesame Chicken Strips with Sweet Sauce, p. 7
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Rice with Mushrooms and Onion
from Gina Langkamp

1/2 C white or brown rice
1 C of chicken broth or bouillon
1/4 C mushrooms
1 medium onion (preferably red)
2 T butter or margarine

In a pot, combine rice with broth or bouillon.  Bring 
to boil.  Reduce heat to simmer and cook, covered, 
until liquid evaporates off (about 20 minutes).
Rinse mushrooms, trim off stems and slice.  Coarse-
ly chop the onion.  Melt butter in small skillet.  Add 
mushrooms and onion.  Sauté until onion is
soft.  Add mixture to cooked rice. 

Honey-Butternut Stir-Fry
from Linda Belknap

1 lb. butternut squash              
2 T cooking oil                       
1 tsp. sesame oil
1/2 C bias sliced celery
1 clove garlic, minced
1/2 tsp grated ginger root
1 C broccoli flowerets
1/2 of a small onion, thinly sliced and separated 
into rings
1 T lemon juice
2 tsp honey
2 T sunflower nuts

Peel, seed and slice squash into 1/4” slices. Cut 
slices into small pie-shaped wedges (should have 
about 2 C total). In a 10” skillet or wok, heat oils. 
Add squash, celery, garlic and ginger root; stir-fry 
3 minutes. Add broccoli and onion; stir-fry 3 to 4 
minutes more or until vegetables are crisp-tender.* 
Combine lemon juice and honey; toss with vegeta-
bles. Top with nuts. Serve immediately. Makes 
5 to 6 servings.
(*Note: I ended up cooking the vegetables longer 
because they still seemed too crunchy.)

Nutrition information per serving: 127 cal, 2 g pro-
tein, 14 g carb., 8 g fat, 0 mg chol, 19 mg sodium, 
387 mg potassium, 4 g dietary fiber. U.S. 
RDA: 124% vitamin A and 40% vitamin C.

Make-Ahead Mashed Potatoes
from Kari Langkamp 

6 medium potatoes, peeled and quartered
1/2 C sour cream
3 oz cream cheese
2 T butter
2 green onions, chopped
1/4 tsp white pepper
1/4 to 1/2 C milk

Cook potatoes until tender. Drain. Mash potatoes 
and mix in sour cream, cream cheese, 1 T butter, 
onions and pepper. Gradually beat in enough milk 
to make potatoes smooth and fluffy. Turn into a 
greased 1 1/2 quart casserole. Cover with foil. Chill 
up to 24 hours in refrigerator. To serve, dot with 
remaining 1 T butter and bake uncovered at 350 
degrees for 45 minutes or until heated through. 6-8 
servings.

I recommend not stuffing too many potato peels down 
your garbage disposal shortly before leaving for a holiday 
weekend, thus causing a major plumbing problem and a 
terrible smell when you return home. The mashed pota-
toes; however, are thankfully unaffected by these plumb-
ing issues and taste good!

Tomato/Cucumber Salad 
from Gina Langkamp 
This is her Mom’s recipe and her daughter Catey’s 
(age 7) favorite.

5 or 6 roma tomatoes
1 cucumber
Olive oil
Garlic salt
Fresh basil

Deseed tomatoes and cut into chunks. Peel and cut 
up cucumber. Combine both in bowl with olive oil, 
garlic salt and fresh basil. Toss and taste. If some-
thing is lacking (ie. not enough garlic) add some 
more.
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Jiffy Corn Pudding Casserole
from Julie Girdwood

1 can cream style corn 
1 can whole kernel corn (drained)
1 stick melted butter or margarine
2 eggs, slightly beaten
1 box Jiffy Cornbread mix
8 oz. sour cream

Mix all ingredients.  Poor into a greased 9x13 bak-
ing dish.  Bake at 350 for 45-50 minutes or until top 
is golden brown.  Serves 8-12.

Baked Bean Casserole
from Julie Girdwood 

Sauce:
Mix together: 
1/4 C dry mustard
1/4 C vinegar
1/3 C catsup
3/4 C brown sugar

Simmer for 15 minutes:
1 large, chopped onion (optional)
1/2 lb bacon cut into small pieces (fry & drain or 
use the pre-cooked)
The Sauce

In large casserole dish combine:
1 can Butter or Great Northern beans (drained)
1 can Pinto or Lima beans (drained)
1 can Black or Kidney beans (drained)
1 large can of your favorite flavor of Bush’s Baked 
Beans

Pour sauce, bacon and onion over the beans.  Mix 
together.  Bake at 350 for 45 min-1 hour.  (OR skip 
all the prep time and just mix everything in the 
slow cooker and cook on low all afternoon)
Serves 12.

Green Chili Rice
from Julie Janiak-Fenton

1 can (10.75 oz) condensed Cream of Celery soup, 
undiluted
1 C (8 oz) sour cream
1 can (4 oz) chopped green chilies
1 C (4 oz) shredded cheddar cheese
1-1/2 C uncooked instant rice

In a bowl, combine soup, sour cream, chilies and 
cheese. Stir in rice. Transfer to a greased shallow 1 
1/2 quart baking dish. Bake at 350 degrees for 20 
minutes, uncovered.

Sweet Cornbread
from Maureen Birchfield
Winner of the Hedberg Public Library staff chili 
cook off - Best Side Dish

1 C cornmeal  
2 C flour  
1 C sugar  
1 T baking powder
1/2 tsp salt
1 C milk
4 large eggs, separated
3/4 C butter, melted
1 tsp vanilla

Combine first five ingredients. Beat egg yolks into
milk. Add butter and vanilla. Mix the liquid
ingredients into the dry mixture. Beat egg whites
into soft peaks and fold into batter. Pour into a
greased and floured 9x13 pan. Bake at 350 for
about 30 minutes.
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Sunshine Salad
from Kari Langkamp

3 oz pkg Tapioca pudding (instant)
3 oz pkg Vanilla pudding (not instant)
3 oz pkg Orange Jello
Mix with 3 C water. Boil 3 minutes, stirring occa-
sionally. Cool mixture at least two hours.
Fold in:
8 oz Cool Whip
1 large can mandarin oranges (drained)
1 large can pineapple tidbits (drained)
Chill.

Mandarin Almond Salad
from Kari Langkamp

Toss Romaine lettuce with a dressing of:
1/4 C olive oil
1/2 tsp salt
2 T sugar
2 T Balsamic vinegar
~4 T water
1 T fresh parsley

Mix in mandarin oranges and pomegranate. (You 
can use prickly pear if pomegranate is not in sea-
son.)
Top with sugared almonds. To make those, com-
bine 3T sugar and 1/2 C slivered almonds over 
medium heat. Don’t overcook the sugar. Store 
almonds in an air tight container.

Spaghetti Squash
from Traci Boyd  

1 spaghetti squash
2 C cheddar cheese
1/2 C sour cream
1 onion
1/4 C butter
salt and pepper

Cut spaghetti squash in half.  Boil in large pot until 
soft.  With fork remove squash from rind.  Add all 
other ingredients.  Mix.  Bake until heated through.
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Honey-Glazed Chicken
from Kari Langkamp (actually Karol’s recipe)

1/4 C fl our
1/2 tsp salt
1/4 tsp cayenne pepper
~1 lb boneless chicken breasts
1/4 C butter (melted and divided)
1/8 C packed brown sugar
1/8 C honey
1/8 C lemon juice
1-1/2 tsp soy sauce

In a bowl or bag, combine fl our, salt and cayenne 
pepper. Add chicken pieces and coat with mixture.  
Pour 4 T butter into a 11x7 pan; place chicken in 
pan turning once to coat. Bake uncovered at 350 de-
grees for 30 minutes.  Meanwhile, combine brown 
sugar, honey, lemon juice, soy sauce and remaining 
butter. Pour over chicken and bake for 45 minutes 
more or until chicken is tender. Baste with pan 
drippings several times while baking.

Quick Carbonara
from Katie Nielsen

1 pkg (12 oz) spaghetti
3 T butter or margarine
3 T vegetable/olive oil
1-2 cloves garlic – minced
2 C cubed cooked ham
8 bacon strips – cooked & crumbled
2 T fresh parsley – minced
3⁄4 tsp salt
3⁄4 C sliced ripe or stuffed olives
1⁄2 C Parmesan cheese – grated

1.  Cook spaghetti according to package directions.
2.  Meanwhile, in a large skillet, heat butter, oil and 
garlic – mix well.
3.  Drain spaghetti and add to skillet with ham, 
bacon, parsley and salt.
4.  Cook and stir until heated through (about 3 
minutes).
5.  Remove from heat.
6.  Gently stir in olives and Parmesan cheese.

Yields 4-5 Servings
**Time and Money Savers**
use jarred minced garlic
use precooked and cubed ham
use microwave bacon
use dried parsley fl akes
use prepackaged grated Parmesan
I used all the above and it still turned out fabulous!

Turkey Barbeque
from Gina Langkamp
This is her son Jonathon’s (age 8) favorite.

1 lb of ground turkey
1 small can of tomato paste
1 can of diced tomatoes
Garlic salt
1 package of barbeque or sloppy joe seasoning
Italian seasoning
Olive oil

Pour about 1 tablespoon of olive oil in a large skil-
let or wok.  Brown turkey on medium to medium-
high heat.  When turkey is browned, add tomato
paste, diced tomatoes and 1 can of water (from to-
mato paste container). Stir in package of barbeque/
sloppy joe seasoning, dash of garlic salt and a
dash of Italian seasonings.  Lower heat and simmer, 
stirring occasionally, until mixture thickens.  Serve 
on warm bread or rolls.

Chicken Casserole
from Carol Bassney (via Karol Tomlinson)

1 C mayonnaise
2 C cooked chicken
1 box Uncle Ben’s long grain and wild rice cooked 
according to directions
1 jar sliced pimento
1 can cream of celery soup
1 can water chestnuts, drained and sliced

Mix all ingredients together and bake for 30 min-
utes at 350 degrees.
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Chicken Marsala with Grapes
from Gina Langkamp

2 T oil
4 or 5 chicken breasts
1-1/2 T of finely chopped shallots (or red onions)
Salt and Pepper to taste (fresh ground pepper is 
best)
3/4 C Marsala
1 C seedless grapes

Heat the oil in a large skillet. Add breasts and 
brown over medium-high heat. Chop shallots 
finely.  Turn chicken and add shallots.  Season with 
a dash of salt and pepper.  Add Marsala; reduce 
heat; cover and simmer for about 10 minutes.  Add 
grapes and continue to simmer until the grapes are 
heated through and serve on rice (see rice recipe on 
page 3).

Sesame Chicken Strips 
with Sweet Sauce
from Katie Nielsen 
Prep Time: approx. 10 minutes
Cook Time: approx. 20 minutes

1 C mayonnaise or miracle whip
2 tsp dried minced onion
2 tsp dry mustard
1 C crushed buttery round cracker crumbs
1⁄2 C sesame seeds
2 lbs skinless, boneless chicken breast halves
Sauce:
1 C mayonnaise or miracle whip
2 T honey

1.  Preheat oven to 425 degrees
2.  In a shallow plate/bowl combine mayonnaise, 
onion and mustard.  Mix together and set aside.  In 
a separate plate/bowl, combine the cracker crumbs 
and sesame seeds.  
3.  Cut chicken lengthwise into 1⁄4 inch strips
4.  Dip chicken strips in mayonnaise/miracle whip 
mixture, then in the sesame mixture to coat.  Place 
coated strips in a single layer on a lightly greased 
cookie sheet.
5.  Bake for 15 to 18 minutes or until juices run 
clear.
6.  Mix mayonnaise/miracle whip and honey 
together in a small bowl and serve with chicken 
strips

Yields: 10-12 appetizer servings or 4 regular 
servings

Slow Cooker Chicken 
in Mushroom Sauce
from Karol Tomlinson

4 boneless skinless chicken breast halves
1 can mushroom soup, undiluted
1 C light sour cream
4 potatoes, halved or quartered
4 bacon strips, cooked and crumbled

Place chicken and potatoes in slow cooker.  Season 
with salt and pepper.  Combine soup and sour 
cream; pour over chicken and potatoes.  Cover and 
cook on low for 6-8 hours.  Sprinkle with bacon.

Salsa Chicken
from Julie Girdwood 

Place 4 frozen or thawed, skinless chicken breasts 
in the slow cooker
Add 1/4 C water
Top with 1 large jar of your favorite salsa
(Pineapple/Peach generic salsa found in the 
“Mexican” aisle is GREAT)
Sprinkle brown sugar (to cut down on the acidity)

Cook on low until you get home from work.
Serve with more “salsa of choice” and fresh tortilla 
chips. Enjoy!

White Chili
from Traci Boyd 
1/2 lb. ground turkey
2 chicken breasts
1 yellow onion
1 can chopped green chili’s
2 cans white northern beans- rinsed
2-3 cans chicken broth
garlic to taste

Boil chicken breasts.  Brown turkey with chopped 
onion and garlic.  In a large pot dump in beans, 
turkey, chicken off the bone, and 1 can chicken 
broth.  Add more broth to taste.  Add white pepper 
to taste.  To thicken add 1/2 can beans - 1/2 can 
smashed.
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Chicken and Broccoli Casserole
from Amy Koch

3 whole chicken breasts, baked and cubed
2 pkgs frozen broccoli, cook until tender
Place chicken in casserole dish. Put cooked broccoli 
over chicken.
1 can cheddar cheese soup
1 can cream of chicken soup
1 small jar of mushrooms
1 C mayo

Mix soups, mushrooms and mayo. Pour over 
broccoli. Sprinkle 1 can of onion rings over sauce. 
Bake with a foil cover at 350 degrees for 30-40 
minutes. Enjoy!

Honey Chicken Stir-Fry
from Kari Langkamp

1 lb boneless skinless chicken breasts, 
cut into 1-inch pieces

1 garlic clove, minced
3 tsp olive or canola oil, divided
3 T honey
2 T reduced-sodium soy sauce
1/8 tsp salt
1/8 tsp pepper or cayenne pepper
1 package (16 ounces) frozen broccoli stir fry (or 
any assortment of fresh stir fry vegetables you like)
2 tsp cornstarch
1 T cold water
Hot cooked rice
In a large nonstick pan or wok, stir-fry chicken and 
garlic in 2 teaspoons oil. Add honey, soy sauce, salt 
and pepper. Cook and stir until chicken is lightly 
browned and juices run clear. Remove and keep 
warm. In the same pan, stir-fry the vegetables 
in remaining oil for 4-5 minutes or until heated 
through. Return chicken to the pan; mix well. 
Combine cornstarch and cold water until smooth; 
stir into chicken mixture. Bring to a boil; cook and 
stir for 1 minute or until thickened. Serve over rice. 

Beef Stroganoff 
from Julie Janiak-Fenton

(Makes 4 servings)
1 lb sirloin steak
1/4 C butter
1/2 lb mushrooms, sliced
1/2 C onion, sliced
1 garlic clove, minced
2 T flour
1 C water
1 T lemon juice
1 T red wine vinegar
2 tsp beef bouillon granules
1/2 tsp salt
1/4 tsp pepper
1 C (8 oz) sour cream
Hot cooked noodles or rice (we always use noodles)

Put beef in the freezer for 20 minutes before cutting.  
Cut beef into 1/8” thick strips.  In a large skillet 
over med-high heat, cook beef in butter until no 
longer pink. Remove with a slotted spoon and keep 
warm. In pan juices, cook mushrooms, onion and 
garlic until tender; stir in flour.  Add water, lemon 
juice, vinegar, bouillon, salt and pepper. Bring to 
a boil.  Cook and stir for 2 minutes.  Stir in sour 
cream and beef.  Heat through (do not boil). Serve 
over noodles or rice.  
We got this from Taste of Home years ago. Enjoy.

Chicken Company Casserole 
from Traci Boyd

1 pkg Uncle Ben’s Original Recipe wild rice (cook 
as directed)
1/2 C chopped onion
1/4 C butter
1/4 C flour
8 oz. package fresh button mushrooms cleaned and 
quartered
3 C diced cooked chicken breast
1 can chicken broth
1/2 C half & half
large jar diced pimentos
1 can sliced water chestnuts
1/2 tsp salt
1/4 tsp pepper
slivered almonds
Saute mushrooms and onion in butter, add four 
and broth, stir well.  Add half & half, stir and cook 
till thickened.  In bowl combine rice, pimento, 
water chestnuts, cooked chicken and sauce.  Mix.  
Pour into casserole.  Bake 30 minutes at 350 - add 
slivered almonds last 15 minutes.
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Black Bean Chili with Jalapeno
from Gisela Ruiz
First Place Winner in Hedberg Public Library Staff 
Chili Cook off

2 T olive oil
1-1/4 lb boneless beef chuck, trimmed, 

cut into 3/4” cubes
1 large onion, chopped
8 large garlic cloves, coarsely chopped
1-1/2 lb ground beef
1/4 C chili powder
2 T paprika
1 T chopped seeded jalapeno chile
1-1/2 tsp ground cumin
3/4 tsp ground coriander
1 C dry red wine
1 14-oz can low-salt chicken broth
1 14-oz can beef broth
1/2 C tomato sauce
3 T hot chile sauce (such as sriracha or sambal
oelek, available at Asian markets/Asian food
sections in supermarkets)
2 T tomato paste
2 15-oz cans black beans, drained

Heat oil in heavy large pot over medium-high heat.
Sprinkle beef cubes with salt and pepper. Saute’
until browned on all sides, about 8 minutes. Using 
slotted spoon, transfer meat to medium bowl.
Add onion and garlic to same pot. Reduce heat to
medium and sauté until tender, about 5 minutes. 
Add ground beef and sauté until cooked through 
and almost all liquid has evaporated, about 15 min-
utes. Mix in chili powder, paprika, jalapeno, cumin 
and coriander.

Add wine and simmer until almost all liquid
evaporates, stirring occasionally, about 3 minutes.
Add chicken broth, beef broth, tomato sauce, hot 
chile sauce and tomato paste; bring to boil. Return 
beef cubes to pot. Reduce heat to medium-low 
and simmer uncovered until beef cubes are tender 
and liquid thickens, about 45 minutes. Stir in black 
beans and cook until heated through, about 15 
minutes.
Season chili to taste with salt and pepper.
Makes 6 servings. May be made one day ahead. 
Cool slightly, then cover and refrigerate. Bring to
simmer before serving.

Pizza Hot Dish
from Becky Heintz

2 lbs of hamburger
2 pkgs of Pillsbury crescent rolls
8 oz can of pizza sauce (I usually use more)
8 oz shredded cheddar cheese
8 oz shredded mozzarella cheese

Place one can of crescent rolls on bottom of 9 x 13 
pan, then add browned hamburger on top.  Mix 
pizza sauce and cheeses together and spread on 
top of hamburger. Cover dish with remaining can 
of crescent rolls.  Bake uncovered 45 minutes at 350 
degrees.

Chicken and Broccoli Alfredo
from Becky Heintz

1/2 pkg uncooked linguine (8 oz)
1 C of fresh or frozen broccoli flowerets
2 T of butter
1 lb of boneless, skinless chicken breasts, cut into 
cubes (or just small pieces)
1 can (10 3/4) condensed Cream of Mushroom 
soup (the Fat free cream of mushroom soup is OK)
1/2 C of milk
1/2 C of grated Parmesan cheese
1/4 tsp of freshly ground pepper

Prepare linguine according to package directions.  
Add broccoli for the last 4 minutes of cooking time.  
In a medium skillet over medium-high heat, heat
butter.  Add chicken and cook until browned, stir-
ring often. Drain chicken. Add soup, milk, cheese, 
pepper and linguine mixture and cook through, 
stirring occasionally.  Serve with additional Parme-
san cheese.
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Baked Spaghetti
from Carol Roy

12 oz spaghetti
12 oz tomato paste
1⁄2 C margarine
2 lb ground meat
1 C Parmesan cheese
1 tsp oregano
1 C sour cream
1 tsp garlic
30 oz spaghetti sauce
2 C mozzarella cheese (shredded)
1 tsp salt & pepper

Cook spaghetti and drain.  Add margarine and 
Parmesan to spaghetti and cut into small pieces.  
Pat into two 10” pie pans or one 9 x 13” pan.  Cool.  
Spread spaghetti with sour cream.

Filling:  Brown ground meat and drain.  Add 
spaghetti sauce, tomato paste and seasonings.  
Cook until warm.  Put sauce on pie and sprinkle 
with Mozzarella cheese.  Bake at 350 degrees for 30 
minutes.

Freezes well; freeze before baking.

Chicken Parmigiana
from Erica Svejda (via Carol Roy)

4 boneless, skinless chicken breast halves
1 (8 oz.) can tomato sauce
3⁄4 C water (short)
2 garlic cloves, minced
1 T parsley flakes
1 tsp salt
1⁄4 tsp pepper
1⁄2 tsp Italian seasoning
1⁄2 tsp dried oregano
1⁄4 tsp crushed red pepper flakes
1-2 T cornstarch
2 C shredded mozzarella cheese
1⁄4 C grated fresh Parmesan cheese

Place the chicken in greased 8” square baking dish.  
In a saucepan, combine the remaining ingredients, 
except cheeses.  Bring to a boil.  Pour over chicken.  
Add Parmesan and mozzarella cheeses.  Bake 
uncovered at 400 degrees for 15 – 20 minutes, or 
until juices run clear.

Crock-pot Pizza
from Kari Langkamp (one Jim’s favorite recipes)

1-1/2 lb ground beef  1-1/2 lb ground beef  1-1/2 lb ground beef
8 oz shredded cheddar
Onion (if desired)   
8 oz shredded mozzarella
Green pepper (if desired)  
sliced mushrooms
1 – 15-oz jar pizza sauce  
4 oz pepperoni
1 – 15-oz jar spaghetti sauce  
1 pkg egg noodles

Brown ground beef with onion and green pepper. 
Add both jars of sauce to meat. Cook noodles 
according to package. Put half of meat in crock-
pot. Layer with noodles, cheeses, mushrooms and 
pepperoni. Layer until all is used, ending with 
cheeses on top. Cook on high approximately 30 
minutes or until cheese has melted.

Sweet & Spicy Chicken
from Karol Tomlinson

1 lb boneless, skinless chicken breasts, 
cut into 1/2 inch cubes.

3 T taco seasoning
1 to 2 T vegetable oil
1 – 11-oz jar chunky salsa
1/2 C peach or apricot preserves
hot cooked rice
Put chicken in crock-pot. Put all other ingredients 
(except rice) over it and cook all day on low. Serve 
over the rice.
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Frosted Ginger Cookies
from Kari Langkamp (my Grandma Rose’s recipe)
makes 5-6 dozen

Cookies:
1 1/2 C butter or margarine2 C butter or margarine2
1 C sugar
1 C packed brown sugar
2 eggs
1/2 C molasses2 C molasses2
2 tsp. vanilla
4 1/2 C fl our2 C fl our2
1 tsp ginger
2 tsp baking soda
2 tsp ground cinnamon
1/2 tsp salt2 tsp salt2
1/2 tsp ground cloves2 tsp ground cloves2

In a mixing bowl, cream butter and sugars. Add the 
eggs, one at a time, beating well after each addition. 
Stir in molasses and vanilla and mix well. Combine 
dry ingredients, gradually add to creamed mixture. 
Drop by heaping teaspoons, 2 inches apart, onto 
ungreased baking sheets. Bake at 325-350 degrees 
for 12-15 minutes or until cookies spring back. Do 
not overbake.

Caramel Frosting:
1/2 C butter or margarine2 C butter or margarine2
1 C brown sugar
1/3 C evaporated milk3 C evaporated milk3
1 3/4 C powdered sugar4 C powdered sugar4

Boil sugar and butter for two minutes and then take 
off burner. Add evaporated milk.  Let it cool some 
and then slowly stir in the powdered sugar.  

Frost cookies when still warm.  It is really more of a 
glaze. You may have to keep adding a few drops of 
evaporated milk to keep it as a glaze.  

My grandma notes, “Cookies are NOT low fat, but 
so good.”

Knock You Naked Brownies
from Kari Langkamp

I only make these at the request of my brother-in-
law these days. These are rich!

1 pkg German chocolate cake mix
1/3 C and 1/2 C evaporated milk (divided)
1/2 C melted butter
1 14-oz package vanilla caramels unwrapped
1 C semi-sweet chocolate chips
1 C nuts (optional)

Combine dry cake mix, nuts (if using), 1/3 C evap-
orated milk, and 1/2 C butter (melted). Press half 
of batter into 9x13 baking dish. Bake at 350 degrees 
for 8 minutes. In microwave, melt caramels with 
1/2 C evaporated milk. When well mixed, pour 
over baked layer. Cover with chocolate chips. Chill 
until caramel is fi rm (I cheat and put in the freezer 
for a few minutes). Press remaining batter on top of 
morsels and bake for 28 minutes (or less for gooier 
brownies). Let cool before cutting.

No Bake Chocolate Balls
from Ruth Thompson (Kari’s Grandma)

1 6-oz pkg chocolate chips
1 C sweetened condensed milk
1-1/2 C graham cracker crumbs
1 tsp vanilla
chopped nuts, if desired

Melt chips in microwave or over hot water. Add 
milk and mix well. Add crumbs, vanilla and nuts. 
Chill. Roll into balls and then in powdered sugar.
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Big Soft Ginger Cookies 
from Vicki Tomlinson

2-1/4 C all-purpose flour
2 tsp ground ginger 
1 tsp baking soda 
3/4 tsp ground cinnamon 
1/2 tsp ground cloves 
1/4 tsp salt 
3/4 C margarine, softened
1 C white sugar 
1 egg
1 tablespoon water 
1/4 C molasses 
2 T white sugar 

1. Preheat oven at 350 degrees.  Sift together the 
flour, ginger, baking soda, cinnamon, cloves 
and salt.  Set aside.

2. In a large bowl, cream together the margarine 
and 1 cup sugar until light and fluffy.  Beat in 
the egg, then stir in the water and molasses.  
Gradually stir the sifted ingredients into the 
molasses mixture.  Shape dough into walnut 
sized balls, and roll them in the remaining 2 
tablespoons of sugar.  Place the cookies 2 inches 
apart onto an ungreased cookie sheet, and 
flatten slightly.

3. Bake for 8 to 10 minutes in the preheated oven.  
Allow cookies to cool on baking sheet for 5 
minutes before removing to a wire rack to cool 
completely.  Store in an airtight container.  

Makes 24 servings 

Easy Ice Cream Pie
from Karol Tomlinson

1 quart vanilla ice cream (you can use any flavor)
vanilla wafers
topping:
1/2 C evaporated milk
1 C chocolate chips
1/2 C miniature marshmallows
dash salt
Combine the topping ingredients and heat on low 
till thick.  Let cool to room temperature.
Line a 9” pie pan with vanilla wafers. Spoon slight-
ly softened ice cream into pie pan.  Top with choco-
late topping and freeze.

Peppermint Bark
from Vicki Tomlinson

1 (12-oz) pkg semi sweet chocolate chips 
14 oz white bark
6 oz starlight mints or candy canes (about 30 
unwrapped and crushed)

In bowl melt the chocolate chips on high for 1 
minute in the microwave.  Stir and microwave 
for another 30 seconds.  Spread melted chocolate 
on a 10x15 jelly roll pan and refrigerate for 10 
minutes or until set.  Melt white bark on high for 1 
minute stir and microwave for another 30 seconds.  
Gently spread mixture over chocolate.  Sprinkle 
crushed mints over white bark.  Allow to set before 
breaking into pieces. 

Praline Mix
from Kari Langkamp 
(Actually, this one is Grandma Ruth’s too.)

3/4 C butter
3/4 C brown sugar
Bring to a boil. Boil 2 minutes.

2 C corn chex
2 C wheat chex
2 C rice chex
1 C pecans                (or any combination you like)

Pour syrup over Chex cereals. Put in a well-
greased 9x13 pan and place in a 350 degree oven 
for 8 minutes. Take out and stir. Put back in oven 
for 8 minutes more.  Cool and store in an air tight 
container.

Cut-Out Spice Cookies
from Karol Tomlinson

Combine 3 C flour, 2 teaspoons ginger, 1 1/2 tea-
spoons cinnamon and 1 teaspoon ground cloves.  
Mix 1 cup soft butter and 1/2 cup sugar: stir in 
1/2 cup dark Karo syrup.  Mix in flour mixture.  
Roll out 1/8” thick on floured surface.  Cut out 
and bake in 350 degree oven for about 10 minutes.  
Frost and decorate.
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Biscotti
from Sheri Rice Bentley
This recipe is a huge hit, if you like biscotti. It’s 
easy to make too.

I was already cookie crazy when, one night in Florence, 
someone passed me a bowl of rough, stubby almond 
biscuits that everyone was dipping into glasses of the 
sweet wine called “Vin Santo.” When I bit into one, it 
broke as if along fault lines, leaving small pieces studded 
with toasted almonds. The dough itself was sweet but 
not too sweet - the wine added sugar - and slightly salty; 
even when dipped into wine, it remained wonderfully 
crunchy. I knew I had discovered the king of cookies.

Remember, these are intended to be dipped in wine, or 
coffee, or milk. Don’t try to nibble them without liquid 
accompaniment. These will taste different than the poor 
imitations some coffee shops sell.

Biscotti means twice baked....
2 C of unsifted flour
1 C of sugar
3 large eggs
1/2 tsp of vanilla
1 tsp baking soda
pinch of salt
1 C whole, blanched almonds

Preheat oven to 300 (and no higher, so set lower if 
your oven runs high) Stir the dry ingredients in a 
bowl just to mix. Set aside a small amount of the 
dry mixture (1/2 cup). In a small bowl beat the 
eggs and vanilla together. Make a well in the flour 
and pour in the egg mixture and stir. When the 
mixture becomes too hard to stir, remove dough 
onto a surface using the extra dry mix to coat sur-
face and knead with your hands. Press the cooled 
blanched nuts into the mix. 

Divide the dough into two equal pieces. Roll and 
elongate each half into a strip that runs the length 
of the cookie sheet and is cookie wide: 2-3 inches 
wide, more or less. It will puff a bit during baking. 
Press each long strip centered onto cookie sheet, 
allowing some space for expansion. Bake at 300 for 
50 minutes. Let cool for 5 minutes. Using a sharp 
butcher’s knife, slice each “loaf” quickly into cook-
ies 1/2 inch wide. Re-bake these cookies for 35-50 
minutes.

They taste best if you store them in a paper bag at 
least five or six days. Mine never last that long. 

Once you see how yummy these are, you might ex-
periment with different nuts and flavors. I recently 
added orange oil in lieu of vanilla and a half bag of 
chocolate chips (dark). I also replaced the almonds 
with pistachios, and I’ve seen them with pistachios 
and raisins.  Ciao!

Chocolate Chip Peanut Butter 
Cookies 
from Vicki Tomlinson

1/2 C crunchy-style peanut butter 
3/4 C shortening (butter)
1/2 C firmly packed brown sugar 
1/2 C white sugar 
1 egg
1 tsp vanilla extract 
1 1/2 C all purpose flour 
1/2 tsp baking soda 
1/2 tsp salt 
1 pkg (6 oz) chocolate chips

Preheat oven at 375 degrees.  Beat thoroughly 
peanut butter, shortening, sugars, egg and vanilla.  
Stir together flour, baking soda and salt.  Add to 
creamed mixture; blend well.  Fold in chocolate 
chips.  Drop batter 2 inches apart onto cookie sheet.  
Bake at 10-15 minutes.  Let stand 2 minutes before 
removing from pan.

Sugar Cookies  (Cut-out cookies)
from Vicki Tomlinson

1 C butter 
1-1/2 C sugar 
3 C flour 
1 tsp cream of tartar 
3/4 tsp salt 
2 eggs, well beaten
3 T milk
1 tsp soda 
1 tsp flavoring (vanilla or lemon extract)

Sift dry ingredients together.  Add shortening and 
mix like pie crust.  Then add well beaten eggs, 
milk and flavoring.  Dough will be soft.  Chill for 
a couple of hours then roll thin and cut.  Bake at 
325 degrees for about 6 to 7 minutes (depending on 
thickness).  Do not over-bake.  Decorate as desired. 
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Payday Cookies
from Kari Langkamp

This would be one of those “egg-free” recipes that my 
Mom found for me. While these aren’t the traditional 
chocolate chip cookie, they are good.

1 1/2 C graham cracker crumbs
1/2 C flour
2 tsp baking powder
14 oz sweetened condensed milk
1/2 C softened butter
4 oz flaked coconut (we also tried oatmeal instead 
and that tasted good too)
12 oz chocolate chips

Mix graham cracker crumbs, flour and baking 
powder. Beat milk and butter until smooth. Mix in 
graham cracker mixture until well blended. Stir in 
coconut (or oatmeal) and chocolate chips. Place in 
fridge until firm. Roll dough into balls and place 
on ungreased cookie sheet. Bake at 375 degrees for 
9-10 minutes, until lightly browned. Store loosely 
covered at room temperature.

Delicious Spice Cake
from Kari Langkamp (courtesy of Ruth Thompson)
This is a recipe of my Great-Grandma’s that my Grandma 
Ruth submitted to a family cookbook. I’m especially 
grateful for it now as it does not have eggs. My Mom re-
discovered this in looking for a cake to make for Graham. 

1/2 C sugar
1/2 C molasses
1-1/2 C all-purpose flour
1 C sour milk
1 tsp baking soda
1 tsp cinnamon
1/2 tsp cloves
1/2 tsp nutmeg
1/4 tsp salt
raisins or nuts, optional (we skip both)
2 T butter (see my Grandma’s note below)

Mix soda in sour milk. Add sugar and molasses. 
Add dry ingredients and mix well. Bake in an 8x8 
pan at 350 degrees.

Grandma Ruth’s Note: This recipe calls for neither eggs 
nor shortening but I added 2 T of melted butter. Mom 
often made this for supper and I remember it being eat 
while warm from the oven. In our family of seven there 
were no leftovers. Mom made a filling or frosting as fol-
lows:

Spice Cake Frosting/Filling
1 C milk or cream
1 C sugar
Cook until thick. Add raisins or nuts to filling 
instead of cake (or skip them entirely). Otherwise, a 
cream cheese frosting works well on the cake.

Almond Crescents
from Carol Roy

1 C butter
1 C Crisco
1-1/3 C almonds
3-1/3 C flour
2/3 C sugar
1/2 tsp salt

Cream shortenings and almonds.  Sift dry 
ingredients together and add to creamed mixture.  
Mix well.  Refrigerate.

Roll dough into 2” crescents.  Bake at 325 degrees 
for 14 minutes  on ungreased cookie sheets.  
Coat with a mixture of  confectioners sugar and 
cinnamon while warm. Makes 6 dozen.



Desserts & Cookies - 15Holiday Recipe Exchange 2004

Chocolate Chip Cookies
from Vicki Tomlinson

2-1/4 C flour 
1 tsp baking soda 
1 C butter 
1/4 C white sugar 
1/4 C brown sugar 
1 tsp vanilla 
1 pkg vanilla instant pudding 
2 eggs 
1 pkg chocolate chips 
1 C nuts (optional)

Mix flour with baking soda.  Combine butter, the 
sugars, vanilla and pudding mix in a large mixing 
bowl.  Beat until smooth and creamy.  Beat in eggs.  
Gradually add flour mixture, then stir in chips and 
nuts.

Bake at 375 degrees for 8 to 10 minutes.
These are our favorite cookies. 

Chocolate Mint Creme Cookies
from Julie Janiak-Fenton

1 1⁄2 C packed brown sugar
3⁄4 C butter, cubed
2 T water
2 C (12 oz) semisweet chocolate chips
2 eggs
3 C all-purpose flour
1 1⁄4 tsp baking soda
1 tsp salt

FILLING:
1/3 C butter, softened
3 C confectioners’ sugar
3 to 4 T milk
1/8 tsp peppermint extract

In a small saucepan, combine the brown sugar, 
butter and water.  Cook and stir over medium heat 
until sugar is dissolved.  Remove from the heat; 
stir in the chocolate chips until melted and smooth.  
Transfer to a large mixing bowl; cool slightly.  

Add eggs, one at a time, beating well after each 
addition.  Combine the flour, baking soda and 
salt; gradually add to chocolate mixture.  Drop by 
rounded teaspoonfuls onto greased baking sheets.  
Bake at 350° for 8-10 minutes or until set.  Remove 
to wire racks; flatten slightly.  Cool completely.  

Combine filling ingredients; spread on the bottom 
of half of the cookies.  Top with remaining cookies.  
Store in the refrigerator.  

Yield: 4 dozen.

Rhubarb Torte
from Carol Roy

1 pkg cake mix (no pudding type)
1 pint whipping cream
4 C rhubarb
1 C sugar

Dice rhubarb and cover with sugar. Mix cake as 
directed on package.  Pour into a greased and 
floured 9x13” pan. Pour rhubarb mixture over 
batter.  Pour cream over all. Bake at 350 degrees for 
45 - 60 minutes. Turn the pieces over when serving 
and top with cool whip.

Tuxedo Brownie Hugs Cookies
from Vicki Tomlinson

One 13-oz bag of Hershey Hugs chocolates 
1 pkg brownie mix (with choc. syrup pouch)
1/4 C Hershey cocoa (powder for baking)
1/4 C water
1/4 C vegetable oil
2 eggs

1. Remove wrappers from Hugs.  Heat oven 350 
degrees. Grease and flour cookie sheet or line 
with parchment paper.

2. Stir brownie mix, pouch of Hershey syrup, cocoa, 
water, oil and eggs in bowl until well blended.  
Drop by teaspoons onto cookie sheet.  

3. Bake 8 minutes or until set.  Cool 1 minute.  Press 
Hug into center of each cookie.  Remove from 
cookie sheet to wire rack.  

About 5 dozen cookies.



16 - Desserts & Cookies Holiday Recipe Exchange 2004

Chocolate Mint Brownies 
from Vicki Tomlinson
Brownies:
1/2 C butter 
4 oz unsweetened chocolate 
1-1/2 C white sugar 
3 eggs
1 1/2 tsp vanilla extract 
1 C all-purpose flour 
1/2 tsp salt 
Mint Frosting:
1/4 C softened butter 
2-1/2 C confectioners sugar
1-1/2 to 3 T milk 
1/2 tsp peppermint extract
Green food coloring 
Chocolate Topping:
3/4 C semisweet chocolate chips 
3 T butter

Heat the oven to 350 degrees and grease a 9 inch 
square baking pan.  For the brownies, place the 
butter and chocolate in a microwave on high for 1 
minute, stir, and microwave for 1 minute more.  Stir 
until smooth.  In a separate bowl, whisk together 
the sugar and eggs.  Stir in the chocolate and the 
vanilla extract.  Finally, stir in the flour and salt 
until thoroughly combined.  Pour into the prepared 
pan,  then bake for 25 minutes or until a knife 
inserted in the middle comes out clean.  Cool for at 
least 1 hour.

To make the mint frosting, cream the butter and 
confectioners sugar.  Add the milk 1 tablespoon at 
a time, beating until it is smooth and spreadable.  
Beat in the peppermint extract and tint to the 
desired shade with green food coloring.  Frost the 
cooled brownies, cover and chill for 1 hour.

To make the chocolate topping, pour the chips 
into a microwave-safe bowl, add the butter, and 
microwave on high for 1 minute or until the 
chocolate melts.  Stir until smooth.  Pour the 
chocolate over the brownies and smooth it with 
a knife.  Refrigerate for 45 minutes or until the 
coating hardens.  

Bring the brownies to room temperature, then 
cut into 16 to 32 pieces. These brownies take awhile 
to make but the are worth it in the end.  They taste 
great!!!!!!

Hershey Kiss Cookies 
from Vicki Tomlinson

1/4 C butter 
1/2 C smooth or crunchy peanut butter 
3/4 C brown sugar
1/4 C white sugar 
1 egg 
1 tsp vanilla 
1/4 tsp salt 
1 3/4 C flour
1 tsp baking soda 
3 T sugar 
About 38 Hershey Kisses 

Beat butter, peanut butter, brown sugar, 1/4 cup 
white sugar, egg, vanilla and salt until light and 
fluffy.  Add flour and baking soda, beating until 
thoroughly blended.  Shape dough into 48 balls.  
Roll balls in the 3 tablespoons of sugar.  Place 2  
apart on cookie sheet and bake 8 to 10 minutes until 
light golden brown at 375 degrees.  Immediately 
top each cookie with a candy kiss, carefully 
pressing down.  Remove cookies from pan and cool 
on racks. 

Pumpkin Bars
from Vicki Tomlinson

4 eggs  
1 C oil 
2 C pumpkin 
1 tsp soda 
2 C sugar 
1/2 tsp salt 

Mix all ingredients well. Then add the following:  
2 C flour
1 tsp cinnamon
2 tsp baking powder  
1 C chopped nuts (optional)
Mix well.  Pour into a 15x 10 x 1 cookie sheet.  Bake 
for 25 minutes at 350 degrees.

FROSTING:
3 oz cream cheese, softened
1 T cream (milk)
3/4 stick butter  
2 C powdered sugar
Beat these ingredients until creamy, then spread on 
cooled bars. 
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Mint Hot Cocoa Mix
from Vicki Tomlinson

1 pkg (30 oz) instant chocolate drink mix
1 pkg (25 oz) nonfat dry milk powder
2 1⁄2 C confectioners sugar
1 C powdered nondairy creamer 
25 peppermint candies crushed 
Additional ingredients
1 C milk

In a large bowl, combine the first five ingredients; 
mix well.  Store in an airtight container in a cool 
dry place for up to 6 months.  YIELD:  53 servings 

To prepare hot drink:  Warm 1 cup milk; stir in 1/3 
cup mix until dissolved.  

Summertime Slush
from Traci Boyd

1 can of frozen orange juice concentrate
1 can of frozen cranberry juice concentrate
1 can of frozen lemonade concentrate
1 C sugar
7 C water
2 C vodka
1/2 bottle cranberry liqueur, 1 liter bottle

Heat water and combine with sugar dissolving 
sugar.  Add juices, vodka and cranberry liqueur.  
Pour into large tupperware container with lid and 
freeze at least 24 hours.  Serve with 7 up.  Or not!


